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Pbepabisg and Weiohino the Sample for Testing.

The sample of cream to be tested should be warmed to remove any lumps from
the cream. Should lumps be pre?c>nt, which will not disappear upon warming, the
sample should be poured through a fine wire strainer and the lumps broken up nnd
forced through the strainer. The sample is then carefully poured from one vessel to

another several times and, by menus of a pipette, cream is transferred to the bottle

on th(> scale until the scale balances exactly.

If usinpr a nine (9) gramme sample in a nine (9) gramme bottle, nine cubic centi-

metres of water should be added to the 8nmi>le in the bottle from a nine oubic
centimetre pipette. The full quantity of acid (17r>ec.) will be required with a
nine-gramme sample, if nine cubic centimetres of water have Seen added to the bottle.

The addition of water in the bottle usually gives a clearer fat column. For the same
reason it is advisable to add n few cubic cpiitimptros of water to the ciarhteen-
gramnip paniplo. The addition of watnr, howrver, ncrrssitntns the use of more than
the usual (|uantity of arid, and care must he ta!:en not to add toi mncli wnt(^r to the
eiglitc'di-prammo sample, as the bulb of the botth^ will not b(^ la'ge rnoiigh to hold
the extra acid required in addition to the water.

Measuring Cream Samples with the Pum:tte.

When strict accuracy is not essential fairly correct results may be obtained by
using a pipette and measuring the cream into the test bottle. Since cream is lighter
than milk, the pipette used for measuring the sample into the eighteen-gramnie bottle

should be larger than that used for testing milk. A pii)ette with a volume of eighteen
cubic centimetres is used irt connection with the eighteen-gramme bottle, and after the
sample has been measured into the bottle a few cubic centimetres of warm water
should be used to rinse the pipette, which rinse water is added to the bottle. For
measuring the sample into the nine-gramme bottle a nine-cubic centimetre pipette ia

used and nine cubic centimetres of warm water is used to rinse the pipette and is added
to the sample in the bottle.

As previously stated, the presence, in a cream sample, of gases due to souring or
other fermentations, or of air incorporated by pouring, while introducing no appre-
ciable error when the scales are used, will produce an appreciable error if the pipette
is used. The presence of air and gas in the cream lessens the weight delivered by the
pipette. Warming the sample reduces the body or thickness of the cream, facilitating
the escape of the gas or air from the sample and to a great extent prevents error from
this source. For this reason especial attention should be given to the warming of the
sample when the pipette is to be used.

Reading Cream Tests.

Especial care should be taken to have the fat at a temperature of 130° F. to 140°
". for reading. Owing to the volume of fat present in the nwk of the cream bottle,

considerable error may be introduced by having the samples too hot when read. Cream
samples also require longer than milk samples to become adjusted to the temperature
of the water bath.


