
HO CLOT

mnaiilmw of tbla group am ausKKMIve of niniittrial <-<mtauiinarinn. or anrlMu
UMtbuda, or high teiuperaturfa. or BgwJ inllk. or Iho miiih lotal of »h»'iie faftora. TIm
mllka nipreapiiti><l by Ibn iiptter ;>hart an> of picvllwit iiunllty.

rrom the lower chnrt It will Ih> amii Hint tlH> miii|ilM i-luttnl In a niiioh Mbort4<r

tlm^ and that the number* of hac'ti-rlu w«'re gntili>r. Out of aixtr-nltw wimplea,
fortr-niM contalmNl baftvrtii of the «>»«» group In 1 e.v. TIm intIoiI of uanlillity of
the lullk here rtiireai-uiiHl wnii (imiililfnibly aluirtenMl; hewt Hie relHllnii betWMti
the uunibeni ami the varletlea of the l>ai-terln, th«» time taken by milk tu ilot. uimI the
•)»>rU ' of uaablllty of the milk; I.e.. the number i>f biuterlu |K'r »v. multlpiletl by
lUKiM given the nuDib«>r per pint

RRMS average COMOmONS

AGE-rr3H0URS
TEMP 66-85r

60-68F 1-2 DAYS
56 - 50>.' 1-3 "

ICE- CHEST 6 "i/vc

18 " 69*^" "" 200000™"
BACtRIA 27 69 ICO0O-20QD00 •

"

•24 •• 69 • "«" IQDOO "
"

COLOrt. .-49" 69 - liCTOSE POS
The Inllnepco of tempernture ban uIru been tU'iiionatratwl by Rtoiklnj. of Cornell.

He took duplicate aampk>8 of the fuinie milk. One portion held <it 40° Fahr. for

twelve houm contained 0,000 bacteria p^t c.c. and took aeventy-flve hours to clot.

The other portion held at 80* Falir. for t'velve hours contained flO.OOO.COO b:irttrla

per c.c. and took twenty-eight hour. clot. The tempernture Influenced the rapid

multiplication of bacteria and limited . le length of p»rio<l of uaablllty of the milk.

With a«8lHtanre I am conduotlug ex|ierlmenta throughout our own Province In

the hope that we shall have data secured under local condltlona. On one form MIm
Mounce and I have found that milk from the mlxi><l herd took seventeen hours to clot

at fl8V4* Fahr.—an average of a series of observations. At ordinary room tempera-
ture these milks woUd hare taken from thirty to forty hours to clot. DeKiplne. in

Manchester, haa found that milk should keep |>erfectly svieet to- twenty hours at
80° Fanr. The variation In time taken to clot Is due In these cases to the variation
In numbers and tyiiea of bacteria present.

Again, tiK' using of nnsterlilxed utensils and receptacles—utensils and receptacles

which have not been 8teai'..dd to kill the bacteria—lessens the period of usability of
the milk. Del^piue, of Manchester, has drawn milk into sterile bottles and Into the
usual farm utensils reqiectiveiy. In tlie former he found 100 bacteria per c.c. anO
In the latter 4,300 bacteria i»er c.c. The former contained 800 bacteria jwr c.c. and
was still sweet twenty-tliree bourn later; the latter contained 23rt.<l0a,0O!J bacteria jier

c.c. and bad clotted. The milk here referred to was from the siime ;^onp of cows,
milked by the same milkers, at the same time, under the same conditions.

The diflTerences shown were entirely due to the utensils. The length of time this

period of usability is leasmeU Is directly responsible for loss In dollars and cents and
Iocs In food. It should further l>e remembere<l that every boutieliolder and consumer
shoulders a grave idq>oaslbility wherever the care and control of milk Is involved.


