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I.— GENERAL IDEAS.

Object of this Bulletin.— The obiect of this huUeth. ;« f« i ,

the njles to be followed i„ the constructln :l^:^::^^:^^:Z^
as well as other „„portant .natters of which it is necessary to be inform dfo;tl^^proper se.ect:on and utilisation of the machinery ^in these railist

The information contained in this chapter applies also to cheese factories.

Choice of a plan.- When a person, unacquainted with the milknulustry, proposes to put ud a cre1n1er^• th^ -\ ^^ ,

Unfortunately all butter makers are- „^f ^f •

...ethods to be adopted i„ es.ab tl a Ureterv SoT'""" T '.° "" '"'

»...e another, oftet, „,t.,o„t consid^Hnrthr^to,;!";
,, .'l^'i^ "^V

.-.o, wluci, ,„a, be affected by ...ere local considerations o^ fr'o.n t' e' te

ml


