Y / { { A

LIBRARIES

UNIVERSITY OF WISCONSIN-MADISON

Biennial report of the Dairy and Food
Commissioner of Wisconsin. For the two
years ending June 30, 1908. 1909

State Dairy and Food Commissioner
Madison, Wisconsin: Democrat Printing Company, State Printer,
1909

https://digital.library.wisc.edu/1711.dlI/XH3U6VBFEANLC8H

Based on date of publication, this material is presumed to be in the public
domain.

For information on re-use, see
http://digital.library.wisc.edu/1711.dl/Copyright

The libraries provide public access to a wide range of material, including online exhibits, digitized
collections, archival finding aids, our catalog, online articles, and a growing range of materials in many
media.

When possible, we provide rights information in catalog records, finding aids, and other metadata that
accompanies collections or items. However, it is always the user's obligation to evaluate copyright and
rights issues in light of their own use.

728 State Street | Madison, Wisconsin 53706 | library.wisc.edu



- il A I AN & s r - - aman ad mo i LS A S B it S el L B bt il 4o o SRC O
o e w i il abitian i e e el o ) T Eha i o ] e o ™ Y Y ol P P RN s
A

e




Library

of the

Wniversity of Wisconsin



A.h. Lol

o

ey

|.ﬂ ..e.u.l__ -







BIENNIAL REPORT
Dairy and Food Commissioner

OF WISCONSIN

For the Two Years Ending June 30, 1908.

J. Q. EMERY

Dairy and Food Commissioner.

MADISON, WIS.
DeMocRAT PRINTING COMPANY, STATE PRINTER

1909



DAIRY AND FOOD COMMISSIONERS OF

WISCONSIN.
B0 BN oo s s s e & wie May 29, 1889, to May 28, 189]1
D L HABRENEBE ......ococnetsnsinseses May 28, 1891, to June 11, 1894
THOMAS LUCHSBINGER .........cc0c000e. June 27, 1894, to Feb. 7, 1895
B ADEIER [.iihcciaensiessnmaivinessse Feb. 7, 1895, to May 1. 1902

J. QG FMERY ....ccovcnsssreesvsvsennssbs Do 20 1% . e



140480 -
MAR 30 1910

RBWT

ORI HZATION OF THE COMMISSION.
190 7/o g

J. Q. EMERY,
Dairy and Food Commissioner
RICHARD FISCHER, Ph. D,
Chemist
U. S. BAER,
Assistant Commissioner
J. G, MOORE,
Second Assistant Commissioner (Ch. 390, 1905 ; resigned Feb. 4, 1907)
H. C. LARSON,
Second Assistant Commissioner (Creamery, Dairy and Food Inspector to
Feb, 5, 1907; Ch. 390, 1905)
FLORENCE Q. NORTON,
Secretary (from July 1, 1907, Ch. 386, 1907)
ETHEL D. THOMAS,
Stenographer and Confidential Clerk
A. E. EUNDERT, M. 8,
Assistant Chemist (Ch. 390, 1905, to July 1, 1907 ; Ch. 386, 1907, for re-
mainder of biennial period)
M. E. TWEEDEN,
Assistant Chemist (Ch. 144, 1903; resigned Sept. 7, 1906)
HARRY KLUETER, Ph. G.,
Assistant Chemist (Ch. 144, 1903, to July 2, 1907; Ch. 390, 1905, for re-
mainder of biennial period)
M. E. TITUS,
Assistant Chemist (Ch. 144, 1903 ; for two months from July 12, 1907)
FRED P. DOWNING,
Assistant Chemist (from Dec. 30, 1907, Ch. 144, 1903)
F. M. BUZZELL,
Chief Food Inspector
F. E. CARSWELL,
Cheese Factory, Dairy and Food Inspector
E. L. ADERHOLD, »
Cheese Factory, Dairy and Food Inspector
J. D. CANNON,
Cheese Factory, Dairy and Food Inspector
FRED MARTY,
Cheese Factory, Dairy and Food Inspector
THOMAS CORNELIUSON,
Creamery, Dairy and Food Inspector
P. A. LARSON,
Creamery, Dairy and Food Inspector
WM. McADAM,
Creamery, Dairy and Food Inspector (Sec. 1410 to Feb. 5 1907 ; Ch. 390,
1905 ; resigned May 2, 1908,
JAMES VAN DUSER,
Creamery, Dairy and Food Inspector (Ch. 144, 1903, to July 2, 1907 ; Ch.
386, 1907, for remainder of biennial period)
W. F. S8COTT,
Food ‘Inspector




ST P b b e i s 1 S I N T v o e 4




LETTER OF TRANSMITTAL.

His Excellency, Jamss O. Davipson,
Governor of Wisconsin.

SiR: I have the honor to submit herewith, in complianece
with law, the report of the dairy and food commissioner for the
biennial period ending June 30, 1908.

J. Q. EMERY,

Commissioner,
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COMMISSIONER’S REPORT.

This biennial report covers the period beginning July 1, 1906,
ar 1.ending June 30, 1908. The summary of the analyses made
by thie chemist shows that 3,882 samples of food products were
analyzed, of which number 1,848 were considered lawful, 1,946
unlawful and 88 were not classified. Besides the 3,882 samples
analyzed by the chemists in our lahoratory, the dairy experts
of the commission tested 10,632 samples of dairy products that
were not submitted to the chemist. The total number of samples,
therefore, analyzed by the chemist and assistant chemists and
tested by the dairy experts is 14,514

There were 450 prosecutions of which 14 resulted in acquittals, .
making 436 convictions; that is, 97 out of every 100 prosecu-
tions resulted in convictions.

There were 1,445 cheese factory inspections, 1,776 creamery
inspections and 22 miscellaneous inspections. There were 4,445
samples of milk tested at cheese factories and 6,117 samples
of milk and cream tested at creameries.

The milk supplies of 90 cities were inspected and 1,030 sam-
ples of milk and cream tested.

There were 804 barn and dairy inspections.

Attention is called to the reports herein published of the
state chemist, Dr. Richard Fischer, of my two assistants,
Messrs. U. S. Baer and H. C. Larson, and of the inspectors,
Messrs. Carswell, Aderhold, Cannon, Marty, Corneliuson, Van
Duser, Buzzell and Scott, members of the commission.

During this biennial period four semiannual bulletins were
issued, viz.: No. 10, with 124 pages; Nos. 11-12, with 242
pages, and No. 13, with 152 pages—a total of 518 pages. A
tabulation of the analytical work of the chemist and his assist-

ants occupies two hundred pages, and two hundred fifty pages
1I-D&F
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are occupied in a partial tabulation of the work of the assistant
commissioners and inspectors.

Fourteen thousand copies of bulletin No. 10 and fifteen thou-
sand copies of each of the other bulletins were published under
authority of chapter 188 of the laws of 1905 and distributed
by mail to groceries and general stores, drug stores, meat mar-
kets, flour mills, confectioneries, creameries, cheese factories,
daily newspapers, publi¢, normal and high school libraries.

Bulletin No. 10 includes the following topiecs:

PAGR
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Wisconsin Dairy CoONDITIONS.

Annual dairy products including by-preducts from cheese
factories and creameries, approximating sixty-eight and a half
million dollars in value; 2,985 cheese factories, ereameries,
skimming stations and condenseries, approximating with their
machinery six million dollars in value, with 1,132,700 cows con-
tributory thereto—such are the figures that give a general no-
tion of the exlent of Wiseonsin’s dairy industry.

First in the number of cheese factories; first in the number
of ereameries; first in the total aggregate for butter and its by-
products; second only to the Empire State in the total aggre-
gate for cheese and its by-products; second only to the same
state in the total aggregate for all dairy products including by-
products, with Iowa as third, Illinois as fourth, Minnesota as
fifth and Pennsylvania as sixth; exeeeding the combined total
aggregate of all dairy products and by-products of Towa and
Minnesota by more than two million dollars and of Illinois and
Pennsylvania by more than five million dollars—such is the
rank of Wisconsin among the great dairy states of the union
as shown by the United States census of manufacturers for
1905,

Cheese that commands the highest prices in the best cheese
markets of the world; ereamery butter whose percentage of
extra is not exceeded by any state and which returns to Wis-
consin patrons a net price exceeding that of any other state,
such is the quality of Wisconsin’s commercial butter and cheese.

The two southern tiers of the counties of the state, embracing
the beaut:ful Rock River Valley, undulated by hills and valleys,
abounding in erystal waters, with a pure atmosphere rightly
tempered by winter snows and summer rains, forming a part of
the great Elgin creamery butter distriet, far-famed for the su-
perior quality of its ereamery butter; a deep rich soil supplied
with purest water, yielding abundant, luxuriant grasses, along
the eastern portion of the state bordering on Lake Michigan
that gives to the climate an evenness of temperature and a de-
gree of moisture peculiarly conducive to high quality in cheese,
and like conditions extending over central and northern Wiseon-
sin,—these are some of the conditions which nature has con-
tributed to the results above indieated.  Wisconsin’s great
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variety of soils with the presence of her varied hills and valleys,
combined with her geographical location, were the tempting
causes that brought within her borders dairymen from the East
and sturdy, industrious and frugal German, Swiss, Scandinavian
and other immigrants who, following the habits acquired in
their boyhood home, have produced dairy products, especially
cheese, in variety and of a quality unexeelled elsewhere.

The Wisconsin Dairymen’s Association continues to be a liv-
ing force. It continues to urge the need of greater advance-
ment in the selection, breeding and eare of the dairy herd, in
the production of good, pure milk from healthy cows, and in
the care-taking of the milk, in the quality and uniformity of
dairy produets, in establishing and maintainng a reputation
and market for dairy products, in developing high-class dairy-
men, in securing larger profits by reducing the cost of produc-
tion to the lowest point, by the highest efficiency possible in the
methods used.

The Wisconsin dairy press is the means of expression of the
most advanced and best dairy thought. Its appeal is now, as
it ever has been, to the producers of milk, the dairy farmers.

The Wisconsin Agricultural Experiment Station is contin-
ually bringing new knowledge to light in the interest of the
dairymen. The Babeoek test, the cold storage method of curing
cheese, the Wisconsin eurd test are in constant use to the bene-
fit of dairymen. The work of that station, in the testing of the
weekly, monthly and yearly production of butter fat of many
dairy herds throughout the state, is promotive in a high degree
of dairy progress and is being effectively supplemented by the
Wisconsin Dairymen’s Association. More and more, dairymen
are coming to realize a profit by following the scientific methods
of feeding taught by that station.

Wisconsin’s dairy school, the first dairy school on this con-
tinent and pioneer among schools of its class, continues to train
young men in scientific prineiples and in the skilful application
of those principles in the art of cheese and butter making.

The Wisconsin Cheesemakers’ Association, the largest organi-
zation of its kind in the world, whose avowed purpose is the
betterment of all matters pertaining to the cheese-making in-
dustry, is realizing to a reasonable extent the purposes of the
organization. The program of its annual meetings comprises
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addresses by the ablest authorities obtainable throughout the
country and the discussions stimulate a splendid esprit du
corps. These proceedings, published in annual reports and
distributed to the cheesemakers of the state, are constantly stim-
ulative of better things.

The Wiseonsin Buttermakers’ Association, organized for sim-
ilar purposes, uses similar methods and with like results.

The Wisconsin Farmers’ Institutes, with an intellectual hos-
pitality broad enough to include all phases of agricultural
a.tivity, prove a wonderful means in promulgating to a vast
constituency modern and scientific teachings as they pertain to
all phases of dairying.

That the Wisconsin county agricultural training schools are
becoming an important agent in improving dairy conditions in
Wisconsin is a fact plainly manifest.

The Wisconsin Dairy and Food Commission has expanded
during the past five years from a crops of five to a corps of
twenty-two. Thirteen of these men are experts in dairy mat-
ters, energetic, alert, each striving with all his soul as well as
body to be true to the motto ‘‘Forward’’ which Wisconsin has
inseribed upon her escutcheon. Conscious that there are cheese
factories that should be cleaner than they are, that there are
stables which should be cleaner and better ventilated, and milk
furnished to factories and elsewhere that should be better, these
men devote practically all their time to the betterment of these
conditions by inspection, instruetion, persuasion, warning and
prosecution. In addition, the dairy and food ecommissioner,
the eclerical force in the office and the chemists in their labora-
tory, devote a liberal share of their time and efforts to the dairy
features of their work.

Great improvements in conditions have resulted in all lines
of work of the commission. A much higher degree of cleanli-
ness prevails in the creameries and cheese factories, and es-
pecially in the cans used and in the milk and ecream supplied
them and to cities and villages. Marked improvement in the
drainage of cheese factories and creameries has been effected.
This improvement of drainage has resulted in a corresponding
removal cf malodors from ereameries and cheese factories and
their surroundings. New cement floors are rapidly taking the
place of old, decayed, leakey wooden floors and thus sources of
bad odors and contamination are being removed. Inaccurate
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pipettes are being destroyed and accurate ones substituted.
Milk and cream are sampled and tested with greater care.
More careful attention is being given to the cleansing of pipes,
vats and utensils. Ceilings and walls are kept cleaner and
freer from dust, and the premises of creameries and cheese fac-
tories are being kept more tidy. The vigorous campaign for
cleanliness along all lines of the dairy business is being followed
by highly gratifying improvements. This betterment in sani-
tary conditions contributes direetly to high quality in dairy
produects of all kinds. It is no exaggeration to state that the
better grades of the products of Wisconsin cheese factories and
creameries are unexcelled by those of any state in the union.

Wisconsin has not reached the millenium in her dairy condi-
tions. She has very much to accomplish before that goal is
reached ; but her persistent and intelligent striving for that end
keeps her in a condition of progress.

VALUE oF WisconsiN DAy PropucTs FOR THE YEAR JULY
1, 1907, To Jury 1, 1908.

By a law of the state, each town, village and city assessor is
required to ascertain the annual value of various dairy prod-
uets specified in the law. The law requires him to report these
statistics to the town e¢lerk, who in turn is required to report
the same to the county clerk. The county eclerk is required to
report a summary of the statisties of the various towns of the
county to the secretary of state, and the secretary of state is
required to certify a summary of these statistics by counties to
the dairy and food commissioner. These statistics are found
to be very incomplete, and are imperfect in many respects.
They constitute, however, the most reliable and the safest basis
for ascertaining or estimating the yearly value of the dairy
products of Wisconsin.

For the year ending June 30, 1908, reports were made from
797 creameries, whereas it is known by the dairy and food com-
missioner through his inspectors, that there are 1010 ereameries
in the state. In like manner there were reports for 1393 cheese
factories, whereas it is known that there are 1817 cheese factories
in the state. The following estimates of the amounts of butter
and of cheese produced in the ereameries and the cheese fac-
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tories in the state, and the amounts received for the same, are
based upon these reports and have the same ratio to the num-
bers or amounts reported that the whole number of creameries
and cheese factories that are known to be in the state bears to
the number of creameries and eheese factories reported.

The estimates for the amounts of milk sold to condenseries
and the money received for the same by the patrons were ob-
tained from the books of the condenseries.

In the estimate made of the value of skim-milk, the Gurler
method, recommended by Professor W. A. Henry as the most
reliable method, has been used and is as follows: The value of
skim-milk when fed with corn is worth half as much per one
hundred pounds as shelled corn is per bushel; and the value of
whey is one-half of skim-milk. The average price of shelled
corn per bushel for the period eovered by this report as shown
by the report of the secretary of the State Board of Agricul
fure was sixty cents.

The amount of milk produced on the farms and not sold to
creameries, cheese factories or condenseries, is estimated as the
amount used for family consumption by the total population of
the state. In estimating this amount, the data given by Major
Alvord, former chief of the dairy division of the Bureau of
Animal Industry of the United States Department of Agricul-
ture, derived from the census of 1900 has been used. He found
that there were consumed 290.1 lbs. of milk per capita per an-
num. Multiplying this number by the number of people in the
state gives the number of pounds of milk estimated to be con-
sumed by the people of the state and therefore produced on the
farms of the state and not sold to ereameries, cheese factories
or milk condenseries, and this probably is too low an estimate,
for there are vast quantities of milk and cream along the west-
ern and southern borders of Wisconsin shipped to St. Paul,
Minneapolis, Dubuque, Chicago and other cities of Minnesota,
Towa and Illinois, whereas comparatively little milk is shipped
into the state of Wisconsin from border states.

The foregoing data and methods of estimating give the fol-
lowing as the value of the dairy products of Wisconsin for the
year ending June 30, 1908 ;
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Number of Received
pounds for, or
produced. valued at.

Cheese 166,717,000 $21,166,000
Creamery butter ............ 26,9[8.000}
Butter produced on farms 1,648, 000.
Milk sold to condenseries ......ccovveeevaencassscasasoses 2,249,000
Milk produced on farms other than that sold to
cheese factories, creameries or condensaries........ 646,609,000 8,406,000
Skim mIE ....cccocveicscsasranssrssrssssssscscsscssssssnas 2,048,667 ,000 6,146,000
WheY ..icciiesbisiansnrasaassssasssssscssssnancsssensnsennnns 1,316,416,000 1,974,000
L e AN et U L RS, Do CORE - $68,497,000

OBSTACLES TO BE OVERCOME IN THE WISCONSIN CHEESE-MAKING
.
INDUSTRY.

The end to be attained by the Wisconsin cheese-making in-
dustry is the produetion of a uniformly high quality of cheese
of the different varieties manufactured at reasonably remunera-
tive profits for all the legitimate services necessarily rendered
in the achievement of that end.

There are certain things that have already been done to ae-
complish this purpose. The quality of a considerable portion
of our cheese is of the highest excellence. It is the equal of the
best cheese on any market of the world.  In achieving the pro-
duction of a uniformly high quality of c¢heese there are some ob-
stacles yet to be overcome. The first obstacles I shall mention
relate to the proprietors and managers of the factories.

It is an obstacle not to provide the factory with adequate
drainage. Without this, the degree of cleanliness necessary to the
production of the highest grade product cannot be secured.
Other obstacles chargeable to the management are the lack of
suitable floors, proper light and ventilation, the refusal or neg-
lect of the proprietors or managers to supply suitable, up-to-date
apparatus. To make a twentieth century cheese requires twen-
tieth eentury methods. All conditions in the factory must be
such as to secure absolute cleanliness. Another obstacle in the
accomplishment of the production of uniformly high-grade
cheese is the employment of an incompetent cheesemaker or the
withholding from a competent and enterprising maker such just
share of the profits of the business as he is reasonably entitled
to for the services rendered. \
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Still another obstacle is the practice of some proprietors and
managers of procuring milk by the “‘pound for ten’” plan or by
the hundred-weight, regardless of butter fat content. Any
practice that does not with painstaking care and serupulous
bonesty return to each patron the full and proportionate value
of every pound of milk furnished the factory is an obstacle in
the cheese-making industry of Wisconsin.

There are some obstacles to the produetion of high-grade prod-
ucts chargeable to the patrons of the factory. The practice of
some patrons of furnishing milk that is unclean or otherwise
adulterated is a most serious obstacle. That the highest quality
of cheese cannot be made from poor milk is a fact beyond con-
troversy. The patron who furnishes milk to a cheese factory in
dirty, rusty or open-seamed cans, the patron who furnishes
milk to a cheese factory from a herd infeeted with tubereulosis
or other disease or who keeps his cows in a filthy condition or
in unlighted or unventilated stables, is creating serious obstacles
if not an actual menace to the cheese-making industry.

There are other obstacles which are attributed to the cheese-
maker. The cheesemaker who is unelean in his person or cloth-
ing, who does not maintain his factory, apparatus and premises
in a clean and sanitary condition, who is lazy, unenterprising,
unskilful or dishonest, who does not take an interest in his pa-
trons and tactfully lead them to improvement in the quality of
milk furnished, ereates obstacles to the production of uniformly
high-grade cheese.

But there are also some obstacles to the highest suecess in this
industry for which the cheese buyers or dealers are responsible.
One of these is the practice of some dealers of making cheese
with their pencil or paint brush,—that is, the practice of
the so-called ‘“marking up’ of the weight of cheese. Under
the operation of the present national law and of the state food
laws, this practice is likely to prove dangerous and unprofitable
and should be abolished.

I believe it to be an obstacle to the highest success in the
cheese industry of this state not to pay for cheese strietly on the
basis of quality. The strongest incentive to the production of
the best quality of cheese on the part of the patrons and man-
agers is that it is more profitable to do so. Again, the price
paid for cheese <hould at all times be what the cheese is reason-
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ably worth, giving the dealer a reasonable profit, and not what
it can be bought for by driving a sharp and unfair bargain.

It is doubtless true that the Wisconsin cheese-making indus-
try was never in as prosperous a condition as at present. Under
this condition we should not commit the follies of the past, such,
for example, as the “‘filled cheese’” folly. We may well profit by
one of the fables of Aesop: ‘‘A cottager and his wife had a hen
which laid every day a golden egg. They supposed it must eon-
tain a great lump of gold in its inside, and killed it in order that
they might get it, when to their surprise they found that the
hen differed in no respect from their other hens. The foolish
pair, thus hoping to become rich all at once, deprived themselves
of the gain of which they were day by day assured.’’

The cheese-making industry of Wisconsin has reached a point
in its development when it annually yields a golden egg of
$23,000,000 to the patrons of our cheese factories.

The obstacles of which I have made mention are a foolish and
unwise tendency to kill this great industry that yields annually
this mammoth golden egg.

|
FuxpaMENTAL REQUISITES IN CREAMERY MANAGEMENT. "

The first fundamental requisite in the management of cream-
eries is to make sure that the quality of the butter manufactured
shall be “‘extra.”” The first fundamental requisite in the pro-
duction of butter of ‘‘extra’ quality is cleanliness from cow to
refrigerator. The problem of securing cleanliness is not to be
solved by simply ignoring it nor by indifference or cowardice on
the part of creamery managers. It is a fundamental requisite
that the creamery management provide ample light, suitable
ventilation, adequate drainage, and that sound business princi-
ples be applied to every phase of the industry. It is a funda-
mental requisite that creamery managers bestir themselves with
intelligence, energy and courage to provide for their creameries
milk or cream that is clean and fresh ; that the utensils and cans
used in its handling and delivery shall be clean, sound and free
from rust and not battered; that the pipes in the creamery
through which the milk or eream must flow shall be of the san-
itary kind,—clean and free from the rotten accumulations of
days, weeks, months and years. The ignoring of these requisites,
the lack of absolute cleanliness in all stages of the process of
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manufacture results in lowering the quality of the butter pro-
duced and, if the butter be sold strictly upon its merits, as it
should be, consequently results in lowering the price received
for it and the lowering of the dividend received by the patron.
The management is responsible for such conditions.

It is a fundamental requisite that the management of cream-
eries shall be such as to win and hold the confidence of the pa-
tron. But confidence depends upon integrity. It is a funda-
mental requisite of the creamery business that integrity permeate
every transaction of the ereamery management. This will beget
confidence. The integrity herein referred to must be of the
active and positive sort. Integrity requires that the milk or
cream received each day shall be accurately weighed on accurate
scales and the weights carefully and accurately recorded; it re-
quires that the milk or eream received from the patrons shall
not be allowed any deterioration on account of shiftless handling
or contact with unclean apparatus. Integrity requires that the
tests made for butter fat shall be strictly aceurate and, to this
end, that samples be taken of each delivery of milk or eream
and cared for intelligently; that the pipettes used in the test
shall be accurately graduated and that they be kept clean; that
the amount of eream for testing be determined by accurate and
sensitive scales and not by a pipette, and that the weights used
in these shall be absolutely true and that these scales shall at all
times be properly cared for. Integrity requires that 50% test
bottles be banished from every ereamery as unreliable; that the
test shall be made with a tester run at proper speed, with acid
of the right strength and read with butter fat at the right
temperature, and that accurate and permanent record of these
tests be systematically made.

Integrity requires that patrons’ milk or cream be handled
and tested and the butter fat manufactured by an intelligent,
honest, industrious buttermaker whose skill in his art is up fo
the standard set by our best dairy schools, and that he receive
just eompensation for his services.

Integrity requires that omly first-class, up-to-date apparatus
be used and that it be handled with intelligence and skill ; that
the skim-milk and buttermilk be daily tested for butter fat and a
record made and kept of these tests and that the butter fat
content of the skim-milk and buttermilk be at all times re-
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duced to the minimum. Integrity requires that a legitimate
overrun be secured and that such apparatus, records and
practices as are necessary to accomplish this end be provided
and employed.

"The integrity in creamery management that begets confidence
in the patrons requires that each patron shall be credited with
every ounce of butter fat that he delivers to the ereamery and
that he shall have an accurate and intelligent accounting for -
every ounce of butter which may be legitimately made from the
butter fat delivered. The creamery management is in a sense
a trustee charged with the care of the patrons’ property and 18
responsible for an accurate accounting, and may be compelled
at any time by the courts to give such aceounting.

With such conditions prevailing,— with creameries located
where the surrounding air is fresh and pure, free from dirt and
foul odors and as near as possible to the patrons so that the milk
or cream can be delivered daily or at least every other day for
manufacture into butter, receiving and manufacturing into but-
ter, only elean, fresh milk or cream, demanding and securing
scrupulous cleanliness for each process, utensil and produet,
giving every patron a square deal, weighing, testing and report-
ing with intelligence, skill and strict accuracy,—the creamery
industry may be likened unto the house the wise man built upon
a rock; and when the rains descended and the floods eame, and
the winds blew and beat upon that house, it fell not, for it was
founded upon a rock. Bwlt upon such a foundation, and con-
dueted upon such principles, the storms of adversity and com-
petition will beat upon the Wisconsin creamery industry in vain.

TuE PATRON’S RESPONSIBILITY FOR THE QUALITY OF FACTORY
Probucts.

By factory produets, I understand butter and cheese to be
meant.

The score eard for cheese recognizes the following qualities:
flavor, texture, color, finish. In a total of 100 for a perfect
produet, flavor is given 45; texture, 30; color, 15; finish, 10.

The score card for butter recognizes the following qualities:
flavor, grain, color, salt, packing. In a total of 100 for a per-
feet product, flavor is given 45; grain, 25; color, 15; salt, 10;
packing, 5. :
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It is to be observed that in both butter and cheese, flavor is by
far the most conspicuous quality and when perfect receives 45
out of a total of 100 points. The flavor, therefore, of the fac-
tory produet more than any other one quality and almost equal-
ing all other qualities combined, determines the market price.
In cheese, those conditions of milk that impart to it flavor, affect
also its texture. For the flavor of butter or cheese, the patron
is chiefly responsible. I do not say wholly responsible, but
chiefly. If the patron delivers milk or cream of poor or bad
flavor, it is absolutely fatal to a perfeet or high class produet.

The Standard dictionary defines flavor as follows: The qual-
ity, especially a specific or delicate quality, of a thing as affect-
ing the sense of taste or the senses of taste and smell; rarely, a
quality affecting smell alone; the peculiar taste of a thing, es-
pecially if it is pleasant.

The presence or absence of this delicate quality in butter and
cheese determines more than anything else the market price of
those products. Unless this quality is present in the milk or
cream furnished by the patron, the maker can no more produce
a produet of high quality than could the Israelites produce
bricks without straw for their Egyptian task masters. If the
patron destroys that delicate quality in his milk or cream, like
the passing moment, it is gone, never to return.

This leads to a brief consideration of the source of those odors
in milk or eream that destroy the much coveted flavor which
is characteristic of butter and cheese of the best quality. The
clearest, most exhaustive and authoritative presentation of how
odors and flavors find their way into milk that I have ever seen
is given by Prof. King in his Physies of Agriculture, and to
which I am indebted for much of the thought here presented.
He says: ‘‘The substances producing these qualities in milk
make their entrance there in three different ways: (1) from the
blood at the time the milk is seereted; (2) from the outside after
the milk is drawn; and (3) they are produced within the milk
after it has been secreted before and after it is drawn.”’

The better to understand this subject, let us briefly recur to
some of the fundamental prineiples as to the composition of mat-
ter. The molecule is the smallest part of a substance that ean
exist separately and still retain its composition and specific prop-
erties. The molecular theory of the composition of matter
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teaches that ordinarily-these molecules do not touch each other;
that however compact a body may be there is in it space not
occupied by the matter composing it; and that the molecules
are constantly in motion. ‘‘As the worlds in space are clus-
tered in mighty systems, the members of each revolving about
one another in inconceivably vast orbits, so each body is a minia-
ture system, its molecules moving in inconceivably minute
paths.”’ ) e '

As molecular motion increases, the molecules are forced
farther apart with rise of temperature. When the motion de-
ereases, the molecules come closer together with decrease of tem-
perature. In other words, at a higher temperature of a body,
its molecules are in more rapid motion than when at a lower
temperature.

To feel fully his responsibility for the quality of factory
products, the patron needs to bear in mind the infinitesimal size
of the particles to which a body is capable of being divided. Let
me briefly illustrate: Strychnine is bitter. Place a grain of
strychnine in 1,750,000 grains of water. In each grain of the
water, there will be 1/1750000 of a grain of strychnine and can
be distinetly tasted.

Dissolve 1 gram of 5.B. Methyl Violet in aleohol and dis-
tribute it through 1,000 cubic inches of water in a large flask.
Pour out one-half of the eolored water and fill to 1,000 cubic
inches again. Repeat this operation until the eye can with cer-
tainty detect the ecolor in this water. As many as ten divisions
may be made. 1In the last 1,000 cubie inches of water there will
Le only a trifle less than 1/1000 of a gram of 5.B. Methyl Violet,
yet the color is apparent to the eye. That is, in each eubic inch
of the water there is only 1/1000000 of a gram of 5.B. Methyl
Violet.

Our knowledge or recognition of odors and flavors is due to
the sensation caused by the infinitesimally small molecules mov-
ing through the air and striking our nerves of smell and taste.
Instance the fragrance of the rose, the flavor of the apple, straw-
berry or other fruit. King mentions a blind lady who took the
glove of a stranger and, walking up and down the aisles of a
large audience room filled with people, handed the glove to the
owner, made known to her only by the likeness of the odor from

the glove to that esecaping from the stranger, produced by an
2-D&PF
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inconceivably small particle of the volatile prineiple striking the
nerve of smell.

It is by the extremely minute molecules of the volatile sub-
stances escaping from the foot of the master through his shoe,
remaining in his path for hours, and finally striking the nerve
of smell in the dog, that he tracks his master.

I have dwelt at this length on the subjeet of the nature and
divisibility of matter and the way we acquire a knowledge of
flavors and odors to produce the conviction that small particles
of dust, dung, urine or of any other filth entering milk may sep-
arate into infinitesimal particles, disseminate themselves through
the whole volume of milk and work havoe to the entire mass, by
imparting to it their odors and flavors. Thus one careless, slov-
enly patron may irreparably undo the neat, careful and pains-
taking work of his neighbor and foist upon the consuming pub-
lic an inferior and unsatisfactory product.

It is the butter fat in the milk that chiefly absorbs and re-
tains the odors, agreeable or otherwise. The method of gather-
ing the fragrance of various flowers for the manufacture of per-
fumery has a wonderfully suggestive lesson to dairymen. Plates
containing fats are placed in chambers with the flowers. These
fats absorb the fragrance from the flowers and retain that Tra-
grance a long time. They are sold as pomades and are used in
the manufacture of the finer perfumes. Think for a moment
of the perfume the butter fat of milk must gather and retain
from an unclean and unventilated barn or from an agitated
barn-yard heap. Certainly it requires no small amount of skill
and art to so feed and handle a herd of cows as to impart to the
product the finest flavor.

‘“Any volatile principle,”” says King, ‘‘which may chance to
be present in the blood of the animal at the time the milk is be-
ing drawn will find its way into the milk and will impart a qual-
ity to it, the intensity of the flavor or odor depending upon the
amount of the volatile principle present and the readiness with
which it evaporates.”’

It is easy to understand how these volatile substances may be
present in the blood from the feed furnished the cow, such as
onions, cabbage, rape, turnips; or by forcing the cow to remain
in and breathe an atmosphere that is filled with foul odors, due
to lack of ventilation and cleanliness. Such odors being taken
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into the lungs in the air breathed by the cow must enter the
blood through the membranes of the lungs and impregnate it,
which in turn imparts the flavor to the milk. It is to be recog-
nized that just the reverse of this follows when the cows are
kept in clean, well-ventilated barns and whose feeds are of be-
fitting fragrance.

Damaging odors and flavors may be imparted to milk from
the outside after it is drawn. °1t,"’ says King, “"the odors of
manure, of urine, of ammonia, or any of those associated with
the decay of organic matter are in the air above the milk, the
rapid motion of these molecules will cause some of them to
plunge into the milk and accumuiate there until they become so
numerous that just as many tend to escape per minute as tend
to enter. The milk is then saturated with the odor in question.
The warmer the air surrounding the milk and the warmer the
milk, the more quickly will the condition of saturation be
reached, simply because the rapidity of molecular motion in-
ereases with temperature, for when the molecules of foul odor
are once inside the warm mulk, they travel or diffuse downward
more rapidly because it is warm.”’

If the milking is done in a stable that is unclean and unven-
tilated, filthy and filled with foul odors, it is readily understood
how the streams of milk passing from the udder to the pail will
foree the contaminated air into the pail and impart its foul
cdors to the milk. The use of the separator under similar con-
ditions must produce similar results.

Odors and tlavors are also produced in the milk after it has
been drawn, by the introduction into it of undesirable germs in
the dust from the stable and the cow and from lack of cleanli-
ness of vessels used in handling it.

If the milk is allowed to remain at body temperature and cool
slowly, the gas-forming bacteria, whose habitat is filth, rapidly
develop, producing undesirable odors; but if after being drawn
the milk is soon cooled to a temperature as near 40 degrees F.
as possible, the growth of these undesirable bacteria in the milk
will thereby be checked and reduced to a minimum.

From the preceding statements, it plainly follows that the
patron who keeps healthy cows, in clean, well-ventilated and
well-lighted stables, feeds them sound, wholesome food, causes
them to be milked in a cleanly manner, and the milk handled
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at all stages in clean vessels and quickly cooled as soon as pos-
sible to a temperature ranging from 60 degrees to 40 degrees F.,
and delivers it to the factory free from chemical preservatives
and with such frequency, that when delivered, it is in prime con-
dition, meets his responsibility for the quality of factory prod-
ucts. And in just the proportion that the patron fails to meet
these conditions does he fail to meet his responsibility for the
quality of factory products.

A CAMPAIGN FOR SCRUPULOUS CLEANLINE.S.

There is a campaign on in Wisconsin for serupulous cleanli-
ness in all dairy products. Sheridan’s eampaign against Early
in the Shenandoah Valley is not without its suggestlons and les-
sons for this campaign for cleanliness.

Sheridan had been ordered by Grant to so deal with that val-
ley that it should no longer be a protected and resourceful place
where the confederates could draw their supplies and make raids
upon the union forces. After a series of brilliant successes over
Early, the confederate commander, Sheridan was summoned to
Washington by his superiors in command. In his absence,
Early made an attack upon Sheridan’s army at Cedar Creek,
defeated it, and sent it panic stricken down the valley.

Returning from Washington, Sheridan spent the night at Win-
chester. Early in the morning, he was awakened by the officer
on picket duty, who reported artillery firing from the direction
of Cedar Creek. Then commenced that famous ride from Win-
chester, ‘““twenty miles away.’” Sheridan had not ridden far
when the appalling spectacie of a panie stricken army burst
upon his view—*‘Hundreds of slightly wounded men, throngs
of others unhurt but utterly demoralized, and baggage wagons
by the score, all pressing to the rear in hopeless confusion!’’
As he rode through this panic stricken army, he said to these
straggling men, *“We must face the other way. We will go back
and recover our camp.”’ And under his leadership, those panie
stricken veterans did face the other way. They followed him to
the front, and, under his orders, formed in battle line in the very
place where but a short time before they had met defeat.

When those soldiers had been thus rallied and were arrayed
in battle line, Sheridan, that he might infuse into each one of
them his own spirit and his own courage, mounted on his black
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charger Rienzi, rode down the front of that entire line of battle.
Those soldiers had faced the other way. And when the oppor-
tunity and the command were given, they changed defeat into
one of the most brilliant vietories anywhere recorded in history.
Sheridan accomplished all the purposes for which he was sent
into that valley.

In this campaign that is being waged by the army upon whose
banner is inseribed, ‘‘ Cleanliness in Wisconsin Dairy Produets™’
against the forces of uncleanliness, there is need that each but-
termaker and eheesemaker be possessed of somethng of the cour-
age, something of the energy, something of the power, magnet-
ism and leadership that characterized General Sheridan in his
campaign. These buttermakers and cheesemakers need to be
real generals. They need to call upon the stragglers from the
ranks of cleanliness to face the other way, to face toward cleanli-
ness—eleanliness of cows, cleanliness of barns, cleanliness of
dairy utensils, cleanliness of milk, cleanliness of cream, cleanli-
pess of ereamery as to floor, walls, ceilings, windows, pipes, vats
—cleanliness in everything from cow to econsumer. Those who
are facing towards uncleanliness need to be moved by some
powerful leadership to face the other way. The opportunity
and the duty to exercise that leadership with the patrons of each
creamery and cheese factory in Wisconsin is with the butter-
maker and cheesemaker.

BurTtER AND CHEESE ScoRING (CONTESTS.

The following is taken from an address by Mr. U. 8. Baer at
the Sixth Annual Meeting of the Wisconsin Buttermakers’ As-
sociation held at Wausau, February 5-8, 1907. Mr. Baer is as-
sistant dairy and food commissioner, and secretary of the Wis-
consin Cheesemakers’ Association.

“About three years ago vour worthy secretary, Mr. J. G. Moore,
started to promote and agitate the question of holding a butter and
cheese scoring contest in Wisconsin.

“We had heard so much of Michigan, so much of Minnesota and so
much of Iowa and their contests that we thought we would try to in-
augurate one in Wisconsin. A circular letter was mailed out June 14,
1904, from the Dairy and Food Cemmissioner’s office, as follows:

“‘Madison, Wis.,, June 14, 1904.
““To the Butter and Cheese Makers of Wisconsin:
“‘At the Eau Claire meeting of the Wisconsin Buttermaker's Asso-
ciation, the holding of a monthly scoring contest was agitated. No
tangible conclusions were arrived at and nothing done.
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“‘Other states, notably Towa and Minnesota, have found it to their
advantage to have educational scoring contests, similar in plan and
scope to the ones inaugurated and carried to successful conclusions by
our National Creamery Buttermakers’ Association. The Dairy and
Food Commission wishing to do all within its power to aid the butter-
makers and cheesemakers, will, if sufficient interest is shown, hold
a monthly scoring contest. The plan contemplates:

“‘First—the donating of the first exhibit by the makers to help pay
expenses;

“‘Second—The other exhibits to be sold and the proceeds returned;

““Third—The exhibits to be shipped by express to Madison, with
the exception of the month of September. when entries would be sent
to Milwaukee and there made a part of the exhibit at the State Fair,
and if the makers wished to pay the extra fees, compete for the State
Fair premium;

“‘Fourth—Contests to close with the next state meetings of the
butter and cheese makers' associations, where the same package would
be eligible to compete for the premiums offered by the state asso-
ciations;

“‘Fifth—The exhibits of butter and cheese to be analysed by a
chemist for their fat, water and salt contents.

““If you are interested in this pronosed contest, we would be pleased
to have you so inform us, with such eriticism on the plan as outlined,
as vou may wish to make, and with any suggestions that you may have
to offer.

“‘If this scoring contest is inaugurated, what co-operation will you
~ive to the nndertakinz? Will you make entries in the proposed scor-
ing contest? :

“‘A prompt reply is important and is requested.

“‘Cheesemakers will nlease send reply to U. S. Baer, Secretarv of
the Wisconsin Cheese Makers’' Association. Assistant Dairy and Food
Commissioner, and Cheese Expert for this Commission, care of the
Dairv and Food Commission. Madison. Wisconsin.

“‘Buttermakers will please send reply to James G. Moore, President
of the Wisconsin Buttermakers’ Association and Creamery Expert for
this Commission, care of the Dairy and Food Commission, Madison,
Wisconsin.

“‘J. Q. EMERY, Commissioner.’

“We received only about a dozen or fifteen replies to this circular let-
ter and, as [ remember, during the month of April, a call was sent out
from the Dairy and Food Commissioner’'s office inviting the officers of
the State Dairyvmen’s Association, the officers of this association, rep-
resentatives of the State Dairy School and of the Agricultural College,
and also the officers of the Cheese Makers' Association to meet in con-
ference at the Dairy and Food Commission office at the state capitol in
Madison.

“At that conference it was decided to send out a call to the eream-
eries and cheese factories of the state and see if we could organize a
contest, in fact the contest association was organized at that meeting,
and Mr. Hill, at that time president of the Wisconsin Dairymen’s As-
sociation, was made president of this contest association, Prof. Far-
rington was made treasurer, Mr. Moore secretary, and U. S. Baer vice
president of the association.

“This time a mailing card, with a return card, was sent out to the
creameries and cheese factories. We heard from somewhere in the
neighborhood of 240 buttermakers and about 125 cheesemakers that
they would enter into this contest and bear part of the expenses them-
selves,
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“The dairy press of the country has made very favorable comment
on our method of scoring.- The method of scoring the butter and
cheese that has been sent to us from month to month, with the excep-
tion of the state fair scoring of both butter and cheese, the scoring of
the cheese at the Cheesemakers’ convention at Milwaukee, has been
to have the butter scored by three judges and the cheese scored by
three judges. Those who were entered in the contest from month to
month have given us each month a statement of the process of manu-
facture and that, taken with the numerical score and the deseriptive
score of the three judges, has gone into the work of framing up let-
ters of criticism. if there were any. criticisms, to the buttermaker and
cheesemaker back in the factories. This meant an immense amount
of labor. Over at the dairy school. Dean Henry of the College of Agri-
culture. gave the time of some of his men, particularly Mr. Marty and
Mr. Benkendorf, to the work of checking in those goods. unpacking
them. checking them out and shipping them. He has also tendered
us free of cost the cold storage rooms at the dairy school building, and
free transportation of the product back to the refrigerator car for
shipment.

“Commissioner J. Q. Emery has contributed the time and energy
of a number of his official staff, and it is very largely due to his
counsel that this Wisconsin cheese and butter scoring contest has been
sucecessfully carried on. It has meant that Secretary Moore and others,
including mvself, have had to put in not alone hours. but davs of our
time in taking care of these exhibits from month to month, in the
scoring of the exhibits’and in the working out of those letters of
- eriticism. of which T venture to say most of you have had a sample.

“Now, just a word as to future contests and our plans for continu-
ing these contests. Recently. through Commissioner Emerv. a meet-
ing was arranged with the officers of the University of Wisconsin,
President Van Hise. Dean W. A. Henry of the Department of Agri-
culture, Professor Farrington of the Dairy School. Commissioner
Emery, Mr. Moore and myself. We were told at that meeting by
the president of the university that he had carefully watched this
work all the season and had come to the conclusion that it ought
to be made a sort of university extension educational course, in
connection with that institution, and he said to us, ‘We will arrange
to make a sort of department of this and provide an expert man who
is in touch with the buttermakers and cheesemakers of the state of
Wisconsin. to take charge of it. We will give him expert stenographic
service, and we will get expert judges at the expense of the University
of Wisconsin."”

The following is from an address of Mr. J. G. Moore, delivered
at the meeting of the Wisconsin Cheese Makers’ Association in
1907. Mr. Moore was then second assistant dairy and food com-
missioner and seeretary of the Wisconsin Buttermakers’ Asso-
ciation.

“In the vear 1904, as president of the Wisconsin Buttermakers’ As-
sociation, T suggested the idea of a contest in the president’s annual
messaze. I anpointed a committee of six men at that convention to
see what could be done to get a scoring contest for Wisconsin, but
nothing was done. Some of us agitated the subject with Dairy and
Food Commissioner Emery, and the result was we got out a circular
Jetter which we sent to all the creameries and cheese factories in
Wigconsin, so far as we knew them. To that letter we received
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about a half dozen replies from as many buttermakers and as many
cheesemakers, so for the time being the plan fell flat. At your con-
vention two years ago I presented a paper on the scoring. contest
for Wisconsin and still nothing was done. At the Buttermakers’ con-
vention held at Madison last year, on being asked for a showing of
hands, at least seventy-five men held up their hands to the inquiry as
to whether they would engage in a contest. A conference was called
by the Dairy and Food Commissioner of the officers of this association
of the Wisconsin Dairvmen's Association, of the Wisconsin Butter-
makers’ Association and representatives of the Agricultural College.
These gentlemen met in the office of the Dairy and Food Commissioner
»nd talked the matter over. Previous to this, at the expense of the
two associations, the buttermakers and the cheesemakers, we sent out
a return paid postal card asking again whether the buttermakers and
cheesemakers would enter the contest. There was a sufficient number
of replies at this time to warrant us going on with the contest, some-
thing like 100 cheesemakers and over 200 buttermakers replying.

“At that conference the Wisconsin Agricultural College offered the
use of its cold storage rooms and kindly offered also the services of a
man to take care of the exhibits and look after them as they came in,
also to see them shipped out again. The plan contemplated that we
would have to hire a stenographer to take care of the books, who
would devote her entire time to the work. Looking after the same
devolved upon a member of the Dairy and Food Commission, and T was
selected to do it. Commissioner Emery agreed to furnish some of the
judges. the dairy school furnished one for the butter and Mr. Michels,
vour vice president. tendered his services throughout the season as
one of the butter judges. It was requested that the butter and cheese
be sent to Madison each month, express charges prepaid.

“We received the highest number of entries in the butter division in
the contest, about one hundred and forty odd; about eighty was the
highest number of cheese entries it seems to me at any one time, and
the number of entries each month were as follows:

“There were 27 cheesemakers who sent cheese once, some of those
sent the first month; 17 for two months; 10 cheesemakers for three
months; 10 for four months: 8 for five months: 9 for six months;
6 for seven months; 11 for eight months and 14 for nine months.

“At the conference it was decided that we should use three judges
for the different monthlv scorings. In using three judges these men
worked together. but so far as their criticism and the numerical score
which thev gave to the exhibit, they worked separately, each man giv-
inz vou his individual opinion.

“These score cards were made out in duplicate and after the scoring
was over, Mr. Baer for cheesemakers, and T for the huttermakers, looked
over the entrv blank which vou were asked to fill out and send in,
and in the light of the judging and the score of the judges we tried to
send vou a letter which would be helnful in some way to make a bet-
ter article. This took a great deal of time. In fact it would usually
take Mr. Baer a day or two to dictate those letters. As for myself,
having almost double the entries of butter, it would take almost twice
as long. At each monthly contest we devoted nearly a week to this
work.

“As regards the continuation of the contest, at the instance of
Dairv and Food Commissioner Emery, a conference was called
at the Agricultural Collegze between the Commission and the
Agricultural College authorities to supply wavs and means for carrying
en another contest. It was decided at that time that the Agricultural
College, with the help of the Dairy and Food Commission, would carry
on the contest next year withput gny expense to the members other
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than paying the express charges on their butter and cheese to Madi-
son, the Agricultuial College turmishing a cold storage 1oom and a
man necessary to take cale of the work, and in this case a man would
pe selected to devote nis entire time to taking charge of this contest.”

The lists of participants in these butter and cheese scoring
contests were published in the reports of the Wisconsin Cheese
Makers’ Association and of the Wisconsin Buttermakers’ Asso-
ciation for the year 1907. At the annual meetings of those as-
sociations, special prizes, medals, diplomas and pro rata pre-
miums were awarded to successful competitors in the scoring
contests that had been carried on. The Dairy and Food Com-
missioner of the state was called upon to make those awards. At
the meeting of the Wisconsin Cheese Makers’ Association in

January, 1907, he accompanied the awarding of those prizes
with the following address:

That great Athenian orator, Pericles, when called upon in accord-
ance with the custom of the ancient city of Athens to pronounce an
oration on the merits and achievements of the Athenian soldiers who
had fallen in detense of their country, began that renowned oration by
deprecating the custom which demanaed a speech on such an occasion,
claiming that those who had acted nobly should only be honored by
noble acts, and that their glory should not be risked on the oratory of
one man,

Though the special prizes, medals, diplomas, pro rata premiums
awarded are each an act that speaks with an eloquence all its own,
the management has seen fit to invite me to accompany these awards
with some remarks that the occasion may suggest as appropriate.

Contests have been common in all countries and in all ages. There
have been contests of war and contests of peace; contests for gain and
contests for honor; contests for amusement and contests for education;
contests innumerable and of innumerable kinds. In some of the
famous Olympic games the winner received as reward a wreath from
the sacred olive tree and was publicly proclaimed victor, an object
of ambition with the noblest and wealthiest of the Greeks. The victor
became a marked man in his state; he was considered to have con-
ferred upon himself and his family everlasting glory. Ovations and
many substantial honors were bestowed on him. His praises were
sung by eminent poets, and often his statue was erected in the sacred
grove of Jupiter at Olympia.

These Olympic games so appealed to the imagination of St. Paul
that in his first letter to the Corinthians, he likened the struggles of
Christians to them in his famous exhortation “Let us lay aside every
weight and the sin that doth so easily beset us and let us run with
patience the race that is set before us.”

I am quite sure that this exhortation must have recurred many
times to the cheesemakers, who have engaged for the past nine months
in the Wisconsin Educational Scoring Contest. Again and again have
you been deeply conscious of many weights and besetting sins in the
cheese-making business that were to be set aside and the great and
long continued patience required to run this nine months’ race that
was set betore you if victory were to crown your efforts. These
weights and besetting sins that were to be laid aside were by no
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means simply those that were personal to the maker. They were
those that were common to the cneese-making business. This con-
test has been the means of setting forth in bold relief to the con-
testants the weights and besetting cheese-making sins that must be
laid aside. It has emphasized in each contestant’s mind the fact that
in this branch of business the cheesemaker cannot live to himself
alone—that, using another of St. Paul’s figures, the cheese-making
body is not one member, but many—and that in that body, the eye
cannot say unto the hands, | have no need of thee, nor again, the
head to the feet, I have no need of you, but the members should have
the same care one for another; and whether one member suffers, all
members suffer with it, or if one member be honored, all members
rejoice with it.

You winners have brought honor upon yourselves, and you and all
those associated with you in this contest, those who have planned
it and those who have managed it, those makers who have participated
in the contest, and the patrons who have furnished excellent milk for
manufacture into cheese, the donors of these prizes and medals, the
dairy and daily press who have aided and encouraged the undertak-
ing and given wide publicity to the scorings have unitedly contributed
to honor the Wisconsin cheese-making industry. The report of the
scorings in the contest has called widespread attention to the great
variety and high quality of Wisconsin cheese. It is an open secret,
that the better grades of Wisconsin cheese have been put into cold
storage in large cities and resold to dealers and consumers under an-
other name, thus robbing Wisconsin of her rightful heritage. It is
an open secret that the better grades of Wisconsin Cheddar cheese
have been sold on the British market, commanding the highest market
prices without its being known to be a Wisconsin product.

It is an open secret that the better grades of the Swiss type of
cheese manufactured in Wisconsin have been bought at our factories,
held in curing rooms or cold storage elsewhere for six to eight
months and then returned and sold to Wisconsin dealers and con-
sumers as the best grade of imported cheese.

Educational scoring contests, as this has been conducted, tend not
only to improve the skill of the individual makers, but to bring the
high quality of Wisconsin cheese into fair and just recognition.

Some of you victors recognize, | am sure, that you have won by a
hair's breadth. You have had competitors that have been worthy of
your best efforts. Again permit me to refer to that famous oration
of Pericles. Speaking in the loftiest terms of the merits of the
Athenian soldiers, he declared that it was no disgrace to be beaten by
such men. And when I recall the excellence of the products you have
contributed to this contest, as indicated by the figures reporting the
scores, I here declare that to you who have not been winners, it is
without dishonor not to have won against such superb competitors.

Following is an extract from the dairy and food commissioner’s
address on the oceasion of the awarding the special prizes, med-
als, diplomas and pro rata premiums at the meeting of the Wis-
consin Buttermakers’ Association at Wausau in February of
the same year:

It is an open secret, that during the past few years at least, gratify-
ingly large numbers of Wisconsin creameries have in the conduct of

their business adopted the state’s niotto “Forwirp” as their own.
It is an open secret, that one of the largest creamery butter purchas-

¢ .‘ﬁy‘q
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ing firms in this country, if not in the world, has asserted that Wis-
consin has been producing during the past season creamery butter of
better quality than that state whose exploitation of her creamery prod-
ucts is familiar to the country.

in thiz connection, the report of the State Board of Managers of
the St. Louis World's Fair upon the subject of the Dairy Exhibit
seems both appropriate and timely. Referring to our butter exhibit
that report states: “While our exhibits did not command the highest
awards announced in this departr-.nt, Wisconsin had no peer in the
class of product presented, which represented the ordinary commer-
cially obtainable product bought.in the open market, as representative
of the output of the best dairies and creameries from different sections
of the state. That is to say the Wisconsin buiter shown in competi-
tion was not from selected cows, specially fed, whose milk had special
care and then had its cream converted into butter by the most skilled
buttermakers of the state, and then packed and shipped with peculiar
safeguards with a view to the highest scoring ihat might possibly be
obtained. Wisconsin’s exhibit was made up of such marketings of
butter as any St. Louis buyer could have obtained at the same time,
selected from all parts of the state, handled and forwarded by the
ordinary means of shipment. It had no equal in a similarly presented
exhibit. Higher scorings were made where, after months of careful
investigation and scientific testing by many skilled inspectors, a se-
lected list of cows was szcured, systematic feeding was followed, the
milk converted into butter by the most skilled buttermakers of a
great state, and the butter handled, expedited and forwarded with the
greatest possible safeguards and dispatch. While this, in a way, as
demonstrating what may possibly be accomplished by following such
ideal methods, was gratifying and stimulating to the industry, it does
not detract from the prominence that was earned by Wisconsin for its
faithful exhibit of unequalled commercially obtainable product, and
the benefits certain to be derived therefrom.”

OLEOMARGARINE.

Wisconsin was one of the first states, if not the first state, to
undertake to regulate by law the manufacture and sale of oleo-
margarine. The first Wisconsin oleomargarine law was enacted
in 1881 as chapter 40 of the laws of that year. Sections 1 and 3
of that law provided in substance that the manufacturer or sel-
ler of butter made wholly or in part from tallow, should mark
the same ‘‘oleomargarine;’’ or, made wholly or in part from
lard, should mark the same ‘‘butterine.”” This statute as 18
readily seen, was simply a label law. It proved weak and in-
effective in preventing the sale of a slanghterhouse compound
for genuine dairy butter, and so the fraud continued.

In 1885 the legislature again grappled with the fraud in
chapter 361 and provided:

“Whoever manufactures out of any oleaginous substance or any
compound of the same, other than that produced from unadulterated
milk, or cream from the same, any article designed to take the place
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of butter or cheese produced from pure, unadulterated milk, or cream
from the same, or whoever shall knowingly sell or offer for sale the
same as an article of food shall be punished.”

This law was a prohibition upon ‘‘knowingly’’ selling such a
compound as an article of food. As was to be expeeted, when
no other objection could be made, the ‘‘unconstitutional’’ hobby
was trotted into the ring against this statute.

The legislature of 1889 renewed its efforts to legislate the

fraud out of this packing house product by enacting chapter
424, which provides: '

“No person shall manufacture, mix or compound with or add to
natural milk, eream or butter any animal fats or animal or vegetable
oilg, nor shall he make or manufacture any oleaginous substance not
prroduced from milk or cream with intent to sell the same for butter
or cheese made from unadulterated milk or cream, or have the same
in his possession or offer the same for sale with such intent, nor shall
any article or substance or cempound so made or produced be sold
intentionally or otherwise as and for butter or cheese, the product of
the dairy.”

Whatever merits this law of 1889 may have possessed other-
wise, it failed utterly of its purpose by providing that intent
must be proven in order to establish the unlawful character of
the sale.

The experience of the New York court of appeals with such
laws led that court early in the history of food law litigation in
this country to declare:

“Experience has taught the lesson that repressive measures which
depend for their efficiency upon the proof of the dealer’s knowledge
and of his intent to deceive and defraud, are of little use and rarely
accomplieh their purpose. Such an emergency may justify legislation
which throws upon the seller the entire responsibility for the purity

and soundness of what he sells and compel him to know and be cer-
tain,”

a suggestion which the legislatures of various states have since
tried, with varying degrees of success, to adopt.

As showing the ineffectiveness of this law, I quote from the
report of Commissioner H. C. Thom for the year 1890:

“We should strip oleomargarine of its power, and that can only be
done by obliging manufacturers to make it look like itself and not
like butter. Butter has worked all these years to make fer itself a
market and a demand. Now that they are established, it should not
be robbed by an imitation. The attack has but just begun. No corner
of the state is too remote for its presence, no tabie so humble, no din-
ing room so grand, no lumber camp so rough thai oleomargarine, with
its mellow name, will not walk upon and into, with a deceitful bow
and brazen smile, with the claim that its name is butter.”
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The legislature of 1891 enacted a law which provided in elab-
orate detail for the labeling of this spurious butter, permitting
its sale when thus labeled, but eliminating the element of intent
as a necessary element to conviet under that law. This law was
on the statute books for four years and proved absolutely inef-
fective in preventing oleomargarine from masquerading the
state in the garb of genuine butter. Speaking of the operation
of this law, Commissioner Adams, in his first biennial report,
says:

“The law was not only violated by the sale of unlawful packages
bv grocerymen to customers. ignorant of their character, but it was
aleo violated when purchasers of butterine bought the article for
what it was and then placed it uvon the tables of restaurants, board-

ing houses and hotels for the consumption of guests who supposed
they were eating butter.”

Thus, fourteen years of strenuous effort to drive the fraud
out of the oleomargarine business had proven comparatively in-
effective and the oleomargarine fraud continued to stalk abroad
through the state with brazen effrontery.

In 1895 the legislature enacted a new law which, with but one
or two slight amendments, is the present Wiseconsin oleomargar-
ine law. That law was almost an exact copy of the Massachu-
setts law upon the same subject. that had been sustained by the
Massachusetts supreme court. The statute is more or less prolix.
but its essential feature consists in the prohibition of the sale of
oleomargarine which shall be ‘‘in imitation of yellow butter.”’
Tt stipulates that nothing in the law shall be eonstrued to pro-
hibit the sale of oleomargarine in a separate and distinet form
and in such manner as will advise the consumer of its real char-
acter. free from coloration or ingredient that cause it to look
like butter. The legislature, having learned by fourteen years
of experience that the manufacturers of and dealers in oleo-
" margarine could not be depended upon to label it and sell it for
what it actually was, determined to make the color of oleomar-
garine its own declaration as to its lawful or unlawful charac-
ter, and thus prevent by law oleomargarine from stealing the
legitimate color of genuine butter.

Oleomargarine manufacturers and dealers declared this law
was unconstitutional. The new dairy and food commissioner of
the state, the late H. C. Adams, was not easily alarmed by such
declarations and, after having given manufacturers and dealers
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ample opportunity to comply with the law if they were so dis-
posed, and finding that they were violating the laws, brought
prosecutions in the leading cities of the state, seecured convictions
and drove the ecounterfeit of butter beyond the borders
of Wiseonsin. This was a time when oleomargarine manu-
facturers did not claim that the ‘‘natural eolor’ of oleomargar-
ine was yellow. Their contention had been that the ‘‘natural
color’’ of oleomargarine is a light straw color and this conten-
tion on their part had been recognized and affirmed by no less
an authority than the United States supreme court. Their re-
lianee at that time for making oleomargarine look like yellow
butter was artificial color and it was not until after the passage
of the national law of 1902 that the oleomargarine manufactur-
ers and dealers discovered that the ‘‘natural ecolor’ of oleo-
margarine is ‘‘yeltlow.”” The suddenness of the falling of the
scales from the eyes of Saint Paul and the revelation that came
to him on his way to Damascus is not to be compared with the
suddenness with which the oleomargarine manufacturers dis-
covered, after the passage of the national law of 1902, that the
“natural color’’ of oleomargarine is ‘‘yellow.’’

One section of the Wisconsin oleomargarine statute provides
that any person who ‘‘shall by himself, his agent or servant,
render or manufacture, sell or solicit or aceept orders for, ship.
consign, offer or expose for sale, or have in possession with intent
to sell, any article, product or compound made wholly or par-
tially out of any fat, oil or oleaginous substance or compound
thereof, not produced from unadulterated milk or cream from
the same, and without the admixture or addition of any fat
foreign to said milk or eream, which shall be in imitation of yel-
low butter, produced from such milk or cream with or without
coloring matter,”” shall be punished as therein preseribed.
““Nothing in this section shall be eonstrued to prohibit the man-
ufacture or sale of oleomargarine in a separate and distinct
form and in such manner as will advise the consumer of its real
character and free from coloration or ingredient that causes it
to look like butter.”’

To the ordinary dealer, as well as to those who were interested
in framing the bill and securing its passage, ifs meaning seems
plain and unambiguous; but a law in Wisconsin, as well as in
every other state, is not necessarily what the framer of the law
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intended it to be, but means just what the supreme court, or the
court of highest appeal, says it means. It was interpreted by
the dairy and food commissioner to mean that the sale of oleo-
margarine, which in its color could be taken for yellow butter,
is prohibited. It served the purpose of manufacturers of oleo-
margarine to challenge this view of the meaning of the statute.

A decision of the Wisconsin supreme court has been rendered
in a case involving the interpretation of the law we are consid-
ering. The case was brought against Meyer and Nowack of
Watertown for selling a compound, deseribed in the terms of
the statute and as in ‘‘imitation of yellow butter.”” The de-
fendants were examined in justice court and were held for trial
in the eireuit court pf Jefferson.county, before Judge Grimm.
The case was tried in February, 1907. The defendants were
found guilty and fined $50 and costs. An appeal was taken to
the supreme court and the decision of that court was rendered
January 8, 1908.

The limitations of space are such as to preclude a detailed de-
seription of the trial of that case in the cirenit court for Jeffer-
son county; but to understand the present legal status of oleo-
margarine in Wisconsin a knowledge of some features of that
trial is absolutely necessary.

The professed theory of the oleomargarine manufaeturers and
of their legal representatives was that the law must be so con-
strued that if oleomargarine contained no ‘‘artificial’’ coloring,
its sale was not in violation of the law, however yellow it might
be. One of the witnesses, acknowledged to be the manager of
the oleomargarine department of one of the Chicago oleomar-
garine manufacturers, swore, in a former case brought in an-
other judicial ecircuit, that oleomargarine of necessity varied in
color with the change of seasons, just as the natural color of
butter changes with the change of seasons, and also that if the
law were construed to prohibit the sale of oleomargarine of the
color of yellow butter, the law thus construed would be pro-
hibitive of the manufacture of oleomargarine during some sea-
sons of the year. He further testified that the oleo oil is obtained
from grass-fed animals in the fall of the year; and that grass-
fed animals yield a yellower oleo oil than grain-fed animals;
that unartificially colored June butter is purchased for use in
manufacturing oleomargarine ; that these products thus obtained
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are held for the manufacture of oleomargarine at different sea-
sons of the year. It is interesting to note how completely this
last statement controverts the previous statement, that the color
of oleomargarine changes of necessity with the change of seasons,
like butter. But when the business manager of the same firm
swore that his firm was able to manufacture and meet at all
times of the year the demand for the ‘‘Bakers’ Brand’’ of oleo-
margarine, which is only another way to deseribe oleomargarine
whose ‘‘natural color’’ is not yellow but practically white, the
statement of the first witness that the eolor of oleomargarine
changes of necessity with the seasons, or a like statement by
any one else, was thereby completely refuted. That testimony
was an admission that praetically white eleomargarine can be
manufactured in unlimited quantities at any season of the year.

Being forewarned by such remarkable testimony, the dairy
and food commission, in the case of the State vs. Meyer and
Nowack, made investigations as to how the yellow color in the
oleomargarine is produced. We purchased tallow from differ-
ent butchers from grass-fed animals and from grain-fed animals
as well. We manufactured oleo oils from the samples of the
beef tallow we had purchased. and neutral lard from the leaf
lard purchased. We were enabled to procure from a reliable
source samples of different kinds of oleo oils ranging in color
from white to a golden yellow; three distinct, different grades
in all in relation to eolor. Practically white oleo oil is manu-
factured from the best grades of grain-fed beef cattle. Dark
vellow oleo oil is manufactured from old cows, grass-fed cattle,
ete. There are intermediate grades of oleo oil based upon color
between these two.

In the Jefferson county case, the manager of the ‘‘butterine’”
department of the eoneern that manufactured the oleomargarine
in the ease swore that the quality of oleo oil varies as the qual-
ity of beef varies; that where the beef is poor the oleo oil is poor
also, and that as the quality of begf goes up, the quality of the
oleo oil goes up also. He passed the light colored oil as the best
grade and put the higher colored oil in a lower grade.

In this connection it should be recalled that while grain-fed
animals produce the lighter colored oleo oil and grass-fed animals
vield yellower oleo oil. he was forced to testify that though in-
ferior in quality, vellow oleo oil sold at as high a price as the
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white, and the oleomargarine made from the yellow oleo oil sold
as high as that made from the white. The conclusion from which
testimony plainly is that the yellow color of oleo oil confessed
by him to be inferior in quality enables them to sell oleomar-
garine made from it at the same price as that which they re-
ceive for the oleomargarine made from the white oleo oil, which
they claimed is of a better quality. Altruism for the ‘‘poor
man’’ naturally suspends its function at this point.

The fact was established in these trials that although manu-
factured from material that is purchased when prices are the
lowest, this material is held and manufactured into oleomar-
garine and sold at prices that follow with striking preeision the
soaring prices of butter—another case of suspended altruism.

That same witness in the Jefferson county case testified that
the sample of oleomargarine, for the sale of which the suit was
brought, when presented to him in the original wrapper and
fully labeled, did not look to him like butter ; but when after-
wards a little pat of that selfsame sample of oleomargarine
was presented to him with five other pats of butter or oleo-
margarine on little plates as served on the table, and he had no
label to aid him to deeide what it was, he swore that it looked
to him like very light colored butter. That this produet was
<o made as to deceive the man who made it demonstrates how
completely it would deceive the ordinary consumer.

The testimony of this expert of the oleomargarine people com-
pletely refutes the statement of a certain writer for the Delin-
eator that persons familiar with choice creamery butter cannot
be deceived into taking oleomargarine for ecreamery butter.
Creamery butter experts know that statement to be untrue as
they cannot themselves with eertainty discriminate between the
two.

From the evidence submitted in these cases and the investi-
gation made by the state in preparation for these cases, it is
clear that oleomargarine can be made as yellow as many shades
of yellow butter by carefully selecting yellow oleo oils and
cotton-seed oils; that oleomargarine can also be made that is
free from coloration or ingredient that causes it to look like yel-
low butter, and that the contention that the natural color of
oleomargarine is the color of yellow butter is as false as the oleo-
margarine made in imitation of yellow butter is fraudulent. In

3—D&PF
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the course of our investigation we learned that the packing house
people ship to Europe large quantities of the white oleo oil and
retain the yellow oleo oil for their own use in this country in the
manufacture of oleomargarine. This throws not a little light
on the significance of their contention as to the ‘‘natural color’”
of their product. Color that is produced by ecrafty selection
and manipulation of materials is not a natural eolor.

Dr. Richard Fischer, chemist for the dairy and food commis-
sion, commonly ealled state chemist, was able to establish the
fact that the oleomargarine in question was produced by the use
of about 65% of very yellow oleo oil, 20% of neutral lard which
is practically white, and 15% of cotton-seed oil. He was able
to establish by his testimony that the yellow color of the oleo-
margarine in question, which was in resemblance to yellow but-
ter, was secured through the selection of the darkest shades of
vellow oleo oil. of which a very high percentage was used. This
is the eomposition of the oleomargarine concerning which the
Wisconsin supreme court stated that there was evidence from
which the jury was authorized to infer conseious imitation in
the manufacture.

In its decision, the supreme court of Wiseonsin holds that
the sale of oleomargarine ‘‘which shall be in imitation of yellow
butter’” is prohibited by the statute. It holds that the words
“‘yellow butter’’ require no definition to explain their meaning;
that they define themselves and are used in the statute in the
popular rather than in any trade or technical sense. Tt holds
that whether the prohibited produet is in imitation of yellow
butter is a question of fact to be determined by the jury and
that the article is to be ecompared with yellow butter by direct
testimony of any person who is able to testify on the subject,
which will inelude all ordinary witnesses except those who show
affirmatively their lack of knowledge or some degree of color-
blindness. '

The court says that the question whether the article sold by
the defendants was the identieal thing which is econtraband by
the statute must be determined by the testimony of witnesses
who have seen it, or by the testimony of witnesses aided by the
inspection of the article itself. and that its resemblance to yel-
low butter is a factor in such determination. If the article is in
imitation of yellow butter, it matters not whether such imitation
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is brought about by the addition of a dye or by the seleclion of
ingredients. The eourt declares that there is no distinetion so
far as producing color is concerned between imitating or pro-
ducing color by the addition of an ingredient known as a dye
and added for the purpose alone of producing a given color,
and the selection and addition of an ingredient which performs
the same coloring function, but at the same time adds other
qualities to the eompound.

The court holds that the words ‘‘which shall be in imitation
of "’ used in describing the contraband eompound, imply a con-
scious imitation in the manufacture thereof. The eourt explains
the meaning of conseious imitation as follows: ‘‘If one form-
ing a ecompound of several ingredients knowingly seleet and use
an ingredient which imparts to the compound the eolor of yel-
low butter, he having choice of ingredients, he will have made
his compound in imitation of yellow butter just as well as if he
selected a dye.”” ‘‘There is, however, this difference. viz., proof
of the presence of the dye, which can have no other funetion
than that of producing ecolor, showing the eonscious imitation
quite eclearly, while proof of the selection of the ingredients
which produced the color of yellow butter. the person selecting
having the choice of ingredients, is a fact from which the jurv
is authorized to infer a concious imitation notwithstanding such
ingredient so selected has other qualites or is in one of its forms
or in one of its eolors a necessary ingredient of oleomargarine.
Whether or not the article in auestion is in imitation of yellow
butter cannot be determined alone by its resemblance to yellow
butter, but resemblance aided by the evidence of the existence
of a dye as one of its ingredients. or resemblance aided by evi-
dence of the existence of available necessary ineredients which
will not impart to the eompound the color of yellow butter and
of the existence of other available inegredients which will im-
part to the compound the color of yellow butter, may be eon-
sidered by the jury as establishing or tending to establish con-
scious imitation by the selection of ingredients. What is vel-
low butter and whether the article in auestion is in imitation
of vellow butter are questions of fact.”’

The supreme court expressed the opinion that“there was evi-
dence before the trial court from which the jury was authorized
to infer conscious imitation in the manufacture of the compound
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as deseribed in its deeision and beeause thére was evidence tend-
ing to show that the aceused had knowledge that the compound
in which they were dealing was not butter but oleomargarine
and that it resembled yellow butter.

The court further says: ‘*Resemblance to yellow butter, to-
gether with knowledge that the compound is not butter, with
proof of the fact of selling, shipping, ete., will constitute a
prima facie case.”” But, says the court, it will be necessary to
cover by the proof both branches of the inquiry as set forth in
the deeision.

The contention of the oleomargarine people has been that
unless the compound contained an artificial color, deseribed by
the court as ““a dye,”” there was no imitation, but our supreme
court holds that the selection of material is just as much a
conscious imitation as the use of artificial color. And let me
repeat that the court held that there was evidence before the
trial court warranting the jury to infer a conscious imitation;
that is to say. the state offered evidence warranting the jury
to infer the selection of material. The offering of this evidence
was strenuously objected to by the oleomargarine people and
an exception was made. but the supreme court overruled their
contention and held that the evidence was properly admitted.

Because of certain irrelevant testimony that was admitted
despite objection and because of one instruction of the trial
judge to the jury, held to be error, to the effect that the lighest
shades of natural butter as well as the darkest shades of colored
or uncolored yellow butter and all intermediate shades were
protected by the statute, the case was remanded for a new trial.

September 8, 1908, the defendants in the foregoing case ap-
peared before Judge Grimm, pleaded guilty and were fined each
fifty dollars and costs, the costs being divided between them.

Wisconsin was the first state to enact a law to regulate the
sale of oleomargarine. In all the years that have intervened,
the struggle has been to compel it to look like itself and not like
butter. and to be sold for what it actually is and to prevent it
from entering the dining room of a hotel, restaurant or hoard-
ing house “‘with its deceitful bow and brazen smile, claiming
that its name is butter.”’

Why do the packers, if not wishing to conceal the origin of
their product, so strenuously strive to associate oleomargarine
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with the dairy, which is not its origin, instead of with the pack-
ing house, which is its true origin? Why, instead of a wrapper
with ““Jersey brand’’ or ‘‘Holstein brand’ or ‘‘Guernsey
brand,”” “‘country rolls,”” ete., do they not use the picture of a
packing house, which would suggest more truthful associations?
Why not employ such terms as Polled Angus or Hereford or
Berkshire or Poland China? If they must use the word Jersey,
why not Duroe Jersey? Did not the oleomargarine manufact-
urers while the national oleomargarine bill was pending in con-
gress try to persuade beef producers and cottonseed oil pro-
ducers into the belief that if the bill became a law it would
pereeptibly lessen the demand for their produets and lower the
prices of the same? Why should they so completely forget
these interests when they prepare wrappers for their products?
From our experience it appears that the use of dairy produets
in the manufacture of oleomargarine is relatively in very small
quantities.

The Wisconsin oleomargarine law is a more vigorous law than
the national oleomargarine law. It illustrates what will - be
found true, that in the enactment and enforcement of strong
and effective food laws, the sfates will have to continue in the
future as they have in the past to take the lead.

If the working man or any other man wishes to invest his
hard earned dollar in butter, he should be sure to get butter
for that dollar; and if he wishes to invest it in oleomargarine,
he should be sure to get cleomargarine at oleomargarine prices
and not at the price of butter. That is what he can now do in
Wiseonsin beeause of her oleomargarine law and its enforce-
ment.

LEeGgAaL. DEFINITIONS AND STANDARDS FOR Foobp ProbuceTs.

Upon the floor of the United States Senate, while the national
food bill was pending, the Hon. John C. Spooner, then United
States Senator from Wiseonsin, called the attention of the
United States Senate to the fact that there were no standards
provided in the pending bill for food produets, and urged the
need of providing such standards. The following are quota-
tions from that speech:

“l am persuaded that the lack of standard provided by law in con-
nection with the offenses denounced in the bill and punished by the
provisions of the bill, is very dangerous to it, * * * that there is
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no standard except as to drugs. Whether an article is adulterated or
not is a question of fact to be determined by a jury. All through the
bill there are questions of fact to be determined by a jury. There is
no standard rendering definite the offense. There is nothing putting
a man on notice in advance of a standard to which he must live and
toward which and ia ebedience to which he must shape his business.”

Senator Spooner then callad attention to specific opinions
of the Supreme Court of the United States and quoted those
opinions where uncertainty as to standards was held to be a
fatal defect of law.

In an address delivered before the Association of State and
National Food and Dairy Departments at its St. Paul meeting
in 1903, before Congress had enacted the national food law,
speaking upon the subject of a national pure food law, Hon.
H. C. Adams, who for seven and one-half years was the Dairy
and Food Commissioner of Wisconsin, and who at the time of
that address was a member-elect of the House of Representatives
of the United States, made the following statements:

“We want a national pure food law, into which shall be clearly and
explicitly written a standard for every form, combination and mixture
of food now known, that shall be the plain law of the land. * * = A
national pure food law should have written into its letter such specific
standard for every food product known as will satisfy the best judg-
ment of this association. * * =* [Instead of delegating to this body
and to that body year after year, this matter of food standards, and
having interminable discussions and interminable conventions, why
not do the hest we can with the knowledge we have and give notice to
the trade in the letter of the law of what is required of them?”

Chapter 205 of the laws of 1907 provides as follows:

“In all prosecutions arising under the provisions of these statutes
for the manufacture or sale of an adulterated, misbranded or other-
wise unlawful article of food, drink, condiment or drug, the latest
standards of purity for feod products, established by the United States
secretary of agriculture, shall be accepted as the legal standards, ex-
cept in cases where other standards are specifically prescribed by the
laws of this state.”

While by the ‘““latest standards of purity for food products
established by the United States Secretary of Agrieulture’’ the
definitions and standards for food products given in circular

No. 19 of the United States Department of Agriculture were
intended, there is incaleulable difficulty in establishing sucecess-
fully in any case beyond reasonable doubt just what standards
are meant by that statute. There is also a question whether
the terms of the statute as quoted would stand the test as to its
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constitutionality. For these reasons and because the writing
of specific definitions and standards of food products into the
food laws of this state would to that extent remove uncertainty
as to what constitutes an offense under the law, and would be a
square deal alike to consumer, retailer, jobber and producer,
the foregoing statute should be amended by writing specifically
into the law the legal definitions and standards intended by
Chapter 205 of the Laws of 1907.

e

CHEMICAL PRESERVATIVES: BENZOIC ACID AND ITS SALTS.

By the provisions of chapter 33 of the laws of 1905, the sell-
ing, ete., of foods which contain formaldehyde, sulphurous acid
or sulphites, boric acid or borates, salicylic acid or salicylates,
saccharin, dulein, glucin, beta naphthol, abrastol, asaprol, fluo-
rides, fluoborates, fluosilicates or other fluorin compounds, is
made a misdemeanor, punishable by fine or imprisonment.

In consequence of this statute, these various chemical preserv-
atives have been very largely eliminated from the food prod-
ucts of the state. The chemical preservative now most com-
monly in use is benzoic acid or one of its salts, usually sodium
benzoate.  This chemical preservative should by statute be
specifically excluded from food products because :

1. Benzoate of soda when added to foods has been found to
be harmful.

By authority of the Congress of the United States, Dr. H. W.
Wiley, Chief of the Bureau of Chemistry of the U. S. Depart-
ment of Agrieulture, with W. D. Bigelow, Chief of the Division
of Foods, F. C. Weber and others in ecollaboration conducted
lengthy, costly and painstaking experiments as to the effects
on healthy young men of added benzoiec acid or benzoate to
foods. Besides being an able chemist, Dr. Wiley is a physician.
The results of these experiments were published in 1908 by the
Department of Agriculture in a large bulletin, which is Bulletin
84, Part IV, subject ‘‘Benzoiec Acid and Benzoates.”” The fol-
lowing statements are taken from that report:

“The effects of the use of benzoic acid as a preserving medium are
always injurious or tend to injury.”

“The administration of both benzoic acid and benzoate of soda re-
sults in serious disturbances of the digestive functions, with positive
indications of illness, which may easily be increased to nausea and
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vomiting, while headache is a very common symptom, developed to-
gether with a feeling of physical weakness and an unfitness to per-
form ordinary work.”

“The administration of these drugs in foods tends to derange the
normal activities of the body and to cause a loss of tissue, resulting
not only in disturbances of health but also in a slight decrease in the
weight of the body.”

“The administration of benzoic acid, either as such or in the form
of benzoate of soda is highly objectionable and produces a very serious
disturbance of the metabolic functions, attended with injury to di-
gestion and health.”

“In the interests of health, both benzoic acid and benzoate of soda
should be excluded from food products.”

2. Physicians generally disapprove of the use of bhenzoate of
soda as a preservative in foods and would discard such foods
from their table.

3. They are unnecessary, as it has been shown beyond suc-
cessful contradiction, that all classes of foods ean be and have
been prepared and placed upon the market without the use of
benzoate of soda or other similar chemical preservatives.

This fact has been demonstrated by the Bureau of Chemis-
try in the Department of Agriculture in the case of cider, grap-
Jjuice, minee meat, jellies, jams, eatsups, preserves and other
articles of the same character, and these facts have been plainly
stated in public documents published by that department.

Large concerns engaged in the production and distribution
of food products have made a complete commercial success of
producing and handling various food products without the use
of benzoate of soda or other chemical preservatives.

4. They are not foods, and furnish no nourishment for the
body, and as drugs, do modify some vital action ‘in the body.

5. They make possible and encourage unsanitary practices
and eareless methods in the production, preparation. and market-
ing of foods and the use of material unfit for food.

6. They permit the substitution of chemical preservatives for
such well-established and wholesome methods of food preserva-
tion as sterilization, refrigeration, ete.

7. If there is any question whatever as to the effect of such
drugs on the health of the people, the doubt as to the danger
should b~ resolved in favor of the consumers rather than in
favor of the producers. Especially is this the case when it has
been demonstrated that foods ean be and are produced and
dispensed without these preservatives.
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The following is quoted from Bulletin No. 84, Part IV, ap-
proved December 26, 1907, by Hon. James Wilson, Seecretary
of Agriculture, and issued July 20, 1908, by the Bureau of
Chemistry of the United States Department of Agriculture on
the subject of benzoie acid and benzoates:

GENERAL RESULTS OF THE INVESTIGATION SHOWING THE
EFFECT OF BENZOIC ACID AND BENZOATES UPON
DIGESTION AND HEALTH.

INTRODUCTION,

In the continuation of the work described in Parts I to III of this
bulletin, experiments were conducted, according to the general plan
already described. to determine the effects of benzoic acid and benzoates
upon health and digestion. This investigation is of special importance
because of the opinion held by many manufacturers. food officials, and
consumers that benzoic acid and benzoates are probably the least
harmful of the preservative substances employed. It is believed that
for this reason there has been a very large increase in the use of these
preservatives in the last few yvears, with a corresponding decrease in
the amount of other preservative substances emploved. It has also been
claimed that there can be no reasonable objection to the use of benzoic
acid by reason of its natural occurrence in many food products, either
in traces or in considerable quantities. Among the products cited the
cranberry occupies the most prominent position because of the notable
amount of benzoic acid it contains. These considerations, however,
had no determining influence on the choice of this substance for the
experimental work. inasmuch as it was included in the original scheme
which was prepared before the work reported in Part I was begun.

The same princinles which guided the organization of the work as
described in Part T were followed in the present instance. Upon the
selection of the members of the hygienic table each man was sub-
jected to a thorough medical examination of the character already
described. No one was admitted to the table who was suffering from
any organic disease, who manifested any tendency to hereditary dis-
ease, or who had been seriously ill within the vear previous to the be-
ginning of the experimental work.

The delay which has attended the presentation of this report for
publication has been due to several causes. First. the great burden
of collating the data, condensing the analytical tables, and checking
the data for accuracy, required, as is usual in such cases, a large
amount of time and expert labor. There were also a number of points
brought out in the investigations which required further study of the
question, both experimentally and in consulting authorities thereon.

Another reason for the delay consisted in the fact that various rep-
resentations were making on the part of manufacturers and others
respecting the effect upon the industries using benzoic acid should the
conclusions reached in this revort receive executive and judicial con-
firmation. It was thought advisable, therefore, to give ample time
to the industries involved to experiment with methods of manufac-
ture looking to the elimination of objectionable preservatives. In-
vestigations were also undertaken bv this Bureau in collaboration with
the manufacturing interests along the same line. Results of these in-
vestigations have shown that there is not a single article of food which
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has been commonly preserved by means of benzoic acid or benzoate
of soda which can not be preserved and offered to the consumer in per-
fect condition without the aid of any chemical preservative. This fact
has been completely demonstrated in the case of cider and grape
juice, mince-meat, jelly, jams, catsups, preserves, and other articles of
the same character, and there seems, therefore, to be no longer any
industrial reason for delaying publication even if the former neces-
sity for such delay be admitted.

It is believed that the distribution of the results of this investiga-
tion at the present time will neither work hardship to any manufac-
turing interest nor interfere in any way with any legitimate business.
At the same time it will indicate to the manufacturer, as well as to
the consumer, the important truth that the use of benzoic acid or
benzoate of soda as a preserving medium is not without danger, that
its effects are always injurious or tend to injury, and that its ex-
clusion from food products is desirable not only in order to conform
to the food and drugs act but also for hygienic reasons.

The greater care which is required in the manufacture of food prod-
ucts without the use of benzoic acid or benzoate of soda, necessitating
the use of a higher quality of raw material, will place the industries
which would otherwise use these preservatives in foods on a better
plane, and secure for their products a greater consumption.

GENERAL CONCLUSIONS.

From a careful study of the data in the individual cases and of the
summaries of the results, it is evident that the administration of
benzoie acid, either as such or in the form of benzoate of soda, is highly
objectionable and produces a very serious disturbance of the metabolic
functions, attended with injury to digestion and health.

As in the case of boric acid, salieylic acid, and sulphurous acid, this
injury manifests itself in a number of different ways, both in the pro-
duction of unfavorable symptoms and in the disturbance of metabolism.
These injurious effects are evident in the medical and clinical data.
which show grave disturbances of digestion, attended by phenomena
which are clearly indicative of irritation, nausea, headache, and, in a
few cases, vomiting. These symptoms were not only well marked, but
they were produced upon healthy individuals, receiving good and
nourishing food and living under proper sanitary conditions. It is
only fair to conclude, therefore, that under similar conditions of ad-
ministration of benzoic acid or benzoate of soda in the case of weaker
systems, or less resistant conditions of health, much more serious and
lasting injury would be produced.

It was also noticed that the administration of benzoic acid and
benzoate of soda was attended with a distinct loss of weight, indicative
of either a disturbance of assimilation or an increased activity in
those processes of the body which result in destruction of tissue.
The production of a loss of weight in cases of this kind must be re-
garded as indicative of injurious effects.

The influence of the benzoic acid and benzoate of soda upon metab-
olism was mnever of a character indicative of a favorable change
therein. While often the metabolic changes were not strongly marked,
such changes as were established were of an injurious nature. Tt is
evident that the administration of these bodies, therefore, in the food
tends to derange metabolism in an injurious way.

An important fact in connection with the administration of these
bodies is found in the efforts which nature makes to eliminate them
from the system. In so far as possible the benzoic acid is converted
into hippuric acid. There is a tendency usually manifested, how-
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ever, to retain the benzoic acid in the body for a notable length of
time, and this is much more marked in the case of benzoate of soda
than in the case of benzoic acid.

While the administration of both these bodies, therefore, is un-
doubtedly harmful, the injurious effects are produced more rapidly in
the case of benzoic acid than they are in the case of benzoate of soda;
the data, however, will show that the total harmful effect produced
in the end is practically the same in both cases; hence there appears
to be no reason for supposing that the administration of the preserva-
tive in the form of benzoate of soda can be justified by any argument
relating to the less injurious effect thereof upon health.

The occurrence of microscopic bodies in the urine is undoubtedly
increased under the administration of benzoic acid in both forms, thus
showing conclusively the tendency to stimulate the destructive activ-
ities of the body.

Coming to the final consideration of all of these different phases of
the subject, there is only one conclusion to be drawn from the data
which have been presented, and that is that in the interests of health
both benzoic acid and benzoate of soda should be excluded from food
products. This conclusion is reached independently of any considera-
tion of the conditions which it is alleged surround the processes of
manufacture and which result in the demands of manufacturers to be
allowed to continue the use of these substances. This is a subject
which must be discussed from an entirely different point of view and
has 1o bearing whatever upon the general conclusions which have
been reached, namely. that both benzoic acid and benzoate of soda are
bodies which, when added to foods, are injurious to health.

That the use of benzoate of soda as a preservative for food
products is generally regarded by state dairy and food com-
missioners and state food chemists as harmful, is shown by the
following resolution which was adopted by the Association of
State and National Food and Dairy Departments at its 12th
annual session in 1908:

“Resolved, That this Association is convinced that all chemical
preservatives are harmful in foods and that all kinds of food products
are and may be prepared and distributed without them. and pledges
its best efforts to use all moral and legal means at its disposal to ex-
clude chemical preservatives from food products, and to this end we
ask the cordial support of all national, state, and municipal authorities
charged with the enforcement of food and drug laws; and in this
connection we desire to express our gratitude for the helpful services
of the medical profession generally, and especially to the American
Medical Association.”

THE QUESTION OF ‘‘UNIFORMITY’’ OF STATE FOOD LAWS WITH THE
NATIONAL FOOD AND DRUGS ACT OF JUNE 30, 1906.

The legitimate purpose of the enactment and enforcement of
state dairy, food and drug laws, and the establishment and
maintenance at public cost of state dairy and food departments,
is the protection of the consuming public against the harmful
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consequencs of the adulteration of foods and drugs. These
harmful eonsequences inelude the frauds and deceptions that
have been practiced on consumers by the manufacturers and
distributors of fraudulent and deceptive foods and drugs, as
much as the harmful consequences of the manufacture and sale
of foods and drugs that are deleterious to the public health.
That these laws have been enaeted and these departments main-
tained upon the theory that there were great wrongs being per-
petrated upon the publie that were injuring the health and de-
frauding the people of the country and that these wrongs of
food adulterators were far-reaching and deep-seated, there is
abundant evidence.

Writing upon this subject in the beginning of the pure food
movement, Dr. H. W. Wiley, Chief of the Bureau of Chemistry
of the United States Department of Agriculture. Washington,
D. C., made the following statement :

“What may a housewife expect who goes into a store where no food
regulations, national. state or municipal exist? If she asks for but-
ter, she may get olecmargarine or renovated butter; for honey. glucoss
or a mixture thereof; for peoper, an article adulterated bv the addi-
tion of starch and ground sh:lls: for jellv, some fruit juice usually
derived from apnle cores and skine rejected in drving, mixed with
glucose, preserved with salicvlic aeid and colored with some sort of
aniline dve. The peas or bsans mav contain especially if they are
verv green. considerable guantities of that poisoncus substance, sul-
phate of conner: the prepared meat or sausage, borie acid and usually
gfome coloring matter to intensifv the real color of the meat: the
codfish may be preserved with borie acid irstead of old fashioned com-
men salt: the sardines nurporting to he of French orizin may have
been canght of the coast of Maine, and instead of being packed in
olive oil as one would exnect are often nacked in cotton sead oil.
She mav get tuh ovsters high!~ dosed with borax: milk and cream
containine formaldehvde: manle molasses made of gincose and melted
brown sugar: olive oil that iz whollv cotton seed oil or mixed with
cctten seed. recnut or sesame oil: white wine almost saturated with
sulphurovs acid: red ™in= mad» rartly of suzar and not wholly of the
inice of the =rape: Mocha and Java coffee from Brazil. vet bearine
the false name;: cream made of milk thiekened with viscogen and
artificially colored, and so ¢n down the list.”

Speaking of the conditions as they existed before food laws
had been enacted and enforced, Dr. E. F. Ladd. Food Commis-
sioner of the State of North Dakota and at the time when he
was President of the Association of State and National Foad
and Dairy Departments, made the following statement :

“Jellier and jams were largelv adulterated and mishranded, made
frem apple stock and waste fruit products, often containing starch
peete and mucilage. colored with aniline dves, preserved with salicylic
acid, sweetened with glucose and saccharin and the whole falsely
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labeled. Our canned corn, almost without exception, was bleached
with sulfites, preservea and sweetened with the coal tar product—
saccharin. uur peas ana string-oeans frequently contained copper
and alum salts and oiten contained chemical preservatives. our
meats were empalmed with chemicals, and some of the canned prod-
ucts contained littie besides gristle, connective tissue and waste mat-
ters, seasoned.and flavoired, but soia as potted ham, chicken, etc. Our
sorghum syrup came largely tfrom glucose factories, while the maple
syrup was aimost wholly an imitation product, worth fifty cents a
gallon and retailed for $1.50. Our strained honey was largely flavored
syrups and giucese. Our candies were made from glucose, containing
sulfites, to which further sulfites were added colored with coal tar
colors, many of which were known to be harmitul, and flavored with
chemicals or synthetic flavors. Our whiskies, brandies and wines,
most generally sold even in the drug stores, the good Lord only
knows what they did contain, but our chemists have shown that
they seldom contained real whiskey. Our cider vinegars were un-
known to the apple family. Our spices were but a semblance of the
real thing, made as they were from corn-meal, cocoanut shells, olive
stones and other waste products. Not a few of our drugs, drug prepara-
tions, extracts, etc., contained wood alcohol known to be a deadly
poison. Cereals and chicory were the basis of much ground coffee.
Lemon and vanilla extracts were largely imitation products and put
up with wood alcohol. Many of the preparations dispensed at the
drug stores varied from 259 to 1509% of the U. S. P. strength; and
fully 75% of the patent medicines were fakes, pure and simple.

“But why dwell upon this longer than to show what has been ac-
complished thiough the enactment of state laws and their enforce-
ment. Today the conditions are largely changed. Pure foods, pure
drugs of proper strength and truthful labeling are in a large measure
being realized.”

The existence of extensive harmful adulterations of food
products was distinetly recognized by the New York Court of
Appeals in the early history of the pure food movement in the
following language:

“It is notorious that the adulteration of food products has grown
to propcrtions so enormous as to menace the health and safety of the
people. Ingenuity keeps pace with greed and the careless and heed-

less consumers are exposed to increasing perils. To redress such
evils is a plain duty but a difficult task.”

That the foregoing statements express in terms of great mod-
eration the conditions as they existed at the time referred to,
there is abundant evidence in the reports of chemists for the
state food departments who made analyses of and reports upon
the multitudinons adulterations of foods. That was the
““Golden Age™ for the food adulterating fraternity.

It was the manufacturers and purveyors of foods who were
responsible for such reprehensible conditions. This faet should
not be lost sight of. To assert that they did such things ‘‘in-

nocently’” is to insult ordinary intelligence. The end sought
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by the enactment and enforecement of food laws should ever be
the protection of the consuming public against such flagrant
wrongs. In all discussion of the question of pure food laws
and their enforcement, this fact should be kept uppermost in
mind.

Under the conditions deseribed there were three courses of
procedure open to the people of this country:

1. They could quietly acquiesce in these conditions. They
could, by silence and inaction, allow an army of food adulter-
ators to rob them of their health and of their incomes. They
could close their eyes, stultify their intellects and proclaim that
the American food manufacturers and distributors are the per-
sonification of honesty and integrity ; that no wrongs were being
perpetrated on consumers; that there was no embalmed beef;
no adulterated food. General Miles was wrong. Dr. Wiley
was wrong. The New York Court of Appeals was wrong.
They were ‘‘hurting business.”’

2. Another method to be pursued was to let each consumer
fight his own battle with these powerful food adulterating in-
terests. Here is our laboring man with his family to support
from his daily earnings. How much our political parties have
concerned themselves that he should have a ‘“full dinner pail!”’
Full of what? Embalmed beef? Sausage loaded with potato
flour and Lake Michigan water? Oleomargarine bought as but-
ter at the price of butter? Glucose bought as and for pure
sorghum or molasses? Instead of genuine fruits, canners’ wastes
preserved with benzoate of soda. Bread made from a low
grade of wheat flour, artificially bleached to deceive him
into the belief that he is getting what he is entitled to, namely
the best of wheat flour? Filled with never ending frauds and
deceptions, imitations of the genuine?

By this second method of procedure, if this man considers
himself wronged, defrauded, why, argued the food adulterators
in their blandest manner and with their most complacent smiles,
let him take his case into court. Let him employ a lawyer.
Let him secure at his own expense the services of a chemist to
prove that the food he purchased was adulterated, was a fraud.
Let him go into court and there establish that he has sustained
damages and how much and there recover the damage. Let him
do all this to win his case against the strong defense we will put
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up with our highly paid expert lawyers to conduct our case
and equally expert and highly paid chemists to give the testi-
mony we need.

3. But there was another and a better method of dealing with
food adulterators and their frauds. It was the method which
the people, through their legislatures, chose, and that is,
to define food adulteration by legal enactment, provide by law
and at public expense for food commissioners, food chemists,
food inspectors, ete., for a vigorous and impartial enforcement
of these laws for the purpose of protecting the public against
the harmful consequences of food adulteration. This is the
method of fair play; and fair play is what the American people
" love and are fully determined to have. He who fails to realize
that the American people will ultimately make hard the way of
the transgressor against the purity and wholesomeness and
honesty of food produets, fails to discern the signs of the times.

The states and not the national government were the leaders
in the enactment and enforcement of food laws. New York,
Massachusetts, Pennsylvania, Ohio, took the lead and were fol-
lowed by other eastern states, states of the middle west, west
and south. In this ecourse of procedure, the states were pur-
suing their constitutional prerogatives as declared by the United
States Supreme Court in Plumley v. Massachusetts, 155 U. 8.,
in the following clear and ringing statement: :

“If there be any subject over which it would seem that the states
ought to have plenary control, and the power to legislate in respect
to which it ought not to be supposed was intended to be surrendered
to the general government it is the protection of the people against
fraud and deception in the sale of food products.”

That same court, in the same case, also held that it is within
the power of a state to exclude from its markets any food prod-
uet so prepared as to cause it to look like another article of food
in general use and thereby mislead the public into buying what
it would not otherwise purchase; and that the states, exercis-
ing their police power, have the right to determine that a food
product shall not be sold under a name or under conditions
which mislead the public. The states, in their contest for
purity and honesty of food products, have obtained from the
Supreme Court of the United States the decisions that ‘‘The
constitution of the United States does not secure to anyone the
privilege of defrauding the publie,”” and in Cherlock v. Aling,
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93 U. 8. 99-103, ““In eonferring upon Congress the regulation
of ecommerce, it was never intended to cut the states off fromw
legislating on all subjects relating to the health, life and safety
of their citizens.”’

In the case of Heath and Milligan Co. v. Worst, generally
known as the North Dakota Paint Case, the United States
Supreme Court made it very clear in a decision secured by the
North Dakota State Food Commission, that it is within the
power of a state to prevent the adulteration of articles and
that the establishing of standards for various articles by the
legislatures of the respective states is a constitutional preroga-
tive and a legitimate exercise of the police powers of the states,
and that the United States Supreme Court will not interfere
with the exercise of those prerogatives by the state legislatures.

The eastern states and the states in the middle west in their
efforts to protect the consuming public against the practices of
food adulterators as above mentioned, secured the enactment
and enforcement of food laws well adapted to the purpose, and
secured numerous state Supreme Court decisions regulating
and greatly strengthening the food laws and their administra-
tion. Not until 1906 did Congress rise above the influence of
the food and drug and beverage adulterating interests and enact
a national law. And now before the validity of this national
food law has been sustained by the courts and before there has
been opportunity to demonstrate the effectiveness of its pro-
visions as a protection to consumers, there come great combina-
tions of these food-producing and food-purveying interests
which, as above stated, are responsible for the wrongs perpe-
trated upon the consuming public, and seeking the establish-
ment of a sort of pluto-democracy, demand that no provisions
shall be enacted into state food laws other than those found
in the national law, and that existing state food laws must be
amended to conform with the provisions of said national law.
In other words, these combinations of interests which have per-
petrated these wrongs upon the public are demanding that
they be permitted to dictate what the food laws of the country
shall be. No very keen intellect is required to perceive that
the protection they would give the consuming public is the
protection that the wolf would give to the lamb.

Unless it ean be shown that the provisions of the present
national food and drugs act of June 30, 1906, offer better pro-
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tection to the consuming public than the various state food laws
or other measures proposed by state legislatures, the plea for
““uniformity’” must be regarded as the plea of greed.

The states which, on account of specious pleas and the influ-
ence which powerful and wealthy organizations can bring to
bear in securing such measures, have provided that their food
laws must be uniform and in harmony with the provisions of
the present national food law and the rules and regulations
made by the three secretaries for the enforcement of the same,
are awakening to the realization that they have thereby rendered
their state food laws impotent and ineffective, a condition of
things no doubt highly satisfactory to the gentlemen of the food
adulterating fraternity. Pennsylvania had experience with
such a law, only to find it denounced by her courts as unconsti-
tutional. But even if constitutional, such a law would prae-
tically nullify every food law of the state, becauze it would
render it obligatory on the state in every prosecution to estab-
lish just what the national law is in relation to the given case
and also what the ruling is of the three secretaries. Under
those conditions, it would be impos:ible to secure convietions,
and w.thout doubt such is the condition of things desired by
those who wish to palm off their food adulterations upon the
consuming public.

Any demand for the amending of existing state food laws so
as to be uniform with the provisions of the national food law
or for the limiting of state food laws to the provisions of ythe
present national food law should be supported /by ineontrover-
tible reasons that the provisions of the national food law offer
better protection to the eonsuming public than the existing state
food laws which it is proposed to amend or the new state
food laws which it is proposed to enact. The paramount
issue in the present pure food eampaign is not ‘‘uniformity
of state food laws with the present national food law re-
gardless of the kind and amount of protection afforded to the
consuming public. The paramount issue isjadequate protection
and a ‘‘square deal’’ to the consumers. The theory that the
present national food law with its imperfections, deficiencies,
weaknesses and emasculation through interpretation or other-
wise must be held up to the states as the embodiment of perfec-
tion, that it must be accepted by the states as the eulmination

4—D & F
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of all wisdom and of all efforts to secure laws that shall in fact,
as well as in profession, protect the consuming public against
deceptions, frauds and harmful adulterations in food products;
that the states shall take no steps in advance of the national
law in food enactment, make no improvement on it; that there
shall be no progress in these matters beyond the provisions of
the present national law; that the states must adopt the shib-
boleth of mere ‘‘uniformity,”’—is a good example of the crafty
methods of those who proclaim their belief in the principle of
food laws but with bland artfulness and cunning ingenuity try
to circumvent the effective application of those prineciples. A
state might as well wipe every food law from its statute books
as to provide that the rulings made by the three secretaries
in the peculiar atmosphere and conditions at Washington should
become the ‘‘food laws’” for that state. Such)an act by a state
legislature would disregard ‘‘the danger to American democ-
racy’’ which President Roosevelt so forcefully described in the
following language:

“The danger to American democracy lies in having the admin-
istrative power insufficiently concentrated, so that no one can be
held responsible to the people for its use. Concentrated power is
palpable, visible, responsible, easily reached, quickly held to account.
Power scattered through many administrators, many legislators, many
men who work behind and through legislators and administrators, is
impalpable, is unseen, is irresponsible, cannot be reached, cannot be
held to account.”

In Wisconsin, the Dairy and Food Commissioner is not given
exclusive jurisdiction for the enforcement of the dairy and food
and drug laws,—that is, for the prosecution of offenders against
those laws. Any ecitizen of the state, if he can obtain competent
evidence, has the same right to lodge complaint with the court
against violators of those laws that the Dairy and Food Com-
missioner has.

But such are not the facts of the case under the national food
and drugs act of June 30, 1906, and the rules and regulations
established for enforcing the same. Under that act and the
rules and regulations established for enforcing the same and
the mode of procedure therein prescribed, the citizen, as suech,
is barred from any right of direct appeal to the federal courts.
The mode of procedure preseribed for obtaining competent evi-
dence preeludes the possibility of the exercise of such a right
by the citizen, as such, and exclusive jurisdiction is given to
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the officers therein named for the enforcement of the act. The
producers and purveyors of adulterated and misbranded foods
may well be pleased with this feature of the national food and
drugs act of June 30, 1906, for in this provision of that act
there lurks the possibility for some powerful combination of
food producers and purveyors to so influence the enforcement
or nonenforecement of the national food and drugs act as to
become a protection to them in the production and sale of adul-
terated foods and beverages rather than a protection to the
consuming public against their practices.

It is unthinkable that the citizens of Wisconsin should ever
knowingly consent that their legislature, to accommodate the
food adulterating business under the specious plea for ‘'uni-
formity’’ should introduce such amendments or modifications
into the Wisconsin state food laws as to bar any eitizen having
competent evidence from the right to enter complaint in any
court having jurisdiction for the prosecution of violators of
her food laws.

Laws must be adapted to the ends sought and to condi-
tions. If conditions differ, laws to be effective must differ.
Where great fundamental differences exist in conditions to be
affected, they constitute inherent obstacles to uniformity. Con-
ditions among the states are not widely different in relation to
food law matters. In the states, the food laws are based upon
the police power. These laws in the states affect for the most
part the consumers, the retailers of foods, wholesale dealers in
intra-state trade, including articles that after being brought into
the state have been commingled with the property of the state
and hence no longer subject to interstate commerce regulations.
Courts of the rank of justice of the peace for the most part
are called upon to try in the beginning violations of food laws
in the states. These justices of the peace are not trained law-
yers. They do not instruct the juries as to what the law in
the case is, so it comes about that the juries practically deter-
mine what both the law and the facts are in those cases. That
food laws may be effective and effectively enforeced under such
conditions, requires that they be quite detailed and specific,—
that there be legal definitions and standards for the various
terms and articles concerning which controversy may arise.
There being much similarity of conditions in these respeets
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among the states, a large measure of uniformity in food laws
among the states seems praeticable.

But on the other hand, the present national food law is based
not on the police power, but upon the interstate commeree
clause of the constitution of the United States. Hence a law
needed by the states and that may be valid when based upon the
police power of the state may be unconstitutional when based
upon the interstate commerce clause of the United States con-
stitution. oy 1o Vadid

Again, the national food law concerns the manufacturers and
wholesalers of foods in interstate shipments, conditions widely
different from those under which the retail business must be
carried on. The national law is administered through the in-
strumentality of federal courts, the learned judges of which
are able lawyers versed in the intricacies of law. They
determine the law in the case,—the jury determines only the
facts. If the national law is broad and general, the federal
judges are able to apply those broad and general provisions to
particuiar cases. They may be able to determine from expert
testimony the standards that should govern the ecase. With
‘these widely different conditions prevailing in the federal
government and the states, it is folly to argue that the same law
would operate with equal effectiveness over all.

As the national food and drugs aet of June 30, 1906, and state
food laws ean never have jurisdiction over the same transaction,
- they ean never be in conflict. The national food law loses juris-
diction at the very point or at the very moment that the state
food law gains jurisdiction, and conversely the state food law
does not gain jurisdietion over foods that have been in inter-
state commerce until after the national food law has lost its
jurisdiction.  From the very nature of our dual system of
government, it is inevitable that the manufacturers, jobbers and
wholesalers are the ones chiefly affected by the national law
or the ones over whom the national law in the main has juris-
dietion, and that upon the other hand it is the retailers and the
intra-state trade that in the main are regulated and controlled
by state food laws. But in any event, neither the manufact-
urers, jobbers, wholesalers, or retailers are in any one transae-
tion under the jurisdietion of both national and state food laws.
There is not a Wisconsin food law, the obeying of which would
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be in conflict with the national food law. An article of food
labeled to meet the requirements of the Wisconsin food law. is
not in eonfliect with the national food law. The national food
law rarely touches the retailer. Notwithstanding this, the
peculiar spectacle is sometimes presented of retail groeers’
associations gravely passing resolutions exploiting the ‘‘hard-
ships’’ to which they are subjected because of the lack of ‘“uni-
formity’’ between state and national laws. The humor of this
lies in the internal evidence it affords of the source of the
““ecoaching’’ which, brings it about.

The national food law affects only what is commonly known
as the trade, whereas state food laws affect and seek to pro-
teet the ultimate purchaser or consumer. Taws that may be
well adapted to the former conditions, may be very illy adapted
to the latter conditions, but the adaptation of means to effect
the protection of the ultimate purchaser or consumer is the
legitimate purpose of state food laws. To saerifice the latter
object for the mere convenience of manufacturers. jobhers and
wholesalers, or the ‘‘trade,”” is to nullify state food laws.—is
to make them of no effect.

The trade buys foods for the purpose of again selling them,
whereas the ultimate purchaser or consumer buys for the pur-
pose of consumption. The transactions of the trade are for
profit; the transaction of the ultimate purchaser or consumer is
to get the necessaries of life.

Beeause the function of the national feod law is to regulate
the trade.—that is to regulate the business of those who buy to
sell again, the so-called ‘‘guaranty’ feature of the national law
may have some justification. TUnder this feature of the national
law, all intermediary sellers of even adulterated and mishranded
foods, bought under ‘‘guaranty.’’ althongh they not only sell
but also guarantee the foods to comply with the national law.
are immune from eriminal prosecution. Whatever may be said
of this feature of the national law when applied to the trade.
it is intolerable that such a feature should be advocated for
adoption into a state food law with the effect that the ultimate
purclaser or consumer would thereby be practically defrauded
from the protection of the law. Such a ‘‘joker’” should find no
place in a state food law.

Under the national food law, this weakness,—that is, the im-
munity from prosecution of the intermediary seller of adulter-
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ated or misbranded foods when sold under a guaranty is met
or overcome in part, at least, by authority for seizure by a libel
for condemnation of the adulterated or misbranded goods, as
the guaranty feature of the national law does not exempt them
from this procedure. This mode of legal procedure, however,
which is of the order of procedure of maritime courts is unusual
and not adapted to conditions prevailing in the states. But the
guaranty features of the national food law if enacted into state
food laws without the clause for seizure of adulterated and mis-
branded foods by a libel for condemnation,—that is, by a pro-
cedure “‘ad rem,”” would practically nullify the state food laws
with a ‘‘joker.”’

The argument for uniformity is an argument for the con-
venience of the combination of interests by which the wide-
spread adulteration of foods has been practiced. The appeal
for uniformity is in no sense an appeal for the proteection of
consumers against the harmful consequences of adulteration,
frand and deception in the manufaeture and sale of food prod-
ucts. The history of the pure food movement in this eountry
makes it clear that the states which have most effectively pro-
tected their citizens against fraud and deception in food prod-
uets have been the states which have enacted and enforced spe-
cific food laws particularly adapted to the conditions existing in
those states. Reference to the various state food laws will fur-
nish confirmation of this statement. Very few, if any, of the
states, whatever may be said to the contrary, have contented
themselves in the enactment of their food laws with the bare
skeleton national act of June 30, 1906 ; and this course is in fu'l
aceord with the genius of our dual system of government. Wis-
consin should never foolishly barter away her birthright in state
food law matters for a mess of mere ‘‘uniformity’’ pottage.

ARTIFICIAL BLEACHING OF FLOUR.

The artificial bleaching of flour as earried on in this country
consists in agitating flonr with air eharged with oxides of nitro-
gen, very strong irritating gases resemblng nitrie acid. While
this bleaching agent may he added from tanks containing nitrie
oxide under pressure, it is generally produced by passing strong
electric sparks through air, whereby the nitrogen and oxy-
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gen of the air are made to unite to form oxides of nitrogen.
Because of this method of production of the bleaching agent,
the term ‘‘electrical purification’’ is frequently fraundulently
applied to the process by manufacturers.

The artificial bleaching of flour makes what has been com-
monly classed as a lower grade of flour look like a higher grade,
thus enabling millers to obtain a much larger percentage of
what will pass for ‘‘patent’’ flour than a competitor who is not
using a bleacher. Not only is the miller who believes that mill-
ing should be a mechanical and not a chemical process at a de-
cided disadvantage in the price he can get for his flour, but he
may even have trouble in selling it at all in competition with
inferior flour which has been bleached to look better than his
own. The public on the other hand, who largely judge the
quality of flour by its eolor, are led to pay the price of high
grade flour for flour of lower grade. It is held by eminent
chemists that in reality flour is rendered inferior by bleaching,
not only in flavor, but in baking quality and wholesomeness.

Competition forced many millers to install ‘‘bleachers”
although really opposéd to the proeess, so that within a com-
paratively recent time eighty percent of all the flour made in
this eountry was artificially bleached.

In a ecircular letter issued by the Secretary of the Wiscon-
sin State Millers’ Association to the members of that association,
the secretary makes the following statement:

“We have for a long time besn wandering from the ‘straight and
narrow path.”” We have cheapened our flour in lowering the grade by
increasing the percentage of white flour, by substituting cheaper wheat,
the percentage of such substitutes depending on the elasticity of our
conscience and the credulity of the consumer. Notwithstanding this,
our flours are pure and wholesome.”

‘While the testimony of the secretary of the Wisconsin State
Millers’ Association that ‘‘we artificially whiten our flour to de-
ceive as well as to please the eye’” would unquestionably be re-
ceived as competent testimony in any court, the fact that he
is not a chemist, toxicologist, nor pharmacologist would prob-
ably disqualify him from giving expert testimony that ‘‘our
flours are pure and wholesome.”’

The question of fraud and of injury to health by the use ot
bleached flour has been strongly agitated by some of the state
dairy and food eommissioners,
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Dr. E. F. Ladd, Professor of Chemistry in the North Dakota
Agricultural Experiment Station, and Food Commissioner of
North Dakota, as a result of elaborate and exhaustive experi-
ments on artificially bleached flour, has published the follow-
ing conclusions:

1. There is produced in flour, as the results of artificial bleaching,
toxie bodies.

2. Experiments previously reported indicate the possibility of a
diazo reaction where flour has been subjected to bleaching, especially
when the bleaching has be>n carried to a considerable extent.

3. The fact that the Xanthoproteic reaction takes place demonstrates
that the bleaching agent has acted upon the gluten or the protein of
the flour.

4. Alcoholic extracts prepared from unbleached flour and fed to rab-
bits did not affect them. :

5. Alcoholic extracts prepared in the same manner from commer-
rially bleached flour and fed to the rabbits in the same way caused
their death within a few hours.

6. Alcoholic extracts prepared from overbleached flour in the same
manner and fed in the same way to rabbits caused their immediate
collapse and death.

7. Aqueous extracts prepared from overbleached flours when fed to
rabbits caused their immediate collapse and death.

8. Alcohol and aaueous extracts from overbleached flour, when
reutralized with sodium bicarbonate, and fed to rabbits, caused the
death of the rabbits in a short time. demonstrating that it was not the
acidity that produced the death of the rabbits.

9. In prevaring agqueous extracts, all nitrite reacting material dis-
appeared; hence, the death of the rabbits. in this case. must have
heen due to the presence of other toxic material than that of nitrites.

The following is an extract from a paper read before the
Association of State and National Food and Dairy Departments
at its 12th annual session, by Professor James II. Shepard.
Chemist for the South Dakota Dairy and Food Commission and
Professor of Chemistry in the South Dakota Agrieultural Col-
lege, on the subject of nitrous acid as an antiseptie:

During the past few years enormous quantities of nitrous acid have
heen employed in preparing the various grades of flours derived from
wheat. Variovs comparisons between treated and untreated flours have
heen made and widely differing conclusions have been drawn. There
is one aspect of the case, however, that has not been thoroughly inves-
tigated. Nitrous acid has not been used primarily as an antiseptic. It
has been employed as a bleaching agent just the same as sulphur diox-
ide has been used in bleaching hops and dried fruits. Unfortunately
fer sulphur dioxide, it'leat itself readily to the preservation of fresh
meat products. Conseqguently its antisentic properties were soon inves-
tizated and sulphur dioxide was placed in its proper class along with
other powerful chemical preservatives. Thus far nitrous acid has es-
cared the fate of sulphur dioxide.

Nearly all investigations have been conducted along lines tending to
show the effect of nitrous acid on gluten strength, loaf volume, ete.,
while the antiseptic properties of this chemical have been neglected.
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Professor Ladd in his paper, read before this association at Jamestown
last year, stated it as his belief that the use of nitrous acid was harm-
ful and deleterious to the flour. Professor Alway, Bulletin 102, Ne-
braska, concludes that the use of nitrous acid in flour is harmless, bas-
ing his belief upon the doctrine of the harmiless nature of small quan-
tities of the reagent employed.

But it seemed to the writer that the most satisfactory way of dealing
with this problem would be to experiment directiy with nitrous acid to
deteimine its effect upon the digestive enzymes themselves. Accord-
ingly during the past year | have plannad, and with the aid of my as-
sistant, Mr. Koch, carried out a series of investigations along the lines
indicated. 1 believe the results we have obtained are of sufficient im-
portance to warrant my offering them for the consideration of this as-
sociation. * * * '

Nitrous acid is rivaled only by hydrofluoric acid as an antiseptic.

Any chemical in dilution of one part to one hundred thousand which
wijl 1etard digestion nearly 25 per cent should not be permitted in any
fcod product in any quantity whatever. And more especially is this
true in the case of flour, which is eaten in one or more forms three
times a day and 365 days in the year and all the years of a man’s life.

In conclusion, it might be well enough to make some general stric-
tures upon the bleaching process. Alway (loc. c¢it.) has found varying
quantities of nitrite in bleaching process. Alway (loc. cit.) has million.
But in many instances the amount reached 10, 20 and in a few cases
30 parts per million. But 10 parts per million is the same as one part
in 100,000. 20 parts per million is the same as one part in 50,000. An
inspection of the tables will show that nitrous acid is capable of doing
much mischief at those dilutions. It is true that Alway reported nitrite
as sodium nitrite. But it is also true that he mads no allowances for
nitric acid or nitrates. In our work the latter acid was taken into con-
sideration. Hence the figures are fairly comparable.

One thing further mast be said in this connection, and that is, this
nitrite is not eliminated in the baking. While it is apparently dimin-
ished there is no certainty that it is actually diminished. It may be so
held that the usual analytical process fails to extract it from the bread.
1 have been able to recover from one-half to one-third of the nitrite in
bread that was carried by the flour from which the bread was made.
But even if one-half of the nitrite is lost in baking it does not help the
matter much. What reasonable man can say that this constant and in-
sistent dosing of the human system with such a powerful antiseptic as
nitrous acid in any quantity whatever is a wholesome and hygienic
practice? 1Is it nct about time that the American people took steps so
effective that bread, the staff of life, may come on the table pure and
free from poisonous chemicals?

And then again, who said that the best bread should be white? What
great and eminent physician or hygienist has said that the health-giving
and muscle-building qualities of bread are indexed and augmented by
an increasing scale of whitensss? Once again I ask, who has said it?
You may depend upon it that even Echo will hang her head in shame
and refuse to answer. Whiteness is indicative of starch. Starch is
cheaper and more plentiful than potatoes. Protein is characterized by
a yellowish tint. Bread, the universal food of this nation, is and
should be valued for its protein content.

Or is this whiteness in bread simply another phase of the color craze
which has swept over the country? If so, and .if the “trade” demands
white bread, why not be sensible and drop dangerous chemicals and
bleach the dough instead by aeration? This is both practical and feas-
ible. Every housewife may have a bread mixer if she will that will
take natural flour and by forcing air through the dough produce the
desired shade or degree of whiteness.
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The addition of nitrous acid to flour is not only useless, it is dan-
gerous. Old and young, strong and weak, well and sick, all depend
upon bread and they should have it without any poisonous chemicals.
It is not contended here that bleached flour carries nitrous acid in
toxic doses, but it 1s contended that there is sufficient nitrite present
to retard digestion, and to make it a constant menace to health. Such
things beget indigestion and a host of minor ilis that tend to sap the
vital energies of the consumer and render him an easy prey to
prevalent diseases and epidemics,

Nitrous acid is a vicious antiseptic and any course of reasoning that

will permit its use will also permit the use of any or all the other
antiseptics known.

With such conditions prevailing, and for the purpose of pro-
tecting the great body of consumers from such frauds and de-
ceptions, and to give them the benefit of any doubt as to the
deleterious character of artificially bleached flour, the enact-
ment of a law making it a misdemeanor to sell artificially
bleached flour in the state, would seem to be wise and timely.

MEAT INSPECTION.

Except in the case of the national meat inspection law, the
food inspection laws of this country, state and national, have
up to this time proceeded largely upon the theory of not lock-
ing the stable door before the horse was stolen. The legend that
has been permitted to be placed upon packages of food such
as ‘‘Guaranteed under authority of the National Food and
Drugs Act of June 30, 1906 is misleading to the great majority
of the people. They have assumed that that legend is a guar-
anty that the national government had inspected the factories
or the food products bearing this legend and assumed responsi-
Lility for their purity and the sanitary conditions under which
they were produced. But nothing of the kind has oceurred.
The national government does not make such inspection either at
the factories or of the food products bearing the legend, for the
purpose of guaranteeing these products. This misapprehension
upon the part of the great mass of the people is probably due
to the fact that the national government, under the national
meat inspection law, does assume responsibility for inspecting
all carcasses of all animals slaughtered in establishments that
are engaged principally’ in supplying meat for the interstate
or foreign trade; and all carcasses which come from healthy
animals are marked by a metal or rubber stamp with purple
ink, with the legend ““U. 8. Inspected and Passed.”” By this
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course of procedure the United States government assumes to
‘guarantee that the meat which passes into inter-state and foreign
trade is produced from healthy animals and under sanitary
conditions. This policy is different from that of permitting
food products designed for the market to be produced without
inspeetion from diseased animals or under unsanitary condi-
tions and then undertake to detect and punish the wrong doing
after the products have been marketed. ‘‘Prevention is better
than cure.”’

The states as a rule have made no provisions for the in-
speetion of the animals slaughtered for supplying the intra-
state trade.

The following paper on ‘‘The Need of State and Municipal
Meat inspection as a Supplement to Federal Inspection’ was
prepared by A. M. Farrington, D. V. M., Assistant Chief of the
Bureau of Animal Industry of the United States Department of
Agriculture:

To provide clean, healthful, wholesome meats for rich and poor
alike is one of the problems of modern civilization. In the early
days when people lived in rural communities each householder killed
animals of his own raising to supply meats for his own family and
for his neighbors. In these days when people are massed in large
towns and cities it is not poSsible for each individual to know from
personal observation the source of his meat supply and whether or
not it comes from healthy animals.

The purchaser as he finds the supply at retail stores or markets
can determine whether the meat is satisfactory in appearance, price,
and cut, but its source and previous treatment is almost a sealed book
and positively unknown to the majority of people.

The first effort to solve the problem of a healthful meat supply for
the people of the United States was begun by the Federal Government
in the meat inspection act of March 3, 1891.* This act was not
adequate for the purpose, in that it did not give sufficient authority
to supervise all the processes to which meat is subjected. It enabled
the Department of Agriculture to certify that the meat of animals at
the time of slaughter was free from disease, but it gave no power to
follow the meat through the different processes of curing, pickling,
smoking, etc., in the packing houses, nor did it give authority to
supervise the sanitary condition of the rooms or buildings where this
meat was handled. This lack of authority has now been obviated
by the Federal meat inspection act of June 30, 1906. By this act the
extent of the meat inspection conducted by the Government has been
greatly increased and enlarged.

During the fiscal year ending June 30, 1906, Federal meat inspec-
tion under the several previous acts had been conducted at 163 es-
tablishments in 58 cities and towns. In the fiscal year ending June 30,
1908, such inspection had been conducted at 787 establishments in
211 cities and towns. The number of employees required to put in

* The act of August 30, 1800, provided for the inspection of meat for ex-
port only, and was a commercial rather than a sanitary measure.
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force the provisions of the new act was 2,200 as against 981 under
the former acts. There was a proportionate increase in the amount
of money spent, $2,750,000 being the amount expended for the fiscal
vear 1908 and $771.661 for the year 1906. The act of June 30, 1906,
makes a permanent annual appropriation of $3,000,000 for meat in-
spection.

With the authority of this law the Secretary of Agriculture is re-
quired to cause to be made (by inspectors appointed by him for that
purpose) a post mortem examination and inspection of the carcasses
and parts thereof of all cattle, sheep, and swine to be prepared for
human consumption for transportation, or sale, as articles of inter-
state or foreign commerce. The act makes an exception in the case
of animals slaughtered by farmers cn the farm and retail butchers
and retail dealers supplying their customers. All carcasses which
come from healthy animals are marked by a metal or rubber stamp
and purple ink, with the legend, “U. S. Inspected and Passed” also the
official number of the establishment.

Consumers of fresh meats selectinz meat that bears this stamp are
assured that it came from animals found healthy on post mortem
examination, but the Federal inspection is limited to establishments
that are engaged principally in supplying meat for the interstate
or foreign trade. Although some of this meat is no doubt sold for
local consumption a great quantity of meat is put upon sale that does
not receive such inspection.

It will be interesting to inquire into the number of animals that
are killed to be consumed within a State. The slaughter of food
animals in the United States may be divided into three classes, (1)
the wholesale and -packing, (2) the slaughter by small butchers, and
(3) the farm slaughter. Although exact figures can not be given,
cnough can be shown to indicate that the number of animals an-
nually slaughtered by local butchers is probably very much larger
than is generally supposed.

Estimated Number of Cattle, Sheep, and Swine in the United States, and
Nuwmber Slaughtered With and Without Federal Inspection,
ete., During 1907.

Item Cattle Sheep Swine

Number in United States January 1. 1907
(Fstimated by Bureau of Statisties, Depart
ment of Agricnlture)........ ..oovueiivnieniss 72.534. 000 53,240, 000 54,794,000

Estimated total number disposed of in 1907*.... 14,507,000 19. 166. 400 52,725, 460

Slnughlvr_cd under Federal supervision.... ..., 7.633, 365 10,252,070 32,855,317
Estimated farm slaughter.............. ........ 11,500,000 1. 000, (00 16, 500, 000
Exportol SIS ..o oo e 401,583 121,197 23,783
Remainder slaughtered by butchers without

Federal inspection..........cooouvenecennesenns 4.972,052 7,793,133 10,316,300

*Percentages applied: Cattle, 20%: Sheep, 36%: Swine. 109%.

Note: In addition to the atove there were 2.024.357 calves slaughtered under
b‘ove{nment supervision. and probably fully as many  withoul Government in-
spection.
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It is seen that practically five million cattle, nearly eizht million
sheep, and over ten million hogs were slaughtered in 1907 without
Federal inspection, to which may be added about three million calves.
All these 26,000,000 animals were consumed by the people of the
United States, and the responsibility of inspecting them has rested
wholly upon the State and-local authorities, since they are beyond
the reach of the Federal inspectors.

The slaughterhouses where animals are killed for local consump-
tion are usually isolated and scattered about the city or town, either
situated on some back street surrounded by stables and dwelling
houses or outside of the corporate limits, each butcher apparently try-
ing to avoid observation. In many instances the houses are located
on the banks of streams or creeks and the drainage is towards such
streams. A

Such houses, in addition to being unsightly, malodorous, unclean,
and insanitary in the extreme, are actually centers for spreading
disease. Where hogs are slaughtered it is more than probable that
a hog infected with trichinae will be killed. The offal of such a
hog when eaten by rats will infect them. These rats when eaten by
hogs will again communicate the dizease.

Rats act as direct transmitters of trichinosis to hogs, and this is
not the only disease which may be spread by offal feeding to hogzs.
Old dairy cows are not infrequently killed at these houses, and from
the large amount of tuberculosis found in this grade of cattle it foi-
lows that tukterculosis will be communicated {o hegs fesding upon
the offal.

The local slaughterhouse is also the center of infection for a num-
ber of animal parasites which are injurious to live stock or in some
cases even to man and which are spread by dogs. It is well known
that dogs come to such slaughterhouses for food, and when infected
viscera are eaten by them they become. infected and through them
infection may be transmitted to other animals and to man. Several
species of tapeworms are distributed in this manner.

Hog cholera is another disease which is spread from local slaughter-
houses by improper disposal of the offal.

That the conditions which obtain at these local slaughterhouses
need attention from authorities competent to deal with the situation
is shown by a recent investigation made by the State Board of Health
of Indiana of those slaughterhouses whick do not have Federal in-
spection. An official summary of the report is as follows:

Of the 327 slaughterhouses inspected, only 23 or about 7% were found to
fulfill the sanitary standards. At mnearly all slaughterhouses inspected. foul,
nauseating odors filled the air for yards around. Swarms of flies filled the
air and the buildings, and covered the carcasses which were hung up to cool.
Beneath the houses was to be found a thin mud or a mixture of blood and
earth, churned by hogs, which are kept to feed upon offal. Maggots frequenily
existed in numbers so great as to cause a visible movement of the mud.
Water for washing the meat was frequently drawn from dug wells, which
receive seepage of the slaughterhouse yards, or water was taken from the
‘adjoining streams to which the hogs had access. Dilapidated buildings were
the usual thing and always the most repulsive surroundings and odors ox-
isted.

Slaughterhouses of fair sanitary condition were not found. They were all
awfully anéd abominably bad or else met the standard completely.

By this statement it can be readily appreciated that it is necessary
to improve the efficiency of the inspection of meat and meat food
products that are consumed entirely within a State. Tt is almost im-
possible to secure an effective system of local meat inspection without
a great increase in the number of competent meat inspectors em-
ployed, or a concentration of the business of slaughtering.
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1t is largely on account of the multiplicity of slaughterhouses that
thorough systems of meat inspection have not been more generally
established. In the small houses very frequentlv the slaughtering is
done at night or very early in the morning, and it would necessitate
the employment of a small army of inspectors to provide a sufficient
number so that one should be present at each place.

The plan of concentration of slaughtering is supported by the ex-
- perience of all the older civilized countries. It is recommended not
only because it facilitates the inspection of meat, but because of
numerous other advantages.

Since the local slaughterhouses especially are prolific sources for
the spread of disease, the segregation of such piaces would materially
reduce the number of centers of infection. It would eliminate all
of the small, pcorly built, badly managed slaughterhouses which are
in many instances nuisances in their respective meighborhoods.

1t would give the small butchers the advantages enijoyed by whole-
salers and the large packers: thev could use the machinery installed
and the inereased facilities supplied in the way of an abundance of
hot and cold water for cleansing purposes which are greatly superior
in a large plant, and the refrigeration is’ much more perfect in such
a plant and would result in increased wholesomeness of meat to
their consumers. The character of the local meat supply would gain
in reputation and would enter into competition with that supplied
by the large packers. Instead of increasing the cost, the tendency of
centralization is to reduce it. A large establishment can be conducted
by ccoperation among the butchers at less expense. Such a system is
a great safeguard to the consumer of meats, while it subjects the
butchers to no hardships whatever, but makes it more convenient and
cheaper for them to conduct their trade. In Europe such union or
central abattoirs are owned bv the municipalities. and undoubtedly
this is the best svstem. since all butchers are assured of eaual rights
and privileges. Germanv has more than six hundred slaughterhouses
belonging to municipalities.

If cities and towns of the United States are not prepared to adopt
the plan of municinal ahattoirs thev can at least secure a segrega-
tion of slanghtering and reouire animals to receive a ecareful post
mortem at the time of slaughter.

One immense advantaze to he derived from the consolidation of
slavehterhonses would be the increased value received from the by-
nroduets, which are practicallv lost hv the small slaughterers. That
the value of such hv-produets is an important item is apparent from
the statement of Mr. 1. Ogden Armour. made to the Burean of Cor-
rdrations in the recent investigation of the beef industry. He spoke
as follows:

The ability of wholesale hutchers in the small towns to compete with the
large packers in the sale of beef depends entirely upon conditions. At times
such bhutchers can bhay eattle so cheap that the large packers are almosL
excluded from doing business in their towns. When such a butcher has to
buy his ecattle in the same market that the large packers do. we are able,
through our economies in manufacture and through making articles of walune
out of what would go to waste in his establishment, to sell to the retailers
at a lower price than the local wholesale butcher can do.

From this statement and from other statements of a similar kind
hrought out by this investigation it is evident that the value of the
by-products is an important source of profit; in fact it has been
stated that the packing business of to-day would be carried on at a
loss but for the utilization of the bv-products. Whether this be true
or not, it must be conceded that the saving of these products and
converting them into articles of commercial value is a powerful argu-
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ment for the centralization of small slaughterhouses. It is by this
plan of concentration that the modern packing business has grown
to its present magnitude, and by following the same plan it is pos-
sible for the small butcher to reap substantial rewards.

Consider for a moment that when animals are slaughtered not all
of the product is edible meat. Fat cattle, for instance, dress only
about 60 per cent of the live weight. sheep 50 per cent, and hogs 80
per cent. The remainder need not be destroyed and become a total
loss if there are proper facilities for handling it. This is done in
modern abattoirs but can not be accomplished where there is not
suitable equipment. From packing-house statisties it avpears, in the
case of cattle, that the value of the hide and offal would probably
increase the total percentage to 75. In other words. the 40 per cent
of offal is equivalent in value to about 15 per cent of meat.

It would seem, if for no other reason than thé saving of these by-
products, that concentration in slaughtering and competent inspec-
tion should be advocated and upheld from a commercial point of view.

Since the Federal law will not permit meat slaughtered under in-
sanitary conditions to enter into interstate and foreign trade nothing
remains but for it to be consumed within the State, therefore it is up
to publie opinion and effort to bring about a more cleanly and health-
ful condition in this direction.

CoNVICTIONS.

The following is a list of convietions secured during this bi-
ennial period : :



CONVICTIONS.

Date. |Name and Address of Defeudant.

—_—

1908.
July

July
July
July
July

2 Albert Duszinski, Angelica ...
8 Joseph Kizlor, Angelica
8 E. IToss, Black Creek
11 8. A, Griewskl, Ironwood, Mich

July 12 A. McMullan, Seymour
July

July
July

Inly
Joly

Inly
July

Toly
July
Aug.

12 Wm. Ahle, Seymour

12 3, Tlerther, Schleizingerville...
12, Elbert Johnson, Hersey

14 Ed. Hart, Boyceville .......
14 A. T. Graber, Mineral Point..

10 Gen, Struensee, Oshkosh ......
1 F. It ITIcberman, Sun Prairle..

91 Theodore Fillnow, Clintonville.
81 Tlenry Shigley

1} FEnger & Co., Stoughton
Marehall & Knorr, Blanchard-

ville,
Ang. - | Amstesdam Coffee Co., Milw,,.
Aug. ll J. A, Wilson, Markesan

Ang. |

2} C. H. Luecke, Plymouth .....|
| Delivering adulterated milk to chees

Cause of Action.

Maintaining wunclean and unsanitar}
cheese fuctory.

factory. .

Delivering adulterated milk to cheesc
factory.

Delivering watered milk to cheese fac
tory.

Selling snusage in Wisconsin contain-
ing boric acid.

Delivering adulterated milk to cheese
factory.

Delivering adulterated milk to cheese
factory.

Delivering milk below legal standard..

Delivering adulterated cream to cream-

ery.

Delivering adulterated milk to cheese
factory.

Hamburger stenk containing a salt of
sulphurous acid.

Offering adulterated cream at creamery| A

Selling sansage containing chemiecal
preservatives,

Delivering adulterated milk to cheese|

factory.

Attempting to deliver adulterated milk
to cheese factory.

Selling sausage containing chemical
preservative.

Selling snusage containing chemical
prescrvative.

Selling baking powder containing alum

Selling lemon extract containing wood

alcohol.

] Name and Address of Trinl
i Justice,

Fines or Forfeitures.

Chas. Osthelder, Sheboygan ....
0. A. Andrews, Shawano
L. C. Bold, Shawano
Appleton

F. Heinemann,
Griff Thomas, Hurley

F. Heinemann, Appleton ......

Jas. Lennon, Appleton

Robertson, West Bend
C. A. Disney, Hudson

J. E. Florin,
H. Pitts, Mineral Point

. H. Goss, Oshkosh
Anthony Donovan, Madison ....

Jas. McNeal, Clintonville .......
Colby
Anthony Donovan, Madison ....
MeGinty

Menomonie ......

F. Firnstahl,

Bdward Harroune, Princeton...

N. B. Neelen, Milwaukee......... !

and costs.

and costs,
and costs.
and costs,
and costs,
and costs,

and costs,

$25 and
$25 and

$25 and
$35 and

and
5 and

$30 and
$25 and
$25.

$25.

%25 and costs,
25 and costs.

costs,
costs.

costs.
costs.

costs,
costs.

costs,

costs.

Appealed,
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CONVICTIONS—Continued.

‘Date. \Nnme and Address of Defendant
1

Cause of Action,

Name and Address of Trial
Justice.

Fines

or Forfeitures.

1906,
Aug.

T Aug.

U aue.
& Aug.

- Aug. |

Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Sept.
Sept.

Sept.

10!
10
21
2
22

B R REESR

~22 8B RR B R

-

A, T. Graber, Mineral Point...
J. Bullman, Waunakee
Hass & Krohn, Reedsburg.....
Fred Scheneer, Wankesha
Geo. M. Sietz, Cashton.........

Musum Olson Co., Eau Claire.

H. V. Jones, Barneveld

A. Lansing, Waukesha

People's Mercantile Co., Mon
ticello.

People’s Mercantile Co., Mon
ticello.

Herman Gohler, Templeton ..

Mich, Schicks, Templeton,.... 7

Chas. Busse, Templeton
Ernst S8odemann, Templeton...

A, L. Rieve, Templeton

Chas. F. Lindberg, Prentice...
Swenson & Co., Hudson........

Wm. Hills, Manitowoe .........
Aug. Heise, Manitowoe .. ‘i
Morris Fiedler, Husher

Wm. 8. Schoenberg, Wausau..

Julius Menowitz, Mosinee

Selling flesh of a diseased cow

Selling pepper containing olive pits ...

Selling sausage containing borie acid..

Selling adulterated milk .......cconneeee

Selling sausage containing boric acid
and artificial coloring.

Selling black pepper adulterated with
foreign starch.

Delivering adulterated milK....ovveveiies

Selling adulterated milk .....

Selling baking powder containing alum

Selling evaporated milk as evaporated
eream,
adulterated milk to

Delivering
factory.
adulterated milk to
milk to

Delivering
factory.
milk to
milk to

cheese
cheese

Delivering adulterated cheese
factory.
Delivering

adulterated cheese

adulterated cheese

'y,

Selling a compound mixture for cream
of tartar.

Seclling baking powder containing alum
not lawfully labeled.

Selling adulrerated milk.

Selling adulterared milk,

Delivering adulterated milk to cream-
ory.

Selling lemon extract containing wood
nleahol,

Selling black pepper adulterated ‘\'Ilhi

olive pits.

H. Pitts, Mineral Point ........
Anthony Donovan, Madison ....
Chas. Sheldon, Reedsburg ......
M. Mucklestone ..........eeeeeees
John A. Shelts, Sparta ..........

J. W Singleton, Eau Claire....
R. Lane, Dodgeville ..............

M. Mucklestone ...
W. J. Saucerman ..

sernnasas eesan

W. J. Baucerman .....eveevneess i+
Tallal ciosesansssssnsnincsnns
Tollal coossnernsnnsancess
Tullar ..

Tullar ..

A
TUlla® icivonainns

F. W. Sackett, Phillips .....
Chas. A. DesSney .........eee.

H. G. Smieding, Ilnclne....,.....:
Louis Marchette, Wausau........
Wm, Marchette, Wausau........

costs.
COsts,
costs,
costs.
costs.

§75 and
8256 and
$25 and
$25 and
$25 and
and costs,
costs,
costs.
costs.

and
and
and

and costs.

and costs.
and costs.
and costs.
and costs.
and costs.
5 and costs,
$256 and costs.,

$256 and costs,
$25 and costs,
$25 and costs,

§25 and costs,
$25 and costs.

Appealed
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COXNVICTIONS—Continued,

Name and Address of Trial

Fines or Forfeltures.

Date. |Name and Address of Defendant. Cause of Action, ‘ Sastice,
1008, |

Bept. 6 G. G. Young, Ashland ......... scllhnﬁ lemon extract containing wood Geo. A, McCloud, Ashland ..... $26 and costs.
alcohol.

Sept. 6 A. Bartel, Juneau .... Dl-ll\mim; milk below legal stnndnul.. e Erasiiraseatiisasiiiiiaseiiies weeses| 325 and costs.

Bept. 7| Gottlieb Hnaa, Random Lake.. Oﬂ'migg un('lerm and unsanitary milk| IFred Goerlitz, Sheboygan ......| $25 and costs.
at cheese factory.

Bept. 19| C. Medick, BEvansville ..........| Delivering adulterated milk to ecream-| C. L, Fifield, Janesville..........| 5 and costs.
ery

Sept. ml G. A. Krueger & Son, Princeton Sellllml; snusuxemcontuinlng a salt of| Edward Harroune, Princeten ..| $25 and costs.
sulphurous ac

8ept. 22 L. Stapleman, Marxville ...... Delhellng adulterated milk to a cream-| Anthony Donovan, Madison ....| 25 and costs.

Sept. 22/ J. Stapleman, Marxville ....... .Dcllverlnz adulterated milk to cream-| Anthony Donovan, Madison ....| $25 and costs.

8ept. 25) Joseph Cowling, Oshkosh . Oﬂ'ertng adulterated milk at cheese fac-| A. H. Goss, Oskkosh ......... ... $26 and costs.

ory.

Bept. 25| J. Nissenbaum, Merrill ........ sellimx unsweetened condensed milk for| M. G. Hoffman, Merrill ........| $5 and costs.
evaporated cream.

Bept. 25! A. 0. Bid, Merrillan ., .| Selling catsup containing benzoie acid| Vanschaick .........ovvvvvvvnnen ..| 56 and costs.

Sept. 26) H. Matz, Marxville ... Delivering adulterated milk to cream-| Anthony Donovan. Madison ....| 5 and costs.
ery. P

Bept. 20! M. Marx, Marxville ............| Delivering adulterated milk to cream-| Anthony Donovan, Madison ....| $25 and costs,

Sept. ?r’ Edward Thoenes, Wonewoc
Sept. 28! C. Hanson, Beloilt .........
Sept. 28 Fred Zwicky, Allenvllle seses
Bept. 20/ I, Cassady, Evansville ........
Sept. 29| A. Polzine, Evansville .........

|
Sept. 20, Cron & Polzin, Camp Douglas.

Oct. 2' C. Bchwan, Kenosha .....

& Selling adulterated mil

.| 8ale of pepper conrrining olive pits..

Oct. 2, Joseph Lolneweber, Kenosha ..
Oct. 38| I. N. Snyder, Reedsburg

ery.

.| Selling adulterated leml:m extract

Maintaining unclean nnhmillﬁﬁh'ﬁil}'\'r}
cheese factor,

Delivering adulferated milk to cream-

ery.
Delivering adulterated milk to cream-
Sellfnz sausage containing borie acid

:)r a salt thereot and artificiul color-
ng.

Sale of m(})per contiining olive pits..
Sale of adulterated lemon extract ...,

. Lyons, Mauston .
Roan. Belott

. Goss, Oshkosh
. L. Fifield, Janesville.........
. L. Fifield, Janesville..

. Lyon, Mauston .

sissnsas

sessssasinsanes

. MeCarron ..... T e

.| 825 and costs,

$256 and costs.
$256 and costs,

$25 and costs,
$25 and costs,
$25 and costs,

$25 and costs,

B MecCarron ...,
hults, Baraboo

Sﬁﬁn 0 Q o bkon

.| $25 and costs,

$25 and cosis.

Appealed.

99

) Pooy pun Ruang wiswoasigy Jo jaodayy

“LAU0ISS VU0



CONVICTIONS—Continued.

Date. [Name and Address of Defendant. Cause of Actlon. Nqe nndﬁ}gggg_ﬁa oE-Trial Fines or Forfeitures.
e Ll e —
1906, .
4| Josaph Styger, Monroe ......... Operthtiltl:s cheese factory under unclean, Bdw. Ruegger, Monroe........... $26 and costs.
conditions
4 H. Smith, Darlington .....ece.. Dgn\ermz adulterated milk to cheese J, H. Clarey, Darlington........ $26 and costs.
netory
5| A. Oertel, New London ........| Selling siumlnlge cfontnlnlnx borie ecid| €, Lyon, Mauston........coo.eus $25 and costs.
or a salt thersof,
6| Ed. Becker, Neenah .....coeuuu Selliu* un‘:ltenn and unsanitary milk| A. H. Goss, Oshkosh............ 5 and costs.
heess factory,
11| John Krause, Fall Creek ....... Attemp:ing to deliver milk in unc.can, R, H, Stokes, Eau Claire........ $25 and costs.
eans o sramary.
12| J. M. Home, Milwaukee ........ French peas containing copper salts. N. B. Nealel.....coceeossvesssnnns $25 and costs.
12, B. Slmonaon Waunakee ......| Selling adultarated lemon extract,..... Anthony Donovan, Madison ....| $25 and costs.
15, J. G. Trapp, Viroqua .......... Selling adalterated lemon exivact...... Roger Williams, Hillsboro ...... and costs.
15 M. Magaurin, Black Creek . Dgll\;eriux adulterated milk to cheese| F. Heinemann, Appleton ........ and costs.
actory.
15 Aug. Schultz, Fall Creek ..... . Ag;ulll:vt}nx to deliver to creamery mill:| R, H. Stokes, Eau Claire ......| $25 and costs.
nciean cans.
17| Gust Klingbeil, Fall Creek .... Aliteuurl:ug to dehiver to creamery wilk| R. H. Stokes, Eau Claire ...... $25 and costs.
n unclean cans,
. 20| F. G. Thomas, Monroe ........ Selling adulterated lemon extract......| Thos. Luchsinger, Monroe ...... and costs,
23‘ Werwie Dros., Kenosha ....... Selling adultciated maple syrup ....... G. B. McCarron, Kenosha....... and costs.
. 23 Wm, Radke, Juneau ............ Delivering wilk below legal standard..| W. D. Stacy, Watertown ...... $25 and costs.
gai Bernard Kirchoff. Hustisford ..| Deli \ui.l.; wilk below legal standard..; W. D. Stacy, Watertown ......| $256 and costs.
Robert Schwartz, Hustlaford Deliveriug wilk below legal standard..| W. D. Stacy, Watertown ......| $256 and costs,
|Aug Bergman, Hustisford . Delivering milk below legal standard..| W. D. Stacy, Watertown ......| $25 and costs.
| Uebel, JUDBRE o covvusviossn . | Delivering milk below legal standard..| W. D. Stacy, Watertown ...... and costs.
John M(:Coy, Darlington ..... Dgllwrlug u:ilk below legal staudard to| J. H. Clarey, Darlington ....... and costs.
heese uclor
26| Sherman Hodgson, Gratiot, De%;veunig u;llk below legal standard to| J. H. Clarey, Darlington ....... $25 and costs,
cheese faviory.
20 Clﬁyltlon Hubbard, Chippewa| Selling unluwful lemon extract..... F. W, Jenkins, Chippewa Falls' $5 and costs.
81 J. Wright, Darlington ......| Selling adulterated lemon extract......[ J, H, Clarey, Darlington ........ $25 and costs.
6. Owens, Kenosha ......... D:i.?eéions adulterated milk to Cream-| G, B. Mchrlon. Kenosha ...... $25 and costs.
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CONVICTIONS—Continned.

Name and Address of Trial

Date. [Name and Address of Defendant. Cause of Actlon. Justlce. Fines or Forfeitures.

N})‘?.s' 5| 4. Schultz, Kenosha .....coeenes Dellvelg:lnz adulterated milk to Cream- G. B. McCarron, Kenosha ......| $25 and costs.
ery Co.

Nov. 13| Hoogerhide Bros., Kenosha ... l)elln{mg adulterated milk to Cream-; G. B, McCarron, Kenosha ......| $25 and costs.
ery “w

Nov. 19| J. Foresman, Calamine .....e.ee D’f“ -ering adulterated milk to cheese| J. H. Clarey, Darlington ........| $25 and costs.
netery.,

Nov. 24| A. T. Parsons, Darlington .... Selling adulterated lemon extract...... J. H. Claruy, Dnrllnston wessees| $26 and costs.

Nov. 26 C. H. Luecke, Plymouth . Ma]iluuimfu.w;:;ulenn and unsanitary| Goerlitg .....cccvvvansnnnnns viesenss| $26 and costs.
clheese Tue .

No¥. 27| Frank Unger, Markesan ... l\lgrmmlnrl;:w unclean and unsanitary| I lward Harroune, Princeton... | $25 and costs.

ehine

Nov. Wm. A. Ebert, Comstock .....| Maintainiug unclean and unsanitary| F. B. Kinsley, Barron ...........| §6 and costs.
creamer, .

Nov. 28| G. D. Ohrmundt, Reeseville ... Mal mnlmnx unclean and unsanitary| F. B. Kinsley, Barron ...........| $5 and costs.
crenamery.

Dec. b5/ Gus Berglin, AntlIg0 ...covvucees Selling Hamhurger stenk containing a| F, W. White, Antigo ..... $25 and costs.
chemical preselvative.

Dee. 8 Fred Auderson, Kenosha ....... Dellwétug adulterated milk to Cream-| G. B. McCarron, Kenosha ...... $26 and costs.
ery o

Dee. ¢ Allen Wheeler, Sylvan .......... Delivering ic!-ea;v.m containing chemical| Curtis, Richland Center ........| &5 and costs.
preservative

Dec. 12| Chas. Beecher. Kice Lake ...... ti«:sllln.uI ul.-.-uhurger rInteuk containing a| F. B. Kinsley, Barron ..........| $25 and costs.
hetmlenl preservarive,

Dec. 13 Schuelke Bros., Manawa ....... Seliing mnlu-nnul lemon oxtrnot ...... B. J. Bastin .......0. PTIOIA 25 and costs.

Dec. 14 H. 8. Towe:, Belolt ......cooes| Seluny C. Rosa, Beloit .... 5 and costs,

Dec. 17| John r. Glng!(»r App]eton veee| Duliveping uin F. Heinemaunn, App! $25 amd costs,

Dec. 20 A. Conger, Darlington ..... Seliing adulieraier et H. Pitts, Mineral Point . $25 amd coxts.

Dec. 20! 'Ihe Meaflu Grocery Co., Enn| Selling cider eoutiining benzuie :eid..| J. W. Singleron, Eau Clair $25 and cousis.

laire.

Dec. 20 m?ul; Lee, SUperior ......ee....| Selling adulternted Cream ....ceeeiiienss F. 8. Parker, Superior ......... Q‘.’Q and cests,

Dec. u’ Alex. Schulte, ITIbert oouveeees Mn'ima\:(lln}m' n:'lm lean and uUDSanitary| Rothman, RIPON........... | 825 and costs.
Cles nelory

Dec. 21l Chas. H. Russell, Superior .... Selling {ldullerutud MK .ovevseeeesesensl F. 8. Parker, Superlor ..........| 25 and costs,

89
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CONVICTIONS—Continued.

Name and Address of

Cause of Action.

Name andJAddreu of Trial

Fines or Forfeitures,

Date. Defendant. ustice.

1906.
Dec. 21| Peter Sorenson, Superior ....... Selling adulterated cream ............... .| F. 8. Parker, Superior $25 and costs.
Dec. 21| J. 8. Kelley, Superior ..... ..| Selling adulterated cream .........ooeuuee F. 8. Parker, Superior $25 and costs.
Deec. 21/ K. 8. Finstad, Superior .| Selling adulterated milk ......ooovveiiinne F. S, Parker, Superior %25 and costs.
Dec. 22| 8. Anderson, Superior .| Selling adulterated milk ........oovvvavnee F. S. Parker, Superior $25 and costs.
Dee. 24| B. Lund, Superior ...... Selling adulterated cream .........coooeen F. 8. Parker, Superior §25 and costs,
Dec. 26| John Holm, Superior ... Selling adulterated cream ..........coouns F. 8. Parker, Superior %25 and costs.
Deec. 2| N. Sorenson, Superior . ..| Selling adulterated Cream .......coooeiees F. 8. Barker, Superior . $25 and costs.
Dec. 27| J. G. Poser, Merrill.............. Selling pepper adulterated with ground M. G. Hoffman, Merrill ..

olive pits. $25 and costs.

Dec. 28| A. Christensen, Superior ....... Selling adulterated cream ..........c.couee .| F. 8, Parker, Superior ... %25 and costs.

ec. 28| Nels Christensen, Superior Selling adulterated cream ... .| F. 8. Parker, Superior . §25 and costs.
Dec. 20] T. Olson, Superior ..........eee. Selling adulterated cream F. S. Parker, Superior ..... $25 and costs.
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CONVICTIONS—Continued.

Name and Address of Trial

Date. |Name and Address of Defendant. Cauce of Action. Justice, Fines or Forfeltures.

1907.

Jan. 4| J. V. M, Davls, Pardeeville.....| Selling adulterated lemon extract....... Frank Heidt, Portage.............| $26 and costs.

Jan. 10| Dr. J. Jensen, Cameron.........| Selling for blackberry brandy a mixture| F. B. Kinsley, Barron............| $26 and costs.
containing saccharin and coal-tar dye

Jan. 12| A, C. Smith, Lancaster..........| Selling adulterated lemon extract...... 8. W. Traber, Platteville..... ++e-| 826 and costs.

Jan. 21| G. Barkhelz, London............| Delivering adulterated milk to cream- Anthony Donovan, Madison.....| $25 and costs.
ery.

Jan. 22| Ripon Produce Co., Ripon...... Maintaining creamery premises and| Fowler, RIPOD....cseresesrenrnness $25 and costs.
um?isiltli. in unclean and unsanitary
condition.

Jan, 26| Frank B. Knepfel, Hilbert...... Maintaining cheese factory premises| Rothman, RIDOD.......ceeessnsss. $25 and costs.
and utensils in unclean and unsani-

. tary condition.

Jan. 27| J. G. Poser, Merrill........... :1 Belling adulterated pepper...... AR M. G. Hoffman, Merrill..........| $25 and costs.

Jan. ﬂ John Rhoda, Juneau............ D;livterlna adulterated milk to cheese| W, D. Stacy, Watertown........ $26 and costs.
actory. -

Jan. 29| Ben Coon, JUNEAU.....c.eessses Derlltrfrlns adulterated milk to cheese| W. D. Stacy, Watertown........| $25 and costs.
actory.

Jan. 80| BE. C, Hubbard, Elkhorn.. Selling :dulterated PEPPRL sssisesrcincsas Arthus Clohisy, Elkhorn.......... and costs,

Jan. 31| Henry Schuster, Fillmore. ¥ Da;livgrlns adulterated milk to cheese| C. G.¥ Robinson, West Bend.... and costs.
actory.

Jan. 81| Frank Ponnahae, Fillmore...... D(;nvfring adulterated milk to cheese| C. G. Robinson, West Bend....| $25 and costs.
actory.

Feb. 1] Wm. Stein, Fillmore............ Dc;llvterlns adulterated milk to cheese| C. G. Robinson, West Bend.... $256 and costs.
actory.

Feb. 1] Henry Kraetsch, Fillmore...... Deflivterlnz adulterated milk to cheese| C. G. Roblnson, West Bend.... $26 and costs.
actory.

Feb. 1| Fred Goldamer, Fillmore....... Derliv?rinc adulterated milk to cheese| C. G. Robinson, West Bend....| $25 and costs.
actory.

Feb. 1| Gust. Degnitz, Fillmore........ D(;llvterlnc adulterated milk to cheese| C. G. Robinson, West Bend.... $25 and costs.
actory.

Feb. 6| Thos. Brooks, Watertown......| Selling oleomargarine for butter., Geo. Grimm, Jefferson.. $50 and costs.

Feb. b Geo. Gatterdam, Watertown...| Selling oleomargarine for butter Geo. Grimm, Jefferson,, $50 and costs.

Feb. 6| J. C. Harrison, Watertown.....| Selling oleomargarine for butter.. $50 and costs.

Geo. Grimm, Jefferson.,
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CONVICTIONS—Continued.

Date. |Name and Address of Defendant.

Cause of Action.

Name and JAddresu of Trial

ustice.

Fines or Forfeltures.

wr |
Feb. Ripon Produce Co., Ripon......
Feb., 14| Meyer & Nowack, Watertown..
Feb. 21| . C. Brandt, Monroe..........
Feb. 25| Jess Capper, West Salem
Feb. 28| J. H. Schroeder, Oshkos
Mch. 19| E. Sohneis, Sun Prairie.
h, 21 D&vld A. Hinrichs, Bloo g
| Jac. Murtens, Fond du Lac.:..

Louis Olson,

Superior.....e.e..

Mch F, J. Leonard, Oshkosh........
April E. B. Jones, Fond du Lac......
April Fred Baumann, Glenbeulah....

Ester Oyster Co., Madison......
John Keller, Sheboygan...
John Keller, Sheboygan..

B. A. Woodward, Oxford......

sene

susase

b

=

-

< .
onao ona to-BER B

April Wm, P. Kaeserman, Sheboygan
April Lind & Co., Eau Claire........
April Mike Borowska, Almena........
April 9] Martin  Vanderheiden, = W.

o | Depere .......ccciisiiiisneinees
April 9] Jos. J. Wenaricks, Green Bay..

April 10| Gustave Ziebell, Oshkosh......

April 11' Chas. A.Haeffner, Madison....

Maintaining cheese factory premises in
unclean and unsanitary condition.
Selling oleomargarine which was In
imitation of yellow butter.
Selling lemon extract containing less
than 6 per cent. (by vol) of lemon oil.
Selling adulterated lemon extract
Selling unclean and unsnnltary milk..
Selling adulterated mil
Selling adulterated milk Gannunsannnseanres

Selling unclean milk and maintainin
unclean premises where milk was scl )
Selling adulterated hutter
Selling adulterated milk.. suse
Selling adulterated milk.........oceivines
Selling pork sausage containing borie
acid or a salt thereof,
Selling oysters containing borie acid..
Selling adulterated milk..
Maintaining unclean premisen where
milk was sold.
Selling adulterated lemon extract....
Selling adulterated milk........covvvvunes
Selling adulterated maple syru

Delivering adulterated milk to a cheese
factory.

Selling adulterated milk....... sassaEEea)

Selling adulterated skim milk.........

milk
Selling milk handled wlth unclean|
UteNBIl8 ....crievesrnnsenscssassssnsesans
Selling oysters cnnmlnlns borlc ncid
or a salt thereof, |

Fowler, Ripon

Geo. Grimm,Jefferson............

Thos. Luchsinger, Monroe.......
J. Brindley, La Crosse.....e.e..

Goss, Oshkosh.. SO,
Anthony Donovan, Madlson ......
Anthony Donovan, Madison......

y Thos. Watson, Fond du Lac...

F. 8. Parker, Superior..
A. H. Goss, Oshkosh
Thos. Watson, Fond du an
D. Mahlsted, Plymouth..

Anthon£ Donovan, Madison.....
D, T. Phalen, Sheboygan........
D. T. Fhalen, Sheboygan........

Thos Luce, Oxford.......... Ry i

J. M. Giblin, Sheboygan.........
Fred Arnold, Eau Claire..
F. B. Kinsley, Barron...........
N. J. Monahan, Green Bay......

N Monahnn Green Bay
. Goss, Oshkosh

Anthony Donovan, Madison.....

$26 and costs.
$60 and costs.
$26 and costs.
and costs.

5 and costs.
and costs,
and costs,
325 and costs.
$26 and costs,
325 and coxts.
26 and costs.
and costs.
$35 and costs.
$26 and costs.
$256 and costs,
$26 and costs.
$25 and costs.
$26 and costs.
$26 and costs.
$25 and costs.

$26 and costs.
$25 and costs.

$256 and costs.

Appealed.
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CONVICTIONS—Continued.

Date. |Name and Address of Defendant

Cause of Action,

Name and Address of Trial
Justice.

Fines or Forfeitures.

1907. .
April 12| Findlay & Co., Madison........
April 16| G, W. Knauer, Plymouth......

Peter Haase, Plymouth........
Foster Smith, Plymouth........
Jos. Fischer, La Crosse........
Marking Bros., La Crosse......
John Matiak, La Crosse........
Waller & Volp, Menomonlé....

E. A. Feldt, Menotnonie........
J. Fleselman, Medford

April 16
April 16
April 17
April 17
April 17
April 18
April 18
April 19

April 20| C. 8. Nelson, Spoouer..........
April 22| W, C. Wilharms, Appleton....

April 23| Mrs. Wm. Neu, Rubicon, R.
April %8| Mitton Holitager,  Hébro
April 2% F. W. Timms, Barron.
April 27| Charlie Engel, Oshkos
April 80| Jos. Gillis, Edson..........
ay 4| Ole Torgerson, Menomonie

May 7| F. M. Farmer, Brodhead.... o
May 8| Harlon Bros.,, Racine............

May 18J J. Medford....... Ay

Ludwlig,

Selling adulterated maple syrup........

Selling Hamburge+ steak contaln'ng
a chemical preservative.

Selling Hamburger steak containin,
a chemical preservative.

Selling Hamburger steak containin;
a chemlcal preservative.

Selling sausage containing boric acih
or a salt thereof.

Selling Hamburger steak containing !
salt of sulphurous acid.

Selling Hamburger steak containing :
salt of sulphurous acld.

Selling adulterated maple syrup........

Selling adulterated maple syrup......

Delivering adulterated milk to cheesc

factory.
Selling adulterated maple Syrup........
Selling milk handled with unclear
utensils

Delivering adulterated milk to cheese
factory.
Delivering adulterated milk to cream-

ery.
Selling adulterated maple syrup........
Selling meat from a diseased animal..
Selling d!seased meat.......ccoovvanarrnnns
Selling advlterated lemon extract......
Selling adulterated cream................
Selling canned peas contalning a coppel
compound.
Delivering adulterated milk to cheese

factory.

Anthony Donovan, Madison....
Wm. Chaplin, Plymouth.......

Wm. Chaplin, Plymouth.......
Wm. Chaplin, Plymduth.......
J. Brindley,
J. Brindley,
J. Brindley,
J. B. Florin, Menomonle..
J. E. Florin, Menomonie
L. G. Jeffers, Medford..

Andrew Ryan, Shell Lake.......
Fred Heineman, Appleton.....

Geo. Heinze, Watertown........
John Krebbs, Jefferson............

. B. Kinsley, Barron...........
A. H. Goss, Oshkosh............
E. H. Coleman, Chippewa Fall:
J. BE. Florin, Menomonie,.,.....
Chas. Skinner, Brodhead.........
H. G. Smieding, Racine.........

T. G. Jeffers, Medford...........

La Crosse........
La Crosse........

$25 and costs, i
$256 and costs, .

$25 and costs.
$26 and costs.
$25 and costs.
$25 and costs.
$25 and costs.
$5 ind costs.
$256 and costs.

$25 and costs.
$256 and cosfs.

$25 and costs,
$25 and costs.

$25 and costs.
$25 and costs.
$25 and costs,
$25 and costs.
$25 and costs.
$26 and costs,

$25 and costs.
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- CONVICTIONS—Continued,

E

Date. |Name and Address of Defendant.

Cause of Action,

Name and Address of Trial
Justice.

Fines or Forfeltures.

1907.
May

May
May

May
May 21
May 21
May 23

Lee Bros., Depere....coesssssenss| 8

21
21| Lee Bros., Depere........cceeenses
22| Ludwig brade. Colgate
21| Herman Bergman, Watertown
Chas, Rabenhorst,
A\[l‘g DWalter, Watertown, R.
A. E. Bchwartz, Exile..
May 24| Jacob Adami,

May 28| Mrs.

‘Watertown

Colgate...coenses
0. Qriner. Thercfn.......
May 28] 11, Ileineckee. ‘Theresn..........
May 28] A. Griepentrog. ‘Theresa.......
28] C. F. Znhn, Theresn. oo
May 31| C, I'. Myher, Ellsworth, R. I, D.
May 31| Joe Iyan,

June 4

Stanton.........

Nicholag Wagner, Rublcon.....

-,

June 4
June 4,
June €

Nicholas Schmitz, Rubleon....

Marinette..
Watertown.,

ITenry Van Ilaren,
! Reinbart Neitzel,
7] W,

June Averbeck, Itosendale....

June 7' Edw. Wendorf, Rubicon.,

linﬁ lemon extract containing wood

Selling adulternted ground pepper......

D}all\ ering adulterated milk to a cheese
nctory.

Delivering adulterated milk to a cheese

N. J. Mox;nhan. Green Bay......

N. J. Monahan, Green Bay...

C. W. Wallis, Hartford.....oouue

$25 and costs.

$25 and costs.
$25 and costs.

$ W. D. Stacy, Watertown.........| §256 and costs.

actory.

Dgll\ering adulterated milk to a cheese] W. D. Stacy, Watertown........| 825 and costs.
ac |

Delivering adulterated milk to a cheese| W. D. Stacy, Watertown..... o) $25 and costs.
factory. |

Mainta'ning skimming station utensils C. Fenton, Ellsworth....... seas il | $25 and costs,
in unclean condition. | i

D-.r*.ll\‘e:‘ing adulterated milk to a cheese| C. E. Armin, Waukesha........... | $256 and costs.
netory.

Selling adnlterated milk......... snas s | W. D. Stacy, Watertown........| $26 and costs,

felling adulterated Wik, ..ocoiiiennaenes | W, D. Stacy, Watertown........ $25 and costs,

Selllug adnlterated WK, ooaiiiniananns WL D, Stacy, Watertown, | ®R% nnd eosts,

Selling adulterated milK....coiiiennsnnes | W, D. Stacy, Watertown., . .| $25 and coats,

Maintainirg m.k utensils in uncle‘:u: C. Fenton, Bl sworth...c.cvees .1 %26 and costs.
and uusuulrm\ condition, | I

Dc;lh ering adulterated milk to a Lheese 0. W. Armquist, [Tudson.......... ' $25 and costs.
actory.

D(fq[\e ‘ing adulterated milk to a cbeczw W. D. Stacy, Watertown,...e.e.. $26 and costs,
netory.

D(;“\ ering adulterated milk to a choew' W. D. Stacy, Wateitown....eeees SJ and costs.,
netory.

Selling adulterated milk.......o..vevunnen A M. Bird, Marivette .coccve. | $25 nnd coxis,

Maintaining an unelean and nmanilm‘"; W. D. Staey, Wateirtow v....... S .

cheese factory,

Offering unclean and unsanitary wmili
to a creamery,

Delivering adulterated milk to a chee:
factory.

D. F. Blewitt, Fond du Lac..... (

\\v".

D. Stacy, Watertown........
1

¢ $25 and costs.

$25 and costs.
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CONVICTIONS—Continued.

Dat

e. [Name and Address of Defendaut,

Cause of Action,

Name and Address of Trial
Justice.

190°
June

June
June
June
June
June
June

June
June

June
July
July
July
July
July
July
July

|
v |
!

Phillip Multhauf, Neosho......
7] Gustay Hundt, Neosho..........
12| Mike Jagodinsky, Manitowoc..
19| Geo. Gebert, Medford......
22| Stephen Du Fraine, Fond du

Mauston........

24| Jas. A. Crofoot, Alma..
26] Wm. Abrams, Oshkosh.. .

Delaney Oil Co., Milwaukee...
6| Herman Zanders, Ripon........
9| Jacob Streff, Fredonla....
10| G. W, Kingsley, Kilbourn City,
) i
15| Richard Donovan, Waupun....
16| Henry Dim'er, Nelllgville......
16| John C. Lange, Nelllsville......

Delivering adulterated milk to a cheese
factory.

Delivering adulterated mik to cheese
fuectory.

Selling IMamburger steak contalning a
salt of sulphurous acid.

Delivering adulterated mask to cheese

factory.

Selling milk handled with unclean
utensils.

Offering adulterated cream to a cream-

ery.
Maintaining milk utensils in unclean
and unsanitary condition.

Selling adulterated lemon extract......
Maintaining milk utensils in unclean
and unsanitary condition,

Eel}llnp turpentine containing mineral
0

Offering unclean and unsanitary milk
to a creamery.
Delivering adulterated milk to a cheese

actory.
Delivering adulterated milk to a cheese

factory.

Delivering adulterated milk to a cheese
factory.

Offering unclean and unsanitary milk
to a creamery.

Offering unclean and unsanitary milk
to a creamery.

Mulntnlnln%' creamery premises and
utensils in unclean and unsanitary
condition.

W. D. Stacy, Watertown....eesses
W. D. Stacy, Watertown....ceesss
A. H. Schmidt, Manitowoc........
T. G. Jeffers, Medford.......ceuues
D. F. Blewitt, Fond du Lac......
W. D. Stacy, Watertown.....oees.
A. H. Goss, Oshkosh.....coveuses

Wm. Ulrich, Fountaln City......
Baird ..ocovsesscscsssnnsssssnrsssens

N. B. Neelen, Milwaukee........
R. C. Fairbank, Fond du Lac....
N. E. Wilson, Port Washington
C. L. Purvis, Friendship.....c....
C. L. Purvis, Friendship..........
D. F. Blewitt, Fond du Lae......
R.
R

M. Campbell, Neillsville.......
. M. Campbell, Neillsville.......

Fines or Forfeltures.

$26 and costs.
$25 and costs.
$25 and costs.
$26 and costs.
$26 and costs.
$26 and costs.
$26 and costs.

$25 and costs.
$25 and costs,

$50 and costs.
$25 and costs.
$26 and costs.
$25 and costs.
$25 and costs.
$25 and costs.
$25 and costs.
$25 and costs.

¥L
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CONVICTIONS—Continued

Date. iN‘ame and Address of Defendant.

Cause of Action,

a.’,’.!’ nl John W. McClusky, Linden....

July 22| Chris Lidow, Beaver Dam......
July 22| Fred Puschert, Beaver Dam..
July Geo. Kozima, Stangelville....
July 25| Fred Finey, Genesee...........
July 27| Alex. Hamilton, Arensi..........
July 30| Albert Van der Heuvel, Depere
July 30| Phillp Matzke, Depere.........
July 31| John Vanstopp'e, Green Bay..
July 31| Model Creamery, Madison.....
July 31| Cardinal Creamery, Madison..
Aug. 2/John Reineck, Elkhart....cecees
Aug. 2| Wm. Olderbur Madison......
Aug. 17| Geo. Moquin, . Fond du Lac|
Aug. 7 F. Kufahl, Fredonia...c.esseeee
Aug. 9] Jos. Meyer, Random Lake....
Aug. 10 B. Eycleshymer, Milwaukee
Aug. 12 Jnhn Tonnar, Menomonie......

Maintaining cheese factory in unclea:
condition

D;ilvterlng ‘adulterated milk to a cheesc
ac

Dei!verlng adulterated milk to a cheese
factory.

Maintaining cheese factory in unclean
condition.

Malutnlning creamery in unclean condi-

Selling adulterated milk..... sonasasanns

Offering unclean and unsanitary m!lk
to a creamery.

Offering unclean and unsanitary milk
to a creamery.

Offering unclean and unsnnitnry milk
to a creamery.

Selling adulterated milK....coevsvsneanes

Selling adulterated milk......covnvvunnes

Maintaining in unclean and unsanitary
condition utensils and premises where
milk wag sold.

Selling adulterated milk...... Sessansnins

Maintaining in unclean and unsanitary
condit'on utensils and premises where
milk wag sold.

Dglh ering adultemted milk to a cheese
acto

otteial-:‘ng for sale unclean and unsanitary

Sel'ing adulterated
Selling
wood alcohol and formaldehyde

laudanum..........

N.
hamamelis water coutumlngi J. B, Florin, Menomonie,

Name and Address of Trlal
Justice,
i
J. P. Hankins, Mineral Peint....| $% and costs,
W. D. Stacy, Watertown........| $25 and costs,
W. D. Stacy, Watertown........| $25 and costs.
Justice Seidl, Kewaunee..........| $6 and costs,
C. B. Armin, Waukesha..........| $26 and costs.
R. Lane, Dodgeville.....ccovsnnes.. $25 and costs,
Weyenberg, Depere ...............: $2o and costs,
Weyenberg, Depere ..........ee...| $25 and costs,
i
N. J. Monahan, Green Bay.......; $25 and costs.
A. Donovan, Madison............| $25 and costs.’
A. Donovan, Madison.... and costs.
Justice ReISH ...covveessveesssnnees and costs.
A. Donovan, MadiSon.....eeeese. and costs.
Justice McFadden .....icesseeeess and c
N. E. Wilgon, Port Washington| $25 and costs.
Justice Carroll, Random Lake....| $25 and costs,
B. Neelen, Milwaukee.. $25 and costs.
$26 and costs.

Fines or Forfeltures.
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CONVICTIONS—Continued.

——

|

|
|
Cause of Action.

Name and Address of Trial

Fines or Forfeltures.

Date. |Name and Address of Detendant.l Y Justice. |
| | G
[ | |
ﬂ;’:?'u! J. Hesser, Brilllon..ccccoesnses Sellgltigmhnmrcontnln!nx boric acid or al ceesrrasressissainessasaressssnseseses) $20 a0d cOBIB
$ ¥ 84 ereof.
Aug. 13] Theo. Larson, Luck............| Maintaining a creamery in unclean and I. N. Knight, Clear Lake........| $30 and costs.
s R 1| saling sdlterated: mi Anthony Donovan, Madison......| $ and cose
n, Madison, R. elling adulterated milk......covviinnnns 0 onovan adison ¥ and costs,
AA‘:,% ]153 E(:;l?w:aglggo%?t?lndel, Ontario. . DeLl'\'erlIllg CI;EIH'D in unclean cans to| S. R. Polard, Vﬁ-oqun..... $26 and costs,
' skimming station.
Aug Chas. Beaver, Port Washington Dgllvterlug adulterated milk to a cheese| N. B. Wilson, Port Washington| $25 and costs,
A actory.
Aug Peter Wallensteln, Port Wash- D:lh'terlng adulterated milk to a cheese| N. BE. Wilson, Port Washington| $26 and costs,
8 A2 actory.
Aug. 17 A%gg;gn'ﬂolnh. LaFarge....eees Dglivterlng adulterated mi'k to a cheese| 8. R. Pollard, Viroqua............| $25 and costa
o actory.
K BA........| Maintaining in unclean and unsanita G. B, McCarron, Kenosha......| $25 and costs.
Aug. 2l Fred L. White, Renos condition utensils and premises whell.'{ i
Mmlth Sine 1o Gl a itary| G. B. McCa: Kenosh: $2 and
k, Kenosha......| Maintaining in unclean and unsanitary| G. B. McCarron, Kenosha........ and costs,
Aug. 21} Abraham = condition premises and utensils where
s'mlk ot 1?°1d':ed illa extract C. K. Ten Madt 825 and cqsts
Aug. 22) H. F. Tower, Beloit... elling adultera vanilla extract....|] C. K. ney, Madison...........| 825 an cas o
ine Maintaining premises where milk was| H. G. Smleding, Racine..........| $26 and
Aug. 22| Frang Wodlc'ku. - sold and utensils in unclean and un- . gl
M“l""?r{ g premisss wh 11k H. G. Smieding, Racl $25 and costs.
N@..coesnsns aintaining premises where m was . G. Smieding, NO.cvcsnses an
Aug. 22| John Pfleger, Rucine sold and ‘utenslll in unclean and un- >
5 sanitary condition.
Aug. 23| Nicholas Fey, Manitowoe...... Selllng“milk handled with unclean| A. H. SBchmidt, Manitowoe...... $256 and costs.
utensils.
Aug. 23| Geo. Schneider, Fountain City Dcfzurtering adulterated milk to a cheese| L. Dresendoefer, Fountain Cit) | $26 and costs. ~
: actory. A
Aug. 23| Henry Hannchild, Fountain Delivterlng adulterated milk to a cheese| L. Dresendoefer, Fountain Cit; | $256 and costs. b
e actory.
Aug. 23 Hgli-gnn Glese, Randow Lake..| Delivering adulterated milk to a cheese| D. Mahlsted, Plymouth......... | $z2 and costa

factory.

9L
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CONVICTIONS—Continued.

Date. |Name and Address of Defendaat.

3

Cause of Actlon.

Name and Address of Trial
Justice.

Fines or Forfeitures,

A?::"n John Arndt, Random Lake....
k Mike Bohman, Marinette.......
iﬂ. %) Johe Antosh,” Marinette....e..
Aug 28) Henry Shankey, Merrillan.....
Aug. 29| F. V. Piper, Kenoshai..ceeesee.
Aug. 29] A. J. Kelly, Eenosha....coee0ees
Aug. 30| Andrew Pederson, Ashland....
Sept. 3| John Helm, Ashland.......eeess
Bept. G. M. Kenfield, Oshkosh..ceses:
Sept. 4 Peter Flela, Arcadlf...cieessess|
A. Splege! Co., Milwaukee
Eﬁ'ﬁ%ﬁ 9 Th?! Bl'a'l’ldlg ShawanO...cooereee
Sept. 11| John Pettygrove, Readstown..
Sept. 12| Bartheaume Bros., Superior..
Sept. 13] Artle Hursh, Des Molnes, Ia..
Sept. 13| J. '{‘ Brewer, 6th 8t., Chicago,
fept 13| L. O Yaveh Milwankes. ..o

Bept. 17‘ J. H. Harter, Waukesha......

D:llvterin‘ adulterated milk to a cheese

acto

Selling adulterated MK coeesssenes

Selling cream containing a chemical
preservative.

Dellverinf mllk from unclean cans to a
cheese fac!

Maintainin crenmery premises in un-
clean and unsanitary condition,

Offering milk to a creamery from un-
clean and unsanitary cans.

Maintaining premises where milk was
sold and utensils in unclean and un-

__sanitary condition.

Selling cream containing a chemical
reservative.
aintaining premises where milk was
sold and utensils in unclean and un-
sanitary condition.

Selling chopped meat preserved with a
salt of sulphurous acid.

Selling adu'terated tincture of lodine..

Maintaining an unclean cheese factory.

Delivering adulterated milk to a cheese
factory.

Selling peas containing a copper com-

pound.

Selling adulterated cider on Wisconsin
State Fair Grounds.

Selling adulterated cider on Wisconsin
State Fair Grounds.

Selling adulterated clder............

Offering to a creamery unclean and un-
sanitary milk.

D. Mahlsted, Plymouth...........

H. M. Bird, Marinette.....
H. M., Blrd Marinette..........

Harry Perry, Black River Falls.
G. B. McCarron, Kenosha.........
G. B. McCarron, Kenosha.........
Geo. H. McCloud, Ashland.......

Geo. H. McCloud, Ashland..
A, H., Goss, Oshkosh.......oeeuues

1. H. Ecker, Whitehall......ce...
N. B. Neelen, Milwaukee,.,.....
Orlin Andrews, Shawano..........
8. R. Pollard, Viroqua....... sakne
F. 8. Parker, Superior..........
N. B. Neelen, Milwaukee........
N. B. Neelen, Milwaukee.......

N. B. Nee'en, Milwaukee.......
C. E. Armin, Waukesha.....ccuu..

$25 and costs.

$25 and costs.
$26 and costs.

$25 and costs.
$26 and costs.
$26 and costs.

$26 and costs.
$26 and costs.

$26 and costs.
$26 and costs.
$26 and costs.
$26 and costs.
$256 and costs,
$25 and costs.

$256 and costs.

| $26 and costs,

w §26 and costs.

$26 and costs. -
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CONVICTIONS—Continued.

Date. |Name and Address of Defendant.

Cause of Action,

17 Waukesha...oeennee

1907.
'Sept. F. 0. Fox,
Jacob Rhinor, Brodhead........
M. Kellev, Brodhead.....oeees

P, Zimmerman, Brodhead..
Willie Nelson, Readstown......

Sept. 17

I

i
Sept.
Bept. 21
Bept. 23|
Bept. 23] Grover Green, Readstown.....
Bept. 23| W. Osborn, Readstown........

Bept. H Peter Rasmussen, Racine.......

18]
19
204
21| Henry Schrefer, Cashton......

D. Robbins, Eau Claire....ceuus

sessnnans

Joe Rutz,....cesvnvesnnnes

Sept. 26| Peter Hannan, Loyal...........
Sept. 26| Martin Grabinger, Fredonia...
Bept. 27 John Birk, Calumet.......... .
Bept. 80| Thos. Mulvaney, Wilson....
Oct. 38| 0. A. Wallin, Union Grove....
Oct. 8 Bdw. Rasmussen, Brook'yn....
Oct. 10| Aug. Maosolf, Cudahy ..........
Oet. 10/ Frank Kober, Cudahy..

Oct. 10| R. O. Sell, Cudahy.......co0uue-

Oct. 16! Frank Schmelling, Juneau..... |

Maintaining in unclean and unsanitary
condition premises and utensils used
in producing cream for sale.

Selling adulterated milk.,

Selling adulterated milk..

Selling adulterated milk...........

Delivering adulterated milk to a ¢
factory.

Dellvering eream in unclean cans to a
creamery.

Having in his possession with intent
to sell, adulterated milk.

Dellverlng milk in unclean cans to a
skimming station.

Dglivterlng adulterated mi'k to a cheese
acto

Delivering adulterated mi k to a cheese
factory.

Selling adulterated cream.........covveves

Delivering adulterated milk to n chees¢
factory.

Offering unclean and unsanitary milk’
to a cheese factory.

Maintaining an unclean cheese factory.

Offering to deliver to a creamery milk
in unclean cans.

Maintaining creamery prem'ses
utensils in an unclean condition,

Selling adulterated milk.

Selling adulterated milk.

Selling adulterated milk...

Maintaining utensils in cre me
clean conditien ®

Delivering unc ean nnd unsanitary miik

and

———

Name and Jﬁ:t(;;:.“ of Trial Floes or Forfeltures.
C. E. Armin, Waukesha...........| $26 and costs.
C. F. Skinner, Brodhead.. $50 and costs.
(., F. Skinner, Brodhead.. $26 and costs.
C. ¥. SBkinner, Brodhead.... $26 and costs.
8. R. Pollard, Virogua......... and costa,
H. E. Kelley, Sparta..... veersess.| 826 and costs.
Jos. W. Singleton, Eau Claire...| $25 and costs.
J. Brindley, La Crosse.......... | §25 andcosts.
8. R. Pollard, Viroqua.... $25 and costs.
8. R. Pollard, Viroqua....... $25 and costs
H. G. Smieding, Racine....... $26 and costs.
Geo. W, Barker, Loyal..... vesesss| $26 and costs.
Cigrand ..eeeseevsssesses Vewsethafren $25 and costs,
Justice Breed, Chilton...........| $256 and costs.
Otto W. Arnquist, Hudson........ $256 and costs.
1. G. Smieding, Racine.......... $26 and costs.
C. F. Skinner, Brodnhead......... $25 and costs.
{. B. Neelen, Milwaukee........ $256 and costs.
v. B, Neelen, Milwaukee........ $256 and costs.
. W. Jenkins, Chnippewa Falls. | §25 and costs,

. D. Stacv, Watertown........ l

$25 and costs
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COXNVICTIONS—Continued.

Date., |Name and Address of Defendant.

Cause of Action.

Name and Address of Trial

Fiues or Forfeitures.

Justice.
1907.
Oc:. 16| Ole Thompson, Valders....... ..| Maintaining unclean cheese factory....| A. H. Schmidt, Manitowoe...... #25 and costs.
Oct. 17| Jas. Rogers, Chippewa I alls....| Selling adulterated miik............c.u00 .| F. W. Jenkins, Chippewa Falls..| $256 and costs.
Oct. 17| BE. C, Starks, Cedarburg........ Mllntalulmf creamery premises anc| Justice WIrth ....ccvieivensanenns. $25 and costs.
utensils in unclean and unsanitar)
condition.
Oct. 17| Frank Laritz, New Franken.... Delivlerlug to a creamery milk from| N. J. Monahan, Green Bay....... $26 and costs.
unclean cans.
Oct. 22| Andrew Jerovetz, Kewaunee....| Maintaining cheese factory premises| Justice Seidl, Kewaunee.......... $25 and costs,

24| Fablan Laurent, Rio Creek...

Oct. 24| Jac. M. Yunk, Kewaunee

Oct. 25/ Frank Haack, Kewaun

Oct. 26| Clark A, Paynter, Loyal.
Oct. 20 Wm. P. Hamm, Allenton......
Oct. 30 Fred Horstman, Two Rivers..
Oct. 80| People’'s Market, Sheboygan...
Oct. 30 Frank Hoffman, Sheboygan....
Oct. 30| F. B. Fritzlaff. Sheboygan......
Oct. 8)] Herman Degenkolbe, Sheboy-

un.

Oct. 81( Mﬁrtln Wolfe, Allenton...... ..
Oct. .‘i:llI Frank Ruprich, Westboro......
Nov. 4! Paul Myer, Milwaukee..........

and utensils in unclean condition.
Maintaining cheese factory utensis and
premises in unclean aud unsanitary
conditions,

Maintaining unclean cheese factory.....
Maintaining unclean cheese factory.....
Maintaining unclean and unsanitary
creamery,

Maintaining creamery premises and
utensils in unclean and unsanitary
condition.

Maintaining in unclean and unsanita
condition utensils from which mil

was so'd.

Selling chopped meat containing a salt
of sulphurous acid,

Selling chopped meat containing a salt
of sulphurous acid.

Selling sausage containing boric acid...

Selling chopped meat containing a salt
of sulphurous acid.

Offering and exposing for sale unclean
and unsanitary m’lk.

Selling lemon extract containing wood
alcohol and artificial ecoloring.

Selling ‘adulterated milk..........cc0et i

Justice Seidl, Kewaunee..........

Justice Seld]l, Kewaunee..........
Justice Seidl, Kewaunee..........
R. M. Campbell, Neillsviile......

Justice FOBB seessesssssassnsssssanes
Justice Schmidt ,..ceeeeevsssccees

John M. Giblin, Sheboygan.......
John M. Giblin, Sheboygan.......

John M. Giblin, Sheboygan.......
John M. Giblin, Sheboygan.......

Justice Wallis, Hartford..........
T. G. Jeffers, Medford
N. B. Neelen, Milwaukee........

$26 and costs.

and costs.
and costs.
$25 and costs.

$256 and costs.
$25 and costs.

$256 and costs,
$26 and costs.

$25 and costs.
$26 and costs.

$26 and costs.
$25 and costs.
$25 and costs.
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CONVICTIONS—Continued.

Cause of Action.

Name and Address of Trial
Justice.

Fines or Forfeitures.

Date, |Name and Address of Defendant.
1907.
Nov. 4| Frank Chezeke, Milwaukee....

Nov.
Nov.
Nov.
Nov.
Nov.
Nov.
Nov.
Nov.
Nov.

Nov.
Nov.
Nov.
Nov.

. Nov.
Nov.

12| Thos. White, Milwaukee........
13| F. A. Ford, Berlin, R. L..ccos..
14| G. Peterson, Rock'and......e.ees
14| H. Peterson, Rockland..........
15| Otto Kraft, Milwaukee...oeeesss
15| Helmuth Hoelzer, Milwaukee..
15| Chas. Ehlert, Milwaukee.......
15| Paul Ludwig, Milwaukee......
16| A. Doerfler, Milwaukee....oeuses

15/ Henry Splelvogel. Milwaukee...

15| Frank EKelling, Berlin....cess..
15| Arthur G. Powell, Loyd........
16| Bennie J. Rego,Cazenovia.....
18| Martin Walsh, Richland Center

21| Ole Hanson, So. Wayne..
22| J. C. Clink, Berlin...essuses

Ty,
.| Selling adulterated milk......ooovviiinunn

Selling adulterated milk

Selling adulterated milk.

Maintaining an unclean cr i

Delivering adulterated milk to a cheese
factory.

Delivering adulterated miik to a cheese
factory.

Selling chopped meat containing a salt
of sulphurous acid.

Selling chopped meat containing a salt
of sulphurous acid.

Selling chopped meat containing a salt
of sulphurous acid.

Selling chopped meat containing a salt
of sulphurous acid.

Selling chopped meat containing a salt
of sulphurous acid.

Selling chopped meat containing a salt
of sulphurous acid.

Mantaining ecreamery premises and
utensils in unclean and unsanitary
condition.

Maintaining cheese tactoryJ)remlses and
utensils in unclean and unsanitary
condition.

Maintaining cheese factory
utensils in unclean an
condition.

Delivering adulterated miik to a cheese
factor,

remises and
unsanitary

Selling chopped meat containing a
chemical preservative. .

oos| N.

| N. B.
T,
J.

B. Neelen, Milwaukee...
Neelen, Milwaukee.

D. Kerwab.oicoeeseosss

Brind.ey, La Crosse......ceees.
J. Brindley, La Crosse......
J. A. Sheridan, Milwaukee.......
J. A, Sheridan, Milwaukee.......
J. A. Sheridan, Milwaukee.......
J. A. Sheridan, Milwaukee.......
J. A. Sheridan, Milwaukee.......

J. A. Sheridan, Milwaukee.......
Fred Engelbracht, Berlin........
Samuel Curtis, Rich’and Centel
Samuel Curtis, Rich’and Cente:
8. Curtis, Richland Center......

8. Clary, Darlington.......cseeee.
Fred Engelbracht, Berlin.......

$25 and costs.
$26 and cosis.

and costs.

and costs.
$26 and costa.
$25 and costs.
$26 and costs.
$25 and costs.
$26 and costs.
$25 and costs.

$25 and cosis.
$25 and costs.
$25 and costs.
$25 and costs.
$25 and costs.

$26 and costs.
$256 and costs.
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CONVICTIONS—Cont'nued.

Date. |Name and Address of Defendant.

T

S je0m.
e Nov.

g Nov.

Nov
Deec.
Dec.

Deec.
Dec.

. 12! Louig Buhler,

22‘ Joe Kurkowski, Berlin..........
25| Chas. Hoehn, Fall Creek......

30' Martin Maciejewskl, Berlin...
3| D. W. Jewell, Rich'and Center
6| Louls Larsen. Kenosh...ecevees
71 Glger Bros, Racibe.....ceceaeees
7| P, Haumersen, Racine.....e.c..
7|I Wm. Christensen, Racine........

Cudahy
Bros.,, Racine.......cecoeienns
12! Hanson & Switzer, Racine....

Mgr.

o, 12| H, J. Hjort, Luck...coeceianneee

. 211 Har
\'lrl’(;

S 26| Sam Riegelman, Milwaukee...

Cliaton-

Weatherwax,

i 2ef Frank Conno'ly, Milwaukee....

. 3 Illol.)ert Peterson, Oshkosh......

e

Cause of Action.

Name and Address of Trial
Justice.

Fines or Forfeitures.

Selling chopped ment containing a
chewlical pleservative,

Selling for lemon flavoring a compouni
containing artificial color and wnu
lemon oil.

Selling chopped meat
chemical preservative.

Delivering adulterated mi'k to a cheese
factory.

Selling chopped meat containing a salt
of sulphurous acid.

Selling chopped meat containing a sall
of sulphurous acid.

Selling chopped meat containing a salt
of sulphurous acid,

Selling chopped meat containing a salt
of sulphurous acid.

Selling chopped meat containing a salt
of sulphurous acid.

Selling chopped meat containing a salt
of sulphurous acid.

Maintaining an unclean and unsanitary
creamery.

Delivering adulterated milk to a cheese
factory. ‘

Selling for port wine a
taining gloucose, artificla
charin and sa icylle acid.

Selling as port wine a preparation con-
taining glucose, succharin, aruteial
color and benzole acid.

Selling unclean milK.....cciianaiinnnes .

containing a

reparation con-
color, sac-

.
Fred Engelbracht, Berlin........
Fred Arnold ...coeveeescianncnncanss

Fred Ingelbracht, Berlin........
8. Curtis, Richland Center......
G. B. McCarron, Kenosha...
H. G. Smieding, Racine.........
H. G. Smieding, Racine.........
H. G. Smieding, Racine.........
H. G. Smieding, Racine..........
H. G. Smiedine, Racine...

Carew, Manawa ....ooeeesee

N. B. Neelen, Milwaukee........

A. TI. Goss, Oshkosh...ccoauvanss:

N. B. Neelen, Milwaukee.,......

$25 and costs.
$26 and costs,

$25 and costs.
$25 and costs.
$25 and costs.
$25 and costs.
-0 and costs.
$25 and costs.
$25 and costs.

.| $25 and costs.
I. N. Knight, Eau Claire.........

$25 and costs.
25 and costs.
$25 and costs,

$25 and costs.

$25 and costs.
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CONVICTIONS—Coninued.

Daite NameDaetignggg{eu of Cause of Action. Name and Address of Trial Justice, Fgrill’le?tgll.-e
1908. ;
Jan. 28/ Jacob Herman, Mgr. Liquor| Selling for and as port wine a prepara-| N, B. Neelen, Milwaukee ........... PR $25 and costs.
t., Boston Store, Milwau-| tion containing glucose, artificial
kee, color and benzoie acid,
Jan., 27| Chas. Olson, Knapp .....seeeees Selling adulterated lard ...........o0.. P. P. Clark, Menomonie ......cooveeeeiees $25 and costs.
Jan. 29| Schuckmann & eligman. a| Selling as and for port wine a prapa N. B. Neelen, Milwaukee .......coovvseeee *$20 and costs.
corporation (Geo. Hatzel, ration containing glucose, artificial
clerk), Milwaukee. color and benzoic acid.
Jan. 81| John Langhack, Green Bay....| Selling adulterated milk ..............c.. M. J. Monahan, Green Bay .............. $25 and costs.
Feb. 18| Mrs, Mary Puls, Fountain Clty Selling adulterated cream ...........eves L. Dressendorfer, Fountatn City ........| $25 and costs.
Feb. 2 Wm, II. Barringer, Baraboo ... Selzin: adulterated spirft of nitrous| L, H. Halsted, B OB i risiiiine i $25 and costs.
ether
Feb. 2| Wm. E. Barringer, Baraboo Selling adulterated spirit of camphor..| L. H. Halsted, Baraboo ........ccecoiveees and costs,
Feb. 26 Wm. E. Barringer, Baraboo Selling adulterated alcohol .............. L. H. Halsted, Baraboo ......... and costs.
Mar. 4 Henry Lewis, Madison .,.......| Selling adulterated alcohol .............. Anthony Donovan, Madison ......... $25 and costs.
Mar. 4 Henry Lewis, Madison ......... Selling adulterated spirit of camphor..| Anthony Donovan, Madison ...... Sivarens 825 and costs.
Mar. 6 Frank Ahrens, Prairie du Ch'n| Selling adulterated milk .............. «..| C. C. Chase, Prairie du Chien ............ $25 and costs.
Mar. ¢ Fenton Wachter, Prairie du| Selling adulterated milk ................0 John Garrity, Prairie du Chien .......... $25 and costs.
Chien.
Mar. 6 Wm. Swingle, Prairie du Ch’n| Selling adulterated milk ................. C. C. Chase, Prairie du Chien .......... .| 25 and costs.
Mar. 16| J. D. Hatch, Lancaster .......... Selling adulterated laudanum ........... David Schreiner, Lancaster .............. $25 and costs.
Mar. 16/ J. Hoft, LA CTOSS® «oovvevrrnnnn Selling adulterated milk .............. ...| 7. Brindley, La Crosse ......... tesssnnninn $25 and costs.
Mar. 16) Kasper Zweifel, La Crosse ..... Selling adulterated eream ............... J. Brindley, La Crosse ........cocovus $25 and costs.
Mar. 16) Chas. Manske, La Crosse ...... Selling adulterated cream ............... J. Brindley, La Crosse ..........ouuue $25 and costs.
Mar. 17| L. Casperson, La Crosse ........ Selling adulterated cream ............... J. Brindley, La Crosse ..........ess $25 and costs.
Mar. 17| Mrs. F'..McDonald, La Crosse ..| Selling adulterated milk ................. J. Brindley, La Crosse .......cco.oees $25 and costs.
Mar. 17| J. V. Swift, Darlington ......... Selling adulterated tincture of iodine ..| J. H. Clary, Darlington .............. $25 and costs.
Mar. 17| Geo. F. Oates, Darlington ...... Selling adulterated tincture of iodine ..| J. H. Clary, Darlington .............. $25 and costs.
Mar. 20 J. A. Messerole and Geo. Horn,| Selling adulterated tincture of iodine ..| Henry Pitts, Mineral Point $25 and costs.

Mineral Point.
8ol. Levitan, Madison

Fred H. Gadsby, Eau Claire ...

* Minimum fine under statute, $25.

Selling catsup containing a chemical
preservative.

Selling adulterated spirit of nitrous
ether.

Anthony Donovan, Madison
Jos. W. Singleton, Eau Claire

$25 and costs.
$25 and costs.
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CONVICTIONS—Continued.

| 1 |
Name and Address of " : | Fine or
Date. Defendant. Cause of Action. ': Name and Address of Trial Justice. Forfeiture.
| |
| | [
1008, ! 1 -
Mar, 25| A. A. Pardee, Madison .......... Selling adulterated spirit of eamphor ..| C. K. Tenney, Madison .....ceevevvenannne] and costs.
Mar. 27| Dr. A. R. Nash, Ellsworth ..... Sel&ng adulterated spirit of nitrous| C. Fenton, Isworth ......ceceeee cevenss } and costs.
| ether.
Mar. 28| K. A. Borgen, Bau Claire ....... | Selling adulterated cream ....... UL LT Jos. W. Singleton, Bau Claire ...........| §25 and costs,
Mar, 28 s‘w C:gl(xl Iﬁt;-o Co. (Andrew Sel%:ln% adulterated spirit of nitrous| O. W. Arnquist, Hudson ........ seesnnnee | $256 and costs.
esterda ersey. ether. |
Mar. 28 N. W. Helntn.'nlee Lake .......| Selling adulterated laudanum 1 F. B. Kinsley, BAITon ........eceeeeeeaes.| 85 and costs.
Apr. 1| The Polk Co-op. Co. (Azarie| Selling canned peas colored with sul-| I. N. Knight, Clear Lake .....coceeeueess .| $26 and costs. .
Hatu, Agt.), Amery. phate of copper. |
Apr. 1| John Klauck, Kiel ....cccovienee Selling unclean and unsanitary milk ..| Albert Schmidt, Manitowoe ..............| 825 and costs,
Apr. 2| J. F. W. Schmidt, Oshkosh .... Selling adulterated spirit of camphor ..| A. H. Goss, 0shkosh ....ccvvinnns .+ $26 and costs,
Apr. 3| K. O. Knutzen, Manitowoe .... Seelgllltg adulterated spirit of nitrous| A. H. Schmidt, Manitowoe ........coseees] $25 and costs.
Apr. 8| J.E. Barnstein, Manitowoe .... Selllng'adulterateﬁ hamamelis water ..| A. H. Schmidt, Manitowoe .....eceevenees 25 and costs,
Apr. 3| Ambrose Heinz, Lyons ......... Maintalninf creamery premises and| J. E. Fuller, Elkhorn ......... sesuains .+.. $25 and costs.
ute!llisiitl[u n unclean and unsanitary |
condition,
Apr. 6| W. H. Smith, Pau Claire ....... Selling adulterated cream ........ vevees.| Jos. W. Singleton, Eau Claire ... $25 and costs.
Apr. 8 Dr. Hugh F. McDonald, Hol- Selling adulterated landanum .......... .| T. H. Arthur, Do&gevllle ssbsrsenee nﬁAand (l:o&ltl.
; ealed.
Apr. 10 F?a?.h:lli?ederspiel. Port Wash-| Maintaining in unclean and unsanitary| Wm. A. Tholen, Port Washington ......| $25 ggd costs.
ington. co?éiltlon premises where milk was
sold.
Apr, 10| D. H. Pollock, Blalt ooocinavens Selwl(l)gg nlluclcﬁ%'lmm water containing| C. D. Rosa, Beloit .......... sesasssssssssss| $25 and costs,
Apr. 15| Collette Drug Store, Chippewa| Selling adulterated spirit of camphor ..| F. W. Jenkins, Chippewa Falls .........| §25 and costs,
Falls.
! T G. Suits, Medford ......cooos Selling adulterated tincture of lodine ..| T. G. Jefters, Medford ........ SR SaRRLEahs 5 and costs,
i{;i }E (1:, Gws,“ stnpﬁg:on. Chippewa| Selling adulterated laudanum .....eeeee F. W. Jenkins, Chippewa Falls ......... 35 and costs,
Is.
Apr. 16 Pf:(iy; Dcrlugk) (l:’o't (Evan| Selling adulterated spirit of camphor ..| A. R. Bunker, Portage ........cooetenines $25 and costs,
A rk), Portage .....
Apr. 18 F.H.E.gnisymeff'ortaze g ....... Selling adulterated spirit of camphor ..| A. R. Bunker, Portage .......... ssasssins $25 and costs,
Abr: 16| Dr. Chas. Kossat, Milwaukee .| Selling spirit of camphor below legal| N. B, Neelen, Milwaukee .......c.ocovvees §25 and costs,
- standard in camphor and contain-
ing wood alcohol.
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CONVICTIONS—Continued.

Name and Address of

Cause of Action.

Name and Address of Trial Justice,

Fine or

and utensils in unclean and unsani-
tary condition.

Date Defendant, Forfeiture.
1908.
Apr. 16| Henry B. Btang, Milwaukee ....| Selling adulterated cheese ..............s N. B. Neelen, Milwaukee ......cocuva weee | 825 and costs.
Apr. 17, Wm. Steinmeyer Co. (Henry| Selling adulterated cheese ............... N. B. Neelen, Milwaukee ........ccooee00ee $25 and costs.
il. Eichfeld, Agt.), ilwau-
ee,
Apr. 17| Adolf Dernehl, Milwaukee ..... Selling adulterated cheese ..........e0nus N. B. Neelen, Milwaukee ....... SRR A $256' and costs,
Apr. 17| Ferd. Latsch, Lake Mills .,..... .| Delivering adulterated milk to a cream-| G. F. Krebbs, Jefferson ...........ccouuun $25 and costs.
ery.
Apr. 17| Aug. Heise, Muskego ........ +...| Offering adulterated milk to a cream-| C. E. Armin, Waukesha ............. «ee.o| $25 and costs.
ery.
Apr. 18 John Loughney, Muskego .......| Offering adulterated milk to a cream-| C. E. Armin, Waukesha .................. $25 and costs,
ery.
Apr. 21| John Kelly, Muskego ............| Offering adulterated milk to a cream-| C. E. Armin, Waukesha .................0 $25 and costs.
ery.
Apr. 21| John Spitzner, Sr., Muskego ...| Offering adulterated milk to a cream-| C. E. Armin, Waukesha .... $25 and costs.
ery.
Apr. 24| Wm. Lorentz, Milwaukee .,.....| Selling adulterated tincture of iodine..| N. B. Neelen, Milwaukee 825 and costs.
Apr. 25| E. M. Worden, Ladysmith Selling cnn&ned peas containing a copper| O. G. Briggs, Bruce .... $25 and costs.
compound.
Apr. 28| L. L. Rowe, Madison ...... Selling a maple syrup mixture unlaw-| Anthony Donovan, Madison ............. $25 and costs.
fully labeled. Eﬁs];geﬂed.m )
ay 15,
Apr. 80| P. J. Pauly, Port Washinton ..| Maintaining cheese factory premises| N. . Wilson, Port Washington .........| $25 and costs.
and utensils in unclean and unsani-
- tary condition.
May 1| W.C. Wendt, Eaukauna ....... Beltlllins adulterated spirit of nitrous| T. H. Ryan, Appleton ........... Cebiaiash $25 and costs.
ether.
May 1| Frank Blumenstein, Berlin .....| Maintaining creamery premises in un-| Fred Engelbracht, Berlin ........... veees | 825 and costs.
E clean and unsanitary condition.
May 2| J. B, Bsser, Madison ............| Selling a maple syrup mixture not| Anthony Donovan, Madison .............| $2 and costs.
lawfully labeled, Appealed.
(See May 15.)
May 2| G.W. Campbell, Lake Mills ...| Selling adulterated milk C. D. Root, Lake Mills ..... vens | 825 and costs.
May & Frank Pauly, Belg WY onsbaanad Maintaining cheese tuctory premluea Richard Hoﬂman. Port Washington .... | $256 and costs.
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CONVICTIONS—Continued.

Name and Address of

Cause of Action.

Date. Defendant.
1908,

May 6| Chas. Thiex, Oshkosh .........ee Maintaining utensils in unclean and un-
sanitary conditiop and premises where
milk was sold.

May 7| Carl Sorenson, Fond du Lae .... Maintaining creamery premises and
utensils in unclean and unsanitary
condition,

May & Wm. Bender. Milwaukee ....... Selling spirit of eamphor below legal

’ standard in eamphor and containing
wood alcohol.

May 8 A(ll\?lllph :i_nd Leslie Eckhnrdt,; Selling adulterated tincture of iodine...

Milwankee, 1

May 8 Wm. Teich, Milwaukee ......ee0 i Selling adulterated spirit of eamphor..

May 8 A.E: Kienth, Milwaukee Selling adulterated spirit of camphor..

May & A. Luethe, Milwaukee Selling adulterated spirit of camphor..

May 11| Roy Davis, Manitowoe ......cee0 Having in possession with intent to sell
unclean and unsanitary milk.

May 13 L. L. Rowe, Madison ........... Selling a maple syrup mixture not
lawfully labeled. Appeal from verdict
rendered by Judge Donovan, Munie-
ipal Court, Madison.

May 13| J. B. Esser, Madison ......oeevee Selling a maple syrup mixture not
lawfully labeled. Appeal from verdict
rendered by Judge Donovan, Munie-
ipal Court, Madison.

May 18 JolllmD Myrechuck, Plainfield, Delivering adulterated milk to a cream-

i b ery.

May 18| F. W. Medland, Oshkosh ....... Selling adulterated spirit of camphor..

May 18 J. H. Schroeder, Oshkosh ...... Selling adulterated spirit of camphor..

May 19| T. H. Grady, Oregomn .....everves Selling a mixture of glucose and re-
finers' syrup not lawfully labeled.

May 19 Geo. MeDermott, Oregon ....s:- Selling a mixture of glucose and_ re-

: finers’ syrup not lawfully labeled.

May 20 Wm. H. Meijer (Meler & Kelly), Selling a  maple syrup mixture not

Madison.

lawfully labeled.

Name and Address of Trial Justice.

Fine or
Forfeiture.

A. H. Goss, Oshkosh

D. F. Blewitt, Fond du Lac

N. B. Neelen, Milwaukee

. B. Neelen, Milwaukee

N

N. B. Neelen, Milwaukee

%. B. Neelen, Milwaukee ...
A

. B. Neelen, Milwaukee ...

Jas. O'Neill, sitting for B.
Cirenit Court, Madison.

. H. Schmidt, Manitowoe ........coa0eeee

R. Stevens,

Jas. O’Neill, sitting for E. 1, Stevens,

Cireuit Court, Madison.

R. W. Hubbell, Wautoma ..

A. H. Goss, Oshkosh
A. H. Goss, Oshkosh
Anthony Donovan, Madison

Anthony Donovan, Madison

Anthony Donovan, Madison

and costs.

and costs.

and costs.

and costs.
costs.
costs.
costs.
costs.,

and
and
and
and

5 and costs.

§25 and costs.

$25 and costs.
25 and costs.
%25 and costs.
%25 and costs.
Appealed.
$25 and costs.
Appealed.
$25 and costs.
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CONVICTIONS—Continued.

utensils in unclean and unsanitary

condition.

Date. ““m°g§2n33§{e” of Cause of Actlon. Name and Address of Trial Justice. FoFrltI;Ietgge.
1908,

May 21 8. A. Piper, Madison ........... Selling canned *“Maraschino” cherries| Anthony Donovan, Madison ............. $25 and costs.
containing chemical preservatives ana
artificial color,

‘May 22| A. R. Nitz, Milwaukee .......... Selling pop containing saccharin........| N. B. Neelen, Milwaukee ............. ﬂi:nd ﬁa?lst"

pealed.
(See June 20.)

May 28 Nicholas Karls, Malone ........ Maintainlnf creamery premises and| D. F. Blewitt, Fond du Lac............ ..| 85 and costs.
utensils in unclean and unsanitary 3
condition,

June 3| Ira Billings, Allenville .......... Maintaining cheese factory premises| Nels Jenssen, Neenah ......ccoovevenninnee #25 and costs.
and utensils in unclean and unsan-
itary condition.

‘June 4| Fred E.Hubbard, McFarland..| Selling a mixture of glucose and maple| Anthony Donovan, Madison ............. $25 and costs.
syrup not lawfully labeled.

June 4| J. P. Braun, Malone ............ Maintaining creamery premises in un-| R. C. Fairbank, Fond du Lac............| 85 and costs.
clean and unsanitary condition.

June 12| Albert Ejchhorst, Stevens Pt...| Maintaining in unclean and unsanitary | G. L. Park, Stevens Point ...........ceus $25 and costs.
conditioa utensils used in handling
milk for sale.

June 16| Geo. Jensen, Melvina ..... veieer.| Maintaining creamery utensils in un-| H. E. Kelley, Sparta .............. sessanae $25 and costs.
clean and unsanitary condition.

June 16| E. E. Allen, Spooner ............ Bellunfg na lmb% Ig syrup mixture not| Andrew Ryan, Shell Lake ..........ce00ne 5 and costs.
awfully labeled.

June 16| Alex. Gorecke, Rosholt ......... Maintaining creamery premises and| G. L. Park,Stevens Point ........ veeesss | 825 and costs.
utexzﬁltlis in unclean and unsanitary
con on.

June 16| Frank Nowacke .......coovuvunuan Ortrerimz unclean and unsanitary milk | Edward Harroun, Princeton ............| $25 and costs.
0 A creamery.

June 17| A.J. Humphrey Drug Co. (W.| Selling adulterated spirit of camphor..| A. W, Redemann, Waterloo .............. #25 and costs.

N. White, Agt.), Waterloo.
June 17| Geo. Souik, Custer .............. Maintaining creamery premises and| G. L. Park, Stevens Point ...............| #5 and costs.

98
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CONVICTIONS—Continued.

—_

Date. Nnme&&gnﬁ:}:{fss of Cause of Action. Name and Address of Trial Justice. Ffrlt%let::e
1908.

June 18 Richard Bielke, Brandon ....... Maintaining creamery premises and| R. C. Fairbank, Fond dn Lact..ccessannes #25 and costs.
utex&ﬂlﬁs in unclean and unsanitary
condition,

June 24| Geo. Schils, Port Washington.. Maintaining cheese factory premises| N.E. Wilson, Port Washington ........ $25 and costs.
and utensils in unclean and unsani-

; tary condition.

June 28/ Oscar Bartelt, Campbhellsport...| Maintaining cheese factory premises R. C. Fairbank, Fond du Lac......... ...| $25 and costs.
and utensils in unclean and unsanl-
tary condition. Y

June 29| Chas. Gartman, Sheboygan .... Maintaining cheese factory premises Jacobus DeSchmidt, Sheboygan ....... ..| #5 and costs.
and utensils in unclean and unsani-
tary condition.

June 29| A. R. Nitz, Milwaukee .......... Selling pop containing saccharin. Ag- A. C. Brazee, Municipal Court, Milwau- $5 and costs.
peal from verdict rendered by N. B. ee. [
Neelen, Distriet Court, Milwaukee.

June 30| David Goldberg, Antigo ........ Seltltnz unlicensed concentrated feeding| W. F. White, Antigo ........... SAAEAEAR wiand lté%stu.
stuff. ppealed.

Maintaining creamery premises and| G.B. MeCarron, Kenosha ........ SRR EEY @5 and costs

June 30 Fred Maiden, Bristol ........... ute?ﬁ{%s in unclean and unsanitary

condition,
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88 Report of Wisconsin Dairy and Food Commissioner.

DISBURSEMENTS FOR THE YEAR ENDING JUNE 30, 1907.

BEmery, J. Q., Commissioner, salary and expenses......... $2,636 57
Fischer, Richard, Chemist, salary and expenses........... . 1,983 31
Baer, U. 8., Assistant Commissioner, salary and expenses.. 2,663 17
Moore, J. G., Second Assistant Commissioner, salary and

CXPERBLE ....coserssssssssanssstosissssssassnsasssnaasas . .o 1,338 95
Buzzell, F. M., Chief Food Inspector, salary and expenses.. 1,794 85
Kundert, A. E., Assistant Chemist, salary and expenses.... 1,353 90
Carswell, F. E., Cheese Factory, Dairy and Food Inspector,

galary and eXpensSes .......c..eesvcrcesesciesccscsssasccns 2,121 79
Aderhold, E. L., Cheese Factory, Dairy and Food Inspector,

salary and expenses .............. ki e Al e T 2,093 27
Marty, Fred, Cheese Factory, Dairy and Food Inspector,

salary And eXPenHeS ....cossssrsssesssascsssssessossanssss 1,855 18

Cannon, J. D., Cheese Factory, Dairy and Food Inspector,

salary and eXPeNBes ......cccscccssssscssessssrrsasnns 2,053 21

Corneliuson, T., Creamery, Dairy and Food Inspector, sal-

Ary 8nd @XPENSES ...coscesacccsacsscancsssssssssrsasssans 2,358
Larson, H. C., Second Assistant Commissioner from Feb.,

1907, Creamery, Dairy and Food Inspector, salary and ex-

penses ...... i i e SRS T T R
Larson, P. A., Creamery, Dairy and Food Inspector, salary

ANd EXPENBES ..cccosvrsccsccssasasssrsssssssnsssssansanne 2,141
Thomas, Ethel D., Stenographer and Confidential Clerk, sal-

ATY ccvsssasnsssasasssssssvsensbssassesesesonsssssessnsses 9200
Tweeden, M. E., Assistant Chemist, salary................ - 100
Scott, W. I«“.. Food Inspector, salary and expenses........ 1,613
McAdam, Will, Creamery, Dairy and Food Inspector, salary

o T N RSN AR (TS e et B *2.246
VanDuser, Jas., Creamery, Dairy and Food Inspector, sal-

ATY ADH GEPOWEPE . iuovrssiacnanasnsnransmasnsnss JT3 3 *1,852
Kluster, Harry, Assistant Chemist, salary.................. 475
Gimer & Amend, laboratory supplies.............ioiiiiinia.. 9
Creamery Package Manufacturing Co., laboratory supplies.. 28
Menges, A. F., laboratory supplies..........cceecvveeeccncas 28
Sargent, E. H. Co., laboratory supplies..........cceevnennns 24
Hinrichs Dry Goods Co., laboratory supplies................ 4
Thomas, Sidney, laboratory supplies.........cooiiiieninnan. 4
Olin, John M., legal services and expenses............couu.. 5904

e, I

*$162.00 refunded on account overpayment,

T4

29

00

36

19

38
90
74
98
20
25
70
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Gettle, L. E., legal services and eXpenses...........c.cooeee 1,422 65
Clark Engraving Co., half-tones...........ooviieienennennne 4 05
Jarvis, C. W., drayage......... v L R 6 00
0. & N. W. Ry Co., freight......... Sl e S A 3 63
W. U. Telegraph Co., telegrams.........ccoevrenurnarennans 13 31
Amer. Express Co., eXPreSSage....ccoeeeesaraarararnrasanns 98 73
U. 8. Express Co., eXPreSsZe. ..coeeeraeerassnnsnnantanines 50 T4
Madison Post Office, PoStage.....c.ovueeieeriinninniannanenns 244 80
Wis. Telephone CoO., MESSAZES. cvverarrenrrnraassrtrarananes 60 25
The Democrat Printing Co., printing...........cccoinnnnnns 394 40
The Dane County Telephone Co., MeSSAZES.....ccuvrernnrrens 9 20
Postal Telegraph Co., telegrams.........coooiurumnrreinens 90
State insurance fund, Premiums.........cccceimiaraiancneaes 6 20

7$37,076 27

DISBURSEMENTS FOR THE YEAR ENDING JUNE 30, 1903.

Emery, J. Q., Commissioner, salary and expenses........... $
Baer, U. 8., Assistant Commissioner, salary and expenses..
Larson, H. C., Second Assistant Commissioner, salary and

CXPeNSes .....es-ses s PRSP st e A S R 2,754 51
Fischer, Richard, Chemist, salary and eXperses.............. 2,111 29
Buzzell, F. M., Chief Food Inspector, salary and expenses.. 1,772 55
Klueter, Harry, Assistant Chemist, salary and expenses... 1,232 09

727 25

28

L]
ot
res
w9

Kundert, A. E., Assistant Chemist, salary and expenses.... 1,680 38
Carswell, F. E., Cheese Factory, Dairy and Food Inspector,

salary and eXpenses ....cc.ecceiecerarasraasianes ot 3o 2,051 50
Aderhold, E. L., Cheese Factory, Dairy and Food Inspector,

Salary and eXPeNSeS .......cccoesrsrascnsasscsissasananas 2,093 48

Cannon, J. D., Cheese Factory, Dairy and Food Inspector,

Salary ANd eXPENSES .....eveeecerorarrnrittsasatasnsians 2,005 45
Marty, Fred, Cheese Factory, Dairy and Food Inspector,

salary and eXpenses ........ccoeeeaeeeianan GO TEE e TR 1,785 27
Corneliuson, T., Creamery, Dairy and Food Inspector, sal-

Ary And eXPeNSeS .......coeeeuseesassesassrtasaarainantas 2,239 68
MeAdam, Will, Creamery, Dairy and Food Inspector, salary

and expenses ........... B TS e AT aer i AT BN N 1,883 44
Larson, P. A., Creamery, Dairy and Food Inspector, salary

ANd EXPENSeS ....cevsessesssssessssstatnntsassasassssrans 2,142 07

# From this total deduct $324.00 on account of refund. See note -
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VanDuser, Jas., Creamery, Dairy and Food Inspector, sal-

ary and exXpenses ..........eeees R A AT e A AT B i 2,053 70
Norton, Florence, Secretary, salary..........c.o.0... siviaess 1,900 09
Thomas, Ethel D., Stenographer and Confidential Clerk, sal-

. ORI S S b e R e S 900 00
Scott, W. F., Food Inspector, salary and expenses.......... 1,620 93
Titus, M. E., Assistant Chemist, salary................... 100 00
Downing, Fred P., Assistant Chemist, salary.............. 311 66

Gettle, L. E., special counsel, legal services and expenses.. 413 62
Olin, John M., special counsel, legal services and expenses. . 543 05

Baneroft, L. H., special counsel, legal services and expenses 15 00
Jenks, Aldro, special counsel, legal services and expenses.. 40 00
Postal Telegraph Co., MeSSAZe8 . .ccvvenrerrnensssssnsssnsnnes 25
Democrat Printing Co., printng......ccccvcvincrncaccncenss 3,580 03
Wis. Telephone Co., MESSAZES. ...ocuvunenrnscenonanonnacanas 7175
U. 8. Express Co., expressage...... S TP e B T 77 48
Madison Post Office, postage and box rent.................. 1,611 76
W. U. Telegraph Co., MeBSAZEE. ...cccvuvsorcasnssasssnnsns 6 41
American Express Co., eXPreSSAZe. ....cceeeerenaneeararanas 215 29
Hinrichs Dry Goods Co., supplies.........c..coveunuann st 6 G0
Mengen. KA. F., SDDEEE. ..o . oanmrsonasismsnsesssresnss 50 50
Wisconsin Dairy Supply Co., supplies........ccoveuvnnnnnas 10 30
Spiegel Co., The A., SupPIIeS. .. .. cirsivivnsssssvsvasnnsasns 20 00
SRTNIR, . WL, TERERER. - oviniss/oiuninmams o s s o 9175
Creamery Package Manufacturing Co., supplies............. 6 00
Moacley, Jan. ., suppHes.......ccniisnivsinssssesasinvass 24 75
New Ulm Roller Mills, supplies..........coovivniiierancinnas 5 60
Haswell Furniture Co., supplies........cccivvrvrnrencnnannas 6 00
Dane County Telephone Co., MeSSAZES. ..vovuveverannnsrnnns 105
Cornish, Curtis & Greene Manufacturing Co................ 975
Williams, Edward, supplies .......c.cccvecvvecescessccsssaass 3 40
Sumnper, BAdw., supBleR ... ..ciiiiiinimnnesaissinesenseni 2 90
C. EN. W. By Co., Belghl......iccissivasivinsinnasinen 1 56
Bargent & Co., E. H., sUDDBEB. ....occassssssssnnnssnsssses 225 44
Conklin & Sons, SUPPHES ......cciieiiviinisonecnsnsvnaniein 18 38
Zehnter Co., Julius, supplies.......cccovieevcesaisccscnnsans 50

$44,283 75
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THE CHARACTER, EXTENT AND VARIETY OF F0OD ADULTERATION.

The character, extent and variety of food adulteration is so
ably and adequately presented by Dr. Richard Fischer, State
Chemist, under the various topies of his report, published here-

with, that I deem it wholly unnecessary to add anything to his
discussion of this subject.

Respectfully submitted,

/262%7

Commissioner.



92 Report of Wisconsin Dairy and Food Commissioner.

REPORT OF THE CHEMIST.

Hox. J. Q. EmMERY,
Dairy and Food Commissioner,
Madison, Wis.

Sik: I herewith submit my report as chemist for the Wiscon-
sin Dairy Commission for the biennial period ending June 30,
1908. During this period 3,882 samples of foods and drugs
were analyzed in the laboratory of the commission, of which 1,946
were pronounced not lawful by reason of being adulterated or
misbranded. It should be emphasized that the figures which
appear in the following summary do not by any means repre-
sent the true condition of the Wiseconsin market. In most in-
stances only such samples are sent to the laboratory for analysis
as are suspected of being adulterated. The complete records of
these samples were published in bulletins Nos. 10, 11, 12, and 13
of this commission and will not re-appear in this report, which
will be confined to a summary of the results and brief comments
on the character and extent of food and drug adulteration in
this state.

The legislature of 1907 passed several new food laws and
amended others, some of these new statutes going into effect
July 1, 1907, while other did not become effective until Oet. 1.
1908.  During one half or more of the biennial period, there-
fore, this commission was working under the old laws with the
result that some of the samples passed as lawful previous fo
July 1, 1907, or Oect. 1, 1907, as the case may be, would now be
considered unlawful, while in a few instances samples pro-
nounced unlawful in the first half of the period would have been
passed as lawful in the second.
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SUMMARY OF ANALYSES.

Numtber = - | Pro- N Not
. o assed as | nouncec oo )
Articles. samples | lawful. |  not ':;:’l'i
analysed. | lawful. =

Baking POWAErs .....oooereracnssresnneanins 1 15 5 !
BeVETrAZES «.ocoverrrnnassrssssnsnnssssnanssiis | 136 7
BUEE ..cocevescssranesssssssnsssssssnnansssss | 53 36
CADAY ..cocseirarensscssscsnsassens | 3 3
Canned goods ............ s 31 6
Catsup ..ocoeneree g 8l Jocasssenens
Cheese .... » 57 20
Codfish ... ¢ 9 5
Cream ...... *200 154
Cream Of TATLAT ......coceevcmnnnnnsacnnnes 5 5
Drugs and medicines .............. e 1,496 661
Evaporated milk and cream ..... (] 1
Flavoring extracts and essences 271 58
Flavoring powders ................ CCE DN O,
FloUurs ....ce.occseees 51 39
Glucose MIXTUTeS ..c.ovvreeiimrrnanaannans 44 1
HODBY .ocescesersssonvorsrosssssssnsiannnanes 3 3
JC@ CTEAM ..oveoosesssnsnssssnnnns o 4
Jellies, jams and preserves 12 3
Linseed oil .... ] 2
Maple sugar ... 5 4
Maple syrup .. o 43 24
Meat and meat products ..........eeeeeee 286 175
MK iiooioivrasasoonnessnshussanssisssasionas *760 472
Miscellaneous 51 17
Oleomargarine . 2 5
Oysters ........ 5 8

ices .......... 119 -]
Syrups other than maple 44 B
VIDEGEAT +oocccceacnncsorsnnnasssssasannsssss 9

MOLALS .uvccocssanssssonsnarssaccnsnnnas 3,882 1,848 1,946 88

* This does not include the samples of eream and milk tested by dairy experts
in the field or in the dairy laboratory of this commission, more than 10,000 ad-
ditional samples being thus tested.

Chapter 205 of the laws of 1907 establishes as legal standards
in Wisconsin the latest standards of purity for food products
established by the United States Secretary of Agriculture, ex-
cept in eases where other standards are specifically preseribed
by the laws of this state. Since the standards promulgated June
26, 1906, in Circular 19 of the U. S. Department of Agriculture
arc the standards latest promulgated by the U. 8. Secretary of
Agriculture, these standards have been used since Oct. 1, 1907
in determining the lawful or unlawful character of foods covered
in that circular.

Chapter 173 of the laws of 1907 makes the sale of misbranded
articles of foods a misdemeanor and defines misbranding. This
law has made unlawful many foods hitherto sold under false or
deceptive labels, over which this commission has previously had
no jurisdietion.



94  Report of Wisconsin Dairy and Food Commissioner.

Chapter 557 of the laws of 1907, relating to the sale of syrups,
molasses, glucose mixtures and maple syrup mixtures, is essen-
tially a label law, requiring the sale of mixed syrups and glucose
mixtures under specific labels. With the exception of glucose
mixtures, the provisions of this law are now being generally
obeyed, resulting in greater honesty in the sale of these products.

GAS STANDARDS.

Section 5, chapter 459 of the laws of 1905, reads in part as
follows :

“The state chemist designated by the state dairy and food commis-
sioner is hereby directed to determine a standard of testing power,
evenness of pressure, and as to amount of hot air in all gas and the
heating value thereof, which when so determined shall be the state
standard until thereafter altered or corrected by such official. He
shall thereafter notify the cities and villages of the state of said
standard so adopted and the different municipalities are hereby given
authority to make standards for testing power, evenness of pressure
and as to the amount of hot air in all gas.”

In compliance with the provisions of this act I fixed standards
of heating value and evenness of pressure of gas, notifying all
cities and villages of this state in the following circular letter
sent to the mayors and clerks of cities and to the presidents and
clerks of village boards:

ey o, .. e s , Wisconsin.

You are hereby notified that the undersigned. Richard Fischer, be-
ing designated State Chemist by the Hon. J. Q. Emery, State Dairy
and Food Commissioner, has determined and made in conformity to
section 5, chapter 459 of the laws of 1905, standards of heating value

and evenness of pressure of all gas for the State of Wisconsin, as
follows: :

STANDARD OF HEATING VALUE.

One (1) cubic foot of gas measured at sixty (60) degrees Fahren-
heit and under a barometric pressure of thirty (30) inches of mer-
cury when saturated with water vapor, shall have a net heating value
of not less than six hundred (600) British Thermal Units as deter-
mined by means of a standard Junker's Gas Calorimeter.

STANDARD OF EVENNESS OF PRESSURE,

The pressure of the gas at any point fourteen (14) feet above
street level shall not be less than that required to support a column
of two (2) inches of water at sixty (60) degrees Fahrenheit nor more
than that required to support a column of three and one-half (31%)
inches of water at sixty (60) degrees Fahrenheit.

Signed,

........................... e

State Chemist.”
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BAKING POWDER.

A new law on baking powder which went into effect July 1,
1907, requires that all the ingredients of the powder be printed
on the label in specified type and size, ‘‘using the name by
which each ingredient is commonly known’’ and provides that,
““for the purposes of this act. alum in any form or shape or any
aluminum salt shall be designated by the term alum.’”’ This
legally determines the question for Wisconsin whether baking
powders containing anhydrous sodium and aluminum sulphate
or aluminum sulphate shall be classed as alum baking powders.

Several baking powders analysed were found very low in
leavening power, one sample containing only 2.15% available
carbon dioxide, whereas a baking powder of good quality should
not contain less than 10%. In all probability these powders
were put up of full strength, but had either been kept in a
moist place or for too long a time, since some deterioration is
bound to take place upon long keeping under ordinary condi-
tions. Tt would be advisable for merchants to purchase only a
few months’ supply at a time and not allow themselves to be
tempted by-a premium or a low price into laying in a stock
which they cannot dispose of for several years.

BEVERAGES.

Of 136 beverages analysed, 27 were passed as lawful, 48 pro-
nounced unlawful, while 61 other samples were analysed for
city or county officials simply for the purpose of determining
their aleoholic content, the question of adulteration or mis-
branding not being involved. Since the analysis of the latter
samples as well as the subsequent testimony in court consumed
considerable time. the question of whether this work came with-
in the legal duties of the dairy and food commissioner was sub-
mitted to Attorney General Gilbert who, in an opinion dated
March 18, 1908, states that the dairy and food commissioner is
under no obligation to have analyses of beverages made for
citizens of the state or for county, village or town officers for
the purpose of determining the aleoholic content and with a
view of prosecuting violators of the excise law.

Of the unlawful beverages 21 were pops and other soft drinks
containing saccharin, which substance, together with the other
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artificial sweetening agents, dulein and glucin, is specifically
prohibited as an ingredient of foods in Wisconsin. Aside from
the question of deleteriousness of these substances, their sub-
stitution for sugar in foods is unquestionably fraudulent, sinee
it replaces an excellent food with a substance having no food
value, being eliminated unchanged by the kidneys. The re-
freshing effect of soft drinks sweetened with sugar is due, not
merely to their coolness and palatability, but in large measure
must be aseribed to their furnizhing the system with a food
which is readily assimilated and rapidly furnishes energy to the
body.

A number of artificial preparations were sold under names
which would infer a fruit origin. Such names as ‘‘orange
eider” and “‘raspberry wine’” applied to preparations contain-
ing not a drop of fruit juice, but made with saccharin, arti-
ficial fruit flavor, benzoie acid and coal-tar dye must certainly
be regarded as fraudulent. The name ‘‘cider’’ should be re-
stricted to the expressed fruit juices, and the term ‘‘wine’’ to
these juices after undergoing aleoholic fermentation. A num-
ber of samples purchased for wine and bearing such labels as
““Taragona Port’’ and ‘‘Fine Old Sherry Wine, Type’’ together
with the legend ‘‘Guaranteed under the food and drugs act of
June 30, 1906”" were found to be entirely artificial products
composed of water, aleohol, glucose, coal-tar dye, saccharin, and
salicyliec or benzoie acids, with some artificial “‘wine essence.’’

All samples of bulk cider examined were heavily preserved
with benzoie acid or some henzoate, the equivalent of 0.3% of
benzoic acid not being uncommon. This means that each 8
ounce glass of such eider would contain the equivalent of over
11 grains of benzoic acid. In none of these cases was any no-
tice given to the purchaser of the presence of this preservative.

A number of samples of bottled beers were tested for chemical
preservatives, but all with negative results.

BUTTER.

“Butter is the clean, non-rancid product made by gathering in any
manner the fat of fresh or ripened milk or cream into a mass which
also contains a small portion of the other milk constituents, with or
without salt, and contains not less than eighty-two and five tenths
(82.5) per cent of milk fat. By authority of law, butter may also
contain added coloring matter.”

Of 53 samples of butter analysed, 36 complied with the above
standard. Of the 17 unlawful samples, 10 were oleomargarine
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and ene was renovated butter sold either as butter or as cream-
ery butter; two contained excessive amounts of moisture; two
had some foreign fat incorporated; one contained previously
melted butter fat; while one was pronounced unlawful because
of its rancidity. The sale of rancid butter for butter seems to
come clearly under that provision of our statutes which pro-
nounces a food as adulterated if ‘‘it consists, wholly or in part,
of a diseased, infected, decomposed, putrid, tainted or rotten
animal or vegetable substance or article, whether manufactured
or not.”” One of the samples of butter contained 51% of mois-
ture, a condition made possible by the use of extraneous matter,
probably rennet. Although Wisconsin has a law regulating the
sale of renovated butter in packages, there exists no law requir-
ing hotel, restaurant or boarding-house keepers to notify their
guests when serving renovated butter with meals.

CANDY.

“Candy is a product made from a saccharine substance or sub-
stances with or without the addition of harmless coloring, flavoring,
or filling materials and contains no terra alba. barytes. tale, chrome
vellow, or other mineral substances, or poisonous colors or flavors,
or other ingredients deleterious or detrimental to health, or any
vinous, malt, or spirituous liguor or compound, or narcotic drug.”

Three samples of candy were analysed, all of which com-
plied with the above standard.

CANNED GOODS.

“Canned fruit is the sound product made by sterilizing clean, sound,
properly matured and prepared fresh fruit, by heating, with or without
sugar (sucrose) and spices, and keeping in suitable, clean, hermetically
sealed containers and conforms in name to the fruit used in its
preparation.”

“Canned vegetables are sound, properly matured and prepared fresh
vegetables, with or without salt, sterilized by heat, with or without
previous cooking in vessels from which they take up no metallic sub-
stance, kept in suitable, clean, hermetically sealed containers, are
sound and conform in nmame to the vegetables used in their prepara-

tion.”

The laws of Wisconsin prohibit the sale of canned fruits;
vegetables, meats, fish and shell fish containing saccharin, for-
maldehyde, sulphurous acid or sulphites, salicylic acid or sal-
ieylates, or any substance, article or ingredient other than sugar,

salt, vinegar or spices possessing a preservative character or
—D & F
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action or any copper compound or other artificial coloring or
any bleaching compound or any article injurious to health.

Of the 25 samples pronounced unlawful, 16 were samples of
colored, or bleached and colored, canned cherries sold as ‘‘Mar-
aschino cherries.””  Eight were canned peas colored with a
copper salt, while one was canned asparagus labeled and sold
as ‘‘Asparagus tips,”’ although containing mostly cut-uy, stems
with but a few tips.

CATSUP.

“Catchup (ketchup, catsup) is the clean, sound product made from
the properly prepared pulp of clean, sound, fresh, ripe tomatoes, with
spices and with or without sugar and vinegar; mushroom catchup, wal-
nut catchup, et cetera, are catchups made as above described, and con-
form in name to the substances used in their preparation.”

Of 21 samples of catsup pronounced unlawful, 17 contained
artificial coloring matter, 3 contained saccharin and several con-
tained benzoic acid or a benzoate without having that fact de-
clared on the label. At the present time the markets of the
state have been practically cleared of catsup containing arti-
ficial coloring matter or saccharin, and a number of brands are
being put up by different manufacturers without benzoic acid or
benzoates or other preservative except salt, sugar, vinegar and
spices. Some of these latter samples have been kept open in
our laboratory at room temperature for several months without
showing any sign of decomposition, thus disproving the conten-
tion of some manufacturers that benzoate of soda or some sim-
ilar preservative is absolutely necessary in the manufacture and
marketing of catsup. The prohibition of artificial color in ecat-
sups has caused an improvement in the quality of the materials
used and the appearance of uncolored catsup has to a large ex-
tent become a criterion of its quality. Contrary to statements
formerly made by manufacturers, catsup of a very pleasing
color can be made with the use of fresh ripe tomatoes without
artificial eolor, while poor, raw materials yield inferior looking
produets.

CHEESE.

“Cheese is the sound, solid, and ripened product made from milk
or cream by coagulating the casein thereof with rennet or lactic acid,
with or without the addition of ripening ferments and seasoning, and
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contains, in the water-free substance, not less than fifty (50) per cent
eof milk fat. By authority of law, cheese may also contain added
coloring matter.”

Fifty-seven samples of cheeses were analysed either for chem-
ical preservatives or to determine whether or not they had been
prepared from whole milk. Of the hard cheeses only one was
found in which the milk fat was less than 509 of the water-free
substance, which is the lowest percentage found in cheese made
from normal milk ; but 23 samples of soft cheeses sold as ‘‘cream
cheese’’ or ‘‘cheese’’ and so labeled fell far below that ratio,
proving that they have been made from skim-milk and should
have been sold as ‘‘skim-milk cheese.”” Thus, while two samples
of eream cheese contained 86.7% and 87.0% of milk fat respeec-
tively in the water-free substance and were therefore entitled
to the name cream cheese, under which they were sold, another
sample bearing the same name on the label contained only 30.6%
of fat in the dry substance and was clearly a skim-milk cheese.
In other instances whole-milk cheeses were fraudulently labeled
‘“‘eream cheese’’ while in other cases whole-milk cheeses and
skim-milk cheeses were retailed as eream cheeses though merely
labeled ‘‘cheese.”” The style of the packages made in imitation
of the packages of some well-known brands of true cream
cheeses doubtless assisted in the fraud. °‘‘Hand-cheese,”’ being
always made from skim-milk and generally known to be so made,
was not considered to be sold in violation of law when sold under
its own name.

The question having arisen whether the use of rennet extract
preserved with boric acid would introduce sufficient borie aecid
into the cheese to render it unlawful, two samples each of brick
and cheddar cheese were specially prepared for this commission
by the University of Wisconsin dairy school, using rennet ex-
tract containing 0.74% and 0.98% of boric acid respectively.
The ash from 25 grams of the cheese so made failed to give even
a qualitative test for boric acid with very sensitive turmerie
paper, showing that the quantity of boric acid in the cheese
must be considered a negligible one.

CODFISH.

Three out of nine samples of codfish analysed were preserved
with boric acid and, therefore, declared unlawful. Sinece the
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national food and drugs act provides that ‘‘when in the prepar-
ation of food products for shipment they are preserved by any
external application applied in such manner that the preserva-
tive is necessarily removed mechanically, or by maceration in
water, or otherwise, and directions for the removal of said pre-
servative shall be printed on the covering or the package, the
provisions of this act shall be construed as applying only when
said products are ready for consumption,”’ experiments were
made to determine whether boric acid as used for the preserva-
tion of codfish would be removed in the freshening of the fish.
Codfish purchased on the market which was found upon analysis
to contain 0.71% borie acid was soaked in water for five minutes,
the water drained off ; again soaked for 30 minutes and drained ;
then soaked over night, the water drained off and the fish washed
once more while teasing the tissues apart, and again draining
the wash water. Upon analysis, the codfish so washed was found
to still contain 0.148% borie acid, showing that borie acid can-
not be removed from codfish by washing, even when extra-
ordinary precautions are taken.

CREAM.

“Cream is that portion of milk, rich in milk fat, which rises to the
surface of milk on standing, or is separated from it by centrifugal
force, is fresh and clean and contains not less than eighteen (18)
per cent of milk fat.”

Section 4607, statutes of 1898, as amended by ch. 138, laws of
1905, defines adulterated cream and fixes a minimum standard
of 18% of milk fat, which is identical with the standard given
above.

Two hundred samples were analysed by the chemists of this
commission, 98 being samples delivered by inspectors, purchased
by them, for the greater part, from city milk supplies, although
a few were samples delivered at creameries by patrons; the other
102 were submitted samples of uncertain origin. Of the in-
spectors’ samples 28 were below legal standard in fat and 5
contained formaldehyde. The large percentage of unlawful
samples is accounted for by the fact that inspectors in the field
generally make a preliminary test of samples of milk and ecream,
only submitting suspicious samples to the laboratory for further
analysis.
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CREAM OF TARTAR.

All samples of cream of tartar analysed were found to be
commerecially pure. The sale for cream of tartar of cream of
tartar substitutes, so-called ‘“C. T. 8.,”’ composed of calcium
acid phosphate, caleium sulphate and starch, or alum and starch,
or mixtures of the two, seems to have been discontinued in
Wisconsin.

DRUGS AND MEDICINES.

During the last two years the first systematic attempt was
made to determine the quality of drugs as sold by druggists
throughout the state. The drugs to which most attention was
given were alcohol, ammonia water, hamamelis water (witch-
hazel), hydrogen peroxide, white wax, lime water, Fowler’s sol-
ution, olive oil, sweet spirit of nitre, spirit of camphor, sublimed
sulphur, tincture of iodin and laudanum, many of which are
manufactured by most druggists and all of which can be readily
tested by the competent pharmacist. The results showed de-
plorable conditions for, out of 1496 samples analysed, 833 were
found to be below the standard of the latest, the eighth decen-
nial, revision of the U. S. Pharmacopoeia. The Wisconsin drug
law makes the latest current edition of the U. S. Pharmacopoeia
the legal standard for drugs official in it. The words ‘‘latest
current’’ unfortunately are liable to two interpretations: latest
current at the time the sale was made (the eighth), or latest
current at the time the law was passed (the seventh revision),
and the law should be amended to remove this ambiguity. But
in the case of all the drugs mentioned above the standard in
both revisions is identical or nearly so, so that the large per
cent of adulterated drugs cannot be excused by any change in
standards. The causes for the bad condition of the retail drug
market with respect to the samples analysed must be ascribed
in a few cases to dishonesty, i. e., to intentional adulteration for
the sake of inereasing profits; in other cases to a low professional
standard which leads the druggist to buy second and third
grade drugs at correspondingly lower prices; but in the great-
est number of cases to carelessness or ignorance in the manu-
facture and keeping of drugs. The jobber too deserves a large
share of the blame for quoting and selling under the same name
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with no distinction, except perhaps the numbers 2 and 3 and a
difference in price, drugs of varying strength and purity. Thus,
Jobbers quote White Wax, U. S. P.; No. 2 and No. 3, of which
the former alone is pure, the second contains a considerable per-
centage of adulterant, while the latter perhaps contains no wax
at all. Spirit of Nitrous Ether is another illustration: that
marked U. 8. P. is made of standard quality; No. 2 (F.F.F.F.)
contains about 25% and No. 3 (F. F. F.) 50% of added water,
which addition causes a rapid deterioration of the product.

Alcohol—Of 112 samples of aleohol examined, all but 5 were
up to the standard of the U. S. Pharmacopoeia of 1890, (94%
by vol.) ; but none were up to the requirements of the eighth
decennial revision (94.9% by vol.). The remaining five samples
were doubtless watered, varying in strength between 78.06% and
88.5% by volume of absolute alecohol.

Ammonia Water—Of 72 samples of ammonia water analysed,
16 or 22% of the total contained between 9% and 11% of am-
monia gas. An equal number contained between 7.5% and 9% ;
23 or 32% of the total between 5% and 7.5% ; while 13 or 18%
cf the total fell below one-half strength, the lowest being 2.35%.
Four samples purchased for ammonia water contained between
21.5% and 27.7% of ammonia gas, which is as much a violation
of law as though they were deficient in their active principle.

Hamamelis Water—One hundred and eleven samples were an-
alysed, of which 91 or 82% of the total were passed as lawful.
Thirteen were between 7/10 and 8/10 strength in aleohol; one
was of } strength, and one of only } strength. Five of the
samples contained either formaldehyde or wood alcohol or both.

Hydrogen Peroxide—Almost all of the 100 samples analysed
were of full strength, the lowest containing 2.7% of hydrogen
dioxide, while the highest contained 3.78%.

White Waz—Of 88 samples purchased for *‘best quality white

ax,”” 34 or 39% of the total were found to be adulterated; 1
consisted entirely of stearic acid; the others contained from 20%
to 100% of paraffin.

Lime Water—One hundred and six samples of lime water
were analysed, of which 49 or 46% of the total came up to the
requirements of the Pharmacopoeia. Twenty were between 3
and full strength ; 8 between one-half and three-fourths strength ;
15 between one-fourth and one-half strength; while 14 or 1 out
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of about eight samples fell below one-fourth . strength, 6 being
practically inert. .

Fowler’s Solution—Of 94 samples of Fowler’s solution an-
alysed, 13 or 14% of the total were passed as lawful, con-
taining the equivalent of 0.95% to 1.05% of arsenious oxide.
30 samples were between 0.9% and 0.95% ; 33 samples between
0.75% and 0.90% ; 9 samples between 0.50% and 0.75% ; while 3
samples or 1 out of every 12 fell below one-half strength, the
lowest containing 0.35% of arsenious oxide. One sample was
found to be of almost double strength, containing 1.88% of
arsenious oxide. All of the samples found to be below one-half
strength were analysed for total arsenie, but in no instance was
any appreciable amount of arsenic compound found in the
“‘arsenic condition.”’

Olive Oil—Seventy-four samples were purchased as and for
olive oil, of which 10 or 13.5% of the total were found to be
adulterated, 8 with cottonseed oil, 1 with lard oil and 1 with
sesame oil.

0il of Turpentine—Nine samples of oil of turpentine were an-
alysed, nearly all of which were submitted by dealers who sus-
pected them of being adulterated. In 8 of the samples adul-
teration with naphtha oil was found, amounting in one instance
to 70%.

Spirit of Nitrous Ether—Of 148 samples of spirit of nitrous
ether examined, only 8 or 5.4% of the total were up to the
pharmacopoeia requirement of 4% of ethyl nitrite; 26 were be-
tween three-fourths and full strength; 54 between one-half and
three-fourths strength; 33 between one-fourth and one-half
strength; while 27 or 18.2% of the total fell below one-fourth
strength, many samples containing not even traces of ethyl ni-
trite. In practically all of the worst cases a considerable de-
ficieney in aleohol accompanied and doubtless was largely the
cause of the deficiency in ethyl nitrite. One of the samples
which contained no ethyl nitrite was found to contain only
3.3% of alcohol.

Spirit of Camphor—One hundred ninety-four samples of
spirit of camphor were analysed, of which 2 were of double
strength in camphor; 6 were of one and one-half strength in
camphor ; 90 or 46% of the total were of official strength in both
camphor and aleohol; 14 were of official strength in camphor,
but deficient in aleohol, having probably been made up acecord-
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ing to the Pharmacopoeia of 1880; 6 were of official strength in
aleohol, but slightly deficient in camphor; 37 were between three-
fourths and nine-tenths strength in camphor; 27 between one-
half and three-fourths strength in camphor; while 9 fell below
one-half strength in camphor ; the lowest containing only 2
grams of camphor in 100 ces. Almost all of the samples which
fell below three-fourths strength in camphor were also greatly
deficient in alcohol. Three of the samples analysed contained
wood alcohol, in 2 of the instances denatured aleohiol having
evidently been used in making the preparation.

To determine the character of the ‘‘gum camphor’’ on the
market, 6 samples were purchased, all of which were found to
be ecommercially pure.

Precipitated Sulphur—Of 96 samples of precipitated sulphur
analysed, only 11 or about 11.5% of the total complied with the
requirements of the Pharmacopocia. In 8 cases sublimed sul-
phur and in 1 case washed sulphur were substituted for pre-
cipitated sulphur, while in 76 samples the usual adulteration
with calcium sulphate was found to have been practiced ; the
percentage of sulphur in the samples ranging from 30.6% to
78%.

Tincture of Iodin—Only 30 or 17% of the 171 samples an-
alysed complied with the requirements of the eighth deeennial
revision of the Pharmacopoeia; 8 samples were considerably
above legal strength in iodin (in one instance containing
15.19%) ; 7 samples were of legal strength in iodin but free
from or deficient in potassium iodid; 43 samples were between
six-sevenths and full strength in iodin; 64 between one-half and
six-sevenths strength ; while 19 fell below one-half strength, one
sample containing only 0.72 gram of iodin per 100 ces. Al-
most all of the samples that fell below six-sevenths strength in
iodin were found to be free from potassium iodid.

Laudanum—One hundred samples of laudanum were an-
alysed, of which only 14 complied with the requirements of the
last revision of the Pharmacopoeia. Eight samples were slightly
above the maximum legal strength, the highest containing 1.47
grams of erystallizable morphine per 100 eces. Thirty-two sam-
ples were between five-sixths and full strength; 33 samples be
tween two-thirds and five-sixths strength; 9 samples between
one-half and two-thirds strength ; while 4 samples fell below one-
half strength, the lowest containing only 0.4483 gram of erys-
tallizable morphine in 100 ees.
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EVAPORATED MILKS,

Six samples of unsweetened evaporated milk were sent in by
inspectors during the early part of the period bearing the false
label ‘‘Evaporated eream.’”  Sinee that time manufacturers
have been changing the labels on these products so that at the
present time all, or nearly all, of these goods are sold under
their true name, ‘‘unsweetened evaporated milk.’”’  Chapter
247, laws of 1905, requires that condensed milk, both sweetened
and unsweetened, shall econtain not less than 28 percentum by
weight of milk solids, of which not less than one-fourth shall
be milk fat. Only one sample analysed fell below this standard,
the same containing only 26.1% milk solids.

FLAVORING EXTRACTS.

Since the adoption of standards for flavoring extracts in this
and other states, manufacturers have attempted to evade the
laws by labeling their adulterated produets ‘‘flavors’ or ‘‘flav-
orings’’ although they are still being generally retailed as ‘‘ex-
tracts.”” Since the average purchaser does not make any dis-
tinetion between these terms, the terms flavor, flavoring, spirit,
essence and tincture as applied to solutions used for flavoring
food products have been held to be synonymous with the term
‘‘extract.”” Since the sole object of using artificial coior in
flavoring extracts is to make the preparations appear better or
of greater value than they actually are, their use must be re-
garded as constituting an adulteration.  This is especially
true in the case of vanilla extracts or substitutes, where weak
extracts are made to appear stronger and substitutes made from
artificial coumarin and vanillin and eontaining nothing obtained
from vanilla beans are made to resemble a strong extract of
vanilla by the use of caramel or coal-tar dye. Prune juice is
also frequently added to vanilla extract or vanilla substitute
for the same reason. Lemon peel used in lemon extracts adds
to the flavor of the preparation and although incidentally eol-
oring it eannot be regarded as an adulteration. The new phar-
macopoeial ‘‘Tineture of lemon,”” made by the extraction of
fresh lemon peel with aleohol without the addition of any lemon
oil, although containing less terpenes than would correspond to
a 5% solution of lemon oil is far superior to the latter in flav-
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oring power and quality. Terpeneless lemon extract, made
either by shaking out oil of lemon with dilute aleohol, or by dis-
solving terpeneless oil of lemon in dilute aleohol, may be law-
fully sold in Wisconsin if of a strength corresponding to the
true extracts, which means that they should contain not less
than 0.2% by weight of citral derived from lemon oil with a
corresponding proportion of other flavoring constituents. Since
it is impossible to dissolve that proportion of citral in dilute
aleohol of a lesser strength than about 40%, the use of a weaker
alecohol cannot result in a lawful product. Some of the ‘‘lemon
flavors’” analysed contained only 109% of aleohol and were al-
most without any lemon flavor. Although our legal standard
does not specify the aleoholic strength that must be used in
making vanilla extraet, it preseribes that 100 ces. of the finished
product must contain the soluble flavoring constitutents of not
less than 10 grams of vanilla beans, which necessitates the use
of a dilute aleohol of about 40% by volume strength as a sol-
vent. Much misuse has been made of the terms ‘‘double,”’
“triple’’ and ‘‘ concentrated’’ in the labeling of flavoring ex-
tracts. These words must be interpreted literally in judging the
legality of these preparations under the misbranding law.

Of the 206 samples of flavoring extracts analysed, 10 samples,
all of them old stock, were found to contain wood alcohol. This
shows great improvement over the previous biennial period,
during which 63 samples were found so adulterated. Of 147
samples of lemon extracts analysed during the last two years,
97 were pronounced unlawful, of which 8, representing 6 brands,
contained wood alcohol; 28, representing 24 brands, contained
no lemon oil; 43, representing 21 brands, were deficient in oil;
while 49, representing 30 brands and including some above
enumerated, were artificially colored. Some of the samples
enumerated as containing no oil of lemon were made with citral
or oil of lemon grass; others were made with too dilute an al-
cohol ; still others might have been lawfully salable as terpene-
less lemon extract.

One sample contained cottonseed oil as a solvent and was
therefore not lawfully salable as a lemon extract. While cot-
tonseed oil ecan successfully be used as a solvent for lemon oil
for some purposes, the uses of such a preparation are limited
and its keeping quality said to be inferior to an alcoholic solu-
tion,
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Ninety-seven samples of vanilla extract and substitutes were
analysed. of which 88, representing 65 brands were pronounced
not lawful. Most of these contained little vanilla extract but
were made with the addition of tonka extract or of prune juice
and vanillin, while still others were entirely artificial, being
solutions of vanillin, coumarin and caramel. Of 15 other flav-
oring extracts only one was passed as lawful, two containing
wood aleohol while the others were either deficient in strenegth
or artificially eolored or both.

FLAVORING POWDERS.

A class of flavoring preparations has recently made its ap-
pearance on the Wisconsin market sold under the name of ‘‘flav-
oring powders.”” They are similar to the class of old-time
pharmaceutical preparations known as oleo-saccharates, consist-
ing essentially of 95% or more of powdered cane sugar with a
small quantity of an essential oil or other flavoring ingredient.
While of undoubted merit as flavoring agents, containing about
the same percentages of oil as the corresponding flavoring ex-
tracts, they are sold at prices out of all proportion to their real
value. The labels, moreover, are in most instances false or mis-
leading and the preparations in many cases adulterated by the
use of artificial coloring matter. Thus, the flavoring powder
labeled ‘“Vanilla’’ consisted of 0.52% coumarin, 0.80% vanillin,
98.5% cane sugar and a small amount of caramel, but contained
no vanilla, while the powders labeled ‘‘Orange’” and ““Lemon”’
were artificially colored with turmeric.

FLOURS.

“Flour is the fine, clean, sound product made by bolting wheat meal
and contains not more than thirteen and one-half (13.5) per cent of
moisture, not less than one and twenty-five hundredths (1.25) per
cent of nitrogen, not more than one (1) per cent of ash, and not more
than fifty hundredths (0.50) per cent of fiber.

Gluten flour is the clean, sound product made from flour by the re-
moval of starch and contains not less than five and six-tenths (5.6)
per cent of nitrogen and not more than ten (10) per cent of moisture.”

A great improvement is noticeable in the purity of buckwheat
flour on the Wisconsin market for while in former years pure
buckwheat flour was the exception, most of the samples contain-
ing low grade wheat, rye, or corn flour, comparatively few



108 Report of Wisconsin Dairy and Food Commissioner.

cases of adulteration are now met with in this produet. The
adulteration of wheat flour with other flours is also fortunately
rare, but, on the other hand, the practice of chemically bleach-
ing wheat flour has become very prevalent. This chemical
bleaching, also falsely called ‘‘electrical purification,’’ is gener-
ally accomplished by mixing the flour with air eontaining ox-
ides of nitrogen produced by passing a strong electric spark
through air. The oxides of nitrogen cause the destruction of
the yellow coloring matter contained in all wheat flour to a
greater or less extent, thus producing a very white flour. The
miller who bleaches his flour has a great commercial advantage
over millers who do not bleach, by increasing the yield per bushel
of wheat, of flour which he can sell as ““patent’’ on aceount of
its whiteness, since the average purchaser judges the quality of
a flour by its ecolor. The purchaser, on the other hand, is de-
ceived into paying a higher price for the bleached flour than he
would pay for the same flour unbleached. Experiments made in
our laboratory indicate that flour bleached with oxides of ni-
trogen yields bread that is inferior both in texture and flavor,
while Professor E. F. Ladd of North Dakota concludes as the
result of extensive investigations that the bleaching of flour
with oxides of nitrogen injures the gluten.

Flour which has been chemically bleached does not comply
with the legal standard for flour in this state and, therefore, its
sale as ‘‘flour’” must be considered unlawful. To subject as im-
portant a food as wheat flour to any questionable process must
be considered a dangerous practice and sinee deception- seems
to be the only object in bleaching flour and there is doubt con-
cerning the wholesomeness of such flour, the absolute prohibi-
tion of its sale would seem a wise precaution.

GLUCOSE MIXTURES.

Commercial glucose, produced by the action of mineral acids

upon starch, is a thick, viseid liquid of about the consistency
~ of honey but colorless and having only a faint sweet taste with
no characteristic flavor. Although made in this country ex-
clusively from corn-starch, it can be prepared from any starch
and is manufactured in Germany mainly from potato-starch
and in England from rice- and sago-starch. Whatever starch is
used for its manufacture, the resulting glucose has no flavor
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charaeteristic of its origin nor is there any difference in chemieal
composition due to the kind of starch employed.

Since glucose is too insipid to be sold by itself for table use,
it is mixed with molasses or some syrup to give it flavor, color
and additional sweetness, the proportion of glucose in these
mixtures generally varying from 85% to 95%. At the present
time the unerystallizable residue left in the refining of raw
sugars, generally known as ‘‘refiners’ syrup’’ in commerce, is
most extensively used as the flavoring agent in these mixtures,
although mixtures of 60% glucose with 40% molasses or sorghum
are also found on the market. Previous to any specific regula-
tions on the subject, the latter mixtures were frequently fraud-
ulently sold as pure molasses or sorghum, the former under such
names as ‘‘sugar syrup,”’ ‘‘rock eandy syrup,’’ ‘‘honey drips,”’
“fancy table syrup,”” ete. Considerable improvement was
brought about by the enforcement of chapter 152, laws of 1905,
which went into effeet Oct. 1, 1905, requiring mixtures contain-
ing glucose to be labeled ‘‘Glucose Mixture’or ‘‘Corn Syrup”’
with the name and percentum by weight of each ingredient.
With few exceptions the mixtures eontaining a large percentage
of molasses or sorghum were labered ‘‘Glucose Mixture’’ while
those containing only a small percentage of flavoring ingredient
were labeled “‘Corn Syrup,”’ although in many instances the
proportions of ingredients were incorrectly stated. The name
corn syrup was also used as a synonym for glucose in stating
percentages of ingredients, thus using the term corn syrup both
for the mixed and unmixed glucose and avoiding the name
glucose on the label. That the term corn syrup used as a syn-
onym for glucose or glucose mixture is misleading can readily
be ascertained by inquiry among consumers, the great majority
of whom have no knowledge that the product contains glucose
but believe it to be made from the juice of corn stalks as sor-
ghum syrup is made from sorghum. The advertisements of
these mixtures tend to confirm such a belief. Since a true corn
syrup can be made from the juice of corn stalks, and glucose,
even when prepared from corn starch, has no properties char-
acteristic of corn, the name corn syrup applied either to glucose
alone or to glucose mixed with a flavoring syrup must certainly
be regarded as a misnomer. Chapter 557 of the laws of 1907
which went into effect Oect. 1, 1907, requires among other things
that all mixtures containing over 75% of glucose be labeled
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““glucose flavored with ————’’ followed by the name of the
flavoring syrup. If in addition the percentages of ingredients
are given on the label, which statement is not required by this
law, these percentages must be true to fact. ;

Only one of the 44 samples of glucose mixtures analysed in
the laboratory was lawfully labeled.  Recently, however, a
number of samples came to the laboratory which were not an-
alysed and are, therefore, not reported, which complied with
the provisions of ch. 557, laws of 1907, and at the present time,
aceording to the reports of our inspectors, most of the brands
sold in Wisconsin are lawfully labeled.

HONEY.

«1. Honey is the nectar and saccharine exudations of plants gathered,
modified, and stored in the comb by honey bees (Apis mellifica and
A. dorsata) ;. is laevo-rotatory, contains not more than twenty-five (25)
per cent of water, not more than twenty-five hundredths (0.25) per
cent of ash, and not more than eight (8) per cent of sucrose.

2. Comb honey is honey contained in the cells of comb.

3. Extracted honey is honey which has been separated from the un-
crushed comb by centrifugal force or gravity.

4. Strained honey is honey removed from the crushed comb by
straining or other means.”

Three samples of honey were analysed, all of which were
passed as lawful.

ICE-CREAM.

«1. Ice-cream is a frozen product made from cream and sugar, with
or without a natural flavoring, and contains not less than fourteen
(14) per cent of milk fat.

9. Fruit ice-cream is a frozen product made from cream, Sugar, and
sound, clean, mature fruits, and contains not less than twelve (12)
per cent of milk fat.

3. Nut ice-cream is a frozen product made from cream, Sugar, and
sound, non-rancid nuts, and contains not-less ithan twelve (12) per.
cent of milk fat.”

Eight samples of ice-cream were analysed all of which were
above the legal standard in milk fat, but one contained gelatin
and three contained vegetable gums. While it is claimed by
some manufacturers that ice-cream will not ‘‘stand up’’ in
shipping when manufactured with gelatin, tragacanth or similar
substances, other manufacturers are manufacturing ice-cream
in striet compliance with the above standard and shipping it
long distances without experiencing any difficulties, provided
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the ice-cream is properly packed. The great advantages ac-
cruing to manufacturers from the use of so-called ‘‘ice-cream
thickeners’’ are in giving to their product the appearance of
greater richness and enabling them to incorporate large quanti-
ties of air into their products so that the volume can readily be
increased 50% and even be doubled. The sale of ice-cream by
weight instead of by volume would prevent deception due to
this practice. While the sale of ice-cream containing thickeners
as and for ice-cream is unlawful in Wisconsin, its sale as ‘‘egg-
ice-cream,”’ ‘‘gelatin-ice-cream,”’ or ‘‘gum-ice-cream,”’ as the
case may be, may mnot be in contravention of law.

JELLIES, JAMS AND PRESERVES.

Considerable improvement is noticeable in these foods. The
use of artificial coloring has almost been entirely abandoned,
preservatives are rarely employed and greater honesty in label-
ing in practiced. Accompanying this there has been decided
improvement in quality, the sale of the cheapest products, com-
posed of glucose and fruit refuse with perhaps a starch filler,
having greatly fallen off since deception due to artificial color-
ing and false labeling has been stopped.

MAPLE PRODUCTS.

Of 5 samples of maple sugar, one was found to be adulterated,
while of 43 samples of maple syrup, 19, or 44.2% were not pure
maple syrup. This shows a great improvement over the pre-
vious biennial period, when 88.6% of all maple sugars and 1%
of all maple syrups analysed were found adulterated. At pres-
ent very few adulterated maple sugars or syrups are found on
the Wisconsin market.

MEATS AND MEAT PRODUCTS.

Two hundred and eighty-nine samples of meat and meat prod-
uets were analysed, of which 113 were pronounced unlawful.
Of 103 samples of ‘‘hamburger steak,”” 34 or about one out of
every three samples were found to contain sulphites. ‘While this
shows a considerable improvement over the previous biennial
period, when 45% of the samples of hamburger steak analysed
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were found to eontain this preservative, the actual condition all
over the state is doubtless very much better than these figures
indicate since almost all of these samples were purchased in
places where no previous meat inspeetion had been made. of
178 samples of sausage 21 or 11.8% contained chemical preserv-
atives, 19 containing boric acid or a borate and 2 containing
sulphites; whereas 26.5% of the sausages analysed during the
previous two years contained chemical preservatives. Only one
sample was artificially colored, compared with 14% so adul-
terated during the preceding period, while in only three in-
stances had the casings been artificially colored, a practice very
common a few years ago. In several cases the amount of boric
acid present was very small, varying from 0.018 to 0.03%, quan- .
tities too small to have much preservative effect. Upon investi-
gating one of these cases it was found that borie acid had been
used by the butcher in preserving his meat trimmings which
were then mixed with some fresh meat in the making of the
sausage, thus reducing the percentage of the preservative, while
in another instance a packer was in the habit of ineorporating
in his sausage, trimmings which he had bought back from his
customers, some of whom used preservatives to insure their
keeping without the need of refrigeration or cleanliness.

Most of the samples of sausage tested for starch showed the
presence of a large quantity of this substance, added either in
the form of potato flour, corn or other cereal meal, erackers or
bread erumbs. Large quantities of corn meal are being sold to
butchers under such names as “‘bull beef binder,”” ‘‘sausage
filler,”” or under various eoined names, the main object of their
use, as indicated by the circulars accompanying them, being to
incorporate a large amount of water into the sausage. One of
the preparations sold for that purpose has the power of ‘‘bind-
ing’’ 400% of water, so that the incorporation of 5% of this
filler means the additional ineorporation of 20% of water, both
of which are paid for at the price of sausage.

The claim is made by some packers that cereals are necessary
in the making of some kinds of sausages as ‘‘frankfurters’’ or
““bologna’’ to obtain a juicy product, but this elaim is refuted
by the fact that some of the best sausage-makers are making all
these sausages without cereals or other fillers with excellent
results when using first class raw materials. The use of cereals
makes it possible to use dry meat and to incorporate execessive
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amounts of water and still have a marketable product. Under
the national meat inspection act, sausage-makers using cereals
must label their containers ‘‘sausage with cereals,”’ but this in-
formation rarely reaches the retail purchaser or consumer.

While some meat products as ‘‘panhas’’ and meat loaf are
always made with cereals, this is a matter of common knowledge
among consumers, but the average consumer when purchasing
‘‘sausage’’ expects to get a whole meat product, spiced and
flavored, and is entitled to the same. The addition of potato
fiour or cereals or similar substances and water to sausage must
be considered an adulteration unless the product is sold under
a name indicating its true character.

MILES.

Section 4607, Statutes of 1898, as amended by ch. 138, laws of 1905.
Any person who shall sell or offer for sale, furnish or deliver, or have
in his possession with intent to sell or offer for sale or furnish or de-
liver to any creamery, cheese factory, corporation or person, any
adulterated milk or any adulterated cream shall be guilty of a mis-
demeanor, and upon conviction thereof, shall be punished by a fine
of not less than twenty-five dollars nor more than one hundred dol-
lars or be imprisoned in the county jail not less than thirty days nor
more than sixty days. ;

Section 4607a, Statutes of 1898, as amended by ch. 138, laws of 1905.
In all prosecutions under the preceding section, or any other section
of these statutes, or laws amendatory thereof or supplementary thereto,
relating to the sale of adulterated milk or adulterated cream, the term
adulterated milk shall mean: Milk containing less than three per-
centum of milk fat, or milk containing less than eight and one-half
percentum of milk solids not fat, or milk drawn from cows within
eight days before or four days after parturition or milk from which
any part of the cream has been removed, or milk which has been
diluted with water or any other fluid, or milk to which has been
added or into which has been introduced any coloring matter or
chemical or preservative or deleterious or filthy substance or any
foreign substance whatsoever, or milk drawn from cows kept in a
filthy or unhealthy condition, or milk drawn from any sick or dis-
eased cow or cow having ulcers or other running sores, or milk
drawn from cows fed unwholesome food, or milk in any stage of
putrefaction, or milk contaminated by being kept in stables contain-
ing cattle or other animals. The term adulterated cream shall mean
cream containing less than eighteen percentum of milk fat, or cream
taken from milk drawn from cows within eight days before or four
days after parturition, or cream from milk to which has been added
or introduced any coloring matter or chemical or preservative or
deleterious or filthy substantce or any foreign substance whatsoever,
or cream from mifk drawn from cows kept in a filthy or unhealthy
condition, or cream from milk drawn from any sick or diseased cow
or cow having ulcers or other running sores, or cream from milk
drawn from' cows fed unwholesome food, or cream contaminated by
being kept in stables containing cattle or other animals, or cream

8s—D&F
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- to which has been added or into which has been introduced any
coloring matter or chemical or preservative or deleterious or filthy
substance or any foreign substance whatsoever, or cream in any
stage of putrefaction; provided, that nothing in this act shall be
construed to prohibit the sale of pasteurized milk or cream to which
viscogen or sucrate of lime has been added solely for the purpose of
restoring the viscosity, if the same be distinctly labeled in such man-
ner as to advise the purchaser of its true character; and providing
that nothing in this act shall be construed as prohibiting the sale of
milk commonly known as “skimmed milk,” when the same is sold as
and for “skimmed milk.” Milk drawn from cows within eight days
before or four days after parturition, or milk to which has been
added or into which has been introduced any coloring matter or
chemical or preservative or deleterious or filthy substance or milk
drawn from cows kept in a filthy or unclean condition, or milk drawn
from any sick or diseased cow or cow having ulcers or other running
sores, or milk drawn from cows fed unwholesome food, or milk con-
taminated by being kept in stables containing cattle or other animals
and cream from any such milk, or cream in any stage of putrefaction
are hereby declared to be unclean and unsanitary milk or unclean and
unsanitary cream, as the case may be.

Fifty-three samples from city milk supplies and 200 samples
delivered by patrons to creameries and cheese factories fell be-
low legal standard either in fat or solids not fat or both and
were, therefore, unlawful. One other sample from city milk
supplies was unlawful because it contained formaldehyde, mak-
ing a total of 54 unlawful samples from this source out of a
total of 797 samples collected by inspectors, or 6.6%. Of 4390
samples collected by inspectors from patrons of cheese factories,
159 or 3.6% were below standard, while of 2457 samples col-
lected at creameries 41 or 1.6% failed to come up to the stand-
ard. The smaller percentage of unlawful samples at cream-
eries is doubtless due to the fact that patrons are paid execlu-
sively on the basis of butter-fat delivered, so that there would
be no advantage in skimming and but little in watering, the
inereased amount of skim-milk received in the latter case being
perhaps a slight inducement to adulterate. Sometimes, how-
ever, patrons will remove some of the fat from their milk in
the hope of inducing the butter-maker to overread their test.
Unfortunately most cheese factories still pay their patrons by
weight of milk delivered, although payment on the basis of fat
content would be much more equitable and would remove the
incentive for adulteration.

‘Whenever possible, where samples were found below standard
in fat or solids not fat, eorresponding herd samples were col-
lected. the samples being milked in the presence of the inspector.
In this way it was possible in most cases to determine by com-
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parison whether or not the original sample had been skimmed
or watered or whether the herd produced milk below standard.
In a number of instances, especially in April and May, herd
samples were found which fell below 3% in fat or 8.5% in
solids not fat, one sample containing only 2.65% of fat and
7.65% solids not fat. This does not mean that the legal stand-
ard for Wisconsin is too high, in fact it is lower than the
standard of many states, but rather that many dairymen keep
no control by test of the individual cows of their herds and that
many breeders of dairy cattle have kept in mind only the quant-
ity of milk produced independent of its quality. It makes
little difference to the consumer whether potable water is added
to milk by the dairyman or whether the milk produced by the
cow contains excessive amounts.

In the above figures and percentages of adulteration no ac-
count is taken of samples which were adulterated by reason of
being unclean and unsanitary, quite a number of samples be-
ing reported by inspectors as adulterated on that aceount.
Nor is any account taken of milk drawn from cows affected by
tuberculosis, a condition making the milk unlawful in Wiscon-
sin since milk is declared by statute to be adulterated ‘‘if
drawn from any sick or diseased cow;’’ however, since no pro-
vision is made by law for testing cows for tuberculosis, it is
impossible for this commission to determine the lawful or unlaw-
ful character of milk in this respect.

OLEOMARGARINE.

Besides 10 samples of artificially colored oleomargarine sold
as butter, 91 out of 96 other samples purchased as oleomar-
garine were pronounced not lawful because they were in imita-
tion of yellow butter, although free from artificial coloring
matter. Experiments conducted in our laboratory as well as
a thorough investigation of the whole subject disclosed the fact
that by the careful selection of fat, using only the yellow fat
from grass-fed cattle and old cows, and expressing the largest
possible amount of stearin by employing low temperatures, an
“oleo o0il’’ could be obtained of such a deep yellow color that
when mixed in the proportion of 65% to 20% of colorless neu-
tral lard and 15% of a yellow cotton-seed oil, a product was
obtained which could not be distinguished from yellow butter by
its eolor. It is difficult to see why a product so manufactured
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should not be considered made in imitation of yellow butter as
much as though artificial color was employed.

SPICES.

Of 80 samples of black and white pepper examined, 22 were
found adulterated, the most common adulterant being a mix-
ture of ground olive pits with roasted cereals. One sample con-
sisted largely of roasted corn meal with a little cayenne pep-
per, another contained wild mustard-seed and olive pits, while
several samples contained black mustard hulls.

Seven of 39 spices other than pepper were found adulterated.
One sample of ground mace consisted of curcuma, corn meal
and eoal-tar dye with a little nutmeg; another sample of the
same spice consisted mainly of the inert Bombay mace with
some nutmeg. Several samples sold for ground mustard con-
sisted of ground charlock (Dakota mustard), which has little
spice value and, not being recognized by our standards as mus-
tard, must be considered an adulterant.

SYRUPS OTHER THAN MAPLE.

Thirty-six out of 44 samples of syrups other than maple syrup
were pronounced unlawful. Most of these were mixtures of
maple syrup with sugar syrup which were not labeled in eom-
pliance with the special law on that subject or which were mis-
branded as to the percentages of ingredients. Some of the
mixtures labeled ‘‘maple and sugar syrup’’ were found to con-
tain less than 10% of maple syrup, yet were of a deeper color

than the average maple syrup, thus proving the presence
of added coloring matter.

VINEGAR.

Twenty-five out of 34 samples of vinegar analysed were pro-
nounced not lawful. Of this number, nine were sold as cider
vinegar when in fact they either contained no apple product
or had been made from unfermented apple juice and spirit
vinegar, five were below legal standard in acetic acid while the
rest failed to comply with the legal requirements as to sten-
ciling, Respectfully submitted,

RicHARD FiIscHER,
Chemist.
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REPORTS OF ASSISTANTS AND INSPECTORS.

REPORT OF ASSISTANT COMMISSIONER.

Mapisox, Jury 15, 1908.
Hox. J. Q. EMERY,
Dairy and Food Commissioner.

Sie: I herewith submit a report of my work as Assistant Com-
missioner and Dairy Expert, during the biennial period ending
June 30, 1908.

A full, itemized report of each inspection and test made by me
has been submitted to you, upon the official form sheets and cards
especially prepared for that purpose.

During the entire time specified, I have been actively engaged in
the work of the commission as preseribed by law in making personal
and careful inspections of cheese factories, creameries, city milk sup-
plies, skimming stations, condensing factories, dairy farms and herds,
oleomargarine dealers, grocery stores, restaurants and lunch counters,
hotels, drug stores, flouring mills, icehouses and ice-delivery wagons,
meat packing houses, sausage manufactories, butcher ghops, delicates
sen stores, and in the prosecution of violators of the dairy and food
laws of the state.

Number of cheese factories inspected................... 135
Number of creameries inspected........................ 20
Number of city milk supplies inspected................. 10
Number of skimming stations inspected................ 4
Number of milk-condensing factories inspected.......... 4
Number of dairy herds and barns inspected............. 94
Number of grocery stores inspected.................... 138
Number of butcher shops inspected..................... 43
Number of hotels inspected........... ... ccvinaa... 13
Number of restaurants and lunch counters inspected.... 28
Number of drug stores inspected...............ccovvnn. 8
Number of flouring mills inspected..................... 6
Number of fair concessionists inspected................. 26
Number of barn milk samples inspected................ 23
Nomber of proseentlons  ...........c.cco0ivcrnnccnacnns 16
Hamber of CoRVICEIBBE . ... ....:¢cciscnnensssansanaess 16

While engaged in the work of inspecting, I have collected and have
delivered into the hands of the state chemist 143 samples of food
products for analysis.

In connection with the work of farm, factory and city dairy in-
spection, T have tested several hundred samples of milk and cream
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by means of the Babcock test, the lactometer test, the curd test, the
acidity test, the formaldehyde test and the borax test. :

I have scored approximately three thousand samples of butter and
cheese by the official numerical and descriptive score cards for the
U. S. Dept. of Agriculture and various interstate, intercounty and
county fairs. :

During the period covered by this report I have made addresses at
several creamery and cheese factory picnics, morning and evening
creamery and cheese factory patrons’ meetings, farmers’ institutes and
dairy conventions.

A considerable portion of my time has been taken up in clerical
work at the office and laboratory in the mailing of biennial reports,
bulletins, pamphlet copies of dairy laws, circular letters and in proof
reading.

I have made a number of second inspections of creameries, cheese
factories and city dairies with other members of the commission. As
a result, in several cases prosecutions and convictions followed work
of this character. In this connection I beg to report that some of the
prosecutions brought by Mr. Larson, Mr. Aderhold, and Mr. Carswell
and reported by them were the result in part of such work performed
by me in accordance with your instructions.

During the latter part of Ausgust, the month of September and the
first half of October, 1907, T visited most all of the dairy boards of
trade and wholesale cheese dealers in the state, acquainting them with
Chapter 173 of the Laws of 1907, relating to the misbranding of articles
of food. which plainly makes a misdemeanor the too high marking of
the weight of cheese.

1 have tested a large number of samples of cream, milk, butter, and
cheese, submitted to the commission from various sources through the
mails and express companies and reported same to you on cards es-
pecially prepared for such work.

The inspection of the cheese and butter factories had to do prin-
cipally with the sanitary conditions of the buildings, utensils, sur-
roundings, the quality of milk received into them, and the process
of making. A marked change has taken place in factory management.
Buildings and utensils are kept more scrupulously clean, and cheese-
makers and buttermakers are more generally becoming students of
their profession rather than imitators of their predecessors. As a rule
they are on the alert to catch any idea which may be of value in se-
curing economy in the manufacture of the product, perfection in car-
ine for it and intelligence in its sale.

The inspection of city dairies included the milk delivery wagons
and utensils of same used in the distribution of the product to the
consumer, special attention beinz given to the sanitary conditions
of the cattle, feed and farm or dairy barns. The quality of the milk
supply of our ecities is certainly improving. The dairymen are as
a rule taking pride in furnishinz their customers with pure milk,
and their wagons are generally ncat, clean, and nicely arranged. A
large percentage of the city dairies insnected were provided with
stables. having improved systems of ventilation, light and drainage,
thus insuring the health and comfort of the herds.

This line of work carried on by this devartment during the past
two vears, coupled with vigorous prosecutions of offenders against
the law. has materially reduced the number of milk producers who
deliver milk below the legal standard to consumers, creameries and
cheese factories. Many cheese factories of the state which had
formerly received the milk bv the auantity, are now using the Bab-
cock milk test. Although mnot all are buving by butter fat test, vet
they are quite generally equipped so that they may know the quality
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cf each patron’s milk and are refusing to accept milk that does not
come up to the standard as prescribed by law.

There is a general disposition on the part of both wholesale and
retail food merchants to comply with the provisions of the food laws
of the state. Many of our merchants frankly admit their indebted-
ness to the commission, since the latter by enforcing the food laws,
has eliminated in a very appreciable measure the element of de-
ception and eriminal imposition fostered and indulged in by un-
scrupulous manufacturers of food products.

CHEESE.

The quality of our cheese of all varieties has not only been main-
tained at the standard of previous years, but in all localities of the
state the make of the last two years has been superior in every re-
spect to that of former years. It is certain that there is an estab-
lished and rapidly growing demand right here at home for the best
types of domestic soft cheeses. I would not advise every cheese-
maker to attempt to make all the fancy varieties of cheese. How-
ever, we have within our borders the intelligence, enterprise, climatic
conditions, locations, the grass and water to make all kinds of chees2
to perfection. We are fully competent to deal with this question of
fancy cheese, and should adopt the making of the different varieties
whenever there is a demand for them.

The best and none but the best, fitly expresses our motto. The re-
gult is that we have established a good name for our cheese in every
market where it is known. a good name justly deserved, because won
by merit. There is no filled cheese manufactured in Wisconsin. We
have waged an uncompromising war on all fraudulent cheese and
have sought to place our product upon the market, whether at hom2
or abroad, for just what it is. The true Wisconsin cheese factory
brand is today a guaranty of excellence and genuineness in the best
cheese markets of the world.

There are good reasons why cheese-making must always remain
a prominent factor in our state. The product of the cheese factory
is a finished product. It represents the embodiment of highly skilled
Jabor. It geoes to market in a concentrated form. The manufacture
of cheese, no matter how intensive a system of agriculture is pur-
sued, leaves the farm no poorer in natural wealth and fertility. As
we advance in cheese-making, as we improve our dairy products,
our cows and our methods, we extend the market for our cheese. We
have not reached the point of over-production. The demand contin-
ues to be largely in excess of the supply.

Great as has been the growth of manufacture. mining. trade and
transportation in Wisconsin, all of which tend to draw population from
dairyving, it is gratifying to note that of all the diversified interests
of industry and agriculture, none has prospered or afforded us more
substantial returns than the cheese business during the past few
years.

Cheeses of different varieties have their origin because of the sur-
roundings in which they originated. For instance, in the low, flat
meadows of Holland, the Limburger cheese had its birth; and when
they came to make Limburger cheese in America. they found the
same kind of locations especially fitted for the production of this
cheese. that is, low valleys, abundance of rich grass, plenty of water,
the same as in Holland.

On the other hand, the Swiss cheese is a product of a higher
elevation. Tt became what it is because of its circumstances and
gurroundings. With high mountains, no highways, no railroads, it
became a necessity, in order to dispose of the milk product, to make



120 Report of Wisconsin Dairy and Food Commissioner.

it into a kind of cheese that would bear transportation, have long-
keeping qualities,—keep for years in good condition. When they
came to establish that industry in America, they found the same .
surroundings that are not so well fitted for general farming, where
the fields are not cultivated or plowed at all, where the hillsides are
8o steep that the soil will wash away, and where there is plenty of
rock near the surface, chiefly limestone rock, and where good springs
of water abound, to be especially favorable to the production of fancy
Swiss cheese. There are numbers of such places in the States, but
the greatest body of such land lies in southwestern Wisconsin. That
tract of country never has been covered by the so-called drift forma-
tion. The hills rise in great waves and billows, with narrow valleys
and underlaid with hundreds of feet of layvers of limestone, frail and
crumbling, affording the best kind of soil. That is the home of the
Swiss cheese industry in America.

Wisconsin people make great quantities of brieck cheese, and when
they want something excellent for favored customers they send to
Dodge county and adjoining counties for it. There is something in
the soil, the spring water and the grasses in that particular section
that is especially favorable to the making of brick cheese.

Edam and other varieties also require special conditions. There-
fore, it is wise, when a certain kind of cheese has been successful in
one locality, not to try to change.

It is a good thing for people to devote themselves to the manufae-
ture of the kind of cheese that their natural conditions and their ex-
perience favor. For instance, it would be almost impossible to pro-
duce a good quality of Swiss cheese in the luke region where we
produce such excellent Cheddar cheese. Tt is a matter of climate,
soil, water, kind of milk and other cirecumstances.

“AMERICAN" CHEDDAR CHEESE.

The “American” or Cheddar types of cheese are manufactured to a
greater or less extent in all parts of the state.

The eastern or lake tier of counties embracing Shebovgan, Manito-
woe, Calumet, Kewaunee, Door. Fond du Lae, Brown, Outagamie and
adjoining counties to the north and west lead in the production of
faney Cheddar cheese so far as quantity is concerned,

Grant, Sauk, Richland, Towa and adjoining counties constitute the
famous southwestern Cheddar cheese territory of Wisconsin.

Cheesemaking 18 an art most difficult of mastery. When we con-
sider the effect of fermentation and bacterial influences, the unknown
conditions of milk as received at the factories the hidden power of
rennet action and the intricate combinations which any or all of these
form to effect the final result, any attempt to fully deseribe and attach
the proper importanee to all the facts and principles which underlie
cheese-making is an undertaking beyond the knowledge and experience
of the author of this report.

The recognized peculiar and varied tastes of cheese consumers call
for many different characters of cheese: but the cheese that commands
the highest price in the markets of today is one of a clean, nutty
flavor, flinty and close in texture, with a firm. meaty, solid, rich and
buttery tody. Cheese of such a character will keep a long time in
prime condition, and if cured under the most favorable temperatures
will improve in aualitv up to twelve or more months.

Fancy cheese cannot be made frem filthy, sour milk. TIn the handling
of pure, sweet milk. the whole mass collected in the vat is gradually
warmed up to 86° F., when the milk is tested (by means of either
the rennet test or the acidimeter) for ripeness, and if sufficiently ma-
tured, the color and rennet is added at once. If the milk is insuf-
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ficiently matured, from one to two per cent starter (commercial pas-
teurized) is then added, and-the milk allowed to stand at this tempera-
ture until a sufficient amount of acid has developed so that the curds
will show one-eighth of an inch of acid when applied to the hot iron
or .20 per cent acid by the acidimeter. within two hours from the
time of adding the rennet, at which time the whey should be removed.

None other than harmless or vegetable color should be used and in
any case should be thoroughly incorporated with the milk before the
addition of the rennet. The latter should be added in sufficient quan-
tities to cause the milk to coagulate ready for the knife in from twenty
to twenty-five minutes. It should be diluted with about fifty times
its own bulk of cold water that the coagulation will be uniform through-
out the whole mass.

When the curd breaks clean’across the finger and is sufficiently firm
to stand up before the knife, it is ready for cutting. Great care should
be taken to secure an “even cut” so that the curd particles will be uni-
form in size. Every piece of curd in the vat should be warmed alike.
The center of each piece should be just as warm as the outside. As
curd is a poor conductor of heat, this condition can be secured only
by raising the heat slowly and steadily. The effect of heating rapidly
is to cook the outside of the larger pieces of curd faster than the in-
side. This contracts the surfaces and confineg the whey in the center.
It would be preferable if possible, to heat the inside of the cubes the
faster, driving the whey to the surfaces ; we do not want to do either.
We want an even, uniform cook.

One of the most important steps in the process of cheese-making
is to know when a curd is properly cooked or firmed. The real con-
dition can hardly be described in words, but the cheesemaker must
learn to recognize it by experience. This is a part of the cheese-
maker’'s art. The curd should not be salvy and soft, but springy and
elastic. The most convenient and sure test is to take up a large double
handful of the curd-and compress it dry of whey. After a minute re-
move the pressure. If it falls apart readily and the particles resume
their former shape and size, it is very good evidence that the curd has
been properly firmed.

It should then have one-eighth of an inch acid on the curd (or .20
per cent acidity as shown by the acidimeter) and the whey should then
be drawn. When the whey is allowed to remain too long with the curd,
excess acid is developed and a dry, mealy cheese ig the result. There
will also be a greater loss of fat. If the whey is drawn too early, a soft,
mushy article will be produced. The necessity of diligence and care in
this branch of cheese-makng is of vital importance in order that the
separation of whey may be the most perfect possible.

From thirty-five to forty-five minutes should be consumed in raising
the temperature to 98° or 100° F., as the case may be. To assist the
curd in heating evenly and keep it from matting together, it should
be stirred from the time it is cut until the heat is shut off. The autos
matic curd agitators now on the market are preferable to the hand
rake commonly in use.

When the required amount of acid has developed in the curd, the
whey is drawn, and the curd dipped upon racks where it is left to drain
and mat, having uniform depth of about five inches. If the curd has
been properly firmed in the whey, it will not require any stirring at
the time of racking, for this means an additiona] loss of fat and solids.
As soon as the mass is matted sufficiently to admit of its being turned
over without crumbling, it should be cut into blocks of sufficient size
for handling and turned over, repeating the process every few minutes,
always with a view to perfect drainage. The best-textured, close, firm-
bodied cheese is that made from curd that has been piled but very
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little, or not at all. If curd is piled, it is important that the outside
pieces be toided into the center ot the pile each time to insure an
even color and unirorm temperature of from 96° to 98° F., througn-
out the mass. When the curd is sufficiently ripened or matured ror
milling, it becomes stringy or meaty, and wnen pulled apart splits 1n-
stead of breaking. In cutting thiough the mass, the coior should be
even, with no white spots snowing. At this stage of the process, when
the curd is in normal condition, it will propaoly have at least one
inch of fine silky threads when applied to the hot iron and will show
from .70 to .85 per cent of acid by the acidimeter. The acid should be
well developed at this stage of the process, but the amount of acid is
not so important as that the curd pe meaty in texture. Knife mills
ought always to be used as peg mills tend to bruise and tear the curdg,
injuring the texture and causing unnecessary loss of butter fat.

Atter the curd is ground, it is kept sutticiently stirred to keep the
particles from matting together again. A further maturing of the
curd takes piace, during which it takes on a peculiar flavor resembling
the odor ot clean, rich, ripe cream when ready for tne churn. It is
extremely difficult to convey in words a definite idea of that peculiar
condition characteristic of curd when ready for the salt. That is to
be gained through experience. However, resoit is had to the hot
iron test which rurnisnes two kinas of evidence. If when a portion
of curd is apptied to the hot irom, it strings nice and silky and it when
so applied it emits an odor like nice toasted cheese and does not smell
like purnt hair, it is usually ready for salt. The drippings from
normal curds at time of salting will usually show from 1 to 1.2 per
cent acidity when tested by the acidimeter. Still these tests are not
absolutely reliable in all localities and under all circumstances. AD-
other method of gaining the desired information is by the sense of
feeling and the condition of the moisture which oozes out between the
fingers when the curd is squeezed in the hand. The curd when ready
to salt should not feel harsh, but soft and velvety and will exude a
moisture of half fat and half whey. When salted, a clear brine should
run from the curd. The temperature at time of salting should not
exceed 90° F. After the salt is added the curd should be spread out
thin, so that it will cool off, and when it is put to press should be at
a temperature of from 75° to 85° F. If the curd is put to press 1co
warm, the fat is more easily pressed out and lost.

With the majority of the rank and file of cheese-makers, it is not
necessary that uiuci should be said about the hooping and baada;ing
of cheese. The careful painstaking maker is an artist in a way and
takes great pride in turning out a neat appearing cheese, symmetrical
in form, neatly bandaged and perfectly closed on its surfaces. Still
we often, tco often, find makers who are slack in this very important
part of the work. They have more or less difficulty in getting their
cheese properly closed. This is true of some makers even when the
curd is in the most perfect condition for pressing. Through negli-
gence, they permit the press cloths to become stiff and full of whey
while the hoops are not always kept scrupulousiy clean. No amount
of pressure will secure a good rind if the press cloths and hoops are
not in first class condition. If factory operators were to exercise more
care and devote more time and attention to the work of hooping and
dressing the cheese, there would not be so many goods upon the cur-
ing tables with checked rinds and showing free fat under the bandages.

At the time of turning the bandages all the whey should be rinsed
out of the press cloths by dipping them in scalding water and plac-
ing them again upon the cheese as hot as possible. In the morning,
the cheese ought always to be turned end for end in the hoop. When
taken out thay should be examined carefully to see that they are per-
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fect in shape, and all defects remedied. Then pour water sufficiently
hot to melt all free fat that may have accumulated under the circle
cloth and bandage over the cheese again before aplying the pressure.
This warming of the surfaces aids in the formation of a firm, trans-
parent rind and prevents the cheese from checking. It also improves
the appearance of the cheese.

With cheese as with anything else we must try to please the eye.
Marketing cheeses that are of unequal height or lopsided from some
defect or carelessness jn the making is always poor economy. Let us
remember that cheese is an article of food, and that it should not
only be put up in a neat, attractive form, but also that it should not
come in contact with anything having a bad odor.

Recent experiments by Drs. Babcock and Russell of the Wisconsin
Agricultural Experiment Station and the Dairy Division of the United
gtates Government, have demonstrated that the quality of cheese was
best when cured at temperatures ranging from 35° to 40° F. or there-
abouts. Cheese cured at 50° F. were better than those cured at 60° F.
Cheese cured at 60° F. were better than those cured at 70° F. This
leads us to believe that much lower temperatures than have hereto-
fore been thought advisable in ripening Cheddar cheese may be used
with very considerable success. The dipping of cheese in hot paraffin
will add to the attractiveness of the goods, and tend to prevent mold
growth and excessive shrinkage in storage.

BRICK CHEESE.

Dodge county is the home of the brick chesse industry in the state.
Columbia, Washington, portions of Ozaukee, Jefferson and Fond du
Lac counties produce large quantities of this popular type of cheese.

Brick cheese is probably so called because it is made in the form
of a brick, and bricks are used exclusively for the pressure on the
mold. It is purely an American product. Wisconsin leads in its pro-
duction. It is a sweet, whole milk, rennet cheese. It has a mild
flavor, is moist and its convenient shape and size make it a special
favorite with the trade. It is a rich, good, wholesome family cheese.
It may have a few small holes or eyes in it. It is softer than Swiss
but not so soft as Limburger.

Brick cheese is made in a steam heated vat. The curd is cut and the
temperature raised for firming, the same as with Cheddar. The ren-
net is added to the milk at 86° F. Brick cheese is a quick curing
ckeese, and a little more rennet is used than for Cheddar. The milk
is sweeter than for Cheddar and enough rennet is used to coagulate
it in twenty minutes. The firming temperature depends on the acid-
ity of the milk. With milk nearly as matured as for Cheddar, 108° F.
will do; while frem 112° to 120° F. may be required for very sweet
milks.

The curd should be dipped from vat into moulds when it has reached
a condition almost as firm as that for Cheddar cheese. An over-cook
will make the cheese dry and hard, and an under-cook will make it
too soft. approaching the Limburger.

The draining table is about 3 feet wide by 8 feet to 12 feet long,
inclined toward one end with sides about five inches in height. Drain
ing boards having several rows of on2 inch holes bored through them,
with their ends resting on one-half inch strips, are laid in the drain-
ing table and a heavy, coarse-meshed linen cloth is thrown over the
draining boards upon which the molds are set side by side. The brick
cheese mold is a rectangular box without bottom or top and is thirty
inches long by five inches wide and eight inches deep. The cheese
fr;)m this mold is cut into three bricks ten inches long and five inches
wide.



124 Report of Wisconsin Dairy and Food Commisswoner.

In dipping the curd into the molds, care should be exercised to get
the same amount of curd into each so that the cheese will be uniform
in size and will weigh close to six 1bs. green. One or two bricks are
placed on top of the wooden follower in each mold for pressure. In
about an hour the mold is turned over and the pressure applied to
the other side. This should be done several times during the eighteen
to twenty hours that the cheese is in the press or molds.

The salting table is built like the pressing or draining table except
that there are no draining boards laid in it., From the molds the
cheese is rubbed with salt on all sides of it. The salt dissolves and
penetrates to the interior of the cheese, at the same time expelling
moisture which runs off from the salting table. The salting usually
extends over three days, the cheese being turned each day and salted
daily on all sides. They are laid on their broad sides, piled one tier
deep at first salting, two to three deep at second and third salting.

From the salting table the cheese is transferred to the curing cel-
lar where it is laid on its broad sides on tiers of wood shelving, ranged
along and through the room. After a week or ten days they begin
to cure and form a smooth rind, when they may be placed on their
edges. Each cheese is washed with clear water, or water into which
a little salt has been dissolved, at least twice a week and at first
oftener if necessary to keep them moist and free from mold.

In the course of about two weeks the harshness of the cheese be-
gins to disappear and the body will break down in the fingers, and
mold like wax, but should not be sold until it is about a month old.

For shipment it is wrapped in a heavy quality of Manilla paper
and packed in boxes that hold twenty to twenty-five cheese, the net
weight of the cheese in the box ranging from one hundred to one
hundred and twenty-five pounds. Of recent years a considerable quan-
tity of this type of cheese has been paraffined when ready for cold
storage or for market with very satisfactory resuits.

LIMBURGER CHEESE.

The southwestern portion of Dane county is especially noted for the
quality and quantity of its Limburger cheese. Limburger cheese fac-
tories are scattered over Green, Lafayette, Iowa, Grant, Dodge, Col-
umbia, La Crosse, Trempealeau and Buffalo counties.

Limburger cheese is a soft rennet cheese made from whole sweet
milk. It is found on the market in blocks or cakes, some five inches
square and about two inches thick, wrapped in parchment, manilla
paper and tinfoil. It has a soft texture, of a yellowish color when
properly ripened. It is perhaps more generally known by its odor
than by anything else. While kept cool it does not have such a pro-
nounced odor as when warm. The American Limburger is a very rich,
nutritious cheese and is at present very popular with cheese epicures.

A steam vat, curd knives and drain table, like those for the manu-
facture of brick cheese, are used in the making of Limburger cheese
but the molds and subsequent handling are different than for brick.

The milk used may be sweeter than for brick. It should be set
at 90° F. Enough renanet should be used to coagulate the milk in
twenty to thirty minutes.

The curd is cut when it will break over the finger with a clean
fracture. The curd is stirred and the temperature slowly raised to
96° F., the temperature at which it is usually firmed. The curd is
dipped when a little softer than in the making of brick cheese. It
is dipped into the molds and allowed to settle together, brick pressure
being applied. After about half an hour it may be turned over. After
resting in this position for thirty or forty minutes the mold is lifted
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from the cheese. The long curd sections are divided into six blocks or
cakes five inches square just before salting.

The cakes are next transferred to the pressing table. The table is
like the brick cheese draining table, with sides, but having no drain-
ing boards.

Formerly rows of the cakes were placed along one side of the table
and divided by wooden partitions. In this manner several rows were
laid down and the last strip held in place by several sticks wedged in
between the strip and the opposite side of the table. Now the gen-
eral practice is to drain in molds containing six cakes each. The
cheese get no pressure beyond their own weight. The cakes are turned
a number of times to drain them and firm the surfaces. The tem-
perature of the room should be about 65° F. In twenty-four hours
they go to the salting table. The edges are rolled over in a box of
salt and then salt rubbed on the two broad surfaces. They are laid
on the salt-draining table in single layers for the first day. The sec-
ond day they are salted again in the same way and piled two deep.
The third day they are again salted and piled three or four deep. They
are salted on the average about three days.

From the salting table the cakes are transferred to the curing boards
or shelves where they are set up on end. The temperature of the
curing room or cellar should be about 60° F. and have a relative hu-
midity of 90° or above.

The cheese cakes are washed daily to keep them free from mold and
to help keep them moist. Under these conditions their surfaces soon
begin to soften and change from white to a shiny yellow. This change
works its way to the center, changing the harsh curd to a soft, smooth,
creamy condition, and requires from four to six weeks after which
the cheese cakes are first wrapped in parchment, then manilla paper
and tinfoil, packed in boxes 20 inches wide, 5 inches deep and 36
inches long, when ready to market.

SWISS CHEESE.

Green county is the great Swiss cheese county of the state, and is
the .home of the Swiss cheese industry in America. The district ex-
tends over into the eastern border of Lafayette and Iowa counties and
a portion of Dane and Rock counties.

Swiss cheese is known in the old country by the name of Emmen-
thaler. In this country it is made in two forms, the round or drum
Swiss and the block Swiss. This cheese is a hard, rennet cheese
made from unskimmed cows’ milk and has a mild, slightly salty,
somewhat sweetish flavor., It should have eyes or holes about a half
inch in diameter, evenly distributed through the cheese. These holes
should have a glossy surface. In an old cheese a drop of brine may be
found in the hole,

Swiss cheese is made from sweet milk. So important does this seem
to be that in Wisconsin the milk is in all cases delivered to the fac-
tory twice a day and made into cheese as soon as the rennet can be
gotten into the milk.

But in Switzerland, Swiss cheese is to a large extent manufactured
only once a day. However, the milk is delivered twice a day to the
cheese factories. There, each cheese factory is equipped with a milk
cooling room with running water, where the night's milk is kept and
properly taken care of by the cheesemaker until the following morn-
ing, when it is mixed with the morning’s milk and manufactured into
a Swiss cheese. Experts on Swiss cheese hold the once-a-day system
superior to the twice-a-day system, but it can be successful only when
the night's milk has all been alike properly cooled and cared for.
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Swiss cheesemakers very largely use a home-made rennet, which is
made daily by soaking strips of rennet in warm whey from the cheese
kettle. It is claimed that commercial rennet extract is not as good
as whey rennet, for they do not obtain the eyes in the cheese as well
with it. It has, however, been fully demonstrated that the whey used
acts as a starter which supplies the necessary acid in the milk to
cause the rennet to expel the whey sufficiently and that by the ju-
dicious use of a good lactic acid starter and commercial rennet ex-
tract, cheese with good development of eyes can be obtained.

All Swiss cheese is made in large copper kettles. There are two
kinds, the fire kettle and the steam kettle. The milk ig strained into
the kettle the same as into a vat for Cheddar cheese. Sufficient ren-
net is added to the milk at a temperature of 90° to 92° F. to coagulate
it in from twenty-five to thirty minutes. A Swiss curd when ready to
cut should make a clean break over the finger, though the degree of
coagulation should be somewhat less than for other varieties of chezse.

The coagulum is broken info pieces about an inch in diameter by
means of the Swiss harp, so called because it is shaped like a harp.
It is an iron frame having a long wooden handle with fine wires
strung lengthways of it about an inch apart. The curd is then gently
stirred for a few minutes to keep it apart while it firms. This stir-
ring of the curd is done with an instrument known as the “wire
stirrer” which is a round stick about five feet long, through one end
of which a group of wires are fastened into a spherical form. This
stirrer reduces the size of the curd cubes to about the size of corn
kernels.

The fine breaking down of the curd particles and the high tempera-
ture at which the cheese is cooked, largely cause the excessive loss of
butter fat in Swiss cheese-making. By using such curd knives as are
vsed in making Cheddar cheese, with change of design adapting them
to the shape of the kettle, the curd could at once be brought into
proper condition without breaking or jamming -it, thus saving much
of the fat now lost in Swiss cheese-making.

The kettle is now moved over the fire or steam is applied as the
case may be, while the operator stirs it vigorously with the “wire
stirrer” until the curd breaks and contracts into particles as fine as
wheat kernels. It is stirred until the temperature has reached 130° to
135° Fahrenheit. The stirring is continued until the curd is quite
firm, when it is allowed to settle.

As soon as the curd ceases to feel mushy and will break short when
squeezed into a roll in the hand, or will squeak between the teeth, it
is gathered up from the whey in a lump into a linen strainer cloth
for pressing. The curd should be put into the hoop in a lump. and
as quickly as possible, so that it will not become cool and brittle.

The curd cloth with the curd in it is put into a hoop made of a
band of elm wood, held in circular shape by means of a cord running
around it. The hoop rests on a circular press board on a table usually
constructed of brick or stone, slightly inclined so that the whey will
drain off. For the first few minutes it is pressed lightly, then more
pressure is applied, and in half an hour full pressure may be put on.
The cheese is turned several times a day. There are two cloths used
in the operation, one lying underneath, the other spread over the top
and tucked in between the hoop and the cheese. Dry cloths are put
on frequently during the pressing period. The pressure is obtained by
placing a post between the top cheese board and a heavy beam. The
post is close to the fulerum end of the beam, while the long, heavy end
of the beam with weight attached gives the pressure.

After the cheese has been in the press for twenty-four hours it is
placed in a salt brine bath, kept cool in the cellar. The brine is made
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by dissolving salt in water until dense enough to float an egg. As the
cheese absorbs the salt it is necessary to renew same at frequent in-
tervals. The cheese is immersed in the brine. It should be turned
over occasionally as the cheese will float and the top rise above the
surface. The cheese is kept in the brine from three to four days.
Some makers salt by scattering coarse salt on top of the cheese. The
cheese is kept on a shelf in the cellar with a salt hoop around it to
keep the cheese from spreading. No more salt should be applied than
can be absorbed over night, so that the cheese will be dry next morning.
A cheese iz salted with dry salt from three to five days. With the
brine method the salting is applied more evenly through all parts
of the cheese. ‘

From the salting shelf or brine tank the cheese is taken to the
cellar curing rooms. The curing covers two stages and two cellars
are necessary to secure proper conditions for perfect curing. The
first curing cellar should be kept at about 80° to 85° F. At this tem-
perature the gassy fermentations set in and start the eyes. The large
round cheese is kept on a round cheese board so that it may be handled
casier. The cheese is kept moist and free from mold by frequent
washing and scrubbing with cloths and brushes made for the purpose.
After the eyes have been well started, the cheese is transferred to
the second cellar which is kept at about 60°F. Swiss cheese cures
slowly. The process requires a number of months and a fine Swiss
cheese 'should be at least six to ten months old before it is ready for
the consumer.

Block Swiss being smaller than drum or round, is more easily
handled. It should be washed often enough to keep moist and free
from mold but not too moist, or the rind will soften.

Drum Swiss are shipped in large tubs made a little tapering and to
fit the diameter of the cheese. Usually five or six cheese are put in
a tub with large round scale boards between each cheese and also at
top and bottom of tub next to the cheese. Quite often a thousand
pounds or more of cheese will be filled into a single tub. Block Swiss
is put up in boxes six inches deep, twenty inches wide and three feet
long. Six cheese are placéd in such a box.

Our people until quite recently have known but little of the great
variety of soft cheeses common in the European markets. The local
markets have been to a great extent monopolized by hard cheeses,
principally of the type of “American” Cheddar. Within the past few
years a brisk demand for soft cheese has been developed here at home.
This may be attributed partly to the taste acquired by our people who
have traveled abroad, and to our increasing foreign population, and to
the desire of people of European birth for the types of cheese familiar
to them at home as well as to a growing demand and appetite among
others who have tried the foreign delicacies.

The soft cheeses with their strong characteristic flavors, give relish
.to the coarser and less flavored foods and owe their chief popularity
to their varied and respective flavors.

The so-called fancy cheese has come in response to a demand for
variety from those who use cheese. Most all of our people are mow
eating cheese but all do not like to use the same kind in the same
form for a long time. If nothing else is offered, a difference in the
shape or style of the cheese will satisfy the longing or craving for
variety. People no more care to eat cheese of the same kind and in
the same form for a long time than they care to eat one kind of meat
or dessert all the time.
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BUTTER.

There is no reason why just as good butter may not be made from
“farm” or “hand separator” cream as from any other; but to ae-
complish this it is necessary that intelligent care and scrupulous clean-
liness be conscientiously observed at all times in the production and
handling of such eream.

Cream ought to be delivered to the central or union churning station
every day, and wherever that is possible, it is to be recommended.
However, in some localities the daily delivery of cream would not be
practicable, as the transportation expenses would eat up the profits of
the business.

Cream given proper care may be kept in a sweet and wholesome con-
dition for two days. Cream kept longer than two days, even though
it is sweet, will lack the quality peculiar to fresh cream, and no
amount of pasteurization. starter or any other process will enable the
buttermaker to make a first class butter out of old, over-ripe, tainted
or gaseous cream, or cream in any stage of putrefaction.

The application of pasteurization and commerecial starters to cream
handling and ripening is practical and advisable in many cases: but
too often, like “charity” is practiced to cover a multitude of sins com-
mitted in some instances on the part of the eream-producing patron.

The ripening of cream is the most important step in the entire
process of buttermaking. Cream ripening requires skill, training, suit-
able apparatus for controlling the process and painstaking care on the
part of the operator. Under the present “farm separator creamery
system.,” in many instances, this important work is now transferred
from the creamery to the farm, for at least a part of the season. If
Wisconsin expects to retain her position as a leading butter produe-
ing state, this very important work of cream ripening must again be
restored to the buttermaker, and that will mean that the cream must
be delivered to the churning station in a good, sweet, pure and whole-
some condition. 2

The whole milk or separator creamery is especially suitable for lo-
calities having a dense cow population and where the public roads
are good. The buttermaker has perfect and complete control of the
cream rinening. More accurate testing may be done. There is always
more difficulty in securing correct tests of cream than of milk. The
defective methods in caring for the cream on the farm, and its infre-

" auent delivery to the factory, makes accurate sampling extremely dif-
ficult and often very questionable. Cream of this description will also
result in an inferior auality of butter. The whole-milk or separator
factory reduces the labor and cost of separating and caring for the
cream on the farm. It also reduces the expense for hand-separators
to do the creaming as well as the labor of running and washing a
separator. :

The advantages of the “farm separator system” over the whole-
milk factory system are its adaptability to a small cow population,,
scattered over a considerable territory, where the roads are not suit-
able for hauling heavy loads of milk. With proper railway facilities
there is scarcely any limit fo the extension of a creamery’s opera-
tions. A much wider territory can be covered by the farm separator
system than by a whole milk system, and it is well adapted for cer-
tain districts but we cannot expect to make as fine a quality of but-
ter by adopting this system. Tt insures a large quantity of butter of
uniform quality, although the quality attained may not be equal to
that of whole-milk creamery butter. Its chief advantages are better
and higher quality of skim-milk for feeding purposes, reduced cost of
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transportation, reduced cost of buildings and machinery to manufacture
the butter and the opportunity which it affords for the extension of
creamery territory.

The combination of a central creamery with a number of skimming
stations, where the cream is separated and sent to the central for
churning, overcomes the difficulty of long hauls for the milk and skim-
milk, and tends to produce a large quantity of butter of a uniform
quality.

The whole-milk ereamery is more expensive to opzrate, but is favor-
able for producing the finest quality of butter, and in the end will
pay milk producers best in the thickly settled dairy sections of the
state.

The practice of taking in both milk and cream, and mixing the
gathered farm cream with the factory separator cream, is fraught with
very great danger to the quality of the finished produect.

The majority of our buttérmakers and cheesemakers understand
their business well enough to make a first class article if they get good
raw material. Our inspectors are not neglecting the patron. Patrons
are made to feel the responsibility of their end of the cooperative sys-
tem, and that if the milk and cream they supply the maker is not of
good quality, he cannot be expeéted to make a fine quality of cheese or
butter therefrom. This is getting at the root of the matter and is
bound to work to the general good of the industry. Our inspectors
have an oversight also over the factory building and while they have
the power to enforce cleanliness by law, this is not generally taken
advantage of excepting where other methods are ineffective. By coun-
sel and advice, factory owners are induced to clean up and make
needed improvements and thousands of dollars have been expended in
this direction during the past two years.

The good offices of the members of the commission are coming morc
and more in demand amongst the people of the state.

Respectfully submitted,
U. S. Bakg,
Assistant Commissioner.
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SPECIMEN OUTFIT LIST

For 800 to 1200 Cow Cheese Factory.

12-H. P. Boiler complete with ali
fittings and stack.

§-H. P. Horizontal Engine, Com-
plete.

4x6 Deep Well Pump.

Sets Automatic Curd Agitators.

36-bottle Turbine Tester, Com-
plete.

Check Pumps.

900-gal. Whey Tanks.

600-gal. Tmproved Steam Cheese
Vats.

Continuons Pressure Steel Gang
Presses.

Curd Sink with Racks and
Castors.

Power Knife Curd Mill.

600-1b. Scale, Double Beam with
Wheels.

240-1b. Tin Scoop Counter Scale.

80-gal. Weigh Can.

Conductor Head and 10 feet of
Trough.

141%4in.x7-in. Tinned Gang Press
Hoops.

8-in. x 20-in. Horizontal . Curd
Knives.

8-in.x20-in. Perpendicular Curd
Knives.

Long-Handled Half-gallon Dip-
pers.

Strainer Dipper.

Half-round Whey Strainers, with
Spouts.

Tin Curd Scoops.

Flat-sided Curd Pails.

Marschall Rennet Test.

2 16-0z. Glass Graduates.

1 Tinned Cheese Knife.

1 Set Months and Dates.

1 Set Test Instruments with Que-

venne's Lactometer.

24-bottle Curd Test.

doz. Composite Milk Jars.

8-in. moatlng Dairy Thermom-

eters.

Hygrometer.

Shelf Scraper.

Galvanized Iron Pails.

6-in.x%:-in. Cheese Trier.

14-in. Wood-head ans

Floor Brushes.

Heavy Floor Brooms.

Scrub Brushes.

Composite Test Jar Brushes.

Bath Tub.

Office Desk.

Office Chair.

Sterilizing Oven.

4-ft. Cast Iron Radiators.

8-ft. Cast Iron Radiators.

Necessary connection pipe for
boiler, engine, pump, wash-
sink, tester, vats, radiators,
and whey tanks.

Necessary check, globe, and angle
valves for above connections.

Necessary ells, tees, unions, nipples,
reducers, couplings, plugs,
etc.,, for above connections.

Necessary shafting, hangers, wood-
split pulleys, and belting for
driving curd agitators, curd
mill and well pump.

—
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PLAN FOR CHEESE FACTORY.

By U. 8. BAER.
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‘Boxing and Shipping Space Supply A
R and
Box Room
Curing Room 26 x 40’ 8x12 M
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A—Boller. F—Scales. K, K, K—Cheese Vats. P—Office Chair.
B—Engine. G—Conductor Spout. L—Curd Sink. Q—Truck.
rilizing Oven. H—Bottle Rack. M, M—Cheese Presses. R, R, R, R—Curing Tables.
‘Well Pump. I—Milk Tester. N—Bath Tub. 8, 8, 8, 8, 8, 8, S—Steam Radiators.

E—Weigh Can.

J—Wash Sink.

O—Office Desk.
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REPORT OF SECOND ASSISTANT COMMISSIONER.

MapisoxN, Wis., Jury 15, 1908.
Hox. J. Q. EMERY,
Dairy and Food Commissioner,

Smz: I herewith gubmit a report of work performed by me as
Creamery, Dairy and Food Inspector for the period beginning July 1,
1906, and ending Feb. 4, 1907, and as Second Assistant Dairy and
Food Commissioner for the period beginning Feb. 5, 1907, and ending
June 30, 1908.

During the two years as above specified, the work of Inspector and
Assistant has covered many lines. 1 have personally jnspected 131
cheese factories and ereameries, 117 meat markets, 15 slaughter
houses, 237 grocery stores, 468 wholesale and retail oleomargarine
dealers, 12 dairy barns and dairies and 1 city milk supply. As op-
portunity presented, 1 have inspected a great many milk and cream
cans and ice cream cans and tubs at depots, also & number of city
milk wagons and cans. In addition, T have collected 1,071 samples
of food products suspected of being adulterated and have delivered
the same into the hands of the chemist for analysis.

Prosecutions have been brought against 63 dealers as follows:

Creamervmen for operating unclean creameries: cheese factory men
for operating unclean cheese factories: butchers for coloring and pre-
gerving chopped meats and ovsters: dealers for selling the flesh of
diseased animals; patent medicine men for selling adulterated ex-
tracts: dairymen for delivering milk in unclean cans: druggists for
gelling adulterated drugs; doctors for selling adulterated drugs;
grocery men for selling adulterated food products: oleomargarine
dealers for selling “oleo” in imitation of yellow butter.

In each case. except two. a conviction has been secured and fines
ranging from $25 to $50 have been imposed. My observation is that
prosecution of violators of the food law has a decidedly wholesome
effect on the food dealers in the entire neighborhood where prosecu-
tion has been brought.

The owners and operators of the cheese factories and creameries
are realizing the importance of up-to-date factories, equipped with
modern machinery, and as a result great improvements are ‘being
made. In the main the factories and premises are kept cleaner and
in a more sanitary condition than ever before in the history of the
dairv business. However, in many cases, the addition of a few more
windows to permit of more light in the cheese factories and cream-
eries. and that of screens on the windows and doors to prevent the
flies from swarming in, would be a great improvement.

Another muech needed improvement among the creameries generally
would be the installation of sanitary milk and cream pumps and pipes.
The general practice of todav is the use of iron pumps and gas pipes.
These are sald to be steamed out daily, but are always rusty and un-
sanitary. Should a dairvman drive up to anv cheese factory or
ereamery in the state with a load of milk or eream in cans as rusty
as the pumps and pipes used by the ereamerymen for conducting the
milk and cream through, the same would be rejected as unfit, and

_properly so.
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Another very general practice among creamerymen is the use of
the 409, and 509 cream bottles for testing cream. I want to go on
record as saying that a test made by using either of the bottles men-
tioned is guess-work. Then again in many instances, the cream scale
weights which are used for weighing the cream samples have been
found to be inaccurate. The exacting of conditions of dairymen by
the creamerymen, which conditions they are mnot willing to exact
of themselves, or the use of cream bottles with which guess-work tests
are made, or the use of inaccurate cream scales, is sure to bring loss
of confidence by the patrons and will sooner or later prove disastrous
to the creamery; therefore, the creamerymen of their own volition
should make the necessary improvements, or legal steps should be
taken to force them.

Because of the introduction of the hand cream separator, the
larger part of the raw material delivered to Wisconsin ereameries is
cream. At a great many of the better creameries in the state, the
practice is to test each delivery of cream. However, there are a
great many that still make composite tests, which practice should be
discontinued, as better results are obtained where each delivery of
cream is tested.

A still further improvement among our creameries would be the
practice of keeping daily records. Such records should consist of the
total pounds of milk and cream received daily, the butter fat test, the
total pounds of butter fat, the total pounds of butter made, the total
fat Joss in the skim-milk and buttermilk, the moisture content of
the butter and the overrun. This will enable a creameryman to keep
a check on his daily work and will be of great assistance to him in
Jocating and overcoming losses that often occur in the course of
handling the milk and cream and the manufacture of the butter,
which, if left to run until the end of the month would, in many cases,
amount to a great deal.

That the guality of milk and cream received at the cheese factories
and creameries should be improved, is conceded. In a large degree
the improvement of the raw material rests with the cheese maker
or butter maker, who is under obligation not to accept any milk or
cream that is not fit to be manufactured into cheese or butter, either
from the fact of its being unclean or from cans not clean. So long as
poor milk or cream, or milk or cream from unclean cans is accepted,
improvement cannot be expected; but just as soon as the patron
learnz that there is no market for such unfit raw material, he will
begin to make improvement. A further improvement could be brought
about by the enactment of such laws as would give the members of
the Dairy and Food Commission full power to inspect the conditions
under which the milk and cream are handled at the farm and to en-
force clean and sanitary conditions.

Another step in the direction of improving the quality of cream
would be the amendment of Sec. 1, chapter 67, laws of 1903, so as to
define unclean and unsanitary cream; also the amending of section 2,
chapter 67, laws of 1903, by striking out the word “knowingly” and
adding the word “cream’; also the amending of section 3, chapter 67,
laws of 1903, by striking out the word “knowingly.” It would then
be up to the patron and factory man to know that the milk and cream
were clean and sanitary.

The inspection of meat markets, slaughter houses, fruit and grocery
stores, has established in my mind the necessity of the enactment
of sanitary laws. The meat markets in many cases have been found
to be in a very unclean condition generally; the local slaughter houses
likewise. A practice common among fruit and grocery dealers is that
of displaying fruit of all kinds, fish, dried meats, etc., in the street,
open to dust, dirt, flies and the unclean practices of dogs.
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The inspection of oleomargarine dealers disclosed the fact that
nearly all of them desired to. comply with the law; but the large
packers persuaded many local dealers to handle oleomargarine that
was in imitation of yellow butter. _Oleomargarine dealers were visited
and where the oleomargarine handled was found to be in imitation of
yellow butter, the dealers were 80 informed, the law read to them,
and a statement made to the effect that if upon another 1nspection
it was found that oleomargarine of the same color was being sold,
the state would contest it. ‘The dealers would at once agree to return
the yellow oleomargarine to the jobber or manufacturer and there-
after handle only such oleomargarine as was not in imitation of yel-
low butter. However, following my visit, a representative of the
oleomaigarine manufacturer would visit each dealer and agree to pro-
tect him to the limit if he would continue to handle the oleomargarine
which I had claimed was in imitation of yellow butter; thus, in a num-
ber of cases the local dealers were persuaded to handle the yellow
oleomargarine. Not until a prosecution was brought against a local
deaier for selling oleomargarine in imitation of yellow butter ana
fought through the Supreme Court with the result that the Court
held that the Wiscorsin law prohibited the sale of oleomargarine
which is in imitation of yellow butter and that the selling of oleo-
margarine that is in resemblauce to yellow butter constituted a prima
facie case, did the oleomargarine manufacturers respect the law. In-
spections made after the Supreme Court decision disclosed the fact
that the state oleomargarine law was being obeyed, in that the oleo-
margarine sold in the state was not in imitation of yellow butter.

An inspection of the milk and cream cans at various depots and of
the city milk supplies goes to show that a great improvement has
taken place. It is an exception to find milk or cream cans not washed
before their return over the railroad, and in the main the cans used
are in very good repair, free from rust, etc. The cans and wagons
used in connection with the city milk supply are in the main in good
repair and clean.

The ice cream business in this state is in its infancy, but the future
will see great developments, therefore, it should have closz attention.
The great majority of ice cream dealers do not manufacture their
own product, but buy from some large manufacturer who ships the
ice cream as per order. When the empty cans are returned to the
manufacturer, the retailer, generally speaking, makes no attempt what-
ever to clean the cans and they are often found on depot platforms
in a very rusty, unclean, and bad-smelling condition.

The state law provides that skimmed milk cheese manufactured or
sold within this state must be ten inches in diameter and nine inches
in height. Last year a certain cheese manufacturer in this state un-
dertook to manufacture skimmed milk cheese. Hoops of the desired
measurement and other necessary machinery were provided. As soon
as I learned of the undertaking, I made it my first business to inform
the manufacturer as to the law on skimmed milk cheese and told him
that the state would contest the manufacture or sale of such cheese
unless the same complied with the law in every particular. He was
desirous, however, of knowing what could be done and experimented
for several days. Each day’'s milk was partly skimmed before making
into cheese. In an effort to mest the requirements of the law, great
care was exercised during the process of manufacture and in weigh-
ing the curd for each cheese. When the cheese were taken irom the
hoops and placed on the curing shelves they were measured and
fornd to be of the sze prescribed by law, but after remaining on the
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shelves for a few days they would shrink, both in height and diamie-
ter, so much that it proved an impossibility to manufacture skimmed
milk cheese in conformity with the terms of the law. The manufacturer
in question discontinued the making of skimmed milk cheese after
avout three or four days experimenting and his lesson was learned
to the tune of about $200, or the cost of machinery and milk that were
used to make the cheese. There are so many avenues of fraud com-
ing fiom the manufacture of skimmed milk cheese that the state is
to be congratulated upen having such a good law on the subject and
the manner in which the law is obeyed, as I know of no factory in
the state manufacturing hard skimmed milk cheese.

BUTTER.

By chapter 205 of the laws of 1907 “the latest standards of purity
for food products established by the United States Secretary of Agri-
culture” are made the legal standards of Wisconsin except in cases
where other standards are specifically prescribed by the laws of the
state. “The latest standards of purity, for food products established
by the United States Sccretary of Agriculture” are found in ecircular
No. 19 issued by the United States Secretary of agriculture, June 26,
1906. Butter is therein defined as follows:

“Butter is the clean, non-rancid product made by gathering in
any manner the fat of fresh or ripened milk or cream into a mass,
which also contains a small portion of the other milk constituents,
with or wihout salt or added coloring matter, and contains not
less than eighty-two and five-tenths (82.5) per cent of milk fat.”

That a clear undérstanding may be had of the definition of butter,
it seems best to define the chief products which enter into its manu-
facture—namely, milk and cream, which under the same provisions
of law are as follows:

“Milk is the fresh, clean, lacteal secretion obtaifiéd by the com-
plete milking of one or more healthy cows, properly fed and kept,
excluding that obtained within eight days before and four days
after calving, and contains not less than eight and one-half (8.5)
per cent of solids not fat, and not less than three (3) per cent

© of milk fat.” .

“Cream is that portion of milk, fich in milk fat, which rises
to the surface of milk on standing, or is separated from it by cen-
trifugal force, is fresh apd clean, and contains not less than
eighteen (18) per cent of milk fat.”

Experience among dairymeén has convinced us that there exists
among them a wide difference of opinion as'to the necessity of furnigh-
ing to the creamery absolutely good and clean milk or cream for the
pburpose of buttermaking. This, I think, has been brought about in a
large measure by the failure of the creamery managers or buttermak-
ers to insist at all times that the patrons furnish them with good
clean milk and cream. The patrons having been permitted to con-
tinue day after day delivering to a creamery milk or cream which had
not been properly cared for, or was old and stale, or délivered in cans
that were rusty, opened seamed or unclean, withotit objection being
made has caused too many of them to beliéve that no matter how
poor or unclean the milk or ¢ream might be, it was good enough to
be made into butter. This is not the case, as butter that will con-
form to the standard above quoted can not be manufactured from
poor or unclean milk or cream. Let it be rememberea that butter
that will pass muster under the definition the legislature has put
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upon it, and that will continue to bring the highest market price will
of neeessity have to be manufactured from milk and cream pro-
dueced under the most healthful and sanitary conditions. Investiga-
tion goes to show that fully fifty per cent of the butter manufactured
today will score below 90 points. Butter to score below 90 must have
someé decidedly old or unclean flavor or some bad defects in work-
manship. This, to me, is an alarming, condition and goes to show the
extent of unclean and careless practices. Such conditions have caused
the industry great loss, and it will suffer even greater losses unless
diseontinued. As I said before, I believe that the managers or but-
termakers dre to a great extent responsible for the unclean practices
among dairymen in the handling of milk and cream, and as such
they are the most logical parties to bring about the reform so much
needed. So long as the patrons’ poor or unfit milk or cream is ac-
cepted at the creamery; as is too often the case, there is not much hope
for improvement; but just as soon as there is no market for such
milk er créam, will improvement be made. When we look at the
great dairy industry from all sides, we should be most deeply con-
cerned in the produection of the best guality of milk and cream, that
from it may be manufactured the best quality of butter, because we
know such butter will bring the largest and best returns to the in-
dividual dairyman and to the state. Therefore, it is not my purpose
to try to tell how to make the best butter out of a product not worthy
of the name milk or cream, which has been produced peossiply from-
sick cows, poorly fed and kept, milked in unclean utensils, under
unclean and filthy conditions, because that can not be done. Such
produets are not recognized as milk or cream in the state law, nor
sheuld they be delivered fo a creamery, to say nothing about a
creameryiman receiving and manufacturing them into an article of
food. Of course such products, in which may be found all manner
of unclean and unhealthful bacteria, may be given some special treat-
ment such as pasteurization, etc., and in this way kill off some of the
bacteria and render inactive others; but each will have done its work
and left its bad influence, and the product made from it will never
be as good as it would have been had the bad bacteria never found
their way into it. I am convinced that too much time has been spent
in an effort to discover methods whereby the best butter may be
manufactured out of poor and unfit milk and cream, rather than to
locate and remove the cause which renders the milk and cream poor
and unfit. What I am trying to do is to point out certain fundamental
principles in the production of milk and cream and in the manu-
facture of butter, which, if observed, will insure “extra” butter every
time,

To begin with, the cows from which milk is furnished for butter-
making should be healthy. They should be kept clean and have plenty
of good wholesome feed and water. When kept in barns; said barns
should be kept clean, well-lighted and well-ventilated. A barn having
four square feet of light for every cow and the King system of ventila-
tion; or one square foot of air circulation area for every six cows is
considered as having A, No. 1 light and ventilation. The milking should
be done by clean milkers with dry hands and only clean, well-tinned
milking utensils used. After milking, the milk should be promptly
reémoved from the barn. To insure the removal of any unclean sub-
stance or of hair that may have fallen into the milk during the milk-
ing, it should be strained through several thicknesses of clean cloth
and immedidtely cooled to 50 degrees F. or lower. Where the milk
is separated at the farm it should not be cooled before separating,
but should be removed at once to the separating room, which should
be clean and free from foul and noxious odors, and carefully strained
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as above stated. After separation by a separator which had been
thoroughly washed and scalded after previous use, the cream should
be immediately cooled to 50 degrees ¥. or lower. Both milk and cream
should be held as near that temperature as is possible in a clean place
free from foul and noxious cdors until delivered to the creamery.
Deliver the milk and cream to the creamery fresh and clean and the
foundation for the manufacture of ‘extra” butter has been well laid.

The buttermaker at the creamery receiving the milk or cream pro-
duced in the manner above statzd should be thoroughly competent in
the operation and care of the creamery and of all necessary up-to-date
creamery machinery and apparatus, with which he should be provided.
T'he creamery and all apparatus should at all times be kept in a
scrupulously clean and sanitary condition.

Where milk and hand separated cream is received at a creamery,
the cream from the milk and the hand separator cream can be mixed
with gcod results. Cream to give the best results in butter-making
should have a density of about 30 to 35 per cent of milk fat.

Lactic acid bacteria have the qualities of producing the fine deli-
cate flavor and arcma necessary in the production of the best butter.
Therefore, 15 to 20 per cent of good commercial lactic acid starter
sheuld be added to the cream at the beginning of the ripening pro-
cess. To get the best results from the use of a starter it should con-
tain about .55 to .6 per cent acidity. As lactic acid develops most
rapidly at a temperature of about 65° to 70° F., it is necessary to
have the cream at that temperature during the time required for
tipening. To insure uniform ripening, the eream should be agitated
frequently until it has developed .45 to .5 per cent acidity. At this
point it should be immediately cooled to 48° or 50° F., but -under
no circumstances should this be done by the direct introduction of
ice into the cream. The cream should be held at about this tem-
perature for about eight to ten hours or until the next morning so
as to thoroughly chill the fat globules which will insure a good firm-
bodied butter. It will be found that cream held as above stated will
contain about .55 to .6 per cent acidity which is about right for
churning. The acidity of the starter and of the cream can be de-
termined by the use of either the Mann's acid test or the Farrington
alkaline tablet test. When the cream is placed in the churn in the
conditicn above described, the churning should take about forty-five
to fifty minutes. This wiil insure an exhaustiva churning and will
leave the butter in a condition in which it can be handled without
easily injuring the texture. The churn should be stopped when the
butter granules are about the size of wheat kernels, when they will
separate nicely from the buttermilk. If additional color is desired, a
harmless vegetable color shculd be added to the cream before starting
to churn. After the churning is completed and the buttermilk drawn
off, a sufficient amount of clean water of about the same temperature
as that of the buttermilk should be added to the butter and the churn
revolved five or ten times in fast gear. This water should be drawn
o. and the operation repeated, if necessary, to insure a clear brine.
Sufficient meisture skould be left in the butter to insure thorough
dissolving of the salt. According to market demands, dry salt rang-
ing from cne-half to one and one-half ounces per pound should be
added at about the same temperature as that of the butter. During
the working of the butter, the churn should be run on the slow gear
and the working continued until the salt is evenly distributed and
thoroughly incorporated, which will prevent mottles. The butter is
now ready to be packed into tubs or printed. It should be firmly
packed in the packages in which it is placed upon the market and
the packages should be uniform, clean and neat 1n appearance. But-
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ter manufactured according to the methods set forth should have a
rich, clean creamy flavor and centain about 14 to 14.5 per cent of
moisture and net much, if any, in excess of 82.5 per cent of milk fat.
The body shculd b2 fiim and when broken have the fine granular
appearance presented by broken steel.

The churning temperatures given refer particularly to spring and
summer conditions when milk contains a larger proportion of soft
fats. During the fall and winter when the cows are fed principally
on dry feed, the milk will contain a larger proportion of harder fats,
consequently a somewhat higher churning temperature is necessary
during that time. i

While the progress that Wisconsin has made along all lines over
which the Dairy and Food Commission has jurisdiction is very grati-
fying, yet with the continued hearty cooperation of those who have the
state’s best interest at heart, we hope to see greater progress in the
future.

Respectfully submitted,
H. C. Lagson,
2nd Assistant Commisioner.

REPORTS OF CHEESE FACTORY, DAIRY AND FOOD
INSPECTORS.

RicavAND CENTER, Wis., July 15, 1908.
Hox. J. Q. EMERY,
Dairy and Food Commissioner.

Sir: I herewith submit my report as Cheese Factory, Dairy and
Food Inspector for the two years commencing July 1, 1906, and ending
June 30, 1908.

During the- time specified, I have been engaged in making inspec-
tions of cheese factories, creameries, city milk supplies, dairy barns,
farm separators, dairy utensils and oleomargarine.

A portion of my time has been taken up with prosecution of cases
for the violation of dairy laws, and in answering calls from numerous
factories that have had various troubles, such as poor tests, poor
cheese, bad drainage, pinholey curds, tainted milk, diseased cows,
bad cans and dirty milk.

CHEESE FACTORIES.

My work in the cheese factories has covered territory in the eastern
part of the state, where the cheese manufactured was of the foreign
type and the milk was purchased by the 100 lbs.; also territory in
the southwestern part of the state where nearly all of the milk is
paid for by the Babcock test system.

The cheese factories in the eastern part of the state have under-
gone many improvements in the last two years. Cement floors have
taken the place of old wood flcers in making-rooms; cellar bottoms
have been cemented, side walls cleaned and whitewashed, buildings
repainted inside and out, drains repaired and put in sanitary condi-
tion, and in many instances, new drains have been put in. New
boiler rooms kave been built and boilers taken out of the making-
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rooms, thus removing smoke and coal soot. Whey tanks have been
taken out of the ground and either placed on the surface or elevated
so that they can be readily cleaned; mud-holes and unsanitary pools
around the factories have been filled in, screens put on doors and
windows to keep out the flies and general conditions and surroungd-
ings greatly improved.’

" Theé system of buying milk by the 100 lbs., regardless of test, still
in’vogue in severdl of the eastern counties of the state, is erroneous
in principle and leads to many abuses in practice. This has neces-
sarily called for a large amount of testing of the milk at the factories
and the finding of a good many cases of adulteration either by skim-
ming or Wwatering, followed by the prompt prosecution of the same.
This system should be replaced by the Babcock test system, paying each
patron acording to the value of the milk delivered, thereby removing
the incentive to deliver adulterated milk and awakening in said
patrons a desire to improve the quality of the milk they furnish by
keeping and breeding better cows. The system of working for quan-
tity regardless of quality has led to the development of herds that,
in some seasons of the year, will not produce milk containing 39
butter fat, a standard reguired by our state law.

The majority of the cheesemakers are keeping their factories cleaner
and taking more interest in making a first class cheese, than they
were before inspectors visited them. They are seeing that the farmers
deliver cleaner and more wholesome milk to the factories and are
working for a better and more marketable product than heretofore.

here are exceptions to this class which sometimes require us to
use the severe measure of prosecution, but fortunately these cheese-
makers are fast improving or going out of the business entirely.

Nevertheless it is quite essential that all factories be visited and re-
ported at least once a year and at a time when the inspection is not
expected by the maker. Many factories can be greatly improved by
painting making-rooms. enlarging weigh rooms, providing cooler cur-
ing rooms, putting in new whey tanks and grading an filling in all
low places around the factories. 2 3% '

"In the ‘southwestern part of the state, the factories manufacture
mostly American types of cheese and the milk is paid for by the
Babeock test svstem. In over one thousand samples of milk tested this
season, I found but one case of wafered milk. and it is not uncommon
to find an average factory test of 49 butter fat per 100 Ibs. when the
cows are on full feed during the summer months. This is quite a °
confrast to counties in which T have worked where the test system
is not used. " i x RAss iy

Thq factories in this part of the state are mostly in good condjtion
and kept clean. ‘There are a few exceptions where the drainage is
not as good as it should be and the makers are sometimes caréless,
but the owners, upon notification, have usually been prompt in putting
in new sewers and in many instances they have repaired the buildings
and nut in new vats and machinery.

The worst evil makers have to contend with is gassy and tainted
milk. caused by cows wading in' stagnant water, which is found in
sloughs and pools in 'all of the many creek botioms in this section of
the sfate.” The live bacilli, that are in the stagnant water, are car-
ried in the dust on the vows to the milk pail, causing open pinholey

curds 'that produce an inferior grade of cheese. This can be over-
come onlv by the farmers employing more cleanly methods in milking.
Much fainted milk is caused by the farmers depending too much on
aeration and not cooling the night’s milk sufficiently (to 70° or lower),
thus ‘allowing putrefaction’ to develop in the milk during the exces-

sively hot nights which they have in these valleys.
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These evils T have been trying to overcome as much as possible
by talking with the farmers at the weigh room window of the best
methods of caring for the nights’ milk and of the mnecessity of keep-
ing the milk absolutely clean at all times.

Another source of much of the polluted milk has been the use of
rusty, open-seamed cans. These we have had replaced with good
new eans by tagging the old ones as unsanitary. There is still nesed
of a large amount of inspection of milk at the factories and education
of the farmers as to the necessity of keeping all milk and utensils per-
fectly clean, before we can get a first class cheese product during hot
weather.

I have been called to several factories where the testing has been
unsatisfactory and have usually found some of the essential require-
ments of good testing not complied with by the maker—as an illustra-
tion, using warm acid on warm samples of milk.

@um!s.

The creameries in the southwestern part of the state are gradually
becoming gathered eream plants and, owing lo less labor and less
running expemse, they ean pay higher prices for butter fat, but do not
make as uniformly high grade produet as the whole-milk creameries.

A large amount of this gathered cream is kept too long by the
farmers before delivery and is sour and overripe when received at the
factory. The aetion of large centralizing plants from outside of the
state in purchasing from the farmers cream of any age they may
ship them, has had a very demoralizing effect and has made it neces-
sary for the local creamery, in many instances, to accept unsuitable
eream for making fancy butter or else lose their customers.

The creameries are nearly all in first elass condition and the but-
termakers are working hard to keep them clean and make a market-
able article from the raw material, such as it is. The buttermakers
will have to insist on all cream being delivered sweet at the creamery
and visit occasionally the source of supply before they will get a high
grade, uniform article.

The enforcement of the production and delivery of first class gath-
ered cream to our creameries and shipping stations is one of our most
difficult problems for future work, as the hand separator is managed
by so many thousands of patrons whose different degrees of know-
ledge about handling both machinery and cream, are “too numerous
to mention.” -

']

BARN INSPECTION.

My work of barn inspection the past winter was the first I had done
to any extent, and was confined to dairies that were delivering milk
to city and village trade in southwestern Wisconsin.

In a large majority of cases, I found the barns kept reasonably clean
and with few exceptions the cows were clean. hut the light and ven-
tilation of the barns was poor and insufficient and many of them had
poor flcors and stanchions. A very small per cent of the cows had
been tuberculin-tested and many of the herds were poorly fed owing
to the scarecitv and high price of feed. Tn mnearly all cases feed and
water were wholesome and of good quality. Utensils were, in most
cases, clean and properly cared for,

There was but one city where I found adulterated milk. in which
case I prosecuted three offenders. The milk averazed of high grade
in both test and cleanliness in all other cities visited. Nearly all
the dealers have adopted the plan of selling all milk in glass bottles,
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which T consider the most desirable method of handling same. It in-
sures cleaner and better sanitary conditions than the old way of
dipping and measuring the milk from tin cans that became rusty,
battered and open-seamed, and vere in many cases unfit to conta‘n
food products for mam

The inspecticn of the dairymen's barns seemed to awaken an in-
terest in many of them to improve their barns and surrounding con-
ditions and I know of several that have whitewashed barns since in-
gpection that never had been whitewashed beafore.

OLECMARGARINE.,

During the winter of 19(6 and 1907 I was traveling from city to
city inspecting the oleomargarine that was being sold by the retail
trade. The olecmargarire businecss at that time was far from satis-
factory. Dealers were urged by Chicago manufacturers to sell an
article that, in the opinion of*the Commissionar, was a violation of
the ctate clecmargarine law. Not having at that time any Wiscon-
sin court decisicns con the subject, it was impossible to keep off of
the market all goods that were deemed an imitation of yellow butter,
but through the untiring efforts of the Commissioner and his ass’st-
ants, we now have both Supreme and Circuit Court decisions that will
make it an easier matter in the future to keep the market clear of
olecmargarine that is in imitation of yellow butter.

From June 30, 1906, to July 1. 1908, I inspected about 250 cheese
factories and creameries, and inspected the milk of about 1.500
patrens, inspected milk in 15 cities and made an inspection of the
barns of the patrons furnishing milk to the same. I visited 500
grocery stores where oleomargarine was sold. I prosecuted 25 cases
for sale of adulterated milk, 2 cheesemakers for unclean factories,
2 cases for selling or delivering unclean milk, and 3 cases for selling
colored olecmargarine for creamery butter. 1 tagged over 100 cans as
unsanitary and required 20 factories to improve their sanitary condi-
tions,

RESULTS.

As far as I can learn, the work don2 has been of benefit to the
makers, a large majority of the factory owners and patrons, and is
considered of much value by the consuming public. The ever increas-
ing number of calls T receive undoubtedly attests that the work is
giving general satisfaction.

Very respectfully submitted,
F. E. CarswELL,
Cheese Factory, Dairy and Food Inspector.
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NEENAH, Wis., JuLy 15, 1908.
Hox. J. Q. EMERY,

Dairy and Food Commissioner.
Sir: Following is a report of the work done by me as cheese fac-

tory, dairy and food inspector for the biennial term ending June 30th,
1908:

Number cheese factory inspections...................... 287
Number creamery inspections...............ccc0veeenunn. 81
Number skimming station inspections.................. 9
Number city milk plant inspections.................... 28
Number city milk wagon with utensil inspections....... 361
Number samples city milk purchased and tested........ 190
Number farm separator dairies inspected................ 70
Number dairy barns inspected................cconuunn.. 815
Number patrcns’ milk cans inspected................... 5,815
Number meetings called and addressed................. 42
Number conventions addressed......................... 4
Number city councils addressed.................o0un.. 4
Number farm institutes addressed...................... 30

- During the two years covered by this rcport, progress has been
made in my territory in all the features of the dairy industry, the
most striking improvements being noticeable in dairy barns with es-
pecial reference to flcors, ventilation and lighting. However, the pro-
portion of cows that are filthy during winter months is, as yet, very
large.

Improvement in the character and cleanliness of milk cans used
for delivering milk to cheese factories and creameries is noticeable
in sections where milk inspectons were made, especially where fac-
tory managers have the backbone to insist that the advice of the
inspector be lived up to.

Unfortunately there are factorymen who are ready to accept any-
thing a patron has to offer, no matter how dirty the milk or how un-
fit the can. For instance, ome cheesemaker, in my presence one
morning rejected thirty cans of milk because of unclean cans, the
rejected milk constituting forty per cent of the total offerings. Yet
the milk was not any dirtier than usual and it had always been ac-
cepted as satisfactory and put into the same vat with the clean milk
delivered by other patrons and made into food for people to eat.

Instead of protecting those farmers who took pains to get their
milk to the factory in a clean condition, this cheesemaker abused
them by mixing dirty milk with it at the factory, thereby also
trampling on the rights of the consumer. In carrying on said prac-
tice, he violated the law daily,

I do not know by what system of mismanagement factorymen could
place themselves in a meore contemptible position than that of the
aforesaid cheesemaker, and while such practices can still be found,
they are growing less common.

In cheese factories and creameries improvements have been going
on steadily especially with regard to drainage and surroundings.
Yet I regret to report that it has not been difficult to find creamery-
-men who pumped the farmers’ clean milk through filthy pipes and
the skim-milk through another set of filthy pipes.

I am compelled to repoit that I found numerous cheese factories
in an abcminably dirty conditioen, this faet necessitating a large_'
number of prosecutions.

There are men engaged in operating cheese factories and cream-
eries who have missed their calling, being too untidy and slovenly,
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and it is unfortunate that the state has made no provisions for com-
pelling such men to change their occupation.

I have done considerable work along the line of inspecting eity
milk supplies and find that much recklessness prevails among milk
dealers where they have been given a loose rein. Experience eom-
pels me to believe that without inspections and prosecutions unclean
utensils could be found daily on fully sixty per cent of the milk
wagons, due in part to the use of defective cans.

At a few cities where several inspections have been made it is
now difficult to find unclean cans.

Wherever inspection has been extended to the farms where milk
is produced for the city trade, great improvements have been made
in the dairy barns and cows are being kept cleaner.

THE C.TY MILK SUPPLY AND ITS REGULATION.

The trend of the times is to regulate traffic in food products with
reference to purity and wholesomeness.

Many foods are used only after being cooked, whereas milk is used
largely uncooked and it forms an important part in the daily diet of
infants.

Impurities, aside from being offensive in foods, may create poison
in milk, and as infants and young children cannot stand much poison
in their systems it appears that the necessity of purity in our city
milk supply needs no argument.

An REastern authority says “‘The Lord’'s will be done’ has been
piously repeated over a deceased infant in scores of bereaved house-
holds when the draining of a stagnant pool, the removal of filth
about the dairy er the application of a low temperature to milk
would have allowed the child to grow to maturity.”

Dr. Whalen, formerly Health Commissioner of the city of Chicago,
in a circular of information on the milk supply of said ¢ity, says:
“Every one knows how milk looks and how it tastes and that it comes
from cows ot other domesticated animals and yet very few really
know what milk is or how it is made by animals or how dangerous'
it can be when it gets dirty.

“In spite of the value of milk as an article of diet, many persons on
account of their knowledge of the careless way that most milk is pro-
duced use as little of it as possible.

“Milk differs from mest foods in that its quality camnot be judged
by its appearance. The detection of adulteration and contamination
s quite impossible in the kitchen. Milk containing bacteria dangerous
from their number and variety does not differ in appearance from the
pure article.”

During the past two years I have spent considerable time imspeet-
ing city milks and the dairies supplying the same and among the
rather common criticisms I have had to report with reference to
sfable condifions are: Dark, foul-smelling stables; rotten, saturated
plank floors; floors that leak and hide a mass of filth underneath; and
filthy cows.

With reference to milk dealers’ premises, the following conditions,
among others, have been found: musty fleors; musty odor; room
swarming with flies; employees or operators making a practice of
spitting tobacco juice on floors; cigar stubs lying around and premises
untidy generally. I have also found premises into which sewer gas
came through defective drains.

In those cities where there has been little or ne inspection one cam
find unclean cans on fully sixty per cent of the milk wagons, due in
part to carelessness in washing, but often to the use of unsuitable
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cang. I feund strainers that did not strain; cooling tanks that were
foul; etc. >

I have seen milk sold im bottles that had blotches of milk solids
fagtened on the glass. I have seen mill cans, from which milk was
peing sold, that were so filthy that when they were emptied and eov-
ered for a few minutes they would stink. 1 have seen chuins and
other utensils in' milk dealers’ premises fromy which one could scrape
off putrid stuff by the ounce. ¢

I have seen milk vendors feed their cows on mouldy or rotten feeds.
I found one vendor whose cows were obliged to dvink leechings from
a filthy barn yard; another vendor used hovse manure from & livery
barn exclusively as bedding for his cows. 1 have seen milk vendors
collect unclean bottles from some customer, vefill them with milk on
the delivery wagon and deliver the said bottles of milk to other ecus-
tomers. 1 know one farmer who offered a can full of cream and mag-
gots to a milk dealer and he made a gveat “holler” because the dealer
refused fo accept it. I know of epidemics of typhoid and of scarlet
fever that were caused by the distribution of mille from farms where
those diseases were pevalent.

In' a Wiseonsin ecity, two months ago, within two hours after their
milk man had left the usual supply of milk and creamy at their house,
the husband, wife and two children were under thhe care of a physi-
cian. It was a clear case of ptomaine poisening caused by the milk
or cream. .

A month ago thirty-six tuberculous cows were found on two farms
that were supplying milk te the city of Oshkesh. The tuberculous
cows that supply milk to most of our cities have net yet been weeded
out.

In order to cover up the effects of carelessness many of our biggest
dealers resort to pasteurization, using all milks that will “stand up”
through said process. That raises the question as to whether the
bacteria shall he consumed alive or dead, and whether the human
stomaeh shall eenstitute an aguarium ev a cemetery. I inquired of
one dealer what he meant by “stand up”. He answered “any milk
that is net teo seur, ne matter if it is dirty.”

Quoting again from Dr. Whalen: “When milk is ence spoiled, it
can by no known process be made good milk. Pasteurization is merely
a method for its preservation and its necessity proves a comtamina-
tion which might have been avoided. Pasteurization is not an ideal
method of dealing with the present day milk and is resorted to as
a necessary evil, and nothing more.

“The ideal pure milk supply would be to have milk uncooked, free
from disease germs and dirt, and undrugged with chemiecal preserva-
tives. These econditions involve elean, healthy cows, grass-fed in
summer and properly fed in winter; sanitary buildings; clean milk-
ing; prompt and therough ecooling and distribution in sealed bettles
or cans.”

We have state laws which forbid the abuses above mentioned but
the foree of inspectors is too small te properly cover the ground, aside
from their other duties, and if they could cover it-they could mnot
secure safe protection to the comsumers without assistance from the
municipality.

The public may presume that if a penalty is provided for the sale
of milk which ought not te be seld and inspectors are on hand to
prosecute offendors, that proper regulation will result. Such con-
clusion, however, may be erroreous and [ will eite several instances
te shew why.

One vendor whese utensils were repeatedly found to be unclean was
finally presecuted, after which, on several inspections, bletches of put-
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rid matter were found on the inside of his cans, yet he persistently
declared the cans were properly washed and were clean.

Another vendor after the third warning was prosecuted. Two
weeks later liberal patches of a putrid coating were found in his
cans. This man washed the cans personally yet he was ignorant ot
their condition, until we called his attention thereto. i

In these cases enforcement of the law brought no regulation.

Milk can be so impure as to be dangerous to use, yet no evidence
may be obtainable that would justify prosecution.

The untidy person may make some changes merely with a view of
escaping prosecution, which simply means that he will be as dirty
as he dares be; therefore, in my opinion, his milk would not be sate
to" use as a food product.

In the production and vending of pure milk, intelligence and tidyness
are a necessity. Some people don't possess these requisites. We can-
not legislate intelligence into them, neither can the inspector scare
ignorance out of them and so long as such people have a hand in sup-
plying cities with milk, adequate protection to consumers will be ai-
most impossible.

It must not be supposed that the ignorant furnish all the low grade
milk used in cities. Far from it. Some of it is furnished by int:l-
ligent men, who have become indifferent or perhaps even reckless, be-
cause the consuming public is indifferent and does not appreciate
cleanliness in milk. . :

As a matter of fact some producers who deliver milk direct to the
cousumers have attempred to put a superior article on the market.
This entailed a slight increase in expenditures and, as a compensation,
they asked the modest advance of one cent per quart over the ruling
(usually the lowest) price and in nearly all cases were turned down
by the consumers.

I have interviewed retailers who were buying their milk supply
from farmers and found that most of these were buying and using
milk in their business which was unsatisfactory but they could not get
anything better for the price the market allowed them to pay and
the situation, in this respect, became more acute on account of the pre-
vailing high prices for cheese and butter, which furnished an- induce-
ment to farmers to sell their milk at factories.

Dr. Whalen says: “The public will not pay a fraction of a cent
more per qualt for that milk produced under sanitary conditions than
that frem the foulest surroundings.

“If the public is indifferent and cannot be educated, what will be the
attitude of the producer toward an education from which he can see
no direct benefit, but only increased trouble and expense. Can we
expect him to employ extra help in order to secure perfect cleanliness;
to improve the ventilation and drainage of his barn; to remove the
manure deily to a place apart from the barn; to sterilize the pails;
to use ice for rapid ccoling; and to take other precautions merely to
send a clean milk to the market for which neither the middleman nor
the consumer will pay a cent more per can than his slovenly neighbor
receives?

“The guest'on can be simplified by the elimination of the public,
which dces not care and must be saved in spite of itself. We there-
fore have to deal with the producer beyond the city and the retailer
or vendor within. Licensing of dealers has done much good.

“Revoliing licenses on the ground of unsanitary conditions is a
wholesome practice which educates by example.”

Here we have the key to the situation. Here is where the munici-
pality shculd take a hand by licensing every person who sells milk
within its borders. The license fee should be very small, or may, per-
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haps, be omitted but a penalty should be provided for selling without
such license. =

People will differ as to the regulations a city should prescribe. My
opinion is that the ordinance should reguire with respect to cows, sta-
bles, milk premises, utensils and dairy products, all that our state dairy
laws require; also that stables be whitewashed at stated intervals; that
cows be kept clean; that cows be tuberculin-tested; that milk uten-
sils be sterilized daily; that milk shall be promptly ccoled when drawn
from the cows and shall not be delivered above a given temperature
(50 or 55 degrees) to city dealers nor offered for sale within the city.
The ordinance should also cover such cases where milk producers or
dealers are blamable for the spread of contagious dissases through
the milk supply

All producers and dealers should be supplied with copies of the state
laws and of the city ordinance bearing on this question and shoula
be given a reasonable length of time to prepare for a compliance with
said regulations.

After the ordinance is in effect, an offender should be given notice
as to the nature of his shortcomings, and if he offends after a second
notice his license should be promptly revoked.

The producer outside the city can be controlled through the dealer
within, in this way: If the producer’s stable, cows or milk falls short
of the requirements, the retailer is forbidden to use his milk, under
pain of having his license revoked.

The local commissioner of health should have charge of the en-
forcement of the ordinance and much depends on his fidelity to this
trust. He may make inspections in person, or he may be given the
gervices, as he nceds them, of a man who is competent. The inspector
should be young enough to have good eye-sight.

The city of Marinette has used some method of control and its milk
suply is far superior, in point of purity, to the average.

The enforcement of these measures at Marinette involved no hard-
ships or undue expenditures to milk producers, the necessary im- -
provements consisting only of such things which every cow owner
should have and would be benefited by, whether his milk goes to the
city or elsewhere, and, incidentally, it furnished the conscientious
producer the protection he reserved against competition from his
slovenly, reckless neighbor. However, I deem it but fair to state
that by cemparing the present cost of milk production with the re-
tail price, and by considering the high value of milk for cheese ana
butter purposes, we need not expect material improvement in the
purity ¢f our city milk supply without some advance in the price,
which the public should chesrfully pay, because clean milk will be in-
expensive fcod at that.

What the public ought to know:

That milk is not clean unless some pains have been taken to pre-
vent it frcm getting dirty.

That dirty milk may be the direct cause of disease and death.

That there is a direct relation between the cleanliness of the cow
and the cleanliness of the milk.

That there is a direct relaticn between the odor in the stable and
the purity of the milk.

That disease germs multiply rapidly in milk and that infected milk
may spread contagious disease.

That milk once impure, cannot be made pure.

That pasteurization tends to preserve, rather than purify, milk.

That in practically all dairy secticns tuberculosis exists in some
herds.

10—D & F
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g Phat this disease may beé transmitted from the cow te the human
eing.

That a milk producer from the standpoint of economy camnot afford
to’ keep tuberculous cattle.

TPhat a milk producer should be prepared to furnish his customer
with proof that hig herd is free from this disease.

That some milk eans;, from their style of construction, are almost
impossible to clean, therefore unfit to' use.

That some people are so untidy, or ignoramt, that they ought now
to be permitted to' produce or handle milk intended for direct con-
sumption.

That in the absence of properly enforced measures, there will be
more or less milk marketed that is a menace to health.

That prosecuticn is expensive, uncertain of desired results and if
rélied upon cntirely, is bound te fail im securing sufficient protection
to the public.

That furnishing the public with milk which is clean, uncontam-
inated and properly cooled involves no hardships on the producer or
the dealer.

That those who furnisly such milk should by a system of licensing
be protected from competition by dirty or reckless people.

That dirty milk is dear at any price.

‘+hat ¢lean milk even at an advanced price, will be inexpensive in
comparison with other foods.

That the dairyman who has a sanitary barn, properly ventilated and
free from objectionable odors, and who keeps his cows clean is a
public benefactor and deserves ten times the appreciation accorded him

by the consumer.
E. L. ADERHOLD,
Cheese Factory, Doiry and Food Inspector.

New Loxpox, Wis.,, July 15, 1908.
Hon. J. Q. Emenry,
Dairy and Food Commissioner,

Sie: I herewith submit my report of the werk performed by me
as cheese factory, dairy and food inspector, beginming July 1, 1906
and ending June 30, 1908. :

During that time I inspected as follows:

354 cheese factories, creameries and skimming stations,
73 cream separafors used by farmers,

350 dairy barns,

30 milk depots in different cities,

104 oleomargarine sellers.

I made 785 fat tesfs; 376 cream tests; collected 205 city milk samples
and tested same; also collected 18 herd samples and expressed same
to state chemist, Madison; inspected the milk wagons and their uten-
sils of 28 different cities; judged 900 cheeses at Madison, State Fair
Park, Milwaukee, and at cheesemakers’' conventions, Milwaukee; and
made 32 prosecutions.

The inspection of these two years differed somewhat frem the in-
spection of the preceding years in that it was more thorough. Dur-
ing the first .vears as cheese factory, dairy and food inspeetor, my
duty was especially to visit the cheese factories and creameries and
give the necessary advice, and acquaint the cheesemakers and cream-
ery men with the dairy laws and the penalties for net obeying the
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same. My later inspection consisted in visiting the cheese factories
and ereamerjes in order to ascertan if they were conducted according
to the dairy laws, and in seven cases 1 was compelled to start prose-
cution against parties for maintaining unelean and unsanitary cheese
factories.

Will say that in general great improvements have been made in
cheese factories and ereameries in my territory sinee my first visits.
In most all cases where new floors were put in, eement was the ma-
terial used. Factories were painted and whitewashed inside. Base-
ment curing rooms were cleaned and a coat of whitewash applied
which added greatly to their appearance, and the drainage was alse
improved. When inspecting creameries and cheese factories, I also
inspected patrons’ milk cans. Where a can was found rusty, unclean,
open-scamed, and badly battered, we attached a tagto same, stating that
it was unfit for use. This tag has printed on it the dairy laws and
the penalty for delivering milk in such cams. It has also printed on
it. the instructions for the care of milk. Have come in contact in
several cases with cans which have been used for delivering milk
from fifteen to twenty years, and in a few cases have found cams
that were completely covered with rust. In some cases prosecution
was brought against parties where cans were found very unclean.

INSPECT ON OF HAND SEPARATORS.

In the inspection of cream separators, I found them in all sorts
of conditions. Amcut one-half of the number I inspected were located
in barns. In some cases they were situated in the midst of the herd,
and in such cases the separators were found very unclean. When
such conditions existed, I always adviged the immediate removal of
separator to some clean place. In some other cases I found separators
located in dwelling houses which were also found very unclean. When
unclean separators were found, I advised parties not to offer any more
cream for sale until they could comply with the dairy laws.

INSPECTHON OF DAIRY BARNS.

In the inspection of dairy barns, I found abeut one-third the num-
ber inspected to be in poer condition. They were poorly lighted and
poorly ventilated and had earth floors. The cows were tied with ropes
and chaing and allowed to become very filthy. In these cases I
always advised the putting in of cement floors and constructing the
same so as to keep the cows clean.

INSPECTION OF MILK DEPOTS IN CITIES.

In the inspection of city milk depots, I found a few cases where
conditions were very unclean. Cream separators and utensils were
coated with putrid milk; also found the apparatus used for making
hand cheese very unclean. In those cases it was necessary to prose-
cufe im order that condifions might be changed.

The city milk wagons were inspected along the same line and
prosecutions were brought where utensils used were found unclean.
Samples of milk and creamr were collected from all city milk dealers.
Those samples were tested for milk fat and solids not fat and in
eleven cases the milk was found to be adulterated. Those cases were
prosecuted.



148 Report 6f Wisconsin Dairy and Food Commassioner.

MILK AND CREAM TESTING IN CHEESE FACTORIES AND CREAMERIES.

This work was brought about by special reueqsts sent to Commis-
sioner Emery from operators and patrons of cheese factories and
creameries to have an official test made of their milk and cream. These
requests were usually made where dissatisfaction existed between
operators and patrons. I found, when attending those special calls,
that dissatisfaction often arose through carelessness or lack of knowl-
edge of the cperator in preparing samples for testing, and, on the
other hand, the fault sometimes was with patrons expecting a higher
test thkan they dzserved.

OLEOMARGARINE.

My work during the beginning of the year 1908 was devoted to the
visiting of ore hundred and four oleomargarine dealers in different
parts of the state. This was for the purpose of ascertaining whether
the dealers were cemplying with the law in regard to the sale or
oleomargarine. In some cases I found dealers who were selling oleo-
margarine which was slightly colored in imitation of yellow butter,
and also in some cases the dealers failed to have their places properly
placarded as the law required. In those cases the law was carefully
explained to the dealers, and in each case they willingly promised to
discontinue the sale of the unlawful goods and return same to the
manufacturer.

Respectfully submitted,
J. D. Canxox, -
Cheese Factory, Dairy and Food Inspector,

i Moxror, Wis., July 15, 1908.
Hon. J. Q. EmEry,
Dairy and Food Commisgioner.

Sie: In ccmpliance with your request, I herewith submit my re-
port 2s cheese factory, dairy and food inspector for the period from
July 1, 1906, to June 30, 1908.

I have made inspections as follows:

402 cheese factories,
23 creameries,
46 dairy barns and herds.
10 city milk suplies,
2 condensing factories,
2 skimming stations,
making a total of 485 inspections.

While enzaged in the work of inspecting cheese factories and eity
milkk supplies, T collected and tested by means of the Babcock test,
the lactometer and the Wisconsin eurd tests, 1151 samples of milk and
cream. Of these 1151 samples, I delivered to the state chemist for an-
alysis 70 samples of milk and eream. In addition, 14 samples of
lemon and vanilla extracts and spices were sent by me to the chemist
fcr analysis.

To clear up suspected adulterated milk delivered to cheese factories
or creameries or furnished by city milk dealers, I procured about
twenty-five samples of milk at the barns of the corresponding herds.
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The inspection of cheese factories and creameries had mostly to
do with the sanitary cond!tions existing in the process of the manu-
facture of cheese and butter, the utensils of the patrons in which the
milk was delivered to the cheese factory or creamery, and sanitary
conditions surrounding such premises.

The inspection of city milk supplies was chiefly to ascertain the
quality and purity of the milk and cream delivered. The Babcock
test and lactometer tests were applied to determine the per cent of
milk fat and solids not fat in the milk. The Wisconsin curd test was
applied to determine the purity and cleanliness of the milk, and when
in either case the milk was found to be abnormal in milk fat or solids
not fat, or apparently produced under unclean conditions, a barn in-
spection was made. The suspected sample of milk or cream was sent
under seal to the state chemist for analysis and when found below
legal standard, a barn inspection of said herd was made to ascertain
if the milk at the barn, drawn from the cows in the pressnce of the
inspector, was also below legal standard. If not, prosecation was
made.

I preferred seventeen charges and secured fifteen convictions—
fourteen against parties selling adulterated milk, one against a party
selling unlawful lemon extract, one against a party for conducting an
unclean and unsanitary cheese factory.

In a number of cas:s where samples from different patrons’ milk
were found at the factory below legal standard in milk fat, also be-
low standard in solids not fat, corresponding samples were piocured
at the barn of these herds and were found to be actually below
standard in milk fat and also below standard in solids not fat. In
such cases it was apparent that much effort was put forth by the
owner of gaid herd to increase the quantity of milk regardless of
quality. The state of Wisconsin has provided standards for milk, and
it sheuld, therefore, be a matter to be thouzhtfully considered by the
producers and -sellers of such milk.

The system known as the “pooling system” is still in vogue and is
largely responsible for the numerous complaints of adulteration that
are made to the commissioner. By the “pecoling system” is meant
the buying of milk by the hundred pounds, irrespective of the quality.
The cheesemakers are yet to a large extent without milk testing ap-
paratus or even a knowledge of these appliances.

I also inspected over a hundred milk and cream cans at different
depots in which milk and cream are transported or shipped to either
creameries or ice cream manufacturing plants. In case dirty, rusty,
battered or open-seamed cans were found, suitable action was taken
in each case.

In the month of February, 1908, I was engaged in taking a cow
census of forty herds in the county of Green. The purpose of this
cow census was an educational one, showing the possibilities of profit-
able and unprofitable dairying. The results were reported at the 36th
annual convention of the Wisconsin Dairvmen’s Association, which
was held at Monroe, March 11 to 13, 1908. Among other important
facts, it wes shown that the difference of net average gain per cow
of the lowest and highest herds per year varied from $6.33 to $55.94
per cow, or a total return from factory:

Highest Lowest

$91.49 $31.12
Deducting eost of feed.......ccoicvuiosnsnnvonn 35.35 24.79

AMiusl BAIN PET GOW.......:.isasisaseinnassines $55.94 $6.33

The calf is not credited to the cow in either of the above specified
herds,
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IMPROVEMENTS.

Milk producers have greatly improved in the use of more suitable
utensils for both milking and delivering milk to cheese factories.
They are becoming aware that the sale of unclean milk and the use
of unclean wutensils are punishable offenses.

Cheese factories have been mueh improved, especially in the con-
struction of cement floors and drainage.

Improvements have been made by the installation of separators for
the manufacturing of whey butter, thus doing away with the old
gravity system of raising cream in tanks, sometimes called the “fiy
system”.

Whey barrels that were used for the purpose of assuring each pa-
tron his share of whey are rapidly being replaced by a check pump
and large tanks. This greatly improves the sanitary conditions of
a cheese factory.

Cheese factory operators find it less difficult to keep thelr factories
and premises in clean condition since goed cement floors and good
drainage have been provided. Then. a remarkable improvement is
noticed in the atmesphere surrounding the cheese factory. The mten-
sils, as a rule, are found in a clean condition. There is occasionally
one who does not seem to believe in cleanliness, but, as reperted, such
cases have been prosecuted and convicted.

MORE IMPROVEMENTS AND PRECAUTIONS .\'EED‘,ED.

Whey barrels that are still used for the purpose of distributing
whey at the cheese factories should be done away with. Manv of the
disturbances in the manufacture of cheese have been found to be
directly dve to the vse of unclean whev harrels.

A proverly ecuipped milk house should be fovnd on every dairy
farm. Tt is as essential as a dairy barn. It is only too frequent that
we find milk housed in the cow stable during winter time. Milk cans
are too often found stored away for the dav as well as night on a
stand joinine the cow stables, or in immediate proximity.

FEvery cheese factory in this section of the state shonld be equipped
with a Babcock milk tester, a lactometer and the Wisconsin curd
fest. Every cheesemaker should be compelled to possess practical
knowledge of this milk testing apparatus. The applicat'on of these
tests would much reduce the temptation to adulterate.

Many improvements are still needed in the proper constrmction of
a Swiss cheese factory. Cheese curing rooms are not what they ghould
be. In many cases they consist only of one room. Better cheese
curing rooms should be provided. To conirel the fermentation proces-
ses of a Swiss cheese, three curing rocoms should be provided—one
room for the salt brine tank and young salt cheese, a second fermenta-
tion room with controllable temperature, and, third, n storage room
of somewhat lower temperature. This would be greatly appreciated
by the skillful Swiss cheesemaker. Whereas in the present construe-
tion of a Swiss cheese factory of only one room, or perhaps two, for
curing purposes, the cheesemaker and the cheesz are at the mercy of
the surrounding temperature. For under ordinary conditions, the fer-
mentation of a Swiss cheese varies greatly and can only be con-
trolled when placed under different temperatures,

As to some of the peculiar ideas held to and methods used by the
Swiss cheesemaker, such as net straining the milk, he should not be
condemned outright for his convictions. The object of not straining
the milk at the barn is to necessitate the production of the milk so
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clean that np dirt of any kind can be detected by the cheesemaker, or
any other substances that may be traceable to udder diseases. It is
simply meant to enfarce clean milking, which rule is strictly enforced
by each cheesemaker in Switzerland who has proper control of his
patrons and whose orders are carried out with fidelity. Had the old
method of not straining milk at the barn, which has alse been intro-
duced in this country by the Swiss cheesemaker, been enforced as
strictly as in the old country, it would certainly have campelled cleaner
milking.

But our cheesemakers have not attained such a high plane as their
follow cheesemakers are enjoying in the old country. There they are
looked upon as their patron’s leading star. Only too often do we find
them here considered as a ‘“mere hireling” by their patrons, who
willingly adopt their “orders” not o strain the milk, and when once
our makers find the heart to call the patrons’ attention fo unclean
milk, they shield themselves behind the “orders”, saving that they
were told not to strain the milk. Consequently the evil has been
introduced and the maker has seemingly lost his prestige. But this
trouble may be overcome through rigid state inspection.

Respectfully submitted,

F. MAarTY.
Cheese Factory. Dairy and Food Inspector.

REPORTS OF CREAMERY, DAIRY AND FOOD
INSPECTORS.

Eavu Cramre. July 15th, 1908.
The Honorable J. Q. EMERY,
Deiry and Food Commissioner for Wisconsin.

Sir: In compliance with vour request. I herewith submit a report
of my work as creamery, dairy, and focod inspector, from July 1,
1906 to June 30, 1908, inclusive.

During this period I have inspected six hundred fifty-nine cream-
eries and cheese factories, one hundred fifty dairy farms furnishing
milk or cream to creameries, and forty-nine dairy farms furnishing
milk or cream for household use in cities or towns. I have also, to-
gether with Mr. P. A. Larson, inspected the milk supply of the cities
of La Crosse and Eau Claire. T have tested a large number of samples
of milk or cream, a number of samples of butter, and have attended
a number of farmers’ meetings at which I spcke on dairy topics.
Since May, 1907, T have alzo served as one of the judges in the monthly
butter scorings conducted at the Dairy School, University of Wiscon-
sin, and have there, up to the time covered by this report, scored six-
teen hundred and seventy-nine samples of butter.

The conditions of the creameries and cheese factories inspected,
were in many instances satisfactory, while in other instances they
were found to be lacking in cleanness. Whenever these latter condi-
tions were found, they were remedied, generally without recourse to
law. If one will contrast the conditions of the factories today with
the conditions existing in them a few years ago, it will be apparent,
I think, that substantial progress has been made. Some of the worst
factories—those of unsanitary construction—have been repaired and

B —_—
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put in good condition. Formerly, it was not uncommon to find the
Babeock tester placed on a weak, shaky foundation; the glassware un-
clean and inaccurate; the balance used for weighing the test samples
of the cream, unclean, rusty, and lacking in sensitiveness; the flcors
defective and unsanitary; and the surroundings of the factory dis-
agreeable. Today, nearly all the creameries have placed their Babcock
tester on a firm foundation: have procured accurate and sensitive
cream balances; have sound floors; and have, at least, reasonably
clean surroundings. :

Among the factories, strong competition with one another for pa-
tronage exists, which together with a total ahsence of any classifica-
tion, or even pretence of classification, of the raw material is a barrier
to improvement in the quality of it. This cannot, in my opinion, be
overcome until the finished products are more properly classified in
the markets than is now the case, and the price obtainable for first
class products are in proportion to the cost of producing them as
compared with the cost of producing second or third class products.

The conditions on the farms furnishinz cream to the factories were
in many instances far from being satisfactory. Few farms had proper
facilities for caring for the cream while it remained in their posses-
sion. And many people habitually used unclean separators. The con-
ditions on the farms furnishing milk or eream for household use in
cities or towns, were on the whole better than the conditions on the
farms that dispose of their products to the creameries. Yet on many
of these farms primitive methods also prevailed.

Besides the things already mentioned as influencing the further
progress of the dairy industry in Wisconsin, there are many others,
but I shall mention only a few: It is apparent that in many in-
stances there is needed realization of and awakening to the fact that
dairy products are human food; that milk and cream become tainted
whenever exposed to foreign odors; that milk and cream are highly
perishable products when left at warm temperatures; that cream sev-
eral days or a week old is no longer fresh cream; and that the dairy
faimer is more vitally interested in having dairy products produced
of a high quality than any other person, for he, in the final analysis.
is the chief gainer or loser as the case may be.

Respectfully submitted,
THoMAS CORNELIUSON,
Creamery, Dairy and Food Inspector.

ONALASEA, July 15, 1908.
Hon. J. Q. EmEry, ;i
Dairy and Food Commissioner,

Sir: Complying with your request, I submit this report of work
done by me for the biennial period ending June 30, 1908.

My work during that period has been to inspect creameries, cheege
factories, city milk supplies and dairies. It is my practice to be at
the creameries and cheese factories when the milk and cream are be-
ing received and to inspect the same as received. At some creameries,
however, haulers are employed to weigh and sample the cream on
the premises of the patron. The cream is then put into twenty or
thirty gallon cans and taken to the creamery. In some cases I have
found it necessary to accompany the hauler on his ecream gathering
trip. This has proven to be profitable work, for while at such pa-
trons’ homes, not only would the cream be looked after, but the place
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where it was kept and the utensils such as the separator, cans and
pails would be inspected and instructions given as to how to care for
them and for the cream so as to get the best results.

During the winter of 1907-8 considerable time was spent inspecting
city milk supplies. The milk on the wagons was not only looked after,
but the sources of supply were ascertained and an inspection was made
of the dairies where the milk was produced. Most of these dairies
vere found in a fairly good condition, but a few were found where
the barns were unclean, dark and damp and the cows dirty. These
producers were given instructions to clean up and get their barns into
sanitary condition. These instructions were usually agreed to and
iollowed, althcugh a few preférred to quit business rather than com-
ply with the law. Some stated they were too old to reform. The pub-
lic was probably better served by their quitting business.

Two years ago a number of creameries and cheese factories had
pcer drainage, some also had poor buildings. In such cases new
buildings have been put up or repairs made to old ones, cement floors
have replaced the old, wooden cnes, suitable drainage has been sup-
plied and in a few instances factories have been moved in order to
get proper drainage.

The milk and cream received at the factories are generally improv-
ing in quality, although a large field is still cpen for improvement
along this line, ag with the introduction of the farm separator the
shipping of cream has been made possible. As scme centralizers
seem not to be particular as to what kind of cream they get, it has
made it more difficult for the local creameryman to be critical. This,
with the placing of farm separators in barns and other unsuitable

places and neglecting to properly clean the szparators, is the worst
- problem the creameries have to meet at the present.

I have inspected:

535 creameries, cheese factories and skimming stations.
13 city milk supplies.

333 dairies.
I have prosecuted 22 cases as follows:
For selling adulterated cream and milk.............. 14
For selling or delivering unclean milk and cream.... 5
For maintaining unclean creameries and skimming
i R b < A e A L s s 3
Respectfully submitted,
P. A. LaAgson,

Creamery, Dairy and Food Inspector.

Hesrox, Wis., JuLy 15, 1908.
Hox. J. Q. EMERY,
Dairy and Food Commiissioner.

Sir: In compliance with your request, I herewith submit my re-
port as creamery, dairy and feed inspector, for the peried July 1,
1906 to June 30, 1908.

I have been engaged in creamery, dairy, chesse factory, barn and
city milk inspection, besides making a number of second inspections
with Inspector Wm. McAdam. Assistant Commissiocner Larsen and
myself have also mades a number of second inspections in my territory.
These inspections were in cases where on my first visit I found the
factory in an unsanitary condition and resulted in the conviction of
three operators and the closing for repairs of two creameries.
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During part of this period 1 have been engaged in city milk in-
spection; have taken samples in all the towns and cities in my terri-
tory and have worked with Assistant Commissioner Baer in the
sampling of city milks. The samples were bought of the dealer, a de-
termination of fat being made, lactometer readings taken and Wis-
consin curd test made. During part of last winter and during the
early spring the work of barn inspection was carried on. This work
consisted of a thorough inspection of the barn as to light, ventilation,
cleanliness, location of separator, care of cream, etc. This work was
done in conjunction with city milk sampling.

I have also done considerable work on cream routes; visiting the
farm with the cream hauler for the purposes of inspecting the
premises as to cleanliness of the cows, care of separator and method
of caring for the cream. As the hand separator is coming into more
general use, this phase cf the work will require a good share of the
inspector’s time in the future. In this work we were very cordially
received by the farmers, most of them being anxious to improve
their methods where shown to be wrong. I have noted a marked
improvement on vigiting the second time. 3

In my work among the ereameries, I have noticed a decided im-
provement as to cleanliness, better sanitary methods being in use.
New cement floors are taking the place of the wooden floors. Gal-
vanized iron tanks for skim milk and buttermilk are in general use.
Improved machinery is being installed and more competent butter-
makers and cheesemakers are being employed. In a few factories
they are still using the 509 test bottles. These should be done
away with as they are very unreliable.

Following is the number of creameries, cheese factories and skim
stations vigited, number of convictions; number of samples of milk
tested, number of cream patrons visited, barns inspected; ete.:

374 creameries and cheese factories inspected.

100 barns inspected.

200 cream patrons visited.

2,619 samples of milk tested.
14 town and city milk supplies inspected.
3 convictions for unsanitary methods,
15 convictions for adulteration.
- Respectfully submitted,

¢ James VANDUSER,
Creamery, Dairy and Food Inspector.
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REPORTS OF FQOD INSPECTORS.

CurppewA Fairs, July 15, 1908.
Hox. J. Q. EMERY,
Dairy and Food Commissioner,
Madison, Wisconsin.

Sie: 1 have the honor to herewith submit this, my biennial report
a8 Chief Food Inspector in the Dairy and Food Commission, from
July 1, 1906 to June 30, 1908, of work done during this period.

1 would respectfully state that in a general way I have devoted my
time tb the ingpection of grocery stores, drug stores, meat markets and
places where food products were sold in the north half and central
part of the state. ‘

in pursuing this work; I have collected several hundred samples
of foods; drugs and beverages and forwarded to the state chemist for
analysis: There have been many requests fiom jobbers, retail dealers
dnd others; requiring special work that has taken much time and at-
tention. The investigation of such complaints has brought forth good
results.

During the period from January 22 to February 24 of this year I
was given special work inspecting oleomargarin:, with instructions to
call on all dealers selling this product in the following counties: Bar-
ron, Bayfield, Chippewa, Clark, Douglas, Dunn, Eau Claire, Iron,
Price, Pierce, Polk, Sawyer, St. Croix, Trempealeau and Washburn,
making daily reports of such inspection to your office; also collecting
and forwarding to the state chemist many samples for analysis. The
results of this work proved quite satisfactory and of much benefit to
the cause.

PROSECUTIONS.

I am pleased to report that I have not had as many prosecutions
during this period as in my former biennial report to you, and as the
work progresses it is to be hoped the nuniber of prosecutions for the
violation of our food laws will continue to decrease.

WORK ACCOMPLISHED,

A great deal has been accomplished in the last two years in bettering
the conditions in the markets of the state as well as in the quality of
the food products sold. There has been a cleaning up of old goods
by the jobbing houses, retail dealers, grocery and drug houses, brought
about by the passage of the mational food laws and the constant and
effective work of the state food department, bringing about a better
condition in the food supply.

SANITARY CONDITIONS,

. 1 am pleased to note some improvement in the sanitary conditions
of grocery stores and meat markets. There are, however, many dirty,
ill-kept grocery stores and markets in the state The total disregard
of cleanliness displayed by some dealers is to be deplored. It seems
to me that there should be some effective legislation along these lines.
It is also to be hoped that, and I predict the day will soon come when,
all open package goods and all receptacles containing foods, fruits and
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vegetables will cease to be, as now, displayed outside of groceries and
markets, exposed to filth and dirt from streets and walks. This can
be accomplished if the consumer is kept constantly awake to such con-
ditions and will insist on having his foods clean as well as pure.

I am also of the opinion that measures should be taken to put a
stop to the frauds in short weight packages and short measure bottle
goods. The percentage of this class of goods now being sold is quite
large.

1 am also obliged to report the matter of complaints brought to my
notice of the killing of diseased animals for food purposes. My in-
Vvestigations of these complaints convince me that such conditions ex-
ist; that animals are being slaughtered, sold locally and shipped to
the markets of the cities, that would be condemned if an inspection
of the animal was had before slaughter, as is now required of all
packing houses in the land. Such a condition is a menace to the
consuming public, and a matter for serious consideration.

I have secured the conviction of one farmer for slaughtering and
selling a diseased cow for food purposes. In another cass, now pend-
ing, in an adjoining county, an ex-butcher enzaged in buying stock and
shipping to Chicago markets is charged with having bought an animal
infected with an abscess under its jaws, had it slaughtered and put
on sale in one market in the village for his neighbors to eat. It is
leasonable to suppose that there are many cases of this kind that no
one has any knowledge of except those engaged in this line of work.

The total number of samples taken and shipped to chemist 744
Total number of prosecutions
Total number of convietions ..................ivoee.sos 19
Respectfully submitted,
F. M. BuzzeLL,
Chief Food Inspector.

Mapisox, Wis., July 15, 1908.
Hox. J. Q. EMERY,
Dairy and Food Commissioner.

Siz: In ccmpliance with your request, I herewith submit my report
as food inspector covering the biennial period beginning July 1, 1906,
and ending June 30, 1908.

The work of inspection has included groceries, meat markets, drug
stcres, pop manufacturers, wine merchants, oyster dealers, oil dealers,
ice wagons, slaughter houses, etc.

I have collected 1,106 samples, which have been submitted to the
chemist.

Presecutions were brought as follows:

20 grocers, for the sale of adulterated foods.

20 butchers, for the sale of adulterated sausage and chopped
meat.

19 druggists, for sale of adulterated drugs (adulteration includ-
ing, in scme cases, wood aleohol).

4 wine dealers, for sale of adulterated wine.

3 milk dealers, for sale of milk below legal standard.

1 pop manufacturer, for the sale of pop containing saccharin.

1 butter agent, for the sale of oleomargarine for butter.

1 oyster dealer, for the sale of oysters containing preservatives.

1 wholesale oil dealer, for the sale of turpentine containing
mineral oil.

1 proprietor of state fair stand, for the sale of adulterated
cider.
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This makes a total of 71 prosecutions. Of this number there were
70 convictions.

In my inspection of groceries and other places where food and drink
were sold, I found conditions constantly improving and, in most cases,
the retailer anxious to comply with the food laws. But will say that
there are manufacturers and jobbers outside of the state who do not
hesitate to sell adulterated goods to unsuspecting retailers.

The sanitary condition of groceries, meat markets and other places
where food and drink are prepared, and especially in large cities, calls
for improvement. I am of the opinion that a law should be passed
with a view to bringing about better sanitary conditions.

Respectfully submitted,
- W. F. Scorr,
Food Inspector,
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CHEESE FACTORIES, CREAMERIES, SKIM-
MING STATIONS AND CONDENSERIES.

A Complete List of the Cheese Factories, Creameries,
Skimming Stations and Condenseries in the State of
Wisconsin, by Counties.

ADAMS COUNTY.

Name. P. O. Address. Owner or Manager.
Cheess Factories:
Big Spring ......cccoonneee Kilbourn, R.F.D. 2 ...... Bert Jenks.
BEaston Dy, Prod. Ass’'n.| Haston ........cccceuevvenen. W. 1. Colby.
BIwersile ...i-iavesiinnia Quiney ......cciiinviinnian, J.R.Godfrey Sons Co., O,
Milwaukee.
Creameries:
Plalnville .....cccnvessivors Plalnville .....cccopvevenives J.R.Godfrey Sons Co., O,
Milwaukee.
Davis COrDErs ... eeseeees Kilbourn, R. F. D. 4 ......| J.R.Godfrey Sons Co., O.
Milwaukee.
Big SpTIRZ ..ioonssiiainin Kilbourn,R. F.D. 2 ...... Wm. Blumenstein Co., O.
Westield .......cocoviumsne Arkdale ............ taansene J.R.Godfrey Sons Co., O,
Milwaukee.
Jonesville Oxford, R.F.D. 1 ......... Kerbaugh & Pierson, O.
Grand Marsh Cry. Ass’n.| Grand Marsh .............. L. Patrick, M. .
Badger Valley ............| Kilbourn,R.F.D. 4 ...... J.R.Godfrey Sons Co., O,
Milwaukee.
Adams Center ........ccens Adams Center .............. A. L. Wetlaufer, O.
Skimming Stations:
New Haven Endeavor, R.F.D.1 ...... Wm. Blumenstein Co., O.
Friendship Friendship ......cccivnenne J.R.Godfrey Sous Co., O,
Milwaukee.
N Py Plainfield, R. F. D.1 ...... John Indermuehle, O.
Point Bluff | Point BInl ...... ... J.R.Godfrey Somns Co., O.
Milwaukee.
BEIREY  oocnnimonnannstmemad QuiBCY ..cvurvmniirnnnnaiane. J.R.Godfrey Sons Co., O,
Milwaukee.
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ASHLAND COUNTY.

Name.

P. 0. Address.

Owner or Manager.

Cheess Factories:
Butternut Briek
Sanborn .....
Glidden Dairy Co
Butternut

Creameries:
Dhooge Cry. Co. ....cenee
Butternut Cry. Co. ......

Butternut
Sanborn
Glidden
Butternut

Ashland
Butternut

Yankee Bros.

.| Anton Vierocker.

J. J. Stolz.
Graf Bros.

F. 8. Dhooge.
J. Haydenl

BARRON COUNTY.

Cheese Factories: |
Fairdale .....poconrpseees gasil

Pioneer

Maple Leaf .

Crescent

Star

Clark Pioneer Swiss Ch.|
Co.

Campia Butter & Cli. Co.
Bailey Butter & Ch, Co.
Good Hope ......-copes--
Central Ch. & Butter C
Clover Leaf Equity ......
Besteler Co-0p ,...........
Cedap Loke -+oorocreve-s-
Creameries;

Barren C£o-0P...oreeevessen
Turtle Lake .....

Arland .......,
Comstoek Co—op.
Baronett Co-op..
Cumberland
Almena

Hillsdale

Dallas, Co-0p ........cunn
Prairie Farm Co-op......
RIon LakS . csrerssccncsnnes
Moose BRY ,.overecrraresras
Brill Co0P:i-rser-siserssss
Bear Lake Co-op
Cameron .,.

Chetek .......

Spring Hill
Poskin Lake ,.............

| Cumberland

.. Almena

New Augbarn, R.F.D.1 ..

Turtle Lake, R. F, D, 2 ...
Clayton, R, F, D. 2 .,
Clayton,R. F, D. 2

Rice Lake, R.

Rice Lake, R.
Rice Lake, R.
Rice Lake, R.
Rice Lake, R.
Rice Lake, R.

Barron
Turtle Lake ....... W
Clayton, R.F. D, 2
ERMBEOCE .. oovvnorrenpnpness
Baronett .........
Cumberland

Hillsdale

Dallas ....... AR
Prairie Farm
Bice Lake ........
Chetek, R.F. D, 2

Brill
Haugen ...
Cameron

Poskin Lake .......... Siand
|

| Chris,

Milton Dairy Co.
Paul.
Joe Leisz, M.
Bigler, O,
Peter Thiel, O

» M., 8t.

- Swan Alberg, M.

Ed, Liebly.

J. T. Doyle, M.
John Plenty,
Joe Schleiss, M.
T. T. Hazelherg,
Wm. Weilip, M.
J. Nelson, M,
W. Germain, M,

J. E. Bowen, M.

Gerland & Sehell, O.
E. F. Moenke, O

| Wm, Modershach, M.

G, W. Hatch, M.
Oscar Otterson, 0.
Chas. Kaemmer, O,
Minneapolis Milk Co.,

Minneapolis, Minn.
H. Borgen, M.

| J. M. Rassbhack, M.

C. Gerland, O.
M. B. Mattson, O,
C. W. Kittlesen, M.

| Chas. Fliegel, M.

J. A. Breitenback, O,

| BE. J. Morrison, O.

Burghard & Kynsberg, M,

‘ J. T. DeCoster.
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BAYFIELD COUNTY.

Name. P. 0. Address.

Owner or Manager.

Creameries:
Iron River Cry. Ass'n....
Port Wing Co-op

Iron River
Port Wing .........

‘ Gustav Mollenhoft, O.

BROWN COUNTY.

Chees» Factories:
So. Lawrence Comb. B. \ Wrightstown

& C. Co.
FaleK ....ccssecccccsssecsss| DePere, R.¥.D.1 .
TR oisoonsimancsnanns cone| W. DePere ....oieecss
Wis. B. & €. C0ivesces «es | Wrightstown .
Dobesteln ......ccecveeeess| DePere, R. F.D. 2
Schroeder .....cccceseeees ., DePere,R.F.D.2

Ledgeville Co-op. Ch. Co.| DePere, R. F. D. 2
E. Wrightstown Greenleaf, R. F. D.38 .....

Schroeder ............ Greenleaf, Star Route, 2...
L. Palek ...coccovsnanssavss MOrERIIOR .ooenovennanamesnns
Brown Co. C. & B. Co....| Rose Lawn,R.F.D.2 ...
Rockland Comb. B. & C. West DePere ..............
Co.
Greenleaf Comb. C. & B. Greenleaf ...................
Chas. Went & Co......... L R
Radder .... vessseess | Reedsville, R. F.D.1 .....
Wayside ... Wayside
Natzke ....... Wayside ...
F.C. Baenger ...c......... Bl i
T R S T e e DS
East Holland Greenleaf, R. F.D.2 _....
e S L L Greenleaf, R. F.D.1 .....
‘White Clover Ch. Co..... OB ..cosonsanesnivsrvace
CERE . .ooviicimaiiinie DePere,R.F.D.1 ........
GIeNMOTe .........coeeneee Green Bay,R.F.D.5 .
Hoffman & Sons ......... B oot s
Denmark ............cccoes Denmark ..
Sindsinskl .....cccc0nvene LONEE .vvseses
Jenmen Brol... .conemsssasns Pine Grove
Pittsfleld Co-op........... Pulaski, R.F.D.1 ......
Flintville .....ccoivnnenins FHUWII® .. .oioanssisvvinses
Hendrickson Bros........ Green Bay, R.F.D. 4 ....
WORERSY Jooosssmaresnsirss Denmark, R.F.D. 2 ......
New Denmark . Fontenoy ....
Pulaski Comb.B. & C...| Pulaskl ......cccccveienene.
PEBCh ..oossssvvscsrsinirven Green BRay, R.F.D.8 ....
BOCERER ......cccdiieaiay BUEEINE oo ohessssvssvaiins
Riverside Cheese Co...... Suamieo ........ciceieeecnee
Bix Buamion.......cueosees BRRICE ....ooiiioiuisaien
L. M. Bchoen ....conicnnse Green Bay,R.F.D.3
Maloney .......cciceeenees. Greenfleld, R.F.D.1 .....
Pittafield .......ccov0vveeen Pittsfield ..
T oososisniisnninasnan Denmark

Chas. Davis, M.

Dan. Falek, O.
Wis. B. & C. Co.
Harris Bros., O.
Emil Dobestein, 0.
W. F. Schroeder.
Jos. Claney.

F. Hadler, O.

H. Schroeder.

L. Falek, O.
‘Wm. Clausen.
Thos. Dillon, O.

L. L. Clark, O.

Chas. Went.

Wm. Radder.

Albert Borchardt.

Mrs. O. Natzke, O.

F. C. Saenger.

W. C. Falek.

C. J. Junker.

J. J. Holzschun, O.

Sylvester Aigner.

J. 8. Peterson.

A. Maternowski, O.

Hoffman & Sons.

Enz Bros., 0.

F. Sindzinski, O.

Jensen Bros., O.

Sam Brown, R.F.D.8,
Green Bay.

Hendrickson Bros., 0.

D. Benecke, O.

W. B, Monk.

J. B. Linzmeyer, O.

Otto Tieb, O.

F. N. Buckman, O.

0. C. Giese.

0. C. Giese.

L. M. Schoen.

F. Maloney, M.

| Valentine Bros.
| Joe Treml,
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BROWN COUNTY—Continued.

Name.

P. O. Address.

Owner or Manager.

Cheese Factories: (cont.)
Langes
W. J. Meyers
Askeaton
Maple Park
Stark
Poznowski

Creameries:
Wegnoick Coop...........
Wrightstown
B. R. V. Cry. Co.........
W. DePere Cry. Co.......
Fox Riv. Valley Cry. Co.
Howard Co-op. Co........
Oneida
Bellevne
Anderson & Wenrick....
Green Bay Pure Milk Co.

Summit Cry. Co...........

New Century Co-op......

Pulaski Comb. C. & B.
Co.

Rockland Comb. C. & B.
Co.

Wisconsin B. & C. Co...
So. Lawrence B. & C. Co. |
Greenleaf Comb.C. & B.|

Skimming Stations: |
New Century Co-op.......|

|
DESEREEE . .ocescrisieniivas |
DePere, R. F.D.2 ........ |
Askeaton
DENERATE . ..c.iochinieneaes
Lark,R.F.D.1
New Franken, R. F. D. 2.,

Green Bay, R.F.D.1 ....
Wrightstown
DePere, R.F.D.1 ........
West DePere ..............
West DePere, R. F.D.1..
Green Bay, R.F.D.9 ....
Oneida
Green Bay, R.F.D. 4 ....
Green Bay
Green Bay ...
Green Bay, R. F.
New Franken
Pulaski

West DePere .......vcecuee.
Wrightstown

Wrightstown
Greenleaf

Luxemberg, R. F. D. 3

Hendrickson Bros., O,
J. H. Smith, O.
Joe Poznowski.

G. Van Lannen,

Scott Key, M.

James Smith, M,

J. Klipstine, M.

T. F. Turriff, M.

Alex Hussin, M.

Rev. F. W. Merrill, M.
Anton Pasterski, M.
Anderson & Wenrick, O.
H. B. Huber, M.
Richard Schoen.

A. L. Greiling, M.

J. B. Linzmeyer, O.

Thos. Dillon, M.
Hﬂr\ris Bros., O.

Chas. Davis, M.
L. L. Clark.

A. L. Greiling, M,

BUFFALO COUNTY,

Cheese Factories: i
Cream
iross
Castelberg Bros..
Mill Creek
Tell
Winger Creek ..
Trout Creek
Hutchinson Creek
Griffin
Gilmanton
Pine Creek
Merritt Co-op
Rose Valley
Iroll Creek
A I

! Alma, R.

| Gilmanton

PRI ..o cicaniassnaanea
Alma, R.
Alma, R.
Alma, R.
Alma, R.
Tell

LU I

Tell, R. F.
Gilmanton, R. F.
Tell, R. F.D.1

Mondovi
COPRERME ...iccovvavvivannas
Alma,R.F.D. 2
Tell

Otto Olson.
Sanner & Marty,
Castelberg Bros.
John Froelich.
John Accola.
Sanner & Marty, Chicago.
J. Froelich.

Chicago.

‘ Sanner & Marty, Chicago.
| Sanner & Marty, Chicago.

Sanner & Marty, Chicago,
P. Accoma,

L. A. Merritt.

W. J. Enison, La Crosse.
C. Meyer.

G. Muehleisen,
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BUFFALO COUNTY—Continued.

Name. I". 0. Address. Owner or Manager.

Cheese Factories: (cont.) =
PEBRE - iiaaniisviiasionisns Alma.R.P.D. 8 ....coviin Sanner & Marty, Chicago,

C. D. Loomis Comb. L.| Gilmanton ..........cccuuuue C. D. Loomis.
& C.
Gilman Valley Ass'n...... Mondovi, R.F.D. 2 ...... A. Moser.:
Creameries: :
Garden Valley ............ Waumandee ..... Sessaemanes C. W. Senty, M.
Gilmanton .........cc..... GUMAREOR ......cconciianene P. J. Hutchinson, M.
Modena Co-0p.......c0nen. T T IR A SR J. B. Myer, M.
Mondovi D’yman’s Ass'n| Mondovi . ... James T. Brownlee, M.
Mondovi Farmers’ Co-op.! Mondovi ..... ....| Andrew Rohrscheib, M.
Fountain City Co-op. C. Fountain City . A. E. Gerlach, M.
Ass’n.
T s iiiaduinin aniaiing Nelson ...................... T. E. Armstrong, O.
Cochrane Co-0p............. Cochrane ...........c.ccocean R. G. Stirn, M.
Burnside Co-0D........... < Durand,R.F.D.4 ........ H. N. Hallock, M,
C. D. Loomis Comb. C. &| GImanton ......c.ceevveeenes C. D. Loomis, 0.
B.

Skimming Stations:
Bear Creek, No. 2........ Durand, R.F.D. 8 ........ B. J. Ryan.

BURNETT COUNTY.

Creameries:
Webster, Co-0P .....c0uun. WODEEEE «.ovvsiininsinsnrns J. J. Becht, Siren, M.
Falun, Co-0op ........ W .. eeiiai-aiss ..| Nils Wicklund, M.
Wood River, Co-op .. Grantsburg, R. F. D. . Aug. Cassel, M.
Grantsburg, Co-op ... Grantsburg .......... Levi Anderson, M.
Trade Lake, Co-op . Trade Lake ......... Andrew Anderson, M.

Wood River No. 2 ...%.... Grantsburg, R. F. D. .....| Aug. Cassel, M.

CALUMET COUNTY.

Cheese Factories:

Bt. PolviekE ...icoansinsinen BRIEEE . oociinneavinadisine A. Schwalenberg, O.
Brant ...... P e e T Chilton, R.F.D. 4 ........ Wm. Sohrweide,
Burton Brook . .. Hilbert, R. F.D. 4 | Walter Kremer, O.
Lindow .....ceise .. Forest Junetion ...... | F. W. Lindow, O.

Settlement ...... ... Chilton,R.F.D.1 .| Alpha Cry. Co., O
Jericho ......... «s| Chilton,R.F.D.5 ... .| A. Roegner, O.
Townline ......... wes| Chilton, R.F.D. 2 ... . John Birk, O.

Star . Chilton, R. F. D. ¢ ... | Wm. Sohrweide, 0.
Hill New Holstein ........ .| Wm. J. Moeller, O,
Seven Corners New Holstein ............. | J. Pfingsten, O.

Robt. Manke Brillion,R. F.D. 3 ......!| Robt. Manke, O.
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CALUMET COUNTY—Continued.

Name. P. 0. Address.

Owner or Manager.

Cheese Factories: (cont.)

Rastian & Zick Brilllon .....cicociminaiannes
KINSBRES ..ooivosisosneesss| Hilbert, RIP.D. 5 ..ccuvis
H. A. Sonnabend ......... Bherwood ....ccoreevsanennes
F. B. Knepfel ............. Chilton, R. F.D. 4 ........
B0l - nviesons ..| Hilbert, R. F. D. 4
Hernke ..... | Hilbert, R. F.D.2 ...
Luelloff ....ccovviveinsnssen | Hilbert, R. F.D. 2

L TG SRS RR R | Hilbert, R. F.D. 3

8t. John ... | Hilbert, R. F.D.3 .
Sherwood ........... wio | BREEWEOR ...cuvosicvonvinnne
BloF .ccicencascoscnne | Hilbert, R.F.D.2 ........
Dundas .......... Dundas

South Kankauna

Muellenbach .. New Holstein ....

Harrison ...... .| Hilbert, R.F.D.3
Rindel ......i....c .| Hilbert, R.F.D.5 ..
Freund ........ | Hilbert, R.F.D.5 ..
Zahn .......os.. .| Hayton,R.F.D.1 ..
Thiel ..covennnnens o) POIBAEE ...oriiienerses
Beilke ............ Brillion, R. F. D. 3 ..
BrlloR .....cconcvvnsissing Bl ....ccicaoeiias
B o ibinieasrin o Brillion, R. F.D.1 ..
Wolfmeyer Brillion, R.F.D.1 ........
MEROIE o oo memr sy Forest Junction ...........
Knoespel Forest Jet., R.F.D.1 ...
BPIDEE wiovsinsinsiinnss ..| Chilton, R.F.D.4 ........
L IS L e G R Chilton. R. ¥.D. 2 ........
Peot ..... | Hilbert, R.P.D.1 ........
Heisdorf Hilbert, R.F.D.3 ........
TR oo n s et BRI .o cnmsicansiinsesnanmes
Sohrweide, No. 2 ......... Chilten, R F.D. 3 ........
Charlesburg ..........c.... New Holstein, R. F.D. 2 .
WY ..o ananeae New Holstein ..............
Burg ..... New Holstein, R. F. D. 2 .
Hillside New Holstein, R. F. D. 3 .
Weber New Holstein, R. F.D. 1.
Kloton Chilton, R.F.D. 8 ........
o e e R New Holstein, R. F.D. 3 .
Birkenmeyer .............. Hilbert, R. F.D. ¢ .........
Haytion Comb. B. & C... Hayton ......
Chilton Comb. B, & C...| Chilton ............ccc.e.e.e.
St. Anna Comb. B. & C. New Holstein, R. F. D. 3 .
New Holstein Comb. B.& New Holstein ..............
e

Creameries:
New Holstein ............. New Holstein ..............
Stockbridge ... Stockbridge .......
Brothertown .............. Chilton, R. F. D. 2
Calumet Dairy Co. ...... Chilton

Hayton Comb. C. & B...
Chilton Comb. C. & B...
St. Anna Comb, C. & B.

Hayton ..
Chilton

S. Kaukauna, R. F. D. 15, |

New Holstein, R. F. D. 3 .|

| Pastian & Zick, O.

F. J. Harder, O,

H. A. Sonnabend, O.
F. B. Knepfel, O.
Henry Loos, O,

J. A. Hernke, O.

Wm. Luelloff, O.

Wm. Runge, O.

A. Loehr, O.

J. J. Derfus, 0.

Henry Bloy, O,

Mrs. August Schley, O.
8. Kankauna Ch. Co., 0.

| Peter Muellenbach, O.

Wm. Heisdorf, O.
F. W. Riedel, O.
Otto Freund, O.
G.D. Voss, 0.
John H. Thiel, O.
Albert Beilke, O.

A. E. Lan. \
J. M. Wolfmeyer, O.
W. Maede, O,

Wm. Knoespel, O.
J. W. Piper, O.
Jacob Hertel, O.
Joseph Peot, O,
Wm. Heisdorf, O.
W. F. Bennin, O.
Wm. Sohrweide, O,
Karls Bros., O.

N. E. Possley, O.
Wendel Burg, O.

C. A. Bahr, O.

Emil Weber, O.
Jno. Achter, O,

Ed. Groos, O.

J. G. Birkenmeyer, O.
Hayton Co-op. Cry. Co.
F. Albert Dairy Co.
P. Meyer.

Erwin Schaefer.

Erwin Schaefer, O.
Fish & Lenox, O,

0. E. Heller, O.
Calumet Dairy Co., O.
Hayton Cry. Co.

F. Albert Dairy Co.
P. Meyer.




164 Report of Wisconsin Dairy and Food Commissioner.

CHIPPEWA COUNTY.

Name.

P. O. Address.

Owner or Manager,

Cheess Faetories:
ARRON e
Drywood
Crescent
Dietrieh’s
North Star ..
Deerbrook ..
Pine Grove .
Seidling
Stanley

Creameries:
Jim Falls, Co-0op......... 4
Cornell, Co-op.......

Chippewa Falls

MonPoe . .....c.oens

i - TG SR

BORd ...l
Wheaton, Co-o0p...........
Town Line, Co-op.....
Tilden, Co-op...........

Eagleton, Co-0p...........
Bagle Point ...............
Farmers’ Store Co.....

Farmers' Creamery Co...
Taylors Corner, Co-op....
Trout Creek
WA i e
Lafayette, Co-op..........
New Auburn Farmers....
Stanley, Co-op.......
Albertville ........co0000mee
Skimming Stations:
Cook’s Valley

Chippewa Falls, R. F. D.5
Cadott, R.F. D. 2
Cadott, R. F. D, 2
Cadott, R. F. D. 1
I i e R e ok
Stanley, R.F.D.1 ........
Stanley. R. F.D.1 ........

Stamnley, R.F.D.1 ........

Jim Falls
N 2 e R
Chippewa Falls ............
Cadott
Cadott
- PR e s
Chippewa Falls, .
Chippewa Falls, R.
Chippewa Falls, Rt.
Chippewa Falls, .
Chippewa Falls, R.
New Auburn

Rloomer ... -
Bloomer, R. F. D.
Bloomer, R. F.D. 2 . .....
Bloomer, R.F.D.3 .......
Chippewa Falls, R. F. D.1
New Aunburn
Stanley
Albertville

1
2

Bloomer, R. F. D. 2

Boyldl, BR.P.D.1 ..coiivinis |

W. A. Hall, M.

Frank Goodman, M.
Windsor Fedler.
Dietrich’s Cheese Co., O
Louis Orth, O.

Ed Maedke, O.

A. P. Geiger, O.

Louis Orth, O,

J. & N. Fagan, O,

J. W. Thomas, M.

Wm. A. Grahn.

G. Spiers, M.

F. L. Monroe, 0.

Eau Claire Cry. Co., O,

E. Korh, O,

H. A. Town, M. (Closed.)

L. Ellis, M.

Geo. Hartman, M,

Chas. Liehe, M.

J. H. Kelley, O.

Wm, Larson, M,,
Bloomer.

John Crisman, M.

P. Weiner, M.

Jacob Wirth.

M. J. Prinece, M.

R. G. Bennett, M,

J. Stenehjen, M.

Wm. Hazen, M.

G. Hammer, 0., Colfax.

Wm. Larson, M.

CLARK COUNTY.

Cheese Faclories:
North Star
Humbird
Green Grove
b R ——
('urtiss Comb. C.
Mayville
Steinwand Comb. €. & I
ReSebOrg ..cvoviviisonnies P
Clover Leaf
J. F. Steinwand’s Comb.

C. & B,

| Loyal
Humbird
Colby, R.F.D.5 ..
| Unity, R.F.D. 1
| Curtiss
Dorchester, R. F.D. 2 ...,
Colby, R.F. D. 2
Thorpe, R. F. D. 1
| Stanley, R. F.D. 2
| Colby,R.F.D.2
L

M. Fitzgerald, M.
Fred Thieler, M.

G. C. Sampe, 0.

H. J. Welsch, O.
Curtiss Dairy Co., 0.
M. A. Nachtwey, O,
AL M. Steinwand, O.
A. & O. Sommers.
Frank Pritzl, O.

J. F. Steinwand, O,
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CLARK COUNTY—Continued.

Name.

P. 0. Address.

Owner or Manager.

Cheese Factories: (cont.)
Big Four Ch. & Butter
Co.
Sherman .......
Curtiss Dairy Co.
Clark Co. Central.........
Coates Comb. C.
Chili Comb. C. & B..
Heithfield
Columbia ......... .
Town Tdme ...v.vouosvinmin
County Farm
Spokeville Comb. C. &, B.
ireenwood
Town of Warren..........
Granton Comb. Ch. & B..
South York

Levis Cry. Assn...........
Maple Grove .............
Martens, Comb. . & B...
Beaver ...... S e e .
Dodgeville ............... Ll
Pleasant Ridge ............

York,Comh.B. & C......
Enterprise Butter & Ch..
Do B ...ooivninnsvninay
Roger Creek ..

West Side ...
Banner (omh
Fisher

C.&

Guth

Riverside .

Mechelkes

T IR

Day Cry. Co.,
& C.

Comb. B.

Creameries:
Pleasant Ridge ..
Bharteille .........ccociian
Abbotsford .............. 5
WHEWY ..o linircsonrnns
Pleasant View ............
Longwood ..........
Curtiss ...
Thorp
Maple Grove ...........
Crystal
Loyal
North Btar ...........
Freenwood .
Banner

iy B P. D2 ..covinons

Spencer, R.F.D.2 ......
Curtlsg .oc.civiconiinisvadin
sreenwood, R, F. D 2
Neillsville, R. F. D

L i SR
Granton, R.F.D..........
Colbmbla ...........0c0u.
BPORERE = ..ocsinvaseresnins
Neillsville, R. F. D. ¢ _....
Spencer, R. F.D. 2
Greenwood .................
Greenwood, R. F.D.2 ...
CTAREOR . .voapsmeinannee
Granton, R. F. D. 1
Neillsville, R. F.
Unity, R. F.D. 1
Spencer, R. F. D. 1
Loyal, R. ¥. D.1 .
T AT ey
Neillsville, R. F. D.1 .....
Granton, R. F. D.1 ..
Granton, R. F. D. 2
Neillsville, R. F. D. 2
Stanley, R. F.D.2 ... ...,
Greenwood, R. F. D, 2
Granton, R. F. D. 2
Spencer, R. F. D, 2
Withee, R. F. D. 1
Granton
Chili
Dorehester .................
Granton, R. I*. D.
Neillsville, . F.

Neillsville, R. F.D.1 .....
Neillsville, . F. D.1
Abbotsford
Withee ........
Withee, R.
Withee, R.
Curtiss ..
Thorp .
Spencer, R. l-‘ D
Greenwood, K.
Loyal ......coconvevvnn
Granten, R. F.
Greenwood .................

sranton, R.F. D. 2 .......
Greenwood, R. [". DLE ..

Chas. Duvall, M.

E. H. Knickle, O.
Curtiss Dairy Co., O.
Wm. Volleath, M.

E. Coates, O,

0. F. Sampe, O.

J. B. Daughhette, O,
Fred Bohnoft.
Herman Scefeld, O,
F. I. Zeikert, M.

C. Voigt, O.

C. H. Lohmann, O.
Farmers' Ch. Co., O,
. A. Guth, 0.

E. H. Tucker, O.

T. Glombowski, M.
H. Sehneider, O.

E. W. Marten, O.

J. Joss, O,
Waterstreet & Sinith, O,
Fred Schwanter, O,
J. B. Daughhette, O.
0. W. Becker, 0.

Carl Guse, M,

W. Fero, O.

Zetsche & Schlenzog, 0.
Harry Eide, O,

xeo. Fisher, Jr., O.
Longwood Dairy Co., 0.
Chas. Guth, O,

Harry Eide, O.

E. J. Mechelkes, O.
Peter Jenson, O,

Day Cry. Co.

A. A. Huchstead.
A. SBhort.

Geo. E. Peterson.

C. E. Eckerle.
Merryfield & Roder.
Laabs Bros.

F. Albert Dairy (u
R H. Sleyster & Son,
Bt Bitcs.
Dodge Cry. Co.
Dodge Cry. Co.
Eau Claire Cry.
Harry Eide.
Zetsche & Schlenzog.

Ca.
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CLARK COUNTY—Continued.

Name.

P. 0. Address.

Owner or Manager.

Creameries: (cont.)

Day Cry. Co., Comb. B.
& C.
Granton
Humbird
Globe
Neillsville
Levis Cry.
Hewitt
Clover Belt Cry. Co......
Hemlock Co-op. Assn....
Acme
Bright ...
Dorchester
Christie
Pine Valley Cry. Assn...
Farmers' Progressive ....
Eaton
H. J. Grell

Assn....

}ig Four B. & C. Co.....
Pine Valley Butter Co...
Thorp Dairy Co..........
Curtiss Comb. B. & C....
Steinwand Comb. C. & B.
Coates Comb. C. & B.....
Chili Comb. C. & B......
Spokeville Comb. C. & B.
Granton Comb. B. & C...
interprise Comb. C. & B,
Banner Comb. C. & B....
Longwood Comb. C. & B.
Marten’s Comb. B. & C..
York Comb. C. & B.......
Steinwand Comb. C. & B.

Skimming Stations:
PPeterson
Pine Valley
Seife
Peltzdorf ...
Spokeville ..
Christie .
Catlin ...
Withee
GRS ...ocicossnssvnsnmas

Neillsville, R. F. D. 2 .....|
Granton ...
Humbird

Neillsville
Neillsville, R. F. D. 2
Neillsville

Owen ......
Greenwood, R F.D.4
Neillsville
Bright
Dorchester
Neillsville, R. F. D. 3
Neillsville, R. F. D. 3
Greenwood
Greenwood .
Neillsville

Unity, R. F. D.1
Neillsville
Thorp ...
Curtiss
Colby, R. F.D. 2
Neillsville, R. F.
. - SR N e
Spencer, R. F. D
Granton

Granton, R.F.D. 2 ......,
Granton, R. F.D.2 .......
Withee, R.F.D. 1 ........
Spencer, R. F.D.1 .
Granton, R. F. D.1 .......
L e SR S S e
WIROR ... .ov s sisannsiiiinin
Neillsville, R. F.D. 3 .....
L R R Y,
loyal, B.F. B2 2 ...ucoinen
Loyal, R.F.D.2 ..........
Neillsville, R. F. D.3 .....
Loysl, R. 7. D. 1 ..........
Withee

Granton

C. W. Dewey.

C. A. Guth.

Fred Theiler, M.

| Mike Prock.
| H.B.J

. Andrus.

Theo. GlombowsKky.

F. Merryfield.

A.T. McAdams.

M. J. Anderson,

A. C. Ispen.

H. A. Bright.

Dodge Dairy Co.

0. Robinson.

0. M. Orvold.

John Wueth.

V. R. Toogood.

H. J. Grell Butter & Egzs
Co.

Chas. Duvall.

G. E. Grothers.

Rudolph Vergweysy.

Curtiss Dairy Co., O

J. F. Steinwand, O,

E. Coates, O,

0. F. Sampe, 0.

C'. Yoight, O.

C. A. Guth.

0. W. Becker, O.

Henry Eide, O.

Longwood Dairy Co.

E. W. Marten, O,

J. B. Daughhette, O.

A. M. Steinwand.

Geo. E. Peterson, 0.
Mike Prock, M.

Mike Prock, M.

Seitz Bros., O.

Dodge Cry. Co.

Eau Claire Cry. Co., O.
Dodge Cry. Co., O

C. E. Eckerle, M

C. A. Guth, O,
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Name.

P. 0. Address.

Owner or Manager.

Cheese Factories:
Courtland ...............
Courtland
Centerville ..

Randolph Center

Stone School

So. Caledonia .

W. Columbus .

Centerville ................

East Bristol

Arlington Comb. B. & C.

Creameries:
Arlington B. & Ch. Co...
Fall River
Cambria ........
Englewood
Doylestown ....
Lost Lake ....
Rio
Marcellon
Kehlet & Knack
Fort Winnebago
Poynette
B .o ssveniamnie s
West Point
Empire .....
Columbus

i Cambria

|
. Randolph, R.F.D.1
| Cambria, R.F.D.1
Cambria, R. F. D.2
| Randolph
| Cambria, R.F.D. 2
Merrimae, R. F. D. 1
. Columbus, R.F.D.1
Cambria
Sunprairie
| Arlington

Arlington

Fall River
Cambria .....ccccccivnveenes
Fall River, R.F.D. 2 ....
Doylestown .-......cceceue.
Randolph, R. F. D. 3
Rio
Pardeeville, R. F. D. 2
Portage
Fort Winnebago
Poynette
Lodi .....

Morrisonville, R. F. D. 1 .
Columbus

. Westphal, M.

. Westphal, M.

F.C. Westphal, M.

Fred Luder, O.,Mt.Horeb.
C. C. Graack, O.

F. C. Westphal, M.
F. C. Westphal, M.
F. C. Westphal, M.
R. A. Cebell, M.
R. A. Cebell, M.
R.-A. Cebell, M.

F

C

C. C. Graack, 0.
Heimerl Bros.

Fred Friday, O.

H. H. Whiting, O.
Wurthrick Bros., O.
F. . Westphal, 0.
F. R. Robinson, O.
Ed Hill, M.

Knack Bros., 0.

J. Laufenberz, M.
A. Westphal, O.

Mr. Tucker.

C. W. Chrisler, M.
‘Haman Bros., Lodi.
.Talgnke Bros., Watertown.

CRAWFORD COUNTY.

Cheese Factories:
Maple Hill ..
Springville
Mt. ZIOD ..cocnvnreisssconse
Harmony Hill
Boydtown
Marietta

Creameries:
West Fork ......
Soldiers Grove ....
Seneca Dairy Assn..
Eastman Butter Co.
Eastman Ch. & B. Co

Kickapoo Val. Cry. Co...
Wozeka Butter Co.......
Newson & Puerner ........
Prairie du Chien
Star Valley

Boscobel
Boscobel, R. F. D. 3
" Boscobel
Wauzeka
Boscobel

Gays Mills
Prairie du Chien
‘Soldiers Grove, R.F.D.4

H. E. Austin, O.
Wm. Watson, O.

A. L. Hulbert, O.

H. E. Austin, O.

G. W. Rice, O.

Price & Galloway, O.

F. E. Remington, M.
H. C. Berkholze, O,
G. Nickerson, M.

J. P. Pler, M.

C. E. Campbell, M.
F. A. Chandler, O.
W. E. Hazelwood, O,
Nelson & Puerner, O.
C. R. McMillan, O.

0. P. Olson, M.
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DANE COUNTY,

Name. E . 0. Address. Owner or Manager.
Cheese Factories: | ,
Norway Grove ........cc..| Fitchburg ......ccccocueene. . 0. Johnson.
Greenwald .........coeeees | De Forest, R.F.D.1 K. T. Kettleson, O.
Fitchburg Cheese Co..... | Mt. Horeb Fitechburg Ch. Co,
Riverside Cheese Ohi....| NOmE oo John Covie, 0.
Holstein Cheese Co....... Bellewllle .....ciiiviveseniin G. Ham.
Dolfen .............. ...| Middleton ........ Jos. Kassnich, M.
Hyslop ........ Dane, R.F. D.. J. J. Becker.
Vienna ......... De Forest ...... 8. Daily, M.
Keliher ...... Blue Mounds .. Mike Dacey, O.
RN o o nrmsinamaiinan Black Earth ...... Amble Bros., M.
Oak Grove .. Mount Horab .. Theo. Scheiss,
Standard .... Mount Horeb ....... Sever Skuldt, O.

Domhold ..........ccoeneee Belleville, R. F. D, 2 .
Miller Hollow ............ Mt. Vernon

BRudy Wi ......ccoovieenas Belleville .....

Zwelfel ......ccovovssnnnses Belleville .....

JORR PEE ooionnrvnsssases Belleville ............

| 7 R s Belleville, R. F. D. 1 .
MRleF ......iv-issesnvrinens i N T, ST
BEIBE -.oovccvicacdassannen Basco .......

o SR R Banto ............

Stone Hill -] Belleville, R.F. D.........
L e e R R RO S RSO
Peerless Belleville, R. F. D.1 ......
MR ... ciidsonesaad Mt. Horeb, R. F.D.6 ....|
02k Grove ..........c.coe- Mt. Horeb, R. F.D. 6 _...|
Green Prairie ............. Blanchardville, R. F. D. 3. |
BEugen ........... b Mt. Horeb, R. F. D. 3 |
Jo& Bty .......ccccocnnee Mt. Vernon ................
Daescher Mt. Horeb, R. F. D. 6 |
Rock Hill .. Mt. Vernon ................. |
Malone ..........c.c0ce.. Mt Bered ........eviical
Schneider ............. Mt. Horeb ..................
ERENER o isaiaiaaied Mt. Horeh, R. F. D, 4
German Village Mt. Horeb, R.F.D. 4 ...
South Blue Mount ...... Blue Mounds, R. F. D. 75 .
North Perry ......... Blue Mounds, R. F. D. 75 .
Blue Rock .................] Blue Mounds, R. F. D. 75 .|
Blue Valley .....ccovceeees Mt. Horeb, R, F. D. 4

Elm Grove .| Mt. Horeb, R. F. D, 67
BERE i sonnd . Mt. Horeb, R. F. D. ¢ .
Sand Bl ...........ooavi . Mt. Horeb, R.F.D.3 .
T SR e P .| Mt. Horeb, R.F.D.4 ...
Perry Center Mt. Horeb, R.F. D. 5 .
Sunny Side ......c.....ce.. Hollandale, R. F. D.1 .
o IS RN R Mt. Horeb, R. F. D.5 .
AR ...ooonisnvais M. Horeb ......covivviiins,
Kettleson ........... | Mt. Horeb, R. F.D.5 ...,
Big Btome .......... | Mt. Horeb, R.F.D.5 .../
Lee Valley ......... Blanchardville .............
Perry Southera .... | Mt. Horeb, R.F.D.5 ....|
Anderson ........... Mt. Horeb, R.F.D.5 ....|

Goodwin
Holum

Verona
Rileys

Ole Holman, O,
Nels Huster, O,
R. Wild, 0.

Jae. Zweifel, 0.
John Fritz, 0.
John Lyle,

Mike Malloy, O.
John Meyers, 0.
John E. Millke, O.
Jacob Zweifel, O,
Christ. Erb, 0.
G. H. Bowers, O,
David England.
N. Byrge, 0.
Geo. Fyeldstad.

| D. Gyeswold.

Joe Hefty, O.
Werner Daescher, ().
C. L. England, 0.
Louis Dahl, O.
John Schineider, 0,

| Ole Lukken, O,
. Frank Henser.
. John Thousand, 0.

Christian Nelson, 0.
John Kahl,

Andrew Lywent, O,
T. Argue.

A. Goebel, O,

. Leon Marty, M,

F. Arn, O.

_.| H. Kellesvig, 0.

Henry Berg, O.
E. Goli, O.

E. L. Flisran, O,
K. Kettleson, 0.
G. Tisrnd, O.

E. E. Lee.
Martin Logan, O.
| James Anderson,

| J. L. Stuessy, 0.
Alex Miller, O,
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DANE COUNTY—Continued.

Name. |

P. 0. Address.

Owner or Manager.

Cheese Factories:
Kelly Hill
Harker
Badger
Wittmer
John Mueller
SRalmon
Prairie Ridge
Klevenville .......coecieened
Brager
Gausman
Svenson ...
Lead Mine
Sand Rock
Erbe
Sam Wittwer
Gustave Gust .............
Spring Valley ..
Mickelson
Murphy
Vermont
Diamond .......ocveveenes
Sharps Corner ...........
Pine Ridge .......-...
Amble ....ooviiiiiiniians
Losenegger
Kuehni ....
Kranz
ZINEE .crvvivvssssssinsssans
Gordan

Creameries:
Belleville
o TR
Daleyville
Crystal
Ashton .........
Cottage Grove ..
Sun Prairie
Marshall

Bannon ....
Pierceville
North Bristol
Clay Ridge ..............:s
York Center .
Waunakee .....
Blue Mounds .

.| Belleville, R. F. D. 58
| Verona, R. F.D.3

Mt. Horeb, Co-op.
Klevenville ...
Mazomanie ........
Half Way Prairie

g -

Mt. Vernon ......ccocevannee
Mt. Horeb, R.F.D. 2 ....
Mt. Horeb, R. F. D. 2

Rileys
Rileys
Klevenville
Mt. Horeb ...
Rileys
Mt. Horeb .....
Blue Mounds ..
Mt. Horeb
Mt. Horeb, R. F. D.
Rileys, R. F. D. 64 ..
Verona ........occcoenes
Mt. Horeb
Mt. Horeb ..........i00m0000
ML Borel .......ccoovevenne
Black Barth ......cocuvneie
Black Earth ...
M*. Horeb
Mt. Horeb ..
Black Earth
Mt. Horeb
Verona
Riley ........
Verona
Verona

Belleville
BN i L s ek
Mt. Horeb, R. F.

OB o iiswsonssnsssins
Middleton, R. F. D. 3

Cottage Grove
Sun Prairie
Marshall
Marshall,
Deerfield
Deerfield
Marshall, R. F. D. 5
Sun Prairie, R.F.D. ¢ ../
Sun Prairte ......occoveenes
Colnmbus ...
Marshall .......

Wannakee .......
Biue Mounds ...
Mrt. Horeb
Mt. tToreh
Klevenville ........

Mazomanie ..........
Mazomanie

Herman Henkel, O.
Jacob Blum, O.
Andrew Sulland, O.
Jacob Wittmer, O.
John Mueller.
Sam. Kuehni, O.
L. Thompson,

M. E. Skinrud, O.
Ole Brager, O.
Fritz Erb, O.
Frong Svenson,
T. C. Smith.

Hans Haakens, O.
Jacob Disch.

Sam Wittwer.
Gustave Gust, O.
T. Tollason,
Morton Mickelson.
Jas. Murphy.

Geo. Gulson.

J. Howeny.

Holver Bang.

John Macher.
Sever Amble.
John Losenegger.
Fred Kuehni.

L. Stuessy.

Fred Zingg.
Stanley Gordan.

Carl Mineh, O.

F. Sauer, M.

Henry Knudson, M.
E. F. Groth, O.

N. Kalscheaur, O.
F. Cunningham, M.
Roach & Seeber, O.
J. Dabareiner, O.

. M. Lindas, M.

L. Nasthus, M.
H. Quammen, M.

| E. C. Dodge Cry. Co.

Geo. H. Jewett, M.

E. M. Button, Milwaukee.
Frank Schey, O.

Frank Schey, O.

.. Dodge & Paynter, O.

Roach & Seeber Co., 0.

| Wm. Dinneen, M.

James Riley, M.
G. 8. Mannes, M.
I. L. Parman, M.
R. Lees, M.
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DANE COUNTY—Continued.

Owner or Manager.

Name. P. 0. Address.

Creameries: (cont.)

Marxzville .......oociceeais, Masomanie ...c....ccecannen

Cross Plains Dairy Co...| Cross Plains ...............

H. M. Zanders ............ Cross Plains ..............:

Co-op. Dairy Assn........ Black Barth ................

MIQSIOION ...crvovrnnvinesn Middleton ..................

W. Middleton Dy. Assn..| Middleton ............cceuun

Madison Dairy Prod. Co.| Madison, R.F.D.7 ......

BEEIPIE ..ciooiciiiiniivaiais WIndsor ........ccovcveneeen

Excelsior .. L T e PR

Deansville . Marshall, R.F.D.1 ......

Ridge ....... Deerfield .....

London- .... London ......

Rockdale .. Rockdale ....

Hillside Cambridge

o R S T i Stoughton, R.F.D.2 ....

Prairie Queen ............ | Camabrld@s ....c.ivoiiesnon

McFarland, Co-op........ . McFarland .....

Oak Hill, Co-op............ | Cottage Grove .

L e d S W T | Deerfleld .......

Farmers’ Co-0P.-.......... £ LT R RS N S D

Rutland, Co-0p............ Stoughton, R.F.D........

Oregon Co-op L SO S L. W

Btory Co-0D...ocuuiusainsas | Oregon, R.F.D.3 ........

Oak Hall Co-op............ Ortgon, B.F.D:......000ue

University Creamery .... Madison, R.F.D..........

Model ...... TENBRO . vcviihuiois i et ins

Emerald ... Stoughton ...

Cardinal Madison ........

Blue Ribbon .............. Dane, R.F.D..

Kegonsa .............. .. Stoughton ............... e

Farmers’' Cry. Co | Marshall, R. F.D.5 ......

Square Deal Cry. Co.. Stoughton ..................

Edwards Park | McFarland, R. F. D. 1

Fred C. Mansfield Co.... Madison

Skimming Stations:

Roach & Seeber Co....... Ban PRalrl .ovoooiiiinmens
Hope .........! et o Cottage Grove .............
Pine Bluff ... Klevenville .......c.cccnveuee

Rosendale

‘Waterloo

Wm. Evert, M.

Arnold Baer, M.

H. M. Zanders, O,

Fred Stubley, M,
Hopkins Bros., 0.
Wm. Lubcke, M.

John Huegel, O.

C. J. Dodge, 0.

Hoyt & Dabareiner, O.
Cook Buchanan.
Andrew Steele, O.
Roach & Seeber, O,
Henry. Schempf Co., O.
L. C. Kranck, M.

0. P. Nelson.

Otto Ohmstadt, M.

H. C. Klein.

H. C. Kaufmacher, M.
Roach & Seeber Co., O

0. M. Olson, M,

H. Stone, M.

H. Stone, M.

H. Stone, M.

E. H. Farrington, M.
Haugen & Kanehn, 0.
S. Puemer, O.

H. A. Haas, 0.

F. C. Zacher, O.

0. P. Sweng, M.

H. F. Schmidt, M.
Roberts & Gilley, O.

 Gottlieb Reusser.

Fred C. Mansfield Co.

Roach & Seeber Co., O.
John Schantz, M.
Mackesey & Farrell.
Roach & Seeber, O.

DODGE COUNTY.,

Cheese Factories: |

Sunny Side ..........oconesf Burnett Jet. ......ccounen..
Saylesville .... ...| Rubicon, R. F.D.1 .......
Cherry Hill . \ BOON ..ccovioniininsnansiio
Rubicon ..... s Rubicon ......

WOOBIERE <.....coiaciinies | Woodland ...

v | Hartford |,

John Kuehn, O.

O. Wollner, Hartford, M.
J. Reed, Oconomowoe, M.
A. F. Westphal,Neosho,O.

Ernest Indermuehle, O.

A. F. Westphal ,Neosho, 0,



Report of Wisconsin Dairy and Food Commissioner. 171

DODGE COUNTY—Continued.

Name.

P. O. Address.

Owner or Manager.

Cheese Factories: (cont.)
North Rubicon .
Tancock

Golden Star
Snear Island
Ashippun
North Star
Tock Ridge

Lime Ledge
Pucker St...
NeoBWO ...cccavsceracasssas
Hustisford & Rubicon
Co.

RPUOE < s ssceisinobuiinesioss
Ponlar Grove .............
TBION ivavsncniossinssncsnen
Tnstisford

Wegze & Sons
TR e s ne s v i
Maplewood

Irom RMge .........ccc....
Bllgriew ........cu00
TRock River St.
Rock River

DOE EMWR: ... cocnsniiiaiss
Oak Grove Union

TOWERE. iaciviniins o sommanise
TEREI .ivoisviiiivensviva 1
T R R
Golden Rule .
White Oak
Nehls
Silver Creek
Rock River

BPaxk .l
Rock Spring
Rock
Highland ...
White Oak

Browns Corners
Glen Argel .......
Maple Grove ...

| Junean

Rubicon
Watertown, RF.D.8 ...
Watertown
Watertown
Watertown
Watertown
Watertown ..
Lebanon

watertown, R. F. D.8
Ixonia, R. F.D. 2
Ashippun
Ashippun
Oconomowoe, R. F. D. 26 .

Woodland, R. F. D. 1
Woodland, R. F.D. 1
Neosho
Woodland, R. F.D.1 .....

Hustisford
Watertown, R. F. D. 8
Watertown, R. F. D. 8
Hustisford
Hustisford
Hustisford
Iron Ridg? .....ccvvvvvnnens

Iron Ridge
Iron Ridge
Hustisford
Horicon, R. F.D. 1

Junean
Junean

Junean
Juneau,R.F.D.1
Hustisford
Hustisford
Hustisford
Hustisford .......cccccneee.
Watertown, R. F. D. 1
Mayville

Hockhim
Iron Ridge, R. F. D. 1
Iron Ridge
Horicon, R.F.D. 2

Horicon, R. F. D. 2
Iron Ridge ......cccooveneen
Mayville ..... e ) e

John Reed, Oconomowaoc,

G. A. Stallmann, M.

G. A. Stallmann, M.

Jossi Cheese Co., O.

John Habbegar, O.

Jossi Cheese Co., 0.

Jossi Cheese Co., O.

H. Moldenhauer, Water-
town, O.

G. A. Stallman, M.

Jossi Cheese Co., 0.

. Meissner, Merton, O.

@. Meissner, Merton, 0.

Max P. E. Radloff, Hus-
tisford, O.

Mike Murphy, O.

Louis Knckhahn, M.

Aug. F. Westphal, O.

Max P. E. Radloff, Hus-
tisford, O.

John Seefeldt, M.

Mike Fitzgerald, O.

Max P. E. Radloft, O.

Brnest Bremer, O.

Wm. Wege, O.

Max P. E. Radloff, O.

Aung. F. Westphal,
Neosho.

Chas. Mouldenhauer, O.

Herman Bilgrien, O.

1. B. Dornfeldt, O.

Max P. E. Radloff, Hus.
tisford, O.

Aug. Duckershien, M.

A. F. Ryder, M.

A. F. Ryder.

R. C. Lovel]l, M.

Reefelar Bros., M.

Ernest Bremer, O.

F. Thielke, M.

Max P. E. Radloff, O.

Max P. E. RadlofT, O.

John Habbeger, O.

Herman Koepsell, O.

Seefeldt Pros., M.

Herman, Koepsell, O.

Seefeldt Bros., M.

Aug. F. Westphal, Neosho

Max P. E. Radloff, Hus-
tisford, O}

Chris. Wenger, M.

Chris. Wenger, M.

Seefeldt Bros.,
ford, M,

Hustis-
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DODGE COUNTY—Continued.

Name.

P. 0. Address.

Owner or Manager.

Cheese Factories: (cont.)
Badger State
Five Corners .
Theresa
OPpIHBFEr ......ccviiains ia
Kekoskee |
Kohli ..
Fairview ..
West Le Roy
Brownsville
LeRoy
Farmersville ......... S
Riverside Comb. . & B.
Northwestern
Shell Rock .
Klink
BOMITR insiiviinnsonnsiden
Sehwefel Co.
Lily

Steele .
Fo 1. RN L,
L 7 S o
Tnion

Trechel
Rubicon
Hizh!and

Habhegzer Leader
Portiawd oo o
Thomas ...
Calnmus
Northwestern
Pleasant Hill
Mapletom .........oocoiio
Cedar Lake
e
South Trenton
La%e View
Strapp
Rubicon

Alderly Dy
Shaw Creek
Elha

Botiowr ... ... ..
Noria Shore

Hartford
Theresa, R. F. D,
Theresa
Theresa

Brownsville, R. F. D.1 .../

Oak Field, R. F. D. 27 .,
Brownsville
LeRoy
Knowles
Mayville
Mayville
Lomira
Lomira

Watertown, R. F. D. 7
Watertown, R. F. D. 7
Oconomowoee, R. F. D. 25 .
Oconomowos .........oceeen
Rubicon, R. F. D. 1
Watertown, R. F. D. 2 _ ..
Woodland, R. F. D1
Woodland

EeDEBOR . oiiianidiisenissomans
Reesev'lle, R. F. D. 1
Reeseville, R. F. D. 1
Beaver Dam
Columbus
Hartford

Hartford

Watertown ....
Neosho
o SRS SR
Fox Lake .
Hustisford

Hustisford, R. F. D. 3
Woodland
Mavville ...

Oconomewoe ...............
Randolph, R. F. D, :

Oconomowoe, R. F. D, 25 .
Beaver Dam ...

Columbus e
Beaver Dam, R. F. D, 5 ..
Columbus, R. F. D, 2
Waupun

Fred Sette, O,

Jos. J. Wenger.

Mike Ansenbauer.
Geo. Ehret, M.

Emil L. Roll, O,
Christ. Kohli, O.

Sam Indermuehle, O,
Chas. Indermuehle, O,

| B. Jonely, 0.

Carl Indermuehl:, O.
Robt. Kohli, O.

| J. W. Falk, 0}

Christ. Kohli, O.

| Chas Marschall, O.

Geo, Ehrat & Co., M.
Hersig Bros., O.
Jossi Cheese Co., 0.
Mike Fitzzerald, Watcr
town, O,
Jossi Cheese Co., M,
J. H. MeCraig, 0.
John Steele, O.
John Reed, O,/
Mike Fitzgerald, O.
Mike Fitzgerald, O.
Jossi Coeese Co., O,
Mike Fitzgerald, O.
Max P. E. Radloff, Hus-
tisford.
Henry Moldenhaner,
Watertown, O,
Fred Froelich, M.
Fred Yerges, O.
Ray Lovell, Juneau.
G. W. Seott, O,
Aug. F. Westphal, O,
Fred Uebele, M.
Mike Fitzgerald, O.
Aug. F. Westphal, O.
Ray Lovell, M.
. J. Schoenfeld, M.
Max P. E. Radloff, O.
Andrew Klink, M.
Robt. Toppnow, M.
F. Baertschy, O,

Andrew Olson, M.
Jossi Cheese Co., 0.
Hans Tischan, O.

Sam Indermuehle, O.

A. E. Chivers, O,
Christ Indermuehle, O.
Ray Lovell, Juneau.
Ray Lovell, Juneau.
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DODGE -COUNTY—Continued.

Name.

P. 0. Address.

Owner or Manager.

Cheese Factories:
Zastrow
Special Line
Lake Shor:

Beaver Dam Island

Beaver Hill
Westford
Randolph
Fox Lake

Trenton Center ...

Maple Grove ..
Spring Brook ..

Westphal
Horicon

Sunnyside

Mill Creek .....
Chester
Prairie Hill ....
Town Line ...

Clyman Center ..

Clyman
Careys

North Clyman ...

Black Oak
Jung
Oak Grove

Gnewuch

Sunny Side ....
Red Oak
Hiblind

Kaiser

Creameries:
Ellwood

Rock Riverside .

Knowltes
Highland

Beaver Dam
Eureka

Upland Cry. Co., Co-op.!
| Beaver Dam,R. F.D.1 .,

| Fox Lake

| Burnett

Beaver Dam
Beaver Dam
Beaver Dam
Beaver Dam, R. F. D. 3. .
Fox Lake

Randolph, R. F. D. 1
Hustisford .................
Fox Lake,R.F.D,2

Fox Lake

Junean, R. F. D. 3
Horicon ..
Horicon

TR .ol

oL R L (R
Watertown, R.F.D.1 ....
Juneaun, R. F. D. 1
Juneau, R. F.D.2 ...
Juneau, R. F. D. 3
Oak Grove
E e R
Watertown
Watertown .................
Watertown, R. F. D, 8
e e
Fox Lake

Eowdlem ......conneni s
Mayville
Knowles

Reeseville

Minnesota Jet. .............

F. Westphal, Fall River.

Ray Lovell, Juneau.

Jossi Cheese Co., O,

Jossi Cheese Co., 0.

Jossi Cheese Co., 0.

Aug. F. Westphal,Neosho,

Jossi Cheese Co., 0.

Max P. E. Radloff.

Aug. F. Westphal,Neosho.

Aug. F. Westphal,Neosho,

Max P. E. Radloff, Hus-
tisford.

Aug. F. Westphal,Neosho.

Ernst Wruski, M.

Max P. E. Radloff, Hus-
tisford, O.

Max P. E. Radloff, Hus-
tisford, O.

Sam Indermuehle, Hustis-
ford, 0.

Mike Fitzgerald,
town, O.

A. F. Westphal, Neosho,0.

Aug. Schmutzler, M,

Ray Lovell, M.}

Jim Duffy, M.

John Habhegger, O.

John Habhegger, O.

Jossi Cheese Co., 0.

John Habhegger, O.

Fred Jung, O.

Aug. F. Westphal, 0.

Christ. Indermuehle, O.

Jossi Cheese Co., 0.

G. A. Stallman, M,

Max P. E. Radlofr.

Aug. Westphal, Neosho.

Max P. E. Radloff, Hus-
tisford.

Max P. E. Radloff, Hus-
tisford.

Water-

C. F. Meyer.

G. Baertschy, 0.

H. G. Naber & Co., 0.

A. W, Spangler, 0.

Chas, Meyers, 0.

E. H. Weber, 0.

Jahnke Cry. Co., Water-
town,

H. J. G@Grel,
Creek, O,

Wm. Gibson.

Johnson
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DODGE COUNTY—Continued.

Name.

P. O. Address. l

Owner or Manager.

Creameries: (cont.)
Kotenberg ......eoee PSS ~
Fox Lake
‘South Trenton ...
Elba
Oak Grove .
Danville
Elba Center ...
Beaver Dam
Burgess, Private Cry
Ruedebusch
Cold Springs ..
Toland
Atwater
Lotus
Riverside
Grove Prairie ...
Lowell
Randolph
Gold Medal Cry. .....
Mayville City Ch. & B..
Riverside Comb. Ch. & B,

snen

Skimming Statioms:
White Clover ........ esses
Welsh Road
Nashay
Bilver Leaf, Coop....
Clearwater Spring .......
Emmet Grove, Co-0p ....
Elgin
West Brownsville ........
Lost Lake .....coeee e

Fox Lake

Columbus, B
Waterloo, R.
Danville,-R.

Columbus, R

Beaver Dam,
Beaver Dam
Beaver Dam
Waterloo, R.F. D.
Hartford, R. F. D. 1
Atwater :
Columbus . .cocovvrenncsenns
Mayville

Reeseville ....
Lowell ..........
Randolph
Reeseville
Mayville
Mayville

Waterloo
Richwood .
Reeseville ...
Reeseville ..
Reeseville ....
Watertown
OQakfield ...
Qakfield ...
Randolph

H. Kotenberg.

P. R. Lean, O.

C. J. Schoenfeldt, O,
G. H. Weber, O.
Chas. Christian.

| E. H. Kilesmeier, 0.

G. H. Weber, 0.

| E. H. Weber, 0.
| Jay Burgess.

A. W. Spangler, O.
Roach & Seeber.
J. F. Weber, O.

F. W. Schultz, M.
G. H. Weber, Oi
J. W. Falk, O.

F. J. Venie, O

E. E. Helpe, O
George Humphrey, M.
Fred Hauff, M.

F. Baertschy.

J. W. Falk.

Roach & Seeber, M.
Jahnke Cry. Co., M.
Reese & Duffenbach, M.
G. W. Ohrmundt, M.

G. W. Ohrmundt, M.
Reese & Duffenbach, M.
Geo. Hanson, M.

Geo. Hanson, M.

Dodge Cry. Co., 0.

DOOR COUNTY.

Cheese Factories:
Wolske
Forestville Comb. B. &C.

Gerondale .........oreeeeee

Jenquins ...
Leishow
Carnot
Nelsonville ..,.....
‘Washourn, No. 1...
Washburn, No. 2...

- Jacksonport, R. F. D.1

Forestville .......

Jacksonport
Jacksonport, R. F.D.1 ...
Sturgeon Bay, R. F.D.3 .

Brussels, R. F. D. 2

Louis Wolske, O.
Andrew Sloan, O,
J. Gerondale,

R. Jenquins, O.
Fred Leishow, O.
H. J. Teske, O.
Martin Viste, M.
L. M. Washburn, O.
L. M. Washburn, O.
J. W. Bagnall, O.
Matt Peffer.
William Volks.
Matt Peffer, O
Otto Karnitz.
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DOOR. COUNTY—Continued.
Name. P. 0. Address Owner or Manager.
Cheese Factories: (cont.)

L S W PR I S A Sawyer, R. F.D.1 Anton Tinor.
Sechwichenberz . Sawyer, R.F.D.1 . J. H. Schwichenberz.
Leitzkey ........ Sawyer, R. F.D.1 . J. C. Leltzkey, O.
Bernhardt ...... Sawyer,R.F.D.3 ., Frank Bernhardt.
Dufek .......-.. Algoma,R.F.D. 4 . Matt Dufek.
Rosewood ...... Algoma, R. F.D. 4 . F. A. Grunderman, 0.
Vignes ......coeuei Sawyer,R.F.D.2 . 0. C. Rye, O
Cheeseville ....... Sawyer, R.F.D. 2 . F. MeDermott.
Maplewood ....... Sawyer, R.F.D. 3 . Frank Walter.
Stokes Corner Sawyer, R.F.D.3 . Joseph Jindra, O.
Gardner Comb, C. & B..| Sturgeon Bay ............. Willie Guthy O
Nasawaupee Dairy Co...| Sawyer, R.F.D.3 .. ...... H. Heilmans.
INStItEbR ...iciciissnavinnas Sturgeon Bay, R. F. D. 3 Priebe & Coulson, M,
Berg .| Sturgeon Bay, R. F. D. 3 .| Julius Berg, O
Karlsville .......... ..| Sturgeon Bay, R. F.D.2 .| J. J. Eichinger, M.

Struck No. 1........
Struck No. 2........
Brussels ....

Jarchow
Clover Dairy o
Brandt Comb. C. & B....
Kipping
Flemmal
Clover Leaf -

Creameries:
Ullsperger
Kolberg
Pierre Virlee Cry. Co....
Sebastopol Farmers' Cry.

Ass'n,
Gardener Comb. C. & B.
Sister Bay
Sturgeon Bay .
Bailey’s Hnrbor
Forestville Comb. C. &.B
Brandt Comb. C. & B....

Brussels, R.F.D.2 .......
Brussels, R. F.D.1 ...
RN e
Forestville, R. F.D.1 ....
Sawyer,R.F.D.8 ........
Forestville, R. F. D.1 ....
Sawyer,R.F.D.3 ........
Forestville, R. F. D. 2 ....
Sawyer, R. F.D. 1

Forestville, R. F.
Kolberg
IERRE, .o intticn sessnnann
Sturgeon Bay, R. F.

1 S

Sturgeon Bay
Sister Bay
Sturgeon Bay ...... Fosrarna
Bailey's Harbor .
Forestville .................
Forestville, R. F, D1 «...

Wm. Struck, 0.
Wm. Struck, O.
Gape Pirre, O.

L. Jarchow, O.
Adam Brink, O,
JAug. Brandt, O.
Christ Kipping, O.
.Alec. Flemmal, O.
Mike Gresel, M.

Jos. Ullsperger.

C. R. Guth, O.
Henry Engelbert, M,
W. A, Waterman, M.

Willie Guth, O.

Matt Roeser, O.
Elmer Highlander, O,
Bailey’s Harbor Cry.
Louis Wolske, O.
August Brandt, O.

Co.

DOUGLAS COUNTY.

Creameries:

Hawthorn Cr. Co., Co-op.| Hawthorn .....:......iu....
Poplar, Co-0p «~feceuene. Poplar .........a. ™
Buperior ..ii.iccinenpenens Buperfor ......ooccennnne

L. Bfaw,
A.D. Brown, M.
Russell Bros., O.
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DUNN COUNTY.

Name.

P. 0. Address.

Owner or Manager.

Cheese Factories:

Ennis Creek ........ Sy

Big Beaver
Tramway

Creameries:
Sand Creek, Co-op
Ridgeland, Co-op
Meridean, Co-op
Rock Falls, Co-op
Rusk, Co-op

New Hudson Road, Co-op

Knapp
Elk Lake Farm
Elk Mound, Co-op
Boyeeville, Co-op
Wheeler, Co-op
Connorsville, Co-op
Downing
Chimney Rock .
Colfax Co-op...
BEau Galle

Dunn Co. School of Agri.

Downsville

veo| Wheeler, R. F.D. 1
voo| Boyeeville, R.F.D.1

Boyceville, R. F. D. 1

Sand Creek
Ridgeland

Meridean ...
Rock Falls .
Rusk
Menomonie, R, F
K!_mpp
Menomonie, R. F. D, 2
Elk Mound
Boyeeville ...
Wheeler
Downing, R. F. D.1 .
Downing
Glenwood
Colfax .........ceun
Eau Galle
Menomonie
Downsville

John Schutz, M.
Olaf Larson, M.
H. Krumrei,

‘Wm. Larson, M.
John Mork, M.

I. E. Brack, M.

J. L. Odegard, M.
Robt. Cook, M.

A. Meyer, M.

C. F. Cole, M.

E. C. Jacobs, O.
Wm. Meyer, M.

C. A. Rieh, M.

R. R. Porter, Mi
Chas. Whistler, M.
Montayne Cry. Co.

Geo. Hammer, M.

8. B. Ingram, Jr.
Prof. F. R. Crane, M.
Fred Borm, M.

Montayne Cry. Co., O,

EAU CLAIRE COUNTY.

Cheese Factories:
Golden Crown

Creameries:
Augusta

Russels Corner, Co-0p....
Diamond Valley, Co-op..
Washington, Co-op....
Co-op.......
Pleasant Valley, Co-op...
Fall Creek, Co-op.....
Eau Claire Cry. Co

Brackett,

Sand Prairie

Skimming Stations:

Fall Creek, No. 1, Co-op.
Fall Creek, No. 2, Co-op.
Scott Valley ...........

Rosedale

Augusta

Augusta
Augusta
Augusta, R. F.D.1
Eau Claire

Eleva, R. F.D. 1
Fall Creek
Eau Claire
Fall Creek, R. F. D. 3

Fall Creek, R. F. D. 1

.| Aungusta
.| Fall Creek, R. F.D. 1

Fall Creek,R.F.D.4 ...

Fall Creek, R. F.D.1 .....

A. M. Mullendore, M.

0. A. Williams, M.

. Chas. Newhouse, M.

' E. B. Paddock, M.
C. 0. Fischer, M.

E. A. Hankie, M.

F. Florine, M.

| G.H. Reetz, M.

Guy Spiers, M,

Aug. Luedtke & Son,

" G. H. Reetz, M.

. G. H. Reetz, M.

L 0. A. Williams, M.
- 0. A. Williams, O,
|

0.
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FOND DU LAC COUNTY.

Name P. 0. Address. Owner or Manager.
Cheess Factories:
B o cvisrn e s saea Campbellsport ............. Chas. Baetz, O.
BRI e o c i an e s e Richard Kohlman, O,

Heberer
Patt

Nelss ...covvviennes
8t, Cloud
Guelig
Guelig ...
St. Joe ..
Badger
Rice .....

sallagher ..
Dotyville ..
Forest ...
Forest Spring ........
Enders

Empire
Eggersville .
Stephany ...
Isaac

Pieper
Sackett .....
Waucousta .
Morgan
Wolfgram §
South Emplre
Fick
Jersey ..........
Campbellsport ...
Fleischman
8t. Kilian
Hirsig
Sackett
Hillside
T TR R PP
Christen ..............
Friendship .

Reliance

Jossl ........
Triangle .
Springvale .
Elmwood

Campbellsport, R. F. D, 32
Van Dyne
Fond du Lae, R. F.

D.1..

Eden,R.F.D. 8 ..........
Campbellsport, R. F. D. 32
New Holstein ..............
Fond du Lac, R. F. D. 3..
8t.Clond, R. F.D. 3
Peebles, . F. D. 57

St. Clond
Calvary ..
Calvary
St Clond, R. F.
8t. Cloud
B Ol e
St. Clound, R. F.
Fond du Lac, R. F.
Foud du Lae, R. F.
Calvary, R. F. D. 41
Calvary, R. F. D, 41
Calvary, R.F.D. 4 .......
Fond du Luc, R. F. D.7..
Fond du Lae, R. F.
Malone, R. F. D. 38

Fond du Lac, . F.
o SRR A
Eden,R.F.D. 35 ..........
Campbellsport, R. F. D. 3.
Campbellsport, R. F. D. 33
Eden,R.F.D. & ..........
Fond du Lac,R. F.D.7..
Fond du Lac, R. F.D.7..
Campbellsport .............
Canipbellsport, R. F. D, 22
Campbellsport .............
Campbellsport, R. F. D, 33
Campbelisport, R. F. D. 51
Lomira, R.F.D.1
Campbellsport .............
Campbellsport, R. F. D. 20
Fond du Lae, R. F. D. 6..
Oakfield, R. F. D. 28

D.43 .....

D.8..
D. s..

Fond du Laec, R.F.D.1
Fond du Lac, R.F.D.3
Eldorado ...................
Eldorado, R. F.D. 10 .....

Rosendale
Rosendale

Adolph Heberer, 0.
Chas. Patt, M.
Wm. Balthazor, M,

Roy Prindle, 0.

Rudelph Hirsig, O.

Ambrose Reiser, O.

J. L. Fischer, O.

Jacob Neiss, O.

Peter Weinreis, O

Louis N. Guelig, M.

Mat Guelig, O.

Joseph Guelig, O,

J. P. Schmitz, 0.

Daniel Entringer, O,

John T. Rice, O,

Martin Gallagher, O.

John Brost, O,

Chas. F. Perren, O.

L. B. Taplin, O.

John A. Enders, O,

Chas, F. Perren, O.

Louis Wagner, O.

Chas. F. Perren, O.

Peter Stephany, O.

Joseph Isaac, O,

Mam. Spgs. C. & B. Co., 0O

H. F. Pieper, O,

Henry F. Sackett, O,

C. Pieper & Son, 0.

C. Slattery, O.

Herman Isaac, O.

Joseph Isaac, O.

Otto Fick, O.

L. B. Van Blarcum, O.

Sam Grossen,

J. M. Fleischman, O,

A. Strachota, O.

Fred Hirsig, O.

Henry F. Sackett, O.

T. L. Johnson, O,

Loyal Cheese Co., 0.

Jacob Christen, O.

W. C. 8chmidt, O.

Jacob Sizer, Seey., O.

Eldorado Co-op. Ch.
0.

Ennisson Bros.

Jossi Ch. Co., O.

Triangle Ch. Assu., O.

Aug. F. Westphal, M.

Frank Barron, O.

Co.,
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FOND

DU LAC COUNTY—Continued.

Name.

P. 0. Address.

Owner or Muanager.

Cheese Factories: (cont.)
Alto
Ashford
Calvary Comb, C. & B...
Blonien
Kohlman

Creameries:
Genesee Cry. Co
Willow Creek ......... ««.

Fond du Lac......cccooeees
Tank Bros............
Silica
Alpha Cry. Co
Jounsburg
Waupun
Fairwater
Lloch
Sand Stone
Calumetr Harbor
Byron
Oaktield
Consolidated
Hignland
North Byron .....
Ladoga
Lanner
Ouk Center
Waupun
Waupun Dairy Co........
County Line o
Alto
Rosendale
Town Line
Campbellsport ...
Brandon
Meinke
Brandon Co-op.
Rogersville .....
Schiller =~
Calvary Comb. C. & B...

Skimming Stations:
Michels
Sp. Byron ....
Consolidated ... .
E. R. Godfrey & Sons....
Eldorado
Rosendale ..
Nottleman ..
Yan Dyne ..
Price

Fairwater, R. F. D. 18 ....
Campbellsport, R. ¥. D. w
Calvary
¥e. Clond, k. ¥. D.........
St. Cloud, k. ¥, D, 42

Oakfield ...
Waupun

Fond du Lac.
van Dyne ...
Malone ..
Malone ..
Malone ..
Waupun ..
Fairwater ..
Fairwater .
Kipon
i*eebles, R. F.D. 37 .......
o AR SR A A
LVakfield
Fond du Lae, K. F.D....
Qaxktield, R. ¥'. D. 37
Fond du Lac, K. ¥. U
Brandon, k. r'. v, 21
Waupun, K. ¥. D. 1
Uak center ...i..e....
WERPER .o oiysiaiainsasas
Brandon, K. ¥'. D. 20 .....
Waupun, R. ¥. D. 33
Waupun, K. ¥. D, 22
Liosenaale
Fond uu Lac...........
Campbellsport
Brandon
Ripon ....
Brandon ;
Fond du Lac,R.F.D.3
New Holstein, R. . D. 5
NIRRT oioiin casaasiiniasias

Malone, R. F. D. 39
South Byron
QOakfield, R: F. D. 26 .
Waupun, R. F. D. 25 ..
Eldorado
West Rosendale ....
Eldorado, R. ¥. D. 10
Van Dyne, R. F.D. 9
Price & Ruhland

U. L. Johnson, O.
Albert Struebing, O,
Nick Krebsbach.
Henry Blonien.
Frank Kohlman,

Genesee Cr. Co., 0.
E. R. Godfrey, Milwau-
kee, O.

W. A, West, O.
Tank Bros., O,
Halfman & Braun,O.
Alpha Cr. Co., 0. -
Hoerl & Freund, O. -
Waupun Mut. Dy. Co.. 0.
C. Glaus, O,
Julius Bloch, O. L
Ripon Produce Co., Q.
Mat Moersch, O.

=gl
Highland Cry. Co., O.
Highland Cry. Co., O.
Highland Cry. Ce., O.
E. D. Jones, O,
Atwood & Jacques, O.
Kotenburg & Mantz, O.
Highland Cry. Co., O.
Waupun Cry. Co., O.
Waupun Dairy Co., O.
Wm. Langer, O.
Alto Cry. Co., O.
H. J. Grell B. & E. Co 0.
J C. Weber. A

Ripon Produce Co., 0.
H. W. Meinke.
Brandon Cry. Assn., 0.
. M. Cahill, 0.

Jacob Schiller, O

| Niek Krelabach

Henry ‘Michels, O,

| Highland Cry. Co., O.
--| Highland Cry. Co., 0.

E. R. Godfrey & Sonl, 0.
Grell B. & E. Co., O.
Grell B. & E. Co., 0.
Nottleman Bros., O.
Tank Bres., 0.

Lomira, O.
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GRANT COUNTY,

Name.

P. 0. Address.

Owner or Manager.

Cheese Factories:
Leggett Branch .....cceeee
Wingville
Gass Hollow
Preston ........
Union
Fennimore .
Castle Rock
Rocky Point .....ceceee
Walnut Grove
Badger State
Flora
Homer
Sanders Creek
Qak Grove ....
Badger Mills ...
Pleasant Grove
Blue River .....
Tyler
Ideal ...
Martin .
Fisher
Platt Ridge
Five Point ...
Muscoda ...
Lone Pine

Dennis
Oak Ridge ...
Red Oak
Bunker Hill

Creameries:
Farmers' Co-op..
Fennimore
Farmers' Mutual -
Ideal
Crooked Creek Cry. Co
Boscobel ¥
Green River Valley
Millville
Mount Hope
Mount Ida .....
Werley Co-op
Stitzer Cry. Co..
Lancaster ....
Bloomlngton =
Patch Grove .

Bradtville ......
No. Andover Dalry Co

Bee Town Cry. Co........
Platteville Ch. & Br. Co.

Stitzer
Montfort
Montfort ..
Preston ....
Montfort

Fennimore
Montfort, R. F. D. 1 .
Highland
Muscoda ....
Boscobel ...
Lanecaster ..
Boscobel ....
Boscobel
Muscoda
Boscobel, R. F. D. 5
Blue River
Blue River
Musecoda

Boscobel

Lancaster
Stitzer
Platteville .
Lancaster
Muscoda

Platteville

Livingston, R. F.D. 2 ....
Boscobel
Highland °
Platteville

Montfort

Fennimore
Fennimore
Fennimore
Boscobel ..
Boscobel ..
Woodman ...
Millville ....
Mount Hope
Mount Ida .......coceseennee

Bloomington

Patch Grove
Bagley
N. Andover ....
Bee Town
Platteville
Arthur
Cassville
Livingston ...
Ellenboro .....

‘Wm. Hahn.

A. J. Olson.

R. P. Peterson.

George Abeleiter.

A. Ostendorff,

Bert Austin.

Sever Anderson.

Phil. Schwingel, O.

N. F. Ort.

John Clarson, O.

Matt. Schelgden, M.

H. E. Austin, O.

Chris. Bolchen, M.

H. J. Noyes.

W. W. Clunas,

Schmitt Bros.,M.

James Reed.

H. J. Noyes.

Bert Austin.

Link Ellis.

‘Wm. Fischer.

G. 8. Whitcher, M,

Nick Auel, M.

A. C. VYan Elston.

Pool & Sons, Darliagton,
M1

Herbert Orton.

Knut Roen, M.

John Hudek, M.

Geo. Whitcher, M.

A. R. Manley.

W. M. Peacock, O.
Albert Ketter, M

The Hinn Bros. Co.
M. M. Rice.

Parker Hildebrand Co., O.
The Hinn Bros. Co.
Joseph Beadle,

C. E. Buiton.

8. E. Rarson.

Dave Ferris.

J. W. Griswold.
Baxter & Draper, O.
Jos. Beadle.

W. D. Arnsberger.
Plattev. Ch. & Pr. Co.
Louis Krautz, M.

T. D. Taylor.

Fred Krog, M.

C. J. Weiltenhiller.

E. F. Andree.

Geo. Whitcher, O.
Plattev. Ch. & Pr. Co., 0.
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—

Name.

P. O. Address.

- Owner or Manager,

Creameries: (cont.)
Whig
Potosi
Cornelia
Dickeysville ....
Kieler
The Louisburg .,
Georgetown
Hazel Green Co-op
Laneaster  Pasteurizing

Plant,
Cuba City Cry. Co
Elkhorn
Mount Zion ..
Tennyson

Skimming Stations:
Middle Ridge
Jos. Beadle ....
Buckwheat Ridge ........
Bunker Hill
Mg PO .....cooeuiies o5
Big Patch
Livingston

Platteville
Potosi

Louisburg
Louisburg
Georgetown
Hazel Green
Lancaster

Cuba City
Platteville
Platteville
Potosi

Stitzer

Millville
Ellenboro
Ellenboro
Platteville
Platteville .
Livingston

Plattev. Ch. & Pr. Co.

Wm. Dickinson, M.

Plattev. Ch. & Pr. Co.

Val Dressler, 0.
Val Guonnerman.
Henry Runde.
J. P, Jones, M,
John Berkett.

Geo. Beck,

Newwman & Co., Elgin.

E. A. Kaump, O.
Fred Krog, M,
Fred Krog, M.

A. R. Manley.

Jos. Beodle,

Plattev. Ch. & Pr. Co.

Plattev. Ch. & Pr. Co.

Plattev. Ch. & Pr. Co., O,

Plattev. Ch. & Pr. Co., O,

M. R. Manley, Montfort
0.

GREEN COUNTY.

Cheess Factories:

Step Walley i ....ivcueen Blanchardville ............. |
WEREN i i connsianivaie Blanchardville, R. F. D. ?
Mrs. Strahm & Sons ..... | Blanchardville, R. F. D. bt
Xork Pradrie ... ovivinenen | Blanchardville, R.F. D. 2
o T R | Blanehardville, R. F. D. 1
Yankee Hollow .......... . Blanchardville ............. |
Vinger ................ | Blanchardville, R. F. D.1
Saw Mill ........... Blanchardville, R. F. D.1
Brager .............. | Blanchardville, R. F. D..
Hay Hollow ..... i Blanchardville, R. F. D. 3
S. Klaessy ....... Monticello, R. F. D. 4 ...
Farmers' Grove .... New Glarus, R.F. D. 1.,
Becker & Elmer .... Blanchardville, R. F. D.1
Walnut Grove .... Blanchardville ............
Spring Valley ............ New Glarus ................
AMAR .ooovinnncinnnnines New Glarus, R.F.D. 1.
BRI - vias New Glarus, R. F.D.1..
L. DRt . ioiviiicanie New Glarus ................
Pl . oiiniiiiiiiiies New Glarus, R.F.D.1..
Poplar Grove ............. New Glarus, R.F.D. 1.
Sam Christen ............. New Glarus, R.F.D.1..

! E. Swenson, M.
Nels Hessa, M.

Mrs. Strahm & Sons, M.
P. Truman, M.

8. Erickson, M.

Mike Corban, M.

Thos. Thompson, M.

Edw. Anderson, M.

Oscar Olson, M.
Chr. Ula, M.

| Klaessy Bros., M.
T. Hoesly, M}

. Becker & Elmer, O.
J. Stauffacher, M.

| Nick Elmer, M.

Ernst Paule, M,

John Duerst, M.

J. H. Duerst, O.

Ole Husted, M.

.. Andrew Hoesly, M.
" Sam Christen, O,
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GREEN COUNTY—Continued.

Name.

P. O. Address.

Owner or Manager,

Cheese Factories: (cont.)

D. Zimmerman ........... New Glarus, R.F.D.1,..
Eickelkraut ............... New Glarus, R.F. D.1...
Railroad Valley ........... . New Glarus

| BT New Glarus

Legler Bros.......... | New Glarus ..

New Glarus ......... -« New Glarus

Kubly New Glarus, R.F. D, 2...
Ward New Glarus, R.F.D.2...

C. Stauffacher ....... Monticellp ................
Meadow Valley New Glares ...........vivi
Three Corner ............. | New GIAreS ...ccoavaiiiiia.
Stuessy .| Monticello, R.F.D.......
Diken & Ar.......couavee T
o SRR Monticello .................
Diselh Bros....... | Montieello .................
Disech ............. New Glarus, R. F.D.2...

H. Klaessy
M. B. Hoesly
. Zwicky
Dayton
H. Freitag
Keylock ..........
Sam Freitag
West Brooklyn
Thos, Flood ....
Aug. Kraus
A L S
Fred Blumer ..
Wl e
White Oak Spring ..
Walnut Grove
Patterson
N 2l e

Puddle Dueck .............
Flannigan & Moltheid ...
5, A R R S
White Oak ..
Rat Holiow .
Biz Rock ...........
Grinnell Cheese Co..
Lemon Cheese (o....
Klaessy Cheese Co.
R.Theller ..........
Moritz & Purcell ........
Hefty & Zumbrunnen ...
Fred Hefty
Theo. Marty ..
J. Voegli
Freitag ....
Hare Bros..
Schmerse ..
Iseley Bros.
Blum Bros...
Weismueller ...
G, Wittwer

BeRavllle: . o
New Glarus, R.F. D. 2.,
New Glarus, R.F. D. 2...
T e e s
Monticello, R. F. D, 5
Brooklyn, R. F. D. 1

Brooklyn, R. F. D.1

Brooklyn, R. F.D.1 ..

Brookiym ........c....
Albany, R.F.D.3 ..
Monticello
Monticello, R. F. D. 3
Arzyle, R.F.D. 4 ..,
Argyle, R.F.D.1 ...
Arzyie,R. F.D.1 ...
Argyle, R.F.D.1 ..
Argyle, R. F. D. 1
Argyle, R. F. D.
Arzyle, R.F.D.1 ...
Argyle, R. F.D.1 ...
Monticello, R, F. D,
Argyle, R.F.D. ..........
Blan~hardville, R. F. D,
Monroe, R. F.
Monroe, R. F.
Monticello, It,
Monticello, It.
Monticello, It.
Monticello, R.
Monticello
Monticello ........ ...
Monticello, R.
Mounticello, R.
Monroe, R. F.
Monroe, R. F.
Monroe. R. F.
Monticello ............q.....
Monticello, R. F. D,
Monticello, R, F. D.

D. Zimmerman, M.
Dietrich Marty, M.
Peter Hoesly, M.

F. J. Marty, O.
Henry Legler, M.
New Glarus Cheese (o,
0. Kubly, M.

Matt. Smith, M.

C. Stauffacher, 0.
Casper Hefty, M.
Andrew Stuessy, M.
Matt. Stuessy, M,
Urben & Arn, O,

F. Elmer, 0.

Disch Bros., M.
John Disch.

H. Klaessy, 0.

M. B. Hoesly, O.

C. Zwicky, MJ

Paul Schraepfer, M.
H. Freitag, O.
Plain Rood, M.

Sam Freitag, O.
Mike Baumgardner, M.
Thomas Flood, M.
Aug. Kraus, M.

F. Karlen, O.

F. Blumer, 0.

H. Gempeler, M.
John Flannery, M,
John Conway, M.
John Hanson, M:
Chr. Vinger, M.
John Berry, M.
Mike Flannigan, M.
H. Poff, M.

Albert Wittwer, M.
W. 8. Cary, M.

8. Gulson, M.

| L. Grinnell, M.

Jacob Blumer, M,
H. Klaessy, M.

| Robert Theiler, M.
..| Moritz & Purcell, O,
. Hefty & Zumbruanen, O,

F. I. Hefty, 0.
Theo. Marty, M.
Jacob Yoegli, O,

.| Niek Freitag. 0.
. Hare Bros., 0.
- Alex Baady, M:

W. Iseley, 0.
Blum Bros., O,

- AL Weismueller, O

G. Wittwer, O,
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GREEN COUNTY—Continued.

Name.

P. O. Address.

Owner or Manager,

Cheese Factories: (cont.)
Becker & Schuller .......
Dick
Marty
Wm. Stauﬂ'nc.her

Wittenwyller & Burgy...
Rlum
Monticello .
Woolen Mill Ch. Co....... !
Clark Cheese Co........... ‘
J. Staunffer
Freitag
Kubley
Hamerli
Kilver
H. Zimmerman ..
Meythaler
MARLY ..occcviiiidansiivenn]
Stanffacher & Elmer
Geigel
Rhyner ..
Baebler ..
Broughton
Comstock ..
Attiea
Norwegian
John Davis ..
Hamer ........
Greenwald
Klondike
Schindler
Spring Valley ..
Jordan Center .
Schuetz Bros....
Gutzmer
A. Byrhoffer
Green Valley ...
Skinner Creek ...
Burr Oak Grove
Johnson
Meyers
Jones & Flannery
Kundert
Hatuser & Krueger
Benkert Bros..............
West
Krause Cheese Co.........
Round Grove ......ovveeees
Balls Mills ..
Burckhalrer .
Prien
Sylvester ..
Haman
Steinman ..
Miller

| Montieello, R.

...| Monroe

Monticello, R.
Monticello, R.
Monticello, R.
Monroe, R. F.

Monticello, R.
Monticello, R.
Monticello, R. F. D. ......
Monticello, R.
Monticello
Monticello
Monticello
Monticello
Montieello, R.
Monticello ...
Monroe, R. F.
Monticello ......cocvvvvenie.
Monroe, R. F.
Monroe, R. F.

.
R
D. .
D.
D.

k!

Woodford, R.
Monroe, R.
Monroe, R,
Monroe, R.
Monroe, R.
Browntown, R.
Browntown, R.
Woodford

Yionroe, R.
Monroe, R.
Monroe, R.
Monroe
Monroe, R.
Monroe, R.
MEORPEE .. ..ccvsinsensesnsme
Monroe, R.
Monroe, R.
Monroe, R.
Monroe, R.

g gy
PEoy

R.F. D.
D

ol |

Becker & Schuller, M.

Ed. Theiler, M.

J. C. Marty, 0J

Stauffacher & Loveland,
M.

Wittenwyller & Burgy, M.

Henry BElmer, M.

Wittwer & Urben, O.

0. Zentner, M.

J. Clark, M.

Jae. Stauffer, O.

Fred 8pring.

A. Kubley, M._

C. Hamerli, O.

Silas Lewis, M.

G. Arn, O.

F. Feldt, O.

John Marty, O.

Niek Stauffacher, M. *

Martin Geigel, O.

Jacob Rayner, M.

A. Baebler, M.

'F. Broughton, M,

A. B. Comstock, M.

R. Zimmerman, M.,

H. Jacobson, M.

John Davis, M.\

Wm. Hamer, M.

Jacob Greenwald, O.

John Bram, M.

B. Schindler, O.

. BEdw. Share, M.

A. Stauffacher, M.
Schuetz Bros., 0.

A. Gutzmer, M.

Joe T. Ginner, M.

R. F. Eilis, M.

John Kundert, M.

A. Hartwig, M.

H. Johnson, M.

H. Meyers, M.

Jones & Flannery, M.
Jacob Kundert, O.
Hauser & Krueger, M.

... R. Benkert, O.¢
- Henry Blumer, M.

Nick Schmid, M.

5 John Elmer, M.

John Glanzman, O.
G. Waelti, M.

A. Prien, M.
Chas. Pengra, M.
Walter Haman, M.
G. Steinman, O.

J. H.Miller, M.
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GREEN COUNTY—Continued.

Name. P. 0. Address.

Owner or Manager,

Cheese Factories: (cont.) !
Hutzsel
Smith
Jae. Speich
Hulbert
G.H. & W. A. Pengra ..
F. Stauffacher

Juda,R.F.D. ....

Brodhead, R. F. D. .

BaeS . niivinn se-] Judn, R.P. D, ......

Munger ..| Brodhead, R. F.D. .......

Lawver -| Browntown .................

BRI = oicssnibnsninmeiiares :

Klaessy Mills .. -

Smith

Elmer

Franklyn ......

Davis ..........

Hawthorn

Jenney ........

Whitehead ......

C. W. Kleckner .

White F.D.

Kubly Monroe, R.F.D.9 .

Truempy ...... CIREES oooiniiesninn

Enoll ...i.o0een T R S

Beckman ...... MOBIOR .....ccovoincincioin,

Prairie Hill ..... Clarno .............

Chr. Marty ..... Juda,R.F.D.2 ..

o Monroe ............

Berry .. Clarno, R. F.D.1 ...

Meyers_ Juda,R.F.D.1 ..

Preston ....... Juda,R.F.D.2 ..

Five Corner .. Monroe ............

South .......... Monroe

Newman ....... Juda .....

e NS Monroe

Maple Grove ... Juda .......

Newman ....... Juda ........

Marty Brodhead

Kundert ....... Brodhead ..........
Brodhead ..........
Brodhead ........

Spring Valley . Brodhead ........

Glese ......co000i Brodhead ..........

Oakley ......... Juda, R.F.D.3 .....

Shanghai ...... Brodhead .............

Marty ............ Montieello .......

Pleasant Valley Monroe ..........

Spece ............. Browntown ........

Blue Ribbon .. Blanchardville ....

MecGuire ....... oval AFEYIR L.coviiiain

BullivEn ....ilieacicconec.| Montleollo ..l as

Sam. Hutzsel, O.

C. Smith, M.

Jacob Speich, 0.

M. M. Hulbert, M.

G. H. Pengra, M.

F. Staunffacher, M.

Charley Zuercher, O.

H. Atherton, M.

J. L. Roderick, M.

L. Kammerer, O.

J. 8. Keen, M.

A. Armstrongz, M.

Geo. Lawver, 0., Free.
port, TIL!

Herman Keel, M.

G. Avgsburger, M.

Wm. Smith, M.

Mrs. M. Elmer, O.

Wm. Hogan, M.

J. N. Davis, 0.

Jacob Huffman, M.

Anton Jenney, M.

J. W. Whitehead, M.

C. W. Kleckner, O.

Frank Thorp, M.

John Kubly, O.

J. Truempy, M.

John Elmer, M.

Wm. Beckman, O.

John Raymor, M.

Chr. Marty, O.

Herman Fritz, O:

J. M. Berry, M,

Mrs. John Meyers, O,

Arthur Preston, M.

Otto Rubin, M.

Fred Tschudy, M.

P. Timm, M.

P. Rufi, M.

C. A. Newman, M.

W. J. Newman, O.

Jacob Marty, O,

Rudy Kundert, O.

T. E. Martin, Beloit, 0.

Jacob Marty, O.

J. B. O’Neal, M.

H. Giese, M.:

John Zimmerman, M,

G. Zimmerman, M,

Mathias Marty, M,

Louis Hartwig, M.

Jesse Goodman, M.

Ole Thompson, M.

W. MeGuire, O.

Pat. Sullivan, M.
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Name.

P. O. Address.

Owner or Manager,

]
.
:
i
:

Dill

Geo. Whitehead

Flanery

Weiss

Prieve .....
Enterprise

Zurfluch Bros
Jacob Freitag ...

J. Steiner
Altman
Union

Naef & Gifford

Tuescher Bros

Jordan Prairie .

Ramona

Monroe

F.F. West, Monroe, M.

Wm. Voegeli, O.

Geo. Whitehead, M.

Mike Flanery, M.

Tuescher Bros., 0.

John Weiss, O.

Jacob Roderick, M.

Charley Prieve, M.

Jacob Karlen & Son, Mon-
roe, 0.

Zurfluch Bros., O.

Jacob Freitag, O,

J. Steiner, O.

J. Altman, 0.

Wm. Tracy, M.

........... Argyle, R. F.D. 4 Naef & Gifford.
PORLBERE .. cvrvsnsnscssanns Monroe, R. F. A. Portman.
Creameries:
Dayton ............. RN SR S ey H. Dorner, O.
Browntown, Co-op. Browntown 8. 0. Severson, 0,
Brodhead ......... Brodhead .............. E. Scheberlie, O.
Brooklyn ....... Brooklyn Hans Highberg.
Martintown .... Martintow Martintown Cry. Co., O.
TN e veoinnanessan o L T Ot Sl L. Legler, O.
Condensed Milk Factories:| Monroe .....................
Borden Condensed Milk R. F. Church, M.
Co.
GREEN LAKE COUNTY.
Creameries:
Gireen Lake, Co-op........ Green Lake ................ M. L. Matthews.
Markesan ............. Markesan H. P. Friday.
Manchester, Co-op Manchester Manchester Cr. & Ch.
Ass'n.
St. Marie Cry.Co.,Co-op.| Princeton .................. St. Marie Cry. Co.
Princeton, Co-op.......... Princeton ........c.cevnveee Princeton Cry. Ass'n.
GolBOAEY ....viiiioassiiinn Kingston .........i.ccoceuees Haas & Breneman.
Berlin Berlin | W. E. Blumenstein Co.

Brooklyn Cry. Co. .......

Sk'mmirg Stations:

Blumenstein
Glaus

Morris
Black Creek
Haas,

. COOD..cunnn
No. 1
Haas No. 2
Blumenstein
West Black Creek
W. E. Blumenstein Co. ..

Green Lake

Bl i smiiiicemamies
Fairwater ey
Waupun, R. F. D,

Princeton
Kingston, R. F. D. 1
Kingston
Fairhurn .....ccccocicinunsns
Neshkoro, R. F.D.2 ..
Green Lake ............

No. 2

Brooklyn Cry. Co.

Blumenstein Co.

C. Glaus.

Morris & Thomas.
Princeton Cry. Ass'n.
Haas & Breneman.
Haas & Breneman.

| W. E. Blumenstein Co.

West Black Creek D'y Co.
W. E. Blumenstein, Sulli-
vam,

T —— — T
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IOWA COUNTY.

Name.

Chees» Factories:
Union Prairie
Blotz
Burr Oak
Pleasant Ridge
Rockwell
Hollyhead
Philips
Barrel Town
North Survey
Maple Grove
Severson
Rowland
Five Pt. Cheese Mfg. Co.
Union Valley
Big Spring
Hunter ..........

Oak Lawn
Spring Valley ....
Hollanbeck
Clyde
Sunrise
Blue Grass
Wyoming
Ridgeway
Mill Creek

Section Line
Cloverdale
Walker

ORI s ahe s H e
Johnson ...........
-New Providence .
Rewey
TN «oasinsrvesen
Mount Vernon ..
Rosedale ........

Apex
Highland
Pompey's Pillar .

Barneveld

P. 0. Address.

Owner or Manager.

Dodgeville .
Dodgeville .
Dodgeville
Dodgeville, R. F. D. 1
Dodgeville
Ridgeway ..
Dodgeville ............ o
Mineral Point
Dodgeville ..........cooouuu.
Mineral Point
Dodgeville
Dodgeville .
DodgeviHe .......ccc........
Dodgeville
Highland ..
Dodgeville
Dodgeville .................
Dodgeville .
Clyde

RN -ociavisisisiirismrnns
Spring Green ..............
Dodgeville ..................
Wyoming
Ridgeway
Ridgeway
Ridgeway, A
Dodgeville, R. F. D. &
Edmund

Lo NS S A S e
Livingston
Livingston
I i
Rewey, R.F.D.1 .........
Livingston, R. F. D, 2 ...,
e R b A
Mineral Point
Muscoda ...............
Highland, R. F. .1 .,
Highland

Highland
Muscoda

Avoea ..

Barneveld
Barneveld

Page Woodbury, M.

Joe Blorz.

Tom Thomas.

Wm. Potterton, M.

Will Lewis.

Thomas H. Jones.

Philips Bros.

Dick Mitchell.

Ast & Regez (Co., M.

George Jewell.

Sever Severson.

Bert MeCormick.

John Kurth, M.

Archie Price, M.

Melvin Christopher, M.

Fred Schiffler,

J. N. Williams.

John L. Smith, M.

James Donally.

Vietor Bolchen, M.

Pat Shelton, M.

John Peart.

R. Melntosh, M.

C. R. Adams, 0.

Bert Strutt.

W. H. Thomas.

Thomas Paull.

Wallie Jones, M,

J.W. MeClusky .

Kiel Ch. & B. Co., Kiel,
Wis. M.

Rud. Heuer, M,

John Johnson,

Henry Hugili.

Chas. Martin.

Pearce Nolan,

H. Grunow.

Ben Goninen.

Joe Arthur.

H. J. Noyes, O,

Thos. Daly, M.

Otto Steinhardt, O,

J. E. Kopps.

J. McKinney.

Ed Swingle.
Chris. Kraak.

B. W. Radel, M.
Chris. Kraak.

H. E. Flannery.
Ed. Temby,
Philip Schwingle.
Lew Jones.

Alex Dropke.
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Name.

P. O. Address.

Owner or Manager.

Cheese Factories: (cont.)
Brunner
Meadow Vale ...
Brygnguerwyn
Blue Ridge
Pine Knob
Coon Rock .......
Lower Mill Creek .
Hyde Mill
Drought Creek
High Crossing ..
Thomas
Hillside
Knobs
South Barneveld
Jones Valley
Theobald
Prairie Grove
L S
Middlebury ..
Moritz
Black Q8K ....ccoonsersviss
Blua Grass Valley .
Spring Valley ...
Hollandale
Potterton
Halvorson
Standard
Heun
Long Valley
Adam:-ville
Sand Roek
e PR R
Pecatoniea
Cley BN l..ooiniisnnnins
River Fork
Norrth Hill
Schindler
Moscow
Herseshoe Bend
‘Engvell
Cleary
Glenn
McKenna

Ok 'PRrK ... ..canees
Buck Grove
Mount Hope
s s o R e 8
Waldwick
Regon ....
T RSB
Jonesdale ............e..

‘Hollandale

Blue Mounds, R.F.D.1..
Barneveld i
Barneveld
Barneveld

Arena
Barneveld
Barneveld
Barneveld, R. F. D. 3
Hillside, R.F.D.3 .......
Spring Green, R. F. D. 3..
Barneveld
Barneveld
Barneveld ...........
Barneveld
Barneveld
Barneveld
Barneveld ...........
Ridgeway ..............
Ridegeway, R. F.D. 1
Hollandale
Hollandale .................
Dodgeville, R. F. D. 3
TOEBIRE . ......iviiicienein
Dodgeville, R. F.D. 2 ....
Dodgeville, R. F. D, 2
Hollandale
Barneveld
Hollandale
Hollandale
Hollandale
PN ooieivmscessinsmannss
Hollandale ..
Hollandale
Hollandale
SRR ..o aiissunasand
Blanchardville
Blanchardville
Blanchardville
Blanchardville
Blanchardville

Waldwick
Mineral Point
Minerar Point
Mineral Point
Mineral Point
Hollandale ....
Hollandale ..
Hollandale .
Highland ....
Jonesdale

Chas. Biniers.

H. Bakken.

B. J. Owens,
Thos. F. Burns.
Will Olson,
Frank Hildebrand.
Harry Cook.

J. McCuteheon,

O. Perkins.

D. J. Williams,

D. D. Thomas,
Percy Hatfield, O.
James Smith, M.
J. B. Watkins.
Wm. Massy.
James Theobald.
John Stagner.
John Hannley,
Ed Campbell,
Henry Thompson.
Frank Leferty.
R. F. Brunker, M.
Jake Holte.

Mike Thoni.

D. Peterson..

A. Halvorson,

P. Crook.

John Heun.

Erick Hegland,
C. Massey.

C. F. Paulson.
John Leonard.

P. Leonard.

Nick Bratlay.

A. Steensland,

M. Peterson.
Thos. Schindler,
Casper Schraepfer.
Geo. Engwell.
Isaac Engvell.
James Cleary.

C. Olson.

Frank McKenna.
Mike Coffey.
-Howard Nicholas,
Henry Bennett.
G. Springer.

Sam Salmon,

M. H. Brew.
Peter Welsh.
Mike Thoni.

Pat Casi.
MeCormick & Washa, M.
. Welsh.
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IOWA COUNTY—Continued.

Name.

P. 0. Address.

Owner or Manager,

Cheese Factories: (cont)
Garrison Grove .
Harms & Duffy .
Gold Mine
Messersmith
Mineral Point & Northern‘
Glenville ==

Pleasant Valley

Mineral Point ...

BRPler ...ciisivivininives

Mitehell, Griffiths & Co.,
Comb. C. & B.

Lime Ridge

Spensley & Hoare Comb.
C.& B.

Oleson

Oak Ridge

Jewel

Otter Creek
Walnut Hill ...
Fair View
Willow Creek ...

Creameries:
Mitchell, Grifliths & Co.,
Comb. C. & B.
* Cobb :
High Point Cry. Co..
Edmund

. Highland

Ridgeway, R. F.D. 1

Dodgeville
Dodgeville
Linden .
Linden

Dodgeville
Mineral Point
Avoca
Dodgeville

Spring Green, R. F. D. 3..
Mineral Point .............
Avoea, R.F.D. 2
Dodgeville, R.F.D.2 ....
Mineral Point

Edmund

Jonesdale
Hollandale .......
Blue Mounds

Henry Conley, M.

Harms & Duffy,

Fred Hible, M.

A. Regaz.

J. W. Alleock, M.

Kiel Ch. & B. Co., Kiel,
Wis. M.

A. L. Richardson, O.

Spensley & Hoare,

Peckham & Snyder.

Mitehell, Griffiths & Co.

Paul Kritz.
Spensley & Hoare, O.

H. E. Flannery.

James Johns, M.

Geo. Ehrat & Co.,
eago, M.

B. Rhinerson, M.

Curtis White.

John Regan,

W. Luteluffe.

Chi-

Mitehell, Griffiths & Co.
Aug. C. Ipsen, O.

Thos. F. Cody.

Henry Brewer, M.

Spensley & Hoare Comb.| Mineral Point ............. Spensley & Hoare, O.
Ch. & B.
Mounds Creek ............ Blue Mounds .............. Parman & Kester.
A P APORE ..oovunionsrrnnnpinanss Parman & Kester.
IRON COUNTY.
Creameries:
Saxon Dairy Assn......... L RN e Pat. Auger.

Cheess Factories:
Fairview
Golden Valley

Creameries:
Alma Center

Osseo

Almn Oember ...iccovivanies

Fneq Theiler, Humbird, M,
John Keuster, O.

F. 8. Pomeroy, M,
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JACKSON COUNTY—Continued.

Name,

Creameries: (cont.)
Silver Mount Cry. Assn..
York, Co-op.....ccovvvnnn.
Melrose ..
Disco

Merrillan
Farmers' Cry. Assn....... |
North Bend, Co-op........ 1
A e S A
Skimming Stations:
North Branch
Northfield
Price

' Black River Ralls, R. I,
D. 6.
BTN o oioeeinoarsvann
Black River Falls .........
Melrose, R. F.D.3 .......
TR o oiios i

| Hixton, R.F.D.1 ........
Novthleld .........coonenens
Fairehild, R.F.D. 2 ......

0. Address.

B

Bechlerville .......cco0ii00en
Northfield, R. F. D. 1
Melrose
Disco

Owner or Manager,

. A, Sy, M.

. R. Kittilson, M.
. L. Dietrich, O.
- K. Carter, M.

. Zeilsdorf, M.

-
=}

. Newman Co., 0.
. Witzie, M.

. Patterson, M,

. A. Williams, 0.

. R. Kittilson.
. A. M. Steen.
AL, Williams.

JEFFERSON COUNTY,

Cheese Factories:
County Line
Gopher Hill ......
Greene Valley
River Side

Creameries:
W. Blumenstein Co.......

ROME .covvncosrsrenes
Coneord

Butter & Cheese Co...
Farmington Center ..
BeraRard ......c.ooi0nee
Palmyra ...... e .
Godfrey Creamery Co....

Billet & Marshall
Cold Spring Dairy Co....
Clark & Reynolds Co
Cold Spring Cry. Co......
So. Koshkonong Cry. Co.
Koshkonong Creamery ..
Duck Creek ..
Stoneville
Maple Leaf ..
Monarch

Watertown, R. F.D. 2 ....
Ixonla, R.¥. D1 ........
Watertown, R. F. D, 1

Ixonla, R.F.D.2 .........
Ixonia, R.F.D.2 .........

Watertown, R. F. D, 3
Ixonia
Johnsons Creek
Helenville
PRBRTPE i
Whitewater, R. F.D. 3..

Whitewater, R.F.D.3...
Whitewater, R.F.D. 3..
Ft. Atkinson, R.F. D, 2.,
Ft. Atkinson, R. F.D. 4..
Ft. Atkinson, R.F.D.3..
Koshkonone ...........
Helenville, R. F. D. 1 .
Jefferson, R. F. D. 4 |
Jefferson, R. F. D, 4 |
Lake Mills
Jefferson

R. A. Cebell, M,
Wm. Degman, M,
R. A. Cebell, M.

G. A, Stallmann, M,
R. A. Cebell, M.

W. E. Blumenstein, O,
E. J. Jollifr, M.

W. E. Blumenstein, O,

Otto Reese, O,

W. E. Blumenstein, 0,
Fred Stracher, M.

P. H. Wolfgram, O.

L. Heimerl, O.

W. I. Peurner, 0.

C. R. Godfrey, 0., 257-23
Broadway, Milwaukee.

John Marshall, 0.

W. J. Cooper, M.

A. R. Hoard, 0.

Charles Kutz, M.

M. Osgood, M.

A. R. Hoard, 0.

A.R. Hoard, O.

W. J. Feind, O.

A. E. Wegeman, 0.
Dodge & Gallup, O.
Bruch & Shoemaker, O,
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JEFFERSON COUNTY—Continued.

Name. . 0. Address. Owner or Manager.
Creameries: (cont.)

Deer Creek ................ Jefferson, R. F.D.5 ...... W. E. Blumenstein, O,

Black Hawk Ft. Atkinson, R.F.D.5.. Geo.Hartell, O.

Rock Springs Ft. Atkinson, R.F.D.5 L. Poutseh, M,

Sumner .... Ft. Atkinson, R.F.D.5 Henry Schempf, O.

Central Cambridge, R. F. D.1 ..., Strasburg & Greenwood,
Lake Mills, O,

Oakland Center Ft. Atkinson, R.F.D.1 Strasburg & Greenwood,
Lake Mills, O.

L eSS AR, Ft. Atkingon, R.F.D.1 T. H. Richards, O.

Wards .. Ft. Atkinson, R.F.D.1..| C.J. Ward, O.

Newville
T e e N S b
Waterloo Butter & Ch...
Island
Kypkie Grove
Favill Grove
Cambridge
R
Boek TaRe ....comnscnsapes
Fairview
Rock River Valley
Riverside .
Aztalan ...
Riverside .
Crescent
Banner ....
Hubbleton
Aeme, No. 2 .
Jahnke
Geo. Mansfield ....
Grell B. & C. Co..
Ayrshire
Rock Valley =3
BOReES . ooiiiameise .
Bark River C. & B. Assn.
Fountain
BT o.odiinsnsaienaes
Lake Mills Cr. Co......... |
1

Condensed Milk Factories:

Van Camp Packing CO...; Watertown

|
Skimming Stations: |
Jersey Dale ..

Maple Grove .............. | SRR N L TIEE 8
Cencord ....... Sallivan.R.F.D.2 .......
Bakertown ........ Helenwllle ..cviviiiininn,
Wolfgram’s ....... Balenville .......c..ooiii
Melendy’s Prairie .. Palmyre .............
Galloway ......... Whitewater

Fineh's Corner ... Ft. Atkinson ...............
Cuchman’s Mills ... Sullivan, R, F. D.1
Helenyille ........... - | Helenville ............i.o00.
Black Hawk ........ R | Ft. Atkinson, R. F.D.5..

| Johnsons Creek .

| Dousman, R. F. D. 33

Lake Mills
Lake Mills ...

e Rl
Waterloo,R.F.D. 2 .....
Waterloo, R.F.D. 2 ......|
Lake Mills .................
CambridRe ...:..ivvvenniens
Cambridee, R. F. D.1 ... |
Lake Mills, R. F. D.1
Jefferson, R. F. D. 2

Johnsons Creek, R. F. D..
Jefferson. R. F.
Lake Mills, R
Lake Mills, R.
Watertown, R.
Lake Mills
Hebbleton .......ooooinnnnes
Watertown, R. F. D. 6

Watertown

Dl
F.
F.
».

Johnsons Creek
Johnsons Creek, R. F. D.1
| Jefferson .........
| Ft. Atkinson ....
| Hebron

Ft. Atkinson, R. F. D. 2..
Lake Mills

L. Wolfer & Abenroth, O.
John Strasburg, O.
August Kuhn, M.

| L. Wolfer, O.
| L. Wolfer, O.

B. Crump, M.
Ofto Onstadt, M.
August Schultz, M.

| D. H. Sheldon, O.

Dabareiner Cr. Co.
Wm. Mautz, M.
Henry Sugman, O,
F. M. Crandall, O,
Bert Gallup, O

C. E. Jenks, 0.
Dodge Cr. Co.
Doepke & Wolfer, O,
J. Hayes, O.
Jahnke Bros., O.
Fred Mansfield, O.
H. Grell, 0.

H. C. Christians, O.
J. F. Dabareiner, O,
A. R. Hoard, O.

G. R. Van Lone, M.
Roach & Seeber.

B. Linton,

W. E. Blumenstein, 0.

W. E. Blumenstein, Sulli-
van, 0.

W. E. Blumenstein, O.

E. Heimerl, 0.

J. Wolfgram, O.

JI. Peurner, O.

Union Produce Co., O,

A. R. Hoard, O,

W. Blumenstein, O,

W. J. Feind, 0.

Geo. Hartell, O.
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JEFFERSON COUNTY—Continued.

Name.

P. 0. Address.

Owner or Manager.

Skimming Stations:(cont.)
Maple Grove
Fairview
North Branch .......
Badger
RN oo i s l
Aliceton

Waterloo
Jefferson, R, F. D, 2
Ft. Atkinson
Lake Mills
Cambridge
Watertown

Roach & Seeber, 0.
Dabaretner Cr. Co.

A. R. Hoard, O.

J. 8trasburg, 0.
Greenwood & Strasburg,
Jahnke Bros., O,

JUNEAU COUNTY.

Cheese Factories:
Town Line
Hill Side
Lindina

Creameries:
Hustler
Camp Douglas .
New Lisbon ....
Necedah
Farmers® Co-op. Dy. Co..
Badger State
Mauston Cry. Co.. o
Farmers’ Cry. Assn.......

Skimming Stations:
The Lee Cream Station.,
Lyndon Cream Station...

Mauston, R.F.D.7.......
Mauston =
Mauston, R.F.D.2.......

Hustler
Camp Douglas
New Lishon
Neeedah
Wonewoe
Elroy
Mauston
Union Center

Elroy
Lyndon Station

H. B. Granger, 0.
August Steiner, O,
J. W. Cross, O.

F. Handy, Bangor, O.
E. V. Harpold, O.

G. W, Orton, O.

Otte Peterson, M.

F. J. Schroeder, M..
Muteh & Thompson, O.
D. W. Allaby, M.

F. J. Ganzer, M.

KENOSHA COUNTY.

Creamerles:
Fox River ........2c....... Wheatland ......ocoocvimnis
Slades Corners ........... Slades Corners ............
Farmers’ Wilmot ... .. Wilmot
Borden Co......cu.... .. Salem
Pikeville .......... .| Bristol, R.F.D. 7 .........
Woodworth, Co-op.. .| Bristol, R.F.D. 31 ........
Walkers Prairie .......... | Pleasant Prairie, R. F. D.

| 88,

EOROIRR o i ciiinivonesing Kenosha
BOMOTS .....ccccicietnnaiin ! Somers

C. C. Colhapp, Chicazo, O.
8. D. Siade, O.

Chas. Rasch, M.

H. J. Knight, Chicago, M.
G. E. Tillotson, M.

Geo. Shepherd, M.

C. H. Waldo, M.

B. V. Piper, 0.
L. H. Fenske, O.
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KENOSHA COUNTY—Continued.

Name. P. 0. Address. Owner or Manager.
Creameries:
IR s s asie ik s inriiie Somers, R.F.D........... B. Y. Piper, 0.
Paris Corners ............ Union  Grove, R. F. D... B. V. Piper, O.
Klondike AR T e R ST NS
Bowman Dairy Co........ B . iciosssasnsarinnviens Bowman Dairy Co., Chi-
cago.
Farmers’ Co-0pP............ Basseth .......c.ccoceviianan Farmers' Co-op. Co.
Condensed Milk Factories: ,
Borden Condensed Milk| Dassett .............ccoc0nn. C. A. Knight, M.
Co.
Borden Condensed Milk| Salem ...........ccooovvnnnan.
Co.

KEWAUNEE COUNTY.

Ellisville ....
Hillside
Mueller
Range
J. F. Konop
G. Kozina
. Anton Grassel .
Gasche
Duvall ...
Bay View ...
Hoebrecht .
Heavers .
Lincoln Farmer Co
Rubens
Okonski
Schleis
‘Worachek .

Pleasant View
Rostok
Alaska .......
Schneider ....
Ahnapee
Eodam .........
Nilsberger, No.2

Stangelville, R.

by,
Stangelville, R.F.D. 1 .
Kewaunee, R. F. D.5 .....
Luxemberg, R. F.D. 2
Luxemberg, R. F. D. 3
Stangelville ................
Kewaunee, R. F.D.3 .....
Stangelville .......c.cov0ee

Kewaunee, R. F. D. 4
Luxemberg, R. F. D. 1
Luxemberg, R. F.D. 3
Luxemberg, R.F.D.5 ....
Luxemberg, R.F.D. 4 ....
5
4

Luxemberg, R. F. D.
Luxemberg, R. F. D.
Casco, R.F.D. 2
Caseo, R.F.D. 2
Kewaunee, R.F.D.5 .....
Luxemberg, R.F.D.1....
Kewaunee, R. F. D. 3
Kewaunee, R.F.D. 4 .....
Kewaunee, R. F. D. 6
Luxemberg, R.
Luxemberg, R
Kewaunee, R.
Kewaunee

Ty
-UU_U
w o

Kewaunee, R. F.D.3 ...,
Kewaunee, R. F.D.3 .....
Kewaunee, R. F.D.3 .....
Kewaunee, R. F.D. 7 .....
Kewaunee, R. F. D.
Algoma, R.F.D.1
Algoma,R.F.D.1 .

Algoma
Algoma, R. F.

F. Storzer.

L. Chada, O.

C. F. Krohn, O,

B. 0. Last, 0.

M. J. Mehlic, O,
Math Mueller, O.
Leo Bogel.

J. F. Konop, O.

G. Kozina, O.
Anton Grassel, O,
Jacob Gasche, O.
William Barrett, O.
Eugene Daonst, O,
Chas. Hoebrecht, O.
Victor Everhard, M.
Juel Dernet, M.

L. Rubens, O..

Paul Okonski, O,
Matt W. Schleis.

J. Worachek, O.
Simon Kulhanek, O.
Joseph Mahacek; O.
J. B. Boucher, O

A. Schneider, O

A. Marsicek, O.

L. Brusky, O.

W. Sipple, O

H. W. Priebe, M.
H. W. Priebe, O.
Joseph W. Skala, O,
A. W. Teske, O.

H. Schneider, O.
Ed. Bearrand, M.
Dubeck Bros., O.
Dubeck Bros., O.
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KEWAUNEE COUNTY—Continued.

P. 0. Address.

Owner or Manager,

Cheese Factories:

Boleslar .....cic.civiviiions| Algoma,R.F.D. 3
Cayernberg .... .| Forestville, R. F. D 2
Range Line ..... | Kewannee, R. F. D, 1.....
Thorn Apple Dairy ‘ Kewaunee, R. F.D.3 __...
HloTaR .......csenies Kewaunee, R. F. D. 6 .
NURR ..onessniannns l Kewaunee, R. . D. 6 .
Schubert ............ ' Kewaunee, R.F.D.1 ...
Carlton ...... ..| Kewaunee, R.F.D.1 .....
Bandy BAY .....cciiiiniis o) Kewaunee, R. F.D.1 .....
MR .coivniiiiiniscines | Kewaunee, R. F. D. 2 .

| Kewaunee. R. F.D. 3 .....

Delain
Rio Creek ....
Mutual Dairy
Burk & Koss
Norman
Doperalski
Grezor
Svohoda
Flemmal
Vandenhouten
West Sandy Bay
Woodlawn

Creameries:
Bottkol
Rio Creek
Rankin
Algoma
Martinsville ..........
Searbor Valley
South Luxemburg Cry.

Ass'n.

| Casco, R. F. D. 1
| Casco, R.F.D.1 ...
Algoma, R. F. D. 2
Kewaunee _ ..
L I I R Wi
Kewaunee, R. F. .
Kewaunee, R. F. D,
Algoma. R. F.D. 3
Forestville, R. F. D. 2 _. .
Forestville, R. F. D. 2 ...
Luxemburg. R. F. D. 5

| Kewaunee, R. F. D. 1
Stangelville, R. F. D. 2 __.

Casco, . F.

| Algoma,R.F.D. ..........

Algoma, R.
' Algoma, R.
Luxemburg, R.
| Luxemburg, R.
| Luxemburg

F.
WP ¥ uiunins
F.

:,.‘..,,C’U'J

| Joseph Delain, O

John Ries, O,

Eli Cayernberg.
R. B. McCarty, O.
G. Erricksen, M.

. Louis Blahink, 0.

J. F. Adams, O,

J. Schubert, O4

E. Miller & Co., 0. ~
Ed. Alberts, M.
John Kanera, O.

J. W, Riha, O,
Frank J. Haack, O.

A. A. Gaulke. O.
F. Pellackek, M.
Burk & Koss, 0,
F. W. Melicher, O,
B. Doperalski, O.
Pete Fett, O.

John Svoboda, O.
Alee Flemmal, O,
Nestor Vandenhouten, O.
F. J. Melicher, O
Thomas Koenig, O,

Geo. Bottkol, O,

A. M. Hoppe, M,

Peter Entringer, O.
Chas. Krause, O.

Frank Vandenhouten, O,
Fred Gaebke, O,

J. Daul, M.

LA CROSSE COUNTY.

Cheese Factories:
Bangor
Duteh Creek ...
Greenfield
Middle Ridge
St. Joseph's Ridge .
Ackler

Bangor
Bangor, R. F. D. 2
Eagle Hotel, La Crosse ..
Bangor, R. F. D. 2
Bangor, R. F. D. 2 |
Coon Valley

Joseph Faellmi.
J.Hatz.

Casper =nderegg.
Casper Anderegg.
Nick Arentz,
Wm. Ackler, O.
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LA CROSSE COUNTY—Continued.

Name. P. 0. Address. Owner or Manager.
Creameries: |
* Bangor Dairy Ass'n...... BEREE | Fred Handy, M.
Barre Mills ............... West Salem,R.F.D.2 ....| F. E. Uehling, M.
West Salem, Co-op........ West 8alem . ............... J. H. Moran, M.
MANOBES ..ciinnnniinniiens TR ... Milo Sullivan, M.
e T SRR N ) | V. 8. Eeppel, M.
Ice Cream & Butter Co..| La Crosse .................. W. J. Ennisson, M.
La Crosse Pure Food Co.| La Crosse ............. .. W.D. Nielsen, M.
Newberg’s Corners ....... U e e e S | A. G. Chapiwisky, O.

Skimming Stations:
St. Joseph Dairy Ass’n.

West Salem,R.F.D.2 ..

F. E. Uehling.

LAFAYETTE COUNTY.

Cheese Factories:
Klondike ... Daritagten .........icc.. i Mullen Bros., M,
Hicks ....... Apple River, I11, ........... William Hieks, O,
Ronrude ROt ..o M. Torgeison, M.
Winters ..... i o RO S S Jacob Dorenden, M.
MR vooodisisesiiin s P e e N Nick Brennen, M,
Andrews o Watmen TR, .....oo0niiiins Henry Ballbeck, M.
Brenum ..... BERMOE o ivcvisioiinnaninios A. Engebretson, M.
Dple . .0 ris Waseen, WL W. 8. Stowe, M.
Collins ....... BIOREIE s insiinnsssinsin Pat Foley, M.
‘Whiteside Argyle,R.F.D.8 ......... Sam Madli, M.
Lamont Center DRrBRgton .....o.o.coovins Lamont Center Ch. Co.,

| M,

o R s A R | Thos. Olson, O,
Bergamont ......... Darlington J. B. Smith, M,
Brunkow ........... Darlington, R. F.D.2 ....| W, Penniston, 0.
CREROR ...ivinnas | Jonesdale ................... R. M. Finley.
Connelly ........ | Blanchardville ............. | T. A. Connelly, M,
Bhellito .......... e e AR G. Sory, M.
Smith Shullsburg J. H. Mills, M.
Lake Shullsburg | 8. Kraemer, M.
Free Silver ..... | Gratiot ......... Ferrell Bros., M.
Otter Creek ...... Darlington ..... F. Thompson, M.
Lovett Branch Darlington Lovett Branch Ch. Co., O.
WeDosald ..c.cococnn. Darlington ... G. Burger, M.
o AR S R Darlington ... A. Poole & Son, M,
| PR O R Darlington ... T. Wesley, M.
Sunnyside ..... Darlington ... J. Bchwartz, M.
Truman ......:. Calamine , F. Fink, M,
Roek ....:...... ..| Mineral Point ..| N.Rock.
Karlen ......... .| Calamine .......... .| J. Karlen.
MecCarten ...... Truman ..... A. MeCarten,
B e Argyle ......... B, Salsaa, M.
Mud Branch ............ so] BEPHIR .iiiiiiiiaviee pavkans C. Marty, M,
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LAFAYETTE COUNTY—Continued.

Name. P. O. Address. Owner or Manager.
Cheese Factories: (cont.)
Vinger-Flint .....c.ocenvene APETI svisensinnasmunssvonns Vinger & Flint Cheese Co.,
M.

Legler ...... Legler Cheese Co., M.
Gunderson . | Gunderson Cheese Co., M.
Apple Branch ..... | Apple Branch Ch. Co., M.
Town Line Argyle ........ceeee- .| Town Line Ch. Co., M.
Everson Blanchardville .. H. Grundahl, M.
OIBOM ..-covssnseescsss Argyle ...... . Peter Olson, M.

Blackstone & Look .
O’Conner
Lighthouse ..

Shullsburg .
Darlington ...
.| Darlington ...

Suceess ...... Belmont ......
Glennon ..... Shullsburg ..
Bergett ......ooioeeeeee oes So. Wayne ..
Spring Brook Woodford

LyCan ..ccoonees Woodford

Wells Woodford

Spore Argyle, R.F.D. 38

Sisson BRI o coencississnniins
Foley o, WaFne ..oooiiviainoiing
River Bend .... T R R S
BHATE ..ccccincasannonvosnsi Bo. WaAYD® ..ocvvcreressonse
EERRBOR '..ooviiianavasaanass Woodford ..........coceanee
Miller .... Woodford .......

Hasley ... Winslow, Ill. ...

Isley . So. Wayne ......

Hall ...coesnsassasis Warren, Ill. .....

Johnson So. Wayne ......
Graham .... Warren, IIl. .....

MEFer ..ccunvsnncnsscs So. Waync ......

CroBDY ...occocancannnses . Bo. Wayne ......
McKnight & Arnett ......| So. Wayne ........
Murphy ...cceeesesceses .| So. Wayne ........
Wayne Center ...... .| Bo. WayDe .....ccevceecnnee
Blanchardville ...... ‘ Blanchardville .............
MeCHDLC ..osivennonses .| Blanchardville ......

0. OIBOD .occivisssannan .| Blanchardville

H. Hermanson | Blanchardville

Search

Blanchardville

LYol ooovenss .| Blanchardville
Calamine ... Calamine ......
Prennet ..... Calamine .....
Matley ...... Mineral Point
Petor MICK .....ccouveeevons Mineral Point
John MeQuaid .. veu...| Darlington ....
P.F. McQuaid .....cc..... | Darlington ...
Defiance ........ % Mineral Point
Barlow ........ s Darlington ......
Dunbarton ....... ... Dunbarton ...
Seymour Corner ......... | Darlington .....
Stoeber Cheese Co. | Belmont ......
Vinger Branch ............ | Darlington ...
BIMOI -iicinasviding ..| Calamine ..........
Bennett Cheese Co. ...... | Calamine ..........

Zimmerman Cheese Co. . Darlington

J. MeCauley, M.
John Hillary, M.

'| F. Hinkins, M.

M. Holland, M.

D. P. O’Brien.

A. J. Bergett, M.
Wm. Collins, M.

| W.H. McConnell, M.

... Fred Butts, M.
... John Larson, M.
' J. Kemp, M.

| Wm. Jennings, M.
L. C. Olson, M.
Richard Stuart, M,
John Wehinger, M.
Peter Wang, M.

C. Habbeger, M.

F. Kupperschmidt, M.
P. Jecklyn, M.
John Logan, M.

P. Jecklyn, M.
Jacob Gempeller, M,

| A.R. Rush, M.

McKnight Cheese Co., 0.
Joe Foley, O.

F. Schumacher, O.

E. Regez, O.

A. Hanson, 0.

John Cavanaugh, O.

H. Hermanson, O.
George Frank, O.

Tom Darrow, O.

P. F. McKernon, O.

A. Hoesley.

F. Haldihalden.

J. Altman, O.

F. Miller, O.

P. F. McQuaid.

L. Johnson, O.

P.B. & E. G. Barlow.
E. J. Bretz, O.

J. Hillary, M.

Anton Stoeber, M.
Joseph Buttery, M.
Louis Boyles, M.
Bennett Cheese Co., O.
Zimmerman Ch. Co., O.
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LAFAYETTE COUNTY—Continued.

Name.

P. O. Address.

| Owner or Manager.

Cheese Factories: (cont.)
Johnson

Darlington, R. F.D. 2 ....

Prlen ..coonennnnen L s
Maple Leaf .... .| Darlington ................
08k GIrove .........ccoeeee Darlington, R. F.D.5 ....
BIEODE ....:cccciscsisaes FNONE  <iiciinviiiianies
Grand View BEIORE ...covssssniviisnnen
MeloF ...cccoccnes Shullsburg, R.F.D.3 ....
Elk Grove ........ Platieville .....cvvonvereesss
L R A Darlington .........ccccene.
Geo. Legler Cheese Co. .| Argyle ............
Hirshbrunner ............. Darlington

S8hockley ............ BRI oiivisicsrsinanninsin
Bast Lamond ......... sall BN o ooseiinienasamnnnnive
Andrews & Vinger .......| ATgFle .....ccciiiinniniinnnn

Creameries:
Gratiot B. & Ch. Co. .....| Gratiot ...... s es s

White Oak Dairy Co. ...
Cottage Inn Cry. Co. ....
Columbia Cry. Co. .......
Newman Butter Co. ....,

Leslie Cry. Co. ..ccovviinne
Belmont
Woodford ........ccccceee.
D. B. Wood Butter Co....
State Line

So. Wayne Cry. Co. ....
Blanchardville ............
Willow Spring
Pleasant View ...
Meekers Grove ..
BentoR CY. -cciveencines

Skimming Stations:
Town Line ............ i

White Oak Springs
Belmont
Benton ...
Argyle

BO. WEFER iovoosverssssanes
Blanchardville .............
Darlington
Darlington ....
Meekers Grove
Benton

Joseph Johnson M.
. J. Carpenter, M
. Thomas Bros., M.
| Nicholas Steffes, M.
| E. Simmons, 0.
| W. Steinhoff, O.
Henry Meloy, O.
E. Thomas, M.
J. McPhillip, M.
Geo. Legler, 0.
C. Hirschbrunner, 0.
Joe Hanson, M,
Pete Alm, M.
Henry Vinger, M.

Frank Doring, M.

J. Newmn, Elgin, IIl., O.

H. G. Cowards.

Fred Winder, M,

John Newman, Elgin, II1.,
8]

Burris & Elifret.

Fred Krog, Platteville, O.

Woodford Cry. Co., O.

D.E.Wood Butter Co., 0.

John Newman, Elgin, I11.,
0.

So. Wayne Cry. Co., 0.

W. 8. Moore & Co., Chi-
ecago, O.

R. H.Driver.

J. J. McDermott,

M. Hines.

John G. Beck, M.

b J

So. Wayne Cry. Co.

LANGLADE COUNTY.

Cheese Factories:
Rolling Cheese Co. .......

y Antigo,R.F.D. 1

.| Deerbrook .
.| Deerbrook .........

Antigo, R. F. D. 3
Stevens Point ..
Polar

Richland Center .

ssses

John Senzner, Jr.

..| Herman Kruegar.

Crosby & Meyer, O4

| Crosby & Meyer, 0.

Geo. J. Bucher.
W.J. Mattek.
W.J. Mattek.
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LANGLADE COUNTY—Continued.

Name. P. 0. Address. Owner or Manager.
Cheese Factories: (cont.)
Wenzel .| Deerbrook .......ceeeeeeen.. John Smelana.
Cherf Bros.. ..ocoocvens ..| Medford, R. F.D. 4 ...... Cherf Bros.
Bryant S L T N S . ..| E. Norem.
BAERE oisinsauaanns ST el BRI v e, Edward Hruska.
|
Creameries: |
Antigo, R.F.D. 8 John Schraml, O.
Phlox | John Kaufman.
Antigo | Bachen Bros., 0.
E S W W. J. Mattek,
ABUIED oonivisverasnion «es.. W. G. Mayeri, O.

LINCOLN COUNTY,

Cheese Factories:

|
Hackbart Mertill, R.¥.D.1 ........ | Emil Hackbart, O.
Stoltzman .. Merrill, R. F. D. 2 ........ Oscar Stoltzman, O.
Pilae BIWE ....ovvsvsevases Merrill, R.F.D.5 . A.J. Newell, O.
Pine River Central ...... Merrill, R. F. D. 2 ... | Carl Lambrecht, O.
L o R | R. W. Mossholder, 0.
Spring Valley «6 .iiivis.) A J. Newell, M.
Evergreen .................| Merrill, R. . D.5 ........ F A.J. Newell, M,
Creameries:
Scott & Corning Merrill, R. F.D. 1 J. F. Quade, O.
BRRIEY - .iiviisinsiiing . Pine River Henry Dudley.
TP . ..cvesinnivissiosnsonn) BRI wosssessasitisssssiicios |eevestenrsttansnccnnnss essssvien
MANITOWOC COUNTY.
Cheese Factories:
EIOMEIE ..covvoannnisinnssnss Cleveland, R. F. D. 1 ..... L. H. Klessig, 0.
Ohn ... ++s| Cleveland, R. F.D.1 ..... | F. H. Ohn.
Kuhbn .... .+s| Cleveland, R. F.D.1 ..... - John Euhn.
Schreiber ........ ... Kiel, R.F.D.2 . T. W. Schreiber, O.
Millhome ........ w.| Kiel, R.F.D. 2 H. Rauchschwolbe,
North Kiel Kiel, R. F.D. 4 ..... F. H. Wagenknecht.
Collins el R - | R. C. Behnke, O.
Wells ..... «e«| Brillion,R.F.D. 8 ..... +.| R. C. Behnke.
Valders | WOl .. .ooiiionnsinaiain | H. H. Huhn, 0.

Wehausen ......ceeceeeee «+ Manitowoe, R. F. D. 1 ....| B, F. Wehausen,
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‘MANITOWOC COUNTY—Continued.

_Name.

P. 0. Address.

Owner or Manager.

Cheese Factories: (cont.)

Vogelsang ................. Timothy, R. F.D.1 ......

Dureneck .... ver.| Manitowoe, R, F.D. 2

ThOomMPSON .....ccovvvneeees Valders, R. F.D.1 ........

- R A Timothy, R.F.D.1 ......

School Hill ................ Kiel, R. F. D.

Matznick ..... Kiel, R. F. D.

Louis Corners ............. Kiel, R. F. D.

Karstaedt ... Kiel, R. F. D.

Cerull ...... Kiel, R. F. D,

Karstaedt Kiel, R. F. D.

Schwalbe Hayton, R. F.

T R R S Manitwoc, R.

L R AR SR ManltoWoe ....cccooevreeien

Grimms .......ccccinennnee SR 7 o man s mainia

Cato Falls Reedsville, R.

Rappel ..... Reedsville, R.

EIveger ........c.c... Reedsville, R.

N i Reedsville, R.

Nate ..... Grimms, R. F.

Zahorik Cato, R. F.D

Sabel ....... Grimms .......cccciivvnnnnnn

Herold ..... Kellnersville, R. F. D. 1 .

Vogel ....cccuns Kellnersville, R. F.D. 1 .

Cooperstown . Cooperstown

Rosecrans .... .| Kellnersville

Greenstreet .. Kellnersville .........

Kellnersville ... Kellnersville

Schladweiler ......... Whitelaw, R. F.D.1......

Branch B ..o

Ahlswede Manitowoe, R.F.D.5 .

Rohde Manitowoc, R. F. D. 6 ..

Nauman Two Rivers, R. F.D.3 .

Schwanz .| Manitowoec, R. F.D. 8 .

Rockland Reedsville, R. F.D. 2 .....

Frances Creek ..... Maribel, R.F.D.2 .......

M ivviinod i o Manitowoc, R. F. D. 5

Meadow Brook, Comb.| Manitowoe, R. F.D.7
C.&B.

School Section Manitowoe, R. F. D. 7 ....

Kostlery Kellnersville, R. F. D. 2 ..

Podhola Kellnersville, R. F.D. 2 .,

Laribee Mishicott, R. F.D.1 .....

P. H. Peacock, No. 2 Mishicott, R. F.D. 2 .....

AR VIS o e s e Two Rivers, R. F. D. 1

L AR Two Rivers, R, F. D. 1

JUBRAN .....vviviiiss Brillion, R.F.D.2 ........

Maple Grove Reedsville, R. F. D.1 .....

Two Creeks Two Rivers, R. F.D.1 ....

Tisch Mills Tisch Mills

Zander BN .iiiciiniiannne

Geimer ...... Mishicott, R. F. D. 2

Centerville Cleveland, R. F.D. 3 ......

AIVOrEE ....coviennee Manitowoe, R. F. D.1 ..

Reedaville .........cooneeee

Wm. Vogelsang.

Ernst Dureneck.

Ole Thompson.

Herman Schnell, O,

W. D. Fecker.

G. M. Matznick, O.

F. F. Thiele.

Otto Karstaedt, O.

Chas. Cerull.

Wm. Karstaedt, O.

Ferd. Schwalbe.

Madson & Pederson
Dairy Co.

Ben Herm.

Loui Novotny, O.

J. F. Rappel, O.

J. F. Rappel, O.

W. M. Krueger.

F. W. Kleist, O.

J. D. Nate, O

G. Zahorik.

Mike Sabel.

Joseph Herold, Jr.

Leo Vogel.

P. H. Peacock,

Joseph Berger.

Joseph Siebold.

F. J. Sieger.

Gerhardt Schladweiler.

C. F. Meinert.

Chas. Ahlswede, O.

Martin Rohde, O.

Robt. Nauman, O.

Aug. Schwanz, O.

Louis Fischer, O.

A. Benishek, O,

Peter Rank & Co.

Chas. Kornely, O.

Fred Wilde.
Edward Kostlery.
‘Wenzel M. Podhola.
Adolph Seidel, O.
P. H. Peacock, M.
Wenzel Zlab, O.

P. C. Bleser, O.
Louis Junker, O.
Wm.Maede, O.
Henry Lehrman, M.
Frank Zellner, M
Jas. De Zwarte, O.
P. E. Geimer, O.

A. Klessig.

Jos. Wilhelm, O,

A. Luethy, O.
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MANITOWOC COUNTY—Continued.

Name.

Cheese Factories: (cont.)
Kasson
Lorenz

Birkleman & Gudeman ..
Siggelkow
e R R
Duebner ....
Keilsmeier .
Gerlach .....
Streblow ....
Riverbend ..
Schultz

Strodhof ..
Maribel ...
T o ocoiisiinminninthcsin s it
Hingiss Comb. C. & B....
Sixel Comb. C. & B.......
Kasbaum Comb. C. & B.
Barenbruch Comb. C. &
B.
Duebner Comb. C. & B...
Sigglekow Comb. C. & B.
Lake Shore Comb. C. &
B.

P. 0. Address.

Owner or Manager.

Ackerman Comb. C. & B.,

Weyer Comb.C. & B

Kolamnezk Comb. C. &
B.

Buchholz Comb. C. & B..

Engelland Comb. C. & B.

Creameries:
MSRIOOE ..ococonciivsaines
English Lake
Meadow Brook Comb. B.

& C.
Hingiss Comb. C. & B...
Sixel Comb.C. & B
Kasbaum Comb. C. & B.
Barenbruch Comb. C, &
B.
Duebner Comb. C. & B..
Siggelkow Comb. C. & ]3
Lake Shore Comb. C.
B.
Ackerman Comb. C. &
Weyer Comb. C. &
Kolamnezk Comb.
B.
Buchholz Comb. C.
Engelland Comb. C.

&
B.|
&.

B..
C.
& B..
& B.

Brillion, R. F.

Reedsville, R.
Reedsville, R.

Reedsville, R. F.

Valders
St. Nazianz

Timothy

D.
F.
F,

D.
D.2
D.3

Hayton,R.F.D.1 ...

Cleveland, R. F. D. 2

Manitowoe, R.F.D. 2 ....

Timothy ...
Kiel

Cleveland, R. F. D. 2

Manitowoe, R. F.D. 4 ...

Cato

Hayton,R.F.D.1 ...
Kiel, R.F.D. 2

Manitowoe, R. F. D. 4

Maribel
Mishicott, R.
Cleveland, R.
Cleveland, R.

Valders, R. F.
Manitowoe, R.

Manitowoe, R.

F.

F.

F.
D.
F.
.

D.
D.
D.

D
D.

)

Cleveland, R. F. D. 3

Timothy

Manitowoe, R,
Manitowoc, R.

Whitelaw

Two Rivers,
Mishicott, R.

Mishicott

Manitowoe, R.
Manitowoce, R.

Cleveland, R. F.
Cleveland, R. F.

D.
D

Valders, R. F.D. 2
Manitowoe, R. F. D.1 ....

Manitowoe, R. F.D.3 ....

Cleveland, R. F. D. 3

s R N
Manitowoe, R. F. D. 3 .
Manitowoe, R. F.D. 2 ,
Whitel®W ....ccuvsssnsasiss
Two Rivers, R.F.D.1 .,
Mishicott, R.F.D. 3 ......

J. C. Haese, M.
Emil Lorenz, O,

| Chas. Fokett, O.
! L. A. Weise, O.

0. F. Olm, 0.

H. A. Olm.

Birkleman & Gudeman.
E. A. Siggelkow, O,
Anton Rohde.

Theo. Duebner.
Rudolph EKeilsmeier, O.
Adam Gerlach, O.

Wm. Streblow.

Wm. J. Frank, O.

H. 8. Schultz, O.

H. G. Sixel, 0.

Aug. Krueger, O.
Erdman & Co.

Wm. Strodhof, O.
Henry Schneider, O
Frank Thor, O.

Henry Hingiss, O

A. G. Sixel.

J. F. Kasbaum.

Henry Barenbruch.

0. C. Duebner, 0.
BE. O. Siggelkow, O.
Martin Rhode.

Henry Ackerman, O.
Albert Meyer,
A. V. Kolamnezk.

R. F. Buchholz, O.
Wm. Engelland.

Chas. Weinfurther, O.
0. A. Keilsmeier, O.
Chas. Kornely, O,

Henry Hingiss.
A. G. Sixel.

J. F. Kasbaum.
H. Barenbruch.

0. C. Duebner, O.
E. O. Siggelkow, O.
Martin Rhode.

Henry Ackerman, O.
Albert Meyer.
A. V. Kolamnezk.

R. F. Buchholz, O.
Wm. Engelland.
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Name.

Owner or Manager.

Cheess Factories:
Feifarek
McCoskey
Beemster
Chudacoff .
Krueger
Goldsmith
Walsh
Mayflower
Stank

Creameries:
Marinette Pro. Co
‘Wausaukee Cry. Co

Peshtigo, R.
Peshtigo, R.
Pound ......icevssasnes
Peshtigo .
Pound
Coleman, R.F.D.1
Walsh
Marinette, R. F. D. 2
Pound,R.F.D. 2
Beaver

Marinette
Wausaukee

F. B. Feifarek.

John McCoskey.
Beemster & Biersteker.
Jas. L. Chudacoff.

L. A. Krueger.

Aug. Goldsmith.

C. R. Gorman.

Otto Rusch, M.

Fred Stank, O.

F. J. Bassine, O.

A. V. Heimburg, M.
H. P. Bird, M.

MARATHON COUNTY.

Cheese Factories:
Riverside
Spencer ....
Hillside ....
Riverside ....
Church Hill
Tesch Comb.C. & B
Haffeman
Imm Brick
Grimm
Gilt Edge
Emmerich ....
Storm’s, No. 2
C. F. Emmerick Comb.

C.& B.
Natzke
Maple Grove ...
Castle
Hubert Bergs & Co
Wein C. & B. Co
Schelock Corners
Staadt
Range Line
Corinth
Farmers’ Home
Pargu
Bruckerville
Hamburg «.....cooneevereans|
Cold Bpring ......ococnvns |
Forest Home .............. ‘

' Dorchester, R.

Marshfield, R. F. D. 4 ....

| SPEDCET ..cvvvsrnsrassssases
Wausan, R.F.D.1 .......
Wausau, R.F.D.1 .......
Wausau, R. F.D.1 .......
| Naugart, R. F. - e SRR
| Merrill, R.F. D. 8 ........
Merrill, R. F.D.3 ........
Ringle, R. F.D.1 .........
Marathon, R.F.D.2 .....
MABBAFt .. -..ccocacesirrvass
Merrill, R. F.D. 4 ...
Hamburz, R. F.D. 1
Hamburg, R.F.D.1 ......
..| Marathon,R.F.D. 2 .
/| Marathon, R.F.D.3 .
Edgar,R.F.D.2 ..
| Edgar, R. F.D. 4

Marshfield, R. F. D 4 -
BERREE . . coavvvnn s s
Rozellville
Corinth ..
Athens
Abbotsford, R.

Hamburg, R. F. D 1
Marathon. R. F.D. 2
Athens

Simon Wunsch, O.
Aug. Hoops, O.
W. Zahn, O.

E. Mathwick, O.
R. F. Yahn, O.

| F. Tesch, O.

F. Haffeman, O.
Fred Imm, O.
Nick Grimm, O.
W. F. Brandt, O.
J. Schmidt.

A. W, Storm.

C. F. Emmerick, O.

A. E. Natzke, O.
A. H. Schlueter, O.

| Claus Streveler, O.

| Hubert Bergs, O.

| Wein C. & B. Co., O.

| Wm. Althmere, O.

| Clover Leaf Dairy Co., O.
.. Brinkman & Reif, O.

Wm. Hargrove, M.
Stephen Graf, M.

H. G. Pargu, O.

Jas. Lamer, M,
Hamburg Ch. Co., O.
W. Klinger, 0.

W. J. Decker, O.
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MARATHON COUNTY—Continued.

Name.

P. O. Address.

Owner or Manager.

Cheese Factories: (cont.)
McMillan
Cloverdale
B oo
Holton
Gartmann
Frankfort
Range Line ..
Mannville ...

Rocky Ridge ...
Mosinee ........
Streveler’s ...
Eau Claire ..
Sunrise ......
Tagerville ...
Brookside ...
Banner

Fenwood
Star C. & B. Co............
Wm. Woller
Pine Tree
Green Valley

Abbotsford Comb. C. & B.
Edgar Comb. B. & C.....

Creameries:
e

L)

Knowlton ....

Texas

Eureka
Marathon Central ...
Edgar Comb. B. & C.
Hamburg
McMillan ...
Rozellville
Abbotsford Comb. C, &B
BRI oot o
Marathon County Farm-

ers’ Cry. Co.
Marathon City
Eau Plaine
Stratford ...........
Milan Co-op.........
Bevent
Hatley ....

IIRTIETIIN. < v snieini s mnpnipion
Dorchester, R.
Dorchester, R.
Dorchester, R.
Edgar,R.F.D.1
Edgar,R.F.D.1
Marathon, R. F.

Marshfield, R. F.
Colby,R.F.D.1
Colby.R.¥.D.1 ..........
Mosinee, R. F. D. 1
L .
Mosinee, R. F.D. 1
Ringle, R. F.D.1

Ringle, R. F.D.1 .........
Wausau, R. F.D.1 .......
Rozellville, R. F.D.1 ...

Marathon City, R. F.D. "
Fenwood

F.
F.
r.

UU
-

Edgar

Unity

Marathon, R.
Edgar,R. F.
Marathon, R. F
Marshﬂe!d R.F
Rozellville .,

Abbottsford
Kelley
Athens

Marathon
Daney
Stratford .
Milan
Bevent .
Hatley

Geo. Schuster, M.

Chas. Bartnik, M.

Geo. J. Kust, O.

G. W. Decker, O.

F. Gartmann, O.

Carl Hoernke, M.

Nie. Ruplinger, M.

Mike Duvall, O.

Hull C. & B. Co., O.

Oscar Lutz, O.

Bert Jenks, O

Edwin Emmerich, 0.

Nie Streveler, O.

W. R. Detert, O.

F. W, Stubbe, O.

C. H. Kufahl, O,

Chas. E. Hough, M,

Ed. Shaller, O.

Fenwood Ch. & Pro. Co.

Star C. & B. Co., O.

Wm. Woller, O.

0. E. Schoepke, O.

Blumenstein & Bornhei-
mer, O.

Nelson Empey, M

Dodge & Becker.

Blumenstein & Bornhei-
mer, O,

Farmers’ Co., O.

F. C. Oldenwalder, O.

C. Gohdes, M.

Chas. Seymour, M.
| A. Beilke, M.
Kiefer Cold Storage Co.,

0.
Wausau Lumber Co., O.

. W. A, Voigt, 0.
| Frank Gassener, M,

Dodge & Becker, O

| Hamburg Cry. C., 0.

E. C. Dodge, O.
Peurner Cry. Co., O.
Nelson Empey, M.
Kizer & Derleth, O.
John Jenkins, M.

J. J. Cisler, O.

Gus Borth, M.

J. L. Chrouser, M.
J. C. Newgood, M.
Chris Knippel, M
Kizer & Derleth, M.
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MARATHON COUNTY—Continued.

Name. P. O. Address. Owner or Manager,
Creameries: (cont.)
Tesch Comb. C. & B...... Naugart, R.F.D.1 ....... F. Tesch, O.
Emmerick Comb. C. & B.| Hamburg, R. F.D.1 ..... C. I'. Bmmerick, O.
Hull Comb. C. & B......| Colby,R.F.D.1 .......... Hull C. & B. Co., O.

Skimming Stations:

Poneatouski ............... Bgr.E.¥Y.D.1 ......... Athens Creamery Co., M.
South Side ................ Athens Athens Creamery Co., M.
MARQUETTE COUNTY.

Creameries:
Lake Bhore .......ccicuvues ERdOn¥or .......oscosisvses W. H. Burwell, O.
Moundville . Endeavor ... Henry Jones, M.
Oxford ...... PRl ..oooooniiiviini: Kirbaugh & Pierson, O.

M. B. & P. Creamery Co.
Montello
Mecan
Carter
Westfield
Harrisville B. & C. Assn.
Crystal Lake Cry. Assn..
Germania Cry. Assn

Packwaukee
Westfleld ............
Budsin
Germania

D. 8. O’Connell, M,
John Gleason, M.
A. Luebka, M.

F. A. Carter.

R. A. Shrank, M.
S. A. Sharpe, M.
Theo. Teske, M.

8. N. Hartwell, M,

Shields Cry. Assn......... Montello, R.F.D.2 ...... G. W. Graham, M.
Skimming Stations:

Neshkoro Neshkore ........ccovioevunn

Buffalo ........... Montello, R. F.D.1 ...... J. Gleason, M.

Lake View Briggsville ‘Wm. Blumenstein, O.

Lake Shore Endeavor | W. H. Burwell, O,

|
MILWAUKEE COUNTY.

Creameries:

BETWOOl ..t Oakwood ............ e G. H. Barber, Milwau-

kee.
..... Milwaukee ................. Geo. C. Mansfield Co., O.

Geo. C. Mansfleld Co

Skimming Stations:
St. Martins

Hales Corners, R. F. D. 20

F. Imme, O.
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MONROE COUNTY,

Name. P. 0. Address. Owner or Manager.

Cheese Factories: |

BOND vevvveevreessessseessi| Norwalk, R.F.D..........| F. Leuenberger.
Creameries:

Shennington Cry Shennington ................ A.R. Plageman.

WATIERB ocrevsesssorsssess| WHITEDE cocossssssssssesses .| P. C. Peterson.

Clifton Co-op. Cry. Assn.| Kendall, R. F.D.3 ...... .| Henry Frohmader, M.
- Oakdale Cry. Co-op....... ORRIIIR o ovivonnosesinsoasinss C. Gerne, M.

Norwalk ...| Norwalk ....... vero| Wm, Drier, M.

Wilton .| Wilton ......... ....! H. Sorge, O.

Wilton, Co-op | Wilton ...

..| B. M. McCann, M.
Farmers’ Co-op. B. Assn.| Tomah ...

| J. W. Brennan, M.

Sparta Co-0P.....ccciveinas Sparta ... J. E. Lloyd, M.
Cataract ....... .| Cataract ... 4. E. Lloyd.

Leon Co-0D..c.cvvnt wes, Leon, R.F.D.1 .. . Geo. Weiner, M.
Melvina Cry. Assn.. .| Melvina ............ ..| H. Leis, M.
Portland Cry. Co.......... Cashton,R.F.D.2 ....... | G. Kamperschroer, M.
Newey Cry.Coucececeennn. I WRHBY coovseresniisininins A. H. Peterson.
Enterprise Butter Co..... Cashton .... ..| G.J. Bates.
Central Wis....ccccvuuue ' CREREOR ...oovisoncnas | H. Sorge.
Hoffmans Corners ......., Kendall, R.F.D.1 ....... | Aug. Rolloft
Glendale, Co-o0p..... o Glemdnle ....cooevecassscanesl Geo. H. Robertson.
T SN A i . H. Sorge & Sons.

Ontario Mut. Co-op. Cry.

J. C. Williams, M.
Assn, |

DI . oancacnanavievinnasal | H. Sorge & Sons, Reeds-
| burg.
Leon Valley Cry. Co..... | | C. L. Fox, M.

Greenfield Cry. Assn.....| Bert Prescott, M.
Skimming Stations: |
Dorset Ridge .............. ‘

Henry Sorge, O.
Suteliffe Corners ......... ‘

Mutch & Thompson.

OCONTO COUNTY.,

Cheese Factories:
Morgan Oconto Falls, R. F.D.2..| W. A. Kliefoth, O.
CRERE cvrossionnsss ..| Sobleski, R. F.D.2 ..... ..| Wm, Vanden Heuvel, O.
Hallman .| Sobieski, R. F.D.1 ....... Henry Hallman.
Erdman Abrams, R. F.D.1 ........| Albert Ardmann,

Spruce ..| Lena,R.F.D.1 ., Wm. Teske, O.

Eelly Brook ........cceeees Lena,R.F.D.1 . J. 8. Peterson, O.
BBl ....cciceacassiian Hickory .....ocos. John Hubbard, O.
WIEBER ...ooasnssnss Lena,R.F.D.1 James Wishka, O.

Lena Dairy . LaRE ..cciiissesins ..| Osecar Brazo, O.

Gillett ... CHRE .....rccecnene ...| Wis. Butter & Ch. Co., O.
Kurts .... Maple Valley ...... ...| 4. B. Kurtz, 0.

BAFE «osasvrossrasves Suring, R. F.D.1 . Gustave Bartz, O.

Linzy Brook, Co-op Underhill, R.F.D.2 .....| Fred W. Runge, M.
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OCONTO COUNTY—Continued.

Name. P. 0. Address.

Owner or Manager.

Cheese Factories: (cont.)

Dallman .....c.oooocvvoniae Underhill, R. F.D.2 .....

County Line, Comb. B.| Peshtigo,R.F.D.2 ......
& C.

P.RIOMPEF ..cccniniavinaes Coleman

Four Corners Coleman

Deering ........ Oconto Falls,R.F.D.2..

Elm Grove .... Oconto, R.F.D.2 ........

Kadlee ......... Oconto Falls, R. F.D.1..
Natzke ......... Underhill, R. ¥.D.1 .....
BHIIe ...cioovnnconancnene Coleman, R.F.D.2 .......
Creameries:
Little Suamico ............ Little Suamico ............
Maple Leaf .........c..... ARERE o .oiisviiivnnisiiion
County Line Comb. B. &| Underhill, R. F.D.2 .....
e,

Brook BIAe: vsiveressrsonss Abrams, R.F.D.1 .......
Stiles | AR e
Little River Oconto, R. F.D. 1 .........
Elkhorn Oconto, R.F.D.1 .........
Oconto Oconte ......c..ci...
Mosling Co-op... Mosling ........

Oconto Falls..... Oconto Falls ..

C. B. Dallman, 0.
E. J. Dohnald, O.

‘ T. Stemper.

F. Pauli, O.

W. A. Deering, O.
Harry W. Schoen, O.
Joseph Kadlec, O.
A, J. Natzke, O.

G. J. Schmoll, 04

James MeGlll, O,
H. C. Schultz, O.
C. B. Dallman.

R. J. Koephell, O.
Anson Eldred Co., O.
0. P. Safford, O.

. G. 8. Seyfert, O.

G. G. Gilehrist, O.

....| B. A. Mosling, M.
..! J. 8. McHugh, M.

ONEIDA COUNTY.

Creameries:
Rhinelander

Rhinelander Cry. & Pro.
Co.

OUTAGAMIE COUNTY.

Cheese Factories:

Hortonville Comb. C. &| Hortonville ................
B. :

B. Nelson, No.1 .......... B i viininirts nesisaansh

Clover Dale ....... Dale .

Dale Ch. & But. Co.......| Dale

L R L TR o sh vt e enisnnnes

West Hortonia ........... Hortontille ..........

West Greenville Comb.| Hortonville ................
B.& C.

Stevensville .........c..... Hortonville, R. F. D. 21 ..

BICEIRN .oapevivnsansroncss] DEIE B, P D, cicircioeioe.

Dabareiner & Steffen, O.

W. C. Halse, O.
J. Hauselman, O.
F. Stocker, O.

L. Raisler, O.

F. Kleiner, O.
M. W. Pease, O.

W. H. Manley, O.
P. Schneider, O,
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OUTAGAMIE COUNTY—Continued.

Name.

P. O. Address.

Owner or Manager.

Cheese Factories: (cont.)
ERRRE  oicessidivienmenrmpnil
Medina Co-op. Cry. Ass’n
Liberty Corner
Peters .
Bear Creek ..
ORI . .iiiisavassnviviiias
N. E. Maple Creek .......
R oisrais anionsn
W.Eoohler .....ccooosenees
Leeman Comb. C. & B...
Theede & Newland.......
Failey
Cicero

Chas. Hahn & Co..
8. Greenville ....
E. V. Grunigen
N i
W Beer .....ccccovvevesl
Black Creek B. & C. Co..
John Felton ...............
Twelve Corners ..
Wm. Schueler .............
White Clover Comb. C. &
B.
Biver Ble ..ocicoviiinnia
H. Fassbender, No. 3 ...
Ideal Comb. B.&C. .....
Gopher Hill ..............
Seymour Valley
Inedke ..........
Kllest ..........
Five Corners .
Duck Creek ..............
Felton Comb. C. &B. ...
BRI ..
Freedom Village ..

| New London

| Welcome, R.F.D. 27 .....

| Binghamton ...
| Black Creek ....

Dale. B.F.D. 17 .covivuie.
I Cnih i e bldinive it
New London .

Welcome
Weleome ........ccccceeeee.
Sugar Bush,R.F.D......
Welcome, R.F.D..........

LRI s issinevininsnsisns
Shiocton, R. F. D. 31
Black Creek .....cc....ivuus
Seymour, R. F. D. 35
Seymour
i ECAL (RO
Appleton, R.
Black Creek

Black Creek ...
Black Creek ...
Black Creek ...

APPISOR o.cicoviciveivracns
R
Shiocton, R.F.D. 30 .....
Hortonville, R. F. D. 22
Greenville ..................
Hortonville, R. F. D, 21 .
Seymour, R. F. D. 387 .....
BEYIOUT ...cccvvovmennranans
Seymour,R. F.D.3 .....
Seymour, R. F.D.38 ..... |
Seymour, R.F.D.38 .....|
Seymour, R. F.D.38 .....|
Seymour,R.F.D. 3 .....

Kaukauna, R. F.D. 11 ....

i AR PR Little Chute, R. F. D. 9 .

Pleasant View . .| Little Chaute ...............

Mackville ....... Appleton, R.F.D. 4 ......

R WS Appleton, R. F.D.5 ......

Center Valley Comb. C.| Appleton,R.F.D.3 ......
& B.

A. F. Petersen ............ Appleton, R.F.D. 3 ..... &

Elm Grove ...| Appleton,R.F.D.3 ......

Darby Cheese Co. .......| Appleton, R. F.D.8 ...... ‘

Lemke, No. 2 ..... N. Kaukauna, R.F

Bty s T O U

Lemke, No. 1.... No. Kaukauna ..

Poplar Grove .. Appleton .........

POIRY coviceiossin .| Welcome .......

Riverside ........ ...| Clintonville ...

Greenville ......... ..| Appleton .........

J. W. Appleton ... ESUERURA ..ccoov-sserssosss

Twin Hickory ............ Appleton, R. F.D.1 ......

Emil Bartschi, O.

I. A. Hackett, M.
Anton K. Schmitz, O.
P. Peters, O.

0. Mossholder, O.

F. Conrad, M.

0. R. Swantus, 0.

P. C. Battles, O.

W. Koehler, O.
Carter & Jomes, O.
Theede & Newland, O.
Owen Failey, O.
Peter Larsen, O.

F. Jeske, O.

Chas. Hahn & Co.
F. Nau, 0.

E. V. Grunigen, O.
B. Griese, O.

‘Wm. Beyer, 0.

J. Brandt, O.

John Felton, O.
Gustave Schoeler, O.
‘Wm. Schueler, O.
Chas. Schueler, O.

W. Bean, O.

H. Fassbender, O.
H. J. Fassbender, O.
P. W. Wallace, O.
H. W. Melchart, O.
B. H. Luedke, 0.

E. L. Kliest, 0.
Samuel Baehler, 0.
Anton Plutz, M.

| M. Felton, O.

Jacob Baehler, O.
H. T. Nabbefelt, O.
P. H. Greiner, O.
A. J. Miller, O.
Martin Striegel, M.
F. A. Viergutz, O.

| H. W. Halverson, O.

A. F. Petersen, O.

J. Beemster, O.
Angert Wondrow, M.
M. A. Lemke, O.
Joseph Smith.

. A.A. Lemke, O.
. C. Onderhoven, 0.

L. Pelky, O.
P. H. Kasper, 0.

... Frank Leitcke, O.

J. W. Appleton, O.
L. Beutel, M.
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OUTAGAMIE COUNTY—Continued.

Name.

P. 0. Address. Owner or Manager.

Cheese Factories: (cont.)
Island Ch. & B. Co. ....
Spring Creek
Dooley

Maple Leaf ...............
Brass & Kielen
Baten

Medina Comb. B. & C...

Potts-Wood-Schroeder
Comb. C. & B.

Military Junction Comb.
C.&Bi

White Clover Comb. C.
& By

Creameries:
Hortonville ...............
Medina Comb. C. & B.
Welcome Cry. Co. ........
Potts-Wood-Schroder Cb.
C. &B.

W. Greenville Station -
Bovina . ...
Seymour
Apple Creek

Potts, Wood & Co.. ......
VanWyk

Co.
Black Creek ..............
3
Center Valley Comb. C.
& B.
W. Greenville Comb. C.
& B.:

Leeman Comb. C. & B. ..

White Clover Comb. C. &

Ideal Comb.B. &C. .....

Felton Comb. C. & B. ...

Chas. Hahn & Co. ........

White Clover Comb. C. &
B

Military Junction Comb.
C.&B.

Skimming Stations:

Dabareiner & Steffen ...
Maple Creek No. 1..... .

Larson,R.F.D.3 ........ Chas. Christensen, M.
Appleton C. F. Smith, 0.
Shiocton I. F. Spurgeon, 0,
Welcome L. Pelky, 0.
Weleome Albert Reinke,

Black Creek, R. F. D. 84 .. Wm. Kielen.
Kaukauna, R. F. D, 11 ..., Henry Baten.
8. Kaukauna, R. F. D. 14 . Jos. Moser,

Meline .. Robt. Riesberry, 0.
Greenville .................. Potts Wood-Schroder (o,
So. Kaukauna .............. John Lamers,
So. Kaukauna ............ .. H. J. Fassbender.

|
Hortonville ................ Dabareiner & Steffen, 0.
Medina ............. Rob. Riesberry, 0.
Welcome .. l John Kutz, 0.
Greenville ..................| Potts-Wood-Schroder Co.
Geeenville .................. | Aug. Schroeder, ¢,
Shiocton .......... ...| F. Braatz, 0,
Seymour ......... sveseee| B-'W. Huth, 0,
Appleton ............ oy | Potts, Wood & Co., 0,
SOOI oo nsins | Potts, Wood & Co., o,
i S A. Van Wyk, 0.
Seymour,R.F.D.8 ..... Otto, Brass & Hahn, 0!

Black Creek ..., Geo. Otto, O.

Hortonville ................. | Dabareiner & Steffen, 0.
Appleton, R. F.D.3 ...... H. W. Halverson, 0.
Hortonville ......, i M. W. Pease, 0.
s IO A SR Carter & Jones, 0,
So. Kaukauna ............. H. J. Fassbender.
Greenville H. J. Fassbender.
Seymour, R. F. D. 38 M. Felton.

Seymour Chas. Hahn & (o,
Appleton Chas. Schueler.

So. Kaukauna .............. John Lambers,
Hortonville ................. Dabareiner & Steffen,

W. E. Carter, 0.
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OZAUKEE COUNTY.

Name. P. 0. Address.

Owner or Manager.

Cheese Factories:

Ternet Lake Church ........cecen
Belgium ... .| Belgium ...cccoeneeeee
SPIeS ciccveersriraneriasines Fredonia, R.F.D.1 ..
Ternes Cedar Grove

Kohler Fredonia .......

Rehm Fredonia ....

St. Augustine West Bend ..

ToWND 10 ..ceececannnnnnscnes Grafton .......ceeesaveees
Klessig ..ccoenenee .| Fredonig .....cceeeeccenes
Waubeka ........ Fredonia ...........

Pauley, No.1 ....
Green Bay Road

Port Washington

D.1

Lake Church ......ccoeevee Belgium

Possely ...... Belgium

Holy Cross .. Fredonia

Fredonia Fredonia

Wellenstein ... Port Washington ..

Norwegian ..... Port Washington .........

MEYOr cccccscnsorsssssnssnss Port Washington .........

Port Washington ......... Port Washington .......

Muehlberg .....ccecoennenes Fredonia .......ccceveeees

Deples ....ccoevvvecsssncens Fredonia .....

Liezen ....c.ceeee Belgiom ......

Jung Inlet ...... Fredonia .....

BB oo | Belgium ........

Golden Rod ......oooneeeee { Cedar Grove

Bruckner ........csoeesseses Fredonia

Riverside Comb. Ch. & B.| Saukville ......ccoeeeveees
Creameries:

Cedarburg ......ceeeveeeens Cedarburg .......ceeeeeeees

Five Corners . Cedarburg ..

Grafton .... vesnessss| Grafton ....

Lakefiel@ ...ccccceccecnnnes Grafton ....

Riverside Comb. Ch. & B.| Saukville ..
Clover Hill Cedarburg

..| J. J. Ternet.

E. H. Fisher, O.

Nick Spies,

John Ternes, O.

Daniel Wittlinger, O.

Chas. riehm, O.

M. Fechter.

... Bdward Keller.

..| J. H. Klessig.

. J. H. Klessig, O.
Nick Pauley, O.

Port Washington, R. F.| Pauly & Karrels, O.

Frank Pauly, O.
J. N. Possely.
Chas. Pauly, M.

J. P. Wellenstein.
W. M. Sterns, M.
P. D. Meyer, O.
... Wm. KEoopman, O.
..| 0. E. Muehlberg.
| John Depies.
| G.J. Liezen.
G. C. Kuhn, O.
i Mike Marx, O.
Jacob Theisen, M.

... John Bruckner, O.

..| E. L. Eastman, O.

..| 0.J. Groth, O.

. Thomas Halpin, M.

.| C. Gerlach, M.

| Wm. Hoevner, M.
E. L. Eastman, O.

.. 0.7. Groth, O.

PEPIN COUNTY.

Creameries:

Waterville Co-op.......
Bear Creek, Co-op...
Tarrant, CO-0P...cccueeeees

.. Arkansaw
.| Durand, R.F.D.2 .
Durand, R.F.D.2

Skimming Stations:
Bear Creek

..| C. K. Fleshauer, M.
.. E.J. Ryan.
..| Geo. L. Howard.

E.J. Ryan.

Gartmann & Kalmerton.
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PIERCE COUNTY.

Name.

Owner or Manager,

Cheese Factories:
Farm HIll ......cicci0neeee
Plum Creek ...

Creameries:
Ellsworth

REisdale Co-op. Cry. Co..;

Beldenville ........cc0enees
Spring Valley ......coeunee
Gilman, Co-0p.......cc....
Fairview, Co-op....
Elmwood .....ccoceeee
Hatchville .
Lawton B. & Ch. Co
River Falls
Plum City

| River Falls .

l P. 0. Address. !
|

‘ Elmwoad B.E.D.Y i,
Plum City,R.F.D.1 ....

| BIUSWOTth .eeeevinvresersanss |

| Beldenville
| Spring Valley .
| Spring Valley, R.
Maiden Rock, R.
| TRRWOOE .cccoossmcinsnsossa
| Spring Valley .........
Ellsworth ....cccccvceennees

Plum City

Bay City,R.F.D.1 ......|

| Hans Tauberg.

C. Martin.

Milton Dairy Co.,
Paul, 0.

J. W. Carlson, M.

Beldenville Cry. Co., O.

P. P. Lomo, M.

M. O. Hammer, M.

Chas. Peroutky, O.

Ole Peterson, M.

F. C. Knospe, M.

Ed. Husfloen, M.

Milton Dairy Co., O.

Sammels Bros., O.

St.

POLK COUNTY,

Cheese Factories:
Cedar Bend .........ccees.
East Farmington
Cedar Lake
Elm Grove ....
Maple Grove ..
Nye
Alden Cheese Co.
Clover Dale
Garfield Co-op....
Pine Lake Co-op

Osceola
Osceola, R.F.D.1 ........
New Richmond, R. F.D. 3
Osceola, R. F. D, 2

Centuria, R. F.D. 1
Nye
Star Prairle. R.F.D.1..
Osceola, R.F. D. 2

..|, St. Croix Falls, R. F. D.2

Osceola, R. F.D.1 ........

McKinley CO-0Duvcvreianas BOTRIRG ..cccnnessivssssinive

Creameries:
Apple River &  Beaver| Range .........ccccevvvunnnns

Co-op.
Clayton Co-OD...cvvviennes Richardson
Clear Lake Co-op Clear Lake
Amery Co-op....... o] ADDEEY eivvinonen
Deronda Co-0p... sos] DeroBdn ..coveseos.
Volga Co-op...... .| Amery,R.F.D. 3
Garfeld ...ccoorveesraonones Dresser Junction, R. F.
D1

Dresser Junction ........ Dresser Junction ..........
Lykens o
PERFER ..sssesissvnnsonnnss]| DERFRR cveccoscsssssanssnsas
Luck Co-0D..cccoveennn BIEE sievisaissinnninpniaiiven
Clam Falls ........ ...| Clam Falls

- Atlas Co-0D........ S KEREN - vassneinabios
DORRIRE -...ivooiosasvissnie Cushing .
Bureka Co-0P.....ccovveens St. Croix Fa.lls,R F.D.1
West Sweden Co-op.......| Frederick .

Fred Sorenson, M.

Wm. F. Koch, Osceola, O.
‘Wm. F. Koch, Osceola, O.
J. B. Demulling, M.

W. R. Boies, M.

Fred Miller, M.

J. E. Demulling, M.

Aug. Demulling, M.

B. H. Miller, M.

Chas. Engelhardt, M.

E. J. Pfluger, M.

S. P. Swanson,
Lake, O.

Chas. Lundstrom, M,

A. Carswell, M,

B. A. DeGolier, M.

A. Ross, M.

Geo. Jones, M.

Jules Fredlund, O.

Turtle

Jules Fredlund, O.
G. L. Freeman, M.
H. J. Hjorst, M,
A. Berggren, M.
Chris Hanson.
John Akes, M.
Ed. Skone, M.

N. C. Nielsen, M.
Wm. Moberg, M.
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POLK COUNTY—Continued.

Name. !

P. O. Address. Owner or Manager.

Creameries: (cont.)
Milltown Co-0DP............
Bone Lake Co-op..........
8t. Croix Falls Co-op.....
Independent Co-op........

Skimming Stations:
Dwight
Pineville
Frederick

‘Milltown

Luck,R.F.D. 2
St. Croix Falls, R. F. D. H
Clayton

Pineville
Frederick

N.J. Lamon..ll.

' Jens Jensen.
J. Brink, M.
| 7. 8. Malchow, M.

Engwold Monson, M.

Bridgman & Russell Co.

Crescent Cry. ©Ce.,
Paul, Minn.

PORTAGE COUNTY,

Cheess Factories:

Creameries:
Linwood
New Hope, Co-0P.cvcveuss
Rosholt

Garfield, Co-0D............
Nelsonville, Co-0op.........
Stockton

Lanark Butter & Ch. Co.
Lake Thomas
Arnott

Plover
Empire
Eau Plaine
Carson
Almond

Union
Bancroft ....
Casimir
Ellis ...
Star
Lone Star ....
Amherst Jet.
Farmers C. & B. Co.

Skimming Stations:
North Star
Ellis

Milladore, R. F. D.1 ...
Stevens Point, R.F.D. 3 .|

Stevens Point, R. F.D. 4 .
Amberst Jet., R. F.D. 8 ..
TNIREE | iiinssnsseninissises
Rosholt, R. F.D. 2
Nelsonville .........ccevueee
Nelsonville ........
Stevens Point, R. F. D 1
Stevens Point, R. F. D. 2 .
Amhurst ........ o b oiorai
Amhurst, R.F.D.1,
Fancher ........c..cocceenes
Stevens Point, R. F. D. 5
Plover, R.F.D.1
PIOME .....oviincinions
Junetion City .
DY oot sy
Stevens Point, R. F.D. 38 .
L e
Almond, R. F.D.2 ..

-Almond,R. F.D.2 ..

Almond, R.F.D.1
Plainfield, R. F. D. 8
Stevens Point .............
Stevens Point, R. F.D. 2.
Jenction City .............
Ambherst, R. F. D. 2
Amberst Jet. ......ccov00nee
AmherstJct., R.F.D.2 ..

Rosholt, R. F.D. 2
Custer

| Frank Schugahn, O.

CFWInkM

Frank Clark, M.
Martin Wrolstad, M.
T. J. Warner, M.
Geo. Souik, M.
Olaf Hole, M.
W.T. Waller, M
B. L. Ward, O.
Martin Heffron, M.
G. E. Jordan, M,
Frank Droske, M.
A.J. Kubisiak, M.
T.J. Leary, M

I. B. Albertie, M.

.| W. H. Hartwell, M.

H. Rux, 0.

Gustave Borth, M.
W. E. Warren, O.
H. J. Kiepert, O.
D. W. Sawyer, M.
N. T. Hanson, M.
F. A, Shilling, M.
Otto MeCormick, M.
Aug. Walkaush, O.
G. W. Allen, O.
Empire Cry. Co., 0.
R. Wilson, M,

Ben. Halverson, M.

Geo. Souik, M.
Martin Heffron, M.
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PRICE COUNTY.

P. O. Address.

Owner or Manager.

Creameries:

Ogema Springs ..
Spring Brook

Spirit ......

Herman Tegen, O.
Fred Plinke, O.

Jas. Esterl.

Reichert Bros., O.

F. B. Cuthbert, 0.

Aug. Heden, M.

Johannes Johnson, O.

Spring Brook Cry. Ass'n,
0.

Sawales & Borst, 0.

RACINE COUNTY.

Creameries:
Caldwell

Kneeland

Union Church

Raymond Center .........
Raymond, Co-op...........
Waterford ................
Tichigan Cry. ....
Rochester ..........
Mt. Pleasant
Yorkville

IVEEETOM® .icvcivivivivncnnn
Thompsonville ............
Racine Pure Milk Co. ...
High Street
DIOVEY osiissose
Condensed Milk Factories:
‘Wis. Condensed Milk Co.
Horlick’s Malted Milk
Co.

Skimming Stations:
Norway

Beaumont

Lake Beulah

Caledonia, R. F.D.12 ....
Caledonia, R. F.D.13 ...,
Franksville, R. F. D. 10 .,

Franksville, R. F. D. 10 ..
Waterford ..........cccceee.
Waterford, R. F.D. 2 ...,
Rochester -
Somers, R. F.D. ..........
Union Grove, R. F. D. 6 ..

Union Grove, R. F.D. 6 ..

Franksville, R. F. D. 10
Racine
Burlington, R. F. D. 20 ...
Burlington, R. F.D. 18 ...

Burlington
Racine

Waterford

Kansasville, R. F.D. .....

E. I. Seaman, Clinton Jet.
0.

Kearney Roessler Co.,
Jefferson, O.

MecCanna & Fraser, Bur-
lington, O.

Kearney Roessler
_Jefferson, O.

Martin Christiensen, M.

MecCanna & Fraser, O.

C. Glaus, Milwaukee, O.

MecCanna & Fraser, O.

F.J. Biehm.

Kearney & Roessler, Jef-
ferson, O.

Kearney & Roessler, Jef-

« ferson, O.

M. O. Mortenson, 0.

Mr. Lee, M.

Frank Grass, M.

F. C. Zacher, Milw., O.

Co.,

MecCanna & Fraser, O.

McCanna & Fraser, Bar-
lington, O.

McCanna & Fraser, Bur-
lington, 0.

14—D&F
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RICHLAND COUNTY.

Name.

P. O. Address.

Owner or Manager.

Cheess Factories:

COPWID. siviiiviinss

Hawkins .
Balmoral

Pleasant Hill ..

Basswood
Basswood
Gault Hol

Fox Hollow

Union
Boaz
Elmwood

Butternut .

Loyd

Pleasant Ridge

Richland

West Branch ..
Five Points
Indian Creek
Oak Ridge

Ash Creek

Maple Grove .

Sabin

Byrd’s Creek

Union
low

ESeallor ....covivssvavan

Twin Bluffs

Gotham
Goodrich

Dixon Union .

Bloom City ...

West Lima
Buck Creek
Rockbridge
Fancy Creek .

Hub City ....

Henrietta ..

Yuba

Woodstock

Peckham

Ithaca Union

Keyesville

Neptune ...
Greenheck .

Pine River
Richland
C.&B.

Bear Valley

Brady’s

Fountain Hill

Fairview

Center Comb,.

| Muscoda, R. F.D. 1

‘BoanFDl

| Loyd

' Richland Center, R.
| Richland Center, R.

Cazenovia, R. F. D, 2
Cazenovia, R. F.D.1 .
Muscoda, R. F. D. 1
Richland Center, R.F.D.2

Basswood
Boaz,R.F.D.1

Richland Center, R.F.D. 4

| Boaz,R.F.D. 1
Soldiers Grove, R. F.D. ¢

Loyd

Boaz, R.F.D. 1

Bloom City
West Lima .........
Richland Center
Rockbridge ........
Richland Center ...
Hub Oity ...........
Yuba,R.F.D.1 ...
YubR ..ccoviannecennn
Woodstock
Gillingham
L
Twin Bluffs, R.F.D.1 ..
DRI .ovvovsssnssiiivoins
Lone Rock,R.F.D.1 ....
Richland Center
Richland Center

Lone Rock
Lone Rock

| 'Wm. Peterson, O.
- 0. H. Swenick, O.
H. J. Noyes, O.

W. F. Miller, O,

. Chas. Sobeck, O.

F. Tisdale, O.

i Schmitt Bros., Blue River,

0.
F. Tisdale, Basswood, O.
G. M. Miller, Ma

.| John Fischer, O.

B. L. Clanin, O.

| Scott Warren, O.

Chas. Strausburg, O.

j L. H. Jewett, M.
| Omar Dietz, O.
| C. Hannawell, M.

Albert Munson, M.
. Luther Noyes, M.

Schmitt Bros., Blue River,

0.
Chns. Madding, O.
Dolph Simmons, O.

. John Babb, M.

Schmitt Bros., Blue River,
0.
Schmitt Bros., Blue River,

Fitzgerald Bros., O.

Foley Bros., O.

F.A. & C. E. Goodrich, O.
L. W. Dorgan, M,

Paul Kidd.

Fred Lepley, 0.

Ned Brewer, O.

: J. G. Cunningham, O.

Hoffman Bros., 0.
W. N. Waddell, O,
Scott Lorrence, O.
Diedrich Bros., 0.
Otto Kidd, O.

E. BE. Austin, M.
Theo. Reutten, M.
Durst ¥ros., M.

L. H. Sawyer, O.
Arnold Greenheck, O.
Burnham & Scott, O
Burnham & Secott, O.

Peter Schmidt, O,

Jas. Brady, O.

W. J. Davis, O.

H. J. Noyes, Muscoda, O.
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RICHLAND COUNTY—Continued.

Name.

P. 0. Address.

Owner or Manager.

Cheese Factories: (cont.)
Horse Creek ..............

Lower Little Willow
Cherry Valley
Malanchton Creek
Dosch Corners
Upper Little Willow
Duraford ..........ococe0ee
English Ridge .
N e S S Mo
Eagle Corners ............
Upper Ash Creek
Middle Ash Creek
R
East Branch .
Ash Ridge Comb, Ch. &
B.

Creameries:
Westford
Hillside
Richland Center

Ch. & B.
RN o s i re e bt
Ash Ridge Comb. Ch. &

Comb.

Sylvan
West Boston ..
Tavera
Goodrich ....
Spot Cash ..
Ideal

Skimming Stations:
Cazenovilt .......ccoeeneees
Smiths Hollow
BImpsons .........cceneenes
Gillingham

Richland Center ...........
Richland Center, R.F.D.3
Yuba, R.F.D. 2
Hub City
Richland Center, R.
Richland Center, R.
Richland Center ...........
Richland Center
Twin Bluffs
Muscoda
Richland Center
Blue River
IR it s s b san
Richland Center, R.F.D. 4
Viola

Cazenovia

Viola

Boaz, R.F.D.1
Sylvan
T A R
Tavera
Lone Rock, R.F.D.1 ....
Richland Center
Richland Center

Cazenovia

Reedsburg
Reedsburg
Gillingham

Cosgrove & Cunningham,
Irvin Reagles, O.
W. E. Elmer, O.
Wm. Waddell, M,
Fred Dosch, O.
Len Stoddard, O.
F. Duruford, M.

S. A. Harris, M.
John Nee, M.

Chas. Sobeck, M.
Tim Manning, O.
Schmitt Bros., M.
Font Derickson, O,
Wm. Wonn, O.
Frank Shepherd, M.

Frank Bowar, O.
F. Bowen, O.
Burnham & Scott, 0.

J. Wunsch, O.
F. Shepherd, 3.

Frank Walker, O.

Levi Echardt, M.

W. H. Dosch, M.

M. J. McDermott, M.
F.A. & C. E. Goodrich, 0.
Ward Lamberson, O.
Fred Thompson, (1.

Frank Bowar, O.

H. Sorge, M.

H. Sorge, M.
Burnham & Scott, O.

ROCK COUNTY.

Cheess Factories:
L iR G
Scotch Hill
Magnolia
Star

Waldron

Brodhasl -.....civiionienien
Brodhead, R. F. D. 1
Janesville

.| Brodhead, R.F.D.22 ....

Brodhead, R. F. D. 4

Andrew Everson, M.
Jacob Marty, O.
Jim Ward, M.

R. Ryan, M.

P. Koatrude. M.
Peter Waldron, M.
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ROCK COUNTY—Continued.

Name.

P. O. Address.

Owner or Manager.

Cheese Factories: (cont.)
Ryan Farm
Neward, No.1
Stokes Factory
Avon
Anderson ..
Olson
Jug Prairie ..
West View ...
Schuepbach
Spring Valley ..
dogan

Creameries:

Shoplere ........ccosvvseen
Shurtleff
Center

Magnolia
Footville ...
Hanover
Willowdale ..
La Prairie ...
Avalon
Johnston
Station No.3
Spring Brook
Afton
Lima
Maple Grove
Six Corners
Milton
White Lily .. el
Milton, Co-OP-cevvuevvvvnnnn
W'n, Newark Cry.
Orfordville ......coovvveens
Evansville ...
Bagle

Leyden

Newark

Skimming Stations:
Eureka

Otter Creek
Howe’s Mill ...
Newark
Star
Spring Valley

...| Janesville, R. F. D. 4
.| Janesville, R. F. D. 2
.| Avalon

Janesville, R. F. D. 8

Hanover

BUNERN - siiiiiinsovis
Brodhead ...
Orfordville .
Orfordville ...

Shopiere

Janesville, 150 Lincoln St.
Evansville, R. F. D. 17 ....

Evansville, R. F. D. 20
Footville
Hanover

Avalon,R.F.D.9 ...
O ... vniiains
Whitewater, R. F.D.1 ...
Afton
o e e, S WL
Milton Jet.,R.F.D
Milton, R.F.D. 11
Mirton

Milton Junetion ;
e R
Orfordville
Evansville
Edgerton, R. F.
Janesville, R. F.
Edgerton, R. F.
Clinton
Tiffany ....
Janesville, R. F. D. 3
Beloit

Whitewater, R.F.D...... l
Milton Jet.,R. F.D.......
Milton Jet.,R. F.D. 17 ..
e TR
Beloit, R. F. D. 27 .....c...
Evansville, R. F.D.17 ...
Brodhead, R.F.D.1

sanans

Andrew Hirsbrunner, 0.
Henry Legler, M

D. Speik, M.

Gottfried Burkhalter, O.
Anderson Cheese Co.
Peter Olson, M.

Orville Jones, M.

Wm. Chase, M.

John Schuepbach, O.

E. Holden, M.

B. Taylor, M.

Jas. Quigley, W. Madison
8t., Chicago, O.

Shurtleff Co., O.

Roach & Seeber Co.,
Waterloo, O.

C. E. Pearsall, O.

Roach & Seeber Co., O.

.| Jacob Marty, Brodhead, O.

C. F. Barnum, O.
J. B. Little, M,
‘Wm. Conry, O.
‘William Borst, O.
Else & Steinke, O.
Diesch & Fromader, O.
E. Brinckman, 0.
W. B. McComb, O.
Wm. Klusmyer, O.
Dexter Grey, M.
R. Else & Son, O.
F. W. Boettcher, O

| Wm. P. Marquart, M.

E. H. Skinner, O.
Caryell & Bartling, O.
C. J. Pearsall, O.
Frank Boss, 0.

- J. E. Boettcher, 0.

Fred Maidens, O

Ed. Seaman.

D. M. Spicer, O,

A. L. Teich, O.
Sturtevant & Wright, O.
F. P. Saxe, 0.

C. H. Olson.

Zool & Shepherd, O.
J. B. Westphal, O.

. W.F. Marquart, M.

Corcoran & Meech.

Corcoran & Meech.

Roach & Seeber.

Roach & Seeber, Water-
loo, O.
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P. 0. Address.

Owner or Manager.

R. C. Shelton, O.

ST. CROIX COUNTY.,

Banner .................... New Richmond, R. F.D.6
PR B iiaiiiiidiiiiiains | Somerset, R. F.D.1 ......
L T SRR R T I R
" .. Somerset,R.F.D.1 .
| Somerset, R.F.D.1 ......
Somerset, R. F.D.1 ......
Creameries:

Wilson, Co-0p.......ccuue. TR oo oiminevivsns suess
Baldwin, Co-0p............ | BN .onsenensnanesinnin
Hersey, CO-0D.....cvuvvee, T
Roberts, Co-op | Roberts ......
Glenwood .............. | Glenwood
New Richmond New Richmond
Btar Pralele cooeocvossicses | Star Prairie
BT i | Deer Park ...
Stanton Ch. & Cry. Co...| Stanton ...........ccceenvnn
BRI ..o iicasaisanen
Hempel Forest I
Eau Galle, Co-op.. | Woodville, R. F.D. 1 .....
Hammond | Hammond' ....coccovivaunnes
Oak Grove ................ | Stillwater, Minn., R. R. 9
Schulenburg .............. | Budson' ......cccooiennieeons
Lone Tree ................. B

Chas. Carow, Star Prairie,
(S

H. A. LaGrandeur, O.

H. A. LaGrandeur, O.

H. A. LaGrandeur, O.

H. A. LaGrandeur, O.

D. J. Vanesse, M.

G. W. LaPoint, Jr., Wil-
son, M.

A.J. Nyman, M.

G. L. Lampert, Wood-

ville, M.

J. Imrie, M.

Montanye Cry. Co., 0.

Superior Cry. Co., O.

Superior Cry. Co., O.

H. C. Casperson, O.

W. E. Benpett, New Rich-
mond, M.

Henry Fleming, M.

H. C. Casperson, 0.

Ole Matteson, M.

Samels Bros., Minneapo-
lis, Minn., O.

H. A. Radke, O.

Schulenburg Bros.’
Storage Co., O.

J. L. Jorgenson, O.

Cold

SAUK COUNTY.

La Valle, R.F.D.4 ......

Sdndusky, R.F.D.2 .....
Bear Valley,R.F.D. 2

Wilson Creek ............. Spring Green

Clover Hill ........ J IR i

Pleasant Valley .. Plain ..

Poplar Grove ............. R ieiviiianiaiseynayiansie

White Mounts ............ White Mounts .............

Burt Hurley, M.

J. B. Wards, O.

Wm. Keegan.

Emil Diehl, O.

C. Bremmer, O.

Geo. Kreul, O.

Thos. Moore, M.

W. B. Constantine, Lone
Rock, O,



214 Report of Wisconsin Dairy and Food Commissioner.

SAUK COUNTY—Continued.

Name.

P. O. Address.”

Owner or Manager.

Cheese Factories: (cont.)
Cedar Grove

Oak Leaf |
Upper Big Hollow ‘
Sunny Hill

Codys Corners
Grove
Lower Big Hollow
Moosaw
Irish Valley ..
East Plain .....
Fair View
May Creamery Co........|

| Spring Green ..

Spring Green
Spring Green ...
BEDRIO viassiiiressrmmrins

Spring Green

Spring Green ..
White Mound ....
White Mound ....
Plain
Spring Green ..
Reedsburg ...

W. B. Constantine, Lone
Rock, O.

Aksel Bruhn, O.

A. H. Mainwaring, O.

Aug. Westphal, Neosho,
M.

G. F. Randall, O.

James Ferguson,

Waterstreet & Diehl, M.

J. Scallon, M.

Tom Haney, M.

W. Constantine, O.

W. F. Scholl, O.

Olamp Tourdot, M.

RS ooovnninpraonsinnamse 5| Sandusky W. A. Dwyer, M.
e T SR B T — John Coyne, M.
L PR R SR | Spring Green Wm. Waterstreet, O.
Pleasant View ............| Plain ... Joe Kraemer, O.
Cold BpTIRG «.couienencanss Plain ... A. Mousseau, O,
Come ToRE ...covnsssisines Plain Chas. Bremmer, O.
Creameries:
MEONTEMAE ..vvivsniviianins MERVIRRE . iiicnnrmromrnin Heimerl Cry. Co.
Ableman AOIRNRR ..iidiaserei John Dettman.
Ironton A SR e H. Sorge & Son, M.
River Side North Freedom ............ H. Sorge & Son, 0.
Excelsior .... BRABEE «ovinisiininnions ...| I. C. Turner, M,
Elm Grove BRERROG ooncsnsassonsninsan. F. C. Zacher, Milwaukee,
M.
L T Baraboo, R. F.D.1 ....... B. F. Thomas, M.
Reedsburg .....cccceveieee. Res@abury ........cccoo0m Henry Sorge, O.
W cniniinipiigs BoOBRNENY ....cuiiiiiniiives Henry Sorge, O.
I MBI o voovosviomvin suoiian La Valle ... vess.| Joseph Schafer, M.
O T .cccnosismmmnannns .| Reedsbury ........ooccsiione H. Sorge.
Sumpter ........ eesssss| Prairie du Sac . i M. A. Reynolds, M.
T PN cissiiniscionssnpmvnminms H. Sorge & Son, O.
Black Hawk ....ccoioonvie Black Hawk ............... Pannan & Kester.
Troy & Honey Creek ....| Prairie du Sae.. Henry Ferber, M.
Wisconsin Cry. Co........ Saunk City .... H. S. Bowman, M,
L RS AR T S| I8 Vel ..ovicvion Henry Sorge, O.
BERR il R s Frank Bowar.
Hill Point .... ...| Reedsburg . E. Broeger.
North Prairie veseess..| Reedsburg . H. Riggert.
Loganville ............ Loganville . H. Riggert.
Baraboo ....iccocvieciiines R W. H. Caflisch, 0.
Skimming Stations:

Washington ............... Reedsburg .... H. Sorge, 0.
Lime Ridge .. Lime Ridge .. .| Henry Sorge & Son, O.
Sandusky .. .| Sandusky Loganville Cry. Co.
Dellona .... .| Reedsburg . H. Sorge, O.
Fioral ........ ...| Kilbourn ... H. Sorge, 0.
‘Wheelerburg ......... .| Reedsburg . .| H. Sorge.

++«| Reedsburg ........... H. Sorge, O.

Dutch Hollow .........
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SAWYER COUNTY.

Name.

P. 0. Address.

| Owner or Manager.

Cheess Factories:

l J. F. Bradley, O.

PlODEr ....cccccnasnsconsas Hayward ......ccoeemseeeeee |
SHAWANO COUNTY.
|
Cheese ¥Factories: !
Briarton ........ Briarton ........cccicaeennes | J. F. Jeske, O.
Lasch ........ Shawano, R. F.D.3 .. H. C. Lasch, O.
Laney ........ LADEY ..ccccvcsesscssens .| John Leonard, O.
Hofa Park BEE PRPK oo svinnsiniissnis | Theofil Aryger, O.
Town Line Co-op. Co. ... RoseLawn, RE. D3 } Stanley Adamski, M.
Lyons & Fraser .......... TLREEE ..-coisisssnsnassiseet | Lyons & Frazer, 0.
Lanstad o..| Bonduel .......oeeiceeiecens | ¢. W. Ganshow, O.
Miller ...... | Rose Lawn, R. F. D.2 ....| C. R. Miller, O.
Angelica Angelica, R. F.D.1 ......|
Pulaski B. & C. Co. . T e | L. Sazmauosk, M.
Split Rock .......... Split Rock E. H. Schoeneck, O.
Star Factory ...... Marion, R.F.D.2 ........ | R. Krueger, O.
e I LT Clintonville l C. W. Binder, O.
Norway Dairy Ass'n...... Tigerton ..... A. C. Frailing, O.
CRPOIIDE .vooeovcoonnsasansn Caroline .. | ¥. Buss, 0.
PUBRRDRNT -~ = s emnnassssasasss Leopolls .....ccocnveees | A. M. Radke, O.
Belle Plaine Richmond ..| Shawano, R. F. D.2 G. Kenversatel.
Richmond B. & C. Co. Shawano Chas. Brockman.
Bibelhouser Shawano ... | John Bibelhauser, O.
Gresham ...... Gresham | Fred Zaug, 0.
Red River .... Shawano, R. F.D.2 ......| Fred P. Lash, O.
Thiede .....ccce- Bonduel, R. F.D.3 ....... J.A. Thiede, O.
MG ..ccoconcnsscnsssnnnns [0 | [ — F. A. Mills.
Green Valley Cheese Co..| Underhill, R. F. Pl s Peter Jensen.
Dillenburg . Shawano, R. F. D. Wm. Dillenberg.
Mill Creek Shawano, R. F. D. | A. G. Tuma, 0.
P. & Belle Plaine Ch. Co.| Clintonville, R. F. ... Chas. Killian.
BRIl ...cocoicconnianan Bonduel, R. F. D. .! Henry F. Ganschow, O.
Tot Hill ... Bonduel, R. F. D. | Frank Pautz.
Ganschow . Bonduel, R. F. D. .| Ganschow Bros., 0.
Hoefs ........ Bonduel, R. F. D. . Chas. Hoefs.
Gippesfield Bonduel, R. F. D. Henry Drage.
Tracy Corner ............. Cecil, R. F. D. .| Theo. Natzke, O.
Brummels Cecil, R. F. D. ! J. 8. Brummels.
Advance AdVEDCR ..ccovvcicaniosanens M. Larson, O.
Nichols ...ccoconvensernnnses Angelica, R. F. Edw. Nichols.
Brandl Comb. C. & B. ....| Sobieski, R. F. ‘Wm. Baker, O.
Sobieski, R. F. Casper Stazcek, O.
Bonduel, R. F. Wm. Friedrich.
..| Underhill .....ccooveeennnnns A. J. Natzke, O.
.| Shawano, R.F.D.1 ...... John Lund.
Shawano, R. F.D.1 ...... Fred Natzke, O.
Shawano, R. F.D,1 ......| Chas. Tomashek,




216  Report of Wisconsin Dairy and Food Commissioner.

SHAWANO COUNTY—Continued.

Name. ‘ P. 0. Address. Owner or Manager.
Cheese Factories: (cont.)
Wolf River ............... Bmbarrass, R. F. D.1 ....| David Meisner, Jr., O.
Grass Lake Dairy Co. ..| Belle Plaine ................ ‘ Paul Lasch.
Elm Grove ................ L TR R Sl Wm. Hoffman, M,
Blery BN .....ocoooooni Shawano .... A. L. Westel.
Kolpack Comb. C. & B. ..| Bowler ...... Kolpack Bros., 0.
Smithsville ................ Pelly ...... s}
Leopolis .... Leopolis "Wm. Werth, 0.
Aniwa Aniwa ..... . Joe Zieler.
Frailing Split Rock, R. F. A. C. Frailing, 0.
Birnamwood Comb. C. & Birnamwood ............. .. A. C. Buss, 01
B.
Belle Plaine Comb. C. &| Belle Plaine ................ Wm. Huebner, O,
B.
Creameries:
Galesburg Co-op. Cry. Leeman,R.F.D.31 ...... A. C. McCully, M,
Co.
Rose Lawn Rose Lawn ................ Geo. Anderson, M.
Tigerton ......... Tigerton H. W. Mavis, O.
Wittenberg Wittenberg R. A. Haase, O.
Tilleda €ry. Co. .......... Tilleda Dumke Bros., 0.
Spring Fountain .......... Ceell ......... Otto Able, M,
Bonduel Co-op. Cry. Co..| Bonduel Fred Westphal, M.
POEMEY. e ina: T . Lenn Bemminger, O.
Belle Plaine Comb. B. &' Belle FR i ‘Wm. Huebner, O.
.
Birnamwood Comb. C. &| Birnamwood ............... A. C. Buss, O..
B.
Elmdale Cry. Co. ........ Rose Lawn, R. F.D.1 ....| John Sechrist, M.
Shawano ............. Shawano | Brightman & Damrow, 0.
BEunyY 0. cccoicnirinnse.] Tiand . .| I. E. Eenny, O.
Baker C. & B. Co. ......| Sobeiski | Wm. Baker,

Kolpack Comb. C. & B.. Bowler

Kolpack Bros., 0.

SHEBOYGAN COUNTY.

Cheess Factories:
Aupperle ................
Batavia

Kewaskum, R.F.D.1 ...
Random Lake, R. F. D.

4.

Val Rach
Spieker
Wetor

Bichler
Graven .
Kleinhesselink

Cascade

John Aupperle, O.
R. A. Donath, 0.

Val Rach, O.
Emil Spieker, O.
John Wetor, 0.
Thos. Bichler, O.
B. G. Graven, 0.

.| John Kleinhesselink, O.

H. Suemnicht, O.
Pail Helmer, O,
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SHEBOYGAN COUNTY—Continued.

Name P. O. Address. t Owner or Manager.
Cheese Factories: (cont.)
Goehring .....cccvnennnanes CRNERER .- uivsnsiiniveriians L. B. Goehring, 0.
o N R Waucosta, R. F. D. 34 ....| Christian Hirsig, O.
Mayer ORICBB® ..coeeverennancnns .| R. A. Mayer, O.
Flunker ...| Cascade, R. F.D. 20 . | Herman Flunker, O.
T .| Waldo ..... S .| H. M. Seott, O.
Omnion River ......... | Waldo .... .| H. M. Seott, O.
Waldo ...ccccocvnvnans .| Waldo ....... .. Leonard Dyke, O.
Hingham Hingham ... .. Emil Maas, O.
Brasser ..... Oostburg ... | Martin Brasser, O.
Gibbsville . Gibbsville .......... - F. A. Boldt, 0.
Fenner ..... Sheboygan Fa.lls ,,,,,,,,,, | Frank A. Fenner, O.
Schulte .. Plymouth, R. F. D. 24 ...., Robt. Schulte, 0.
HEFNOR ...ocvcasasnes Plymouth, R. F. D. 24 ..., H. M. Seott, O.

West Oostburg ...
Kleinhesselink
Koskamp Bros.

Huenink Bros. ....
Weedens ...........
Six Corners
Piper
Ninneman ..
Rathbun

Chaplin
Spring Farm
Zelm

Webb ..ccivicensonns
Termaat
Peters

Luecke ...

Hafschild ...
Otter Creek
Beck
Erbstoeszer ...... P
HArms .......ccoeooees
Cleveland CIT Co.
Kalk

Reineking ............
Fraunklin ....
Rehm .......
Mueller
-Dassow .........

Rhine Center
Riverside
Ada

.| Cedar Grove

.| Franklin

Sheboygan F R P.D.8
Sheboygan F., R. F. D. 8
Elkhart, R. P. DB .
Elkbhart,R.F.D. 3¢ ......
.| Elkhart, R.F.D. 8% ......
Sheboygan, R.F.D. 2 .

Oostburg

Swssssssssensens

Oostburg ...........
Sheboygan ...........
Cedar Grove ............
Sheboygan, R. I,
Sheboygan, R.
Cascade, R
Cascade, R F

Plymouth, R
Shehoygan, R.
PIORORAN . .o.vuiviiininiise
Sheboygan F,,
Sheboygan, R.
Sheboygan, R.
Plymouth, R.
Plymouth, R.
Plymouth, R.
Sheboygan F.,
Sheboygan F.,
Sheboygan, R.
Haven,R.F.D.6 ...
Haven,R.F.D.6 ...
Sheboygan, R. F.D.1 ...
Plymouth, R.F.D. 29 ....

FD

F.D.
¥.D.
F.D.
F.D.

R.
R.
F

[

G. J. Ten Dollen, O.
G. Kleinhesselink, O.
Koskamp Bros., O.
Hy. Gartman, O.
Huenink Bros., O,

IF.W. Gartman, O.

Chas. Gartman, O.
Chas. Piper, O.
Robt. Ninneman, O.
N. E. Cosgrove, O.
Dan Piper, O.

H. A. Chaplain, O,
R. F. Buchholz, O.
W. A. Zelm, O.

| E. B. Mayhew, O.
..| G.E. Webb, 0.
.. T. A. Ubbelohde, O.
| Ed. Termaat, O.

J. H. Peters, 0.

C. H. Luecke, O.
0. A. Damrow, O.
Emil Widder, O.
Herman Beuchel, O
J. 8trub, O.

R. A. Hafsehild, O.
H. W. Basler, O.
Geo. Beck, O.

Ed. Erbstoeszer, O.
Chas. Harms, O.

..| Cleveland cry. Co., 0.

J. F. Kalk, O,
Schreiber & Erdman, O.
F. C. Reineking, O.
Louis Reseburg, 0.

H. A. Rehm, O. 4
Henry Mueller, 0

R. P. Dassow, O,

Geo. Horneck, O.

] Hy. Horneck, 0.

F. O. Lindow, O.
Louis Reseburg, 0.
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SHEBOYGAN COUNTY—Continued.

Name.

P. 0. Address.

O-wner or Manager.

Cheese Factories: (cont.)
Spindler
L. Zimmerman ...

« W. Zimmerman .
R. Liebetrau ....
Hammen
Silver Creek .
Paasch
Larson

HIBregtse - ...oiicinsain.
Cedar Grove .,

Lemahien
WEEIRE .. ... vvsronenmnen
Paetznick ...
Adell
Nussbaumer .
Koehler
Valley
Maple Grove
Lindow

Kauffman

Otto Hahn
R e |
Becker Combined Ch. &
B.
Moenning ..................
Schreiber & Dassow
Pemstlln. .....cocemecsorinn
EB. Schreiber & Co.
Moehrl
Boll
Edgewood
URION -couerioee
Weiskopf ....
Horpeck
BB ..oiiiiiaene
Sheboygan Falls .
Qurtown
Voechting .....
Five Corners

Edwards
Bates

Creameries:
MRARY ..o,
Becker Comb. B. & C....

Condenseries:
Oostburg Evaporated
Milk Co.

.| Adell
Waldo,R.F.D.28 ....

Elkhart, R.F.D. 34 .
Haven,R.F.D. 6
Haven,R.F.D. 6
Random Lake
Random Lake
Random Lake ........
Cedar Grove ...

Cedar Grove ...

Cedar Grove ...

Oostburg
Oostburg, R. F. D. 13
Oostburg
Oostburg
Oostburg, R. F. D. 12
Waldo

Plymouth ..
Plymouth ..
Plymouth ..
Plymouth
Sheboygan Falls .
Sheboygan Falls .

Sheboygan Falls ..........

| Jacob Spindler, O.
Louis Zimmerman, O.
| Wm. Zimmerman, O.
... R. Liebetrau, O.
| Arthur Seider, O..
A. A. Bettner, O.
- Wm. Paasch, O.
Wm. Larson, O.
John Voskuil, 0.
Albert Huibregtse, O.
Harrny Voskuil, 0.
Jake Lemahien, O.
John Verhulst, O.
L. H. Pieper, O.
«+.... Robt. Paetznick, 0.
| Ed. Kohl, 0.

sees| A, C. Koehler, O.
... A. K. Brandt, O.
P. F. Jung, O.
Wm. C. Lindow, O.
M. McKinnon, O.
L. O. Kauffman, O.

F. W. Nussbatimer, 0.

—

H. A. Kglk, 0.
Sheboygan F., R. F. D. 8 Leon Laack, 0.
Sheboygan F., R. F. D. 8/ Otto Hahn, 0.
PITmotl ..o H. C. Lange, O.
Adell, R.F.D.19 .......... Henry Becker, O.
Sheboygan, R. F.D.5 .... Gustave Moenning, O.
Sheboygan, R. F. D.1 ....| Schreiber & Dassow, O.
Sheboygan, R.F.D. 2 ....| F. Penselin, 0.
Sheboygan, R. . D.2 ....| B. Schreiber & Co., 0.
Random Lake .............. J. F. Moehrl, O.
Sheboygan,R.F.D. 2 .. Ernest Boll, O,
Glenbeulah J. H. Deicher, O.
Glenbeulah Louis Bbeling, O.
Cleveland, R. F. D.1 ..... Henry Weiskopf, O,
o SRR Geo. Horneck, O.
Elkhart .... Wm. Rehm, O.
Sheboygan Falls .......... H. Anderson, O.
Sheboygan Falls .......... Ed. M. Bahr, O,
Sheboygan Falls .......... Henry Voechting, O.
Sheboygan F., R. F. D. Henry Erbstoeszer, O.

10.

BIOPER ccoiiniie e R, Conrad, O.
WA oot isrnimain H. M. Scott, O.
Sheboygan Falls E. B. Melendy, O,

Adell, R. F. D. 19

Oostburg

Henry Becker, O.

Oostburg Evaporated
Milk Co., O.
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Name.

P. O. Address.

I Owner or Marager.

Cheese Factories:
Four Corners, C. &B. ...
Little Black ..............
Browning Comb. B. & C.
Fond Valley .......cccc.c.

Creameries:
Stetsonville
Suurise ......cccccivneeneee
Medford Cry. Ass'n
Maple Grove
Pioneer .........
Little Black ....
Chelsea .........
Standard .......
Whittlesey ......
Four Corners Cumb C &

B.

Browning Comb. C. & B.

.| Medford

Medford, R.
Medford, R.
Medford, R.
Rib Lake, It.
Stetsonville
Medford
Medford, R. F.
Medford, R. F.
Medford, R. F.

Little Black
Chelsea

Whittlesey
Medford, R. F.D. 2

Medford, R. F.D.1

.............

A. W, Schultz, O.

.| A.W. Schulte.

| Alfred Waldhart, O.
Aug. Radtke, O

| 8chroeder Bros., O.
A. C. Haberstich, O.
John Wyss, O.

Fred Miller, O.

| J. McAaams, O.
David McAdam, O.
L. H. Schroeder, M,
H. G. Brehm, O.

| A. C. Haberstich, O.
| A.W. Schultz, O.

Alfred Waldhart, O.

TREMPEALEAU COUNTY.

Chees> Factories:
PR oo insviiiiivivins
Litlle EIK .......ccooecences
Creameries:
Pigeon Falls
Preston
Whitehall
Artie Springs ..
L S ——
Arcadia Farmers Co. ....
Independence
Osseo

IR OO ... ciuiaseiaansi
A AT SRR P
Skimming Stations:

Milton

Pigeon Falls
Independence

Pigeon Falls
Blair
Whitehall
Galesville ....
Ettrick
Arcadia ........
Independence .
Osseo

BIEER o oivvinsen v sanvons
Trempealean
Strum
Dodge

Albert Fremsted, M.
M. J. Jenscn, M.

‘ B. M. Sleetland, M.
H. Duxbury, M.
L. D. Parson, M.

..| J. N. Benrud, M,
..| A. Ofsdahl, M.

E. G. Bigham, M.

J. Jackson, M.

0. A. Williams, Augusta,
0.

Sam Bulinger, M.

Oscar Roon, O.

H. N. Robbe, M.

Rohn & Rulas, O,

Wm. Young.
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VERNON COUNTY.

Owner or Manager,

&ed M-.und Co-op.
Genog Co-np.
Avalanche ..........
Esofa Co-op.
Dell Coop. ..o
Readstown Co-op.
Kickapoo Valley Cry. Ceo.
Comb. B. & C.
Mt. Tabor Co-op. Cry.
Co.

Skimming Stations:
s A B LA

Name. P. 0. Address.

Cheese Factories:

Purdy .| Viroqua,R.F.D. 2 ........

Noas ......co Viola, R.F.D.3 .....

Liberty Viola, R.F.D.8 .....

Manning Reedstown ............

Green Creek Yuba,R.F.D.1

o SRR N B e B USSR

Dabello ..... .| Hillsboro, R. F. D.1 .

Star Valley ..| La Farge

‘West Prairie ....... ..| Viroqua ...

Muncie ............ sl BN i it

Liberty Pole ..... «e.| Virogua, R. F. D. 4 .......

WREP wiuiiisinin Viroqua, R. F.D. ¢ .......

Brinkman ...... Con TRIeY oot

Fred Andreg ... Coon Valley ......ceeuvenens

Warner Creek ............ Dilley, R. F. D. No.1 ....

Meadow Valley ........... | Hmsboro ............... B e

Kickapoo Valley €ry. Co| Lx Pumpe ... ... .
Creameries:

Yirogua Cry. Co. ......... VINCIOR ..ocvinivuiivens asade

Westby Co-up. ............ TBRENY ....oooeinciinosisnns

Bloomingdale Co-op. ..... Bloomington, R. F. D. 3 ..

Rockton ............... o TROCKEN ... bodessovnns

Retront .....coinii.. -..| De Soto, R.F.D.2

Chaseburs Co-op. «| Chaseburg .......c.ciioeneenn

Coon Villey ...... +++| Coon Valley .

Hillsbo'o ........ .| Hillsboro

Newry ..oocoene Cashton ......

Valler ......... La Farge

o R e . OREEES ol

Stodaar? Co-ny. ..........

E =R S

Delbert Groves.

--| Chas. W. Beeman, O.
.| Chas. W. Beeman, O.

H. K. Eastman, O.

.| Jas. Novy, O4

Theo. Johnson, 0.
Albert Johnson, O.
Wiu. Keepers, M.
. L. Currey, O.
Oscar Hunter, O.
Edgar Lepley.
Edgar Lepley.

C. Brinkman, O.
Fred Andreg, 0.
Geo. Marshall, M,
Novy & Pline, 0.
Kickapoo Valley Cry. Co.

W. Wiggington, M.
A.J. Moen, M.
Gust. Morterud, M.
H. A. Meyers, M.
J. L. Davis, M.
A.D. Wangen, M.
P. Stromstad, M.
W. C. Allsbrock, O.
A. H. Peterson, M.

Geo. Cancutt,
H. Sorge & Sons, Reeds-
burg, O.
J. Flick.
Elroy,

J. B. Thompson,
M

Ole Gauper, M.
Matt Gueszett,

Geo. Liom.

H. Rentz.

8. 8. Smith.

A, Ward.

Joseph & Wigginton.

B. F. Sherman, M.

Edw. Kuhn.
Muteh & Thompson.
Muteh & Thompson.
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Name. P. O. Address.

Owner or Manager.

Cheese Factories:
Lake Beulah .........
Kilkenny’'s Comb. B. &C

Lake Beulah
Delavan, R.F.D.1 ..

Creameries:

St THOF ...ococoissnncess Bast TrOF .......cconoenennn
Troy Center ... ...| Troy Center

Troy Co-op..... .| Troy Center

Hilbum ....... Lake Beulah ...

Honey Creek .. Honey Creek

L R R el Elkhorn,R.F.D. 4 .......
Spring Valley Center ....| Burlington, R.F.D. 4 ...,
Spring Prairie ............ Spring Prairie ............
¢ | L S

Island ....... Whitewater, R. F.D. 1 .
Town Line Whitewater, R. F. D.1 .
Richmond Delavan, R.F. D.1 .......
LBE ccivoiasanassin ..., Whitewater, R.F.D. 5
Heart Prairle .| Whitewater, R. F.D. 5 ...
Little Prairie ..... ...| Pagle, R.F.D. 36 ...

La Grange ... ...| Whitewater, R. F. D. 4 .
Adams B. & Co. Co.......| Troy Center, R.F.D.1 .
Bloomfield Center .. .| BloomBeld .......ccis000000.

Springfield .
.| Bast Delavan
...| Blkhorn ....
.| Darien

Allens Grove ..........
= .| Sharon,R. F.D. 3 ........
Silver Lake ..... v..| Blkhorn,R.F.D. 8 .......
Millard ........ .| Hlkhorn, R. F. D. 8 .......
Sugar Creek .... ...| Blkhorn,R.F.D. 7 .......
Allen Grove . .| Allen Grove ...... cssssanes
Lake View ... .| Walworth, R. F.D.2 .....
Zenda Milk Co.. IR siiiisina s e .
Lake Geneva . Lake Geneva .......... o
Northi Bloomfield .. .| North Bloomfield SRR
BEARE"E voncsicancossns .| Whitewater .............
Past Richmond . .| Whitewater, R.F.D. 5§ ...
Honey Hill . Elkhorn, R.F.D.3 ..... e
Kilkenny's Gomb B. & c. Delavan,R.F.D.2 .......
Skimming Stations:
PERIBD .ciccisisssiosss eeses| Whitewater ................
North Geneva ............| Elkhorn,R.F.D.5 .......
Millard ......... sssssssenss| Hlkhorn, R. F.D. 8 .......
Milk Condensing Fac-
tories:
‘Walworth Condensing Co.| Walworth ...........c.......
Borden Cond. Milk Co...| Genoa Junction ............

Sharon Milk Condensery.
Delavan Milk Cond. Co..

F. J. Kolb, O.
J. L. Kilkenny, O.

J. Uhrletig, M

‘Wm. Clancy, M.

B. F. Luedtke, M

John Spaight, M.

C. Glaus, Milwaukee, O.
F. M. Dyke, M.
Ambrose Heinz, M.

.. Wm. Vaughn, M.

C. H. Stubb, 0.
Kachel & Henning, 0.
Zuill & Shepherd, O.
J. L. Kilkenny, M.

C. Kehoe,

C. Kehoe, M.

.| A. Meracle, 0.
.| C. L. Calkins, M
.1 0. R. Brownley, M.

E. 0. Kull, M.

C. F. Schinke, O

Wm. Stein, O,

Wis. B. & C. Co., O.

F. P. Saxe, O.

John Winkleman,
van, 0.

E. A. Peters, M,

Dela-

.Geo. Renner, M.

Wis. B. & C. Co., 0.
J. McDonald, M.

W. C. Winkleman, O.
A. 8. Robinson, M.

.| Cornell Bros., Chicago, 0.

Cornell Bros., Chicago, O,
Andrew Kull, M.

H. Marr, O

John Doherty, M

G. A. Stachel, Elkhorn.
J. F. Kilkenny, O.

W. H. McCuschon.
Wis. B. & C. Co., O,
Wis. B. & C. Co., O,

McBride Bros. & Knoee,
Chicago, Ill.

Borden Condensed Milk
Co., Chicago, Ill.

H. R. Hatch.

: .l A, E. Hanson,
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WASHBURN COUNTY.

Name.

P. 0. Address.

Owner or Manager.

Creameries:
Farmers’ Co-0D...........%
Shell Lake ....... 4
Sarona

‘ Spring Brook ..............

-+ Shell Lake

Henry Clemons.

.. H. T. Pearson, O.

G. Roemhild, Black Earth,
0.

WASHINGTON COUNTY.

Cheese Factories:

Wayne & Addison ....... Allenton, R. F.D. 1
Erin - .| Hartford ............
Hamm Kohlsville

Orchard Grove ........... Barton .......
Boltonville ........coieeeee Boltonville ..
Cheeseville ................ Barton .......

RIEE s aics son i e Newburg

North Trenton ...........
Riverside
Joeckel

Joeckel

Farmers’ Dairy Assn.....
South Star .......
County Line ..
Hibernian ..
Maple Hill ...
Pleasant Hill
PR ..o
Thomas
Richfield ....
Meeker
Guth

EEEEE TN

West Side ....
Lake Five
Schleissingerville
Cedar Lake ................
Hartford ....
Wayne ....
WU oo isianivanien s
Litt.e Cedar Lake
Schubert
| R R R
Jackson B. & C. Co.......
St. Lawrence ......... .
Cedar Brook ....

Pleasant Hill

Barton

Richfield

Neosho

Random
Jackson

Jackson, R. FD.1 ....
.| Jackson, R. F.D.1

Ackerville
Schleissingerville
Hartford, "
Colgate, R. F.D.1 ...
Schleissingerville .....
Neosho ....
Wayne ....
Kewaskum
Schleissingerville
Schleissingerville

Saint Lawrence ...........
West Bend .......ccovneeee

WestBend, R.F.D.2 ....

JAckBOn ......cccoveeves
Cedarburg

West Bend .

Hartford ..............
Nashotah, R. F. D 22
Hartford, R.F.D.5 ......
Hartford, R.¥.D.8 ......
Richfield, R. F.D. 2 ......

Hubertus ...
Richfield ..
Richfield ..

R.F.D. 4

Lake

M. Fitzgerald, 0.
W. P. Hamm, O.
Ben Woag, O.
Jos. Merkel, M,

.| J. H. Klessig.

Paul Hetebrueg, M.
Chas. MeCormick, M.
Thos. H. Jordan, O.
Louis Joeckel, O.
Showalter & Tesch, O.
John Joeckel, O,

Otto Wollner, Hartford.
Aug. Krueger, M

John Reed, O.

Mike Murphy, O

Otto Wollner.

John Reed, Oconomowoe.
Henry Becker, O.
Bernara Serres, O,
Steiner Bros. O.

John Winkler, O

...| Steiner Bros. 0.
...| John Rothenbach, Jr. O.
...| Bruno Zimmerman, O.

.| Aug. Westphal, O.

Ed. Kuenzie.

J. Roderbach.
Geo. Schubert.
Aug. Westphal, M.
John Petri, O,
Geo. Bhrat, M.
Jacob Joss, O.
Geo. Schubert, O
Dries & Spies, M.
W. H. Froelich.
Chris. Joss.
John Doering, O.
John Ruefner, M.
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WASHINGTON COUNTY—Continued.

Name. %

P. O. Address.

Owner or Manager.

Cheese Factories: (cont.)
Kauper
Aufdermauer

Milk Condensing Fac-
tories:
J. P. Gehl’'s Milk Con-
densing Factory.

Creameries:

Gllt BAZe .ccvcvrrarssccses Bartford ...cccccessesnenses
Kirchhayn ...... .| Cedarburg, R. F.D.2 ....
Maxon ... ...| Schleissingerville ..........
Allenton ..| Allenton .......
Kewaskum ...... .| Kewaskum ....
Germantown .... Germantown ....
Friestadt .. ool Thicnaville ...coonvonsveenes]
Keown ..... ...| West Bend

Hubertus ............ .| Hubertus ........

Jackson B. & C. Co.
‘Wallan Dairy Co. ..
Richfleld .......ccoe0eevnees
Skimming Stations:
‘Waukesha Milk Co. .....
Kohn's

.| Jackson

Hartford
Allenton

Germantown

West Bend S
T R A

TREERO. | v aisisnpinnisianiass
Kewaskum

E. Stencky, M.
Anton Aufdermauer,
Laurence.

Nt.

J. P. Gehls

Bonniwell & Tusch, O.
H. W. Butzke, O.

Dow Maxon, O.

Wm. Hamm.

Grell & Wollensack, O.
J. P. Gehl, 0.

Wui. Schoesson, O,

M. G. Thelens, O.

. John Winkler, O.

'W. H. Froelich,
C. H. Wallan, M.
J. Schmidt & Son.

Waukesha Milk Co., O.
Grell & Wallensack, O.

WAUKESHA COUNTY.

Cheese Factories:

Templeton ........cccoaees
Mapleton
Brown Street ....
Colgate

WankeshR .....ocooessessss
L]

Creameries:
Waukesha
Mukwonago
BEagle
Jericho
North Prairie .......
Saylesville
Oakdale

DR s v s hnamanincs sl e
Waukesha Milk Co. .....

Merton

........... sessssens

..| Mukwonago
..| - Bagle
...| Eagle, R.F.D. 3 ..

.| North Prairie

Templetoh .....cccoecessesse
Oc¢onomowoc,
Oconomowoc,
Colgate

R

Waukesha

Waukesha

‘Waukesha, R. F.D.1

.| Waukesha, R.F.D. 2 .....

T
Menomonee Falls ...... e

J. & M. Steiners, Milwau-
kee, O.

J. J. Reed.

J. J. Reed.

J. & M. Steiners, Milwau-
kee, O.

Wis. B. & C. Co., O.

Wis. B. &C. Co., 0.

Wm. Quale, M.

Frank Baker, M.

B. A. Pitcher, M.

F. Kipp, M.

A. Venske, O.

Kee & Chapell Dairy Co.,
Chicago, O.

C. G. Daniels, O.

Geo. Seybold, Milwaukee,
0.

John Winkler.
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WAUKESHA COUNTY—Continued.

Name. P. 0. Address. | Owner or Manager.
|
Creameries: (cont.) | s

CGold Medal «..cocvvuvnnens Pewaukee ........... veeessss| C. B. Harbaugh, Hart-
land, O.

Pyliice ol Waloh ... L. TS cor v om e iy | L. G. Heimerl, O.

5 T LT T T R | H. Geisse, O.

Hartland .......... Harthamll ....oiiiiiiivenies C. B. Harbaugh, 0.

Stone Bank Nashotah ........... S H. Rieaeburg, M.

Monterey . .| Oconomowoe, R.F.D. 20 . Forsyth & Rasmussen, O.

Oak View Oconomowoe ............... Owen Reese, O.

Silver Lak ("I NOMOWOC .uuueeanes «.... Roach & Seeber, Water-
loo, O.

River ' . LMBRMEN ovionsssisinnesnses | Robt. Adams, O.

RIS R % e Oconcmowoce, R. 7, D. 28 .| Buskirk Bros., O.

Hartmac - Lewtomnvoe, R, &, D, 28 .| E. J. Hartman, O.

Biz Len. lukworago, R. F. D. 40 i McCanna & Fraser, Bur-
lington, O.

Crren: Tpring Muskego, R. F. D.19 ..... | F. Imme, O,

PROGPBEE. iviviaivadivesinise Waukesha, R. F.D.4 ....| C. C. Champeny, Milwau-
kee, O.

GULhEE .cocsse sosscnnssinss Waukesha, R. F. D. 3 C. C. Champeny, Milwau-
kee, O.

T R Waukesha, R. F. D. 1 | Shirley Harrison, North

Skimming Stations:
North Lake ..........o «..
Vernon

Crystal BEL77 cen vvvssnes

Menoﬁ:lnee Falls, R. F.
D. 19.

Prairie, R. F. D.

kesha, O.
i C. G. Daniels, Sussex, O.

WAUSHARA COUNTY.

Winter
‘West Bloomfield, B. & C.
Spring Rose, B. & C. .....

OIS .csscsvneinssesannsios l
Bloomfield Comb. Ch. &;

Creameries:
Wild Rose, Co-op
Wautoma, Co-0p. ........
Mount Morris ............
West Plainfield ..
Plainfield ...... i
Deerfield

Wild Rose
Berlin ...ccoien
Pine River

WE OIS . vooonsisivaionnss
1 Wautoma

Wautoma,R.F.D.2 .....

Plainfield, R. F.D.1 ..

Plainfield
Hancock ....

Ben Jacklin.

Norton Holcombe.

S. M. Winter.

H. Koehler, 02
Chas. Rasmussen, M.
J. J. Clark, O.

Louis Fraedrich, O.

‘Wild Rose Cry. Co., O.
Wautoma Cry. Co., O.
Mt. Morris Dairy Co., O.
John Indermuehle, O,
Jenson Bros., 0.

F. L. Parkinson.
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WAUSHARA COUNTY—Continued.

Name P. 0. Address. Owner or Manager.
: (cont.)
Oak BRidge ...cocovvnnnnnsse DR BIGES ....ovcioviicivase A. 8. Hamilton.

Hancock, Co-op. ...

R L e Coloma

Dakota, Co-0op. ...........| Wauntoma, R. F.D.5 .....
Richford Co-op. .... Coloma,R.F.D.3 ........
Pine River .......... Pine River

Brushville ........... .| Poysippl, R.F.D.1 ......
Btar ....... o) MR iicirisisenasins
Poysippi .. Poysippi ..........

Waushara ...
Auroraville ..
Spring Lake

Spring Brook

West Bloomfield Comb.
B.&Ci

Bloomfield Comb. Ch. &
B.

Skimming Stations:
Coloma Corner
Sheds Island

.| Hanecock ..

.| Berlin, R. F.D.1 .
.| Auroraville

Spring Lake ........cccuuv..
Red Granite,R.F.D.2 ..
W. Bloomfield

Pine River

Fred Severson, M.

J. D. Hollister, M.

Dakota Cry. Co., O.

Riehford Cry. Co., O.

Frisbee & Kimball, O.

C. J. Walter, O,

G. Velte, 0.

H. A. Dewey, O.

High Bros.

John Owen, M.

Spring Lake C. & ‘B. Co.,
0.

John Basing, M.

H. Koehler, 0.

Louis Fraedrich.

Fred Severson, M.
W. T. Blumenstein, O,

WAUPACA COUNTY.

Cheess Factories: {

Embarrass Silver Star ..| Embarrass ............cc.us
Readfield ..........ccoeeee. BMendlold ....iciicoineiniinn
Yan Bppe .....cccccceiis | Fremont .....i.ccoiveivnion,
CRlodOnIR .....cq..cusnieanss New London,R.F.D.2 .
Maple Grove C. & B. Co.| Embarrass .................
Bunnyerest .........coeen.. | Clintonville, R. F. D. 3 .
Red Star ........ ...| Clintonville, R. F. D. 3 .
Krueger ....... | Clintonville, R. F.D. 2 .
Mayhew ......... «««| Clintonville, R. F.D. 2 .
Dupont Farmers .. | Marion, R.F.D. 3 ........
Stony Bridge ............. Manawa, R.P.D. 2 .......
NicholSOD ....ccseeecnceses Welcome R.F.D. 40 ...
Enterprise ......... wesees| Clintonville, R. F.D.1 ...
Clover LoaE ..voicnsinsees r Clintonville, R. F. D. 1 ...|
Popple Valley ............ | Clintonville, R. F.D.1 ...
Willow Hill Co-op........ l Clintonville, R. F. D. 1
BORIE s veeihivsnnnnenecins Clintonville, R. F. D.1 .,
BRaw Creek ......cocoecnie Marion, R.F.D.1 ........ |
T e uof BEREBIR conioosasviss s
‘White Clover .. | Manawa, R. F.D.2 .,.....
T IS e WO D LA Waupaca, R. F.D.3 ...... P

Krubsack & Gehrt, O.
Fred Schmidt, O.

Van Eppe, O.

0. Gettlinger, O.
Krubsack & Gehrt, O.

| E. Dixon & Son, O.

C. D. Koeller, 0.
J. Krueger.

A. B. Mayhew, O.
Peter Yehren, M.
0. G. Rohde, 0.

. P. H. Casper, O,
| Chas. Radke, O.

John Bohn.
Jesse Johnson, O.
Fred Kubitz, Jr., M.

J. O’Connor, 0.

J. L. Yehren, O

H. Bucholy, M
E. A. Behm, M.



226 Report of Wisconsin Dairy and Food Commissioner.

WAUPACA COUNTY—Continued.

Name.

P. 0. Address.

Owner or Manager.

Cheese Factories: (cont.)
Evanswood
Stange

Independent C. & B, Co..

Elm Grove

Quarter Line
Pigeon Valley

Weyanwega
Weyauwega, R. F. D. ¢
Clintonville
Marion,
Clintonville ..........
Marion, R.F.D.3 .,
Marion, R. F.D. 3 ...

Magatan® ..........c...... New Londen .......

Symeco Ch. & B. Assn.... Syvmeo ..........

Larabee Mattison Ch, & Clintonville .....,

B. Co.

Maple Grove ........eee... Wl oo
CreameriesT

R New London,R.F.D.s ..

Symco Symeo

Fremont
Pigeon Riv. Co-op. B.
C. Co.

B WRIE . .oiciniiisassiias o e
Royalton Cry. Assn......| Royalton

New London ....... .., New London, R. F. D. .
Ogdensburg ...... Ogdensbury ................
Iola Cry. Assn...... e DA

Silver Lake Co-op...
Sheridan Cry. Assn.

|
1
|
... Sheridan
|

Seandinavia

Spring Hill Co-op.........[. Waupaca, R. F.D.1 .....

Walla Walla Cry. Co..... Waupaca, R. F.D.3 __....

Maple Grove .............. Weyauwega, R. F. D.1 ,

Baldwin .......... Weyauwega

Weyauwega Co-op .| Weyauwega .

Waupaca ......... .| Waupaea .....

Manawa .......... Manawa ....

Marion Cry. €o..cccuceues DEREIOE <o im et
Skimming Stations:

Granite Quarry ..........| St. Lawrence ..............

Lebanon ........ | New London, R.F.D.3 ..

Derleth
Little Wolf

Milk Condensing Faec-
teories:
Nauonal Cond. Milk Co..

Waupaca,R.F.D.2 ......
| Manawa, R. F.D

New London ..........

F. W. Marquardt, M.
W. M. Stange, O.

L. Wooden, 0.

Wm. Hoffman, M.

O. F. Gruenke, M.
Wm. Virgutz, M,

H. L. Schmidt, M.
Magatanz Bros:, 0.
Chas. Delow, M.

H. F. Zarling, M.

Albert Reinke, O.

E. Heinrick, O,
T. H. Bart, M.

C. Folkman, M.

H. A. Wheeler, 0.
W. E. Carter, O.
M. C. Nichols, M.
C. L. Passmore, M.
R. J. Bestul, M,
Fred Fisher, M.
M. T. Allen, M.
Henry Derleth, M.
H. M. Derleth, M.
C. P. Baldwin, O.
H. W. Glocke, M.
H. M. Derleth, M.
F. J. Jehrke, M.
0. J. Hartman, O.

H. M. Derleth, M.
W. B. Carter, O.
H. Derleth, M.
H. M. Derleth, M.

F. McIntyre, M.

WINNEBAGO COUNTY.

Cheese Factories:
Wolf Hill
Boyson

‘ Fremont, R. F. D. 17
.| Fremont, R. F. D, 17
Fremont, R. F. D, 17

! J. G. Kennedy, O.
Boyson Cheese Co., O.
| Alder Creek Ch. Co., O,
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WINNEBAGO COUNTY—Continued.

P. 0. Address.

Owner or Manager.

TN e S R
Scheller |
Black Wolf -
Germania .. “
Manley .....
Haueter ....
SR sl s e ningiin s enis
................. |
?..ca.hk:eigle:w: Winneconne, R. F. D. 19 .
Oak Grove Larson, R. F.D. 15
Peerless .... Larson,R.F.D.15 .
Bay Boom . Larson,R.F.D.15 .......
Pribbenow ... .| Fremont, R.F.D. 16 .....
Union Star ... Fremont,R.F.D.16 .....
Schayder .. Dale, R.
...... Larson,
Neenah,
Neenah,
Neenah,
Neenah,
Oshkosh, R.
Oshkosh, R.

Vinland Cheese Assn..... Allenville, R. F. D, 1
Jacob Schneider .......... Allenville, R. F'. D.
Ahrndt Larson, R. F. D. 13
Mikesville . Allenville, R. F. D.
BN o oscovernsnrscacenaso] AIBEVIRE .oriumsruras
Faber Cheese Co
ey e
Ryfr .
Valley Brook
Schultz
PR ...
Rush Lake ...........

Berlin, R. F.D.2
| Berlin, R. F. D. 2

. Omro,R.F.D. 22
Larson, R. F. D, 14

R B i | Neenah,R.F.D. 10 .......
Oshkosh Pure Milk Co.. Oshkosh ....................
BaaR ............... ..., Oshkosh
Jerney ALY ..ccovvviiinacin Oshkosh

Skimming Stations:
Oshkosh Pure Milk Co..

!\ Melk Steiner, O.

Mrs. Minnie Scheller, O.
J. F. Pfeiffer, O.

Mark Wohld, O.

Oscar Manley, M.

G. Haueter, O,

Tim Allen, O,

Jos. Senneider, O.

Lake View Ch. Co., 0.

| Oak Grove Ch. Co., 0.

C. W. Kraus, M.

Bay Boom Ch. Assa., 0.
Wm. Pribbenow, O.
Union Star Ch. Assn., O.
Peter Schnyder, O

Albert Drews, O,

Snell Cheese Co., 0.
Wm. Ihde, O.

J. E. Jorgenson, 0.

Cold Spring C. & B. Co.,

Samuel Boss, 0.

Chris Boss, 0.

CTemens Reuteler, O,
Vinland Cheese Assn., 0.

..| Jacob Schneider, O.
- Henry Ahrndt, O,

A. F. Martin, M.

.| Chas. Christiansen, 0.

Faber Cheese Co., O.
Walter Abendschein, O,
John Ryff, Jr., O,

Valley Brook Ch. Co., 0.
H. C. Schultz, 0.

H.J. Frank, 0.

Rush Lake Cry. Co., O.

Oak Grove Cry. Co., O.

Koro Co-op. Cry. Co 0.

Omro B. & C. Co., O.

Nottleman Bros., 0

J. N. Tittemore, O.

Winchester C. & B. Co.,
[0}

H.J. Frank, O.

Oshkosh Pure Milk Co.,
0.

W. C. Rich.

L. R. Luebke.

Oshkosh Pure Milk Co.
H. J. Frank.
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WOOD COUNTY.

Name.

P. 0. Address.

Owner or Manager.

Cheeses Factories:

TROMAEE o .iooiiniiniionascanns
Field's
Milladore ...
Siedel

Berdau
Marshfield Comb. C. & B
West Side ...cocevennns
Nasonville
Yellow River Comb. C. &

B.

Bakerville Comb. C. & B.
Fairview

Eight Corners ........... .| Vesper
Brookside -| Auburndale, R. F.
Ebbe’s ...ccccenen .| Marshfield, R. F.
Arpin .... -| Arpin

Creameries:
Slogel ....coccctnerresrnssns Grand Rapids .
Rudolph ....... «++| Rudolph .......
Clover Hill ...... | Rudolph .......
Grand Rapids ... Grand Rapids
Pittaville ...cocivivisccnses Pittsville
Rocky RuD .....ccccncenene Pittsville
Veedum ...... Mayville, R. F. D,
Hanson ...... .| Vesper, R.F.D.1
Mill Creek ..... Marshfield, R. F.
North Hewitt .. Marshfield, R. F.
Klondike .... Marshfield, R. F.
Nasonville .......ccccevnnnee Marshfield, R. F.
PRETEEE ....coicivvicirasnns Marshfield ...........
Brookside . Sherry

Milladore
Richfield Cry. Co.....
Equitable Co-0p......
Ripon Produce Co...
BROETY siinassiaiial
Clark & Seott ............. |
Nekoosa
Marshfield Comb. C. & B.
Yellow River Comb. C. &
B.
Bakerville Comb. C. & B.|
Dexterville ..... ESar i [

Skimming Stations:
Hewitt

| Milladore

| Vesper
| Marshfield

Hewitt ...
Arpin ....
Milladore
Blenker
Auburndale
Marshfield
Marshfield, R. F
Marshfield, R. F.
Marshfield, R. F
F

Marshfield, R.

Vesper, R.F.D. 2

Marshfield, R. F.

Sherry

Grand Rapids, R. F. D. 4.

Nekoosa
Marshfield, R. F.

Marshfield, R. F.
Dexterville

B
s ...

BN

) e

B3 ..

e .
;- 1 EI
D.2

D

L. Ley, O.

W. Field.

Ben Pitt, O.

8. Siedel, 0.

J. Berdau, M,
John Henseler, O
A. 8. James, O.
H. E. Bulgren, M.
Bruhn & Dix, O.

Anton Hensler, O.

John Rolsoma, M.

F. Albert Dairy Co., O.
W. J. Schlafke, O.

P. R. Ebbe, 0.

J. Altman, M.

.| Cook & Buchanan, 0.

Koeh & Chambers, O.
Clark & Scott, O.

| Chambers & Co., O.

8. M. Baum, O.
F. W. Waterstreet, O.

.. F. Alberts Dairy Co., O.
| F. Albert, M.

Puerner Cry. Co., O.
Puerner Cry. Co., O.

| P. Crammer, O.

H. F. Thiel, 0.

R. C. Hastings, M.

Brookside Cry. Co., O.
J. W. Cherney, O.
Wm. Krause, M.
Equitable Cry. Co., O.

. Ripon Produce.Co., O.

Mitchell, Griffiths & Co.,
0.

Clark & Seott, O,

Segford Ree, M.

John Henseler, O.

Bruhn & Dix, 0.

Anton Henseler, O.

Puerner Cry. Co., O.
... Puerner Cry. Co., O.
| P, Crammer.




Report of Wisconsin Dairy and Food Commissioner. 229

SUMMARY BY COUNTIES.

Oneida ...
Outagamie
Ozaukee ..
Pepin ..
Pierce
Polk

: Cheese Skimming Conden-

Celnty- Factories, | Creameries. | “gragiong, series.
3 8
4 2
13 18
................ 2
48 17
18 10
................ 6
54 7
9 20
- 43 47
11 15
6 10
32 57
139 30
38 10
................. 3
3 18
1 9
57 33
R nvovisniinninnninibon 20 35
R S SRR e 200 6
Green Lake ........ccccoofovnnncassrnnnnes 8
FOWR ..ioceivscicasesvassonas 125 T
B i s s bt vt i sy A 1
FOEEBOR . .iicocnciasinnnins 2 10
JeflerSon ....ccconvenenonnes 5 58
SRR o svouniioasssnssiants 3 8
| R I IR W SN e 11
Kewaunee .......ccoeoeenne 5% T
La Crosse .. 3 8
Tafapette ........lccoseiee 100 16
Langinde .......cocnnniees n 5
Lincoln ..... 10 3
MARIEOWOC ....cocoocsennes 96 15
Marathon ........ccoccaieen 53 26
Marinelfte .....:.co-ciceees 10 2
Marguette .............cocofsivaeessnvrsnses 12
MUOWRDKSL ....ccovvnecenss]srncssorsissnnas 2
MONPOE .......cvssnssvessan 1 23
DCOBLO «cviossisvessnsatons 2 ltli
22
6
3
11
20
28
8
15
12
31
3
16
2

Portage
Price ...
Racine ...
Richland .....
| SR
TR o oon iy oas
Bt. Crolx ...... G
B s 26,
Sawyer ......oce.- T R S e
Shawano ........ B 15
Sheboygan ...... 100 2
IR .l 4 n
Trempealeau .. 2 12
Vernon .......... 17 21
Walworth ....... 2 36
IR oo oo ooisinisnmae s [ mniamiain 4 3
Washington ....... 42 12 3 1
Waukesha ......... 5 26 3
Waunpaca .......... 32 19 4
Waushara ......... L 21 2
‘Winnebago ........ 36 12 2
B i ssancsseasasis 15 25 3
Totals .....conc0vennee 1,818 1,010 143 14

145 Cop?. Cme
1% ehecor

L
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DAIRY AND- FOOD LAWS OF WISCONSIN.

—_—

OF THE OFFICE AND DUTIES OF THE DAIRY AND
FOOD COMMISSIONER.

Appointment; term; vacancy; supplies; assistants
and report. [Section 1410, Statutes of 1898.] The dairy and
food commissioner shall be appointed by the governor, by and
with the advice and consent of the senate, for a term of two
years from the date of his appointment and until his suececessor
qualifies. Vacancies occurring from any cause shall be filled
for the remainder of the term by the governor, with the adviee
and consent of the senate if it shall be in session, or if it is
not in session, subject to approval at the session next held after
such appointment is made, if the term for which it was made
has not expired. Such commissioner may, with the advice and
consent of the governor, appoint an assistant, who shall be an
expert in dairy products, and a ehemist who shall be a practical
analytical chemist; he may also, with such advice and consent,
appoint an agent for the inspection of milk dairies, factories
and creameries, and to assist in the work of the dairy and food
commission at such times and for such periods of time as may
be required in the enforcement of the dairy and food laws. The
compensation of such agent shall be three dollars per day for
each day of aetual service, and his expenses, to be audited by
the secretary of state on the presentation of accounts approved
by the dairy and food commissioner. Said commissioner may
also appoint a stenographer and confidential elerk. The com-
missioner shall be furnished with a suitable office in the capitol,
and with such supplies and printing as may be necessary. He
shall as soon as practicable after the thirtieth day of September
in each even-numbered year make a report to the governor and
give therein an itemized statement of all expenses incurred by
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him, and of all fines collected, with such statisties and other
information and suggestions as he may regard of value.

His powers and duties; legal assistance. [Section 1410a,
Statutes of 1898, as amended by ch. 193, laws of 1905.] It
shall be the duty of the commissioner to enforce the laws re-
garding the production, manufacture and sale of dairy produets,
the adulteration of any article of food or drink, or condiment or
of any drug and personally or by his assistants to inspect any
milk, butter, cheese, lard, syrup, coffee, tea or other article of
food, drink, condiment or drug made or offered for sale within
this state which he may suspect or have reason to believe to be
impure, unhealthful, adulterated or counterfeit, and to prose-
cute or cause to be prosecuted any person, firm or corporation
engaged in the manufacture or sale of any adulterated or coun-
terfeit article or articles of food or drink, or condiment or drug
in violation of law. The district attorney of the county in
which a violation of any such law has occurred shall, when
called upon by the commiss.oner or either of his assistants to do
so0, give all the aid he can to secure the execution of the law and
shall prosecute cases arising under the provisions of this chap-
ter or other provisions of these statutes relating to the adultera-
tion of food, drinks, condiments and drugs and their sale.
Such eommissioner shall have power to appoint, with the ap-
proval of the governor, special counsel to proseecute or assist in
the prosecution of any case arising under the provisions of these
statutes imposing a penalty for adulterating dairy products, or
foods, drinks, condiments or drugs, or practicing deception or
frauds in the manufacture and sale thereof. All fines collected
in prosecutions begun or caused to be begun by the dairy and
food comissioner or either of his assistants shall be paid into
the state treasury.

Appointments; compensation; agents and experts.
[Section 1, chapter 144, laws of 1903.] In addition to the pro-
visions of section 1410 of the statutes of 1898, the dairy and food
commissioner may, with the advice and consent of the governor,
appoint an assistant chemist for the dairy and food commission,
when needed, who shall be paid not to exceed fifty dollars per
month, in the same manner as the analytical chemist is paid;
he may also, with such advice and consent, appoint two agents
for the inspection of foods, milk dairies, cheese factories and
creameries, and to assist in the work of the dairy and food com-
mission at such times and for such periods of time as may be
required in the enforcement of the dairy and food laws. The
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compensation of each of said agents shall be three dollars per
day for each day of actual service and his expenses to be au-
dited by the secretary of state on the presentation of accounts
approved by the dairy and food comnussioner. In addition to
the foregomng, the dary and food commissioner may appoint
one expert agent or more for the special inspection of cheese
factories and creameries and so far as may be deemed practic-
able their sources of supply, for such times and periods of time
as may be deemed neces-ary, provided that no cost for compen-
sation or traveling expenses or said expert agents shall thereby
be incurred by the dairy and food commissioner.

Access to buildings; samples oi food, etc.; stencils for
cheese [Section 141006, Statutes of 1898.] The commissioner,
his agent or assistant shail have free access to any barn or
stabie where any cow is kept or milked, or to any factory, build-
ng, dairy or premises where any dairy product is manufactured,
handled or stored, when the milk from such cow or such produet
is to be sold or sh.pped, and may enforce such measures as are
necessary to secure perfect cieantiness in and around the same
and of any utensil used therein, and to prevent the sale of milk
from cows diseased or ted upon unwhotesome food. Either of
them may enter any place or building in which there is reason
to believe that any food, drink or drug is made, prepared,
sold or offered for sale, and may open any package or receptacle
of any kind containing, or which is supposed to contain, any
article of foed, dr.nk or drug, and examme or analyze the con-
tents thereof. Any such article or a sample thereof may be
seized or taken for the purpose of having it analyzed ; but if the
person from whom it 15 taken shall so request, at the time of
taking, the officer shall then and in the presence of such person
securely seal up two samples of such article, one of which shall
be for analysis under the direction of the commissioner, the
other shall be delivered to the person from whom the sample or
article was obtained. Said commissoner shall adopt a uniform
stencil, bearing a suitable device or motto, a number and the
words ** Wisconsin full eream cheese’’ and a space for a number,
and upon proper application therefor and under such regula-
tions as to the custody and use thereof as he may prescribe, issue
the same, with the proper number inserted, to the proprietor or
manager of any cheese factory in this state; he shall enter in a
book kept for that purpose the name, location and number of
each factory using such stencil, no number being duplicated,
and the name of the person thereat authorized to use the same,

See note to paragraph 5 for rulings on questions of evidence arising
under a similar statute.
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Submission of articles for analysis; evidence. [Section
1410¢, Statutes of 1898.] The state board of health, medieal
officers of local boards of health, town and village boards or com-
mon councils may submit to the dairy and food commissioner
samples of water or other drinks, of food or drugs for analysis,
and the same shall be examined and reports made of the analysis
thereof to the body or officer submitting the same as soon as
practicable ; such reports shall fully specify the results of the
analysis and be signed by such commissioner; they shall be

. aceepted in all courts and places as prima facie evidence of the

properties or condition of the articles analyzed.

Questions of evidence as to sealing and analysis. If there is con-
tradictory evidence concerning the sufficiency of the seal of a sample,
and the credibility of the witnesses for the prosecution is submitted to
the jury, the defendant is not injured. If there is evidence that a few
drops of carbolic acid were added to a sample of milk, and it is sub-
mitted to the jury as a question of fact whether this would change
the character of the milk, make the analysis impossible or difficult, or
in any way injuriously affect the sample for the purpose of analysis,
the defendan: has no cause of complaint: Commonwealth v. Spear, 143
Mass., 172,

It is observed of a statute similar to this and the preceding para-
graph that it is intended to secure a fair examination and analysis by
providing the defendant with the means of making an analysis of a
portion of the same specimen which the state has analyzed. If the
sample is not saved, or not saved in proper condition, he has no means
of showing that his evidence, if any he has as to the quality of the
milk, applies to that with reference to which the government wit-
nesses have testified. It cannot be said that a portion reserved is
sealed when wax is merely placed on the tcp of the cork and not ex-
tended over the mouth of the bottle thus making it air-tight, if it is
shown that the character of the milk will be affected by the air: Com-
monwealth v. Lockhardt, 144 Mass., 132.

Where the article analyzed has not heen taken under the statute the
competency of evidence is to be determined by the common law, and
the testimony of any person who had sufficient skill to analyze it, and
who has analyzed some which was proven to have been sold by the
defendant, is admissible. Commonwealth v. Holt, 146 Mass., 38.

Farmers’ institutes; expense of analyses. [Section
1410d, Statutes of 1898.] The governor may authorize the com-
missioner or his assistants, when not engaged in the perform-
ance of other official duties, to give such aid in farmers’ insti-
tutes, dairy and farmers’ conventions and the agricultural de-
partment of the state university as may be deemed advisable.
For the necessary expenses of making the analyses contemplated
in the foregoing sections the commissioner may ineur an annual
expense of not to exceed six hundred dollars, the acecounts for
which, when verified and itemized, and approved by the gover-
nor shall be audited by the secretary of state.
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Ostructing performance of commissioner’s duty. [Seec-
tion 4607h, Statutes of 1898.] Any person who shall obstruect
the dairy and food commissioner of this state or either of his
assistants in the performance of their duty by refusing him
entrance to any place he is authorized to enter or by refusing to
deliver to him a sample of any article of food, drink or drug
made, sold, offered or exposed for sale by the person to whom
request therefor is made, if the value thereof is tendered, shall
be punished for the first offense by fine not exceeding twenty-
five dollars, and for each subsequent offense by fine not exceed-
ing five hundred dollars nor less than fifty dollars.

Biennial report; quarterly bulletins. [Section 1, chap-
ter 131, laws of 1903, as amended by ch. 188, laws of 1905.] Im
lieu of the twenty thousand copies of the biennial report of the
dairy and food commissioner, as provided in section 335¢ of the
statutes of 1898, the number of copies of the said biennial re-
port of the dairy and food commissioner shall be five thousand
bound in eloth, and the said dairy and food commissioner may
also, with the consent of the governor, and in accordance with
the laws regulating the printing and publication of publie docu-
ments or bulletins, prepare, print and distribute to such per-
sons as may be interested, or may apply therefor, a quarterly
or semi-annual bulletin in suitable paper covers, containing
results of inspections, results of analyses made by the chemist
for the dairy and food commission, with popular explanations
of the same and such other information as may come to him in
his official capacity, relating to the adulteration of food, drug
and drink products and of dairy products so far as he may
deem the same of benefit and advantage to the public; also a
brief summary of the work done during the quarter by the
commissioner and his assistants in the enforcement of the dairy
and food laws of the state: but not more than fifteen thousand
copies of each such quarterly bullet'n shall be printed.

" SALE OF IMPURE MILK AND CREAM.

Penalty for. [Section 4607, Statutes of 1898, as amended
by ch. 138, laws of 1905.] Any person who shall sell or offer
for sale, furnish or deliver, or have in his possession with intent
to sell or offer for sale or furnish or deliver to any creamery,
cheese factory, corporation or person, any adulterated milk or
any adulterated cream shall be guilty of a misdemeanor, and
upon convietion thereof, shall be punished by a fine of not less
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than twenty-five dollars nor -more than one hundred dollars or
be imprisoned in the county jail not less than thirty days nor
more than sixty days.

Validity. A New York law (ch. 183, 1885, ch. 202, 1884,) providing
that “no person or persons shall sell, supply or bring to be manufact-
ured to any butter or cheese factory any milk diluted with water or
any unclean, impure, unhealthy, adulterated or unwholesome milk,"”
has been sustained as a valid exercise of legislative power: People v.
West, 106 N. Y., 293.

Construction. The New York law does not make fraudulent intent
a necessary ingredient of the offense and it would not be a reasonable
construction of it to apply it to a dairyman who owns and conducts a
butter or cheese factory for the manufacture of those articles from
milk furnished exclusively by himself from his own cows. If the de-
fendant is such a person, these facts are matter of defense, and their
existence need not be negatived cn the face of the indictment: People
v. West, 106 N. Y., 293.

Under a Massachusetts law impesing a penalty for selling or offering
to sell “adulterated milk, or milk to which any foreign substance has
been added,” it is immaterial whether the substance added is injurious
or not. The indictment need rot allege the quantity of such sub-
stance: Commeonwealth v. Schaffner, 146 Mass., 512.

Under an act which prehibits the sale of milk which is not of a
good standard quality, the fact that the milk was delivered under a
contract to furnish the person who bought it with the milk of one
dairy is not a defense if that furnished was not of such auality. The
contract would te held to contemplate milk which should be bought
and sold: Commonwealth v. Holt, 146 Mass., 38.

Sale, what is. A hotel-keeper who gells milk to be drunk by his
guests on his nremises is liable if the milk so scld is not of the qual-
ity prescribed by the next section. Commonwealth v. Vieth, 155 Mass,,
442,

The Massachusetts statute uses the language “whoever by himself,
or by his servant or agent,” etc. Held to include a hot:l-keener’s
sarvant who made a sale to a guest, though the master was not pres-
ent and did not consent to or know of the particular sale: Common-
wealth v. Vieth, 155 Mass., 442.

Milk btought by a guest ard delivered to him as part of his meal
is just as much a sale as if a specific price had been put upon it or it
had been hought cr paid for by itself: Commonwealth v. Warren, 160
Mass., 533.

Intent to se!l, evidence of. Where one is charged with having in his
possession, with intent to sell, milk which is not of a good, standard
quality, the fact that he was upon a wagcn which had his name
painted cn it, avrd that therein were cans of milk, and that a sample
was given frcm one ¢f them to one employed by the milk inspector
for analysis, is competent evidence to go to the jury upon the ques-
tion of his intent: Commonwealth v. Rowell, 146 Mass., 128.

Standard for pure; evidence. [Section 4607a, Statutes
of 1898, as amended by ch. 138, laws of 1905.] In all prose-
cutions under the preceding section, or any other section of
these statutes, or laws amendatory thereof or supplementary
thereto, relating to the sale of adulterated milk or adulterated
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eream, the term adulterated milk shall mean : Milk eontain-
ing less than three percentum of milk fat, or milk containing
less than eight and one-half percentum of milk solids not fat, or
milk drawn from cows within eight days before or four days
after parturition, or milk from which any part of the cream
has been removed. or milk which has been diluted with water
or any other fluid, or milk to which has been added or into
which has been introduced any ecoloring matter or chemiecal or
preservative or deleterious or filtry substance or any foreign
substance whatsoever, or milk drawn from cows kept in a filthy
or unhealthy condition, or milk drawn from any sick or diseased
cow or cow having uleers or other running sores, or milk drawn
from cows fed unwholesome food, or milk in any stage of putre-
faction, or milk contaminated by being kept in stables contain-
ing cattle or other animals. The term adulterated cream shall
mean cream containing less than eighteen percentum of milk
fat, or cream taken from milk drawn from cows within eight
days before or four days after parturition, or ecream from milk
to which has been added or introduced any coloring matter or
chemieal or preservative or deleterious or filthy substance or
any foreign substance whatsoever. or cream from milk drawn
from cows kept in a filthy or unhealthy condition, or eream
from milk drawn from any sick or deseased cow or cow having
uleers or other running sores, or cream from milk drawn from
cows fed unwholesome food, or eream econtaminated by being
kept in stables containing eattle or other animals, or cream to
which has been added or into which has been introduced any
coloring matter or chemieal or preservative or deleterious or
filthy substance or any foreign substance whatsoever, or cream
in any stage of putrefaction ; provided, that nothing in this act
shall be construed to prohibit the sale of pasteurized milk or
cream to which viseogen or suerate of lime has been added solely
for the purpose of restoring the viscosity, if the same be dis-
tinetly labeled in such manner as to advise the purchaser of its
true character; and providing that nothing in this act shall be
construed as prohibiting the sale of milk commonly known as
““skimmed milk,’” when the same is sold as and for ‘‘skimmed
milk.”” Milk drawn from cows within eight days before or
four days after parturition, or milk to which has been added or
into which has been introduced any coloring matter or chemical
or preservative or deleterious or filthy substance or milk drawn
from cows kept in a filthy or unclean condition, or milk drawn
from any sick or diseased cow or cow having uleers or other
running sores, or milk drawn from cows fed unwholesome food,
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or milk contaminated by being kept in stables containing cattle
or other animals and cream from any such milk, or eream in
any stage of putrefaction are hereby declared to be unclean and
unsanitary milk or unclean and unsanitary cream, as the case
may be. '

Validity. The supreme court of New York has ruled that a statute
which provides that milk which contains less than three percentum
of fat shall be declared adulterated is unconstitutional. The ground
upon which this was held was that the statute deprived the defendant
of his liberty and property without due process of law, in that it barred
him of the right upcn the trial of the accusaticn against him to have
the issue determined according to what mright be the proof, and com-
pelled him to submit to the statutory declaration thereof, without
regard to tho truth: Poeple v. Cipperiy, 37 Hun., 217. This decision
was not unanimous, and c¢n appeal was reversed by the court of ap-
peals, withcut opinion, and on the grounds given by the dissenting
judge of the supreme court: People v. Cipperly, 101 N. Y., 634.

A law of New Hampshire (ch. 42, laws of 1883) prohibited the sale
of adulterated milk, or milk to which water or any foreign substance
has been added, or, as pure, milk frcm which the cream or a part
therecf has been removed. It authorized inspectors of milk to take
samples and cause the same to be analyzed, and expressed that in all
prosecutions under it if the milk is shown by analysis to contain more
than eighty-seven per cent. ¢f watery fluid, or less than thirteen per
cent of milk solids, it shall te deemed for the purposes of the statute
to be adulterated. It was contended that the clause fixing the stand-
ard was unconstituticnal. In arswer the court said: “The statute
tends to discourage the breeding ¢f a certain class of cattle for the
supply of the milk market. The difficulty of guarding against the
adulteration of milk may have influenced the legislature in fixing a
standard of richness. Practically it makes no difference whether
milk is diluted after it is drawn frcm the ecow, or whether it is made
watery by giving her such food as will produce milk of an inferior qual-
ity, or whether the dilution regarded by the legislature as excessive,
arises from the nature of a_particular animal or a particular breed of
cattle. The sale of such milk to unsuspeecting consumers, for a price
in excess of its value, is a {raud which the statute was designed to sup-
prees. It is a valid exercise by the legislature of the police power for
the prevention cf fraud, and protection of the public health, and as
such is constitutional:” State v. Campbell, 64 N. H., 402.

In Rhode Island a similar provision has been sustained against an
objection to its validity cn the ground that it virtually confined the
testimony to the analyszis of the samples taken by the inspector, which
samples were destroyed in making the analysis, so that the testimony
could not be controverted. The court was cf opinion “that the testi-
mony, though it may not always be practicable to controvert it directly
by another analysis, can be controverted by evidence of collateral facts
going to prove that the analysis is incorrect, and therefore that the
act is not uncenstituticnal for the rcason alleged.” State v. Groves,
1 Atl. Rep., 384. Shivers v. Newtcn, 45 N. J. L., 469, is to much the
same effect.

Intent immaterial. The deing of the act condemned by the law
constitutes the offensse, if it is silent as to the knowledge or intent of
the person who is charged with viclating it. People v. Kibler, 106
N. Y. 321; 12 N. E. Rep., T95.
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Milk of diseased cows, of cows kept in an unsanitary
condition or fed on slops from a distillery or a vinegar
factory. [Section 1, chapter 313, laws of 1899.] No person
by himself or agent shall offer for sale, furnish or deliver, or
have in possession with the intent to sell, or offer for sale, or
furnish or deliver, milk or cream drawn from sick or diseased
cow or cows kept in filthy and unsanitary condition, or cows
fed on refuse or slops from distilleries or vinegar factories, un-
less such refuse or slop be mixed with other dry sanitary grain
or food to a consistency of a thick mush.

Foreign substance not to be added to milk or cream not
pasteurized. [Section 2, chapter 313, laws of 1899.] No per-
son by himself or agent shall offer for sale or furnish or deliver
or have in possession with the intent to sell, offer for sale, or
furnish or deliver, any milk or cream having therein or con-
taining in any amount any foreign substance or coloring mat-
ter or any chemical or preservative, whether for the purpose
of inereasing the quantity of milk or cream or for improving
its appearance, or for preserving the condition of sweetness
thereof, or for any purpose whatever, provided that nothing
. in this act shall be construed to prohibit the sale of pasteurized
milk or cream, to which viscogen or sucrate of lime has been
added solely for the purpose of restoring the viscosity, if the
same be distinetly labeled in such manner as to advise the pur-
chaser of its true character.

The fcregeing section probatly repeals in part sec. 4607b, Statutes
of 1898, which reads as follows: “Ary person who shall sell or offer
for sale. consign or have in possession with intent to sell any milk,
cream, butter, cheese or other dairy products, or who shall deliver to
any creamely or cheese factory milk or cream to be manufactured into
butter or cheese to which milk, cream, butter, cheese or other dairy
products, boraeic acid, salicylic acid or compounds containing them,
or other antiseptics injurious to health have been added, shall be pun-
ished by fine nct exceeding one hundred dollars nor less than twenty-
five dollars.”

Penalty for violating either of the two preceding sec-
tions. [Section 3, chapter 313, laws of 1899, as amended by ch.
66, laws of 1905.] Any person violating any of the provisions
of this act shall, upon conviction, be fined not less than twenty-
five dollars nor more than one hundred dollars for each and
every offense, or be confined in the county jail not less than
thirty days nor more than sixty days.

Unclean and unsanitary milk. [Section 1, chapter 67,
laws of 1903.] Milk which shall be drawn from eows that are
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kept in barns or stables which are not well lighted and venti-
lated or that are filthy from an accumulation of animal refuse
or from any other cause, or from cows which are themselves
- in a filthy condition, and milk in or from cans or other uten-
sils that are not kept in a clean and sanitary condition, or milk
to which has been added any unelean or unsanitary foreign
substance, is hereby deelared to be unclean and unsanitary
milk; provided, that nothing in this act shall be construed to
prohibit the sale of pasteurized milk or cream to which vis-
cogen or sucrate of lime has been added solely for the purpose
of restoring the viscosity, if the same be distinctively labeled
in such manner as to advise the purchaser of its true character.

Sale of. [Section 2, chapter 67, laws of 1903.] No per-
son, firm or corporation shall knowingly offer or expose for
sale, or sell, or deliver for sale or consumption, or to any cream-
ery or cheese factory or milk condensing factory, or have in
his possession with intent to sell any unclean or unsanitary milk.

Manufacture of food from. [Section 3, chapter 67, laws
of 1903.) No person, firm or corporation shall knowingly
manufacture for sale any article of fool from unclean or un-
sanitary milk or from cream from the same.

Premises and utensils to be kept clean. [Section 4, chap-
ter 67, laws of 1903.] All premises and utensils employed for
the manufacture or sale or offering for sale of food products
from milk or cream from the same which shall not be kept in
clean and good sanitary condition are hereby declared to be
unclean and unsanitary. Any milk dealer or any person, firm
or corporation, furnishing milk or cream to such dealer, or the
employee of such milk dealer, and any person, firm or corpora-
tion or the employee of such person, firm or corporation, who
operates a ereamery, cheese factory or milk condensing factory,
or manufactures, re-works or packs butter for sale as a food
produet, shall maintain his premises and utensils in a clean and
sanitary condition.

Cans, bottles or vessels to be washed. [Section 5, chapter
67, laws of 1903.] Any person, firm or corporation, who re-
ceives any milk or cream in ecans, bottles or vessels, which has
been transported over any railroad, or boat line, where such
cans, bottles or vessels are to be returned, shall cause the said
cans, bottles or vessels to be emptied before the said milk or
eream contained therein shall become sour, and shall cause said
cans, bottles and vessels to be immediately washed and thor-
oughly cleansed and aired.
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Penalty for violating either of the preceding five sec-
tions. [Section 6, chapter 67, laws of 1903, as amended by ch.
154, laws of 1905.] Whoever violates any provision of this aet
shall, upon conviction thereof, be punished by a fine of not less -
than twenty-five dollars nor more than one hundred dollars for
each and every offense, or shall be imprisoned in the county jail
not less than thirty days nor more than sixty days.

SALE OF IMITATION CHEESE AND BUTTER.

Filled cheese; oleomargarine; penalties. [Section 4607c¢
of the Statutes of 1898, as amended by chapter 151, laws of
1901.] Any person who shall by himself, his agent or servant
manufacture, buy, sell, offer, ship, consign, expose or have in
possession for sale, any cheese manufactured from or by the use
of skim milk to which there has been added any fat which is
foreign to such milk, or who shall by himself, his agent or
servant manufacture, buy, sell, offer, ship, consign, expose or
have in possession for sale, within this state, any skimmed-milk
cheese or cheese manufactured from milk from which any of
the fat originally contained therein has been removed, exeept
such last mentioned cheese is ten inches in diameter and nine
inches in height, or who shall, by himself, his agent or servant,
render or manufacture, sell or solicit or accept orders for, ship,
consign, offer or expose for sale or have in possession, with in-
tent to sell, any article, product or compound made wholly or
partly out of any fat, oil or oleaginous substance or compound
thereof, not produced from unadulterated milk or eream from
the same, and without the admixture or addition of any fat
foreign to said milk or eream, which shall be in imitation of
vellow butter produced from such milk or eream with or with-
out coloring matter, shall for the first offense be punished by
fine of not more than five hundred dollars, nor less than fifty
dollars, and for each subsequent cofense, by imprisonment in
the county jail not to exceed sixty days nor less than ten days,
or by fine of not mere than five hundred dollars nor less than
one hundred dollars, or by beth such fine and imprisonment.
Nothing in this seetion shall be eonstrued to prohibit the manu-
facture or sale of cleomargarine in a separate and distinet form
and in such manner as will advise the consumer of its real
character, and free from co'oration or ingredient that causes it
to look like butter.

Origin. So much of the {oregoing as relates to butter is almost an
exact copy of sec. 1, ch. 5, acts of Mass., 1891. The words “ship, con-
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sign,” “and withcut the admixure or additicn cf any fat foreign to
said milk or cream,” “or selicit_or accept orders for,” found in the
section, are not in the Massachusetts act.

Validity. A state may lawfully prohibit the manufacture out of
oleaginous substances, or cut cf any cf its compounds other than that
produced from unadulterated milk or cream frem such milk, of an ar-
ticle designed to take the place of butter or cheeze produced from
unadulterated milk: People v. Arensberg, 105 N. Y., 123; Common-
wealth v. Huntley, 156 Mass., 236; State v. Marshall, G4 N. H., 549;
State v. Addington, 77 Mo., 110; Butler v. Chamters, 36 Minn., 69;
McAllister v. State, 72 Md., 390; Weideman v. State, 56 N. W. Rep.,
688; State v. Horgan, 55 Minn., 183. It may also pronibit the manu-
facture or sale, or the offering for sale, of any imitation or adulterated
butter or cheese, or the having of it in possession with intent to sell
the same as an article of food: Powell v. Pennsylvania, 127 U. S., 678.

Though it may be severe to punish those who unintentionally sell
the article prchibited, the legislature has power to so provide in order
that the much larger numter may te protected: State v. Newton, 14
Atl. Rep., 604.

Such an act is not vcid though the oleemargarine sold was brought
into the state where the sale was made from another state and was
sold in the original package: Commonwealth v. Huntley, 156 Mass,
236; State v. Newton, 14 Atl. Rep., 604. The power of the state to en-
act such a law is rot affected by the legislaticn of congress imposing
special taxes upon manufacturers and wholesale and retail dealers in
oleomargarine: FPlumley v. Massachusetts, 155 U. 8., 461.

The ruling cf the United States cupreme court. The validity of the
Massachusetts statute, so far as it was affected by the clause of the
federal constitution giving ccngress power over commerce, came be-
fore the supreme court of the United States in Plumley v. Massachu-
setts, 155 U. S., 461. It was there held, by a majority of the judges
(three dissenting), that ihe federal statute imposing special taxes upon
manu‘acturers 2nd wholesale and retail dealers in cleomargarine
does ncot restrict the power cf the states over the manufacture and
sale thereof within their respective limits. “The taxes prescribed by
that act were impcsed fcr maticnal purpcses, and their imposition did
not give autheority to those who paid them to ergage in the manu-
facture or sale of cleomargarine in any state which lawfully forbade
such manufacture cr sale, cr to disregard any regulation which a state
might lawfully prescrite in reference to that article. . . . Nor
was the act of congress relating to oleomargarine intended as a regu-
lation of commerce among the states. Its provisions do not have spe-
cial application to the transfer c¢f oleomargarine from one state of the
union to another. They relieve the manu‘acturer or seller, if he con-
forms to the regulations prescribed by congress or by the commis-
sioner of internal revenue, under the authority conferred upon him in
that regard, frcm penalty or punishment so far as the general gov-
ernment is concerned. tut they do not interfere with the exercise by
the states cf any authority they possess of preventing deception or
fraud in the sales of property within their respective limits.”

The opinion cf the court then proceeds to discuss the validity of the
statute of Massachusctis as aiffected by the commerce clause of the
federal constituticn. Tt will be ohserved,” said Justice Harlan, “that
the statute of Massachusetts which is alleged to be repugnant to” that
clause “dces not prohitit the manufacture cr sale of all oleomargarine,
but only such as is colcred in imitation cf yellow butter produced
frem purc unadulterated milk or cream of such milk. If free from
coloraticn or ingredient that causes it to look like butter, the right to
sell it ‘in a separate and distinct form, and in such manner as will

16—D & F
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advise the consumer of its real character,’ is neither restricted nor
prohibited. It appears, in this case, that oleomagarine, in its natural
conditicn, is cf a ‘light yellowish coler,” and that the article sold by
the accused was eartifcially colored ‘in imitation of yellow butter.’
Now the real object cf coloring cleomargarine so as to make it look
like genuine butter is that it may appear to be what it is not, and
thus induce unwaiy purchasers, who do not closely scrutinize the la-
bel upon the package in which it is contained, to buy it as and for
butter preduced from unadulterated milk or cream from such milk.
The suggestion that olecmargarine is artificially colored so as to ren-
der it more palatable and attractive can only mean that customers
are deluded, by such coleration, into believirg that they are getting
genuine butter. If any cne thinks that oleomargarine, not artificially
colored so as to cause it to look like butter, is as palatable or whole-
some for purpcses cf foed as pure butter, he is, as already observed,
at liberty under the statute of Massachusetts to manufacture it in
that state or to sell it there in such manner as to inform the ecustomer
of its real character. He is only forbidden to practice in such matters,
a fraud upon the general public. The statute seeks to suppress false
pretenses and to promote fair dealing in the sale of an article of food.
It compels the sale of cleomargarine for what it really is, by prevent-
irg its sale for what it is not.”

After reviewing many of the cases cited by the supreme court of the
United States and relied upon by counsel for the defendant to sup-
port his contenticn that the statute was void, the opinion uses this
language: “In none of the above cases is there to be found a sugges-
‘tion or intimaticn that the constitution of the United States took from
the states the power of preventing deception and fraud in the sale,
within their respective limits, of articles in whatever state manufac-
tured, cr that that instrument secured to any one the privilege of
committing a wrong against society . . . If there be any subject
over which it would seem that states ought to have plenary control,
and the power to legislate in respeet to which it ought rot to be sup-
posed was intended to be surrendered to the general government, it is
the protecticn cf the peorle against fraud and deception in the sale
cf food preducts. Such legislation may, indeed, indirectly or incident-
ally affect trade in such products transported from one state to an-
other state. But that circumstance deces not show that laws of the
character aliuded to are incensistent with the power of congress to
regulate commerce ameng the states. For, as said by this court in
Sherlock v. Alling, 93 U. S, 99, 103: ‘In conferring upon congress the
regulation of commerce, it was never intended to cut the states off
from legislating on all subjects relating to the health, life and safety of
their citizens, though the legislaticn might indirectly affect the com-
merce of the country. Legislation, in a great variety of ways, may
affect commerce and persons engaged in it without constituting a reg-
ulaticn of it within the meaning of the constitution. . . . Angd it
may be said generally, that the legislation of a state, not directed
against commerce or any of its regulations, but relating to the rights,
duties, anq liabilities of citizens, and only indirectly and remotely af-
fecting the cperations cf commerce, is of obligatory force upon citi-
zens within its territorial jurisdicticn, whether on land or water, or
engaged in commerce, foreign or interstate, or in any other pursuits.”

The opinicn cf the court then proceeds to point out that the case of
Leisy v. Hardin, 135 U. 8., 100, which it was heid that ardent spirits,
distilled liguors, ale and Leer, were subjects of exchange, barter and
traffic, and, being articles of commerce, their sale while in the original
packages in which they are carried from one state to another, could
not, without the assent of congress, be forbidden by the state into
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which they were transported, was not conclusive of the case before it,
because the articles sold in that case were what they purported to be.
The opinion of the majority of the court on the Massachusetts statute
cencluded thus: “We are of opinion that it is within the power of a
state to exclude from its markets any compound manufactured in an-
other state, which has been artificially colored or adulterated so as to
cause it to look like an article of food in general use, and the sale of
which may, by reascn of such coloration or adulteration, cheat the gen-
eral public into purchasing that which they may not intend to buy.
The Constitution of the United States does not secure to any one the
privilege of defrauding the public. The deception against which the
statute of Massachusetts is aimed is an offense against society; and the
states are as competent to protect their people against such offenses or
wrengs as they are to protect them against crimes or wrongs of more
serious character. And this protection may be given without violating
any right secured by the national constitution, and without infringing
the autherity of the general government. A state enactment forbid-
ding the sale cf deceitful imitations of articles of focd in general use
among the pecple dees not abridge any privilege secured to citizens
of the United States, nor, in any just sense, interfere with the free-
dom of commerce among the severa] states.”

Expose for sale. Under the English statute regulating the sale of
margarine it has been held that margarine kept for sale upon the
counter of a shop, but behind a screen hidirg it {rom the view of cus-
tomers, is not exposed for sale (Crane v. Lawrence, 25 Queen's B.
Div., 152), and that parczis ¢f margarine placed upon a counter or
shelf, in view of custcmers, are exposed for sale, although so wrapped
in paper that the margarine cannot be seen. Wheat v. Brown, [1892]
1 Queen’s B., 418. -

In Massachusetts, from whence this section was borrowed (see first
sentence of note), the court has said, in a case decided in 1893, that
whenever gocds are placed fcr convenient delivery upon expected
sales they are put cut and in one senfe exposed for sale. But in our
opinion, the words are not so used in the statute under consideration.
The prohibited articles are designed and adapted to deceive the eye,
and because their appearance is likely to induce these who see them
to buy them as the genuine of butter of which they are in imitation,
there is special reascn for prohibiting their exposure to view. It was
held that cleomargarine colored in imitation of yellow butter and
kept for sale in a shop, so long as it was in a closed and covered re-
frigerator and could not be seen Ly customers, was not exposed for
sale, notwithstanding there was a sign in the shop to the effect that
oleomargarine was scld there. Commonwealth v. Byrnes, 158 Mass.,
172.

Sale, what is. A restaurant keeper who furnishes oleomargarine to
a customer, as part of a meal crdered by the latter, sells the same,
notwithstanding the meal is paid for as a whole and the oleomargar-
ine is not eaten, but carried away: Commonwealth v. Miller, 131 Pa.,
118. Sce noten, p. 244.

A foreign manufacturer who puts up oleomargarine in packages
evidently adapted for and intended to meet the requirements of an
unlawful retail trade in another state, sending them to an agent
there for sale to consumers, is not engaged in interstate commerce,
but in an effort to carry on a forbidden business: Commonwealth v.
Paul, 170 Pa., 284.

Notice of sale of imitation butter. [Section 4607d, Stat-
utes of 1898.] Any person who shall sell or offer for sale to
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any person who asks, sends or inquires for butter, any oleo-
Iargarine, butterine or any similar substance made in imita-
tion or semblance of pure butter, not made entirely from the
milk of ecows, with or without coloring matter, or who shall ex-
pose for sale oleomargarine, butterine, or any similar substance
ot marked and distinguished on the outside of each tub, pack-
age or parcel thereof by a placard with the word ‘‘oleomar-
garine,”” and not having also upon every open tub, package or
parcel thereof a placard with the word ‘‘oleomargarine,’’ such
piacard in each case to be printed in plain, uncondensed gothie
letters not less than one inch long, and not containing any other
words thereon, or who shall sell oleomargarine, butterine or any
similar substance from any dwelling, store, office or publie
mart, witheut having conspicuous'y posted thereon the placard
or sign, in letters not less than four inches in length, *‘oleo-
margarine sold here,’” or “butterine sold here,”” which placard
or sign shall be approved by the dairy and food commissioner
of this state, or who shall sell op deliver from any cart, wagon
or other vehicle, upon the public streets or ways, oleomargarine,
butterine or any similar substance, without having on the out-
side of both sides of said cart, wagon or other vehicle a placard,
in uncondensed gothic letters not less than three inches in
length, ““licensed to sell oleomargarine,”’ or who shall furnish
or cause to be furnished in any hotel, boarding-house, restaurant
or at any lunch counter, oleomargarine, butterine or any similar
substance to any guest or patron thereof, without first notifying
such guest or patron that the substance so furnished is not but.
ter, shall be punished as provided in the last preceding section.

Validity. See note, p. 251. It is “within the undoubted power
ef the legislature to prohibit the sale of substances having the
semtlance cf hutter cor cheesa, but not wholly made from pure cream
or milk, unless each package of such substance should have printed,
stamped or marked thereon, in the manner prescribed by the statute,
the name of each article used in, or entering into, the composition of
such substance, and this power is possessed by the legislature over
the sale cf articles protected Ly letters patent as well as of those
not protected:” Palmer v. State, 39 Qhio St. 237.

Expose for sale. Ses note, p. 243.

Notice. The provisions requiring notice are much like the corre-
fponding clzuses in ch. 412, \ase, acts, 1891, and have heen held not
to e in conflict with the federal statute authorizing the sale of oleo-
margarire: Commonweallh v. Crane, 158 Mass., 218,

Netice given Ly printed signs and on the billg of fare satisfies the
statute; it need not be given, either orally or in writing, to each guest
on every occasicn when he is furnished with oleomargarine or butter-
ire in the stead of butter: Commonwealth v, Stewart, 159 Mass., 113.

Sale by agent. The Massachusetts statute in terms provides that
the penalty impesed for the sale of oleomargarine which is not labeled
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as it prescribes shall he imposed whether the sale is made by the
vendor or his agent. It is held not to be a defense to show that the
sale Lty the agent of an unmarked package or quantity was made
through inadvertence; a guilty intent is not an element in the offense:
Commecnwealth v. Gray, 150 Mass., 327.

Oleomargarine. The defendant in a prosecution for selling oleomar-
garine from a wagon without having the placard required cannot es-
cape liability because that sold by him is usually known as cleomar-
garine, locks like pure tutter and is not easily distinguished there-
from, and the other kind is dishonestly and designedly made.in imita-
ticn of the best pure butter. The statute applies to all kinds: Com-
menwealth v. Crane, 162 Mass., 506.

Imitation butter and cheese in state institutions. [Sec-
tion 4607¢, Statutes of 1898.] Any person who shall know-
ingly or negligently buy or procure for use as food in any of
the charitable, ecorreectional or penal institutions of this state
any butter or cheese not made wholly and directly from pure
milk or eream, salt and harmless coloring matter, shall be fined
not exceeding fifty dollars nor less than twenty-five dollars for
the first offense, and for each subsequent offense shall be pun-
ished by imprisonment in the county jail not more than ninety
days nor less than ter days, or by fine not exceeding one hun-
dred dollars nor less than fifty dollars, or by both fine and im-
prisonment.

RENOVATED BUTTER.

How marked. [Section 1, chapter 76, laws of 1899, as
amended by ch. 34, laws of 1905.] No person shall, himself,
or by his agent or servant, sell, offer or expose for sale, or have
in his possession with intent to sell, or exchange or deliver reno-
vated butter, or butter which his been melted and its ranecidity
removed or masked. and which has been regranulated, colored
and prepared in imitation or in semblance of gennine creamery
butter, unless the substance shall have the words ‘‘Renovated
Butter’’ conspicuously stamped, labeled or marked in one or
two lines and in plain Gothie letters, at least three-cighths of
an inch square, so that the words cannot be easily defaced, upon
two sides of each and every tub, firkin, box or package contain-
ing said renovated butter; or, if such butter is exposed for sale
uncovered, or not in a case or package, a placard containing said
words in the same form as above deseribed in this section shall
be attached to the mass in such a manner as to be easily seen
and read by the purchaser; and when renovated butter is sold
from such package or otherwise at retail, in print, roll or other



246 Report of Wisconsin Dairy and Food Commissioner.

form, before being delivered to the purchaser, it shall be
wrapped in wrappers plainly stamped on the outside threof
with the words ‘‘ Renovated Butter,”” printed or stamped thereon
in one or two lines and in plain Gothic letters at least three-
eighths of an inch square, and such wrapper shall contain no
other words or printing thereon, and said words ‘‘Renovated
Butter’’ so stamped or printed on the said wrapper shall not be
in any manner concealed, but shall be in plain view of the pur-
chaser at the time of the purchase.

Penalty. [Section 2, chapter 76, laws of 1899.] Any per-
son who shall violate any of the provisions of this act [the
preceding paragraph] shall be guilty of a misdemeanor, and
upon convietion thereof, be fined not less than twenty-five nor
more than one hundred dollars.

FRAUD IN LABELING CHEESE.

Penalty for. [Section 4438¢, Statutes of 1898.] Any
person who shall sell, offer for sale ship or consign cheese la-
beled with a false brand or label as to the quality of the article,
or shall use any stencil or label furnished by the dairy and food
commissioner of this state and bearing the words ‘‘Wisconsin
full eream cheese,”’ otherwise than upon the bandage on the
side of full eream cheese and upon the package containing the
same, shall be punished by a fine of not more than fifty dollars
nor less than twenty-five dollars.

CLEANLINESS OF DAIRY COWS AND UTENSILS.

Penalty for violating law. [Section 4607j, Statutes of
1898.] Any person owning or managing a dairy, the product
of which is sold for family use. who shall feed his cows upon
unwholesome food or keep them in unclean stables or handle the
milk with uneclean utensils shall be deemed guilty of a mis-
demeanor and upon conviction thereof be fined not less than
twenty-five dollars nor more than one hundred dollars for the
first offense, and not less than one hundred dollars nor more
than two hundred dollars for each subzequent offense,
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FRAUD IN DAIRY MANUFACTORIES.

Wrongful use of milk, ete.; fraudulent accounts. [Seec-
tion 1494a, Statutes of 1898.] Any butter or cheese manufact-
urer wno shall knowingly use or allow any other person to use
for the benefit of himself or any other person than he who is
entitled to the benefit thereof any milk or eream from the milk
brought to him, without the consent of the owner thereof, or
who shall refuse or negleet to keep or cause to be kept a correect
account (which shall be open to the inspection of any person fur-
nishing milk to him) of the amount of milk daily received, or
of the number of pounds of butter, and the number and aggre-
gate weight of cheese made by him each day, or the number
of cheese cut or otherwise disposed of and the weight of each,
shall for each and every offense forfeit not less than twenty-five
nor more than one hundred dollars, one-half of which shall be
paid to the person upon whom any such fraud has been commit-
ted and who first made complaint thereof; the remainder shall
be paid to the school fund.

Standard measures adopted for Babcock test. [Section
1, chapter 43, laws of 1903.] In the use of the Babeock test,
the standard milk measures or pipettes shall have a eapacity of
17.6 cubic centimeters, and the standard test tubes or bottles
for milk shall have a capacity of 2 cubic centimeters for each
10 per cent., marked on the necks thereof; cream shall be tested
by weight and the standard unit for testing shall be 18 grams,
and it is hereby made a misdemeanor to use any other standards
of milk or eream measure where milk or eream is purchased by
or furnished to creameries or cheese factories and where the
value of said milk or eream is determined by the per cent. of
butter fat contained in the same, or wherever the value of milk
or eream is determined by the per cent. of butter fat contained
in the same by the Babcock test.

Sale of false measure a misdemeanor. [Section 2, chap-
ter 43, laws of 1903.] Any manufacturer, merchant, dealer
or agent in this state who shall offer for sale or sell a milk
pipette or measure, test tube or bottle which is not eorreetly
marked or graduated as herein provided shall be guilty of a mis-
demeanor, and upon convietion thereof shall be punished as
provided in section 4 of this act.

To under-read or over-read unlawful. [Section 3, chap-
ter 43, laws of 1903, as amended by ch. 99, laws of 1905.] Tt
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shall be unlawful for the owner, manager, agent or any em-
ployee of a cheese factory, ereamery, or condensed milk factory
to falsely manipulate or under-read or over-read the Babeock
test or any other contrivance used for determining the quality
or value of milk or cream or to make any false determination
by said Babeock test or otherwise.

Penalty for violating either of the preceding sections.
[Section 4, chapter 43, laws of 1903, as amended by chapter
99, laws of 1905.] Whoever shall violate any of the provi-
sions of this act shall be guilty of a misdemeanor and upon con-
viction thereof shall be punished by a fine of not less than
twenty-five dollars nor more than one hundred dollars for each
and every offense, or be imprisoned in the county jail not less
than thirty days nor more than sixty days,

ADULTERATION OF FOOD, DRUGS, LIQUORS, ETC.

Sale of unwholesome provisions. [Section 4599, Statutes
of 1898.] Any person who shall knowingly sell any kind of
diseased, corrupted or unwholesome provisions, whether for meat
or drink, without making the same fully known to the buyer,
shall be punished by imprisonment in the county jail not more
‘than six months or by fine not exceeding one hundred dollars.

Sale of adulterated articles; definitions. [Section 4600,
Statutes of 1898, as amended by chapter 207, laws of 1905.]
Any person who shall by himself, his servant or agent or as the
servant or agent of any other person, sell, exchange, deliver or
have in his possession, with intent to sell, exchange, offer for
sale or exchange any drug or article of food which is adulterated
shall be fined not less than twenty-five dollars, nor more than
one hundred dollars, or be imprisoned in the county jail not less
than thirty days nor more than four months, The term ‘‘drug,”’
as used in this section, shall inelude all medicines for internal
or external use, antiseptics, disinfectants and cosmetics. The
term ‘“‘food,’’ as used herein, shall include all articles used for

food or drink or condiment by man, whether simple, mixed or
ecompound.

Origin. This and the next paragraph are modeled after paragraphs
8805-8807, R. S. of Ohio (6th ed.), first enacted in that state in 1884.

Agent. An agent who sells for a non-resident principal is within
the statute: Meyer v. State, 54 Ohio St., 242.

Pleading; ignorance. It need mnot be alleged that the article sold
was to be used as food. Ignorance of the adulteration is not a de-
fense: State v. Kelly, 54 Ohio St., 166.
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Adulteration, what is. [Section 4601, Statutes of 1898,
as amended by chapter 133, laws of 1903, as amended by chap-
ter 207, laws of 1905.] An article shall be deemed to be adult-
" erated within the meaning of the preceding section:

1. In the case of drugs: First, if, when sold, or offered or
exposed for sale or had in possession with intent to sell, under
or by a name recognized in the United States pharmacopoeia, it
dilfers from the standard of strength, quality or purity laid
down in the latest current edition thereof ; second, if when sold,
or offered or exposed for sale ‘or had in possession with intent
to sell, under or by a name not recognized in said pharmacopoeia,
but which is found in the pharmacopoeia of some other country,
the national formulary or other standard work on materia
medica, it differs materially from the standard of strength,
quality or purity laid down in the latest current edition of such
work; third, if its strength, quality or purity falls below the
professed standard under which it is sold.

9. In the case of food: First, if any substance or substances
have been mixed with it, so as to lower or depreciate or injur-
iously affect its strength, quality or purity; second, if any in-
ferior or cheaper substance or substances have been substituted
wholly or in part for it; third, if any valuable or necessary in-
gredient has been wholly or in part abstracted from it; fourth,
if it is an imitat'on of, or sold under the name of another ar-
ticle; fifth, if it consists, wholly or in part, of a diseased, in-
fected, decomposed, putrid, tainted or rotten animal or vegetable
substance or article, whether manufactured or not; sixth, if it
is colored, coated, polished or powdered, whereby damage or
inferiority is concealed, or if by any means it is made to ap-
pear better or of greater value than it really is; seventh, if it
contains any added substance or ingredient which is poisonous,
injurious, or deleterious to health, or any deleterious substance
not a necessary ingredient in its manufacture; provided, that
articles of feod which are labeled, branded or tagged in a man-
ner showing their exact character and composition and approved
by the dairy and food commissioner of the state, and not con-
taining any poisoncus or deleterious ingredient, shall not be
deemed adulterated in the case of mixtures or compounds sold
under their own distinet names or under coined names and
which articles, if substitutes, are not in imitation of, or sold
under, the name of any other article of food; and provided
further, that nothing in this act shall be construed as requir-
ing or eompelling proprietors or manufacturers of proprietary
foods to disclose their trade formulas, except so far as may be
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necessary to secure freedom from adulteration, imitation or
fraud.

Imitation. The sale cf liquid chicory and coffee as “liquid coffee” is
within the statute: State v. Dreher, 55 Ohio St., 115.

Pharmacopoeia. The reference is to the edition in use when statute
enacted; a higher standard required by a later edition will not render
a sale unlawful: Etate v. Emery, 55 Ohio St., 364.

Scope of statute. Whiskey, being recognized as a drug in the phar-
macopoeia and its strength and purity being there given, is a drug
within the meaning of the statute. The law is not limited in its ap-
plicaticn to the sale cf drugs by druggists and pharmacists, nor to
sales for medicinal or pharmaceutical use, but extends to all persons
without regard to their veecaticns, ard makes no distinctions on ac-
count of the use intended to be made of the article: State v. Hutchin-
son, 56 Chio St., 82,

“A sale of beer, as food containing salieylic acid, without a label on
the package notifying the purchaser that it contains such an ingre-
dient, is, when found to be poiscnous or deletericus to health by its
continucus or indiscriminate use as a food,” an offense against the
law: State v. Hutchinscn, 55 Ohio St., 573.

Pleading. The proviso is the preceding paragraph applies to it and
the next preceding cne, and is not limited to any particular offense
defined in them. Hence, a negative averment of the facts within the
proviso need not be made in charging an offense; the facts may be
proven under & plea cf not guilty: State v. Hutchinson, 55 Ohio St.,
673.

Canned Goods, labels on. [Section 4601a, Statutes of
1898, as amended by chapter 104, laws of 1905.] Any person
who shall, himself, or by his servant or agent, or as the servant
or agent of any other person, pack, can or preserve within this
state, for use or consumption therein, fruits, vegetables, meats,
fish or shell-fish, or who shall sell, exchange, deliver or have
in his possession with intent to sell, or exchange or expose for
sale, or offer for sale or exchange for use or consumption within
this state such canned articles containing saccharin, formalde-
hyde, sulphurous acid or sulphites, salieylic acid, or salicylates
or any substance, article or ingredient other than sugar, salt,
vinegar or spices, possessing a preservative character or action,
or any copper compound or other artificial coloring, or any
bleaching compound, or any article injurious to health; or any
person who shall, himself, or by his servant or agent, or as the
servant or agent of any other person, pack, can or preserve
within this state for use or consumption therein, fruits, vege-
tables, meats, fish or shell-fish, or who shall sell, exchange,
deliver, or have in his possession with intent to sell or exchange,
or expose for sale, or offer for sale or exchange for use or con-
sumption within this state, such canned articles, unless each
can containing such articles shall bear a label on which shall
be printed the true name of the contents and the name and ad-
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dress of the producer or packer canning or preserving the same,
or the dealer who sells the same, shall be guilty of a misde-
meanor, and, upon convietion thereof, shall be fined not less
than twenty-five dollars, nor more than one hundred dollars
or be imprisoned in the county jail not less than thirty days nor
more than sixty days.

Expose for sale. See note, p. 243.

Label on baking powder. [Section 4601b, Statutes of
1898.] Any person who shall, by himself, his servant or agent
or by the servant or agent of any other persen, make or manu-
facture baking powder or any mixture or compound intended
for use as a baking powder, or sell, exchange or deliver, or have
in his possession with the intent to sell or exchange, or expose
or offer for sale or exchange such baking powder, or any mix-
ture or compound intended for use as a baking powder, which
contains alum in any form or shape, unless the presence of the
same be distinetly shown by a label on the outside and face of
which is printed with black ink in legible type, not smaller
than brevier heavy gothic caps, the name and residence of the
manufacturer and the words:

«pHIS BAKING POWDER CONTAINS ALUM.”

shall be punished as provided in the preceding section.

Validity. A statute which provides that no person shall sell any
lard or any article intended for use as lard which contains any ingre-
dient but the pure fat of healthy swine, under any label bearing the
words “refined,” “pure,” “family,” unless every package in which the
article sold is marked “compound jard,” has been sustained as valid
by the supreme court of Towa: State v. Snow, 47 N. W. Rep,, 777.

In Minnesota a statute which makes it a misdemeanor to manufac-
ture for sale within that state, or to sell or offer to do so, baking
powder contairing alum, unless each package thereof is labeled,
sphis baking powder centains alum,” has heen sustained: Stoltz v.
Thompson, 46 N. W. Rep., 410.

Expose for sale. See note, p. 243.

Label on poisonous medicine.  [Section 4601¢, Statutes
of 1898.] Any person who shall, by himself, his servant or
agent or as the servant or agent of any other person, sell, ex-
change, deliver, or have in his possession with intent to sell or
exchange, or expose or offer for sale or exchange any medicine
known as patent or proprietary, or of which the formula is
kept secret by the manufacturer, which contains morphine,
strychnine, eocaine or poisonous or nareotic alkaloid or drug, in
any quantities which the state board of health shall deem harm-
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ful to the life or health of the public, unless the presence of the
same be distinetly shown by a label upon the bottle or package
and upon the outer wrapper thereof, shall be punished as pro-
vided in section 4601a.

Sale of imitation honey. [Sections 1, 2 and 3, eh. 229, laws
of 1005.] Secton 1. No person shall, himself, or by his agent
or servant, sell, offer or expose for sale or have in his possession
with intent to sell as and for honey any substance whatsoever
that is not the legitimate and exelusive product of the honey bee,
to-wit, the nectar of flowers, honey dew and natural saccharine
exudations of plants gathered and stored in the comb by bees.

Section 2. Any person who shall violate any of the provi-
sions of this act shall be deemed guilty of a misdemeanor and,
upon conviction thereof, shall be punished by a fine of not less
than twenty-five dollars nor more than one hundred dollars or
by imprisonment in the county jail not less than thirty days nor
more than sixty days.

Section 3. Section 4607f of the statutes of 1898 is repealed.

Sale of diseased apiary, honey therefrom or appliances
used therein. [Section 4605a, Statutes of 1898.] Any owner
of a diseased apiary, of honey made or taken from such an
apiary or appliances taken from such an apiary who shall sell,
barter or give away any such apiary, honey, appliances or bees
from such apiary, expose other bees to the danger of contract-
ing such disease or refuse to allow the inspector of apiaries to
inspect such apiary, honey or appliances, shall be fined not less
than fifty dollars nor more than one hundred dollars, or be im-
prisoned in the county jail not less than one month nor more
than two months.

Sale, etc., of diseased meat, killing diseased animal, etc.
[Section 4607g, Statutes of 1898.] Any person who shall sell
or expose for sale, or give away for use as food, or ean or pack
for the purpose of transportation to and sale in any market or
place any unwholesome, stale, emaciated, blown, tainted, putrid
or measly meat, or the flesh of any diseased animal or of any
animal not slaughtered for the purpose of food knowing or
having good reason to believe that such meat is as above de-
seribed, or that such flesh is the flesh of a diseased animal or
of an animal not slaughtered for such purpose, and any person
or corporation owning or operating any slaughter-house or
packing establishment in this state who shall receive for the
purpose of killing, or kill, any diseased animal, or render the



Report of Wisconsin Dairy and Food Commissioner. 253

careass of any animal that shall die by disease or in consequence
of exposure, or that shall not have been slanghtered for food,
knowing or having good reason to believe that such animal was
diseased, or had died from disease or in consequence of ex-
posure, or had not been slanghtered for food, such person shail
be punished by imprisonment in the county jail not exceeding
six months nor less than ten days, or by fine of not more than
one hundred dollars nor less than ten dollars, or both, and such
corporation shall be fined not more than five hundred dollars
nor less than ten dollars.

Standard for vinegar; sale of impure. [Section 4607i,
Statutes of 1898.] Any person who manufactures for sale or
offers or exposes for sale as cider vinegar any vinegar which
is not the sole product of pure apple juice, known as apple
cider, or vinegar not made exclusively of said cider, or vinegar
into which foreign substances, drugs or acids have been intro-
duced, or which contains any preparation of lead, ecopper, sul-
phurie’ acid, artificial coloring matter or other ingredient in-
jurious to health, or who, by himself, his servant or agent, or
as the servant or agent of any other person, shall sell, exchange.
deliver or have in his custody or possession with intent so to
do any adulterated vinegar, or who shall label, brand or sell as
cider or apple vinegar any vinegar not the legitimate product
of pure apple juice, or not made exclusively from apple cider,
or any vinegar which shall not have an acidity equivalent to
the presence of not less than four per centum by weight of ab-
solute acetic acid, and in addition, in the case of cider vinegar,
not less than two per centum by weight of cider vinegar solids
upon full evaporation over boiling water at two hundred and
twelve degrees Fahrenheit, and any manufacturer of vinegar in
this state, and any person who reduces or re-barrels vinegar
therein or who handles vinegar in quantities of one barrel or
more who shall fail to stencil or otherwise mark in black figures,
at least one inch in length, on the head of each barrel or pack-
age of vinegar manufactured. reduced, re-barreled, bought or
sold by him, the standard strength of the vinegar contained in
such barrel or package, which shall be denoted by the per
centum of acetic acid therein, or who shall falsely mark such
barrel or package shall be punished by fine not exceeding one
hundred dollars nor less than ten dollars. (See amended law.)

Coloring matter. It is competent for the legislature to make it a
misdemeanor to add artificial coloring matter to vinegar, regardless of

whether the matter added is injurious to the health of the consumer
or not: People v. Girard, 73 Hun (N. Y.) 457.
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Where, in the manufacture of vinegar, low wine, formed from fer-
mented grain, is, previously to its acetification, passed through roasted
malt, not for the purpose of adding any.substantial ingredient to the
vinegar, but for the purpose of giving it color as well as aroma and
flavor, and without such treatment the vinegar would be colorless, the
vinegar so produced contains artificia] coloring matter: Weller v.
State, 53 Ohio St., 77.

Validity. It is provided by a Michigan law (Public Acts of 1897, No.
71), “that no persen shall manufacture for sale, offer or expose for
sale, sell or deliver, or have in his possession with intent to sell or de-
liver, any vinegar not in compliance with the provisions cf this act. No
vinegar shall be sold as apple, orchard or cider vinegar which is not
the legitimate preduct of pure apple juice, known as apple cider or
vinegar not made exclusively of said apple cider or vinegar into which
foreign substance, drugs or acids have been introduced, as may ap-
pear upon proper tests, and upon said tests shall contain not less than
one and three-fourths per cent., by weight, of cider vinegar solids upon
full evaporation at the temperature of boiling water.” That “all vine-
gar made by fermentation ard oxidation without the intervention of
distillation, shall be branded ‘fermented vinegar, with the name of the
fruit or substance from which the same is made. And all vinegar
made wholly or in part from distilled liquor shall be branded ‘dis-
tilled vinegar,” and all of such distilled vinegar ghall be free from col-
oring matter added during or after distillation, and from color other
than imparted to it by distillation. Ard all fermented vinegar not dis-
tilled shall contain not less than one and three-fourths per cent., by
weight, upon full evaporation (at the temperature of boiling water) of
solids, contaired in the fruit or grain from which said vinegar is fer-
mented, and said vinegar shall contain not less than two and a half-
tenths of one per cent. ash or mineral matter, the same being the prod-
uct of the material from which said vinegar is manufactured. And all
vinegar shall be made wholly from the fruit or grain from which it
purports to be or is represented to be made, and shall contain no for-
eign substance, and shall contain not less than four. per cent., by
weight, of absolute acetic acid.”

Under that law it was held, 1. That cider vinegar must contain the
required quantity of ash or mineral matter as well as the stated per
cent. of cider vinegar solids. 2. That the act could not be declared
void as beyond the police power of the state because it imposed an un-
reasonable and arbitrary test, that being a question for the legislature.
3. That it was not for the jury or the court to determine from expert
chemical testimony whether the act was unreasonable. 4. That a per-
son convicted of violating the act was not deprived of property without
due process of law because he could not obtain a sample of the vinegar
in question for analysis, he not being so prevented by any person con-
nected with the prosecution, and the law not requiring that the accused
be furnished with a sample. 5. That the law was violated by the sale
of vinegar below the standard, though the seller was not aware of the
fact that the vinegar “sold was of that character: People v. Worden
Grocer Co., 77T N. W. Rep., 315.

Sale of impure ice; notice of place where ice was cut.
[Section 4607k, Statutes of 1898.] No person or corporation
shall sell or offer for sale or cause the same to be done within
this state. for domestie, culinary or drinking purposes, any ice
which contains mud, decayed vegetation, animal or foreign
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matter or malarial substance. Every person or corporation
offering ice for sale shall have posted on his or its wagons, in
a conspicuous manner, the name of the place from which the
ice so offered for sale was cut, harvested or manufactured, and
all persons or corporations dealing in or handling impure ice,
to be used for cooling purposes only, shall have their wagon so
labeled. Any person who or eorporation which violates any of
the provisions of this section shall be deemed guilty of a mis-
demeanor, and upon convietion thereof shall be punished by a
fine not less than fifty dollars or more than one hundred dol-
lars.

Penalty for use of antiseptics, etc., in meat products.
[Section 1, chapter 243, laws of 1903, as amended by ch. 261,
laws of 1905.] Any person who by himself or his agent
shall offer or expose for sale, take orders for, or sell, or have in
his possession with intent to sell for use or consumption within
the state any sausage or chopped meat compound containing
any artificial coloring, or chemical preservative or antiseptie,
except common salt, saltpetre, spices or wood smoke shall be
deemed guilty of a misdemeanor, and upon conviction thereof,
shall be fined not less than twenty-five dollars nor more than one
hundred dollars.

Coloring grain. [Section 4606. Statutes of 1898.] Any
person who shall fumigate any barley, wheat or other grain by
the use of sulphur or other substance, or shall in any way or
by the use of any chemical, material or process affect the color
or healthfulness of such grain, or who shall sell or offer for
sale any such grain knowing that the same has been so fumi-
gated or the color or the healthfulness thereof so affected shall
be punished by imprisonment in the county jail not more than
one month or by fine not exceeding fifty dollars.

ADULTERATION OF FLAXSEED OR LINSEED OIL.

Pure, standard of. [Section 1, chapter 234, laws of 1899.]
No person, firm, association or corporation shall manufacture
for sale. offer or expose for sale in this state, any flaxseed or
linseed oil for other than food purposes, unless the same answers
a chemieal test for purity recognized in the United States phar-
macopoeia, or any flaxseed or linseed oil as ‘‘boiled linseed oil”’
unless the same shall have been put, in its manufacture, to a
temperature of two hundred and twenty-five degrees Fahrenheif,
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Package containing oil to be stamped. [Section 2, chap-
ter 234, laws of 1899.] No person, firm, association or ecor-
poration shall at any time, personally or by clerk or agent, seil,
expose or offer for sale, dispose of or attempt to dispose of, any
flaxseed or linseed oil unless so done under the true name of
such oil, and unless each tank ecar, tank, barrel, keg, ean or
other vessel containing such oil has, at such time, distinetly and
durably painted. stamped, stenciled or marked thereon, in or-
dinary full-faced capital letters, not less than five line-pica in
size, the true name thereof in the words ““pure linseed oil raw’’
or ““pure linseed oil boiled,”” as the faet may be, and also the
name and address of the manufacturer or dispenser thereof.

Adulteration and false stamping. [Section 3. chapter
234, laws of 1899.] No person, firm, association or corpora-
tion shall, at any time, personally or by any clerk or agent,
adulterate any ‘‘pure linseed oil raw’’ or ‘““pure linseed oil
boiled,”” by adding thereto any other oil or substance or thing
whatever, for the purpose or with the intent to sell, expose or
offer for sale, such mixture or compound as the pure artiele,
nor shall any person, firm, association or corporat’on, personally
or by any clerk or agent, paint, stamp. stencil or mark any tank
car, tank, barrel, keg, can or other vessel so as to falsely repre-
sent that it contains either ‘‘pure linseed oil raw’’ or ““pure lin-
seed oil boiled,”” nor so as to falsely represent the manufacturer
thereof, nor permit or suffer any such false painting, stamping
stenciling or marking.

Penalty for violation of law. [Section 4, chapter 234,
laws of 1899.] Any person, firm, association or corporation
who shall violate any of the provisions of this act shall be pun-
ished by a fine of not less than fifty dollars, nor more than five
hundred dollars, or by imprisonment in the county jail for not
more than six months.

Duty of dairy and food commissioner. [Section 5, chap-
ter 234, laws of 1899.] It is hereby made the duty of the
dairy and food commissioner to see that the provisons of this
act are enforced, and personally or by his assistants, to inspect
any flaxseed or linseed oil, made or offered for sale in this
state, and any tanks, barrels, kegs, eans or other vessels con-
taining the same in this state which he may suspect or have
reason to believe, fails to comply with the provisions of this
act, and to prosecute or cause to be prosecuted, any person,
firm, association or corporation, whom he may suspect or have
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reason to believe, has violated any of the provisions of this act,
which prosecution shall be conducted by the district attorney in
the same manner as is now provided in case of the violation
of the laws relating to the sale of impure, adulterated or coun-
terfeit articles of food, or drink, or drug.

Concentrated feeding stuffs: prosecutions for vio-
tions; notice to manufacturers, etc. [Section 8 chapter
377, laws of 1901.] Whenever the director aforesaid be-
comes cognizant vf the violation of any of the provisions of
this act, he shall report such violations to the dairy and
food commissioner, and said commissioner shall proseeute
the party or parties thus reported; but it shall be the duty
of said commissioner upon thus ascertaining any violation of -
sections two, three or four of this act, to forthwith notify the
manufacturer, importer or dealer in writing and give him not
less than thirty days thereafter in which to comply with the
requirements of this act, but there shall be no prosecution in
relation to the quality of any concentrated commercial feeding
stuff if the same shall be found substantially equivalent to the
certified statement named in section two of this act.

Chapter 33, 1905.

Relating to the restriction and regulation of the sale
of foods containing chemical preservatives. Secrtion 1.
No person, firm or corporation shall, by himself, or by his agents
or servants, manufacture, sell, ship, consign, offer for sale, ex-
pose for sale or have in his possession with intent to sell for
use or consumption within the state, any article of food within
the meaning of section 4600 of the statutes of 1898 and laws
amendatory thereof, which contains formaldehyde, sulphurous
acid or sulphites, boric acid or borates, salicylic acid or saliey-
lates, saccharin, dulein, gluein, beta naphthol, abrastol, asaprol,
fluorides, flucborates, fluosilicates or other fluorine compounds, or
any other preservatives injurious to health; provided, however,
that nothing contained in this section shall prohibit the use of
common salt, saltpetre, wood smoke, sugar, vinegar and condi-
mental preservatives, such as turmerie, mustard, pepper and
other spices. Nor shall any person, firm or corporation, by
himself, or by his agents or servants, manufacture, sell, ship,
consign, offer for sale, expose for sale or have in his possession
with intent to sell for use or consumption within the state,
any article of food within the meaning of section 4600 of the
statutes of 1898 and laws amendatory thereof, containing any

17D &R
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added substance, article or ingredient poscessing a preserva-
tive character or action other than the articles named in the
proviso of this act, unless the presence, name and proportionate
amount of said added substance, article or ingredient shall be
plainly disclosed to the purchaser.

SECTION 2. Every person, firm, or corporation and every
officer, agent, servant or employe of such person, firm or cor-
poration who violates any of the provisions of this act shall be
deemed guilty of a misdemeanor, and upon convietion thereof
shall be fined not less than twenty-five dollars nor more than
one hundred dollars or be imprisoned in the county Jail not
less than thirty days nor more than sixty days.

Chapter 151, 1905.

Defining maple sugar and maple syrup and regulat-
ing the sale thereof. Secrion 1. Any person who shall
manufacture for sale, sell, or offer or expose for sale or have
in his possession with intent to sell. as and for maple sugar or
maple syrup, any article other than the unadulterated product
produced by the evaporation of pure sap from the maple tree,
shall forfeit to the state of Wisconsin, the sum of not less than
twenty-five dollars nor more than one hundred dollars.

Chapter 152, 1905. ,

Relating to the sale of syrups, molasses and glucose
mixtures. Secrion 1. No person shall sell, offer or expose
for sale or have in his possession with intent to sell any syrup,
sugar-cane syrup, sorghum syrup, molasses or glucose, unless
the same be. true to the name under which it is sold, and as de-
fined in the standards of purity for food produets as adopted
by the United States Department of Agriculture, and unless the
barrel, cask, keg. can, pail or package containing the same be
distinctly branded or labeled with the true name of its contents
as defined in the above named standards; and no person shall
sell, offer or expose for sale or have in his possession with in-
tent to sell any syrup, sugar-cane syrup, sorghum syrup, or
molasses mixed with glucose unless the mixture be sold as and
for compound glucoze mixture or corn syrup, and unless the
barrel, cask, keg, can, pail or package containing the same be
distinetly branded or labeled ““Glucose Mixture’’ or “‘Corn
Syrup,” in plain Goth’e type not less than three-eighths of an
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inch square, with the name and perecentum by weight of each
ingredient contained therein plainly stamped, branded or
stenciled on each package in plain Gothic letters not less than
one-quarter of an inch squgre. Each and every package of
syrup, either simple or mixed, shall bear the name and address
of the manufacturer. Such mixtures or syrups shall have no
other designation or brand than herein required that repre-
sents or is the name of any article which contains a saccharine
substance ; and all brands or labels required shall be an insepar-
able part of the general or distinguishing label, and the general
or distinguishing label shall be the principal and conspicuous
sign under which it is sold; nor shall any of the aforesaid glu-
cose, syrups, molasses or mixtures contain any substance injuri-
ous to health, nor any other articles or substance otherwise
prohibited by law in articles of food.

SECTION 2. Whoever shall do any of the acts or things pro-
hibited or neglect or refuse to do any of the acts or things re-
quired by this act, or in any way violate any of the provisions,
shall forfeit to the state of Wisconsin, the sum of not less than
twenty-five dollars nor more than one hundred dollars.

Chapter 187, 1905.

Relating to the manufacture and sale of buckwheat
flour. Secrion 1. No person shall manufacture for sale
within this state, or offer or expose for sale, have in possession
with intent to sell, or sell or exchange any ground buckwheat
containing any product of wheat, corn, rice or other foreign
substance, unless each and every package thereof shall be dis-
tinetly branded or labeled in letters not less than one-half inch
in length with the name of the maker and factory, and the loca-
tion of such factory, and the words ‘‘Buckwheat Flour Com-
pound,’’ together with the words, “‘This buckwheat flour com-
pound contains the following ingredients and none other’’ and
immediately after the latter words shall appear in the same size
letters the true names of each and every ingredient of such mix-
ture or compound. Provided, that this aet shall not be con-
strued as prohibiting the manufacture and sale of Self-Rising
Buckwheat Flour when labeled or branded as such and when
the same consists only of pure buckwheat flour, salt, sodium
bicarbonate and caleium acid phosphate, cream of tartar or
tartaric acid.

SECTION 2. Any brand or label herein required shall be
an inseparable part of the general or distinguishing label, and
such label shall be that prineipal and conspicuous sign under
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which it is sold, and any other label or printed matter upon
the package shall not be in contravention of the requirements
of this act.

SectioN 3. The having in posession of any buckwheat flour
compound, which is not branded or*labeled as hereinbefore re-
quired and directed upon the part of any person engaged in the
public or private sale of such article, shall, for the purpose
of this act, be deemed prima facie evidence of intent to sell the
same.

SecrioN 4. The taking of orders or the making of agree-
ments or contract by any person, firm or corporation or by
any agent or representative thereof, for the future delivery of
buckwheat flour compound shall be deemed a sale within the
meaning of this act.

SectioN 5. Any person who shall v:olate any of the pro-
visions of this act shall be deemed guilty of a misdemeanor, and
upon conviction thereof shall be punished by a fine of not less
than twenty-five dollars nor more than one hundred dollars,
or by imprisonment in the county jail for a period of not less
than thirty nor more than ninety days, or by both such fine
and imprisonment, in the diseretion of the court.

Chapter 247, 1905.

Regulating the manufacture and sale of condensed
milk, and of evaporated or condensed cream. Secrion 1.
No person shall manufacture for sale within this state, or offer
or expose for sale, have in his possession with intent to sell, or
sell or exchange, any condensed milk, sweetened or unsweetened,
unless the same shall contain not less than twenty-eight per-
centum, by weight, of milk solids, of which not less than one-
fourth shall be milk fat.

Seerion 2. No person shall manufacture for sale within
this state, or offer or expose for sale, have in his possess‘on with
intent to sell, or exchange, as and for evaporated or condensed
cream, any substance except the product obtained by the evap-
oration of a portion of water from cream containing not less
than eighteen percentum, by weight, of butter fat. Provided,
that nothing in this aet shall apply to goods manufactured for
sale and shipment outside of the state.

SectioN 3. Whoever shall violate any of the provisions of
this act shall be deemed guilty of a misdemeanor and, upon
convietion thereof, shall be punished by a fine of not less than
twenty-five dollars nor more than one hundred dollars, or by
imprisonment in the county jail not less than thirty days nor-
more than sixty days.
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Chapter 297, 1905.

Relating to the sale of vinegar and fixing standards
therefor. Secmion 1. Sectio 46071 of the statutes of 189
is hereby amended so as to read as follows: Section 4607i.
No person shall sell, manufaeture for sale, offer or expose for
sale or have in his possession with intent to sell as apple, or-
chard or cider vinegar, any vinegar which has not been made
exclusively by the fermentation of pure apple juice, known as
apple cider; or vinegar which contains any foreign sub:tanee
whatsoever; or vinegar which shall eontain less than 4 per
centum by weight of absolute acetic acid; or vinegar which
shall be found to contain less than one and three-fourths per
centum by weight of pure cider vinegar solids upon full
evaporation at two hundred and twelve degrees Fahrenheit;
and no person shall sell, offer or expose for sale or have in his
possession with intent to sell any cider vinegar unless each bar-
rel, cask, or keg containing the same be plainly stenciled or
branded on one head of said barrel, cask or keg, in black letters
and figures at least one inch in height, with the words ‘‘ Cider
Vinegar,”’ together with the name and place of business of the
manufacturer thereof, and the strength of the vinegar contained
in said barrel, cask or keg, which strength shall be denoted by
the per centum of weight of absolute acetic acid contained in said
vinegar. And no person shall manufacture for sale, offer or
expose for sale, or have in his possession with intent to sell,
or sell, any vinegar which shall be adulterated within the mean-
ing of sections 4600 and 4601 of the statutes of 1898, and laws
amendatory thereof; or any vinegar which shall contain less
than four and one-half per centum by weight of absolute acetic
acid; or vinegar which shall contain any artificial coloring mat-
ter, or any preparation of lead, copper, sulphuric or other
mineral aeids, or any acid made from the distillation of wood
or any ingredient injurious to health. And no person shall
sell, offer or exposé for sale or have in his possession with intent
to sell any vinegar (except cider vinegar) made by fermenta-
tion without the intervention of distillation unless each barrel,
cask, or keg containing the same be plainly stenciled or branded
on one head of said barrel, eask or keg. in black letters and
figures at least one inch in height, with the name and place of
business of the manufacturer of said vinegar and the strength
of the vinegar contained in said barrel, cask or keg, which
strength shall be denoted by the per centum by weight of ab-
solute acetic acid contained in said vinegar, together with the
words “‘Fermented Vinegar’’ and the true name of the fruit or
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substance from which said vinegar is made. And no person
shall sell, offer or expose for sale or have in his possession with
intent to sell any vinegar made wholly or in part from distilled
liquor unless each barrel, cask or keg containing the same be
plainly stenciled or branded on-one head of said barrel, cask
or keg, in black letters and figures at least one inch in height,
with the words ‘Distilled Vinegar,”’ together with the name
and place of business of the manufacturer thereof and the
strength of the vinegar contained in said barrel, cask or keg,
which strength shall be denoted by the per centum by weight
of absolute acetic acid contained in said vinegar.,

Any person who shall be found guilty of violating any of the
provisions of this section shall forfeit to the state of Wis-
consin the sum of not less than twenty-five dollars nor more
than one hundred dollars for each such violation. Provided
that this act shall not be construed as prohibiting the sale of
any vinegar by the manufacturer for shipment and use outside
the state. Provided, however, that nothing herein contained
shall be held to prohibit the coloring of vinegar by the use of
burnt sugar, or the sale or offering for sale of the same until on
and after July 1st, 1906. |

Chapter 390, 1905.

Providing a second assistant for the dairy and food
commissioner, and additional cheese factory, creamery,
dairy and food inspectors, and an assistant chemist, and
making an appropriation therefor., Section 1. In addition
to the officials and appointees provided for by section 1410 of
the statutes of 1898, and of chapter 144 of the laws of 1903, the
dairy and food commissioner may, with the advice and consent
of the governor, appoint a second assistant dairy and food com-
missioner, an assistant chemist and eight agents or inspectors,
whose duties shall be to assist in promoting the work of the
dairy and food commissioner in the manner herein provided and
in such way as may be required by the dairy and food commis-
sioner in the enforcement of the dairy and food laws. Of the
eight agents or inspectors heren provided for, three shall be
creamery, dairy and food inspectors, whose duties, in addition
to the general duties hereinbefore provided, shall be to inspect
creameries, dairies, foods and drugs, under the direction and
supervision of the dairy and food commissioner; four shall be
cheese factory, dairy and food inspectors, whose duties, in ad-
dition to the general duties hereinbefore provided, shall be to
inspect cheese factories, dairies, foods and drugs, under the
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direction and supervision of the dairy and food commissioner,
and one shall be chief food inspector. The second assistant
dairy and food commissioner and the creamery, dairy and food
inspectors herein provided for, shall be expert ereamery butter
makers, skilled in the technical work of creameries, competent
judges of ereamery products and versed in modern scientific and
practical dairy husbandry. The cheese factory, dairy and food
inspectors herein provided for shall be expert cheese makers,
skilled in the techn:cal work of cheese factories, competent judges
of cheese factory produets and versed in modern scientific and
practical dairy husbandry. The chief food inspector shall be
experienced in modern grocery business. The assistant chemist
shall be a competent analytical chemist and shall devote his
time exclusively to the work of the commission. The annual
salary of the second assistant commissioner shall be sixteen hun-
dred dollars; the annunal salary of the assistant chemist, of the
creamery, dairy and food inspectors and of the chief food in-
spector shall be each twelve hundred dollars; the compensation
of each of the cheese factory, dairy and food inspectors shall be
one hundred dollars per month. The aforesaid salaries and
_compensation shall be paid in the same manner as is provided
by law for the payment of salaries of other state and employees.
There shall also be paid to the second assistant commissioner
and to each of the agents or inspectors and assistant chemist
herein provided for, their necessary and actual expenses in-
curred in the d’'scharge of their official duties, on the approval
of the dairy and food commissioner and the governor, of veri-
fied and itemized accounts therefor.

Section 2. The officers designated in section 1 of this aet
shall havé all the powers that are conferred by law upon any
agent, inspector or assistant of the dairy and food commissioner.

Chapter 228, 1905. X

Relating to the manufacture or sale of lemon extract
and vanilla extract. Section 1. Any person who shall manu-
facture for sale, sell, or offer or expose for sale or have in his
possession with intent to sell as and for lemon extract, or extract
of lemon, or essence of lemon, or lemon essence, or sprits of
lemon, or under any designation which includes any of the afore-
said names any preparation other than a solution containing not
less than five percentum, by volume, of pure lemon oil in ethyl
aleohol ; or any person who shall manufacture for sale, sell, or
offer or expose for sale or have in his possession with intent to
sell as and for vanilla extract, or extract of vanilla, or tineture
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of vanilla, or vanilla tineture, or under any designation which
includes any of the aforesa’d names any preparation which
shall contain any flavoring or coloring ingredient other than
those derived from pure vanilla bean, shall forfeit to the state
of Wisconsin the sum of not less than twenty-five dollars nor
more than one hundred dollars. Providing nothing in this act
shall prohibit the manufacture of the above specified articles
for sale and shipment without the state.

AMENDMENTS TO THE WISCONSIN DAIRY AND FOOD
LAWS, AND NEW DAIRY AND FOOD LAWS
ENACTED BY THE LEGISLATURE
OF 1907.

Chapter 77, 1907.

Relating to label on baking powder. Section 1. Section
4601b, statutes of 1898, is amended to read: Section 4601b.
Any person who shall, by himself, his servant or agent or by
the servant or agent of any other person, make or manufacture
baking powder or any mixture or compound intended for use
as a baking powder, or sell, exchange or deliver, or have in his
posession with the intent to sell or exchange or expose or offer
for sale or exchange such baking powder, or any mixture or
compound intended for use as a,baking powder unless each -
receptacle or package in which the same is kept for sale or sold.
has securely affixed in a conspicuous place upon the side thereof,
and plainly separated from other reading matter, a white or light
colored label, upon the outside face of which label shall be printed
in the English language, with black ink, in type not smaller than
eight point, bold-faced. gothic eapitals, the name and address of
the manufacturer of such baking powder, and the words: ‘‘This
baking powder is composed of the following ingredients and
none other,”” and immediately thereafter upon the same label,
in eolor, style and manner above specified, the name of each in-
gredient contained in such baking powder, using the name by
which each ingredient is ecommonly known, shall be punished as
provided in the next preceding section, provided that for the
purposes of this act, alum in any form or shape or any aluminum
salt shall be designated by the term alum.

Chapter 99 ,1907.
Relating to standard measure for the use of the Bab-
cock test in determining butter fat in milk and cream.
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Seetion 1. Section 1, chapter 43, laws of 1903, is amended and
made a section of the statutes of 1898, to read: Section 1494aa.
1. In the use of the Babcock test, the standard milk measures
or pipettes shall have a capaeity of 17.6 cubic centimeters, and
the standard test tubes or bottles for milk shall have a capacity
of 2 cuble centimeters for each 10 per cent. marked on the
necks thereof ; cream shall be tested by weight and the standard
unit for testing shall be 18 grams, and- it is hereby made a mis-
demeanor to use any other standards of milk or eream measure
where milk or cream is purchased by or furnished to cream-
eries or cheese factories and where the value of said milk or
cream is determined by the per cent of butter fat contained in
the same, or wherever the value of milk or cream is determined
by the per cent. of, butter fat contained in the same by the Bab-
cock test. :

2. In sampling eream or milk from which eomposite tests
are to be made to determine the per cent. of butter fat contained
therein, no such sample or sampling shall be lawful unless a
sample be taken from each weighing and the quantity thus
used shall be proportioned to the total weight of the cream or
milk tested.

3. Every person, corporation or company operating a cream-
ery when using the Babeock test as a standard to determine the
value of any milk or cream received or bought by such person,
corporation or company to be manufactured into butter, shall,
when paying for such milk or cream, include in every state-
ment or check issued to any patron in payment thereof a state-
ment of the number of pounds of butter fat and the number of
pounds of butter made for the period of time for which pay-
. ment is made.

Chapter 78, 1907.

Relating to obstructing performance of dairy and food
commissioner’s duty and prescribing penalty. Section 1.
Section 4607h, statutes of 1898, is amended to read: Section
4607h. Any person who shall obstruct the dairy and food com-
missioner of this state or either of his assistants, chemists or in-
spectors in the performance of their duty by refusing him en-
trance to any place he is authorized to enter or by refusing to
deliver to him a sample of any article of food, drink or drug
made, sold, offered, or exposed for sale by the person to whom
request therefor is made if the value thereof is tendered, shall
b eguilty of a misdemeanor and upon conviction thereof-shall
be punished by a fine of not less than twenty-five dollars
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nor more than one hundred dollars or by imprisonment in the
county jail not less than ten days nor more than sixty days.

Chapter 168, 1907.

Relating to sale of adulterated articles. Section 1. See-
tion 4600, statutes of 1898, as amended by chapter 207, laws of
1905, is amended to read: Seétion 4600. Any person, who
shall, by himself, his servant or agent, or as the servant or agent
of any other person, sell, exchange, deliver or have in his pos-
session with intent to sell, exchange, offer for sale or exchange
any drug or article of food which is adulterated, or any candy
containing intoxicating liquor, shall be fined not less than
twenty-five dollars, nor more than one hundred dollars or by
imprisonment in the county jail not less thap thirty days nor
more than four months. The term ““drug’’ as used in this seec-
tion shall inelude all medicines for internal or external use,
antiseptics, disinfectants and cosmetics. The term “‘food’’ as
used herein shall include all articles used for food or drink or
condiment by man, whether simple, mixed or compound.

Chapter 173, 1907.

Relating to the misbranding of articles of food. Section
1. There is added to the statutes of 1898 a new section to read :
Section 4601aa. Any person, firm or corporation by himself,
officer, servant or agent, or as the officer, servant or agent of
any other person, firm or corporation, who shall manufacture
or solicit or take orders for delivery, or sell, exchange, deliver
or have in possession with the intent to sell, exchange or expose,
or offer for sale or exchange any article of food within the mean-
ing of seetion 4600, statutes of 1898, which is misbranded within
the meaning of th's section shall be guilty of a misdemeanor
and upon conviction thereof shall be punished by a fine of not
less than twenty-five dollars nor more than one hundred dol-
lars, or by imprisonment in the county jail not less than ten
days nor more than sixty days. The term ““misbranded,”’ as
used herein, shall apply to articles of food, or articles which
enter into the composition of food, which, or the package or
label of which shall bear any statement, design or device regard-
ing such article or the ingred:ents or substances contained there-
in which shall be false or misleading in any particular; or if in
package form, and the contents are stated in terms of weight
or measure, they are not plainly and correctly stated on the
outside of the package ; and to any food product which is falsely
branded as to the state, territory or country in which it is man-
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ufactured or produced. Any article of food shall also be
deemed to be misbranded if the contents of the package as orig-
inally put up shall have been removed in whole or in part and
other contents shall have been placed in such package. The
term ‘‘label,’’ as used in this section and in section 4601, stat-
utes of 1898, or in any other section of these statutes, relating
to the adulteration or misbranding of food, unless otherwise
specifically deseribed and provided therein, shall apply to any
printed, pictorial or other matter upon or attached to any pack-
age of a food product or any container thereof.

It is hereby made the duty of the dairy and food commissioner
of this state, by himself, or assistants, chemists, inspectors and
agents, to see that the provisions of this section are enforced
and for this purpose all the powers conferred upon the said
commissioner, his assistants, chemists, inspectors and agents,
by section 1410a, 1410b, 1410d, of the statutes of 1898, or by
any other provision of these statutes are hereby conferred upon
said dairy and food commissioner, his assistants, chemists, in-
spectors and agents, so far as the same may be applicable.

Chapter 205, 1907.

Relating to standards of purity for food products. Sec-
tion 1. There is added to the statutes of 1898 a new section
to read. Section 4601—4a. In all prosecutions arising under
the provisions of these statutes for the manufacture or sale of
an adulterated, misbranded or otherwise unlawful article of
food, drink, condiment or drug, the latest standards of purity
for food products, established by the United States secretary
of agriculture, shall be accepted as the legal standards, except
in cases where other standards are specifically preseribed by
the laws of this state.

Chapter 206, 1907.

Relating to the duties of the dairy and food commis-
sioner, laboratory expenses of the dairy and food com-
missioner. Section 1. Section 1410d, statutes of 1898, is
amended to read: Section 1410d. The governor may authorize
the commissioner or his assistants, chemists or inspectors, when
not engaged in the performance of other official duties, to give
such aid in farmers’ institutes, dairy and food and farmers’
conventions and the agricultural department of the state uni-
versity as may be deemed advisable. For the necessary ex-
penses of making the analyses contemplated in the foregoing
sections the commissioner may incur an annual expense of not
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to exceed one thousand dollars, the accounts for which, when
verified and itemized, and approved by the governor shall be
audited by the secretary of state. ;

* Chapter 306, 1907.

Relating to wrongful use of milk and fraudulent ac-
counts by butter or cheese manufacturers. Section 1.
Section 1494a, statutes of 1898, is amended to read: Section
1494a. Any butter or cheese manufacturer who shall know-
ingly use or allow any other person to use for the benefit of him-
self or any other person than he who is entitled to the benefit
thereof any milk or ecream from the milk brought to him, with-
out the consent of the owner thereof, or who shall refuse o
neglect to keep or cause to be kept a correct account (which shall
be open to the inspection of any person furnishing milk to him
and to the dairy and food commissioner of this state, his chemists,
assistants, inspectors and agents) of the amount of milk daily
received, or of the number of pounds of butter, and the num-
ber and aggregate weight of cheese made by him each day, or of
the number of cheese cut or otherwise disposed of and the weight
of each, shall be guilty of a misdemeanor, and upon convie-
tion be punished by a fine not less than twenty-five dol-
lars nor more than one hundred dollars, or by imprisonment in
the county jail not less than ten days nor more than sixty days.

Chapter 370, 1907.

Relating to the sale of vinegar and fixing standards
therefor. Section 1. Section 4607i of the statutes is amended
to read: Section 4607i. No person shall sell, manufacture
for sale, offer or expose for sale or have in his possession with
intent to sell as apple, orchard or cider vinegar, any vinegax
which has not been made exclusively by the fermentation of
pure apple juice, known as apple cider; or vinegar which con-
tains any foreign substance whatsoever; or vinegar which shail
contain less than four per centum by weight of absolute acetic
acid; or vinegar which shall be found to contain less than ons
and six-tenths per centum by weight of pure cider vinegar solids
upon full evaporation at two hundred and twelve degrees Fah-
renheit and no person shall sell, offer or expose for sale or have
in his possession with intent to sell any eider vinegar unless each
barrel, cask, keg, or other original package or original container,
containing the same, be plainly stenciled or branded or labeled,
with the words ‘“Cider Vinegar,”” together with the name and
place of business of the manufacturer thereof, and the strength
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of the vinegar contained in said barrel, cask, keg or other
original package or original container, containing the same,
which strength shall be denoted by the per centum by
weight of absolute acetic acid contained in said vinegar. And
no person shall manufacture for sale, offer or expose for sale
or have in possession with intent to sell, or sell, any vinegar
which shall be adulterated within the meaning of sections 4600
and 4601 .of the statutes of 1898, and laws amendatory there-
of; or anmy vinegar which shall contain less than four per
centum by weight of absolute acetic acid; or vinegar which
shall contain any artificial coloring matter or any preparation
of lead, copper, sulphuric or other mineral acids, or any acid
made from the distillation of wood or any ingredient injurious
to health. And no person shall sell, offer or expose for sale or
have in his possession with intent to sell any vinegar (except
cider vinegar) made by fermentation without the intervention
of distillation unless each barrel, cask, keg, or other original
package or original container, containing the same, be plainly
stenciled or brander or labeled, with the name and place of busi-
ness of the manufacturer of said vinegar and the strength of the
vinegar contained in said barrel, cask, keg, or other original
package or original container, containing the same, which
strength shall be denoted by the per centum by weight of ab-
solute acetic acid contained in said vinegar, together with the
words ‘‘Fermented Vinegar’’ and the true name of the fruit
or substance from which said vinegar is made. And no person
- shall sell, offer or expose for sale or have in his possession with
intent to sell any vinegar made wholly or in part from distilled
liquir unless each barrel, cask, keg, or other original package or
original container, containing the same, be plainly stenciled or
branded or labeled, with the words ‘‘Spirit Venegar,”’ together
with the name and place of business of the manufacture or
dealer thereof and the strength of the vinegar contained in
said barrel, cask, keg, or other original package or original
container, eontaining the same, which strength shall be denoted
by the per centum by weight of absolute acetic acid contained
in said vinegar. And no person shall sell, offer or expose for
sale or have in his possession with intent to sell any vinegar
unless the stencil, brand or label hereinbefore required shall in
the case of barrel, cask or keg be in black letters and figures at
least one inch in height on one head of said barrel, cask or keg,
and in ease of other original package or original container in
black letters and figures not smaller than eight-point Brevier
caps on the outside of each original package or original con-
tainer thereof.
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Any person who shall be found guilty of violating any of the
provisions of this section shall be guilty of a misdemeanor
and on conviction shall be punished by fine not less than
twenty-five dollars nor more than one hundred dollars or by
imprisonment in the county jail not less than ten days nor more
than sixty days.

Chapter 386, 1907.

Relating to the appointment of additional employes by
the dairy and food commissioner, prescribing their qual-
ifications and duties and providing their compensation.
Section 1. There is added to the statutes a new section to read:
Section 1410—1. 1In addition to the officials and appointees
otherwise provided by law for the dairy and food commission,
the dairy and food commissioner may, with the advice and con-
sent of the governor, appoint one secretary; one assistant chem-
ist; one cheese factory, dairy and food inspector; and one
creamery, dairy and food inspector, whose duties shall be to as-
sist in promoting the work of the dairy and food commissioner
in the manner herein provided and in such way as may be re-
quired by the dairy and food commissioner in the enforcement
of the dairy and food laws. The duties of the cheese factory,
dairy and food inspector, in addition to the general duties here-
inbefore provided, shall be to inspect cheese factories, dairies,
foods and drugs under the direction and supervision of the
dairy and food commissioner. He shall be an expert cheese-
maker, skilled in the technical work of cheese factories, a eom-
petent judge of cheese factory products and versed in modern
scientific and practical dairy husbandry. The duties of the
creamery, dairy and food inspector, in addition to the general
duties hereinbefore provided, shall be to inspect creameries,
dairies, foods and drugs under the direction and supervision of
the dairy and food commissioner. He shall be skilled in the
technical work of creameries, a competent judge of creamery
products and versed in modern scientific and practical dairy
husbandry. The assistant chemist shall be a competent analyt-
ical chemist. The annual salary of the said assistant chemist
shall be fifteen hundred dollars; the annual salary of the said
secretary and of the creamery, dairy and food inspector shall be
twelve hundred dollars each. The compensation of the cheese
factory dairy and food inspector shall be one hundred dollars
per month. The aforesaid salaries and compensation shall be
paid in the same manner as is provided by law for the payment
of salaries of other state officers and employes. There shall also
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be paid to the assistant chemrist and to each of the inspectors
herein provided for, their necessary and actual expenses in-
curred in the discharge of their official duties, on the approval
of the dairy and food commissioner and the governor, of verified
and itemized accounts therefor, and the said officials shall have
all the powers that are conferred by law upon any agent, in-
spector or assistant of the dairy and food commissioner.

Chapter 478, 1907.

Relating to labeling stock foods. Section 1. There is
added to the statutes of 1898 a new section to read: Section
4438¢—1. 1. All mixed or compounded animal stock foods of-
fered for sale in this state either in bulk or in small packages
shall have printed upon sack or package in plain letters all of
the different ingredients of which it is composed.

2. Any person who shall violate this section shall be guilty of
a misdemeanor and upon conviction thereof shall be punished
by a fine of not less than ten nor more than fifty dollars.

3. It shall be the duty of the state dairy and food commis-
sioner to enforce the provisions of this act.

Chapter 557, 1907.

Relating to the sale of syrups, molasses, glucose mix-
tures and maple syrup mixtures, and to protect the pub-
lic health. Section 1. Sections 1 and 2 of chapter 152, laws
of 1905, are amended and made sections of the statutes of 1898,
to read: Section 4601—la. No person, firm or corporation,
by himself, officer, servant or agent, or as the officer, servant
or agent of any other person, firm or corporation, shall sell, of-
fer or expose for sale or have in his possession with intent to
sell any syrup, maple syrup, sugar-cane syrup, sugar syrup,
refiners’ syrup, sorghum syrup, molasses or glucose, unless the
same be true to the name under which it is sold and as defined
in the standards of purity for food products as latest promul-
gated by the United States Secretary of Agriculture, and unless
the barrel, cask, keg, can, pail or other original container con-
taining the same be distinctly branded or labeled with the true
name of its contents, as defined in the above named standards;
and no person, firm or corporation, by himself, officer, servant
or agent, or as the officer, servant or agent of any other person,
firm or corporation, shall sell, offer or expose for sale or have in
his possession with intent to sell any syrup, maple syrup, sugar-
cane syrup, sugar syrup, refiners’ syrup, sorghum syrup or mol-
asses, mixed with glucose, unless the barrel, cask, keg, can, pail



272 Report of Wisconsin Dairy and Food Commissioner.

or other original container, containing the same be distinetly
branded-or labeled so as to plainly show the true name of each
and all of the ingredients composing such mixture, as follows:

First: In case said mixture shall contain glucose in a pro-
portion not to exceed 50 per cent. by weight, it shall be labeled
and sold as ‘“Maple Syrup and Glucose,”’ ‘‘Sugar-Cane Syrup
and Glucose,”” ‘‘Sugar Syrup and Glucose,”” ‘‘Refiners’ Syrup
and Glucose,”” “‘Sorghum Syrup and Glucose,”” or ‘‘Molasses
and Glucose,”” as the case may be;

Second: In case said mixture shall contain glueose in a pro-
portion exceeding 50 per cent. and not more than 75 per cent.
by weight, it shall be labeled and sold as ‘‘Glucose and Maple
Syrup,”” “‘Glucose and Sugar-Cane Syrup,” “‘Glucose and
Sugar Syrup,”’ “‘Glucose and Refiners’ Syrup,”’ ‘‘Glucose and
Sorghum Syrup, ** ‘‘Glucose and Molasses,”” as the case may be;

Third: In case said mixture shall contain glucose in a pro-
portion exceeding 75 per cent. by weight, it shall be labeled and
sold as ‘“Glucose flavored with Maple Syrup,’” “‘Glucose flav-
ored with Sugar-Cane Syrup,”’ ‘‘Glucose flavored with Sugar
Syrup,”” ‘“‘Glucose flavored with Refiners’ Syrup,”’ ““Glucose
flavored with Sorghum Syrup,”” ‘‘Glucose flavored with Mo-
lasses,”” as the case may be. The labels provided for in this
section shall be printed in type not smaller than eight-point
Brevier caps and shall bear the name and address of the manu-
facturer or dealer. In mixtures in which glucose shall be mixed
with any syrup or molasses in the proportion of not more than
50 per cent. by weight of the total produet, the word ‘‘Glucose’’
shall be printed in type of the same size and style and the same
color as may be used in printing the name of any syrup or mo-
lasses with which the glucose may be mixed, and said mixture
shall be so labeled and sold. In mixtures in which glucose
shall be mixed with any syrup or molasses in the proportion of
not more than 75 per cent. and not less than 50 per cent. by
weight, the word ‘‘Glucose’’ shall be printed in the same color
and in type of the same style but one-third larger than the size
of the letters which may be used in the printing of the name of
any syrup or molasses with which it may be mixed, and such
mixture shall be so labeled and sold. In all mixtures in which
glucose is used in the proportion of more than 75 per cent. by
weight, the name of the syrup or molasses which is mixed with
the glucose for flavoring purposes and the words showing that
said syrup or molasses is used as a flavoring, as provided in this
section, shall be printed on the label of each container of such
mixture in the same color, and in the same style of type but
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not larger than ten-point caps. The mixtures or syrups
designated in this section shall have no other designation or
brand than herein required that represents or is the name of
any article which contains a saccharine substance; and all
brands or labels required shall be an inseparable part of the
general or distinguishing label, and the general or distinguish-
ing label shall be the principal and conspicuous sign under
which it is sold; nor shall any of the aforesaid glucose, syrups,
molasses or mixtures contain any substance injurious to health,
nor any other article or substance otherwise prohibited by law
in articles of food.

Section 4601—2a. No person, firm or corporation, by him-
self, officer, servant or agent, or as the officer, servant or agent
of any other person, firm or corporation, shall solicit or take
orders for delivery, or sell, exchange, deliver or have in posses-
sion with intent to sell, exchange or expose, or offer for sale or
exchange, any maple syrup mixed with sugar-cane syrup, sugar
syrup, refiners’ syrup, sorghum syrup or molasses, unless the
same be labeled and sold so as to show the true name of each
and all of the ingredients contained therein and unless each
barrel, cask, keg, can, pail or other original container, eontain-
g the same, be distinetly branded or labeled and sold so as to
_plainly show the true name of each and all of the ingredients
composing such mixture, as follows:

First: If said mixture shall contain 50 per cent. or more by
weight of maple syrup, it shall be labeled and sold as ‘‘Mapie
Syrup and Sugar-Cane Syrup,’”’” ‘“Maple Syrup and Sugar
Syrup,”’ ‘“Maple Syrup and Refiners” Syrup,”” ‘““Maple Syrup
and Sorghum Syrup.’’ or ‘“‘Maple Syrup and Molasses,”” as the
case may be;

Second: If said mixture shall contain not less than 25 per-
cent., nor more than 49 per cent., by weight, of maple syrup, it
shall be labeled and sold as ‘‘Sugar-Cane Syrup and Maple
Syrup,”’ ‘“‘Sugar Syrup and Maple Syrup,”’ ‘‘Refiners’ Syrup
and Maple Syrup,”” ‘“‘Sorghum Syrup and Maple Syrup.’” or
‘“Molasses and Maple Syrup,’’ as the case may be;

Third: If said mixture shall contain less than 25 per cent.,
by weight, of maple syrup, it shall be labeled and sold as *‘Sugar-
Cane Syrup flavored with Maple Syrup,’” ‘‘ Sugar Syrup flavored
with Maple Syrup,”” ‘‘Refiners’ Syrup flavored with Maple
Syrup,”” ‘““Sorghum Syrup flavored with Maple Syrup,”” or
‘‘Molasses flavored with Maple Syrup,’’ as the case may be.

All labels provided for in this section shall be printed in
English, in type not smaller than eight-point Brevier caps and

18—D &P
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shall bear the name and address of the manufacturer or dealer.
In mixtures in which maple syrup shall be mixed with molasses
or any or either of the syrups designated in this section in the
proportion of not less than 50 per cent. by weight of the total
product, the word ‘‘Maple’’ shall be printed in type of the same
size and style and in the same color as may be used in the print-
ing of the name of any other syrup or molasses with which the
maple syrup may be mixed, and said mixture shall be so labeled
and sold. In mixtures in which maple syrup shall be mixed
with molasses or any or either of the syrups designated in this
section, in the proport’on of not less than 25 per cent. and not
more than 49 per cent., by weight of the total product, the word
‘“Maple’’ shall be printed in the same color, and in type of the
same style, but not larger than two-thirds of the size, of the
letters which may be used in printing the name of any syrup
or molasses with which maple syrup may be mixed, and such
mixture shall be so labeled and sold. In all eases in which
maple syrup shall be mixed with any of the syrups designated
in this section, in the proportion of less than 25 per cent., by
weight of the total product, the word ““Maple’’ and the words
showing it to be used as a flavor, as provided in this section,
shall be printed on the label of each container of such mixtur.
in the same color and in the same size and style of type, but not
larger than ten-point Brevier caps. The mixtures or syrups
designated in this section shall have no other designation or
brand than herein required that represents or is the name of
any article which contains a saccharine substance ; and all brands
or labels required shall be an inseparable part of the general or
distinguishing label, and the general or distinguishing label
shall be the principal and conspicuous sign under which it is
sold; nor shall any of the aforesaid glucose, syrups, molasses or
mixtures contain any substance injurious to health, nor any
other article or substance otherwise prohibited by law in articles
of food.

4601—3a. Whoever shall do any of the acts or things prohib-
ited, or neglect, or refuse, to do any of the acts or things re-
quired by this act, or in any way violate any of the provisions
of this act shall be guilty of a misdemeanor and upon convie-
tion thereof shall be punished by a fine not less than twenty-
five dollars nor more than one hundred dollars or by imprison-
ment in the county jail not less than ten days nor more than
sixty days.
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