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It consists in adding to a certain volume of
milk in a long glass tube closed at one end, and
of about half an inch in diameter, an equal
volume of ether (having previously rendered the
milk slightly alkalive by the addition of & few
drops of a-solution of caustic soda or potagh).
"The same volume of alcohol as that of *hie ether
employed, 13 then added, the proper quantities

of milk, ether and alcohol to be used, being in.’

dicated hy three marks onthe tibe. After each
addition to the milk, the tube is 1o be well
shaken for a few moments, during which time it
is to be firmly closed with the thumb of the hand
holding it. The alcohol having been added,
and the contents of the tube finally well shaken,
it i3 then only necessary to immerse the tubc
for a few munutes in a vessel of warm water,
{the temperature of which about 100° ™.;) when
an oily layer will forn on the scriace of the
mixture in the tube, and its thickness will be in
direct proportion to the richness of the milk in
butter.

By having a graduated sliding scale, whose
divisions bear a certain relation to the volume of
milk employed, and this latter to a pint or quart,
the amount of butter in either quautity of mi'k
can be krown in a few minutes,

The accuracy of this method of determining
the quantity of butter in milk Professor Davy
hassatisfied himself of by many experiments;
and he is of opmion that it might be of much
use a8 & means not only of testing the milk sup-
plied to different public institutions with a view
of detecting adulteration, but likewise for the
purpose of having them supplied with milk of a
certain degree of richness, and that when it was
discovered. by this method to fall below a fixed
standard; it should not be taken into these insti-
tutions,

If such a system were employed, Professor
Davy has but little doubt that 1t would in a
great degree lessen the present shameful adul-
teration of the milk supphed to different.public
institutions, as well as of that sold to the public
generally.

EUROPEAN BUTTER TRADE.

T the Edilor of the Canadian Agricullurist,

During the menth of Qctober very little
North Country butter came here; but from
the continent the arrivals of Foreign were very
heavy ; a little came to hand fromm America,
and none from Ireland.

An extensive business has been done this

year in Foreign Butters, and on the-whole the |

trade has been a satisfactory one for our deal
ers; but the demand is now less, as meantime
the Grocers are stocked, and it may bea few
wéeks hence before they are dgain buying,

_ The price however keeps very steady at 11d.
to 1s. per Ib. for "prime dairy cured Danish
‘and Kiel ; and “for collected butter from the
‘same quarter, 8§d. {o 94. per Ib; is the valie.
There is a fair demand {orfine North/Couutry,

but mostly for Bakers and Confectioners (our
Grocers now refuse to buy it in winter) and for
sweet Augést and September cure T am remit.
ting 10d. per 1b.,, and late cure 9d. per 1b
free in Leith,

I have had a further consignment fromn tte
party~who has been curing with the Bay Salt,
and can now fully recommend curers to adopt
that sort in preference to the bitter Chesnire
Salt with which they ar2 spoiling their butter.

,The use of the Sugar and Nitre, as recom-
mended in former circulars, will be found a
great improvement in curing winter butter.
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I am, yours res};,ectfully,_
5 Wittian McNa,
Leith,. 7th November, 1863. . .



