Keys: milk separator
Milk is one of the most important agricultural products and an integral part of our diet. All nutritionists the world recognize the benefits of dairy products for the functioning of the whole organism. These products are an essential constituent of the diet of people with various diseases of the gastrointestinal tract.
People use and milk in its purest form. But it is much more popular are the various products of milk production, namely, kefir, fermented baked milk, cheese and feta cheese, cottage cheese, yogurt, sour cream, butter, and more. Biotechnology developed for preparing these food products based on milk.
Milk is a perishable product that can be stored no longer than a few days. In order to increase the shelf life of pasteurized milk is used and thermal treatment. The principle consists in multiplying pasteurization boiling liquid and subsequent packing in sterile containers. Pasteurization can significantly increase the shelf life of fresh milk. However, the milk can recycle it into other useful and tasty food.
In order to obtain the fermented milk, cream, sour cream, milk must be recycled. At the heart of dairy production is the process of separation or division into factions milk. Milk consists of water and dissolved salts, proteins and fats. After separation of the milk is separated into fractions lighter oils and the water are proteins. As a result, two products are obtained: Skimmed milk and cream.
For the separation of milk fractions using the milk separator. Separators are manual and electric, as well as for churn cream oil. The separators are needed not only on farms and dairies, and if your household has at least one cow, you can not do without it! Previously, the separation of milk, it simply asserted, and the cream itself floated to the top. But thus able to separate a small amount of cream, and the time for this process takes too long. The milk separator is allowed to increase productivity tenfold. With even a simple separator, you can easily separate the cream from the milk and milk products manufactured. Fermented home-made products are a much more tasty and healthy, compared to factory.
Milk separator - a device that is used to separate whole milk into cream and skim milk. Device has received its name from the Latin word «separatio», which means "separation, the separation." In the process of separating lighter oils are top and water containing dissolved salts and proteins - the bottom of the vessel.
Separation of milk fraction is crucial for the production of dairy products. Of fatty dairy creamer in the future get the sour cream and butter and skimmed milk goes to the production of cottage cheese, cheese, cheese and other products.
Before the appearance of the separator for separating heavy cream milk is simply asserted in a cool place. The lighter oils surfaced and was collected. However, the time for this separation took a lot, and the quality of the product was not the best, with a large admixture of water.
The principle of operation of the separator is extremely simple. Separation takes place under the action of centrifugal forces during rotation of the vessel with the milk at high speeds. Light cream are in the center of the rotating vessel from where they flow into a special container. Skim milk is along the walls.
More effective separation of milk at a temperature of 40-45 oC. Cold milk gives a lower yield of cream.
Number cream obtained depends from the separator, and the quality of milk. The fatter milk - the more the cream will separate. Affect the quality of milk in the first place of the Cows, and the time of year and the health of the animal.
Depending on the capacity and volume of transmitted milk separators are divided into industrial and domestic. Domestic use for domestic production, their power is not enough for the industrial scale. They are characterized by small size and high speed operation. The average speed of the separator - 80 liters of milk per hour. Household separators can be plastic or metal. The separators of plastic are lighter and easier to use. Metal devices also have high strength and reliability.
The separators may be equipped with a manual or electric actuator. Hand separators revolve man. Separators with the electric power used to rotate the drum. Manual separator is, of course, much cheaper, but it is only suitable for processing small amounts of milk.

Keys: cream separator

Milk is a highly perishable product and without pre-processing is stored for long. For the production of dairy products, namely cream, sour cream, yogurt, butter, sour milk and yogurt to divide whole milk to heavy cream and skim milk. Cream and produce the products listed at the time as a fat-free substrate is the production of cottage cheese and hard cheeses.
For effective separation of milk used cream separators. Of course, the cream can be separated and simple settling. Before the invention of the separator in the farms, and do so: put the milk in a cool place, and after a while the cream to the surface. However, the time required for such a separation is not rational, and the quality and quantity of separated cream leaves a lot to be desired.
Cream separators used in the household and in large industrial factories. From conventional separator cream separator characterized in that it not only separates fractionated milk, but also purifies them, filtering ostalvlyaya skim milk and cream.
For the separation of the cream used centrifugal force. For more efficient operation of the separator the milk must be preheated to 40 - 45 °. Separation of cold milk also conducted, but it is less effective. Milk Nonfat not obtained and, therefore, reduces the yield of cream.
Cream separators can be electric and manual transmission. Mechanical separators are used to separate the milk hand work, the electric current separators are powered by electricity. In modern electric cream separator can be integrated with advanced features. In particular, it is possible to set the desired initial fat cream.
The design of the separator household is extremely simple. All its parts are easily separated and washed. Household separators are characterized by low weight, length of service and high speed. They are suitable for domestic use and small farms. With modern cream separator milk losses are negligible.
The cost of devices depends on its configuration. Mechanical cheaper electric cream separator, the price of the latter depends on the characteristics. However, the cost of acquisition of the separator itself fully justified. Since the output you get a high-quality home cream - the raw material for the production of delicious and healthy dairy products.

Keys: butter churn


Butter - an integral part of the human diet. For the manufacture of this product is used cream. Everyone knows that homemade bread tasty, fragrant and useful shops. At home there is no trace of oil margarine or other substances. When we do it for ourselves, we are doing the best.
To be on the table fresh home-made butter, you must purchase the butter churn. Churn will be useful not only to farmers but also to urban residents. With this unit can be purchased from (but only home!) Milk to produce oil. This device can also be used to prepare the dough, cream and dairy products. Villagers containing a cow, a separator is a must: with it you can get high-quality dairy products.
The principle of operation is similar to churn principle of the separator. Rotating at higher speeds, the centrifugal force is split into milk fractions lighter cream separated from the water. Then skim milk discharged, it may be used to prepare dairy products. Cream remaining in the vessel to slipping until they reach the required consistency for thick oil.
Butter churn can be mechanical or electrical. Mechanical churn provided with a manual drive, will be provided by the person. Electrical devices work, respectively, on electricity. They are easy to use and does not require physical strength. More people give preference to the electric churn. Modern butter churn can be easily removed and washed. Often, they are made of lightweight, durable plastic and resistant to wear. Electricity consumption in modern churns insignificant. The device is fully pays for itself. From the quality of the device depends on the percentage yield of cream. Performance churns on average as follows: oil discharge an average of 30-40% by weight of milk. Churn of this design are specially designed for domestic use.
Prices for a wide variety of devices. Electric churn cost more mechanical. Price of electrical devices is determined by their reliability and functionality. With proper care and careful work of the unit will last for many years. And the house will always be fresh cream, sour cream, sour milk products.

