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Indocd, it is only by
can follow the working of my croam, of your ferment alter, from day to
and this working must be followed if[day, as it gots older.

wo want to control it. For, a good AL Leclair. — It chunges a good
maker must thoroughly uudotstundldeul.

his cream, a8 a baker undorstands his ~ AMr. Barnard.—It becomes stronger
dough, & blacksmith his iron. At ono with agoe, and loss is required, does it
time, tho developmont of ucidity wants not?

encourngemeont, at anothor it neceds, M. Leclair.— Not only does it grow
chocking, or it must oven be quito stronger, but it acquires a bad tuste,

tasting that I‘ Mr. Barnard.—Docs not the nnturo!

stopped, that, at churning time, tho‘which it would communicate to the
cream m}xy havo attained tho desired b’ultor.boThnt isotixo renson i advise
degreo of maturity. that it bo changod once a week.
“xporionce teachos us that if the Mr. Barnard—1f I undorstand, the
milk has sulfered from cold, tho cream object of using the formont is to pro-
must be warmed higher; if, on tho‘duco a fermentative action in the
54 5o o high & tompesatia, the! soetls sought for. T il Fhes &
acid trom igh erature, the, rosult sought for. In all these fermen.
cream must be cooled in propor’tion.:tations, thore are germs, and these
Tho grand secret in butter-making is
to ﬁmfi Ju&t thc; propt:r ponét- tof‘mntu- Conseql:;ntly, tho 1;1'orotxl;umerous th((;
. . , .
e novor to excead it, *If there 3 | 1ho mro power they oxert. It s very
rock to bo avoided, it is not to mako‘rccondite quostion, this of ferments,
tbﬁ crca&n l‘:oo smtx}x;, f“(ln the btptttl?r M. Nag:;nti, \gho fl'sﬂll)rosentl‘f has mgfio
takes and keeps the flavour of the | speciul study of them. Heis a dis-
cream whence it comes. I will go‘tiuguislxed chomist, who has been
further,and fay that the buttor tukes soveral years in Canads, and interests
and keops the flavour of the forment himself greatly in agricultural che-
tho maker adds to his cream. Watch, mistry. If yon desire information on
therefore, your ferment ; ifit turn bad, this point, I believe M. Nagant is
make ‘:\m?:l}or.b Anyhow, ;:. is as well go‘ian[g It? trex:tta t.he&t_xﬁstion.t 1 M
to make it fresh overy weok, . Paguette.—Will you tell me, M.
If, at churning, your cream was|Leclair, it it is better in acreamor:yto
very ripo, tho soparation of the butter | keep the cream in the pansor in a vat.
rocceds easily, the buttormilk adheres| A, Leclair—For my part, I prefer
ess to éhe g{;:ttxlls, 33;10 ;he.swaesel:;:é; tm keep:lng bzll the_ cx:}:?m in the fa{n};e
easy. Vory little is n o |vessel : because, in this one vessel the
wash butter ; too much carries off the [cream all ri D moro equall 7, than it
oma would if ke I;,ein seve Tq gl
aroma. p ral vessels.
In cold weather, tako care that this| 2L Paguette—Have you ever tried
wator have the chill takon off, 10 pre- pnttini ice in the cream ?
vent hurdening the butter, for butter| A Leclair—I never encourage that
when 100 hard, spreads into too thin|plan, but have always opposed it as
layers under the worker, crumbles | much as possible.
and becomes greasy. There, Gentle-! M. Paguette.—Does it not colour
nen, this is wha!t; Ihaveto adg to the ' the outter too much ?
cssay 1 had the honvur to submit to! M. Leclair—I thinkico put on the
your association in 1889. butter might change its colour; but I
DISCUSSION. do not think that putting it into the

cream would alter the colour of the
M. Chapais. — Would M. Leclair butter. This is only my opinion; I
explain, for the bonefit of :ome per-

have never tried it, so 1 cannot
sons who probably may not know, |advance any proofs that I am right,
what is this ferment he speaks of.

Mr. Barnard.—You know, perhaps,
M. Leclair.—Thero are two mothods | that there is butter mede without any

of making butter; ono, when thefermentation, or, at lesst, any appa-
cream is allowed to actify itself; and rent fermentation. Tho Normandy
the other when a ferment is used to’butters, for instance, that are made
acetify it. with perfectly fresh cream, without
M. Chapais—What I ask you is, to|salt, for the knglish market, aro not
explain what tho ferment used is. made aftor your principle. Is not this
A, Leclair.—It is either buttermilk |so?
which, as yon koow, is always sour;| Af ZLeclair—No ; our method is
or skimmilk, which has previously ,with ripe cream. Aiming at having
curdled or been made sour, and is'onr cream ripe, we assurc ourselves of
Placed in the fresh cream 18 soon as it|tho quantity of acidity we need to
15 gathered. |produce a proper degreo of ripeness.
|

Mr. Barnard —And you keep itin{ AMr. Barnard.—Therois still another
the fresh cream for & certain number |process, which is less omployed in
of hours, don’t you ? | Canada, on account of tho market, and
Al Leclair.—Yes, according to thewhich consists of making butter with
timo that intervencs botween skimming  unfermented cream ?
and churning. M. Leclair—Theroe is.

Alr Barmard —Which time varies‘ Mr. Barnard.—Thero aro machines
according to the temperature ? that extract tho Lutter directly from

M Leclair.—Certainly. the warm milk. The milk is taken,

M Taché. — What proportion of (separated in the centrifuge, placed in
fermont do you add to ordinary another vesscl that produces the same
cream ? result as the separator, aud, in two

A Leclair—It is difficult to say | minutes more than,is taken to got the
precisely ; for it depends upon the cream, butter is made. On the Euro-
lemperature at the lime the fermunt pean market, or even in tho American
isadded, market (for there are to-day, in the

M Taché.—But what proportion do |'States, many tourists,and the rich,edu-
you uso? Ten, fiftecn, or tweniy per|cated classes have acquired European
tent? tastes), these butters mado from sweot

A Leclair—I cannot tell you tho{cream are thosc that fotch the higher
proportion oxactly ; but, with & little [ prices.
xperience, ono soon gets to know the| This is why X thought it & propss to
Proportion required. draw your attention 1o the fact that

AL Tacké.—Is it five per cent ? there are two kinds of butter: thoone

AL Leclair—~I caunot tell you; it{mado from cream ripened by fermen-
dep'{nds uapon too many conditions:{tation or acidulation, and the other
quality and strength of the forment,)from swcet crecam, extracted from

cream, and this action produces the;

dovelop thomeolves and multiply.

M. Pagquette—Is it botter for the
pans thut hold tho cream to ne wido
or nariow ?

M. Leclair—Provided you havoe all
the arrangoments required to control

jyour cream, I think it makes very

littlo difforcnce whother your pnns be
wide and shallow or deep and nerrow.

M. Paguette—You thiunk thero i no
differenco ?

M. Leclair—If you can porfectly
control tho ripening of your cream, it
can maico no difference.

M. Paguctte—Can it not bo more
easily coutroled in a widor vessel? It
stiikes me that a crock with plenty of
surfuce would be superior to one of
narrower dimension.

M. Leclair —I think you are right,
for many authors say that it is the
abrorption of the oxygon of the air

llhat, dotermines the aroma. Modern

authors in general, however, do not
scem to hold with this. Still, if it were
the caro, it is certain that a largor
surface would better oncourago the
absorption of oxygen, If thore bean
oxception to the ueo of wide, shallow
pans, it is that it would bo more diffi-
cult to control in them the ripening of
the cream, for the precise roason that
there is in thom a more extensive con.
tact with the air; and this trouble
would be much more perceptible in the
great heats of summer.

Mr. Barnard—Besides, n:ore cream
would harden at the surface.

M. Leclair.— Just so.

Mr. Barnard. — Whilst in deep
crooks, you stir it; and in your mcthod
stirring is very necetsary.

M. Leclair—Yes, that it may ripen
equally all over, and that no froth or
fonm-producing lumps, may rest upon
it. Cream, when it leaves the sopara-
tor, always brings with it lots of froth
or ** brou” (patois), which must abse-
lutely be wasted, becauso that part of
the cream never works 1n the samo
way as the rost,

M. F. X, Thibault.— Can you give
us any means of knowing when the
cream is fit? It is very difficult, parti-
cularly if you do not use the thermo-
meter a8 yousaid in your address.

M. Leclair — 1 think experience
alone can teach you that.

Mr. Barnard.—Are we to understend
that you do not use the thermometer,
or only that you assign it & position
of secondary importance?

AM. Leclair.—~1assign it a sccondary
position,

M. Thibault—If I understand you,
you hold that the thermomecter has
nothing at all to do with ascertaining
tho degree of ripeness of the cream.
Its only uso is to indicate the tempo-
rature. It has nothing to do with the
judging of the state of the cream, with
the determinatioa of tho most favora-
ble moment for churning.

M. Leclair.—Yon are right. This is
how I use tho thermometer: as soon
as the cream is gathered, it is a3 well
10 sco what its temperaturo is; and in
proportion as the milk was more or
lees warm, the temperature to bo
given to the cream will vary. And
this is how the thermometer may help
you in the determination of tho ascor-
tained dogree that you have dvided as
being the best 1o ripen your cream by
the timo you intend to churn. Bat, of
course, the thermomoter cannot possi-
bly be of tlio loast use in telling you
whether the cream isripo ecnough, acid
cnough—cerlatnly it cannot.

M Paquette—Is thero much differ-
ence in tho yield of tho milk if it is
left in tho pans?

M. Leclair—This is a thiog I have
had: no exporionce in.

AL Lalonde—~Would you tell us to
what causes you attribute tho white

¥ate of the cream, &oc. &c. warm new milk.

strx;pes in batter?

M, Leclair—They may do{:end upon
tho careicss washing of the butter, or
thoy may come from allowing the
cream {o harden. 1t may be, that the
butter was badly worked, and that
parts of the cream romain uncon-
verted into butter; or, somotimes, from
small lumps of curd that get into the
butter. It is recommonded to stir tho
cream vigorously till those lumps
disappoar. It is precisely becaunse these
bits are subjoct to remain unbroken,
that you find them again in your
buttor after salting. Genorally, when
thisdopends solely on careless washing,
it will disappear in time; but the
butter is injured by this little quan-
tity of buttermilk that has remained
too Jong in it.

M. 81l Coté—~If I may beallowed,
{ will return to the subject of ferments.
Do you not think that it would be
better to have n fresher ferment, even
if you had to uee more? In making
butter, there aro two results sought
for: first the flavour, and, next, the
greatest possible yiold. If tho ferment
used is stale enough toripen the cream,
but at the samo time gives & bad taste
to the butter, the result is not satis-
fuctory. Wherefore, 1 hold that it
would be better to have u fresher fer-
meont, and 1o use a greater percenmie
of it. The older tﬁe foerment is, the
worse the flavour it would give: isit
not 80?

M. Leclair—Dccidedly so.

M. Sanl (5té—Then, I think we
might put as much as 4 o0j0 or 5 00
of ferment, and that in & fresher
state.

M. Leclair.--Yeos, the weakor it is,
the more is noeded. But, again, the
ferment must bo of good quality; for
it ig cortain that the tasto of the fer-
ment is imparted to the butter.

M. Saul C6té.—Do you think, Mr.
Leolair, that butter made after this
fashion, i. ., with ferment, is as good
a.;s butter made with c¢ream 48 hours
old.

M. Leclair.— Aftor an oxperiment
I mado last summer, my opinion,
after having arrived at a definite re-
sult, and after having only tested the
difference of flavour between the two
butters immediately after churning,
my opinion, I say, is, that the butter
made from cream with the ferment is
superior to the other.

M. Coté.— Without reckoning the
advantages of the dairy not nceding
to bo so largo; as the cream-vats-
not be 5o numerous.

AL Leclair—YXecs; that may bein
its favour.

AMr. Barnard—Havo you investigated
tho keeping quality of butter made
with ferment? Can you state positi-
vely that butters made afier this
mothod of yours will keep longer than
other butters, made with cream that
has not been fermented at all, or
vice-versia ?

M. Leclair—I made butter, last
snmmer, with fermented cream, and
with cream self-ripened, but not with
sweot cream. I requested a Montreal
dealer, Mr. Langlois, who is deeply
intorcsted in your sociely, to keep
theso two butters apart, to seo during
tho winter how both behaved. After
oxamining the two kinds of butter,
M. Langlois and I decided that the
butter made with tho fermented oream
was in a rather better condition than
the other.

Mr. Barnard—The qucstion of butter
fromn sweet crcam may bo left to the
St-Hyacintho dairy school. It isas-
sorted by some that the germ in.the
formoent is uot likely to improve any-
thing to which it may bo added. Tho
flavour it gives may bo agreable to
the tasto at first, but this flavour will
get stronger daily, weckly, and when:



