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ammoniacal principle, and is liable lu run very
rapidly ta decay. It begins to ferment, and an
acid is forined, wlîicli itnînediately deterinines
the solid parts of the milk by unifing -%vith an
alkali, which keeps the solid part of the mnilk in
a state of solution . under these circumrstances
are formed two substances, techîîtically kiovn
as curds and i whey. The solid portions are dis-
tinctly, developed, and faîl lown-iliese'ai-e lte
curds; the walery particles ini %hich they were
before dissolved, are also deteriniuied, and! be-
corne the whey.

If these be now separated, lthe solid parts-
ar.ted upon by lte changing agency of the ni-
tro<-enous malter, having xni-i.tu1re, heat an(d air
a&i'ed-soon shew sigiis of putrefaciomi; moul-
diness and decay iniduces the deposit of the eggs
of innumnerable insecîs, anmd the whole mass very
soori becomes a heap of putrefaction. If te
-.l1rey, or -ivalery part, is then suffered to fer-
nient, and this is exposed ta sufficient heat and
pleniy of air, anoiher kind of fermentation wvill
take place, and a slighltly aicoiolir (lrink wvill
be produced, which is used f,,r exhilaraimg or
inloxicating- purposes by some of the inhabitants
cf the north-east of Asia.

As the separation of the creamn from the milk
does not lake away ail the oily or butyraceous
i-natter from the milk-, neither does il remove
the -whole of the soiid (caseouý,) malter from the
cream. Trhe envelope of the oleaginous glo-
bules 15 of tbis samne aibuminous and etcnn
substance, and in Ihis, by absorbing o sygen
frorn the air, a change also takes place-*curdsz
and whey are formed iu the cream itseif, but
intcrmixed with a considerable qujaitity of but-
ter. This butter may F'e separated ini various
wvays; lient wvill send it to the surface by break-
inoe the enveloping,- globules of casein;- but be-
ing merely animal oïl, il lias an insipid taste,
anid is very different from our table bu:tter.
Agitation, with -%varrnth, especiaiiy after incipi-

ent fermentation lias gotie on, is the Most effec-
tuai mode of breaking clowni the globules, by
fracturiîîg their enveioping kn and this is th1e
Nvell known process of c~rimof which w~e
shall speak mtr-c fnlly iu reviewir.-g the severai
clairy systerrs.

Let il be rememberefl first of ail, in consider-
ing the constituents of mailk, thrit il contairis 87
parts of wvater, something more tIlan 4.1 parts of
sCigar, a littla more than 3 parts of butter,
somiething beyond one-haîf part of salinie Mal-
ter, anmd 4.lu parts of cheesy malter (curd or ca-
-sein). Ils weight, [rom c ontaiîiing so many
:nalters in suspension and solution is some
three per cent. grealer tban that of wvater. The
milk of different animais, oNvever, conlains dif-
ferent propertics, anid is different again accord-
iuig ta the brepd, food, and treatmnent of the
a-imals. The foUow'ing exîtibits afew of these
-differences

Cow. Woman. A--& Ewc. Mare-
Casein (curd) 4.6 . 1.5 ... 1. ... 4.5 .. 1.0
]3uttcr ... 3.1 . 3.6 .. 0.1 ... 4.2 .. trace.

Sugar ... 4.8 ... 6.5 ... 6.1 ... 5.0 .. 8.7
Sats ..... 0.6 ... 0.5 ... 0.3 ... 0.1 SU 9.
Watcr ... 87.0 ... 87.9 ... 91.11 ... 86.6 .. 89.6

100. 100. 100. 100. loci.
Nowv ail dairy operations are aids for deve-

lopilig, oaresting tîteee natural changes of
milk ; and if we give a faint outîlie herenoflIme
principles of these processes, il wvill vcry much
assist in determniniing_- Ile relative value of the
different dai-y systeni wheit we corne lu details.

The object of lte daîryman is sometimes 10
assi.,t and somtiines Io retard1 these naturai
stages of dleco)nposition int wlmichlithe mnilk -will
run whien heft lu itself; somelimes it is necessary
Io defer, sometimes Io hasteti these stagres, and
lie possesses great power for controliiug them.
Thus heai, il will be seemi, is neccssary lu ail
these slages of action. D-etîce in wvililer lie can
easiily arrest, and by artifi-ial application as
easily advance lte manipulations of his craft.
But in stîmmer il i5 imot so easy lu c-omitroi. le
lias ofien Io be in lus dairy, watctin g lis milk
under the influence of the sun's rays, and lue
contrives his dir so as 10 keep out lthe hot rays
of the suit as far as possible;. or lie euîdeavors,
by evaporation or profound shade, fo counteracî
their influence.

To begin wihý te new milk, il is by no means
necessarv ' iai te cream should be separaled
fromi thé- milk. If btutter be the objeot, il cati
be atlaineci without amiy separalion of the cream.
There are lwo modes of breaking the globules
of casein, one by the application of a gradually
ir:creasingrgentle lent lu lthe new rnilk, until the
butter mnalter floals ah the top, Nvic1î is Ilhen
haken almost in a boiling stale and clturnied to
butter in a -very feiv minutes. The otîter is, ty
ahl once applyiuîg the beaiers of lime churn to lime
w'hole mass of the miik ; but, as the bulk of
liquid is s0 mucli greater in tuie latter case than
the for-mer, and skim-nihk is ot greater value
than buîter-îuilk, it is much less frequetîtly
resorted ta.

Generally the cream is ailoived lime to fer-
ment. This process aids in breaking down the
structure of the envelopin.- skin, ii'i precipita-
tinz thie casein of the mass, au.1 tIns aissisîiug,-
the maturation and development of the butter. In
churning, the heat of the mass riscs from five ta
ten degrees, and itt very cold weather il is somne-
limes uecessary Io pour lu boilinze water iu order
to obtain the necessary tieat. Thtis heat is also
indispensable in separating the cream. At a
hemperaîture nearly freezing il wiil rise withi
difficu lîy; perhaps tle mosl rep~lat and he-alîly
tempeîature is 55%~ but se n. piltly does it risc at
7 6 1 or 770 -as ta require great skill and watlIîing
Io prevent lime whole ofî IL mass becoming sour.
At the furst named lem perattîre il Nvill bc per-
fectly raised in twcnty-focur hours, and mnay be
kzept twvo meais ; but in the latter state of the
temperature il %villi be complele in ten or tivelve
hours. As the globules have ho risc by specifie
gravitycltiefly, il is desirable that the milk should
be disposed lu shallow dishes. Glass is clean
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