The main inspiration for this development was of course, Sir Horace Plunkett, the English born son of Lord Donsany, who was educated at Eton and Oxford, but whose contribution to the betterment of 

rural Ireland in particular has never been fully appreciated.  Plunkett was the first man to grasp the significance of the establishment of the first co-operative creamery in Denmark in 1882.  He set about enticing Irish dairy farmers of the need to adapt developments in technology and in co-operatives economies to their own 

requirements.  He saw in the co-operative path a way that would enable the prime producer to retain substantial control over their own industry.

The first real breakthrough came 100 years previous, to the opening of the museum, when the first Co-Operative Dairy Society was established in Dromcollogher.  The usual size of a creamery was 75 feet long by 30 feet wide and 15 ft by 30 ft for the engine room.  The engine room had to be separate from the dairy because of all the coal dust and fumes.  

The steam engine itself by the turn of the century was a highly developed piece of equipment.  This was the only source of power available on a commercial scale.  Electricity did not come into Ireland for another 50 years.  The steam engine is a Marshall Stationery Steam engine and it is one of about five of this type remaining in the country.  It dates back to roughly the turn of the century.  It is a six-horse power engine and is similar to what was in the creamery in 1889.  The engine itself is a single cylinder horizontal stationary steam engine.  The steam engine was used to power the equipment in the creamery by means of line shafting and flat pulleys.  

The steam engine is powered by the vertical steam boiler which is free standing beside the engine.  It is a Farrar water tube boiler which was made in 1955, this again was acquired in a local creamery, was installed and refurbished as was the rest of the machinery i.e. pumps, separators etc. during 1988 / 1989 in preparation for the opening of the creamery in October ’89 its centenary year.  The boilers purpose was to supply steam to the steam engine and the dairy.  The boiler is made up of an inner and outer shell, with a space for water and steam between the shells.  The shells are made of half inch mild steel. There are water tubes in the inner shells to increase the heating surface area.  The fire is set at the base bars approximately 1 foot from the ground level.

The features of the boiler include:

1. The pressure gage - this indicates the steam pressure in pounds per square inch.

2. Water level gage - this indicates the level of water in the boiler.

3. Safety Valve - this controls the steam pressure of the boiler and can be adjusted to any required pressure.

4. Mudhole and Manhole doors - these allow the inner shells to be inspected and cleaned.

5. Fire door this facilitates the addition of fuel to the fire.

6. The Draught door regulates air to the fire.

7. Blow down cock - this cleans out the bottom shell of the boiler.

8. Steam Outlet - this is always situated at the highest point of the boiler.

The farmers would come to creamery once a day, delivering their milk for that morning and the previous evening; and so the gigantic dairy food processing industry of today was begun.  
Measuring Drum

The measuring drum was used instead of the scales in 1889.  It was capable of measuring 20 gallons of milk with the aid of graduated scales inside of the drum.

Reception Tank

This tank has a capacity of 300 gallons.  Steam was injected into a chamber which is at the base of the tank to heat the milk for efficient separation.

Milk Pump
The function of the milk pump is to pump milk from the reception tank to the balance tank overhead the separator.

Separator

The separator was perfected by Alfa Laval in Sweden in 1879.  Milk is a solution containing tiny fat globules in  suspension.  The  milk is allowed to stand for some time, these globules come to the surface of the milk as cream.  

The separation is caused by the force of gravity.  The mechanical separator substitutes this gravity force with an enormous centrifugal force.  This is achieved in the bowl of the separator which revolves at 7000 revolutions per minute.  

As the milk raises in the bowl the fat is concentrated at the centre and taken off in  a small cream shoot.  The skim milk is taken off with a large skim shoot.

Skim Pump

This is smaller version of the milk pump.  It function is to pump skimmed milk from the separator to a storage tank outside the creamery where it is weighed back to the farmer for animal feed.  A milk supplier got back 80% of the whole milk he supplied in the form of skim.

Water Pump
This pump is a shallow well pump.  It pumps water from a well outside the creamery to the water storage tank in the dairy.  This is a positive type pump and pumps water at high pressure.

Churn

This churn belongs to the end of the 19th century.  The barrel does not revolve and churning is achieved by the action of beaters rotating inside the churn.  Its capacity is 250 gallons of cream approximately or the equivalent of half a tonne of butter.  This cream which was stored overnight in 10 gallon drums was then put into the churn in the morning.  When the churning process was complete, cream was converted into butter grains and butter milk.  The butter grains were then taken from the churn and placed on a working table.  Salt was then added and the butter worked, the butter was then packed into ferkins. 




The Co-operative Union provided “ a model code of rules and an admirable constitution” for the Dromcollogher co-operative Dairy Society Ltd. Which thereafter served as the constitutional basis for subsequent creamery co-operatives.  By the 1970’s small creameries such as this were no longer viable, production was being centralised in major factories like the Golden Vale in Charleville.  Dromcollogher Creamery now has a new lease of life.  Renovated and restored to its original condition as it would have looked before the turn of the century.

Map of Dromcollogher
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1889 Dromcollogher 1989
It was here in Dromcollogher over one hundred years ago that the co-operative movement in Ireland had its first humble beginnings, with the country’s first co-operative creamery.  This creamery was setup in Ireland in 1889 by Horace Plunkett now has a new lease of life as it has been renovated and restored to its original condition as it would have looked before the turn of the century, being reopened as the National Dairy Co-operative Museum.  It is hoped that this museum will keep alive the memory of a very important industry of the first half of the century. Future generations will have a better understanding of the dairy industry that is no more.
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