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In 1004 the writer cxnniimil iiiul r<|>i.rt<Ml ii|Km tin- '('11^.11 WMt-r' iiml Mii'l.Inrd

butU-r tMtor.' »H>th b<'iii« forms ..f iippiirtttii* <l.vi«Ml in Knclim-I f-r ilic nmly .miiiin-

tion of wnt«'r in Imtlcr. Tlw f.irni.T win w>t fmiii.l trii«;\v..riii.v, uii-l .•..ul.i n-.t I.'

recomnM-niU-d pv«'ii wImt.- iipiin.xiiniiti- riHulu only w.rr rrqiiir.'.!. 'I'lw hitter Kuvc

.xtP-mrly ».iti»fm't..ry n'-.ult.-. llir -hit;, '.M.iuK i ci-r »• r.l with th.— ohtinii.-.l hy

analy«ia, providtnl the oixrutioii was .iirriiHl out wuii run .*

During tho paKt noason two fiirt»K-r piinrs cf iippiinitii- liiivr Ih.h ,.xiiiiiiii..l tho

one for the determinati..,! of fnt. nri.l th.- ..th.r .if wut.r. in hiitt.r. Hoth nrf from

the manufactory of th.- \V.i(jn<r (IhisH Work*. X.'w York, P.S.A.

TIIK W X<!NKK Bl TTt.H TK>r imTTir.

By means of thin Uinlv. it i« xtatp«l, a priictiiui nml I'onvtnirnt

method is offered for obtaininir 'hv |Hreentii»f<' of fat in any xainplr of

butter. T(m- dir<-<'ti..ns furnished with the bottle (rive no definite in-

formation reKardintf th.' .luanlity "f nei.l to !«• uned. nor the teuiper-

aturr at whieh the fat .•oiuiun i- t.. U- read.t W.. found at t|a. outset

of this invosti(fati(ui t" aseiTtain its ae.'uraoy, that the«e were mntt..r»

of very eonsiderabl.' inM».rt»i anil tiuit the iHT.vnln;t.-< of fa. at

indicated in the graduated lidw va.ie<l within <iuile wide limits,

„, rdind to tli- .|iuintity .)f a.-id employe<l and, ni..re parti.-idarly,

with the temperaluri' of rending.

On writing the Wnirner (ilass Works. New Y..rk. on th.w> jioint*,

they replied fs follows:

—

1. About 2 ce. of nonual stnnuMi nilphurie acid nrc^roiuin-d

for makiiiK the ttwt in tiw Wapner T<st r..ittle.

2. The fat column sh.juld b.> read at about Uo' F. The easiest

way to control temperature is to use a wat.r-bath at 140° F. and

leave the bottle in it for about r M.t,.s. The contents of th.. b,.ttl.. will take the

same temperature as the water-bat

"Chemicar investigations relating 'to .lairyinjr undertaken in li>04. Bulletin No. 6,

Dairy Commissioner's Branch, Ottawa.

+l)ircctions accompanying the Wagiur Butt.r Test Bottle: ' .\fter bottle 1mi;.*

b«l«n..e.l on a scale u.l.l urams of butt.r. solid torn, in the >..l- tube ( „uue -"l.ap.d

ttibe) the bottle is then to W placM in hot wat.r. wb..;h will soon n.e t «''<
•''."'''\""r

the butter runs into the bottle. A small amount of acid should t.ien 1«^ ad.h..l and the

bottle is then to be placed in a tester, the t. 4 is eoniplete,! as ati.v .Team t.;st 1 o rend

off the b,.tter.fat. fill the side tube (fun> '-haiH-d tub.) with hot wnt.T wi.-h wtll rats..

the fat column in the graduated neck, by p.n.ly pn^.ng down or .wntly 'l'-"«\"R "P

the rubber cork on top of the gradt.ate.1 neek. the fat -^olumi- may b.. moved in the

^aduatS neek so as to bring the lower en,l of tl f.;t column level with th.- r.en. mark

which is indicated by a ring below the bulb, and the percentag. of fat may be read

directly, without the use of dividers, or other meaiunng tools.


