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JOHN B. McCREADY
Born Nov. 21, 1878 at Harriston, Ontario Canada;
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President, Wisconsin Cheese Makers® Associatioh 1909,
1911, 1912, Viee president, 1902, Secretary 1910,
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Born January 31, 1824
i A 1900

Tablet erected in honor of CHESTER
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ciation, ete, at Ladoga, Fond du Lae Co.,
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LETTER OF TRANSMITTAL

Office of the Secretary,
Wisconsin Cheese Makers’ Association.
- Madison, Wis., 1927.

‘To His Excellency, FRED R. ZIMMERMAN,
Governor of the State of Wisconsin.

I have the honor to submit report of the thirty-fifth an-
nual meeting of the Wisconsin Cheese Makers’ Association,
showing the receipts and disbursements reported the past
year, also containing papers, addresses and discussions had

-at the annual convention held at Milwaukee, in December,
1926.

Respectfully submitted,

J. L. SAMMISs,
Secretary.
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THIRTY-FIFTH ANNUAL CONVENTION

OF THE

Wisconsin Cheese Makers’ Association

Held at the Milwaukee Auditorium, Milwaukee, Wisconsin
: Wednesday, Thursday, Friday,
December 15th, 16th & 17th, 1926

The.First Session, Wednesday, December 15th, 1926, was called to
order at 10:30 A. M. by President H. A. Kalk, Sheboygan Falls.

ADDRESS OF WELCOME

By MR. HARRY J. BELL, executive director of the Milwaukee Associa-
tion of Commerce

MR. PRESIDENT AND GENTLEMEN: I am very glad to have the op-
portunity to appear before you to extend to you a most sincere and
earnest welcome on hehalf, not only of the City of Milwaukee, but on
behalf of the Milwaukee Association of Commerce; and I should like
to have you appreciate the genuineness of the welcome because that
is the way we feel about it.

You people, even those of us who live in Milwaukee, scarcely realizo
the extent to which conventions meet in Milwaukee every year. Dur-
ing the present calendar year Milwaukee will entertain approximate-
ly one hundred and twenty conventions, attended by about ninety
thousand men and women. Those statisties alone, I think, prove the
worth of the statement that Milwaukee is an ideal conventicn city.

Milwaukee has the greatest diversity of manufacture of any city
in America and for that reason is a particularly desirable city to
visit,

Milwaukee is first in the manufacture of everything from shoes
and silk hose to wheel barrows and heavy machinery. It manufac-
tures more of those products than any other city in the world. Mil-
waukee is proud also tc be the metropolis of the great State of Wis-
consin, the leading state in the nation from the standpoint of dairy
products. We believe that Milwaukee has the best facilities in the
state for the entertainment of conventions, in fact it ranks very high
from the standpoint of convention facilities among all the cities in the
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United States. Milwaukee has, we believe, the best equipment, the
most complete ‘and the most efficiently managed auditorium of any
city in America. We have the advantage here of a building which
permits, as in the case of your own convention, the holding of a meet-
ing and the holding of an exhibit under one roof. In fact, it is al-
most impossible to conceive of a convention or of an exposition or a
combination of the two, that can’t be accommodated in this building.
We think too, that Milwaukee has rather unusual hotel accommoda-
tions to take care of convention requirements almost without limit.

We have in Milwaukee also the advantage of excellent shopping,
recreational and other facilities that don't exist in any other city in
Wisconsin, and to a large degree, any other city in America. Our
newspapers in Milwaukee are unusually liberal in the co-operation
in the publicity they extend to conventions, I am not sure whether
it has ever occurred to you, as it has to us, but Milwaukee papers
have a state wide circulation and thus the extensive publicity that
your conventions, in line with most conventions, will doubtless have,
reaches out into the state through our metropolitan newspapers on a
better basis and to a greater extent than would be true of any other
city in Wisconsin and in a large sense as to any other city in the
entire country,

Our convention division has a full time staff of four people and
that staff is augmented from time to time for registering conven-
tions, as is being done here, so that the officers of your association
are free to perform the many other duties they are called upon to
perform at a time like this, That is a service which is rendered by
few cities over the country. Our convention and publicity bureau
and the Association of Commerce, as a whole, in fact stand ready and
willing to co-operate with you and your association during this con-
vention and during any succeeding convention, both in the prelimin-
ary arrangement and in the arrangements at the time the convention
is in session in every consistent and practicable manner, That we
conceive to be our job. That is why we have a convention and pub-
licity bureau, the sole purpose of which is to perform that type of
service.

The Milwaukee Association of Commerce has approximately two
thousand members in every line of business, in every walk of life.
The Association is the business clearing house for Milwaukee County
and in a large sense for the State of Wisconsin. It includes in its
service, a credit bureau and transportation division, a safety divi-
sion, a convention and publicity bureau and better business bureau
and many other types of activities, the whole machinery being round-
ed out to provide in the finest and largest sense, a community busi-
ness service operating without prejudice and without bias to serve
the largest number in the most construetive manner possible. That
organization is at the service of the Wisconsin Cheese’ Makers’ As-
sociation. They will be glad to co-operate with you in any way and
at any time that it may.

Mr. President, that perhaps covers the object of this brief address.
I am awfully glad to have been here and I trust that your convention
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may be a tremendous success and I hope that 1927 will be the best
year that the cheese industry has ever experienced in Wisconsin, [
wish you all an exceedingly Merry Christmas. I thank you.

RESPONSE TO THE ADDRESS OF WELCOME
By Vice President EDWARD F. WINTER, Gillett

MR. PRESIDENT, MR. BELL, LADIES AND GENTLEMEN: As Vice
President of this Association, I wish to thank Mr. Bell very heartily
for his splendid address of welcome and also to thank the citizens of
Milwaukee for the splendid hospitality which it has extended to us
in the past and is now extending to us. Not being a speech maker
but a common every day cheese maker, I feel hefore leaving the floor
I should touch upon the interest of the real cheese maker and his
patrons. The suecessful cheese maker must extend his efforts beyond
the cheese factory and the patrons must produce a high quality of
milk from which can be made a higher quality cheese. There has
been a tendency in our state tc secure a higher yield of cheese by
the increased moisture content of the cheese, There is pretty good
evidence to believe that cream is sometimes taken from the milk for
cheddar cheese. There is cheese coming in the market containing less
than 50% butter fat. Some contains 52%. If the Wisconsin Cheese
Makers’ Association is at all interested in the welfare of the cheese
industry, it should enter a vigorous protest that will bring up the
quality of its products. Instead of our consuming three or four
pounds per capita, we should be consuming at least three times as
much. There are nations which are consuming twenty-seven pounds
per person. To increase the consumption of cheese, it must be of a
high quality.

Wisconsin has the reputation of manufacturing the best cheese on
the market. It behooves us to see that this reputation is sustained
and we should use any and all efforts that will put down the practices
that will in any way cast reflection on our good name.

Again thanking Mr. Bell for his splendid Address of Welcome and
the City of Milwaukee for its hospitality, I thank you.

PRESIDENT’'S ANNUAL MESSAGE
By H. A. KaLk, Sheboygan Falls

MEMBERS OF THE WISCONSIN CHEESE MAKERS' ASSOCIATION, LADIES
AND GENTLEMEN: It gives me pleasure to have this opportunity of
again appearing before you as president of your association, and more
so as I feel that this is destined to be the banner convention of all
that we have yet held.

The indication at this opening meeting would warrant me in say-
ing, that we will have throughout this convention, the biggest at-
tendance we have ever had. For this there is a reason. A glance
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at the program will show that your worthy Secretary, J. L. Sammis,
has left no stone unturned to give you value received in exchange
for the money vou will spend in attending this meeting.

Some suggestions which have been handed to me by American
Cheddar Cheese Makers, throughout the past year, which I will put
up to you for your honest eriticism and consideration. Standardize
the quality of our American cheese. You all have heard how the
famous Antigo case, turned out. When they are standardizing
Swiss cheese in our great State of Wisconsin, why can’t American
Cheddar Cheese makers do the same thing!

I will here read to you article 1, of the Wisconsin Cheesemakers’
Association; . Articles of Incorporation:

“The undersigned have associated and do hereby associate them-
selves together for the purpose of forming a corporation under
Chapter 86 of the Wisconsin Statutes of 1898 and the acts amenda-
tory thereof and supplementary thereto, the business, purpose, and ob-
ject of which corporation shall be the education of its membars for bet-
ter work in the art of making cheese, the care and management of
factories, the sale of their products and the weeding out of incom-
petency in the business of cheesemaking; the further object of the
corporation is to demand a thorough revision and rigid enforcement
of such laws as will protect the manufacture of honest dairy pro-
ducts against undue competition from deceitful and dangerous im-
itations; and to unite the rank and file of its members in institut-
ing a regular crusade against the unjust practice of pooling milk at
cheese factories by weight, without regard to the butter fat which
it contains.”

On Thursday, December 16th, 2:30 P. M. our Dairy and Food
Commissioner, Harry Klueter, will give his observations on milk
composition and its use at Swiss cheese factories, It is up to you
American Cheddar cheese makers to find out why they are standard-
izing.

The present grading and manner of labeling Wisconsin Cheese is
grossly abused. Our cheese is being marketed without any reliable
control. Our present law, while intended to be an improvement and
a safeguard on quality has fallen down. In the first place the state
supervision is entirely inadequate. Much cheese is being graded
without first having had proper and thorough inspection.

Secondly; It is found to be impossible to grade cheese correctly,
only four days from the hoop.

Third; There is no uniformity in grading cheese in Wisconsin.
There are too many grading cheese to their own personal advantage,
often working an injury on the industry. The best sign I have seen
this past year for the improvement of Wisconsin cheese is in the
different warehouses or cheese dealers starting a quality control,
paying a little more for fancy cheese. It is money that counts.

Whatever question may come up or lesson we may study and learn
here this year about cheese making, cheese selling, advertising and
tests of all kinds, law in this State, or in any other, the most im-
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portant thing that we can carry away with us is a determination
to share all these benefits with those that will not be here. Let us
all strive for better standards and a product of better quality, uni-
formity, and cleanliness, and do away with bad smelling factories;
all of which our good old Dairy School, and dairy and food depart-
ments are trying to build up in this state.

The list of prizes and special premiums will show that our friends,
the supply men, have responded, with a more friendly and liberal
hand, than ever before.

Members, try to be present through all of each session; visit the
supply booth between the sessions. Some of the supply men have said
“We would like to attend the sessions but do not get a chance.”

Now be liberal, divide your time and give them a chance also, and
don t grumble but face the sun.

Don’t hunt for trouble but look for success.
You'll find what you look for, don’t look for distress.
If you see but your shadow, remember I pray
That the sun is still shining, but you’re in the way.
Don’t grumble, don’t fluster, don’t dream and shirk;
Don’t think of your worries, but think of your work.
The worries will vanish, the work will be done,
No man sees his shadow who faces the sun.

I thank you.

REPORT OF BOARD OF DIRECTORS
By J. H. PETERs, Plymouth

We have examined the treasurer’s and secretary’s report and find
it to be correct.

THE PRESIDENT: Here is a telegram.

New York, N. Y., Dec. 15, 1926,
J. L. Sammis,

Secy. Wisconsin Cheese Makers Assn. Republican hotel,

We wish for your members a successful convention and for all
Wisconsin Dairy Products Manufacturers and Makers a profitable
and progressive 1927.

Dairy and Ice Cream Machinery and Supplies Assoc.

1927 CONVENTION PLANS

THE PRESIDENT: Gentlemen: We want to take up our sug-
gestions for 1927 convention plans. We were talking of going to
different cities. Green Bay is going to invite us. Before we move
we are going to look into everything. It is up to each and every

niember who has some suggestion to make for our 1927 convention
plans.

Mgr. BRUHN: Mr. Chairman, ladies and gentlemen; I got in bad
one time by as much as advocating taking the convention away from
Milwaukee and in faet getting in bad is one of my main features in
life. Naturally if I got in bad once I am not fool enough to make
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the same mistake the second time. Consequently I am not going to
advocate taking the convention anywhere. Before you decide to
take a convention anywhere we must consider first of all adequate
facilities for helding the convention. By that I mean an adequate
hall room, adequate space for having your exhibits and adequate
space for booths and machinery exhibits and supply exhibits if you
want them in there. Next perhaps, first of all, you might say, is the
importance of hotel facilities. Now, it seems like the cheese makers
are not very anxious to go to private houses. In the case of the school-
teachers convention, they don’t seem to make so much difference, but
I always found among the cheese makers a dislike to go to private
houses for a room. I can remember one conventon where there was
quite a few that were unable to get hotel accomodations. And it was a
black mark against the association. While the association itself, is not
perhaps to blame for it, the men in charge of that particular part
of the program were to blame for it and if we do go somewhere else.
adequate means should be provided for so that we can all get hotel
accommodations. Next perhaps is railroad facilities. It don’t
make a great deal of difference whether we go twenty miles or one
hundred miles or two or three hundred miles, if we get direct routes
to’ the place where we go. The price of the tickets is naturally of
some importance, but if we can get a direct route to any place, even
though it was three hundred miles away, I would perfer that rather
than sit in the depot for two or three hours waiting for the next train.

Whether we go here or anywhere else, it is immaterial to me but
wherever we do go we ought to take into consideration those things
that I have talked about. I think that is a question for argument.

THE PRESIDENT: Has anybody anything to say about next year's
convention plans?

Mgr. DaMRow: We had a convention at Fond du Laec, several
yvears ago. At that time we did not have the hotel facilities. We
must consider at that time the president and secretary in charge of
our association were on their first years in office. Whenever there
is change in the convention city, those things Mr. Bruhn referred
to must be considered first. Of course our association can’t be
spread around the state like the smaller associations, like the Central
Wisconsin or the Western, because they are smaller groups. This
weather of course is unfortunately against us today but otherwise
we would have = tremendous audience without a doubt at the first
session. As Mr. Bruhn said, the accommodations of the hotels and
railroad facilities and a place large enough to house the convention
are of utmost importance. That is the only thing I can see. I do
believe that if it was possible to find such a place where we could
have these accommodations, that we might get a lot of cheese makers
that very seldom come down this far in the state. I think that was
the case at Fond du Lac. We had a considerable attendance of
active cheese makers. Of course I am in favor of spreading it around
as much as can be done, but those things must be considered.

ME. FRED MARTY: I recall the Fond du Lae convention, I was
there myself. I walked the streets until two or three o’clock in the
morning trying to find a place for the fellows to crawl in for the
rest of the night. We took them back to the hotel and we laid them
out on the floor. It looked more like a hospital than a cheese makers
convention to me. I also remember that the sales end of it in Fond
du Lac wasn’t satisfactory to the foreign type cheese makers.

Now, it is appreciated, you want the foreign type cheese exhibit
here at your convention. When you go out there and see that long
row of Swiss cheese, you find that to the average observer it is the
attraction of the cheese exhibit. People coming in here to take a
look at that exhibit, who never saw a Swiss cheese in their lives be-
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fore. Cheese makers are coming to this convention annually who

never saw a Sw1§s cheese before in their lives. The sales end of it

exhibits of the foreign cheese at your convention. We have today
the largest exhibit of foreign cheese in the history of the Wisconsin
Cheese Makers’ Association, about one hundred and thirty entries.
A few years back, we used to deal with something like twenty-five
to thirty entries. We have crawled on up to one hundred and thirty,
a very respectable showing from the smaller percentage of our
cheese makers, as compared to the American Cheese. In other words
you have about five hundred entries of American cheese; We have
one hundred and thirty. The proportion of Swiss cheese as com-
pared to the American cheese in the state is eight per cent, and I
know offhand that one hundred and thirty as compared with five
hundred is a much larger per cent, so we figure that the foreign
type cheese have done their share. If you are going to go way up
north to Green Bay or some other cities suggested, I think we are go-
ing to drop off _with the foreign type cheese exhibits at your conven-

tions. An individual S_w1ss_s cheese represents as much as ten or fifteen

thirty-two dollars on their exhibit. They can’t afford that. You
realize Milwaukee is a better market to sell that cheese than Green
Bay or any other place in Wisconsin.

MR. BRUHN: Speaking about laying out the cheese makers on
the floor at the hotel at Fond du Lae, was that before prohibition?

REPORT OF SECRETARY
By J. L. Samwmis, Dairy School Madison

THE SECRETARY: Mr. President, this financial report will be
printed in our annual report. The auditing committee says it is all
right. I would like to suggest two or three things which you will
want to think about, perhaps. Tomorrow we are going to have an
electric loud speaker here in the room and then you can hear very
well all over the house. As to changes for next year, the Milwaukee
auditorium management says that our exhibit in the other room
over there is too crowded; that there is not enough aisle space to
walk around in. They propose that next year we should move all
the center tier of booths into this room along with these additional
booths and some others that want to come in and thus have both of
these rooms for hooth exhibits space at no additional expense to the
convention. It will cost us no more to use this room and that room
than we now pay for that room alone, We will have a big room up-
stairs free of charge for the convention meetings and in that way we
have the three parts of the convention in three separate rooms but al]
under the same roof. That is their proposition here at Milwaukee.,
A second proposition which may come up for discussion is the pro-
posal of Mr. Marschall that this association take over the factory
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beauty contest project. He will probably present that a little latter.
The third thing I want to suggest is, that this association has al-
ways boosted and promoted local cheese associations all over the
state. Some of us think that there should be a good local cheese
maker’s association in the neighborhood of Green Bay, possibly in the
neighborhood of Fond du Lac and the other .centers around the
state and that these people would hold one or two or three meetings
a year in their own center where every cheese maker can get in.
And we think that if we had more of these loeal cheese makers as-
sociations around it would be better for every body and that there
would be less request for the association to travel around the state.
We have no objections to traveling around the state with this con-
vention, but we have never yet found another place which could
offer the requirements. We have an invitation from La Crosse to go
there and every year we get an invitation from Madison to go there,
But when we tell the people in charge what we require, that is three
large halls all under on roof, they immediately withdraw their in-
vitations and say that they cannot furnish these things. Maybe
some day Madison will have the proper equipment for such things,
I don’t know. It seems a long way off. But the suggestion I have
is that the cheese makers around the state, in the neighborhood of
Fond du Lae, Green Bay and Plymouth and anywhere up there
would do well to organize a live local association of their own and
have frequent meetings. I would like to suggest about these local
associations that they shouldn’t take in too much territory. The
success of a local assoeiation lies in covering two or three or four
counties and covering them well and getting in fifty or one hundred
per cent of all the cheese makers in their territory. Don’t try to
take in half the state and only get one man out of every county.
That don’t do much good, but take a small territory and build up
a strong association. Then you will really be doing something.
These three propositions, more local associations, the beauty contest,
and this new arrangement which the Milwaukee Auditorium has sug-
gested for next year are all that I have to mention at the present
time.

Dairy School Courses and Students

MR. PRESIDENT: The usual car load of young cheese maker stock
from the Dairy School is here in the front rows of seats. Stand up,
boys, and let us see you.

The music which opened the session yesterday and today was fur-
nished by the Dairy School orchestra of five men, and I am sure that
we are glad to see and hear them.

These young men from the Dairy School are ready for work. Some
of them have maker’s licenses. Some will work as helpers next spring,
If you want a maker or a helper, come over here and look them over,
and pick out the man you want. They are all good workers.

The special courses for experienced cheese makers at the Dairy
School at Madison, will be given again this winter throughout the
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month of February. From Feb. 1 to 4 will be the special American
Cheese makers course. P, H. Kasper, our leading prize winner for
many years, will assist the regular staff of the school at this course,
and John D. Cannon will teach cheese judging and scoring.

February 7 to 18 the eighth annual special Swiss cheese makers
course will be given. S. A. Hall of the U. S. Department of Agricul-
ture Dairy Bureau will be present throughout the course.

February 21 to 25, the second annual Brick cheese makers special
course will be given.

In each course there will be daily cheese making and practice hours
with all the various tests, starter making, classroom discussions of
every part of the cheese makers daily work. No fees are charged
for these courses. Write in advance that you are coming so that pro-
vision may be made to take care of all who will attend.

Employment Table

The employment table near the platform where you see Mr. Peters,
is intended to help all of our membership. If you want a man or a
job, register here with Mr. Peters, and he will help you get located.

COST OF MAKING CHEESE IN 1926
By E. C. DaAMrow, Fond du Lac

MR. CHAIRMAN, LADIES AND GENTLEMEN: This report that just
has been handed out to you is the same report I had last year. In
figuring up our cost this year, there is less than one-tenth of a mill
difference in the cost of making cheese. The general supplies this
vear are a trifle higher while the fixed expenses are practically the
same, the variable supplies are just a trifle lower. Also on the rear
page, I approximated the equipment that is required for the average
factory in the state making a million pounds of cheese a year. In the
second column we have quite a number of factories that will supply
as much as three million pounds of cheese a year. And the cost of
equipment, figuring the depreciation on same, is practically the total
difference in the cost of .08 of a mill difference. There is great varia-
tion of price for making cheese. In certain localities where the cheese
maker just furnishes the supplies, the building and the equipment
is furnished by the farmers. In other localities the building is fur-
nished by the farmers, and the cheese maker furnishes the labor,
supplies and equipment. In some instances the cheese maker has to
pay rent for the building, and in other places not. It is a very hard
thing to figure on the cost of making cheese .unless you take all the
depreciation, wear and tear, as I have summarized on these reports
that has been handed to you. That is the actual cost of making
cheese which will run in the smaller factories of a million pounds
this year for the making of Single Daisies 3.85 cents per pound of
cheese instead of 3.9 cents last year. Twins cost 3.42 cents, and Long
Horns 3.55 cents. Practically every cheese maker in the state is sep-
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arating whey. The butter fat price is 45 cents a pound on the aver-
age, or a little higher this year. Well, on that basis the amount of
whey cream money that is received per pound of cheese will figure
approximately one and one-third cents. In some localities where
cheese makers make cheese for, say two cents, two and a quarter,
two and forty hundred, they are getting all the cream money. In
other localities they are getting one-half the eream money or a cer-
tain percentage of that part of the cream money, which is actually
figured into the cost of making cheese.

Cost of Making Cheese in 1,000,000 1h. Milk Annually
Paisy Twins Longhorn

Actual cost of making a b, of cheese $.03941 $.03502 $.03639
Cr. from all Whey Cream per Ib. of cheese

(Average Cream price a 1h. 4be) 013 013 013
All Cream money used to help cover

the cost of Making Cheese : 02641 02202 .02339
One-half Cream money paid to patrons 0063 L0065 no65

Cost of making Cheese paying one-half

eream money to patrons $.0327 $.0.285 $.02989

Cost of Mak:ng Cheese in 3 000,000 1b. Milk Annually
Daisy Twins Longhorn

Actual cost making a 1b. of cheese $.03057 §$.02612 .02Y
Cr. from all Whey Cream per 1b of cheese

(Average-Cream price a lb. 45c) .013 013 013
All Cream money used to help cover

the cost of making a lb. of cheese 0175 L0131 016
One-half Cream money paid tc patrons 0065 0065 0065

Clost of making Cheese paying one-half
Cream money to patrons $.0240 $.0196 $.0225

Last year I mailed out a copy of that report to every factory and
I think the sooner we get to figuring the actual cost of making cheese
in every factory and every community, the sooner we will get better
cheese makers on the job.

DISCUSSION

Mg. BRuHN: T don’t see any of my patrons so I can speak a little
more freely than I could if I was at home. I kept track of things in
the factory and I knew pretty near what it cost me to make cheese.
When I started farming I tried to keep track of what it cost me to
run the farm and I came out pretty much like the old German that
started to keep books on a farm. He said the first year he farmed
he kept books and he was $500.00 in the hole. Since then he quit
keeping books and he always came out right at the end of the year.
If I was to use these fizures and put them up to my patrons and they
would take similar figures on their farm, it wouldn’t take long before
they would kick me out of the factory.

Now, when you hand your figures to the farmers, be sure that you
aren’t making any money. There is one item in particular here I
rather object to. I will put that a little different—I don’t object to
it but I am sorry that they don’t correspond with conditions as they
are. They correspond with conditions as they should be and that is
the total on the fixed expense. You have interest on investment. The
investment on the smaller factory is $8450.00, and it receives prac-
tically 5,000 pounds of milk. How many of you have factories that
actually are worth that much, if you take the living room or the
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house part away from that factory? That is just for the part you
use as a cheese factory. I mean the actual cost-of the building and
machinery and equipment as it stands today. I got one running that
1 will sell for three thousand as about all I can pay expenses on is
a three thousand dollar investment, Don’t try and figure in your
living house and the cost of living when you try to put in the cost
of making cheese. Figure just exactly what it costs you to make
cheese and not what it costs you to live along side of it. Remember
you are getting house rent if you live upstairs in a factory, even
though it may not be a good house to live in. Those are the things
I want to bring up.

Mgr. DaAMrow: I am glad Mr. Bruhn brought this up. On that
statement there of the factory running a million pounds of milk a
year or factory about five thousand pounds of milk in the flush. In
that factory, the salary of the cheese maker is figured at $100.00 a
month and the farmers furnish the living rooms. At a co-operative
factory running about that much milk with the residence upstairs or
residence attached, the cost is practically $8450.00, on the average.
In your case where a cheese maker is rooming with you, you have
not got the investment in the factory.

Of course, there are two sides to that question. These other fac-
tories have an investment of little better than $14,000.00 and the
factory runs about three million pounds. We have, of course, a lot
of factories that are running over this and have not got the invest-
ment of $14,000.00, and can be replaced maybe for eight or ten thou-
sand dollars. But a modern factory built today to take care of three
million pounds of milk-per year will cost every cent of that.

We had quite a lot of discussion among ourselves on the interest
charge on the investment at 6%. Why should we pay 6% at the fac-
tory? You go to the bank and try to borrow say six or seven thou-
sand dollars for the factory and they will say, don’t call on me for
the money. It is a poor investment. I feel it fair to figure a 6%
interest charge in my idea in making up these reports. In making
these figures the idea was to figure it from all angles and try to play
fair, in considering the co-operative factory and the individually
owned factory and the factory owned by stockholders.

COMMITTEE ON RESOLUTIONS

The president appointed: E. C. Damrow, Supply man; H. J.
Loehr, American cheese; Adolph Alplanalp, Swiss cheese,

If any of you have any resolutions to present, bring them in to
the committee.

IMPROVEMENT OF CHEESE QUALITY Bi; SANITA-
TION

By Dr. H. E. SWITZER, Bacteriologist, U. S. Department of Agricul-
ture, Chicago, Ill.

The cheese industry has arrived at that stage in development
where future expansion depends primarily upon improvement in qual-
ity. Some few years ago the advertising man told you that national
advertising would create such additional markets that production
could hardly keep pace with demand. Production figures do show
that the extensive advertising campaigns of some large cheese deal-
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ers have had the effect of popularizing cheese as a food and have
actually increased the total consumption a fraction of a pound per
capita. The time has now come when advertising has done all it ean
to increase sales unless it is backed by a better average quality of
cheese. Any industry which banks on its advertising and does not
at the same time improve its produet is in danger of losing the “con-
sumer’s confidence” which can be maintained only by high quality.

Your Secretary has asked me to speak upon the most fundamental
problem involved in any improvement in cheese quality—better sani-
tation. The word “sanitation” is a general word and one which has
been much abused in discussion of food problems. Let us in this
discussion use the word “cleanliness” as a more practical and com-
mon sense definition of what is meant. Cleanliness as it applies to
the whole dairy industry, should mean not only nominal cleanliness
but the removal of all possible sources of bacterial infection which
are the basis of bad flavors, bad odors and resultant low-grad prod-
ucts. Any cheese maker knows that he never has trouble with bit-
ter cheese, gassy cheese, and “stinker” cheese when he has a clean
milk supply, a clean factory and a clean starter.

Competition in milk buying is at present so intense that it is very
discouraging not to be able to reject milk from farms where careless
methods and dirty utensils produce a low-grade milk. The problem
of securing better milk is one of the most serious you have to face.
Nothing but educational leadership on the part of the cheese maker
will improve the quality of milk at the receiving platform. There is
however, a phase of this whole problem of cleanliness which is under
the control of the cheese maker. He is directly responsible for all
those sources of infection which ocecur in and around the factory
itself. Many of these sources are the important cause of some of
the greatest losses from bad flavored and low-grade cheese.

The maker who is satisfied with a cold water rinse and careless
cleaning of receiving tanks, conveyors and vats, usually develops a
source of infection in some crevice or hard-to-get-at corner which
shows up in the production of a poorly flavored cheese. The cheese
maker is in reality, a technical bacteriologist and so must realize
that all surfaces coming in contact with the milk may appear clean
but may be actually a source of objectional infection unless given
constant and painstaking attention to prevent accumulation of fat
and casein in neglected crevices of the factory equipment.

Not long ago, I visited a factory where a maker was having a
great deal of trouble with bitter cottage cheese. He said his milk
supply was even better than ever and there had been no change in
his process, yet he had large losses from bitter cheese. Investigation
brought out the fact that his conveyor pipe had a corner near a joint
that had not been properly cleaned and had accumulated a coating of
casein and fat which when subjected to bacterial examination revealed
the seat of the infection which was causing the trouble. The elim-
ination of this unclean conveyor stopped the bitter cheese trouble
immediately. Now this same condition might prevail in an Ameri-
can ov Swiss factory and result in a poor flavored product which
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would not be as easily detected because of the longer time necessary
for development of bitter flavor in a hard cheese.

Many factories are not equipped with sufficient water and steam
supply to make good cleaning possible. There is no known substi-
tute for hot water and steam, combined with alkali and hand brush-
ing, to keep cheese factory equipment in proper sanitary condition
to put-out a good quality product. Eternal vigilance is the price
of a clean factory.

The brine tank of a Swiss cheese factory is often the source of a
great deal of trouble to the Swiss cheese maker. Because salt is
generally considered a preservative it is often thought that a brine
tank never becomes infected with trouble producing bacteria. It is,
however a well-known fact that various types of organisms, partic-
ularly’ those which are productive of bad flavors, may become ac-
climated to comparatively strong solutions of salt brine. Unless
careful attention is given to the maintenance of the strength of the
brine solution and the brine changed when the solution becomes sat-
urated with casein and fat, a condition often arises which infects all
of the cheeses salted in this brine.

A few years ago, I had occasion to visit a number of Swiss cheese
factories and in one factory particularly the maker was having con-
siderable trouble with off-flavored Swiss, An observation of the
brine tank revealed the fact that the brine had not been changed for
a considerable length of time and the cause of this bad flavored
cheese was an infected brine. The cause of the trouble in this fac-
tory was proven by bacteriological analysis of the brine from salt
tank. In this instance, as is always the case, the financial loss from
poor quality more than offset the saving in new salt and cost of
keeping a clean brine vat.

From a number of years contact with the cheese industry in this
and other states, I have come to the conclusion that the whey tank
is the greatest cause of trouble in the manufacture of quality cheese.
While it is appreciated that there are a few makers who are as
careful of the condition of their whey tanks as they are of the vats
in which the cheese is made, yet the usual whey tank is a much
neglected part of the factory equipment. Little attention is given to
the cleaning out of the previous day’s whey after the farmers have
withdrawn what they desire to take back to the farm. The warm
whey from the separator is run in the uncleaned vat and mixed
with the sour gassy sludge in the bottom of the vat. This whey stays
warm overnight and furnishes an ideal seed bed for the development
of all types of objectionable bacteria. The following morning, this
highly infected whey is pumped into the milk cans after the fresh
milk is dumped and taken to the farms where it stands until used
in feeding. Of course, the careful farmer may be conscientious in
washing the eans after removal of the whey and before filling with
fresh milk, but many farmers, especially in the hurried planting and
harvesting season, simply dump the whey for pig feed and rinse out
the cans with cold water. These infected cans are used to bring your

.
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milk supply to the cheese factory. If the nights milk is not properly
cooled, the infection in the cans has a chance to develop in the slow-
ly cooling milk and produces the bhad flavored and sour milk received
during the warm season of the year. How many -cheese-makers
would consider going to their whey tank, filling a 10-gallon milk can
“of old whey and dump it into their fresh milk in the vats each
morning ? Yet this is actually what is being done in a slightly more
indirect way when a farmer is allowed to take the whey back to
the farm in the same cans that are used to bring the fresh milk to
the factory.

In those days when the delivery to the cheese factory was largely
done with horse and wagon, it might not have been possible to
carry enough extra milk cans to use separate ones for the whey.
Today, with autos in general use on the farm, it should be eom-
paratively easy to use separate whey cans where the farmer con-
siders the whey of sufficient feeding value to make its return to the
farm desirable. From a bacteriological standpoint, it seems almost
impossible to ever hope for any great improvement in the quality of
cheese until a general practice of separate whey cans is popularized
and generally accepted as a paying investment. The scheme of
separate whey cans or no return of whey is being given attention by
some of the larger cheese factories of the State. In fact, the man-
ager of one of these factories told me, not long ago, that they had
been unable to make high quality Swiss cheese until they had in-
sisted upon separate whey cans and had installed equipment for the
thorough sterilization of the mi'k eans before return to the preducer.

The whole question of better sanitation on the farm and careful
cleanliness in the factory is a difficult problem. Cleanliness—better
sanitation is the keystone to the arch of quality and must be given
more active attention by everyone if we are to expect a better and
more secure developement of this great branch of the dairy industry.

REPORT OF CENTRAL WISCONSIN CHEESE
MAKERS’ ASSOCIATION

By Miss L. C. BRUHN, Secretary, Auburndale

It gives me great pleasure to be present in your midst again this
year, and I assure you that a place on your annual program is an
honor highly appreciated, vet I feel, perhaps my messages to you
vearly may not appeal to your membership, for it is very ‘hard to
always find something new that may be of interest to you. Every
great industry is the extended shadow of some man or woman, and
as every mariner who crosses the great waters is in debt to Colum-
bus—so is every cheese maker indebted to the First Cheese Makers,
these different Associations, their Founders, Dairy activities, and co-
workers, those who assemble here annually have the industry at
heart to retain every bit of knowledge that may be imparted to you
or placed within your reach. This may be, if you please, a state-
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wide gift, presented to you, by the different Dairy organizations if
you will just accept it and, honor it as to its true value and worth.
However, there is nobody in the world who ean make good for you.
somebody may help you, and no doubt they have, for few of us poor
mortals ever get anywhere in the world without the help of some
wonderful friends—beginning with that sweetest and dearest friend
of all, Mother.

Our duty is to be grateful for the blessing of our Country and
every devoted soul that has enriched our lives. To lay aside the
unselfish, envious feeling that someone is prospering at our expense,
that they get more than they earn and we get less,

Co-operation is the call, and the crying need in the dairy industry
today. It is high time for a new birth of enthusiasm and loyalty in
the hearts of Wisconsin Cheese makers, who really have their work
and the industry at heart. We need more men like Hoard Haecker.
and J. Q. Emery.

Your name, Wisconsin Cheese Makers’ Association, conveys the
facts that you are very much interested in the welfare of the active
cheese maker—, and it is for this reason that I have made another
attempt to give an address on cheese vat philosophy. To make an
art of life, is the finest of all arts, Active cheese making is an art
which vitally concerns thousands of families in our state.

I am looking forward for a new movement, and sincerely believe
the time is not far distant, when cheese making will be booked as a
great art, and receive its deserving recognition. I am hoping for a
new MOTTO. Students should study and work, count their points in
cfficiency, begin at the bottom of the ladder and gradually work their
way up, prove their efficiency is worthy before entering an industry
that vitally concerns thousands of factory patrons in the State.
There is a lot of psychology in this topsy turvey situation as it stands
at present. If this industry is going to prosper we must work to-
gether, we must know more about each other. Are you beginning to
realize that some fieldmen are necessary to take the position as edu-
eators, someone that is authorized by state or organization and
known to factory patrons, it to be his regular duty to occasionally
be up in the intake, or to go out directly to the farms, if it is found
necessary to obtain the good will of the dairymen, to realize the true
value in the art of cleanliness, the duty and necessity to deliver the
higher grade of milk, if they expect to raise the standard of Wiscon-
sin cheese.

Raw milk shipping stations, condensaries, and every other dairy
manufacturing plant, even the butter makers in many localities hava
their fieldmen whose duty it is to correct conditions for the better-
ment of their product, either at the factory or at the farms. We
are looking forward to the time to be not far distant, when a pre-
mium will be put on a fancy product. This alone, if you please,
could bring a surprising new era in the Wisconsin Cheese Industry.
It would be a very interesting feature, the remolding of the Wiscon-
sin Cheese Faetory, rebuild its walls with sunlight and happiness for
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its workers to get the public interested that their product is being
made by happy workers in a factory flooded with sunlight, content-
ment, increased consumption would smile for you, and results, I be-
lieve, most beneficial. With these conditions and clean and bright,
Wisconsin Dairy Crusaders could afford to pay millions of dollars
for the face of the moon, so all the world could read. “Attention, Mr.
Public Tourist, when you are paying the world’s dairy state a visit,
remember she is rich not only in scenery. Keep your eyes open, pay
a visit to her most beautiful, attractive, clean, cheese factories—
HOME OF DELICIOUS AND WHOLESOME FOOD—you will want
a sample to take HOME WITH YOU TO YOUR STATE. THERE
IS NO BETTER CHEESE THAN WISCONSIN MADE.”

The 1926 Central Wisconsin 13th Annual meeting was held at
Marshfield October 26, 27, 28. We owe much to the program of fine
speakers and excellent messages, and entertainers of all kinds.
Most of all we boast of the fine array of exhibits. In an effort to
attract the people of the convention city we have a special city day.
We also regret that our Banquet Hall was too small. We hope next
year the convention city will have a hall large enough to accommodate
the crowd. We are planning a series of meetings the coming new
vear. Wisconsin Rapids will be in the line as District No. 1.
Watch the papers for the Program announcements.

In closing I want to take this opportunity to thank the members
of the Wisconsin Cheese Makers Association for their interest, co-
operation and attendance, and all those who so faithfully gave me a
helping hand for the huge success of the Marshfield Convention. We
are sure if you come to the central neck of the woods once you will
want to come again. I want to thank you for your kind attention,
and hope to see you again the coming New Year.

HOW COOPERATIVE CREAMERIES SUPPORT FIELD
MEN

H. T. SONDERGAARD, University of Wisconsin, Madison

Mr. President; This little chart, illustrates the creamery district
work that was started in Wisconsin. Here in District No. 1 is
where I was four years. The black spots indicate farmers and the
vellow, the creameries.

The Department of Markets in Wisconsin did a lot of good work
in starting these districts and here is one of their charts. There
are six field men, and six districts in Wisconsin who have field
men. These men spend all of their time among the farmers and eream-
eries in this district. When they opened the Burnett County district
they thought that they could perhaps benefit by cooperating. Perhaps
they could standardize the quality so that it would make a better mark
in the district. They said, We don’t know all about it yet. We will
simply form a district for certain benefits we can work out. They
didn’t know what they could do with that when ‘they started, but they
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had the idea to help each other by hiring the field men, and this field
man should standardize on the composition of the butter and the
apparatus. Why shouldn’t they have an acid test in all the cream-
eries as well as cheese factories?

They said let’s ship in carload lots. We are paying an awful rate
on the butter, shipping it a long ways to New York. And so they
started right away to form a carload shipping distriet and they
shipped out, some four cars of butter a week from there. After
that, they hired a field man. This field man came in and he started
to work. Who was he responsible to?

The district has a representative from each creamery. We call
these men directors and these directors come together about three or
four times a year. They elect an executive board and this executive
board does the business of the distriet. They hire the field man and
fire the field man and tell him what to do and he is responsible for
every day’s work. He reports to them every day, even if he goes fish-
ing.

The quality question comes to my mind now. You may think you ean
leave this quality question with the field man but I say you cannot.
Don’t leave the quality question of the cheese with the Professor at
Madison because he can’t do it alone. Neither can the field man. The
ereamery board had the right spirit. They said to me, go out and
see if you can’t do some work on this quality question. I went out
right away to standardize butter. I went in the room to watch the
butter makers but also to help the farmers produce better goods.
We have some cheese factories up there and we haven’t a can of
cream coming in from the cheese factory that wasn’t as good as it
might be. A good way to tell about the quality of milk of course, is
the Methylene test I think that is very good and it should be used in
quality work. After we started to standardize on the butter compo-
sition, then we started to standardize on the quality. And they found
the question was not a one-sided proposition either. It was not all
up to the butter makers, because the creamery patrons were not as
good as they could be and the system was not as good as it could be.

It wasn’t always the patrons’, fault but it was often the assistants’
fault. I don’t blame any individual patrons for bringing cream
that wasn’t so good when nothing was said to them about it at the
creamery.

There was one farmer who said, I will have to take my milk to the
cheese factories. You fellows are getting too particular. That was
over here at Clayton. There are a good many cheese factories
around there and here is what I told him. Well, the cheese factories
are good friends of ours and there is one thing with the cheese fac-
tories I like, they pay some attention to quality too. They like to
have good milk and they like to have it every day.

Another patron drew up the same day and he put the can on the
platform and said, I didn’t take good care of my cream today, it got
a little sour, and so I looked at the cream and the cream was nice and
sweet. I said, this is nice cream. If we had good cream like that
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we could get a cent more for the hutter. He said, now if that cream
had been sour, I suppose you would have given me the dickens. He
used a little stronger language than that, Well, I says, if that would
have made the cream sweet, I might have tried that but from my
experience, to keep the cream nice and sweet we must have cleanli-
ness, quick cooling, and frequent deliveries and that tells the story
more than how we talked to a patron at a creamery. No, I said, we
talk just as nice to the people who bring sour cream as to the people
who bring sweet cream. In other words, it is a matter of business.
We grade the cream and not the patrons. Then he was satisfied.

Suppose you should start grading milk in cheese factories. Will
they all skim and go to the creameries? I don’t think we tell the
whole truth when we say that. I have seen a number of patrons in
Polk and Burnett Counties and for the four years I have been among
these patrons, I haven’t found a man or woman that said it wasn’t
the right thing to do, to put the sweet cream in one vat and the sour
cream in another. Neither do I think that anybody would object to
it when there were different qualities of cheese made. They said if
our cream is nice and sweet we wouldn’t want the poor stuff mixed
with it because we can get more money for it. I don’t think it is
quite as hard to do quality work as we might think it is. If we will
only tell them in the right way that it is the grade of the cream and
not themselves.

I might say a further word about the field man’s work. After he
is through with the creamery, sometimes in the afternoon he takes a
run out to see the patrons and there he finds quite a little work. It
is quite important to go and see the patrons. There was the real
trouble after all. We can standardize the goods, and we can grade
the cream in the creamery, but the field man can help more than the
butter man because he can go out there any time in the day and
put in a full day among the patrons and for this reason I think the
field man can do a lot of good.

I was at one annual meeting of the cheese districts with probably
three or four hundred farmers in the room. I asked how many have
a cover on the cooling tank where you cool your milk. Not one of the
farmers held up his hand. I think it is very important we start in
right now to get a cover on the cooling tank. Supposing he pumps
some water into a pail and leaves it for two hours, you wouldn’t
want to drink it. Why? Because it gets warm in the summer time
and so it is with the water around the milk. That is one thing, 1
think we can improve on. We are specializing in dairying in Wis-
consin, and we should also specialize in this quality work.

We have progressive work going on and there is no creamery or
cheese factory that ean afford to be asleep or be standpatters. I
will leave that question to you, whether the cheese factories can ben-
efit by having a field man among the cheese makers., It seems to me
you can standardize your goods better. :
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DISCUSSION

MR. SaMMmIS: Mr. Chairman, T would like to ask Mr. Sondergaard
how many creameries one field man ecan take care of?

MR. SONDERGAARD: In Burnett County the first district started
four and a half vears ago and we had six million pounds of butter.
The charge for this field work was one-tenth of a cent for each pound
of butter made in this distriet, so that the bigger creameries are
paying more than the smaller creameries. One man can take care
of six million pounds of butter nicely,

MR. SamMMIs: Mr. Sondergaard, you say one man takes care of
six creameries?

MR. SONDERGAARD: No, six million pounds of butter, that would be
24 creameries.

MR. SAMMIS: About one a day throughout the month?
MR. SONDERGAARD: Yes.

MR. SAMM1s: Now, how much monev is raised by the 24 creamer-
ies to take care of the one field man, his expenses and his salary?

MR. SONDERGAARD: Six million pounds would be %6000 and in
December last vear and December this vear, they will not charge
anv dues, they have some three thousand dollars in the bank.

MR. Sammis: Where does this money come from, does it come
out of the patrons themselves or does the creamery management
stand it?

MR. SONDERGAARD: It comes out of the creamery, that is a matter
of expense.
MR. Sammis: It is paid out before the patrons get their money?

MR. SONDFRGAARD: I should say so, just the same as they pay for
the butter tubs.

MR. SAMMIS: Does the butter maker pay any of it?
MR. SONDERGAARD: No.

MR. MARTY: Mr. Chairman, I would like to ask Mr. Sondergaard,
whether in grading the cream, they pay the same price for good or
bad eream?

MR. SONDERGAARD: They pay three per cent more for butter fat
in sweet cream than in sour.

A MARKETING PROBLEM
By FrEp MARTY, Monroe

Mr. Chairman, fellow members, T don’t know as I have much news
to present to you as to the Southern Wisconsin cheese Makers’ and
Dairymen’s Association. The farmers are included in our organi-
zation. We believe that they are part of the cheese industry so we
usually have the conventions combined, the Dairymen and the Cheese
Makers. We had our 1927 annual convention a week ago in Monroe.
Some ten years ago it became my lot to act as president of that or-
ganization. It was immediately after the war and I felt at that
time during the war especially the quality of Swiss cheese had depre-
ciated to an enormous extent. Also feeling that we were facing again
immediately after the war a gradual competition of import cheese



28 WISCONSIN CHEESE MAKERS' ASSOCIATION

which down to the present time within the last years has grown
enormously.

I found that we had to do something at that particular time. With
the aid of some of the spirited people down there I inaugurated a
course that has today brought to us the Wisconsin Dairy School
a special Swiss Cheese course, teaching at Madison the manufacturing
of Swiss cheese in Wisconsin. During the last ten years cheese
makers from New York, and other parts of the United States, attend-
ed that special course. We have had cheese makers in Wisconsin
that not only took that course once, and have repeated a number of
years in succession, and we find that the men that have taken that
particular course were those very men that brought the high rates to
the farmers of that vicinity as well as to themselves. The cheese
dealers associations recognized the work for the manufacture of bet-
ter cheese. They broke away from the old lump system of buying
and they started a grading system of cheese and they have been pay-
ing the farmers on the merits of the product with a difference, an
ample difference meriting the special efforts on the part of the maker
and dairyman. It has been my pleasure to judge the foreign cheese
in connection with some other men at this organization here for the
last 25 years. Within the last two vears, the quality of cheese, es-
pecially for educational purposes, has been the highest, and today
there are 14 large loaves of Swiss cheese on exhibition right here in
the cheese room and with the exception of two loaves they are all
very high quality. But, due to the keen rivalry and the demand of
the market for better cheese, the buyers cast aside that grading
system and went back to the lumping, buying basis again. If that is
kept up, we are going back into the same rut that we were in before
we started, and all the educational work, that can be carried on
through this organization or any other organization, through
teaching the manufacture of cheese, all your efforts will fail. The
prosperity of the cheese industry will depend upon the merits of
the buying basis. Not until the day that the reward goes to the
man that employs special efforts in manufacturing his cheese, will
educational efforts and other efforts be successful. I say to you today,
let that be one of the issues before the Wisconsin Cheese Makers’
Association, make it the one and only issue. Cast everything else
aside. We have talked here for 35 years and what have we accom-
plished? That lofty spirit is brought up here and comes up before
you and bursts like a soap bubble. And when you get home you are
back in your old rut again. Let’s make this one effort and let’s not
lay it before the door of the farmer. Let’s lay it before the doors
of our dealers, your merchandisers of our product. I thank you.
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SOME FUNDAMENTALS
By EpwArRD NoRDMAN, Wisconsin Commissioner of Markets

I am sure that you all agree that Mr. Marty is absolutely right
when he says that we never can expect to get quality products unless
we buy on a quality basis. We have to find some circumstances by
which the community that produces a high quality of cheese is going
to get more money for it than the community that produces an in-
different quality of cheese. I just want you folks to take that thing
to heart. We have been in the Department of Markets, working on
this thing for seven years and better, and the dairy and food com-
mission and the University out there have been working on this
proposition, for I don’t know how many years, quarter of a century
or longer and still progress has been very slow. I don’t know whether
is is correct to say that cheese is poorer today than it was 25 years or
30 years ago or not, but I do know that we are not making the prog-
ress that we should make and so, friends, I believe that sometime
during this convention there is going to be a subject put on, the
subject has been put on by your committee on program, that is going
to deal with that question.

I am going to bring up just another point that I want you folks to
think about. You know, friends, at every convention of dairymen
and for that matter, any other line of producers, we talk about the
mechanical side of our work. This quality question is also of great
importance. But I want to tell you, friends, there is no one point we
ought keep in mind all the time. I am going to illustrate it by just
saying that we farmers and we cheese makers, we produce our stuf
and we take it to the market and when we get it to the market,
friends, what do we find there? I am talking about production as
whole. We find this as a general proposition—there isn’t purchasing
power in the country to consume enough. Take the cotton business
for example and what do you find there? What do you find on the
average along all these lines? You find this, when we get to the point
where we are producing fine and moving good, there is a surplus on
the market.

Now, friends, the people are beginning to think about that problem.
You see it in the proceedings of all the farmer organizations that
meet in the corn belt. You know that is one of the issues before con-
gress at the present time, what are we going to do about the surplus,

I have made several trips through the South and through the East
and have had an opportunity to talk with farmers and with business
men in these various communities and friends, here is what I find,
go wherever you will, you find that the boosters in the various parts
of the country are counting on the dairy cow sometime in maintain-
ing their upkeep. It means that the country as a whole is tending
to the dairy business. There must be general prosperity or there
isn’t any prosperity in the long run.

o
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When we talk about our organizations, we are always looking for
size. We want great big organizations, we want hundreds of thou-
sands of members. We take that as an indication for greatness. A .
small organization will do wonderful work if they will only stick to-
gether and put into effect the principles that make for success. I
have in mind the country of Denmark. Denmark, you know, is one
of the smallest countries in Europe. They are doing more for human-
ity in Denmark than in any other place. There isn't any question
about that. Years ago they started out on the co-operative idea and
they carried it to the highest degree of success that has been attained
by any other country. They found out that cooperation alone
wouldn't bring the success they were deserving of and so they began
lalking about other things. It didn't bring the degree of success that
they figured that it ought to because of this surplus proposition.
Other countries in the world were sending dairy products to their
market and bringing the price down and so, friends, they forced them
to think. It isnt the big guns in Denmark today that do all the
thinking. They have got an association over there of small farmers,
You know Denmark is tending toward a country of very small farms
from ten to fifty, sixty, seventy acres a piece. These farmers have
formed an association that studies these economic questions as well
as the mechanical question. As far as method of production is con-
cerned, there is no nation in the world that is more skillful and more
scientific producers than the Danes are, or more skillful and scien-
tific merchandisers than the Danes are; but the Danes as I told you
before, have found out that those policies alone don't take care of
that surplus proposition and so now they are beginning to think about
other questions. They are going farther and they are talking about
such questions as taxation and land policies in their relationship to
surplus production. That is what we have got to do here in the
United States of America or here in the State of Wisconsin. We
have got to think in those other terms if we would get to the bed of
our trouble, of our agricultural trouble, and don’t you forget it, there
are agricultural troubles in this country,

1 am going to point out to you that if the farmers of the United
States, and if the cheese makers and every other industry want to
solve these intricate problems that are affecting agriculture at the
present time, we have got to begin to talk about the equitable distri-
bution of wealth as it is affected by land policies and by taxation.
We in the Department of Markets realize, we study all sides of this
question and we know what the problems are. We ean'’t go any faster
however, than we can get the people to think and act with us and so
I simply am using this opportunity of calling your attention to these
important basic questions. Don’t think you can neglect them because
all your work along efficiency lines won’t amount to anything unless
you take this problem up.
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METHODS AND RESULTS OF USING THE METHYL-
ENE BLUE TEST

By Mr. S. A: HALL, Monroe. Dairy Bureau, U. S. Department
of Agrieulture.

THE METHYLENE BLUE TEST

If any cheese maker is to hold a high place in his community, he
must produce quality cheese. The grading of milk and payment
by grade is one means of maintaining this quality. The use of the
Methylene Blue Test is the best means of grading milk.

Poor milk, hasty making and quick curing all combine to make poor
cheese. Good milk is necessary for good cheese, though it is possible
for the maker to spoil it in the making or curing. On the other hand,
even a skillful cheese maker cannot make good cheese from poor milk.
Improvement in the quality of cheese should therefore begin with
improvement of milk.

Definition of Good Milk

American cheese, like any other type cheese, requires the best
milk possible for the cheese maker to produce a quality cheese. What
is the best milk for cheese? The best milk for cheese is the clean,
fresh product of a healthy properly fed cow. Such milk always con-
tains a few bacteria.

In the first place, because of ecleanliness in production, the mini-
mum amount of foreign matter and of bacteria, which such material
always carries, will have been introduced into it and because of clean-
liness of the utensils, few germs will have come therefrom. In the
second place, it will be so handled as to limit to the greatest possible
extent the growth of bacteria. It must be remembered that fresh-
ness is not determined by the time, but by the extent of change in
the milk, due to bacterial growth. One sample of milk 24 hours old
may be less changed or fresher than another 6 hours old.

Kind and Numbers of Bacteria

We may then say that the quality of milk will decrease with in-
creasing numbers of bacteria, a conclusion which is somewhat con-
trary to the ideas of most cheese makers, whose training and expe-
rience have taught that the kind of bacteria in milk for cheese is far
more important than the number of bacteria. They know that every
drop of milk in proper condition for the manufacturing of Cheddar or
American cheese must contain large numbers of lactic bacteria.

How the Proper Number of Bacteria may be Obtained

There are two possible ways of obtaining milk containing the great
numbers of proper bacteria necessary for the preparation of the type
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of cheese desired. First, allow the farmer to introduce them in pro-
ducing the milk, for once introduced into warm milk, the bacteria
multiply rapidly.

When one is reminded of the ease with which milk is contaminated
and the opportunities present on the farm for intreducing harmful
germs, and of introducing desired bacteria, he must conclude that
it will be a distinct advantage to have the farmer produce the milk
under as clean conditions as possible. Again, since the milk on the
farm is often seeded with a great mixture of bacteria, more likely to
be harmful than good, it is desirable to limit the growth of this mix-
ture of germs as much as possible by prompt cooling of the milk.
The efforts of the farmer to deliver milk containing the proper kinds
and numbers of bacteria for the manufacture of any kind of cheese
are likely to be unsuccessful,

The other possibility is to have the farmer deliver clean, fresh milk
and permit the cheese maker to add the essential bacteria in his start-
ers. There would seem to be no question concerning the greater de-
sirability of this plan, so that we may conclude that the way of im-
provement lies along the line of having the farmer deliver clean, fresh
milk and to make the standard of quality—numbers of bacteria, rath-
er than kinds of bacteria, as has been largely the custom in the past.

Tests for Bacteria

In any such scheme of improvement it is essential to have some
method by which one can determine the numbers of bacteria in milk
delivered from a particular farm. Any measures for improvement
should be concentrated on those sources delivering the poorer milk.
It must be remembered that any plan of testing the milk will not be
for the purpose of excluding a particular can or batch but for the
purpose of determining the average quality from any farm which, in
general, is about the same day to day.

Any method to be used successfully must be inexpensive in time
and apparatus. It must be easily worked by those not trained in
Bacteriology. It must be capable of giving a definite answer, easily
explained and understood, and thus permitting no argument concern-
ing the results, most important, it must do justice to all concerned.
Each of the methods which are used at present for inspection of milk
and some which will be mentioned lack one or more of these quali-
fications of a desirable test.

Odor and Taste

The most common method of inspection where intakes are avail-
able is by sense of smell and less frequently by taste. From the
point of view of our chief interest—numbers of bacteria, this method
leaves much to be desired. It leaves much to the varied judgment of
the tester. It is greatly influenced by temperature of milk, a condi-
tion which makes the test of varying value at different times of the
vear. Undoubtedly by this means of testing a milk, decidedly poor
may be classed as good and good milk for the purpose may be ad-
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judged poor. Before there is produced an amount of substance which
can be detected by smell, the growth of bacteria will be so great as
to markedly limit the control which starters exert. Such milk would
be classed as good, although in reality it may be poor for cheese mak-
ing. In another, the odor may be due to absorption rather than bac-
teria, and may have little, if any, importance for cheese purposes.

The Sediment Test

This test has been widely used in market milk work and has been
suggested for use in cheese factories. Although it is very valuable
for detecting dirt in milk, it has two serious limitations.

It measures only dirt introduced into milk and not removed by
straining on farm. It fails completely to detect contamination from
utensils, a source which is certainly the most important of all as re-
gards the number of bacteria and which may be equally important
as far as kinds of bacteria are concerned. Its value may be com-
pletely destroyed by efficient straining and thus a grave injustice may
be done to the farmer whose milk has never been polluted but which,
in the sediment test shows the same result as does that from which
the dirt was removed by the strainer. The harm once done by allow-
ing dirt to enter milk cannot be overcome. The bacteria are washed
from the solid particles of dirt and remain in the milk.

-

Fermentation or Curd Test

This test and its modification—The Wisconsin Curd, has been used
more extensively than any other test except odor and taste. It has
made a strong appeal to the cheese maker because through it, he was
able to gain some insight into the kinds of bacteria in the milk. This
he considered of much greater practical value than a knowledge of
Number of Bacteria present.

The fermentation test consists of placing the sample of milk at a
temperature which will favor the growth of those bacteria which are
generally considered as most harmful in the cheese. These include
primarily the gas-forming organisms of B. Coli group. The appear-
ance of the ecurd indicates the presence of these organisms, and pos-
sibly to some extent, their numbers or especially the ratio to other
kinds. The temperature used, 98-104° F., is more favorable for gas
forming organisms than for lactic organisms, and hence the former
are quite likely to be evident even though present in small numbers as
compared to the latter.

In the Wisconsin Curd Test the milk is curdled by rennet. The
bacteria are held in the curd which, when cut or broken into small
pieces, shrinks and thus concentrates the bacteria into a smaller
volume than was represented by the milk. Any gas production is
indicated by holes in curd, of varying size and number. In the fer-
mentation test any gas that forms hefore the milk is curdled by acid
escapes. It is possible for a milk to contain great numbers of cer-
tain kinds of gas forming bacteria and yet show little indieation of
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them in the test. The curd test avoids this error since the solid ren-
net curd retains all gas.

In the examination of both fermentation and curd test the texture
of the curd, its odor and taste are noted. The greatest limitation of
both the curd and fermentation test is that the same result is likely
to be given by a fresh, clean milk as by a very dirty or possibly old
and dirty milk. This is due to the fact that there is competition
between the two chief groups of bacteria—the lactic and the gas
forming. If the former are abundant relative to the latter, the gas
produced will be small in amount, a few bubbles in the otherwise
solid jelly like curd. The milk will be considered good. If the ratio
is reversed, the curd will be more spongy and the milk classed as
poor. It so happens that the gas-formers are high in proportion to
the lactic bacteria in a very dirty old milk and in a very clean fresh
milk.

It is impossible to produce milk without getting some gas-forming
hacteria into it, while as cleanliness is practiced, especially as atten-
tion is paid to the utensils, the number of lactic bacteria decreases
until practically none are present in a very clean milk. Free from
competition with the lacties, the gas-producers grow rapidly at high
temperatures and produce such an appearance as to indicate poor
milk. On account of the small total number of bacteria, however,
the maker may have perfect control over the fermentation through
his starters.

Improvement of Milk Supply

The chief problem in all of the factories at the present time, and
one which will probably continue in most for a considerable period,
is to find which patrons are delivering the pcorer milk and aid them
to produce better milk by changing their methods of handling it. If
the scheme for improvement is limited to educational efforts, any
one of the tests previously described will assist in the work. Their
limitations are not important here, for even though other farmers
than those most in need of education are thereby singled out to re-
ceive it, no harm is done. If however, the scheme for improvement
involves some more persuasive agents to action than education, such
as the price gradient, errors in testing may become of great impor-
tance.

Methylene Blue Test

The methylene blue test is believed to be free from limitations of
those which have been discussed and can be used successfully when
a financial factor is added to the scheme to make education more
welcome to the patron who is receiving a low price for his milk be-
cause of low quality.

If a small amount of one of the common dyes, methylene blue, is
added to the milk, a color will be produced which will disappear at a
rate depending on the number of bacteria in the milk. The discharge
of the color is a task of definite size. The test permits the cheese
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maker to ascertain whether a certain milk contains few, a medium
number, a large number, cr an excessive number of bacteria and in-
dicates to him how well he can control the fermentation which takes
place in such milk. One should remember that few bacteria mean
good control. Many mean little or no control. The probable result
of the use of the test in any factory is to show that milk from cer-
tain farms will lose its color in a few moments, while milk from oth-
ers will lose it only after several hours. The patrons to which edu-
cation as to methods should be directed and clearly pointed out.

The methylene blue test may be combined with the fermentation
test with no increase in work or expense. The temperature used in
both is the same, the dye does not interfere with the growth of the
bacteria, hence the tubes may be allowed to remain after the color
has disappeared and the tvpe of curd may be noted. From the same
sample, information can thus be cbtained both as regards number and
kind of bacteria. This may enable a more correct judgment to be
reached than is possible with either test.

The test is especially valuable since it can be made with little ex-
pense, and by those without the training demanded for the success-
ful use of other methods of determining the number of bacteria in
the milk. It lends itself especially to a rapid survey of the quality
from a number of farms, it enables many examinations to be made
of the produet of each farm, rather than a few examinations by a
more refined method.

It must be remembered that in any plan of improvement of any
milk supply there are two factors,—the ascertaining of the quality
of milk from each farm and the education of those producing the
poorer grades. An enormous amount of improvement will follow a
little well directed change in methods. The production of good milk
is most simple—Cleanliness of animals, of milker, and of utensils,
and rapid cooling are all that are needed.

Apparatus for Methylene Blue Test

It is necessary to keep the samples of milk during the test at a
constant temperature of 98° F.

The most simple device consists of a copper or galvanized iron
tank, supported on a base of metal, and containing racks to support
the tubes containing the milk. The tank is filled with water at a
desired temperature and maintained by a small lamp in which de-
natured aleohol is used. Electric incubators such as are used for in-
cubating starters have been used with good success. Gas if avail-
able can be used in place of lamp.

Tubes of heavy glass of about %" in diameter are needed. If
etched near top the number of the patron can be marked on them in
lead pencil. A small dipper holding 10 ¢ ¢ is used in taking the
sample, or if tubes are marked to the 10 ¢ ¢ mark, this is unneces-
sary. The only other materials needed are the tablets of the dye and
a bottle holding 200 ¢ ¢ in which to prepare a solution of the dye,
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a 1 ¢ ¢ pipette with which the solution is added to the milk and a
thermometer,

Collecting the Samples *

The tubes in which the samples are to be placed should be clean
and should be filled with boiling hot water, which is allowed to re-
main for a few minutes just before taken to intake room. If con-
venient to sterilize, so much the better.

The sample is best taken from milk in weigh can. If a dipper is
used, it should be filled and emptied a couple of times with the milk
to be sampled before sample is placed in tube,

The patron’s number is then marked on the tube, when about 10-15
samples are taken, and the dye added, that is in most cheese factories
where it is not necessary to eool the milk and the test begun.

Making the Test

Two hundred c. c. of distilled water is placed in the bottle and one
of the tablets of the dye is added. A tablet, if whole, should give the
required strength. Shake well to thoroughly dissolve. Ome c. e. of
solution is added to each 10 c. c. of milk and is mixed with the milk
by closing the tube with the thumb and inverting the tube. The
thumb should be wiped clean on a clean cloth before mixing another
sample. The tube is then placed in bath or incubator.

The period for the blue to disappear from the milk will depend
on the bacterial content of the sample. A milk in which any in-
crease in acid can be noted by taste or smell will lose color in a few
moments—10—20, while a clean fresh milk will retain the color for
6—8 hours,

The color usually disappears uniformly throughout the whole mass
of milk. Sometimes a zone at surface may retain the color long after
the remainder of milk is white or frequently the blue color will re-
main at bottom of the tube after rest is bleached. Difficulty with
such samples can be avoided by taking as the time of bleaching the
moment when the blue color is not apparent in the whole mass of
milk. A tube of milk to which no dye is added may be used to com-
pare with the samples. It is better to take the reading when no ap-
preciable blue tinge is noted in the milk. A trace of blue cannot be
noted as such, but will make the milk appear whiter than that to
which no dye has been added. For some Teason this amount of the
dye may persist for a considerable period after no blue is visible or
in other words, the milk will not regain the yellow tinge for some
time after all trace of blue has disappeared.

The periods of observations will be determined by the number of
groups into which the maker wishes to place the milk,

In general observe:

at 20 min,
at 40 min.
at 1 hr.

at 11 hr.
at 2 hrs,
at 3 - hrs.
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The group losing the color in less than 20 minutes represents milk
over which the maker can have little, if any, control by the addition
of starters, since they already contain many more bacteria which are
growing at full speed than will be added in a starter. The bacteria

If a good starter is added to the milk at the rate of % per cent,
approximately 5,000,000 bacteria will be added to each c. c. of milk.
A milk losing its color in less than 20 minutes will contain in excess
of 20,000,000 bacteria per c. e. Thus the starter will represent but
14 or less of the bacteria, those in the milk before adding the starter
% or more. A milk which will keep the blue color from 3 to 5 hours
will usually contain less than 500,000 bacteria per c. ¢. or only 1/10
as many bacteria as are added in the starter.. If degree or control
can be expressed in the terms of bacterial content of milk and start-
er, the maker using the 3 to 5 hour milk has 40 times better control
than maker with 20 minute control. It seems probable that any milk
retaining the blue color for 3 to 5 hours should be classed as a high
grade for cheese making purposes.

DISCUSSION
By Ap. R. VALLESKEY, Manitowoe, Wisconsin

Milk is one of the most important foods. It excels almost all others
in the variety and quality of materials that it furnishes the body,
and is suitable for persons of all ages.

Milk contains minute forms of life called bacteria, which enter it
from many sources during milking and handling,

The most common types of baecteria in milk are those that cause
it to sour by converting the milk sugar into lactic acid, and are of
special importance in making butter and cheese. Others, as they de-
velop, change the color of milk or make it slimy or ropy. Still others,
though they seem to have no effect on the milk itself, may spread
disease. The milk from tuberculous cows, for instance, is unsafe,
because it may contain the baecteria causing tuberculosis. Typhoid
fever and diphtheria may be transmitted through milk infected by
bacteria-laden flies, by unclean utensils, or by persons who carry such
bacteria in their bodies or on their clothing. Epidemics have some-
times been traced to the milk from a single farm.

Most bacteria, however, are very sensitive to heat and cold, a fact
of great practiecal importance in handling and marketing milk. Cool-
ing milk to 50° F., immediately after it is drawn from the cows, is
an_effective way to check the growth of bacteria.

Milk when drawn from the cow has a temperature a little above
90° F.,, a temperature at which bacteria grow very rapidly. Milk
sours very rapidly at temperature above §0° F. and therefore should
be kept below that temperature and preferably below 50° F. until
used. You can readily see that it is very important to educate the
producer to make the proper changes in providing a system whereby
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the milk can be cooled to 50° F. in the shortest possible time. The
morning’s milk should also be cooled. The average farmer using but
small tubs and water from a storage tank, has to be educated to use
well or spring water that has a temperature of from 50° to 55° F.
The growth of bacteria is best illustrated by two samples of milk
contamning 1,000 bacteria per cubic centimeter. One held at 50° F.
showed an increase of 4,100 bacteria per cubic centimeter at the end
of twenty-four hours while the other held at 68° F. contained 6,128,-
000 bacteria per cubic centimeter.

A good many cheese makers and cheese dealers had sad experiences
in late years; cheese showed good quality when received and para-
fined but on re-examination a few days later the same cheese showed
considerable gas.

Especially in the late years when competition is keen and quality
is demanded more so than ever we must seek methods which can be
employed and made use of.

In late years considerable experiments have been carried on and
there is now available a small convenient apparatus for testing. Any
one interested may obtain Prof. Hastings circular number 204 of
Julne 1926 by writing to the Extension Service of the College of Agri-
culture.

I have made use of this methylene blue test for the last four years
and found that I could rely upon the same in every case, By reject-
ing milk that lost its color immediately or rather showed signs of
fﬁintgess we found to our surprise that the maker had no difficulties
that day.

In conclusion I wish to state that I invite you to ask questions and
by going into discussion I feel assured that you will obtain the in-
formation you are seeking and we will eliminate much talking and
get at facts which are of importance. My time is limited but feel
that our President is with us and would like to have us get into a
real discussion.

MR. Crosey: Supposing I would be a patron and I had a very bad
milk and the patron after me had excellent milk. Now, would there
be some contamination of that good milk through the bad milk in the
weigh can?

MR. VALLESKEY: Wherever we found that we have taken hot wat-
er and rinsed the can before we put the other milk into the can. But
in taking your samples as they come in one right after the other, you
don’t have a chance to observe the change and you don’t know which
is going to be the bad milk. Would there be some way of eliminating
that possibility by samples taken from the farmer’s cans or having
a number of these dippers, say all of them in a can of water that had
been boiled and using a separate dipper for each farmer’s milk.

Mgr. HALL: The only objection to that is, that when the patrons
are delivering their milk in the morning, they are all anxious to get
it dumped and get away and that we found with the dipper, as sug-
gested, that if you dip that in three or four times you have got that
thoroughly rinsed out, so that naturally you don’t get contaminations
so much. I don’t use the dipper so much as the tubes and to get it
after it once comes out of the spout. The first coming out of the
spout would take all the contamination away. In that way I get a
more uniform sample of the milk, and that is what you are after when
vou take a test.

MR. VALLESKEY: Has there been an actual experiment run to show
you how much contamination will carry over?

MR. HaLL: No.

MR. SCHAETZEL: In taking these samples from one can to the
other, I always take the sample inside as the milk runs in and you
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get a pretty good sample. So I haven't even used water to rinse the
can but I always let half of the milk run out.

MR. HUTLER: We have that milk just the same all the time. That
wouldn’t do us any good, although if we could get some way where
we have field men out or inspectors out to kind of eliminate that on
the farms, we would have good stuff in the vat, I would think.

THE FIRST WISCONSIN CHEESE FACTORY
By MR. CHARLES HILL, Rosendale

Mr. President: You men are making the history in the dairy in-
dustry in the state of Wisconsin, but I am sure you don't want to
forget who started the dairy industry.

I promised not to take over three minutes in telling you about a
project to honor the first cheese dairyman in the state of Wisconsin.
The first cheese factory was located at Ladoga, four miles west of
the town of Brandon. There is a move on foot up in that section of
the state to get a large boulder from that farm and put on it a bronze
tablet out on the road and locate it. The first location of the first
cheese factory in the State of Wisconsin.

I thought the Wisconsin Cheese Makers ought to at least know
about that project, It is way back in 1867 they were making cheese
on farms, on a number of the farms in that vicinity and in Jefferson
County and Mr. Chester Hazen conceived the idea of taking not only
his own milk but the milk from some of the neighbors and he started
a public cheese factory. That cheese factory stood until about three
or four years ago. In fact, part of that building is still there. Mr.
Hazen was the first president of the Wisconsin Dairymen’s organi-
zation. This organization grew out of the Wisconsin Dairymen’s or-
ganization. Mr. Hazen was one of the first breeders of pure bred
cattle in Wisconsin, as far back as 1880. He went up and down the
State of Wisconsin telling about the good that the dairy cow can do
in Wisconsin. At the site of that factory now on a concrete highway,
31, that runs from Fond du Lac to Brandon, I think it would be a
splendid thing for us as Dairymen of Wisconsin, to put a monument
upon the side of the road and remember Mr. Hazen and what his early
compatriots did for Wisconsin.

I told you he was the first president of the Wisconsin Dairymen’s
Association. This was organized in 1872 at Watertown and Mr.
Hazen continued to be interested in the dairy business up to the last
days of his life. I counted it my privilege to know him and his kind
spirit and the public-spirited citizen he was, not only in his home
community but in Wisconsin, and T thought it was only right that
you just pause a minute in this meeting and know that somebody is
interested in the beginning of this industry. Thank you.

MR. BRUHN: Mr. Chairman, I didn’t quite get the full benefit of

the talk. As I understand it, they are intending to erect a monument
and they would like to have a little donation?

MRr. HiL: I didn’t have that thought in mind but somebody men-
tioned it. If you want to have a little part in it, the Men’s Club at
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Rosendale are fathering it, and it will cost about one hundred dol-
lars. If they want to contribute a little, one hundred dollars isn’t
much but if you want to have a part in it we will be glad to have you
have a part in it. We have already contracted for a bronze tablet
twenty by twenty-four inches. We have promised to put the boulder
at the side of the road so that this can be read by every passerby.

MR. BRUHN: Mr. Chairman, I think we ought to take a little in-
terest in that, and so far as I am concerned, I at the present time
would make a motion that we recommend to the Board of Directors

to give such a sum as they see fit to help this thing along. Seconded
and carried.

IMPURE WELL WATER AND ITS CAUSES

By DR. M. STArr NIcHoLs: Chemist and Bacteriologist, Wisconsin
State Laboratory of Hygiene, Madison, Wis.

Up until some thirty-five years ago the purity of well waters was
determined by purely chemical methods. By chemical analyses ani-
mal matter was found to be converted by decay into many by-products
amongst which were found ammonia, nitrites, and nitrates. These by-
products are all noted to be compounds of the element NITROGEN.
The chemisi made use of this knowledge and devised means of de-
termining the amounts of these various compounds found present in
a given water. As nitrates was found by experiment to be the
highest state of oxidation of nitrogen its presence in a water showed
that the animal matter was being oxidized in the course of the
water through the soil and therefore the water could be safely used
provided this compound did not indicate too serious pollution with
the products of animal matter. If animal protein matter was found
present the water was rejected as unfit for use. The older water
chemists really, therefore depended upon the content of organic matter
or its produets in a given water to determine its purity. The advent
of bacteriology during the years following this period of chemiecal
control entirely revolutionized the system of water analysis.

During the period from 1880 to 1890 several of the bacteria now
known as the causes of various diseases were isolated. In 1884
Gaffky isolated the organism which caused typhoid fever. A year
later Escherich found in the intestinal tract of normal humans an
organism which is now known as b. Coli. It received this name be-
cause it is the predominant type found in the lower colon of all warm
blooded animals, including man.

In typhoid fever the organisms causing this disease associate with
the normal inhabitants of the intestinal tract and are excreted in
the feces with the b. Coli. In fecal matter the b, Coli are* always
in very great preponderance and even in the feces of typhoid patients
the typhoid bacilli are very difficult to isolate. For this reason in
bacteriological water analysis we never attempt to isolate the germs
of typhoid but simply prove the presence of its associate, b. Coli.

Typhoid fever is essentially a human disease. In certain stages of
this disease the germs are shed in large numbers in the feces and
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urine. It is from the contamination of food and drink from these
two kinds of excreta that the spread of typhoid takes place. Not
only are these typhoid germs shed by sick people but also by per-
sons apparently free from disease. These persons are termed car-
riers of typhoid. Carriers are usually those persons. convalescing
from typhoid fever, but there are many cases of carriers in which
thereé is no history of a severe fever, but only a slight illness. Such
a case occurred in a city of this state a short time ago. Before she
was discovered several cases of true typhoid resulted from food eaten
which was prepared by her. Every person who has had typhoid is
not a “carrier” but there are many who are. Out of 30,000 normal
persons in the army who were food handlers 30 were found to be car-
riers of the organisms. Approximately 3% of all typhoid cases de-
velop into carriers.

In general, therefore, we must concede that there is a possibility
that each and every person might be a typhoid carrier and that it
is inadvisable to allow any excrements to gain access to a domestic
or municipal water supply.

For reasons of pure cleanliness it is also desirable to exclude the
excreta of our domestic animals.

In bacteriological water analysis we test for the presence of b.
Coli, which is considered the associate of typhoid germs. The test
is made by detecting a gaseous fermentation of milk sugar with
suitable samples of the water to be analyzed. If gas is produced
identification tests are applied to prove the presence of members of
the b. Coli group of bacteria. Plate counts are also made on each
sample of water to determine the total number of germs present in
a given quantity. The older chemical methods are used to determine
the probable cause of pollution, and the distance of the pollution
from the well.

A well water should be considered unsafe for human use if -it
shows on examination bacteria which come from the intestinal tract,
or if it contains large nmumbers of other bacteria.

The standards of purity of drinking water as defined by the United
States Public Health Service state that a water must not contain
more than 100 bacteria per cubic centimeter. Furthermore such
water shall not show b. Coli in more than one 10 c. ¢. portion out of
five such portions tested.

Of the approximately 160 city deep well waters in the state there
is only an occasional examination which shows the presence of b.
Coli. The bacterial count on most of these waters is very low.

While practically all the city well waters of the state are free
from pollution, it is sad to relate that the same cannot be said for
the individual domestic well supply.

Most deep well waters are naturally free from pollution, in fact
many are actually sterile. The question naturally arises from what
sources do wells become polluted

Surface pollution is the cause of four out of every five unsafe well
waters. Poor protection of the well opening is the worst offender.
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Faulty curbing, allowing entrance of small animals, poor joints be-
tween the pump and the casing, entrance of surface water, splashings
from the overflow pumping are defects in surface protection which
may be mentioned. In the case of a deep well which is cased with
steel casing it is a simple matter to make the well safe from surface
pollution. The casing should be provided with a flange upon which
the pump may be bolted securely. Pump pits without drainage
from the pit to prevent the entrance of seepage water into the well
or without proper capping on top of the casing are the cause of an
adverse report from the examination of an otherwise pure water.
In case of driven wells the spillage should be conducted away from
the well proper to prevent seepage downward along the well pipe.
Conerete platforms poured around these wells will help solve the
pollution problem. Dug wells are the most difficult to protect from
surface drainings. Again concrete covers with the pump set slight-
ly higher than the platform will help keep the spillage from re-en-
tering the well. If the dug well is located in sand or gravel it may
be necessary to plaster the inside of the upper part of the well with
a cement and sand mortar.

Underground pollution is more insiduous but luckily less prevalent
than surface pollution. Privies, cesspools, and flows from septic
tanks together with the barn washings cause most of the under-
ground pollution. In general it is advisable to locate the well dis-
tant from these constructions.

In some instances wells have dried up after an old cesspool has
been abandoned, showing clearly that the source of the water was
principally from the water filtering through the sand and gravel from
the cesspool. In the limestone region pollution may be conveyed
considerable distance due to crevices naturally present in this type
of rock.

It is impossible to state to what distance the well should be located
from cesspools and other sources of pollution but certainly the dis-
tance should be 100 feet or more if possible. Moreover, the well
should be located on higher ground if possible.

It is therefore seen that pure water not only means a water which
is sparkling clear and pleasing to the taste but one that is free from
all pollution. Clear sparkling water may be laden with disease
producing bacteria and therefore unfit for use. Bacteriological tests
will prove whether any pollution exists and should be made if there
is the least suspicion that the water is not safe.

Due to improvements in water supplies and other measures, the
total number of deaths due to typhoid fever has dropped from 500
in 1910 to 45 last year in this state. Typhoid fever is a filth disease
and the protection of the water supply will eliminate one of the
dangers from this disease.

The state maintains a department in the State Laboratory of
Hygiene for testing drinking water for its citizens. This labor-
atory will ship containers to any health officer, village or city clerk
in the state upon request. The individual who requests a water
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examination is required to pay the express both ways on the shipping
containers. No charge is made for the examination.

By diligent effort on the part of our citizenry typhoid fever may
be relegated to the class of disease of the past as has already been
done in the case of yellow fever and in a measure smallpox. Ques-
tionable supplies should be considered unsafe until a laboratory ex-
amination proves beyond a doubt that no pollution exists. Be not
self satisfied that your well is safe and that there is no chance of
typhoid fever or other intestinal disease in your locality. Modern
transportation and intercourse has aided in the transmission of such
diseases as typhoid.

IMPURE WELL WATER A SOURCE OF CHEESE
TROUBLE

By Joe H. WHITE, Arena.

Mgr. WM. WINDER: Mr. President, I have here a letter to Mr.
J. L. Sammis, by Mr. Joe H. White of Arena. Mr. White is a cheese
maker at the brick cheese factory at Arena. Something over a
vear and a half ago the cheese he was making began to develop very
bad flavors. It was not noticeable in the process of making but
later, usually from four to six and eight weeks after the cheese had
been shipped out of the state it would be returned to this state, unfit
for use and he had a great deal of trouble.

Mr. White was asked to discuss that problem here, he was unable
to be here, and he has written this letter which I will read.

As I will not be present at the cheese makers’ convention, I am
sending you the report you asked me to give on impure well water,
a source of cheese trouble.

I have made cheese for the past ten years and have never had any
trouble until a year ago they informed me the cheese were develop-
ing a bad flavor when they were a month to six weeks old.

We had help from the state come to the factory to help find
the trouble. Mr. Sands, Dairy and Food Inspector, at that time and
Mr. Bruhn came to my factory took curd tests and the Methylene
Blue test but did not find any thing seriously wrong with the milk
that should cause such a flavor.

Mr. Winder offered to come and stay with me a few days to help
find the trouble. He came two different times. He took the Methylene
Blue test and supervised the making of the cheese. Mr. Winder said
there was no indication during the making of any flavor that would
at all suggest the flavor that developed later in the cheese.

Mr. Winder suggested taking a sample of the well water, which
he did and it was found to be badly contaminated, the well was con-
demned. It was a drilled well about 65 feet deep to start with but
had kept filling in until it was only 40 feet deep at the time it was
condemned. The light galvanized tubing had rusted through and
had let the surface water and waste into the well.
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We have a new well which is 70 feet deep with 60 feet of steel

tubing. Since the water was pronounced safe we have held cheese 2
months which kept a good flavor.

DISCUSSION

Mgr. WINDER: I took several samples of water and submitted it
for analysis to the Wisconsin Hygienic Laboratory and it was found
to be quite badly contaminated. A new well was drilled and the
first sample of the water obtained from the new well showed a slight
contamination and was pronounced unsafe. That was immediately
after they started using it and probably might have been due to some
contamination in the piping of the pump. Later a sample showed
the water to be safe for use. Cheese made since that time have
been held for six weeks to two months and has not developed any of
that disagreeable flavor. Davis Brothers of Plymouth handled the
cheese in the earlier stages of this development and Mr. Davis, if
he was here, could tell you something about that. They suffered con-
siderable loss due to the cheese going wrong after shipping it out
of the state.

A MEeMBER: Mr. President, I would like to ask Mr. Winder
whether that cheese was washed with water?

MRr. WINDER: Probably the first source of contaminaticn was in
the contamination of the water to dilute the rennet and then it might
c](;me from the contamination of various utensils being washed with
the water.

MR. BILGRIEN: Was this well at the cheese factory or owned by
a milk farmer?

Mr. WINDER: The well in question was at a factory owned by the
farmer, located just outside the factory building on a side of the
hill, and it was not protected very well, but the casing in the tube had
corroded and rusted through at various parts below. There was
plenty of chance for contamination.

MRr. BiLGRIEN: Who are the people that examine the water? Is
water sent to you by anybody throughout the state?

Dr. NicHoLs: Yes sir.

MR. BILGRIEN: Is the well water the only water you get in to ex-
amine ? :

Dr. NicHOLS: We examine all kinds of water, anything that is
used for domestic purposes.

MRr. BnGrieN: Have you had any trouble with streams, creeks,
and rivers that are polluted ?

Dr. NicHoLS: The majority of the streams or rivers are not
used for domestic supply. However, I do the work for the State
Sanitary Department and make stream service tests to determine
pollutions.

Whenever there is a chance that human health is at stake, the
state laboratory of hygiene will do anything they can to help solve
the problem. When a person writes into the laboratory for a situa-
tion such as you mentioned, we ask them to write the Sanitary En-
gineering Department of the State Board of Health and in the
majority of the cases the State Board of Health will send a man to
that source of pollution and make an investigation and send us
samples that he thinks should be analyzed. It may not come within
a week or a month.



THIRTY-FIFTH ANNUAL CONVENTION 45

GAS IN CHEESE ON THE SHELF THREE DAYS OLD
By M. M. ScHAETZL, Edgar .

Mr. President, Ladies and Gentlemen: In regard to gas in cheese
on the shelf, I had a lot of it in my days of cheese making and I
tried everything, as most anybody would to get over it. Sometimes
I did and sometimes I didn’t. I have come to the conclusion that I
would not prepare a speech or anything but I just came up here
and tell you that in my experience and opinion there isn’t any other
salvation but to do as a lot of other enterprises have done and get
field work and get our raw material under inspection. That is the
only way I can see out of it. Others have done it and they have
had results and they are smaller than the dairy industry of the
state of Wisconsin. I would like to suggest to you at this time, as-
sembled here, that we try and see if we can’t get field work done
and improve our milk.

Take for instance the pea industry, started up in our section two
years ago, close to where I live. Now, that is nothing to the dairy
industry, but how do they do it? The farmer can’t seed them
where he wants to; he can’t seed them when he wants to; he can’t
cut them when he wants to. He is told by the field men and they
have wonderful results and I guess you all know it. I think that if
we want to improve the cheese, we will have to come to this, only I
can't quite figure out how we are going to do it. But I think if we
all get together, we can do something to get field work done, maybe
by the state, maybe through the organizations, maybe through the
farmers, but I would like to ask you all at this time to do something
of that sort, and I know that is the only way that we are going
to improve the cheese of the state of Wisconsin.

DISCUSSION

MR. BRUHN: Mr. President, Years ago I was studying a little
factory science and in all the lectures we had, this was one of the
answers to all questions: Find the cause of disease and remove it.
If we are going to find the cause of trouble in the cheese factories
and remove them, and then tend to business afterwards, we will all
have good cheese. The subject of gas on the shelf three days old
isn’t new. ;

Over twenty years ago we had trouble with it. We had trouble
with it in our American factories and there was trouble in the
Swiss factories. Dean Russell spoke on the trouble and he brought
with him a sample of whey containing bacteria taken from those fac-
tories where the trouble was, and that bottle had more alcohol in it
than was in Milwaukee beer at that time and ‘it was caused by
yveast fermentation. Bactericlogists tell us that you will find it in
hay and other dairy feed, that is where there is dust in the barn, at
milking time where there is dust floating around the air from the
feed, and it can contaminate the milk and you are apt to get it.

I have seen it in whey that has been heated to 160 degrees and
still growing, bubbling to beat the band the next morning. If 160
degrees won’t kill it, can you imagine the farmers will kill it when
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they are washing their cans? The next place to look for it, I think
is in the starter can. If you once get it there you will have pretty
much trouble in getting it out. Insanitary conditions in the tin-
ware in the factory, is another source of supply. If five or six or
perhaps even ten pounds or twenty pounds of impure water added to
a vat of milk containing five or six thousand pounds, is enough to
contaminate the milk to such an extent that inside of two months that
cheese is unfit to eat, then you can readily understand that it won’t
take a great deal of a seed bed in any of your utensils to produce a
similar effect when it comes to gas.

Now then, to overcome it, the first essential thing is absolute clean-
liness from one end to the other of the factory. The next is steriliza-
tion of everything and that means sterilization of your utensils used
in the factory, but it also means sterilization of the whey and that
is more essential than anything else. If you can't sterilize it by
heating it to 150 degrees, heating to 185, if necessary every day for
a week or more, may overcome it. The next thing naturally, is to
get your patrons to clean up as well as they can. When it comes
to overcoming it in the factory, first of all use a little bit more of
good starter. You folks in the north have been in the habit of
only running a small amount of acid and making a comparatively
mild soft cheese and you are perhaps hit harder by that particular
trouble this year than in any other section. Cook it enough so that
your acid won’t get away from you. Cut a little finer and cook a
little higher, salt a little bit heavier and get it into cold storage as
soon as you can after it is made. That in short is the remedy for the
trouble. I thank you.

U. S. DEPT. OF AGRICULTURE CHEESE MARKET REPORTS

THE CHAIRMAN: Is Mr. H. G. Bell, of Plymouth, in the room?

MR. Sammis: Mr. Bell's message to you relates to these reports
issued by the United States Department of Agriculture about the
cheese markets. These you can get from the platform, if you are
interested in them. You can have them mailed to you every day in
the year. They give the quantities of cheese sold and the price in
the various cities. They are mailed to you free of charge and you
merely have to write to this address that is given on the ecircular,
and ask for what you want.

CAREFUL WORKMANSHIP—HOW AND WHY
By WM. C. Linpow, Plymouth

I am going to start out with the milk. I find there is lots of troubie
by some cheese makers in cutting the curds. That part I believe is
due to the setting of the milk, using too much extract and not stirring
it up thoroughly. They stir up a couple of times in the vat and then
leave it set. I find that using a little less extract is better and give
your milk a thorough stirring, about five minutes, and you get a uni-
form cut. 1 find that using two ounces to 214 ounces of extract is
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sufficient. Some fellows made a remark several years ago, that some
cheese makers use only 2% ounces of extract and get away with it.
I think 2% ounces or 2% is plenty. Give it a good and thorough set-
ting and let it set a half an hour. In cooking it, give it a good firm
cook. That is one of the main parts to start with in doing the care-
ful workmanship in the vat. A lot of them lack in the setting.

DISCUSSION

By A MEMBER: How can you tell when the curd is properly firm?

MR. LINDoW: You can tell that by the feeling of it and the looks of
it. If it is uniform in cut and cooked up right your curd will be firm,
only a lot of them they just cut it once or twice and then they break
it up. Some pieces are coarse and some are fine. They can’t get a
uniform cook on it if they haven’t got a uniform curd. I find that is
one of the greatest faults with the cheese industry. They don’t cut
it fine enough, they cut it with a rake instead of a knife. I use a
quarter of an inch knife. Lots of them claim they can’t cut with that.
If you get your extract stirred in thoroughly and you can let it
stand three-quarters of an hour, you can cut it just as easy with a
quarter knife as with a one-half inch knife. I think they are using
too much extract in the first place.

A fellow stopped at my place last year and he said, that milk will
curdle on you before you get that set. He said, we used to go with the
rake back and forth once and then leave it stand, and I said no, I find
I get a better cut with a one-quarter inch knife than a half inch, and
that is why it is more uniform. If you start with a poor setting you
never get the best results. I cut mine three times with a quarter
inch knife. I think it is just throwing money away using more than
2% ounces of extract. I use about two per cent starter. That is
another important question because lots of them want to make a fins
cheese and they start out with a poor starter. Some of my neighbor-
ing factories claim they can’t get it set with 2% ounces. I put in
four and I don’t get as good a set with four as I get with 2%. You
get your extract stirred in thoroughly before you leave it stand. Just
stir it back and forth once or twice and see. We let it set on the
average of about thirty minutes. I could leave it 45 and I could cut
it just as well: I get my starter up to 195 and 200 degrees and I find
I get better results than if I pasteurize my starter at 150. I set that
starter on the average about eleven o’clock. When I add the starter
I cool it down to 65.

MRr. LoEHR: Mr. Chairman, ladies and gentlemen, I think we
would be more interested if we could hear a little something on hard
conditilclming milk, milk that is hard to make a cheese out of that you
can sell.

Now, I had one experience last summer, with very bad pinholes.
They were round but they didn’t go out at all, so I milled them and I
washed them with hot water, and I started making them over again
and they were there the same again as they were there at noon. Wa
milled it over again and washed it with warm water again and we
salted it and got a very nice cheese out of it and there wasn't a pin
hole to be seen the next day. It wasn’t short, and there was a very
good body to it, I think that would interest most of the fellows more
than telling about normal milk. In Mr. Lindow’s talk I don’t agree
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with him in the heavy starter he uses and the short cuts he gives. 1
agree on using about one per cent starter and a slower cook and longer
in the whey before dipping. I think you get more uniform cook and
little meatier cheese by giving more time in the whey and slower cook,
say for instance about an hour and thirty minutes from setting till
you get it cooked up to where you want it, 102 or 104.

MR. LiNpow: Mr. Chairman, in regard to what he said about pin-
holes, that is why I use more starter, but you have to look out that
you get a good starter, and I run my curd as meaty and sweet as
any one of them do. I use plenty of hot water to melt my curd down
but I look out so I get a good starter and use a good percentage.
You have to have a good starter or otherwise you are out of luck.

Mr. LOEHR: You say you use a two per cent starter and you make
a Swiss sweet cheese. Well, that is something I can’t understand
right, using a two per cent good heavy starter like you claim and then
have a sweet curd yet.

MR. LiNpow: Sometimes you can use half the percentage of start-
er. I use to use only half per cent starter and pasteurize it to 150,
and since then I use a bigger starter and have better results.

CAREFUL WORKMANSHIP, PRESSING AND DRESSING
By H. A. VERHULST, Sheboygan

Quite a number of years ago my little son came home from school
one evening with a report card on which his teacher had given him a
mark of 80. Like fathers have a way of doing, I eriticized him for
the low mark and asked him if he wasn't ashamed of ranking so low.
His reply stunned me for a moment. “Well,” he said, “I don’t think
that is so bad. Billy West only got 20.” I am afraid that there are
many grown-ups who also pat themselves on the back, and think
they are doing well enough, because they are doing better than the
“dubs”, instead of earnestly trying to do the best they can.

Work is a pleasure as long as you try to do something worth while.
The wise man of old said, “There is nothing better than that a man
rejoice in the work of his hands”. President Coolidge not long ago
made the statement that “he who builds a factory, builds a temple,
and he who works there, worships there”. The motto of The Kohler
Company, employing over 2,000 men, is “He who toils here, hath set
his mark.” -

All of these statements or slogans emphasize the dignity of labor
and the virtue of good workmanship. Just as long as one is working
with a definite ambition to do something that will demand the praise
and admiration of the world, or any part of it, just so long will there
be enthusiasm and joy in good workmanship. But as soon as one no
longer aims to do something exceptional or to improve upon his pre-
vious efforts, enthusiasm and ambition leave and in the place of the
former active, energetic, hopeful worker, the plodder is found. Just
as long as the cheese maker keeps on aiming for a perfect cheese,
and being a leader in the industry, instead of a mere unit, he will be
contented and happy and find his work interesting. The cheese maker
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who does not find his work interesting ought to get out of the factory
at once, because he will never be a success.

In speaking of Pressing and Dressing, I am speaking as a cheese
dealer and from the viewpoint of a dealer. Pressing and Dressing
may not seriously affect the quality of the cheese, but they often make
the difference between desirable and undesirable cheese. A cheese
well closed, kept scrupulously clean and neatly bandaged, becomes an
attractive article of food. But a cheese carelessly bandaged, the
bandage shoved down or wrinkled, or with the threads of the bandage
carelessly pressed down on the top, becomes an article of food that
one must be hungry indeed to desire.

The chief fault in Pressing is not getting the cheese properly closed.
This besides spoiling the appearance, causes cheese to mold very
readily. A cheese not properly pressed should be- classed as number
2 cheese. Both faults of improper Pressing and improper Dressing
are due to careless workmanship.

Cheese not properly pressed is caused either by allowing the curd
to become too cold in the vat or by not operating the press properly.
When the curd is too cold at the time of pressing, no amount of pres-
sure will cause the cheese to close as it should because cold curd has
lost its cohesiveness, and the result will always be a checked cheese.

There is, however, a commoner mistake made by makers operating
continuous presses, and that is dressing the cheese and putting on the
final pressure too early. This results in the press going down before
the required pressure is reached and the cheese remains mechanic-
ally open. A little time, a little care and judgment will overcome this
defect.

Careless workmanship is also easily traceable in Dressing. The
bandage on cheese is like the label on cans or package goods. A lot
of canned goods labeled carelessly gives you the impression that the
goods must have been put up carelessly also. A lot of Hershey's
chocolate bars with the wrappers dirty and unevenly put on, would
not make you feel hungry for chocolate. A carelessly dressed cheese
does not cultivate a cheese appetite.

The buyer may not always pay more for cheese carefully handled,
but he surely gives preference to the factory that ships well made,
carefully worked cheese.

The loaf cheese has made great progress and is generally liked by
the housewife, because of its neat and attractive appearance. If the
bulk styles of cheese are not to lose their place on the grocer’s counter,
it is up to you cheese makers to also produce a neat attractive cheese.

DISCUSSION

MR. J. B. McCREADY: Ladies and gentlemen, I didn’t know I was
on this program until now.

Now, boxing and shipping cheese should not be a subjeet which
needs discussion and I am not going to tell you how you should do it,
but I am going to tell you how I used to do it. I think we have pretty
near all forgotten that the cheese should fit the box. Of late years
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there is very few cheese makers cut down the box even with the cheese.
That should be done for the simple reason it will save breakage of the
cheese. Scale boxes are almost a thing of the past. I can remember
when we put three scale boards on the bottom of every cheese when
they were packed, two in a box. I doubt if many of you now do
that. Half of your trouble from rind rot is caused from no other
reason than putting two together and shipping them when the weather
is warm. I don’t suppose I need to tell you that you should give the
dealer a good weight when you weigh them and mark your weight
along the side of the box so the dealer can find them when they are
piled up in rows. Invariably you should put your vat number above
your weight number and it will be easier for the man that inspects
the cheese to select the date he wants to look at.

MAKING CHEESE FROM PASTEURIZED MILK IN 1926
By E. 0. KLEMM, Manitowoe

MR. PRESIDENT LADIES AND GENTLEMEN :

I have made this kind of cheese since last spring, and must say it
is a success, and a boom to cheese makers that do not always get the
best of milk. Pin holes and gas are a thing of the past if the milk is
properly pasteurized. I made this cheese in a vat invented and manu-
factured by the Pauly & Pauly Cheese Co. of Manitowoc. The milk
is both heated and cooled in this vat. I start the heating of the milk
as soon as there is sufficient milk in the vat to cover the bottom. I
manage to keep the milk in the vat heated to about 145° to 150°
F. while I am taking it all in. After having received it all I hold the
temperature at 145° to 148° Fahr. for about 20 minutes or 25 min-
utes then cool it down to 90°. At that time the starter is added at
the rate of 1% to 2 per cent. The milk has by that time reached the
temperature of 88° which is the temperature it is set at. The milk
has then got an acid percentage of about 1.0% and will set in about
20 to 25 minutes. It is then cut 5 times with wire curd knives and
stirred about 10 minutes before the cooking process is started. It is
cooked to about 105° Fahr. and kept in the whey 2 hrs. from time of
cutting to time of dipping, at that time it has developed acid to about
103% and the whey is drawn. After the whey has been drawn the curd
is nice and firm; it is matted for 1 hour at that time the acid per cent
will be about 3 or 3.06% it is then milled and salted and then hooped
after salt has been well absorbed. This process of cheese making
requires about an hour a day more time than with raw milk, on ac-
count of the cooling process. It is also very essential that one have
a good well to supply you with cold water. The consumption of fuel
is somewhat greater which is readily understood on account of the
high temperature required in pasteurizing. The yield per 100 lbs. of
milk is also somewhat greater, about 1 lb. of cheese more in 1000 lbs.
of milk. The quality is, I think, very good it being very uniform from
day to day. 1 think this cheese may readily be called pasteurized
milk cheese if the process of heating is properly carried out and a
good starter has been used. The process of pasteurization may be all
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spoiled if you do use a bad starter. I believe an effort should be made
in our state to have all of our American cheese made by the pasteuriz-
ing process, in order to keep or rather put our cheese on a bettor
market basis.

PRIZE CONTESTS AMONG FACTORY PATRONS

By HENRY ENGLEBERT, Brussels, Wis.

The milk contest I have conducted this summer proved to be quite
a success amongst the younger farmers, but didn’t prove so well
amongst the older patrons. The older farmers don’t realize the
advantages of the tests as readily as the younger patrons. I expect
to continue these different tests and prove further their advantages
toward making better cheese and butter.

The first contest was held during the month of August 1926. Tha
purpose of this contest was to find out what farmer would haul the
coldest milk throughout the month of August. The test was conduct-
ed in the following manner: A thermometer was placed in the weigh
can by means of a string so that the bulb of the thermometer was one
inch from the bottom of the can, when empty, but the thermometer
was allowed to float up with the milk as it was being poured in the
can by the farmer and myself. After the milk was poured in the can
it was stirred well, with a stirrer which hung handy on the wall of the
intake. The temperature of the milk was then taken and placed on
the record. A separate record was kept for each day in the month.
At the end of the month the record was sent to our cheese buyer,
Henry Hall of Sturgeon Bay, to have the different temperatures add-
ed. It was arranged that the patron which had the lowest sum
would get the prize. John Lardnois of Brussels was awarded the
prize, which happened to be a Cellufilter Funnel with 20 discs which
is made by the Kimberly Clark Co. Neenah, Wis., for having the low-
est sum which was 1,508.

The second contest was held during the month of September. The
purpose of this contest was to find out what farmer had the cleanest
milk. The Sediment Test was used. I made several sample tests to
have the farmers understand how this test was done and to be pre-
pared for the final test, which I decided to have September 30. On
that day the test was taken of each milk separately and the can was
rinsed after each patron’s milk was weighed. The samples were
placed on a white cardboard, and were sent to our cheese buyer,
Henry Hall of Sturgeon Bay and our county agent Albert Bailey of
Sturgeon Bay for their judgment. They decided that George Jan-
quart of Brussels had the cleanest milk. He was awarded the same
prize as John Lardnois a Cellufilter Funnel with 20 dises.

I expect to have the Methylene Blue Test to contest with next year.

If there are any parts of the processes that you do not understand
thoroughly, let me know and I'll try my best to explain them better.
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If there are better methods in proceeding with these contests will
you please let me know about them.

DISCUSSION

MR. LEE: May I make this remark, there is nothing that will do
more for the quality of Wisconsin cheese than for the cheese makers
to get behind a movement of this kind in order that the farmers will
understand what good milk means. I take it for granted that there
are men in the audience today who happen to be producing cream
for our plant. If there are, we can readily tell you of our method of
getting better cream and better milk to the factories.

There are twenty-four in the state that supply our product to us
and I want to say this to you, there is nothing that will do more for
improvement of quality of milk than the sediment test properly used.
Do not ever take a sediment test of milk after it is poured into the
weigh can. The best method and the one that is used in Milwaukee
for years is that of taking a sediment test of the last pint of milk in
each patron’s ecan. One of our factories in Northern Wisconsin,
where thirty-two farmers took their milk on one day in last fall there
was found that the best cream and milk delivered was by a widow
and a bachelor. I thank you.

OBSERVATIONS ON MILK COMPOSITION AND ITS
USE AT SWISS CHEESE FACTORIES

By HArRrY KLUETER, Wisconsin Dairy and Food Commissioner.

In addressing you on the subject of this paper, I think it im-
portant to review for you briefly a few of the more important points
brought out by speakers who have spoken to you in years gone by
on the subject of quality Swiss cheese or related subjects.

In any business two important factors entering into success or
failure are quantity production or quality production. To attain sue-
cess through either of these channels is often difficult and sometimes
impossible, but to manufacture Swiss cheese so as to bring about
a combination of quantity and quality production at one and the
same time is a real task, yet this is the all important question at this
time concerning the Swiss cheese industry. The reason for this is
self-evident. The spread in price between Fancy and No. 2 Swiss
cheese is much greater than the spread in price for like differences
of quality in any other type of cheese. Hence the nearer we ap-
proach the ideal quality and quantity production at one and the same
time, the nearer have we come to the goal of success, prosperity, for
that industry.

Beginning as far back as 1901 and examining the reports of the
Cheese Makers’ Association for practically all of the years from that
time until the present, I find that the subject of Swiss cheese making
was presented at almost all of these meetings and that a healthy
discussion seemed to follow each paper.

It will be impossible to spend the necessary time to trace in detail
the trend of thought presented in the various papers, but the more



THIRTY-FIFTH ANNUAL CONVENTION 53

important points are worthy of mention. I find among the first
papers the subject of milk, its production, care and composition, was
quite fully presented and in the 1901 meeting the broad subject of
Swiss cheese making was presented by Jacob Marty of Browntown
who dwelt at some length on the matter of milk to be delivered to a
Swiss cheese factory, and it is of interest that the particular ques-
tion of sthe richness of milk was raised at that time and came in
for a good deal of discussion. Mr. Marty states:

“In respect to the alleged injurious effects of too rich milk, I will
add such milk is only injurious when it is unclean. The more fat the
milk contains the more necessity exists for its being clean. For a
fine quality of Swiss cheese the milk should contain not less than
31 per cent fat and the more the better.

“I produce the formation of holes, a tender, white curd and a fine
flavor by two processes, a sweet and an acid process. The acid
process seems to be nearly the same as that used in making Ched-
dars. My main effort is to develop both of these fermenting pro-
cesses at the same time varying the details aceording to conditions,

“The proper formation of right sized holes and the production of a
fine, tender, rich, white cheese of fine flavor are of course the vital
essentials of No. 1 Swiss cheese. Every process or condition that
impairs any or all of these essentials is fatal to success.”

The discussion was lead by Mr, Monrad who seemed to question Mr.
Marty's statement concerning rich milk, but he was not successful in
getting Mr. Marty to admit that milk produced in the Swiss cheese
making section of the state contained too high a percentage of fat.

In 1905 Mr. Fred Marty dwelt at some length on the demand for
fancy Swiss cheese and the type of milk necessary for its produc-
tion, and he also laid considerable emphasis on the lack of properly
constructed cheese factories and especially on the attention to be
given to the proper curing of Swiss cheese. Again, two years later,
the same speaker, as a member of the Dairy and Food Department,
discussed milk supplies, especially from the standpoint of sanitary
conditions, and again called attention to the lack of facilities for
properly curing Swiss cheese and said:

“Under our present system cheese is marketed for the immediate
dollar in sight and as a consequence we jeopardize the future welfare
of the industry. In order to maintain the reputation of our Swiss
cheese, it should be well cured and developed before being placed upon
the market for consumption. Better curing cellars should be pro-
vided in order to control the fermentation process of a Swiss cheese.
Three curing cellars should be provided.”

The discussion following this paper was mainly on methods of
obtaining clean milk.

At a later convention, in 1912, Mr. Gottlieb Marty, then an in-
structor in foreign cheese making at the Dairy School, addressed your
convention on the broad subject of Swiss cheese making, and he
stressed the fact that between 1880 and 1885 the state of Ohio led in
Swiss cheese production, but that soon thereafter Swiss cheese making
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in Ohio received a severe set back and from that time on Wisconsin
took the lead in the production of Swiss cheese and has maintained
it ever since. He discusses what in his opinion was the immediate
result of reverses in the Swiss cheese industry, pointing out that it
was not over production, but rather the result of poor workmanship
with consequent decrease in quality of cheese manufactured, and he
also points out the evils due to the sale of cheese over the shelf as
he calls it, resulting in the same price for number 1, number 2 and
number 3 cheese, and it is easy to see that this method of mer-
chandising places a premium on low quality. Further, he points out
that this method of merchandising cheese is unfair to the old reli-
able skilled maker because it permits the inexperienced maker, who
lacks interest in his profession, to come in and produce cheese of in-
ferior quality for which he receives the same price. The question of
suitable cheese factories, curing rooms, and the making of rennet
were discussed and it was at this time, so far as I am able to deter-
mine, that the question of the use of a pure lactic ferment was brought
to the attention of the cheese makers and a very healthy discussion
of the effect of lactic acid ferment took place.

In 1920 Dr. J. M. Sherman of the United States Department of
Agriculture addressed your convention on the use of pure culture
starters in Swiss cheese making, pointing out the role of micro-
organisms (bacteria) in cheese making, their influence on flavor,
texture and eyes, and he also stressed clean milk, pointing out as he
sees it, the greatest need of the American Swiss cheese maker is in
having at his disposal means whereby he can control or prevent the
growth of undesirable organisms and the advantages of using pure
cultures. His address contains much valuable information, especial-
ly along the lines of preventing Neissler Cheese, and after stressing
the matter of proper milk and so not to be understood as claiming
that irrespective of whether or not you had clean milk fancy cheese
could be made by the use of starters and eye forming cultures, he
made the following statement:

“So let it be plain from the outset that we are not going to tell
you that the use of starters will cure all your troubles in the making
of Swiss cheese. We hope to be able to interest you in their use,
not as a ‘cure-all,” but rather as only the ‘seed’ for a successful ‘crop.’
When the cheese is made from good milk by the best methods and
cured properly in our regulated curing rooms.”

The same year you had an address by Mr. Gempler, Junior, of
Monroe, entitled, “Our Experience with Starters with Swiss Cheese.”
Mr. Gempler describes the quality of cheese produced by the use of
a Bulgaricus starter and recites some actual experiences in_connec-
tion with the introduction of the use of this starter. Again the
question of pure milk was stressed.

In 1924 Mr. C. M. Gere, U. S. Department of Agriculture, appeared
before you and discussed “Necessary Improvements in our Swiss
Cheese Factory Methods.” Mr. Gere reviewed much of the work
done by the United States Department of Agriculture along Swiss
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cheese lines, calling attention Lo the use of the Bulgaricus organ-
isms by the use of pure cultures, and the thing of special interest in
connection with his paper is the introduction of the idea of standard-
izing milk for the manufacture of Swiss cheese. At the close of
his paper in summarizing the developments in the manufacture of
Swiss cheese, he notes the following necessary improvements:

“First. The use of the Bulgaricus in the preparation of home-
“made rennet and sour, or in the milk starter if rennet extract and
eye-forming culture is used.

“Second. The use of the eye-forming culture if the curing room
temperature can be controlled the year around, otherwise use it dur-
ing the cool months where difficulty is experienced in opening the
cheese.

“Third. The use of the incubator in controlling temperatures of
the home-made rennet, sour and Bulgaricus.

“Fourth. For every Swiss cheese maker to attend at least the
two weeks’ course at the University of Wisconsin, given for Swiss
cheese makers, or better, the regular three months’ Dairy course, and
learn all the tests including the Babcock, casein, use of the lactom-
eter, Methylene Blue and other tests, together with standardizing
and handling the cultures. 5 :

“Fifth. Clarification, including equipping plants with good sani-
tary pumps, piping, to handle the milk conveniently and with as
little delay as possible after it reaches the factory. It has been
proven that it is possible, by ecarefully following these methods, to
produce as high or even higher percentage of Fancy and No. 1 cheese
from milk delivered once a day than factories operating twice =
day under the old system.”

This brings us to the point where the Dairy and Food Department
undertook an investigation to determine the composition of milk in
the Swiss cheese making section with regard to the necessity for
standardization based on the theory that a definite ratio of fat to
casein will prevent glase in Swiss cheese.

Dr. K. J. Matheson, Research Laboratories of the Dairy Division,
United States Department of Agriculture, in a paper entitled “New
Developments in the Manufacture of Swiss Cheese” read at the
World’s Dairy Congress and published in 1923, dwelt at length on
Glaessler cheese and its prevention, lack of definite ratios of fat to
casein in milk to be obtained by standardizing milk during the warm
summer months and recommends for the smaller factories a ratio of
0.72 pounds of casein for each pound of fat and with the rennet ex-
tract and culture cheese the milk should have 0.8 pounds of casein
per pound of fat. Assuming that there is a loss of 0.9 to 1 per cent
of fat in the whey in the home-made rennet cheese and 0.6 to 0.7
per cent in the whey of the rennet extract and culture cheese fac-
tories, I wish to emphasize the ratio recommended at this time—
1 pound of fat to 0.8 of a pound of casein. At a later date I under-
stand a different ratio was recommended, which ratio would not
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require the removal of as large a percentage of fat, and finally in this
vear, I find a letter written by Dr. Matheson which states:

“On the basis of the Walker test for casein, the work in Ohio last
yvear would seem to indicate that a ratio of 1 pound of fat to 0.68
pounds of casein was most satisfactory. Bearing in mind this ratio,
we will now throw on the screen for your observation the results of
the summer’s work at Swiss cheese factories in and near Monroe.”

*In the past in considering the needs of an industry, consideration
usually has been directed along the line of curative mcasures, but the
tendency of today is to direet thought and study to preventive meas-
ures. An illustration of this familiar to all is the present method of
dealing with the more or less common ailments of men which were
in years gone by cured by administering drugs. Present-day methods
are more simple. The present method removes the cause. It is the
adoption of the latter mode of procedure that is the urgent need in
many of our present day problems. Among the greatest drawbacks
to standardization in our present Swiss cheese factories are the
lack of the necessary knowledge to accurately test milk for fat and
casein in the Swiss cheese producing sections. The tendeney of the
cheese maker to attempt to remedy all faults in Swiss cheese by stand-
ardization, the lack of proper curing cellars and storage places in
which to treat Swiss cheese during the process of curing and the
danger of the spread of standardization to other branches of cheese
making. However, there is in my opinion a course of procedure which
if adopted in connection with standardization will prove a safeguard
to the industry, and that is to raise the minimum fat requirement of
standardized dairy products Swiss cheese, even American cheese, and
city milk to such a point as will insure the consumers of dairy
products cheese and milk containing above the average quality of
the dairy products of today.

Early last summer in a conference with process cheese manu-
facturers, while discussing the matter of fat in the moisture-free sub-
stance of American cheese, we were told that it was difficult to obtain
American cheese from some of the older cheese producing sections
of the state, not necessarily because skimming was being practiced in
those sections, but because the milk had become so poor in quality
that standard cheese was not being produced. An investigation of
this statement carried out this summer tended to disprove those
claims. Our inspector witnessed the delivery of milk to cheese
factories in Sheboygan and Manitowoce counties, tested the milk to
see that it was not skimmed as delivered by the farmers, stayed
through the cheese making process, returned the following day and
obtained a cheese and we find that most of the cheese manufactured
at these factories contained over 52 per cent of fat in the moisture
free substance and only a few were between 51 and 52 per cent of
fat in the moisture free substance, so that we could safely raise the
minimum fat requirement in American cheese so that that product
would be required to contain not less than 51 per cent of fat in the
water free substance,

I am inclined to the view that the coming of the manufacture of
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process cheese, a product that can be quite easily and accurately con-

trolled as to fat' and moisture composition, is one of the important
factors leading up to a consideration of the question of standardizing
milk for the manufacture of all cheese.

This, of course, would require a reorganization of the entire in-
dustry including perhaps a new method of paying for milk and cer-
tainly a new method of distributing money received for cream; more
accurate methods of bookkeeping and accounting; larger and better
factories; a rewriting of our dairy laws; more severe penalties for
infractions of law; a license system worth while; and many more
changes. This is not the work of a single mind, but must be worked
out, if successful, by the best minds in every branch of the in-
dustry. It is not my wish to be understood as championing this move-
ment. Others are willing to do this, and they are really sincere in
their belief that this is essential for the industry,

ELECTION OF OFFICERS

The election of officers for 1927 resulted as follows:

President—Edw. F. Winter, Gillet.
Vice-President—J. H. Peters, Plymouth,
Secretary—J. L. Sammis, Madison.
Treasurer—Otto Weyer, Manitowoc.
Directors:
J. Gempeler, Jr., Monroe. Term, 36, 37, 38.
Earl B. Whiting, Gillett. Term, 36, 37, 38.
Arno Schmidt, Sheboygan Falls. Term, 36, 37.
(For term of J. H. Peters)
A. T. Bruhn, Spring Green. Term, 34, 35, 36.
M. M. Schaetzl, Edgar. Term, 35, 36,

RESOLUTIONS ADOPTED

1. Resolved, that this association tender the city of Milwaukee our
thanks for the courtesy extended our association prior to and during
this convention.

2. Resolved, that a rising vote of thanks be extended to Miss Bruhn,
secretary of the Wisconsin Cheesemakers and Dairy and Buttermen’s
dAssociation for her wonderful efforts in behalf of the Dairy In-

ustry.

3. Resolved, that hearty thanks be hereby tendered to our worthy
secretary, Mr. J. L. Sammis, and the other officers and directors and
various boosters, dealers, supplymen, merchants, bankers, and others
who offered prizes, bought our cheese and in other ways helped to
make this convention a success.

4. WHEREAS, the feeling of the makers seems to be in favor
of a field man to help them in solving their various troubles with
their patrons as well as their troubles in cheese making, be it

Resolved, that this convention go on record as being in favor of this
?:mve and instruct their officers to see what can be done in this direc-
ion. :

5. Resolved, that the Markets Division shall report back to the
cheese makers what are the moisture contents of all samples drawn
from cheese going into transit at shipping points.

6. WHEREAS, the present tariff on cheese is too low to offer cheese
producers adequate protection and,

WHEREAS, the tariff regulation in general discriminates against
American Agriculture, therefore, be it
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Resolved, that this convention go on record in favor of an increase
of 507 on the present tariff rates on cheese, this bejng intended as a
means of affording at least some temporary relief to cheese producing
interests, and be it further

Resolved, that this convention favor a complete revision of the

ariff law to the end that discriminating tariff to agriculture be re-
moved, especially insofar as they operate to hinder the American
farmer in the marketing of his surplus in foreign countries. Be it
further

Resolved, that a copy of this resolution be sent to the United States
Tariff Commission.

7. WHEREAS, This Convention is known as the Wisconsin Cheese
Makers Convention and every cheese maker has to some extent some
difficulties and troubles which should be discussed. Therefore, be it

Resolved, that there will be set aside a half day’s session for li-

~ censed cheese makers only.

8. Resolved, that all milk not delivered in an hour after milking
must be cooled to 60 degrees, with penalties imposed on farmers for
delivering and cheese makers for receiving same.

9. Resolved, that this convention go on record favoring a law that
will give the dairy and food commissioner the right to revoke the
license of any cheese maker who accepts milk not fit for making cheese.

: OFFICIAL DINNER

The annual dinner Dec. 15, 1926, 6. P. M. was attended by 29 of-
ficers, Honorary Members, and boosters, at the Republican Hotel,
Among subjects informally discussed were, new plans for 1927, the
Milwaukee Auditorium’s suggestion as to larger floor space for ex-
hibits, Mr. Marschall’s proposal presented by Mr. Farrell that we

take over the beauty contest, and the invitation of Green Bay to meet
there next year.

Mr. R. F. Malia, Secretary of the Association of Commerce, Green
Bay, was present and described their suggested plan, that we meet
in their Columbus Community Club building, using the main audito-
rium for exhibit booth space, the stage for the cheese exhibit, and a

room up stairs for convention sessions about equal in size to Walker

opinion appeared to prevail that this latter room would not be large
enough for the purpose. A letter of thanks was sent to Mr, Malia.
It was voted to hold another dinner at the next convention.

NOTES ON THE AMERICAN CHEESE EXHIBIT
By W. F. Hueert, Sheboygan

There were 405 American cheese of which 257 scored 92 points and
above, 133 scored between 88 and 92, and 15 scored below. The first
prize, the highest score went to Edw. F. Winter, Gillett, the same man
that got the highest score at Marshfield, and I understand he also
got the high score at the National Dairy Show. There were a good
many high seoring cheese but there was one thing that the judges
noticed among your high scoring cheese, that was a break when we
pulled the plug, the plug would break and in some places two or 3
times. I believe that there are cheese makers here that probably ean
tell us why those breaks occurred in a very fine texture cheese. Those
breaks should not be in the cheese, for the simple reason that when




THIRTY-FIFTH ANNUAL CONVENTION 59

the cheese is cut the cheese breaks and it don’t hold together, and
that should be eliminated. There was a few very low scoring cheese.

One of these is in the Colby class. Anyone of you can see what is
the trouble with it. Here is another one in the September and Octo-
ber class—very soft, weak cheese. This cheese here is sent in by
the University of North Dakota. It is a pretty fair texture but it is
mottled. The white cheese that you see there, are out of the two
highest scoring cheese. The colored cheese the gentleman here is
passing is out of the Canadian cheese. We would like to have you
see what a Canadian cheese looks like. The cheese has been sold to
the J. S. Hoffman Company of Chicago today at a very attractive
price. I might say to you that the cheese sold for a cent and a half
above last week’s market. That is, for the American cheese. The
foreign cheese also sold at probably as high a price as we got in a
number of years. 25% of the entries out of the 405 here were entered
by Sheboygan and Manitowoe Counties, Sheboygan had 57 entries
and Manitowoc county had 47. If every county in the state brought
as much cheese as those two counties we wouldn’t have room back
there to exhibit it. There is one other thing I would like to ecall to
your attention too, and that is the shapes of the cheese out there.
They are not regular. You have one twin that weighs nearly forty
pounds and you have another one that weighs about 32. A few years
ago I called your attention to this and I was then in hopes that the
Department of Markets would give us a standard hoop so that we
could get a cheese of a uniform size but up to this time it hasn’t been
done. However, there is a letter that has come from Washington in
which they call our attention that a certain president of a large
cheese corporation had written to them stating that there ought to be
something done to have only two sizes of cheese, two shapes, one the
Daisy and the other the Cheddar. I don’t think that we at this time
are ready to do anything of this kind. However, in order to cut down
on costs, I believe that we could get down to two sizes of cheese and
it will be a good thing for the industry.

The first prize American cheese being cut up was distributed, and
also the list of exhibitors and scores, printed by courtesy of the Butter
Cheese and Egg Journal.

HOW THE PRIZE CHEESE WAS MADE
By Epw. F. WINTERS, Gillett

Mr, Chairman, Ladies and Gentlemen: I can assure you that I
consider it a great honor to have been awarded the blue ribbon for
the highest grade cheese exhibited at this convention.

I have been asked to state the conditions which led up to my hav-
ing been awarded similar honors at the Central Wisconsin Dairy-
men’s Convention at Marshfield and at the National Dairy show at
Detroit. Of one thing I can assure you, it has not been without some
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planning and work. Some of you may have noticed that my scores
for several years past have not been trailing very far behind the
higher ones, indicating a steady but gradual trend upwards. This
has been brought about not only by my own efforts towards greater
care in manufacturing, but in the education of my patrons in the
way of sanitary handling of their milk. In this most of them have
co-operated to such an extent that I have been enabled to make a fair-
ly uniform grade of cheese throughout the various seasons of the
year. For this reason, I wish to give full credit to the producers of
my raw product for their very efficient co-operation.

I might add that the cheese that took first prize at this convention
was from the same lot that won similar recognition at the Central
Wisconsin Convention at Marshfield and the National Dairy Show
at Detroit this last fall. I do not claim that every lot of cheese that
I have turned out during the past years has been of this same high
grade, but, it is my constant endeavor daily to watch every point that
will make for a better product and in this way only is it possible to
attain the highest results, I believe,

POSSIBILITIES OF GRADING ALL WISCONSIN
CHEESE BY THE STATE

By MR. WM., WINDER, Wisconsin Department of Markets

Mr. President, Ladies and Gentlemen: Before I begin my talk, I
would like to have an expression from the audience on this question.
Do you think there is any need of improving the standard of the qual-
ity of the American cheese, as it has been made in Wisconsin during
the past few years? I will add to that, do you think there is any
room for improvement? All that believe that there is room for im-
provement and a real need for improvement please show by raising
their right hands. Well, evidently that helps some to start with.

We believe, I think almost 100% that we have plenty of opportunity
and plenty of need of improving quality. That is my experience
throughout the state. In talking with the men assembling and dis-
tributing the cheese, and with cheese makers, when you express your
honest opinions, invariably it is that what we need is more cheese of
this fancy quality such as is exhibited here, and gets the high scores
like this.

Preparatory to this talk I sent out what might be termed a ques-
tionnaire asking for information from various people connected with
different branches of this cheese making and marketing industry. I
asked if they favored a system of state grading of American cheese
where the grading would be done by state employed graders. T also
asked them to give their opinion as to whether the present grading
system had improved quality to any extent.

Now, I think the best that we can do for you is to read extracts
from some of those letters. I asked that they give a very frank
opinion and after I have read those extracts from the various letters,
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I think you will agree that the writers have been frank. I am not
going to mention any names.

“In answer to your first question, the answer is this: I am in
favor of this plan providing the cheese were to be graded in cheese
factories. If the cheese could be concentrated in about ten large con-
centrating points in the state and there graded by competent state
graders, 1 believe same would be satisfactory. However, if cheese
were to be graded in the factory by state graders I believe there would
be a world of trouble on account of the cheese having to be held in
the factories and most of our factories are not suitable for holding
cheese”.

“If the cheese grading could be done at the cheese factory by state
graders, I think it would have a tendency to improve the quality of
cheese made”.

“As it is, if a maker has a day’s make and he knows it isn’t first
class, he will get it to the warehouse as soon as he can, hoping to
get rid of it before it shows any worse. If we get it into the ware-
house we have the trouble of deciding what to grade it. I might
think it would improve. The next man might think it will deteriorate.
We can’t hold it and find out what it will do. Without parafining it
will mould in the box and the maker could hold it in the factory as
he has shelves. He would also be educated in that way how that cer-
tain kinds of cheese would develop.”

This is from a cheese maker, “I believe the best way to improve
quality is to base the highest price on strictly fancy cheese. Then
the state should do the grading so the dealers could not faver any
particular factory. I believe there is a lot of cheese passed by the
dealers as a number one where it should be an under-grade. The price
is based on number one and sometimes that particular number one
is a mighty poor cheese. However, the cheese maker receives the
same price. If the market was based on strietly fancies, number one
lower, and the undergrades lower still, than the number one, would
be itself, then I believe the state should do the grading. In my be-
lief, the present system of grading cheese has improved quality but
very little.

Another cheese dealer: “We do favor a system of state grading
under absolute control of the state. A system of this kind would put
every cheese factory and every cheese dealer on an equal basis and
it would enable the state to stand back of its own grading system.
This grading should be done at the factory before the cheese are de-
livered to the warehouses or the railroads. Every cheese should he
marked with its proper grade on when the cheese are sold. The party
buying them will know just what the quality is, We do believe there
has been some improvement in the quality of the cheese through the
present grading system but we do not believe that the improvement
has been big enough to warrant the expense. The present system
cannot be properly policed. It has resulted in a good many dealers
using the state’s quality mark to help them seii poor quality cheese.”

From a branch of one of the dealers: “Your letter of November
16th at hand. In answer to your question will say that I do favor a
system of grading American cheese under the supervision of the
state. My reason for that is the graders in the different warehouses
don’t all grade cheese alike. For instance, one grader will grade a
cheese number one when it ought to be graded number two in my
estimation. My suggestion wonld be to put a cheese grader in each
town where there is a cheese warehouse who would grade the cheese
and spend at least one-half or two-thirds of his time at the cheese
factorio,a’s. That 1 believe would materially improve the quality in
cheese.

From a cheese dealer: “The writer is very much pleased to re-
ceive your cireular and so forth. Asking about the present grading
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as conducted in Wisconsin—It is a farce. Cheese dealers through
their inspectors pay very little attention to the present law of grading
and accept the cheese from factories that should not be accepted in the
grade given them and they accept cheese disregarding the matter
of curing three days aund before using the faney stamp on cheese
without holding or curing thirty days, and that phase of the law is a
farce and should never have been incorporated. As you may stamp
it on the cheese and paraffine what you consider faney and hold 1t
thirty days and it deteriorates and shows it never should have been
a fancy, yet the stamp is there. The fundamental fault as the writer
sees it is the three day holding order in factories. No inspector can
grade cheese three days from the hoop with any accuracy and I be-
lieve after seeing a good many Canadian cheese that their system
is infinitely beiter than ours and that the only way to properly grade
our cheese down in Wisconsin is by graders independent of both the
cheese dealers and the factory men.”

Another cheese dealer: “Personally it is my opinion that the
grading as carried out at the present time under the supervision of
the various dealers has not accomplished very much in improving
the quality of the cheese. I am not of the opinion we would see any
improvement in the quality of the American cheese if the grading
was done by the state, to be perfectly frank with you, and not throw-
ing any bouquets at the various dealers who are doing the grading
at the present time. I do not believe the state would back up dealers
who are as competent as the present graders are. As I before stated,
I believe we would get better results in the improvement of the
quality of the Wisconsin Cheese if the state will take the necessary
steps to enforce the present system of grading.

Another cheese maker: “It is my opinion that cheese grading by
the state will improve the quality of cheese but little. It is the ob-
ject of every cheese maker to pay the highest possible price for milk
and under the present conditions his only hope is to get a
big yield and he uses every effort to this end. I believe grading is
all right and that the graders be supervised by the state but let the
cheese be paid for in proportion to grade. This would change the
situation and if the fancy would command a sufficiently better price
every maker would make a better cheese and I feel sure that this
would improve the quality of cheese.

Cheese Dealer: “I would not be in favor of the system of grading
American cheese by state control. My reason for this is, we have
various markets that purchase a certain kind of cheese. One market
purchases one kind and another market purchases another kind. If
we were to ship very firm cheese it would be rejected by some of the
markets and you can’t educate these people who want a certain kind
of cheese. It is hard to educate these people to buy the regular ched-
dar cheese made in firm quality. Therefore, the graders in my opinion
would be at a loss to know how to grade these cheese, only as to one
standard and firm make of cheese. As we all know, if we can make
the kind of cheese the people like, they would buy more.”

Now after hearing the extracts from those letters you can readily
see what a difficalt proposition it is or would be to devise any plan
and administer it so that it would suit the idea of these representa-
tives of the industry. I sent out a great many more letters but didn’t
receive answers to all of them, but you must, after reading extracts
from them, know that they are representatives and dealers and branch
house dealers. You can see that men engaged in exactly the same
line of business at assembling and distribution of cheese, are in many




THIRTY-FIFTH ANNUAL CONVENTION 63

instances diametrically opposed in their ideas of what ought to be and
what could be.

Now, with such a condition present throughout the state, no uni-
form ideas upon the question, at times it seems like almost a hope-
less task to attempt anything,

Now, in some of these letters there has been reference made to
other systems of grading as employed in other countries, particularly
Canada. Just recently Commissioner Nordman asked me to go to
Canada to make a brief study of what was done there in grading
cheese and I will outline it briefly, and you will probably be inter-
ested in what it is doing or it is accomplishing over there.

In Canada all cheese is graded by a system and under the direct
supervision of the Dominion Government. There are employed at the
present time about twenty-six graders, having to do with cheese and
butter. This system has been going on now for about three years
and the results there are very satisfactory, insofar as I was able to
learn, although in the beginning there was great objection to the
problem from many sources and especially so from the exporter or
the dealers and assemblers of cheese for export business. They said
that it was not practicable. They said that it was impossible to get
a body of men that would be competent to grade this cheese. It has
been an uphill fight for the department in charge of grading over
there but the results are very gratifying, and today those that ob-
jected to it most strenuously in the beginning are now strongly in
favor of Government grading.

I have a few figures here that will give you some idea of what the
results have been. In the year 1923 there was graded by government
graders 1,458,000 boxes of cheese, and I might say that they have it
divided into four grades, special, first and second and third. The first
and second grade is similar to our number one as it is today in its
qualifications. In other words, our number one is divided into two
classes and our undergrades would be what they call number three.
The special grade, there is so little of it that they are not giving much
attention to it. The requirements are that cheese must score at least
94 points with a minimum for flavor of 41 points out of 45. In 1923
there was less than one per cent of special. 77.03 per cent of first,
19.28 per cent of second and 2.22 per cent of third. In 1924 T think
about the same number of boxes of cheese graded. The first grade
at 84 per cent, the second grade 14 per cent, and the undergrade or
third grade 1.02 per cent. And they have reduced the percentage of
undergrade by about one-half. The increase in number one was about
seven per cent. In 1925 1,895,000 boxes were graded with an inerease
in the cheese that went into the first and second grades. The increase
in special and number one in the year 1923 they had 78 per cent of
special and number one. And in 1925 they had practically 86 per
cent. Now, another important thing here in regard to Canadian grad-
ing is the thing you will be interested in, whether there is a differen-
tiation in price according to grade,

In the beginning there was only a slight difference between num-
ber one and number two. During the last year there has been a uni-
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form difference of one per cent per pound between number one and
number two.

As to whether this system has improved quality you ean judge from
the figures I have just quoted. And another reason for assuming
that it has improved quality is in comparing the price that they are
receiving now on the British market compared with that of New Zea-
land. On 100 pounds of cheese in 1925 the premium over the New
Zealand price in the British market was 48.87 cents or practically
one-half cent. In 1926 the premium per hundred pounds of cheese
in the British market over New Zealand was 70.6, quite a material
increase. That could be attributed to nothing else but an improve-
ment in the quality of the cheese. You will notice as I said in the
beginning that they have quite a large grading force—that is, for the
whole Dominion, they have about 1500 cheese factories in the two
provinces where most of the cheese is made. The cheese is all graded
at the warehouse, their problem being simplified by the fact that
90% of all cheese is concentrated in the city of Montreal and there
graded by graders and warehouses and in cold storage,

Their system is very thorough. They know at the end of the year
exactly the kind of cheese that each cheese maker has made, they can
go to their files and tell you exactly the kind of cheese he had in any
vat in his factory or any day. Immediately after the cheese are
graded and the report goes out to the cheese maker showing the faults.

In conjunction with the grading, the provineial Government of
Ontario employs 35 instructors for something over 700, about 770
cheese factories. Their duties are to act in the capacity of instructor,
also to take care of the enforecement of the sanitary laws and they do
testing of the composite samples where requested and I was informed
that at 600 factories last year these instructors have taken the Bab-
cock test and of course also the composite samples. For this they
made a charge of 50 cents per patron per year and the buyer in
charge of the dairying in Ontario =aid that he thought that the com-
ing season would see practically 100% of the factories having their
testing done by these instructors. With a system of that kind you
can readily see that there is bound to be an improvement in quality.

Undoubtedly Canada will succeed in reaching the maximum in the
production of high quality cheese. You had passed around to you
today a sample of Canadian cheese. There is quite a little difference
in the standards. They need a firmer body, and most of their cheese
would not be suitable for American trade. While on the other hand,
in talking with the graders, I had the opportunity to see considerable
cheese coming in from the United States at certain times of the year,
into Montreal, for grinding purposes and I was told that cheese with
the fancy stamp on and cheese with number one stamp would be
graded in their undergrades in Canada due to the fact that it would
be termed weak and pasty and otherwise very nice cheese, but not
suitable for the export trade on account of being weak in body.

Here in Wisconsin we have been for some five or six years attempt-
ing to grade cheese. The system has been changed once during that
time. How well that system has been received is not necessary for
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me to say. The extracts that I have read from letters shows quite
plainly what the sentiment is. There is a diversity of opinion as to
-what grading has accomplished, although it seems to be quite gener-
ally agreed that it has not accomplished what was anticipated. Now,
the question before us is this: Whether we are to have some other
system of grading, whether we are to continue with it as it is today
or whether we should do away with any grading under government
control. There has been for some time a growing sentiment favoring
some system whereby the grading would be done in its entirety by
state employed graders, may be, or dealers; whereby they could exer-
cise their judgment independent of the thought of losing business,
and this system with the ideal of cheese being graded upon the same
basis. As you can see from the letters, there were many who favor
such a system, while some are absolutely opposed to any system of
that kind and believe that we could do better by increasing our force
somewhat and better policing the present system.

Now, I am not here to present to you any plan whatsoever eminat-
ing from the Department of Markets. Mr. Nordman wants it dis-
tinctly understood that if any system of grading or any change in
the system is to be forthcoming, that it must come from within the
industry itself and in that I agree with him.

Now, I am goirig to outline just briefly the plan that has been pro-
posed. It has been proposed by one or two men in the buying and
distributing end of the cheese business, and it seems to have grown
in favor so that at the present time we feel warranted in taking this
subject up for discussion before this convention. It has been pro-
posed that all cheese be graded by state employed graders. There is
some difference of opinion as to how that should be paid for but there
are quite a number of very representative men in the industry that
believe that it would be best to pay for this work by a fee or a tax.
In fact, many dealers have expressed themselves as being perfectly
willing to be assessed a certain fraction of a cent per pound to defray
the expense of a system of this kind. The one that seems to be most
in favor probably at the present time among factory men and dealers
is that all of the grading at the cheese factories. I am not going
to dwell upon my own personal opinions as to the relative merits
of any system. I am simply outlining it to you. The idea would be
that there would be a sufficient number of graders employed to visit
all factories in the state every week and grade the cheese before it
leaves the factory. These men at the same time to act in the capacity
of an instryctor-advisor to the cheese maker and in any other way
to help get better .milk and better cheese. The other plan favored
by men of equal intelligence engaged in the same line of business is
that the cheese be concentrated at the warehouses and government
or state graders grade the cheese at that point.

Now, there are arguments against and reasons for each system.
[ am going to point out some of the impossibilities as well as some
of the possibilities. Some of the objections that have to be overcome
in either system. The matter of visiting 2700 cheese factories in the
state weekly is no small problem. It possibly could be done during
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part of the year but during the winter months I don’t believe that
it would be practicable. Then it would be necessary to do the grad-
ing at the warehouse. Another question arises in connection with
that particular system or idea, the great trouble today is that the
cheese is too new when green. The complaint is that no man no mat-
ter how well he knows the cheese business, is able to judge a cheese
at three to five or six days old with any degree of certainty as to
what it will be two weeks or two months or six months, and referring
to the Canadian system, that is one of their great difficulties over in
Canada. All of the cheese are properly graded and under any sys-
tem that cheese will never be graded accurately 100%. They find with
cheese from ten to twenty days old over there, that it is necessary
many times to set out cheese that is immature, curing slowly and
have it held until it is in such condition as they may pass upon it
with a reasonable degree of certainty. I understand that during the
last year something like two hundred thousand boxes of cheese was
set out over there to be held until it could be properly graded. While
I was in Canada I was with a grader doing some work. Their trou-
bles, of course, as can be expected, are greater along that line at
this time of the year. They are just the same over there as we are
here. They den’t like the heat in curing rooms, they like to get rid
of it as quick as they can. Their cheese was coming in very curdy.
Only one remark is made—hold it out, and it is held out. I asked,
what do you do about paying for that cheese. The cheese is never
paid for until it is graded. Even if they have to hold it two weeks.
It has the tendency however, of getting the curing rooms in better
condition and having the cheese better cured when it comes in. With
our factories as they are here at the present time, I think you see
great difficulties in the way of grading at factories. It would mean
that the cheese would have to be held in the curing rooms longer than
it is today. It is hard to get them to hold it three days in the hope
that it is going to be graded at the factories, it will be necessary to
hold it a little longer than that. Then we will get around to the
other side of the possibilities of grading at the warehouse—state
grading. The same idea or instruction at the factories could be car-
ried out with graders working at the warehouse, if a sufficient num-
ber was employed. Now, there are very, very many problems to
work out in any system of this kind and it is not going to be done
by one or two men. If anything further is done in grading it will
have to be worked out by representatives of the cheese industry not
alone by dealers, but by every class that makes up this great cheese
industry. As to the probable cost of either system, we have in Wis-
consin in 1925 about 295,000,000 pounds of American cheese.

Now, it has been mentioned in one letter that the dealers in some
instances are willing to be assessed up to one-eighth of a cent a
pound to provide for the necessary men to take care of this work.
One-eighth of a cent per pound would be approximately $368,000.
In the short time that I have had after returning from Canada, T
tried to make an estimate of how many men would be required to
grade the cheese at the warehouses and do field work among the
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factories where it was necessary. My idea heing that it would not
be necessary to call at all factories regularly. You know that we
have many, many factories where the inspector need never call be-
cause that man will do the work in the right way. There are other
cheese makers that will have some particularly bad trouble during
the summer; they will need assistance and with men working as
state graders with some time to spare, he could do a lot of work out
among the factories in conjunction with his state grading. The other
idea is, going to the factories would take care of it in a more thorough
way. If it was practical to hold the cheese long enough to be graded
he could act in the capacity of inspector as it is today and instruet in
cheese making and assistant to the cheese makers, according to what-
ever his particular troubles might be.

Now, we could talk along this line from now until morning and we
are going to find difficulties, hard stumbling blocks and obstacles,
things that look as if it is impossible to overcome. I come before you
to open up this discussion, to tell you something of the difficulties that
may be anticipated and now I am going to tell you some of the things
that I think might be accomplished.

We have been going along here in Wisconsin for a great number
of years and on every hand we heard this one thing or what can I
do to get a better standard of quality. Every dealer in the country
will tell you when you talk with him in his private office or confiden-
tially that he would like to see more good cheese and fewer poor
cheese. Every cheese maker in the country would welcome the day
when he could be paid for making good cheese, and I might say that
in my honest opinion, nothing will ever come of grading under any
system unless attached to that system there is a material differentia-
tion in price. There has got to be some incentive in the way of re-
muneration before the man will give his best to his work. There are
exceptions but that is the rule. We have tried first one thing and
then another. We have talked to you for 50 years. We had instrue-
tors in the early days. It seems that that was done away with and
about the only instructional work that has been done in the state is
that limited amount of instruetional work that the dairy and food in-
spectors are apt to do and with the large territories that they have,
the matter of instruction is very slight. It ecan’t be much considered
with the multiplicity of detail that they have, it is not to be expected.

Now, the question arises, whether any system of instruction will
accomplish anything. As I said before, and I am going to reiterate
that statement, that as this thing, this instructional work can be ac-
complished very little for the reason that there is no real incentive to
make cheese much better than it is being made today.

Now, there is only one object that I can see for grading all the
cheese under one controlling power, that is this and I believe that if
such a system could be worked out, all the cheese graded by disinter-
ested parties, that automatically there would be established a differ-
ence in price. That has been the result in Canada and they were
much in the same boat as we are today. We may sound rather harsh



68 WISCONSIN CHEESE MAKERS' ASSOCIATION

but one of our dealers used the word that if we as dealers would not
be so greedy, things wouldn’t be as they are. In other words, he
said, if we as dealers would not be so greedy, we don’t need any sys-
tem of grading or instruction and we will all agree to that, that if
they would do certain things it could be corrected. But nevertheless,
the situation is such today that the dealer can’t do just as he knows
he would like to do. In fact, one of the dealers not over a year ago
made the statement, admitted, and he said, there is no use of kidding
ourselves. He says, we can’t do the things that we know ought to be
done simply because of the keen competition among dealers. He says,
if the conditions are to be bettered it would have to be done through
some governmental agency. But what that agency is going to be and
what form it is gong to take it is hard to say but I am right here
to say this, that in my opinion that if the results are going to be
satisfactory and worth while, it has got to come from some plan
that is going to have the backing of the majority of those engaged in
the industry and after reading from those letters, can’t you see what
an almost incomprehensible task it would be.

Now, we have been going along kidding ourselves for years that
we were doing a successful business so far as volume is concerned.
There is nothing much to worry about and I am not here today to
say there isn’t quality. I have got my own opinion about it, but
it seems to me when I hear it on every side, that quality is the great-
est concern that there must be some reason for it.

Now, with an industry so enormous and so important as this is in
Wisconsin, which is the basis for the business of many firms, and
the employment of many men in the assembling and distributing end
of the game, and with 35 thousand cheese makers and their helpers,
doesn’t it seem that it would be worth while to get at the bottom of
this thing and work out yourself something that you want and some-
thing that you can unite upon and believe will accomplish the end
sought. So long as you set back and expect a state department to do
for you the things that you know, the things that you admit yourself
you ought to do yourself, so long as you sit back in an apathetic way
and expect the state department to do it, I am going to tell you you
are going to get very unsatisfactory results. You can talk about law
enforcement, rules and regulations, unless you have the sentiment of
the industry back of you, those rules and regulations and laws cannot
be enforced. Now, I would suggest this: that we right about face as an
industry, cheese makers, dealers, and I will say state officials in con-
nection with dairying and let’s go at the situation just as it is and
make some attempt to put this cheese business where it ought to be.
As it is today, we have only got one thing to boast about, and that is
the volume and the fact that we have some of the best cheese that is
made in the world.

You have got to get together throughout the State of Wisconsin in
this cheese industry and you have got to decide upon some plan if you
want to make any change over the present order of things. You
can come to some state department and say that you want this or you
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want the other, and if you say it loud enough and long enough you
are going to get it, and I am going to say that if this department or
any other department doesn’t comply with your wishes to put across
this system, that you think would be practical and efficient, you can
soon say to it that the men comprising that state department are eith-
er compelled to do what you want them to do or others will do it.

Now, I am quite confident they could. The Department of Markets’
have the hearty backing of all of the industries in a movement to-
wards state grading, whether it be at the cheese factories or whether
it be in the warehouses. I know that cheese dealers, some of them say
that you couldn’t get a force of men in sufficient numbers to intelli-
gently grade the cheese. I don’t believe that. We have them here in
the state and if a sufficient wage is held out, those men will be forth-
coming. If the thing is worth doing, there is no question about it
being done. And then comes the question that so often is raised,
that cheese can’t be properly graded.

Now, as it is today, every little while somebody says there is a
lot of cheese graded number one that ought to be undergrade. Some-
body else has some undergrades that ought to be number one, and
just so long as you grade cheese you are going to have that. Take a
commodity like cheese, you can’t take a yard stick or a tape measure
or a scale and decide the grade of that cheese. It has got to depend
upon personal opinion, upon the texture of sense, feeling, and sense
of smell and its appearance. Opinions will differ and with such an
elusive thing as flavor to contend with, it is to be expected that there
will be cheese now and then that will not appear to be properly grad-
ed. But I want to ask this question, would it be any worse with
men independently employed by the state? It would be some of the
same men that are doing grading in the dealers’ warehouses today.
They must grade independently. It is not expected you will ever
have a grading system whereby you can put a stamp on a cheese and
100% of that cheese will be that same grade six months from now.

Now, the whole decision for you to make is whether ycu ean grade
cheese better through the medium of men employed by the dealer or
whether it would be more satisfactory by disinterested men. It is
a big problem and I would suggest this one thing, that this organi-
zation while it can’t settle the problem right away, appoint a com-
mittee of representatives of the cheese industry of Wisconsin, say
ten or twelve or fifteen of the best and most experienced men
throughout the State of Wisconsin to give due consideration to the
problem whether they want state grading at the factories, state grad-
ing with the graders acting in the capacity of instructors where
necessary at the factories for the purpose of helping the cheese maker
or whether they will continue with the system as it is only with a
better system of policing the men, more men, that can check up the
results of the graders, or whether to disregard the whole thing and
go back to the old system.

I don’t think there could be any danger of wanting to go back tc
the old system although there is a great deal of fault found with the
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old system and it takes some time to work up anything of this kind.
There have been mistakes made, I don’t know what they may be. 1
know some of them have all made mistakes; I have made mine but we
learn by experience and surely in a state making three hundred mil-
lion pounds of cheese there ought to be interest enough to put this
business upon the best possible basis, ;

Now, in conciusion I am going to say that if anything comes that is
worth while, it must come from the industry with the help of the
state. It has got to be your system and not the system of any de-
partment. These departments were not created for the purpose of
making a cut and dried plan and trying to foree it down your throats.
Now, we have had meetings here before on this very subject and
there have been bitter remarks passed back and forth; there have
been hard feelings that have resulted in prejudice going on down
through the years. That is not going to get us anywhere. The
only thing to do is to give good sound consideration to the problem
and decide whether there is a chance for improvement and in what
way that improvement can he made or else decide that there isn’t any
necessity for doing any and let’s then wipe everything out and go
back to the old system. Let’s either do that or let’s put it upon a
businesslike basis, going ahead and making something out of it but
We are not going to make anything out of it just so long as the
state department is trying to do something and is constantly meet-
ing with the objection instead of the hearty co-operation on every
hand. There are plenty of reasons for certain objections, we will ad-
mit that, but where the department is wrong is that department
must get all right if it is wrong. To remember that the success of
any of these departments is pretty much in the hands of the industry
or industries which it is itself intended to serve. All I can ask is
that you give it sane consideration. . It is not necessary that it be
heard but I want to say that if this comes about it has got to come
from the industry and not from any state department trying to force
it upon you.

THE CHAIRMAN: Mr. Kirkpatrick:

MR. KIRKPATRICK: Time is so short now that it is nearly impossi-
ble for me or anybody else to carry on this discussion tonight. To-
morrow very few of the dealers will be here because they have got
to be in Plymouth. What little I have got to say is, after a meeting
of a number of cheese dealers yesterday, they were of the opinion
that it would be suicide to do away with the state grading at the
present time. They quite agreed that it was ineffective and the
question arose as to whether it would be possible to better it by hav-
ing factory inspection or warehouse inspection. To my idea, factory
inspection would be ideal, if it was possible. 1 don’t believe it is
possible. Warehouse inspection is possible, provided we can get the
number of qualified state graders to do the work. I am sure that
there isn’t a dealer who wouldn’t be glad to return his grading stamps
to the department and get away from the responsibility of grading
the cheese.

There has been a great deal of loose grading among all of us
caused by the fear of loose cheese factories and if we could possibly
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get the state to grade the cheese, I feel very sure that the dealers
would be very glad to contribute part, at least, of the extra expenses
which factory grading would involve. The conditions in Canada are
very much different from what they are here. The graders over
there are government graders—Dominion Graders. Here we have
state graders. The Dominion Graders would be the same as if the
United States Government furnished the graders here instead of the
state. I believe it is possible to get enough men to qualify, qualified
men to grade the cheese, and I quite agree with everything that Mr.
Winder has said. He and I usually agree along these lines because
1 consider him one of the best qualified men in the state to help along
this work. This man has got good common sense and he has been
one of the good cheese makers in the state and he has been in the
business for at least twenty years to my certain knowledge, and I
believe with him, that if a committee were appointed to take into
consideration all the whys and wherefores of this grading that we
could come to some definite plan whereby we would have the proper
kind of state grading and eliminate 90 per cent of the troubles, not
only of the cheese maker but of the cheese dealer.

Now, the time is getting late and I don’t know if you have time to
appoint that committee but I should be heartily in favor of a commit-
tee of 12 or 15 representative men of both cheese makers and cheese
dealers to formulate a plan to go before the legislature or in some
other way work out the salvation of the cheese industry. Thank you.

MR. MARTY: I make a motion to the effect that we delegate Mr.
Winter as a committee of one to take action on this question.

Motion seconded. Carried.

SWISS, BRICK AND LIMBURGER DAY

MR. J. GEMPELER, Jr., Chairman, called the meeting to order at
10:456 A, M.

Discussion of Methylene Blue Test

MR. ALPLANALP: We found out many times with milk that would
make a poor Blue Test would stand up very good in the fermentation.
Milk that kept a blue color and stayed blue for four hours or so made
a worse fermentation.

THE CHAIRMAN: What method have you got at the door in going
over your milk. You are handling the largest amount in your section,
You must have some method of getting in 28 to 30 thousand pounds of
milk for Swiss cheese in order to know whether it is right. Have
you any method?

MR. ALPLANALP: I notice lots of times we just take the lid off the
cans and smell that milk and find that we can use it without making
any test. If we go through the test, the tester will show us the same
things that we found on this simple matter by just smelling. Of
course, with milk delivered twice a day, you can’t tell by smelling
unless your utensils and everything are in pretty bad shape. Our
milk is delivered once a day.

THE CHAIRMAN: In other words you only use the Methylene Blue
Test when you find something suspicious.

Mr. ALPLANALP: No, we don’t. Sometimes if we find it necessary
we make it two or three days in succession. The Methylene Blue Test
is simple to make. -

THE CHAIRMAN: But can you tell in the intake room the bad milk
from the good?
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MR. ALPLANALP: Well, as a rule you can, that is if milk is spoiled.
THE CHAIRMAN: Fred Glauser, did you use the Methylene Blue
Test this summer to get your milk twice a day?

MR.. GLAUSER: Yes, we use it about once a week out there. My
€xperience is about the same ag Mr. Alplanalp’s,

THE CHAIRMAN: You feel it is practical also, where you get your
milk twice a day, or sometimes even where the milk ig delivered
twice a day?

MR. GLAUSER: It is a very good test, if you make combination
tests with the fermentation test. I wouldn't rely on the Methylene
Blue Test alone where the milk is delivered twice a day because I
had that experience last summer more than once, that samples of
milk would stand up perfectly good in the Blue Test and would stand
six hours or longer and in ten hours the sample of milk would be
boiling over in the fermentation test.

MR. HALL: Do you think you got the same results with the fer-
mentation after you got through with the Blue and take up the fer-
mentation test? Could you check up the bad samples with the Wis-
consin standard?

MR. GLAUSER: T rather think we could. T like to use the Wiscon-
sin Curd Test once in a while because it shows us more how the bad
milk will act in the cheese. You can tell more how it acts, how much

£as materials are in there and | think it will check pretty well with
the Blue and fermentation tests,

MR. BUHOLZER: I used the Methylene Blue too this summer. [

fore, and as soon as they opened the cans I could examine the milk
and look in it. If they had some dirt on top we eould notice it right
away and so I believe an intake room in a factory is about as good
a thing for Swiss cheese as anything else. You got to make the tests
once in a while, With an intake room I believe it is about the best
help that I have found,

MR. MERRAY: We have used the Methylene Blue Test conserva-
tively. We use the Culture but we find it very satisfactory. We gen-
erally use our Methylene Blue and keep our sample for fermentation
tests. As some of the gentlemen remarked, we found out that when

tend to something here and something there, and wouldn’t be able to
give as much attention to testing and other things. I hope next year
I will be more experienced in that line than I am at present.

MR, FRED MARTY : Mr. Chairman, a good many years ago we made
many tests. At that time it was practically the beginning of the Wis-
consin Curd Test. I traveled a year or so before I knew how to handle
the Wisconsin Curd Test, that is, in connection with making Swiss
cheese. After listening to Mr., Merry, I think, he touches upon the
point, that we can apply a too delicate test to the milk for the manu-
facture of Swiss cheese. I came to that conclusion a good many

Swiss cheese, Even the Wisconsin Curd test is practicable, if the
principles are applied. I traveled for four years for the Wisconsin
Dairyman’s Association over 25 years ago and saw the Curd test fol-
lowed out and I have made hundreds and hundreds of them and I
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found after the third year of traveling, I knew more about it. The
first year I didn’t drain the wkey off properly and I found by thor-
oughly draining the whey I would get the results that would show
up, causing the actual disturbance in the manufacture of that cheese.
I found that with the curd test under conditions of uniform tempera-
ture, no whey on the curd and holding it for 24 hours, if there is
anything there that isn’t right, you are going to find that with the
Wisconsin Curd Test today. That is my opinion.

M. BRUHN: This is practically the first year I have seen much
about Swiss Cheese making and the first thing that struck me when
I got into the Swiss cheese section was a lack of receiving room at
the factories. Now I agree with Mr. Buholz, that there is hardly
anything the Swiss industry can do to get more good, than to get a
receiving room where the cheese maker can talk with the patrons
when they dump the milk. That was the greatest surprise to me
when I saw those factories without any chance for a cheese maker
to talk with his farmers. I couldn’t help but notice that nearly all
the time, in nearly all cases, the helper was weighing in the milk.
Now I admit the way the factories are built, it don’t make a great
deal of difference who weighs it in because there is no chance of talk-
ing to the patrons about his milk anyhow but that is the two features
I found in the Swiss section. In the American factories, the helper is
very seldom permitted to weigh in the milk, because they think he
isn’t good enough judge of milk to tell whether the milk ought to be
accepted or not. Now I believe you can do a great deal more if you
provide receiving rooms or change the method of receiving the milk
in such a way that the cheese maker can stand up high enough to

look into the cans when the cover is taken off and he can see it poured
into the weigh can.

THE CHAIRMAN: That subject of intakes has been discussed for
some years. Fred Marty has argued that for years and years and
I think we are beginning to realize that lack of an intake is a great
hindrance. I think another hindrance we have in delivering good
milk to the cheese factories, which has been discussed by Mr. Alplan-
alp, is that of taking the whey back from the cheese factory in the
milk cans. That is all wrong and it has been proven in one factory
where the milk is delivered once a day and in spite of that fact he is
making a high percentage of cheese against the other factories where
they are getting the milk twice a day. I think that method of pro-
viding other utensils for the whey hauling has done a lot, towards
eliminating trouble. Now has anybody got anything to say, what do
you think about that method, Mr. Hall?

MRg. HALL: I am absolutely in favor of that. Another thing, Mr.
Alplanalp should have a lot of credit for, he has the only factory in
the district that washes the farmers’ cans, I think. He should be
commended very highly on that point. It is pretty hard for some of
these small factories to do that, but if they would take their whey
home in separate cans, I think that would be a big help.

MR. MARTY: Just a minute ago Mr. Bruhn and I were discussing
which one was to bring up the. point of advocating a milk intake. I
told him he should present it because I sprung it so long here that
I got to the point where I felt I didn’t care whether they put one in
or not. They could just go along the way they saw fit, hoist that can
from a wagon, and pour that milk through a hole in the wall. The
next thing the farmer hears is “391 pounds” and that is all. That
is the way they have been taking in milk down there. The present
cheese factory plan for Swiss, brick and limberger factories that was
adopted by the University of Wisconsin engineering department was
drawn by myself, for which they have given me due eredit, and you
will find every one of these plans as advocated by that department
has the milk intake. I was able, while inspector in that distriet, to
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install a milk intake at the Independent factory, The Maple Leaf
factory is another. The Advance Factory south of Monroe is another
—there were three of them. When I quit the department I figured
we were getting a nice start, but I wasn’t out of the department a
vear before one of those milk intakes was ripped off the factory.
The cheese maker said it was “too goll darned much trouble going up
three flights of steps”, so that was the result. There are two left
now of the original, one Mr., Alplanalp has, and the other Mr. Bu-
holzer. Mr. Glauser’s factory is in such a condition that he has fair
control over the milk that comes in, and it isn’t as bad as many of
the other factories, but just let me illustrate one simple little fact.
The foundation of success with butter and cheese is cleanliness. After
my 22 years of experience in inspecting cans throughout the State of
Wisconsin, I find that one farmer out of 12 needs attention and needs
it bad. If you step outside of the door and walk out there to inspect
that fellow’s cans, he says “what in the hell are you going to do with
my cans here. Why don't you look at the other fellows cans too?”
Isn’t that a fact? Can you go out there and look at every man's
cans? Where you have the milk intake, you and the farmer are
standing over the can, you pour the milk “into the weigh can, and
you both see if there is anything wrong in that milk lot of sediment.
You may take in a batch of milk without saying one word, but when
I am through taking in that milk every man knows that I inspected
his milk. You can get your nose down in that can there and you
don’t have to say a word. All you do is shake your head and go down
once more and hesitate a little. The farmer is standing there and
watches and takes it all in. You bet he takes it all in, you don’t have
to say a word. You repeat that once or twice and then speak to him,
and if you repeat that, in the course of a year you are going to bring
those farmers to bring in clean milk. You can do that in a diplo-
matic way. It shows that the milk is to be examined before it is
manufactured into food. You can run your hand down, inside the
small bottle-neck can, and see if there is anything in there, If it is
sticky on the inside, you know the can is erying for hot water.

As demonstrated by Mr. Alplanalp, the way that milk was taken
in, the way the cans were returned and the way they were steamed,
does a lot of good. He didn’t even trust to the farmers washing the
cans, he steams and rinses the cans.

MR. ALPLANALP: Mr. Chairman, I would like to say that the Amer-
ican cheese makers all take in the milk by the test and that is some-
thing we neglect here. If we could take the milk in by the test we
would get better milk from the farmers and we all know that it would
be a great help in the cheese making industry. Mr. Marty stated
about the Wiseonsin Curd test that you can’t tell much in 8 hours.
When we make this combination Blue Test, we can’t tell much in 8
hours but if we leave the test in for 24 hours, we know more about it.

THE CHAIRMAN: Have any of you fellows had experience with
dirty milking machines in Swiss cheese making?

MR. BILGRIEN: I can tell you something about milking machines.
We have one and it was bought as a second-hand milking machine
from my son-in-law. The boy wanted it bad and we took it and got it
pretty near for nothing but it was high priced, even to get it for
nothing. We tried to milk cows with it and made cheese of the milk
and my cheese started to come up in the afternoon about four o’clock.
I went up home and told him “there is something wrong. Did you
milk by hand or did you milk by machine?” “Well, we milked by
machine.” I said, “you cut that out. Next morning you milk all by
hand, I want to make some good cheese for our own family use.”
That is all I make nowdays. I made cheese for 24 years steady and
then I got tired of it and I am just practicing a little so as to keep
in this organization, and next morning I told the boys and girls,
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“did you clean the machine.” I wanted to see if it is clean or not.
We went through it and it happened that Westphal's condensary man
came along with a machine and he had a real instrument to clean the
rubber tubes and he run through there with a kind of brass worm
and I tell you people I was surprised when I saw the stuff that was
turned out from there. I don’t know whether it was from the man
that used the machine before or from us that used it a week.

I haven't any objection against a milking machine but if you want
to use the milking machine, the milking machine must be cleaned
right after you are through milking, every time you milk the cows.
That is our experience, I had with our second-hand milking machine
a}l’id I bet that is often the trouble where you are making foreign
cheese,

MRr. WERREN: I had a little experience on both sides of the milk-
ing machine. One is pretty favorable and the other is poor. I started
my factory eight years ago and there was one farmer had quite far
to haul, he came about once a day. The first four years he brought
me once a day and the fifth year we couldn’t take it any more and it
has been that way ever since.

THE CHAIRMAN: Mr. Glauser, have you any milking machines in
your factory and if you have, how do you take care of them?

Mr. KrAuser: 1 have two milking machines but one I didn’t use
last summer at all but the one that I used, we take very good care
of it. I inspected that machine very often and I never found a speck
aild I must say he is the farmer that delivers the best milk to my
place.

THE CHAIRMAN: Does he take care of it after milking?

MR. GLAUSER: Every day.

MR. BILGRIEN: There is one point yet we haven’t brought out
about the milking machine and that is the important peint. I don’t
know whether you cheese makers know about cows giving some time,
bloody, clotty, slimy, milk. Now when you milk with a machine, how
can you tell which cow gives that milk? Now, I milked cows I think
from ten years up and I milk cows every day and I milk the most
when I am home because I am a fast milker. I found out many
times that cows give slimy milk and more so if the cow comes near
drying up and a lot of that milk is bad especially for Swiss cheese,
as I see it and as I found it. I find that frequently among the herd,
more so among a herd where you have the poor bred, where they
are horned, and hook each other. You can’t get away from it. You
get that stuff and nobody knows where it comes from unless the
farmer started to milk them separately. That is why I have no
faith in the milking machine.

THE CHAIRMAN: Has anybody here got anything to say on stand-
ardization?

MR. ALPLANALP: Mr. Chairman, I think Mr. Bruhn can give us
the best points on standardization.

‘Mr. MARTY: I am going to ask Mr. Bruhn a question, In all these
slides that were brought here yesterday, it was shown that some of
the milk did not need standardization. It also showed that some of
the milk had one-tenth of one per cent in excess or as recommended
by the United States Department of Agriculture. Now, after listen-
ing to all these slides here yesterday afternoon, I want to ask Mr.
Bruhn whether any one of those cheese turned out number one or
number two.

MRr. BRUHN: We did not find out. We tried to get data on that
but due to difficulty in examining the samples during hot weather
there were a number of them that deteriorated enough, while we used
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them for certain purposes we could not absolutely depend on them so
that we could use them for data in connection with that work. In a
good many cases where we got samples of cheese from the milk that
we have sampled, it is practically impossible to keep track of which
cattle it came from and whether from morning or night milk and we
couldn’t give out any definite data on that. We could guess at it, and
in a good many cases we were satisfied we were right, but at the
same time we did not give it out as data that could be depended on.
Now so far as standardization of milk is concerned, it is rather a del.
icate matter,

The Walker test is accurate in the hands of a tester, but at the
present time I don’t consider it accurate in the hands of a cheese
maker or a man that isn’t in the habit of making a chemical analysis.
In the slides yesterday, you perhaps noticed that in a very few cases
there was really no standardization. That is putting it pretty plain,
but that is a fact. I will ask you to try and standardize it. You
can skim it a little if you want to, to put it in plain words, but when
it came to showing up in the kettle, even two or three kettles from the
same delivery, there was a very great difference. It is suceessful only
where you had sufficient receiving vat room so that you could have a
steady flow, or at least a considerable amount of milk, so that you
were pretty well satisfied what you had in the receiving vat was a
uniform mixture of what you had received. .

In one particular case there was considerable milk in a receiving
vat before the fire was started. The milk was drawn from the
bottom of the vat into the clarifier and here is what happened. When
they came to filling the kettle, there was a slack in the way the milk

the first kettle tested only 3%. The milk in the other kettle that fin-
ished drawing off” the milk from the receiving vat was high enough
in cream so that the fat test was 3.5%. Now take for granted that
the casein contents of both was the same, you can see how much
change you had in your ratio when you had 3% in one vat, 3.5 in the
other,

In one place where there is standardization carried on, it is the
duty of one person and the sole duty as near as I can find out to

on. The rest of the factories it was only a hit and miss proposition.

That is about as much as I can tell you.

MR. MARTY: T can’t see what the object of your work down there
last summer was unless we get the results from that cheese. It
might have been possible if you had a score on that cheese, you might
have proved in that case it was necessary but so long as you only got
one data on one side and not the corresponding data on the other side,
I fail to see the point of your investigation. Am I right or wrong?
I personally can't see the object.

MR. BRUHN: The investigation was not carried on for the sake
of finding out whether you are making a fancy cheese and using only
milk. The investigation was carried on mainly to find out what the
ratio of fat and casein was in milk, not only in the Swiss district
but all over the state, what the ratio of fat and casein was in the
milk when delivered to the factory, whether it was skimmed or
otherwise, as near as we can tell,

We want to find out what extent it was hecessary, to standardize.



THIRTY-FIFTH ANNUAL CONVENTION 77

MRr. MARTY: Now, wouldn’t it be interesting to go one step fur-
ther and I am quite satisfied that having your record upon that date
shown upon a slide and the ratio of casein given on that particular
day, I am quite satisfied that any one of those four parties there,
there is Mr. Alplanalp, Mr. Glauser and Mr. Buholzer, can give you
an exact score on that cheese made that day. No doubt all that stuff
is sold by this time and they can give you a score on that particular
cheese. I think it is worth while going on.

MR. KLUETER: Mr. Chairman, I am mighty glad Mr. Marty has
brought that question up. 1 don’t feel right about not having that
right hand column filled out there but I want to say that we almost
turned heaven and earth to get samples of that Swiss cheese made
from the milk that we tested and we couldn’t get it. I would like
some method developed so that we ecan have complete control of that
cheese and know what it scores and know what its moisture content is.
It has been impossible to get that data. Now, the question is, deo these
men claim that the only principles was to find out whether or not the
milk could be used, whether it had that ratio. I will frankly admit
that that was one of the purposes of that work. The industry down
there has been willing to accept without cause, as I understand the
matter, the fact that a ratio of 1 to 8 was necessary, and if I have not
been misinformed there have been some cheese made from milk with
that ratio. Unless I have been badly misinformed, the question down
in the east has been, “why do they take out so much fat.” One of the
purposes of that work was to determine whether or not it was neces-
sary to remove fat. If it isn’t, my understanding has been there isn’t
a cheese maker down there or anyone, that is engaged in the industry,
that would want to remove fat unless it was necessary.

Now your industry has accepted 1 to .8, .78, .74, .72, .70, and finally
down to .68 and we wanted to know whether you had the milk with
that ratio and we went down and found out. Now if we could have
gotten cheese and completed that work I am willing to say it would
ha\ée been much more valuable than it is but it has been impossible
to do it.

MR. KLUETER: You have got to have that milk produced under
clean conditions. You have got to have it properly cooled and taken
to the factory and then if proper methods of manufacture are employ-
ed, you get a certain per cent of fancy cheese. Now you can’t adopt
standardization as a cure-all for the things that are necessary in
making faney Swiss cheese.

MRr. HALL: I think a good many of the cheese makers will bear
me out in that respect, thinking if they standardized, they might be
prosecuted and a good many times when the representatives are not
around the factory, they wouldn’t standardize like they would with
this in mind.

Me. KLUETER: Well then, Mr. Hall, answer this question. Is there
any truth in the statement that a ratio of 1 to .68 is all that is need-
ed or must you have a ratio of 1 to 8. Now if you have to have a ratio
of 1 to 8 you are going to take 45 to 50% of the fat out of the milk in
some cases. If you can get along with your lower ratio, you perhaps
can get along with taking out 8—9 or 10% of the fat. I say that is
a pretty good thing to know.

MR. CHAIRMAN: May T ask about the samples that were sent to
Madison from Monroe—if there was any fat lost in the samples,
was there any fat in the bottom of the samples so that you were not
able to get an accurate test?

MR. KLUETER: We sent up our first samples as I remember it and

I think there was a fat loss in the tube there of .2 of 1% of fat in
that Swiss cheese, we couldn’t get out of that tube,
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MR. HALL: T ask you for this reason here, about three weeks ago
I sent a bunch of samples to Washington in the same way you have
them sent to Madison and when they were in Washington there was
so much fat at the bottom they were unable to get an accurate test.

MR. BRUHN: When they collect those samples, they were put on
ice as soon as possible. That is, they were put in the refrigerator,
they were left on ice, practically frozen until we started to Madison
with them. None of those were mailed in. None of the cheese sam-
ples were sent in small tin boxes. The curd samples were sent in.
The cheese samples were sent in glass testing tubes and in every case
when a batch of cheese was taken up, they were packed around with
ice. I will take that back, with one or two exceptions. Now, if I
may state, the first inspection of milk made was early in the spring,
in June and July and as you remember, according to the slides, most
of them were run in up around the ratio of 1 to 8. When we came
around the first time to get the cheese samples from that milk, about
five weeks afterwards, this was the answer we got, in a good share
of the factories, “Yes, we got some of them but I guess some of them
went wrong. Such and such one was number two. Those we get rid
of so we don’t have to tend to them any longer.” In some places,
“well we were pretty _rushed'with work and the che_zese got pretty

The second time we came and we looked around in the cellars, trying
to find a cheese from that particular kettle that we were looking for,
but you all know what a job it is, if you want to spot a cheese. We
left it then to the cheese maker and we did come around then a few
days later and get the sample and a good share of those samples were
hard to get. You all know how we worked. You know the difficulty.
We weren’t anxious to burden you more than we had to. We con-
sidered it more or less trouble for you folks when we came there.
Now perhaps, we should have demanded that you furnish us proof
of what those cheese turned out. If we are wrong there I will take
the blame. :

MEMBER: If there hasn’t been full co-operation on the part of the
cheese makers with the department this year, and the department
with the cheese makers, and if the department will continue to put
on those tests and experiments next year, in order to find out just
exactly where we stand, I believe we can assure you the department
is absolutely 100% in co-operating with the cheese makers; if it is
done, which I know it is done with the idea of helping the industry
instead of hindering it. That is the feeling I have about the work
done by the Dairy and Food commission and I think all the cheese
makers feel they have done a wonderful piece of work. I don’t be-
lieve they can come out here today and conscientiously say that they
know exactly what is right, but I think we will know in another year,

MR, ALPLANALP: I would just like to say a few words. They

Mr. Marty wanted was to find out how the cheese turned out. If
any one wants to know what the result was, we have the cheese on
record. Now, we have here tests from 3.2 to 8. .2 difference in the
high test and if anybody wants to know the record, we have the record
for each cheese that they have the records for here on this paper.
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STATE HOLDING RULE FOR BRICK CHEESE
By W. J. KRAMER, Madison, Wisconsin Department of Markets

Mr. President: The following is a part of the new brick cheese
holding order:
STATE OF WISCONSIN
DEPARTMENT OF MARKETS
Madison, Wisconsin,

October 19, 1926,
General Order No. 27

1. Under the -authority of subsection (2) of section 99.16, Wiscon-
sin statutes, it is hereby ordered:

(1) No cheese maker or operator of a cheese factory and no agent
or servant of any such maker or operator shall pack for sale or ship
for sale in this state or deliver for sale or paraffin any brick checese
made in Wisconsin, unless such cheese—at the time of packing, ship-
ment, delivery or paraffining—has been out of the vat for at least
fourteen (14) days and is sufficiently dry on all surfaces to be fit for
paraffining. : 7

(2) No person engaged in the business of buying cheese from
cheese makers or from operators of cheese factories, or acting as
agent to sell cheese from cheese makers or for operators of cheese
factories, shall receive for sale any brick cheese made in Wisconsin,
unless such cheese has been out of the vat for at least fourteen (14)
days, and is sufficiently dry on all surfaces to be fit for paraffining or
has been previously paraffined under the circumstances herein defined.

2. Under authority of section 99.23, Wisconsin Statutes, it is here-
by ordered:

(1) At each cheese factory a record, open to the inspection of the
department shall be kept, showing the number of brick cheese re-
moved each day from the vat and the date of removal,

3. Persons affected by this order are given until February 1, 1927,
to comply herewith.

EpWARD NORDMAN,
Commissioner of Markets.

Mr. Chairman, it is too often the belief that these orders and regu-
lations are promulgated on the initiative of the Department of Mar-
kets and that the Department is trying to impose its will upon the
people in the industry which, however, is not the fact. These orders
are the will of the men vitally interested in the industry which have
been drafted into orders by the Wisconsin Department of Markets

under authority granted to it by the legislature and having the force
and effect of law.

What Led to the Adoption of the Holding Order

A group of farmers, in the center of the brick cheese producing
territory, organized under the name of the Dodge County Milk Pro-
ducers’ Association for the purpose of aiding the producers that supply
milk to the brick cheese factories in securing a better price for their
product. Their first investigation led them to the belief that there
was something radically wrong with the brick cheese that is being
marketed today. On further investigation, they found in the last
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statistics of the State Dairy and Food department that the produe-
tion of brick cheese in the state had fallen off 9,000,000 pounds in six
years and the production of American cheese had increased 267
in the same period of time. They immediately proceeded to locate the
cause. In visiting a number of cheese factories and consulting with
makers and producers at these factories, they were convinced that the
brick cheese placed on the market today is of inferior quality to that
placed on the market in previous years prior to the slump in produe-
tion. On inquiring for the reason of this conditon they were erro-
neously given to believe that it was due to the state law limiting the
moisture content in brick cheese to 429 with a tolerance of 1%
which compelled the makers to manufacture a cheese that was too
dry to be palatable to the consumers. Not being satisfied with this
explanation they procecded further, going to the state agencies that
make intensive studies of these conditions, such as the State Depart-
ment of Agriculture, Dairy School, Dairy and Food Commission and
State Marketing Department and on their departure they were con-
vinced it was not the State Moisture Law, as they were previously
informed was the cause of the decrease in consumption of brick
cheese, but due to no small extent to placing press curd or too fresh
and not cured cheese on the market. It is a known fact that uncured
cheese is rubbery and dry, which would lead the average consumer
to the belief that it lacked moisture. Cheese becomes mellow on cur-
ing which requires aging. This curing or aging of cheese develops
its flavor,

After this organization was armed with these facts, it proceeded
to the State Department of Markets and asked the Commissioner to
issue a holding order on brick cheese. They were assured by Com-
missioner Nordman of the cooperation of the Department of Markets.
They were informed that such an order would have to go through the
legal procedure in its adoption, which is by holding a series of meet-
ings throughout the brick cheese territory amongst the men vitally in-
terested in the business to place the proposition squarely before them
whether this order would be of benefit, if they wanted such an order
and if they did, for what length of time. There were five of these
meetings held and the zeneral sentiment expressed was against a
thirty day order, but a reasonable holding order was favored. It
was brought out that a reasonable holding order would be somewhere
between ten and fifteen days from the date curd was removed from
vat. Hence, this is what led up to the present holding order which
takes effect February 1, 1927,

It is a fact that brick cheese of late years has been going on the
market very green. In many instances direct from the salt table or
brine tank, not being washed at all and paraffined wet. Parrafiin on
wet suriaces of cheese does not cling. It eracks and scales off, thus
defeating the very purpose it is meant for, which is to seal the cheese
air tight preventing the drying out of cheese and molding. Hence,
it is obvious that if this cheese is shipped direct from factory to con-
sumer it does not properly cure, but dries out and is a very unat-
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tractive and unpalatable cheese. On the other hand, if it is placed
in storage for any length of time the mold gets underneath the par-
ticles of paraffin which remain on the cheese and before it can be
marketed and be of attraction to consumers, the surfaces must be
cleaned and reparaffined which is a direct loss to the industry. It is
the purpose of this order to overcome these conditions and place on
the market an attractive palatable cheese which it is hoped this order

. will accomplish, thereby increasing consumption. There is no ques-
tion, but what it is a move in the right direction. There are other
factors, if brought about, would aid in placing a better cheese on
the market,

Upon whom does the successful carrying out of the provisions of
this order depend—first, upon the men in the business that are in-
terested in the future development of the brick cheese industry and,
second, with the assistance of the Department of Markets.

DISCUSSION

© MEMBER: I think if we want to hold our brick cheese longer, most

of our brick cheese cellars are too high and the temperature too high
to cure cheese. After cheese is a week or ten days old, the warm
temperature causes it to ferment and come up. We always have the
same troubles, we get a good cheese out of the vat and she probably
shows all right for a week or so and then begins to break down.

MR, MARTY: Does that hold true all time of the year?
MR. KRAMER: Yes.
MR. MARTY: At all time of the year?

MER. MARTY: Yes, unless we have our cellars very cold in the win-
ter. If our cellars get warm in the summer—my cellar gets 80 in
the summer, why should that same trouble be prevalent in the winter
time? It has been argued here that it doesn’t do justice to the cheese
industry and it is about time that these points are brought out. The
holding order doesn’t do justice to any cheese industry at all times
of the year nor does 10 days in the summer time mean 10 days in the
winter time. So the marketing department should use a different
rate in time applied to the shipping of cheese in the summer and in
the winter.

MR. KRAMER: I remember that being brought up and the argu-
ment had been for a longer holding order in the winter time and a
shorter holding order in the summer time. This is the argument
put up against that cheese under the same temperature will eure
Just as rapidly in the winter time as it will in the summer time and
make the necessity for two different orders, one for winter and one
for summer which was given but you might say it was negligible.
A man is supposed to have his cheese under control in the winter time
as well as in the summer,

MR. MARTY: Well we are following this up, there is more than one
point to discuss. You must take into consideration the temperature
from the time the cow is milked and the effects of that temperature
upon the milk before it is made into curd.

You know that your milk is further advanced, you know that cheese
from milk.

. MR. KRAMER: I will say this, the first order or the first sugges-
tion was for a 30 day holding order. There is many a man who will
say that a 30 day holding order would be the proper order. It is out
of the question though as far as we are concerned, in Dodge County.
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A holding order as it is placed should be the minimum. You can’t
place the maximum. I would say that 14 days would be a minimum.

MR. MARTY: In the summer time I have quite a number of times
had a pretty good cheese 10 days old and the buyer was well satisfied
and when that was another week older in my hot cellar the cheese
would not show up near as well. I often times set a batch of cheese
aside for my home trade, at the time I had that cheese, so that it
would be a good cheese, I had to pack it up and ship it out, it was
accumulating all flavors and odors.

Mr. KRAMER: That is very true. But there is a great deal of .
brick cheese going on the market now that develops into an off grade
cheese and nothing can prevent it. The consumer is getting an off
grade cheese and the maker thinks that he is making a number one
cheese because he is grading the clean curd and placing a number one
stamp on it. Wouldn’t it-be a benefit to the industry if that cheese
remained at that factory to develop what it is going to be, if it is
off grade cheese, then grade it an off grade cheese, and let the con-
sumer or whoever buys it get what it develops into. If we all had
cellars where we could keep our temperatures down to about 60,
this holding order would be more beneficial than it is now in the
average factory. The cellars, most of them are in poor condition
and they are not fit to hold cheese for any length of time.

THE CHAIRMAN: Just a minute, I know the brick end from a deal-
er’s standpoint. I am in the cheese buying game and I know from
the dealer’s standpoint in merchandising your brick cheese, that some-
thing must be done otherwise we will not have any brick cheese
within a very few years. I don't care whether the holding order is
30 days or 60 days or 14 days. My biggest ambition is through this
14 day holding order that we at least add on a few days more to
what they are doing now. This gentleman says six days, seven days,
is the youngest cheese that goes into a load. We will say a record
of brick always covers a few days of making cheese. Why some of
those factories I find haven’t got enough cheese left in the cellar to
know that they are in the cheese business, That is wrong, absolutely
wrong. I would say add on 10 days or 12 days so that they can de-
termine with a brick, that is a brick cheese and I think the Bureau
of Markets would be lenient on that. But turn out a merchantable
piece of goods, something that the people will buy and eat. But as
it is now, we are getting in brick three or four or five days old. That
isn’t right and something must be done and we might as well face
this proposition now and try and comply with the Bureau of Mar-
ket's ruling of 14 days.

Mr. E. F. HorRN: Mr. Chairman, I was one that was really in
favor of a holding order. In fact we were called to Madison two
vears ago, the dealers and manufacturers and makers and at that
time it was decided to issue an order of 14 days but evidently it
fell down and no more was said about it. This last fall the milk
dealers association and the milk producers association of Oregon got
after the proposition and worked very hard. The people that ad-
vocated the 30 day holding order were such, they didn’t know a brick
cheese from a brick to use for building. They were bankers and
politicians and plugging for votes at the time. We had a very hard
fight. Now the order as it stands, I don’t know, I haven’t a copy
of it yet but I have a question to ask Mr. Kramer—does that apply
to brick cheese alone?

Mr. KRaMER: Yes, that is a brick cheese holding order.

Mgr. Horn: If that is the case, we will all try and get moisture
because we can get more moisture in it. That is one thing we will
run up against in Dodge county because we have those people. As
Mr. Bruhn stated, we sometimes have a good cheese, we do make
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good brick cheese in Dodge county yet. We have brick at time when
it gets a week old, it begins to show defects, it shows that it is gassy,
coming up. I have taken such a brick and placed it in a cooler.
I have paraffined it and others where I have not, just merely pushed
it up and put it in a cooler possibly three or four weeks, about two
months and watching the progress and I have taken it out and the
dealer called it a very fine cheese and he had a place and market for
it and I have got the price out of it. I am talking about the poor
sﬁlif now. The poor stuff can be held too long, that it is no good at
all,

MR. BILGRIEN: The point was brought out, if the cheese was term-
€d number two, in five or six days they were going to allow it to go
to the grinders. They wouldnt hold it.

MR. HorN: I am going to be one that is going to violate that
holding order. If I have cheese that I know it is going to deteriorate,
I am going to place it in storage at my own expense and try and
save it.

MRr. KRAMER: I suppose the holding order was made by the men
in the industry and I should think it has been made with the object
in view of helping the industry.

MR. HORN: The sentiments at the meeting which I have attend-
ed was against the holding order. First I was in favor of it but it
was more or less ruled for this reason that there were followers
from this particular association that attended every meeting, 15 or 20
men that would vote “yes” where there wasn't enough others inter-
ested and we had condenser men, they had people that hadn’t been
to a cheese factory for the last 10 years and they voted “yes” for a
holding order and they knew wsell enough they didn’t have to spend a
dollar to enlarge that first cellar.

MR. KRAMER: Mr. Horn, I will say this, if you came down to the
department we could convinee you by the correspondence from the
men in this business that the sentiment for the holding order was
strong and many today believe it is not wrong. I personally don’t
believe without other factors, that the holding order is going to come
out lbut I do believe from a source of testing it is well worth a good
trial.

MR. GOTTLEIB MARTY: Mr. Chairman, if the cheese don’t keep
there must be something wrong. I just tell you one thing, at Mon-
roe we had a milkman that threw his milk, that milk was blue.
Well, my wife told me there is something wrong with your milk be-
cause that milk is sour at 12 o’clock already. He said, “well, don™
blame me, it is the weather,” the weather is to blame for it and so of
course we did, we changed milk men #nd from the other man we got
good milk. Now you don’t find any fault here in Milwaukee about
summer or winter milk but the people think for cheese making is
anything good enough. Now if that milk is treated, if they cooled
it right away after milking and brought to the condensery you will
make good cheese, that that cheese will keep 14 days or longer with-
out having trouble. You get poor milk to start with. I know farm-
ers that told me they have to send their cheese out because they keep
it a week and the cheese is spoiled. So you see somebody is going
to eat that cheese and all we have to do is try and make a good
cheese, a cheese that will keep 14 days, summer or winter or any time,

Mr. HorN: What I was trying to get at, we want a little help
from both ends. We know we will get poor milk but it is impossible
always to get good milk regardless of how anxious the farmer may
be to deliver his milk. I think we have got as fine milk producers
in Dodge County as anywhere in the state and I think you will find
90% of them want to deliver the milk as it comes from the cow in
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a clean and sanitary condition. But there is this situation that
enters into the delivery of the milk that causes your trouble at the
factory. Now then the reason I brought up this poor cheese stuff is
that we get a chance to take care of it, after we have got it. When
it comes up to loaves of bread it is worthless, you can’t use it for
chicken feed. For that reason I say, I have some I am placing in
storage where it can gradually cure up to make a fairly decent table
cheese. ;

MR. MARTY: We have dwelled long on this discussion, no doubt
and there are further matters on the program but I just want to say
in_short, when we are looking upon a 14 day holding order some-
thing is going to fall. Let’s compare that just as a passing. The
time when I was a boy, say about 10 or i1 or 12 years old, I
smeared brick cheese from late in October, the last part ¢f October,
made in November and the first part of December and that is about
as long as the factory would run in them days. But on the brick
cheese made during those three months, the last part of October,
November and perhaps the middle of December all that cheese was
kept under fine temperature in the curing room, all winter long way
up into March and smeared twice a week and in the fore part of the
season we boys had to go down there and smear three times a week
and it was all winter time in there. Now we think it is an honor to
hold brick cheese 14 days.

MR. Horn: Mr. Marty, I think I have smeared about as much
brick cheese as anybody and I will say this, we made some of the
finest cheese in those days but we had a factory of about two or
three thousand pounds a day, that same old factory is standing
there yet with an inerease of about six thousand pounds. The thing
we have argued here was what about the man who owns this factory.
It means an expense of one or two thousand dollars and he has been
drying all the time, he gets nothing for his product and where should
he take the money from. As far as the 14 day holding order, I think
that is all right.

THE CHAIRMAN: I am sorry to bring this matter to a close. We
have just a few more minutes before we close.

SWISS CHEESE MAKERS SCHOOL AT MADISON

As usual during the month of February, from February T7th to
the 18th, 1927 we will have the usual Swiss cheese course at the
dairy school and we will have the brick cheese course from February
21st to 25th and the American cheese course from February 1st to
the 4th. Some of you who want to learn about the other kind of
cheese, come down.

CHURNING OF WHEY CREAM
By W. 0. BergH, Mt. Horeb

There is so very little difference in the process of making whey
butter and that of ordinary butter that I would emphasize the import-
ance of the care of whey cream at the factory.

A few years ago I was employed in a creamery where we made on
an average of from twelve to fifteen hundred pounds daily, during
the summer months, This was churned from whey cream which the
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cheese makers delivered to us, whenever they came to town, or about
three times weekly. Some of this was in very good condition, some
not. When whey cream is properly cared for and churned the but-
ter is as wholesome as the product of hand separated cream, and
very few can detect the difference. We shipped a large amount of
this butter to be sold on the open market, and received top prices
for it. There is a Wisconsin law which provides that all whey but-
ter must be labeled as such when sold. This law was probably all
right at the time it was passed but I candidly believe that it should
now be repealed, and know of no better time to start procedure to do
so. It should not be compulsory to label whey butter as such; when it
is of no poorer quality than 99% of the butter made from hand separ-
ated cream, in the same locality. I have seen both classes of cream
in several creameries; and heartily indorse the repeal of a law which
compels butter makers to label whey butter, and in most cases sell it
from one to two cents a pound less than other butter. Do you cheese
makers realize that it is hurting your own industry? If you would
all make an effort to take better care of your whey cream and de-
liver it oftener, much of the prejudice against whey butter would be
overcome. I am confident that most of you would be interested to
know how you can care for the whey cream, for best results. I
would suggest the following method: Regulate your separator to
skim a cream testing 409, or above. When separating, put the cream
in a small can (shotgun can, preferred) and as soon as you are
through place the can in cold water, or other cool place and stir until
the cream is cool. That does not require constant stirring, but at
short intervals. When the eream has cooled it should be placed in the
can in which you intend to deliver it and kept in a cool place. At your
next skimming, when the cream has been stirred and cooled well, as
before, mix with the eream in your delivery can, taking eare to stir
well until both are thoroughly blended. Deliver often, the oftener the
better, and you will not only be doing your butter maker a favor, but
also be promoting the whey butter industry, and eventually you will
profit much, as you will increase your salary and raise the standard
of whey butter.

After experimenting in several ways we learned that the best
method for making whey butter was to first grade the cream, and
churn separately. The cream we received averaged 40% butter
fat; and best results could be produced by thinning this down to 30%,
then pasteurizing; and cooling to a few degrees below churning
temperature and holding for 12 hours.

Whey cream churns quicker than hand separated cream. We have
cooled it from four to six degrees lower but to no avail, except that
it made a slight difference in the grain of the butter. We usually
salted whey butter a little heavier than ordinary butter. The grain
and texture of whey butter cannot be detected from creamery butter
except by the most experienced judges.

A cheese maker cannot produce a high grade of cheese from milk
of inferior quality, neither can the butter maker produce first class
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butter from cream improperly ecared for and delivered in poor con-
dition. By cooperation we hope to experience in the near future, an
increase in the manufacture of whey butter and a great prosperity
in the dairy industry. 3

Prize Cheese and List of Scores

The first prize Swiss cheese was then eut and distributed to all
present, and the list of exhibitors of Brick, Swiss, and Limburger
cheese, with scores, was distributed, being printed by courtesy of
the Butter, Cheese and Egg Journal.

Adjourned.
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1925 WISCONSIN CHEESE MAKERS' CONVENTION
LEADING PRIZE WINNERS

Class 1. American Cheese Made Before Sept. 1, 1925,
First 181 Adolph B. Duescher, Puleifer .......c..ccuvans 99.00

Second 158 Edw. F. Winter, Gillett 98.75

Third 186 Otto H. Yordi, Manawa 98.5
Class 2. American Cheese Made During Sept. or October.

First 220 Emil W. Gutknecht, Merrill, R. 3 .............. 98,00

Second 250 L. J. Breher, Shehoygan Welle~ el 0 97.88

Third 2014 Ben J. Hrabik, LUXemburg .........:cvaveunas 97.75
Class 3. Ameriean Cheese Made After November 1.

First 387 Ed. F. Minnicheske, Clintonville .............. 97.00

Seecond- 330" AL W. HARD, PIFIOUED ... .c0cnsoomnsnssomn e 96.75

Third 368 Arthur Johna, LUuXembBUTrE ......cvvioerrossrsos 96.50
Class 4. Colby Cheese,

First 413 Rose H. Schuh, GreenwWood .....c.evoveeissoses 96.00

Second 403 Joseph L. Steinwand, ColbY ....covvuvevennnnnn. 95.75

Third 427 Ernest Mandel, (‘olhv ......................... 94.75
Class 5. Drum Swiss.

First aid-- Ralnhart Miller; CIarm0 v oonvvvinrosvdies 97.00

Second 502 Frank Brandt, Monroe, R. 5 ......coovevevnnnn. 96.00

Third 516 Val. Zibung, Argyle ........................... 95.50

Class 6. Block Swiss.
First 603 Joseph Lauber, Barneveld ..........ooveuunenn. 93.00

Second 607 David Walser, Monticello .. 92.50

Third 605 Martin Suter, Blanchardville 92.00
Class 7. Limburger.

First 706 Paul Wyssbrod, Monticello .. 97.50

Second 701 Ernest Kuenzi, Belleville «es 96,50

Third 712 Anton Motz S S R R O e 96.25
Class 8. Brick.

First 850 Karl Zuberbuhler, HOTIiCOn .........ocivenevenns 97.00

Second 809 Oswald Schnﬂider. Appleton ..........cconeicnen 96.50

Third 843 M. . Stampfil, BETDEVEHY ... ..\ ivesonconsenvesons 96.00
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LIST OF CHEESE EXHIBITS, SCORES AN

WISCONSIN CHEESE MAKERS' ASSOCIATION

WISCONSIN CHEESE MAKERS’ CONVENTION,

. DECEMBER 1925

D PAYMENTS, 34TH

CLASS 1. AMERICAN CHEESE MADE BEFORE SEPTEMBER 1, 1928
Prizes Won Score Checks
102 Fred 8. Sommers, L R e e 91.5 $6.53
208 Wi, M. Laney, GTRREGR' | ;.. o o ey tae 91.25 3.49
104 Edward Peck, T T ot 339 87.35 16.28
105 Jos. Henseler, Marshfield ........ . . "'’ 54, 373 98.25 17.35
106 Clark Hunter, Richland Center ......... . . . 355 96.25 20.6Y9
107 C. H. Schneider, Merrill, R. 8 ,........ . " 1/2-41 9§.5 8.83
108 P. H. Mickle, Twin i R R S s ey 92.5 17.32
109 J. F. Kalk, Cleveland ...... B B TR LA Rl 149 94 9.70
110 Bert McKinney, Mineral Point ........ .. 1 %" 20 3.00
111 John H. B PANOMEN ..o s b o At 91.5 4.45
I A T Relon PIIMoBER . i s e 90.5 13.29
113 Ed. Krause, Shawano ... .. 96 5.11
114 Andrew Peterson, Muscoda ... 95.25 5.48
115 Edwin W. Fleming, Avoca ... 91.25 3.72
116 H. H. Raddant, Embarrass 95.75 4.47
117 Wm. J. Hemb, Kfel ,.,..vuoo ot 91 3.78
138 Wm. J. Hemb, Kiel, COMP ... '’ 91 4.88
119 Emil Sonnenburg, Cato ............ 94 4.76
120 Glen C. Weiss, Campbellsport ........ 92.25 4.16
121 Otto Rehme, L R 53 91.25 3.72
122 Otto E. Heller, CRIom oA e 59, 31 95.75 11.32
123  John Babler, Campbelleport ., ... 5 .5 s in. 91.5 3.60
124 L. E. Kopitske, Marion ............. .ooo00 470 90.5 4.16
125 M. M. Schaetzl, ¢ R G B s . Ay
126 A. F. Schwartz, CHatobowllle - ;oo 2 o 3 o Shaney 94 4.48
127 Bernard Grueger, Appleton, R. 5 ....... .. 1 1" 94 3.70
128 Gottfried Moser, e L) e e e ot e 93.5 5.33
129 att Tuma, Soldiers Grove ., ... . . . "= 93.25 4.37
130 Linda C. Bruhn, Auburndale ......, SR, e 91.25 1.18
131 Ludwig A, Kuhhn, Edgar ..................... 481 95.5 14.36
382 Wm. Adbors Bt Olotid ... o it 157, 477 94.5 8.54
133 G. J. Kleinhesslink, OOBEBMERE - g 14 96.25 10,69
134 Oswald Reitz, Calvary, Bk ooiiii il 156, 146 94.75 15.11
135 Henry J. Loehr, Calvary ..62, 320, 302, 165, 171, 141 97 28.10
128 Mike Lyona, PUlask] ., or v oo e 94 3.93
137 Arthur Johns. Inxembrive T 8 005 CLn e 94 4.48
138 Mary Schaetzl. L T T S e R R R e S 93 4.49
139 Reinhard Jacob, Bhebo¥BRB B 1 ..., o e 87 3.58
140 Edw. Gruenstern, Meavag, BN s T 88 4.38
141 1. B. Kohlmann, St. o T GRS S 162, 476, 147 94 .5 15.15
142 Fred Stapel, e R s ST s bl 483 94.75 11.03
143 Jacob A. Otto. Melane, B 1700 0o sl 158 94 5.78
144 Ogpcar Stock, Manttowoe .... ... . .  oiovaseld 93 5.57
145 Albert Gruenstern. Marion ..... .. .. . ;7' 468 93 7.49
146 Ferdinand H. Schultz, Belghiva .. ook S 87 3.58
147 F. P. Luther, Toguavlile oo o ol T e 93 3.49
18 B H. Knickel, Boardman ', .. . . i 1 i 169 97 11.33%
149 Paul J. Pinck, Beaver B, B8 o0t s 490 90 5.75
350 Albert HernKe THIbert ... - . .0 . o hoitEaes 91.25 3.49
151 Wm. Meyer, Prodonia, B 8000 ol R 61 925 7.35
152 Oscar Krause, Polar ........ «...38,328 381 96.5 15.80
153 L P. Zehren. Coleman R 3. 0 " The 200 408 96 .58
*154 John S. Martin. Navarino ... ; 47, 361, 67 96.75 19.99
155 John A. Draheim, TEHberl WS o s D 90 3.24
INT Xl I BemRIRN, RAReNN . e pa e 91 2.88
158 Edw. F. Winter. Gillett. .2, 27, 6 98 .75 23.37
159 Henry Nolte. Cleveland R. 2 .. 95.25 6.33
1680 Dick J. Tienkema. Arpin oL 91.75 3.94
161 Ernest Theil Hambure. ik 93 4.25
1682 Harold R. Winters. Oshkosh . . . .. 94 7.00
163 Wm. Plansky. Peshtigo ..... ... . .. 94 4.70
164  Casper Holzschuh Elkhart T.ake .. 93.5 4.54
165 Fiwald Moths, Denmark, R. 2 ...... . ... 95 9.72
186 Carl Schmidt Greenwond, R. 2 91.25 2.49
167 John Lemkuil. Plymouth. R. 2 93.5 5.56
168 Tohn Fentz CCOBOMOWOE ... vo s 90.5 .18
189 Herman Kalkofen, Greenwood .. . . ... .. 87 2.50
170 R. H. Gruenke. Anbhendale <. . -, oin o 94 .75 5.11
171 AW Haln, PIRmanth. Rl ;. .o o0 94 7.85
172 A. H. Hein, Neenah, R. 11 ... .. . "] 9 5.16



THIRTY-FIFTH ANNUAL CONVENTION

Prizes Won
Geo, E. Seiler, Forestville ............ 317, 539, 548

cdniiny Wemmel, Plymonth, B8 ... ... .cechosaons

Hugh Kaufman Plymouth - OGTRE T O e e
Herman W. Behrens, FENTNOUER . .o c.oociiniasnis
Georpe Mohr, Plymotth B. 4 ... c.o.oiviiiesenos
E. O. Klemm, Manitowoc, R. 1 ... ....ooneennevnn,
Joseph Bergs, HABAr ........vc.ovvuveensencnns 485
Alf. R. Reinertson, Walders, R. 1 ..ooovvnrrninins
Adolph E. Duescher Pulclt ....................
H J U Y o e o m s e oo i e ann s ok e
Mulloy, W THBPere B8 ... civaiidiss 307
Pa.ul B O Waaeen "B 2 oo i e s b
Fred Stapel, Edgar, SOMP S e
Otto H. Yordi, Manawa...3, 28, 73, 48, 368, 393, 138
Norman Christensen, Tillamook, Oreg'on .........
John F. Lensmire, Marathon B e o e
David Gobeli, Chetek - T e e g e el R S,
Ralph C. Matznick Kiel R A i 335
Louis K. Korth, Antigo ........
Adam Klonowski Wis. Rapids
C. A. Bennin, St. 'Cloud .....
John Levy, Kewaunee, R. 2
E. H Peters, Sugar Bush .. g
& Miller, Star Prairie ... G B el e 7
M. Matznick, Kiel, R. 1,.304, 377 38
L. Bernie Smith Rockbridge A
Erwin C. Wunsch Cleveland .
Otto Weyer, Manitowoe . ...
L. J. Breher, Sheb. Falis ...
Eugene Buerge, Miflin ...............
Ed. Steinberg, Appleton .............. 44, 343, 391
Arthur Bartelt, Oshkosh ................. 1/3-371
Aug. Ehlert, Thor T TN A A T L
Arthur Bartelt Oshkosh B o s e s ininsmsan s
Chas. Mullen, Dodgeville s
E. F. Minniecheske Clintonville ..................

I H Hecker. Gardinville, Nev., COMP.... . 00"
DD EKorth, Anblgo . ... c.ccneces 1/3—-330 1/3-333
A. C. F. Witt, Marshfleld .................. 55, 374
Otto A. Mellenthin, Marshfield ...................
P. H. Kasper, Bear Creek .............. 5, 549, 456
M. Christopherson, New Franken ................
H. D. Schmidt, Sheboygan Falls .............. 144
Hugh Kaufman, Plymouth, B. 5 ........cc0nneeee
Alfred e BelE, PHIOX ... iaive e s aes Too Late
Jule Schuelke, Manawsa ....:..o.vcvevens. Too Late
John o e S e R Too Late

Schwantes, Clintonville ............ Too Late
"l‘illamook Cry: Co., TIHamook, Ove. ,.... v.iiiss

CLASS 2. AMERICAN CHEESE MADE DURING SEPT,

Prizes Won
Anton H. Brei, Rozellville ..................
Bert McKinney. MIBOTAL PL ... cviruiivassnsie 36
Fred Sebeck, Marshfleld ..............co0nnenceun
John Grunenfelder, Dorchester . .................
Arthur Dederick. Lone Roek .............. 1/4-357
Jos. Henseler, Marshfield .............. e A e
W. A. Liebetrau, BREDOYEBN. .. ... i as s
Leon A. Laack, Brmion e e L R RN e
Chasg. E. Helm, Ma.rtintown ......................
Bl B -Whing GHIett B 1, i inns st
..................... /2-—345 1/2-346, 564, 161
OLto “Rohme. MOBHRE .5\ oo niintsons s ie snsini s 382
Ferdinand H. Schultz. Belgium, R. 1 ........... 65
Beorweiolinen B Polit - . oo liiih et onss
David Gobeli, Chetek ..............c0000000. 304A
H.T. Easba. Pooatello, TARRO . .ovevivraersos v
Onwald Rolts, COATT. BT - onrooneois ot
Elmer Heckmann, Milan ......0"00000 000 525A
John Babler, Campbellsport. . .1/2-321, 1/2-322, 176
C. Freimund, Thorp ....... 32, 312. 319, 385, 174
EmilW Gutknecht. errll] R. 3..8, 29, 42, 301, 336
CHitord C. Btorm, - Merrfll ... ... .cccivnsivscs 40

Score
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" H. J. Wagner, Greenleaf ...........

WISCONSIN CHEESE MAKERS’' ASSOCIATION

Prizes Won
H. H. Karske, New e T RS e S
S L. Hehi, Noonah Bo31 ... e 472
Henry Voelz, MerRllL M8 .l T
Art Truttchell, Sheboygan Falls
R. W. Pockat, Marion ..........
Herman W. Behrens, Plymouth ..., . .. . .
L B. Kohlmany, St Cloud . ;.. 0o oivr. st 164
C. A. Norlander, New Fielmmond . oo T
Walter Reisner, Bonduel .
Wm. M. Lauer, Granton .
Paul C. Kleinschmidt, Mer,
Joe Dillinger, ndty o]
Frank D, Cootway, Grimms . ...
Raymond Schmidt, Fond du Lac
Paul E. Ott, Wausau, R. 2 ,.....
Wm. Meyer, Fredonia, R. 2 ..
F. P. Baker, St. Cloud, R, 1 ..
A. A, Miller, Star Prairie ......
Arthur Johns, Luxemburg, R. 2
Theo. Wegner, Random Lake ...
Val Rack, Random Lake, R. e
Victor Rosenow, Platteville ... ..
Ludwig A. Kuhn, MY i i
Albert Hernke, Hilbert ....... . . '
Albert Gruenstern, Marion ... .. .. ...
John Piseher, BoBE ....... ... co;.
Wm. F. Preuss, BOVIRaNP o0 e
L. J. Breher, Sheboygan Falls. .9, 30, 70, 56, 29
Henry Nolte, CIPNEIBRG. “Fe. -0, i T
John F. Hoeft, Cumbsetang - .., o TR
Albert Hérnke, BHbert ... . o st
Mary Schaetzl, o S R st
C. F. Heckman, Clevolamg ... ol e ae s 334
4 F. Drab, Kewaunee, B.8 ..., ..... . .0 trad
Win. Albers, St ClOBE ,...ssbo i 155, 475, 143
G. J. Kleinhessiink, Qagthawgs oo e e
Frank Skabroud, Jr., Jump River ..... . . . 52, 366
Chas. A. Kennedy, SPRIRE GREOR . . ..o oo cons oon
Wm. C. Lindow, Piymenth, Ry 0T T
G. H. Scannell, CarepHelIORort .. il o s
Oscar Stock, Manitowos B8 o0 ST it
Jerome L. Relf, Sankville ...... . ooioo i o0
Alva Abbs, La L e R e e s
Wm. J. Gerlach, Greenwood ........... " 1/2-520
Ernest Theil, Hambarg ....... . . 77 745880
Mike Sleger, Barihol B e h i e
Oscar H. Selpelhige Oelt, oo 20 100 STy S e
Geo. Koenig, Hibnmalyllln g 00 0o P en et
Menxry Nolte, Cleynignd th's o . 10 " " =virie
John Babler, Campbellgport, B F - G0 -
Seo. Daltvin Wdorade. ..., .0 535
Thos. Eisenhut, Eldorade ..., .. . .17 1707 536
Albert Schleis, Kewaunee ... .. ' //'"7::--950
Henry Rux, e e L e R e
¥d. Blefer, Denmarie, fr & 11 0107 Rt he s ateae
W. F. Griese, Cednrhure .- ot e
il S R 1T T e S et e Rl
Wm. H. Prange, Colfax, B.'$ . 0 070 318
rad Btapel, MABar ... oun it 338, 478
W. 8. Stocker, Thorp . ...38, 313, 386
Chas. Yaeger, Cadott .
Martin Kubitz, Y e SRR G 480
sug. Fhlert Thorge: . 0000 0 i
Norman Christensen, Tillamook City, Oregon.....
Leon A. Laack, Brilllon, B. 3 .....
Earl F. Albrecht, Forestville, R. 2
Bernard Krueger, Appleton, R. 5
Theo. W. Treptow, Marion, R. 2
Walter Huegli, Juneau, R. 4 ....

Geo. Sommers, Weansa B.og o 0T 43, 337
A. W. Hahn, Plymouth........ 12, 57, 300, 135, 168
John P. Wry, Stanley ,.......... .. . 1/3-314
F. A. Flynn, Pulaski, R. 2 ... . i
O. W. Bartelt, Campbellsport ......

Joe Koenig, Hemmark, B 1., -
Frank J. Sleger, Stangelville ........
Carl Bergner, Pulaski, R. 2 ........ . """

W. H. Krumrey, i TR TG RO SR e B Bl
Matt Tuma, Soldiers Grove ....... ..l . 7"
Bernard Winder, Richland Center .. .. " 1/4-357
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THIRTY-FIFTH ANNUAL CONVENTION

Prizes Won
Raymond A. Larsen, Bonduel .............c0c00000
Jesse J. Spieles, Wisconsin Rapids ..............
Fred J. Chapman, Sheboygan Falls ..............
Harry A. Olson, Abbotaford .................. 5567
DK J. TIopReIna, APDIN . .. i nvnssneenenonnsion
A. F. Schwartz, Clintonville .....................
Anton J. Blahnik, Kewaunee, R. 3 ..............
Hans Walder, Beaver Dam, R. 2 .............. 491
Ben J. Hrabik, Luxemburg ....10, 11, 376, 379, 325
L. L. Rudersdorf, Platteville .....................
.30 Gondrieh, Lone HOekK .. ...c.i0ci0ioeneienss
AT CHERS, BOYTIOEE oo a2 v s ivoinssioness aosessssmsns
B ooy CMEESRIMBIA . .. o ici et et 71
John A. Heibel, Shullsburg .........ococuuoen. 132
EROnard Tange, YoX TAKS .......c.oooesvsnesnnes
Jonn B JORRING, ALtHENE . .....0ccciessiiosessses
F. 3 ulvey, WenBIBBTe. ... ... dondsiessns
Geo. B, Seiler, Forestville .......,.... 316, 538, 547

" Louis K. Korth, Antigo ............... 39, 329, 332

Otto Weyer, Manitowoe ...........ocovevenemnenns
Henry Englebert, Brussels ............... 316, 537
L. Bernie Smith, Rockbridge .............. 1/4-357
Joseph Bergs, Edgar, R. 5 ........c000vvnnn.. 482
E. W. Ehlert, ThOTDPE ........c00vevnnnnns 1/3-314
Erwin O. Wunsch, Cleveland ................. 145
Jobn DopBer, GOtREIM ..o vy ebesoussnsiessane 3568
R. H. Greunke, Auburndale ..............000.. 375
M. M. Schaetzl, Edgar, R. 5 . 5
Jacob Strub, Plymouth .......
Wm. Lichtenberg, Beaver Dam
Edward Peck, Coleman, R. 1 . 340
John Lemkuil, Plymouth, R. 2 AT
W ¥ Hemb; Kied ..:..00vae.
Bert Ruetten, Hillpoint ......
Pete Anderson, New Richmond .
A. H. Kaufman, Cascade .......
P, H, Kasper, Bear Creek .........

Jacob Strub, PIymouth ..........cc0cvueeeennnens
J. P. Zehren, Coleman, R. 2...1/2-345, 1/2-346, 170
aN W WInter Eetr . e s e e

JRcob K. OCE0, MRIOHE, B 1. v vveisnrvionoaeiinss

...................... 1/2-321, 1/2-322, 154, 175
Jullns Wesnel, PIyYmouth .......-coueeoeocesasonss
L. Kalle, Clevelan® B 1 ... civiivinensnnnnss 13
Andrew Poterson, MUsSCOMR .......cuinucesneensnss
Henry Nelson, Richland Center ........... 1/4-357
J. H. Hecker, Gardenville, NeV. ......cuveeesonaes
Edw. N. Heinen, Junction City ............51, 349
Choe B. Lathrop, BaKley ...........c.ovunuenennn
Herman Kalkofen, Greenwood ........... 1/2-520
Gottiried Moser, Oostburg ............0uivnennn..
Henry J. Loehr, Calvary, R. 1 ......... 63, 166, 172
Hdarge MohF, PITWMODED. ..\ ioiersiencsnnsnos e
Oswald Schachtler, Boyd ......... 1/2-311, 1/2-383
Jacob Strub, Plymouth, COMP ..................
Aug. Brandt. Kewaunee ...........cceuveunen. 327
ORES B YOROE WABBWR = oo oo osominenesi s iveis
R e e
Edw. Gruenstern, Marion, R. 2 ...1/4-362, 1/2-466
John J. Voith, Junection City .......... 50, 352, 348
.- H. Schnelder, Merrlll, B. 8 ... c.v.ivirerunnias
B H Peters, Bugar Bl . .....00cnnesenmenessn
C. K. Kalkofen, Greenwood .............. 1/2-519
g ol g T SN S S e 341
ERREYON. e DM o o) s e el e e e 1/3-371
John H. Peters, Plymouth ............c.00u00n....
Chas, Mullen, Dodgeville  ........iceveoceons.on 37
Linda C. Bruhn, Auburndale .....................
H, Pullmann, Manitowoe, R. 2 .......o0eveennnuns
W P Braats, Shawano, B. 8 . .....ccuvnernnenns
H. G. Wiskow, Clintonville., 370, 460, 454, 458, 139
E. F. Minnicheski, Clintonville ....... 461, 455, 140
John Plachhnuser, TIHedR . ...... 0 cuecieiisnss
B Hrudka, PeaRtlfo .. oo oiiiiaessviosvinaocl
MM Sehnetsl, WaAgar, B 6 ..ol v iccciiaisonie
Arthur H. Berth, Sheboygan, R. 2 .......co000ivn..

AuF. J. Hing, Btratford .........cccvivcnnennanans
Reinhard Jacob, Sheboygan, R. 1 ................
F. J. Oskey, Seymour, R. 1 .. 5
Mike Kellner, Minatore, Nebr. .........c.c0.0....
Fred WIBEIPY, BAUBOBEA .\ .svisivevoanssania 34, 319
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92 WISCONSIN CHEESE MAKERS’ ASSOCIATION

Prizes Won Score Checks
2089 Glen C. Rindhammer, Star T e SRS s 94.5 7.02
2090 Grant Slewerk w50 Y A E o e 1/2—-45 95 7.39
2091 John S, Martin, Navarino, R. 1 91.5 2.81
2092 Henry Siewert, Dale H 94 5.81
2093 Wm. J. EHnbs Rl Lol LRIt e e Ve 93.5 5.12
2094 A C F. WALE, Marshfleld ([0 Tl e e e 91.25 4.32
2095 Theodore Braun, Cretnwood ... v....ocie 1/2-519 $1,25 2.47
2096 Otto A. Mellenthin, Marshfield ... ... . .. /577 91 2.90
2097 G. H. Schuler, Elkchart Lake ... . . i /172" e 91 4.44
2098 Otto A. Mellenthin, Marshfield, COMP... .. . " 91 4.50
2099 J. F. Bachmann, Bremont i v 1/2-372 91 10.25
20002 Edward vodak, West Fiwng ... .00 0 pre el 17.76
20003 Glenn W. Radel, Gillingham 6.96
20004 Adolph Gutherz, Fennimore 3.29
20005 A. E. Lau, Brillion .,...... 16.14
20006 Edwin C. Yolpgt Kiel ... .: 5.06
20007 Ernest Niklous, Fond du Lac . 3.14
20008 John Roth, Buena Vists, 111, .. 2.95
20009 Otto H. Yordi, Manawa ,...... “7.98
20010 B. Gruse, Black Creek ........ 4.81
20011 Alfred F. Schuls, Phlox . ... ..... 5.81
CLASS 3. AMERICAN CHEESE MADE ON OR AFTER NOV. 1, 1925

Prizes Won Score Checks
301 Geo. J. Walter, Bastlord) W' A% op s e 91.25 $3.83
302 John Babler, Campbellsport ............ 0. = 83.75 5.35
303 L. B. Kohlmann, St. Cland s e 89 1.50
304 W. A, Krumrey, b I R e 5 90.5 2.63
306 Aug. J. Hintz, Stratford Ffmidim e A b e b g A g 81.5 4.00
306 John Verhulst, T R S e s Tt 94.5 4.80
407  Elmer Stevenson, Combepiguds ST en 90.5 8.46
308 G. J, Kleinhesslink, DOBEbUYE ... iiiisarb s 93.5 6.28
sty 1 V. Kalk Clevalgo ... 0701 S0 g shetnnons 91.25 4.70
310 Fred J. Chapman, Sheb. Falig . [/l (i /:'/2 93 5.98
311 L. J. Bevher, Sheb. Walls o0 il LT retusse e 95 7.18
312 Arthur Dedrick, Lone T R S e s 90.75 4.86
313 Wm. J. B, Bl S e T A S 89 3.38
315 Joe Dillinger, L SO S S R S L 91 6.63
316 W. C. Gielow, Bear L NI M A R = o 551 94.5 6.80
317 Linda C. Bruhn, el 1 o T T R SRR Lt e i 94.75 2.81
318 John Babler, CAMPBANISDOTE ... v . i S 83.5 4.50
319 J. H Hecker, Gardenville, New. - ... . .. . 93 5.86
320 Edw. F. WEnter IR VO mp s e 93.75 7.83
321 Ludwig A. Kuhn, L B R e i s - 90 2.10
322 Paul E. Ott, oL S B S e e i 91.756 3.38
323 Wm. M. Lauer, BUBUTRARTIS 05 i e e 91.25 2.85
324 Pete Anderson, New Richmond & s it s 91 5.25
326 M. H. Loe, FHlladate. ..o T AsT ene oAl 91.75 2.93
326 Henry J. Loehy, Calvary, R 1 ., : . o thu 167 91 6.78
327 Henry Nolte, Cleveland, R. 2, COMP ... [ .. " " 91.25 5.58
328 John H. Peters, Syt % e 91.25 5.16
429 Oswald Reitz, Calvary, R, Ao s T e 91.25 5.16
330 A, W, Hahn, Plymouth ..... IR N e e e s 15 98.75 8:23
331 Theo. W. Treptow, 2 T B O RS 93. 4,45
332 Geo. Duffrin, Eldorado ......... = v 1/2-533 94 7.58
333 Paul C. Kleinschmidt, Merrill, R, 4 .. . [ 77777 96 5.70
334 L. BE. Kopitzke, Marion ...... T L 94.75 8.18
3356 Mary Schaetzl, Bd e s AR S A e 93 3.90
336 Ernie Holderman, tanley, R. 2 93 2.96
337 Wm. Albers, St. Cloud .......... 93.75 5.20
338 Julius Wessel, Plymouth, R. 3 .. 91.5 5.31
339 D. W. Groth, Eldorado- ......... 93.5 9.28
440  Aug. Brandt, Kewaunee ........ 94 5.28
341 Emil Abegglen, Eldorado .......... 94 12.07
342 E. H. Peters, Bugar Bush ..........e. 93 4,13
343 Henry Nolte, Cleveland, B. 2 ...... .0 93 6.21
344 A, F. Schwartz, Clintonville 93 3.68
345 John Wuethrich, Greenwood 87 2.95
446 Pete Anderson, New Richmo 90.75 5.256
348 Walter Ralaner. Bondael ™., ., 0000 Lo 20t 95 .10
349 Erwin Stephenson, Blue River ... ... R R R vy 90 2.10
350 Emil Sonnenburg, ©ato ............ooieeloiirese 94 6.04
3561 John A. Heibel. T R R e 95 5.33
362 David Gobeli, Chetek, R. 4 ... . .. it 90 5.58
B8 Bawhh T Radel Vholn, /- - o boenii it 91 4.15
3564 Wm. C. Lindow, Pl?rmouth. L AR e iy 93 3.96
365 Glenn W. Radel, G T TS R S O 91.56 4,23
356 M. M. Schaetzl, Edgar, R. 5 ,.......ooomeoo iitte 91.75 4.15
357 Herman W. Behrens, PIlymouth, ..........oonoorv. 87 3.81
358 Arthur Johns, Luxemburg, R. 2. .16, 17, 878, 381, 72  96.5 10.086



THIRTY-FIFTH ANNUAL CONYE NTION v3

Prizes Won Score Checks
359 Chas. H. Humphre ¢ RAandom TaKe ...iivioiovnioe 90.25

4.
360 Ernest Theil, Hamburg, R. 1 94 .75 4.95
361 Ben J. Hrabik, Luxemburg . 94,75 4.95
362 Oscar H. Schreiber, Cecil ........ 95 6.33
363 Zeichert Bachmann, WeFauUWeYa ...c0vuineiennons 89 8.33
364 C. H. Schneider, Lo b P e 95 -, $.58
366 Dick J. Tjpkema, Arpin .... S S 93.25 4.28
366 Herman Hoesly, Antigo ... i g 30 91 3.76
367 Otto Rehme, Moslinﬁ R 93.75 5.356
368 Tony F. Kutnarowski, Thorpe, R. 4 . 90 3.33
369 David Gobeli, Chetek ............. 91.5 9.77
370 A. H. Kaufman, Cascade .......... 90.25 4.56
371 Wm. Lichtenberg, Beaver Dam, R. 3. 92.25 4.68
372 John Feutz, OCONOMOWOC ........ ... 90.50 3.40
473 Chas. Mullen, Dodgeville ........... 93 4.13
374 Jost Hoesli, Black Earth ........... g s 91.25 3.85
3756 L. Bernie Smith, Rockbridge ............ . 87 4.98
378 Fred Stapel,-BaGZar ..........0.00n oo oo) - 93.76 5.58
37 BE. F. T S R S Ry 90.25 2.48
378 H. G. Wiskow, Clintonville .............. .0 " 463 93.50 7.13
379 . -Chas. B. Lathrop, BReley ............. ..o 91.25 5.83
380 John Tischhauger, Tilleda ................ " 93.75 4.35
SEE - JaRRTT Bl R o S D e 308 89.50 4.05
382 0. W. Bartelt, Campbellsport, B 5 ......convvin.. 88 10,09
383 Earl B. Whiting, BIRINERE, WU, 1 viacvvobninmsns ooyt 94.5 4.80
384 Gottfried Moser, i et B R 91.25 4.93
386~ OO0 T VOIIL BERIBING <. ..o onvss oo oo 19 965.25 8.50
387 E. F. Minnicheske, Clintonville ........ 14, 18, 462 97 21.50
388  Fred Bleber, Fond OU L&D .....s0s.sorenon s 87.5 2.81
389 Oscar Stock, Manitowos, R. 3 ... ... ..l itreee 95 7.41
390 Fred W. Nussbaumer, Waldo ............oueemos 86 3.35
391 Chas. A. Kennedy, Spring Green ................. 90.5 3.85
392 C. K. Kalkofen, Greenwood .............. . 1/2-522 87 3.58
393 Reinhard Jacob, e o RN S R S s 91 5.01
394 Fremont Wonn, Stanley .......... 1/2-311, 1/2-383 91 5.48
395 Herman Ealkofen, Greenwood ............... 521 88.5 3.36
396 Wm. U, Baese, DEabRIton. . .o, ..o oo 92.5 3.60
830 . FE R Aaper: BERr Creek. | ... ... 0.0 . oot 94.25 7.90
398 Erwin O. unseh, Cleveland. . iv.. .. v 95.25 T.83
399 Walter R. Schmidt, Sheb. Falls, R. 1 ......... ... 93 2.96
8001 Floyd Clemons, Meding ............eoonnonoorl 94.5 7.36
3002 Martin Kubitz, BN~ L e R s s e T 94 4.50
303 Ed. Eaufman, RICe Lake ........ooeenn .. Too Late 95 5.98
3004 Alfred F. Schulz, PhIOX ..........0ooveons Too Late 94.5 4.81
3005 South Dak. State College, Brooking, S. D..Too Late 95 5.90
CLASS 4. AMERICAN CHEESE MADE BY COLBY PROCESS
401 Otto Fueglista, Red Oak, HL 93 $7.95
402 A. W. Hahn, Plymouth, R. 1 91.25 5.23
403 Joseph L. Steinwand, Colby ....... .. 95.75 17.00
405 John Gruenfeldfer, Dorchester ... . . . 5.7 %" 99" 92 7.09
406 M. F. Lawrie, Dorchester ...,.............0"" 528 94.25 12.29
40T - Leon A Laack, Brilllon, R. 3 .... . . .../ 1::%4% 93 5.87
408 Frederick W. Beyer, Spencer ....... ... '""" 561 87 5.73
08 I & Breper. Sheb - Walls”., .. 10000 90 5.61
410 M. M. Schaetzl, Ed o PR e T R S 90.5 3.45
411 Wm. Lichtenberg, Beaver oo, R e
3 TN R T R o N RN 489, 1/2-501, 504. 505, 510 92.75 09
412 Mrs. Frederick W. Beyer, Spencer, COMP........ 88,5 50
413 Rose H. Schuh, Greenwood .. .. .20, 23, 1/3-314, 518 96 10.22
414 E. 0. Klemm, e D20 TR S e il e 90.5 65
$10 F. P Kalle, Cloveland, B, 1 ... nrnsoee o it 92.5 56
418 Fred W. Nussbaumer, Waldo ... .../ . /""" 88.5 35
419 P. H. Kasper, Bear Wy s I S e e 93 50
420 Otto L. Baumgart, Colby ......... .. . 77000 26 94 3
221 o Jerovie’ Tn Reif Baakviile ...... .. . . e 91.25 L1
422 Leonard Lan%, SRR e e e 91.25 22
423 Henry Rux, BUBBE .o vnssisiannnrasesnasssonsss 94

RS- W I-Hemb, K6l .. .. .. . .
425 Elmer Stevenson, Cumberland

426 G. J. Kleinhesslink, T A S SR S B 94 27
427 Ernest Mandel, o e S @i51%s 6 n 22 - 94.75 37
428 Robt. Voeekn Freédonia ........0.....00. o0 64 93.5 42
429 C. H, Schneider, Merrill, R.'§ . . [/ ;"7 Y 92

L R R T T N T T e A e ok S 92
431 Ben Gruenfelder, Waldo

........... 88.5 35
432  Arnold Feller, Hustisford 82.5 01
433 Roland E. Schael, Spencer 94 685
434 John F. Tesmer, Co by .. 92.5 50

oo

o

(51
wa#aawmuqm»-&-&uw—!-:mm'@:-n-.-ﬁ

s o

L]

435 Mr. David Mandel, Owen
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CLASS 5. DRUM SWISS

Prizes Won

John Anderegg, Juda ...............
Frank Brandt, Monroe, R. 5 ..., .. ..88, 77, 82, 93
Ernest Herrmann, Neillgwalle, B, 1 .. . ol ciia :
Alex Alplanalp, Juda A R R S e e
Eugene Wirz, Darlington ....... " e e 80, 83, 85
Osc. Jinhof, Monroe ........... P S alslata s v WAl
Joseph Lauber, Barneveld e e i e e s e s
Adolph_ Alplanalp, Monroe .. ... S e e e e e e
Jacob Niffenegger, Darlington ........ SRy b 81
Fred Wuethrick, Juda .......... vl wiae s e wwaas DD
Casper Jaggi, Brodhead, 1. 3 ......" v o sl B3
Otto Blaser, Brodhead ....... PimA T T v i 541
John Wenger, Davis, I .......... B e i g A
Reinhart Mueller, Clarno. . . .87, 75, 76, 81A, 86, 91
Valentine Zibung, Argyle, R. 4 .......... 89, 79, 84

CLASS 6. BLOCK SWISS

Prizes Won
.....100A, 102

Gottlieb Werren, Blue Mounds

Mike Durtschi, Barneveld .. ... ... oo, 0 101
Joseph Lauber, Barneveld 95, 100, 560
Abert Ryser, BORP0e - i ini. b s 3 .99
Martin Suter, Blanchardville e iy A 04
Fred A. Schaller, Barneveld .,......... Pl A
David Walser, Monticello ........ . " ceinisisae 98, 103
Emil Forster, Blue Mounds .............. ...100B
Fred Meier, Mt. Horeb, B. 2 % c.cxsecncnssis -90.75
David Walser, Monticello, COMP ............ e,
Ulrich Furrer, Hollandale ........... 629, 531, 532

CLASS 7. LIMBURGER
Prizes Won

Ernest Kuenzi, Belleville ...... TR S [
Jacob Bebneiter, TURGRU ...\ .. n. e s o Py
Adolph Gurtner, Rubicon, R. e A e
John Minnig, Monticello .......... . i el 111
John Sieber, Monticello, R. 4
Paul Wyssbrod, Monticello, R. 5. .105, 108, 323, 559
Ernest W. Jung, JUnean ;..............
Louls Bager, MOBTO8, R: 4 .....i0iiunseoinioimns
Martin Kammer, Basco ..... e W L e
Gust Drachenberg, Watertown, B. 8 ......... g
Jacob Disler, Allenton ........ e.c.e.o.. itk a e
Anton Mots, Monros, B. 8 ........:coomemes = 0T
Emil Frehner, Beloit, R. 2 ....... e e 545, 546
Adolf Kauffmann, Monticello .......... " " .. AN
Rudy B. Lengacher, Monticello, R. 2 ......... alere o
Peter Bernet, Monticello ................ Too Late

CLASS 8. BRICK CHEESE

Prizes Won
Frod Ogl, Portage .... ... R
Fred Gurtner, Jackson ...........
Henry Egli, DeForest ............ i e e e
Albert Oertig, South Wayne, R. 1 ....... SEaE A s
Leo Lotscher, Beaver Dam, R. 1 ..............o0.
Rudolf Streit, Waupun, R. 2 ..... v v 0117, 120, 126
Adolph Moser, Rubicon .......... SR e N T
John Durtschi, Barneveld ......... St S
Oswald Schneider, Appleton ...... rne w113, T18. 342
Fred Bleuer, Beaver Dam .........
Werner Rechsteiner, Juneau, R. 3 ........ o
Ben R. Williams, Cambria ......... SR e wials@ne
Arthur Reaether, Ixonln B 1 ... oivie o oes S
G. E. Strassburg, Randolph ..... AR e .178
E. F. Indermuehle, Brownsville ....... I Ao
Wolter Liehty, Txomla, B i visconsdeso omtt”
Emil Gruber, Dalton ................. e
Adolph Gurtner, Rubicon, R. 1 ...... S A N
John Biers, Neosho ........ e va e e Tl s e s
Fred Buetschli, Cambria ....1/2-123, 1/2-124, 523

Score Checks

89

=
-
;g

o
o0
en

b
=
o

Score
81.26
8R
93

Score

$58.556
91.83
72

Checks
$13.27
5.28
15.32

6

Checks
$8.78
3.556
.59

-
o
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Prizes Won Score Checks
Julius Heusser, Clear Lake

...................... 93 4.63
Paul J. Pinck, Beaver Ll o AR SN ol

................ 497, 500, 503, 488, 492, 509, 494 93.5 12.90
Kirieh Furrer. Hollandale ;... ... ... i) 93 4.40
Ewald Jung, Minnesota Jet. ..... . . 1t 94 5.54
Henry Haesler, S TR O i s 94.25 4.88
Joe Schmid, Beaver 57 T T e 499, 488, 496 92.25 5.98
TEAE SRRE SRRt cor oy Sl as T e R0 91.25 4.07
Gust Drachenberg, WWatertown, R.O8 . ... .. . 85.5 4.21
rred Fedts Bableon .oy, ot e 922 5.33
Marcel Steiner, Cambria ..., . .. 10t 177 93.5 9.55
Adolph Feller, i L e S T RS 91 4.65
therbert W..Tlets, Ixonin, R 3 (010701 etheees 89 3.52
Jost Hoesll, Black Barth .............oeeeoioilt: 95 5.53
Brank Mook e Palte: ... 5 0.l i 94.5 .38
Xarl Berger, Juneau, R. 3 .. ... il . ciiresers 95 6.22
Edward Seiler, Sun Prairle’ ... ..., 1 100 95 5.22
Jake Balsiger, Pardeeville ... .. .. . 1/2-123, 1/2-124 94 9.19
Gottfried Zurbuchen, 2 e ISR e e 9.5 6.23
Jake LenzinFer, Wieadlanil 5 - Lot 94 5.77
Jacob Schneiter, Junean ........ . . 11Tt 93 3.17
Carl Bachofen, Beaver Dam ....... . . "

..................... 92.75 8.56
Herman Schubert, Slinge 95 .37
N. Stampfli, Barneveld . 96 17.59
Carl Vogel, Fox Lake .. 92.25 7.90
Simon Zwald, Barneveld ... 95.5 6.45
Mike Durtschi, Barneveld . 92.25 4.75
Fred Berger, Mt. Horeb .. .. 94 5.46
Ernest Schwartz, Rosendale 95 5.99
MECAMBRE M Hag) 0TI 95 4.99
Karl Zuberbuhler, Horicon . . . 12, 115, 119, 125, 558 97 16.66
Arnold Zumbach, Apple River, TIl. 93 5.44
Jacob Disler, Allenton, R. 4 .. 92.25 3.29
Valentine Zibung, Argyle, R. 4 85 5.68
Rudo]{;h Streit, Waupun. R. 2 94 4.16
Ernest W, Jung, Juneau ..... 92.5 3.18
Jacob Mueller, Haugen ....... ..Too Late 93 3.14

LOCRE sl e e e $4879.88

LIST OF G0 SHEBOYGAN COUNTY CHEESE EXHIBITS

Special
Score Names on Pens Prizes Pro-rata
91 Herman W, Behrens, Plymouth........ 1 $1.12
87 Herman W. Behrens, Plymouth....,... ST
83.5 Herman W. Behrens, Plymouth........ Wik
96.25 Arthur H. Berth, Sheboygan, R. 2.... . 2 4.08
97.88 L. J. Breher, Sheboygan Falis. ... ... . 3 1.96
96 L. I. Breher, Sheboygan o n 3.92
95 L. J. Breher, Sheboygan Falls...... " 3.38
90 L. J. Breher, Sheboygan Falls. ... . . .56
93.5 Fred J. Chapman, Sheboygan Falls, R. 3 2.52
93 Fred J. Chapman, Sheboygan Falls, R, 3 2.24
88.5 Ben Gruenfelder, Waldo.....,.... . " 5 v
87.50 A. W. Hahn, Phymoutt: B 1. .. . . 6 4.78
96.75 A. W. Hahn, Elymouth, B 1=.... ... .. 4.34
94 A. W. Hahn, Plymouth, R. 1.... .. " 2.80
91.25 A. W. Hahn, Blymouth, B 1. ... . °° 1.26
93.5 Casper Holzschuh, Elkhart Lake, R. 3 7 2.52
90.25 Chas. H. Humnhry, Random Lake. ... 3 .70
91.25 Reinhard Jacob, Sheboygan, R. 1...... 9 1.26
91 Reinhard Jacob, Sheboygan, R. 1. " 1.12
87 Reinhard Jacob, Shebovgan R. AP S
97 J. F. Kalk, Cleveland, R. 1. 10 4.48
94 J. F. Kalk, Cleveland, R. 1. 2.%0
92.5 J. F. Kalk, Cleveland, R. 1. 1.96
91.25 J. F. Kalk, Cleveland, R. 1. 1.92¢
93.5 A. H. Kaufman, Cascade, 11 2.52
90.25 A. H. Kaufman, Cascade. 70
94 Hugo Kaufman, Plymouth, 12 2.80
92 Hugo Kaufman. Plymouth, R 1.68%
96.25 G. J. Kleinhesslink, Oostburg 13 4.06
94 G. 1. Kleinhesslink, Oostburg. 2.80
94 G. J. Kleinhesslink, Oostburg. 2°80
93.5 G. J. Kleinhesslink. Oostburg. .. 2 59
93.5 John Lemkuil, Plymouth, R. 2. .. 14 2.52
91.25 John Lemkuil, Plymouth, R. 2. ... 1.98



96 WISCONSIN CHEESE MAKERS' ASSOCIATION

Sﬁecia.l

Entry Score Names on Pens Prizes Pro-rata
207 91.50 W. A. Liebetrau, Sheboygan Falls, R. 2 15 1.40
261 93.5 Wm. C. Lindow, Plymouth............ 16 2.62
354 93 Wm. C. Lindow, Plymouth, R. 2....... 2.24
177 91.25 George Mohr, Plymouth..........e.. .. 17 1.26

2059 86 George Mohr, Plymouth............... e
128 93.5 Gottfried Moser, OBMEBNTE. . s iagmias 18 2.52
184 91.26 Gottfried Moser, Qostburg............. 1.36

2057 81.25 Gottfried Moser, Oostburg............. 1.26
418 88.5 F. W. Nussbaumer, Waldo............. 19 ek
390 86 F. W. Nussbaumer, Waldo............. - il
111 91.5 John H. Peters, Plymouth............. 20 1.40
328 91.25 John H. Peters, Plymouth............. 1.26

2073 90 John H. Peters, Plymouth............. .56
243 89 Val Rach, Random Lake.............. 21 Eo i
112 90.5 A. J. Reiss, Plymonth. .o...iioeivvrcon 22 .84
1018 95.76 H. D. Schmidt, Sheboygan Falls....... 23 3.78
399 93 Walter R. Schmidt, Sheboygan Falls.. 24 2.24

2097 91 G. H. Schuler, Elkhart Lake.......... 26 1.12

2036 90.5 Jacob Strub, Plymouth................ 26 .84
226 90.5 Arthur Truttschel, Sheb. Falls, R. 1... 27 -84
174 1.5 Julius Wessel, Plymouth, R. 3......... 28 1.40
338 91.5 Julius Wessel, Plymouth.......... et 1.40

2049 91 Julius Wessel, Plyvmouth..... S 1.12

2032 95.5 Erwin O. Wunsech, Cleveland. 29 3.64
398 95.26 Erwin O. Wunsch, Cleveland. 3.50
1001 94.5 Erwin O. Wunseh, Cleveland.......... 3.08

Sheboygan Co. Pro-rata fund checks...... $115.14
SECRETARY’S REPORT FOR 1925 CONVENTION
(Read in 1926)
By J. L. SAmMis, Madison, Wis.
State Treasurer’s Account
Receipts
1925

July 1 Balance forward from last report ......... . o e B e $§ 303.79

duly 1 Seate mpprepriation . i o, s o ne et R 600.00

Dee. 22 Membership fees BEPOBILOR ... vivnre i ne st i 671.00

$1,674.79
Disbursements
1925
July 29 Miss Libby Miller, reporter ................ $ 55.00
State Printer, envelopes, circulars, ete. i 48.R3

Nov. 5 Supt. Public Property, postage on reports 50.94

Nov. 11 - Anditorium Tl i ca: s Tt s 295,00

Nov. 24 State Printer, statements and bill heads 7.23

State Printer, 920 Annual Reports ...... 218.69
1926 3

Mar.- 1° SReriiRve e i e A b T ey e ™ 400.00

Mar. 17 Miss Libby Miller, reporter ............ooooono o0 5 55.00

Mar. 24 -State Printer, 950 Annual RODOFEE . .iiiisaaons s : 2R7.58

Hiwte Printers peinting . .2, 00 o0 00 s asys 65.12
BaIAnce forward . i e iy e e 3.88
$1,.6574.79

Secretary’s Donation and Program Fund

Cash prizes, offered for fine cheese exhibits at the convention, are
awarded and paid to exhibitors as directed by the donors, the Secretary
acting as the agent of the donors for this purpose. As these funds are
at no time the property of the Association, and as they are paid out to
winners at the Convention, or returned to the donors, these donations
are not deposited in the State Treasury, but the receips and disburse-
ments are published here, and in the list of prize-winners.
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To raise additional funds for the support of the Convention, the
retary, acting as a private individual, published a Convention prog

97

See-
ram,

and rented booths and the proceeds from this enterprise were used for
Association purposes, the balance to be finally deposited in the State
Treasury, as a donation to the Association, from the advertisers. The
proiram receipts and the disbursements of this fund are shown below,

T

e Convention cheese exhibits were sold by the Secretary, acting as

the agent of the exhibitors, and the proceeds paid at once to exhibitors,

as shown in the list of exhibitors in this report.

Receipts From Beoth Spaces
Balance forward from last report

.................... $ 410
Damrow Bros. e A S Dl 105.
Stoelting Bros. Sl L e i St e S 50,
D. & F. Kusel Co., Watertown ........... 100.
Marschall Dairy Laboratory, Madison .... e 50.
Brookshire Cheese Co., Plymouth ....... ... s 50.
ﬁyramid 0il Co., Minneapolis, 1% space ..... 3 30.
orton Salt Co., Milwaukee ,.............. .. . 50.
J. B. Ford Co., Wyandotte, Mich, .. ... .. ... 5 50.
Wis. Dairy Laboratory, Green e O S e - 50.
Lavo Corp. of America, Milwaukee ... ... 7 7" 5 50.
Creamery Package Mfg, Co., e T & 50,
A, Barber-Goodhue e Clldage . ;s - 55.
Diamond Crystal Salt Co., Minneapolis ....... . . . 50.
Sharples Separator Co., West Chester, Pa. ....... . ... . 50.
Chris Hansen's Laboratory, Little Fails, N. ¥. ... . 11" ": A 50.
Cream City Chemical Works, Milwaukee . 60.
De Laval Separator Co.. o R R e e . 100.
Super Products Co.. R R e i i G N 50.
Oakes and Burger Co., Cattaraugus, N. 50.
Toledo Scale Co., L e e R e it 50.
Worcester Salt Co., Detroit, 1% space ... 25.
Brillion Iron Works, Brillion, 1% space 20.
Elov. Ericesson Co., St, L R T T e e 25.
Monarch Sales and AR R e R G e 50.
Ruggles and Rademaker, Milwaukee ... . [/ ' """"""**" 50.
Topp Oil and Supply Co., ARG = 2 o e 55.
Schwab-LeZotte Boiler R C e s 50.
Viking Pump Sales A T R b et 50.
Saple Chemieal Co., Milwaukee .. ... ... i 11 i70ieeeeeeess 50.
Seperal Laborntorios, Madison ... . 1l i1 iciiisireeee s 55.
P o tating Co, Owatomma .. . [ [ 11t 1 e 50.
on . Ambrose Co., Janesville ....... . .. o it s ieens 50.
Calhoon g b B S R SN e T S 50,
Creamery & Milk Plant Monenby, Ralle oo, ool s e 25.
Receipts from Program Advertisers
e M G og T PR R P 10.
Dairy Supply Co., et L AR O M S e e s, 10.
RPERNEIUD GMRRE v r.. o svaievissnnsnnnss i it 20.
$ o Intinat Baak, Beillion ... 01 kol e 10.
Pyramid 0il Co., it AR SR e e S 20.
Kiel Woodenware Co., Kiel ..... . B T e 20.
Union Terminal Cold BEOrRee, NOW FOTK . ..o.oenior st 10,
ko N T R e e R et 10.
Champion Sheet Metal Lo Cortinglly W ¥ ..o .0 T 10.
Republican Hotel, Milwaukee ......., e e e A s 20,
Marschall Dairy Laboratory, Madison ........ ... .o 00 e 20.
SR BElAN00 Co WOW WOUK ... iosess s il 20.
. Barber Co., Chleago ............. $4'a 20.
Fountain City Dairy Co., Fond du Laec .. AT 10.
Roéers and Johnson, Marion ..... ame e < 10.
3. G. Cherry Co., S8t Paul ..., . . .ooooo’) ate 10.
Vilter Mfg. Co., Milwaukee ..... ... 71" 10.
Arthur Harris & o Ohieage ... ... ...... 20.
Schwaab Stamp and ‘Seal Co., Milwaukee ....... = 10.
Colonial Salt SR T R S e e e i 10.
Dairy Market Reporter, Sheboygan Falls . ...... b 20,
Tineoln Bax Oo., Merttll ..o lo.s .ol = 20,
Kraft Cheese Co., Plymouth. b T R s 20.
Sheboygan Falls e U S AR R St e 10.
Chas. A. Parfrey, Richland RN o L D o 20.
3. B. Ford Co., Wyandotte, Mich. ........... . 0 """ %4 20.
‘Wis, Dairy Laboratory, Green o e R R MR D F 10.
Morton Salt Co.. Milwaukee, Wis. Slalaat il o Ao T S x ot 10.
gamrow Broe Co., Fond du Lac .... ..l  lii00eeee A 40.
Creamery Package MES.Co., ORIEARE - ovicninr sty 22
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A. H. Barber Goodhue Co., Chicago.
Stoelting Bros. Co., Kiel, Wis. ...
D. and ¥. Kusel Co., Watertown
Woodland Box Co., Woodland ..
General Laboratories, Madison .
Pauly & Pauly Co., Manitowoe ..
Buckeye Chemical Co., Akron, Ohio ... ... s
Johnston Tin Foil & Metal Co,, St. ORI B0, i s
Chris Hansen's Laboratory, Little it T G R P e e
Cream City Chemical Works, Milwaukee .....

Iwen Box and Veneer Co., Shawano ...... S A R
Butter, Cheese and Egg Journal, Milwauke
L. F. Nafis, Inc., Chicago
Howe Printing Co., Prairie du Chien
Walter Voechting Co., Sheboygan ...... o T e s e L R T
Ohio Dairy and Food Laboratory, CIneinnat] .....c.oceiovessse
Brodhead Cheese and Cold Storage Co., Brodhead .
Triangle Cheese Co., Monroe
De Laval Separator Co., Chicago ...
Super Products Co., Milwaukee ..
John Kirkpatrick, Richland Center
Plymouth Exchange Bank, Plymouth ..
Oakes & Burger, Cattaraugus, N. Y. ..
Nor, Wis. Produce Co., Manitowog ... ... e i o N e e
Sharples Separator Co,, West Chester, Pa. ..
Wis. Dairy Supply Co., Whitewater B o i e e e e B e
Phenix Cheese Corporation, Beaver Dam ... . .
Toledo Scale Co,, Minneapolis .........ouesoneon .
Reinhold and Meyer Co., Plymouth
Hotel Gilpatrick, Milwaukee
Fairmont Creamery Co., Green BEY ...
C. E. Blodgett Co., Marshfield ......
Stanley Woodenware Co., Stanley
Karolith Corporation, New York SHY ..
Diamond Crystal Salt Co., St. Clair, Mich, ........ .. RIS B
Wausau Dairy Supply Co. (receiver) Wausau ...
H. I.. Mueller Bandage Fety., Sheboygan
Winnebago Cheese Co. ........
Elov, Ericcson Co., St. Paul ........ R P S AT
Lehmaier, Schwartz Co.,, New York

Greenheck Bros.,, Lone Rock
D. Picking & Co., Bueyrus, Ohio
A. D. DeLand Co., Sheboygan
J. 8. Hoffman Co., Chicago .......
Worcester Salt Co., Detroit, Mich. ...
Konz Box and Lumber Co., s e
Great Atlantic and Pacific Tea Co., Green Bay
Vacuum Sediment Test Co., Madison
Hunter Walton Co., New York ......
Mojonnier Bros. Co., Chicago
Monarch Sales and Eng. Co., St. Louis .......
Juneau Boiler Works, Juneau ....
Plymouth Refrigerating Co. ......
Brown Hotel, Milwaukee .........
Lo 0 Rehm, TIel . ot s pnss g e
Tagiiabue Mfg. Co., Brooklyn .......
Midwest Creamery Co., Plymouth .....
Citizens State Bank, Bear Creek .......
Bingham and Risdon, Green TRy Sl e

Serssrassssssnnns

teesasssestasesns

"ressessrasnssnannsnse

Sales Receipis, Cash Prizes, ete.

Brookshire Cheese Co., prizes ...
First Nat. Bank, Brillion ..,....
First Nat. Bank, Antlgn ....coicnvs.
Dow Cheese Co., Fond du Lac ..........
Fountain City Dairy Co., Fond du Lac ...
Rogers and Johnson, Marion ...........
Kraft Cheese Co., Plymouth .
Sheboygan Falls Cry. Co. ...
Morton Salt Co., Milwaukee ......
StoeltinF Bros. Co., Kiel, Wis, .....
John Kirkpatrick, Richland Center
Wm. Nisbet, Richland Center ...

Schmitt Bros., Blue River
Muscoda Cheese and Creamery CO. .............
o, cEbame MR L e o S S e
General Laboratories, Madison .............
Pauly and Pauly Co. Manitowoc
S. D. Cannon, Neenah ...
First Nat. Bank, Neenah

R I I T R
.
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Producers Federation

............... 15.00

. F. Hubert from Sheboygan County banks 260.00
Brodhead Cheese and Cold Storage Co. 00
Phenix Cheese Corp., Beaver Dam .... 40.00
C. E. Blodgett Cheese Co., Marshfield ... 45.00
Worcester Salt Co., Detroit, Mich. ... 10.00

L. L. Oldham, Secy., Holst-Fres, Assn. of W
Company Store, Cumberland
Johnson and Ecklie, Cumberland
Suring Creamery Co.
Lehmaier, Schwartz & Co., Monroe
Midwest Cry. Co., Plymouth
A. and P. Tea Co., Green Bay
E. C. Damrow, Fond du Lac Co. Dairy Assn. ... ..
Farmers and Merchants Bank, Marion

Ll Ll
oIS oTmmigiemicoc o
. . © P e
=

............. 00
C. A. Straubel Co., Green Lo R R L e . 48.00
Firat ot adu Tae Nat, Banic ..o o0 ottt : 25.00
MEERC Rt Bamie MEarlor oo T 5 6.00
DeLaval Separator Co., R e i 50.00
J. Gempeler, Jr., F. T. Cheese DOAIers AREN. .. icuiinnnnnns ey 40.00
S I 05 BRI, O, < n.isonnns oot 5.00
Dairy Belt Cheese and Butter ol BReRede o n e s 25.00
Farmers State Bank, il o GRS R R R e 10.00
e B T B e it 10.00

Barneveld State Bank ........
J. 8. Hoffman Co., Mt. Horebh .. .
R. C. Jorgensen, Denmark State Bank
Dairymen’s State Bank, Clintonville
First Nat. Bank, Clintonville ......... ... "
Vandewalkers Bros. Garage, Clintonville
S. W. Hines Mere. Co., Cumberland

F. C. Westphal, Randolph
Citizens State Bank, Shawano
Maribel State Bank ..............
Pauly and Pauly Co., Edgar .
M. M. Schaetzl, Edgar List of

Farmers State Bank, Beaver Dam
American Nat. Bank, Beaver B s s sk v
Old Nat. Bank, Beaver Dam ......

Beaver Dam

Algoma Farmers Coop. Co. .......
J. Howe, Nye prize list .......

Milan State
Colby State

SO AR Ml e ) o0l T e s
N. E. Demuth, Hollandale ..........

Emil Abegglen, Eldorado prize list ..
Bank of Sturgeon Bay ..........
State Bank of Forestville ......... .. "
Fred Wuethrich, Brodhead prize list ....

H. J. Howe,

SOty Cheeht Hox 100, oo iiins s e
Spencer State Bank ............
Citizens State Bank, Gillett ........ .. 7 """
J. L. Sammis, prize No. 303
Cheese Sales, F. W. Hubert .............°
Cheese Sales, Towa State College

boce

SIS mdoiciS oo
=4
—]

BN

[

L T TR R R e e it e

[

B Rt Cimang s o e e
Bank, Colby ........

[y

HOARMIOMIMINMDOMSONIODESH T
om e . .
>

Lt I e

e e

................. 110.40
CReSsy Balog 10 W. Chvomm-, o0 =0T o 43.39
Cheese Sales, J. H. Hoffmann B0L CHICARD . ocvxsunariin 3,723.37
Cheese Sales, U. W. Dairf' o PR e I Gt 42.78
£hecne Balom, 3. Jo Bammia’, . oo L e e 8.72
W. H. Brauer, Winslow, e e G N 1.00
Joe A. Trost, Shullsberg, e T R N R 1.00
F. W. Laabs, Curtiss, ey R R R S R S S 1.00
s I T R L T P O e el ety 5.00
John Babler, cxpress refunded ........ . [ 1 7 iitrereeeeens 1.22
H. L. Pieper, Oakfield, b AT SR R e v 1.00
W. J. Ebbers, Sister Bay, b b e 5 S S A 1.00
b L Easpe Rear Creok o000 oLl T e 5.00
34 Booster Dinner tickets sold ........ S R S P s Al 34.00
i e R R L e e $8,862.88
Disbursements
1,000 2¢ stamps ....... A (i A N D b e $20.00
Addressing programs and mailing ........ i S o S 20.00
ostage on programs .,.. . 75.00
Labor help ..... oo ves 3.00
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RO B ORI v i s oo ot e e i S RS . . 20.00
o R YR M R e S . ve aid A 1.00
Stencil and e e o R PR e S D S L 1.00
Madison oo B L P PP i o it Sl 1.25
BRI - < cvts s rdin s adebu e m e o D S i S 20.00
Postage and return DOBEMER. o oo v ss s 5ot m b o A e o 5.00
BT vantion Prive Weekews 1.0\ 00, L., 1 T st s 125.40
Dairy Market Reporter, BRICEGE s e s e R 44.00
Postage on ConBty: petaes ¢ -0, 0 i e dn e sl : 1.40
Telegrams and R. R, fare, Sheboygan-Madison .. ... : 8.50
Express and drayage on programs 2.33
Express on programs to A RN S e 2.70
Telegrams to Tillamook, Oregon ... 2.25
Mimeograph, and stencil, addressing 3.50
Poatage, 1,000 2¢ .. ., . .~ . 20.00
i RIS .a 6.60
Howe Printing Co., program printing 400.20
Charts for convention use ......... 32.50
Express and tags for counter . . 1.68
M. Kammer, Basco, refund . ... 1.00
Fred Meier, Mt. Horeb, refund ... 1.00
Four Convention Prize PEES ... 48.00
Dairy Market Reporter ......... <t 20.00
Postage stamps and envelopes ....... 16.90
Eleanor Rlng, program number ..... 15.00
Miss Libby Miller, reporter ..., ... .. 50.00
& Grassenbach Oo - boxew .1 21 BN AT as e ne ek s il s 8.75
Schwaab Stamp and Seal Co., badges .... 55.69
E. Claussen Tillamook, travel expense ,,, . 219.16
Alex Schaller, judge BTN . e 2 30.75
Crunt Blowort, SelUnd = =0, ce ) e o ‘ 1.00
Faed MAvty, expemme ... ol TR e 28.16
H. A. Kalk, vice president, expense .......... 14.40
Mrs. Goehring, ORI, OXPOMBE O iy 16.16
J. H. Peters, director, DEPOMEG - oa e s s i arac 16.55
J. Gempeler, Jr., director, eXpense ........... ..o, . 16.37
Clarence Baudheim, labor and BEPOUBE & 'o oo otiasmaisis % 24 .85
Math Kzarauski, labor and EXPOHSE .....co00ev5080m00 25.85
Ross Roberts, labor and o P DG BN S Sy . 24.65
J. W. Cross, Supt. and EEDOIEBR . osovsoneacsassnenssetntee 3 81.15
SRONL W Juny. SURIRR, TOEONR oo e sanen s Ve e 1.00
J. D. Cannon, judge, BORIEIRE L o o einrs § e s e e e g e e g 33.71
i B ot G AR M S L 4.00
g g B e OO M S i 127.70
ERERED INANORP, K ... ..isicsnreer s Rt 30.00
b s o RSP A kg e L 40.00
Elizabeth Landgraf, office IAARBRAE *, (oo v ewsreins syt in it s 90.00
Topp Oil and Sy C6 VIR . L e s g 5.00
o LAREee CRUSES U0, BUROE . ...cvvo fensasnss s o e 20.25
M.V Hubart, Sndme, xyones ... o000 0. e as e 7.64
{1bert Gruenatren, Marion, refund . . . i i 1 i iririeees 1.00
Jerome L. Reif, Saukville, refund ... ... . .. s T T 1.00
1. Adbers, Bt Clonl, Setamll ... . o . .11 Susedeseii. 1.00
A. A, Miller, Star Prairie, PR IBAE. - o s e L e pree s YRS 3.00
A. A, Miller, Star Prairie, on il ) R SRR S s i, 2.25
Emil Abegglen, Eldorado, on | AR RS e L 2.10
E. H. Peters, Sugar Bush. on e g LR e e 1.00
i g B T TR i i b 2.00
SR Y. BXEel CO5 .o iiii it L s 4.66
Sraft _Bros. Cheese €o., TEIBRA .. ...0isons s, die sk s 9.00
T Bhowar, BESCOr DM i ot ke Sae a 2.30
Enger Kress Co., 29 bill books AU KOV BHBO .ol i 131.15
Secretary, office and CODVENLION SXDBRBE .. i t.i s et o 104.90

N RO LY. BMEB SYYOP ... voenmrrenas it AR
Milwaukee Auditorium bill e
Geo. C. Mansfield Co,, Mil, ..
E. Mayer, stenographer ........
Checks to exhibitors ...... .. "
H. A. Kalk, president ..........
A, F. Zelm, treasurer ............°
W. F. Hubert, }udge .........
John Cannon,

Eren MIXtY. Jndge ... ... ..o
Alex Schaller, judge ........ ... . 0000
Grimm Book Bindery, 58 names in gold
Postage, insurance, on 29 county prizes

Express prepaid on prize PAEE .o ; o :: 27
F. P. Luth, Loganville, ERERRA - oy cidibacs s i s
A. F. Zelm, treasurer, CEPOBED . oviviinonoi 28.29

Rose H. Schuh, Greenwood, prize 527
J. H. Hecker, Gardnerville, T o s
Ad. E. Duescher, Pulcifer, prize 26

-
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>
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H. J. Howe, Nye, prize 526
American Railway Express Co.

Butter, Cheese and Egg Journal, ad
o

C. E. Blodgett Cheese . refun
Ad.

E. Duescher, Pulcifer, prize 360

John 8.
Office Specialties Co., renta
Edward Peck, Coleman, prize 3

W. A. Devine, postage stamps
Fred Bleuer,
Leo Lotcher, Beaver Dam, prizes
American Railway Express Co.
Carl Bachofen, Beaver Dam
Mailing tubes for diplomas
Butter, Cheese and Egg Journal
Val Zibung, Argyle, refund
E. Landgraf, clerical work ...
Geo. E, Seiler, Forestville, Pri
Wis. Dairy Club membersh p
Schwaab Stamp and Seal
Addressing and mailing

Co., Assn, seal

Martin, Navarino, prize 361 ...
1 a.n;lssupplies

Edward F. Winter, Gillett, prize 344 .
Ad. E. Duescher, Pulcifer ........

Beaver Dam, prizes ..

s

Postage on returned reports ......

ot bk

[

.

b3

-
0000t G i D1 D e I U1 O 1t EO DO LI 00 D 00RO
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0 W B e el A e e b Ve 72
E. H. Knickel, T LT el R i i S 00
Pete Anderson, New Richmond, prize 555 ............ PP e 00
Ernest Theil, refund ....., Wia s shem v o'y sesesssssenenns Garseens 00
Record binders and punch ........ . i i Ty eu iy e .65
Paid Sheboygan Co. Bankers Pro-rata ..... wn T P 115.14
o T T e e s S A a0 @ . 691.22
Tolal ... .. i Siressnsenesenis O AR e AR $8,862.88

JOHN H. PETERS,

M. M. SCHAE

L,
Auditing Committee.
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CHEESE MAKERS’ CONVENTION NOTES

The shippers of the 514 cheese exhibits this year are
particularly pleased with the good prices paid for the entire
lot of over 13000 Ibs. by the firm of J. H. Hoffman Co., Chi-
cago, who also bought the convention cheese last year. This
helpful cooperation is appreciated.

Checks in payment for all cheese and prizes were mailed
to every exhibitor from the secretary’s convention office on
Saturday, Dec. 18. i

The Dairy School class of cheese maker students from
Madison, were on hand as usual, and an orchestra composed
of five young cheese makers added acceptable music to the
regular daily programs. The entire class also visited the
Gridley Dairy Co.’s milk plant while in Milwaukee.

Electric loud speaker equipment in the convention hall
this year permitted the voice of every speaker on the plat-
form to be heard in every corner of the room with ease, and
added much to the interest and convenience of both
speakers and listeners.

Plans for next year’s convention already under way, will
enlarge the booth exhibit space considerably, widening the
aisle spaces so as to avoid crowding during the rush hours,
furnish chairs for visitors, and keep all booth exhibits out
of the session room.

The date of the next state convention was set for Decem-
ber 14, 15, 16, 1927, at Milwaukee, after careful study of
the subject by the officers and directors.
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The novelty of offering special prizes for new members
this year, attracted about 150 cheese makers who had not
exhibited before.

The 1926 Honorary Member roll, hanging on the conven-
tion wall attracted much attention, and inquiry. The secre-
tary will be glad to have makers in 100 additional towns
write in for information as to how to become Honorary
Members 1927.

The entire convention was marked by unusually interest-
ing addresses, discussions, and exhibits, and by harmonious
cooperation in the study of problems considered.
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