
•Imcwt sure to occur. Hence the kJlHnK effect below tVw teiii|)er»turo

in yAPV Bllfirh^* 1 Kt

ObaervationK by the same station were made at 170 .l.'>rre.'4 ¥.,

and the renultH of panteiirization at this temperature ' ^howeil a hui -

prisinir rwhiction inth^. gerin life, and thin re<luctu>n woHaccou.pl.Hhe.l

with very nliRht variation on each of the 25 dayn on which the tenlN

were made. Thene t.^tn gave an average ot nly 117. with a maxi

mum of 2!)7 and a minimum of 20. living germs per c.c. in thepa^teur

Seven tents at the tempei-rttuie UMed in Denmark. 1M5 degreeHF.

gave an average of 1 1 ^ living germs per c.c; an.l. as the writers remark

•were it not for the fact that in the present state of our knowledge, it

in believed that a heating of milk to \Hn degreoH F in a continuous

pasteurizer, is necessarv to lemov all dang.!- of tuberculosis, the us.

of hOdegivcHi;. (I7C d.grees F»iu pasteurization tor J.utter-makiiiK

would leave little to be tlesired."
, . ., • . .

Tin' Pant, arizern.—The pasteurizers used m the experiments

here were the " Rei<l
" in March an 1 the first seven days in April, an.l

the
" Li- er

'• for the remainder of the season.

The Reid machine is driven with a Wit and. in addition t.. heatiii;.'

the milk, elevates it several feet Th. ...ilk is heated by m.ss.ng over

a Hteam heate.l surface, and it is kept in a circular i.K,tu.nby means ..

paddles which revolve in the milk. The w..Hknes.seH of the Re.^l

pasteurizer are . The difficulty of maintainuii? a uniform tempenitu...

and the fact that it requires a firm foundation .or the large machine.

Its strong point is that it not only pasteurizes the milk, but act*- as a

milk puinp tor lifting the milk from the receiving vat to the •'eP'V^ato'--

the Lister maclune is driven with steam directly from the boiler

and is what is commonly calle.l a turbin.- pasteurizer. It does no

elevate the milk above the outlet near the top of . machine, and must

be placed above the separator in order to have the .ailk flow into th.'

separator. The milk for this machine was pumped from the receiving

vat directly Into the feeding funnel of the pasteurizer; and the

temperature of the milk, which was received at a temperature .)t

aboJt 60 degrees, was raised from 125 to 130 degrees wh.l

passing through the machine, when fed at the rate ot about

2 600 pounds of milk per hour. M.Ik which was heate.l ah...'

185 degrees, rec.uired a preliminary heating before entering tlu-

pasteurizer. The three weak points of the Lister machine a.o.

That it does not elevate the milk, that the centre bearing of the

paddles fills with milk if the machine is allowed to get to.^ tull, an.l

that the turbine has not at all times sufficient force to keep the ...ilk

in constant motion. The strong points of the Lister iire that i

occupies a small space, nu belt is required to run it. and no sp.ml

foundation is needed. c i i. u
The Danish Pasteurizer, invented by Fjord, has of late bee con-

siderably altered, because the Danes are now compelled to heat tr..-


