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Manitoba.

C. Bicaatt, has opened a carriage aud paint
shop at Deloraine.

A. Bright, grocer, Winnipeg, has soid out
to W. J. Smith.

The Winnipeg city travellers will hold
their at home on February 17,

Finkleste:n & McCutcheun, general dealers,
Carberry. have dissolved.  Finklestein con-
tinues the business.

Wm. Wood, dealer in boots and shoes,
Winnipeg, has admitted R Watsor as
partner.

The partnershipoxisting between H G. Mid-
dletonand T H,Faheyunder the firm name of
Middleton & Fahey, commission agents,
‘Winnipeg, has been dissolved.

The Winnipeg board of trade banquet on
Tuesday evening will be public and anycne
wishing to attend can procure tickets from
the secretary or membexs of the council,

Latchford & Richardson, transfer and
dealers in wood, coal, etc., Brandon, have
dissolved partnership. Richardson continues
the business and Mr. Latchfora will go into
the samse business at onceon his cvn account.

Phillips & Co., hardware merchants, of
Killarno; and Cartwright, have dissolved
partnership. W. T, Phillips continues at
Killarnoy and L, H. Phillips at Cartwright.

G. E. D, Elliott, a commercial traveller for
J. Y. Griffie & Co., Winnipeg, met with an
accident at the packing house of his firm on
Monday afternoon, which proved fatal. Mr.
Elliott foll through the hoist, and only sur-
vived & short time after the accident. He
had been in the employ of Messrs Griffin &
Co., for about four years and was well liked
by his employers and those with whom he
had dealings.

W. S. Adams, who had lumbar mills at
Pine Falls on the Winnipeg river, is reported
% have been corresponding with the crown
lands department, the Canadian Pacific Rail-
way, etc., relativo to securing timber limits
along that river. He wishes to securo poplar
and spruce for the manufacture of paper. It
is said to bo Mr. Adams' idea to build an
elentric railway from Darwin, on the Canadian
Pecific railway, to the Winnipeg river, a
distance of twelve miles, and use tho water
power on the river both for ranning the mills
and supplying electricity for the line.

Albsrta.

R. A. Essery, immploment dealer, Edmonton,
is dead.

L. Ewon, joweller, Lethbridge, has as-
signed. ,

A, F. Androw, books and stationery, Ed-
monton, has assigned.

J. Cameron, gonoral dealer, Edmonton, has
assigned.

Py

The Manufacture of Hargarine.

A writerin La Bullotin des Hailes, Paris,
contributes tho following. Margarine is a
produce which has been talked of a great deal
for some time, both in Franze as well as in
foreign lands. All tho Parliaments of West-
orn Europo have been successively filled with
projects of law relating to the rules of com-
merce in this commodity, but, in spite of all
the commotion which this article has caused.
thore aroe very fow people who have 2n ¢xact
idea of its fabrication, We beliove it will
be of use to our readers to have some infurm-
ation on the manufacture of margarine, and
wo therefore give the results of a study of the
subject, made by Mons, Villon, who i3 well
Enown asa chomical analyst. The true name
of this mattor is oleo margarine, and it is the.
liquid part which flows from tallow when it is
pressed warm. The tallow employed is that
which is known under the name of the “‘firat
juico,” and comes from the melting at a low
temperature of fat fresh from the butchor.
This first juice is composed of solid stearine.
fusible at 100° Fah., and olein (vily liquid).
‘The first operation consists of separating the
liquid from the solids in the first juice, which
we call tallow,

The solid tallow is put in cloths of strong
linen, su that they form covered cakes. When
this is done the hydraulic press is loaded with
them. TUpoun the bed of the press is placed a
strong plate of sheet iron, heated in water at
122° Fah,, and oun it are put five cakes of
tallow, then another plato of sheet iron, and
s0 on until the press is full. Generally, 180
to 200 cakes of tallow fill the press, and the
operation should be rapidly performed in
order to prevent the cooling of the plates.
i\i’;’lg’h three workmen the press can bo rapidly

The separation of the oleo begins withoat
pressure, by the simple weight of tho plates,
and by theheatwhichcomes from them. When
it is noticed that the running has ceased, the
press should be worked, going very slowly at
the commencement. The pressed tallow
which remains in the cloths is used for manu-
facturing artificial lard and wax candles.
The oleo which has run from the press is sent
to margarine faotories, or exported.

Oleo 13 a granulous mass of a yellow color
end its taste approaches that of ordinary
butter. The principal market for the oleo is
Rotterdam (Holland), where the Americans
also send considerals quantities of this pro-
duct for the needs of Europe.

Fabrication of Margarine.—The manufac-
ture of margarine consists of mixing the oleo
with some milk and a small quantity of cotton
cil, the proportions varying accordiag to the
quality of the margarine to be made. Here
aro some of the figures: Oleo, 16 cwt., milk
11 gallons, and o1l 2 cwt. The quantity of
oil varies greatly according to the season;
thus, in winter when the cold is intonse, 80
and even 40 por cont of oil is usad, whilst in
very hot weather the addition of oil is almost
suppressed. Oil of carth nuts and of sesame
can also be used. Tho oil moc ©:s the paste
of the margarime, which is naturally too
short and brittle, and gives it the oiliness of
good butter.

Oleo is melted in the furnace at 118° Fahr.
and the milk and oil are brought to the same
temperatore. Esch of theso produots is en-
closed in o receptacle above the churn, which

is uf woud, and is filled by means of funnols.
Tho materials are mixed well, until the whole
has tho appearance of cream, the churning
Jasts about two hours; thon the mixture is
turned into & wooden strainer, slightly in-
clined iu order to run it off into a large tub,
When it leaves the strainer to fall into the
tub, it meots & strong sheot of fresh water
wkich solidifies the margarine into grunles.

In tho tub the margarine floats on the sur-
faco of the cold water, and by the aid of an
openwork basket tho fatty matter, which
looks like sleet, is collected, It isturned into
porforated recoptacles and left to drain for a
longer or shorter period, according to the
tomporature, This operation generally takes
about two hours.  After this the mechanical
working of the margarine is begun. It is
placed upon a round table liks those used in
dairies, but very much larger, and the mois-
turs is wurked ia order to press out the bat-
termilk and give it the consistency of butter.
It is next pasded in small portions at a time,
through a horizontal worker, which is com-
posed of two cylinders of wood with deep
flutings, which spread out the paste and give
it its nice appearance, It is then mado into
large cakes or put in tubs.

During the making of margarine it should
be noticed that it does not solidify in one
mass, because during tno slight fermentation
which it undergoes before being drained it
has not the peculiar taste which indicates
good margarine. That is why it is necassary
not to use too cold watar.

To give to margarine the taste of good
quality butter, the fat, whilst dropping, is
sprinkled with a little special ferment mix-
ture, which comes from the artificial manu-
facture of the ferments of good butter.

If there are houses which make margarine
under its right conditions, there are also cer-
tain establishmonts which sell mistares of
butter and margarine for pure butter. This
dishonest trado does the greatest injury to
pure butter and its makers, because it de-
stroys a!l confidence of the purchesers. Up to
the present time, the detection of the
presence of small quantities of margarine
in butter offers great difficulties, and some-
times it i3 oven impossible to discover the
fraud. It has been thought that it
would bs well to alter the appearance of
margarine, be incorporating with it s product
which would bs easy of detection, and that
the changeshould be obligatory. The matter
proposed for mixzing with it is phenolphata-
leing, in very small quantities and according
to Mons. Bruylante, margarine wouyld then
have a rosy tintif placed in alkalinesolutions;
the reaction persists even wher mixed with
the margarine 30 and 90 per cent of fresh
batter. This substance also resists frequent
cold or warm water washing. It could be
removed by water alkalined with causticsoda.
but that practice could not be followed in
commercs as the butter thus treated would
have the taste of soap.

Tho above description of the method used
for the manufactur, of margarine will enable
people to know the nature of the product, and
also tho {acility which esists for discovering
the fraud in butter, but, on the other, one
does not deny its usefalness for such houuse-
holds as have no means to buy fresh butter,

At the East End Abattcir, Montreal, on
Monday, valu showed no material change
from 2 weok ag.. The demand was princi-
pally for stook, of which tho supply was
ample to fill all requirements. Good stock
sold at 8} to 83c; feir, 23 to8c; common, 2 to
23c, and inferior 1} to 2c por 1b.  Sheep sold
at.cés to 85 each, and lambs at 8o to 8jc per
1b, live wei% t, which figures show a decline
of 3o per 1b., since the previous Monday's
market. -
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