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The cluiina for this proccM iire, hricfly, thu avoiiinnct> of all forriirn iiiid batj

flavor* that miifht nrise naturally in uaioK cream from \. loui Houroit; thn pr<xluc-

tion of HFi excellent ipiiltfr, coimtiirit from day to day on regnrd'4 lavour and aroma;
II markecl iinprovi!nH'nt in the k>?«piiig qualitimi of the butter; u c-<>i,aidrrablc tnvinir

in the time of butterniukinit; and that then; is no greater loas of butter fat than by the
ordinary method.

Manufacture of butter by the 'awect-cream '
i ihod, may b«« deacribcd aiiortty aa

fojlowi: The creum on bcintr obtainfd from tlu> icparator it at once paateurized (•)

and then cooled. A i-t-rtain qiiiintity of ti-riiient made with a pure culture is then
nddod nnd the chiirninR procee<lfHl with. It will be icxn thot this proceaa differs chiefly

from thnt ordinarily in use in that a -itiineoua frrim ntiition or ripening of the cream
iH not allowed, and that the btittcr . be made imrnoiliatply after the jeparntion of

the cream, provided the neceaaary apparatue ia ..vailablo for the continuoua working
of the pri'cnit.

The poatpiirization of the cream arreats the development of ell gcrma or microbe*
that may have found their way into thi^ milk or cream, nni'. which might impart a bad
flavour to the butter ond impair ita kcepinj? qualities. The aultsequent sudden cooling
of the cream with agitntion effects the nKirrcgation of iho fat globulea—thiia facilitat-

ing the ehiirning proceaa—and gi-ta rid of any foul odours thot nmy be present, and
which would tnint the butter. (•) Finally, the introduction of the ferment made with
a pure culture tends to ensure from day to day n butter of excellent and uniform
quality, constant as regards flavour and aroma, and on which has a much longer
' keeping ' period than butter ordinarily made.

Peuteurltation.—This conaint? in raising the freshly .separoted ereani i u tempera-
ture between 160' and 176° F. and maintaining it iit that temperature f '0 minute*.
If hijrher temperatures are employed there is danger of the cream taking a cooked'
taste. The temperature and period of pastcurizution here giv. ti are q . auflioient

to effect the purpose in view—a cream free from active germ lilo.

Coo/i'nff.—This must follow the pasteurization immedia.'i.- nnd is effected by
placing the vesael containing the cream in cold or % H water, .rr'.ntr the cream con-
tantb' until it has reached a temperature of 40° I I ia novc :^:njy for the addition
of the ferment .nnd churning.

Preparation of the ferment.—For this purpose a ' pure culture,' us made and gen-
erally guaranteed by a reputable firm, is to be preferred to a culture prepared by the
dairymen, for the reaaon that the latter is not able to exercise the same skill and care
as the expert, nor has he at his command the bacteriological appliances so essential to
the production of a culture containing only the desired bacteria.

The first step consists in the pasteurization of a quantity of freshly separated
skim-milk. This is effected hy ' thoroughly heating the milk to a temperature between
180° F. and 200° F. and keeping it at that temperature for at least one hour, prefer-
ably two hours; it is then cooled as rapidly as possible to 76° F. The pure culture

* In soms dairies, where tiM the milk Is obtined under the beat sanitary conditions the
pasteurization Is omitted.

'

• When " cooler '

ticsllr continuous.
li used no anbasquent agitation Is neeettar snd the proeaaa la prae-


