
that out of 000 nmpk'* «pmt> 0(X> iwmi;!.-! rppn<wntml milk which cmild not h»Te bcm
•old In Now York, Itoaton. or Obl<«go on awount of tho high l.ii.-tprlal content. In
other worda, had the law In Montreal hwn tho law In pxUtmc-e In th« cltlea meu-
tUiueU, the milk r»-i.rwM«nt«-<l by dUO of the tNW iinni|>Uii we took would have b«en
totally loat to the conMnuiilty; mid that lona would have bettn the price paid for tho
bacteria—the high cont of bn.tcrl.i. Tlie fanwr piiyii it; the oonannier iwya It; the
community paya It; the country pnya It.

The experiment* ronductol by Dr. North, of tlio North Uboratorlea, New York,
have confirmed the pontnlatc tli; > no per cent, of the auccem or non-micceaa In flghtlng
the hirh coat of bnrteria la the man cnRnsHd In tho bualnen.

Aa you know, cortlflod milk la milk prmluoed from herda free from dlaeaav on
the iiufhorlty of n vcterlnnrliin. ni.iiiaKPd nnd hnndled by people aubJtH't to me<llcnl
lnq>ectlon, nnd priNluced and handled under auch eoudltlona aa are authorised by a
medical commlaalon. Bwli milk la to t-ontnln not more than 10,000 bncterin per c.c.
at the time of aale In tho aummcr, nnd not more than 0,000 bin tiTin per c.c. at the
time of aale In the winter. And It In poaalblc. under ordinary oomlltlona, with the
greateat care, to produce milk with a ciintent nlinoat aa low.

Two TYPES or COMMERCIAL MILK
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The charts here shown demonstrate the relationship of the bacterial content of
milk to the length of period of usability of the milk. It will thus be aeen readily that
diminution of period of usability Is the price paid for the bacteria. Further, the
effect of temperature on the rate of growth of bacteria and on the comparatlre rate
of growth of the different varieties of bacteria Is a factor of the utmost Importance.
At the higher temperature the bacterial growth Is Increased and the rate of growth
of the giis-produolng bncterla—the colon group—Is also Increased. Hence, with
high temperatures Increasing the bacterial populal i, and thereby limiting the period
of usability of the milk, we see the relationship of temperatures and the high cost of
bacteria.

These charts have been prepared from data published by the Dairy Research
Station, Reading, England. When produced uader satisfactory conditions the milk
did not clot for some considerable time (see details of upper chart) ; there were few
bacteria, and hence the period of usability of the milk was accordingly long. Only
eight of the aeveuty-flve samples contained bacteria of the colon group In 1 cc;
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