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ERRATUM

Journal of Dairy Research, 24, 2

P. 166, Table 1, column 1, line 4, for 9-25 read 0-25.

P. 206, Table 5, should read as follows:

Table 5. Results of feeding extra starch equivalent

Farm
B

D

E

F

Total

No. of
pairs

3

4

6

2

15

Treatment

Control
Ezpt.

Control
Ezpt.

Control
Expt.

Control
Expt.
Control
Expt.

*

Mean s.N.

Start

8-28
8-07
8-02
817
7-54
7-65

7-83
8-10
7-85
7-93

Average of results

» • %

Finish*

8-18
8-15

8-16
8-29

7-67
7-84

7-77
7-94

7-92
8-03

for the last

Mean, gain
or loss

(%)
-0-101
+ 0-08|

+ 0-141
+ 0-12)

+ 0-131
+ 0-19)
-0-061
-016)
+ 0-07 1
+0-10 f

14 days.

Diff. of
means

+ 0-18

-0-02

+ 0-06

-0-10

+ 0-03

S.E.
of diff.

of means

011

008

0-10

0-32

006
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