
from M" to 70« The mouture in the ouring room wm " normal."
at inilicatod by the Hygrometer.
The tables «how th« percentage of fat in the milk on the diflerent

aatea, the pounds of fat, the pounds of cheese produced, the ratio of
oheeiie to milk and fat, and the loss of fat in the whey, as determined
by the Babcock tester.
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Relation of fat in milk to quantity and quality of cheese :
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3.971 95.25

3.51 81.30
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The experiments for these two months agree with the results
already published. The yield of cheese per 100 lbs. of milk was
greater from the milk rich in butter fat, but it was not in proportion
to tho butter-fat. Three hundred pounds of milk, testing 5.0 per

oaa';u°
^""®'*-^»*' produced .34.5 lbs. cheese, while on the same day

600 lbs. of 3.0 per cent, milk produced but 26 5 lbs. of cured cheese
a diflTerence of 8 lbs. of cheese in 300 lbs. of milk. But the ratio of
cheese to fat in the milk was 2.30 for the 6.0 per cent, milk, and
2.94 for the three per cent. milk. The ratio of cheese to fat in the
milk testing 6.6 per cent, was 2.27. In a vat of milk testina 4 75
per cent, fat, the ratio was 2.38.
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