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Advantages of Cream Separators.

A number of letters having been received at
this office desiring information regarding the ad-
rantages to be derived from the use of the cream
separator over the older-fashioned methods of
creaming milk, we publish herewith the state-
ments of a number of farmers and farmers’ wives
who have had experience with the separator,
giving their opinion, and their reasons for the
same.

FIVE YEARS' EXPERIENCE
RATOR.

I have used a separator for over five years,
and I would not part with it if I could not get
another.

I think a farmer would be safe in getting a
separator if he had from 7 to 10 cows, for which
a hand separator would be sufficient with a capac-
ity of 25 gallons per hour.

I consider the power separators the better.
As for myself, I have been using the horse trecad-
power, which is a three-horse power. I only use
one horse for running the milk, and the power
can be used for cutting feed or grinding grain. I
think if 1 were getting again, I would get a .Jaso-
line engine, which would run it steadier.

1 consider that with the separator I get more
of thie cream off the milk, sweeter butter and
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more of it, and it comumands a better price in
the market.

Unless it is run perfectly smoothly it will not
do its work properly. We have never used any
but the regular sceparator oil, and we have never
had any trouble. 1 have put some on. more or
loss as needed, every time it is run. [for clean-
ing the bowl, after the new millk, we run through
about 1 quart of skim milk, then (in the winter
time) about 2 quarts of boiling water, which s
‘put in after the power is stopped and while it is

vibrating. In the summer time  we  use  cold
wator. Then, we have a regular brush for clean-
ing it with IF'or the tinware, they arve first
washed with cold water, then scalded.

We never had any testing done, but there is

Ho cream rises on the skim milk when it is lert
standing.

We merely turn  a scerew in the bowl of the
separator one way 1o thicken, the other way to
thin it

We have an Alexandra separator. number
which. 1 think, is the most durable, easiest han
which T have

g |
0
dled and easiest  cleaned  of any
SOenN Anv hoy is able to handle it
\Mliddlesex (Yo, Ont Robert 1. Judd
CLRANEIIL AND QUICKER CREAMING
! ymeider that any one having 8 to 10 cow
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will be fully justified in investing in a separator.
I have used a National hand separator for the 9
cows I milked this year with entire satisfaction
and would not think of going back to the old
system of creaming by gravitation. I have milked
the 9 cows and separated the milk myself all
within 2 hours. A hand separator is sufficient
for handling the milk of 15 cows, and pernaps
more. 1 have had no experience with power
separators. Among the advantages of the sepa-
rator over other methods of creaming milk are
that it is cleaner and quicker, and that more
cream can be gotten from the milk, as (especially
in warm weather) it is hardly possible to get all
the cream by setting it either in deep cans Or
shallow pans. Another advantage is that Yyou
have the milk sweet and warm for feeding to the
calves, without the labor of carrying it to the
house, heating it, and carrying it back again to
the barn.

For best results 1 find that the separator
should be run a little faster than the agents
state is necessary. 1 use separator oil, adding a
little coal oil if it gets thick or does not run
freely. For cleaning, I take out the inside of
bowl and clean thoroughly immediately after
using each time, first washing with warm water.
using a brush, and then scalding it with hot
water and drying it. 1 have had no test of the
skim milk made. For securing a thicker cream

when cows are in flush of milk, T turn the screw
down one turn, and I find that the butter comes
quicker when the cream is thick For thinner
cream, when cows have been longer in lactarion
and giving less milk, open the bowl a little by
turning the screw back. T think it is important
that the cream eathered for a churning should he
well mixed and then allowed to stand at least 5
or 6 hours before churning
Middlesex (fo., Ont Mrs. Joseph Robson

ITAND SEPARATOR SUFFICIENT FOR 15 TO
; 20 COWS :
I my opinion, any farmer keeping five good

cows and manufacturing their milk into butter
the yvear ‘round, cannwvt afford to be without a

separator. A hand separator is sufficient for 15
to 20 cows if its capacity 1525 to 30 gallons per
hour

1 have had no experience with power sepa-
rators, but T always have considered that tread
power would be much havder on a separator than
hand power

The principal  advantage of  a  separator is
skimming more cream  out  of the milk than by
ordinary practice, but it is also a great advan-
tage to be able to teed the milk to calves, elc.,
without any further trouble—carrying, skimming,
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heating, etc. Always run separator at as high
speed as the printed instructions allow, being
sure to have the milk at about the same temper-
ature as it came from the cows, even if it be
necessary to add a little hot water in very cold
weather. It is a good plan to warm the bowl
before starting with a little warm water. I have
always used a rather light oil, applyving just @
little each time before using.

We have never had the skim milk tested for
butter-fat, except to set it in creamers and put
it in cold water, to find out if we were losing any
cream. . Sometimes there would not

quantity of
other times there would be

be any sign of cream;
[ suppose this could only be accounted for by the
milk being run through at too cold a temper
ature or at too slow a speed, or perhaps both.
My practice of regulating the thickness ol the
cream has been to increase the inflow of milk for
thin cream or decrese the inflow for thick creanm
I would like to say further, while T have never
regretted getting a gseparator, yet there is work
in connection with it that needs to be attended
to regularly, and that by the male portion of
the household. Persons who can wholesale their
milk or send it to a good cheese and butter fac-
tory 9 or 10 months in each year, can perhaps
make nearly as much money, considering their
outlay and labor, as if they had a separaltov
Middlesex Co., Ont R. H. Harding.
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EXPERIENCE WITH TREAD-POWER SEDA-
RATOR.

[ consider that ten cows will warrant —any
farmer in using a separator. I think a hand
separator may be used satisfactorily with 25
cows. A No. 2 Alpha will skim from 350 to 100
1bs. per honr.

For more than 85 cows I prefer a power sepa
rator. I have a tread power which has given
cood satisfaction. T run belt to a shaft and then
to the separator to stop any jar that may he
caused by the running of tread power.

One great benelit  or advantage of  the sepa
rator over other wavs of skimming milk is  that
it takes far less time to take care ol the cream
than it does of the milk, and the skim n:ilk s
alwavs sweet and warm for the calves, and 20
per cent. more butter will be made with a sepa-
rator than without it, and the cream has a far

hetter flavor. Care should be taken to not start
the separator too (|Ili('|\|_\'. to :vl\\.y\\ allow it to
stop of its own accord. and to maintain &
regular speed during operation I use separatol
oil  with good satisfaction. oil  always hefore
starting and while running if necessary

[ run o little hot water through when T am
finishine up, and find it removes the milk and
cream and makes it much easier to clean. I v 1=h
the separator fmmediately after using and dry
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