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8. Thoe cost of the separator, including
the intermediate motion,

9. The cost of fixing.

10. The revolutions.

11, The safety.

12, The convenience of delivery of the
ekim-milk and cream to a higher or lower
Jevel,

13. The adaptability for horse-power,

14. ‘lhe intermedinte motion, embre.
ing simplicity of construction, rendiness
ot throwing in and out of gear, and uny
arrangement for neutralizing the effect on
the speed, by the stoppage of the horse.

15, The power reguired to work euch
machine,

As regands the last point, the judges
were informed the Council did not desire
the machines to be tested on this point.

They further wished to teat the weight
of skim-milk and cieam, but were pre-
vented by the absenco of the stewand,

MACHINES COMPEIING,

There were funr machines competing,
thiee of them being Danish, exlubited
by the Aylesbury Dairy Compuny —
these were exuactly similar in design, and,
in fact, were three diflerent sizes of the
same machine—and De Laval's, exhibited
by D. Hald & Co.

For convenience it will be better to
distinguish the three Danish machines us
A, B-and ¢; A being the Jurgest machine,
B the medium-sized, and ¢ the smallest.

FINST POINT,

1. Tuking the points deemed most
essential by the judges in rotation, we
have, first, construction.  1tis not deemed
necessary to give any illustration of the
two separators, as they are most probably
familiar to all those interested. It cer-
tainly scemed that in the detail of poir+-
indicated, viz.: simplicity of design,
facility of cleaning, emptying and o¥ing,
the advantages were all on the side of the
De Laval.  On the judges requiring this
machine to be emptied, the dium was
simply lifted out of its beanngs and
turned upside down by owme man, the
contents bung emptied into a bucket,
this occupying a very few minutes. In
the B Danish, the milk had frst to be
removed by a siphon, and then it seemed
to require two or three men to undo the
several screws and adjustments, and to
lilt the drum irom ns place. A hole
was provided in the buse of the drum,
into which a comeal plug was dnven;
this plug bad to be kuucked out with a
hammer before the itk lefu in the drum,
atter thesiphon had extracted all it could
do, could be yun out. There seemed to
Jbe great difticulty in getting st this plug,
to knock it out, when the druw was in
its .place, und it scemed to be at best a
clumsy contrivance. These remarks apply
to all the four Danish machines, which
were of similar construct ‘on.,

BECOND POINT.

2, cte. DBefure conridering the next
point of analysis it will by convenient to
state the course of proceeding; 400
pounds of whole milk was ordered to be
weighed out to each muchine, the milk
being first mixed in a large tank pro-
vided for the purpose to ensute equality
of sample. The judges wished to try
them ull simultancously, but unfortun-
ately, only the quantity was weighed out
for two of the machines—the De Laval
and the B Dunish—on the first day.
‘The o Dunish and the ¢ Danish not hav-
iug their milk weighed out till the next
duy was unfortunate, us it somewhat
alicted the conditivns of the countest;
but i the ubsence of the stewand it was
impossible to rectify the error. The tem-
perutute of the whole mlk in the lurge
lwnk showed 56 deg.  The following
table will bring concisely together the
different ponis in connectivn with each
machine which were considered impurt-
ant. It is not theught necessury to give
the diflerent totals of ths cumplete
analysis, s only the item “butter fut”
is important.  The efiect of the action of
the sepurator un the * sulids not fat,” or
cheese-making mautters, in milk is o point
thut has not been tested, though it is,
undoubtedly, an important one, as certain
curivus lacts in connection with them
have been observed ;
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It will be observed thut the butter fats
in the whule milk supplied showed an

sexcellent quality of wilk, and as the

must important point of u separator is to
sepurate the creams frum the skim-milk,
the unalysis of the gkim-milk and of the
cream must be compared to see what
quantity ot fut is lett in the skim-milk
and what quantity of skim-wmilk is leftin
the cream , and it will be noticed that,
thuugh the De Laval left a sumewhat
large percentage of fat in the skim-milk,
it lett little ur no skim nnlk in the crewm,
the cream from this machine being far
above the standard of vrdinury creamn,
The B Dunish, though showing only
an average percentage of fat in the skim-
milk, showed a remarkable result in the
cream, being cousiderably below the
standard of ordinury cream; and the

*By an crror of the steward, 600 1bs. was weighed out
to this machine,

explanation of this is that a large per-
centage of skim-milk prssed into the
cream, probably abont 50 per cent. of
the whole milk supplied to it. In plain
language, this machine absolutely failed
to curry ont the very first element in w
separator, viz, ¢ to sepurate the ekim-milk
from the cream, nnd, for the purposes of’
butter-making, it would have heen
cheaper to have chuvrned the whole miblk,
instead of having the expense of separa-
ting.

The A Danish, showing rather above
the standurd of fut left i the skim-mille
—thongh not so high as the Do Laval in
thu evenm—there is still a lurge percent~
ugo of skim-milk, leaving the crcam of
poor guality.

The ¢ Danish, being the smallest of
the Danish nmchines, and looking like a
toy beside the leviatban a muchine,
shows u very large percentagoe of fat in
the skim-milk (about 2} times as muclr
us the De Luval) ; und, though the creany
is butter in this than i erther of the
other Danish machines, it must still be
deelnied pour, considering the quality of
the whole milk separated, and, like A and
B untchines, showa skim milk mixed with
the crenm.  From whut has been maid
about the mixture of skim-wmilk wiik the
cream in the Danish machines, it will be
appurent that the quality of the cream, as:
it run trow these separators, was decidedly
wferior.  This pomt had the speciuk
attention of the judges, as it is an impor-
tant one where the sale o cream is am
object. The muchines were tried as to-
their capubility of producing thick or
thin cream at plensure ; and, whilst the
De Laval proved itself capable of doing
this, the Danish proved themselves inca~
puble of doing it ; in fact, the operator
tried to produce thick creanr at the
request of the judges, but failed.

TEMPERATURR.

5. The next puint was the temperature
at which the milk was sepurated. This
is & very Jmpurtant one, as upon the
lowness of the tempersture at which the
wilk is separated depends the keeping.
quality of the skum-nulk and of the
cieam ; and, where the ~ale of the skim-
milk und ereatn is an importunt item,.
the lowness of tempersture in separating.
s u sine qua non, us, where the mlk 18
separated at a high temperature (us was-
done in the B and o Danish), the skim-
ik and cream will be lable to go sour
very quickly.

The De Laval and the A Danish
soparuted the milk at the low tempera-
ture ot 62 deg., but the Band 0.Danish
separated at the high temperature of 88
deg. aud 74 deg respectively, It is
cluimed that thess Danish machines can
separate at 40 deg. Il so0, then why was
it necessary to separate at the high tem-



