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LETTER OF TRANSMITTAL 

Office of Secretary Wisconsin Buttermakers” Association, Madi- 
son, Wis.. 1914. 

To the Officers and Members of the Wisconsin Buttermakers’ 
Association: I have the honor to herewith submit the report of 
the proceedings of the Thirteenth Annual Convention held at 

» Madison, February 3-5, 1914. 

Fraternally yours. 

G. HW. BENKENDORF, 

Secretary.
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NAMES. ADDRESSES. 
Alexander, C. B.......0..2...175 W. Jackson Bivd., Chicago, Hl. 
PRUE OR Ds ME Be ace nae ass Gres Sas Cae Vink x ees ROUSDUES. 

.- Allen, F. J....................226 W. Johnson, St.. Chicago, Hl. 
Am@reason. C09 o.oo us cons 15a oo 3 sees Xo acon “Shennington, 
Auman, Earl ..... 2.0.2.0... cent eee ee eee tees ees + Madison. 
Amer. Mono Sermice. 2 22.2 2c5 esau oo% 4 es. <...,.ewark, N. J. 
Aderhold, E. L. 2.2.2.2... 0.002222 ee Neenah 
A@ems, MIG. occa eee s ee os Dee deb esse ee ae. Waukesha, 
Amacher, Henry 2.2.0 22.0.0. 00.0.0... .0 00000: ....Stetsonville, 
TAOW | C Ercwctis rare intele GO 6 RSE ASE Meese a ace neers vices on CABBTOR. 
Anderson, R. S. ..... 020.2200 0-2. eee ee cesses. . Northland. 
Anderson, Camilla 2... 6. 5 ce cece cee cee ene Weyauwega 

Anderson, J.D. 22.2022 2000000. oe aie sec, 24. Spring Valley. 

Blair, N. Bec. eee. ce ee ee ce eee eee eee ete essa seaDale. 
Borden, J. Co... c6n cons von «oye 1290S, Water St., Chicago, Ml. 

® Boerschinger, H..........................R. No. 5, Green Bay. 
Bocteher:: J Be os 264 6 5s S22 6 be, wee een pono « DANSVEl EC. 
Borden, Wm...................1863 Selby Ave.. St. Paul, Minn. 
PEUEMGE, WE Bees Gls 65 Ges See ee wipe axes oR ARRON, 
Blackmore, H. FP... ..............896 Dearborn st., Chicago, Il. 
Bjerking, I. Le 6s ees Koss ose baa o mace woos vein « nnn vs BOLAORVHIE. 
Butler, R. W.. ... 2c cece eee came ed esas -+-++.Amery. 
Benson, Gos 5 ses 6 gee Sas = yee ete en cpp n wise win +a2 ows sROCVE, 
RRO MME RN PR rear ete orto ere) NG sans IO sees ...Preston, la 
Becky Wi Ascs seis é ons new oes yee wen aw wn yen «a BOK 12, Theresa 
OWate Moree ain ea ee ose sales Weare tise Foon ons - CUzenOVER 
Bruhn, A. To 2... ee ee ee ee ee canes .--Madison 

A: BIGBOp C2 Coie eas wees Sag woe Hse ore seeeee...Ferriville. 
| BOW oso se wjecee wien widie se ware w wie wee KER RES aE - Waupun 

Grow, C1yG@i i 2s 8. oe sien ae gen -. , REUte 2, Boscobel. 
Bowden, C. B. .. 2... eee ee ee eee eee es Marinette 
BON PNG as is oes ine coe.s en casa, No. 2 Camp Douglas 
Brookins, Roy 2.0.2... 00.0.0... 0000-0-0-0-0-. ......Oakfield. 

Butler, Lester Boece sce e sect eee eee eens e eee. Durand, TI 
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RONEN ae oa 0's 6 Sass acai ac vee ca Sess s cas kee Clee: ; 
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Dunsheath, C. B....................514—1st St., Duluth, Minn. 
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; 

Ellis, A. R.....................50 S. Market St., Boston, Mass. 
RNR SUMMON 5 oor Sch Se $125 wiih & ol Sim = orn gece dimieccs 2 ee weer. 
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Ewing, Roger K..................179 Prospect Ave., Milwaukee. ' 
A eR eet are oe ye 
Metenson, YVielwmer...... 52.5... ....-R Ne. 1, Box 25, Sister Bay. ' 
METRE ae eS Nae h Stacy os oa acennrdion Deed See bos Oe / 
TOVOWAR, FES ooo. inc cas io + oo 82T S La Salle: Chicago, Ill. : 
Teno eos oon Oa oe pon seeks ouke es oe eee. 
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: emer Me Hs 2 cca... eae Jaw, Saskatchewan, Canada. : 
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ARTICLES OF INCORPORATION AND BY-LAWS 

OF THE 

. Wi in Butt kers’ 
e e 

Association. 

ARTICLES OF INCORPORATION. 

Article First. The undersigned have associated. and do 

hereby associate themselves together for the purpose of forming 

a corporation under Chapter 86 of the Revised Statutes of the 

State of Wisconsin, for the year 1898, and the acts amendatory 

thereof and supplementary thereto, the business, purposes and 

objects of which coporation shall be the education of its mem- 

bers for a better practical knowledge of creamery operation, pro- 

moting progress in the art of buttermaking, in the eare and 

management of creameries, the sale. transportation and storage 

of butter, and in the weeding out of incompeteney in the busi- 

ness of buttermaking; the further object of the incorporation is 

to demand a thorough revision and rigid enforcement of such 

laws as will protect the manufacture and sale of pure dairy pro- 

ducts against fraudulent imitations, and to suggest and = en- 

courage the enactment of such laws in the future as experience 

may from time to time demonstrate to be necessary for the public 

good of the dairy industry. 

ArvicLE Seconp. The name of said corporation shall be the 

“Wisconsin Buttermakers” Association.” and its principal office 

F and location at Madison, Wis. 

Article Tuirp. The association shall be a corporation with- 

out capital stock. Any person who is a practical creamery oper- 

ator, and such other persons as are connected or interested in the 

inanufacture and sale of pure butter may become members of this 

J
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corporation by paying one dollar ($1.00) annually in advance 
and signing the roll of membership. 

ARTICLE FourtH. The general officers of said association 

shall be a president, vice president, secretary and treasurer. The 

board of directors shall consist of three members of the associa- 
tion. The term of the officers of the association shall be for one 
year beginning July 1st, or until their successors are elected at 

the next annual meeting following their election, and until such 

successors qualify. At the first meeting of the members of the ; 

association, there shall be elected a director for the term of one 

year, a director for the term of two years, and a director for the 

term of three years, and thereafter there shall be elected at each 

annual meeting a director for the term of three years, and each 

director shall hold his office until-J uly Ist or until his suecessor 

is elected and qualifies. 

ARTICLE Firru. The principal duties of the president shall 
be to preside at all meetings of the board of directors and of the 
members of the association during his term of office. He shall 
appoint all necessary committees and sign all orders drawn on 

the treasurer, and perform such other duties as may pertain to 

his office. 

The vice president shall discharge the duties of the president 

in the event of the absence or disability, for any cause whatever, 

of the latter. 

, The principal duties of the secretary of said association shall 

be to keep a complete and accurate record of all meetings of the 

association or of the board of directors, keep a correct account of 

all finances received, pay all moneys into the hands of the treas- 

urer and receive his receipt therefor, and to countersign all or- 

ders for money drawn upon the treasurer. He shall safely and : 

systematically keep all books, papers, records and documents be- 

longing to the association, or in any wise pertaining to the busi- 

ness thereof. He shall keep a complete list of the membership, ‘ 

help formulate and publish the program for the anuual conven- 

tion, publish a full report of said convention after adjournment, 

assist in such other matters of business as may pertain to the 

convention, and such other duties as properly belong to his office.
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The principal duties of the treasurer shall be to faithfully 
care for all moneys entrusted to his keeping, paying out same 
only on receipt of an order signed by the president and counter- 
signed by the secretary. He shall file with the secretary of the 

. association all bonds required by the articles of incorporation or 
the by-laws. He shall make at the annual meeting a detailed 
statement of the finances of the corporation. He must keep a reg- 

. ular book account, and his books shall be open for inspection at 
any time by any member of the association. He shall also per- 
form such other duties as may properly belong to his office. 

The board of directors shall be the executive committee who 
shall audit all accounts of the association or its officers, and pre- 
sent a report of the same at the annual meeting. The executive 
committee shall assist in the necessary preparations for the an- 
nual convention and shall have sole charge of all irregularities 
or questions of dispute that may come up during any annual 
meeting. They shall determine the compensation that may be 
connected with any of the various offices. 

The board of directors with the other officers of the associa- 
tion shall constitute the executive board, which board shall decide 
upon the date and place of holding the annual convention, prem- 
iums to be offered at said convention, and such other regulations 
as may be necessary for the success of the annual meeting. 

ARTICLE SixtH. The treasurer of the corporation shall give 
a bond in the sum of two thousand dollars ($2,000.00) for the 
faithful performance of his duties. The said bond to be approved 
by the board of directors before being accepted by the secretary. 
Whenever the corporation may so desire, the office of secretary 
and of treasurer may be held by one and the same person. This 
action can only be taken at a regular election of officers. - 

‘ ArTICcLE SEVENTH. These articles may be altered or amended 
at any regular session of an annual meeting of the members, pro- 
vided proposed alterations or amendments shall have been read ' 
before the association at least twenty-four hours previously, and | 
provided the proposed alterations or amendments shall receive a 
two-thirds vote of the members present. 

i
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| ArTIcLE Eigutu. The first meeting of this corporation for 

the election of officers and directors shall be held on the 26th day 

of February, 1903, and such corporation shall hold a meeting of 

its members annually during each calendar year at such time and 

place as may be determined by the executive board. 

BY-LAWS. ‘ 

ARTICLE First. All elections shall be by ballot, except in the 

case of a single nominee, when election by acclamation may be 

substituted. 

ARTICLE Seconp. This association may accept such special 

side premiums as in the judgment of the executive committee, 

may seem for the best interests of the members. 

ARTICLE Trp. Only one tub of butter may be entered from 

any one creamery for competition for any of the prizes or prem- 

iums; if more than one tub is so entered such entries shall be de- 

barred from participation in all premiums. 

The size of butter packages entered in competition at the as- 

sociation contest shall be no smaller than a twenty pound tub. 

The butter so entered shall belong to the association. After 

the scoring contest has been completed the said butter is to be 

sold; the association will pay the express charges, the exhibitor’s 

membership dues for the current year and such other expenses as 

may be connected with the butter exhibit, the balance remaining 

from the sale of the butter shall be deposited in the treasury and 
be devoted to the premium fund for the next annual convention. 

ArTICLE Fourru. The privilege of the associations’ butter 

contests are open to exhibitors outside of Wisconsin for compli- 

mentary score only and any exhibitor exhibiting butter at these 

association contests for complimentary score shall, after deduet- 

ing express charges and $1.00 membership fee, have returned the ‘i 

balanee for which the butter sold. ; 

ARTICLE Firru. This association shall give such prizes for 

butter as may, in the judgment of the executive board, best suit 

the times and be of greatest service to the association and those
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who receive the same; said prizes to be announced in the annual 
convention program. 

ARTICLE Srxtu, Sec. 1. The score that shall entitle an ex- 
hibitor to a share in the pro rata shall be determined by the exe- 

. ecutive committee in advance of each yearly meeting. 

Sec. 2. The scores of those exhibitors not participating in 

the pro rata shall not be published. 

. ARTICLE SEveNtH. All points of parliamentary practice not 
covered by the Articles of Incorporation or these By-Laws, shall | 
be governed by ‘‘ Roberts’ Rules of Order.’’ 

ArTICLE Eigutu. These By-Laws may be altered or amended 
in the same manner as prescribed in the Articles of Incorpora- 
tion. 

The following resolutions were passed at the Fond du Lae | 
Convention, Feb. 3, 1910: 

Be it resolved: That the Butter, Cheese & Egg Journal be | 
made the official paper of this association. 

Whereas: the judging of butter at the Wisconsin scoring ex- 
hibitions and conventions by three judges, working independent- 
ly has given universal satisfaction, : 

Be It Resolved: That this association in annual convention : 
assembled, commend this system; and, be it further resolved: 

That this method of judging the butter at the National Creamery 
Buttermakers’ Association be employed in the future. 

Whereas; Parties having entered more than one tub of but- 
ter from the same creamery have caused the judges and officers . 
of the association unnecessary trouble, 

Therefore, be it resolved: That in the future, any butter- 7 
maker or creamery, sending more than one tub to compete for the 

is prizes and premiums offered by this association, is to be barred ‘ 
from competing again for a period of three years. 

Whereas: The Wisconsin Buttermakers’ Association is now f 
. giving silver cups to County Buttermakers’ Associations for the ; 

ten highest scores at the meeting of the State Association: j 
Be it resolved: That in ease any such county association in } 

possession of any such eup, shall for any reason discontinue their : 
organization, said cup shall be returned to the State Association. . 

%





THIRTEENTH ANNUAL MEETING 

OF THE 

e w 9 Wisconsin Buttermakers 
e e 

Association. 

The sessions of the Thirteenth Annual Meeting of the Wis- 
consin Buttermakers’ Association were held in the Assembly 
Chamber of the State Capitol, Feb. 3-5, 1914. 

OPENING SESSION, TUESDAY EVENING, 

February 3, 1914. 

Meeting called to order at 8 o’clock, in the Assembly Cham- 
ber of the State Capitol, President Lauritz Olsen presiding. 

Preswent: Ladies and Gentlemen and fellow Buttermakers, 
welcome to our Thirteenth Annual Convention. I have the 
honor of introducing to you Mr. Carl M. Johnson, president of 
the Madison Commercial Club, who will give you a welcome in 
behalf of the city of Madison. 

WELCOME TO THE CITY OF MADISON. 
By Carl M. Johnson, Pres. Madison Commercial Club. 

Mr. President, ladies and gentlemen: On behalf of the Madi- 
son Board of Commerce, an organization composed of a thousand 
business and professional men of Madison, I am very glad indeed 
to weleome you here to the city, and hope that during your 
stay here you will have much both of pleasure and profit. We 
of Madison do not regard ourselves as the sole owners of the



26 Wisconsin BurrerMAKers’ AssocLaTiION 

| city. Being the city of the University and the location of 

the state capitol, we believe this is more a city of the state than 

any other city, the home of the state rather. Therefore we hope 

that you come ‘here not as strangers, representing a8 you do a 

line of industry that has been recognized throughout the coun- : 

try, throughout the world, in faet, as one of the leading ones 

j of this, in fact, the leading one of this state, and in which this 

state leads all others. It certainly is a pleasure to have you here ‘ 
tonight. 

As I stated before, we hope that your stay here will be both 

a pleasant and profitable one, and in so far as the Board of 

Commerce is concerned, we hope you will feel able and free to 

make use of the offices located just opposite the Park Hotel, 

where the office foree will be very glad in any way to help 

i you make your stay a pleasant one. 

; I thank you. (Applause.) 

Presipent: I do not know that I will have to say anything 

i in introducing the next speaker on the program, either for or 

: against him. I want to say this much, we have had the man on 

the program for two years, but being a very busy man he was 

unable to be present. This year we decided, in order not to be 
! disappointed, we would take the convention to Madison so that 
: we would have the pleasure of hearing our Governor. 

(Great applause.) 

i ADDRESS OF WELCOME. 

By Hon. Francis E. McGovern, Governor of Wisconsin. 

i Mr. President, ladies and gentlemen, members of the Wiscon- 

sin Buttermakers’ Association: It was a matter ef very sincere 3 

regret to me last year and the year before that I was unable to 

i attend your convention. I had the satisfaction, however, of 
; sending perfectly satisfactory representatives, who spoke to you ; 
: more entertainingly and I think more profitably, than I could 

: have done. 

| I am pleased that this convention oceurs at the seat of 

} government and that it is possible for me to be here, and I want 

i 

j
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to welcome you on behalf of the people of the state to this As 

sembly Chamber, to this Capitol. 

Agriculture is the principal industry of the people of Wis- 

consin, Dairying is the most important feature of farming and 
buttermaking, | believe, the most important part of dairying 

It would be strange, therefore, if the buttermakers of Wisconsin 

could come here to the seat of government, meet in this Chamber 

- — 
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HON. FRANCIS E. McGOVERN 

in this beautiful new Capitol, without feeling thoroughly at 
i home, without realizing that they are welcome, and without some- 

one saying to them that the people of Wisconsin appreciate the 
thought, the energy and the skill whieh have enabled them to 
make this industry what it is, the leading industry of the state, 
and to make their state the leading state in the Union in the 
matter of dairying. 

Now, ladies and gentlemen, | have a special reason for having 
an interest in your proceedings, and wishing your calling well



; 28 Wisconsin BurreRMAKERS’ ASSOCIATION 

I was a buttermaker myself once. That is the first thing I ever 
i did that was profitable, I believe. We all begin with a fairly 

practical knowledge of milk; we develop from that to cream 
and butter, and I began in the usual way with the old dash 
churn on the kitchen floor. It isn’t the kind of buttermaking ; 
you are familiar with now. I believe you would be quite sur- 

} prised and greatly amused if you would be transported to one 
' of those primitive butter factories which I helped to operate. ‘ 
; But we made good butter then, and I attended not only to the 

making of it, but to everything that pertained to it, from getting 
the cows out of the pastures, listening to the tinkling of the bell, 

i following the cow tracks for cows that had strayed off and that 
' couldn’t hear the bell, and bringing them home, bare footed as 
i we were, and milking them in the early morning and late at 
; night, and churning the cream into butter, then trading off the 
i butter for coffee and tea at the neighboring store. That was the 
i way we did it. I am glad indeed to know that since that time, 
; not so many years ago, that industry has grown until the men 
' and women engaged in it are here in annual convention, and the 
' product has become one of the principal products of the great 

j state of Wisconsin. 

‘ In looking through your program I was interested to notice 
' these facts set out in the last pages of the booklet, the fact that 
‘ Wisconsin has more mileh cows than any other state, that we 
i produce more butter and more cheese than any other state, and 
| that we excell not only in quantity, but also in quality, for your 
i table in the closing pages shows that Wisconsin butter sells on 

an average for about two cents a pound more than the butter 
| produced in neighboring states. That is attributed not only to 

the natural resources of our state, but to the skill and the energy 

' and the ability of the men and women who are engaged in the 
; dairy business in Wisconsin. cA 

I am not going to make an address here at all. I am too ut- 
; terly unprepared for that, but if you will permit one thought it 
j will be this, that the time has come in my mind when you ought 
; to bring some of the ability to bear which has brought such splen- 
i did results in production, to the marketing of your product. 

: 

i 

;
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Every great manufacturing plant has two principal depart- 
ments, the department of production or manufacture and the 
sales department. Mr. Johnson, who was here a little while ago, 
as one of the vice presidents and principal owners of the Gisholt 
Company or the Fuller-Johnson Company would tell you that 

‘ while the conduct of a factory for the turning out of machines 
of high quality is important, that he would not think for one 
moment of operating that factory unless he had also a sales de- 
partment whereby and through which he would market the 
things produced there, and I venture the assertion that if he was 
without such a department, the factory would not continue to | 
exist. 

The farmer is just as directly a manufacturer as the Gisholt 
Company or the Fuller-Johnson Company, and when he brings 
his cream to you to be manufactured into butter, while it is im- 
portant that it should be pure and fresh and good, and while 
it is necessary that you should understand the business of butter- 
making so as to make from that butter of the finest quality 
and first grade, it is also important that the business end of 
buttermaking and of this department of agriculture should be at- 
tended to with somewhat the same system and by means of 
somewhat the same organization that attends the business of i 
manufacturing as we here understand that term. 

A year ago the Board of Public Affairs, of which I happen to 
be chairman, investigated the production of cheese, and it found 4 
in a general way that of the price the consumer pays, the pro- ! 
ducer receives about 50 per cent, and some one in control be- | 
tween the producer and the consumer receives the other 50 per 
cent. We haven’t investigated the matter of marketing butter, 
but I assume that there isn’t very much difference there, that 

b about 50 per cent of the price paid by the consumer for butter 
reaches the pocket of the producer, and that some one in control j 
between him and the consumer takes up the other 50 per cent, ' 

; and I want to say for myself, ladies and gentlemen, that that f 
arrangement doesn’t seem to be satisfactory or fair. I should 
like to see the producer get a little more than he does now, and i 
I would like to see the consumer get his butter for a smaller price. f That means that the middle man between the two should receive 

i
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i less than he does now. That duplication and waste might be 
' eliminated and the producer and the consumer brought more 
| closely together, and when I think that the marketing of butter 
| and cheese is passing into the control of the great packing houses, 
' my friends, isn’t it time we did something so that the farmer 

t and the buttermaker could get more and the consumer should : 
| receive the product for less? Unless I make a very great mis- 
| take, ladies and gentlemen, that is one of the problems of the : 
f future so far as agriculture in Wisconsin is concerned, and it 
i is one of the things that may fairly engage the attention of you 
; at your annual convention. 

| Tmay not take up much more of your time. At the last session 
| of the Legislature I introduced a bill the merits of which I am 
| not going to weary you with. It is always an advantage first 
i to have the problem stated, because in the stating of the problem 
; half the work of arriving at a solution is done, and then after 
: you have stated your problem, clearly it is a very great ad- 
i vantage to have a definite solution of some sort, because it paves 
; the way for what could be a just and satisfactory final solution. 
‘ And so on this question I commend the commereial side of but- 
i termaking to your attention; I commend the consideration of the 
} selling of farm products, and particularly of this, one of the 
i principal farm products, to your attention, and I assure you 
i that the people of Wisconsin are interested in your calling; 
: that they wish your meeting well; that they will be delighted, 
; so far as they can contribute to that end, to make your stay in 
; this city pleasant, and they wish your discussions to be profitable. 
\ If there is anything I can do as Governor of this state, ladies and 
; gentlemen, call on me. You are entitled not only to the freedom 
i of the city, but the freedom of the state, and I am very glad : 
t indeed to be here to weleome you heartily tonight. (Great 

; applause. ) 
3 Presipent: The next speaker on our program is a man 3! 
j whom it is very easy for me to introduce also. I guess it would 

| be like introducing a father to his own family or children. I 
} kind of look upon the next speaker as a step-father, at least, 
i to most of the buttermakers in this state. Prof. Farrington 
: will give the response to the address of welcome. 

i 

i 
I 
i
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RESPONSE AND WELCOME TO FORMER 
DAIRY SCHOOL STUDENTS, 

By Prof. E. H. Farrington. 

Mr. President, Ladies and Gentlemen: The Governor has 
informed us that the stating of a problem is one-half of its solu- 
tion. Now, | have one or two problems that | want to state this 
evening, and | am very glad that he has given that explanation. 
because it encourages me in hoping their solution will be easier 
than I thought possible. 

Bae. Speen ee 
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PROF. E. H. FARRINGTON 

I think Tam safe in saving that the buttermakers of this 
State are no strangers in the City of Madison. For the past 
twenty-four years you have been coming from all counties in the 
state to Madison. Perhaps some of vou have either heard or read 
the poem or essay called “The Path of the Dairy Cow”. It is an 
excellent piece of literature. | can’t repeat it. but | think you 
have all read it. 1 think perhaps this evening we would be 
entitled to speak of the path of the buttermakers. The butter.
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makers have been making paths over this state for the past 
twenty-five years. They have come from the northern and south- 
ern counties of the state, and from the eastern and western, and 
if we were tracing these paths, we would find that they are very 
well worn. 

The buttermakers from an educational standpoint, were the 
pioneers in education at the Agricultural college. I suppose 
most of you remember when you first came to Madison to take 
work in our special dairy course; the dairy building was the 
first building on the agricultural site of the University campus ; 
the first class of people that came to the Agricultural college 
at Madison were buttermakers; they began to come in 1890, and 
have been coming ever since. The 100 men that came down here 
in 1890 were the pioneers in this line of work. Since that time 
the courses of instruction have been greatly increased, and last 
week Thursday we turned out 155 more students from this short 
course. Our students have all gone back through these paths 
I mentioned to their homes, and so it has been going on for many 
years. In the early days the short course of instruction to but- 
termakers was our principal teaching work in the Agricultural 
College, now you will find in the Dairy Department that we 
give instruction to about 700 students throughout the year, and 
in the winter there are over 2,000 farmers attending courses in 
the Agricultural College ; this shows the interest that is taken in 
this state in applying science to our every-day farm work. One 
interesting feature of the class we had this winter was a man 
who took the course twenty years ago, and who came back to 
take the short course in the creamery a second time. 

The Governor has spoken about the importance of the Dairy 

industry in Wisconsin, and it occurs to me that the buttermakers 

should take a great deal of pride in his statements; suppose 
we compare the value of the butter made each year with this 

beautiful Capitol building, estimated to cost about $6,000,000. 
Now, the value of the butter made in this state, is estimated at 
about $34,000,000 a year, and if the money received from butter 

were used for this purpose alone, we could build about six of 

these capitols every year.
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As the buttermakers of the state come to us to attend the 
dairy school each winter, I have noticed that they are almost 
exclusively interested in the internal affairs of the creamery, 
and during our course of instruction we discussed many of the 
points of butter making that you are interested in; such as the 
pasteurization of cream, the way in which it influences the quali- 
ty of the product which you produce, also the cause of mottles 
in butter, the methods of salting butter, the use of starters and 
many other subjects related to butter making. I have talked 
these over with you for the past twenty years, but now to change 
the subject I would like to speak of one or two other things 
that I think you ought to be interested in, as well as the in- 
ternal affairs of your factory. 

Where a man is new in the business, he must naturally give 
his attention to the every day work inside the factory. He is 
interested in learning how to run the various machines in the | 
factory rather than how to deal with the farmers that come to it. 
He devotes almost his entire time to the work inside of the | 
four walls of his factory. After he has gotten fairly familiar 
with those internal affairs, I think it would be an excellent thing 
for him to devote some of his thought to the welfare of the 
farmers, and I wish to mention a few things which I think it 
will pay the buttermaker to devote his attention to, outside of 
his faetory. 

Before discussing them, I wish to mention one new thing 
that is important inside of your factory, and that is the idea 
of getting a cost accounting system in your factory. A great 
deal is said about system in business nowadays and some of the 
creameries in this state are systematizing their business, but I 
think there are many other factories where the buttermaker 
has very little idea how much of the cost of making the butter 
should be charged to the different parts of the work. For in- f stance, he doesn’t know how much should be charged up to fuel, j how much to packages, how much to labor. This is a question | that could be discussed further, but I am going to leave it here, i and at some future time we may be able to outline some plan for i applying a cost accounting system to our creameries. I think ; 

f 
a
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it is a fact that we are in some places, making butter at a loss, 

although we don’t know it; and if we had some simple cost ac- 

counting system at the factory, we could find out if we are paying 

} too much for the hauling of the cream, ete., and by devoting 

| some time to that matter, we could make the creamery a great 

deal more profitable than it is now. 

1 To get at the point I am most interested in this evening, 

I wish to say that after the buttermaker has become familiar : 

with the inside of his factory, he can make the creamery of more 

' importance if he will reach out a little, and see if he ean’t in- 

H terest his patrons in thinking of the creamery as a business 

} center for the farmers. This is something that I think all 

| ereameries ought to be. There are some things that you can do 

t for the farmers besides simply making their butter, and one of 

i these things is the marketing of eggs at the creamery. This is 

; a long story, and I am not going into it in detail, but it is 

| something that will tie the patrons to your factory, and be help- 

i ful to them. I could outline a plan if it was necessary of how 

| to market eggs from the creamery. The farmers are each given 

f a rubber stamp with a number on it, and they sign an agree- 

: ment that they will send all their eggs to the creamery, of a cer- 

1 tain quality of course; the eggs should be selected at the farm 

i and then brought to the factory with the milk or cream and 

i shipped from the creamery to market in cases. 

i Another line of outside creamery work is the one that is 

; very new, possibly it has only been tried successfully at one or 

i two places, this is the establishment of a co-operative laundry 

{ at the creamery. Here is a way in which I think the butter- | 

i maker can be very helpful to the farmers, if he will give his 

i attention to it, as well as to the buttermaking inside of the 

i factory. 

j This idea of a laundry at the creamery has been made a 

i suecess at one creamery in the state of Minnesota, and you can | 

i readily understand the opportunities of tying the farmers to 

i your factory as the business'center for them. If you ean have 

; them bring their eggs and their laundry to the factory, this is 

i simply another way in which to interest them in your factory. 

} 
i 

i i
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There may be an objection to the making of butter and the 
washing of clothes in the same room, but in this particular 
instance at Minnesota they have built an ell to the creamery, and 
the laundry is in the ell or an addition to the creamery building. 

- The great advantages of such an arrangement are that the 
farmers come every day or every few days to town, and they 
can bring in their laundry as well as their cream and their eggs, ‘ 

F and since in the creamery you have the steam and the power, 
as well as a good supply of water, and this laundry machinery 4 
in one section of the building and perhaps an assistant who can 4 
take charge of that line of work, you can establish your factories 
in the hearts of your patrons on a much more substantial foun- 
dation than some of them are standing at the present time. j 

During the past winter I have obtained the necessary laundry 
machinery and had it installed in our dairy building with the 3 
expectation of teaching our winter dairy students how to use it. . 
I told the agent for this machinery that I wanted equipment i 
large enough to wash about 150 white suits for our dairy stu- q 
dents. We have that machinery now in one of the buildings of q the dairy department, and I hope that some time before you leave ‘ 
the city you will call and see it. The machinery we have at the i present time costs about $300.00, and my idea up to the present ‘ 
time, is simply to do the washing and the rough drying of the 
farmers’ clothes and perhaps that will be far enough to go for 
a beginning. If you put in machinery necessary to do the iron- i ing, it costs a good deal, about $1,000.00, I think. Possibly you q can make the first step and do the laundry work which requires 
simply a washer and the machine for drying the clothes, and 
then return the clothes to the farmers, rough dry. The man 7 who has been the manager of the creamery where they have d started a laundry that is successful, told me that the way in ‘ which it started was this: The patrons caught the buttermaker 7 one day setting up an old churn in the creamery, and washing { his overalls in it, and from that they developed this idea, until 4 they have now built on an addition to the creamery and have a a well organized laundry business in connection with the cream- a ery. 

4 
‘
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Along this line I want to read the following letter. I suppose 

most of you remember Prof. Henry. Those of you who attended 

the Agricultural College in former years have seen him, and 

| many of you have read about him. He has always been very 

| much interested in this particular project, and recently at the 

} Country Life Conference that was at the Agricultural College, 

i the secretary of that Country Life Conference wrote to Prof. 

i Henry, and knowing his interest in this matter, asked if he was F 

still interested in it; he received the following letter: 

i “Referring to yours of recent date, will say that some eigh- 

f teen years ago, as near as I can judge, at an Agricultural meeting 

i held at Milton Junction, I made an offer to give a sum of money, 

} I have forgotten the amount, to pay for the establishment of 

i a country laundry at a creamery. I hereby renew the offer which 

| you may present to the farmers of the state through the confer- 

t ence, if the conference approves. I will pay to the Savings, 

1 Loan & Trust Co. the sum of $300 in trust, to be paid out by it, 

H together with accrued interest, to the first co-operative laundry 

} in the state to be owned and managed by the farmers or their 

1 wives in connection with a creamery. The fund does not be- 

, come available until said laundry has been in successful operation 

' for one year. I appoint as a committee to take charge of said 

i fund, the head of the Department of Domestie Science of the 

i Agricultural College, the person in charge of the Wisconsin 

i Dairy School, the master of the State Grange and the secretary 

if of the Country Life Conference. I will direct my trustees to 

i pay over at any time within five years the principal sum of 

i $300.00 and interest upon the order of the committee. If not 

| awarded by the committee during that period then to pay over 

i to me or my estate, the sum in trust. My heart is still with the 

i farmers of Wisconsin, and I trust this offer will do good. In | 

:? thinking that over, I suppose that some will say that my aid 

1 should be an out-right gift to the first applicants for it, for then | 

i is when the money is most needed, but I have noticed that when 

H farmers want money for any purpose, they have no trouble to 

; raise any reasonable sum of money, and no doubt they will have 
| ample use for it for enlarging this laundry, or in some other 
i way. 

4 

i 
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i 
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At the time this letter was read at the Country Life Confer- 
ence, many questions were asked, and before the close of the 
session there were two women from two factories in this state 
who said that they were going to start a laundry. One of them 

i was at River Falls in this state, and one at Baraboo, so you 
see that this business has been started already, and I hope 
some of you will be interested here to start and to push it along 

‘ still further. 
A great deal is said nowadays about the raw material being 

responsible for the quality of the butter made. This is something j 
that probably you will discuss a great deal in your meeting 
here. It is very easy to turn all of your troubles back on the 
farmer and say, if the farmer would deliver good cream, you 
could make good butter, and there is more or less truth in the 
statement. The quality of the raw material is, to a large extent, ; 
responsible for the quality of the butter, but I think the success ; 
of the creamery or the success of any of these other projects, 3 
will depend largely on the raw material in the buttermaker 
himself. (Great applause.) fi 

PRESIDENT: I want to state that Mr. Martin H. Meyer, sec- 
retary of the National Creamery Buttermakers’ Association, é 
wishes to address you just for a few minutes, 

; 
: 

NATIONAL PROBLEMS . 
By Martin H. Meyer, : 

Secretary National Creamery Buttermakers’ Association. 

. ‘ Mr. President, Gentlemen of this Convention, and visitors: ; 
It is not that I wish very badly to speak to you, but it because ‘ 
we are at the present time interested in the re-organization of 5 

F state and national societies. There are a few things that I have ; 
to bring before you which you may consider during this coming 1 
year. 

: 
The National Creamery Buttermakers’ Association is now 5 

twenty-two years old. When it was organized twenty-two years y 

é 

3 
é
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ago there were at that time only a few state societies, perhaps 

only ten, and now we have at least fifty or sixty. During the 

last twenty-two years there has been an evolution in various 

; dairy machinery, and the buttermakers were always glad to go to 

i the National Association to see the new machinery that came out 

i from time to time. 

i At the last session of the Association there was a great deal 

i of discussion in regard to re-organization, and it was finally left 

; with the officers to evolve some plan during the year to be put up 

} to the convention when we meet again this coming year. During 

i this time these various factors have to be looked into and brought 

i before these societies of the several states in order that we may 

} take intelligent action. 

; While these state societies have inereased in number, they 

i have also increased in power. These societies today have a great 

i influence on the educational matters in the state and also on 
i state and national legislation. As these societies have extended 

i their influence in these directions, we find that district societies 

| | have been formed in the various states throughout the United 
1 States. All these factors have given the buttermakers of the 
H ; states an opportunity to present the matters of interest, as far 

he as they are able, in the educational line which caused them to 

1 have less desire to go to the National Association meetings. Dairy 

} schools have been started since then, and their courses have been 

| extended throughout the United States. Educational scoring i 

a exhibitions have been started everywhere so that the butter- 

i makers do not have to rely on the National Creamery Butter- 

i makers’ Association for educational scoring of butter. 
i Later we find as these state societies developed, the National 
i? Dairy Show was started in Chicago with the exhibition of ma- , 
i chinery, and this gradually drew all the dairy interests toward 

| Chicago, which is the logical central point for a great national | 
} dairy exhibition. Then as this machinery exhibit was with- ' 
i drawn from the National Creamery Buttermakers’ Association, 
H there was less interest there for the buttermakers to go to the 
| National. These various factors are the fundamental cause of 
i the unrest throughout the United States, because today when the 

1 
i 
j 
| 

j 
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buttermakers have spent time and money in their own states in 

making their state associations strong and great, they say, “*We 
haven"t got the time and money to attend the National Associa- 
tion.’” These and other factors we have to seriously consider at 

this time. Then there is another factor, the drawing away of 
: the National Owners and Managers Association from the But- 

termakers. It seems that the interpretation of buttermakers 
merely applies to the buttermakers or employes, and beeause 
some of this sentiment has crept into the associations there has 

id 
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been this break, and unless we can come together on a common 
ground and put a different meaning on the word buttermakers. 
we will be confronted with a break, and this break may come 
at this time when the re-organization is under consideration. We 
need, in those states where the societies of managers and owners 
were started, to have a coming together again and all stand 
firm on a common ground. Isn't the interest the same whether 
} am the individual owner of a ereamery or whether | am a
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buttermaker? Just as soon as we find the sentiment growing 
} toward the labor union spirit in our organizations, trying to 

establish a sliding seale for wages and work, we do more damage 
; than good, and this must not enter into our societies. 

What do we seek most at this time? Is it the educational ; 
| and the legislative? We cannot best express ourselves unless 

we unite and come together. If the employes pull one way and 
i the employers pull another, we will have to re-organize and both J 
F societies will stand stripped of power we most desire which 

jointly we can now get, and now is the time to take advantage 
. | of it. This can best be accomplished by having united state 
} organizations, and then each state organization is to appoint one 
: man to represent its interest in a central congress. When this 
| congress meets, each state representative of the various state 
: societies will deliver resolutions stating his state’s position on 
; national problems. When all the evidence is delivered by each 
5 elector, considered by the congress, a document giving the con- 

sensus of opinion will be drafted. This congress then will senda 
| representative to Washington to deliver this message, and I can 
i assure you that by the time such a document is delivered, he 

; has developed such tremendous dynamie power as to run his 
: fist through a two inch plank, gentlemen. The dairymen today 
! are the most disorganized men in this country. We have societies 
i enough, but each society goes its own individual way. 
i Those with whom I have talked since the Chicago convention, 
i tell me that they believe through this plan we can derive great 
: good, and we will have a power in state and national legislative 
\ matters so that obnoxious bills will not even be presented in 
: Congress. : 
: ' Now, the expense need not be heavy. Heretofore each but- 
: termaker paid his own expenses to the Nation Convention. Now 
i if each buttermaker will pay one dollar to the state convention 4 
: that will more than pay the delegate, and it may not amount 
i to more than 25 cents per each buttermaker and perhaps not 
i more than 10 cents pereach dairyman. Have we got the power? 
} That is the question. I believe we will have it. The way I see 

: 
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it, gentlemen, we have to seriously consider some of these 
things. 

I thank you, gentlemen, for your attention. (Applause.) 

Present: TI will now at this time deliver my annual ad- 
dress, which will be very short, for which I think you will be f thankful. 

‘ 

PRESIDENT’S ADDRESS ; 
By Lauritz Olsen, West De Pere. 

Ladies, Gentlemen and Fellow Buttermakers: It has always 
been customary for the President to give an address at every 
annual meeting, and I shall not differ from that custom, although 
I would rather give the time for the discussion of some of the 
excellent papers that we have on the program. 

T am glad to see so many buttermakers in attendance, and 
I am sure you all feel that the business men and citizens of 
Madison deserve to be long remembered for the warm welcome 
they have given us, and for their efforts in making our stay as 3 
pleasant as possible. 

, 
I want to congratulate you buttermakers on the fine butter 

exhibit. I am told that while some is not of as good a quality as 
it should be, most of the exhibits are of a high grade, which 
shows that we are on the right road to permanent success in the 
creamery business. 

‘ We are today confronted with a situation as never before. 
About a year ago President Wilson was inaugurated into the 
highest office of this great country, and with him came a change ; F in administration. The Demoeratie party had made many pro- 
mises to the people of this country. Among other things were, 4 Fi reduction in the high cost of living, and the tariff, which in q Some measure affected our business, as butter was under a pro- 
tection of six cents a pound, which made a barrier to foreign 7 importation. As I said before, reduction in the tariff was i promised, and butter was cut down to two and one-half eents a 3 

; 
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| pound, which opened our doors for foreign shipments, and ef- 

} fected our markets. About three weeks ago the butter market 

in San Francisco was quoted at 2714c on account of their market 

| being flooded with imported butter, and California dealers had 

' to look to the eastern markets for an outlet for their surplus 

} stock. Thisin connection withthe mild winter, importations of . 

; foreign goods, and a good supply of stock in storage, have made 

i our eastern markets do some fancy high diving stunts the last 

; few weeks, which means less profit to the producers, and may, if ‘ 

prices are carried much, lower, take all profits away and turn 

i our dairy farmers to something more profitable. But every cloud 

' has its silver lining, and the silver lining in the present situation 

} is to me the fact that the careless farmer has got to produce a 

better grade of raw material, something which has been the 

' chief topic for many years. We are all aware of the fact, that 

for several years, on account of the increased demand for but- 

i ter, cheese, city milk, condensed milk, ice cream, etc., dairy pro- 

| duets have been in great demand. Anything that looked like 

| butter would sell at a good price. Centralizing creameries sprang 

' up all over the country as fast as toadstools in the spring, and 

} cream was accepted that was not fit to be made into butter. The 

' good old whole-milk ereameries, where milk was delivered every 

, morning, had to give way to the hand separator system, and al- 

though better machinery was invented, and the best and most 

skilled men in charge of the creameries, the quality of our but- 

ter was on the down grade instead of on the up grade. The 

small creameries had to take the kind of cream that they knew 

would not make good butter; if they didn’t, the centralizing 

| ' ereameries would get it. Laws were enacted to better conditions, 

! } and while they helped some, there was not enough men to look j 

to their enforcement, but the present situation, I believe, will 

i remedy the evils that have been brought about by the shortage 

1 of dairy products the last years. It looks to me like this; that 7 
if you don’t make a high grade of butter, you will have trouble 

in disposing of it at a profit. Buyers will pass up under-grades 

and turn to foreign makes; it is a matter of quality. The man 
who has to buy the butter demands a hundred cents worth on 

:
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the dollar. However, | am optimistic enough to believe, that if 
we get good raw material, and good, up-to-date factories, our 
butter will be leading in our markets. [ also believe that all of 
us connected with the dairy business, have been somewhat. to 
blame for existing conditions. The producer, for instance, un- 

; doubtedly thought, that if he could get as much for his filthy 
cream as for good cream, it would be time wasted producing a 
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good article. The creamery man probably thought, if I don’t 
take it somebody else will, and so he would take it and load it 
with water and salt, sell it for a little less than extras. but his 

‘ large over-run would offset the difference to some extent, so he 
would not lose very much on the transaction. The merchant was 
in the same boat as the rest. If he did not sell it at as much 
as possible, he would perhaps lose a customer, so he tried to get 
more for the stuff than he really thought it was worth. and so 
all along the line, one took it beeause he was afraid the other 
fellow would get it.
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| Now when we all agree that this system is wrong, why not 
} correct it? It would seem to be the simplest matter under the 
| sun, but itis perhaps notso easy. Present conditions will help as 
| long as they last, but times might change, and with them change 
} conditions, so why not try something that. would forever keep b 
f Wisconsin in the lead as a butter state, and to do this I have in 

mind the branding of Wisconsin’s good butter. About a year or 
| so ago, a movement was on foot to have a certain trade mark : 
| placed on all Wisconsin-made products, including butter. I ad- 
i mit that I was against this, for what looks to me like very good 
} reasons. I am proud of the fact that Wisconsin produces as 
' good butter as any state in the Union, but nevertheless, there 
} is butter made here we all wish was made somewhere else, the 

i farther away the better. Now, if such creameries could use this | 
| trade mark, what good would it amount to? Nothing. No, let us 

| get the Wisconsin trade mark on all butter worthy of it, so that 

when a buyer comes to some butter merchant (no matter where, | 
| Chicago or New York) that he will say when he sees the Wis- 

consin trade mark: ‘‘Give me some of this brand. I know it is 

i good.’’ Let the brand be a manufacturer’s guarantee for the | 
i quality of the goods. The Danes have done it, and the Ameri- 

| cans surely are as smart as the Danes. 

' Now then how are we going to do this; and I admit it has 

its difficulties. I have an idea in mind that might work out, 

or at least be helpful in getting the idea worked out. Suppose 
i the state take this matter in hand (say the Dairy and Food 

Department), license all factories and factory operators, make 

t those who want to use the trade mark send butter to the scoring 
} contests, make it every month, or every other month, or four 

| times a year, send out the calls for immediate shipment, and f 
' have a certain standard that the butter must come up to, and 

i make the illegal use of such trade mark punishable with a heavy 
f fine or jail so no one would be tempted to use it unless permit- 4 

F ted. Then I predict we will be able to create a demand for our 
| butter at a price that will bring profit to the producer of good 

cream. 
| ‘ Last year I said quite a little about the danger of oleo- 
| margarine, and I just want to remind you that we still have 

|
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this evil with us, and they are trying hard to remove the pre- | 
judice that prevails against this product; their ery is that it : 
is far cleaner than butter. Now there might possibly be such a i 
thing that some milk and cream was produced under filthier / 
conditions than oleo; but I think that I can truthfully say that ; 

; they are few; however,.it is up to us to help to eliminate ; 
such places and see that butter gets a square deal in Congress. i 

: There is also another bill before Congress that your attention i 
has been called to. The McKellar cold storage bill. This bill, i: 
if enacted, surely would spell ruination to the dairy industry, ’ 

“and must be fought vigorously. 
I want to thank the Dairy School, the men in charge of the ' 

scoring contests, and especially Prof. Lee, and also the Dairy { 
and Food Department for the good work they are doing towards d 
improving the quality of Wisconsin butter. 4 

I hope you will take an active part in the discussion of the 
many good papers that we have on the program. I know that ; 
we all feel proud of our secretary for being able to get up this F 
excellent program, and he will feel a good deal better if he sees j 
you are interested in the topics he has chosen; then, after we 4 
are through with the convention, let us go home and remember § 
through the coming year that quality will be the wateh word for 
the buttermakers. 

I thank you. (Great applause.) ; 
The next on the program will be an illustrated lecture on the 

“Use of Conerete in Creamery Construction,”’ by I. M. Clie- q 
quennoi. 

F THE USES OF CONCRETE IN CREAMERY 
CONSTRUCTION. ; 

i By J. M. Clicquennoi, Chicago. ‘ 
Ladies and Gentlemen: The subject that I have does not ‘ 

deal very closely with the actual process of buttermaking, and 4 
it is a good thing that it doesn’t, because I know very little 
about the actual process of buttermaking. My experience in § 

‘ i" 
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i talking to an audience of this character on this subject is that 
the subject is not so deep, but as it borders on the technical it 
is hard to make it interesting, and therefore I have tried to ar- 

if range what little I have to say in the form of a paper to bring 
' it before you quickly and shortly without taking up too much 
} of your time, and afterward I have some slides I will show you 
} to illustrate my paper. 
| All large and leading manufacturers of today recognize pro- 
| viding for the future and laying down the foundation of their 

i business, which will afford the most economieal operations. . 
i There are certain fixed charges in nearly all lines of business, 
i such as buildings, machinery, insurance, taxes, ete. Often the 

} success of a company depends upon the careful attention to such 
} charges. 

} The buildings which shelter the valuable machinery of a 
| creamery are, without doubt, one of the most important of these. 
j The requirements of a building for a creamery should unques- 
| tionably embody; first, sanitation; second, fireproof construe- 
I tion; third, permanence. Concrete has long been recognized by 
} leading engineers to meet all of these, together with having the 
} simplicity of construction, allowing largely the use of local ma- 
} terials and a small percentage of skilled labor. The choice of 

i | finishes and the elasticity of architectural design afforded by 
f concrete, permits the erection of a building which will be a 

credit to the architectural surroundings. 
From a sanitary standpoint, concrete by virtue of its com- 

| position and its properties is one of the most sanitary building 
i materials in use today. It may be flushed and scrubbed by 
af water with no danger of rotting. It is vermin proof and rat 
i proof, and there are no cracks in which dust and refuse may ac- 

cumulate. 
i The necessity of a fireproof structure is without doubt very 
i urgent in creamery construction on account of their location 
i | in rural districts which afford no fire protection. Low fire 
i insurance rates accompany this protection. There are two types 

of concrete construction which are well adapted to this type 
} of factory, namely, concrete blocks and reinforced monolithic 
Hf
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concrete. The latter is to be preferred as the whole building 

is constructed as a unit and a stronger and more fireproof build- 

ing is obtained. A mistake is often made in creamery construe- 

tion. The walls and the first floor are often made of conerete 
4 construction, while the second floor and roof are of wood. Sueh 

a building cannot be classed as fireproof. While it is true in case 

of fire, the walls may again be used, the equipment and fixtures 
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will be lost. As most of the outlying creameries require only 

one story buildings, it is most essential that the roof should be 

> of concrete. A construction of this character incloses all of the 
machinery of the building in a fireproof compartment. The 
boiler room should be inclosed by a conerete division wall and 

, with the floor and roof of concrete, the danger of fire is reduced 
to a minimum. 

All creamery buildings should be equipped with an efficient 
system of ventilation. This should be scientifically designed and 

installed to obtain proper results.
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The thickness of the walls will depend largely upon the 

, height and character of the building, but for ordinary one-story 

i buildings, an eight inch wall should be amply thick. Reinforce- 

ment in both directions, and especially around the corners, is 

| really an essential feature. This gives strength and rigidity to 

t the structure, as well as preventing cracks due to expansion and 

i) contraction. All spans such as over doorways and windows 

M must be reinforced with steel. This, of course, is also true of 

| beams, girders and floor spans. In general, all reinforeement 

} must be placed near the bottom of the girder, beam or floor. 

ah This is true in every case, except where such beams and girders 

; cross a wall or column in which ease the steel is bent up to fol- 

1 low nearer the top. 

i) Often too little attention is given to the foundation. A good, 

1 firm foundation is a fundamental requirement for all structures. 

Carry the footing well below the frost line, and to a firm, load- 

iY bearing soil, such as gravel, or better still, to rock. Failure to 

V do this may result in unsightly cracks due to the settlement of 

: I the foundation. 

i To say that conerete construction is permanent is no exag- 

, geration. If properly constructed, it will last forever, increas- 

1 ing in strength with age. Probably the greatest and most unfair 

i argument used against concrete has resulted from the failures 

i on account of its misuse. Materials ranging between dirt and 

a large boulders have been mixed with cement, which must result 
f in very unsatisfactory work. Usually it is advisable to place such 

i construction in the hands of a competent contractor or parties 

ae skilled in mixing and placing concrete. It is essential, too, that 

i the owner should be familiar with the characteristics of good ma- 

R terials and workmanship. Success or failure may result from a 

{ careless selection of the former and an improper manipulation 

ay of the latter. There are some details of construction and selec- 
i tion of materials of any conerete structure which stand out for- 

y cibly as the most important. It is proposed to enumerate these 

: carefully in hopes of avoiding some of the common failures and 

. : unsatisfactory results. 

qi 
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The materials commonly used in conerete construction are 
cement, sand, gravel and broken stone. By sand is meant, all 
the finer particles of the gravel which will pass through a screen 
having one-quarter inch openings, and by gravel is meant all the 
materials which will not pass a one-quarter inch screen and rang- 

| ing in size not larger than 114 inches. Broken stone has the ; 
same qualifications as gravel in respect to size. Any well known : 

J brand of Portland cement may be relied upon. The term ‘‘ag- 7 
gregates’’ is given to the sand, gravel or broken stone. The ; 
most important of the aggregates is the sand which, with ce- 
ment, forms the mortar of the mixture and its fundamental | 
strength. Gravel or stone when mixed with the mortar distri- j 
butes this strength and increases the volume of the mass of con- 
crete without decreasing the original strength of the mortar : 
below a practical working value. The value of the sand for con- 5 
crete work depends primarily upon three qualifications, cleanli- 3 
ness, grading of the sand particles and the strength of each in- 4 
dividual particle. 

The first qualifications, or the amount of clay or silt con- ; 
tained in the sand, should be considered first. It cannot be said 4 
that concrete sand must be entirely free from clay. The amount ; 
and character of the clay should determine the acceptance of 
the sand. When clay exists as a coating to the particles of sand, : 
it should be rejected. However, when it exists to a small extent 
in the form of separate particles and of a silicious nature, clay ‘ 
is usually harmless. It is desirable, however, that sand should 4 
be free from clay, loam or other fine materials. 

The second important factor of the selection of sand, the } 
grading, may be defined as the proportioning of the different 
sizes of sand particles in such a manner as to produce the mini- 5 
mum spaces or voids between the particles of sand. The value of ; 
this grading cannot be over-estimated. The ability to obtain a q 
water-tight conerete is directly dependent upon this factor. The 1 
third and last important qualification for a good sand is the 
hardness of the particles. This feature does not apply to so , 
great an extent to walls, foundations, ete., but more especially. j 
to floors, runways, ete., which are subject to wear. In view of j 

‘ 

j 

j
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' the fact that nearly all of the gravels in Wisconsin are of a 

glacial formation, they are sufficiently hard to withstand abra- 

sion, resulting from ordinary wear. The qualifications for 

Bh gravel are the same as those of sand and may be considered to- 

: gether. 

Having considered the materials which are essential for 
successful conerete work, the proportioning and mixing follow 

q] in a natural sequence. A serious mistake is often made in pro- 
i | portioning the materials by using the gravel as it occurs in the 

i pit. Gravel rarely occurs in nature in the required proportions. 

i For illustration, consider the recommended proportion for a 

concrete wall, namely, 1 sack of cement, 2 cubie feet of sand and 

i 4 cubic feet of gravel. At first thought one might consider that 

Bi one part of cement to 6 parts of pit-run gravel would be the 

Hf equivalent of one part cement, 2 parts sand and 4 parts gravel. 

1 This is an error, first, because gravel in the pits or rivers rarely 

i} is found in the proportions of 2 parts of sand to 4 parts of 

' gravel, and second, if it did occur thus, 2 parts of sand and 4 

i parts of gravel will not equal 6 parts, as the sand would fill 

i many of the spaces or voids between the particles of gravel to 

} the extent that the total volume would probably not exceed 5 

} parts. If the pit-run gravel is typical of Wisconsin, it will con- 

i tain as much sand as gravel, if not more. What would then be 

} the results of using a 1:6 mixture of pit-run gravel? If it was 

i screened to determine the exact proportions, it would no doubt 

| be nearly 1 part cement, 4 parts of sand and 3 parts of gravel, 

i instead of 1 part cement, 2 parts of sand and 4 parts of gravel, 

q which were required. As the mortar is to be considered the 
4 strength factor in concrete one can readily see that instead of 

iY a 1 to 2 mortar we have a 1 to 4, or a mortar one-half as strong, 

| and we can expect the same results in our concrete that is, only 
1 one-half as strong as we supposed. For the best work then, the 

5 pit-run gravel should be screened and divided between sand 

f and gravel, and re-proportioned in its proper proportions. 

Bi Foundations and sub-foundations may be made of a leaner 
¥ mixture than the walls. A recommended proportion is one sack 

; ‘cement, 3 cubie feet of sand and 5 ecubie feet of gravel or broken
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stone. The materials should be mixed thoroughly, preferably 
in a batch mixer and with sufficient water so that the mixture 
will readily run into place without tamping. A wet mixture is 
essential as it insures uniformity and sufficient water to allow 
all the cement in the mixture to act. 

A hard, durable concrete floor is an essential feature in a 
well-equipped creamery. A floor for ordinary use, which is 
subjected to no large amount of trucking, may be obtained by 
methods now in common practice, but floors used as runways, 
over which trucks with iron wheels are drawn require special { 
attention to prevent them from wearing. To secure a concrete | 
floor of this character which will not show wear does not require 
special or patented applications on the surface. The proper : 
choice of materials and ordinary common sense in preparing 
them is all that is necessary. It is reasonable to suppose that 
where a floor is to be subjected to abrasion, hard, durable ma- | 
terials must be selected for the wearing course. Choose there- 4 
fore, a clean, hard, well graded sand and erushed granite or 
other hard materials, in sizes from dust to one-quarter inch. A 
mixture of these materials for the wearing surface should be 1 
sack of cement, 1 cubie foot sand, and 1 eubie foot erushed 
granite or other hard substance. This mixture should be placed 
of such a consistency that it will not run but slightly flatten 
out, when discharged from a barrow, and remain in a ““quaky’’ 
mass. The top should be immediately struck off after placing, j 
and finished within two hours. The steel trowe! should be used 
as sparingly as possible, as it tends to bring to the surface the | 
finer particles of sand and cement. These readily wear and . 
dust. It is essential to hold the coarser materials at the surface 
and therefore this is an important factor. i 

The last and equally important detail of a good wearing sur- 
face is the careful and thorough curing. As it is the top film ’ 
or layer of the floor which will receive the wear, it is essential 
that the cement contained therein should have every facility for } 
hardening properly. Therefore as soon as the floor is hardened j 
sufficiently, or in about 24 hours, time being dependent upon ; 
weather conditions, a covering of sand or sawdust should be : 

i
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placed on the floor to a depth of 2 inches. This covering should 

i be sprinkled once a day for a period of at least six days, and 

t the floor kept free from use for at least ten days. This wearing 

f surface should not be less than 14% inches in thickness and 
placed on a concrete base before the latter had hardened. The 

base may be of a much leaner proportion, and the mixture of 

F 1 sack cement, to 214% cubie feet of sand and 4 cubic feet of 

: gravel or crushed stone, is generally recommended. The impor- 

tance of adhering to these details cannot be overestimated. By 

careful attention to the’ selection of materials and their propor- 

i tioning and placing, a concrete floor may be obtained which will 

; withstand abrasion, without disagreeable dusting and rutting. 

i In laying a floor of large area which is not reinforced, some 

i provision must be made for the contraction and expansion, due 

i to change in temperature. To provide for this the floor should 

i} be divided into sections, the size of which may be conveniently 

| made to conform to the panels formed by posts or columns sup- 

i porting the roof or second story. If the building requires no 

j columns, divisions may be arbitrarily made to contain not more 

than 100 square feet. These divisions should extend completely 

through the concrete in order that each section may contract 

if or expand separately. 

i} The subject of tanks and vats for the storage of water, milk, 

i ete., is no doubt one of the important details which confronts 

' the average owner of a creamery. Wood will rot, disintregrate 

i and leak; iron and steel will corrode. Concrete tanks can readily 

af be made, however, which will not leak, and we must again return 

ii to our first principles of good conerete to find the formula, that 

fy is a clean, well-graded aggregate. Upon this grading will depend 

1 the water-tightness of the tank. Do not, therefore, allow a fine 

| sand to be used or a gravel which contains all large stone, but 

ai rather choose a sand which will contain all sizes of particles, 
A from fine to coarse. This is likewise true of the gravel, except 
4 that the finest should not be less than one-quarter inch in size. 

| Proportion these in the ratio of 1 sack cement to 2 eubie feet 
’ : of sand to 3 cubic feet of gravel or broken stone. This mixture 

; must be placed in the forms sufficiently wet so that it will run 

i 
a
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readily into place without tamping. After the conerete is 
placed and before it has time to harden, the concrete next to 
the side of the forms should be agitated with a spade or straight 
edge, to foree back the larger stone, and bring out a larger 
amount of mortar. This will give a better finish and appearance 
to the surface of the walls. In rare instances a tank may be 
made without reinforcement. When possible, a tank should be 
round, and if square or rectangular the reinforcing should be 
carried around the corners. The bottom and sides should be 
poured continuously in order that the bond between the two 
may be perfect. Reinforcement should be both vertical and hori- 
zontal and spaced according to the height of the tank. Plain 
round steel bars are usually best suited for all reinforced con- 
erete work. 

. 
Tanks for the storage of sour milk or whey should receive 

additional thought. The action on conerete or sour milk, and 
especially whey has been the subject, recently, of much discussion i 
and investigation. Final conclusions cannot as yet be drawn. | Much has been learned, however, namely, that concrete must 
be dense and hard. Porous eonerete ean never be made to hold 
either of the two substances, as it is essential to have a dense 
impermeable conerete, and our fundamental principles of water- ; tight concrete again apply. An additional precaution, especially 
in the case of whey tanks is to apply a coating to the surface 
in contact with the whey. Paraffin has been recommended, and j used with satisfactory results. It should be applied hot with { a brush or cloth, and thoroughly rubbed into the surface of the j concrete. Sodium silicate, commonly called water-glass, is also { used. This should be diluted by three parts water to one of ; sodium silicate, and applied with a brush in two or three coats. ; The Institute of Industrial Research at Washington, D. C., is q conducting experiments on the storage of whey in concrete tanks. i In a recent report, they advised that a coat of Bakelite varnish : is giving the most promising results. 

§ Outside of the building proper, theré are many ways in which 
conerete can be economically used. The driveway is no doubt i the most important. A concrete driveway affords a serviceable § 

:
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road 365 days in the year. Walks, steps, chimneys, fence posts, 

ete., of conerete are becoming more common. All of these, like 

the building itself, call for the careful selection of aggregates 
and the proper proportioning and mixing of them. For drive- 
ways and walks, single course construction is now meeting with 

much favor. Driveways should be constructed at least 6 inches 

: thick, and of a wet mixture, composed of 1 sack cement, 2 eubie 

} feet sand and 3 cubic feet gravel. A slight crown of one-quarter 
inch to the foot is all that is necessary. It should be provided 

. with expansion joints running at right angles to the road not 

more than 30 feet apart. It is also advisable to protect edges 

t of these joints with soft steel plates, between which tarred felt 

| may be used as filler, to take up the expansion. Unless the pave- 

j ment is over 20 feet in width, no reinforcement is necessary. 

| All pavements, however, over 20 feet wide, should be reinforced 

: i with a wire mesh. The surface should not be trowelled with a 

j steel trowel, but brought to an even surface with a wood float. 

f It will then be rough, and afford a footing for the horses. On 

i steep approaches the concrete may be corrugated to afford ad- 

i ditional footing. 

i The application of concrete to the creamery itself and its 

i surroundings is practically unlimited. The success of concrete 

i does not lie in the amount one ean build, but that which is built 

i well. Conerete itself should last forever, and to construct poor- 

f ly would defeat the great purpose of its use. The fundamental 
j principles of the choice of aggregates, and thereafter the proper 

i proportioning will largely determine its success or failure. 

i Therefore make your first move, the choice of aggregates, care- 

i fully, and carry this thought to the finished work, and you will 

i be rewarded by a structure which is fireproof, will not rot, needs 

no painting or repairing, and will stand forever, as a monument 

i to your earnest endeavor. 

k I thank you. (Applause. ) 
i Mr. Cliequennoi here showed a number of slides illustrating 

ij the use of concrete in various ways. 

Presipent: Mr. Benkendorf has an announcement to make 

i at this time.
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Secrerary BeNKENDORF: I want to call your attention to 
the fact that the convention will start tomorrow afternoon at 
1:30, not at 2 o’clock as some of you might believe. The sessions 
will be all held in this room, tomorrow afternoon and Thursday 
afternoon. “There was some doubt as to whether or not we would 
hold our meetings here. They claimed that the Bee Keepers had 
active possession of this Assembly Room and that we would 
not hold our meetings here. We will hold all of our sessions 
here at 1:30 tomorrow afternoon and Thursday afternoon. 

I have a telegram here from Hon. S. A. Cook, one of our ! 
friends. He is in New York City. a 

New York City, N. Y., February 2, 1914. 
“‘T very much regret I cannot have the pleasure and benefit 

to me of being present at your annual meeting. Please convey 
to your associates my best wishes for continued successes in their 
good work that has done so much to place Wisconsin on the ; 
map as the great dairy state. May the watchword be Onward for 
a first class article, and much more of it. 

S. A. COOK.’’ 

Some time ago while speaking with Mr. Downing of the 
Weights and Measures Department, the thought oceurred to 
both of us that it would be a good idea if the buttermakers 
could be given an opportunity to become familiar with the new =: 
seales and the new bottles that are recommended by the Weights 
and Measures Department. I have a letter from Mr. Downing 
in regard to this matter. 

Deavair- “‘Madison, February 3, 1914. 

An exhibit of correct and incorrect types of cream test scales 
and Babeock milk and cream test bottles, together with various 
faulty weighing and measuring appliances, has been gathered j 
and is on exhibition at the office of the Weights and Measures j 
Department on the ground floor in the West wing of the capi- : | 
tol. Tables showing the errors in the weight of cream resulting 
from the use of the old type of twelve bottle seale may be studied. j 
The butter makers of Wisconsin are cordially invited to eall at : 

j 
}



; 

} 

} 56 Wisconsin BurrerMAKERs’ Associ TION 

the office of the Weights and Measures Department. Attendants 

a will be present to answer any questions concerning the regula- 

] tions applying to cream test scales and Babeock glassware. 

it Very truly yours, 

; F. P. DOWNING, Chief Inspector. 

; The Weights and Measures Department is in connection with 
the Dairy and Food Department on the first floor of this build- 
ing, right underneath this Assembly Chamber. 

; Mr. Emery: The ground floor. 

; Secretary BENKENDORF: Excuse me, the ground floor. I 

F want to call your attention to the fact that we are going to have 

\ a starter exhibition tomorrow morning at the Dairy School. If 

} you have any starter, bring it along and enter it any time before 

} 10 o’clock. The starters will be on exhibition tomorrow morning. 

| ' The butter will be on exhibition Thursday morning. There will 

i be no exercises here tomorrow morning. [ want to eall your atten- 

| tion to the fact that if you have entered butter for exhibition pur- 

poses you must register at the Secretary’s office at the Park 

Hotel, before six o’clock on Wednesday afternoon, in order to 

i be eligible for a district prize. 

if It is usually the custom to have a picture taken of the But- 

| termakers in session. Tomorrow afternoon, before the conven- 

tion meets at 1:30, it has been arranged that we meet in front 

i of the capitol at 1:15. That will give us 15 minutes to have our 

i pictures taken. I wish you would all bear this in mind. Try to 

ii be here at 1:15. There being no morning session you ought to be 

1 able to get your dinner early. 

i I want to call your attention to the very heavy program to- 

f morrow. We have men of national reputation who will speak, 

ql and we want you all to be on time, so gather at 1:15. 

yy PresipeNt: We have got to pass the next paper on the pro- 

q 5 gram for tonight, because Mr. Carswell is not here. I am going 

i to call on one of our old stand-bys of our association. The pro- 
4 gram does not seem quite complete unless we have a few words 

Hi from Mr. Shilling of Chicago. (Applause.) 

H 

ah 

Hi}
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ADDRESS 

By Mr. S. B. Schilling. 

Mr. President, Ladies and Gentlemen: This infliction upon 

you is none of my seeking. | didn’t even suggest it, and you 

must lay it all up to your president. He came down a few 

minutes ago and whispered to me that he was going to call 

upon ine to talk to vou. | begged of him not to, and told him I 

had quit talking. The facts of the matter are, I haven't got 

a 
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S. B. SCHILLING 

one-half of the inclination to talk now that | had before I got 
married, and [ will confess further as | stand before you, that 

. I feel a good deal like the slides Mr. Benkendorf was trying to 
show; I feel upside down most of the time. I asked my side 
partner on the right, Mr. Crump, when Mr. Olsen had gone 
away, what | should talk about, and he said all that | knew. and 

I would not stand here very long, and he advised me to do it.
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I could not even tell you a story, unless I told one on myself, 
! and I am going to tell you one. I think it would be a fairly good 

story to tell if I fixed it up, but I haven’t yet done that, as it 
; only happened last week, and I felt rather green over it at the 
; time. Awhile afterwards I got to thinking about it, and I thought 

it would be pretty good if it had happened to someone else. 
I was going down in a street car in the morning, and as you 

| know, in the domestic arrangement of any household, sometimes 
} you have got money when you start down town and sometimes 

you haven’t, and this happened to be one of the mornings that 
I thought I had. I put my hand in my pocket and I felt the 
nickel. Pretty soon I got onto the car and gave it to the con- 
ductor, and pretty soon he came up to me, and he said, ‘‘I be- 

{ lieve you are the man that gave me this.’’ It was a telephone 
} slug and it was all the money I had. While arguing with him, 

and a stranger to him, nobody offered to pay my fare, so I got 
| ; off and started to walk back home. On the way back I met a man 
i that I borrowed ten cents of to go back down town with, but the 
} read joke came later. I did raise some money down town, and 

after getting home, I was telling the joke to my better half, and 
k I said, ‘‘I had this darn telephone slug,’”? and put my hand in 
; my pocket, and I didn’t have it at all. I had passed it on the 
k conductor going home that night. (Laughter.) 

i Seriously, ladies and gentlemen, for just a few minutes, I 
' really do feel, if I was to talk to you at all upon a subject, it 
| would be about the poor quality of the butter that is coming 
i , into our markets at the present time. This is an old and thread 
} bare subject, but still I do not have the slightest idea you boys 

i in the country know what we are up against in the markets, 
i especially the past two months. I believe we are living today 

f in a history making period. While we have stood before you 
Vd time after time with scare head lines, telling you about the 
H dangers to your industry, still I do believe that this is a critical 
| time, and that there is nothing that means as much to the in- 
hi dustry as does quality at the present time. I don’t feel that 
| I can stand before you boys and scold you, because I have 

spoken too many times in your defense. .I know what you are 

A



PROCEEDINGS OF THIRTEENTH ANNUAL MEETING 59 

up against, and I know you have been doing the best you can as 

a rule. You have had this condition to contend with, that if 

you didn’t take this rotten cream, somebody else would stand 

ready to take it. You could only go just so far and not any fur- 

| ther, because if you didn’t take it under the market conditions, 
under the conditions that the butter has sold, and often the lower ; 

grades up close to the better ones, it made it impossible for you to f 

4 draw the line too closely. I believe that the time is here now 

when you can draw that line closer than you ever did before. I ' 

believe today that the surest way to get rid of your greatest { 

competitor, be he big, or be he small, is to unload that: poor { 

product on him. You don’t know the conditions. I believe | 

the large producers are the ones that are sweating today harder 

than are the local creameries. I believe you have very much in 

your favor today, if you will take advantage of it. I believe | 

you have the best opportunity today to build up your local 

creamery, to get your patrons solid with you, better than ever 

before, for the very reason that the people who have been your 

competitors are up against it more than you ever have been. 

Their losses today are immense, and they are the ones that are i 

erying, ‘‘What are we going to do?’’ j 

I believe there is a change of conditions. It has been brought j 

about by the tariff law. It may be a blessing in disguise. I ’ 

am not prepared to say. I have been apprehensive from the 

start of what it may do for us. I do believe that the dairy farm- 

ers of the country are feeling the present tariff more than any 

other. I believe that the reducing of the tariff to 214 cents a 

pound is being felt by the dairy men of this country. This may 

be going to prove a blessing in disguise in the future. You are 

| going to see inside of another year you have got to get out from | 

under the poor quality of butter you are making, or you have 

got to quit the business. You are up against a condition owing | 

to the fact of the influx of foreign butter into our country, and 1 

butter of a quality far superior to what we have. You are up 

against the hard proposition of trying to compete with them. We 

are posting now in Chicago each day the number of pounds or ! 

number of tubs of butter received from foreign countries. Last 

j
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Hh | week there were only two days: One day only 600 and something, 
i” and another 300 and something, which, of course, is very small, 
; but it displaces a thousand tubs of our butter. It simply has 

taken the place of a thousand tubs of butter that is being manu- 
factured by the creameries throughout the country. There were 

} 7,000 cases of eggs. I do believe this, if you realize the steps 
} you have got to take, and would take them, I believe you are 
| going to be in a position where you can force the butter product 

P j for the simple reason that the demand for butter has been so 
| ' great regardless of quality. 
i Last week there were three or four carloads of butter that 
i went into cold storage this time of the year, simply because it 

i could not be sold over 10 to 12 cents a pound. What it costs the 
i} people in the country who store it I don’t know. It seems to me, 
i) if there could be an incentive to reach that higher price, you 
i could work for it now. 

if Gentlemen: I thank you, and I talked a whole lot longer 
if than I thought I was going to. (Applause. ) 
i Present: Before we adjourn, I am going to call on one 
| more man to make a few remarks. He is a life member of thig 
i association, and he has traveled the farthest of anybody to attend 
{| this meeting. He has come from Saskatchewan, Canada. Mr. 
‘| F. B. Fulmer. (Applause.) 

a Mr. F. B. Fuumer, Saskatchewan: Mr. President, Ladies 
a and Gentlemen: It certainly is a pleasure to meet here with you 

i again. Something like twelve years ago we had our first meeting 
Ht in the Assembly Room of the old eapitol building. We have 
1 grown some since then. We had another meeting in the old eap- 
{ itol building; that was the first National Creamery Buttermak- 

ers’ Convention. That was something like twenty-two years ago. 
Bi There have been wonderful changes since then. 

Hi We didn’t have the appliances in those days that you have 
| now. The boys that were doing the work at that time wouldn’t 
| know how to use the modern apparatus that the modern butter- 
; maker has. All this teaches us that we live in a day and age of 
; advancement. 

h 

i 
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In those twenty-two years a great many problems have arisen. 

Perhaps one of the greatest problems is the question of quality. 

I believe, as Mr. Shilling has said, that now is a critical time, 

and the question is what are we going to do? I believe the time 

is ripe when we should stand for quality, and I believe the 
7 creameries of this state, and other states as well, should take 

the stand to make good butter, even though they only make half 

as much butter as they are making today. There is an economic 
: law abroad in the universe, the immutable law of compensation. 

In the long run, you have to pay for what you get, or you will { 
get what you pay for, and that applies with more force today ‘ 

than it did in the past. : 
I wish to thank you for the recognition. As the chairman | 

said, I have come a long distance, something like 1,100 miles, to | 
reach the city, and got here just a little while ago. I thank you. 

(Applause. ) 

PresIDENT: This is the last on the program tonight, and I 

would like to have you meet here promptly tomorrow. We stand 

adjourned until 1:30. . 

WEDNESDAY AFTERNOON SESSION. 
Wednesday afternoon, 1:30 P. M.; meeting called to order 

by the President. | 
PreEsIDENT: We will go right to work with the program. The | 

first we have on the program is the Workmen’s Compensation 
Law as relating to Creameries, by the Hon. C. H. Crownhart, | 
Industrial Commission, Madison. ; 

La | 
THE WORKMEN’S COMPENSATION LAW AS : 

RELATING TO CREAMERIES. ! 

By Hon. C. H. Crownhart, Industrial Commission, Madison. . 

Mr. President, Ladies and Gentlemen: I am glad that I | 
am not going to talk to you on butter making. My experience ) 
in butter making dates back to the old fashioned churn and | 
dasher, and it-is not a pleasant recolléction. 

ba i
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i The Workmen’s Compensation law was passed to take effect 

i September 1, 1911. I wish you to fully understand at the outset 

} that the law is optional. You have the right to elect whether 

: or not you desire to become subject to the Workmen’s Compensa- . 

tion act. If you have four employes, four men working for you 

under contract of hire, you are subject to the law unless you file 

your election with the Industrial Commission, before hiring 

1 these four men not to come under the law. You may file your elec- 

at tion that you do not wish to come under the Compensation Act, 

} and thereby you remain outside. If you have three employes only, 

I no more than three, then you cannot be under the compensation 

i} act, except you file your election to come under. You see the 

} difference. If you have four employes, you come under it auto- 

} matically, unless you file your election not to come under. If 

ij you have three employes or less, you do not come under the law 

5} unless you file your election to come under. 

}: If you are under the Compensation Act, you may go out 

j j from under it at the expiration of one year from the date that 
1% you came under by filing a statement with the Industrial Com- 

i mission at the expiration of ten months, or sixty days before 

j the expiration of the year, if you desire to withdraw. If you 

; are under the Compensation Act, you are required to insure your 

i liability, unless you file with the Industrial Commission a state- 

i ment of your financial resources showing that you are able 

} to carry your own risk, in which case you may be exempted from 

q Z carrying insurance. The purpose of this provision of the law 

y is to make certain of payment in case of an accident. The dam- 

Fs ages that are allowed, or the compensation that is allowed in 

i ease of accidents is limited in amount, but in the place of the 

i uncertainties that prevailed under the old system, certainty is 

1 established. Therefore it is provided not only that the person 

a injured will receive some compensation in a limited amount, 

1 but he is sure to get it. This provision of the Act was not 

Bi intended to reach buttermakers. It was intended to reach the 
q contractors who are in business today, and at times tomorrow, 

J and who are engaged in a very hazardous occupation, sometimes 

; without capital, sometimes without any financial ability to pay. 

a
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Corporations were organized under the old law expressly 

to evade liability under the Compensation Act. To meet that. 

the provision was introduced last winter by way of amendment. 

requiring all employers to carry insurance, or to show their 

ability to carry their own risk. If you are under the Compensa- 

} tion Act and have an accident to one of your employes, you 

are to pay him 65 per cent of his wages while he is laid up, not 

exceeding in any event $9.37 a week. In other words. the act 

x) 
. 

| , 

Cc. H. CROWNHART 

is based upon an actual wage of $750.00 a year, so that when 
. you figure out the average weekly wage upon which compensa- 

tion is paid, it does not exceed $14.42 per week, and 65 per 

cent of that is $9.37, so that in no event are vou liable for more 
. than $9.37 per week. Besides that. you are liable for medical 

attendance for the first 90 days. If you are under the Compensa- 

tion Act, and you have an accident, you are not liable to be sued 

in court. The law furnishes the measure of your liability and if 

there is a dispute between you and your employe. it is deter-
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| i mined by the Industrial Commission, who will meet with you 
rf _ upon the ground, and dispose of it. You do not need a lawyer, 
| neither does the employe need a lawyer. There is nothing in 
i the law to prevent you from hiring a lawyer if you want to. 
, Under the Compensation Act you are not liable in case of 
; death, or in case of permanent injury beyond $3,000.00; that is 
| the limit. You may be liable up to $2,000.00, but the measure 
F of your liability if four times the annual wage of the employe, 
i i that is, in case of death, and that liability is to the dependent 

, 4 of the employe. If he has no dependent, you are only liable 
| for $100.00, total expense. If he should die, leaving a widow, 

|] she would be entitled to four times his annual wage, not exceed- 
} ing $3,000.00. Under the old law, that is, if you are not under 

it the Compensation Act, the limit is placed at $10,000.00. Under 
i Compensation, the only question to be considered is whether or 

i not the employe was injured while in the course of his employ- 
|| ; ment. If so injured, he is entitled to the compensation. Under 
i ; the liability law, the old law, the question is, was the employe 

ft injured in the course of his employment by reason of your fault? 
| ‘ Under Compensation it is not a question of whose fault it is, 

| it is a question of whether or not the man is hurt, and involves 
y a loss of wage; while under the old law it is simply a question 
i} of fault, who is to blame, and that litigated before a jury and 

i left for the jury to determine. In case of injury without death, 
| there is no limitation under the old. Judgments have been sus- 

ae tained in a sum exceeding $20,000.00 in one case, but that is a 
| ; question for the jury. 

i The accident hazard in buttermaking is very low, if we are 
i to. judge by our records. All accidents are supposed to be re- 
i; ported to the Industrial Commission, all accidents causing a 

t loss of wage beyond seven days. So far as we have gone there 
Ee is not a single record of a case of serious injury since this law 
13 went into effect. 
vd The rate of insurance should be based upon the hazard. I 
i find that the rate of insurance for buttermakers as fixed by 
WW the mutual companies, runs from 70 cents to $1.31, depending 

ny upon the condition of the plant. The rate as fixed by the old 

i ; 
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line companies is $1.38. That means $1.38 on the $100.00 of pay 

roll. If you have $1,000.00 pay roll, it would mean ten times 

$1.38 or $13.80. In the case of a mutual company, it would 

mean seven times. These rates, if our accident experience is 

right, are altogether too high. The Commission will be glad to 

secure for this Association a lower rate, or to assist the Associa- 

tion in securing a lower rate if the facts will warrant. I find, 

as a matter of fact, that the experience of the buttermakers since 

the law went into effect would justify a rate of 6 cents on the 

$100.00, instead of $1.38. Now it is quite likely that that rate 

would be too low, that one serious accident would cost more 

than the whole insurance premium, but whatever the fact may 

be, it does clearly appear that your rate is now too high. 

‘When the thresher men were in convention, I suggested to 

them that they appoint a committee to take up the question of 

securing insurance rates for their industry. They appointed 
such a committee, and the committee will consider that matter 

in the near future. It is not well for a small association to 

earry its own risk. The overhead expense is high, but you could 

go with a mutual company, as an organization, take your busi- 

ness to them, and you could no doubt, secure a rate that would 

approximate your actual charge, your actual expense under com- 

pensation. The overhead charge would be light. The experience 
of insurance companies in this state has been such that they 
are unable to quote you anything like an approximate rate ac- 

cording to the hazard of your business. No company has had 
sufficient business from the buttermakers to be able to determine 
what that rate ought to be. It is a part of the business of 
the Industrial Commission to receive a record of all accidents 
that happen in the various industries of this state and classify 
them, so that after a period of a few years we will be able to 
ascertain what the correct rate is for a given industry. We 
will have the experience of all the buttermakers in the state, 
while an insurance company only has the experience of the 
buttermakers whom they write. After we have that experience, 
we will be able to determine what the correct rate is for the 
various industries under compensation.
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nm | 
! There are some erudities in the law yet, some things that 

} need. amending. It is too much to expect that a law would be 
i : perfect that covers the occupation of 250,000 workmen, each 

; year in the state. Unlike the Courts, the Industrial Commission 

is able to assist you with advice in advance. The court may 

only come. to your rescue or come to a consideration of your 

troubles after the accident has happened, and the evidence is 
: all introduced. The Commission itself is to help you administer 
oi the law in such a way that you won’t have trouble or accidents, 

1? and if you have them, to dispose of them as quickly as possible. 

: I desire to impress upon you that it is rather better to save life 
3 and limb than it is to pay for it. Your record has been ex- 

i cellent in the past. I hope you will keep it so, because it is sure 

to result in lower premium, a lower cost for insurance for you 

| ' if you keep your record down. In this safety work the Industrial 

i j Commission is able to help you. It has men who understand the 
14 business. It has men who will answer to your call if you desire 

| 5 assistance in your establishment in planning for safety. They 

| 4 have had the experience, and they are expert in the work. It 

3 comes to you free of cost aside from your taxes,—I understand 

some of you have to pay some taxes. 

i I don’t think I have anything further to say on this subject, 

i} except that I am glad to answer any questions you have to ask, 

| if you have any. I have tried to cover just the outline of the 

i law as simply as it is possible for me to do, so that you might 

i} ; understand it better than if I go into it very much in detail. 

i? I thank you. (Applause.) 

i} eeenion 
i 
|] DISCUSSION. 

1% Mr. Brancu, Milwaukee: Is an employe under compensation 

a 4 if there is open machinery, or is it optional? 
anf Mr. Crownuart: The Compensation law does not provide 
Bh anything about the housing of machinery, except this: if you 

i : fail to guard your machinery, the compensation may be increased 

ai 15 per cent if an accident results, because you failed to guard 

A ‘ your machinery, but there is a general statute of safety that re- 

A; 
i ;
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quires all machinery to be made safe, and the standard of safety 

is determined by that general law except that the commission 

goes out and determines whether the details of the law are com- 

plied with and what you have to do to comply with the law or 

that standard of safety. The rules of the commission require 

that all shafting that is within 61% feet of the floor should be 

guarded, and I want to say to you that transmission shafts that 

revolve are very dangerous. We just entered an order for a 

man who was wound up on a shafting in Janesville. It cost the 

employer $3,000 and $400 for a penalty. A simple guard would 

have saved the life of a man, and would have saved the employer 
$3,400. 

Mr. H. H. Wurrine, Cedarburg, Wisconsin: Would this apply 
to a man on the farm if he was injured by some animal on the 

farm in some way,—that is an employe? 

Mr. Crownuart: It only applies in ease that they have more 
than three employes. As a matter of fact we haven’t had a 
single case in two years where it has applied to a farmer. 

Mr. R. E. Pearsaty, Evansville: Do you advocate mutual 
insurance ? 

Mr. Crownuart: Do I advocate mutual insurance? 

Mr. Pearsatu: Yes. I will just state my case. I am an 

employer of several men, twenty-five or thirty, and the rates on 

the old line companies have tripled. Why is that? I am asking 

two or three questions at once. If twenty men’s lives are worth 

saving, why don’t they save under four? Why isn’t it just as 
well to have the compensation act to act on two men or one man? 

The average creamery throughout the state of Wisconsin does 

not employ four men. There are very few that do. There are 

a few that employ more than that. I have been insured; my men 

are insured up to the first of November. I had a rate from an 

old line company of 57 cents on $100. Today I am paying $1.38 

to this same company. I am under the compensation act now. 

Mr. Crownnart: In the first place when the compensation 
act went into effect the insurance companies raised their rates 

about $4. Since that time they have reduced their rates three
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| | times, that is, at three different times they have reduced their 
if rate. In February last year they reduced 25 per cent; in Oc- 
if tober they reduced 15 per cent. They have made a limited cover- 
} age, where they had an unlimited coverage, of $5,000. This year 

in February they have again filed a reduced rate, so that rates 
are being constantly reduced on compensation by the old line 

; companies. The only reason they put up the prices was because 
: they did not have any experience under compensation, and they 
i i merely guessed it would cost them more. So far as your particu- 

44 lar rate is concerned it may have been too low,for all I know. 
AW All people now who require insurance are entitled to get that 
i rate without discrimination. They must not write insurance 
| for one man at a very low rate and make it up on someone else. 

5 So far as applying to three or more men are concerned, you 
must recollect that the law was elective and it applies to every 

: man that employs a man, whether it is one man or one hundred 
j men, only if you want it to apply you must elect unless you have 

| 4 four or more employes. I have heard this discussed a great 
j many times why this law does not apply to those employers 
i who have less than four. There is a reason in the law, and it is 
4 not the reason that has been given, that it was an effort to catch 

the farmer vote. The reason in the law is this. The man who 
i hires many men puts them in a much more dangerous place than 

| { the man who hires a few. 
| 1 The great danger in industry comes from a great number of 
74 men working together so that the dangers that you are trying 
i to cover are those of occupations where there is a substantial 
‘ hazard. If I was to make this law I would exempt the farmers 

] altogether, not because the man that is hurt in the farming in- 
i ; dustry is not entitled to protection, but because as a general 

i thing he gets it. When a man is hurt on the farm he is taken 
ha) into the house and is taken care of by the farmer’s wife. When 
a} he is hurt in the city he is turned loose. 
ahd Another thing, the insurance companies have made reason- 
ai able rates for the industries as a general thing, but they have 
i : never made reasonable rates for farms, and the reason is this. 
Aid It costs so much under their system to investigate accidents 
1 
7's | 
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where they have to hire a team to go out on the farm, so they 

are unable under the present system to give the farmer the rea- 

sonable rate he ought to have. 

As to mutual companies, I believe thoroughly in co-operation 

in all these enterprises in the state. I believe that men may 

organize mutual insurance companies and do their own business 

in their own way, at a low cost, and that is their business. If 

they want to do it, all well and good. You have both options 

open to you here in Wisconsin. 

Mr. TowLe: How is the premium based on wages paid? 

Mr. Crownuart: I am not very familiar how you pay your 

policies. 

Mr. TowLe: Where the man is paid so much a day for him- 

self and team? 
Mr. Crownuart: Yes. We would have to separate what 

is a reasonable amount that is paid for his team, and what is a 

reasonable amount that is paid for the man, and make a premium 

based on what the man’s wages are. 

Mr. Guy Sperrs, Eau Claire, Wis.: I would like to ask Mr. 

Crownhart,—suppose a firm had several creameries spread out in 

the country. They employ one, two or three men at these separate 

ereameries. Do these men, in those plants, come automatically 

under the compensation act, or does the concern have to elect 

to bring those two or three men under it; in other words, does 

the company itself, automatically come under the act? 

Mr. Crownuart: The law says that where there are four or 

more men in a common employment. It is my idea that men 

working in separate creameries are not working in common em- 

ployment, so that they would not come under the law unless the 

employer elected to bring them under. 3 

Present: I will now appoint a Resolution Committee, Mr. 

F. H. Kelling, Mr. L. H. Winter, Mr. John Schield, and I will 

appoint Messrs. Benkendorf and Larson on the Legislative Com- 

mittee. 

The next on the program will be the Development of Fishy 
‘ Flavor in Butter, by Mr. L. A. Rogers, Dairy Division, Washing- 

ton, D. C. (Applause.) ‘
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; THE DEVELOPMENT OF FISHY FLAVORS. 
IN BUTTER. 

By L. A. Rogers, Dairy Division, Washington, D. C. 

The Cause of Flavors and Aromas. : 
In considering the specific cause of any particular flavor, we 

; must remember, first of all, that a flavor or aroma may be caused 
{ by an extremely small amount of material. Thus it is stated 
*t that quinine may be detected when 1 part is mixed with 2,000,000 

; parts of water. Even if we knew the chemical nature of the 
| i} substance causing fishy flavor, it may be present in the butter 
i in such very small quantities that the sense of taste and smell 
} are the only means we have of determining its presence. It is 

true, also, that the flavor of butter is usually a mixture of flavors, 
i and that it is frequently difficult to say which one predominates. 
) j There is no uniform conception among butter men what con- 
13 stitutes fishy flavor. Perhaps it would be more nearly correct 

4 to say that there is no sharp line between fishy flavor and the 
| other flavors’ frequently associated with it. Doubtless, many 

| lots of butter are reported fishy which have no trace of real fishi- 
| ness. When butter has a real fishy flavor there is no possibility 
| of an error in diagnosis. It has the specifie aroma of fish and 
} the flavor we should expect to get if we worked into the butter 
ti a small quantity of fish oil. This grades off in intensity into an 
} ‘ oily flavor; in fact an oily or in some eases a metallic flavor is 
Ee usually a forerunner of true fishy flavor. 
‘ 

| t Conditions Under Which Fishy Flavor Develops. 

| } Fishy flavor is a summer trouble, although it does not neces- 
sarily follow that it occurs only in butter made in the summer. 

1 Hy Complaints of this trouble usually follow weather conditions that 
ie produce more than the usual amount of sour cream. We may 

ied even say that fishy flavor is very intimately associated with sour 
id cream. It is probably true that practically all the butter made 

! from cream received at the creamery in a sour condition would 
; become fishy if it were held in storage. Fishy flavor is not, how- 

ae 
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ever, confined to butter made from poor cream. On the contrary 

some of the finest examples of this defect are found in butter 

made from the best materials and by the most approved methods. | 

Butter made from well-ripened cream which comes from the 

churn with a fine, high aroma and flavor, is very likely to become 

first oily and then, if not used at once, develop a distinct fishiness 

unmasked by other flavors. 

Another fact which has an important bearing on the possible 

causes of fishy flavor is the readiness with which it develops at 

the very low temperatures of commercial storage. Butter of the 

; very best quality may be stored at 0 to 10°F. and come out with 

a decided fishy flavor. This flavor is in the butter when it comes | 

out of the store room, or at least, as soon as it is warmed suffici- 

ently for sampling, and it can not be said that it develops after | 

storage. Low temperatures retard, but do not prevent the de- | 

velopment of fishy flavor. | 

Factors Which Do Not Cause Fishy Flavor. 

A few years ago many buttermakers said without hesitation 

that fishy flavor was caused by the salt. A casual survey of the 

conditions under which this trouble occurs will soon convince one 

that the salt is at least not the determining cause. However 

fishy flavor is said to occur rarely or not at all in unsalted but- 

ter, and it is possible that the salt furnishes certain conditions 

which are essential to the development of flavor. If this is 
true, it is due to some quality inherent in the salt, and is in no 

way connected with any particular brand or degree of purity. 

We are so accustomed to laying at the door of bacteria and 

other micro-organisms all decompositions of food products that 
it is very difficult, even for investigators, to conceive of any 

other possible cause for the off-flavors of butter. A statement 

which appeared recently in the dairy papers expressed this at- 

titude. It is as follows: 
‘* Another group of micro-organisms which appears in but- 

ter and which may, and often do, play an important role in con- 

trolling the quality of butter in storage, is the yeasts and molds. 

. . . The danger of bad butter as the result of the activity 

of yeasts and molds is greatly augmented by the fact that these
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i germs are usually resistant to heat, salt solutions and cold. 
3 They are usually not killed at ordinary pasteurizing. tempera- 

tures and their growth is not retarded, but becomes more vigor- 
} ous by the salt of the butter, nor is exposure to low temperature 

| in storage, such as the usual temperature of commercial storage 
of butter (6 degrees F.) capable of inhibiting their growth. This 
fact may explain, in part at least, why heavily salted butter of- 

| ten does not keep as well as lightly salted or unsalted butter. 
certain forms of yeasts and molds have been found to flourish 

3 ' in brine media containing as high as 25 per cent salt, while the 
; ; Same organisms refused to grow in the absence of brine.’’ 

ng? This contains several misstatements which should not go un- 
; corrected. One of them is as to the ability of organisms to 
i grow in salt solution. This statement says that yeasts and molds 

grow as well in salt solutions as they do in ordinary solutions. 
i You must remember that in butter, salt is almost altogether in 
1; the water. Bacteria will not grow in salt solution like that. 
| 5 While it is true that many molds and torula yeasts grow in salt 
ha solutions they grow in spite of the salt, not because of it, and 

i rather than flourishing they grow more and more slowly as the 
i i concentration of the brine is increased, and it is only occasionally 
1 you will find a lot of butter so low in salt that bacteria will 

| grow. As the molds cannot grow where there is no air, therefore 
i their growth in butter is confined to the outside of the package 
i] of the butter while the fishy flavor and other flavors are distri- 

; buted through the butter. Again, it is true that while some 
| ‘ molds and yeasts, and even some bacteria are able to grow very 
i slowly at temperatures several degrees below freezing, no one has 
HH before ventured to suggest that they would not only grow, but 
1h} that their growth would not be retarded at a temperature nearly 
| forty degrees below the freezing point. Molds and some yeasts 

i 7} will grow at temperatures as low as 18 or 20 degrees F., but 30 
+3 or 40 degrees is way below the growth of organisms we know 
id anything about. And yet any of the off-flavors with which we 

HH 4 are familiar will develop in butter held far below the temperature 
i : i at which any organisms can grow. Molds need not be considered, 
ah as they can grow on only the surface of the butter while the 

i
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flavor is uniform throughout the mass. Even those investigators 
who have held most tenaciously to the theory that off-flavors of 

butter are caused by the action of micro-organisms growing in 

the butter, have been unable to find, even under conditions of 

temperature most favorable to their growth, sufficient living bae- 

teria or yeasts to account for the changes which take place. This 

does not mean that the flavor of the butter is not affected by the 

growth of bacteria in the milk or cream, but that the high con- | 
centration of the salt in the water and the low temperatures 

which fishy and other off-flavors are known to occur effectually | 
exclude the possibility of these changes being produced by micro- | 
organisms in the butter itself. | 

The action of the enzyms, the so-called digestive principles 

which are secreted with the milk or by bacteria growing in it) 

are also excluded by the fact that fishy flavor, and in fact some 

very typical cases of fishy flavor, are found very frequently in 

butter made from cream pasteurized at a temperature sufficient- 

ly high to destroy these enzyms. 

The objection may be made that if off-flavors were not pro- 

duced by bacteria, the addition of antiseptics would not increase 

the keeping quality of the butter. In answer to this we may 

say that the assertion that antisepties preserve butter is based 

on common practice, and not on sound experimentally evidence; 

in faet, there is evidence that antiseptics have no effect on the 

change in flavor of salted butter. In our own work we have been 
unable to find that the addition of preservatives made any dif- 

ference in the flavor of salted butter. 

Influence of Acid on Cream. 

If we exclude the direct action of micro-organisms, how shall 

we account for the marked changes and decided off-flavors so 

frequently observed? Our observations and experimental work 

show conclusively some of the factors which control these 

changes. We have observed that fishy flavor is most common in 

butter made from over-ripe cream. Our experimental work has 

shown that the converse is true, that butter made from sweet 

pasteurized cream does not get fishy and that the deterioration
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| { of butter is almost in direct proportion to the acidity of the 
| i cream. We are fully aware that this is in apparent contradie- 
. tion to the most approved teachings. The statement that the 

| keeping quality of butter is increased by the development of 

acidity is based on observations on raw-cream butter, and is 

Hi correct up to a certain point, but is not true for butter in which 

i the enzyms of the cream have been destroyed by pasteurization. 

i Do not understand me to say that the acid of the cream is a 

at cause of fishy flavor. It is essential, however, to the production 

i} of fishy flavor that the cream contains a certain amount of acid. 
4] As to the amount of acid necessary it is, of course, very difficult 

if to say, because the line of demarcation between the point where 

LG we get fishy flavor and where we do not get fishy flavor is not 

; clear. In 259 samples of experimental butter in which the acidi- 

| ty of the cream was known, 137 had an acidity below 0.3 per 

i; cent and only 2, or 1.5 per cent were classed as fishy; while of 

i} the 122 samples having an acidity over 0.3 per cent 60, or 49 

j per cent were fishy, and therefore we can conclude at least that 

} fishy flavor is very much more likely to develop in butter in which 

i we have a high acidity. 

; Influence of the Air in the Butter. 

na) Everyone knows that if the surface of butter is exposed to ~ 
i the air it becomes oxidized and in a short time acquires a dis- 

1] agreeable taste. If there is a large air pocket in the butter, its 

; surface changes in the same way. About 10 to 15 per cent of the 

| ; volume of butter is made up of air that is, air worked into the 

} butter for the most part in the form of small bubbles distributed 
ii uniformly throughout the mass. When the butter is held for 
} i} some time it is found that the oxygen of this air is materially 

i : decreased, showing that some constituent of the butter has been 

i} oxidized. It has been observed that overworked butter is more 

rai likely to become fishy than butter with a good body. This may 

ie possibly be due to the fact that in working the air bubbles are 
i i} reduced in size, consequently exposing a greater surface to the 

Hi air and inducing a more rapid oxidation. At the beginning the 
1 contents of the gas in these bubbles we found to be that of nor- 
iv mal air. After holding the butter in cold storage for a while 
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we have noticed that the air is mixed with carbon dioxygen, 

that is, the oxygen of the air is distributed through it in small 

bubbles and these have been taken up by some constituent of the 

butter. We also observed if you overwork butter there is pos- 

sibly more air worked in, the bubbles become smaller and the 

rapidity of the development of off-flavors is more rapid and the 
tendency to become fishy is greater. 

Influence of Metal Salts on the Flavor of Butter. ' 

Now, another factor which determines the development of ' 

fishy flavor is the metal salts found in all quantities of milk and ‘ 

cream, and if the conditions are not proper, found in consider- 

able numbers. It is common knowledge that rusty cans are 

likely to have an unfavorable action on the flavor of butter or 
cheese made from milk which has been held in them for any 

length of time. This action, however, is probably much greater 

than most buttermakers realize. Acid cream coming in contact 

with spots of iron exposed in old cans or vats or of copper in 

vats, pipes or pasteurizers in which the tin is worn away, dis- 

solve small parts of the metal which is carried into the butter 

in the form of a salt. These metal salts of the organic acids have | 

to a marked degree a peculiar property known to chemists as 

catalytic action. This means that they may increase the rapidity 

of certain chemical reactions without themselves being used up | 

in the process. They may be likened to the action of a whip on 

a horse which in itself supplies no energy to the animal but in- | 

_ereases its speed. Thus it is easily seen how the presence of | 

small amounts of iron or copper lactate may easily increase the 

rate of oxidation in butter and consequently hasten the appear- 

ance of off-flavors. In our experimental work we have found 

that if there is any way in which metal salts get into your but- 

ter, the rate of deterioration is increased. The presence of irony 

in the cream in amounts as small as one part in 1,000,000 parts; 

of cream has a marked effect on the flavor of the butter. This 

small amount of iron may easily come from rusty cream cans 

or even from the exposed iron parts in the interior of the churn. 
Copper is even more active than iron. You may get this copper 
in your butter from utensils which you use in your creameries.
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| J ‘We found that in one case rusty bolt heads added sufficient metal 
| t salt to the butter so that it was easily detected. In some experi- 
: | ments with a pasteurizer in which the copper was badly exposed, 
. the score of the fresh butter was decreased 3 or 4 points below 

that from cream pasteurized in a well-tinned pasteurizer. In 30 ; 
nit days the butter from the copper pasteurizer was very fishy. The 
: ij action of these metals seems to be in the nature of an accelera- 

: 5 tion of the deterioration of the butter, that is, the off-flavors 
| Wh and especially fishy flavor develop much earlier but perhaps not 

ie more certainly than in similar butter containing no abnormal 
; ! amounts of metal. Almost without exception the butter made 
if from cream containing copper developed a very marked fishy fla- 

1 vor in a comparatively short time. The surest way to make fishy 
flavor, if any have consumers who want it, is to develop the acidi- 

j ty of your cream to a high point and to add a very small amount 
le of copper or simply use a vat or a pasteurizer with which the hot 
iat eream comes in contact in which there is considerable copper 
13 exposed. 

, The experience of one large creamery which came to our 
i attention furnishes a good illustration of the action of metals. 

| | This creamery, which had an exceptionally good cream supply 
1} and was in a position to make butter of the highest quality, had 
} if considerable difficulty on account of the development of fishy 
Hat flavor in a large lot of butter made especially for storage. The 
| ; greatest difficulty was in their best plant, which had been recent- 
ii ly equipped throughout with vats and sanitary piping of a 
hie special white metal. Chemical examination of this metal proved ° 

| it to be brass with the addition of sufficient nickel to give it 
Vi a white appearance. It was readily soluble in acid of a strength 
th corresponding to that of ripe cream, and consequently they were 

| ' getting nickel and brass in their cream. Following our advice 
i i} they made sweet cream butter and the trouble disappeared. 

1] : Preventing Fishy Flavor. 

i) it If these statements are correct, we should be able by avoiding 
1] these conditions, to make butter which would keep for extended 
| | i periods in storage. We have been able to demonstrate that this 
| } ean be done on a large scale through our supervision of the but- 
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| ter packed under contract for the Navy Department. Under this 
arrangement about 214 million pounds of butter have been 

packed in a period of 4 years and a sample can from practically 

every churning has been examined after storage by competent 
judges. On our advice they began making butter from sweet 

eream, that is, cream which came to the creamery in good condi- 

tion, below a certain acidity, and which was pasteurized, cooled 

and churned without any ripening. The first year of this super- ‘ 

vision the contracts were let giving them the option of making 

butter according to these specification or making it in their own { 
way, and guaranteeing that it keep one year. One creamery 1 

made butter by the usual methods from pasteurizing unripened 
cream, all other butter was made from pasteurized unripened 

cream with the exception of a few churnings made from ripened 
cream for comparison. Over 90 per cent of the samples made at 

the creamery which ripened the cream were fishy when they came 

out of storage. Of all the butter made at the other creameries, | 

the only lots showing a fishy flavor were those made from ripened 

cream. This sweet-cream butter proved so satisfactory that since 

that time all of the Navy butter packed for storage has been 
made in this way, and it is safe to say that in the entire quantity 
there has not been a single can of fishy-flavored butter. : 

If I were a buttermaker and were told that my butter was 

fishyI should go over the vats, pipes, churns, cans and pasteurizer | 

to eliminate as much as possible the sources from which metals 
might get into the butter. If the cream came in sweet I should 

3 pasteurize, add 5 to 10 per cent of a clean-flavored starter, and 

churn without permitting any ripening whatever. I would not 

advise the buttermaker to make sweet cream butter, because the 

buttermaker is making butter for the buyer, and the butter deal- 

ers generally object to sweet cream butter without starter on the | 

ground that it lacks character. I think you can meet this ob- 

jection and attain the same ends by adding to your cream after 

pasteurization a small amount of starter sufficient to give the | 

butter a necessary flavor, but not sufficient to develop the acidi- 

ty, and of course churn that without allowing the cream to 

ripen.
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While there may be some question about the opinion of the 
consumers themselves on the flavor of this butter, the butter- 
maker is making butter to please the dealer and must govern 
himsel? sceordingly. If a buttermaker is so unfortunate as to be 

obliged to make butter from cream which is sour when it reaches 

the creamery, 1 know of nothing that he can do to prevent this 

trouble except to avoid rusty containers, exposed to copper and 
overworking. ( Applause.) 

DISCUSSION. 
Mr. Erwiy, Chicago: I would like to know whether lessening 

the high acidity of cream would prevent fishy flavor from devel- 

oping? 

Mr. Rocers: That is something we haven’t gone into at 

all. I should think that anything that would reduce the acidity 

of the cream would help to remove that difficulty, although I 

have had no experience personally. 

Mr. Meyer: In cream that comes in bad, do we understand 

that fishy flavor in butter is because of acid in that cream getting 

on metal? 

Mr. Rogers: One of the determining factors is the action 

which comes when acid cream is exposed to metal like iron or 

copper, that is, acid takes off some of the metal, and it is carried 
into the cream and the action of that metal in the cream, and 

probably the acidity of the eream also, has a strong tendency 

to develop fishy flavor. 

Mr. Meyer: May I ask if there is a metal that doesn’t give 

metal flavor? 

Mr. Rogers: There is some difference in metals. Copper is 

very active, and also nickel and-iron. Tin is one of the best 

metals to use, of course, because it is resistant to the acid. When 

you expose your cream in a tin container, practically none of 

the metal is carried into the cream. 

Mr. Erwin: I wish again to ask about the tin. I found 

from experiment that tin is almost as readily dissolved. I want
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| to know if that would not act as a catalyser the same as iron 

| and copper? 

Mr. Rogers: There is some difference in the catalitie action 

of different metals. I could not say just how they would be 

rated, but I know that nickel is one of the most active and that 

copper is also very active. Tin, from our experience, is not very 

active. 

Mr. Erwin: Then your theory is that it is an oxidation 

process of the butter fat? f 

Mr. Rogers: I would say it is an oxidation. z ’ 

Pror. J. D. Jarvis, Lafayette, Ind.: Does a pasteurizing tem- ‘ 

perature increase fishy flavor? The higher you pasteurize, es- 

pecially sour cream, does that have a tendency to increase fishy 

flavor? 

Mr. Rogers: I could not answer that—that is, I could not 

give any reason for that, but I would expect it would have a j 

tendency to inerease fishy flavor. It is possible, of course, that f 

the higher you pasteurize, the more the tendency is to dissolve ' 

the metal, that is, the greater the heat, the more metal dissolves. j 

Pror. Jarvis: It is due more to a combination of chemical 

and biological changes? | 

Mr. Rogers: I think that, aside from the fact that you have ' 

got to have bacteria to develop your acid in the cream, it is ; 

almost entirely a chemical process. 

Pror. Jarvis: Doesn’t heavy salting bring out that flavor? 

Mr. Rogers: The salt evidently has something to do with it. ' 

My idea is, as you have suggested, that it brings out the flavor, i 

but I doubt very much if it has anything to do with the cause. 

Pror. Jarvis: What action has salt on the curd in butter? | 

We know that using salt in making limburger cheese helps 

_ bring out a peculiar flavor. What effect would the salt have on : 

this low class of cream? ‘ 

‘ Mr. Rogers: My Wisconsin friends have been at work on 

that. Perhaps they could answer this better than I could. 

Mr. F. BE. Snyper: I would like to ask Mr. Rogers if he ’ 

doesn’t think over-salting develops fishy flavor. Take a print of 

butter containing four or more per cent of salt, and 99 times out 

- |
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of 100 in my experience it will develop fishy. I have therefore 
coneluded that over-salting will develop a fishy flavor. 

Mr. Rogers: I have come to the conclusion lately that the 

salt is perhaps more of a factor there than we formerly thought. 

There have been two or three papers bearing on that, but more 

than I have said, I can’t say as to the salt. I think:the salt has 

some influence on the flavor. 

Mr. E. Ericsson, St. Paul, Minn.: Isn’t it a fact that there 

are certain bacteria which will grow in a very concentrated brine 

solution ? 

Mr. Rogers: There are some bacteria that will grow very 

slowly in brine solution. 

Mr. Ericsson: Isn’t it a fact that some will grow very fast, 

for instance, in the meat curing industry, don’t they depend on 

that to a certain extent for all cures? 
Mr. Rocers: I presume that is so, but those who have ex- 

perimented along those lines have been unable to demonstrate the 

growth of any organism in butter in sufficient numbers to account 

for any deterioration. Sometimes you ean get in butter a very 

slight inerease in bacteria, but that is only butter held at com- 

paratively high temperatures, and the total number you get there 

is very small indeed. : 
PresiweENT: The paper that Prof. Lee is going to give tomor- 

row is going to be illustrated with stereopticon views. You 

should all be here tomorrow for that lecture. 

‘We will pass on to our next paper, which is the Cost of Arti- 
ficial Refrigeration as Compared with the Cost of Natural Ice, 
by Mr. C. E. Hart, Milwaukee. 

Mr. Harr: Mr. President and Members of the Wisconsin 
Buttermakers’ Association, Ladies and Gentlemen: I wish to 

say this, before reading my paper, that Prof. Farrington brought 

out last night a very important point, which is that the creamery - 

men do not know the cost of production; in regard to how much 

it would take to produce their butter, how much coal they 

would use, how much gasolene, how much for power, and other 

things, so that the figures I have here are based on approximate 
figures as near as I have been able to find them.
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THE COST OF ARTIFICIAL REFRIGERATION 
AS COMPARED WITH THE COST 

OF NATURAL ICE. 

By Chas. E. Hart, Milwaukee. 

If conditions were uniform, we could set down in two oppos- 
ing columns the necessary figures. and by a little sum in addi- 

; tion and subtraction arrive quickly at our conclusion. But in 
this comparison of the cost of artificial refrigeration with the 
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cost of natural ice, there are various modifications in different 
plants which complicate our subject. 

I take it for granted that the creamery men of our state are 
progressive. If not, whence springs Wisconsin splendid record 
as the foremost dairy state of the Union. 

One by one hindrances have been eliminated and difficulties 
overcome, until we can proudly point to not one, but many pro- 
perly equipped, well managed creameries throughout our state.
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i Yet we know that he who pauses to dream of what he has 

done, instead of looking forward to what he may do, will soon 

glimpse the heels of his companions vanishing in the hazy dis- 

tance. 

Nothing is complete, but only in a transition stage, moving 

t on to better and more improved conditions. 

Already we have our ripeners, pasteurizing machines, valve- 

fi less pumps and other advanced appliances, but in one direction 
: ' we seem not to have progressed as the possibilities warrant. 

4 How about a damp, mouldy cooling room, compared with 

13 the clean, fresh atmosphere of a well appointed, modern refri- 
| ! gerating room, in which to store the products of carefully caleu- 

By lated, scientific work. It is not quite fitting that we should store 

| our tubs of sweet smelling, golden butter in other than the purest 

ii storage room obtainable. Or, to cool the eream of which it is 

ij made, with ice which has been shown to be filled with bacteria 

iit of multidinous variety. Our product can not be quite perfect 

t ; under these conditions. 

; ‘ It is not hard for any thinking man to ecaleulate the advan- 

tl tages of this modern system of cooling, but before such an in- 

} novation he wants to know many details, and perhaps most of 

| all, the cost in dollars and cents. Usually this is the item of 

Hi greatest import, yet not always. We know that increased ef- 

’ ficiency is far reaching, and can not always be reckoned in the 

it expenditure of the moment. 
i} Let us look first at some of the losses sustained by the usual 
i 1 method of cooling with ice cut from lakes, ponds and rivers. 

PL Competent authorities tell us that in the best built ice houses 

} ; there is a loss of from 20 to 25 per cent of the ice through melt- 

ey ing, and this loss must be many times multiplied when there has 
: been a lack of care or of investment in the construction of the 

ii building. 
at An added percentage of loss is due to handling, washing and 

rt placing in the cooler or ripener. 

1 Then there is the time of one or two men to dig out and 

; place this ice, time which might be turned into dollars and cents 

; elsewhere. 
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Another deficit which strikes home unpleasantly, and 
which has been known to occur more than once, is the cutting 

of price for a mouldy flavor in butter, due to the musty atmos- 

phere of an iced refrigerator. 

There is a tendency to overlook small losses which, though 

not actual money, mean money in the end. If we could see 

pennies dropping one by one through a crevice, we would lose 

no time in scrambling to gather them. They are money, and 

from the cradle we have known their value. And that is just 

what is leaking away wherever there is a crevice in our business 4 
arrangements. Perhaps it’s a small hole in a far corner, but 
there they are piling up with the unremitting regularity which 

means many dollars at the end of the year. 

The present day business man has learned to keep a sharp 

eye open for leaks. Sometimes the result is amazing. A few 

days ago I was in a plant burning 200 tons of coal a day, where 
they have installed a machine to detect loss of heat units. At f 
first there was a question of the advisability of expending $350 | 
for this small device to determine possible waste in a well equip- 
ped plant. But it has’proven a wonderful investment: dis- 

covering an actual loss of $50 a day, or $1,500 a month. | 

So, to insure value received for the time, energy and money 

we put into our business, it is wise to investigate modern appli- 

ances. | 

I take it for granted that we all appreciate this point, and 
many of our creamery men today are looking toward the ice ' 
machine, and are asking, ‘‘ Will it pay me in my plant, and what 

will be the cost of installing such a system of refrigeration ?’’ 

I Let us see. You will understand that all figures given must 
be merely approximate. Each particular case is a law unto itself 

and its needs must be gone into in detail before definite figures 
- could be given. 

To answer. the question, ‘‘ Will it pay?’’ let us look into the 
expense of natural ice. The first cost of a well built ice house | 
is not a small item. There are ice houses, and ice houses, and of 

course, the better the house the less waste from melting ice. 

.
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| One recently built, of fairly good lumber, dimensions 18x24, 
ik 20 ft. studding, cost $320 exclusive of packing the walls. This 
: holds 60 cords of ice. At a cost of $150 a cord loaded f. o. b. 
; source of supply, it amounts to $90 for the 60 cords. One-half 

; ton of shavings to a cord, at $5.00 a ton, amounts to $150. So 
; we have a first cost of $560, not including hauling, (which can 

i not be estimated without knowing the distance) or hoisting and 
ih packing the cakes in the ice house. In view of this, $600 would 

‘i be a conservative estimate of the total cost. 
% As to the first cost of a good refrigerating plant, several of 
ed which I have seen throughout the state, I find that a machine 
q of 11% ton eapacity will cool a room 8x12 by 10% ft. high, 
4 which will hold 220 tubs of butter or will store 180 eases of 
Ha eggs. 

li Such a machine, with necessary piping, brine tank, ammonia, 
7 ete., can be installed for $900. It will require a three horse 
i} power motor to drive the machine. 

| i} For a box twice the size, taking care of twice the quantity 
ae of eggs or butter (440 tubs of butter or 360 cases of eggs) a 
i} machine of three tons capacity would: be required. This can 
iy be installed for $1,100, and will need a six horse power motor. 

1 i A five ton machine will cool a room 14x34 by 11 ft. high 
1 iF and will cost $1,600. A room of this size holds 1,100 tubs of but- 
ih ter or 900 cases of eggs. 10 horse power will be required. 
' iid ; Thus we see that the cost decreases proportionately as the 
| | size increases. And right here it may be well to mention that 
hie a man should always install a larger machine than his present 

a necessities require, to provide for future growth. 
li Besides these general estimates I will give you a few figures 

ae furnished me by a creamery man in my territory. Two years 
iti ago he installed a three ton ice machine and an electric motor 
1h to drive it, at a total cost of $1,600. He makes 75 to 100 gallons 
Ath of ice eream,cools hardening room 4x8 by 7 ft. high, from 10 
Hie degrees above to 0 and sometimes 17 degrees below, cools 100 

; 1 gallons of cream for butter in ripener and stores his butter in a 
hit refrigerator 10x10 by 8 ft. high at a temperature of 32 to 40 de- 
iat grees. He also cools 150 to 350 gallons of buttermilk. To run 
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this machine costs him $1.00 a day for eleetrie power. His only 

cost for repairs in two years has been $1.00 for packing. 

Before installing the machine, it cost him three to four dollars 

a day for ice, and he now runs his plant with one man less. 

Another creamery man gave me the following figures: He 

put in a seven and eight-tenths ton machine, with equipment for 

$1,475. He previously had the motor. 

He cools 250 gallons of cream from 85 to 40 degrees and 

keeps 2,000 pounds of butter in a refrigerator at 40 degrees. 

The machine is run 10 hours in hot weather and.4 to 5 hours 4 
spring and fall, at a cost of 4 to 414 cents per kilowatt hour, j 

amounting to $225 for the year. This includes the expense of 

running the entire plant, cooling, ripening eream and churning. 

It formerly cost him $500 a year for ice. He has run the machine 

something over a year with no repairs. 

These are a few comparative figures which may serve to aid 

those who are thinking along these lines. { 

And aside from the question of dollars, there is a most worthy ; 

ambition among us to work for QUALITY. i 
There is a supreme satisfaction in a clean, sanitary plant, | 

turning out the best on the market. | 

So let us welcome new ideas, investigate, compare and choos 

whatever will assist us in reaching the highest standard of j 

quality. (Great applause.) | 

ea 
DISCUSSION. 

Mr. Meyer: I would like to ask Mr. Hart how many horse j 

power is required for a creamery making on the average about 

j 75 tubs a week? 
Mr. Hart: The smallest machine that would be practical | 

for that would be the 1% ton machine. I believe that is the : 

.i smallest that is made for practical purposes. That would take 
a 3 horse power motor, that is if he runs by electricity, or in the 

neighborhood of about 600 pounds of coal a day if he is running 

by steam with a common slide valve engine. A Corliss would 

take a little less. a 
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| i} Mr. Meyer: Do I understand, Mr. Hart, that that means 
| i cooling cream and everything pertaining to creamery work? 

tf Mr. Hart: That means from taking in the cream in the 
| i plant at an average temperature in summer months of 85 or 90, 

i cooling it to 40 or lower, ripening it, cooling it again, making it 
hie into butter and keeping in first class condition in your refrigera- 
| i tor, that includes the entire process from start to finish. 

nl. Mr. C. J. Dover, Windsor: Does that include the motor, 
| if the $900? 
16 Mr. Harr: The $900 does not include the motor. lie Mr. M. E. Brunner, Ft. Atkinson: I would like to ask Mr. 
: q Hart what he means by a 3 ton machine? 
| ie Mr. Harr: A machine that will cool a sufficient area equal 
} in to three tons of melting ice. This 3 ton machine will also take 
| ij care of running your machinery. 

i j Mr. Guy Sprems, Eau Claire: I would like to ask Mr. Hart 
i if he don’t think it is a mistake to recommend a small machine. 

| 5 You are figuring 3 ton refrigeration on a ton and a half machine. 
a How many hours run would you have to operate that 114 ton 
hii machine to get that efficiency out of it? 
| i} Mr. Harr: Eight hours per day. 
hig Mr. Speirs: Don’t you think it would be better to recom- 
} if mend a larger machine so that that machine would only have to 
| i” run while the regular creamery machinery was in operation? 
Lie Mr. Harr: Yes, I do in a way, but Mr. Meyer has asked 
i i! me a direct question, what size machine, in my estimation, it 
hin would take to take care of a creamery making 75 tubs of butter 
H +B a week, and my answer was merely an answer to Mr. Meyers. 

ie But I do advocate putting in a 3 ton machine where a 114 ton 
ihe will do the work. You understand you have only got to run the 
I tie machine for the number of hours you need it. 
1th Mr. Frank Bowar, Cazenovia: Wouldn't the question of 
i ih power come in there, too? A larger machine would do the same 
he amount of work. This particular creamery would not have power 
Hie enough, so he would probably have to run a larger machine. 
} ity Mr. Harr: That is an individual point which the man would 
Hi have to take up with the manufacturer he buys his machine 

ran 
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from. As Mr. Bowar says, he would possibly have to get a larger 

engine or larger motor, which would entail a larger expense. 

Mr. Georce E. Younc, Menomonie Falls: We had a 4 ton 
machine and a 15 horse power engine and it is a pretty hard pull. 

I have had to get a smaller machine. 

PRESIDENT: The way I understand you, a 4 ton machine was 

pretty heavy for a 15 horse power engine—pulls pretty heavy 

on a 15 horse power engine. 

Mr. Hart: I understand, a pretty hard pull for his 15 horse 

power engine, and it is his opinion that he would advocate a { 

creamery of the same size as his to put in a little smaller ma- 

chine instead of putting in a 4 ton machine. In that way he 

believes you can run the other machinery too, rather than run 

the ice machine individually, and then shut down his ice ma- | 

ehine. 

Mr. H. H. Wuirtne: Mr. President, I know of a 3 ton ma- 

chine and they have a 10 horse power engine and they have a 

churn that will churn about 600 pounds of butter, and I know 

of this ice machine and the churn being in operation at the 

same time with the 10 horse power. 

Mr. Hart: That, I believe, is sufficient proof to you that 

the figures I have given are accurate. 

Mr. Youne: I want to ask this gentleman if he starts his 

machinery or his ice machine first. 

Mr. Wurtinc: I have known of these to be in actual opera- 

tion. I don’t know anything about the starting of them. I 

know these to have been in operation, the churn and the ice 

machine, at the same time. Whether the ice machine was started 

before or afterwards I don’t know. 

+. Mr. Bowar: There is something involved there. You all 

know that there is some difference in the amount of power re- 

quired by different makes of churns. That churn of 600 pounds 

| capacity is a small churn. 
Mr. Ep. SeaMAn, Markesan: I know of a factory where we 

have run a 6 ton ice machine and a 1,000 pound electric churn 

and other pumps and 4 separators, every separator with a 60 

horse power motor, all with a 15 horse power engine.
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i Mr. Youne: I don’t know what the effect of a 60 horse 
| 1} power machine would be. 

ii Mr. Harr: Mr. Young, I would suggest for your benefit to 
i} inerease the pressure of your steam to 110 or 115 pounds,—your 

boiler will stand it easily. Change the safety valve so that it 
bah will blow off at 110 or 115 pounds, that will give you the in- 
1 i) creased power. 
| i Mr. Seaman: Our experience is that 100 pounds of steam 
iit pressure is sufficient to run the 6 ton ice machine, as stated 
| before, with a 60 horse power motor. 
lip Mr. H. 0. Srrozinsxt, Neillsville: I would like to ask the 
I q gentleman if, with a 30 horse power boiler and a 15 horse power 
} i engine connected, a 1,000 pound churn and two 600 power ripen- 
i i ers, would this engine handle this, or would the machinery have ie to be shut down in order to handle this? 
| i i Mr. Harr: I believe that the boiler is entirely too small for 
| if economical work. You possibly could do it, but I believe your 
} ; boiler and equipment is too small for economical work. 
hs : Mr. Strozinski: You possibly misunderstand me. We are Lik running at the present time a 15 horse power engine and a 1,000 
Path pound churn and two Simplex ripeners. 
} Mr. Hart: With a 30 horse power boiler? 
Py Mr. Strozinski: Yes, 
rag Mr. Harr: And now you want to put in a 3 ton machine? 
tid Mr. Strozinski: I ask you that question, if it would handle 
iu it? 
| i Mr. Harr: No, I think not. : 
i! i Mr. Strozinski: Would it handle a 114 ton machine? 
i ii Mr. Harr: No, I hardly think so. I don’t think you have 
ii sufficient capacity in your boiler in the first place to give you 
ek the amount of power to run on a safe working economical basis. 

HEL Presipent: Mr. Young, didn’t I understand you to say 25 
i ie horse power boiler? 
He Mr. Young: 25 horse power boiler. 
Vi : Present: I would like to ask the speaker one question. 
Hi What is the cost of running the different ice machines, 3 to 5 
HH tons, outside of the fuel and the wear and tear on the machine? 
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Mr. Bowar: I think this man here with his 15 horse power 
engine, 1,000 pound churn certainly ought to be able to handle 
a3 ton machine with that, and while of course I don’t know how 
these steam engines are, I run a 1,000 pound churn aside from 
a pump and a separator and it can handle it all. Of course it 
makes the engine work. At the same time she runs it and holds 
the steam up. Of course how the gas engine is rated, according 
to steam, I don’t know. 

Mr. Harr: I would suggest this to this gentleman that spoke, . 
who is wanting the information whether the boiler would do it, { 
I am not selling any machines. I simply got the data together 
from the knowledge of the business I had to give you the benefit 
of my knowledge, and it would be unfair to the manufacturers 
to undertake to state that such and such a machine and such and | 
such a boiler would do the work. When they would come to 
figure on that job they would find that my estimated statement 
was not correct, consequently the man who figured on putting 
in the machine would think that the manufacturer was holding 
him up. For that reason you will please bear in mind that my 
figures are only estimated. If there are any men in this room 
representing any ice machine or any power pertaining to it, he 
will tell you the same thing. I cannot get definite figures. We 
have got to know as a matter of fact how much cream or milk he 
takes in, what temperature it comes in, how cold he wants to 
cool it, or whether he wants to pasteurize. I am just giving you 
these to give you an idea what the manufacturer is up against 
when he is asked to give an estimate. I will say this, that the 
figures given in my paper are absolutely correct, and you will 
not find a machine I mentioned here that will cost you any more 

- money than I mentioned. 

Mr. Olsen asks for the cost of running the ice machine. That 
cannot be answered because different men who have put in these 

. ice machines have run one without one cent of cost. The average 
cost of ammonia in one year’s run is conceded to be, a very fair 
estimate, 2 per cent less in ammonia, and that must be drawn off 
once a year, so that the cost of running the machine, outside of 
the fuel, is practically nothing.
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ih 
' i Mr. E. L. AperHoup, Neenah: This is very interesting, but 

iy I am sure that Mr. Hart’s discussion of the subject has been en- 

i timely free from hot air. 
it Mr. Hart: I thank you, sir. (Laughter and applause.) 

| PresIpENT: If there are no other questions, we will go on to 

id the next subject. 
i Prof. Benkendorf has a few announcements to make. 

if SecreTARY BENKENDORF: Ladies and Gentlemen: I have 

i ' just a few announcements. I want to call your attention to the 

in, rules governing the district prizes on Page 29 of the program, 

: i | the second rule is ‘‘In order to be eligible for these prizes it is 

ie necessary that either the butter maker or some representative 

i i of the creamery must be present at the convention, and register 
| 3) with the Secretary before 6 o’clock Wednesday, Feb. 4.’’ Be 

Pao sure that you call at my office at the Park Hotel, and sign the 

ii entry blank that you sent in. Do not come to me tomorrow 

Lia and say that you saw Prof. Lee, or Prof. Farrington or me at 
ia the Dairy School and we know that you were here. 

i i Last year I had a complaint from a man. He wrote me that 
Fil he had been at the convention and he could prove it by Mr. H. C. 
; if Larson. Even if he had seen Mr. Larson, the rules say he must 

ria sign the entry blank, at my office. This thing must be settled 

t i tonight. 
| i i The second announcement I have to make is that the Dairy 
i? i and Food Department has prepared a very interesteing exhibi- 

Hi tion on the ground floor and I advise the creamery men to get ac- 

iia quainted with the new laws on weights and measures, and the 

4 i t new laws on the Babeock glassware. 
ii ; I want to call your attention to the sale of butter in the Ex- 

ie hibition Hall of the Dairy School. The butter will be sold to- 

Lil morrow at 11 o’elock in the Dairy School. 

iit I also wish to call your attention to the fact that we have a 

it | lot of Danish butter, New Zealand and Australian butter at the 

i it Dairy School which you ought to look at. Are there any ques- 

j i tions that anybody wants to ask me? 

it I also want to call your attention to the fact that there may 

i be some of you who haven’t become members of our organization. 

Hi 4 : 

i} 
1] 
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Remember it costs money to run this organization, so if you 
happen to be over at the Park Hotel call at my office and there 
will always be someone there who will be ready to take your 
dollar. 

PresipeNT: We will next hear a very interesting speaker. 
His paper is entitled ‘‘Guard Ye Well Her Bulwarks,’’ by the 
Hon. J. Q. Emery, of Madison. 

“MARK YE WELL HER BULWARKS.” 

By Hon. J. Q. Emery, Madison. 

Mr. President and Members of Wisconsin Buttermakers’ As- 
sociation: The printer has taken some liberty with my subject. 
It is not ‘‘Guard Ye Well Her Bulwarks,’’ but ‘‘Mark Ye Well 
Her Bulwarks,’’ and it contains an appreciable difference. 

Upon what do the nations of the earth depend in the con- 
struction of their battleships for their own defense or for the | 
mastery of the sea? Do they depend upon poor, rotten, or 
otherwise faulty or inferior material in the construction of 
those battleships? Do they depend upon poor or indifferent 
workmanship? What consummate folly such a course of proced- 
ure or such reliance would be! : 

Soon after war was declared by the United States against 
Spain it was announced in the newspapers that the Spanish 
war fleet had set sail for American waters. Then disturbing 
questions arose in the minds of the people of this country. 
Would the Spanish fleet be able to overcome all the resistance 
that would be offered by our own fleet and coast defenses, 
steam along our sea coast and destroy our cities and dictate terms 
of peace? All depended upon the strength of the respective 
fleets, the material out of which they had been constructed, the 

4 skill in workmanship and the skill of the men who manned the 
vessels. This was a time when the entire nation stood almost 
breathless in suspense. 

When the supreme test of strength came, it was found that 
the Spanish fleet was weak, rotten, faulty, inferior, and that
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4 the superior material and workmanship and skill of our own 

H navy quickly sent the rotten Spanish hulks to the bottom of the 

; i sea at Manila and on the coast of Cuba. 

i i : Precisely the same principles are applicable in the commercial 

; j warfare in the creamery butter industry. 

j i The word ‘‘Mark’’ in my subject is used in this paper in the 
Th sense of giving heed to. The pronoun ‘‘her’’ is here intended to 

H | apply to the creamery butter industry in general, and to the 

i Wisconsin creamery butter industry in particular. As used in 

j my subject, the word ‘‘bulwark’’ means that which gives security 

qi or defense. Hence, it means a protection, a shield, a fortifica- 

+) tion. The term implies warfare. In the sense in which it is here 

ii used, it implies commercial warfare. The commercial warfare 

} here implied is more of the nature of ancient than of modern 

| j warfare. In ancient times, wars were waged as a means of gain- 

i i ing wealth. The conquering host took as the ‘‘spoils of war’’ not 

ii only all the estates of the conquered,—the. lands, the flocks and 

i? the herds, the gold and the silver——but they made captives of 

| ; the conquered. The conquerors became the taskmasters of the 

Pid conquered. : 

| a The commercial warfare waged against the creamery butter 

} i industry is for the purpose of gaining as the spoils of war the 

hi butter market ; and this warfare is real. It is no mimic affair. 

ii No one will for a moment question the statement that one 

| i of the powerful forces now carrying on a gigantic warfare 

i against the creamery butter industry in the market is oleomar- 

| garine. Its army is always under marching orders and never 

| i halts. It is well trained. Its soldiers shoot to kill, They build 

nt the strongest barricades that the most skillful and cunning in- 

| i genuity can devise and money construct. They send their scouts 

Ht and spies into the camps of the butter industry clothed in the 

Hy garb of the butter industry. They employ generals of the great- 

i est skill, subtlety and strategy to select the battlefields and set 

Hit their forces in battle array. Their movements are at all times 

) | most skillfully sereened. So perfect is the organization that the 

Ha forces can be mobilized on a moment’s notice. 

i j At the present time there is a bill pending in Congress which 

hi] 4 
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under the plausible pretext of seeking to lower the high cost 
of living seeks to change the name of oleomargarine— a name 
long associated with deception —to the name margarin, thus aid- 
ing the product to mask its identity and former history and 
give it a new name to conjure with, seeks to repeal the present 

national law that gives to any state into which oleomargarine 
is shipped power to regulate its sale the same as though it had 

been manufactured in that state. seeks to provide for its sale 

4 . 
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in specially prescribed original packages, thus bringing its sale 
in such packages under the national jurisdiction and excluding 
the states from the power to regulate such sales, and seeks to 
permit a counterfeit article to masquerade in the garb of genuine 
butter. With skillful generalship this charge of the oleomar- 
garine forces, adopting the practice in all great battles, closely 
follows the cannonading which it has brought to bear for the 
past several years by the press. by circulars and by various 

civie, social and industrial organizations against the reputation 
and acquired market rights of creamery butter.
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ik What bulwarks has the creamery butter industry established 
1 as her- defense, as a strong fortification, against the assaults of 
i t these gigantic forces? Is it a strong bulwark against such at- 
it tacks that creamery butter is in whole or in part manufactured 
; from impure or tainted or dirty or stale or overripe cream in 
# unclean or unsanitary factories by means of careless or un- 

if skillfulled workmanship, or manufactured from any cream short 
| ie of the cleanest and purest and freshest, and by means of the 
ik most careful, skillful and reliable workmanship? If every 

ee pound of butter seeking a market were manufactured from clean 
fl fresh, sanitary cream in clean, sanitary creameries by skill- 
& ful and reliable buttermakers, does anyone doubt that such a 

ti] condition of affairs would constitute the strongest bulwark 
Hea against the attacks of the oleomargarine host? Does anyone 
i} t believe that such butter could be despoiled of its market by 
iif oleomargarine? While not claiming it to be the only defense 

: it I firmly believe it to be the strongest defense. The establish- 
Lie ment of this defense, this bulwark, is not a work alone for 
) af congress nor for the legislature, but for the people engaged 
| ‘a in the creamey butter industry. Choice creamery butter pro- 

| i duced by means of skilled and reliable workmanship from pure, 
i} fresh, clean, sanitary cream is a product so delicious, so re- 

ii sponding to the taste and desire of the consumer that there 
; will always be a demand for such an article at the highest 

1 prices. The forces of oleomargarine can never prevail against 

1} the demand for such an article. 

i On the contrary, creamery butter made under unclean 

ii and insanitary conditions from old, stale, tainted, unclean 

i and bad flavored cream creates a strong aversion in the con- 

! 1 sumer. (I know this from my own experience. At my board- 

iia ing house that kind of stuff sometimes comes upon my table, 

i iW and I don’t want it, and I don’t eat it, and that is in Madi- 
iid son.) He dislikes the article and seeks some other. This is 
i it destructive to the market. It seems to me difficult to exag- 

} j gerate this phase of the question. Such butter not only con- 

it stitutes no defense in tle commercial strife of the market, 

iq but is itself a weakening and demoralizing force. 

ie 
1" 
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In the fierce competition of the market, the well recognized 

law of supply and demand is to be reckoned with. What is 

demand? A desire for anything upon the part of the people 

who have the money to pay for it ereates demand. Has the 

creamery butter industry as a whole sufficiently recognized 

the necessity of producing butter of such choice quality as 

to cause it to be desired because of its excellence? . 

J. H. Hale, the peach king of America,—and I wish I 

could speak half an hour to talk to you about his work, for 

I have seen it and know about it—upon the occasion of his hono- j 

rary recognition by the University of Wisconsin, made the follow- ’ 

ing statement, ‘‘To be successful in demanding high prices, an J 

association of producers must establish a high standard for i 

their products and must sell them exactly as represented.’’ { 

I know of no one better qualified to speak from preeminent- | 

ly successful experience on this subject than Mr. Hale, and 

that has been the key of his success. He has not tried to de- 

ceive his customers, he has not tried to palm off upon them 

an inferior article, but he has tried to produce the best article 
and give it to his customers. 

Since the new tariff act which reduced the tariff on but- 

ter has gone into effect, foreign invaders of the creamery 

butter market of this country have already appeared in our 

market in battle array. These invaders have come from New 

Zealand, from Australia, from Siberia, and from the renowned 

butter producing country, Denmark. What is to be the result 

of this invasion? It is now too early to fortell with certainty. 

From what I have read in the dairy press and learned in con- ' 

versation with those who have personal knowledge of the 

characteristics of these foreign invaders, there seems little ' 

ground to fear that the best grade of American creamery but- 

ter can be dispossessed of its market by them, and let me say 

q here that I wish we might hear from these judges as to what 

the characteristics are of this grade of butter. The consensus 

of opinion seems to be elear and positive that to the extent 

that these foreign butters are superior to our own make, the 

latter will be forced to improve its quality or surrender its . 

: 
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market. Will anyone deny that under such conditions the 

if creamery butter industry should mark well her bulwarks, 

i : give heed to her defenses? In the presence of such militant 

if forces striving for the market, will it prove a safe bulwark 

i for those creameries which are producing inferior grades 

| of butter to say, ‘‘I know the butter produced by this cream- 

j ery is of an inferior grade, but that is because the cream fur- 

i nished by the patrons is old, very sour, insanitary, and of 

bad flavor, but if we do not take this stuff, some neighboring 

hi creamery or centralizer will.”’ 

\! Think you that constitutes a safe defense against the 

\, powerful contenders for the market? When the purchasing 

| i and consuming public repudiates these inferior grades of 

Hy butter, whether produced by centralizers, cooperative or in- 

i dividual creameries, because the butter is displeasing and 

objectionable, and purchases instead the neweomers’ or the 

old counterfeit of butter, does the reply that the patrons of our 

creameries do not furnish sufficiently clean, fresh, sanitary 
cream to produce high grade butter furnish a safe bulwark? 

j Time was when market conditions were such that there was 

{ only a slight difference between the price paid for extras and 

| that paid for the lower grades; but if we are to credit those 

i| who are in a position to know and if we are to eredit our own 
observing and reasoning powers, those times have passed; and 

! when the market reports during the current season show such 

i a great difference between extras and lower grades, it is not 

i difficult to believe that those times have indeed passed. The 
i dairy press has been sounding the alarm and urging the cream- 

ery butter industry to establish safe bulwarks. Ladies and 

; gentlemen, I feel glad that in calling this to your attention 

; at this time I have not to crawfish. I have talked this before 
i the association at a time when it made me feel lonesome. Wise 
ij and fortunate indeed are the creameries and their patrons that 
i} in the past have been marking well their bulwarks; that have 

i insisted on having such raw material and have so manufac- 

i tured it as to produce butter justly classed as ‘‘extra.’’ 

Hi Not only are they safe against competition, but are in- 

hal 
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deed likely to secure an increased price for their product. I 
mean an increased price relatively in regard to the lower 
grades. Well may they feel that verily they have come into 
the Kingdom for such a time as this when there is diserimina- 
tion in the market as to the quality of butter. As I have 
before stated in addressing this association, though such cream- 
eries are built in the woods, the butter buyers will make a 
beaten path to their doors to purchase their butter and at the 
highest prices. I speak as a man who has invested in a dairy 
farm all the few dollars that he has been able to save in a 
lifetime, and I am speaking therefore as a man with a financial | 
interest in the butter industry. 

There are other insiduous enemies of the creamery butter { 
industry within her own ranks which I have not specifically 
named as such. Among those enemies are the producers of | 
old, stale, unclean and insanitary cream, and those who ac- 
cept and manufacture such stuff into so-called butter and those 
who handle cream in unclean and insanitary creameries with 
unclean and insanitary utensils. They seem now rushing on 
to their own destruction. They have not been marking well 
their bulwarks. 

This is the time for plain speaking. It is no time for con- 
doning the follies of those who, by the practice of follies or 
what is worse, have brought too large a portion of the industry 
into such a defenseless condition that the speedy establish- 
ment of safe bulwarks is an imperative need. 

There are other needed bulwarks to which every creamery 
should take heed. Not only should the cream that is to be 
made into butter be of the right quality, but that cream 
should be accurately weighed and tested and correct record 
kept of the same. I was stunned the other day to learn that 
one of the largest creameries of the state sells its butter upon 
the market without ever weighing this butter. This requires 
accurate and sensitive scales and correctly graduated glass- 
ware of the correct type and skill in the use of these appliances. 
Losses and leaks of every kind should be watched, noted and 
checked. The very best skill should be employed in the mak- 

]
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i ing of the butter, Right temperature should be maintained. 

1 Accurate, reliable and intelligent reports should be made to 

j the patrons. The entire business should be so conducted as 

if to gain and hold the confidence of the patrons and of the 

i ‘ purchasers and consumers of the manufactured product. The 

i man who overloads his butter with water or with starch and 

i water, or with milk powder, certainly cannot be said to be 

i giving due heed to the bulwarks of the industry and such peo- 

i ple should not find any support among the creamery butter 

%. producing people. 

i i Former State Superintendent Graham once told me of an 

is. incident that occurred in the city of Oshkosh. Charles Felker 

/ | was the city superintendent of schools. One of the regulations 

imi was that penmanship should be taught throughout the year. 

i] When winter came certain teachers came to Mr. Felker and 

‘ij said they were troubled with having the ink freeze and asked 

j what they should do. His reply in each case was ‘‘teach pen- 

hi manship,’’ and in answer to all their other questions as to 

Af how they were to overcome the troubles which arose due to 

i teaching penmanship in the winter, his one answer to each 

i and all was ‘‘teach penmanship.”’ 

| 1 At a time when the resumption of specie payment was the 

ii subject of much discussion and political agitation in this coun- 

| j try, Horace Greeley made the laconie and much quoted re- 

| { mark: ‘‘The way to resume specie payment is to resume.” 

1 So the way to establish bulwarks for the creamery butter 

i industry is to establish bulwarks. 

| i The management of any creamery can obtain just as good 

Hi cream and manufacture just as good butter as it wants to. 

| ; It determines for itself the quality of cream it will accept and 

Hi the quality of the butter it will produce. 

Hi ; We have talked about this long enough. The management 

1 of any creamery can obtain just as good cream and manufac- 

| ture just as good butter as it wants to. It determines for it- 

Ht self the quality of cream it will accept and the quality of 

hi butter it will produce. I am saying that slowly because I 

ij mean that proposition. j f : 

ee 
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‘When a young man I taught school at Grand Rapids. At 

that time there was a pretty active Methodist minister there 

who held his Sunday School at half past nine. There were 

some who, when he urged them to attend the Sunday School 

replied that it was held too early in the morning. To such 

people he would tell the following incident. There were two 

neighbors, A and B. A was very fond of hunting. He urged 

his neighbor B to go hunting with him. Neighbor B replied 

that he did not have time. To this neighbor A responded: ‘‘If 

you liked to go hunting as well as I do you would find time.’’ | 

The application the minister made was that if a person really } 

wanted to go to Sunday School, the time of holding the Sun- ' 

day School would not prevent. 

The creamery management that is sufficiently eager to { 

secure raw material from which the best quality of butter 

ean be manufactured will secure such material. That is the | 
proposition. The question is how much do they desire it? Do 
they desire it enough to put forth the effort to get it? In 

this, as in other matters, where there is a will there is a way. 

The creamery management that wants to give heed to its 

bulwarks will give heed to its bulwarks. 

The act of the creamery management in accepting unfit 

raw material is no less reprehensible than that of the patron 
who furnishes it. So long as there is a market for such ma- 

terial, just so long will such material be furnished. The cream- 
ery is the unit that determines the standard of the cream it 
will accept to manufacture into butter. That responsibility 
is with the individual creamery and it cannot escape it. If | 
each creamery waits until every other creamery rejects unfit 
raw material, how long will it be before all unfit raw material 

is rejected. 

A few days ago Mr. Larson addressed a meeting of officers 
and patrons of a creamery. They were brought to a realization 

of their perilous condition owing to the poor quality of cream 

furnished and the consequent poor quality of the butter manu- 

factured. He advised the creamery management to fix as the 

standard for the cream to be received such cream only as
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| . would produce high class butter; and he advised the patrons 

iv in their own interest to reform their practice and meet the 

iB needs of the creamery in the production of high quality but- 

t : ter. When he was through the manager spoke. He stated 

4 that he was going home to improve the quality of cream which 

if he furnished; that they had just elected him manager for the 

j eighth year and that he then and there gave notice that regu- 

18 lations would be adopted and enforced that only such cream 

| would be received as would produce high class butter; that 

i lj however much such a course of action might reduce the output, 

=: that output would be of the highest quality. Others spoke 

i if and all in approval of the stand taken by the manager. They 

a had begun to establish their bulwarks. 
imi What is especially needed today by that part of the cream- 

i 18 ery industry which is producing butter below the grade of 

ii extras is an awakening from lethargy and indifference, from 

‘ the ‘‘Attitude of the Folded Hands,’’ to a realization of im- 

i pending danger. ‘‘Mark ye well her bulwarks.”’ 

| PRESIDENT:. I am sure we have all been interested in Mr. 

i Emery’s valuable paper. Of course it is evident to us in the 

i business that we are up against it, and it is simply a matter 

{ of going home and trying to do better. It is not for the other 

| fellow to do it. 

ii I think Mr. Meyer wants to present a resolution. 

{ Mr. Meyer: Mr. Chairman, Gentlemen of this convention. 

i Last night I brought before you important matters relating 

i to certain sentiment that at the present time seems to exist re- 

j garding your State and National Societies. I herewith wish to 

i present to you a resoluton which tomorrow you may act upon 

ih as you see fit. c 

i] WHEREAS, the present national dairy conditions 

i} bring new problems to be solved regarding the future 

i policy of the National Creamery Buttermakers’ Associ- 

Hi ation, therefore, it is 

i RESOLVED that the president and seeretary of the 

i j Wisconsin Buttermakers’ Association be requested to 

if 
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act as a committee to work jointly with the executive 

committee of the National Creamery Buttermakers’ As- 

sociation in adjusting the various problems that arise 

from tinie to time. 

PresipeNT: As long as Mr. Meyer wants it acted upon to- 

morrow, I suppose it should be given to the Resolution Com- 

mittee. Is Mr. Robert Carswell in the room? We had to pass 

over Mr. Carswell’s paper last night, and we will have it now 
if he is here. 

Pror. C. E. Ler, Madison: While Mr. Carswell is coming 

down, I think it might be well to say a few words about the 

foreign butter we have here. We have exhibited 170 some odd 

tubs of Wisconsin made butter, and it has been my privilege 

to go over those individual tubs to find what kind of butter 

is being made in Wisconsin. I hope that everyone of you will 

take the time to examine our fine Wiscosin butter, and there 

is no question at all in my mind that every one of the high 

scoring tubs come from men who receive nothing but good 

cream. 

We have five packages of foreign butter, and it is cer- 

tainly a credit to the Wisconsin Buttermaker’s Association 

to get hold of this kind of butter. 

The two lots of Australian butter we have at the Dairy 

School contain a typical fishy flavor. If anyone here has any 

doubt on the typical fishy flavor, get it fixed by examining 
that. We need not fear comparison with our Wisconsin pro- 

duet. 

We have two lots of New Zealand. Both lots are unsalted, 

and both lots have a peculiar flavor, I think produced by the 

feed. It is a foreign flavor, not detrimental. 

I think that butter would be credited as ‘‘extra first.’’ 
We have one eask of Danish butter, that I am sure every- 

one here will want to taste. I am satisfied in my own mind 

that that cask of butter was made from the best grade of raw 

material produced in Denmark. I am satisfied that that butter 

was made from cream low in acidity, or as Mr. Rogers referred 

to this afternoon, the butter was made from cream containing
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a low acidity. This butter is that kind of a product. I don’t 

Hl want you to feel that I am partial in placing a high score on 

| i that butter, but if the Danish butter contained 24 per cent 

' i: of salt in place of just about 1 per cent, I would be safe in 

if placing the score of 95 on that butter. It has an elegant 

i flavor. (Applause.) 

i PresIpeENT: We will now go to the next on the program, 

i Creamery Conditions in Northern Wisconsin, by Mr. Robert 

\ Carswell, of Menomonie. 

in: SU at ens 
i: 

ai CREAMERY CONDITIONS IN NORTH WESTERN 

| WISCONSIN. 

; By Robert Carswell, Menomonie. 

| i Mr. President, Ladies and Gentlemen: Don’t you all think, 

i laying all jokes aside, that our state Association is getting 

; hard up for speakers, when we younger boys at the trade are 

j called upon? Your worthy secretary insisted that I should 

j represent the northwestern part of our state, which section 

i has made a great advancement in the production of dairy 

i products the last few years, and we are looking forward to 

iy the near future when we will outclass any of our dairy sec- 

I tions in the state, as we all can see that there has been a great 

i boom for better dairy herds. In our locality there are quite 

i a few execellent herds, comprising Holsteins, Guernseys, and 

i Jerseys. 

| I am not up here to tell any of you brother buttermakers 

} how to operate your creamery, but only of the conditions 

i as they exist in our community, because I think we produce a 

ii ; larger quantity in fifty miles radius than any territory in our 

1} state, and most all of them have the cream hauled by wagons. 

ie We have a creamery at Rusk, six miles east, and one at Downs- 

i ville, seven miles south, and the amount of butter made by 

if these three creameries amounted to 1,700,000 pounds for the 

4 year just ended. 

i Hl 
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Gentlemen, we don’t receive one pound of cream indiyid- 
ually, but it is all hauled by the route system, and [ will say 
that this is where we boys in such localities are handicapped, 
as we have to depend on the hauler for courtesy shown to our 
patrons, and the results of good or bad cream. And again we 
have the extreme hot and cold weather to contend with. as 
you all know the cream is on the road from early morning wnitil 
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late at night, and it always shows more or less the effects of 
the weather. 

I have seen in our dairy papers where some of our high- 
ly esteemed professors advise the ereameries to put up ice for 
their haulers so they ean have some every morning before 
leaving, and | know that in some localities they are using that 
method, but I do not agree with them in regard to our com- 
munity where we only have the old stagnant and polluted pools 
from which to secure the ice. And again our dairy schools are 
always advocating to the boys not to put crushed ice in their
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i cream for cooling purposes, but use the coil system for which 

ip | purpose it is adapted, as it would have a tendency to injure 

i the flavor, but I am strongly of the opinion that if our cream 

i stands along with the ice water from such pools in the ex- 

| treme hot weather from early morning until evening, that the 

ie flavor is already spoiled. The same may be applied to our 

i severe winters when the cream comes in frozen solid to your 

| cans. That is why we buttermakers under such circumstances 

i have to work accordingly and not exactly by reading condi- 

; tions altogether different from ours. Several buttermakers, 

i ' whom I am well acquainted with, have asked me why we don’t 
im} use starter and pasteurize, but as I told them, that starter is 

; 4 a new word in our community as they never even saw or 

i i know that a starter can is. I myself have approached my di- 

in 4 rectors for one, but the answer was, why buy a starter can 

i and pay extra for milk and pay for hauling same when we 

j are getting as much or more than some creameries in different 
{ localities that are using starter. 

i So, gentlemen, it is a hard proposition for the buttermaker 

j under such conditions, and I am sure if we three creameries 

i did decide to use starter, I think we would need quite a large 

| can for the summer months, as we all receive around 14,000 

i to 15,000 pounds of cream Mondays and Tuesdays, and as you 

| know all that cream comes in from four to six P. M. and it 

ti being in the condition it is in when received, I think it would 

j have to go through quite a process before adding starter. If 

| such methods were approved it would mean double shifts in 

| : all our plants. I think the same may be applied as to pasteur- 

fi ization, it would be of no avail unless you had starter. And 

ii again it is a late hour after 6 P. M. to begin pasteurizing, 

if especially in a wood jacketed cream vat, and I think most of 

i our cream is already overheated when it lands at the factory, 

3 especially the thin cream that most of our creameries are hand- 

: | ling. 

i Gentlemen, our way of handling the raw material, to my 

‘i knowledge, is altogether different from the plants who have 
i it brought to their door and can inspect every delivery in that 

iH 
i 

it 
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way. We may adhere to some of the new ways, and we boys 

under such circumstances are all ready for the new and up-to- 

date methods, if only they will apply to the conditions we 

are working under. I would say that if ever some of our 
brother buttermakers perchance to get into such a location as 

ours, we can assure them that they can start their sermons 

for such things to the directors, but we think it would be of 

no avail as long as the buttermaker has a farmer for his man- 

ager. I strongly think that under such circumstances, the 
buttermaker should hold his place as such, and abide by his a 
higher authority. ‘ 

I do believe that if we had more help from our Dairy and J 
Food Department, and if our legislature body could see it in ‘ 
that way, we would all turn out a better product, as you all 

know that your inspector at the present time has too large a 

territory on his hands. We cannot praise him too highly for 
the good he is accomplishing, but it is pretty hard for him to 
make more than one or two inspections during the year, and 

I think his time is very limited when he does appear, as he 
has the meat markets, grocery stores, city milk and the city | 
dairyman’s barns to inspect along with the creamery. We 

all admit that such inspections are a necessity for all of us, 

and if we could only induce our Legislature to put on a force, 

that could spend more time right on the dairy farm, we would 

be making our best step toward good raw material, I know 
that every dairyman who retails his milk in our city has a 
neat and clean harn. Why? Because he is looked up so often 
by our inspectors. I think the same would apply if only our 

patrons were reprimanded occasionally. But gentlemen, we 
always see in the papers, why don’t the buttermakers go and 

round up their patrons and see as to the conditions on the 

farms? I really think that we boys under such conditions will 
have to have more time and authority before we put such a 
task on our shoulders, as I think we have all we ean do to 

attend to our wants at our creameries, as most of us have over 

400 patrons, and if we satisfied all of them, I think that is all 

we want to do, without substituting for an inspector.



| 

i 106 Wisconsiy BurrerMakers’ AssocraTion 

I suppose some of you saw two articles in recent issues 
j of the Dairy Record where two gentlemen told us that there 
it is too much blame put on the farmer of today, and he was not 
i i altogether to blame. This might be true, and is true in regard 
if to some, but I think there is plenty of room for improvement, 
if at least I know there is in our community. I think the butter- 
i maker is not altogether to blame for eonditions that exist six 
if or eight miles from his factory. 
} I would like to say a few words in regard to the grading 
i of cream. This, in my judgment, wouldn’t work out very 

oe? satisfactorily under the present conditions, as all the respon- 
iy sibility would fall on the haulers, and you can’t expect the 

3: average hauler to have the capability of grading cream. I 
iz} think he only expects to weigh and sample his cream correct- 
Hf ; ly and get towards home as soon as possible. 
i Gentlemen, we in our locality are only testing twice a 

ii month, and I will say that most of us have over 400 patrons 
i at the present time. You hear every day from different sources, 

“test daily’’. You all know that would mean an extra man in 
; all our plants under those conditions, and who is it that is 
i going to make this big change? Don‘t you think that if our 
i dairy officials could only induce our creamery boards to see 
} it in that light, and what advantages it would be to them, 
; that we might win, if it was pointed out in such a manner that 

i they would benefit by it? But as for us buttermakers to take 
} such a task, I think, gentlemen, that the burden would be too 
| heavy and that the want columns in our dairy papers would 
i be more than full every week, as I think you will agree with 
} me it would be impossible for a buttermaker under such con- 
ij ditions to keep his place. I think if we do that we will work 
i in better harmony with our manager and the company will be 
i better satisfied. 
ij . I suppose you all know that our department is enfore- 
iF ing the law on creameries which are not testing daily, to do 
i ; away with the 9 inch test tubes and replace them with 1x5 test 
i tubes, and to take a proportionate sample from every patron. 
4 This is all right for the average farmer, but where a cream- 
i ery has a large number of patrons, running from 300 to 400 

‘ 
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pounds of cream a trip, I think we will have quite a sample 

to throw away at the end of two weeks, and it means that 

most of us will have to have larger sample bottles. 

Gentlemen, we are not criticizing or kicking, but these are 

the actual conditions that confront us in our locality. I am 

glad to see in the announcement of this convention that our 

State Association has taken a good step toward helping our 

buttermakers who are working under such conditions, when 

they changed the way of distributing the pro rata money. 

You all know that it is almost impossible to make high scoring 

butter when you are working under such adverse conditions, ) 

and I think the buttermakers will appreciate it as they will j 

receive a little for their trouble. It takes as much time to make ; 

a poor grade as a good grade, and we boys should be thank- ' 

ful for having a set of officers who have served us the past 

year. 
I would like to say a few words in regard to our two County : 

Associations which exist in the northwest, and I will say that 

the buttermakers who attend these small meetings derive a 

great benefit from them. We all have a good time and ex- : 

change views as well as hear some excellent papers from our 

superior professors and buttermakers as well as our esteemed 

traveling men, who visit a good many creameries, and ean al- 

ways give us some good points. 

As Secretary of the Northwestern Wisconsin Buttermakers’ 
Association, and on behalf of the President and Directors, I 

extend to you all an invitation to attend our annual meeting 

to be held in Eau Claire on March 5th, and I will say that our 
program will be one of the best and discussions will be the 

chief object of this meeting. 

Gentlemen, I thank you. (Applause.) 

DISCUSSION. 
Mr. Carswett: Mr. Chairman: I see Mr. Keppel down 

here, and I want to ask him, is it possible to grade cream when 

they use the hauling system? 

Mr. V. S. Kerrey, Holman: We do haul and we have graded 

5
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\ for years. We never let down the bars and continue that in 
I spite of opposition. We oecasionally lose a patron, but where 

we lose one we gain two, and where everything doesn’t come up 
to a certain standard, we don’t accept it. 

PRESENT: Have you cream haulers? 
Mr. Kerrey: We have no individual delivery. The milk 

| is all gathered. 

PRESIDENT: Do they do the grading? 
Mr. Kepret: No. Every patron’s cream is brought in a 

‘ sample bottle, his test lot of that patron, and when the ean is 
. off you may be certain sure the test bottle has gone off too, and 
t the patron is given the benefit of the doubt the first time. 
4 Pror. Lee: If a sample bottle is taken from a can of cream 
& at 8 o’clock in the morning, what is it at 5 o’clock in the after- 
4 noon? 

4 Mr. Kepret: I don’t think the temperature alone deter- 
mines the impure flavors absolutely in it. I will state one little 

i experience that our own locality proves to us. We have some 
routes that we gather three times and some that we gather 
twice a week all the year around and it is an undeniable fact 
that what we gather three times a week is the poorest cream. 

j Where the patron has to keep his cream after three days he has 
{ got to make an effort to keep it sweet, and when the cream dealer 
| gets it twice it is easy for him to keep it, and after it is in the 
| cream haulers’ hands it does not make any difference to the 

patron whether it is sweet or not. I think that twice a week 
gathering gives us better results than three times a week. That 

: has been our experience. 
Pror. Lee: You don’t churn two grades of cream, then? 
Mr. Kepren: We do, positively. We vat it separately. We 

! have a separate vat for that. 
4 Pror. Lee: The cream hauler must put poor cream in one 

; ean. 

ij Mr. Kepret: He does when he is wise to it. He is warned | 
4 to look out for certain patrons. : 
4 : Mr. Rost. Carswett: Can you always depend on that haul- 
i} ing? Any man would have been satisfied two or three years ago ‘3 
iz 

:
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with two or three dollars a day to haul cream, but see if you can 
get a good man for less than four or five and a half now. I 
don’t think we can put the responsibility back on the farm. 

Mr. B. DeGouier, Saxeville: I would like to ask Mr. Keppel 
why the patrons would not take better care of the can if they got 
it once a week. 

Mr. Keprei: We have stated here our actual experience 
and not our assumption that goes further with us. They have ‘ 
had that same experience in the adjoining creamery. They ad- 
mit that to us. What you want is to induce the patrons to take 
good care, and I don’t think cream will go off seriously if it is 
taken good care of, any more so than in two days. We want | 
the patron to take care of it; we want it in such a shape that he ' 
has got to. We feel that in two days he ean conceal it, and after , 
he once gets it onto the haulers he has no responsibility. 7 
The deterioration comes in the haulers care. | 

Mr. Wuirine: I would like to ask that gentleman whether 
his system is horses or trucks. 

* Mr. Kepren: Horses. 

Mr. Warne: I see a good many of them approve of trucks. 
They can gather it oftener and get a better grade of cream. 

Mr. CarsweLtt: We can only use the wagon system. The 
thing you hear from the boys is back to the hand separator. The 
patron would not carry the cream ten miles out there and the 
truck wouldn’t go up to each farm. When your cream is on the 
road in the hot sun I think it will take a pretty good butter- 
maker to grade that cream, especially when it comes in so thick 
it won’t go through the strainer. 

Mr. Keppen: Have you any ice with the patrons? 
Mr. Carswetu: I would just like to see this. This last fall 

there were three horses below that ice in the pool. I don’t know 
what the dairy laws are calling for. I don’t think the ice would 
be very good on that account. 

] 
Mr. Kepre.: We never use any in the route but the patrons 

can use it for the tank and keep the water cool,—the tanks at 
the farms, that is where we use it. We don’t use it in the 
routes. We have less trouble during the hottest time of the sea- 

4
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i i son than we do between the warmest and the cool seasons. We 

i } have the greatest difficulty in the spring when it just gets cool 

ig enough to take care of it and not warm enough to use ice. The 

i two hottest months during the season, June and July, we don’t 

A have to cool it at all. ' 

if i Mr. CarsweLt: Do you mean to say that you have got to 

a i find 400 patrons ice? : 

M Mr. Kepret: The patrons put up their own ice. 

‘ Mr. Carswe.i: I would like to advise that you are in a 

=. better community than we are. I think if you were to get up 

t 3 d teach those farmers to use ice you would have to shut down ie and teac yi 

‘is the creamery, rather than make a poor quality of butter. 

i ° Mr. Cart JorGENsoN, Roselawn: What do you do with cream 

i 4 that comes in so sour that you cannot use it? 

if q Mr. Keprei: The only thing I ean do in answer to that is 

i to take that cream that the haulers have already taken. I have 

ia: got to show my ability as a buttermaker; we are working for 

i the farmer and we have got to show our ability for the day’s 

a work. You cannot avoid that kind of cream. If you try to run 

} that cream into the strainer it will run all over. Butter made 

i; from that kind of cream I send up town. I don’t send that to 

i New York. (Laughter.) 

i; Mr. Jorcenson: Do you use any neutralizer in that kind 

}' of cream? 

i PresipENT: I would like to ask you one question, Mr. Kep- 

ti : pel. When you stated the patrons brought in better milk three 

i days old than they did when it was two days old, what do you 

' do to make these patrons keep their milk in better condition? 

’ Mr. Keppet: They use ice. 
1 PrEsIDENT: You educated them. Why can’t you educate 
4 the other fellows? 

i: / Mr. Keppex: It is harder to educate them. After a certain 
' length of time they know they have to look out. If they have 

iy to keep their milk until the third day they will be more careful. 

iW Preswent: Now, Mr. Keppel, I beg your pardon for saying 

a this, but I think you yourself are to blame. If you put your 

oe 
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foot down, you will get your cream just as good as you would 
with your cream three days old. 

Mr. Kepret: We are using the same method with both. We 
take what they offer, but they have to take the consequences. 

Pror. Lee: J would like to ask another question. You are 

making two grades of butter. 

Mr. Kepret: We do. 

Pror. Lee: Is there any difference in the price? | 

Mr. Kepret: We have been getting 4 cents difference and ; 

sometimes more. (Laughter.) I would like to state that all t 

the patrons have to take at least 4 cents less on that cream. 

Pror. Lee: Four cents isn’t enough to induce them to make 

a better grade. : 
oe Mr. Kepre.: Some of them don’t care. 

Memser: I would like to ask why he doesn’t gather all his ’ 
cream every third day. He will get the 4 cents extra on every ‘ 
pound of butter he makes. 

Mr. ALLAN CarsweLL: I would like to say one word in re- 

gard to the cream. The proper way to grade cream is to have 

only one grade and that is the best. (Applause.) It seems to 
me when he starts talking one and two, even three, grades, it 
will take a good many hours to grade it. We have every day 
30 gallons of cream. We have three cans. Suppose he has got 
three different grades of cream. We have two whey tanks q 
there. You have got to get that cream graded. I don’t want ‘ 
to take up very much time, but I think I ean show it is not 
practical to have that for one reason. Say we have from seven- 
ty-five to two hundred samples a day. He cannot afford to 
churn twenty gallons of cream of No. 1 and a little more of No. 
2, and so on. I say the only right way to grade cream is to have q 
one grade. I am the same as any other buttermaker in the \ 
state of Wisconsin. I have made up my mind this year we are 
only going to have one grade. : 

Memser: I would like to ask when you only have one grade 3 
of cream, what becomes of the second grade of cream?
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i | Mr. ALLAN CarswELL: Give the patrons a fair warning that 
1 you cannot accept, and you will not accept, and it is up to him 
i if he brings in a poor cream, he has got to take it away. 
i ‘ i | i Presipent: We have got to pass on to the next, which will 
| be the reports of the Secretary and the Treasurer. 

‘i | Now, Mr. Benkendorf, we will have your report, just before 
4 the election of officers. 

if SECRETARY’S REPORT. 
i Secrerary BENKENDORF: Mr. President, Ladies and Gentle- 

i 3 men: I don’t know whether you care to listen to my lengthy 
is report, but I will read it for you if you care for it. i: 2 

at GENERAL FUND. 
44 1913. RECEIPTS. ; 

ti 8 Feb. 4, Reported at Milwaukee Convention........... -$ 352.63 
iF Feb. 11, Advertising: 

} Bow: Mrieenh, MG pases. cs oo os oeees Sad sces 5.00 
{ Geuder, Paeschke & Frey, 1 page........... 10.00 

if Butter, Cheese & Egg Journ., 1 page........ 10.00 
it Milwaukee Hotel Men’s Ass’n., 1 page....... 10.00 
7 Colonial Salt Co:, 4 page.< ss... . oss tc cc 10.00 
f Fred C. Mansfield Co., % page............. 5.00 

4 Northey Site Ca. % page.. <-> -...-..- <2. 5.00 
‘ Lorenz Model Co., % page................ 5.00 

‘ J. BS Boe Cex t phe. soe eo eee. 10.00 
} Preservaline Mfg. Co., % page............. 5.00 

t Preservaline Mfg. Co., Donation............ 5.00 
* f.- Ge Cheene C6. 4: BEB ono go Sat ee 10.00 

: Merrill & Eldredge, 1 page................ 10.00 
i Vermont Farm Mch. Co., % page........... 5.00 

. Dairy Association Co., % page............. 5.00 
i ; Quincy Market C. S. Co., 2 pages........... 20.00 

' Shavings & Sawdust Co., 1 page............ 10.00 
ei W. D. Collyer & Co. 1 page..............,. 10.00 
e Citizens’ Business League................. 75.00 
te Feb. 11, Aluminum Shoe Co., Space in Exhib. Hall..... 5.00 

¢ Feb. 11, United Ref. & Ice Mch. Co., Space in Exhib. Hall 5.00 
| Feb. 11, Crane Motor Car Co., Space in Exhib. Hall... . 5.00 

i Feb. 14, Memberships: 
. BeOS OCBORE once eas i nee 9.00 
i COM net oe ee ae ene ic 2.00 
% 
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Ne ee an ee eae es cc Sie ae wees 22.00 
Me Merson oo 5 Ses ooo ccs cos cose oe 23.00 
ERE ION og he si a yes oak x ahi 13.00 
DO Dao eiee Sic i's «cw adi ncca em oieie < 15.00 

te NEI vera leon nc 8 6 a sigidlc ae oss 28.00 
a ap ene 88.00 
Mi i MOOD on Sa ek cieci wes 40.00 
S. A. Cook, Annual membership............ 2.00 

Feb. 14, De Laval Separator Co., 1 page adv.......... 15.00 
Feb. 14, De Laval Separator Co., Prize Fund donation. . 20.00 
Feb. 14, C. H. Weaver & Co., 1 page advertising....... 10.00 
Feb. 14, Bowman, Bull & Co., 1 page advertising....... 10.00 
Feb. 14, Geo. W. Linn & Co., % page advertising...... 5.00 
Feb. 14, Chas. F. Kletsch Co., 1 page advertising...... 10.00 
Feb. 17, A. H. Barber Cry. Sup. Co., 2 pages adv....... 20.00 
Feb. 17, Citizens’ Business League, Balance due Conv... 325.00 
Feb. 21, Creamery Pkg. Mfg. oe ee 10.00 - 
Feb. 21, Creamery Pkg. Mfg. Co., Donation to Gen, Fund 25.00 
Feb. 26, Union Storage Co., % page advertising........ 5.00 
Feb. 28, International Harvester Co., 1 page adv....... 10.00 
Mar. 2, Calloway Fuel Co., % page advertising........ 5.00 
Mar. 21, Standard Separator Co., Space in Exhib. Hall. . 5.00 
Mar. 25, Milwaukee Cleanser Co., 1 page advertising... . 10.00 
Mar. 27, Acorn Refining Co., 1 page advertising........ 10.00 
April 7, P. F. Brown, 1 page advertising............. 10.00 
May 17, Wisconsin Coal Co., % page advertising........ 5.00 
June 28, Membership taken by mail since convention... . 6.00 
WOE AO OO WORE ooo ssc i cecep gnc cnssus cease 0000 
July 19, W. B. Gancher, 1 page advertising............ 10.00 
Sept. 15, Co-op. Cry. Sup. Co., 1 page advertising........ 10.00 
Sept. 20, Memberships at Milwaukee Butter Exhibits.... 149.00 
Jan. 31, Advertising, 1914 Program: 

Laabs Bros. Co., % page.................. 5.00 
Spangenberg & Co., % page............... 5.00 
Wisconsin Dairy Supply Co., 1 page......... 10.00 
A. H. Barber & Co., 1*page................ 10.00 
8. S. Borden Co., % page................. 5.00 
Dairy Meeord, % page. <...-.. .. sce ccc 5.00 
Wed. EES Wk, 36 PERE. sc, css ccm ces 5.00 
Wot, Young Co. 46 peee. ec ee 5.00 
Wells & Richardson Co., 1 page............ 10.00 
Elgin Butter Cub Co., 1 DM ape ciate te ace teens 10.00 
Dittman @ Co.. % page... ..2.-5-..65.5... 5.00 
W. A. Schurman & Co., % page............ 5.00 
General Purification Co., 1 page............ 9.80
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i | Geuder, Paeschke & Frey, 1 page........... 10.00 
i | D. E. Wood Butter Co., 1 page............. 10.00 
ie De Laval Separator Co., 1 page............. 15.00 

ia H.C. Christians Co., %{ page... .. <0 5.55... 5.00 

i Wilher Mig: Oot ques. os es ess 10.00 
i Foz River Butter Co., 1 page... ..-.....-. 10.00 

i: Galiagher Grog. 1 QAke..< 35.5 6 5c 5 50 cs wane 10.00 

i ; Fitch, Cornell & Co., 1 page............... 10.00 

be Chicago Mill & Lmbr. Co., 1 page.......... 10.00 
Fi Gude Bros. Kiefer Co., 1 page.............. 10.00 

{ A. H. Barber Cry. Sup. Co., 1 page.......... 10.00 

oe? Merrill & Eldredge, 1 page................ 10.00 

ig x CRRIIANE CIEE C.D RIS oo vin ence oc wcnicceis 10.00 

ie 4 Li. We Bains © Page ees eas kc ss oes SOMO 
i 3 Chr. Hansen’s Laboratory, 1% page......... 15.00 

t z Callaway Fuel Co., % page.............-+- 5.00 
iq € Se, 0 SE he a ssc sosce en eee 5.00 

HY Torsion Balance Co., 1 page..............-. 10.00 

f e Gleason & Lansing, 1 page................ 10.00 

§ Pettit & Reed, % page................... 5.00 

} Lesermian Broe., “% BaSe~ .. 2. eee es 5.00 

| : Geo. M. Baer & Co., % page.............-- 5.00 
‘ Coyne rmn:, 2 eee: foes. ote oe et 10.00 
if Colonial Sa Ee, SOO ic 5s iekk basen ons oss 10.00 
H Peerless Ice Mchne. Co., % page........... 5.00 

ii Butter, Cheese & Egg Journal, 1 page....... 10.00 

: $2.444.43 
‘| DISBURSEMENTS. 
; 1913. 

} Feb. 11, Butter, Cheese & Egg Journ., Score Cards, etc..$ 10.40 

i Feb. 11, Abel & Bach ‘Co., 10 Grinm..o..:< oc. ccs0s sce 75.00 

7 3 Feb. 11, H. M. Wilson—Lantern, Feb. 6th............ 6.00 

A i Feb. 11, Butter, Cheese & Egg Journ., Entry Blanks, etc. 60.55 

t Feb. 11, Whitehead & Hoag, 500 Badges.............. 125.00 

x Feb. 11, G. H. Benkendorf, Sec., Salary 1912-1913..... 250.00 

f i Feb. 11, Treasurer’s Salary, 1912-1913.............5. 25.00 

a Feb. 13, J. Q. Emery, Convention Expenses............ 9.13 

i Feb. 13, Lincoln Warehouse & Auction Co., Cartage and 

fi PACKUIE CRBS ons oe ich sis Sas 8.50 

t Feb. 14, Butter, Cheese & Egg Journal, 2500 Convention 

q POORMS oS xs ccens wesw ios scaees<'s 195.75 

38 Feb. 14, G. H. Benkendorf, Expenses incurred in main- 
a taining office at Madison, ete............... 47.56 

“i Feb. 26, Lauritz Olsen, Convention Expenses........... 26.32 

i 
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Feb. 26, O. F. Hunziker, Convention Mrpenees... as. ©. 21.75 
Feb. 26, E. M. Henwood, Clerical work... SaaS ae os 6 30.95 
Feb. 26, Geo. Young, Convention i 11.00 
Feb. 26, Theo. F. Dresen, Convention PUES. oa 5 se oo 149.20 
Feb. 26, Jennie Pitman, Trade Mark for Wisconsin butter 5.00 
Feb. 27, P. S. Rose, Expenses on Convention paper..... 3.00 
Feb. 27, C. E. Lee, Convention MEDOUNONE oe ice iy bw tk me 15.68 
Feb. 27, E. H. Farrington, Cenvention expenses. ....... 3.88 
Far. 2, H. E. Griffin, Cenvention expenses......... aes 10.80 ; 
Mar. 21, Fred Uecke, Convention expenses............. 22.45 | 
Mar. 21, A. W. Zimmerman, Convention expenses....... 22.24 a 
Mar. 21, H. P. Olsen, Supt. Exhibit, Salary............ 25.00 
Mar. 21, Allen Carswell, Convention expenses.......... 19.20 
Mar. 28, O. B. Cornish, Cenvention WENO 25a eos. 11.30 : 
April 7, Miss Louise D. Mason, Convention Reporter. ... 50.75 i 
Aug. 26, G. H. Benkendorf, Sec’y. NPM oa os secs x 36.97 
Nov. 4, Schwaab Stamp & Seal Co., 1000 Badges for Na- ‘ MOOR AIMEE NIN ao vie cs io ankid beau 6 <a an 50.00 5 
Aug. 30, P. P. Haber & Co., Printing Annual Report.... 173.82 j 

DORR  nle's. Selgin minis ¢ pels ntad éaia'salb's 6+ SESOR20 

RECAPITULATION. 

Balance on hand as reported at Milwaukee Convention...$ 352.63 
BONDS a ce ee ae ten Nare Oe Eek as BOTAN 

INE or ieicism ips diyie ee Diemer ie ake a nde SACLE 

Disbursements .... . SPRUE SSIs wleieete Resi gi cicmed ae aiegs 2,603.20 

Balance on OMI 5 aed Fas wes et he ce wwas cen ad 942.23 

BUTTER ACCOUNT MILWAUKEE CONVENTION 1913. i 

RECEIPTS. 
1913. 
Feb. 7, To 1 20 1b. tub butter sold C. Mert. 5. 2... 7.00 
Feb. 25, 3050 Ibs. butter sold to Hunter, Walton & Co., : 

BSE pha ese eer eee ee 1,075.12 

OE SHG Rte so ate hs Sins 665 ses on SERRE
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i! DISBURSEMENTS. ~ 
a | 1913. 
s | Feb. 13, A. C. Schultz, Superintendent Butter Exhibit, 

5] { Convention expenses, Express, etc...........$ 125.27 
i Feb. 14, G. H. Benkendorf, Convention expenses....... 61.75 

f : Feb. 26, Miss E. M. Henwood, Convention expenses..... 25.33 

il July 1, Complimentary Scores (Money Returned): 

u GWE nooo oes oe dco eenccns OS 
ie | ES Se. RR SE MES Men area | 
i Roht. Waser ...- 5 2: j4-252--- Bae 

Fi PO Cee ask laa, oe Oe 
E athe cc oil ODE OED eae 

i ALD Ghonest rc sc. it coe su dSaaT 
uw — 26.82 

- 34 July 1, Excess Butter (Money Returned): 

i a We. A Rr, 2 Sos a ties ass seo 1 eee OO 

4 z WA RARER SS 5 ess. os Oe 

i € W.. 3i. WE ie ee Ot 

i Rr WR, NE Rs ot ko eee cata: Se 

i # GC. ROGUE So sos eset sc cen, . 8-58 

a ’ GC.  oreSert... ica Oe 
as 42.00 

q Sept. 15, Memberships transferred to General Fund...... 149.00 
{ Sept. 15, Balance transferred to. Premium Fund......... 651.95 

i $1,082.12 

{ ois PREMIUM FUND 1914 CONVENTION. 
1913. 

i Apel 14; Donation, i. P. Olsens... 055 os c5ec ess css ss SOOO 

if Sept. 15, Undivided 1913 Premium Fund................ 18.22 

ii Sept. 15, Proceeds Sale Butter Milwaukee Convention..... 651.95 
i : Dec. 15, Diamond Crystal Salt Co. Donation............. 10.00 

ti 1914. 
i : Jan. 5, Wercester. Sat Cols. < ses csecstegecce nese aces 2088 
i 3 Jam 5, ay OE MMM oss ery can nep ei sxd ca ycecs VOERO 

4 $815.17 

if NOTE:—April 1, 1914. Up to this date neither the Worcester 

by Salt Co. nor the City of Madison have paid their subscriptions. 

J This accounts for the difference of $110.00 between the treasurer's 

j report and the secretary’s report on the premium fund. 

t Secretary BenKENDORF: I will say that Mr. Zimmerman 
Ht. and I checked over our accounts last night and we checked very 

E satisfactorily, but I do not want you to act on this report until 

i 
a 
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the Executive Committee has had time to audit our books. Mr. 
Carswell, a member of the Executive Committee, was unable to 

be here last night. We will try to get together tonight and you 

ean get their report tomorrow. 

PresipENT: We will defer taking action on this report until 
tomorrow. We will now have Mr. Zimmerman’s report. 

TREASURER’S REPORT. 

Mr. A. W. Zimmerman, Norwalk: Mr. President, Ladies and 
Gentlemen: I presume you are all interested in the financial 
standing which you have already heard from our Secretary. 

General Fund. 

Balance on hand at 1913 meeting....................$ 352.63 
Received for advertising space, memberships, etc........ 1,491.80 
Received from State Treasurer....................... 600.00 

PE eins Sate 5 Sara Sain om wii ars oa 45's cw READ 

Orders drawn by the Secretary and signed by the President 1,502.20 

DMEEBOS OG TIME ooo. 3 ose seen dees ae d§ 943.28 

Premium Fund, 

Balance on hand at the 1913 meeting.................$1,012.70 
Received for Exhibition Butter...................... 1,082.12 
DE NR Ere opera's wo ce 6 rage! Guiana cb A Swine 35.00 

Total Received Be ee peti oe gees Be 

Orders drawn by the Secretary and signed by the President. 

WSBIGEON “GXPGREOS 0. owes econ ewido aed ves Vala c@) BE286 
Be Re ea ae aia lee wa cece SO tin nee pivencs. | 9O44S 
PN ET eres ois a a a cin aise te alesis Redes 42.00 
CoE FER Se on ea as dain hn ao id nse 26.82 
Memberships to Genera] Fund....................... 149.00 

: NO ares cxcletne Oats ete sn ox eS o's» winnie g oUt RS 

Balance on Hand «.. 2.26. c¢sscsececees T0517 

$2,129.82 
Gefiownl Pind Balance: oo <.e5 5 555 ae ie ow $I 
Promfiunms: Wumd Balanee 26.6506 3 Sn aleve ieee vce c* FOBAT 

Balance in Treasury ...................$1,647.40
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i ! PresipentT: I wish to state that Mr. Zimmerman’s report is 

ij like Mr. Benkendorf’s report; it has not been checked up by the 

i Executive Committee. 

ie I don’t know whether it is fair to everybody to have the 
ie election of officers at this time, so many went out. I am going 

| to put it up to you, whether it is not better to meet at 1:15 tomor- 

uy row afternoon. 

‘i Mr. F. Bowar, Cazenovia: I move that we have the election 

a # of officers now. _ 
- Which motion was duly seconded and carried. 

Q ¥ PresipentT: I will ask Mr. Shilling to come up and oeceupy 

4 eR the chair while we have the election of officers. 

at Mr. Sumumne: Gentlemen: I had an opportunity last night 

i ; « to talk to you, and I don’t have to do it now, and we will go on 

5 a with the election of officers. The first is the President. Who 

By will you have for your President? 

3 Mr. F. C. THompson, East Troy: I wish to place before the 

mh Wisconsin Buttermakers’ Association the name of a very promi- 

i nent buttermaker and a man who have served this association 

i before; a man who will fill the office of President in first class 
ig shape. I wish to place before you the name of Allan Carswell, 

i of Clear Lake. 
i Which nomination was duly seconded. ; 

! Mr. J. G. Moore, Madison: I move that the nominations be 

f closed, and the Secretary be instructed to cast the vote of the 

im convention for Mr. Allan Carswell of Clear Lake for President 

4 of the Association. 
y Which was seconded and unanimously carried. 

Mr. Suiuine: Gentlemen: It gives me pleasure to intro- 

| duce to you your future President, Mr. Carswell. 

7”. Mr. CarsweELL: Fellow Members of the Association: I wish 

Li to thank you for the courtesy you have shown me. I wish to 

ti : assure you that I will do all in my power to fill the office. Now 

i I have always been a co-operative man. I still stick to it, but 

5 I always like to see anybody make good no matter what profes- 

: sion or what his views are, so long as he is straight and honest, 
4 
‘ 

2
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and does the right thing. I have had some little experience. I 
have been president of the Polk County Butter & Cheese Makers’ 
Association, one of our small county organizations up in the 
northern part of this state, for two or three years, and I can say 
we have benefited wonderfully through the county meetings we 
have held during the last six years. We have made considerable 
progress, but we are a long ways from perfection yet, and al- 
though we are making a quality of butter that will compare with 
any other section of the state, we have still room for improve- 
ment, and I, for one, find the time and money well spent. « I 1 
thank you one and all for your courtesy. (Applause.) { 

CHairMan: The next officer to be elected is your Vice Presi- 
dent. 

Mr. Bowar: I nominate Arne Zimmerman as Vice Presi- : 
dent. 

f 
Nomination seconded. j 
Mr. Moore: I move that the nomination be closed and the I 

Secretary be instructed to cast the vote of the Convention for Mr. ‘ 
Arne Zimmerman for Vice President. j 

Which nomination was duly seconded and unanimously 
carried. 

Mr. Zimmerman: I have no speech prepared. : 
CHAIRMAN: The next is your Secretary. 
Memser: I nominate Mr. Benkendorf. 
Mr. Moore: I move that the nomination be closed and that 

the President be instructed to east the vote of the Convention for 
Mr. Benkendorf as Secretary. 

Which nomination was duly seconded and unanimously ear- 
ried. 

Secretary BenKENporF: Ladies and Gentlemen: It cer- é 
tainly is the source of a great deal of pleasure to me to receive 
this honor again. I thank you for your vote of confidence, and 
T hope that I will live up to your expectations. Mr. Olsen and 
the rest of the officers have given me their most loyal support, 
and I take this occasion to thank them. 4 

Cuairman: Your next officer will be your Treasurer. Who 
will you have for your Treasurer.
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i Mr. R. C. Green, Albion: I take great pleasure in placing 
i before you the nomination of a young man, a young man who is a 

} Wisconsin boy, a Jefferson County boy, and who has been in 
. | business for fifteen years, and made good, who is a pretty keen 

i fellow, Mr. Fred Werner, of Waterloo. 
im |) Nomination seconded. 
a | Mr. Moore: I move that the nomination be closed and the 
= i Secretary be instructed to cast the vote of the Convention for 

Bt Mr. Fred Werner as Treasurer. 
BE Which nomination was duly seconded and unanimously 

"4 - carried. 
23 Mr. Werner: I can’t make a speech. 
fl z CuairMAN: There are two members of your Executive Com- 
ne mittee to elect. Mr. Allan Carswell, who has been a member of 
i % your Executive Committee, has been elected as President, which 
mo necessitates electing a member of that committee to take his 
ao place ; also someone to take the place of Mr. A. C. Schultz. who 

- | is not a resident of your state. 
i Mr. Moore: Which one is for a full term? 

i Cuairman: Mr. Schultz. 
» Mr. Stryker: I nominate Mr. ©. J. Dodge of Windsor. I 

ie i believe, due to the fact that he is located near to the capital city 
{ here, he would be a very valuable candidate at the present time. 
i ; Nomination duly seconded. 

CHairMAN: This, as I understand it, is for the full term. 
Si Memser: I move that the nominations be closed and the 

Secretary instructed to cast the vote of the convention for Mr. 
i y Dodge for member of the executive committee. 
Hi Which motion was duly seconded and unanimously carried. 

if Cuamman: The next is nomination for a member of the 
committee for a one year term. Nominations are now in order. 

i a Mr. Moore: I take pleasure in the emergency of nominat- 
t ing Mr. H. E. Griffin of Mt. Horeb. 

Nomination duly seconded. 
iF Mr. Moore: I move that the nominations be closed and the 

7: | Secretary be instructed to cast the vote of the convention for Mr. 
Griffin as member of the executive committee for one year. 

i 
H 
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Which motion was uuly seconded and unanimously carried. 
Mr. Suiting: Mr. President, I resign the chair to you. 
PRESIDENT: Before we close I wish to call your attention to 

tomorrow afternoon’s program, and ask you to be on time so 
that we can get started as we have a good many topics. Also we 
have the distribution of prizes, and before we close I guess Mr. 
Benkendorf has something to say. 

Secrerary BENKENDORF: Remember to sign up at the Park | Hotel. Don’t forget that. 
f ‘ 

' Meeting adjourned. 
4 
; 
: f 
‘ 

THURSDAY AFTERNOON’S SESSION. : 
Meeting called to order at 1:30. 

PRESIDENT: The next on the program is Licensing of Cream- i 
eries and Creamrey Operators, by L. H. Winters, Eau Claire. 4 

{ 

THE LICENSING OF CREAMERIES AND 
CREAMERY OPERATORS. " 

By L. H. Winters, Eau Claire. 

When your secretary wrote me, asking me to prepare and 
read a paper entitled, ‘‘The Licensing of Creameries and Cream- ; 
ery Operators,’’ I thought he had given me something easy. 
It is a matter I have given considerable thought in a general 
way, but upon going more into the details, we run up against i 
the high cost of living, a state market commission, a state brand ; 
for Wisconsin butter, ete., and I began to think the subject 
much broader than on first thought, and I realized that one man’s 
ideas were liable to fall far short in solving the problem, and for 
that reason I am going to take up the subject in a general way, y 
giving you my ideas and then leaving it to be gone over thor- 
oughly in a general discussion.
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i Take the present market conditions, where there is a spread 
i. of from ten to twelve cents per pound between extras and sec- 
of onds, we find ourselves up against a serious proposition. Is it the 
i fault of the buttermakers, or is it the fault of the creamery 
‘ji fi owners? I think I will be safe in saying that it is both, for we 

| find a good many ereameries that are first-class in so far as 

ei location and equipment are concerned and operated by indiffer- 
= i ent buttermakers, while again we find many a first-class butter- 
oR maker who is up against it, being located in a poor creamery, 
: # having a manager and board of directors that think everything 
>= is good enough, and are willing to let it go at that. 

x We hear a lot these days about the necessity of Wisconsin 
i butter being improved in quality, and we hear a lot of complain- 
q : ing against the farmer for furnishing poor cream. We all know 
14 there is just cause for complaint on that score, and we also know 

iy a that the days of whole milk creameries have gone by, the hand 
; ” separator is here to stay, and we all should acknowledge that we, 
; # as buttermakers, are more to blame for accepting a poor grade of 
a cream than the farmer is for producing it, and I believe that 
a whatever improvement that is brought about in the creamery 
4 i business will be done first through the creameries themselves. 
i # That is where I think the licensing of creameries will help. I 

believe that creameries should be classed as publie servants just 
i ft as well as street railways, or gas companies, and for that reason 
. should work under a license, and be subject to close inspection. 
i: i Creamery companies. or individuals (as the case may be), who 
4 i are equipping their factories with up-to-date machinery, spend- 

- ? ing their money, and trying to meet the conditions by doing 
if 4 all in their power to improve the quality of their butter, should 
5 have the protection of the state, and such a law in my judgment 
yl i should be governed by restrictions, broad and exacting enough 
a! so that by the mere fact that a creamery is operating under a 
2 * license law, one would know that they were fully equipped and 

s qualified for making good butter. 
i Every creamery applying for a license should submit the 
= plans of their creameries, the location of same, the means at hand 
f } for taking care of the sewage, and the general equipment of the 

a
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plant to the State Department, governing same, and these plans 

should be inspeeted by a competent and practical official who 

thoroughly understands what a creamery should be, and if he 

finds them complying with all the restrictions necessary, said 

creamery would be entitled to a license. 

And in regard to a company wishing to install a new cream- 

ery, the state should have the right to look over the territory 

and see if another creamery is needed in that section of the 

_ > 
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country, for in some localities, we find the country overrun with 

creameries, three or four cream wagons running over the same 

road, adding a needless expense, and one which the farmers will 

have to pay. And right along this line there is another thing 

that I think should come under the law, and one that is 

very important, and that is a uniform cream — state- 

ment. There should be two forms of statements—one for the 
use of the creameries that pay on a butterfat basis. and one for 
the use of the creameries that pay their patrons on a butter basis.
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ii i Were that enforced, patrons from one ereamery would know 
4 i just what he is getting for his product, and could make an in- 
mi telligent comparison of the price paid at his creamery as against 
ol i that paid by some other creamery. As it is, the creameries and 
a cheese factories of the state are using all kinds of statements, 
# ‘ some of which are very misleading, and some more than no one 
i | could figure out. 

ae ik And should we get a license law compelling creameries to 
i obtain a license, they should be graded as first, seeond, and third, 

: & the classification to be based on the building, equipment, sewer- 
: age, ete. And I also believe that all buttermakers should be li- 

3 i censed and obliged to“pass ‘an examination as to their qualifica- 
q tions, and a certifieate be granted to them, that certificate to be 

f; graded first, second and third class. This would enable a mana- 
= ger to know more-about what kind of a man he was hiring, for 
4 4 it is poor policy, and ofttimes a costly proposition to give a man 
i a full charge of a creamery just to try him out for a month or 

i two to see if he is qualified to run a plant or not. It takes a good 
a deal of experience to learn all the things connected with the 
i i‘ creamery business so I would say that no matter how good an 
= i examination a man passes on technics or methods, he should not 
ig be granted even a third grade certificate until he has one full 
a year’s experience, and for a second grade, three years, and for a 
a, first grade not less than five years of actual experience in cream- 
a) ery work. And these certificates in my judgment should be re- 
i newed, as in the case of a third grade, it should be renewed every 
a e year, and a second grade every two years, and a first every third 
a: or fourth year. 

“J As the conditions are now, anybody with no experience what- 
ae ever can take charge of a creamery and make butter, such butter 

o as a general thing being inferior in grade, and only tends to hold 
Ff i down the standard of Wisconsin butter. Many times you will 
a find the president’s son or some near relative worked in on ac- 
a count of some undue influence even though he knows but very 
. little about the science and art of buttermaking, but still his 
4 i butter comes from Wisconsin, and we as buttermakers must have 

some protection against this condition. 

i 
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Take for instance, the barbers of our state. They have to 

have a license even though their customers can see just what kind 

of fellows they are, and the condition of their shops. If a barber 

is dirty, or his shop is dirty, we don’t have to go there, we can 

go to a clean place, or even shave ourselves. Yet we allow the 

buttermaker to make a food product which we are supposed to 

eat or sell to someone else to eat, with absolutely no guarantee 

that his factory is clean or the operator satisfactory. 
The only thing that is going to better our conditions is to 

make good butter, and if we can make good butter, we ean sell ‘ 

it to advantage, and thus pay more for good cream, and it will 4 

then pay us to grade our cream, which we eannot do under pres- } 

ent conditions. ’ 
Let us now take up the question of a State Brand. If the 4 

Board of Publie Affairs would introduce a State Brand along the } 

lines suggested, it would enable us to get more for our- good but- ‘ 
ter, and mark an epoch in Wisconsin dairying. ’ 

At the present time there is no state that stands back q 

of the goods, which are put out under a brand. Let Wisconsin 

be the first to establish a brand, and people will ask for Wiscon- 

sin butter and insist on getting it, thus greatly increasing the 

demand. 

They are trying to foist upon this state a system of branding ; 

where the brands are given indiscriminately to buttermakers. ; 

Under the present conditions, if this was done without the 

licensing and inspection of factories, it would mean a complete 

and disastrous failure for the future of the butter interests of 
the state. For it would enable a dirty and incompetent butter- 

maker to cover up and get rid of his butter by the use of the 

Wisconsin Brand, and would mean nothing but a fraud upon 

the public. 

So let me say in closing, that we had better have no brand 
at all, if we do not observe the following: First, license only 

factories that are sanitary and kept so; second, license only men 
that are competent and are cleanly; third, brand only butter ‘ 
from licensed factories made by licensed men, and above all Q 
brand only good butter. 

I thank you.
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i i DISCUSSION. 
: Ht Mr. Aveust Becker, Cross Plains: As Mr. Winter says 
if i about licensing buttermakers, I think it would be a good thing 
4 i to have a man having one year’s experience licensed. We know 
of one man will learn as much in one year as another will in five. 
Fi The only thing I see would be to thoroughly investigate the 

i j same as the state of Minnesota is licensing engineers. You 
# j must know your proposition. One may run five years, and an- 

ti # other one year, and the one that runs one year might know 
7 more than the one who runs five. Put the questions to the but- 

4 3 termaker and see if he can answer the questions, and accord- 
q % ing to his knowledge give him a license and not according to 
i i your discrimination. 

a z Mr. Winter: I think along that line it is all true. One man 
i a will learn ‘the business a good deal quicker than another, but at 
. the same time there are a good many things coming up that he 
4 a has got to have experience, even if he does pass a good examina- 
mi tion on the method and ways of running a creamery. There are 
4 ‘ so many things connected with the business that he has got to 
as have experience in running a factory, I think. Most men may be 
i ; in the creamery business for ten years, and they still ought to be 
44 washing cans. 

a : Mr. Becker: That is what I am tyring to get at, yet he may 
S : get to work and answer the questions and that would come before 

By the State Inspector. 
ie Mr. Winter: That is what I say. You have got to have a 

i 4 rigid examination along with the licensing. 
4 Mr. Becker: But as I stated before if the man for instance 
a. has only one year in the business, and he does his work right— 

if we know there are men who have not had over three years’ ex- 
f perience who make good butter. We have the men in our associ- 
y , ation, but of course we have got to consider whether they are 

‘ equipped with the knowledge to run a factory satisfactorily. We 
zt have got to have the experience to know everything. I thing Mr. 
# : Winter is right. A man should have five years of experience 

" before he should have a first class license. 
i 

a 
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Mr. Whiting: There are so many things to take into consid- 
eration in regard to the licensing of the buttermaker. Wouldn’t 
it be a good thing to have him take part in this scoring exhibi- 
tion, and show his ability to make a high grade of butter in 
connection with this? 

Mr. Winter: Well, I don’t know whether I agree with you 
there or not. As a general thing they make a little better piece 
of butter if they are going to a scoring contest. If they are going 
to score the butter, I think it should be done right in the factory. 

Memser: If we are to be licensed for the production of a j 
sanitary article, I think the dairy farm should be included also. ' 

Mr. Winters If they happen to bring a better grade of j 
eream I think it would be alright, but I don’t think it would be F 
desirable. q 

Mr. Rosert Carsweti: As we know they are trying the ‘ 
same method at Minnesota at the present time, and I know this, q 
it is going to be an extra expense to us if we have got to go to q 
Madison two or three times each year, pay our fare down to j 
Madison and back. We ought to ask for more wages. : 

Mr. Guy Spemrs, Eau Claire: I don’t think that anything ean 
ever happen as good as licensing creameries. The cheap, poor 
labor will be eliminated in competition with the better help in i 
the creameries. 

Mr. Carsweti: That would be alright if the creameries 
would allow the buttermakers their fare to Madison to be exam- 
ined. I think it is for the farmer to pay those extra expenses. 4 
I think it would be lots better if we all had a license, we would 
all feel better, but if we have to leave our work and go down 
and pass our examinations then it is alright if we don’t have 
to go to the expense of hiring another man. If we had the con- 
vention at the same time, we could kill two birds with one stone. ; 

Mr. Winter: I think the buttermakers that are in Mr. Cars- 
well’s class would only have to go about every five years. 

Mr. Sperrs: I have on file at home applications from probably i 
a dozen buttermakers. If those applications were backed by a 
certificate I would be willing to pay $10.00 a month more in ae-
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a i cepting that application rather than take a chance on an untried 1 ij man. I think that would work out for the good of all. 
i | Mr. Emery: I think this paper has raised a very important 
i question in relation to the creamery butter interests of this state, Ef, ; —an exceedingly important one, and I would be very glad to see ‘2 this discussion upon the basis of the broad principles raised i! rather than upon a mere few technicalities that may be found 
v if necessary in carrying out such a plan as this. 
| Now the speaker told of the efforts that are being made 
“Fe whereby a product might receive a state guarantee. This mat-_ 
oe ter has been put up to me by the Governor, and by the State E 4 Board of Public Affairs; what can the Dairy and Food Depart- 
3s ment do under the laws of the state in the way of guaranteeing a 
at product, and I have had to tell them plainly I can do nothing 

z under the laws of the state. In considering this we must con- 
4 ¢ sider constitutional limitations. ‘We cannot do everything we 

, desire to do because we are governed by the decisions of the a court. Up to the present time the policy of the state as ex- 4 i pressed in the laws of the state in relation to the Dairy and Food 
a: Department of Wisconsin has not been on the broad plans of pro- 3 " moting any industry. In some of our neighboring states that . 1 has been done. In Michigan the law provides it is the duty of 4 the Dairy and Food Commission to protect the dairy and food a i industries. 

iy . I want to correct the impression that has gone abroad among 
i ; the people of the state, that a public officer can do anything he 
ql ; wants to do. A publie officer is very much more restricted than 
a a private citizen. There is a law that if any officer of the state 
i shall do in his official capacity that which he has no authority 
ur by law to do, he commits a criminal offense. The public officer’s 
ig business is not to enforce law. The Dairy and Food Commis- 
_ sioner has no authority to go over this state and tell the people 
= what they must do. That is not our business. The legislature 
i ; has told through its laws, what must be done. All we have au- q thority to do is to punish violations of law. I am of the opinion 
a is that the time has come when a broader policy might reasonably 
i be inaugurated. The state board is considering that. I have 

B. 
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now a letter in regard to this proposition. So I think this is a 

very important question before you now; should the creameries 

and cheese factories of the state be licensed in order to do busi- 
ness, and I am inclined to think a law can be provided that 
would be an advantage, not only to the ereameries and cheese 

factories of the state, but to the public. I believe that a law could 

be framed that would be an advantage to the creamery industry 

and the cheese factory industry and the general public, and if 

that can be done, I think it desirable it should be done. 

I also recognize there are some limitations under the consti- fi 
tution in regard to the licensing of creamery buttermakers and ! 
cheese makers, but in our neighboring states this has been done ‘ 
and the courts have passed upon it and called it a constitutional 5 
law. I think a law could be passed that would be an advantage ‘ 
to the cheese factories and butter factories, to the cheese makers : 
and the butter makers and the general public. I don’t think it 

would be necessary for all to come to the state capitol. That is ‘ 
not required of the teachers of the state, that is not required : 
under the civil service examination, that all should come to the { 
capitol for their examination. I should say that the law that ; 
requires all men to come to the state capitol is an unreasonable 
law. I should think this examination could be taken in different 
parts of the state, and I should say that such a law ought to make i 
provision for testing the fitness of men to do the work they are 
called upon to do. There are a great many examinations con- 
ducted in the teaching business and in some forms of civil ser- 
vice. I am referring to Wisconsin for I shall have to compliment 
the Wisconsin Civil Service Commission, for its effort has not 
been to test men merely upon literary qualifications but their 
fitness for things they have to do, and in fact under civil service 
that is what should be the test, altogether his fitness to do the 
kind of work he has tried to do. I believe it is possible to frame 
a law by which that can be done. I have had too much experience 
with legislation to be sure that a law can be passed by the legis- 
lature without effort, and a law cannot be passed without some 
jokers getting into it. To secure such a law would require a 
large amount of effort and it would require the best effort of
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é i those interested in the matter. Men would have to agree upon 
I the salient things that are essential and not be technical upon 

mii the non-essentials of the law. Again I repeat, I think at this 
mi time in the history of Wisconsin, that is a very important ques- 
a te tion for the consideration of this body. (Applause.) 
- | Memser: I would like to ask Mr. Emery if the law in Min- 
BN i nesota does not provide only for the buttermaker test. I think 
a i: also Minnesota is divided into distriets and they don’t have to 
a go to the state capitol to take the examination. 
¥ i Mr. G. E. Day, Osseo: We have lots of inspectors in the 
> State. I should think they would be the ones to tell whether a 
‘ i man is qualified to take out a license. The inspector ought to 

- = be able to tell whether a buttermaker is capable of running a 
s creamery or not without passing any more laws. I guess that 
| is out of their authority at the present time. ; 
a Mr. Emery: We frequently have letters like this: ‘‘We have 

. y trouble with our cheese maker or our buttermaker. We want 
4 7" you to come and discharge them,’’ something we have absolutely 
@ 3 no control over whatever. The cheese factory and the butter 
a ' factory may select anyone they choose. We have no control 
a over that. The inspector is a man who looks those factories over 
a and he is the man who ought to give the licenses as it is in Min- 
4 nesota for the boilerman’s license. 
- Presipent: I presume that is the way it would be, but under 
- the present law, the inspectors have no authority. 
a Mr. Seaman: In Minnesota you have to send $10.00 down 
4 ‘3 to the capitol as a tax on a creamery wanting a license and we 
a have no tax here. 

* Memser: I believe that the state association of Wisconsin 
i can work out some form or another. 
i: Mr. Srrers: You notice our school teachers don’t just pass 
a up $10.00. They have got to pass an examination. 
mY Mr. Seaman: I said licensing creameries. I did not say any- 
a thing about charging them $10.00 for running a creamery. They 
4 would have to send it down to the capitol. 

in: Mr. Day: Before we go to licensing anything we have got 
i to have it so strict that everybody cannot pass. A lot of men 

i} 

= 
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can pass the examination, but when they get back in their own 

factory they would not be able to put into practice what they 

have written. 

Mr. Emery: There would be a license law. Now a license 
law that should not in some way provide by law for important 
things in general in creameries, or at least standardizing con- 
ditions, and we are coming into a day of standardization, is not 
the right kind of law. I speak with some hesitancy on this im- 
portant subject, on what seems to be desirable if it could be . 
established. If some standard could be considered of the quali- i 
fications for running the creamery and the butter maker and ' 
the cheese maker, that should give some assurance of a greater j 
degree of efficiency, and I believe that we would be promotive . 
of the butter interests and the cheese intersts of the state, but f 
if there is a law to simply license a man who pays a dollar for : 
it, that is worse than anything to my way of thinking. ‘ 

May I take just two or three minutes for explanation? You j 
hear very much about the commission form of government in § 
Wisconsin, and I want just in this connection to present a few f 
ideas about this legislature that might be necessary to do this 
work. The Dairy and Food Commission is a department under 
the commission. The theory was very well explained by Mr. 
Crownhart yesterday. The legislature is the law making power : 
of the state, and the legislature in this case has provided that 
all machinery shall be run in a safe manner. That is the law, 
but the state at the same time has provided three men, and the 
theory of the legislature is that one should be an investigator, 
one should be a lawyer, and one should be an executive experi- 
enced in administration, and these men should investigate this 
law. That is the idea underlying the commission form of govern- 
ment in Wisconsin. It is the same in railroads. They have pro- 
vided for a commission of men to investigate. The Dairy and ( 
Food Commission of Wisconsin is not qualified with any such . 
power as that. I do not know what the law should be. I am 
talking only on general terms. I can conceive it possible for a . 
law to alleviate this, but that law should be framed wisely, care- 
fully, and with a future in view. Teacher like, I would say, 

. é
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i i what is the object of the law? Is it to get somebody’s $10.00? 
mt i Let us not have that law, but if it has some worthy purpose, let 
fl iil us see what is to be done, then let us go to work and see what 
a ean be accomplished by it. 

i i PresipentT: I am glad this matter has been brought up for 
mt discussion. Somebody spoke about it being advisable to send 
mt butter to scoring contests. That would. be one of the require- 
Z iii ments, in my opinion. I suppose you all went down and saw 
e i those lots of foreign butter. You also saw that brand on the 
- a side of the eask of Danish butter, and on the side was a number, 
oo I think 2333 or 2323. If there was anything like that on our 

1 butter over here you could trace it back to where it was made. . 
4 If you wanted to know where this particular butter was made 

y you could do it easily. It would only cost about three or four 
a dollars a year. If the creameries were licensed and the scoring 

ff of butter was a condition, the authorities would send out a call 

“ " to every buttermaker to send in a cask of butter within twelve 

2 on hours from the time he receives the letter. He hasn’t any time 

‘ aH to make extra butter and he has to go down and send out the 
4 a butter he has on hand and he has got to send it in or we will 

i} take that brand away from him. Why can’t we do that in Wis- 

& consin if we get the law? 
i Mr. D. F. Watiace, Alma Center: I think if this was made 

i a law, that the buttermakers ought to be allowed to take their 

i i examination and pass the same as any other examination. It 
a should not be necessary to go to the state capitol. 

; a ' Presipent: That is, you think everybody should not be re- 

- quired to go to the capitol. 

a Mr. Watuace: I do. 
4 Mr. Corneuivson: I believe a state butter brand, used 

% ei under efficient control would be a good thing. As has just been 

ms mentioned, Denmark has such a brand—a national or state trade 

: * mark. Other European countries, as for instance, Sweden and 

i ; Holland, have a similar control. If you had such a brand and 

St) used it under proper supervision, you would not need to license 

ee the buttermaker, because his right to make or sell butter bearing 

} the state brand would then be determined on the basis of the 

i a ‘
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quality of the butter which he was actually producing and not 
upon his having passed a test as to what he knows. If one could 
not make butter of the quality required he could not continue to use the state brand and in that case would likely find himself 
without a satisfactory market. The neighbors would, perhaps, be the only people willing to buy his goods. In other words he 
would undoubtedly be forced to rely on local markets. 

Mr. Harr: Let the farmer agree to give the creamery man f and the buttermaker cream of a sufficient quality to make good r butter. Let the license law cover that. (Applause.) I would ‘ like to state one thing further. I don’t believe it is possible to 1 make a law compelling people to make good butter if they haven’t f got the ability to get in a good grade of raw material. f Mr. Emery: That last remark is aside from the question. “ I have not heard such a proposition made on this floor. I under- stood the paper this afternoon discussed the propriety of licens- , ing creameries and buttermakers, and establishing certain con- 5 ditions under which these creameries should be operated, but did i not compel people to make butter of a certain class, and : if they don’t make it of that class they would be punished. I ' understand that if a creamery were licensed it would have the power to determine the class of raw material brought to it. The 7 creamery is not compelled to accept everything that is brought to it. The creamery has it in its own hands to determine what class of raw material it shall receive, and I think one of the strange things today is that the creameries do not insist on having the right kind of material to make the right kind of product. 

Mr. C. J. Srerren, Milwaukee: I would like to relate my : experience of five years of licensing work in the state of Wis- consin. I would say, do not make your law too stringent to start with. If you are going to engage in legislation of that ; kind, you will have to draw that legislation with the utmost care. The test of the buttermaker as to his competency or whether he can pass the examination, will not be the test of making butter at all. In all of the experience I have had, I have found that the finest man sometimes has the most disreput-
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i ih able factory, and the erudest man I have ever met had the neat- 

mi est factory I had ever seen, and gentlemen I admonish you 

a Hi again, if you pass anything of this kind, go into it carefully. 
Whatever you do, study it thoroughly and carefully, and give 

i f thought to every phase and feature of it, or you will find that 

= i instead of helping the dairy industry you have put it down. 

i | Present: We will now take up ‘‘Cleanliness as a Factor 

41 i} in Successful Creamery Operation,’’ by L. L. Bolstead of Basco. 

tr tale Severe 
a 
4 CLEANLINESS AS A FACTOR IN SUCCESSFUL 

4 CREAMERY OPERATION. 

4 z By L. L. Bolstead, Basco. 

ji ¢ Mr. President, Members of the Wisconsin Buttermakers’ 

is Association, Ladies and Gentlemen: We gather annually at this 

4} convention for the purpose of acquiring as much knowledge and 

i : information as we possibly ean, but I think that our Honorable 

ei, Secretary made a mistake when he induced me to take part in 

ih this valuable program. I thought that a man must have knowl- 

iM edge to be able to impart or give knowledge to others, and I 

| know that I feel very short of this. 
z 44 The question assigned to me—‘‘Cleanliness as a Factor in 

a Successful Creamery Operation,’’ is one that I think is very 

7) hard to talk upon, for the simple reason that we all know for 

mt successful creamery operation we must be clean. Cleanliness 

: t is a very important part. My view of cleanliness is that in the 

‘ creamery, the outside surroundings of the creamery and the 

mS personal appearance of the buttermaker have a direct effect upon 
: the quality of the finished product. For illustration, I will place 

a 3. myself in a patron’s place. Now, it is self-evident that when I 

4 : come to the creamery I shall notice the appearance of the 
: creamery, and I will take in at a glance whether the creamery 

' is in a clean condition or a dirty condition, and I also think that 

a all patrons are intelligent enough to notice the appearance of 

; j the buttermaker. Now in this instaneagof my being a patron at 

a 
7 4h
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a creamery, | may have found the creamery in a perfeetly clean 
condition, the buttermaker had on clean clothes, and IT would 
certainly notice this the minute | arrived at the creamery. It 
may possibly have been that [ have been given instructions to 
wash up my cans, to take care of my eream or milk. whichever, 
it may be. Would it not carry more weight with me if I found 
the creamery in a clean condition? 

a 

| 7 
| Ed ry 

: 

‘ 
) 

7 . 

> ie 
|p. PRS ee Ne @ le a" 2) e 
| oy : 2 ‘ " \ Be, pf eee * Seo | eet eg x co! 
a: .\- 5 2h eS a of See OG f ee ee: eg 
f St Fs j ee MS  __| 

L. L. BOLSTEAD 

I think that cleanliness is contagious, and so is filth. | think 
that if a man associates with clean people, even though he 
is a dirty man, in time he would become a clean man. 

To prove to you that we have made a success under these 
conditions at our faetory, 1 will tell you what we have done. 
! informed the Seeretary that what I should talk to you about would be my own experience and what we have been doing and 
what we have done. Two years and four months ago, or about 
that. we were selling our butter on Elgin quotations put up in
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\ one pound prints. This last year we received 1 cent above Elgin, 

Wf packages furnished, freight paid on the butter. This meant an 
4 iH increase to us this past year of nearly $1,300.00, nearly enough 

: ij to pay my salary. This shows what we have accomplished down 

ae it: there by paying very strict attention to cleanliness about the 

i creamery, and I have succeeded in having the patrons bring 

BH good, raw milk. I have also accomplished a few things for my- 

fF ii self. The first year that I attended an educational scoring con- 

Ht test, the first full year, I received an average score of 94.64, the 

s second year, 94.94, and this year so far I have received an average 

score of 95.98, and it shows we are still not at the top. We are 

gaining, and I think there is more room still for gaining on this 

quality. c 
I will relate to you an experience we had last July. In the 

. first week of July we received a letter from the commission man 

m we are sending our butter to, that our butter was fishy. I im- 

i mediately examined the butter we had on hand. This was only 

at three days old. I also took some butter down to Prof. C. E. Lee, 

in in charge of the scoring exhibitions, but he was not able to de- 
i tect at that time any fishy flavor, but I will explain to you fur- 

i i ther back. Mr. Lee had found occasionally a peculiar taint in 

i my butter at the educational scoring contest. Now Mr. Lee 

1 i suggested that I leave that butter with him for a few days. I 
4. i did so. We had the second week split our shipment to two firms, 

d a one in Philadelphia and one in Chicago, to find out if it really 
al did have fishy flavor. In the meantime Mr. Lee wrote me a letter 

: a saying that he had placed this butter in a warm room and found 

By a metallic flavor. We had Mr. Lee come out to our plant. Mr. 

a Lee examined everything. I don’t believe he left a thing un- 
_ turned, and he found everything perfectly clean. The trouble 

He was locatd by him in our cream ripener, and he suggested to us 
| that we omit the ripener for further churnings, with the result 

f 'y that the churnings made from the ripener were metallic, and 
s 2 the churnings made without the ripener were all right. I think 

i this instance of absolute cleanliness in this place prevented a 
2 greater loss than we had, because I think the cause was found 

¥ ' in a shorter time. I also put a lot of this credit on Mr. Lee’s 

id
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shoulders, because of his efficiency in handling this trouble we 
had. 

I think if we would all practice absolute cleanliness in the 
creamery, if the buttermaker would practice personal cleanli- 
ness, that it would always have an influence upon the raw ma- 
terial received. This will also effect the quality of the finished 
product. For all of my butter sent to the scoring contest we 
do not select any milk or any material, we take the material as 
it is received, and we have found that by attending the educa- f 
tional scoring contest, that our flavors are found in a quicker 4 
way, and we can get more benefit. ‘ 

I thank you for your kind attention. 

(Applause. ) ' 

‘ 
erie oi ‘ 

" 
DISCUSSION. i 

Mr. Watuace: I would like to ask how the cream is cooled i 
after ripening. fi 

P 
Mr. Borsteap: We put the ripener in the churn, and cooled { 

the cream right in the churn. 

Mr. Watiace: Would you call that practical? 

Mr. Botsteap: It was not done in practical experience. It 
was done to find out where our trouble was. 

Mr. H. C. Larson, Madison: The statement that the speaker 
has made that his troubles were found in the ripener might 
lead someone to misunderstand him. I would like to ask just 
what was the trouble with the ripener? The trouble is liable 
to happen in any ripener. : 

Mr. Boisreap: The trouble was found to be from exposed 
copper and iron in our ripener which caused this metallic flavor. 

Mr. DeGouier: How did you remedy that? t 
Mr. Botsreap: We bought a new ripener. (Laughter and 

applause.) I would also say that this ripener had only been 
used four years, cost $425.00, but our officers saw we could not
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} make butter with it in the condition it was in. My officers and 
i I work together for quality and they are willing to co-operate 

il with me in every way. 

i Mr. Grirrix: How much was exposed of these metals? 
ij Mr. Botsteap: In the iron parts considerable. In the cop- 
ii per parts not so much, but I should judge that possibly ten or 
ij i twelve square inches were exposed of the copper, and of the iron 
iit possibly more. 
+ 

$ Mr. Wurrinc: That brings to my mind a little experience 
we had last summer. The man that is getting our butter in 
Milwaukee, places it right in the hands of the consumer, except 
in the flush he places some in eold storage. He told me after our 
butter was in cold storage it had a fishy flavor. It might have 
been due to some such trouble as this. Our churn has a good 

3 deal of iron exposed, and our ripener has copper exposed. 

4 PresipenT: I guess we all have had some experience of that 
if kind. I had some myself. I guess it was Mr. Bolstead and Prof. 
a Lee that put me on the right track. I could not believe that the 
i ripener could be exposed anywhere. We were corresponding 
ut back and forth and he sent me up something to put over this 
ine exposed surface, and when I first saw it I thought it was Chris- 
qt tian Science, but I tried it, and I have to say that the fishy or 
i metallic flavor disappeared, and we have never been troubled 
a) with it since. We are going to have our coils retinned as quick- 
ih ly as possible. 

ui Mr. DeGoier: When I was in the Minnesota Dairy School 
x in 1907 I worked butter fifty revolutions, and that produced a 
ay fishy flavor. Mr. Winter was there at the time. By overworking 
ie our butter we were able to produce a fishy flavor after the but- 
ty ter had stood a sufficient time. : 
a Presipent: I think that bears out Mr. Roger’s statement 
5 yesterday, that oily flavors produce fishy flavors. 

ig: Present: We will next take up notes from Denmark by 
&. Mr. Corneliuson. 

i
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NOTES FROM DENMARK. 

By T. Corneliuson. 

Gentlemen: Last summer [ had the pleasure of spending 

several weeks in Denmark, and I shall endeavor to tell you 

something of dairying in that country. [am aware that during 

the last ten or twenty years this subject has often heen discussed, 

and it was not without some hesitaney that | agreed to eall it to 

your attention today, for | realize that it will be difficult to 

S~ 
Ss 

# # 
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T. CORNELIUSON 

say anything new concerning it. When [, nevertheless, invite 

your attention to this topic, it is because | believe that there 

still may be a lesson for us in the development of dairying in 

that country, and that there even are some things about which 

all has not yet been told. And, moreover, | do not expect to 

exhaust the subject today. [ shall mention only a few points 

which came to my notice, or which have been gleaned from Dan- 

ish official or semi-official writings.
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a i Denmark is one of the oldest, and also one of the smallest, 
ie it! independent monarchies of Europe. It is a little more than one- 

my i iH fourth as large as Wisconsin, and has a somewhat larger popu- 
4 Hp lation. In order to understand what this means, I suggest that 
ay iit you think of the map of Wisconsin, and draw a line from Lake 
- i Michigan a little north of the city of Green Bay; thence west- 
By it ward to the Wisconsin River; thence south to the state line. 
+ iH . The territory included in the southeast quarter thus marked off 
‘ i | : represents an area about equal to Denmark in extent, although 

“aa not in general outline. If you now move all the people of 
aot Wisconsin over in that quarter of the state and let them take 

4 all their cows with them, all their ereameries, and about five 
f hundred of their cheese factories and turn these into combined 
a butter and cheese plants, you would have a condition similar 
a’ to the conditions in Denmark. The city of Milwaukee would be 

— the one metropolis of this territory the same as Copenhagen is 
5! the one metropolis of Denmark. If this was done, I presume 

: Be that most of you would consider it somewhat crowded in south- 
" if eastern Wisconsin. In this comparison Wisconsin would per- . 
i it haps have the advantage in average quality of soil and Denmark 
i i would be ahead in miles of shore line and in number of harbors; 
‘ there would be 427,000 less inhabitants, and there would be 
a: 189,617 more cows than in Denmark. 
a From a commercial standpoint Denmark's location is ex- 
i tee cellent. Figuratively speaking, it is on the main commercial 
ae highway of northern Europe. Consequently, Danish commerce 
a is quite extensive, and shipping and fisheries are important in- 
Br dustries. I mention this in order not give the impression that 
a dairying is the only industry in Denmark. 
fi yt In 1840 only 21% of the whole population lived in cities 
“4 ie and towns. In 1890, 33% and in 1906, 40% of the people were 
a urban. It is my understanding that a little less than one-half 
# iy of the population is now rural or engaged in agriculture. 
i 
Be 

The Soil. 
a8 We have not the time to diseuss here in detail the character 

i £ of the soil of Denmark, yet I believe a few remarks will aid in
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an understanding of that subject. The land varies in quality 
from light, sandy soil to a strong, clay loam. Almost every- 
where is found below the mold, clay, sand, or gravel deposited 
during or after the glacial period. The largest amount of poor 
land is found through central Jutland. Here was probably 
for a long time the edge or end of the glaciers. As the ice 
melted, the silt in the soil was washed away and moraine forma- 
tions resulted. 

= 
Geologically considered, Denmark is a young country, 

Its oldest formation belongs to the eretaceous period or system. : Deposits of chalk hundreds of feet thick, coral limestone, and ; other cretaceous rocks support the younger formations. In other ' parts of the country, formations of the teritiary group are " found. Various kinds of clay occupy large areas. Of the a glacial deposits, the so-called boulder clay is the most important, " and forms the soil of the most fertile districts of the country. " As the name indicates, it is a stony clay. It, as a rule, is d mixed with sand so that the fine clay forms only one-third of 5 the whole mass. It usually contains 10 to 30 per cent carbonate P of lime and about 0.08 per cent phosphoric acid. It is used ex- ; tensively as marl. By far the largest part of the land of the ' islands, of a belt along the east coast of Jutland, and of a con- 
siderable area in the northwestern part of that peninsula, is formed of this kind of elay. 

As is well known, the distribution of the land is an important 
consideration from a creameryman’s standpoint, for in a country 
of large farms the amount of milk produced per acre is apt 
to be small. In this respect Denmark is well situated, as is shown by the following statistics: 8900 farms have more than 
sixty hectare (148.2 acres) ; 60,900 have between fifteen and ’ sixty hectare; 46,600 have from five to fifteen hectare; and 133,600 have less than fixe hectare (less than 12.35 acres) . 

The Dairy Cattle of Denmark. i 
If we now turn our attention from the land to the cattle, we shall find two breeds, each peculiar or predominant to cer- 

tain sections, namely, the Red Danish breed and the Jutland.
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ih The first is chiefly kept on the Island of Fyn, in the southeastern 

i ih part of Jutland, on Sealand and other islands; the latter is 

i ik predominant in Jutland. 

i it The Red Danish Breed is comparatively young. Its progeni- 

it tors were the old native cattle of Fyn and of other Danish is- 

7 | : lands, and the improved eattle of Slesvig. The natives were 

"i Hi small thrifty animals, generally light red in color. A mature 

i it cow weighed about 770 pounds. In olden times, however, cattle 

i iit keeping was not important on the islands and the cows were 

4 : poorly fed. In winter the ration consisted of straw and a little 

a? hay. These cattle were thrifty and docile and noted for their 

ability to produce large quantities of milk in proportion to the 
: feed given them. The best milchers were generally selected for 

jig breeding purposes, but otherwise no systematic effort was made 

ti to improve the breed. 

7 With the growing importance of dairying, however, better 

} = feeding and care of the cattle began to be practiced. But having 

a i been handled indifferently so long, these native cows did not 

it respond satisfactorily to the better care and feed given them; 

a and for that reason new blood or improved stock was introduced. 
ii The large farmers were the first to take this step and later 

ms the small farmers also became interested. This work began in 
“4 iit the sixties of last century, but it was not until the middle of the 

a eighties that it became general. Then the co-operative creamery 
7 it movement was under way, and it became possible for even 

me iat the smallest farmer to market his milk at as high a price as 

4 it anyone else received; hence the increased interest in cattle 

; 1 breeding. 

ai The new blood was obtained from the best dairy breeds of 
adh Slesvig, an old Danish province, but now under Germany. This 

St stock had long been kept under similar conditions as were now 

4 offered on the Danish Islands, and its introduction proved very 

; : successful. As early as 1870 several herds and families of 

4 t Slesvig cattle had been founded in Denmark. These cattle were 

ae capable of profitably utilizing large amounts of feed and of 

Be transmitting their good qualities to their offspring. Their su- 

4 q periority soon became generally known, and the native breed
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gradually disappeared, or was interfused with the improved. The result was a new dairy breed, the Red Danish. 
As the name indicates, this breed is red of color, generally dark red. White spots on the udder and under the paunch are, however, not uncommon. The muzzle is slate-colored. The ud- der is well developed with fairly large well placed teats, In general outline these cattle are of the dairy type. The weight of the cows range from a thousand to twelve hundred pounds. During the last twenty-five years, the breed has practically been maintained without the help of new importations. Its power to ; transmit type, milking capacity and color is generally reliable. ; 
The milk-producing qualities of the Red Danish breed is shown by the data of the cow-test associations. In their book q year of 1909-1910, these associations on the Island of Fyn tested 5 40,000 cows of this breed and the average yield of each was 7,451 ‘ pounds of milk, testing 3.49% fat. This is equivalent to 260 " pounds of fat per cow. In the following year 38,000 cows of a this breed belonging to 2,700 herds on the same island produced i each on an average 7,810 pounds of milk, testing 3.53% fat. 7 This is 275.69 pounds of fat per cow. 

i But these figures deal with the yield of thousands of cows, as you will note, and the production of the best among them is considerably larger. Eleven herds which participated in a two-year competition, 1909-1911, for whole herds averaged per cow 8,646 pounds of milk, testing 3.65% fat. The cows in the best of these herds averaged 9,772 pounds of milk, testing 3.73% fat. This is equivalent to 364.49 pounds of fat. In a few in- stances single cows have yields from 14,300 to 16,500 pounds of milk. Systematic efforts to improve the breed further are ; constantly being made. 

Jutland Cattle. 
Since time immemorial, black and white cattle have been kept hl on the farms of Jutland, hence the name ‘‘Jutland Cattle’’ is applied to them. In traveling through Jutland during the sum- mer and observing these cattle in the pastures, one is struck by their close resemblance to the cattle of Friesland and North
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fi it Holland. Indeed, they must be seen at close range before any 

i it difference is detected. Formerly, these cattle were kept principal- 
ni ly for meat production, and in olden times they were shipped 

oF on the hoof to Holstein, Holland, and other places where their 

7 juicy, marbled beef was held in high esteem. They have a wide 
4 i and deep frame, a deep chest, and a capacious barrel; their 

‘ i milk organs are well developed; their hide is soft and pliable. 

i it and their feeding qualities are good. They are persistent milch- 

mi ers, vigorous and thrifty animals. The cows weigh from 1,000 
** : to 1,100 pounds. 

ot As mentioned, this breed was kept principally for beef pro- 

d ; duction in earlier times. But since the development of dairy- 

4 ing, efforts have been made to improve its milching qualities. 

lo The results of these efforts have also been very satisfactory. 

7 oF These two breeds constitute the bulk of the cattle in Den- 

ee mark, although other breeds, such as the Shorthorn and the 

a] - Jersey are also represented. 

‘ it In 1909 there were 182,373 dairy herds in Denmark having 

a » a total of 1,281,974 cows. Of these, 154,602 herds, having 

a iti 1,059,359 cows, supplied milk to the co-operative creameries. 

a it The Creamery Industry. 

4 i The creamery industry of Denmark had its beginning in 
: | the thirties of last century. It is, however, only about thirty 

hs years since the industry in its present form, the co-operative, 
‘| i} became established. The first co-operative creamery was started 
4 at in 1882. In 1913 there were eleven hundred and eighty-eight ¢o- 
: a operative, three hundred individual, or a total of about fifteen 
A ; hundred creameries. The average number of patrons of the co- 
i iat operative creameries was one hundred and fifty-six, and the 
i average number of cows from which such creameries received 
a milk was nine hundred and fifty-six. In 1912 the expenses of 
“ i manufacture averaged 8.89 Kroner per thousand kilogram of 
mf milk handled. 

2: Before the development of dairying, Denmark was a grain 
i we exporting country. Now it imports large quantities of feed, 
ne corn, bran, oil-cake, ete., and its exports are largely animal pro- 

$
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ducts. In order to understand the tremendous change which 
has taken place in Danish agriculture, it will be useful to con- 
sider briefly a few statistics. During the following years the 
average annual butter exports were: 

1865-69 ................ 11,000,000 pounds 
ME 5 Aas dene caancnn 33,000,000 pounds 
1900-04 teeeeeeseess....187,000,000 pounds 
1910 teeseeesess+s++ 200,200,000 pounds 

In 1910 the exports of milk and cream amounted to more r 
than 52,000,000 pounds and in 1911 to 66,990,000 pounds. q 

Of the annual butter exports about 24,000,000 pounds are 4 
of foreign origin; that is, this butter was imported to Denmark ‘ 
by wholesale merchants and later exported by them. It is, * 
however, marked ‘‘Foreign”’ before it is sold or shipped. ‘ 

When one is traveling in Europe he is constantly impressed ' 
with the great age of things. In other words, he is confronted 5 
with a civilization which has its roots, as it were, in the dim : 
and distant past. He may tarry in the beautiful grove of tall * 
dignified elms at Elsinore where kind hands have built a simple | 
cairn in commemoration of Hamlet, the unhappy prince, im- 
mortalized by Shakespeare ; he may walk in the narrow, crooked 
streets of Odeuse, a town which, traditions Say, owes its name 
to an incident in Odin’s life; or he may take a sail on the 
beautiful Svenborg Sound on the shore of which King Sven more 
than nine hundred years ago founded a city which still bears 
his name. But here as elsewhere the old blends with the new. 
At Svenborg is a new cheese factory which cost its owner $27,000, 
and in the neighborhood are a number of fine ereameries. At 
Odeuse are several ereameries, one of which has cost about ' 
$40,000, and it is co-operative in ownership. 

These factories are representative of the modern plants. The 
ordinary creamery investment, however, ranges, I judge, from 
nine thousand dollars to twelve thousand. The average fire in- 
surance carried is about eight thousand dollars. The creameries 
are built of brick and are substantial and sanitary in construe- 
tion. Their equipment is efficient, although the cooling facilities
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3} ii are not always as good as they could be. Only whole milk is 
i iH received. 
7 it If we attempted to discover the forces back of the rapid de- 

i velopment of dairying in Denmark, we should find many an able 
i ii man and a number of national movements. But time does not per- 
tt i mit of a full discussion of these. Suffice it to say that among the 
4 1 ; men there are two whose names stand out prominently: Profes- 
1 it sors Th. R. Segeleke and N. J. Fjord. These men were pioneers, 

By respectively, in the fields of dairy education and agricultural 
4 a investigation. That they builded well is proved by the present 
a z status of the industry. They were assisted by a host of young, 
4 ! energetic teachers, investigators and buttermakers, who chose 
ie dairying as their vocation. Their aim was to make the best 
4 butter produced anywhere. Of the movements, I shall mention 
f te but two: An educational and the co-operative. The latter, as 
a Te, already mentioned, began in the eighties of last century, and 
. i, the first about a generation earlier. The educational movement 
; arf helped to prepare the people for co-operation, and as soon as the 
3 ug value of the co-operative craemeries had been demonstrated, the 
a co-operative movement was widened and now includes nearly 
3 i every agricultural activity. Thus, besides the creameries, there 
i are now co-operative butter-exporting associations, co-operative 
a machine shops, co-operative packing houses, ete. In short, the 
a. agricultural interests of Denmark are extensively and well or- 
a ii: ganized. 

i The Lessons. 
' at If we now ask what are the lessons of Danish dairying, 
4 Hh we shall be compelled to consider many things before a correct 
ay answer can be given. It is at once plain that in most instances 

i HH we can not copy Danish methods. The dairymen and creamery 
a men of Wisconsin have their own problems to solve and they 
4 et must do this work themselves or others will do it for them, and 
a in that ease it may not be done in their interest. It is my humble 
ee opinion that there are at least two things which can safely be 
Be emulated here in Wisconsin and in any other dairy state of the 

iy Union. These are: First, systematic efforts to increase the 
: i productive capacity of our dairy herds; second, earnest and 

2 
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rational endeavor to improve the quality of our butter. Neither 
of these is strange to us. The work of both was started long ago. 
But I mention them here because I believe there is special need 
of renewed efforts in these directions. 

In 1912 forty-five hundred cows were tested by the Cow 
Test Associations of the state, if I remember correctly, and 
this is a very creditable number. Yet, I believe that conditions 
are such that this number ought to have been forty-five thousand 
or more. 

' In regard to the improvement of the quality of our butter, { very much has been said and written ever since the creamery i industry was established and very little has been accomplished. 5 To produce first class butter is, however, a comparatively simple 2 task. I am sure that, barring accidents, every experienced but- P termaker present here could make such goods today, tomorrow, 
or any other time, provided he has at hand good, fresh, sweet " milk or cream and proper equipment. When these things are : not available no one can be sure of making fine butter. It be- t hooves us, then, to provide good raw material and efficient equip- ‘ ment; and we can obtain both if we can pay for them. ' 

On my return voyage I met a gentleman who had been in 
Europe to study rural conditions. When he learned that I was 
also interested in that subject, he*asked me to tell him what I 
considered the one important feature of Danish agriculture— 
the feature which above all others had contributed to the suecess ; of the Danish farmers. My reply was co-operation. He seemed 
a little surprised at this answer, and evidently expected a longer 
reply. I, therefore, amplified my statement by saying that the 
Danish farmers co-operated not only in the manufacture of f dairy products, but also in many other undertakings, as, for in- 
stance, in the purchase of fertilizers and feed stuffs, in the im- 
provement of their cattle, in the disposal or marketing of their 
products, ete.; that they had faith in the stability or future of ' dairying and did not hesitate to build substantial and efficient ; creameries or to engage in undertakings which seem necessary 
for the economic and successful conduct of their business. These 
things deserve careful consideration in Wisconsin, I believe, and
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; ih if properly carried out will prove as effective here as in Den- 
i i mark. (Applause.) 

4 i PrEsiDENT: We have more. papers to be read, also the an- 
_ ii nouncement of scores. If there are any questions to be asked 
% iii Mr. Corneliuson, we would be glad to have them. 

i; it ——_—_—_—_—- 

mil 
A DISCUSSION. 

{ | Mr. Stanton: I would like to ask if the state has any con- 

; trol over the County Agricultural Schools. 

; Mr. Cornetiuson: You mean this state? 

VE Mr. Stanton: Yes. There is one in Menominee. The one 
+¢,. I refer to has the cream routes in our territory, and they stated 

: they would haul the cream without any expense. : 

1 iq Mr. Cornetiuson: I am not in a position to answer that 
' ae question. 

: i Presipent: Prof. Humphrey is in the room. 

i iy! Pror. Humpnrey: I am not-clear on that, but I think the 

oi county is responsible for that, the county board. 

: i Preswent: I guess Prof. Humphrey would like to have the 
ae floor for a few minutes. 

1 Teese ea 

a ADDRESS. 
aut By Prof. Humphrey, Madison. 

BP 
a: Gentlemen: I hardly know why I am here this afternoon. It 

: i is the result of a suggestion that was made this morning to 
: it talk the bull proposition to this convention as well as our Live 

m fe: Stock Breeders’ Association which is in session out at the Uni- 
{ ‘ versity. I might say I appreciate this organization, and the men 

7: who guarantee the organization. I believe that they know as 
a much about the dairy conditions in the respective localities of 
4 i the State of Wisconsin as any class of men we have, that is they 

i 

li
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know it from the standpoint of the amount of milk that is pro- 
duced from the average farm in those districts. — | know that 
you are interested in getting all the milk it is possible to get and 
that the more milk that you can get. the more successful your 
business is. I know too that you are interested in the dairyman 
from the standpoint of having him appreciate his business as a 
dairyman more than he does. 

_ ae 

| _ : | aS | wo 

‘ 

_ | 

" 2 Lt 
 — ‘ 

° _ : 

| 2 eo _ 

PROF. HUMPHREY 

You undoubtedly realize that the best dairymen, the men 
who appreciate most their cows and dairy stock, furnish you 
the best grade of product from which you can manufacture, 

Iam here this afternoon to say just a few words in reference 
to the bull proposition. We recognize that the dairy bull is the 
most powerful factor influencing our dairy conditions that we 
have in the State of Wisconsin today. Perhaps he is a little 
far away from the creamery, too far away for you to appreciate 
him; but T dare say most creamerymen can reeall to mind the
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! picture of the average bull which predominates in your communi- 

r| ty. He is what we sometimes call Duke’s Mixture,—Duke’s 

i Mixture because he is a little of everything, he is a little of 
iH dairy bull, a little of the beef bull and a whole lot of, well,—just 

| F bull. I say he is a very important factor in the dairy business. 
itt His influence on the dairy industry of Wisconsin is direct and it 

i is indirect. We might say that he exercises a direct influence 

| i to the extent of fifty per cent or more that governs the individual- 

' 1 ity of cows and their ability or inability to produce milk in large 

Bn and profitable quantities. It has been said that the bull is the 

strong of the weak link that connects one generation of cows 

with another generation. Allowing one bull to each farm in the 

State of Wisconsin on which statistics show there are about nine 

cows, we might say the influence of the bull is nine times as 

great as that of any one cow. In herds where there are twenty 

or more cows he is twenty times more important than each cow 

' because of the direct influence he brings to bear upon all of the 

‘ heifer calves that are produced in these respective herds. He 

' exercises an indirect influence upon the care of cows by inspir- 

‘ Ff ing dairymen to do their very best or by discouraging them in 

a their dairy practice. 
q | It has been said, and well said, that a good bull adds great 

Hy fame and interest to the dairy industry, and again it is a dis- 

a appointing mistake to keep a poor bull. We want to appreciate 

i more in Wisconsin the value of these bulls. The question may be 

; a well asked,—What is a good bull? A good bull is rare. Until 

i the bull becomes mature we say he is only a chance proposition 

i in the dairy business. Why? Because we don’t know the real 

Mf value of a bull until he has become old enough to prove himself a 

i valuable animal in the reproduction of the right kind of cows. 
HF Until the bull is four years old he is only a chance proposition 

a and statistics gathered from dairymen in the State of Wisconsin 
ue indicate that the average age of ‘bulls is less than three years, 

ib, therefore we might say that the dairy business of the State of 

a Wisconsin at best is only a chance proposition so far as the pro- 
ye duetion of the best class of dairy cows and the production of 

te ihe greatest quantity of butter fat is concerned. 

aes 
a 
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That concerns you buttermakers and if you are engaged in 
a business that is only a chance proposition, it seem to me you 
ought to be extremely interested in anything that would tend to 
improve those conditions. We might say that the pure bred bull 
of some of our distinguished dairy breeds, Holstein, Guernsey, 

F Jersey, Ayreshire and Brown Swiss, is a bred-for-production 
bull, while the bull of the Duke’s Mixture type, he is bred for 
really no purpose except to have a bull around and do the ser- 

; vice that such bulls do. 

Here is the proposition. To raise a bull ealf to a serviceable 
age will cost $40.00. It will cost to keep a bull until he has 
reached mature age, $200.00. It will cost $60.00 to grow each 
of his calves up to the age of producing milk, and with those , 
figures in mind it is very easy to see what the farmers are doing ] 
when they use any type of bull. When at the end of that time , 

; he has daughters that are satisfactory milk producers, all of 
that expense of maintaining the bull and raising the heifers is i fully offset and the success of the dairyman is assured, but if ' 
he is a failure at that time the loss is very heavy and the results ' 
are most disheartening. 

{ 
Bred and tested for production bulls are good bulls. That 

is our definition of good bulls, and when they have reached a 
mature age and have daughters that prove they have been the 
right kind of sires, they are the right kind of sires. That is the 
kind we want to encourage, and buttermakers and cheesemakers 
should be interested in that question of sires in their community. 
Get in just as many of them as you can, because of the fact that 
it is going to have this direct and indirect influence upon the 
amount of milk that will be produced in those communities, and 
the amount of profits there is in the business. 

I don’t want to take too much of your time this afternoon, 
but I will be glad to say that cow testing associations and breed 
association necessitate better cows. The testing that you may do 
at your creamery ought to be done in the way of encouraging 
your patrons to appreciate the fact that they should have better 
cows and where they have cow testing associations and breed asso-
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: ciations in the state today, they are paying particular atten- 

i uon to this very point. The fact tnat so many cows fail to make 

; i profitable production as determined throughout, and which will 

i i be collected through cow testing association, is going to have 

Ih 1 an influence upon the dairy industry of the state. It is going to 

De emphasize the importance of better sires. If the farmer or the 

i iy: dairyman finds that he cannot be assured of the business of buy- 

t it ing and developing herds of dairy cows that will return fair 

i i profits, he cannot be expected to continue in the business, and 

therefore, Wisconsin’s most valuable resources will be injured 

to the extent that men turn their attention to other lines of farm- 

ing or live stock production. 

An instance was recently related where one of the prominent 

1 dairymen of the city of Chicago realized that there was no profit 

—¢ in producing milk at wholesale prices with which to supply Chi- 

Pad cago demands. This feature of the dairy industry has meant a 

i great deal to Wisconsin. The principal factor which rendered 

a milk production in that vicinity unprofitable was the failure on 

My the part of the cows to produce milk in a profitable manner. 

: ih There are a good many cows that are sent out of Wisconsin 

aie that go down to the Elgin District in Ilinois that are too poor to 
; ie keep in Wisconsin and when those men take into account paying 

| ab for their feed, ete., they are waking up to the fact that there 

/ He is no profit in that kind of dairying. With cow testing associa- 
1 is tions and other agencies bringing them to the point where they 

tr are going to take into consideration the amount of cost, I say 
| , they are going to turn their attention to some other phase of 
; ae farming, and if they do that, it is going to affect your business. 

ge We are looking to cow testing associations and breeders associa- 
we ; tions, that is community breeders associations, today a great deal 

i along this line. 

4 ii As I say I am very glad to have been here this afternoon to 
ae, give you this idea of doing all that is possible in your community 
1 i to encourage that very work because it is something you can 

Me well afford to do. Encourage men to get into cow testing asso- 

Be 
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ciations. I think probably a good many of you live in districts 

where there are cow testing associations, or have been. You 

know some of the problems, some of the difficulties of getting men 

interested to go into cow testing associations. A great many 

of them think they ean do it at home. A great many are satis- 

f fied with the test you are making for them, but it is not enough 

and we would like to have your assistance and encouragement 

along that line until in Wisconsin we can have a good, strong 

{ testing association in every creamery district of the state. It 

would mean more to Wisconsin, I think, than any other agency 

that could be put to work. 

Along with that we need a breeders’ association and that per- j 

haps can spend more of its time in looking after the sires and the 

breeding of cows; that is, your cow testing association is going f 

to locate only the best cows and the best bulls. As was brought j 

out by one of our speakers this morning, the cow testing associa- . 

tion tests bulls as well as cows. The community breeders asso- { 

ciation can look after the exchange of bulls within its own terri- 

tory. It perhaps can co-operate with the neighboring associa- 

tions and keep these good sires in Wisconsin. It has been sug- | 

gested that the State of Wisconsin perhaps should do something 

through its Live Stock Association, State Dairymen’s Associa- 

tion, through their county fairs and our State Board of Agri- 

culture. Perhaps they can do something to encourage better 

sires of this bred and tested for production type and I am glad 

to have spent this amount of time bringing this question to you. 

I am sure that any resolution you might pass which would en- 

courage the greater use of bred and tested for production sires 

L would have a good influence on raising the standard of the dairy 

industry in Wisconsin. (Applause.) 

PRESIDENT: We want to take up the next on the program, 

Errors in Creamery Accounting, by Martin H. Meyer.
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Hj ERRORS IN CREAMERY ACCOUNTING. 
A By M. H. Meyer, Madison. 

He Mr. Chairman, Visitors and Gentlemen of the Convention: 
a ; You have sat through lots of good talk and by this time are just 
7 el about filled up enough to go home, therefore I will detain you ‘ 
4 iit for only a few minutes. We all, at least at times, like to have 
f ae pointed out the mistakes we make, and also at times to be praised. 
Aik I shall try to point out to you a few irregularities as I see them 

during my traveling through the central states while visiting 
; creameries. 

We know that the proper accounting and systematic arrange- 
1 ment of facts is the foundation of all good business and neces- 
i sarily so in the creamery business, We find that some cream- 
ig eries have, so to speak, side lines. They sell salt and oil and 
ia buttermilk and coal. They make profits on these side lines, In 
; i . lots of monthly or annual statements made in co-operative cream- 
t i eries the profits thus made are deducted from the running ex- 
; ae penses, and when they figure up the cost of manufacture it is 

hey necessarily low beeause of deducting such profit made on side 
By lines. Were the cost of manufacture based upon the actual ar- 
a 5 rangement of expenditure in such cases, it would be necessarily 
ai much higher than represented. 
a ih We find that the cost of manufacture varies from 1 cent to 3 
/ 4 cents per pound, according to the classification of expenses, so 
i “f that in a general way we may say, then, with some factories it is 
| ah a matter of bookkeeping. 
ui In classifying these various factors I would say that we 

/ A would divide them, generally speaking, in four divisions ; first, 
ae the salaries. This would comprise the creamery employes, the 

‘ ae secretary, the board of directors and the cream haulers. Then 
4 an we have the second division, general expenses, which comprise 
A labor ineident to ice hauling and ice and freight, express and 
AS, drayage, all office supplies, light, taxes, insurance, telephoning, 

ae telephone rent, telegrams, labor for repairing and repairs and 
We losses of any kind. Third we would have creamery supplies 

ae 

a 
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in which we place butter tubs, liners, wrappers, salt, oil, coal, 

ete. In the fourth division we would place creamery fixtures 
such as vats and pumps, starter cans, churns and belts, and on 

this we would ask about a 15 per cent depreciation, which would 

be charged against the expense of manufacture, so that when 

you come to figure up the cost to manufacture butter you must 
necessarily place the expenditures in the right place and figure 

them all in. Some of our creameries leave out the expense inci- 

4 dent to hauling cream, which is very heavy in some of the large 

factories. When this expense is not added in we find that 

butter can be made at about 1 cent per pound. Where all these 

expenses are figured in, it runs to about 214 or 3 cents per pound. 

We come across other irregularities, such as overrun, which ' 

also varies greatly and is also a matter of bookkeeping. Some ; 

factories base their overrun upon the fat they receive in the vat, } 
not upon the fat that is paid for; others upon the butter weight | 

at the churn and not upon the weight returns from the market, } 

so that the percentage of overrun in some creameries is no true | 

indication whatever of the real business condition. We find also 
this, that in summer when there is a great production of butter ‘ 

and when the expense of running the creamery is less per hun- 

dred lbs. than in winter, all of those profits made in summer in 

excess are paid out in winter on the excess price of the butterfat 

to the patrons, thereby causing another extreme error in book- 

keeping as to what actually is done at that factory. This is 
another cause for discontent and in some eases the buttermaker 

through this loses his job. 

We find that the monthly statements in many of our cream- 

eries do not contain anything in the line of an inventory. I 

think it is very necessary for the buttermaker or the manager, 

; whoever is in charge of this line of work, to take an inventory 

each month of all things on hand and figure out and compile 

a statement for that creamery. I personally would like to see 

a department opened at our University Dairy Department for 

the purpose of looking after practical creamery accounting. 
Say, for instance, that secretaries or managers, who desire 

to have their accounting done by our state dairy department,



i 
a 

| 156 Wisconstn BurrerMAkers’ Association 

i be required to pay over to that department a part of their salary 
in payment for such accounting. This department would make 

i i out a monthly balance sheet covering daily business done by a 
ii creamery, and with each monthly statement would issue a letter 

Dib with explanation and advice regarding the manner of account- 
i ing, and also answer all questions as they arise from time to 

Big time pertaining to this work. 
: if i It is an easy matter for the buttermaker to take an inventory 
a te each month. It is not very hard to account for the supplies. Even 

the coal can be guessed at very accurately. Perhaps not the 
first few times, but after a while this ean be sized up very nicely. 
Sometimes when we hear that one creamery makes a profit of 60 
per cent and another 25 per cent we feel that the accounting 

; must be wrong. Then we hear, as we come into the cities, ‘You 
’ dairymen are holding us up.’’ This uniform system of account- 

1 & ing as suggested, to be carried on by the Dairy School of the Uni- 
, z versity of Wisconsin, would assist greatly in putting the cream- 

a i eries, especially the co-operative creameries, on a known busi- 
a ness basis, and after such accounting has been carried on for a 
ae year and the secretary and manager of a creamery feel qualified 

/ HH to carry it on that way, he can take it over himself and continue. 
de I hold that this would be a good thing for our state, for that 

( ie matter for any state, to engage in. 
4 i Pa We find all these irregularities in some creamery statements 
4 i as published and they show that one creamery manufactures 
; i 3 butter at 114 cents per pound, another creamery at 2 cents a 

Bis pound and another one at 3, and then the patrons are up in arms 
De because they do not know what this all means. Such statements 

ab are too misleading and from that point of view I would not favor 
ae to publish creamery statements at all, not until we have a better 
ue and more uniform system of accounting and both the creamery 
ie managers and secretaries are better informed. 

ar In addition to all these suggestions, there is one other main 
a i factor to be considered in handling creamery accounting to best 
¥ % advantage, and that is to have the check covering a delivery or 

a he deliveries of cream or milk attached to a duplicate statement 
f f showing the amount of cream, its test, price per pound and 
ie 
ae 
4 
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balance due patron. The patron will keep the original state- 

ment for his file. The other duplicate, with the check he pre- 

sents at the bank and draws his money. The bank returns to 

the creamery company both the check and copy of statement as 

per outline below. 

HOLDEN CREAMERY COMPANY. $14.00 

Holden, Ill., Jan. 20, 1914. 

Fourteen and ————-———————n0 /100 DOLLARS 

- To the 2d National Bank, ) 
6 Holden, Illinois. - HOLDEN CREAMERY CO. 
z Pay to the Order of ) : 
z H 
° 
2 
° 

. Mr. John Semple, ‘ 

& Armstrong, Ill. No. 120 

This and the check are together presented at the bank and 

returned to the creamery. 

No. 100 
HOLDEN CREAMERY CO., HOLDEN, ILL. 

Patron’s Statement. 

Date Received, Jan. 10, 1914. Patron No. 100. Date Paid, Jan. 20, 1914. 

Pounds of Cream | Test ear Price Amount Dr.| Amount Cr. 

150 30 45 $ .35 $1575 $1 75 

eli puenet tt: sen eae adie 

Number and size : a 
of Cans received: 2—10 gal.......8 gal. 

Total Debits and Credit.............. 15/75 175 
Check to balance........«...+-;---+ 14,00 

PRE Oa os ees shek TOO 

For any correction, return this statement. 

REMARKS: Cream fine. ist Grade
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at 
ae This is the carbon copy to be kept by the patron: 

i Mr. John Semple, 
. Armstrong, Ill. No. 120 

t HOLDEN CREAMERY Co., HOLDEN, ILL. 
i Patron’s Statement. 
v Date Received, Jan. 10, 1914. Patron No. 100. Date Paid, Jan. 20, 1914. 

i SsasSEUEEEE ENR Pemmeseem meme 
i Pounds of Cream | Test | Butterfat | Price | Amount Dr.| Amount Cr. y Se ee ee ee ot 150 30 45 | $.35/ sisi | silzs we 

| | ! } fe Se SS ee 

; Number and size | 6 ot Cans received: 2—10 gal.......8 gal. 

,  Rotal Hattie and Credit c.cc12 sR OP aes 
by Check tu balance................... 1400 al SS ee ie 7 BOON ne oro eae ine ke nae ee | | 4 Lot 

° For any correction, return this statement. 
i i REMARKS: Cream fine. 1st Grade. i 
a i From all these things I feel still more inclined to believe we 
iy : could do a great deal of good by adopting a uniform system of 
Fit accounting to be established in Wisconsin. 
ii I thank you. (Applause.) 

ee Presipent: As Mr. Meyer said, we have been sitting here a | 
af good while and are getting tired. I am sure that if Prof. Lee 
4h lives up to his last year’s record we are going to get the cream of 
oh the cream. I am glad to herewith present Prof. Lee to you and I 
cad guess the subject has been misstated on the-program, but it has 
¥ f something to do with the marketing of butter. 
fe) Prof. Lee gave an address in which he used lantern slides to il- 
by lustrate his points. He requested that the address be not printed 

fs on account of it being a lantern slide lecture. 

Y Presipent: We will now have the report of the resolution 
cf committee. 

at :
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RESOLVED: That the thanks of this association be extended 
to the Madison Commercial Club for the many courtesies shown 

our officers and members and also for the liberal cash donation 
to our premium fund. 

RESOLVED that the thanks of this association be extended 

to the Honorable Francis E. McGovern, governor of the state of 
Wisconsin, for the warm welcome extended us not only to the 

state but to the city as well. 

RESOLVED that the thanks of the association be extended 
to the state officials for the use of the assembly chamber in 

which to hold our meetings. 

RESOLVED that the thanks of the association be extended ‘ 
to the speakers on the program who so freely contributed to the 

instruction and entertainment of this convention. ! 

RESOLVED that the thanks of the association be extended 
the officers for the able management of its affairs during the 

past year. Particularly do we wish to extend our thanks to 

Professor Benkendorf for his untiring efforts in making this 

the best and most successful convention ever held by our as- 

sociation. 

RESOLVED that the thanks of the association be extended 

to the butter judges, the superintendent of the butter exhibit, to 

Mr. Bruhn as judge of the starter exhibit; also to the Butter, 
Cheese & Egg Journal, and to the dairy press in general for the 

publicity given the convention. 

RESOLVED that the thanks of the association be extended 

to the Hon. S. A. Cook of Neenah for his continued loyalty to our 

association, and for the durable chairs donated for our present 

convention. Our thanks are also extended to the supply men 

and traveling men for their donations and assistance in the in- 
terests of the association. 

RESOLVED that the thanks of the association be extended 

to Professor Farrington, in charge of the dairy school; to Pro- 

fessor Lee, and to the Dairy and Food Depatrment, all of whom 
contributed so largely to the success of our convention.
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‘i RESOLVED that we appreciate the critical condition of the 
ii dairy industry as a result of the poor raw material that is 

} manufactured into butter, and we hereby agree and pledge our 
| _ full support to any measure that tends to improve the general 

fi character of our butter product. 

i ! RESOLVED that we fully appreciate the danger to the dairy 
ff industry as the result of the encroachment of the sale of oleo- 
t margarine, and we commend the work of the National Dairy 

it 4 Union in its efforts to prevent any adverse legislation. 

a WHEREAS, the present national dairy conditions bring new 
¥ problems to be solved regarding the future policy of the Na- 

tional Creamery Buttermakers’ Association, therefore, it is 

RESOLVED: That the president and secretary of the Wis- 
f$ consin Buttermakers’ Association be requested to act as a com- 

mittee to work jointly with the executive committee of the 
¢ National Creamery Buttermakers’ Association in adjusting the 
ic various problems that arise from time to time. 
i RESOLVED that it is the sense of this convention that a 
i a better enforcement of the laws regarding the anti-discrimination 
i : act should be enforced for the better protection of small local 
tf creameries. 

? 
- RESOLVED that it is the sense of this convention that the : 3 investigation undertaken by the members of the state legislature 
a into the market conditions meets with our full approval, and we 
iB wish to go on record as being willing to assist in every way in Sr bringing about better conditions for the sale of our products. 

; Be The Polk County Butter and Cheesemakers’ Association, 
eet in convention assembled, this 22nd day of January, 1914, express 
Be themselves as follows: 
is BE IT RESOLVED: We do hereby request that you urge 
3 and bring all the pressure that is possible to bear upon our 

bs highly respected Dairy and Food Commission, also in a legis- 
i lative way to act upon the following resolutions:  - 
ie WHEREAS, We do not consider the present force of in- 
Be spectors large enough to cope with the present condition of the 
dr 
a 

ae 

c
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milk and cream as delivered to the creameries and cheese fac- 

tories in our state, 

THEREFORE BE IT RESOLVED, That there be enough 
inspectors appointed to call on every dairy farmer in the state 

at least once a year, to inspect his dairy, and that each dairy be 

scored according to the condition found therein; points to be 

given on the following conditions: 

1st. Given number of points as to the condition of the barn 

both inside and outside so far as these conditions affect the purity 

of the milk and cream produced. 

2nd. Given number of points as to the care and condition 

of the cows. 

3rd. Given number of points as to the manner in which 

the milking is conducted. 

4th. Given number of points as to the care of separator and 

utensils, as to where located, also the cleanliness of machinery 

and surroundings, also the style and condition of milk cans and 

pails. 

5th. Given number of points as to the care of the milk and 

eream from the time it is drawn and until delivered. 

6th. Given number of points as to the frequency that the 

milk or cream is delivered to the plant or buyer. 

WHEREAS, The above mode of inspection would enable in- 

spectors to keep close watch on insanitary dairymen, and enforce 

the law regarding same. : 

RESOLVED, That it is the sense of this Association that 

the licensing of Buttermakers, Cheesemakers, creameries and 

cheese factories for the purpose of eliminating incompetent 

) workmanship and of insanitary conditions, would be promotive 
of the welfare of the dairy interests. 

, BE IT RESOLVED that the scores be published in the offi- 

cial county papers, also under each name and score state whether 
the party had been fined during the year. 

Preswent: You have heard the report of the Resolution 
Committee. What will you do with it?
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4 Memser: I move that the report be adopted as read. 

i Which motion was duly seconded. : 

iH Mr. ALLAN CarsweLE: I think there are some resolutions 
it there that ought not to be passed by this convention. They ap- 

.pear to be approved and give the reason for certain legislation 
if because this, as.a state association, has acted on them. I for one 

i am not in favor of licensing ereameries and operators. I believe 

} with Mr. Corneliuson, if we had this one item of a state brand it 

f would eliminate all this licensing cheese and buttermakers and 

factories. As I understand the resolutions, they mean that this 

association is strictly in favor of that legislation. 

Present: Are you ready for the “question ? 

The motion was lost. 

Mr. Otson: I make a motion that we take up one resolution 
at a time. 2 

PreEsIpDENT: It is up to the members. 

Mr. Larson: Judging from the sentiment on the discussion 

of licensing buttermakers, I am of the opinion that possibly that 

a is the objectionable point. Possibly that could be eliminated if 

Fh a motion was made to adopt the resolutions less that one. 

i ; Mr. ALLAN CarsweLu: Mr. President, I do not believe that 
is the Resolution Committee as a whole are in favor of this legisla- 
oi tion. I make a motion that the resolutoin favoring the licensing 

iH of factories and operators be stricken from the resolution until 

if we find what is the sentiment of the members. 

re Motion duly seconded. 

Oi, PRESIDENT: There is a motion made and seconded that a 
By paragraph in the resolutions be stricken out. This paragraph 
oF reads as follows: 

Sy ‘RESOLVED, That it is the sense of this association that 
By the licensing of buttermakers, cheesemakers, creameries and 

ai cheese factories for the purpose of eliminating incompetent 

} workmanship, and of insanitary conditions, would be promotive 

of the welfare of the dairy interests.’’ 

i Motion duly carried. 

me
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Present: We have got to go back to the other resolutions. 
What is your pleasure with the other resolutions? They have 

not been acted upon. 

Mr. Wuitinc: I move that the rest of the resolutions be 
adopted as read. 

, Which motion was duly seconded and carried. : 

Presipvent: There is something that was left over, that is 
: 2 the report of the Auditing Committee. The Auditing Committee 

went over the books of the secretary and treasurer and they have 
approved them by putting their signatures on the books. Such 
being the fact, what will you do with the reports read yesterday? 

Mr. Wurrtne: I move that the reports be accepted as read. 

Which motion was duly seconded and carried. 

PresipeNt: Mr. Benkendorf has a few remarks to make at 
this time. : 

Secretary BENKENDORF: I wish to make a remark in regard 
to the Horse Show tonight. When the programs were published 
it was understood we would be given free tickets, but since that 
time they have informed us we have got to pay a quarter. It is 
a great disappointment to me. We have no free tickets for the 
Horse Show, but if any of you want to go to the Stock 
Show tonight you ean get the tickets there at 25 cents apiece. 

T am a good deal as I used to be when I was a little boy at the 
Christmas tree,—I was interested in the distribution of prizes. 

Up in Brown County we have two buttermakers who are 
rivals. They both make good butter. They always try to excell 
each other. I know this for I used to go up to judge the butter 
at the Brown County Fair. One year one man would win and 

‘mo the next year the other one would win. This morning we had 
to score off the tie between these two buttermakers, and I ered- 

d ited Mr. Lauritz Olsen the third prize and Mr. R. J. O’Keefe the 
second prize. That is all due to the fact that I did all that before 
breakfast. It merely shows it is not a good thing to do anything 
before breakfast. In reality Mr. Olsen received second prize 
and Mr. O’Keefe third.
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r The prizes will be distributed at my office at the Park 

teh Hotel at once. 

‘ (Here followed the distribution of the scores.) 

1 Present: Is there anything that anyone wishes to say 

fe before we adjourn? If not, the chair will entertain a motion to 

. adjourn. 
ue Secretary BeENKENDORF: I move that we adjourn. 

Bs Which motion was seconded and carried. 

JUDGES SCORES 

AND PRO RATA AWARDED 

: The Dairy Department at the University offered the Associ- 

, ation a series of rooms in which to store and score the butter 
bai exhibit. The entries were in charge of Frank Bowar of Caze- 

2 novia and the judges were Prof. C. E. Lee, Madison; H. C. Lar- 

a son, Madison, and Thomas Corneliuson, Washington, D. C. The 

4 following is a list of the average scores given by the three 

is) judges scoring independently, together with the pro rata. 
4 

ap FIRST DISTRICT. 
as Ave. Score. 

ao Herman Pagel, Burlington...............-0.00ee eee ee ++ 90.16 
A Ge Frank Wileman, Milton Junction.................0.0046+-98.00 

t Harry D. Nichols, Wikhorn.. 2... 52. ce. so 7 oo os as o's BERS 

4é" W. FB: Conway, Troy Center. oe oo on ness Sp se 

3 Bug: Otten; redhead s:s oii 205 5 oo Bas es 2s EE 
oe Li. Be Belk, MUROrRs oii so es ee te ee, os SE 

ae Louis’ Koehn, Rdgarlon— . 5% 2. 0 os 2 5 ote nie ale pce pee 

oe Sno. J. Sarauee Wiaten: Sets oo... oon ce cole ais Se cs cen ene eke 

Sf Chas. D. Kelley, Mast Trey... s6.0655 sees scenes ness ee eee 

Ay SECOND DISTRICT. 
4% W. A. Slowart: Wasiog.. ere cce ool eae cane eg cetsee cs oteede 

bi ¥. V. Merryfield, Mukwonago... . 0. 0.00.0. 82 oes 00 ee oe 95.38 

te Fred C. Kutz, Johnson Creek.......0.0.eeeee eee reece ee + 91.00 
a R. F. Gronert:: txowtan co - o cs 624 2a Seine sce tenes Oe 

ie G. P; Gamer, Codarburg. <<... oi. 5 Seis esc oc oc ncn oo 09 Oe 

By ¥. HH. Kelling, Jotmeon Creek... 5 ces 6c see e sins vein ee 
fe Geo. “Youne Memomised.. 5. . sos 3 esses oe osc can eee 

1s 
Bp 
ae 
ait
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} : Ave. Score. 
i Hi. horhatt, Codartiee oe ooo 55.csic e cslicec s cn ccc ct oe oss HOLES 

ibe Paul’ Kottke, Codaiares. =~ 20.0 0a: Sissel sents tmicigig oe | 988 

15 EW. Stevecr, Mee mc 2 = See on sae oxic wae ca obs OOS 

it Adolph L. Perschbacher, West Bend............-......-.-93.33 
ie F. M. Werner, Waterloo (Comp.)..........-..++++ee0+++-93.50 
eee F. M. Werner, Waterloo. . 20305-0260 Le igs oe coin ees 6 598.88 
He H. H. Whiting, Cedarburg. .... 5. ...0.00-eecest ese e ees 95.41 
if R. J. Mine, Holeaiies ee oa. Shas AG eae io hee Set WES 

ae Wm. Schoessow, Thiensville................-.-eeeee0--- + 91,50 

q MWivin Comes, Maret. 6 on oo amos ose o's = aioe ews os «alsin s 35 ee 

THIRD DISTRICT. 

FE .  Ge eh, WA Sasol ein eens aoe o cs el mien 3e 9 

Al Weemewer: - RMON. 6 ono chs ck canines cece oe iss 

GEE “WeRer,, WON s 5 cae doco 5 he wie wo ovina Mh a 0152-0 9-enn 

Pani A. Robladom, Marshall... oo sc6 oo sco cc ose nos ass SEE 

AC. Tetisted, One: cacao at alsw scene ose eer ee a osc ss Oke 

G. M. Stewart, Mazomanie: 7)... <2 60 5 2 ois oe vee's oo 200 OE50 

Wired: \Sebwarts, Vetere oo aie > cis ae cian ein ac a wie s mc cn ee 

Caius Christianson, R. 1, Stoughton......................-91.00 

ow Hana Mustad, DeerQeids 66000005 w/060) Sues le rn spas» ove 0000 
; Hod. Doonan, Mawehallcc 5a g= - Gs ccg geek ae nwa tiewinn DELDO 
; 2. BW: Kook, Meeiea 25 sss oS ic occ wee ies oo ns secs SaeeeO 

Berman Hart wom, POceaend 6.6 oo askin Sins de owes sln ted oo SBME 

* H, J. Herreman, Diset Marth. - os n= Soe c ss wee cee u cae kO 

pe R.°G. Phoke, Wadia. 6 oe cic ig 3 crs asic oe ae nan ees nee dO 

Ags W. F. Gerholtz, Mt. Horeb (complimentary)...............93.16 

7 John Rasmeanson, Pertgee i205 oss sce cos 3 oi SS Sle ee OES 

Le LL. L. Boletend;- Waece: oo sot ce Sec ck sce rete os ees OOO 

re A. W. Newman, Black Barth... ... 5.0.5.0. .0. 0050-0... 93.50 

; Grove Bros, Cotanten <. - ios a teens cee 

FOURTH DISTRICT. : 

; W.. A. Moyes, Caszenovi. oo. 2. ci0 0c 0s cnsic ccc cise viene + 94.00 
Ei Olaf Larson, Fonwimore <5 <<< isco ccces cs snes see nu se «9448 

- Frank Shepherd, Mt. Sterling. 22°. ..52 265. 000s oo bidinig cow's oo: OS OO 
} C. A. Nerell, Botdiews ete oa. ice Soc eas in eee 

ss Herman Wurftier; SPOmton <5 5 <<.66% sien: Sis bie s oes vn oe SESS 
a John Mortensen, Camp Douglas..........................92.00 
- 3. W. Turner; Mpaierk..cs <2 kon sae we has ss tS ee cee 

nce ‘Aug. ©. Ypeen Cai ese. ss eg ae css ene es cae Cee 
ee H.C. Moenig, We 1, Oss 555 55h sang oe a5 9 oss cae 
a. Julius Tan ew -LAGUOR oir ose hese o.cee's pine ew ee, we 

am John H, Miller, Mepahed cn\..0 3s glee s cet a's vsin.cm oe wesie = OO 
ee W. 5. Dele, La Welle ss 5 6h cea ec tes on Sos 
y F. J. Mogle, Cuba Citys... 5 see eee e ee eee ee ee ee sees + 90.00 
te Ernest Soltwedel, Lime Ridge. <<... 266s See cece cece DRL 

oa
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FIFTH DISTRICT. Ave. Score. 

RON CURRIN PN CPE ow cin nce cn ha aces oes + ote s vic oo 9888 

DERE RTI SUNN ge sos 6 6 oie og kde s Hoa we sicoss se scales 6 ORE 

ee NR IOI 6 ao oa OSs a enn bk Gee es cence s se SBM 

RIO SEMIN SIMERIG ois 6 oo cole oe 69 0c oct cus soca cous cess OLS 

Rott. VV. Gyiverter, Cochrane: oc :.6.. ce ee ces 92.88 

ae Sa Rs IE aca 9) 6 wars Sas dic ere sistas Sie nln c Ons 0 + ong DEOO 

Meeeh, SPOMMPONIOM WHENRGHR. coc cca. oc w.cck ka wee siniece ss 6s 5s S888 

a SONNE dre rec alge AE ao oh Sa iE aie age H ices een eee + PEGS 

anne De IN eos ae wees b's as 6 so vw 'cig- ccs x ass MRE 

Siz Be POMBO TE. SOME Soo on cones wee sce tees ces MBAS 

(aes Ree St, OMOMBOMER ooo ssn ae 5 cee So oe osc oe GEES 

se eR | PREVI on 5 o'cis wi ciclc cd oo oe cienenlcwe 6 0c oo 00s SEO 

See EE ONO ool asia oie onic coe sc seed ao snc acesse  ORNO 

G. N. Marvin, Black River Falls.........................<90.50 

em tee, ES, Week BONG. no nin ee sec ee en es 90.88 

Pee EON MORMON Soicsiec ie Ce idee via es eos ccias cece SSB 

AGRE A AMRMEE, ORBOIAD ono ns x nso ho wee aie scree see once oo DORE. 

Be Bie WUT MM OMI EE o, 5oiols oon ower niciesncie onc oes  GSOG6 

TAME Fie S OOCEAOR WAITEI 5.x! 3 Scie cee okies vm tc cece veces es MOQlO® 

ASW. Zimmerman, Norwalk. .:.. 2... <5... 06 so cin sae ses os 92,00 

De ir tT EI 5 5 00/0 co Gis! ecu, a nd Wins 8 wiasece wns 3/0/0'c's 0's BOO 

RP PO MOO Socios ches a oo seis ods sie 6 cba tens esa r Sle 

Eee Wem, CBN REE 500.5 055 50 vo cain o's a ys Wisin cin's on no OOS 

SW, Pea, CONG on wai 5ia'a 5 Sas Sos os civic cco ence oes eRe 

SIXTH DISTRICT. 

Mm A IPERS, TROT oie gcc wldce bse wisn dc we 0 vie GRED 

ROGET ON, oa WONBOE ok oo is asm kos oo oS bk 0 6:5 nino e MOSS 

Christ Christenson, Amherst Jct.........................-93.50 

Odin Christenson, Nelsonville........................22+-93.33 

A. J. Moldenhauer, Neilisville..... 2... 0... .00 sec eee oe 5 290.38 

Joel Gilbertson, Neillsville................... cc cee eee es 90.16 

Ph RNR PIRMOU Gs. cala sie edie as ns Gee eawsee oon SEO 

Anton Nachtwey, Dorchester................. 02000000002 -91.50 

SUE CRE INN oo Foon o's. 50nd Scie wich ad Oe weve e's vie o GLB 

TA RMN, “WORE 6 ois cis can ac ens cece betas ox cceus GEE 
“7 Ke O. Strostuski, Nelileville. << <<... 26. << seve ede ebe ns oe «9088 

AE GOIIOK. | WMO «o's 0 0's 554s SONS wig Walw'a's Kio GORE 

J ew ees, UMONMOOD 2 oO. Sek es. aes once OS 

SEVENTH DISTRICT. 

eee OCW, “MAHOR So Sx 555 ce ise ands ec dcistneec soo .9850 

ei EON, SUMMER a. ch aleigola ccna s maine clan Ueie'nin'c'e while e's MOBS 

Bee CMO AMOR Ge gals ig GS a iar fie dwar e tele mdi e GLO 
S28. Sime, Me OT, Soymer i oo os wc oe co SLD
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Ave. Score. 

Rebt. 8. “Anderson, Northland «.:2.:50.50665.. 65003564 os os «0 94.88 
if G. A. Moldenhauer, Montello. ... 2.2... cc ccc cen ccc weee «091.00 
Fe John Rasmussen, Wautoma....... 2.0... 0. ccc cee ce cce ces 91.50 
re Oe A RII NNR cao orn Sl ene aw acs ancge Ec oo RE 
ie Christ Oostburg, Manchester........2... 000000000000 0004.91.83 
le Wim. i: Warne, MMO oie. ee oc va we he aaneoa nie ERE 
ie John A. Betthauser, Richford <2... 5 22. 6s... 5 5 eee nc cee oe 90.16 

iP Andrew MoerG, Sogweeet isis yeh st wes bw ek ces wo OOe 
1 Richard L. Sleyster, Endeavor...................00.2+-+ 90.83 

| Geo... Brocckner, MAarkosan. . <6. 00. vi coho odineessmcc nee DOO 
Abe Speich, BOR ork os ae eee inc yaw ss Fa an HAR 

EIGHTH DISTRICT. 

Harl Longtean. Greew- Bay: 2. 3.. ooo dce's seen cicsoad ons0 ga Ghee 
Ciiaa. BBG WAWGRI Se ic Soe as oc Sohn c ols nee cn wae 
T.d> omdek, Ween nc ange eae eet. bo eee 
We. 7 SBR aRMOW soe ooo ois cas ccine ae we 64 eek so hee SRE 
Hy A. Wheeler; Weet: De Pate. s.r iscke ss be ot oO EO 
BD. W. Respalie, R. 23; Wanpun... ... 5.0.6 eo ee ces OOOO 
R. J. O'Keefe, De PO oe nes aches soe awe ne ca eee 

} M. Christopherson, New Franken.........................93.00 
GS. Stepert, Ri 19, Green Bag. kaos So oe wes cen eS 
John Schiller; New Holstein... 2-0... oi nos occ is Fcc ae oe cn o BEBE 
Bd. Peselice, ate Wane o's ss cites eos acoca aces ODE 

we Quitin Moersch, “Poailaes a 2. asses eisie osc an ae 'c ec snc OSU 
; Lauritz Olsen, West De ag RS OE ee we | kt 

# NINTH DISTRICT. 
& J.'L.: Wierkine, Beliouville <2 ose ckicae ood 6b oss cisa ce. duc OES 

a Robert Carswell, Menomonie.......................2--.--90.50 
: RC. Colwell, River Mallee 6.5 cc. cccs awe soe iae vacs OSS 

i Ge aieker, DANES. SS ssp ks sone eee cea oe Oe Re 
J Aad, Rivard, Minera es eo oe on sive GA ee 

; Hic We Batler, AMGry ss ciao sass oc des talesicen ac ncdes ee Oe 
5 Frapk Packard, Pimeooth.. 03s. 05, ose oan an cues ao ee 

| BL. W.. Scheel, Turtle Lake... 62. - tes nee be cevis wee ee SE BO 
‘ Robert Movers, Clear Take... 30.0520 aevaces a eeeoe OES 

3 Axel Kristensen; DMG oo 355s iojninis Sc ccie tea ae Gee Ue SO 
aie B: O, Melgnard, ‘Mileworth .-: 2. 6.5. save osc so-so OEE 
ee Geb COVA PAGING BS oh. ow on ree Bihan weed HE ee ee 
BH) Peter Kristensen, ‘Cushieg oio.50.0°. 560055 oo.ccis ve os kas oo a ORO 
ie Thee. Lennarta; Wroderien «3.0 Sisccedws xs ie veces: a ae 
Pid Carl Eslyoureen; Boneree 6 266s ses 6 eco ook oc hee ote se 
a John E. Matton, St. Croix WAS ie lo rg Sos ss ae eros ee ce OeeG 
a C. 5. Benen: MOOG. 6 os. 5c oss os beh was Ske fu once e cans ee 

Pi 
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TENTH DISTRICT. Ave. Score. 

Carl Jorgensen, Rose Lawn... <. 22.6202. ccc ence cc ctee ss ee 94.00 

meee Wetomert. m 2. Medterd.. oe ee ce sk 2 9OL8S 

Chris Christensen, R. 1, Rose Lawn......................95.50 

ET PRGMGN, ODOR os 5 aac ow asin ween see se cess oe «94.88 

RAE CN ooo os pis oie sco ie sis wis vies sons tae +0 ICE 

ae ee SEO PUNO nas ce a aie ene vee Sele se ores sos se ss  DOLEO 

I arg SG yo os hc oiem Sag et nice ves oie 20 Ske 

me He. Mckwriges, Bleemer oes i ek ce ol oe OBB 

a a ea a NN 2 POTN oli of > cine Since isin Win ohare cine oe erie e oP bekS 

CD PEO UOID as aio co ao oie on sh é ces So's coe 00 DESO 

Thos. Jacobson, Chippewa Walls. ..... 2. ccc ccc cee cee 6 0 90.33 

J: W. Sdtivan, (Chtgpewa: Pate. 2... ose ese cia ies siv's os ss 2 98.50 

T. A. Jorgenson, ‘Chippews Walle... 2... 0. ei cee e 6 O83 

NON-RESIDENTS. 

Robert Wagner, Gammar, TOWA, . ... 0.5 ice cece cee ewe soins 94.83 

OT FIMO RRM, (ETE 6s os 5 6) acveew we oiais olsen a $5.0 oe OH16 

FS RE OR aie So oe ng nn tis oes weinieteiee eo nea o 91.66 

H. C. Jochinsen, Bark River, Mich.....................-.91.00 

ome
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The starter exhibition was in charge of Aksel Bruhn, of the 
Dairy Department. While the number of exhibits was not large, 
the subject of starters is one every buttermaker is interested in, 
as was evidenced by the number who inspected and discussed the 
starters after the judging of the exhibits on Wednesday morning. 
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AKSEL BRUHN 

STARTER EXHIBITION SCORES. 

(First Five are Prize Winners.) 

D. F. Wallace, Alma Center... .......0.00000000 00000000. 95.00 
H. E. Griffin, Mt. GEO rey epne eeee a e ee ues on OS OO 
H. H. Whiting, Cedarburg.................... wa ¢ nae oscar eee 
Wm. Gerholz, Mt. Horeb. 0... ce cee cee ce eee 692.00 
C. A. Nurrell, Soldiers Grove........................... -91.50 
Carl Jorgenson, Rose Lawn.......................... a2 «91.00 
F. M. Werner, WN EARUNNR aoa a a salen 555 BIO CORK es Sn een CO 
Harry Nichols, Elkhorn......... nn ee 
R. C. Thoke, DERE eon ar em nes ne eee ars ane 
W. F. Conway, Troy Center.......................... .. 88.00 
Val Dressler, Louisburg....................++....0 5 -...88.00 
W. J. Dehn, La WHEE ores 556.6 ks sie ee men viene min cone TOO Chas. D. Kelly, East POEs alates ae sicis cis dist as Aim a esere, vee SO RLOO 
G. H. Griffin (complimentary)................ See See woe e 98:00 
John Doe (complimentary)............... Sain wisi eas cine e OOO 

rr
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HON. S. A. COOK 

The unbounded generosity of the Hon, S.A. Cook is’ still 

with us and three more members of the Association were the 

recipients of his liberal contribution to the dairy interests of 

the state in the shape of three beautiful leather chairs which 

were offered as the first, second and third prizes, this year. The 

buttermakers who have been fortunate enough to win one or 

more of the eighteen chairs which Mr. Cook has given the Associ- 

ation in the past six years join the rest of the members in a feel- 

ing of gratitude toward the Hon. S. A. Cook.
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PREMIUM FUND. 
pe Through the generosity of the City of Madison Board of 

q Commerce, which contributed $100.00 to our premium fund and 
Le $300.00 to our general fund, and of several firms dealing in 

Fe creamery supplies, we were able to offer the usual large premium 
i fund. The following is a list of those who contributed to this 
hae fund: 

eet, City of Madison Board of Commerce................... - $100.00 
; Hemation, HP. iiss sg sees coalescence See 
} Undivided 1913 Premium Fund........................ 18.22 
, Proceeds from sale of butter at Milwaukee convention..... 651.95 

Diamond ‘Crystal Gai O05. tee anc iced Ble 10.00 
Wemerber Wilt OE ata de lees pices Ss 10.00 

$815.17 

THE PRIZEWINNERS. 
: The following is a list of the exhibitors who were so fortunate 

ft as to win the a offered by the Association: 

{ ‘ STATE PRIZE WINNERS. Geara 
First prize—John E. Mattson, St. Croix Falls—leather chair . value $40.00, donated by Hon. §. A. Cook, Neenah.... 96.16 

, Second prize—Charles D. Kelley, East Troy—leather chair, <I value $30.00, donated by Hon. S. A. Cook, Neenah..... 96.00 
a! Third prize—I. W. Stryker, Nashotah—-leather chair, value oa $20.00, donated by Hon. S. A. Cook, Neenah.......... 95.83 

xu Fourth prize—G. P. Sauer, Cedarburg—genuine mahogany Pe chest, with drawer containing 26 pieces Community sii- ren! ‘Vou, Saived, lovksretes ooo ce tee Nee eS 95.66 
a Fifth prize—Chris. Christensen, Rose Lawn—Genuine ma- 

et! hogany chest with drawer containing 26 pieces Com- B| munity silver (same as fourth DEO kc ose sods See 

e Saree 
ay DISTRICT PRIZES. 

! First _Prize—Hand stitched Frame Oxford Traveling 18 inch ae Bag, full leather lined; genuine black flask seal. 
e 3 Second Prize—A twelve piece set silver knives and forks, is Exeter design. 

ver Third Prize—aA small silver carving set in lined box. 
9 Fourth Prize—Gentleman’s 26 inch frame, Gloria silk, suit- 

q case Umbrella. Offered by the J. B. Ford Company, 
er Wyandotte, Mich., manufacturers of Dairymen’s Cleaner a and Cleanser. 

PP) 
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First district—Milwaukee, Racine, Kenosha, Walworth, Rock 

and Green counties. 

1. Harry D. Nichols, Elkhorn. 7 

2. W. F. Conway, Troy Center. 

8. J. J. Saraurer, Clinton Jct. 

: 4. Aug. Ottow, Brodhead. 

- Second district—Jefferson, Waukesha, Washington and Ozaukee 

counties. 

1. H.H. Whiting, Cedarburg. 

P. 2. KF. V. Merryfield, Mukwonago. 

3. Geo. Young, Menomonie. 

4. F.H. Kelling, Johnson Creek. 

Third district—Dane, Columbia and Dodge counties. 

1. O. A. Krueger, Albion. 

2. H. E. Griffin, Mt. Horeb. 

3. Bert Weber, Belleville. 

4. Hod Doolan, Marshall. 

Fourth district—Grant, La Fallette, Iowa, Crawford, Richland, 

Sauk and Juneau counties. 

1. C. A. Nurrell, Soldiers Grove. i 

2. W. J. Dehn, La Valle. 

3. Herman Wurster, Ironton. 

4. Olaf Larson, Fennimore. 

Fifth district—Vernon, Monroe, La Crosse, Jackson, Trempea- 

leau, Buffalo, Eau Claire and Pepin counties. 

1. D. F. Wallace, Alma Center. 

2. J.D. Simpson, Viroqua. 

3. C. T. Brye, Cashton. 

4. Wm. Sieger, Chaseburg. 

Sixth district—Marathon, Portage, Wood and Clark counties 

1. Odin Christensen, Portage. 

2. Frank A. Rivers, Thorp. 

was 3. K. O. Strozinski, Neillsville. 

4. E. N. Paul, Greenwood. 

Seventh district—Adams, Marquette, Waushara, Winnebago, 

em Outagamie, Waupaca and Green counties. 

1. Wm. R. Warnke, Kingston. 

2. O. F. Peterson, Larsen. 

3. Andrew Moertl, Seymour. 

4. Geo. Broeckner, Markesan.
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; Eighth district—Fond du Lac, Sheboygan, Calumet, Manitowoc, 

a Brown and Kewaunee counties. 

A 1. Quirin Moersch, Peebles. 

f 2. Lauritz Olsen, West De Pere. 

aq 3. R. J. O'Keefe, De Pere. 

be 4. W. F. Hill, Brandon. 

ea Ninth district—Pierre, St. Croix, Dunn, Barron and Polk coun- 

ee ties. 
1. Ole Esker, Dallas. 

: 2. R. C. Colwell, River Falls. 

3. E. W. Schelle, Turtle Lake. 
‘ 
t Tenth district—Burnett, Douglas, Washburn, Rusk, Chippewa, 

t Sawyer, Bayfield, Taylor, Price, Ashland, Iron, Lincoln, Oneida, 

\ ny Vilas, Langlade, Shawano, Forest, Florence, Marinette, Oconto and 

Door counties. 

f 1. Carl Jorgensen, Rose Lawn. 

, 2. Will Geisler, Bruce. 

3. F. H. Harvat, Boyd. 

4. Thos. Jacobson, Chippewa Falls. : 

; AN ACKNOWLEDGEMENT. 
te In addition to the state and the district prizes offered by the 
em Association, the following concerns co-operated with our officers 

Fl in an effort to make the Madison convention a success by offering 

iy various prizes: ‘ 

, Chris. Hansen’s Laboratory, Little Falls, N. Y. 

z Coyne Brothers, Chicago. 

ta Wells & Richardson Co., Burlington, Vt. 

: Preservaline Mfg. Co., Brooklyn, N. Y. 

Ae The members of the Wisconsin Buttermakers’ Association are 
ae certainly grateful for the interest manifested in the welfare of 

aie the organization by the above named firms. 
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