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DESCRIPTIONS OF SOLUTIONS
Normality and molarity should be indicated thus:
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solution. For ml/100 ml solution the term ‘% (v/v)’
should be used and for g/100 ml solution the correct
abbreviation is ‘ % (w/v)’.

REPRINTS

Order forms giving quotations for reprints are sent to
authors with their proofs.

https://doi.org/10.1017/50022029900019361 Published online by Cambridge University Press


https://doi.org/10.1017/S0022029900019361

Journal of Dairy Research
Volume 38, Number 3, October 1971

CONTENTS

Obituary. Dr S. J. Rowland page 265

The action ‘of rennets on the caseins. [. Rennin action on f-casein-B
in solution
L. K. CREAMER, O. E. MILLS and E. L. RICHARDS 269

Seasonal variations in the viscosity and adhesive strength of casein
from the milk of individual cows. II.
C. R. SOUTHWARD and R. M. DOLBY 281

The effects of nutritional level on milk yield and milk composition in
cows and heifers
S. GORDIN, R. VOLCANI and YEHUDITH BIRK 287

The effect of varying ratios of roughage to concentrates on com-
position and yield of cow’s milk

S. GORDIN, R. VOLCANI and YEHUDITH BIRK 295
Effects of drenching with a ‘pluronic’ on bloat and milk production
D. E. WRIGHT 303

The effects of dietary urea and ammonium sulphate on the yield and
composition of sheep milk
G. TANEV 309

The metabolism of [U-*C]glucose, [1-**C]palmitic acid and
[1-14C]stearic acid by the lactating mammary gland of the sow

J. SPINCER and J. A. F. ROOK 315
Changes on storage in milk processed by ultra-high-temperature
sterilization

RUTH SAMEL, R. W. V. WEAVER and D. B. GAMMACK 323

The concentrations of some water-soluble constituents in the milks of
cows, sows, ewes and goats

A. KONAR, P. C. THOMAS and J. A. F. ROOK 333
Heat-induced interaction of f-lactoglobulin and «-casein
G. H. MCKENZIE, R. S. NORTON and W. H. SAWYER 343

A use of the computer as an aid in diagnosis of metabolic problems
of dairy herds
G.J. ROWLANDS and RITA M. POCOCK 353

Some effects of unsaturated oils given to dairy cows with rations of
different roughage content

J. W. G. NICHOLSON and J. D. SUTTON 363
Concentration of milk by ultrafiltration and reverse osmosis

F. A. GLOVER 373
Effect of fibre level in the diet of the dairy cow on milk yield and
composition

F. J. GORDON and T. J. FORBES 381

The influence of pH and heat treatment on the colour and stability of
ultra-high-temperature sterilized milk
J. G. ZADOW 393

Comparison of milks processed by the direct and indirect methods of
ultra-high-temperature sterilization. V. Denaturation of the whey proteins
R.L.J. LYSTER, T. C. WYETH, A. G. PERKIN and H. BURTON 403

Some aspects of the chemical composition of the milk fat globule
membrane during lactation
M. ANDERSON and G. C. CHEESEMAN 409

REVIEWS OF THE PROGRESS OF DAIRY SCIENCE
Section A. Physiology. Organ culture techniques and the study of
hormone effects on the mammary gland

ISABEL A. FORSYTH 419

Printed in Great Britain at the University Printing House, Cambridge
https://doi.org/10.1017/50022029900019361 Published online by Cambridge University Press


https://doi.org/10.1017/S0022029900019361

