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wall, and a„ outlet to .Jniin of! .),« ron.|pn.wl w.itBr. The rhiirober ii fittixl with aperloMlcU rack on wh..h to plm-t' th« •nmplM and whi.-h permit. fre«. circulntion of thewarm air oround the lamplri. The ovin ii fitt.d with a • !o.o-attitiir door .,nd athermometer extendiiiR into the phamber. The tempt-nitur,- m.iintaiiiP.| in the ovenmay be reirulated by the itcnni pre«.iro appli»l in the hollow walU. In ttddillon to
the o»en, a fine balance i* nocewnry or n good moi.tur.- »<alo and u »vt „f umm
*/o«!.*"

"""5 ''"' ''""'"' »""'•»""> "*«'« with n 10-Bram inmplo. a rondintf
of 38^8 per c-nt of moi.tur., miiy be taken, but with a Toriion toule only 30 por centmay be road without the ixtra ttram weighta.

SIakino the Tut.

determ.nut.on. The anrnple i. thoroughly ipreud out by moan, of « knife nnd t.h.to

-hch h«. been thorouBliIy dried by heating and then bulan-.-.l on the *.-..le . t

'

cooling. The cheew la .preiid iii. thinly and an evenly .„ poMibie over the di.h Tliework of •ampl.ng. pulverizing and weighing the ehee«. into the .ii.h »hould W- doneat quickly a» powible. to avoid lo.. of water by evaporation. The di*h containing the

Bonft t?»r
'''«"-^^"' »»"• °^«'"- t!"" 'Jo'-r eh..ed. and 45 to .',0 pound, .team pre.,ureapplied to the oven. fhi. should give a teni|KTnturo of 22:,^ K. to S.'.O" F whi.-l, ,vlll

be«uffi.,entl.vi.igh. The sample in lieaU.! until all tl... waf.-r ha. UviiVv™"'.!
which point IH dcterminwl by .uoee.sive weighings followed by further heating in'the oven of course aUowiiig the .ample to cool before weighing ..a.li time Whenthe .ample cease, to oso weight, the water h all evaporated and the iK>r cent ofmoi.ture ,. dctermine.1 from the 1o,h in weight. The gnimn of moinure evaporated
multiplied by 10 will give the per ..ent of moisture. For example, if the ]0 gr^,nof chee.e lose 3.6 gram, of water from evaporation. 100 «r,.n.8 would lo.e 1m„
divided by 10 and multiplie.1 by a..'.. whi<li equals .1.1 grams, or 3.'. per cent

1 u,
•"?'"

V"''*"
!"'«^^»s"'-c '" not available, nn oven construct.Hl of tin or co,.,.er

double-jacketed on favo .ides fitted with « perforated rack and close-fittin;, Lr
will answer. The oven is filled with water between the walls, which water is ken[boding by mean, of a gas jet or alcohol lamp. Since n lower temperature (i.oilin'o
. employed with thi. oven than with the high-pres.ure oven, longer time is required
to dry to constant weight. '

In Conci-psion.

To one who ha. carefully read the foregoing pages it will, no doul.t, seem th.t
the manipulation of the tests described is -luite simple. While such is the caseextreme care and accuracy must bo exercise,! in all details of the tests in order to
secure accurate nsults. Many of the details in connection with the making of
these test, seem unneeessarj- to the careless operator, but the neglect of n few minor
detail, in making the tests means the difference between accuracy and inaccuracy
It 1. not uncommon for instructor, of milk testing to find students without previous
cxp<-rience in testing doiii^ more accurate work during the tir^t few davs of their
training than they do some week, later. " Freedom breeds contempt." and as some
operators become more familiar with the tests, the work is less carefullv and' less
accurately performed. To slightly change an old axiom: "Eternal care i. the priceof oecuracy." '


