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I. CARE OF THE CREAM SEPARATOR ON THE FARM.

By J.J. HOOPER

The eream separator is designed to be of great assistance to
the farmer, by quickly extracting the butterfat from the milk
and making it possible to produce a rich, smooth eream and warm
fresh skim-milk. The latter is more valuable for feeding when
warm and fresh.

A separator should leave not more than .01 to .05 (one hun-
dredth to five hundredths) of a per cent of fat in the skim-milk.
whereas creaming by gravity in a crock, placed in the cellar or
milk house, often results in a loss of .5 per cent of fat, or more.
Thus a good separator will soon pay for itself in cream saved,
when a few cows are kept, if cream is sold from the farm.

The following suggestions may be helpful to separator operators.

1. Set the separator level on a solid foundation and bolt it down
firmly. It is well to have a piece of rubber packing or leather,
under each leg of the separator to serve as a cushion for absorb-
ing vibration.

2. See that all bearings are clean and oiled at all times. Clean the
bearings occasionally with gasoline or kerosene to remove all
grease that may have become gummy and which may thus prevent
broper lubrication and cause hard running of separator.

3. Be sure to turn the separator at proper speed. Time speed with a

watch or speed indicator. Most separators are turned too slowly
and as a consequence fat is lost in the skim-milk.

2. In cold weather run a gallon of warm water thru the bowl to warm
it before turning in the milk,




