NOTICE TO CONTRIBUTORS

Manuscripts for publication may be sent to the Editors at any time.

Papers forwarded to the Editors for publication are understood not to be
offered to any other Journal for prior or simultaneous publication.

All communications intended for publication must be typewritten.
References to literature should be numbered in the text and a corresponding
reference given in the Bibliography at the end of the communication, each
accompanied by the date, title of Journal (abbreviated according to the
World List of Scientific Periodicals), volume and page. Chemical formulae
should be written, as far as possible, in a single horizontal line. Illustrations
and curves accompanying the papers must be carefully drawn, about twice
the size of the finished block, on smooth white Bristol boards or ordinary
curve paper in Indian ink. Any lettering on these drawings should be lightly
inserted in pencil.

Contributors from overseas are asked to indicate on their manuseripts the
number of offprints which they require.

Further information may be obtained from the Editors.

https://doi.org/10.1017/50022029900009134 Published online by Cambridge University Press


https://doi.org/10.1017/S0022029900009134

CONTENTS OF VOL. 25, No. 2

ORIGINAL ARTICLES

702.

708.

704.

705.

706.
707.

708.

709.
710.

e

10104

718,

714,

715.

716.

ket

718.
719.

720.
721.

722.

Winter feeding of dairy cows. V. A comparison of the relative value for
milk production of artificially dried cocksfoot and a timothy/meadow-
fescue mixture grown both in spring and in autumn. R. C. CAMPLING and
W. HoLMES

Cineradiographic observatlons on ma.chme mllkmg G M ARDRAN
F. H. Kemp, P. A. CLoucH and F. H. Dopp .

The properties of New Zealand butters and butterfats. V. Mllks and butter-
fats from monozygotic twin cows. F. H. McDowaLL and M. R. PATCHELL
A comparison of dried skim-milk and white fishmeal as proteinsupplements
for fattening pigs. II. On all-meal feeding under commercial conditions.
R. BRAUDE, PAMELA M. CLARKE, K. G. MITcHELL, A. S. CrRAY, A. FRANKE
and P. H. SEpGwIcK

Long survival of a streptococcal bactenophage H. R WHITEHEAD
Phospholipids in New Zealand dairy products. I. The estimation of the
total phospholipids and of lecithin, cephalin and sphingomyelin in
butter. A. K. R. McDowELL .

Phospholipids in New Zealand dairy products 1 Seasonal va.natlons in
the phospholipid content of butter and of milk and cream. A. K. R.
McDoweLL . ;

The calorific value of Imlk of dlﬂ'erent spemes DAWN R PERB.m .
The determination of free fatty acids in milk. Dawn R. PErrIN and
D. D. PERRIN .

Some factors affecting turblmetnc methods for the determmatlon of fat
in milk. J. D. S. GOUuLDEN

The relation between the chemical compos1t10n of mllk and the stablhty of
the caseinate complex. I. General introduction, description of samples,
methods and chemical compos1tlon of samples J. C. D. WaITE and
D. T. Davies .

The relation between the chechal composmon of mxlk and the stabﬂlty of
the caseinate complex. II. Coagulatlon by ethanol. D. T. Davies and
J. C. D. WarTE

The relation between the chermcal composxtlon of mllk and the stablhty of
the caseinate complex. III. Coagulatlon by rennet. J. C. D. WaITE and
D. T. Davies .

The relation between the chermcal composmon of mllk and the stabxhty of
the caseinate complex. IV. Coagulatlon by heat. J. C. D. WaIiTE and
D. T. Davies . -

Physical changes in milk caused by the actlon of rennet I Descnptlon of
apparatus for measuring rigidity moduli and internal viscosities, tests of
reliability and some observations on syneresis G. W. Scorr Brarr and
J. BURNETT

Physical changes in m1lk caused by the actlon of rennet II Heats of
reaction. L. W. Paipps . c

Renneting and the caseinate pa.rtlcle a vxscometnc study C. STERLING
gbslecrvatlons by fluorescence lmcroscopy of casein in milk, curd and cheese.
ING .

A rapid optical test for homogemzer efﬁc:ency J. D S. GOULDEN

An analysis of the performance of an ultra-high-temperature milk steri-
lizing plant. II. Calculation of the bactericidal effectiveness. H. BurToN
An analysis of the performance of an ultra-high-temperature milk steri-
lizing plant. III. Comparison of experimental and calculated sporicidal
effects for a strain of Bacillus subtilis. H. Burrton, J. G. FRANKLIN,

D. J. WirLuiams, HELEN R. CHaPMAN, A. JEAN W HArrisoN and
L. F. L. CrEGGc .

REVIEWS OF THE PROGRESS OF DAIRY SCIENCE

Section D. Nutritive value of milk and milk products. W. A. McGILLIVRAY
and J. W. G. PorTER

Printed in wersity Press, Cambridge
https://doi.org/10.1017/50022029900009134 Published on( by am |dge %TvemHPress Yy g
]

rooke niversity Printer)

PAGE

147
154

159

181
191

192

202

215

221

228

286

256

267

281

804
807

812
820

824

338

844


https://doi.org/10.1017/S0022029900009134

