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Table 16, Cheddar cheese data and regression equations

Pounds % Pounds % Pounds Pounds % Pounds % Pounds % Pounds®  Protein

milk milk fat milk fat protein protein cheese milk fatnijp fat protein  protein  moisture solids  milk fat F,D, M.
30,530 3.30 1007.5 3.24 989.2 2927.5 31.30  919,1 25.62 751,0 38.5 1800.4 .983 .510
30,461 3.30 1005.2 3.15 959.5 29,0 31.27 923.7 24,70 729,6 37.6 1843,9 .955 . 500
29,775  3.30 982.6 3.24 k4.7 2876.0 32,00  gp0,3 25,15 723.3 3.0 1840,6 .983 . 500
30,392 3. 30 1002,9 3.27 993.8 2825.,0 31,55 891, 3 25,70 726.,0 37.5 1767.0 . 963 . 505
30,014 3.40 1020.5 3.10 930,4 289,0 32,62 A, 7 24,25 702.3 3%6.7 1834.0 ,912 . 515
30,043 3,40 1021,6 320 %1.5 29310 32,19  gu3 5 2L 65 722.5 38,0 18184 K2 .518
29,707 3.40 1010.0 Fedd 923,9 2837.0 32.32 916,9 23,90 678,0 37.0 1787.6 ,915 . 514
30,254 3.40 1028,6 3.16 956.0  2855.0  3L.35 g9s.0 25.35 723.7 38.0 1769,0 . 928 . 506
29,808 3.50 1043,.3 3.13 933.0 2926,0 32,48 950.4 2, 35 712.5 37.0 1842,2 .895 51
30,667 3.40 1042,7 3.13 959.9 2880,0 32.37 932.3 24,35 701.3 37,0 1814 .4 ,922 514
29,775  3.40 1012.4 3.23 9%1.7  2867.0  32.%  gyo 5 24,95 715,93 %.9 1809.6 .951 513
30,117 3.50 105%4.1 3.18 952.7 2964 .0 32,88 o7k, 6 25.15 745,14 %.,7 1877.7 .910 ,518
30,117 3.50 1054,1 327 984,8 3026.0 31.66 958.0 25.50 771.6 37.4 18%%,0 .935 .505
30,383 3.40 1033.0 3.21 975.3 2872.,0 32.19 924, 5 26,15 751,0 36.3 1830.,6 .45 . 506
29,707  3.30 980.3  3.17 %17 27910  3LBY  ggg g 25.10 200. 5 3.7 1739.9 .90 510
30,048 3,35 1006.6 3.11 9#.5  2785.0 32,26 gog.u 25,30 704.6 37.4 1743,7 . 928 .515
29,300 3.45 1010.8 3.13 917.1 2870.0 32,00 918.4 24,95 716.1 37.8 1786, 3 . 906 . 513
29,571  3.35 990.6 3.08 910.8  2746,0  31.99  go8.4 25.40 697.5 3.3 1750.6 .918 .502
29,843 3.30 984.8 3.06 913.2  2776.0  31.85  ggy > 25,15 698.2 37.3 1740.8 .927 .508
29,605 3,30 977.0 3.13 96,6  2682,0 31,65 gu3.8 25,70 689, 3 37.9 1664, 7 949 .510
30,392 3.35 1018.1 3.13 951.3 2932,0 31,50 923.6 25.35 743,73 38,0 1819,0 L9 .510
s e A o WA 3.0 9l5.5  2776.0  3L.91  gg5.8 25,60 710.7 37.1 17458 .9l4 .507
29,707 3+35 995.2 3.05 906.1 2789,0 32.08 89,7 25,40 2084 %.8 17624 .910 .507
29,503 3.40 1003.1 3.14 926 .4 2784,0 31.50  gom.0 25.70 715.5 3%.8 1758.4 .924 . 500
29,673 3.30 979.2 3.05 905.0 2778.0 31.23 867.6 25,15 698.7 37.7 1731.5 .92k , 501
29,469 3,30 972.5 3.04 895.9  2755.0  3L.79  gos,8 25.10 691.5 38,0 1709, 5 .922 .513
31,200 3,29 1026.5 3.32 1035.8  3105.0  30.60  gs55.¢ oiy. 1t oy I, 39.7 1872.9  1.010 507
30,800 3.29 1013.3 3.32 1022.6 3231.0 29,35 U8,1 2k, 02 776.2 41,1 1902 .4 1,010 498
30,200 3.29 993.6 3.32 1002.6 3102,0 28,74 891.2 23.9 41,5 41,3 1820,2 1,010 490
8,900 344 e 2R 989.7  2957.0  32.3% 9550 25,00 739.5 38.7 1811,5 960 528
30,700 331 1016.2 3.3 1025.4  3141.0  30.85 k9,0 24,10 756.8 39.9 1888.4 1,010 .513



i

Table 16, Continued

Pounds 7 Pounds % Pounds Pounds % Pounds % Pounds A Pounds® Protein

milk milk fat milk fat protein protein cheese milk fat pilx fat vprotein protein moisture solids milk fat F.D.M,
30,100 3.31 99%.3 3.3k 1005.3  3105.0 30,33 NB1,7 24,62 764 4 40,1 1859,0 1,010 .507
30,400 3.3 1006,2 S P 1015.4  3161.0 30,20 o5k, 6 24,135 769.6 41,1 1862,8 1,010 .512
29,800 3.54 1054.9 3:35 998, 3 3098,0 31.95 990,0 23.83 738.1 39.7 1869.6 . 950 .529
30,100 3.54 1065.5 3.35 10084 3130.0 32,14 1005.9 23.36 73L.2 39.3 1899,3 .950 «530
31,000 3.48 1078.8 3.35 1038.5 3301.0 31,78 1048,6 23.76 784.3 39.6 1992.8 . 960 . 526
30,800  3.14 %7.1 3.35 1031,8  2998,0  29.66 889, 3 25,22 756.3 39.3 1820,4 1,070 488
31,100 3,14 976.5 3.35 1041,8 3029.0 29.54 894 4 24,84 752.4 39.9 1821,0 1,070 Lol
30,600 3,14 9%0,8 3.35 1025,1 3082,0 28,58 880,8 24,88 766,7 41,2 1813.4 1,070 486
30,800 3.60 1108,8 3.30 1016,4 3161,0 32.45 1032.1 24,92 787.7 37.2 1985.4 917 . 520
30,400 3.71 1127.8 328 997.1 3160,0 33.50 1058,6 25,50 305.8 3.8 1997.1 .B884 .530
30,800 3.79 1167.3 3.33 1025.6 319%.3 33.20 1061,2 2925 807.0 36.8 2020,7 .879 .525
30,200 3.89 1174,8 3.32 1002.6 3137.8 32,78 1028,6 25,30 793.8 38.5 1929,7 .850 +533
30,400 3.83 1164,3 3.33 1012,3 3196.8 32,40 1035.7 25,46 813.9 36,7 2022,9 .869 .512
30,300 3.72 1127,2 333 1009, 0 3161,7  33.14 1047,8 26,25 829.9 36,2 2018,7 .895 .519
29,700 3.80 1128,6 3.2 986.,0 3157.0 33.47 1056,6 26,42 834.,1 36.2 1015,7 874 . 52k
30,300 3.79 1110,5 3.33 975.7 3168.5 33.40 1058.3 26,65 845,0 35.8 2033,2 .879 . 521
30,300 3.61 1093.8 3.30 1000.0 3135.8 33.32 1044,8 27,04 847.9 35.8 2014,1 , 914 . 519

Total pounds cheese solids = -240,635 + 1,184 (milk fat) + 0,888 (protein)

R® = 0,849

df = (2,46)

F = 129,07

Sp = 37.59 pounds

Total pounds milk fat in cheese = -100,62 + 1,0120(milk fat)

R? = 0,835

Total pounds protein in cheese = 45,36 + 0,7193(protein)

7% = 0.484

iTotal pounds cheese solids
Significant at ,01 level of significance



79

Table 17, High fat Cheddar cheese data and regression equations

Pounds % Pounds A Pounds Pounds % Pounds % Pounds % Pounds? Protein

milk milk fat milk fat protein protein cheese milk fat milk fat protein protein moisture solids milk fat F.D.M,
20,100 4,71 %6, 7 3.22 647,2 2333.0 37.25 868,6 21,43 500,0 38.0 1446,9 684 .600
20,200 4,71 951, 4 3, 22 650,4 230,0 37,24 871.5 21,05 492,7 38.1 1447,5 684 .602
19,900 4,71 937.3 3.22 640,8 2355.0 37.20 876.0 20,93 492.9 38.6 1445,0 684 .606
19,800  4.40 871,2 3.30 653.4 2279.0 35,61 811,7 21.50 490,0 38,7 139%,1 .750 .581
20,000 4,40 880.0 3.30 660,0 2319,0 35,60 825,8 21,02 487,3 39,6 1401,4 .750 . 589
21,000 4,40 924, 0 3.30 693.0 2463,0 35,43  872.8 21,69 534.3 40,0 1477.1 .750 . 591
20,400 4,63 ok, 5 3. % 681.4 2366,0 36.43 862,2 21,56 510.1 37.2 1487,0 .721 . 580
20,800 4,63 963.,0 3.3k 6H,7 2402,0 36,67 880,8 21,93 526,8 %.7 1519,7 .721 .580
20,200 4,63 935.3 3.3 674.7 2333.0  36.73 856.8 22,33 521,0 3%.0 1493,0 .721 . 574

Total pounds cheese solids = -108,874 + 0,870(milk fat) + 1,138(protein)

72 = 0,945
daf = (2,6;
F = 51,20

Sg = 11,24 pounds

Total pounds milk fat in cheese = 208,9% + 0,6997(milk fat)

RZ = 0,869

Total pounds protein in cheese = -3,48 + 0,7649(protein)

RZ = ,781

aTotal pounds cheese solids
¥Significant at ,01 level of significance



Table 18, Monterey cheese data and equations

Pounds A Pounds % Pounds Pounds % Pounds % Pounds % Pounds? Protein

milk milk fat milk fat protein protein  cheese milk fatmilk fat protein protein moisture solids milk fat F.D.HM,
18,93+  3.43 649.0 3.33 630.5 1885.0  29.0 46,6 22,46 423.4 43,1 1072.6 .971 .510
18,828 3,46 651.4 3.30 621,3 1845,0  29.5  5h4,3 23,60 b35.4 42.9 1053.5 .94 517
19,464 3,53 687.1 3.3 650,1 2063.,0 28,0 577.6 22,28 459,6 45,4 11274 Lb .512
19,093  3.57 681.6 3,26 622,14 2023.0  29.0  586,7 23,21 469.5 41,4 1185.5 913 JLos
19,146  3.60 689.3 3.30 631.8 2091.0  29.5  592,8 23.05 482,0 40,6 1242.5 917 L77
19,676 i 688.7 3.38 665,0 2076,0 28,5 501,7 22.30 462,9 4y, 5 1152.,6 .66 513
19,728  3.47 684 ,6 3.30 651,0 19%68,0 29,1  571.8 23,99 472,2 42,2 1337.3 . 951 .503
19,500 3.50 682.5 i bL7 b4 1995.0 28,8 574.8 24,32 485,1 42,8 1142,1 1,126 .503

Total pounds cheese solids = -266,730 + 4,051(milk fat) -2,087(protein)

2 - o0.84

(2,5}
F=13.21
Sg = 28,17 pounds

8;';0
nu

Total pounds cheese solids = 84,7%(milk fat) + 72,1%(protein)+
0.986%(total solids other than milk fat and protein)
Total pounds milk fat in cheese = -141,4451 + 1,0561(milk fat)

R® = 0,873

Total pounds protein in cheese = 145,2710 + 0,4938(protein)

R? = 0.127

iTotal pounds cheese solids
Significant only at .05 level of significance



21,877
W77
2 200

22,404

pounas




1060

L




Damrow
val

heddar
row ch
)amx

tor
aratc
separ







te

nTo

fo

)




11K
(Milk fat)
(Protein)
Cheese
(Milk fat)
(Protein)
:;Nf‘{'t cream
(Milk fat)
rotein)
immilk
(Protein)
Butter

(Milk fat)
NDM
(Protein)

Y
1k fat)
(Protein)
ey cream
(Milk fat)
otein)
whey skim
(Protein)
Whey butter
Milk fat)
Whey powder
(Protein)
Blend powder
(Protein)
-rr»tr’ln/

milk

fat

27T
(106)

(219)

-18,03
(1m
(175)

-20,007 =27,
127) (10€

(191)

(219

239 27,1

-1,009
(807)

45,875
(1,49)

37,708
(315)

3,320
(1328

-1644

(1307

47 485 19
(1548)

=4, 250

“uy{\

25,924
(217)







O04

(Milk fat) (987)
(Protein) (972)
Cheese -2,9%3
(Milk fat) (925)
(Protein) (7u6)

Sweet cream 95,6
(Milk fat) (38)
(Protein) (2)
Skimmilk
(Protein)

Butter

(Milk fat)

‘rt)‘,‘

(1650)
(83)
-45,875
(142)

(Protein)

ro n

Whey -27,037 -17,732 -17,975 -19,95% =27
(Milk fat) (101) (70) (105) (131) (1
(Protein) (228) (154) (181) (195) (228)
Whey cream

(Milk fat)

(Protein)

Whey skim

(Protein)

Whey butter -1,009

(Milk fat) (807)

Whey powder -2,500

(Protein) (315)

nd powder -3,43
(Protein) (858

Protein/

3,320

(830)

(22)
37,708
(315)

12, 37.2







" 50,000
(1750)
(6140) (578) 60) (1600)
-2,039 -1,830 -2,898
; (593) (503)  (953)
(Protein) 736) 181) (461) (511) (736)
Sweet crean X -4,375 3,320
(Milk mg,) 2% ) (1750) (1328)
(Protein) 3) (87) (66)
Skimmilk 43 45,625 47,485 19,204
(Protein) 127) (1513) (1577) (638)
utter -1,644
(Milk fat) (1307)

ND

-4 ,250

) (1577)

viedin
Whey -27,009 -17,765 =17,9%1 =19,970 -27,102
(Milk fat) (97) (66) (107) (129) (97)
(Protein)  (224) (118) (179) (19%)  (224)
Whey cream
(Milk fat)
(Protein)
Whey skinm
(Protein)

1 butter

ilk fat)
ihey powder

rotein)
Blend powder

i

L
N N0 NN

k

Protein







Cheddar High fat Monterey Swiss

Aged Whey Whey Whey Milk Blend

Aen oo cheese Cheddar cheese cheese Cheddar separate butter powder separate Butter NDM powder

ilk 30,000 19,315 20,000 18,700 30,000 50,000
(Milk fat) (1050) (676) (700) (655) (1050) (1750)
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