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Oreamerles tCI

Butter factories and mrcneries differ in this, the
former only mako butter, the latter makes butter and
cheeso. Creameries are carried on with two distinct
purposes, or nodes of operating. The design of one
class of creamerics is te take off aIl the creain that
cari bo obtained without actually souring the milh,
and nmaking fron the stale milk an inferior guality cf
skirm checse, with the hope of getting netter returns
than fron feeding it to calves or pigs. In the other
class of creameries the purpose is te take off no moro
creamn than will allow of m:.king a good or at least a
fair article of chcese from the skim-milk. The build-
ings and ap-
paatusirtbo
two purpoes T
arenecessarily -
different. In
tho former
plan, a butter g' -t. i
factory and. a

uring rooms, separated by rolling doors at eaci

e first consideration in locatng a creamery,
sccurhig a supply of milk, is a plentifuil supply
re water fron a cool spring or well, to control thc
eraturo of the milk just as desired. This is a
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ers. PerhraUu Model Pran for a complet, Factori for 600 Cows, by H. Cooly C7'eene' light prety
no single plan, however well nrraled, wonld be sine qua Aon, as not to be able te cool the milk at well shat out, both on accorunt of flies and fron its
best under ail circumstances. Yet there aré cet- the proper time, and te kep it at a proper and uni- offect in fading the crea£m while rising.
tain requirements which run through then al], and form temperature, would bo fatal te success. Tie It la the cuttom lu creautcnies that make buttera
which may be described in gencral terms, and con- quantity of water required will depend somewrat on Icading object te use only cooler paila to keep Milk
tained in one comprehensive structure. the temperature; the colder the water the less will i -whilt the crennil risiog. Theso coolDrs havb

One of the best designs for a creamery of this elass be needed. Witi water at 50 degrees a cubio foot bave bcendescribed in a previeus nwrbcr as being tin
was presented te the American Dairymen's .Associa- par day for each cow will do very well, thougli a pols about nineteen iuches hýgh and neariy cight in.
tien at its convention in 1872, by IL Cooley Orcne, larger quantity might be desirable. The next thing, chez in diameter. Theyirld about fifteen quarts c,
of Woodcockboro', Crawford Co., Pa. It ad are straight.sided or cylindrical iu form.
was drawn on a large scale for exhibition at ben tir mik is brought intetho crcamery
the convention ; a plan of it greatly re- and weighed, lb is usuallydischaïgod into a
duced is herewith presented. receiving vat, wlrere tie mik cf several pi-

Upright 24 x 60 feet; wings ach 24 x 40;
ground descends towards the right and it la drawn into tie coderaud set into e
rear ; z, r, receiving room, Si feet aboya' of tir pools te ir coled cown to 58 or 60
the floor of marin budilding; r, r, r, Poo, degrees. Tho coolers arc net illid ful.

thre aprtnctit, sparted by -inliEnough 18 put in cadi te have tho top ofthrree apartmenîts, soparatcd 'by 3-inel
plank, which are ticd by a cross plank 10
inches wido; the milk-room opens by top o! tir water tlat erruas tirm.
sliding doors te tho vatroom, v, nt, which Tis augures perfect cooiing. Tie rapidity
ls open to press-room and churn-room, c vrith whici mU- is coolcd te a dcsired
n is walking beamu with arms.for attaching 4stanard -a-ics vary much in différent
sixteen churns. Motive power in engine- ceamories according te tie f(acy cf tie
house, E; n, curing.room for new made
cheese. s, store-room ; e, office ; w, washi- In tie diferert establishments vra have
room; s, sink on castors; V, verandah withfliinslcctcd, tie tire in which the cooliog la
pail racka; r, steami jets for scalding pails, cloua, varies al tir way frin oae heur
churns, &0. ; r, engine-room ; T, T, watcr •t twclvc. W en tire coolzs, fRed witla
tanks, lower one for cod and upper one for murara set inte ti pools, tie milk
hot water, with faucets in either room; Pashwitrin tiem, au the watr tirt niurr.rxd
T, trap for elevating butter from cellar, which is niftr the water, is a proper site for tLa buildings. thora, seu assrmro very neariy tia sane tempera-
under left wing; A, A, A, are traps te drain for They should stand on a dry and airy place and high turc. lfnew enly a suah stream cf water la let into
lops; 1 is drain for whey and buttermilk. Al enough te allow of ready drainage, se that all the tie pools, thé waxmcd mater will bc very gradualiy
iquids carried beneath the floor; o, r, open plat- whey, buttermilk, and wash, may be conducted te a displaccd and, ti coolig sloTly donc. Tme pro-
forta fer airig chruras, &c. ; second Iloor devôtedh safe distance. cees es r iasten di by admittioga arer a streia

In the successful working of a creamery, drainage
is a iatter of primary importance. it i moor diffi.
cult to secura pure air in a creamery than in a butter
factory as there is mnoro wrasl in the former and the
addition of whey te dispose of, and unicas the air is
kept pure where tha rilk and butter stand, the
butter will be faulty in flavor and lkeeping quality.
It is an important item, therefore, in locatiig a
crcamery te place it wlcre ail thre wasto can be
casily carried out of the reach of the buildings.
The sizo and interior arrangement of the creantery
building will be sufliciently understool by an inspe.
tien of tie cnt, and fron th explanation by refer-
enco te letters. The creain vat is a new feature.
It is constructed on the same principlo aa the
common cliceso vat, and is designrcd as a storago for
ercam, whcre it cari be thoroughly irel and warmed
or cooled as desired, by steam or water connections.

The pools are made cilher of plank or cernent,
.nd are large enough te contain the milk of foar or
evo milkings, and should be dlivided into so many
departments thait acha mess of warm mik shal
stand by itself, se as net te change the temperature
of that already cooled. They ara made deep enoughr
te bave th- water reaci within an inch or se of
the top of the coolers. Tho apartment in wlhich
the pools are contained is mndo with tight walla
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