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29. A brand, a stencil-plate and brnsh for branding

;

30. A curd-paii with a flat side
;

31. A water basin
;

32. A box-making machine.

Cleanliness, care and ventilation of cheese-factories.—All thai has

been said in the Bulletin Nos 3 and 4 respecting creameries applies also to

cheese-factories.

Composition of cheese and residue resulting from its manufacture,

Yield of milk in cheese.—In the manufacture of cheese we get, on an avi-

rage, out of 1000 H>s of milk, about 900 ft)s of whey and 100 tt)S of cheese.

COMPOSITION OF CHEESE AMJ WHEY.
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The yield of the milk in cheese may be calculated approximative 1\ by

multiplying the percentage of fat in the milk ty the number 2. 7. Tims it

a milk contains 3% of fat we may expect to get from it 3. 2 X 2. 7, ^ 8.64

ibs of cheese.

«

Van Slyke found that the quantity of cheese made per fat in tlu iiulk

varied from 2.50 to 3.06, the average being from 2.71 to 2.73.


