
oheMe changing from a nlnety-flire |x>int to an elghtynlx pointcb<»M in two woeki, and then b»ck to a ninety-two pjint oheaMm four weelct- time. Kvi.lently the different tite.. or judgmenu!

?„- V!.^"!'?' '°T"«,n ?•**""• ••« •«» J«»Port»nt factor in d.t«rmin:

l^!r Jl**" '; . !' ""l*^
"'*'"•**• *'°''«^«'' '•>**. °" 'he whole, thecorlngs were fairly uniform ae to points given

In the following table, tha oheeae ma.ie from milk ranging from
3 to 3 6 per cent of fat have been grouped together, an.l theaverage score, in qualities («Uvor, closeness, even color, and texture)
•re given. Most of the cheese were scored four times, and theaverage in each quality represenU the average of all th.. scores ofeach cheese in a group, together with the average total s3ore of all
the cheese for the group. The cheese made from 3 5!i to < per
cent, milk are grouped together ; also those from 4 05 to 4.60 : thosefrom 4...a to 6 ; and those fro.u 5.05 to 6.60, making rtve groups
in the November and Djcembor cheese. In making these averagecore of qualities a few of the cheese whose scores are recorded inthe previous table, are left out, as they d-velop^d such a very bad
flivor before the final scoring, that it wjuld be unfair to group themwith the otherj in making an average. Sometimes a very b*d fl ivor
will develop m a cheese, whicn it is diffioult to account for. Thenumber of cheese made out of milk testing over 4.0 per cent, of fat
18 too small to draw definite conclusions from them.

Table showing the average scjre of qualities in cheese m»de fromwilk containing different percentages of fat

:

I

No. of cheese
in group.

12
11

3
2
2

Averaged

Average
per cent,
fat in milk

Average score.

Flavor—
max. 35.

Oliiaeueas

-max. att.

S.2H
3.87
4 20
4.87
0.30

3.82

30 01
31 2({

SO (JO

S2.1ft

81.75

31.33

18.43
IS. 80
1>».70

19 OJ
18.!) J

18.76

Even color
-max. 15.

14.16
14.40
13.86
14.15
13.80

14.07

Texture -

mAX 20.

18 O.J

18.46
18.03
18 06
17.25

17.96

ToUl-
max. 90.

81.62
8i.92
81.19
Ki 35
81.70

82.13

Of the cheese scored four times, the one which scored the hishest
average m fl»vor, was made December 30th, out of 5 per cent.

S) r •
^''^ •r™^*' '°T """ ^^^' °»* °' thirty-fiva It was scoredJ2 twice, 32 5 once, and 34 once The average score of this cheesemother qualities, was 18.8 kor closeness, 14 for even color, and 17 8

lor texture. The lowest average sccre (one cheese) in flivor. wa«one made out of milk testing 3.8 per cent, fat. on November 28th.


