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Runtitig with a large etmpty fuonel otip, a, is important
in two ways. For first, it lowers the ventro of gravity, thus
makiog the drum tovolve more cvenly and smoothly, with
littls or no linbility to acoident from the high speed at which
it ig driven, less than from an ordinary flywheel on a hori
zontal shaft driven at the same surfaco speed; seoond, there
is 0o risk of spilling milk at the starting, and, when onco up
to the full speed, the milk is thrown out with considerable
foroe from tho mouth of the supply pipe, and by moans of
tho wing in its rear moving at the same velocity as the drum,
the influent current of milk receives immediately the sepa.
rating velooity with comparatively no adverse commotion in
the drum to disturb tho mutual and eonjoint action of the two
separating forees,

Fig. 3 —Laval separalor {outsids view )

The force and pressure of the milk from the supply pipe is
distributed over the interior by centrifugal action, produocing
a continuous current of milk to b and cream to ¢, the former
by centrifugal force, the latter by centripetal,

At the minoraxis of the milk drum there is o centrifugal
force, whilst at the extremity of the major axis, . ¢, the
widest part of the drum, the centrifugal force is greatest, And
as the milk globules are separated from the eream globules
by centrifugal foree (an outward force from the centre), and
the cream globules from the milk gluzules by a centripetal
force ? (a force from the circumference to the c¢entre), the
arrangement for bringing these two forces into operation in
the new separatoris a great improvement upon the whole plan,
as will be secn on comparing figs. 1 and 2. In the new machine
the new milk is thrown into the drum when the two separating
forces are greatest, whilst in the cream, globules driven to the
centre are free to riso upwards, there being nothing in the
way until they reach the bottom of the funuelcup a, where
the whole volume is eream under a uniform pressure upwards

from the centripetal forces below. The reverse was the case

in the old drun, the genitral supply pipe standing in the way
of tho rising of the eream, whilst the new milk wos throwm
in noar the bottom from two pipos,produding mueh eommotion,
theroby disturbing the froe play of tho soparating foroes,

The milk globules and oream globules are both subjact to
centrifugal foree, but differently, owing to differenco of speaifie
gravity, and it is this difference of specific gravity and fluid
pressure that gives riso to tho centripetal forco inwards to the
centre. Theo force of gravitation duo to the depth of the drum,
4 inches, may be considered 2l in estimating the pressure on
the internal surface of tho drum at the major axis, due toa
velocity of 6000 rovolutions per minute. But the smallest
oream plobules are hoavier than the milk globules, as the shel)
cnclosing tho butter is of grester speoifio gravity than the
milk; others are of gqual specifio gravity, Thesc cannot bs
soparated ; both go up & with the milk. ~ Tho larger tho glo-
bules of buttor, and tho thinner the skin in whick they ar
enclosed, the lighter they are, and the moro casily sepnrated,
and as a rule the better the quality of the butter; hence the
reason why rich milk is more easily separated than poor
milk, whose butter globules are small and the enclosing shells
thick and coarse in quality. Henoce also the advantage of
testing the quality of orcam by the new processes, in prefe
rence to the old plan of churning only.

The milk and cream as they come from tho separator are
not much increased in temperature above that of the milk ia
the sapply can, thus proving that very little friction is exp.
rienced in, passing through the machine, The milk from the
soparators appeats sweeter to the taste than the new milk, bt
the milk sugar in the cream is slightly changed into lactic
noid, therebv ripening it (the crcam) for churning, Airis
drawn in with the milk through the supply pipe, giving rise
to the acidity of the ¢ream. Oream from all sepurators is thus
affected, but none of the creamis we have examined from the
Laval and Danish separator® 8o so acid 23 to be unfit for
using with tea and coffee, much less too sour for churning;
and if the almosphere is pure, the acidity thus acquired
better than keeping cream to gour in cream-crocks, or mising
sour milk in sweet cream to ferment the whole. The objection
thus raised against crcam separators is more in their favou
than against them.

At the close of separating, the cream left in the new sep
rator is easily removed by u eream extractor or dip skimmer,
In romoving the funnel cup a, the whole of the eream will b
found floating in the neck of the drum, and, by dipping ths
skimmer, a vessel somethin%] in the form of a retail dairy.
man's measure, gently into the drum, the cream flows into it
All the crcam can thus be removed in no time, which isa
great jmprovement on the old plan. The drum can then be
lifted out by hand, and its contents emptied into the milk csn.
As in the old separator, the milk and oream oans can be placed
anywhere most conven%ant, the discharge pipes belng turned
and fixed in the proper position.—Agri. Gazette, (England).
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Messrs, Porion and Mehay have discovered a mears by
which the residue of distilled maize can be employed either
to fatten stock or act as a manure, besides extraoting an ol
suited for the manufactaro of soft soap. The plan rests o
the wellknown fact, that the oil contained in the graio
remains constantly fixed to the undissolved solid parts, and
the agotized matters rest also for their greater portion simi
arly united  The composition of the cake prepared exhibits
but slight variation, and can be made cither in the end for
food or a fertilizer ; 2 owts. of the refuse yield 63 Ibs, of 3
colo~d oil, and 22 lbs. of feeding ¢ake, M. Ladureau, of
Lillc -:5 tested the products§ in point of aliment, these pr-




