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Qrcamories.

Batter factorics and creamerics differ in this, the
former only mako buttor, tho Iatter makes butter and
cheese,  Creameries are carried on with two distinet
purposes, or modes of operating. The design of one
class of creameries is to take off all tho cream that
can bo obfained without actually souring the milk,
and making from the stale milk an inferior quality of
skim cbeese, with the hope of getting better returns
than from feeding it to calves or pigs. In thoother
class of creamerics tho purpose is to take off no more
cream than will allow of mzking a good or at least a

Jair articlo of cheeso from thoskim-milk, Thebuild-

to curing rooms, separated by rolling doors at cach
aisle.

The first consideration in locating o creamery,
after securing o supply of milk, is a plentiful supply
of pure water from a cool spring orwell, tocontrol the
temperaturo of the milk just as desired. Thisis a

ings and ap-
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In tho successful working of a creamery, drainage
is a matler of primary importance. 1t iamoro diffi-
cult o sccure puro air in a creamery thaa in a butter
factory as there is moro vrash in the former and tho
addition of whey to disposo of, and unless tho air is
kept pure whero tho milk and builer stand, the
butter will bo faulty in flavor and keeping guality.
It is an important item, thercfore, in locating o
creamery to placo it where all the twasto can be
casily carried out of tho reach of the buildings.
The sizo and interior arrangement of the creamery
building will be sufliciently understood by an inspec.
tion of the cut, and from the explanation by refer-
cnco to letters. The cream vat is a new feature,
It is constructed on tho same principlo as the
common cheeso vat, and is designed 29 a storage for
eream, where it can be thoroughly mixed and warmed
or cooled as desired, by steam or water connections,

The pools arc made cither of plank or cement,
«nd aro large chough to contain the 1nilk of foar or
five milkings, and should he divided into so many
departments that cach mess of warm milk shall
stand by itsel?, so asnot to change the temperature
of that already cooled. They are made deep cnough
to have tho water reach within an inch or so of
the top of the coolers. The apartment in which

factory and a tho pools aro contained is made with tight walle
h facto g M 50 as to guard

S ombined ol against  cur-
combxned: e rents of air
nqe“;f ssars..m. and sudden or
crieses:rc:ccon- .r:xpid changea
structed in a in the temper-
great variety aturo of tho
of formswhich room. It is
preferred o

aro male :10 keep the tem-
::;y to tahc: ;:Lr-' peratarcof tho
ticular loca-‘ airin theroom
tion, and iho‘ as evcn-and as
faneyordiffer- low as it con-
ent purposes veniently can
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ors. Pcrhapl orplele Factory for 500 Cows, by H. Cooley Lneene, dight protty

no single plan, however well nrraiged, woald be
best under all circumstances, Yet there aré cer-
tain requirements which run through them all, and
which may be deseribed in general terms, and con-
tained in ono comprehensive stracture.

Ono of the best designs for a creamery of this class
was presented to the American Dairymen’s Associa.

tion at its convention in 1872, by IL Cooley Grccnc,
of Woodcockboro', Crawford Co., Pa. It
was drawn on 3 large scale for exhibition at
the convention ; & plan of it greatly re-
duced is herewith prcscnted
Upright 24 x 60 feet; wings cach 24x 40

ground descends towards the right and
Tear; B, I, rcccxvmg room, 33} feet above
the floor of main building; T, 7, 7, pool ix
three apartments, scparated Dby 38-inch
plank, which are tied by a cross plank 10
inches wide; the milk-room opens by
sliding doors to tho vatroom, v, i, which
i3 open to press-room and chura-room, ¢
B is walking beam with arms for attaching 3% Y
sixteen churns. Motive power in engine-
house, E; », curing-rcom for new made
cheesey; 8, store-room ; o, offico ; w, wash-
room; 8, sinkon c:xstors v, vemndnhmth
pail rack.e T, steam jets for scalding 931]5,
churns, &c. ; E, engine-room ; T, T, Water
tanks, lower one for cold and upper one for
hot water, with faucets in either room;

under left wing; A, A, 4, are traps to drain for
slops; 1 is drain for whey and buttermilk. A
hquids carried beneath the floor; o, r, open plat-
form for airing churns, &e¢.; sccond floor devoted

sine qua hon, asnot to be able to cool the milk at
the proper time, and to keep it at a proper and uni-
form temperatare, would bo fatal to success. The
quantity of water required will depend somewbat on
the temperature; the colder the water the less will
be needed. 'With water at 50 degrees a cubio foot
per day for each cow will do very well, though a
la.rgcr quantity might bo desirable. The uest thing,

I 2
Dash Churn.
T, trap for clcvatxng butter from cellar, which is|after the water, is a proper site for tho buildings, | them, soon assume very nearly the same tempera.

well shat out, both on account of flies and from its
offect in fading the cremm while rising.

It is the custom in creamerics that make buttera
lcading object to use only cooler pails to keep milk
in whils the cream is xising. These coolers have
bave beendescribed in a previous number as being tin
pails about ninetecn inches high and nearly cight in.
ches indiameter. Theghold about fifteen quarts each,
and are straight-sided or cylindrical in form.
YWhen the milk is brought into the creamery
and weighed, it is usnally discharged into a
receiving vat, where tho milk of several pa-
tronsis mingled together, and from this vat
it i3 drawn into thocoolers and get intoone
of the pools to be cooled down to 58 or 60
degrees. The coolers are not filled fuil.
Enough is put in cach to have the top of
the milk in them about an inch below the
top of the water that asurrounds them.
This ensures perfect cooling. The rapidity
with which milk is cooled to & desired
% standard varies very mueh in different
P creamceries according to the famey of the

In the differcnt establishments wo have
insgeeted, the time in which the cooling is
done, varies all the way from one hour
to twelve. When the coolers, filled with
warmn milk, are sctinto the pools, the milk
within them, and the water that surrounds

They should stand on & dry and airy placo and high | ture. If'now only a small stream of water is let into
enough to allow of ready drainage, so that all tha| the pools, thd warmed water will be very gradually

whey, buttermilk, and wash, may bo conducted to a { displaced and‘ the cooling slowly done.
safe distance.

The pro-
cess is hastened by admitting a larger stream, *



