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UNIVERSITY OF WISCONSIN EXPERIMENT STATION.
Aadison, Wiz, Jan .10, 1898.

“Another year's cxperience in our creamery, which we operate inu a
practical way as wall as for oxperimentation and instraction, has given
uy still higher appreciation of the ‘Alpha’ De Laval separators. The ex-
haustiveness of the skimming under the varylnz conditlons of mllk-flow
and temperagure continues highly entisfactory, acd the machines give full
evidemo> of lasting qualitias under dally use.’”

: W. A. HENRY, Dean and Director.

CORNELL UNIVERSITY EXPERIMENT STATION.
Itahea, N Y., Jao. 10, 1898.
“another yoar's expericnce serves to confirm our oplalon of the ‘Alpha’
70 Laval soparators. It has boen my good fortuno to observe closely the
operation of a largo number of separators of the varlous kinds in generl
use, and my operation has led me to belleve that ia material, workman-
ship and efficlency of szparation, the ‘Alpha’ De Laval machlaes easlly rank

‘ o0
firee H. H. WING, Professor of Dairy Huosbandry.

MICBIGAN EXPERIMENT STATION.
Agrlcultural College, Mich., Jaa. 12, 1698,

~i: gives mo great pleasare to repant my testlmoay as to the valve
and officlency of the De Laval scparators. For arother year they  have
peea in constant use under my jmmedinte observation. The per cent. of fat
ia tho skim milk is seldom more than a were trace. Although subjected to
-<the tryiag conditions of our dairy course, where beginners must put them
togothor and operate them, they have required littlo or no ropairs and
are still In excellent condition. The Tosulis of a long coursd of experiments,
daring which these machines havo beon subjectod to evers rcasonable tost,
commend them for cfficlency. thoroughness of skimming, small power requir-
od, caso of mansgement aud perfect construction.”

CLINTON D. SMITH, Director.

DR. S. M. BABCOCK. .
Unitorsity of Wiscocsin Experiment Statlon,
Afadison, Wi, March 5, 1897.
“For tho past six or sovon years wo have used at the Experimont Sta-

reatest i)airying Authorities
on Cream Separators. -

tion and in our Dalry School nearly every typo of Ds Laval soparators, and
svithout exception they have given excellont satisfaction. We havo had
tho ‘Alpha’ machlines In onr Creamery and Dairy School since thoir firet
introduction In the United States. These machined are easfly managed,
skim close under varying conditions, ruu light, cost little for ropairs, and

give o smooth cream, well sulted for pastearizing, and tho general trade,
as well as for the manufacture of butter.”

S. M. BABCOCK, Chief Chemlst.

THE AUTHOR OF “AMERICAN DAIRYING. -

Do Kalb, Ill., Jan. 17, 1898.
=1 bxeame acquainted with the ‘Alpha’ separators when first fntroduced

in this country, while in tho cmploy of tie Wisconsin Stats Exporlment

Station as Dalry Instructor, in 1801. Its work then convinced me that it
was superlor to agy scparator in the fleld. This oplinion has baen fortiffed
more strongly each gucceeding year by what I have learned of its work In
comparicon with other separators.” H. B. GCRLER.

UNIVERSITY OF MINNESOTA EXPERIMENT STATION.

St. Anthony Park, Minn., Jan. 24, 1' J8.
“We nave now operated ihe dliferent &#lzes of tko Alpha’ Do Laval separ-
ators o our college ol agriculture, school of agriculture, ond experiment
sintion for tho past seven years, aniln every instance they bave glven
contire satisfactlon. They all skim clean to thefr fu’l rated apacity, and
at o wlder rapgge of temperature than is claimad fo- them. I do not aco how
it could b2 otherwise when the Iaw of gravity and the distance the milk muost
travel In passing through the separator is takea into accouvnt. The thin-
nor the lager of milk as it passes between the dlsce, and the furtber the
milk must travel uglee centrifugal pressure the more exhaustivo and com-
plete the separation.  It, therefore, fnllows that the ‘Alpha’ is the ldeal

eeparator.” T. L. HAECKER, Professor of Dalry Husbandry.

Tho gals of “Alpha-Baby" cream separators ls now almost universal.
The numder in use oxceods 125,000. Thelr sale Is ten to one of thas of all
imitatinog machines combined. Tho Improved 1898 machlos are botter
than ever, ani possess {rom 10 per cent. to 25 per cent. groater Intrinsic
cost and producing valuo than ever bsfore. Send for new “Dairy™ cataloguo
No. 268 or now “Creamery” catalogoe No. 508.
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