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milk at.,! I.utt.r making. iJ.-myiii.M. sIumiI.I mmmlnr ih.u >u,;u- in.liHrrnu
:m:.1 lu-ativr ivm.Ik thn.u-li pa.in.ri.atinii uriv <],„ i,, tl„- fan tl.ai
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\l)\ WTACI'-.S AND l'( iSSII'.II.ITll'.S ni'
I ' \STia 1^ IS X'l'loX.

IIk' |iasU-iiri>aiinii ,,i rnaiii inr liiiticr-niakiii-- nlVrr.-, iIk- fnll.,win"
;i(lvaiiiai;c's :— "

I. Il iinpniva-^ tlic krrpiiii,^ qiialil\ ,.| milk ami i ivain.

-'• It iinpnivr,-, tile (|uality ni IhUUt.

.V 11 iiiiTi-aM's liu' (inaiititv.

4. In ensure- a nmre -anilary pnidnet.

5. It l)rc>(luce- a iiinre unil'unii (|iia!il\ ui" hutter.

''• It ilesclops keejiiiiL; (|tialit\-.

7- It pniiluees a heller ereain sample, and en-iires a imifo aceurate
tor.

I. II' iMi'K()Vi;s Tin; Ki;i:fi.\c. ot amtiks oi- .mii.k ami ckicam.

i'asleiirisation. as snon as ])()ssil)!e after inilkin-, at the earliest stages
'

t l.aeterial litV and orowtli. i> ,nnst cftieient. It prca-nts the souring "f
cream and milk fnr davs. and even a week, ulh n the milk ,,r ercam is

pti'jK'rly e,.nled an<l kept cnhk It prevents the development of ohjectiun-
alle fkavnrs. It will cheek and (!e>troy some ohjeetionahle stahle and.
\\n'

1
lla\nr> in milk and cream, an<l improve its flavor and taste. For

the ahove-nanied reasons the pastcnri.satinn of winter milk and ereani is

al.solntclv necessary.


