
It i> inii)oi>ibli.- I'l nuikf a uiiifMnn (jiialilv cjI fiik' kccpiiii; Imttcr

uillii'Ut >wcct cream, so as to control ihr llavor ami kofi)iiii; (Hia'ily. It

is, also, next to impossible to dlitaiii swnt nc am iVinii ilu- aMr.r^c I'.iriin r

imdcr pre>i'iit conijitions. Hxpt riiiuiits so I'ar niailc lo corni-t tiio tlavor

(.; ,,\rr rj],r (Tcaiii. liavc .i^ivi'ii iiii li llVreiit louli^ ra-tfuri^atiun of our

fnatu has luni iriiil aii'l aliaiuloiicl li\ >iiur (.'anailiaii aii'l Aimiiraii

crtamcrifs. .My own rxperifiuc witii it goes to sliou thai an oiiiir,' nf prc-

\Lfitioii is wortli icjiio of ctiro I'aiiii scjiaratcd cri'ani slionjil In.' tfcatcii so

a- to kcc]! swHl ill tlir f.iini ainl until it tea' In > tlu' rreaiiierv. We are

iKiu iloini,' so witli f;irni pa-tciiri>atiMii ,,\ ereatii, aii'l from ihr jiractiral

rcMilts whicli we have alrrad) oliiaiiml. we lan -afrK ^a\ liiat it ran lie

I lone li\ the a\era;^c fai'mer.

We have lucii mtiiiiL^- pa-teiiri>e 1 ereaiii fnnii fanner-; uhieh re-

trained perfeetly swi-et tive davs after the dair •<( pa-teiirisation.

'riii':()in" oi" \i\\'. xi-.w ri.w oi' cKi-.\.\ii',in' \\«irk.

I. 'I he i;n at^ -t ciuni\ of swed milk an I ercam i^ haiteria. r.ae;eria

multiply with immeii^i rapidity, and may L,''ro\v intM niillions in a few

hours.

_'. Another enemy of sweet eream is air. Tlir kiti'hen milkhoiise.

etc., where cream seitaration and other dairy oixTatioiis are L;eiierallv

done, are tilled with bacteria. Xc\vl\- sejiarated eream is also filled with

air by the ceiitrifiii;al motion. Thi> air should be expelled a> soon as

pos<;ible.

\\'e must therefore:

—

r. De-trov b.'icteri.a in milk ami cream .at the earliest stai;e of their

LM'owth. as soon as ]iossihle after milking', bv pasti-itrisation.

2. I"ree the separated cream from ,air. iirevent the further tjrowth

of bacteria sjiores. by immeditc. and. if possible, intense coolin.LT down to

40° to 45° Fahr., directly .ifter pasteurisation.


