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Per C;ent Fat
in MUk.

3-57
3S7
3-57
3S7
3-57
357

Temp, of Milk at
i'i^Mrating.

70deKreej
75 "

80 "

85 "

90 "

96 "

Lbs. Cream per 100
lbs. Milk.

Lbs. Oz.

PerC'ent Fat in

C'ri-am.

8
8 14
10
10 11
u 2
13 2

44-2
400
35-5
331
320
29-3

PerCent Fat in

Skim-milk.

•040
033
021
028
017
•021

thei: :;ce^tVhcTL*^rirof'tEI'„J^"k* '^'ite '^rS^ni^T""^ ^''\
•''V!!^

-"^'^-^
milk increases M the tem^ratiure of the m^i is rSTn^ f/^Tt T^'k"* '""^^'C^ P°»°**« "^

cc„ta«eoffatintheskim|rilkire^'^^^^ the per-

averS^?/iL^XtSt^''o-S&;^^ T^^^- given are the

Table II.—Variation in the Speed of the Separator.

Per Cent Fat
in MUk.

3^63
3^63
3 03
3^63

Temperature
Of Milk.

SSdeg.
95 "

95 "

95 "

Speed turned
per minute.

65
•60

55
50

Lbs. Cream per
100 lbs. Milk.

Lbs.

9
12
15

18

Oz.

14

7
14

Per Cent Fat
in Cream.

36-6
30-

1

23-4
192

Per ( ent Fat
in Skim-milk.

•018
017
•023
027

•Correct speed.


