THE JOURNAL OF
DAIRY RESEARCH

EDITED BY
L. A. MABBITT and J. A. B. SMITH
B.Sc., Pu.D. C.B.E., Pu.D., D.Sc., F.R.I.C.
The National Institute for Research in Dairying, The Hannah Dairy Research Institute,

Shinfield, Reading

Ayr

ASSISTED BY

Pror. L. F. L. CLEGG (Canada)

Dr J. 0. IRWIN (London)

Dr D. P. CUTHBERTSON, C.B.E., F.R.S5.E. (Aberdeen) Dr K. C. SEN (India)

Dr F. H. DODD (Reading)

Dr H. P. DONALD, F.R.S.E. (Edinburgh)
Pror. P. J. J. FOURIE (South Africa)

Dr T. GIBSON (Edinburgh)

Mr G. LOFTUS HILLS (Australia)

Dr C. C. THIEL (Reading)
Dr R. WAITE (Ayr)
Dr J. C. D. WHITE (Ayr)

Dr H. R. WHITEHEAD, F.R.S.N.Z.
(New Zealand)

VOLUME 32

CAMBRIDGE
THE UNIVERSITY PRESS

1965

https://doi.org/10.1017/50022029900018574 Published online by Cambridge University Press


https://doi.org/10.1017/S0022029900018574

PUBLISHED BY
THE SYNDICS OF THE CAMBRIDGE UNIVERSITY PRESS

Bentley House, 200 Euston Road, London, N.W.1
American Branch: 32 East 57th Street, New York, N.Y. 10022

Secretary
J.C. F. COLES

Editorial Assistant
Mrs DOROTHY SKIDMORE

Printed in Great Britain at the University Printing House, Cambridge
(Brooke Crutchley, University Printer)

https://doi.org/10.1017/50022029900018574 Published online by Cambridge University Press


https://doi.org/10.1017/S0022029900018574

Contents

No. 1 (February 1965)

ORIGINAL ARTICLES PAGE

The effect on growth rate and on milk yield and composition of finely grinding
the hay and cooking (flaking) the maize in mixed diets for growing and
for milking heifers. C.C.Barcr, W. H. BrosTER, J. A. F. Rookx and
Vavrgrie J. Tuck . . . . . . . . . . . 1

The effect of ultra-high-temperature heat treatment on the content of thia-
mine, vitamin By and vitamin B,, of milk. MARGARET E. GREGORY and
H. BurtOon . . . . . . . . . . . . 13

A note on the effect of a commercial drying process on the long chain fatty
acids of milk. J. H. Moore and D. L. WrLLiamMs . . . . . 19

Identification of a C,, multibranched fatty acid from butterfat as 3,7,11,15-
tetramethylhexadecanoic acid. R.P.Haxsen, F.B.SHORLAND and
James D. MORRISON . . . . . . . . . . 21

A thermoduric strain of Streptomyces albus, isolated from Cheddar cheese.
T. F. FrRYER and M. ELISABETH SHARPE. . . . . . . 27

The nature and cause of seaminess in Cheddar cheese. J. CoNnocHIE and B. J.
SUTHERLAND . . . . . . . . . . . . 35

Effect of stage and number of lactation on the yield and composition of cow’s
milk. J. A. F. Rook and R. C. CamMPLING . . . . . . 45

Studies on the k-casein complex. II. The isolation of a sialic acid-containing
fraction by disrupting the complex at low pH in the presence of sodium
chloride. R. BEEBY . . . . . . . . . . 57

A method for studying the factors in milk which influence the deposition of
milk solids on a heated surface. H. Burron . . . . . . 65

The relationship in the cow between the osmotic pressure of milk and of blood.
J.V. WrEELOCK, J. A. F. Roox and F. H. Dopp . . . . . 79

A method of maintaining a reference flora of constant bacteriological com-
position. B. REITER, T. F. FrRYER and M. ELISABETH SHARPE . . 89

REvVIEWS OoF THE PROGRESS OF DAIRY SciENCE. Section E. Diseases of dairy
cattle. Salmonella infection in cattle. E. A. Gison . . . . 97

https://doi.org/10.1017/50022029900018574 Published online by Cambridge University Press


https://doi.org/10.1017/S0022029900018574

iv Contents

No. 2 (June 1965)

ORIGINAL ARTICLES PAGE
The influence of liveweight at calving on milk production in Friesian heifers.
B. RipLEr, W. H. BRoSTER and D. R. WESTGARTH . . . . 135

The effect of antioxidants on the keeping quality of whole milk powder. II.
Tocopherols. J. ABBoT and R. WaAITE . . . . . . . 143

Steam distillation of taints from cream. X. Vapour liquid equilibrium rela-
tionships for benzyl mercaptan. F. H. McDowarL . . . . 147

Survival of strains of lactic streptococci during frozen storage. C. A. GIBSON,
G. B. LANDERKIN and PamMELA M. MORSE . . . . . . 151

The recovery of small numbers of Staphylococcus aureus infused into the bovine
teat cistern. F. H. S. NEwBoULD and F. K. NEAVE . . . . 157

The response of the bovine mammary gland to an infusion of staphylococei.
F. H. S. NewsouLp and F. K. NEave . . . . . . . 163

The effect of inoculating the bovine teat duct with small numbers of Staphy-
lococcus aureus. F. H. S. NEwBourp and F. K. NEaVE . . . 1M

The labelling of certain milk proteins with iodine!®. H. A. VERINGA and
M. F. KerksHoF MocoT . . . . . . . . . . 181

A survey of the incidence of coagulase-positive staphylococci in market milk
and cheese in England and Wales. M. ELisaBETH SHARPE, B. GILLIAN
Fewins, B. REiTEr and W, A, CUTHBERT . . . . . . 187

The action of rennin on casein: the effect of modifying functional groups on
the casein. R.D. Hrrr and RatonNe R. LaiNe . . . . . 193

The composition of milk deposits in an ultra-high-temperature plant. R. L. J.
LysTER . . . . . . . . . . . . . 208

fB-Lactoglobulin variation in milk from individual cows. C. A. Kippy, R. E. _
TowneEnD, W. W. TEATCHER and S. N. TIMASHEFF . . . . 209

No. 3 (October 1965)

ORIGINAL ARTICLES

The effect of silage made from grass at different stages of maturity on the
yield and composition of milk. J. C. MurDocH . . . . . 219

Steam distillation of taints from cream. XI. The use of benzyl mercaptan
(*S) in a study of its vapour/liquid equilibrium relationships. N.J.
WALKER . . . . . . . . . . . . 229

The effect of incomplete milking or of an extended milking interval on the yield
and composition of cow’s milk. J.V. WHEELOCK, J. A. F. Rook and F. A.
Dopp . . . . . . . . . . . . .23

https://doi.org/10.1017/50022029900018574 Published online by Cambridge University Press


https://doi.org/10.1017/S0022029900018574

Contents v

PAGE
The effeot of milking throughout the whole of pregnancy on the composition
of cow’s milk. J. V. WrHEELOCK, J. A. F. Roox and F. A. Dopp . . 249
The effect of intravenous injections of oxytocin during milking and the
removal of residual milk on the composition of cow’s milk. J.V.
WHEELOCK, J. A. F. Roox and F. H. Dopp . . . . . . 255
Changes in moisture distribution caused by partial reworking of butter
shortly after churning. R. M. DorLsy . . . . . . . 263
The influence of cream-processing methods on the rate of setting and final
hardness of sweet cream butter. F. W. Woop and R. M. DoLBy . . 269
A simple laboratory-scale HTST milk pasteurizer. J. G. FRaNknIN . . 281
REviews oF THE PROGRESS OF DAIRY SCIENCE. Section A. Physiology. Cattle
in a hot environment. W. Braxca . . . . . . . .201

https://doi.org/10.1017/50022029900018574 Published online by Cambridge University Press


https://doi.org/10.1017/S0022029900018574

DIRECTIONS TO

GenerAL. The onus of preparing a paper in a
form suitable for publication in the Journal of
Dairy Research lies in the first place with the
author. In their own interests authors are
strongly advised to follow these directions care-
fully and to consult a current issue for guidance
on details of layout and use of :

Typescripts may be sent to the Editors at
any time, and submission of a paper will be
held to imEly that it reports unpublished
original work which is not under consideration
for publication elsewhere.

Form or PAPERS. Papers should be tged with
double spacing, and the title followed by the
names and initials of the authors, women
supplying one Christian name. The name and
postal address of the laboratory must be stated.
Papers should be divided into the following
in the order indicated: (a) Summary,
rief and self-contained; (b) Introductory ?am—
graphs, briefly explaining the object of the
work but without giving an ve account
of the literature; (c) Experimental or Methods;
(d) Results; (¢) Discussion and Conclusions;
(f) Acknowledgements without a heading;
(g) References. Only with some exceptional
types of material headings different from
(¢), (d) and (¢) be necessary.

The ag)elllhr:ﬁ adopted is that of the Shorter
Ozxford English Dictionary. Underlining should
be used only to indicate italics. Every effort
should be made to avoid the use of footnotes.
Proper nouns, including trade names, should be
given a capital initial letter.

Tasres. Each table should be numbered and
should have a heading that enables its contents
to be understood without reference to the text.
Tables must be typed on te sheets and
their approximate positions indicated in the
text.

IrnLusTRATIONS. Line drawings, which must
be ori , should be numbered as Figures
and photographs as Plates, in Arabic numerals
Drawings should be in indian ink, on Bristol
board or cartridge paper. However, a technique
which may be more convenient to authors is

to use a double-sized piece of mﬁ png::r. or
translucent graph paper faintly lined in bule or
grey, folded down the centre with the drawing
on one half and the other acting as a flyleaf.
Attached to every figure and plate there
should be a translucent flyleaf cover on the
outside of which should be written legibly:
(a) title of paper and name of author; (b) figure
or plate number and explanatory legend;
(¢) the figures and lettering, which is intended
to appear on the finished block, in the correct
position relative to the drawing underneath.
For each paper there should also be a separate
typed sheet listing figure and plate numbers

CONTRIBUTORS

with their legends, and the approximate position
orillsusm“tlilonsthshon be in ham in the text.

a rule the photographs and diagrams
should be about twice tg:a size of the finished
block and not larger over-all than the sheets on
whidc:n th? paper itselfdlis typed. iFo':' general
guidance in preparing diagrams, it smﬁfemad
that for a figure measuring 9 in. x 6 in, all lines,
axes and curves, should have a thickness of
0-4 mm, thus Graph symbols in
order of preference should be O ®, A A,
0 ®m % +,and for a 9in.x6in. graph the
open circles should be  in. in diameter. The
open triangles should be large enough to
contain es of % in. diameter and the open
squares circles of } in. diameter. The crosses
should have lines } in. long. The block symbols
should beslightly smaller than the corresponding
open symbols. Scale marks on the axes should
be on the inner side of each axis and should
be } in. long.

RerereNces. In the text references should be
quoted by whichever of the following ways is
appropriate: Arnold & Barnard (1000); Arnold
& Barnard (1900a); Arnold & Barnard (1800a,
b); (Arnold & Barnard, 1800). Where there are
more than two authors all the surnames should
be quoted at the first mention, butinsubsequent
citations only the first surname should be given
thus, Brown et al. (1901). If there are six or
more names, use ef al. in first instance, Also, if
the combinations of names are similar, repeat
names each time, e.g. Brown, Smith & Allen
(1054); Brown, Allen & Smith (1954).
References should be listed alphabetically at
the end of the paper, title of journals being
abbreviated as in the World List of Scienlific
Periodicals. Author’s initials should be in-
cluded, and each reference should be punctuated
in the ty-&?mpt thus: Arnold, T. B., Barnard.
R. N. & Compound, P. J. (1800). J. Dairy Res.
18, 158, References to books should include
name of author, year of publication, title, town
of publication and name of publisher in that
order, thus, Arnold, T. B. (1900). Dairying.
London: Brown and Chester. —
It is the duty of the author fo check all
references and to ensure that the correct abbre-
viations are used.
SyMBOLS AND ABBREVIATIONS. The symbols and
abbreviations used are those of British-Standard
1991: Part 1: 1954, Letter Symbols, Signs and
Abbreviations.
DESCRIPTIONS OF 80LUTIONS. Normality and
molarity should be indicated thus: N-HCI,
0'1 M-NaH,PO,. The term ‘9,' means g/100
solution. For ml/100 ml solution write *9%
(v/v)’ and for g[100 ml solution write * % (w/v)".

quotations for
their proofs.

ReprinTs. Order forms givi
reprints are sent to authors wi
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