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JntroduGtion.

^

The ntuik'nti at the 8t. Hvtu>in«h<- I»air.v School having
••rm^tl}- U*}ii^/ht »>«. to give Ui<'rn a <U'«ription of the way to

maku l»Mtt*T, a* |ira('tiM><i »lnrin>f liii-ir atu-ndrtiiw on thet-ourgw,

1 Mnd thi'tn tht-w nok'n, hopiiij; that thov will prov*- UM>ful to

thetn.

Th«y an- not inU-mlwl »«> miuh f«ir the noviw at for thoM
who aln-aily «>njoy a t-entein aciiiitiinUmt' with th«? art. Indceil,

I dare n(»t advi*.- a rn'ophyti-, wiii.Dut a niartiT over him, to

follow thiH nM'tho«i of working for, not knowing tlip iniportanoa

of o«ch MienilH'r of tht- work, Ik> will niwt with with recurrent

dliiappointnK'ntx. ind thow who witm--* his crroru will probably

imbihe prfjudieen againut the system.

Th«' teniw einploytMl arv tho«' used in the trade, and are

familiar to all butter-maker*, by whom I triut I shall Iw eauilv

understood.





FASTEVRIUTION

I

iiii|titri'

Two lln,,;,., „, ,1.., „..,|.,„^ „f ,,„„.., ,„ ^,,^,^.^ _,^^^^^^^^| ^^^^

:;;'"*• •.-t.'.nMti. rt„.l ,1,.. ,.r.|MiMf..„, .,! .VtHMi,...
n..^. !«.. M,H.r..l.u». tir... .., i„ .,,.«k. tl... |.u.,i ,.n »|,„ h ....
».-* .i..|H.„.|.. .„„| ,„ ,),.. f„||„^,„^ .lm).i..r. «, .|,„|| ,

i»»f.. Ih...r tLtriir.' rth I !,.,« tlM.> „r.- »,, U. ...ri-lii. i.-l.

In .Lirniiu. I'.i -.r..rtt.oi. m.-m U- .|,.f„i..,| ,,. ,»>.• ... ,
, i„n

..f a m.H|,.ri.».. .I.^fv of |,....t ( |
(..• ,„ |

;.-,.'
V. t.. nulk. .h.-r

"*'"'" '" •'*" -•• «'"' 'r-«'ii. mtl. « n..H tn III.. |,r,.v.'.„|,.,M ..r
II- .ir ...i.K or 11,.. ,|,.v..|..,„„..„, .,f ,„jnrMM., tf..,,M, that ,n„v
Uiu> n |.r.....xi.»..nt .ii .I,.,,,, „r ,„,y (.„..• Wvn .ritr.,.lm...| at
"" '" ' """*'"«• '••• rtr«'TH"r.N. .,«,„>, t., ,h.. tt..v,.|..„,. or |..

III.' ..|N.rrtl...ri. t.. «l,M-h lf....v hrtw. I ...„ M.l.j... I...I. ||.,,t...| ,„,
fr..,„ V.'O" ,,. v;i.r v.. .1... ,.„lk .,r . r..rti„ w.m.I.I k. ,/, n/.W, ,. ...
iIm- \,.rv .|M.n'# Iwviii^' U-..,, ,|,..|n.v.M|. rln u.miM U .„f.. fr..,„'

•my MMilt,,.|i...itM.n ..f tl,,..,. ^.r,„.. „„|,... „rf.,.,,..| |,» „ .„|„...
•Iii.'hl iM.N ulaHoii. A. -t..rili.atinn i. ,.„t |,ra.li....| ,., ..nl.narv
Imtl.T an.l ,1...,,.. rrt..f..ri.-. w.. -hall ii.,i ,.„|„rp. u,.„i> il li.r...

Milk, wlirii U.jnK iMiMt.'iiriwMJ. .|,.„iM not U- l...at.H| alM.v.. IM"
K.. l.^« it ar.|iiir,. a l.iirnt -r r.N>k...| i .. Skuiimilk. fi-N.-r U'injr
|Mi#tt>uri«..| ..x,i.|,t r..r tin- |.i\'|mrati. ..f f-rrM..!.!,. ,.r for tlu-

|»n»v..t,ti..n of til.. Npr<>A.l ..f ...m.. oontuKiou^ .|i»..hm. atnoiijf tin-

• rtttl.'. iN to In> lu-rtti-.! up to i:,V F.. an.l k.pt al tliai friiiHritur..
for VH Miiniit«'*. \* to .mini, it i* ..tils fi......Karv to rain*' it<»

t.'tniM.ratnr.. to 1 »(i» Y. f.ir v'o miniil.'.,. Iml t..rio'lo;:i..Bl .'xiM.ri-

inpiitK linvirij; proved that to U. sufficient ( . .•ff.'.t our piirp..,M..

It ix nksaliitfly nfri'Mmri/ that wiim mill, or . n-ani an- pa^t..|i-

ri.so<l. th.'.v -houl.I In* th.)roiiKlil\ an.l iinm.'.liat..|y ..m.Us] aftvr
tiM' ojH'mtion. Who!.' milk may U. cMtj.-.l .lown a« l..u as :\'i" F,,

If it is »l.'!.in><l; xkitnmilk. to 7(f F.. or «io" if ruquin*.! for fcr-

mptiU ; an.l for hiittcr. cTeam max In. cool.j.l to TiO" or .'vt'n 4«)".

During the luxating of tPfam or milk. a« w.'ll a« (luring th.-ir

oooling. th.-y .nhouM Ik. kt.pt in motion to pn-v.-nt tlu-m from
sticking to the ci'le of the vc- i>l containing thom.
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FEBKENTS

existent in their u Ulor ^l^H "' '^'''''"' '"'"' P-
dumi. The want of VJi^on: ; 17

7'""' ^"'^^ "'" ''^ '^'•-

hotter is indi.putablv u t ' f
"'"'"'' ""^' ^'»"''t>' "'

bacteria, which a^i donlVT"'*-' "^ '^'^ ^'"•^'' "^ J"**'''^-

it n,u.st not iJf "k t r r'"/"«'"fe'«- -nditions, and

S'.n^'ht after.
"' ^'"-^ ^^" ""^ «" g've the flavour

arJ^^irir
l.::;;.;^:;::;:;

^--^^ - t^>e
;
««. that

pa..ted oxpre.,;7or";X«r^^^^^^^^^ «-«> an.l are pr.
In ordinarj- praetiw there are thm> sort^ of tho. f-ord.„, to this .ethcH, e.nploved "thet i/e^atuo"'""'^l^^t. The pure culture cr /rrt</^ fer.npnf^

Jreparat on.

in addition to the care takenTl """
' ° '

'" "*"*''' ^'^•«"''«'

thev are cultivated and t '"/^^ *«'"-'*'«« of the first seed,

H^ation bein^rd;:^!^!:!:::,^^^^
'"f^-

'^"'
requires special care and apUatu Id Th

' ' '•'""""'

been carried on hy chen,i«ts Cho
"

ut fh.
P;^'P"«t'«'^ ''as

.n.arkets under thir personal guarrntL T?''^"f T *'"

the better the culturf
^""™"^- The greater the care,

2nd. Ferments prepared from new-millr- t+ •

IK«,ble, the followi.^ eo„,,i,i„„, Aould kllbtatj !"
"

- »ii.io'. ^.t :rirzrjorr,. t-x
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•houlil U' TVi-t'\u>t\ in a ve^^cl that has l)o<>n well washod an<l

8t*>anit'ci, aiwl tlio air of the pUui' must Iw ptTft'ctly pupo. If

a dininfeftant or powerful perniiiide lan Ik- liad, forinulino for

instance, it would be worth while to xprinkle the tlothes of the

milker with it and to reject the first jets from the vhw'a teats.

The maker now sets the milk at onee in a pan of ic«>d wat<>r.

or, if no ice, in the coldest water he can pet. havinjj previouslv

covered the milk with a clean linen eloth; Vi hours at't^'rwards.

he skims the milk and leaves it to sour and curdle in a tcmiiera-

ture of 7()» F.. keeping it well covered. The eurd will Ik- pretty

firm when it leaves the sides of the vessel; and there it is, a

niothrr-fcrnieiit which you may u«e as you would a imre or

trnJp culture.

Mrd. Ferments mail.- from <r«">d skiuimilk.—I'asteurise the

milk at 175" F. for V'o i)iinate>. cool it ipiickly down to 70',

and keep it so until it curdles like the former one: there will

be your "mother-ferment", to lie used as aliove.

These thni' kinds of fermenis are propapitcd in the follow-

injr manner. The medium used is always ;j()od skimmilk pas-

teurisetl at 175" F. for '>() minnt.-s and rapidly <-ool.><| down to

70", for the first time, and to Cd" for all the suhsofpient pro-
pagations, so lou".' as no riH'oursf is had to a froli " motiier-

fermeiit".

From five to seven pounds of ferment to a hundred pounds
of pasteurised milk, will always pvo a frnod cunl in twenty
hours, if the temperatuR> has been kept uniform.

If you do not need the ferment so soon as it is made, keep it,

well covered, in the coolest ])lace you have at a :temt>eraturt!

below 40" F. to stop the fermciUation. A good cover is made
by a sheet of wadding with a linen cloth over it.

In every instance, you must not forget to take off the top
of the curd to about an inch in depth, before using it, whether
for propagating or for putting into cream. It shoidd 1h» very

finely divided so as to insure its thorough niixture of with the

skimmilk or the cream.

All the vessels and utensils, such as the skimmers, stirrers,

etc., that have been used in the preparation of these ferments,

must be invariably steamed, so as to l)e sterilised.

The pure or trade culture ferment is preferabie tu the oilier
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"•"' " f'v>l. start l„. ,„ ,,

.

' '"" """- •""^' '- vJ.vt..,L

.-^fffir-
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WINTER BUTTER

'I'lif iiiiikiii;: of l>iitt.T ill uiiii.T caiiiiot !..• .!..ii.' in tli.' snu\f

inaiintT iis is the priicticf in Mininier. 'I'lic |ir.Mlii(ti(>n of tlm
'"'"^ Clif r Iin;r. liHii.sin;'-, linir U>v ijiKinij «( ih,. ,-,>«.-) and
till' k.'(|.in;r. iirc so iliffcivnt ;in<l ^o fiuiii\ m winter, that \vr

liimiot siictccil in iiiiikiii;.' cNiiuri I, utter, or e\en butter for the

lioiiii-mMrket. hy I'ollowiiiLr Hm' rules that iriiide u> in ih,. |.n..

cf'ss iis(.,| fur hiitter-iiiakiii;; in Miiniiier.

1st. The neeil of (iestroyiiiM; l,v |ia.steiiri«inj,' the "reater part

of the noxious <rernis of fernieiitalioii i., ahsolnte. Iiiune.liatelv

after the skiinniiii;:, wliieli may In- fairly well done at !>o" \\.

till' ereaiii is to he warnieil in ihe liaiii-iiiarii; for VO iiiiniite>.

kii'iiim: it stirred alino.t iniitiniiousiy. and then tooled down
to ."id" F., as la>t as |)()>sihle, r-o as to preMnt ajiy feriiieiitation

diirin;: the lowerinj: »( the tein|.oratiire. Diiriii:.^ the jiassa;;e

tlK'oiijrh this stall' of teiiiMeratiiiv. there is iiroduced. I.v th.'

cxposuri' to the free air, a \a>t 'Naporation that tarries off

from the ereani an almost ine;v.|iM,. ipianiity of smelK of all

kinds that have lain imprisoned in the milk under the laver of

t-reani. 'I'he cream heeomes eom|)li'tely clian;fe(l and returns

almost, to its neutral tondition. therehy l)eeomin;r thrniii.di it.-.

ahsorhin^' power more easily imjiroynated with any flavour or

?moll that may he presented to it. The fermeut. wIiom' prepa-

ration and u.-e wo studied in the last eliapter, is the matter on
whieli wo irekon to impart to tlie hutter the spetifit- fhivour

that priK-o(Hls from the aeidulation of the troam and which is

roi|uired hy the market.

The croam is kept at ."in" ]•'.. for .5 hours that the fatty matter
may hocDiiie thoron^rhly cool, 'i'his coolinj,' gives its firmness.

l)oniiits the afrgrepition of the fat-gloliules hy the action of the

cliurn, and eiiahle? us to socure as complete an c.vtraction of tho

butter as wo have any i-iglit to e\p<'ct.

Between whiles, tho maker can devote him.scif to his ordin-

ary work, such as the washing, cleaning up of the machinerv.

utensils, pumps, pasteurisers, etc., ho ought also to s<!o that tho

churn is cooled, to hinder, in some di'gree. the rise in tempera-

ture of the cream.
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P™*™ .l.«t .|«.i„l flavor .1 Ml,,
""" "' '•"""• •'""I'l

Mlt!" Frt;:!.';:;!^
'"

" t" """"""" "• ""-'

A «o,Mk.n stirrer minutrly divide, the formont an.l wlu-n

that ,t may be thorou^^hly n.iv.Hl with the serun, anrihat nl^a trace o ,t may 1. found in the huttor. The u" ^ houlc

out as in the ordinary process in the sun.mer

of a nr^;rV'""'
^^™^°t-t''>«- ^^en when aided hy the useof a pretty large percentage of fennent, sav, 5 or even 10 Z

The averages of the tables to whiol, the reader is requestedto refen are taken from official record of the St. Hvac^theDairy-School for the rears 1902. 1903
n^acintlie

ity'^wftMhH! ''; T'' ''*" ''^^'^ *" '"^^ <^^«- i« conform,ity with the standards given in the appendix.
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Fat

H
<
^ lined

In milk

^

Of butter

15.6(1

.28.18

.27.85

llay..

0uno..<

Junt'.

.

• July.... 21.28

^AiigUHt 8.81

ScptemI

October--:

AVEa
(a)J«/| 158

.178

.11

.15

30

.15

I

8 ()8

I.IX)

12

15.00

5.21)

Ixwt

Nov.

Dec.

Jan

.

Feb.

2.02

1.05

1.60

1.00

I
March I

«7

April .i. -88

.16

.12 .37

1.28

1.72

1.05

1.00

01

"3 I *»

143

82

tter! X 100

1

i tM
ti

ejrf ^S tB
"sa si i"5

t •s-s -1
^ »
u ^ .&
-< u

2:1 77

a-). 75

34.«(5

40.701

14.10

.30

.33

325

.386

.41

l.Oi'

.08

.08

.00

.08

.13

.15

.40

.22

.20

.18

.31

.42

1.23

.70

1.3U

l.Iit

.08

1.21

AVEg 1 22 10 .301. 14

2.44

1.17

1.97

l.»

.00

1.30

.65

a (r<5

ICK

-Jg

i

24 19 4 13

22.70 4.41

22.11 4.58

22.2:» 4 30

21.00 4.53

2U.96 4.77

19 43 5.14

22 30 448

82

M lbs per Um lbs of milk

^\ it *t •« ti *« II

40

53 ** ** *' ** ** **

|g «< >• »l l< M II

.3025 19.83

.3806; 17.00

.4100J
17.64

.S042 10. 60

.3057! 24.12

.S^iS! 24.08

41 lbs per 1000 lbs of milk

119 •• .1 •• •> ..

5.f4 110. 00
1

5.56 113.2()|

5.00 118.52

4.14 lll.Ool

4. 1112.54

1.53 3889 20 68 491 113A
(a)paking butter from aweet cream.
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MILK

aa

May

K June

I
June

f July

August ....

Sept'dmlier.

.

October

AVERAaE

{a) July

50608

S9610

50030

OKXie

43373

41610

1062

..21

8KPAUAT0R

3879

Nov. .

.

Dec...,

Jan . . .

.

Feb . .

.

March

.

April..

AVERAGE

4204

2507

3141

20H0

2686

3237

.lJ5ti

.17o(J

.1060

.1886

.2014

.2134

0100

6275

6200

6200

6260

6300

6300

8876

6400

a

as

w

3060

3105

3233

3112

2042

2817

81

70

71

74

60

08

75

3037

3236

0000

2831

2087

2630

2063

3082

73

70

80

80

00

80

80

88

8KIMMINO

6444

5636

5325

6470

4684

4604

270

602

w

o

a

10.73

10.32

10.45

10.66

10.80

11.0b

13.62

10 66

10.07

Temparature
of crMin

a

81

70

70

74

69

eo

74

I

45

41

42

42

40

42

40

Paateuriaation

T«m|i«raturo
(uormftl 60°)

,3

1
t

e
.0
'S

i
3

72

70

567

348

382

237

264

330

366

13.

11.66

12.17

11.61

0.86

16.20

87

87

80

87

87

S6

11-46 87

42

43
Rlp'n'd

it 66»f

KEUMKNT

^

C.P.

c3

21

20

20

21

26

20

30

50

60

50

60

60

60

50

50

50

50

60

60

2.30h

2.30

2.30

2.30

2.46

3.

50 60 2-30

24

9

1180

1062

1010

i:i56

1150

ACIDIT

5

18

.15

.15

.10

1630

.50 night

27

28

30

20

30

163

93

104

72

76

86

28.87

.U75

.1306

.14

.1428

.1486

.1586

.8U

.28

.33

.30

.31

.207

.301

.m6

.820

.307

.310

1466
I

316

(a) This make waa registered to establish the difference between the quantity of ice used in makinir butter from cream
• •' Pure culture."
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j
Cream

and

ferment

1

o

r«mpor«>
ture

t

1
B
S

a

.s
•

—

Temperatnre

of

water

(if

washed)

How

mocfa

nit

p.c.

1
•5

t

F«t

ll

Lba

of

milk

per

lb

of

butter

k8-
i

In milk
Loat

ICB
6C

.5

<

1
<

Hkinuned Of buttar

s

1 1
1

1

.80

.28

.00

lot

51

49

66

67

88

48

61

62

4.5

4 6

2006

2862

.094 13.66

28 18

.178

.11

8.06

4.00

1.28

1 72

23 77

36.76

.86

.83

24.19

^.70

4 18

4 4)

M lba per lOlW lba of niijl^

tl • •• •• •• •< >•

.2i 1 03 60 57 48 51 4.5 2884 .08 27.86 .16 6 12 1.86 84. on 325 22.11 4.68 40 '

.33 1.06 51 50 63 45 4. 2878 .04 21.28 .30 15 06 1.60 40.70 .386 2i.'a 4.30 53 '• •• •< •< (1 41

.30 1.03 48

52

60

66

67

67

60

44

40

46

46

46

4.

4.

4.

1070

1085

102

.025

.025

8.84 16 5.26 .01 14.10 .41 21.00

20.00

19.43

4.68

4.77

5.14

18 " •• " •• " ••

10

Bht

.31 103 50

66

57

60

49

30

48

48

42

4. 281

046

.08 1.56

16

.12 .87

143

.82 1.08

36

.66

8830

20.75

4.48

4.82

41 lba per 1000 lba of milk

110 " •• •• '• •<

5 .2673 1.08 30 67 66 55 4.00 212 .06i 2.02 .08 .40 1.23 2.44 .8025 19.83 5.f4 110.06

e .9(M4 J. 11 60 38 60 66 3.50 144 .062 1.05 .08 .22 .79 1.17 .3806 17.96 6.56 113.2(J
^'^'

.»M6 1.00 60 67 48 55 3.60 178 .06 1.66 .00 .20 1.80 1.97 .4100 17 64 5.06

6 .3267 1.05 61 60 75 65 4. 104 .050 1.06 .06 .18 1.84 \.2A. .8042 10.60 5.00 118.52 1

16 .3071 1.10 32 57 46 66 4.60 111 .087 67 .18 .81 .06 .00 .8057 24.12 4.14 111.00 "r
e SlOO 67 61 66 33

i

54 4. 1» .08 .88 .15 42 1 21 1.30 .3^5 31.98 4. 112.54

. 3163 106 50 87 68 65 4. 146 048 128 10 30114 163 3889 80 68 491 113 79

1 cream apontaneously ripened, and the proceas of making butter from sweet cream.
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TV «ri«1itv of tJM» l>utf«Tniilk will Ik* (mh-h to hftvp varirtl l»ut

very littW'. which l«kli» to the rnnviction thnt thi> flavour of the

butter miut In> umlouhtoilly nniforin. nlwayx promuninjf that

the flftvniir of tlM» foniK'nto i* oUo uniform.

Thj« proti'M, with tonw triflifijj varintionii. mny In' a<lvnnta*

geouitly followcfl in oti -r w'nMon* iM'niih'* wintiT. \V«' <-an af-

firm, without fear of contradiction, thnt it ini})"^'* no extra

work on the maker, ami involve* no extra outlay on the part of

the proprietor. The fir*t ohjintion hrout'hl n^ainot it Ik the

va«t quantity of iiv it ikMnamU: a »itu<ly of the tahle of n'toril

of manufacture, col. "ice", will »how, nt a };lani-«'. without

other ar^riuncnt;'. that, jriven the j^encnil ne»ej(*ity of the rnpiil

and ini«tant c(M)linfr of the creiini. ahout which then- can Ix' no

douht, then* in. in f(»llowin^ our plan, a conxiilerahle "avintr in

ice, innti'ad of an \xtra expenditure of that article.

The .ifcond ohjwtinn. on the part of the pronrietor, in the

need of huyin^ a refriRerato' Formerly, aitluiujjh it waiit ail-

mitted. as the n'port^» of the I»niry.»,enV AxMm-iation of the Pro-

vince of (^ueU'c testify, that tlu' practice of a rapid and prci»it-

ing cfMilinj: of the cream pro(hic«'d a hutter of very su|MTior fla-

vour, the ilifficulty of loworin^r tlu' teni|W!rature wan so >:reat

and required so much time and lahour, that this practiiv was

utterly neglected. \ow thnt tlie traile has placed upon the

market a 8|H'cial apparatus, of great cooling power, and of suf-

ficient cnpniity to r(|ual the hour's work of our largest separa-

tors, this relative impossil)iIify has hecome one of the easiest of

things and within the reach of any one's purse.

As to the nuiker, all lie ims against it is the forc«' of de«'p-

eeated habit, and the dislik*- of having to make a ferment every

day. If he would only give a fair trial to this method, he would

soon find that this |ireparation would almost make itself, while

he was attending to the washing up. etc.. of the factory.

The exoellcnoe. l»oth theoretical and p-actical. of this method,

for winti'r butter-making, having been fully d<'inonstrated in

the three rears' consecutive work of the St. TTyncinthe Dairy-

School, in the presence of five or six hundred students, we have

had it put in practice at that i<h^u^\ during the snmn..-'r of I'^OR.

To show how easy the work i.s I have not many testimonies to

adduce, but the witnesses, servants at the school, may be con-
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•MI....I „t «„v lim... ,„Ml ,M..lM„jr wouLI „..l„.r ,1,..,,. ... r..t..rn
»'• rh.' ol.l prtMfiM of wnrkiiijf.

A. r.,r »h.. .ti|H.r,orH, „f f|„. ,,r.NlH..,. ,, «,|| |„. „„„„j,|, ,„ ,,„
"*"> *'"' "" '•

' "" ""• -"I'j-'. .r «. ..„.„„..,. .1.. honmir,
»oi, «t ,h,. .Sh..rl.r.Mk,.. T..ro,„.,. „„.| ,„tatt,, KNl.il.itio,,.. in
.H.-|.f..n.l.T l...t. bv M. .?. «;. Il...,.h„r.l. ..„r „mk-r «t .1... «.h.,..|
for llic Ii;»( thr»H? vi'iir*:

n'lTiHIIRRMH(M>KK KXIIIBITION | f " *
I I «

Buttfr in hoxM Flr«t l»rUi« yKKXiii ic n ^ri \r, |0 i ;,

TOIiONTO RXIflHITiON

IINKi

nutter III Im.sph S«.kmi,| I'H/m mUMi
ButUrlntiihc KirM Pilw :«».w in

OTTAWA KXilllllTION

Biitt*i- in iMixfH Klrnt I'Hw
Mutter in tiib« Flmt Pri/.w
K ir tba liMt lot of hiit'er. Tin. Ocild

«lt32
Miititl.

m

15 l» 41
lA

i

10 5

t3} -JM lA 10
lA 15

A
H

I m.^^l.f al.o l.rin;: forw.nl. ,n ,,r.H.f of its .up. i„ntr. the
I'""">Hn ol- nm m.t a ,.o„n.l for «ll tl.e inittor n.ii.l.. at the
l»a.rv-.Nl..K,|. iM.t a. it n.i^M.t U- sai.j ,ha. thi^ ,.n.„m„„ wa8,
I-rl,a,,H. ,„.. lo th. na. ,,,1 r..,,„fafi..M of ,1... In^l.tutior. it-
M'lt. I Will not t«ko ndvatifiijrf' of it.

Tho |.r.K^.... as I .ai.l j„st now. a|.,.li,.. to s.m,„„.r.,nakinif
with a U'^^ variations, an.l th.v an- nwro trill.... for th.-v arc
nK.n.|v tho.^: tl,.. (amr.iiin;: ..f tlu- |.a>t-uri.in;r an.l tiu- nnluc-
tion <.f tin- |HTr.>nta;r<^ of tlif iVrincnt

Tl... ^mo.l ,,uality of iMilk in siunnu'r nn.l a fomnu-mnnont of
frnn..nt..t.on in it whilo in tl... farn,..r-s l.nn.ls. an- factors that
nr.- not «.tl.out tiuir i.n,...rtanf. : an.l if to th..s.. points we ad<I
tho grt-at evaporation fron. the ereani the moment it leaves the
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" |»(imli>r. wf mil i-h.iIx ii|>|ir< In ii.I iImii iIm- fIftM.tir \un\ \<f .iif.

flt'li'llllv oltMotN MJlh II li<.> i|ltit||||ly iif ^Tlhi'llt.

A» I.I the »>lln'r viirmrion. I owe i| tn t\w »niJli l.» -nv tliul *i«

haw iilH>|i>bi><| |»rt.t. tin. Illy' di tin ri»k of <tff.||i|(ii^ ^•vtt-rtl t>«*r-

•<»ii«. I tiiii II firvi'iil UliiMT Ml llii' JIIM..I 1 If.', t. of iliiit |iro-

I-.'... Imii for fill- fir-t \>iir of iIm' rr;:iiliir |»rti. lin ..f llii. hm iiio.|

I lliifujfhi n t»n.r lo 1,-1 111, t. -nil, iinitlM-iill Ufor.' |ir.i.. .•.!.

ih>: lo is'lv M|f ihr lot't.iil iiii.'iim.iil of -ii rorlion". 'I'hi'

|ir»'«.'m .tiitc oi our liiilt.r innl. i. ii!>..i|iiti U nlitioriiMil : timl

jiiiliriii^ .roMi thf (il..i.||.,. of <li>. riitiiiiiilioii III th.' .lifffn-nr,

<|milltlr- of llli' lift it Ii'. I ilo liol tltlllk Wf mil nrkoll on till* full

ni|o|)iioii of tlii> |>rtNi'... will) |>.i.|<-uri«iiiioii. m \Ut' fmioncH
of tlli< rroVlllli-. Wltill 111.' ll.i.— llV of ..Hillll;; .||||l| U' tll.H

r.Mi;:li!\ I'.'lt, th.- roml will 1>»' .ompU'li-U <liiiwii out. mi. I |iiim.

ti'iiri-alioii Mill iMi.tiu.' till' lU'iliiiiirv |iriiitiif. .i» tin |ir<M't'«/. .tf

•>|io|iliili.'ou« iiiiituriitioii j. ti.-clin.

Ilmiii;.' iloh, a»ii\ Mjili ll .ill I'll at I". II of llu' . n-ain, luii

«•' lio|H' f ir th.' ..iiii|.|i|.' . \trii. t;..|i «! (lie l.ulli'f iii tli.- . ri'Uiii ?

? iiintio! t'liaiaiiti-.' .•<i>iioii(\ ill tli.' lo.. .if fill. I.ut I .-all ..riifv

lliat ill.' Ih'M.t III.' |>r.K'.'.. .«f iliuniuiy; iiiaiia;.'i'il, tin- \,-^n

«il! Iif till- l.ii*, jiint a^ ill till' iii'liiiarv iiui!.iii^ of ImiiIit with

»oiir riiaiu.

Aiioiliir i|ii.'.|i.>ii oftfii a.k.'.l i. III.' f.illowiii^': i- it m*. !•»»-

Hiirv t.i k<'<'|i til.' « r.'iim at a ti'iiiptiiatiin- of Jiii" K., for flin"*!

Iioiirf*? Till' r<'|ily i- in th.' all'iriiialiv.'. if y.ui laii iiol rt.liiw!

it l.iwcr; Iml. if yim lonop if "o !<>". • ou muiv 'Inn pour it into

till' rliiini iiH fa.-^t iM it coiiu'. fr.im ili.' ri'fri;;.'ralor. an. I ..t tin*

t'liurii lo work >m ji.miii a. tlic .kiiMiiiiii;.' aiul cooliti^' ar.- .I>iti<>.

Till' rt'toril-talilfii that f'tllow liii.r will how all th.' plia.i-i of

tlii" way .tf Itiitti-r-iiiakiii;; far iimr.' . I.arlv than I caii .Ic. nlx'

th.'iii ill woi'l...

Soiii" iiiakiT*. liHvinjr hcanl of thi« pr.Mc.., hm.' lia-t.'iu'.l li»

t.'ll III.' that tlii'y have tricl it without fiiuliiij.' aii\ ;;r' it .liff.T-

f'lici' of flav.Mir in th.' Iiuttcr thii. imul ami th.' luittcr of

liiipcrior i|uality iiiaiK' hy the I'lriiicnlaiioii of th.- in-aiii. Xci-

thcr do our riaiiiis cxti'iul >.. far. Ilul u.' .1.. n^^^Tt tliut,

when I'oinparc.i with what is calli'ii 'VnoiitiiniNuj^ f..>rii!v>)tA-

tion". it poss<'..<i's jri'iiuiiic ailvaiitaxcs, ^uffi^it•ntly jiruvfil to

•'iiliti*' it to 111.' pri'fi'rt'iue.
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thn.M,hou. „... :t
.

:.',;•••;"::- ""•;
'

-"'"''

inr iHdon anil it* MiirnMiiti ntfi><' .mIi.-.Ih «i. .

work of th,. mr.riiin,^ m»»t h- n.i...aj,.,| i^ -,..l ,k^. /

l::;:^:;::::'::;;;;:'
"*• '»- - !«:

An.l l..-i,|.H. „|| fiii,. h„„. ,„„ ^„ „„, ^.,

roi.. tluit flM. .l..V,.|o,H„,.,„ „( ,„„i„„, ,,.„
oft.... v..ry ,.o„.i.l..r„l,U.. .„., „,„, rr..,,...|„lv ,1... n.., .^.r ,."

mi :
*
^r^"^^

•-.--» "»i^'"» i.. .M.«lit.v. N-ow.unifor-

I^.n«, «.1<1 „ Uu. ^rt.«, .lof«, ..f ,1... ,.xport.|,„,h.r ..f th. paJn"

On tho oOior hnn.l. in the .hurnin^ of .w.,.t m-nn,. what «.-mains to l>o .lono of th. coli,,^ of th. .ream? -if th- uZ-pomtnr,. ha. !...« 1. .en., to 5.. F.. .o k«,. it th.r. in a v« r

;:::
:
w t ',;: z::ir^ v:

""" '"^^
'?

"-' '"""' ^'^"^'
aiir !«.M. TRo cream ^et f.-o warm ; l^n<l—add th. dfowtpcrcvntago of ferment and th.n ,o to work: it uoiihl k- a'TlI
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for th« fwrmrnt llwlf in \» ,itnM thiil llif ihuriun^ mii\ <li»

»ih«uktivr work by kivptn »hr fat in « |>r<>|»i'r tUto «>f firm-

n«*M. In lM»th |>Mi'v«M*«, iho fltii>hinK of llh- iiiiikinir Jwin^ th»«

Mni«, «!• iHiil •*>- nothinir hIhuii it, the n'o|m> of ihu iMmpltti't

fwly »xivA<U to UmI purt of iln« work thMt i» pi«« ulu»r to Hw
nuikiny of ltiittf>r fmni awivt i num.

A look lit Itw Uiltk »how« 11*

;

I. Th«t tlw Miilitv of Mulk tn winter i« aImhiI .lit.lO; on «(•>

rount of ihf low unti|»«TiiiMrp of tlint whimui. vitv littU* «• itiity

i* il«>vi>|o|Mil. iinil WW Hwy ri>Kiiril th«NH« f' in* «« th«» normal
ptiint of iffMNl milk.

V. Thiit in winti'r. tin- |nT«fnt*Ki» '>' "Twim lii«inir 11.45.

anil that \.'M, iIh- voIiiiih' of tlu' < ri'nm |N>r I<H) iim. of i,u\\i i*

'iJi\ tiiiio that of till' fui of tilt' milk. In «umtiH*r, thi« {iro-

{Nirtion in V.7.V

:). That in winti>r the acidity of tlii> tr«am i« .14M, in ium*
nM-r. .I.VIO: »•• timy •«> tlm' Inul wr li«-«>ii ilinlitii; with n milk

in H iM-rfiu'tly noniiul Matt*, tiii^ diiitiiy woiilit Imvi- Imn'h ,||, a

KtHndaril that wi> have ailoptinl.

4. That althoiitrh tlu* )mti <'hia^i> of fiTiiH'nt (>m[>|ov«'i| Im>,

in tumnuT 'i\ ]wr 4t>nt. miil in wi.itrr ;'8.!)T. tl'i> "tdtiihirtl. un-

til fiirtlu-r or'lt'rii, ma;- Iw It'ft ui> it i« in nunimiT and raiwHl to

•'in |NT (fnt in winter.

5. Thiit tin- acidity of tin- fcrmi'nt In-inj,' !.o:l in Kumnur,
and l.o.'i in wintir we iii.i,\ pltu< th«' xtundurd at l.ou.

1. That llw acidity i^ the i ii',uii and tlu- ferment, a* mixc«l

In thi' churn. Iwinj? in *nmm«'r ..'» and in winter .:M.*»;l; that

the aridity of the hiitterinilk H'inir in niiinmer ..'ti; and in winter

.Hmm}», we can judjp' of the iinifiirmity of the huttern hy Kuhnitt-

ting them to tht'oe awragen.

T. That |)anteiiri»ntion may Ik* practi'Mnl with results* an sa-

tisfactory an in the Ui«ual proccM* of noured iream.

M, That the daily rwonl of luUter-niakinjf ilurin^ jwirt of

.Iiiiy and Aufnit;t, teache* that cream cooled down to 4<l° F. ami

IMiunMl into the churn at once, gave {K'rfeet n'i'ult.t.

St. That cream must not \w k«pt Iwn than thni' hours at a

tomperaturo of Htf, except it Ik* lowered to 40".

10. That in pai^teurixinK cream, imm<'diati> churninir can-

not lie done with a natiiifactory extraction (of all the hutter),

even if the cooling i« carried a* low as 40" F.
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IV. iMxth, thnt tllc .'Xlh-Mcliturf of i... in .1.

.:t;;.;:r:;;;:;:
';''''''''• :"-'•" --

P « t....l ,!atu M,(hn..n, to ..,.,. a., n.-ulcls i„ ahnost anv .-a^othat can <nntn.iit the maker.
'

APPENDIX

Tn nnW to fanlitat. tlu- a,,,.n.|,o„si,.„ of tl... rc-onl-tabl.. I

vcn „M.f„l In tI>o.e that ar. not fan.iliar witi, n.atlu.nmti.s.

X'>. 1. To find tl>. % of /..nnont to k- a.i.lo.l f. the crcan.

:

Sta„.lanl.: Acn.tTv Pk«ckxt..,k
f roam Formcnt

o ,

'^^ 1-00 ,30 1)
So ut.on

:

Multiply th. .tan.lar.l. to,..th.r and di i'.U- l.v tl.oacuhtios of croan, and ferment also nu.ltiplied to^^ethor

ferment .!)o; to fnul tlie i)erecntage of the ferment:

•14 X 1.00 X 30 = 4.20

.15 X .95 = .1425

'1 ,






