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In the butter factories about Malone, and in the
private dairies where the Jewett pan is in use, it is
made an essential point to keep the air in the milk:
room at 70°, or nearly, while the milk is reduced to
60° or 62°. 'This diffcrence between the temperature
of the surrounding xir and the milk, has some advan-
tages and some disadvantages, It favors the rapid
and perfect separation of the cream. The cooling,
it will be remembered, begins at the bottom of the
pan, and works slowly upward, and for some time
the cream on the surface and the top of the milk
will be warmer than the milk below.,  As the cream
approaches the surface, and becomes relatively
warmer than the mnille through which it has passed,
i¥ expands and beeomes relatively lighter, thus haste
ening its ascent, and keeping it up when it has
reached the surface.  The rising of the cream is very
vapilin these pans. 1t was apparently all separated
in 24 hours, but we had no means of judging, cxcept
by the thickness of the cream as it appeared to the
eye. Cooling at the bottom of the pan is more fa-
vorable to rapid rising than cooling at the top or sides
of the vessel. When cooled from the top or sides.
the colder milk settles to the Luttom, and currends
are formed which, in a glass vessel, cn be seen slowly
moving up and down, and in different dircetinps.
The smnaller globules of ercam, which are bug very
little lighter than the miik itself. go with those cur-
rents, and are retarded in getting to the surface.

In factories where the air was kept ten degrees
higher than the millk, it was plain to be seen that
the eream was ripening unequally.  The top of the
cream was exposed to o temperature several degrees
higher than the under side, and hence it grew thick,
and sour, and stale, before the under side was fairly
up, and was yet sweet and thin.  Aifter the cream
was taken off, and allowed to stand 12 to 24 hours
in Iarge pails, it agsumed & more uniform condition ,
but it was lear to us that less difference between
the mitk and surronnding air would be an improve-
ment to the quality of the butter.

Therule for skimming in all these fattories is de-
termined by the thickening of theeream.  Theupper
stratum of the cream beeomes thick in about 24 hours,
but the under stratum. next to the milk, will then
be so soft and thin, that if the finger, reaching down
into tkemilk, is passed through the cream, the under
part of it wili follow the finger and spread over the
space which the finger made bare. When it gets
thick clear through, so it will not follow the finger,
it is considered {it to skim, as it will then not run
through the skimmer. If the milk is kept at 62°
and the air at 70% the cream will get thick in 36
hours. If itis reduced to 60° the air in the milk-
room still being 70° it will require 45 hours to acquire
the same solidity. ‘Fhis rale, so general in these fae-
torics, could hardly be applied in factories where the
milk iy set in deep pails, as the bottom would not
become thick before the top would spoil ; nor would
it apply where the milk and the air in the milk-room
were of the same temperature.

Another point in the Malone factories is to take
off the cream with the smallest possible amount of
milk. Thisis done chicfly to save laborin churn.
ing, which it certainly does: but it oceasions « loss
in the quantity of butter, that is of more value than
the extra labor of churning, cspecially where the
churning is done by steam or water power, as in
these factories the rising of cream in milk is never
perfect.  The upper part of the milk usually con-
tains 50 much cream that it will pay to- churn one-
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quarter of thc sowr milk for the sake of the inerease
of butter it will give. Some have the impression
thiat the more milk thers is churned with the cream,
the more chcesy matter will be carried into the bud.
ter. ‘This impression, though supported by some re-
spectable authority, is founded more on theory than
fact. Tho cheesy taste which Dbutter sometimes ac-
quirces, depends upon tho imperfect working or
washing out of the butter-milk moro than anything
clse. The more cheesy matter there is in butter the
sooncer it spmls ; but it happens that all other cir-
cumstances being the same, butter from churning the
wholo mill;, not only is greater in quantity, but
keeps better, and has a better grain than that made
from churning the cream only, but it falls a little
shart hoth in color and flavor, Where there are de-
feets in flavor, as of animal odoy, taints absorbed
from the air, or acquired from the cows eating strong
seented food, the more milk there is churned the
more will these defects be ranoved. Eygrsnes G

The cream is taken off very carefully,"and pus
mto large tin pails, in which it stands tillitis churned.
"The skimming i3 done nightand morning, just befare
the new milk comes in. - As soon as the cream is
removed the milk is drained oftf through « tin tube
into the sour millk tank Ly pulling a plug from the
bottomn of the pan, which is the only labor required
for disposing of 1t. The nulk of 100 cows is b in
one pan, and a factory of 330 cows fills three pans at

SEASYSONALEISY

Fig L

cach milking, «id of course there aro three such
pans to shim and wash overy uight and morning.
We were inthe Cold Spring Factory, in Malone,
while the skimming was being dene, and woere sur-
prised at the fzcility with which it was accomplished.
Two women would gshim, run o’ the sourmilk, and
wash the pans in 45 minutes easily, the water being
ready heated i.. the steamer or dairy stove., The
cream is churned the next morning after it is taken
off, part of xt standing 12, {and part_ 24 hours after
skjmming. &

The churning is doue; in moat of the factorics, in
rotary churns of the Dbarrel form, that are caleulated
to hold cream enough to make 100 Ibs.- of butter.
But that quantity is not often chumed at once, 80
Ibs. Deing the usual amount turned out of cach
churn. We give an illustration of this churn, which,
with the other illustrations used to-dny, has heen
kindly furnished by Messrs. Jones; Faulkner & Co.,
dealers in dairy apparatus, of Utiea, N. Y. i

These churns have a man hole about $x12 inches,
and on the ingide are three ribs ruuning Iengthwise
of the barrel, that are one inch thick and three deep.
These serve as huckets to eateh the cream and earry
it up as the barrel rolls, so that it will drop down
and do the churning by striking on thelower side of
the churn. Thes¢ churas rotate at the rate of 40
revolutions per minute, and require an hour to an
hour and a half to do achuming. If the cream is
thin, or much diluted with milk orwater, a more
rapid motion is necessary to carry the cream up high
cnough so that it will fell asit nears the top of the
churn., This is deemed the important point in churn-
ing ; aud ag the cream i3 thick or thin, the motion of
the churn is made slow or fast, so a3 to mako tho
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cream drop ab the right perisd. The churning is
almost invariably done a$ 60° and it is the general
practico also not to gather the butler till after it is
washeld.  When it beging to form, cold water enough
is put into the churn to reduce the temperature to
58 or 60 degrces ; cuough, at least, to counterbalance
the increased temperature occasioned by churning.
When the butter has all come, and is gathered into
Iminps the sizo of peas, the butter-milk is drawn off,
and water introduced t:fl 1t is freed entirely from
butter-milk. It is sometimnes washed in large wooden
bowls or trays, aw:l someztimes on the butterworker,

Fig. 2.
When so washed it is taken from the churn while in”
agranulated form, as it is more casily and perfcctly
cleansed of butter-milk before gmthcruw
1 Butter-workers of the form seen in figure 2,
uge, but they generally use two levers instead of one,

are in

as represented in tho cut. They are made of birch
plank ; are about -t feet long and 40 inches wide at
the front end, and 10 at the other, and 28 inches
high at one end, and 18 at the other, with sides
raised 4 inches. The levers ave of different forms,
being 4, 6, or S sided, and 3} inches through, and §
feet long. Such a workeris largo enough to work
100 1bs. at a time, and accomplish the work with
great rapidity. A man witha lever in each hand
will work, wash, and salt 100 lbs. in 20 minutes, so
it will be ready for packing. In Orange County, a
lever of the form scen in figure 3, arc more commonly
uged, and aro much approved for their efficieney and
convenience. 1
‘The salting is dono on thoe worker. The butter is
spread out thin and the salt sprinkled on, and worked
in with the levers.  Finely ground Ashton and Onon-
daga factory filled salt are used at the rate of 1
Ib. to 16. Sometimes 1 b, of salt to 18 Ibs. of but.
ter ishised.  As soon asthe salt is thoroughly-worked
in, it is packed ab once in tubs and placed in the cel-
lar.  The tubs are made of spruce, are widest at the
top, and hold about 63 1bs. The covers arc made
with a rir like a cheese-box cover, and were gener-
ally made of basswood. ‘The tubs are prepared at
some of the factories by soaking in cold water two
days ; at others, Ly soaking and sealding with boiling

' Fig 3
% Before™ packmg salt is genarally rubbed on™

water™
the bottomn and sides. The butter is firmly pressed
in witha wooden pestle, till the tubs are filled to with-
in about am inch of the top. Then a picce of fine
bleached maslin is spread over the top, and the tubs
filled up with salt of the same kind used for season- )
ingthe bhutter. No c¢oloring is done at any of the
factories, which isa fact very much to their credit.
The practice of introducing forcign coloring matter
into Dbutter never adds anything to its merit, and
seldom fails to do positive injury.  The color of but-
ter in these factories is regulated by the influence of
light. The exact amount of light which contributes

to the best shade, has been ascertained by cxpori-!



