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M1NNK8OTA EXP«HIM>KT8 WITH ChKIU.
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°' *^* Mumeaota ezperimentB was to atndy the digea-

bbJily of older cheese tiun had been used in the Coimecticut ezperinMnts, and to
stady the digestibaity of other varieties, as weU as the so-called oondimental value
of aome of the more highly flavored varieties. In these ezperimente the basal diet
was bread and oranges, which were previously studied. The duration of each ex-
penment was, as in the Connecticut experiments, three days.

Summary op Besults.

The results of the Minnesota experiments are shown in the following table:

RHULTB cr DioisnoN EzPEanoiiTa With Chbsi or DimaBNT Kimw Aomo to a
Basai, Ratior.—MmimoTA ExmniniTa.

(In each caae the value representa the averajre ot experlmenta with four aubleeta).

It

I

Old cold-storage cheese (436 grams
added to basal ration)

Old cold-atorage cheese (686 grams 1

added to basal ration)
\

Green oheese (760 grams added to basal
ration)

Oreen cheese (1,050 grams added to I

baaal ration)
!

Roquefort cheese (520 grams added toi
baaal ration)

Swiaa cheese (606 grams added to baisal
ration)

Skim-milk cheese (1,000 grams added to I

basal ration)
C«nembert cheese (606 grams added to

baaal ration)
Cunembert cheese (240 grams added to

baaal ration)
Roquefort cheeae (296 grams added toi

basal ration)
Cottage cheese (640 grami added io

basal ration)

DisestibiUty of
Nitrogen.

In total
f In

diet ' cheese.

Digesti-

bility of
Fat in

total diet

Availabilitr of
Energy.

In total

diet
In

cheese.
% % i %

91.04 92.33 86.13

93.64 92.21 87.08

89.90 92.29 86.45

93.72 91.25 86.40

91.04 92.40 87.15

90.84 92.00 84.38

88.55 90.4/ 79.68

89.17 92.87 83.59

80.86 92.26 74.95

88.70 92.41 82.18

90.98

•Circular 1«. Bumu of Animal Huabandry. U.8. Dept. of Agriculture.


