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Indeed, it ie only by tasting that I Mr. Barnard.-Does net tho nature M. Paquette.-Is it botter for the
can follow the working of my croam, of your forment alter, froin day to pane thait hold the creain to ne wido
and this working muet bo followed if day, as it gots older. or narow ?
wo want to control it. For, a good M. Leclair. - It changes a good M. Leclair.-Provided you have ail
maiker must thoroughly undorstand deal. the arrangements required te control
his cam, as a baker understatids his .31r. Barnard.-It becomes stronger your creain, I think it makes very
dough, a blacksmith his iron. At ono with ago, and les je required, does it littlo difference whether your piamse 
tine, the devolopment of acidity vants net? wide and shallov or deep and nrrow.
encouragement, at another it nceds M. Leclair.- Not only does it grow ' I. Paquette.-You think thero is no
checking, or it must oven be quito stronger, but it acquires a bad tuste, difforoece ?
stopiped, that, at churning time, tho which it would communicate to tho I. Leclair.-If you can perlectly
cream may have attained the desired butter. That istho reason I advise contret the ripening of your cream, it
degre of maturity. that it ho changed once a week. can make ne difference.

.xpcerienco touches us that if tho Mr. Barnard.-!f I undertamd, tho 1. Paguette.-Can it net b more
milk has eulferod froin cold, the ercan object of using tho ferment is te pro. easily cointroled in a wider vossel? It
mustbe varmed higher; if, on the duco a fermentative action in the stiikes me that a cronk with ploty of
othier hand, tho milk has got a little cream, and this action produces the surface would be superior te one of
acid from too high a temperature, the result sought for. In ail these fermen. narrower dimension.
crea:m must be cooled in proportion. tations, there are germs, and theso M. Leclair-I think you are right,
The grand secret in butter-iaking is develop themoielves and multiply. for many authars say that it je the

te find just the propor point of matu- Consequently, the more numerous the aborption of the oxygon of the air
rity for the cream, te get it always, garms, theI more active tbey are, and that determines the arona. Modern
and nover te exceed it. If there ie a the more power they exert. It isavery authors in general, howevoi-, do net
rok to be avoided, it is not to mako recondite question, this of forments. scom to hold with this. Stili, if it were
thercram too sour, for the boUtter M. Nagant, vho ts present, has made the case, it is certain that a larger
takes and keeps the flaveur of the a special study of them. He je a dis- surface would botter encourage the
ereamn whence it, comne. I will go tiniguishied chemisit, who has been absorption of oxygen. If thoro be an
further,and Fay that the butter takes several years in Canada, and interesta exception te the use of wide, shallow
and keeps tho flaveur of the forment himielf greatly in agricultural cbe- pane, it je that il would b more diffi-
the maker adds to his cream. Watch, mistry. If yon debire information on cult te control in them the ripening of
therefore, your ferment; if it turn bad, this point, I believe M. Nugant ie the croam, for theprecise riason that
make another. Anyhow, it je as wel going te treat the question. there is in them a more extensive con-
te nake it fresh overy week. M. Paguette.-Will you tell me, M. tact with the air; and this trouble

If, ut churning, your cream was Leclair, if it ie botter in a creamoryto would be much moroperceptible inthe
very ri p, tho soparation of the butter keep the cream in the pans or in a vat. great heats of summer.
prooeds easily, the buttermilk adheres Ai. Leclair.-For my part, I prefer Mr. Barnard.-Besides, n:ero cream
fe te the grains, and the washing is keeping ail the cream in the same would hardon nt the surface.
easy. Vory little water ie needed te vessel: because, in this one vessel the .3 Lelair.-Just se.
wash butter; teo much carries off the cream ail ripens more equally, than it Mr. Barnard. - Whilst in deep
aronia. would if kept in several veasels. crooke, you stir it; and in your mcthod

lin cold wcather, tako cure that this M. Paquette.-Have you ever tried stirring is very necessary.
water have the chill takon off, te pre- putting ice in the cream ? M. Leclair.-Yes, that it may ripen
vent hardening the butter, for butter M. Lcclair.-I never encourage that equally ail over, and that no froth or
when too bard, spreads into tee thin plan, but have always opposed it as foam-producing lumps, may rest upon
layers under tho worker, crumbles much as possible. it. Cream, when it ]eaves the separa-
and becomes greasy. There, Gentle- M. Paquette.-Does it net colour ter, always brings vith it lots of froth
mein, this is what I have to add te the the outter too much ? or •' brou" (patois), which must abse-
essay 1 had the honour te sabmit to M. Leclair.-I think ico put on the lutely be wasted, because that part of
your association in 1889. butter might change its colour; but I the creami never works in the sane

DISCUSSION. Ido net think that putting it into the way as the rest.
cream would alter the colour cf the J11. F. X. Thibault.- Can yon give

. Chapais. - Would M. Leclair butter. This je only my opinion; I us any means of knowing when the
explain, for the benefit of some per- have never tried it, se 1 cannot cream je fit? It je very diflicult, parti-
sons who probably may net know, advance any proofs that I am right. cularly if you do net use the thermo-
vat is this forment ho speaks of. MWr. Barnard.-You know, perbais, meter as yon said in your addrese.

X Leclair.-There are two metbods that there je butter made without any M. Leclair - I think experience
of maiking butter; ono, when the fermentation, or, at least, any appa- alone cati teach you that.
crearm is allowed te actify itself ; and rent fermentation. The Normandy .Mr.Barnard.-Are we tounderstand
the other when a ferment le used te butters, for instance, that are made that yen do net use the thermometer,
acetify it. with perfectly fresh creai, without or only that you assign it a position

M. Chapais.-What I ask you is, te salt, for the English market, are net of secondary importance?
explain what the ferment used is. made after your principle. Is not this M. Leclair.-Iussign it a secondary

M. Lcclair.-It is either buttermilk se? position.
which, as yon know, is aiways seour; . Leclair.-No ; our method e J. Thibault.-If I understand yen,
or skimmilk, which has previouely with ripe creamd. Aiming ut having you hold that the thermometer bas
curdied or been made sour, and je our cream ripe, we assure ourselves of nothing ut ail te do with ascertaining
placed in the fresh cream as soon as it tho quantity of acidity we need te the degrce of ripeness of the creanm.
is gathered. produce a proper degreo of ripenoss. Its only uso ie to indicate the tempo.

Mr. Barnard -And yen keep it in Ar. Barnard.-There is still another rature. It bas nothing te do with the
the fresh croam for a certain number process, which is less employed in judging of the state of the cream, with
of hutre, don't yen ? 1Canada, on account of the market, and the determination of the most favora-

M Leclair.-Yes, according to the which consists of making butter with ble moment for churning.
tio that intervence betweenskimming unfermented cream ? M. Leclair.-You are right. This ie
and churning. .M. Leclair.-There is. how I use the thermometer: as soon

Mir Barnard.-Which time varies Mr. Barnard.-Thero are machines as the cream is gathered, it ie as vell
according te the temperature? that extract tho .tter directly from to se what its temperature ie; and in

M Leclair.-Certainly. the warm milk. The milk is taken, proportion as the milk was more or
M Taché. - What proportion of separated in the centrifuge, placed in les warm, the temperature te ho

ferment do you add te ordinary another vessel that produces the same given to the creani will vary. And
creani? result as the separator, and, in two this is how the thor-mometer may belip

31 Leclair.-It is difficult te say minutes more than.is taken te get the you in the determination of the ascer-
preciseily; for it depends upon the cream, butter ie made. On the Euro- tained degree that you have dcided as
teaperature at the time the formnt pean market, or even in the American being tite bebt te ripen your creamu by
is added. market (for thora are to-day, in the the time you intend to churn. But, of

M Tac.-But what proportion do 'States, manty tourists,and the rich,edu- coureo, the thermometer cannot possi-
yeu use? Ten, fifteen, or twenty per cated classes have acquired European bly bo of the leoat use in telling you
cent? astes), these buttera made from sweet whether the cream is ripe enouigh, acid

M Leclair.-I cannot tell you the cream are thosc that fetch th higher enough-certainly it cannot.
proportion oxactly ; but, with a little prices. M .Paquette.-Is thero much differ.
experience, ono soon gets te know the Thia ie why I thouglt it à propos te ence in the yield of tho milk if it is
proportion required. draw your attention te the facit that left in the pans?

X. TacA.-Is it five per cent ? there are two kinds of butter: the one M1f. Leclair.-This is a thing I have
I- Leclair..-I cannot tell yen, it mado from cmami ripened by fermen- had no exporience in.

depends upon tee many conditions: tation or acidulation, and the other M. Lalonde.-Would you tell us te
quality and strength of the ferment, from sweet cream, extracted from what causes you attribute tho white
tate of the crean, &o. &c. warm new milk. stripes in butter ?

M. Leclair.-They may de end upon
the cariess washing of the butter, or
thoy may cone fron allowing the
cream to hardon*. It may be, that the
butter was badly worked, and that
parts of the cream romain ancon-
verted itto butter; or, somotimes,fron
8mall lumps of curd that get into the
butter. It is recommended to stir the
cream vigorously tilt those lumps
disappear. It ia precisely because these
bits are subject te romain unbroken,
that you find them again in your
butter after salting. Cienerally, when
thisdependseololy on carelesswashing,
it vili disappear in time ; but the
butter is injured by this tittle quan-
tity of buttermilk that has remained
too long in it.

.11. ,Stla Coté.-If I May boallowed,
I willreturn to the subjectof ferments.
Do you not think that it would be
better to bave a fresher ferment, oven
if you had to use more? In making
butter, there are two results sought
for: first the flavour, and, next, tho
greatest possible yiold. If the forment
used isstaleenough toripenthecream,
but at hie samo time gives a bad taste
to the butter, the result ie not satis-
factoiry. Wherefore, I hold that it
would be better to have a fresher fer-
ment, and to use a greater percentage
of it. The older the forment is, the
worseo the flavour it would give : js it
not so?

X. Leclair.--Decidedly so.
M. Saul Côté.-Then, I think wo

might put as much as 4 ojo or 5 o0o
of ferment, and that in a fresher
stato.

M. Leclair.--Yoes, the weakor it je,
the more is needed. But, again, the
forment must b of good quality; for
it je certain that the taste of the fer-
ment is imparted to the butter.

M. Saul Côté.-Do you think, Mr.
Leclair, that buttpr made after this
fashion, i. e., with ferment, is as good
as butter made with cream 48 hours
old.

M. Leclair.- After an experiment
I mado last summer, my opinion.
after having arrived at a definito re-
suit, and aller having only tested the
difference of flavour between the two
buttera immediately after churning,
my opinion, I say, ie, that the butter
made from croeam with the ferment je
superior to the other.

M. Côte.-Without reckoning the
advantages of the dairy not needing
to be so largo; as the cream-vats
net beo numerous.

M. Leclair.-.Yes; that may be in
its favour.
Mr. Barnard-Have you investigated

the keeping quality of butter made
with ferment? Can you state positi-
vely that buttera made after this
mothod of yours will keep longer than
other buttera, made with cream that
has not been fermented at al], or
vice-versa ?

M. Leclair.-I made butter, last
summer, with fermented cream, and
with cream self-ripened, but net with
sweet cream. I requested a Montreal
dealer, Mr. Langlois, who je deeply
intorested in your society, to keep
thesu two butters apart, te soo during
tho ivinter how both behaved. After
examining the two kinds of butter,
M. Langlois and I decided that the
butter made with tho fermented cream
vas in a rather botter condition than

tho other.
Ar. Barnard-The question of butter

from sweet crcam may bo left to the
St-Hyacintho dairy school. It ie as-
sorted by some that the germ in.the
forment is not likcly te improvo any-
thing to which it may bo added. Tho
flavour it gives may b agreable to
the taste at firt, but this flaveur will
get stronger daily, weekly, and whon


