THE JOURNAL OF
DAIRY RESEARCH

EDITED FOR

The Committee of

BY

A.T. R. MATTICK, and
B.Sc., Pa.D.

The National Institute for Research in Dairying,
University of Reading

Management

J. A. B. SMITH,
Pr.D., D.Sc., F.R.IC.

The Hannah Dairy Research Institute,
Kirkhill, Ayr

ASSISTED IN THE
SELECTION OF PAPERS FOR PUBLICATION

BY
Dr L. BULL (Australia)
Pror. E. L. CROSSLEY (Reading)
Pror. D. B. CUTHBERTSON (Aberdeen)
Pror. I. bpE BURGH DALY, F.R.S. (Cambridge)
Dr H. P. DONALD (Edinburgh)
Sir PAUL FILDES, F.R.S. (London)
Pror. P. J. J. FOURIE (South Africa)
Pror. R. C. GARRY, F.R.8.E. (Glasgow)

VOLUM

Dr T. GIBSON (Edinburgh)

Dr J. HAMMOND, F.R.S. (Cambridge)

Dr J. O. IRWIN (London)

Dr A. G. LOCHHEAD, F.R.S. (C.) (Canada)
Pror. F. C. MINETT

Pror. W. RIDDET (New Zealand)

Dz K. C. SEN (India)

Sir JAMES A. SCOTT WATSON (London)

E 19

CAMBRIDGE
THE UNIVERSITY PRESS

1952

https://doi.org/10.1017/5002202990000635X Published online by Cambridge University Press


https://doi.org/10.1017/S002202990000635X

Commilttee of Management

Pror. H. D. KAY, C.B.E,, F.R.S. (Chairman)
Pror. R. C. GARRY, F.R.S.E.

Mr W. H. SENIOR

Dr E. MARSDEN

Sir HERBERT HOWARD

DrA.T.R. MATTICK} Editors
Dr J. A. B. SMITH

Mr H. F. BURGESS (Secretary)

Librarian and Editorial Assistant
Miss D. KNIGHT, B.A., F.L.A. Dip.Lib.

Printed in Great Britain at the University Press, Cambridge
(Brooke Crutchley, University Printer)
and published by the Cambridge University Press
London: Bentley House, N.W.1
American Branch: New York

Agents for Canada, India and Pakistan: Macmillan

https://doi.org/10.1017/5002202990000635X Published online by Cambridge University Press


https://doi.org/10.1017/S002202990000635X

CONTENTS
No. 1 (Ferruary 1952)

Original Articles:

457. The sale of surplus calves in Great Britain, 1940-50. R. PHILLIPS

458. Clinical mastitis in six herds freed from Streptococcus agalactiae. F. K.
NEavE, MarY Pamires and A. T. R. MATTICK

459. The deterioration of milking rubbers. II. The effect of fat. E. R.
GARDNER and N. J. BERRIDGE

460. Studies of the secretion of milk of low fat content by cows on diets low
in hay and high in concentrates. I. The effect of variations in the
amount of hay. C. C. Barcr, D. A. Bavrcy, S. BartrLETT, C. P. Cox
and S. J. RowLAND

461. ‘Broken’ or ‘bitty’ cream in raw and pasteurized milk. M. JEaw
StoNE and A. ROWLANDS

462. The keeping quality of composite milk. J. BaBap and A. SEENHAV-
HET™MAN

463. Changes with temperature in the viscosity of whole milk. C. P. Cox

464. A simple method for the routine determination of lactose in milk.
F. J. Francis and M. DOREEN SMITH

465. Studies on variations in the solids-not-fat content of milk. I. Varia-
tions in lactation yield, milk-fat percentage and solids-not-fat
percentage, that are due to the age of the cow. G. L. BAILEY

466. Studies on variations in the solids-not-fat content of milk. II. Varia-
tion due to stage in lactation. G. L. BAmwLEY

467. Studies on variations in the solids-not-fat content of milk. II1.Seasonal
variations. G. L. BAILEY

468. Studies on variations in the solids-not-fat content of milk. IV. Long-
term trends. G. L. BAILEY

469. The effect of tocopherol and carotene supplements on the vitamin A

Original Articles:

470,

471.

472.

473.

474.

475.

potency of New Zealand butterfat. W. A. MCGILLIVRAY

No. 2 (Ju~NE 1952)

The distribution of fat globule size in sow’s milk. I. The effect of
sampling at intervals throughout milking. W. G. WHITTLESTONE
The role of micro-organisms in dye-reduction and keeping-quality
tests. I. The change in dominant bacterial flora during incubation at
37-5° and 22° C. and the part played by staphylococei and the coli-
aerogenes group. ELLEN I. GARVIE and A. ROWLANDS

Studies in the bacteriology of milk. III. The corynebacteria of milk.
Y. Ap-BL-MALEK and T. GiBson

The serological classification of Streptococcus cremorts. C. A. E. Brigas
and L. G. M. NEwLAND

A note on the serological classification of Streptococcus diacetilactis
(Matuszewski et al.). C. A, E. Brices

Studies on variations in the solids-not-fat content of milk. V. Varia-
tions due to winter feeding practice. G. L. BAILEY

https://doi.org/10.1017/5002202990000635X Published online by Cambridge University Press

PAGE

14

31

39

51

63
72

83

89

102

109

115

119

127

133

153

160

167

169


https://doi.org/10.1017/S002202990000635X

v Contents
Original Articles:

476. Observations on the influence of inhibitory substances produced by the
lactobacilli of Gruyére cheese on the development of anaerobic spore-
formers. A. HirscH, MarY McCLinToCK and G. MocQUoT

477. Action inhibitrice des streptocoques producteurs de nisine sur le
développement des sporulés anaérobies dans le fromage de Gruyére
fondu. Mary McCrLiNTOCK, LUucIE SERRES, J. J. MARzZOLF, A. HirscH
et G. MocQuor

478. Hard cheese made from Egyptian cows’ and buffaloes’ milks. A. M.
Er-Sokxary and H. A. Hassan

479. Studies on the biological value of the proteins (nitrogen) of dried skim

milk: effects of the addition of certain amino-acids, of age of rat and of
level of protein intake. K. M. HENRY and S. K. KonN

Reviews of the Progress of Dairy Science:

Section C. Dairy chemistry and physics. Part I. Chemistry and
physical chemistry. R. AsCHAFFENBURG and S. J. RowLanp. Part IT.
Physics (rheology). G. W. Scort BLAam

No. 3 (OcroBER 1952)

Original Articles:

480.

481.

482,
483.
484.

485.

486.

487.

488.

489,

490.

491.

492.

The role of micro-organisms in dye reduction and keeping quality
tests. II. The effect of micro-organisms when added to milk in pure
and mixed culture. ELLEN I. GaARVIE and A. RowLaxDps

Simple and rapid methods for the estimation of bacterial phosphatases
using di-sodium p-nitrophenylphosphate as substrate. J. TrRAMER
‘Wild’ strains of Streptococcus cremoris. A. HIRscH

The evolution of the lactic streptococci. A. HmrscH

Studies in the bacteriology of milk. IV. The Gram-negative rods of
milk. Y. ABp-EL-MaLEK and T. GIBSON

The effect of temperature on the development of broken cream.
M. JEAN STONE .
The action of the lecithinase of Bacillus cereus on the globule membrane
of milk fat. M. JEAN STONE

Studies on the origin of oxidized flavour in whole milk. E. G. Poxr
An improved method of observing the clotting of milk containing
rennin. N. J. BERRIDGE

The physical properties of sow’s milk as a function of stage of lactation.
W. G. WHITTLESTONE

The distribution of fat-globule size in sow’s milk. II. The influence of
stage of lactation. W. G. WHITTLESTONE

The effect of pre-heating milk at 230° F. (110° C.) on the keeping
quality of spray-dried whole milk. J. C. D. Warrg, R. Wairg, H. B.
Hawrey, J. G. CLark and KaTargEN M. HENRY

The importance of psychophysical errors in subjective judgements of
firmness of Cheshire cheese. D. SEEPPARD

Reviews of the Progress of Dairy Science:

Section E. Diseases of Dairy Cattle. P. S. BLACKBURN

https://doi.org/10.1017/5002202990000635X Published online by Cambridge University Press

PAGE

179

187

194

216

226

263

275
288
290

294

302

311
316

328

330

335

339

348

356


https://doi.org/10.1017/S002202990000635X

