
milk t<> 85 .lejjrt...M (•..«„ | the oM fnrin of npp«ratiiH in not c*i>able of
econoinically h. atm« the milk to this t.iniK.ratur... Thf impr(.vt.m,.nU
Are iiH followH :

"^

A Mcri.-H of rin«H nre Mohk-r.'.! on the hentimj Hurfuce of the wm-
teunzer. llu-se tiiikh hIo .e .lownwiii-.Is, ^Mvinij the »i>p«5*rance of
cftvcH arranjCHl concentrically aroun.l the he/iter. Thes. • inim gather
ami «he.l the water formed hy cn.lensation of th.^ steam on the heat-
inK Hurface; ,r thia water .l.|,osite.i ,i. « thick layer upon theHiirface
of the heater, is a U.| conductor, opposes the r-sistance. and enfeebleH
the penetration ot the heat to the milk, which is tiirown by the asrita-
tor apiinHt the inner surface of the heater.

The agitator httH al.s*) lH.,.n improved i.y the addition of horiz.mtal
piatcH on the paddle, t.) prevent the milk from takinK t«K) vertical amovement m the pivsteurizer

; and this improvement helps to irive the
same temperature to all parts of the milk, and prevents frothing.

A thud unprovement \h an air cock fixed on the water-trap which
allows the air carried alon« into the steam jacket to escape

No (h.ubt the efficiency of the Lister and Reid msteurizers could
be increased considerably by attachinif the improven.ents suL'Lrested
by Prot Storch. of the Experimental LalK)ratorv of the Koyal Airri-
cultural and Veterinary Collejre of (.'.)penha<,'en.

'

Daiuv Data.—In our Dairy, the experinients con.Hi8ted of several
series

.

Serie>> I. In the first, abcjut M.OdO lbs. of milk wa« mixed in a
receiving yat ( )ne-half of .several lots was separated at a temperat.ire
of about 90 degrees V .. and the oth-r half was pasteurized at tem-
peratures ol 140, ItiO. and l«o degrees K.

^l>''»'»
II- In this series, ,S,000 lbs of milk was well mixed. One-

half of .several lots was heated to 140 degrees F. before separating-
an.. >e other half was heated to IGO, IH.5. and l!)-> degrees ¥.

^nex III In this series, (me-half of several lots wa.s heate<l to
IbO degrees, and the remainder to IH.t degrees

S^'t'is IV. In this sf.rifs, samples "of butt.'r made from milk
heated to 185 and 11)5 degrees were compared.

Sn-h'H V. In this lot. one vat of ab.nt .S.OOO lbs of milk wa.s
•lividefl into four parts During April and May, each of these parts
was heated to 140, KiO. 185, and 19.-, degrees respectively ; but durintr
March. July, and August, the temperature.s used were 90 140 IGO
and ]85 degree,s. '

'

Setiex VI. In the last series, experiments conducted during
March un June, vats of milk were divid.'d into two lots. One part
was left nnpa.steurized, and the oth. r w.is pasteurised at about ifiO
degrees.

Boihr PrfA-«?v'—The boiler used for generating steam at the
i>airy is a 50 horse-power boiler situated about 50 feet from the pas-
teurizer. An average pre.ssure of 75 to S(» pounds was maintained as
tar as possible. When the steam pnssure was reduced below 70
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