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for th« fwrmrnt llwlf in \» ,itnM thiil llif ihuriun^ mii\ <li»

»ih«uktivr work by kivptn »hr fat in « |>r<>|»i'r tUto «>f firm-

n«*M. In lM»th |>Mi'v«M*«, iho fltii>hinK of llh- iiiiikinir Jwin^ th»«

Mni«, «!• iHiil •*>- nothinir hIhuii it, the n'o|m> of ihu iMmpltti't

fwly »xivA<U to UmI purt of iln« work thMt i» pi«« ulu»r to Hw
nuikiny of ltiittf>r fmni awivt i num.

A look lit Itw Uiltk »how« 11*

;

I. Th«t tlw Miilitv of Mulk tn winter i« aImhiI .lit.lO; on «(•>

rount of ihf low unti|»«TiiiMrp of tlint whimui. vitv littU* «• itiity

i* il«>vi>|o|Mil. iinil WW Hwy ri>Kiiril th«NH« f' in* «« th«» normal
ptiint of iffMNl milk.

V. Thiit in winti'r. tin- |nT«fnt*Ki» '>' "Twim lii«inir 11.45.

anil that \.'M, iIh- voIiiiih' of tlu' < ri'nm |N>r I<H) iim. of i,u\\i i*

'iJi\ tiiiio that of till' fui of tilt' milk. In «umtiH*r, thi« {iro-

{Nirtion in V.7.V

:). That in winti>r the acidity of tlii> tr«am i« .14M, in ium*
nM-r. .I.VIO: »•• timy •«> tlm' Inul wr li«-«>ii ilinlitii; with n milk

in H iM-rfiu'tly noniiul Matt*, tiii^ diiitiiy woiilit Imvi- Imn'h ,||, a

KtHndaril that wi> have ailoptinl.

4. That althoiitrh tlu* )mti <'hia^i> of fiTiiH'nt (>m[>|ov«'i| Im>,

in tumnuT 'i\ ]wr 4t>nt. miil in wi.itrr ;'8.!)T. tl'i> "tdtiihirtl. un-

til fiirtlu-r or'lt'rii, ma;- Iw It'ft ui> it i« in nunimiT and raiwHl to

•'in |NT (fnt in winter.

5. Thiit tin- acidity of tin- fcrmi'nt In-inj,' !.o:l in Kumnur,
and l.o.'i in wintir we iii.i,\ pltu< th«' xtundurd at l.ou.

1. That llw acidity i^ the i ii',uii and tlu- ferment, a* mixc«l

In thi' churn. Iwinj? in *nmm«'r ..'» and in winter .:M.*»;l; that

the aridity of the hiitterinilk H'inir in niiinmer ..'ti; and in winter

.Hmm}», we can judjp' of the iinifiirmity of the huttern hy Kuhnitt-

ting them to tht'oe awragen.

T. That |)anteiiri»ntion may Ik* practi'Mnl with results* an sa-

tisfactory an in the Ui«ual proccM* of noured iream.

M, That the daily rwonl of luUter-niakinjf ilurin^ jwirt of

.Iiiiy and Aufnit;t, teache* that cream cooled down to 4<l° F. ami

IMiunMl into the churn at once, gave {K'rfeet n'i'ult.t.

St. That cream must not \w k«pt Iwn than thni' hours at a

tomperaturo of Htf, except it Ik* lowered to 40".

10. That in pai^teurixinK cream, imm<'diati> churninir can-

not lie done with a natiiifactory extraction (of all the hutter),

even if the cooling i« carried a* low as 40" F.


