
OHEESE AND OlDER IIAKING AND LARD RENDERlNG· 
Continuing our series of abstracts from Knight'. If New 

Mechanical Dictionary,"* we give herewith Illustrated de· 
scriptions of various apparatus used in the operations named 
in the above heading. The necessity for preserving a cer· 
tain temperature in 

CHEESE VATS 

has given rise to numerous devices, among which may b9 
cited that illustrated at A, in 

Fig. 1. Fig. 1. The vat is here semi· 
cylindrical and double walled, 
water being contained be· 
tWf'en the shells. Under the 
vat is a furnace, B, for heat· 
Ing the water, the smoke es· 
caping by chimney, C. D is 
a damper for regulating the 
heat applied to the water, and 
said heat is equalized by a 
coil of circulating pipes con' 
necting the watl'r space at the 
center and ends of the vat. 
To aid in drawing off the 
water and whey, and discharg
ing the curd, the machine is 
set on eccentrics at E. The 
wire frame shown cuts the 
curd into small blocks and 
sweeps it from the inner sur' 
face of the receptacle. The 
vat used in making Parmesan 
c beese in Italy is also repre· 
sented in Fig. 1. It Ie a cop
per caldron slung from a crane 
over a conical fire place. In 

this the milk is heated and co-
agulated, and, without removing, is broken by a stick having 
cross wires. The curd is then again heated, taken out, 
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drained, salted, pressed, and in forty days is moved to the 
cheese loft. 

In Fig. 2 the pan is hinged to the vat 
and rests upon pins within it. The con
tents are warmed by a fllrnace beneath, 
and the whey is draw off by a strainer. 
Adjustable legs permit the inclination 
of the vat. 

Fig. 3 represents two 
CHEESE PRESSES, 

the upper one of which is constructed 
of iron. The hoop containing the curd 
is placed n the bottom platt', A, and the 
upper plate, B, is made to descend upon 
it. On the axis, C, of the wheel, D, there 
is a pinion of eight teeth which works in 
a rack, R. On the axis, .E, there is an
other pinion of eight teeth which actein 
the wheel, D, of twenty. four teeth. This 
axis, E, may be turned by the crank 
handle, H, three turns of which will 
make the rack descend through a space 
equal to eight of its teeth. In this way 
the plate, B, may be lowered to touch the 
cheese, and to commence the pressure; 
but when the latter becomes considera
ble, the second method of acting upon 
the rack is resorted to. On the axis, E, 
besides the pinion before mentioned, there 
is a fixed ratchl't wheel, F; the lever, I, 
which embraces F, is also placed on this 
axis, but turns freely round it. A pawl, 
turning on the pin, may be made to en
gage in the notches of the ratchet wheel, 
F. By means of this arrangement, when 
I is raised up and the pawl engaged in F, 
the axis and its pinion will be turned 
rOllnd with great power on depressing the 
end, I, of the lever; and by alternately 
raising and depressing I, any degree of 
pressure required may be given to the 
oheese, and continued by the suspended 
weight, W. 

The pneumatic cheese press, B, shown 
in the lower part of the same figure, con· 
sists of a stand about three feet high, on 
the top of which is a metallic vess ... l, a, 

forming a hoop for the curd. This ves· 
sel has a loose corrugated bottom covered 
with wire cloth. The bottom of the ves-

involves the ulle 01 the toggle, as the leverage increases 1108 

the platen descends. The weight 1. suspended by a chain 
which runs over the pulley on the end of the long arm of 
the toggle. A hand lever operates the screw for quick move· 
ments. A variety of 

CIDER MILLS 

Is given in Fig. 5. The common cider mill, a, used in the 

Fig. 3. 

Fig. -I. 

southwest of England, has a cylindrical stone, wllighing one or 
two tuns, and rotating in an annular trough of masonry. 
The axis of the stone is oonnected by arms to a sweep. which 
is pivoted on a central post. and revolved by a horse. In 
some cases the central space forms compartments for hold. 
ing apples. The cider mill, b, l1sed in the south of France, 
has a platform of boards framed together, and Is traversed 

Fig. Ii. 

f]ANUARY 22, 1876. 

alternate irindlD6T portion., a.nd a double·headed piston which 
pressel the pomace against the ends of the box alternately; 
one end of the box is filling while the other is pressing. e 

has a metallic grinder and a hoop with a screw. f has a 
grinder and presser which may act simultaneously. A hoop 
filled with grindinis is pushed from below the hopper to be· 

Fig 5. 

neath the screw, and an empty hoop substituted beneath the 
forml'r. 

LARD TANKS 

are vats In which fats are cooked to obtain them free from 
watery matters and membrane. We give 
three forms of the apparatus in Fig. 6. 
Everett's tank (left lower part of figure) 
has a digester containing the fat, which 
is surrounded by an outer shell constitu· 
ting a hot water and steam space, to 
which it is connected by stay rods, which 
unite the water space at bottom with the 
steam space at top, and pass through the 
vertical fiues, A B. The vapors from the 
digeeter, charged with odors and organic 
matter, pass through a pipe at the top of 
the apparatus into a superheating coil 
over the furnace, into which they are 
finally discharged to be consumed. A 
spiral fiue surrounds the outer case of 
the boiler. 

sel communicates by a pipe, c, with a re- E"mll', l.nr</·R,,,"·,;nEf T�nk. Broart1tax�:J I.affl. Tonk. 

Broadnax's apparatus consists of an ex
terior casing. in which the digester (which 
may be of the form shown either in the 
upper or lower part of the figure) Is 
placed. In the first it is stationary, and 
consists of an inner and outer shell, be
tween whicb and through the fiues in the 
inner one, A A, tbe heat circulates, The 
rendered fat in a fiuld condition descends 
from shelf to shelf, and is strained 
through the perforated bottom. C, whence 
it is drawn off. The furnace has an in· 
clined fiue at each side, through which 
the products of combustion paEs to and 
around the digester. Gases from the lat· 
ter are delivered into the furnace. This 
may be effected as �hown in the upper 
figure by an air pump, J, and condenser, 
K, by which the gases are forced through 
a cylinder, heated by grate, P. In the 
cylinder the watery particles are con· 
densed by a series of plates, i j, and 
drawn off by a pipe. The dry vapor 
ascends through another pipe, to assist 
in heating the furnace. In the lower 
figure the perforated digester, G, is 
mounted on trunnions and rotated by a 

crank. The oil exuding Is strained 
through the diaphragm, E, and the gasel 
pass through the pipe, i, to the furnace. 
H is the charging manhole, situated on 
the top of the apparatus. 

ceiver, d, which is exhausted of air by means of an air by a conical frustum of east iron. The axis of the latter is 
air pump, b, and pipe, e. The curd being BaIted and placed in hooked to a rotating eye in the center of the platform, and 
a cloth in the vessel, a, the pump is worked, a.nd the prell· is swept around by manual power, crushing the fruit in itll 
sure of the atmollphere drives the whey down through the pus.,. 
curd, and collects it in the receiver, whence it is dl8charged Thll mill, c, hal a I¢nding wheel and concave, and an 
by the faucet, f. Another form of press, shown in Fig. 4, apron which carries the pomace between two presBlng roll· 
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Inventor of' tbe Plano. 
A committee has been formed at Florence for the purpose 

of ClIIlebrating, next May, the oentenary of Crist% ri, the 
inventor of the piano. The principal feature of the celebra
tion wlll be international ooncerts on a grand scale. The 
AbM Liszt has promised to play. 
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