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Rtuntiliig with a largo empty funnel oup, a, is important
in two ways. For first, It lowers the centro of gravity, thus
making the drum revolvo more evenly and smoothly, with
little or tio litbility te occident from the iigh speed at which
it is driven, less thnn from an ordinary flywhecl on a hor
zontal shaft driven at the sane surface specd; second, there
Io nt risk of spilling nilk at the starting, and, when onde up
to the full speed, the milk is thrown out vith considerable
force fron tho mouth of the supply pipe, and by means of
the wvidg in its tear moving at the saine velocity as the drum,
the influent current of milk receives imnediately the sopa.
ratinig velocity with comparatively no adverse commotion In
the drum to disturb tho mutual and conjoint action of tho two
separating forces.

Fig. 3 -Laval separator (outside view)

The force and pressure of themilk from the supply pipe is
distributed over the interior by centrifugal action, producing
a continuons current of milk to b and cream te e, the former
by centrifugal force, the latter by centripetal.

At the minor axis of the milk drum there is ne centrifugal
force, whilst at the extremity of the major axis, i. e., the
widest part of the drum, the centrifugal force is grcatest. And
as the milk globules are separated from the creaa globules
by centrifugal force (an outward force from the centre), and
the cream globules from the milk gl'oles by a centripetal
force ? (a force from the circumference te the centre), the
arrangement for bringing these two forces into operation in
the new separator is a great improvement upon the wbole plan,
as vill be seen on comparing figs. I and 2. In the new machine
the new milk is thrown into the drum when the two separating
forces are greatest, whilst in the creamn, globules driven te the
centre are free te rise upwards, there being nothing in the
way until they reach the bottom of the funnel-cup a, where
the whole volume is cream under a uniform pressure uipwards
from the centripetal forces below. The reverse was the case

lu the old druin, fic central supply pipe standing in the way
of the rising of thn orcam, whilst the now muilk was thrown
in near tho botton from two pipos,producing much commotion,
thercby disturbing the froo play of the soparating forces.

The milk globules and creai globules are both subjoet to
centrifugal force, butdifferntly, owingte differencoofspeeiaq
gravity, and it is this difference of specifi gravity and fluid
pressure that gives risc to the centripetal force inwards to the
centre. Tho force of gravitation duo te the depth of the drum,
4 inches, may be considered nd in estimating te pressure on
the internat surface of the drum at he major axis, due te a
velocity of 6000 revolutions per minute. But the sinalest
croam globules are heavier than tho milk globules, as the shell
enelosing the butter is of grenter specifio gravity than the
milk; othors are of equal specifie gravity. These cannot be
separated; both go up b with the milk. Tie larger the glo.
bules o? butter, and the thinnor tho skin in whieh they arc
enelosed, the lighter they are, and lie more easily separated,
and as a rule the better the quality of the butter; hence the
reason why rich milk is more easily scparated than poor
milk, whose butter globules are small and the enclosing shels
thick and coarse in quality. Hence also the advantage of
testing the quality of creama by the new processes, in prefe.
rence te the old plan of churning only.

The milk and cream as thoy come from the separator are
net much incrcased in temperature above that of the milk in
the supply eau, thus proving that very little friction is expt.
rienced in, passing through the machine. TIhe milk from the
separators appears sWceter te the taste than the ncw milk, but
the milk sugar In the crcai is slightly changed into lactie
acid, thercbv ripening it (the crcam) for churning. Air is
drawn in with the milk through the supply pipe, giving rise
te the acidity of the ireanm. Oream froin all separators is thus
affected, but none of the cretus we have examined frein the
Laval and Danish separatôt &re se acid as te be unfit for
using with tea and coffee, uitch less to sour for churning;
and if the atmosphere is pitre, the acidity thus acquired s
better than keeping cream to Sour in ercam-crocks, or mixing
sour milk in sweet eream te ferment the whole. The objection
thus raised against cream separators is more in their favour
than against themr.

At the close of separating, the cream left in the new sep.
rater is easily removed by n cream extractor or dip skinmmer.
In removing the funnel cup a, the whole of the eream wili be
found floating ii the neck of the drum, and, by dipping the
skimmer, a vessel something in the form of a retail dairy.
man's measure, gently into the drum, the crcam fows into it.
Ail the cream can thus be mtoved in no time , which is %
great improvement on the old plan. The drum can thon be
lifted out by hand, and its coents emptied into the milk cau.
As in the old eparator tie hillk and eream cans can be placed
anywherè most eerwenuent, the disch ge pipes being turnel
and fixed in the proper position.-Agri. Gazelle, (England).
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Messrs. Porion and iMlehay have discovered a mears by
which the residue of distilled maize can be employed cither
te fatteh stock or act as a manure, besides extracting nn ol
suited for the manufacture of soft soap. The plan rests on
thc well-known fact, that the oil contained in the grain
remains constantly fixed te the undissolved solid parts, and
the azotized matters rest also for their greater portion sinil.
arly united The composition of the cake prepared exhibits
but slight variation, and can be made cither ia the end for
food or a fertilizer ; 2 cits. of the refuse yield 6ý lbo. of a
colo-d oi[, and 22 Ibs. of feeding cake. M. Ladureau, of
Lilt -s tested the products, in point of alimeht, these pro.


