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Now Westfalia has an integrated
software package for feed, breed
and milk that's quick and easy to
use with direct connections to feed
stations and milk meters Concur-
rent processing, remote terminal or
second computer access to all the
information you’ll need to run a
rtiore profitable operation Check it
out, you'll see why Westfalia is the
first name in high-tech dairying

Introducing!
Westfalia’s new Dairy Plan XX^VNss

Westfalia, the TOTAL high-tech
system people, have the milking
and feeding equipment you
need to stay profitable Take a
look, then go

with the best state of the art design, Westfalia, THE name in quality, durable
milking and feeding equipment

Complete Computerized
Deity Systems
Milking Program
• Electronic milk meter

(DHIA approved)

Stenderd Pipeline
Milking Systems
• Stanchion barn or parlor
• Pipeline milkers and pulsation

• Stand alone or connected with computer
• Parlor Identification
Feeding Program

• Vacuum pumps and accessories

• Pipelines and accessories
• Computer controlled feed stalls
• Cow identification
Breeding Program
• Cow Calendar
• Reproduction Management
Integrated Computer Software

• Herringbone Parlors and Crowd
Gates

• Automatic Milker Takeoffs
• Backflush Systems

• User defined reports
• On-line help
• User friendly

• Bulk Milk Tanks
• Cleaners and Sanitizers

AND MORE TO COME'

Whether you milk in a parlor or stanchions whether you have 30 or 5000 cows
Weslfaha has just the right system for you
And all this backed up by the industry s most experienced dedicated and
knowledgeable dealers your Westfaha Sales Centers Ready to serve you now or
write or call for more information

Westfaha Systemat
1862 Brummel Drive

Elk Grove IL 60007
Call Toll Free (800) 323 6723
or (312) 437 8660WESTFAUA

SYSTIMAT.
In Canada Westfaha Systemat Canada
3169 Joseph Dubreuil Street
Lachme Quebec HBT 3H6
Call Toll Free (800) 361-6040

Westfalia
Milking

Equipment
And Computer
Sales Centers

Skinner & Walton Dairy
Service
Raymond Skinner
Gary Walton
717-352-7606

COCHRANVILLE
Farm Construction &

Equipment
Robert L. Janney
215-593-2365

NEW WILMINGTQI
Chuck Moose
Dairy Equipment
412-533-3077
MIFFLINBURG
Wehr's Dairy Equipment
Mark Wehr
717-966-1396
MT. BETHI

K.C. Dairy Service
Kevin Correll
717-897-5141

LEOLA
Fisher & Thompson, Inc.
Amos Fisher
Rick Thompson
717-656-3307

SPARTANSBURG
Brenner Dairy Equipment
Albert Brenner
814-654-7309

SOUTHWESTERN PA
PA Dairy Automation
Service, Inc.
Mike Wright
412-538-FARM

TROY
Dairyland Sales & Service
Jim Kelley
717-297-4128

WILLIAMSBURG
Longenecker Implement
Dale Longenecker
814-793-3731

WILLIAMSP( RT
Williams Farm Systems
Dave Williams
717-398-0829

HAMBURi
Shartlesville Farm Service
Dale Wenger
215-488-1025

NEW MILFORD
Sega’s Dairy Service
717-465-7506

OXFORD
WtJ Dairy Sales
Bill Guhl
717-529-2569
HAGERSTOWN. MD
Tri-State Farm Automation
301-790-3698
SYKESVILLE, MD
Dairyman Inc.
Mid-Atlantic Division
William Stauffer
301-795-2727
301-781-7020

SPECIAL WESTF,

PARADISE
Lloyd Ranck
717-687-6361
!EBERSBURG

Tim’s Diesel Service
Tim Stoltzfus

BUCKET k PAIL SYSTEMS

EALERS
MAN

Lancaster Farming, Satunfiy,M*y 9,1W7-A33

Leprino/Eastern
Announce
Expansion9

Cash Premiums
WAVERLY, N.Y. - Leprino

Foods and Eastern MilkProducers
jointly announced an expansion
program at their mozzarella
cheese plant here, and a new cash
premium program that will boost
farmers' income.

A $6 million expansion and
renovation program is underway
at the plant, said Cy Carne, a
Leprino vice president.

“This program entails new
equipment, replacement equip-
ment and improved facilities,
including additional storage
space,” Came said.

He noted that the expansion
would enable Leprino to continue
to meet the growing needs of its
cheese customers, and also secure
present employment.

“Combined with our other
cheese plant in Horseheads the
local Leprino workforce totals 330
people,” Came said, with an an-
nualpayroll inexcess of|6 million.

Eastern President Earl For-
wood, a dairy farmer from Hop
Bottom, Pa., said the new
premium program would put an
additional “three quarters of a
million dollars” in the pockets of
farmers shipping milk to the
cheese plants.

He said the premium program
was three-pronged, and included a
10-cents per hundredweight
competitive premium, up to
another 20 cents per hun-
dredweight for quality, and up to
an additional 70 cents per hun-
dredweight for milk with high
protein content.

Eastern General Manager
Michael Donovan noted that every
farmer who ships milk to the
cheese plants through Eastern will
get the 10-cent competitive
premium, and that “the majority
of farmers will also qualify” for
the qualitypremiums.

“In practical terms,” Donovan
said, “an average farmer with a
herd of 40 to 50 cows producing
600,000 pounds of milk a year,
could receive* $1,200 to $l,BOO in
additional income.”

That extra income could jumpto
over $5,000 for an average farmer
with a high protein herd who also
qualifies for the protein premium,
hesaid.

Donovan added, “We are also
offering special fall premiums
aimed at boosting milk production
in the autumn when milk supplies
have traditionally been short.
Farmers will receive apremium of
$1 per hundredweight formilk that
exceeds spring production, and
they also will receive a 40-cent
premiumfor fall milk that exceeds
lastfall’s production levels.”

Donovan said the new cash
premium program, combined with
the fall premiums, would provide
“a much-needed economic boost to
the farmers of the region.”

Came noted that Leprino’s $6
million payroll was only part of the
economic picture for the New
York-Pennsylvania Twin Tier
region. He said the picture would
not be completewithout taking into
account the |BO million that
Leprino paid for farmers’ milk.

The cheese plants at Waverly
and Horseheads are owned by the
member-farmers of Eastern, and
are operated by Leprino under a
20-year leasearrangement.

Eastern provided approximately
700 million pounds of milk to the
plants last year. Mozzarella cheese
production totaled about 70 million
pounds, with the majority of that
coming from the Waverly facility,
which is the largest mozzarella
plant inthe U.S.


