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No. for
Factory
Brand.

Moisture. Fat.
Casein and

other Solids.

Notes at Time of Sampling.

Age,
Days
old.

Notes at Time of Sampling.

Body and Texture.

Points
for.

Remarks on.

Graded at Lyttelton.
Per Cent. Per Cent. Per Cent.

101
Per Cent.

33-2
Per Cent.

34-8

Graded at Lyttelton.
Per Cent.

32-0 | .. 27 Too firm, dry, close.• •
27 Too firm, dry, close.

Tested to 27th December, 1912.

Graded at Wellington.

1 37-4

6

31-2

raded at W

31-4

dlingto?

12

i.

26 Green, harsh, greasy.
2 38-0 33-2 28-8 24 27 Weak, loose.

13 37-8 31-2 31-0 26 27 Weak, loose.
94 32-8 34-4 32-8 16 27 Green, mealy.
94 33-6 32-4 34-0 12 27 Green, dry.
94 35-2 34-4 30-4 11 27 Green, mealy.
94 35-3 33-6 31-1 10 27 Green, mealv.
94 36-0 34-4 29-6 10 27 Green, mealy.

Graded at New Plymouth.

102 38-0

Gr

34-0

aded at New Plymouth.

28-0 i 26 2726 Weak, sticky.27 Weak, sticky.
85 37-8 33-6 28-6 23 27 Weak, sticky.

Average 36-06 33-73 30-21

Summary of Percentages.

List A.

Moisture-content.

Highest.

38-2

Lowest.

35-0

Average.

36-85

Range. No. of Samples. . Per Cent.

34-0 to 35
..

1 1-67
35-1 to 36 11

-
..

18-33
36-1 to 37 25 41-66
37-1 to 38 21 35-00
Over 38 2 3-34

60 100-00

Fat-content.

Highest. Lowest. Average.

36-8 31-2 33-64

Range. . No. of Samples; Per Gent.

31-0 to 32 6 10-00 '
32-1 to 33 12 . 20-00
33-1 to 34 27 45-00

34-1 to 35 6 10-00
35-1 to 36 8 13-33

Over 36 1 1-67

60 100-00


