
THE PUBLIC HEALTH[ JOURINAL

i, he should remeve lier fromn the herd
eplace lier by one of greater produe..

aiktobe reasonably safe for human
miption should conforni to, the stan-
either of a eertifled milk, or an îu-

d paturized, milk.
tiidmilk is sold only in bottles,

are sterilized, filed and sealed at the
immediately after the milking, and

ne packages are delivered to tlie con-
.Lu the city of Toronto three dairies

P, milk eertified by the Milk Commis-
f the Acadeimy of Medicine. Their
ird is as foilows:
herd milk shail contain 12 to, 13 per

Df total solids, of which 31/ to 4V/2
b. butter fat.
nust bc free froin coloring matter,
va.tives or otlier foreign substances;
blood, pus or disease-producing or-
*s; fremn ail disagreeable odors and

iail flot have been heated in any way,

eews shail have been tuberculin-
by the veterinanian of the Commis-
etore entering the lierd and found
y,~ aud shall le retested every six
L.
iall have been cooled te, 45 deg. F.

4>ne..half heur after milking, and
t not higlier than 45 deg. F. until
ed.
udfl net be more than 24 hours old
ielivered te the customer.
[ail not contain during July, August
ýptember more than 10,000 hatteria
,nor in the reinaîning xnonths of the

ore than 5,000.
veternary inspector and the physi-
1 the Commission shall each month
the herd, the health of the eni-
ansd the hygienie conditions of the

r reqirements relating te barnyard,
water supply, cattie, ilkers and

iepers, thre dairy, etc., are too long
ruotod in this paper, but those in-

1mysecure a eopy on application
Seretary at the Academy of Medi-

ootor the Milk Commission of
iadian Medical Association.
,fe milk, because of increased cost,
y b. produced in himited quantity.
meral use we must rely on the exer-

cise by the producer, transportation agent,vender and consumer, of rea-sonable care,and where there is any deulit asj te tile pos-
sibility of contaimination, enstire safety
througli elfficient pasteurization.

Pasteunization consist-s in heating niilk
in a elosed vessel te a teinperature of 140
deg. F. for 30 minutes, or 150 deg. F. for
ten minutes, immnediate refrigeratien te 40)
or 45 deg. F., and keepiing at that 'tempera-
ture until delivered te thre consumner.

In large municipalities this is preferably
doue under inspection or direction of thehealtir efficer, but mnay be effieiently doue
at home. It is net te lie couinfouindecj with
boiling or sterihizing by heat, which pro-.
cesses destroy the ferments present, seri-ously interfere with the subsequent rising
of the creain, and mnodify the taste of the
milkL

Pastenrization produces noue of thiese cf-
feets, but does effectively destroy ahI pa-
thegenie organismas and thus gives us anabsolutely safe milk. These are the niles
fornmulated by the Canadiain UedlieRi As.
sociation Milk Commisslion for the produc-
tion ef "Inspected Milk," whichi, whien
pasteurized ' is a perfectly safe milký The
mules involve no ether expense than thoserequisite in waimtaining a clean dairy,dlean stable, elean eows, clean utensils, and
careful haudling of the pmoduct.

The foilowing regulations iak for noth-ing more than the cleanliness required in,the preparatien of any other article of diet
placed on our tables:

Barnyard.
1. Manure should net lie ailowed te ne-cumulate iu the barnyaird in the sumniiier

time, sudl sixould neyer lie allowed te coule'n contact with thre stable or mnilkhiouse. Lt
gives rise te bad odors aud encourages flies.

2. The barnyard sheuId lie well drained,
&lables.

1. Cewq shouild lie housed ini well-ligit-
ed and well-ventilated stables in order to
keep them, in goed health.

2. There should be at lest 500 eua. ft.
of air space for enadi cow.

3. No ether animials but cattie shoul
lie kept ln a cow stable. It shouhd net bceused for sterage of any kindi becauise of tire
danger of accumuliating duast.

4. The stable fleur should lie madle tighitand prefenably of seme nion-albsorbenýit inua-
terial with a proper slope for drainage.


