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THIS THESIS IS PRESENTLD IN TWO MAIN PARTS.

(1) A study of the solids-not-fat oontent of milk and of
some methods for the determimation of Solide-not-Fat
and Protein.

(2) A study of sampling frequency and the prediction of
protein production in milk from dairy cows based on a
restricted frequency of sampling,
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PART I.

A STUDY OF THE SIDS-NOT=FAT CCONTINT OF MILK AND OF
S0ME METHODS FOR THY DETERMINATICN OF SCLIDS~NOT-FAT AND PROTEIN,



PART I : INDEX

introduction
Meeting the minimum legal requirements for S.N.T.
Analytical Inveatigations

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

B. 7Ths devolopment of the hydrometric method for
determining the S.N.¥, content as a more precise
analytical method.

(a) Design of a nomograph relating S.N.F. fat and
density.
A nomograph for calculating S.N.F. content of milk
from density hydrometer readings and fat percentage.
(b) Examination of the hydrometric technique.

Application of the hydrometric method of analysis
to the ezstimation of solids~not=-fat production.

Use of hydrometric technique in estimating S.N.F,
content of milk,

Ce An investigation of the amido black techmique for protein
analysis and of its potential as a routine method.

Conclusaion

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

Results 1. Steinsholt teshnigue

(A) Suitability of dye

(B) Determinir.- blank

(C) Relationship with Kjeldahl values
(D) Effect of delays in reading

II. Miniaturised technigue

I1X. Application of miniaturised technique to
commercial samples.

IV. EZatimation of protein content of commercial
samples by modified miniaturised technique.

Diacussion
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Appendices (a) Protein analysis by amido black (Steinsholt)
(b) Official Friesland Method (Posthumus)
(¢) Modified Steinsholt technique
(d) Miniaturised modified Steinsholt technique

(e) Effect of variation of technique on
precision of measurement.
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