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TREAD-POWER SE PA-EX PER I EN CE WITHwhen cows are in flush of milk, 1 turn the screw 
down one turn, and I find that the butter comes 
quicker when the cream
cream, when cows have been longer in lactation 
and giving less milk, open the bowl a little by 
turning the screw back. I think it is important 
that the cream gathered for a churning should lie 
well mixed and then allowed to stand at least •> 
or 6 hours before churning.

Miiliilesc:

and it commands a better price inV more of it, RATOR.
the market.

Unless it is run perfectly smoothly it will not 
ilo its work properly. We have never used any 
hut the regular separator oil, and we have never 
had any trouble
less as needed, every time it is run 
ing (lie bowl, after the new milk, we run through 
about 1 quart of skim milk, then (in the winter 
time) about 2 quarts of boiling water, which is 
'put in after the power is stopped and while it is

use cold

cows will warrant any 
I think a hand

is thick. For thinner 1 consider that ten 
farmer in using a separator, 
separator may lie used satisfactorily with

A No. 2 Alj ill a will skim from 350 to 100
25

cows, 
ills, per hour.

1 have put some on. more or 
For clean-

For more than 35 cows 1 prefer a power sepa- 
I have a tread power which lias given 

I run belt to a shaft anil then
rator.

Mrs. Joseph Hobson.Co., Out. good satisfaction.
to the separator to stop any jar that may 
caused by the running of tread power.

One great benefit or advantage of the sepa­
rator over other ways of skimming milk is 1 hat 
it takes far less time to take care of 1 lie cream 

tlie milk, and the skim milk is

be

t lie summer time we
have a regular brush for clean- 

flu- tinware, they are first 
then scalded.

vibrating. In 
water. Then, we 
ing it with. Foi- 
washed with cold water

We never had any testing hone 
cream rises on the skim milk when it is

HAND SEPARATOR SUFFICIENT FOR 15 TO 
20 COWS. .s

any farmer keeping five good
manufacturing their milk into butter

I n my opinioi 
rows and
tiie year "round, canrhM afford to be without a 
separator. A hand separator is sufficient for 15 
to 20 cows if its capacity fS\25 to 30 gallons per 
hour.

than it does of
always sweet and warm for the calves, and 
per cent, more butter will be made with a sepa-

a fai­

blit. there is 
left

I 20
no
standing.

We merely turn a rator than without it. and the cream lias
Care should lie taken to not start

thescrew in the bowl of 
■ parator one way to thicken, I lie other way to

■4
tletter flavor, 
the separator too quickly, to always allow it to

to maintain aI 1 have had no experience with power sepa­
rators, but 1 always have considered that t.r'end 
power would be much harder on a separator than 
hand power.

The principal advantage of a separator is 
skimming more cream out of the milk than by * I run 
ordinary practice, but it is also a great advan­
tage to be able to feed the milk to calves, etc., 
without any further trouble—carrying, skimming,

t bin if .
its own accord, andAlexandra separator, number 71. 

which, 1 think, is the most durable, easiest han-
wliich I have

stop of
regular speed during operation, i use separator

before
\ We have an

oil With good satisfaction, oil always 
starting and while running if necessary.

a little hot water through when
the milk and

cleaned of anylied and easiest
Anv hoy is able to handle itseen.

Middlesex Co., (hit. I flUlRobert II Judd.
finishing up. and find 
cream and makes it much easier to clean I wash 
the separator immediately after using and ory

it removes
I'UWNJ'.R A Nil QUICKER CREAM INC 
! , on- kIci that any one having 8 to 10 cowsH
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separator at as high
AdvfliitflffPS of Cream Senarators will be fully justified in investing in a S®P‘ir^°r9 speedngaset the printed’ "instructions allow, being

” ,»K JL received „t “T, “iked

separator over the elder-fashioned methods of ^h®h®n “Tiours! A hand separator is sufficient before starting with^a little wai mjau r
creaming milk, we publish herewith the state- forl handling the milk of 15 cows, and pernaps always used a rat F
meats of a number of farmers and farmers' wives more. I have had no experience with power Cl^vc ncver lmd the skim milk tested for
who have had experience with the separator, separators. Among the advantages ot um He • except to set it in creamers and put
giving their opinion, and their reasons for the rator over other methods of creaming v e jt j coid ’water to find out if we were losing any 
same. that it is cleaner and quicker, and that more t m J , SomeUmes there would not
FIVE YEARS' EXPERIENCE WITH SEP A- cream can be gotten from the mi k ( P ^ be any sign of cream; other times there would he.

RATOR. in warm weather) it m haidly possible to geu ^ j suppose this could only be accounted for by the
I liavc used a separator for over five years, the cream by 1 advantage is^hat you milk being run through at too cold a temper­

ed 1 — not Part with it if 1 could not get sw£t mid warn^f or feed ing to the atum or at U?ow^

calves, without the labor of carrying t to Ihe My practice o« inflow of milk for
house, heating it, and carrying it back again ^^'"ream or dccrese the inflow for thick cream.

i r i Put the separator 1 would like to say further, while I have never
„c a «rirr :s.;

For cleaning, I take out the mstde „ q^pr send it to a good cheese and butter fno­
bowl and clean thoroughly immediately aite months in eacli year, can perhaps

each time, ^st washing with warm water ^9^10 m raollfy considering their
ï“a4C“h“. no test o, the »«« and labor as 11 t„ey had a 

For securing a thicker cream Middlesex Co., Ont.

s

1
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, 1 have been using the horse tread-

I only like

the barn.
For best results

u power, which is a three-horse power.
horse for running the milk, and the power freely, 
be used for cutting feed or grinding grain. 1

one
can
think if 1 were getting again, I would get a gaso­
line engine, which would run it steadier.

I consider that with the separator I get more 
off the milk, sweeter butter and

using 
using a brush, and 
water and drying it. 
skim milk made.of the cream

\

i

\
\

|

"

<

.

Î

a

a

>>. i

^@1
c

T 3tr

i

>

m
am

—
 ■ ■

I

m
m

■û

g-Lm

I

A-■

!I


