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Relation of fat in milk to quantity and quality of oheeae :
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It will be noticed that the per oent. of fat in the whey was slightly
higher from the rich milk, as compared with the poorer. This agrees
with the results of our previous experiments.
The percentage of loss in weight at the end of one month was 4.4

for the rich milk cheese in November, and 4 6 for the poorer milk
cheese. In December, the loss was respectively 4.2 and 5 3 per
cent. As stated in the Report for 1895, this difference in loss of
weight while the cheese are curing, is likely due to the fact that
more srrface is exposed per 100 lbs. of cheese in the case of the
poorer milk cheese.


