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The Combined Churn and Worker.
.J. K. llcnnctt. Minnesota.

Next to the great revolution brought

about in buttermaking by the inven-
tion of the centrifugal cream separat-

or, the combined churn and worker

stands paramount. However, not to be
compared with cream separators, for

with these several years elapsed be-

fore a practical efficient machine was
manufactured, while with the combin-
ed churn and worker, the very first was
a decided success and with the excep-

tion of improvements for easier man-
ipulation and durability it does not

differ materially from the first to ap-
pear on the market. Like all omer
good things it was hard to protect by

patents, and there were several other

combined machines soon on the mar-
ket selling in competition with the or-
iginal The success of these latter
productions have met with varying for-
tunes, as have the various makes of

cream separators.
Itwas the beginning of a new era in

buttermaking; anybody could make

butter with one of these machines.
Still there were those who were skep-

tical of its merits, and I may say there

are those to-day who find little favor
for these machines. The change from

the old box churn and table worker to

the new improved was a red letter day

with buttermakers. All that the but-

termaker would have to do was to

start the thing and it would do the
rest But with its introduction differ-

ent conditions presented themselves,

heretofore unthought of. It called for

a decided change in churning tempera-

tures. This in turn presented new
conditions and requirements for wash-

ing and working the butter. In short,

the great invention, instead of saving

the buttermaker troubles, brought with
it a multitude more. Nevertheless, the

combined churn and worker is a suc-
cess, and in the few years it has been
on the market, it has fast superceded
the box churn, and to-day none, or very

few, of the latter find their way either

in new creameries or to replace worn-
out predecesors.

In presenting this subject, ' The
practical management of the combined
churn and worker," Imust confine my-

self to the make of churn I am used to
handling, with all respect for others
with which I have had no experience.

I refer to the Disbrow.
The churing temperature best adapt-

ed for the combined churn I can give

only approximately. Different locali-
ties, feeds and conditions call for dif-

ferent temperatures. That tempera-

ture which will give exhaustive churn-
ing in a reasonable length of time, and
at which butter will granulate suffici-
ent to readily draw off the buttermilk,

and to a condition which, when the

wash water is run on and a few revolu-
tions given the churn, will leave the

butter in a clean cut, fine granular
form. This time my experience has

shown me to be an hour, and at a tem-
perature varying all the way from 48

to 60 degrees, according to the season
of the year and density of the cream.

Do not overload your churn. Nowa-
days, when thick skimming is consid-
ered the best, it is very east to churn
more butter than can be properly work-
ed The temperature of churning, and
amount churned, according to capacity
of churn, has very much to do with so
much weak and short-bodied butter.
The temperature of wash water, and

not maintaining an even temperature

during the process of working, is the
principal cause of so much salvy, wa-
vy, streaked and mottled butter. If
you churn at a high temperature you
will very likely get a weak bodied
butter. Usually low temperature in-
sures good body but my observation
has led me to believe that much of this
short bodied butter, so much a mys-
tery, is often caused by that condition
of cream churned at such a low tem-
perature that it takes too long after
the cream first begins to break until it
is churned enough to allow of the
drawing off of the buttermilk. We

have all probably had this same experi-

ence when it has taken perhaps 15
minutes to gather the butter, so to
speak. The continued pounding and
pouring over the necessary internal
parts of a. combined churn and worker
seems to wear out the grain and make
a short, brittle-bodied butter. As to
the temeprature of wash water, it must
be cold enough to so temper the butter
that it will stand enough working to
thoroughly incorporate the salt with-
out overworking or destroying the
grain and making it salvy.

Some contend that wash water
should be tempered to the same de-
gree that the buttermilk is, when it is
drawn off. To this I do not agree, as
seldom will butter be churned cold
enough to give the buter a body firm
enough to allow sufficient working.
The objection raised is, that part of
the butter will be chilled by running
in this cold water so that it will not
take salt, but if butter is properly
granulated and after a few revolutions
of the churn, how can there be any-
thing but an even temperature? There
may be a few granules, where the wa-
ter runs in, that are colder than the
rest, but how long will it be before
these few granules will be tempered
by the surrounding mass scattered as
they are through the whole churning?
Ordinary water just as it comes from
the well I consider a good safe tem-
perature.

Now as to the working. Aim during
the whole process to keep the butter at
an even temperature. Keep the churn
door closed until wash water is drain-
ed off. Have your salt temperated to
the same degree as that of the wash
water as it runs off, and you will be on
the right road to make a piece of but-
ter of perfect color. You know the
combined churn and worker gets a
great deal of the credit for so much
mottled butter. After salt has been
evenly scattered over the butter, give
the churn a few revolutions on slow
motion before changing to a worker.
This will mix and thoroughly distrib-
ute the salt through the whole granu-
lar mass. Then change to a worker,
and work until the salt is pretty well
incorporated and the brine begins to
squeeze out. Keep churn closed tight
and allow to stand about an hour to
dissolve the salt. Then finish work-
ing, allowing the brine to drain off as
desired. The absolute control over the
drainage of brine from one of these
combined machines is a commendable
feature in regulating the moisture
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\u25a0 ' Good and Poor Separators. V
I A GOOD SEPARATOR is a lifetime pleasure and profit!

\u25a0I A POOR SEPARATOR is a few years' misery and expense !
Good separators are sold ! Poor separators are sold ! BBS

J^B This goes on every day, and explains why some are satisfied with their H|
a^H fiKajiK separators and why some are not. • |H|
9 £*-"• \u25a0 Wrf We realise how difficult it is for one who is not posted on

™sjjjjjj^jg«»rf separators to know what make to buy. In order to assist you in
|B ricm— this matter we call your attention to some of the important

j|B»gy^\ points to be considered inpurchasing, viz. : HH
I Does itrun up to claimed capacity and separate thoroughly ? IH

\u25a0\u25a0\u25a0 hhSiwKl'*^^ Is it easily operated and quickly cleaned ? BBft
\u25a0B Vißilll '* it simple and thoroughly and strongly made ? \u25a0\u25a0\u25a0
AW M?4vTl Although we have, during the 27 years we have been in !
AW \u25a0 vSMI business, obtained an enviable reputation for making goods
881 - *m—il that fulfill our claims, yet we do not ask you to accept our 881
\u25a0am <^' I II word for the excellence of the Improved U. S. Separator, BVfla It but that you will investigate it thoroughly before purchas-
888 It 111 ing any other make. We are sure, if you do so, you will be H

JF convinced we are justified in claiming that for
M -laWllll'ffiiUaCr.'.' ll'iU I SKIMMING, EASE OP OPERATION, ; ,-\u25a0

AY <HiHlE^m^iiiil' LAROER CAPACITY-CONSIDERING PRICE,
<*-^- SIMPLICITY, DURABILITY, ETC.,

\u25a0 THE IMPROVED U. S. SEPARATORS HAVE NO EQUAL. \u25a0
Write for our illustrated catalogues containing records of work done at J^BI Experiment Stations showing how close they skim when subjected to the severe I

P> tests received at these stations, also hundreds of testimonials from pleased \u25a0\u25a0\u25a0
users. • • .
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