
tfwtnlUy iif .lrii/,---A* illiintrativi' uf our n-»iilli>, imiitv vuryiiiK uinoiinu <if ofifl,

III)' tiillow'iiig (Ulii tiiujr U' K>ven: Ihi' •trongth uf iImi >iil|>liuriv iiui<l wiw t H'j-|Nn

Mp. Or.

l'>iiiK • <'i'- ttvid: No clear or Bcourttf rf«ilttiK cuiild im obtained owiiiR to fonni'

iiiK iiml piirtiHl chnrriitK <>( the fat. In every caai- tho n.>udiiig wtu too hiith, that i*.

ffrt'iiti-r than indicated by gravimetric analjriii. Tliv cxlmmi aoinrtimea wa» a* much

tt« 2 per cent.

r«inR 1 i'(*. ttuid: With this quantity no ditflciihy wai experienced in ulitiiinintc

clear rciulinKi. if the acid ii added alnwly to tlic itit'lted butter in the bottle, itlinkintf

iiK'unwhile. there will be nc foaminfr or eharririK uf the fnt. Subsequent ex|M>rimi'nlH

liMved that 1 cc. acid wan auL"!ient tn cuinplctely separate all tlic fat in the butter.

Timpi:rnlurK „f Heading.—Trt reliability of the roautta from this ' tc-st liottle'

de|H'nds liirttely U|K>n the temper.tlun' of the conleiitx of the bottle when the fat column

is rj'ttd. This will U' apparent fnm the subjoimil dutu:

—

Fut in liulter, by gravimetric ai.:>lysi». «4 02 per cent.
TtLl Id WsKiKr'M Hoi 1 1.

iiMlna I ri\ ni'hl

•Trial A— I^' f^""'

When taken out of steam BabtMK-k machine aboiii IBfi ' F. . . . «"

**After standing in water for 10 minute* at li':.'" F H4

Trial B—
When taken out of Babcock machine about 19.'i° F S7

After Htnnding in water at li2° F. for 1<> minutes S4

Left until temperature of water was 00° F 82 '4

Trial C—
When taken out of Babcoek tester about lOB* F "7

After standing 6 minutes in water and read at 140" F. . . . S4 02

After standing 5 minutes in water and read at 136° F. . .

.

R4•1.^

After stiuuling 5 miniitcs in water and read at 122" F, . .

.

R4no

Trials wi"re then made with other sample* of butter, as follows; —

Trial n

Whin tiikon out of Balwock

After !<taii<ling in water 10 minuter at

1-22° F

By WsgniT,

Per Cent.

87 -SI

84-7

By (Imvlnn-trir
Analysis.
Por Cent.

S4-67

88

Trial E—
When taken out of Babcock

After standing in water 10 minutes at

122' F

Though several butters were test<Hl by this method, the ro»ul'

only. Two had been obtained for test, but unfortunatelv o-

"I
ss-oj

86-09

.ire from one bottle

them had broken in

tlio Babcock tester at the beginning of this investigation. The bottle tested gave re-

* Trials A. and B. were made preN ious to reception of the letter of the Wagner

Glass Works already referred to. The original printed instructions make no mention

of any particular temperature at which to read the fat columi.

**The bottle on being taken out of the machine was put in a veaael of water hold-

iiifr about three pints, at the temperature indicated, viz.: 122° F. At the end of 10

iniiintos the temjierature of this water had fallen from »' to i'' F.


