Specific Gravity of Milk
    Specific gravity of milk: It is the ratio of the weights of equal volumes of milk and distilled water at the same temperature.
              
S.G = ------------------------------------- Temp.                    
   1 gm/1 ml = 1 (D. of water) at     4C°                 
 So, it is the density of milk compared with water.
It is usually determined with a lactometer which is special hydrometer designed for use with milk.

 Factors that affect S.G in milk
1. Milk Components 
At (6o°F) the materials in milk have the following S.G:
Water = 1
Fat = 0.93
Solids-non-fat = 1.61              SNF                  S.G 

			S.G   of cow milk
	      S.G of buffalo  milk

	1.028 – 1.034
	         1.033 – 1.036

	1.032
	                1.034
	    Average



2.    Temperature      
   temp.(6o°F)                  S.G          temp.(6o°F)                   S.G     
Estimation of Specific Gravity of Milk (Procedure)
1. Adjust the milk temperature to near 60°F .
2. Mix the milk and avoid incorporation air.
3. Place enough milk in cylinder so that as the lactometer floats.
4. Center the lactometer in the cylinder, read to the top of the meniscus, and take the milk temperature.
5. If the milk temp. is not exactly 60°F , Correct the Lactometer Reading .
  For each degree below 60°F, 0.1 lactometer unite is subtracted and for each degree above, 0.1 unite is added to the L.R.
this correction is accurate for 2 or 3°F .  
e.g. Find S.G for cow milk sample ,L.R= 29 ,Temp.=15° C.
(Temp C°×----) + 32 = F°
(15 ×----) +32 = 59°F
60 - 59 =1°F                                    (
C.L.R
1000
) 29 - 0.1= 28.9 (C.L.R)
 (
28.9
1000
)S.G = ------ + 1
       = ------- + 1 = 1.0289 
                                           Significance of the test
1. Detect adulteration : 
* Addition of water      S.G       * Partial skimming     S.G
2.  Estimated the TS% and SNF% if the S.G and Fat % are known by using some equations.           

