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.shaken, and the appearance of the milk, its odor, taste, etc., carefully noted in each case. The tubes
are then again heated in the tank at the same temperature as before, for another six hours, when
observations of the appearance of the milk in each tube are once more taken. The tainted milk may
then easily be discovered by the abnormal coagulation of the sample. According to Gerber, good
and properly handled milk should not coagulate in less than twelve hours, when kept under the
conditions described, and should not show anything abnormal when coagulated. Milk from sick
cows and from cows in heat, or with diseased udders, will always coagulate in less than twelve
hours. If the milk does not cnrdle within a day or two, it should be tested for preservatives (299). I57.
The Monrad rennet test is used by cheese makers...
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This book is very gripping and exciting. I was able to comprehended everything out of this written e publication. You will not truly feel monotony at at any
time of your respective time (that's what catalogs are for concerning should you question me).
-- Eula lia  Scha m ber g er-- Eula lia  Scha m ber g er

This created pdf is excellent. We have read through and i also am sure that i am going to going to study yet again yet again in the future. You will not truly
feel monotony at at any time of your time (that's what catalogues are for concerning should you check with me).
-- Myr ia m  B ode-- Myr ia m  B ode
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