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The reading of the fat h most conveniently taken by means of a pair of dividers

(.Flu. 8)i with fine, ihurp points. The hinf^e nf the dividers must bo stiti enough that
the dividers will not work too freely. Th(> dividers are »pr<«(l iiiitii the pnintft are

farther apart than the fat column is long, then one point is placed at the extreme lower
end of the frti column, and the divider^* slowly <'liised until the other point is ut the
extreme upper eid of the fnt coliinin. One point of the dividers is now placed at the
zero mnrk on the scale and the other point will indicate on the scale the correct

readincr. For instance, if the length of the fat column, ns shown by the dividers, is

three main divisions ond four subdivisions, the reading is 3% per cent. This may also

Kilf. !l.

be expressed as 3^jn per cent or 3-8 per rent. This would mean that iu each one
hundred pounds of such milk there are 3-S pounds of milk f:it.

Cleaxisc the Bottlks.

As soon as the readings of fat are tnkon tlio bottles should, while still hot, be
emptied and rinsed with warm water. Tlii-.v should next ho thoroughly washed with
hot water to which has been added n little of some good washing compound, using the
brush provided to clean out the neek. The bottles should be again rinsed with hot
water to thoroughly remove the washing compound from the bottle. Even with such
washing the bottles will in time become coated on the inside. To prevent this an
occasional cleaning, using a very strong sohition of washing compound, with some
shot in the bottle, is advisable. Sulph\irie acid, to which luis been added as much
bichromate of potash as the acid will dissolve, makes an excellent material for
cleaning any dirty glassware, and the same solution msiy be used many times.

DAnK-C0L0UI!ED OR BfliNT KkADINOS.

If, when the test is completed, the fat column contains black specks or is too dark
in colour, the test is not satisfactory and a duplicate test should he made.

Dark-coloured or burnt readings may be due to one or more of the following
causes :—

(a) the milk, the acid, or botli. iii'itig at tno liish :i temperature (over 70°) ;

(6) too much or too strong acid;

(c) allowing the acid to fall directly on the milk;

(d) allowing the bottles to stcnd too long after adding the acid before
mixing.

LiGi(T-Cou)ti;i:n or Cuhdv Ukadixos.

If ttlion the test is completed the fat column is too liglit in colour or shows curdy,
the results of the test may be too high and a second test should be made.

Light-coloured or curdy readings arc due to one or more of the following
causes :—

(a) the milk, the acid, or Loth, being at too low a temnerature (under 60°)
;

(b) too little or too weak acid;

(c) not thoroughly mixing the milk and acid before whirling.


