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THE MANUFACTULRE AND UANDLING OF BUTTER. 245

temperature, and the churning is then conducted by a very
ingenious arrangement. The fine granular butter which

Fig. 30.—THE RapiaTor BUTTER-MAKING MACHINE.

drops from the apparatus may easily be worked in the
ordinary manner.*

Preservation of Butter.—Butter being an expensive and
very delicate article of food, it has of course been the ob-
ject of adulteration and admixtures of preservatives,

——

* Neither this machine, nor others devised for the manufacture o1
butter direct from milk, have come up to expectations. So far as is
known, none of these machines are on the market at the present time
(1002).—W,










































































































































