
Tirnciuiriifftr phicf 01«'omar;(nrim' cnii In* nmd*^ j,'niiuilar without tho prt'scncc of niilk iti

xvi we cull l»uit«'r. ny form hy u prculiur wu'tliod of workiii;,' it and at ii (••rtiiiii ti'inponitiirt'.

^rs ot aiilk vx|>1(mI«'n Tliis scrond <Iis«'ov«'rv tlii'ii is that a v»u'y siiiipli' j»i»'f«' of apparatiiH added
', ) a st'jiuruttT that is driven at a .ittlc j^reatcr speed than the ordinary separ-

lU sjHxriHc ^nivitiy t«'r drives away more of the milk and tht; fat "^lohules ai;;;loiii( rate iiit«) luit

>iil lU.'tO of th(Miiill)r instead of cream as in the ordinary separater ; and Initter forms in the

le iOLt will rise to tipparatus.

r thill jelly like tlui Kven ordinary separat»'r cream can l»e churned directly in a churn with
up III this (laki; ^'similar result. This fact explodes the hulance of the theories aliont ripening
ler tluui tjnr uir ththt^ cream, tScc, as l»ein;; necessary for the formation of Initter, it may he con-
the vist'tM'ity, or ^'anient as hutter is now made, hut it also fixes the ;,'erm of decay in tin* l)Ut

n wIk'ii tin; purticlflr in such a way as to render it very dithcult of removal and the ktMipiiijUf of
have no friction, <}^e hutter is imperilled,

iig to It or luiidenii Hence it is not only possihle hut practicahle to take the milk fresh from
he cow, put it throu;{h an apparatus or machine and in less than an hour

*», if kept fri* frf>niive all the hutter fat separated as sweet hutl'i and the skim milk aa BW«'et

itid fresh milk.

» tootir aid anotlu This will he the perfect and cheap systen^ of manufacturt; in the ilninj
he specifiti ^s^hi^f'MWf the future..
the tifsl ot the di gy^ ^,i advance of this icmd must he opposed. Our conservative hutter

'^i I

"' hold up their hands at once in warning,' -it will never do, it will not
ri// #/«?y»;>(i'<>»^a}jv/(/j;5pep, you cannot ^'et the flavor, .V'c." \\\ th^; 1 itter assertion i aj^'ree with
'< or »}>^'ijic (ftaeitrhfi\i\, hut would go further and say, I don't want a so-called ripened (decom-
"deh l)(fl| art(rthroJbsed)Havor.
Jie sjime for6«7, tlr" Since the milk constituents, that are .so very liahle Lo decav, are very
the wo<Klen one wibliorouglily removed, the hutter should not uciiUire a rnncid flavor, for pure

flit carefully kept is little likely to change in flavor or taste ; as for instailciB

jKirtionaly less, bijtood salad (olive) oil will keep indefiniteiy.

miall one gel aheti Hut to the test. You have no dount seen as well as T have in a late

f small leaden Ixili^ricultural paper, that two samj)les of hutter were made from the same
iample of milk, the on«! in the old way and the other (sweet cream hutter)

ccomplished by tlirnade from the sweet separater cream ; the.se were sent, with a private mark
Ml each, to a distant experimental agricultural .station for an opinion on their

lis vessel to travel iirfelative merits. The answer came hack " very good samples, not much dif-

>lutions a minute derence, if anything • No. I ' was superior" ; this was the old process sample.
!i«?aviest and for aAfter keeping three riionths, the answer came " no appreciable difference, hoth
inference, while thtfood." After six months, "hoth good, hut 'No. " superior"; this was the
way of the fluid onew process sample.
lis a layer on th" This result might have been anticipated, we know butter can be made
yy proper appliancfcb keep very well by ordinary process, but would expect to have superior re-

"rtilts in keeping cjualities from the new process. Then again, our tastes are
ep and shallow, o^ accustomed t,o the stronger variety of flavor that a new and more delicate
>f aiiy quantity odkie is not at first appreciated.

If I may illustrate. I was seated one day in a restaurant in Paris with
jairt perfectly purtbe "vin ordinaire" on the table, a Huid not more intoxicating than sweet

cider. The waiter pointing to the table wine whispered to me asking nie if

veries—-the getting would not have something stronger, I expressed my satisfaction with what
tiras present, as 1 did not use strong liijuors. He asked me if I were English

well removed fron^this phrase is used in a generic sense) I said I was. Well, said he, I don't
ttle niore they camnderstand you, all the Englishmen I meet want something stronger than
are aware, if theydur ordina/y wine.

. granularity—omi 1 doubt not most palates are so used to something strong in the way of
termed greasy oiiutter, that the more delicate article may not at first be appreciated.

In looking around me if I mistake not there are enquiries to this effect.
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