
gravity of milk in known ai the " Qucvenno " lactometer. It ii uiuolty conttrueted

•• combined thomiometcr nnii hydromctfr (Fig. 1) and i* coiwtructed to give a

correct reading when ukmI in milk at a tcmperoturo of 60* F.

r\t. \.

The icalo on the lactometer i» usually grudiiatod from 14 iit the tup to 42 nt the

bottom and each of the twcnty-eiisht (i8) divinionsi botwcoii 14 luul 42 i» called a

lactometer degree.

If the lactometer i» constructed an a combined thermometer and

hydrometer, the thermometer scale should bo above the lactometer KcaU-

in the stem, ho thot the temjierature may be read when the laotomet.'r i»

at rest in the milk.

In taking the lactometer reading of milk, a glass ct tin cylinder

about one and one-half inches in diameter and twelve inches hitjli

(Fig. 2) is noci'sxnry. To bo strictly accuriite, the milk should be brouKJit

to a temperature of 60° F. and after carefully pouring the milk from

one vessel to another a few times to distribute the fat unifi>riiil,v

throughout the milk, the cylinder is filled with milk to within iibKiit

one and one-half inclu* of the top. The clean, dry lactometer is mnv

gradually lowered into the milk in the cylinder until it comes to n-st

and lloats steadily in the milk. The point on the scale which showi* nt

the surface of the milk is at once road and recorded and is known ii»

the lactometer reading (L.R.).

PIK. 1
The Influence of Diffkhent Tempkhatures.

As pointed out above, ns the temperature of the milk is raised above 60' F.

(the tempcnitiire ut whic-li the luctomotor is constructed to be used) the milk expands

and becomes less dense; consequently, the lactometer must sink farther into the

milk to displace its own wciRht. Since the luctometcr scale is graduated from 14

nt the top to 42 at the bottom, the lower the lactometer sinks the lower is the readini.'.

On the other hand, as the temjM r \ture of the milk is reduced below 60° F. the milk

contracts and becomes more dciisi- and the lactometer does not sink as low in the milk

to displace its own wcJKht. This means a hiffhcr reading on the graduated stem than

if the temperature was nt 00° F.

In order to avoid the necessity of brinping the temperature of each sample of

milk to exactly 60' F., the lactometer rcadiuR is us\ially taken at whatever temperature

tho milk may lie. provided it is between 50° F. and 70° F. It will bo found that if a

sample of milk has a lactometer readiiiff of say 30 at a temperature of tW° F.. the

sample will have a lactometer rending of approximately 29 at a temperature of 70°

F. and of approximately 31 at a temi>erature of .50= F. From this, a rule for making

corrections to the lactometer reading on account of the temperature bciuR above or

1k>1o-v 60° F. is deducted, viz., for cnch dejrree that the temi)oraturc exceeds 60° F.

add A or -1 to the lactometer ro.idini? and for each degree that the temperature

is less than 00° F. substract t\, or -1 from the lactometer rending.

For example, if a nuuiple of milk .=hows a lactuiiicter rc-adiiif; of 20-5 nt 67° F., the

correct rending would be 29-5+ .7 = .'iO-2; and if a sample shows a hictometcr reading

of say 31-6 at 52° F.. the correct reading would be 31-5 — S = 30-7. This rule gives

fairly accurate results when the temperature at which the reading is taken ranges


