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THE ANALYST.
---------------------------------~--

At the dairy experimental station at Kiel ten cows are kept exclusively for the purpose
of making experiments. The milk contained in average-

In the year 1878 .••.. , Total Solids 12'43 per cent., , , , , ,Fat 3'70 per cent.
1879, •. , , . 12'13 " 3'42
1881...... 11'93 .. ' ... " 3.40

The solids not fat generally fall between 8'5 and 9'0 per cent.
At Proskau the milk of a herd of Dutch cows is at the disposal of the dairy institute.

The cows are milked three times a day. The average composition of the milk was
in the year 1879-Total solids 11'61 per cent., fat 3'19 per cent., the solids not fat
fluctuating from 8 to 9 per cent.

Looking over all the figures previously mentioned, you will see that the specific gravity
does not fluctuate very much, say from 1'029 to 1·034. Regarding the total solids and
the fat, we may say that all the milk, with very few exceptions, is to be considered as not
at all rich milk. The most striking point, however, will be to you the small amount of
solids not fat. The solids not fat are never taken into consideration in Germany, and
therefore I had to reckon them out for this paper especially. Now, as I know the value
of the figures for solids not fat, I wonder that nobody cares for them there. Two figures
account for the amount of solids not fat, namely, those for total solids and for fat. If the
former are reduced to the lowest point, the latter raised to the highest, the solids not fat
will be found proportionately low, That is the case in the previous analyses, but I repeat
that I firmly believe them to be right. Thus much about milk analysis in Germany.

It is now about eighteen months since I first came to England, and not quite as long
as that since I began my regular work. The Aylesbury Dairy Company thought it
necessary to establish on their premises a laboratory fitted up very completely with aU
instruments and appliances, and to employ an analyst, so that they might be able to
extend the system of controlling the milk, as then carried on, to the largest scale, and g'lVe
their customers the greatest possible security of a regular supply of good, pure milk.
ketting aside the two to three hundred examinations by. means of the lact::Jmeter. to take
the 8pecific graYity, there are forty to sixty milk samples analysed daily to secure the object
mentioned. Having this work before me, I had to think of three points-firstly, how to
manage it; secondly, how to get the most correct results; and thirdly, how to come 8S

close as pos&ible to the method of analysing milk generally adopted by Public Analysts.
The first thing was, that I had to abstain from weighing the portions taken for analysis.
I muasure them by means of correct pipettes. Further, I evaporate the milk taken for
ascertaining the total solids in platinum dishes without any addition, and lastly, I do not
extract the fat in such a way that I have to use the balance, but ascertain it by means of
:'IIarchand's lactobutyrometcr. I perfectly know that I cannot claim for analyses carried
out in this manner the fullest exactitude, but what they lose of correctness on the one
side, they certainly gain by their vast number on the other.

Regarding the total solids, I carried out a series of experiments to decide whether
there is any remarkable differcnce by evaporating milk with or without sea sand. In
all cases I placed () C.c. of milk in platinum dishes, and kept the same for three hours on
a boiling water-bath, and for two hours in the air-bath at a temperature of 95 to 1000 C.
When weighed, the platinum dishes containing sea Band generally yielded a little lesl! total
solids, but the difference was only a very small one, and never exceeded 0'1 per cent.
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