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Other separator manufactur- dl\\?\s be lifted off before the covers or &

bowl can be removed. an

ers have been trying to imitate Ca

it for five years. That shows OW supply ‘cans are only possible in o
cream separato: aving g

their high opinion of a low, cream separators having a suspended ma

stond 1 hich need bowl fed through the bottom. Our ma- e

eady supply can w chines are the only cream separators having e

not be removed in order to
take the bowl out of the
machine.

such bowls, and our patents prevents any
other manufacturer from making them,

UPPOSE you had the supply can, on

any separator, full of milk and found it
necessary to remove the bowl? It would
be mighty inconvenient to lift the supply can
off, wouldn’t it? No need to with the
Tubular,

UR machines are the only cream sepa-

rators that have such a supply can.
Other manufacturers have not been able
to imitate it. That is because all common
“disc”’ or ‘‘bucket bowl" separators have 4
bowls fed through the top—such bowls IN _A CLASS BY ITSELF
must have the supply can set directly over ..,,fi::.';,"..::,,l:.l“&':':,‘:: b4
them. Consequently, the supply cans are ' sy can. so easy to fill, not

UBLIC appreciation of Tubulars has
made their manufacture one of Canada's E

necessary (o move fo fake out eading industries. 1908 sales were way

always the highest part of all common :::I'..,'::d,ﬂ:;f::"h,.:."f“:j ahead of 1907—far ahead of any competitor, .

“'disc’’ or “‘bucket bowl'’ machines and must Enclsed,sel oilind fears. The crank, (6 0 o all competitors combined. Exclu.

set just right for easy turning ; "
sive Tubular advantag es wil Tl

The Sharples separator Co. make our 1909 business still

greater. Write for Catalogl
Toronto, Ont. Winnipeg, Man. No. 253. It will interest you. E
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