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tat almost exclusively employed in the
*lintry for the preparation o. ihe dairy produce
, following remarksi apply more particularly to
iiind of pmilk. We shall botter understand
ke remarks by first observing the gencral com-
ition of milk, m hieh may be represeuted as
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tiù the fat or butter of milk that imparts its
1racteristic white, opaque appeaiance. Th'lie
toccurs in a multitude of little globules, which,
ibuted t1rougbout the substance of the
1, gives rise to its peculiar vhite colour The
t.lobles being slightly liglter than the fluid
dhich they iloat, slowly rise to the surface on
oling, and form a layer, more or less thicl,
ih ire cal] the cream. By suitable neanse
whole of the fat-globules can be removed,

4atransparent liquid obtained, wbich contains
the other constituents of the mnilk. It is oft-
supposed ihîat th cremai is not the essor.-

.1part of the milk, and we hear of its being
ento children in the belief that it is a kind
concentrated ndlc of supeiior nutritive value.
i, however, is not the case; creai is only
.-in fatty substances, and its use in our sys-
Sa much the saine as is performed by the fat

meat. Indeed, we may say, that cream or the
iter is to nilk what fat is to meat-viz., that
ition whieh flurnislies respiratory material.-
e may, however, regard it as a superior and
.re highly-organized kind of fat, since it ap-

eb1s more nealy to the kind of fat occurring
our own bodies. The marlet prices of iev
lasim milk are quite disproportionate to the
tive nutritive value ; since the latter, having

tnothing but ils cream (a material for which
ersubîstuces could be easily substituted) is
tittle infenor in point of feeding qualities to
imilk; and where, as in many country districts

milk, of better quality than timat frequent-
supplied in town as now, can be had for a
fpenny a quart, a more extended use of it
oagst poor persons would be greatly to their
antage. In milk from which the cream bas
- remov"d, the other constituents may be
sated as fallows:-On the addition of a few
4S of hydrochlorie acid. or of vinegar, the

-ne, or cheesy inatter, separates tn flocculent
,.s When this is removed by straining, we

te left in solution the sugar and the greatest
'of the mineral salts, which may be obtain-
bevaporation, or boiling off the liquid in a
.z bath until it dries up, The caseine is,

perhais, the mst interesting of the above-
named constituents of mUk. Caseine is one of
the group of plastic elenents already spoken of
as the flesh-foi mng inaterials of food. It resem-
blis very elosely, in its chmical properties, the
gluten of grain, or the fibrine of flesh. We
have also mentioned the close relation that ex-
ists bet.ween the caseine of milk and the veget-
able easr-ine of peas, beans, and other legumih-
ous products. The mineral elements of milkaTe
exceedingly rich in phosphorie acid, a substance
especially necessary in the developenient of the
bones of the young gninal it is intended to feed,
with the other salts of food.-Gibb,,n's Eiery-
Day Clemistry.

The Royal Dairy, Frogmore, Windsor.

A new dairy has been eonstructed at Frog-
more, near the 10deo, for her Majesty and the
Prince Consort. It stands upon the site of <m
old cottage, and conti-nons to the Royal Aviary
and Model Farm. The dimensions within the
walis are 37 feet 7 inches lonm, 23 feet wide, by
about 23 feet high to the flat of the ceiling.
The walls to the snring of the sloping part are
15 feet high. The length is divided into four
bays. and the breadth into three bays, by six
columans of an octagonal fori, made of timber,
as is all the frame workc, neatly coloured, decor-
ated, and enanelled. The capitals of the col-
umins are carved, and cnriched with colour.

The walls are surrounded with -white marble
tables, supported on marble shafts, inlaid with

nglish and Belgian mar-bie. Beneath these are
reservoirs of a bluishi eneaustie tile: these re-
servoirs are to contain a flowing stream of cold
water. The walls are lined ivith tiles of a deli-
cate tint and pattern, surrounded with a green
border. There are ten windows, each filied
with stained glass. carrying a border com-
posed of the mav-blossom, daisies, buttercups.
priiroses. &c. Opposite the windows, on the
side, are slight recesses, made to correspond in
richness. Between these, and between the win-
dows, are delicate bas-reliefs in majolien, of agri-
cu!ture subjeets, and the four seasons. Below
these bas-reliefs are a border of richly coloured
tiles, which continues round the heads of the
windows and recesses. Above this is an elegant
frieze in majolica, having a rich scroll patterri
with medallions, contaiining portraits of her Ma-
jesty the Queen, H.R H. Prince Albert, and the
whole of the Royal Familv, at equal distances,
and relieved by shields, with monograms. The
ceiling above the cornice is painted with a deli-
cately-pencilled pattern, enamelled, to corres-
pond with the frame work. There are two
fountains, one at each end of the roon, in maj-
olica waire, of similar design, composed of a
large shell supported by a heron and bulrushes.
In this shell rises a Triton, supporting another


