
ERRATUM
Journal of Dairy Research, 25, 2.

Reviews of the Progress of Dairy Science, p. 344.

p. 363, Reference nos. 116 and 117 should read:

(116) ADAMS (1955). Diss. Abstr. 15, 1475.
(117) NOLLER, HOTFMAN, WARD & DUNCAN (1956). J. Dairy Sci. 39, 992.
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