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No. for
Factory
Brand.

Moisture. Fat.
Casein and

other Solids.

Notes at Time of Sampling.

Age,
Days
old.

Body and Texture.

Points
for.

. Remarks on.

Tested to 17th October., 1912.

Graded at Wellington.
Per Cent. Per Cent. Per Cent.

89 32-3 34-0 33-7 ' 27 Too firm, harsh, close.

89 33-8 34-8 31-4 27 Too firm, harsh, close.
89 33-6 33-6 32-8 ' 27 Too firm, harsh, close.

Tested to 1st November, 1912.

Graded at Wellington. ■
75 37-2 34-8 28-0 27| Little pasty.
56 34-8: 36-8 ■ 28-4 26| Harsh, sweet, pinholey.
90 35-6 32-8 ■ 31-6 26 Acid cut.

Tested to 16th November, 1912.

Graded at Wellington.

2 38-1 33-6 28-3 27 Pasty, loose.
91 36-0 33-6 30-4 27 Sweet holes, smooth.
91 34-6 34-0 31-4 27 Dry, acidy.
92 37-2 33-2 29-6 261 Green, weak, acidy.
93 - 36-0 34-4 29-6 27 Green, harsh.
94 37-0 34-4 28-6 27 Pasty.

Tested to 28th November, 1912.

Graded at Wellington.
2 37-7 32-4 29-9 27 Pasty, loose.

95 36-0 340 30-0 271 ■ Sweet, on firm side, close
96 35-2 34-4 30-4 27| ■ Little stiff and open.
51 39-5 32-4 28-1 26 Acid cut, soft, sticky.
97 38-0 32-8 29-2 29 26 Acid cut, soft, sticky.
49 37-4 31-2 31-4 27 Sweet holes, smooth.
89 32-4 36-0 31-6 35 26J Stiff, dry.

Graded at Patea.

98 37-5 34-0 28-5 . 29 26 Green, harsh, acid cut.

Tested to 11th December, 1912.

Graded at Wellington.
2 38-0 32-0 300 15 27 Weak, loose.
2 37-6 32-0 30-4 17 . 27 Weak, loose.
2 . 39-0 . 31-8 29-2 16 27 Weak, loose.

94 35-8 34-0 30-2 21 . 27 Weak, little sweet.

99 35-6 32-0 32-4 17 • 27 Dry, mealy.
99 34-8 32-8 32-4 24 27 Dry, mealy.

100 33-6 34-4 32-0 24 27 Dry, too firm.
92 35-4 34-6 30-0 26 Acid cut, dry, greasy.
92 35-8 34-0 30-2 26 Acid cut, dry, greasy.

Graded at Patea.Patea.

70 37-9 30-8 31-3 25 26 Acid cut, soft, sticky.


