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The Bulletins of this Station, usually issued quarterly or 
oftener, are mailed free to  citizen^ of Connecticut who apply for 

them, and to  others, as far as the limited editions permit. 
Applications should be renewed annually before January 1st. 

The matter of all the Bulletins of this Station in so far  as i t  

is new ancl of permanent value will be made part of the Annual 
Report of the Director. 

W A l l  Bulletins earlier than No. 71 and also Nos. 83, 92, 93, 
100, 101 and 109, are exhausted and cannot be supplied. 

Bulletin 118, a Bibliography of Exp. Station literature relating 
to  Fungous Diseases, is to  be included in the 1'7th Annual Report 

which will be shortly ready for distribution. 

The Annual Report of this Station, printed a t  State expense, is 
by law limited to  an edition of 12,000 copies, of which 5,000 
copies are bound with the Annual Report of the Connecticut 

State Board of Agriculture, and distributed by the Secretary of 
the Board, T. S. Gold, West Cornwall, Conn. 

After exchanging with other Experiment Stations and Agricul- 
tural Journals, the Reports remaining a t  the disposal of the Sta- 
tion will be sent to Citizens of Connecticut who shalI seasonably 

apply for them, and to  others as long as the supply lasts. 
-The Station has no supply of its Annual Reports for the 

years 1871, 1878, 1879, 1880, 1881, 1883, 1884, 188'7, and 1891. 





















BABCOCK TEST IN CREAMERY PRACTICE. 11 

This oil of vitriol is extremely oorrosive. It will ruin very 
quickly, clothing or leather on which i t  falls and soon makes 
painful bums if in contact with the skin. If  the hands come in 
contact with i t  they should be immediately and thoronghly 
rinsed. Sal-soda or wood ashes will neutralize i t  and check i t s  
corrosive action. The greatest care must be used in handling 
this acid. It should be purchased of guaranteed strength, from 
the manufacturer." 

Apparatus for Fil l ing the Test Bottles with Hot  Water.-A 
convenient arrangement for this purpose is shown in figure 10 in 
plate I. It consists of a four qnart pail, the contents of which 
may be delivered throngh a piece of small flexible rnbber trtbing 
attached to a piece of metal tubing that is solderecl on the  side of 
the pail a t  the bottom. The rnbber tubing should be about three 
feet long and provided with apinch-cock. For  use the pail is filled 
with boiling hot water and placed on a support a foot or two 
above the machine, thus giving the necessary head. By  opening 
and closing the pinch-cock, the hot water may be delivered in the 
bottles, in proper quantity. 

Rack for Draining the Bottles.-This is shown in figure 9 in 
the plate and needs no further comment. 

Tests need not be made oftener than once a week. If cspcri- 
ence proves that  bichromate will keep cream as long a time as 
i t  preserves milk, three tests each month, or perhaps two tests each 
month ~ 1 1 1  be sufficient. The Station is now experimenting on 
this point. For  the present, weekly tests are recommended. 

The details of the process of testing are best describecl, substan- 
tially, in Dr. Babcock's own words. Certain minor changes are  
advisable, as the directions here are wholly clesigned for testing 
Cream. 

Mizin,g the San~ple.-Shake the composite sample bottle until 
the cream is thoroughly mixed, and of uniform consistency. 

Measuring the &earn.-Immediately after mixing, the pipette 
is filled by placing its lower end in the cream ancl sucking a t  the 
upper end until the cream rises above the mark on thc stem ; then 
remove the pipette from the month and quickly, close the tube a t  
the upper end by firmly pressing the encl of the fore-finger to pre- 

*The Fairfield Chemical Works, Bridgeport, Conn., supply acid of right strength, 
for 23 ce~lts  per poi~nd by the carboy. 



vent access of air. So long as this is clone the cream cannot flow 
from the pipette. Holding the pipette in a perpenclicular position, 
with the mark on a level with the eye, carefully relieve the pres- 
sure of the finger so as to admit air slowly to the space above the 
cream. In  order to more easily control the access of air both the 
finger and end of the pipette should be dry. When the upper 
surface of the cream coincides with the mark upon tlie stem, the 
pressure should be again appliecl to  stop the flow of cream. 
Next, place the point of the pipette in the month of one of the 
test bottles, anel removing the finger allow the cream to flow 
into the bottle. After waiting a short time for the pipette to 
drain, blow into the upper end to expel the cream held in the 
point. If the pipette is not dry when used i t  slionlcl be filled with 
the cream to be tested, ancl this thrown away before taking the 
test sample. 

Persons who have had no experience in the use of the pipette 
will clo well to practice a short time by measuring water into a 
test bottle before attempting to make a test. 

AclcZing the dcic1.-After the cream has been measured into the 
test bottle the test may be proceecled with immediately, or the 
bottles may be left for a day or two without materially changing 
the results; samples that  have remained in tlie test bottles two or 
three weeks and which had commencecl to moulcl before the acid 
was added, have given the same amount of fat as samples tested 
immediately after being measured. I f  the cream has become 
coagulated, the curd should be broken up by shaking the test 
bottle before the acicl is added. I t  is aclvisable, however, that the 
test be proceedecl with immediately after the samples are meas- 
ured, if possible. 

The  volume of commercial sulphnric acicl required for a test is 
approximately the same as that of the cream, or 1'1.5 c. c. for the 
ordinary test. If too little acid is addecl, the casein is not all 
held in solution throughout the test, and an imperfect separation 
of the fat results. If too much acid is used, the fat itself is 
attacked. The acid need not be measured with great accuracy, 
as small variations will not affect the resnlt. 

Great care must be taken in handling the acid to avoid getting 
any of i t  upon the skin or clothing, as it is very corrosive. If by 
accident any is spilled upon the hands or clothes, it should be 
waslled off immediately, using plenty of water. A prompt appli- 
cation of ammonia water to clothing upon which acid is spilled 
may prevent the destruction of the fabric and restore the color. 


























