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The aroma and flavour of butteraredue to the presence of the six last,(Butyrin, Caproin,
Caprillin, Rutin, Butin and Myristin) probably to their incipient decomposition: while
ranci'aity is excess of decomposition, butyric and fornie acids being among the principal
produnts, giving bad taste and odour.

This decomposition is hastened on by the presence of casein acting as food to the
butyrie and other bacilli, so that butter whiclh lias been wasled lin the granular stage to
renove the casein keeps longer and never becomes so rank in flavour as the unwashed. Six
per cent of the fatty acids, which are set free in decomposition froin the glycerin with
wlhicl tley are coiibined, are soluble ini water, and tlhtus ranidity may be partly removed
by reducing the butter to smnall particles and wasling it again. The fatty acids can also
be distilled off.

CoMPARISoN OF BUTTER wITH MARGARINE.

Butter MaLrgarine
Melting Point............................... 935 0Ç 340 0 C
Solidifying Point .............................. 20-30W 18-38W
Specifie gravity at 0 IF...................... .926-929 .915

"c " " 100 0F..................... .911 and over .903-906
Per cent of Fattv neids soluble................ 5-7 1-2

Butter rat exists as tiny drops or globules suspenidei in the serujm of the milki, this
serin being a solution of saccarhino and Ilininous substances. (It is a ulebttel point
whiether the butter globules are eîuelosed inside n skin of casein or not). One pound of
milk yielding 4 per cent muust contain 40,000,000,000 of tieim. The largest fat globules in
cremii ire .0005 to .0006 in. in dianeter and the snallest 11th of this. The size diminishes
frou the timne of calving. 'lie size varies according to the breed of the cow. For instance
the Jersey creain globules are - .00019 in. in dilmnter, and the Ayrshire creai globules
are - .00014 in. in diamîeter on tan average.

Large globules caun b most easily clirned.

Size of globule - can be churned in
.000225 in. 13 minutes
.00019 " 30 minutes
.00018 " 34 minutes

Large globules, then, aire therefore best for butter unking (uts Jersey) and the snaller
one for cheese (as Ayrshire) the larger ones ailso rise.more rendily into crean ; the sînaller
ones never rise, und thuis muatke an even and ricli cieese.

AvEntAE BUTTER YIELD FRtom SWEET AND SoUR CREAM.

Sweet Sour
Minutes clurning 32.00 29.00
Butter per 100 lbs crean Ilbs 14.38 17.11
Per cent gain - 18.98

CoMraIsoN wr CnEAM ARTIFicIAItY soiyt ED wurmr .25 PER CENT O
LACTIO AcID (4 C, i, O,

Sweet Acidified Sour
Minutes churning 35 40.00 32.00
Butter per 100 lbs 14.85 17.19 19.t4
Per cent grain over sweet cream 15.75 27.54

RIPENING OREAM

Time required Tenuperature (OF)
12 hi•s 650 to 700
24 " 600
72 "4 5b


