CONTENTS
JANUARY. No.1

Bernard H. Rawl. . . ... i i i it 1
Research Work of the Bureau of Dairying. L. A. Rogers................. 4
The Efficieney of Utilization of Protein in Milk Production, as Indicated by
Nitrogen Balance Experiments. E.B. Forbesand R. W. Swift.......... 15
Different Types of Milk, their Relation to the Rennet, and their Importance
in Cheese Making. A.G.XKoestler............. ... . .......covno. 28
Device for Rapid Determination of the Specific Gravity of Condensed Milk.
N T 37
The Solubility of Milk Powder as Affected by Moisture Content. G. C. Sup-
plee and B. Bellis. . 39
Some Notes on the Eﬁect of Heat on Members of the Colon Typhmd Group in
Milk. Fred W. Tanner and Granville C. Dubois..................... 47

A Comparative Study of Methods for Determining the Per Cent of Butterfat
in Dairy Produects. 1. Ice Cream. Richard C. Fisher and Charles C.

B 2 54
Annual Meeting of the American Dairy Science Association................. 61
MARCH. No.2
In Memory of George A. Smith. .. ... ... . i e 79

The Trier Compared with the Wedge Method of Sampling Tub Butter. H. B.
Ellenberger and E. 8. Guthrie....... ... ... ... ittt 80
Yeast as a Supplementary Feed for Lactating Cows. C.H. Eckles and V. M.
1 L% 11 N 89
The Effect of Cane Molasses on the Digestibility of a Complete Ration Fed to
Dairy Cows. Paul 8. Willlams....................cooiiiiiiiiiaen.n. 96
Caleulating the Average Production of a Dairy Herd. R.B.Becker......... 105
Gelatin as a Source of Bacteria in Ice Cream. J. M. Brannon and P. H.
TERCY . oot e e e 115
The Effect of Season on the Milk and Fat Production of Jersey Cows. C.
EBlmer Wylie. . ... o e 127
Treatment of Cream for the Removal of Objectionable Flavors and Odors.
O. F . Hunziker. ..o i i 132
Relation of Water to Milk Borne Typhoid. Carl R. Fellers and Roy S.
DAt yme . . . e e 146
A Color Test and Other. Methods of Quality of Milk. B. H, Nisgen...... 168
Dairy Notes. . oo it i it e e et 174
MAY. No. 3

Energy Requirements of Dairy Cows. 1. The Quantities of Nutritive Energy
Necessary to Maintain Dairy Cows in Nutritive Equilibrium. Edward
B.Meigsand H. T. Converse. ....covivvirenrrenrenrenrareeenenessenns 177



i CONTENTS

A Comparative Study of Methods for Determining the Per Cent of Butterfat
in Dairy Produects. II. Ice Cream. Richard C. Fisher and Charles C.

a8, .t e e e e 196
The Destruction of Bacteria in the Roller Process of Milk Drying. R. F.
Hunwicke and H. Jepheott........ ... i, 206
Inheritance of the Per Cent of Fat in a Holstein Herd. W. D. Burrington and
G. G White. ..ottt e e e 215
Effect of Ingredients in the Ice Cream Mix on Its Freezing Point. E. H.
Parfitt and C. L. Taylor. ... .. i aeennns 230
Soy Bean Oilmeal and Ground Soy Beans as Protem Supplements in Dairy
Rations. L. H. Fairchildand J. W. Wilbur............................ 238
A Bacteriological Study of the Homogenizing Process in Making Ice Cream.
Frederick W. Fabian. . ...ttt 246
A Biometrie Study of Length of Metabolism Experiments with Cattle. Ray-
mond W. Swift. . ... e 270
A Comparison of the Methylene 'Blue Reductase Test and the Direct Micro-
scopic Count in Grading Milk and Milk Plants. H. C. Troy........... 282
DTy NoOteS. . .o iei ittt e ettt e 286
JULY. No. 4
The Mineral Metabolism of Dairy Cows as Affected by Distilled Water and
Previous Feeding. C.F.Monroeand A. E. Perkins.................... 293
Effect of Bone Meal on Growth of Dairy Heifers. W. D. Salmon and W. H.
BatOm . ... e 312
Carbonation of Butter. M. J. Prucha, J. M. Brannon and H. A. Ruebe...... 318
Some Studies in Reducing the Stability of Butterfat Emulsions. H. A.
Rueheand B. A. Stiritz. ... ... .. ... .. .. . . i 330
A Study of the Organisms Causing Thickening of Sweetened Condensed Milk.
Paul A, Downs. ... ... e 344
The Influence of Some Bacterial Enzymes on the Heat Coagulation of Milk.
William C. Frazier. .. ..ottt it cneieeeanaanas 370

SEPTEMBER. No. 5
Improving Dairy Cattle by the Continuous Use of the Proved Sire. R. R.

L2 28 391
The Apparent Digestibility of Low Protein Rations by Dairy Cows. A. E.

Perkins and C. F. Monroe. . .........ccuiuiiiiiniinniinnianannaineannns 405
The Bacterial Content of Ice Cream. A Report of Experiments in Bacterial

Control in Six Commercial Plants. N.E,Olsonand A.C. Fay.......... 415
American Dairy Science Association Members for 1925. . .................. 445
Constitution and By-Laws of the American Dairy Science Association. .... 453
L 88 g S T 457

NOVEMBER. No. 6

Some Factors Concerning the ‘‘Partial Neutralization’’ of Cream for Butter-
making. B. A. Stiritzand H. A.Reuhe............................. 459
Relative Rates of Secretion of Various Milk Constituents. W. L. Gaines.... 486



s

CONTENTS vi

Keeping Quality of Sweet Cream Butter as Affected by Temperature of Pas-

teurization of the Cream. William White and George R. Campbell.. ... 497
Relation Between the Gold Number of Gelatin and its Value in the Ice
Cream Mix. H. C. Moore, W. B. Combs, and C. D. Dahle.............. 500

The Effect of Homogenization, Condensation and Variations in the Fat Con-
tent of a Milk Upon the Keeping Quality of its Milk Powder. George E.
Holm, G. R. Greenbank and E. F. Deysher.........................o. 515

The Energy Requirements of Dairy Cows. 1II. Is Net Energy or Metabo-
lizable Energy the More Useful Index for Practical Purposes. Edward

T 5 S 539



