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Tittle calf there that was vory poorly, Itwas
vbry quiet and 4 ill, that thoy thought there
was nothing in this world for it but dying.
Ho said to tho bailiff, ¢ If you can get an.
other man and manago to hold the calf up,
wao will sec if it is strong enough to suck tho
cow, Ifit can manage to suck the cow it
may poseibly live.”  He fetehed another man
or twoj they got the poor creature to suck,
and after suckmﬁ a fow minules it got a littlo
strength. He advised them to Jet it suck
cow often in tho day. Thoy did so, the calf
got better, and was sold at the sale to a
ntleman named Betts (who had o good
eal of money, but who was not a farmer)
for 86 guincas, hecause it was a pure Dales.
That calt passed fram AMe. Botts into the
hands of the Duke of Devonshire, and it was
called the Rose of Raby. The whole of that
family in the hands of thie Duke of Davon-
shire were bred from that identical miserable-
looking calf. Now, Lo would tell thew the
prices they-realissd in Soptémber, 1874, and
these were considared thy best antinals sold
at that skle. Lot 10 sold-for" 260 guincas;
lot 15, 350 guineas. Ahotber was sold for
150 guineas, and lot 25 was sold for 230
uinessi ‘They would, therefore, obscrve
that from a poot little miserable calf, for
whicl none of the genticmén" present would
have given five shillings’ had tliey seen it as
he saw it, Aad  deacended some pf the best ani-
mals in the possession of the Dike of Devon-
shire, and-which Lad realised such prices.

(To be Continued.)
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Tyrrzr made from. different cows of
the same breed, on similar feed, and giv-
ing the same quantity of milk-—made at
tho samo' time and in the same way—
does mot necessarily present the same
colour, as*i8 shown by the following
experiment, madé with threo Jersey
cows : ¥

Gasello. |Desdemona,| Beatrics,
of akifi..|Very oras Kiddling. {Lightcclor’d
chlo.t:. . 2 )/ e 1b; ¢ € 11b.
Skim-nill .. .. 7%":., 7310, .
'].'on.hnuk....e 8l 8 b, 7%,
Tempserst a
which w"?{: 88 85k 8y
g!obuz "'ci' el L6240 1.440 1.6520,
umn-
“(l:; n .30 minutes.| 18 minutes. | 34 minutes.
Temperaturs of,
cream _ when
SR PO [V 86*
ol cow, .
from calving.. dayd. 15 days, 40 days.
Butter product.] 5oz 5§ 'od. 0§ oz.
Colour of butler| Veiy: I:zh’- Good ooldur,|Light cclour
Melting point .. ?9’_ 0y 96
Character off |Most Waxy.| Waxy, thanmsolthi hos.
butter..i... | Qeadt| B 9t Grain. |5 oo et prn,

1t is,. then, not correct to claim depth
of cclouring a8 characteristic.of the but-
tor of any one breed. I have scen Ayr-
shire butter of- a-deepor colour than

*] am indebled to the kindly' cbbperation
and persoial sasiatanice of Mr. E. P. Borditch,
of Framingham, foi- this experiment; mada_with
oowr selected from. his valvable imported and
thorough-bred heed, :

Jorsey buttor, and vice versd. I am in-
clined to think, however, that theroisn
difforenco in the shades of color in the
butter from ihe difftent breeds, The
Jersey butter is usually, perhaps nlways,
coloured by an orange pigment, which is
seomingly characteristic.  Owing to thix
orange tints to the fals, andl the charaeter
of the substance investing the globule,
tho Jersey crenm oftentimes appears hizgh
colourcd, especially ufter standing.  This
peculiarity of colour to the creawm is not
confined to the Jersey breed, but sems
more usually present or mote prominent
in this breed than in tbe others. The
colour of the Ayrshire butter is yellow,
oftentimes a eep yellow, but appears to
lack the particular crangs shade already
deseribed,  'Tho few samples of the
Dutch butter I have examined wers of a
light yelllw colour, without timce of
orango,

The grain of the butter apparently de-
pends on thoe sfate of mixture of the futs
in the globnle, the waxiness from the
greater or less proportion of the solid
fats. So far as I have exmmined, tho
grain seems to vary according to the size
of the globule. {n the Jersey butter the
grain is well defined ; in the Dutch but-
ter, very fine; in tho Ayrshiro butter,
intermediate.

When cqual quantities of Jersey and
Ajyrshire butters were washed in boiling
water, and the foreign matter which was
romoved was allowed to seitle, it was
found that this nitrogenous maiter was
not only more abundant in the Jersey
butter than in the Ayrshire, but showed
u slightly differcnt character, perhaps by
calling it more flocculent. Theoretically,
we should, therefore, anticipate the
differenco in the keeping qualitics of
these huiters which we have found in
our experiments.

Somo pats of Guernsoy, Jersey, Ayr-
shire, and Dutch butters were placed in
a warin cupboard, near a steam heater.
The Guernsey pat moulded in spols in
about 2 month ; iu seven weeks the seven
Jersey pats were all rancid, one sample
having lost 1ts colour in spots, the white
spots resembling tallow in appearance;
no butter flavor, ‘The two Ayrshire pats
had lost flavour, and were poor, but not
rancid ; one sample in the same cupboard,
but on another shelf, retained its bhutter
flavour and taste for threc and a half
months. from October 15th to January
30, and although nob strictly first-class at

‘the last, yebt was of fair quality. The

Dutch pat not only retained its colour
and sweetness, but also its flavor, and
this notwithstanding it was unsalted.
Perhaps this “ keeping power” is the di-
rection of the usefulness of this breed.
Holland has for conturies been famous
for its shipping butter, and it iz possible
this keoping quality- may be as much in

————

the naturo or endowment of the milk as
in the care esercived in manutacture, My
expeviments with the mille of this row
have, however, been too few in number
to allow of my dwelling move particularly
upen my rosulls,

Priwad faele, the milk most ceonamienl
for the chetse manufacturer 1o uso is the
ane which will allow the globules of fat
to remain in the ehieese, giving it ricliness
and flavour,  That tho distribution of tho
ulobules in the cheese is au important
feature can be inferted from the remarks
of Dr. Voeleher, who not only wiites
that the price of cheese ig usually influ-
enced by the quantity of butter contained
therein, It also continues on another
pages “The vich appenrance of old
cheese, however, is hy no means attri-
butable entirely to a very largo proportion
of butter, nor is the poor condition of

L new or badly made cheese referable solely

to n deficiency of butter. Ono of the
chief tests of the skill of the dairymaid
is the production of vich tasting and look-
ing, fine-flavoured, mellow cheeso from
milk not particularly rich in cream.
That this can be done is abundantly
proved by the practice of good makers,”

To tho influence of tho milk must also
be attvibuted, in part, the discrepancies
in the opinions of skilled manufacturers,
Some advocate the removal of a portion
of cream from the cheess vat, for the
purpose of huttermaking, and deny much
injurious inftuence thereliy on the cheese,
whilst others deprecate this course. Its
practice is, however, far moro comunon in
the late than in the carly season, and it
will also he remembered that this paper
shows a decreased size of thie globules as
cows are distant from theie calving, My,
Gardner B. Weeks reports sales from his
creamery of skim-milk cheeso in quantity,
at a price within 14 cent per 1b. of the
highest quotations for whole milk cheese.
Al writers unito in testifying to n loss of
butter in the whey, aml many processes
Inve been invented for its extraction,

These discussions, although of much
value, have hercetofore left the differenco
in the milk out of consideration. Quality
of milk does zomething for the maker;
skill also does something ; both combiued
bring great success, The mixed milk of
numerous cows does not always indicate
to chemical appliances the actual or po-
tential value to the dairyman, for ho deals
not alono with composition. but with
structure also in the process of either
butter or cheeso making. .

Duwring the ripening of cheese, a por-
tion of the casein or curd suffers a de-
camposition, and is partially changed into
ammonia ; the Iatter, however, does not
escape, but being an atkili combines with
fatty acids produced in course of time
from the butter. The peculiar mellow
appearance of good cheese, though duc



