
 



The practice of holding cream for
several days ,at low tt!mp�J;'atures dur

fng the winter months Will f!ten r&<l,

suIt in �e development of a, bitter
flavor. This flavor is ceUlad by"bac
teria wbich ,"ow at low temperaturel
and quickly out-number, the aeld

forming type which cause the milk to

sour. FOr tItis reason, cream should

be marketed frequently in winter...
well .If durina the 'QDllQer.', J...-----.....��.....-�-.....j�-_-.............._._-.....-.---�...
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