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require to be froquently chunged. After the lapse of 10 or
15 mibutes the cheese 15 takiu up and turned. and the cloth
drawn more tightly together. and it is then put into the press
to be treated in the ordinary manner. The cheeses must be
turned frequently aad the whey entirc'y squceged out, which
is 2 point of much nnpoertanse. Thus, for example, if the
cheese be first taken out of the press at noonday, by five
a'clock in the afteracon it should have been turaed five tiwes,
and each time encircled with a fresh cloth. namely. at twelve
o'clock, one, two, half-paut three and at five. In the evening
at nine o'olock, and aguin mext morning at six. the cheese

must be wrapped io fresh cloths, and at nive to ten o tock it |

may be placed in the press without a cloth; but in a short
time with 4 mould covering, o that its exterior may be per-
feotly smooth and even. The cheeses are afterwards laid down
without any coveriug into a salt pickle. where they should be
left for at least three, and at most six duys "The brine should
be very strong, und should be kept of unifurm streogth, so
that the pickle need not be drawn off, but may be carried
ovcr to another salting tub, aud there again brought up to
the required strength. If the brive isnot of ~ufficicat strength

18 turned daily during the time it rewmains in the brine, other-
wise it is liuble to buige out on the one side more than on the
other.  They must never be allowed to lie one on the top of
the other 1o the pickle, but should be eutirely covered by it.
Cloths should not be used on the cheese ; they cnly do du-
mage. The size of the pickling tubs must be regulated by the
uumber of cheeses whieh are made daily. A tub with lid,
caleulated for eigh' oheeses, will cost about $9, and such sized
tub will be required wheo the dairy make is two cheeses.
U0 an average, from 100 lbs of milk,3% Ibs of fine butter and
7 Ibs of cheese will be obtained. The following striking expe-
riments which have been made are at the same time worthy
of mentivn.  When the cheeses were taken out of the pickle
after the lapse of two to three weeks, they were put for about
14 days into a room without being salted. The room was
kept heated by steam to 22°C.(18°R.)(1) so that the cheeses
were made to sweat freely, thereby causiog a deposit of a
larze quantity of impure matter, which was wiped off at in-
tervals.  The checses treated in this way, as compared with

those wmade in the ordivary manner, showed so great a dif-
ference in respect to the state of the ilnoer pulp as would

The cheese pulp was soft and pliant,

scarcely b imagined.

the cheese becomes sticky, and does not »equire 4 good rind.
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and the effect of the brine upon the cheese pulp is not suffi | und seemed to be richer than the other cheeses. As soon
ciently strong. The pickle should bave the effect of binding | as this experience had been obtained, a room for the recep-
the pulp together, 5o that the poorer substance which it con- i tion of 300 cuc~ses was arranged with powerful steam, and
taios becomes harmless, and a firm rind for the protection of | another of similar dimensions with less powerful steam, so
the cheese is formed.  All cheeses become slightly swelled in l that the same oheeses might ~radually receive a lower tempe-
the stage of pickling, but when after a lapsc of a few daye: ratore ai.d less moistare. It is maintained that, in spite of
they have become soft and mellow, they will reecive a good | ali methods which may be used, nothing bat poor-olass cheese
shape, and w'il have ocither cracks nor blisters when salted | will ever be obtained from skim milk. This, however need
daily for about fourtecn days in a damp place, where the | pot be s0. iiis quite certain that if, by some proper mode
tempe rature can be raised to 15° C (12¢ R ).(1)The checse . of treatment, such change can be sucoessfully introduced that
should therefore be laid upon dry ~helves in a humid cham ' from the hydrogenous substances in the cheese fat can be
ber with a temperatare of 17° to 18°C.(1347t0 144° R ),(2) i formed, then it will be poseib!~ from the poor cheese, which
and there daily dricd. torned, snd sulted  For the en-uing | is rich in these substanoes, to obtain & better quality, and
four weeks they should be dried, turned, and salted every . this is undoubtedly within the range of possibility. It is vo-
second or third day. and in the last four wecks this should | questionable that strong brine opcrates against sach fat for-
be dune once a week, when the cheeses will be ripe and in 2 : mation. and it is maintained after these experiments that if
fit conaition for keeping, <0 that thcy mey be seot to the : the stropg brine could be avoided and the cheese be exposed
warmest climates  If the oheeses have not been disposed of | to a trcatment of heat and moisture, there may be good
Ly the time they are three months old they ~hould be kept on , arounds for thinking that this chavge may be brought about.”
dry shelves, and 1o a room that is not too humid Here they
sh. :d be dried und taroed every eighth day; but should never
be allowed tu lic edgrways, as this tend« to damage the inte-
rior of the cheese. Great care <hould be taken that the cheese
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