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Cream Separutor Facts
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OF CREAM 517.1’.\1\'.\'“!}\'.\' Jdepend chiefly upon thar

SK‘MM]NG mec hanical construction. The differences between  1NewW

Separators of different make are usually not ot 1 uch conse

QUALITIES (uence, but after a few months’ use, when the weanng
e

qualities of the machine have heen tested by actual use, then
the machine of sape 1‘in-x‘~nﬁ\‘x:\:r!?v-n will give much better
result compare d with a ]uun\_\' constructed Separator.

VIBRATION in machines ot poo1 construction WILL INTERFERE AMORE OR
LLESS SERIOUSLA with the <kimming. The machine will be hard to turn and will
conscquently not be turned up to speed and poor ckimming will result from this face
also. This 1s why the quality and construction of Cream Separators are of such great
importance

In the MELOTTE CREAM \"‘:l';\l\'.\'l"ﬂ\' \\u(i."‘. attention has been given to
freedom from friction and to the lubrication of the gears, 411 of which turn in oil on ball
bearings. Itis acommon thing to hear geparator men boast of their ms chine skim-
ming downto 01 or .02; but if such close skimming could
be relied on M AN FACTURERS WOULD INCREASE
CAPACITIES, beeause the saving in the tme taken M

separating would bhe greater than the value of the addi

tional butter left in the milk

THE MELOTTE has heat

ts closest compelitors in over

15 ]-:1\»‘,;r contests, but we rest out claims upon the reputation

of our machine and upon ts casily understor d and generaliy
JI\';«iil'\\".("!:(l] SuUperion n. I €A cscue we shall
refer to the very 1mp ylant matter ol cleamng & cilities n

which as mechanical construction THE MELOTTE
CREAM SE ARATOR is precnina
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