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The Dafry.

A 00-DPER ATIVE DAIRY IN
BEGZUM

0o operation and sucesas go band in
band in theso days of division of labor
Baron L. Peors, who bas a charming
country sont a fow miles from Bruges,
Bolgium, owns an extensive farm and
co-oporativo dairy, which was visitod
by F.0. Lodor-Symonds, and adesorip.
tien of which ho gives in tho journal
of thé Royal Agricultural Society of
England.

The milk from the diffèrent contri-
butors is hauled in ohurne to tho dairy
in carts by doge. Every churn at its
arrival is weighed and a samplo for
quality is takon in a emall graduated
and numbored glass tube. It le thon
omptied into a large vat which feeds
tho separators. The cream, which is
separated by " Alexandra "separatora,
passas into a motal bucket in a rooess
in the floor. The skin.milk if raised
by a contrifugal pump to a sterilizer,
where it is heated to 185 Fahr., and
from thence its flows over a "refriger-
stor " into a measuring apparatus, by
which the churns of thé contributors
are refilled, each man getting skim-
milk ta the measure of 90 per cent. of
tho quantity of new milk sent in. The
creain je kept in a cool cellar, with
large windows open ta the north, te
ripen for 24 honr. Baron Peers laye
great stress upon the ripening procose
beng carried on in full light, as being
favorable to the activity of the right
kind of microbes and fatal te those
which produce bad fiavor. The oreaim
is thon churned in .Datchfixed churn.
the opération takin 4j minutes, the
prapex temporature ong maintaned
wrth wara water or ice, as the case
may be. The fixed churn s proferred te
any of tho.revulving English patterns,
because the cream i always in frce
communication with the air, and is,
therefore, net contaminated by the
evolution of gas which bas ta be lot
off from time ta time from close
Jiurna. The butter ià removed in the
granular stage, and at once made up
on a circlar butter-worker driven by
steam, packed and sent off to London,
Parie, or elsewhere.

Great importance is attached to the
heating or " pasteurisation " of the
silm milk, as this enables tho contri.
butors te receive it in a stato fit for
food. Tho buttermilk is aise returned.
A careful account of the quality and
quantity of milk sent in is kept. The
quantity multiplied by the factor of
quality, obtained by the method des-
cribed hereafter, la the " effective " of
each contri butor. The total cash
reoeived, divided by the sum of the
"e ffective," gives the " factor " of
profit. Th " effective " of each cout.
ributor, multiplied by the " factor, "
gives the grass money value of tho
butter derived from his milk. From
this l daducted about one-quarter of a
cent as the cost of separating. The
balance le thon divided equally bot-
ween the contributors and the Baron.
Each farmer, thus gets thé whole ofhie
by-products back and a trifle less than
one-half the selling price of tii butter,
The butter, however,.is quite.25 per
cent. more in quantity and 25 par
cent. bighar in price thÈi it would be
if niade up in the old.fashioned way by
the peasant 'himself. Ho-thus gets
about the sane pecuniary«retl . -and
is saved; the trouble of makin, and
Marketting.

The cows of an improved breed are
being kept, the firet cross betwen the
.Tesey-ball.d, the common oountry

cow being thd most valuod. To assist
this process two or threo Jersey bulla
are kept by Baron Peers. A " home
bord " of some sixty pedigree Jerseys
la maintened ; theso having roplaced a
former bord of Shorthorns, which
gained many prizes in their day, but
which hava now beon supplanted by
tho Jersey as a more profitable butter
cow. The Baron laye grant stress
upon the " esoutcheon" of a cow, and
said ho noor know it to fail as an
indication. Ho finds thé boet daily
wintor ration te ho :-

4 pounde maise meal-boilod.
5' pounde ryo maeal-boiled.
67 pounde turnipe.
11 pounds hay.

That such a largo amount a turnip
eau be fed withont rondering the
butter unsalable will be a soure of
vondor to many of our readers. Baron

Peors explainod that this could be
avoided by propar methods of conduct
ing thé fermentation. To got rid of
tie turnipy havor it is advisable in the
first place te soparate the milk as
complotely as possible from the oream;
hence, the cream producod iu the
wintor, when the cows are eating
turnips, l muach thicker than that
separated in the smmer monthe, and
tho eparation ofeparation takes long-
er. After séparation thse camin l

o stenrised by being heated ta
1850 Fahr.; thon coled aud pased
uto the ripening rcoo, when a amail

quantity of the ripeed muilk of a cow
whioh hua beau fed exeiusively on hay
is added. The effect of this i to start
a healthy rieUing , the bacteria as-
soiated wit th flavor having been
either killed or rendored mort by the
"ipasteurisation. " Thia proceas i
sad te h so effected that ne trace of
turnipy flavor eau bu detected in the
butter, and the factory butter there-
fore sella during tho winter monthe at
a price proportionately mach higher
than that of ordinary butter.

TURNIPB AND BUTTER PLAVO3.

Turnips1 if unwisely fed. will give
butter a sightly aorid flavor. But the
bestjudges caim that if fed Bay at or
near te one milking they will leave no
nip, and will in faot help the quality
of the butter made fron themr. This
question was recently put te three ex-
pert butter-makere, with th following
resulte :-

No. 1 replied "Wo have always
fed turnips in the autumn and winter
when making butter, and have sent
our batter ta the best markets and
have always obtainod the best-prices
for it, with the statement, 'butter,
first-class.' I have had the
opinion of an expert on our butter,
and ho says if I want a oortificate he
will give me one stating that ho could
detect no turnip taint, that it was very
fine in make, and of first class quality.
The manner of making is this: We
are very-careful to have the milking
attended te se that the milk shall he
clean, and from anything that-could
in any way taint the milk, us tisi
would be rotaine- in the cream. As
soon as possible after milking, we
pour boiling hot, ivater into; the eau
until it attains about 125 deg. Fahr.,
then we set ;in the common creamers
or pans. Tho oreamers we, run off
every:36 heurs, and the pans overy 48
hours ; and as soon, as the ereamn is
ripo or turned a litle sur, wo temper
it t- 60 deg., and abòut tan 'miuus
beforo: churning we .dissolve ! tea
spoouful of prepared saltpetre in warm
water and stir into the ereamand

tihen churn. When the butter le in
granulas, we lot it stand a faw minutes,
and thon run off the buttermilk and
wash the butter iu the churn, until the
water je clear, and thon salt with
fine salt, one ounce zo the pound of
butter."

No. 2 wroto - " As you requcet
me to furnish your readors informa-
tion ns te thé quantity ai turmips fed,
I would say that I give nh cow
about half a buehol twico a day, fod
aftor milking. I bava an underground
stone milk-houe with stono floor.
The milk koope swoot for threo days
in the hottest time in summer. We
use mostly shallow pans ; skim every,
twenty-four heurs ; pans kept weil
scalded and clean; ehurn in the autumu
froi 60 deg. te 64 deg. If I were
giving each cow two bushels a day I
would dissolve sone saltpatre and put
same in the croam."

No 3 said :-Beautifal butter can be
made if the cows are givon ony a
emall allowanco of turnips after they
are milked, at first, radually increas-
ing the quantity. ho milk vas set
in pans, aud two or throo quarts of
ico-cold pure wator put in the pan and
the milk strained into it. The butter
was beautifal; net the least unpleasant
emell or tasto of turnips was notice-
ablo."

Nor'- West Parmer.

CEEESE, BUTTE AND XILE
i

The Principles of aitter-Making
Ens CouNTRY GENTLEMAN - Pure

butter should contain no more than 10
te 15 por cent. of moisture, a good
sample averaging about 12 par cent.,
and unless heavily salted, an almost
infiuitesimal proportion of casein and
sugar. Theoretically, butter sbould
contain nothing more than the fat of
milk, the sait -which la added during
manufacture, and the moisture, which
up to a certain point is inseparable
from butter. Those who understand
the manufacture of butter are wall
aware that both by the exercise of
ekill sud carelessness a much largor
amount of moisturo can be added ta
the bulk than is essentiai, and it
fbliows that the larger the amount of
water,thegreaterthe weightofthe butter
produced. To manufacture butter with
excessive moisture is fraudulent for
the consumer pays the price of butter
for -moisture i but it should be re-
membered that the perpetrators of a
fraud of this characte" often defeat
tbeir own object, inasmuch as butter
of high quality cannot be produced,
nor will it keep, if the moisture isex-
cessive. Bxcessive salting. is equally
doleterious to the quality - a minute
proportion of saIt improves the flavor,
but a large quantity maske it, at théi
sane time adding te the weight.

We have remarked that there should
be no other material in butter than
fat, moisture and sàt. lu practice,
however, it is next te impossible te
remove either the whole of the sugar
or the casein or curdy maLter, and this
being the case, in the course of tim le
and it depends entirely uÉoitse pro-
portion of caseous matter left in tho
butter.-a sample becemes ranoid and
.unfit either for sale or crisumption.
Tho prime object, therefore, le te pro-
duce as largze a quantity of butter as
pössible with the inest flavor, rleducing
the moisture and tie eiti-neouà curdy
niatter asu1 ugar to thé loweat possible
proportion.

In thie first place then, in c'-der to
produce quantity, it la neessary touse
the creans'sparatorEili.extracts

more fat from the milk tihan la obtain-
able b. any othor procss. If this le
followéd by treatmant which has for
its objoot the conversion of as much of
this fat as possible into buttor, a maxi-
mum quantity wil bo obtained.

As regards quality, it la firat of all
important that the milk should be ab-
tained from carofully fed, cloan cows
which are milked by clean bands into
olean vessols, the milk being subse-
quently strained beforo manipulation.
Th apartmont in which the varions
operations take place should bo per-
factly pure. In this case the roams
froim the separator wiU in duo course
ripen proparly, and the correct fiavor
wll in consequence devolop.

Having obtained quantity and havor,
we have next ta deal with the couver-
sien of the butter fat obtained iu tho
chur into mado-up butter. As we
shall sea, the grains of fat as they are
firet producod are floating in butter-
milk, the particular constituent of
whichis casein. Thiq casein is on f ai
the most important foods of the lactie
forment; bnce its removal l essential.
Carofal washing, thoreforo la the first
pi'oces, and if the tiny grains are
washed at a given stage, which le
eshown in every dairy school, the
greater portion of the curd will h
removed and almost pure butter fat
left behind.

Bactieoa, Gooi ana Baa
Let us first of all assume that in-

ferior butter is produced lu a dairy
and that the acoupier ls unable te
improve the quality. The iig la easy
if the work la c.rried out with intel-
ligence and thoroughness. The manu-
facturer must condescend te rocognize
a scientific fact. The alteration whieh
takses place in cream-that is to say,
its change from perfeot.sweetness to a
condition of ournes, acidity, or
ripeness - -is owing te the presance of
au organitm of bacterium which eau
only be Beeu by those who are
skilled in the use of the microscope.
This organism rapidly increases lu
number when milk is warm and ex-
posed to the atmosphere. It couverts
the sugar of milk into lactie acid, and
hence the sourness of milk. If this
change la allowed to continue auncheck-
ed, the curd of the milk will coagulate,
and it is for this resson that cream
when allowed te ripen in churnin%.
becomues thicker. If ereamis churnel
while it in stil sweet, IL la frequently
longer before it le converted inte
butter, it produces les butter, and the
flavor is less fuil and nutty. The
object, therefore, of ripening cream in
te inurease the quantity of butter and
improve the flavor. .l ovory dairy
the laotio forment is present either
upon the utensils or in the atmosphere
itsaef but it some cases there. are
other organisms which have a. very
contrary influence, destroyiug the fine
flavor and replaciug it by a desagree-
able one which Mduces the value oi
the butter. The object of i.he dairy-
man, therefore, should be ta maintain
the apartment in which the. mil or
creaM i laced, aswellas the utensils
employed, in as cleanly a condition as

osiblo. Thermened bo no fear about
iling water or lime destroying the

lactio fermbnt If it is removed frem
the utonails, it la present in the air
sud present, -to, l a lean apartuent
in much larger numbers than. any
other organism is likely to b; it is,ain
a-word, essential to the production of
good butter. On the other hand, in a
dirty apartment ad on dirty;utenails
daugerous feriefits are cemmon, aud
if byconditions which sit themn-
aud dirt is.thochief of those conditions
-.they ar- indueod te inorease. in
nnmutithey are ablo:to grapple sait
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