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and partly by friction wheels for the highest speed. The oy-
linder, a pressed steol tube, open at both ends, is fastened to
the rovolvinz axis by an iogenious sorew arrangement aod
placed horizontally in the cast iron frame. This machine
scparates about 150 pounds more per hour than the vertical
band machine, but is dearer to make, and will probably cost
about’ $200 ia America. Both machines are provided with
automatic feed regulators and vats, the latter fitted to the ma-
chine on special stands, They both exhibit the same finished
clegance and careful compactness usually evinced by the De
Laval implemcnts,

The importance of and future for hand machines in this
country, as elsewhere, is so cvident that very little nced be
said on this subjest. Every obscrvant mind must have po-
ticed that another reform in the dairy is again sorely needed
after the extraordinary impetus given a few years ago by the
introduction of the system of Cream Separators. The devclop-
ment in the trade has been slmost phenomenal, and the in-

orease of skimmed milk produced slmost lmitless. Conse
quently a great diffionlty has arisen, namely, how to find a
profitable use for the flood of skim milk, and in most cases it
has had to be gotten xid of for little or nothing, many times
at a loss, whilst i some other parts milk has become quite a
searcity. Tho desire for hard cash by the farmer has induced
him to dcliver to the fuctory as much milk as possible, letting
his own household, in many instances, go without this most
indispensable article of food. But the hand machine will con-
siderably help to cqualize matters, The farmer can separate
hig milk as it comes from the cow and bave his skim milk
fresh on his farm, as food for both man and beast. That calf
breeding or hog raising, for both of which sweet skim milk is
the best of food, is more within the province of the individual
farmer than for the otherwise wore than busy butter fuctory,
oannot be doubted. Having only the cream to transport will
also oause all parties conccrned a saving in carriage of no
little consequence. The bosa which this little machine will
prove to the housewife of the wealthier communitics during
the hot and sultry weather of the Amecrican summer, whea
thuader and heat prevent oream being produced at sll, will
also add greatly to its demand. In larger dairies where at
preseat tho eveniog's milk is mixed with the mornings, so as
to require only on¢ skimming a day and save the labor and
cxpense of heating the boiler and starting the engine going

\

twico a day, these hand-separators ought to bo very wolcome,
and takiog nll matters into consideration, I think I am safe
wheo I say that this De Laval success will be hailed with
gladncss on both sides of the water,

DE LAVAL'S LACTOQORITE.

Another reform also sorely neoded and which has for a long
time been the standing topio for the leading scientists in milk
trade, namely, how to alter the existiog ruinous system of
buying and selling milk exclusively per measure or weight,
without referenco to tho greater or smaller peroentage of fat
which it contains. The need of & method, practical and at the
same time reliable, by which to ascertain the actual percent-
age of butter fat contained in milk has indeed, I may say,
become almost fatal to the milk dealer. It has been proved
that a defective method in this respeot alone, has in many in-
stances been the cause of losing a whole year's income on a
farm. Many methods, more or less expensive, more or less
complicated, have from time to time been introduced, but

they have all been too slow and too upreliable for practical
use, and therefore nover so generally adopted by the trade as
to cause the reform needed. The Danish Professor Fjord took
the matter up and iotroduced his so called control centrifuge
in connection with the Danish Weston Separator, which was
at least time saving. However, the quantity of ercam in milk
cannot be taken as a standard for butter, as one sample of
milk, will often give a layer of cream twice the thickness of
another and still yield considerably less butter. The problem
yet remained unsolved, until Dr. De Laval succeeded in cons-
tructing his Lactacrite. (1) The noted European authority on
duiry matters, Professor Fleischman, of Raden, (Germany),
has carricd out a series of oxperiments with this apparatus
and gives it the following recommendation as the result of
said experiments,viz :—That it is simople, acourate, guick and
cheap, all requisites which are necessary to secure sdccess to
any and all agrioultural implemeants, It is easily managed by
boys, as was done at the milk testings of the Swedish exhibi-
tion referred to above, and is as acourate as a chomical analy-
sis, the highest differcnce ever reached at comparative trials
being two hundredths of one por cent; it is very time saving,
a boy being able after some little practice to test up to 60
samples an bour, and it is very cheap in comparison with
other milk testing methods, only about one oent per test.

{1) A charmiog hybrid! Why not call it a * Galaclocrile?™



