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The 810-MILKER
Multiplies

YourProfits
“BENEFITSFROM 810-MILKER

WITH VLS(
VACUUM IS AUTOMATICALLY CONTROLL-
ED BETWEEN MILKING RATIONS, REDUC-
ED FOR A MORE COMPLETE REST PHASE,
(giving the teat vacuum relief)
PULSATION AUTOMATICALLY SHUTS OFF
AND VACUUM IS REDUCED TO APPROX.
4 IN. HG. WHEN MILK FLOW STOPS,
(prevents overmilking)
• Healthier udders • Reduced cell count
• Reduced milking • Longer productive

times life of the cow
• Superiormilking out • Increased profit-
• Highmilk yield ability inthe shed

JOHN JUDSON’S
Columbia Cross Roads
B-13 JERSEY FARM

JIMMcKEAN
RD 2, Ulster

“My new Westfalia pipeline is
working out real super... makes you
want to do something when you get
done with chores. Our cell count is
around 150,000, bacteria count runs
under 8,000.”

“The Westfalia milking system is
the best investment that I have ever
made. I am happy with the in-
stallation and service. The Bio-
Milker with the automatic Visotron
isthe brain of the system.”

GARY KELLEY
RDI, Granville Summit

PONDER HILL

LES& ANN FREEMAN
Granville Summit.

FREE-KNOB FARMS
“It is the best milker we have ever

used. Cows milk out a whole lot
better with a Bio-Milker and
Visotron. The cows milk out on their
own and you don’t have to handlethe
udders. We just let the milker do its
thing.”

“One man is doing the work of
what 2 were before. I am real happy
that I converted my old system to
the Westfalia Bio-Milker with
Visotron. It is more fun to milk the
cows. The milker does the work for
you, the cows milk outclean.”

STEVE JENKINS
Columbia Cross Roads
CART-EVE ACRES

DAVE & DONNA CLEVELAND
Wellsboro

“I am happy with the way the
cows are milking on my new
Westfalia Bio-Milker and Visotron
system.”

“The Bio-Milker aand Visotron
system is doing just what Dairyland
told me it would do. I am happythat
I changed. It is more ofa pleasure to
milk now.”

See The 810-MILKER At The
Westfalia Exhibit At The

PA FARM SHOW
Space Numbers 423-425

Then Contact Us For
Your Best DealWESTFALIA

DAIRYLAND SALES & SERVICE
Ymt Mr
RD #3, BOX 43, TROY, PAIp&i? 717-297-4128

RADIO DISPATCHED TRUCKS 24-HOURSERVICE
it SPECIALBANK FINANCING
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SOMETHING TO
CRM A80UT....

LOW
CLASSIFIED

RATES
WITH

EXCELLENT
RESULTS!

GIGANTIC
SELECTION

In
Lancaster
Farming's

CLASSIFIEDS

(Continuedfrom Page A24)

Shaw Brothers, Inc., operated a
slaughtering through processing
operation producing Penn’s Pride
Brand meats.

The firm annually ships four
million pound of meet,and uses the
“We’re Growing Better” logo on
all shipping containers, packaging
labels, trucks, retail ads and
promotions.

Shaw Brothers buys all of its
livestock for slaughter from
Pennsylvania suppliers, and
markets its products to in-
dependent and chain grocery
stores throughout the state.

Located in Newry, Blair County,
the firm has been an active pur-
chaser of county 4-H and FFA
livestock show winners.

Phillips Lancaster County
Swiss Cheese

Founded as a cooperative by
Amish and Mennonite farmers in
1933, the Phillips Lancaster County
Swiss Cheese Company was

NOTICE
H.D. Pegram Tobacco

Company
We are paying top dollar for 609 Type
tobacco. Call us for an appointment or any
questions you may have.

Office: 215-445-7667
Sales: Henry Eby 215-445-4342

Aaron Hoover717-354-8232

Lancaster Farming, Saturday, January 11, 1986-A25

Agribusiness
Award nominees

purchased by a private company in
the 19505, and was sold to its
currentowners in 1973.

Milk is purchased from a local
dairy co-op, with 90 percent
Pennsylvania members. The
firm’s 16 employees annually
process more than a half million
pounds of Swiss Cheese.

In addition to the cheese it
processes, Phillips serves as a
distributor for other varieties of
cheese manufactured in Penn-
sylvania. The products are
distributed to a variety of
wholesale and retail accounts
within a 50-mile radius of Lan-
caster County, through the firm’s
“Cheese on Wheels” routes to
rural communities in Penn-
sylvania, New Jersey, Delaware,
Maryland and West Virginia.

All of the cheese products
processed or distributed by the
company display the “We’re
Growing Better” logo.
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The Classified
Livestock
Section

Has Beastly
Selections!


