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skimming efficiency. In the case of

either an increase or a decrease in

the test it may -be found that if the

test is multiplied by the. weight of

cream and divided by 100 the pounds
of butterfat will be the same as it

was before the alteration.

Variations
Apart from the separator, the test

of the cream will vary in . sympathy
with any rise or fall in the test of the

milk, whether due to weather condi-

tions, seasonal changes, change of feed,
and : many other causes. A separator
is designed to deliver at the cream

spout a certain percentage of the

weight of milk which passes through
it. If it happens to be 101 b of cream

from lOOlbs. of 3.6 per cent, milk, the
test of the cream will be approxi-
mately 36 per cent.

If 1001b. of 4 per cent,. milk is put
through the. same separator -it will

deliver approximately 101b. of 40 per

cent, cream, providing the cream regu-
lating screw has not been altered in
the meanwhile. If the cream regulating
screw is fitted on the cream v outlet

and you wish to raise the test of

your cream, screw it in. To reduce

the test, screw it out. If it is on the

skim milk outlet, screw it out to raise

the test and in to reduce it.

If the feed tank is too high, alter-

ing the cream screw may not affect

the test, because the amount of milk

passing through the bowl is in excess

of its skimming capacity. In this case,

reduce the height of the tank stand

or raise the separator. Set the screw to
deliver cream testing about 40 per cent.

Nothing is gained by skimming too

thin, and there is a definite loss by
skimming too thick. ;.y .

If the separator is not running well,
the Farm Dairy Instructor will be

able to help you to avoid the loss

which is sustained every time you use

it. All that is wrong in most cases

is that some small part wants re-

newing. It may be quite unnecessary

to buy a new machine, and the Farm

Dairy Instructor will be able to advise

you on this point. '

Cleaning Important 1
It should not be necessary to state

that a separator should be dismantled

every time it is used, and thoroughly
washed and scalded immediately
separating is finished. A separator
which has not.been washed since the

time it was last used does not skim
efficiently, and, if too small for the size

of the herd, may even require wash-

ing after half the herd has been milked.

If left unwashed after the evening’s
milking/ the deposit in the bowl will

become detached and cause a 'bad
flavour in the cream, so that there may
be two causes of loss as the result of

this neglectloss of fat . 'and a lower

grade of cream. • <■/
The washing is a simple process, as

each part. can be reached with suit-

able brushes, and washing soda and

warm water is all that is needed to

remove the milk and prepare the

whole of the parts for scalding. If

a copper is used for boiling the neces-

sary water, they can then be dipped
into it, and in a few moments they
will be dry. They should then be

hung up in the sun, but protected from

rain, and should not be re-assembled

until- wanted for use. A separator
treated in this way will have a much

longer life than one that is neglected,
and will do more efficient work while

in use. ■ V : > . ’ • • v

When separating is finished a small

quantity of skim milk should be run

through the bowl to remove the cream.

This skim milk should be caught, under

the. skim milk spout before separating,
is finished. A case of second-grade

cream has been traced to skim milk

which was taken for this purpose from

an unclean milk barrel.

Do Not Use Water

Water, and especially . hot water,
should never be used, as it may remove
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M MILK OR CREAM COOLER!

High shed temperatures in summer months lower the

quality of your milk and cream—AND LOWER YOUR

SPEEDWAY. ' PROFITS I .Positive cooling of milk and cream with a

IMMERSION TYPE Speedway Cooler is the surest guarantee of superfine

COOLER quality all the time. SPEEDWAY Coolers are the most

(4 Models) efficient, most, dependable units on the market because

- SPEEDWAY Coolers have been perfected by years of ,

..Uk&'j- scientific research and are built for lifetime service.

Made in two types, the Immersion Type and Chute Type,
. . Speedway. Coolers are available in a wide range of models

‘ and prices. Send for Speedway’s new folder ‘‘Cold Milk”

and learn how your hot weather grading problems can be
11 easily remedied. Every farmer should have a copy of

SPEEDWAY CHUTE this informative free folder.

TYPE COOLER

(2 Models)
Post Coupon to-day for new Speedway folder “Cold. Milk.”
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! - I am interested in a Cooler for P
MILK AND CREAM COOLERS ■

Milk QI Cream [J "

Manufactured by a . (Indicate which by aX) i

SPEEDWAY STEAM PRODUCTS ! Please send me without obligation your ■
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full illustrated Cooler Folder. - ■
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South Island Distributors:
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A. H. TURNBULL & CO., LTD., ■ Address

,

Christchurch. J J.A.7 g


