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CHEE8K.

of ri,.enin|fermen,s and sea^o.^g Tml contaiL. n tte
;7'^'" "''^^"' '^^ '"^'^»'»^

than forty.five per cent of miik fa Chp„ '","'^
^'''T^'-<^« ^"bstance, not less

of harmless chaVactcr
'''' °"'^' """^ ^•""""» '^'^^^ colouring matter

addition of ripening ferment/ar^searonin; *" ""''' ""^ '"• ^"'^""^ ^^e

from U.^lks'S'S.ftili^iaSjlS 2- ::' ''V"''
'^^ ^"'•"^- "''^^^ P^^^-^s made

.actio acid .i.h or without t^J^idS^ rS'l^i^:-;; S^:;:^;;:^^
-- or

ICKCRKAM.

harmless';f™:Hni;:„J'''ZuS"lt"S ''"""? *^':;?""
""'r'^^''

-'•' --»»>-t
canth, or other harmless sti£ ^^V S' i'"~ i:: h'''";''

«!";'''"" «"" '"«-
contain, not less than fourteen (1% por cent of m"ik fat

"
'
^"^ P*'' cent; and

cont^ning'iouSS:::'^:^,;^: zlrv^'T 'r''"^ r'^^
—»- ^^t

per cent of milk fat.
" •"""' '=^"''"" ""* '^.ss than twelve (12)

taining i^t^::^<^''nZT::^o^in^ fr'^rf -'^-Z—». »•"* con.
milk fat.

"•^'' ''°°'^'" ""^ 'ess than twelve (12) per cent of

MISCELLAXEOrS MILK PRODUCT.S.

the prolf^f :h'J^?;li?g.""'''"'"«
"'''' *^« -^o-' oi fat and casein from milk in

cow'/'m^r" " '^^P'-o^-' --'^''y the alcoholic fermentation of mare's milker

Ottawa, April 7, 1610. A. McGILL


