
Copyright is owned by the Author of the thesis.  Permission is given for 
a copy to be downloaded by an individual for the purpose of research and 
private study only.  The thesis may not be reproduced elsewhere without 
the permission of the Author. 
 



61 nrli§hlGATlON OF FACTOB§ WW!IUG DE COMPqfliQOU 21 
M1LI w or p.11ops m m MAADH or H1L! COJCrOJ!E!D'. 

A theaia presented to Maa&e7 VD1�relt7 

in partial tulf:U110t ot the reqllizoements of the epee of 

DOCTOR OF PHILOSOPI 

Massey Univerait7, 

Palmerstoa North, 

lfew Zealand. 

1966 



THIS THESIS IS PR&SENT�D IN TWO MAIN PARTS. 

(1) A atudf of the eolids-not-t t oontent of milk aa4 ot 
som methode tor the determination ot Solids-not-Fat 

and Proteia. 

(2) A stu«J of sampling frequency and th prediction t 
protein producti.on in l!lilk fro dairy cows based on a 

re tn.ct tr quencr of sampling, 
,. 

2 



PART I 

PART I INDEX 

PART II 

PART Il : INDEX 

INDEX 

4 

5 

44 

45 



4 

PAR!r I. 

A S1'VDt OF mE SOLIJ).S-NQ4Z-FAT CON'rl:llT OF MILK A.ND W 
BOt4E Mh""l'HOOO FOU mE DETERNINATION or SOLIDS-NOT-FAT AND PBOIU!f, 



PART I : INDEX 

Introduction 

Meeting the minimum legal requirements for S.N.F. 

Anal7tical InYeati�ationa 

' 

9 

10 

A . The quantitative relationship in the dilution of 12 
sulphuric acid in the region of density 1.84 - 1.80. 

B. The dev lopment of the h7drometric metho4 for 13 
determining the S.N.F. content as a more precise 
analytical metho4. 
(a) Design of a nomograph r lating s.N.F. fat and 

d nsity. 

A nomograph for calculating s.N .r. content of ld.llt 15 
from densitr h7drometer readings and fat percentage. 

(b) Examination of the hydrometric technique. 15 

Application of the hydrometric method ot analysis 17 
to the estimation ot solids-not-fat production, 

Use of h,-4roaetric t•chnique 1n estimating S.N.r. 18 
content of milk. 

c. An inYestigation of the amido black techllique for pJ'Oteila 19 
analys1 and of its potential as a routine aetho4. 

Conclusion 21 

Appendix - The use of the amido black technique for protein 2J 
analysis. 

Results I. Steinaholt technique 

(A) Suitability of dye 

(B) Deter inin�; blank 

24 

24 

25 

27 

Discussion 

References 

(C) Relationship with Kjeldahl values 

(D) Effect of delays in reading 

II. Miniaturised technique 29 
III. Application of miniaturised technique to )0 

commercial samples. 

IV. Estimation of protein content ot commercial '1 
samples by aoditied miniaturised techaique. 

Appendices (a) Protein nalJaie b7 amido blaek (Steinaholt) 38 
(b) Official Friesland Method (Posthumus) 40 
(c) Modified Stein holt technique 41 

(d) Miniaturised modified S teinsholt technique 42 

(e) Ettect ot variation of technique on 4) 
precision ot measurement. 




