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and wood ronm attached. Theupper story irusedasa
duwlling by the mannfacturer.  ‘Fhe milk roota con-
t1ins 12 lare pans weasuring 130 inchesin Tengih
by 51 wide and 7 deep, giving them a capacity of 200
gellons, sutlivient to hold the milk of 100 cows for
one mithing.  ‘Phrough the middle of the milk room
is a track for a hand-ear, and the pans are arranged
on ather sde of it, Six on a side, 20 inches apart
with one end butting against the outer wall, asseen
in the ground plan.  Just above the ends of the pans
a water pipe conuected witha good spring, passes
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along the wall as shown in figuro 1, that brings water
at 48 degrees to supply the pans for cooling mitk. .\
little below this is a waste pipe for carrying asweay
the water as it is diccharged from the pans.  This
apparatus with th st pipes overhiead, come
pletes the furnure of this voom.  Nothimg clse
is allowed init, and being properly  ventilated and
kept periectly neat and Gidp, the aicin it was 3
pure a9 the out-door breczu.§

wootl &c., and for heating the milk-room when neces.
sary. ‘I'mis with the churns and butter worker, aud
a few other small things, constitutes the apparatus,
which, with the factcry building, cost 23,800 and
is suflicient to accomodu®a the milk of 300 cows.
The milk is delivered at theso factoriestwice a day,
and cach milking i3 placed in three pans, which at
the time of our vigit were not much over half full.
Ag goon aga pan is filled the water is let on and the
milk is cooled down as quickly as possible to 60 or 62
degrees. As the water which supplics theee factoricg

-

o]

IS s

s

o

is usually at 30° or lclow, and as it runs ‘four times
the length of the pan before it ie discharged, it carrics
off the heat very rapidly and the milk is reduced to
the desined temperatare in from two to threo or four
hours. The manufacturers all seem 1o labor under
the impression that the aniral heat (which they con-
found with animal odor) ought te be got out of the
milk in the shortest time possible, and the Jewett

pan dees this to their sstisfaction. | It is a Jittle too
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GROUND PLAN.

T Boilerand Eugine, S hars? power,
¢ Churns,

D Chum room.

E Engine room and wond hinuse,

Upon a hand-cac which passes through the centre
of the roow, is placed a platfonn scale with a weigh-
ingcanonit. The wilk is brought to the factory in
what are called iron-clad cang, and as they arrive arc
clevated by a hoisting crane and duniped into thecan
on thescale.  When it is full, the car, with allits
burden, is mlled along the track between the pans,
and the mitk ix spouted into the pans on cither side
asdesired.  The 12pans in this factory with their
fixtures cost 2700.  An cight horse power builer sup-
plies an engiue with steamn for churning and sawing

P P Jowett pany.

$ Sink. Ix12 feete |
T Tank for sryur milk
W Work rovns.

good, as it cnables them to cool the milk too Tapidly.
Excepting their allowing the milk to e bronght to
the factorics in closely covered cans, and withont
previons minng, cvoling the milk too soon was the
first cssential crror we noliced connected with the
usc of thesepans. 1t takds from six to twelve hours,
at ondinary summer temperatures, for the ammal
odor to cscape. The objection to such audden cool-
ing is, that it condenscs the odor and retains it in the
milk and crcam.  Innearly cvery factory we de-
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‘This not only injures the taste of the butter but 1§
vory much increases the tewleny to bevante ranend,
Such butter loges it fucah fltve: o0 7, that it very
soon beeontes stale, unless hept all the tune below £0
degrees, and ¢ven then 14 has me boof the aummal tla.
vor, and wall soon deprecide. At the oy fatory
near Malone, the water had beonne soanty ard
warmed up to 60 dearecs, and 1 roquinad ix hours
and over to radnce the nuth to 62 degreocs. The bat.
ter made after the water fuled was the bt s the
factory as the munafactarer conbl see when the fact
was pointed cut. The importanee of di-tingui: hing
hetween animal odor atzd animal heat, and ot gettmy
rid of the odornrtcad of th beadoa ke sonnhich the
butter maker= of Unanlba Canty aenddl as ot othor
counntics, very na ha ol tebiain, That the coney
odor in the milh coutd } + con lonsad and retainat in
the milk and become o gl or o instead of an o/ r had
been by them, 2 by many othery mvetlooked till we
called theiv attention toat, #nl ponted tothe thavor
in the cream and butter. oo feadl of the pans
that the cooling wa«t o ropuily done. Iniy only
necessary to remlate the supuly ¢t water to conl in
apy desired time.

: (Cuntinned. )

‘ Cooked I"god for Cowe.

" The Lire Mock Joarnal say s - The follos ing state-
ment of Mr, W, Lirmie of Springtld, NMass., has
great_foree, havine beon continzed for so longa
reriod with a rexult co satisfactory. a2 recent
etter to us he says s

1 atill contmue to stezm the foud for my stock, as
[ have done for more tham frurtuen years, zad ewry
year confirms more strongly my convictions of the
great cconomy Jin food, ax el as the canfort and
thrifty growth of the cattl. For milih cows its ad.
vantages ¢an not be too strengly wgel  The saving
is fully 33 per cent.

Effect upon Heatth,

T have seen some questions raiscl as to the effect
of cooked fuod wpon the health of the animals, 1
can only say, as to this pomnt, that 1 have a number
of cows, from seventeen jears old and downwards,
that have never been fadm any other vay, except
during the zeason of green weds While they are now
in periect health and viwor. 1t is not, perhaps, too
much to say that no more healithy stack of cows can
be found than my hend of about fiity head, whichk
has had this cooked dict for so many years. This
system cnables me to get a3 good yiclds of milk in
winter as in sununer, with the quality excellent.

Carn and Steaming Apparatus.

My barn is built on 2 side Wall, and is threo stories
high in some parts, The tloor of the principal story
is on a level with the ground on the highest side, and
is used for storing hay, grain, cte. The story helow
opens on thebam yand, and is used for stables ; and
the part under ground for n root cellar.  Under this
is 3 manure collar cight feet deep. In the stable
story is located my appartus for steaming. My
hoiler is an upright tubular, of abont the capacity of
four horses, situated in the comerof thixstory, under
the ground, in x rooin about ten fect square. The
chimney is built of brick on thc ontside, and extends
about six feet above the maf.  The steam box in
which the cooking ig denc i< built of brick, and ex-
tends to the story above,  Ttislined with fwosinch
plank, tongued and grooved, sit feed aquare inside,
and cight fect deep, with 2l the whele size of the
top, and opening un a level with the floor above. It
has a door four feet square on one side near the hot-
tom, out of which the feed is takan. The steam
pipe runs dircetly from the boiler to the steam-hox,
extends around the four aides and acmes the middl,
somge six inches abave the bottom,  This pipe, inside
the Lox, is perforated with small heles forthe cseape
of thosteam. A ensk holding two hundred gallons
is conveniently located at one xide and over the steam.
box, which, by a pipe. is Lept full of water for wet-
ting the feed and ﬁ‘lling the Iaahr.  The fodder is
cut by horse power. shavellvl nto the sten-box,
wmixed with bran, orwhatover s fod wath i, and well
wet.  The fite as st xtart ot under the baler, and
then the foddur ia cut while the steam s getting up.
L only steam twiee per wedk, finding that the foed
will keep warm three days in winter; this sayes
much labor and fudd. My plan lias vanally been to
feed steamed mtims mornmge aud cvoming, wath dry
hay at noon. _This counteracts all tes deney to loosc.
ness. I usoabout three tons of coxl for the season’s
coukinﬁ. A chiange from cooked to dry food fora
ginglﬁ]: ay has vomctimes caused o wparked shrinkage
in milk.

tected the cowey Qavor in the butter,



