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WISCONSIN CHEESE MAKERS’ ASSOCIATION
Incorporated February 2, 1899
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& B G‘RAF, Secretary. Zachow
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L ]

American Cheese

Frank M. Broreren, Thorp
Fred Buss, Clintonville

Swiss and Limburger Cheese
Gottfried Galli, Rice Lake

Brick and Muenster Cheese

E. W. Jung, Juneau
Fred Bleuer, Cambria
Henry Haesler, Oconomowoc

SUPERINTENDENT OF EXHIBIT
H. P. MULLOY

OFFICIAL CONVENTION REPORTER
A. J. Kemper, McFarland

LIFE MEMBERS

E. L. Aderhold, Neenah J. L. Sammis, Madison

C. D. Cannon, Neenah O. A. Damrow, Sheboygan Falls
A. T. Bruhn, Madison Al. Winkler, Cumberland

Fred Marty, Monroe H. P. Dillon, Oshkosh

Math Michels, Fond du Lac John H. Peters, Plymouth

OFFICIAL ORGAN
The Cheese Reporter, Sheboygan Falls
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LETTER OF TRANSMITTAL.,

Plymouth,. Wisconsim
December 1, 1944

To His Excellency,
Walter S. Goodland,
Governor of Wisconsin.

The members of the Wisconsin Cheese Makers’ Association are
pleased to present a complete report of the proceedings of their
53rd annual meeting,

The indusiry has been complimented on all sides for the pro-
duction record it has made, but available skilled help in 1945 is
deemed our present problem and is now receiving our full atten-
tion.

Respectfully submitted,
GEO. L. MOONEY,

GLM/YZ Executive Secretary.
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OFFICE OF THE PRESIDENT

Marion, Wisconsin
December 1, 1944

Fellow Cheesemakers:

We are again pleased to present a report of our annual meet-
ing,—the proceedings of our 53rd annual meeting held in Milwau-
kee, Wisconsin.

The state-wide support of the Association by about twelve
hundred cheesemakers evidenced a faith in our efforts which made
the work of the past year a most pleasant task.

. During 1945 the industry will face and experience many han-
dicaps, including a critical labor shortage, transportation problems,
ete., this will be true in many other industries. We shall do every-
thing possible to reduce these handicaps.

LEN. E. KOPITZKE,
President.
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EDMUND J. SCHULTE
Accountant and Industrial Engineer
SHEBOYGAN, WISCONSIN

Offices: 2nd Floor Telephone
424-426 N. 8th Street 2828

October 19, 1944

Wisconsin Cheese Makers’ Assm.
Plymouth, Wiscensin

Mr. George L. Mooney, Executive Secy.
Dear Sir:

In accordance with your request I have made a Cash
Receipts and Disbursement Audit from the books and rec-
ords of the WISCONSIN CHEESE MAKERS’' ASSOCIA-
TION, of Plymouth, Wisconsin, for the period from Novem-
ber 1, 1943, to October 1%, 1944. The expenses used in this
report are up to September 30, 1944, only.

I verified the receipts and disbursements and was satis-
fied that all receipts had been properly accounted for and
disbursements made only on duly authorized vouchers.
The Bank Balances were verified and found same to be in
agreement with the Bank records.

Respectfully submitted,
EDMUND J. SCHULTE
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FINANCIAL REPORT

WISCONSIN CHEESE MAKERS’ ASSOCIATION

STATEMENT OF RECEIPTS AND DISBURSEMENTS

For the Period from November 1, 1943, to October 17, 1944

BALANCE NOVEMBER 31, 1943

Farmer’s State Bank, Pottersee..... .$10,130.41
Savings Account, Citizens State Bank..... 5,000.00
Petty Cash Fund 100.00

RECEIPTS

From Nov. 1, 1943, to October 17, 1944 _.$33,798.93
Interest on Savmgs N 37.56

TOTAL TO ACCOUNT FOR

$15,230.41

$33,836.49

DISBURSEMENTS
Salaries and Commissions. $14,076.27
Traveling Executive Secretary...oco... 1,053.45
Traveling Others 3,894.44
Rent 390.00
Printing and Stationery. 482.02
-Telephone and Telegraph 776.38
Postage and Express : 561.02
Social Security. 154.24
Public Relations. 10.00
Convention Expense. 4,838.63
Sundry Supplies. 248.88

Organization and Membership Expense... 1,638.25
Office Furniture and Equipmentuo .. 189.41

Miscellaneous 566.61
0Old outstanding check 7.62

Check returned not sufficient funds......... 12.50

TOTAL CASH ON HAND

$49,066.90

$28,899.72

$20,167.18

CASH ON HAND AND IN BANK

Farmer’s State Bank, Potters.....mmmm..$14,029.62
Citizens State Bank, Savings Account..... 5,037.56
United States Bond, Series G e 1,000.00
Petty Cash Fund 100.00

$20,167.18



APPLICATION FOR ACTIVE MEMBERSHIP

1 hereby apply for membership in the

Wisconsin Cheese Makers' Association

and agree to pay the annual membership dues applicable
to my classification and milk receipts listed below and in-

dicated by me:
Licensed Cheesemaker (employee). . e..§ 12,50 []
Plant Operator:
Up to 2 million lbs. milk amnually............ 2500 ]
2 to 4 million Ibs. milk annmally....ee. 5000 ]
4 to 7 million Ibs. milk annually......... 75.00 ]
Over 7 million lbs. milk annualy.......... 100.00 ]

Dues shall be payable semi-annually in advance unless oth-

erwise ordered by the Board of Directors.

Retirement as a cheesemaker for any reason shall void this:

agreement.

Name

Address

County

Name of Factory

Date of Application

Return fo
WISCONSIN CHEESE MAKERS’ ASSOCIATION
Plymouth, Wisconsin



APPLICATION
FOR
ASSOCIATE MEMBERSHIP

The undersigned hereby applies for Associate Mem-
bership in

Wisconsin Cheese Makers’ Association

for the year 1945, as authorized and provided for in the
By-Laws.

Minimum annual dues are $25.00 payable in advance.

Address

Address Mail to the Attention of

Date

Return to
Wisconsin Cheese Makers’ Association
Plymouth, Wisconsin
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ARTICLES OF THE WISCONSIN CHEESE MAKERS’
ASSOCIATION

(As Amended November 12, 1942)

ARTICLE I

The undersigned has 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 amen-
datory thereof and supplementary thereto, the business, purpose
and object of which corporation shall be the education of its mem-
bers for better work in the art of making cheese, the care and
management of factories, the sale of their products, and the weed-
ing out of incompetency in the business of cheese making, 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 preducts against undue competition from deceitful
and dangerous imitations, and to unite the rank and file of its mem-
bers in instituting a regular crusade against the unjust practice of
pooling milk at cheese factories by weight, without regard to the
butter fat which it contains.

A further aim is to unite the 2,000 or more cheesemakers and
all .associations of cheesemakers in Wisconsin under a state-wide

plan for united action on all state-wide problems affecting cheese-
makers,

ARTICLE I¥

This corporation shall be known as the “Wisconsin Cheese
Makers’ Association’, and its principal office shall be at the home
office of the Secretary.

ARTICLE III
The association shall be a corporation without capital stock.

Active Membership. Any cheesemaker, past or present, in Wis-
consin, may become an active member in this association, with the
right to vote and speak in all association meetings by paying the
annual membership fee, as fixed by the By-Laws, in advance to the
Secretary of the Association, for the current calendar year,
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Associate Membership. Any other person, not eligible to be-
come an active member may become an associate member of this
association and attend all meetings of the association, but not to
vote, by paying in advance the annual membership fee, as fixed by-
the By-Laws, to the Association Secretary for the current calendar-
year.

ARTICLE IV

Section 1. The general officers of said Association shall con--
sist of a President, Vice-President, Secreiary and Treasurer and a
Board of Directors consisting of five members of the Association
together with the officers.

Section 2. The term of the officers of the Assaciation shall be
one year, or until their successors are elected at the next annual
meeting following their election, and until such successors qualify..
At each meeting of the members of the Association there shall be
elected directors for the term of three years to replace directors:
whose terms are expiring. The election of officers and directors
shall be by ballot, except in case of a single nominee, when election:
by acclamation may be substituted. A majority of all ths votes
shall decide an election.

ARTICLE V

Section 1. The principal duties of the president shall be to.
preside at all meetings of the Board of Directors and of the members
of the Association during his term of office. He shall appoint spe-
cial committees. He shall appoint a committee on resclutions, and
a program committee. He shall also provide for suitable medals
at the expense of the Association.

Section 2. The Vice-President shall assume the duties of the
President in the latter’s absence.

Section 3. The principal duties of the Secretary of this Asso-
ciation shall be to keep a complete and accurate record of the
proceedings of the Board of Directors and of the Association and
to attend all meetings, keep a correct account of the finances re-
ceived, pay all moneys into the hands of the Treasurer and receive
his receipt therefor. He shall keep a record book and suitable
blanks for his office. He shall make a full and complete report at
each annual meeting of the correct state of the finances and
standing of the Association. He shall also procure certificates or
other evidence of membership and every person joining the Asso-
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ciation shall receive one signed by the Secretary, Assistant Secretary
or by any proper authorized field man or solicitor of members.

The Secretary shall qualify for office by filing with the Presi-
dent a satisfactory bond at the expense of the Association.

Section 4. The principal duties of the Treasurer shall be faith-
fully to care for all monies entrusted to his keeping, paying out the
same only on proper authorization. He shall file with the Secre-
tary of the Association all bonds required by the Articles of In-
corporation or the By-Laws. He shall make at the annual meeting
a detailed statement of the finances of the corporation. He shall
keep a regular book account, and his books shall be open to inspec-
tion at any time by any member of the Association.

Section 5. The Boerd cf Directors shall be the Executive Com-
mittee and shall audit the accounts of the Secretary and Treasurer
and present a report of the same at the annual meeting; Executive
Committee shall procure a place to hold the meeting, make all rules
and regulalions pertaining thereto and pertaining to exhibits and
make arrangements for reception committees, hotel rates, hall and
all necessary preliminary arrangements for each and every meeting.

Section 6. The Committee on Program shall make all arrange-
ments for the proper working of the conventions, assigning all
subjects, arranging for speakers, and make the division of time
allowed to the discussion of each topic, to determine upon the time
for the election of officers, conducting business meetings, and any
-other matters that may properly come under this division,

Seclion 7. The Commiitee on Resclutions shall draw up such
resolutions as the exigencies of the time may require and which
shall express the sense of the Association.

Section 8. The said officers shall perform such additional or
different duties as shall from time to time be imposed or required
by the members of the corporation in annual meeting, or by the
Board cf Direciors or as may be prescribed frem time to time by
the By-Laws, and any of the duties and powers of the officers may
be performed or exercised by such other officer or officers, or such

other perscn or committee as the corporatlon or Board of Directors
may authorize.

ARTICLE VI

The Treasurer of the corporation shall give satisfactory bond
for the faithful performance of his duties.
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ARTICLE VII

These Articles may be altered or amended at any regular ses-
sion’ of an annual meeting of the members, provided the proposed
alterations or amendments shall have been read before the Asso—
ciation at least twenty-four hours previously, and provided also that
such alterations or amendments shall receive a two-thirds vote of
the members present.

ARTICLE VIIE

The corporation shall hold 2 meeting of members annually
during each calendar year at such time as may be determined by the
Board of Directors.

ARTICLE IX

Section 1. To promote united action by all cheesemakers and
associations within the State, any cheesemakers’ association in Wis-
consin, all of whose members are also members of the Wisconsin
Cheese Makers’ Association, shall be an affiliate of the State Asso-
ciation. Each such affiliate shall aid in the state-wide work of this
Association as required by these Articles and By-Laws, but each
affiliate shall be independent and self-governing in all its own local
affairs and business.

ARTICLE X

Members of this Association, who in the future, are found guilty
of repeatedly violating the State law or whose activities are in
conflict with the best interesis of the Association may be barred
from membership in this Association at any time by a majority
vote of the Directors.
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BY-LAWS
of

WISCONSIN CHEESE MAKERS’ ASSOCIATION

ARTICLE 1
Appointive Officers

In addition to the officers provided for in the Articles, there
shall be chosen by the Directors for a term not to exceed three
years an Executive Secretary, and, for a term not to exceed one
year, a Field Manager and a General Counsel.

ARTICLE II
Duties

The Executive Secretary shall assist all officers, and, under the
direction of the officers and Directors, he shall devote full time to
the management of the Association and promote the general welfare
of the Association and the cheese industry.

The Field Manager shall assist the officers and Executive Secre-
tary, assist the members wherever possible and generally promote
the organization throughout the State.

The General Counsel shall assist and advise the officers and the
members.

ARTICLE I}
Salaries

The remuneration of all officers and employees shall be fixed
by the Board of Directors.

ARTICLE IV
Membership Dues

The membership dues of the Wisconsin Cheese Makers’ Asso-
ciation shall be fixed by the Board of Directors. Until changed
by the Directors, annual membership dues shall be as follows:
Active Members:
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Licensed Cheesemaker (employee) $ 12.50
Plant Operator:

Up to 2 million pounds milk annUalLlY.....cmm—" 25.00

2 to 4 million pounds milk annually.ee. 50.00¢

4 to 7 million pounds milk annually.. e 75,00

Over 7 million pounds milk annually....w— 100.00

Associate Members—Minimum 25.000

ARTICLE V

Official Publication
Membership in the Association shall include subsecription to the
official publication designated by the Board of Directors.
ARTICLE VI
Fiscal Year
The fiscal year of the Association shall commence November 1st.

ARTICLE VII
Amendments

These By-Laws may be amended at any regular meeting by a
majority vote of the members present.
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PROCEEDINGS

First Session, Tuesday, October 31, 2:30 P.M.
Council Meeting

The 53rd Annual Meeting and Postwar Cheese Clinic opened
at 2:30 p.m., when President Kopitzke called the annual council
meeting to order. About 250 licensed cheesemaker members at-
tended the session to discuss various problems. It was a closed
meeting, held for the benefit of our licensed members.

At the invitation of the Association’s Board of Directors, Arthur
Erekson of Plymouth and Dr. Walter V. Price of the University of
Wisconsin held a discussion on the pasteurization of milk for cheese-
making. Whey as a cheese factory problem was also given consider-
ation. Afier forum discussions of other problems and questions,
the council meeting closed. It was very successful.

Second Session, Wednesday, November 1, 11 A.M.

PRESIDENT KOPITZKE: All right folks, we will now call
the meeting to order, and we will open this session with the invoca-
tion by Rev. Myrus L. Knutscn. We can certainly be happy that
we are living in a country like we are, and we can start our meet-
ings in this way. I will now present to you Rev. Knutson.

INVOCATION
Rev. Myrus L. Knutson

Let us stand as we pray. Our gracious Father in heaven, we
thank Thee for a country that offers us the opportunities of freedom
of worship, freedom of speech, and freedom from want; but we
also realize that of what worth are these freedoms. The freedom
of worship—if we have a less enlightened faith; the freedom of
speech if we have only the lower forms of speech to express our
thoughts, the freedom from fear, if we can only fear the things
that can crush us from the outside. We pray our faith as we bow,
that it be not out of sheer tradition but out of an earnest desire
that each of us here grow more manly in our personalities, to be
and to live on a higher level of merality for our group who work
with machines. We can get along with the milking machine, and
the wrenches and the tire,tools. Our chief difficulties in life are
the getting along with other people. Thou alene hast the ability
that creates a new personality of unselfishness of love and appre-
cialion of brotherhood, and realizing also that our businesses, our
trades, and our professions can go to pieces and neglect, so too we
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thank Thee that our faith now may not be neglecied; that it may
be built by a reconsecration. We pray in the name of Christ, the
Minister of mankind. Amen.

PRES. KOPITZKE: Thank you, Rev. Knutson. We will now
have singing led by Mr. McNamara, accompanied by Mr. Charles
Hanke.

(Whereupon a number of songs were sung, led. by Mr. McNa-
mara.)

PRES. KOPITZKE: Thank ycu. I am ceriainly happy to have
you gentlemen with us to again lead us in singing. It is a good
way to start off a meeting. The next on our program is the address
of welcome, and as Mayor Bchn is at a very important meeting
this morning, we are going to hear from his Secreiary, Mr. Joseph
Swiderski.

ADDRESS OF WELCOME
By Joseph B. Swierski, Secretary to Mayor Jochn Bohn, of Milwaukee

Mr. Chairman, distinguished gues.s, ladies and gentlemen cf
the. convention: I am certainly happy to be here with you this
morning as the representative of the greatest city in the greatest
cheese s.ate in the nation. I am happy to be here this morning
to extend a few words of greeting and welcome to you for his
Honor, John L. Bohn, Mayor of the Cily of Milwaukee. His Honor
was unable to be here in person this morning because he is attend-
ing a very important meeting, and I might just as well tell you what
that meeting is about. They are having a meeting this morning
with Major Lord of Chicago, who was the gentleman—the engineer
responsible for the Chicago World’s Fair. I think you will be
interested in this because the S.ate of Wisconsin will take part in
the plans that the City of Milwaukee is making for the observance
of its centennial which falls in 1946.

The State of Wisconsin will have its centennial in 1948. Orig-
inally we intended to have our observance in 1946 but upon con-
ferring with Major Lord and some other officials who know some-
thing about running celebrations of this kind, it was decided to -
combine the observance of the City of Milwaukee’s centennial and
the observance of the centennial of the State of Wisconsin in 1948.

Incidentally, the University of Wisconsin will also be one hun-
dred years old in 1948, and I think we will have a triple celebra-
tion. So Major Lord is in Milwaukee this morning conferring with
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our Mid-Summer Festival commission on what plans to make for
the observance of this centennial, and inasmuch as Major Lord
could not stay very long in the City cf Milwaukee, the Mayor just
had to be present at that very important meeting. However, his
absence gives me the opportunity to be here with you to say a few
words of welcome on his behalf. ;

The Mayor has asked me to express his sincere regrets and to
express his best wishes to the convention.

Now, what beer is to Milwaukee, I am sure cheese is to the
State of Wisconsin. The fact that the two, beer and cheese, are
well-mated is attested to by the experiences—millions of experiences
of millions of individuals in this country, and especially by those
¢f us who live in beer-drinking Milwaukee.

Cheese has made Wisconsin famous. It is one of the things
that has made Wisconsin famous. Cheese, like so many other
things, has gone to war teday. It is a weapon of war, and we
civilians on the home front have been deprived of much of it, but
I am sure that we are willing to make that sacrifice for the promo-
ticn of our war effort, so that the boys, the men and women in our
armed forces can get our geod Wisconsin cheese. And I am sure
that you gentlemen in the cheese making industry are willing to
continue making that cheese for the war in spite of the various
problems, the various obstacles that you meet in your industry,—
manpower shortage, all kinds of price restrictions and other re-
strictions, and so forth and so on.

Your contributicn to our war effort has been great, and I know
that you will continue like most of us on the home front until the
war is won and peace is here once more.

Now, I notice that chief on the matters which you are planning
to discuss at this convention is the subject of post-war planning for
your industry. It seems that everybody now-a-days during the war
is planning for the post-war era, and that is as it should be. Many
of you will remember that during the prosecution of the last world
war nobody was planning for the peace that was to come, and as
a result we had a great depression Now, we want to avoid that
after this war, and we are all planning. And I just want to say
one word about what Milwaukee is doing in post-war planning for
the peace that is to come.

Milwaukee is one of the leading communities in our nation in
planning for the post-war era. We have a so-called six-year pro-
gram which began this year. We are not waiting for the war to
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end, but which began this year, which will continue for six years
through 1949, and will be a continuous program for after the war.
A program which calls for such projects as our public buildings;
the further development of our beautiful harbor, street widenings:
and other projects which are not made-work, such as leave raking,,
but substantial down-to-earth things that will help make our city
a better place in which to live after the war.

I am sure that all of us are interested in making our great.
State of Wisconsin a better place in which to live after the war..
God knows that our State of Wisconsin is a pretty gocd place in
which to live now, but we all hope, I am sure we all are thinking
in terms of making our State even a greater place, and you, ladics.
and gentlemen, are planning to continue Wisconsin in first place
as a cheese making state, and all of us are interesied in sezeing to
it that Wisconsin after the war will be in the forefront of the
staies in progressive planning and progressive thinking and pro--
gressive actiion,

Wiscensin is already known and has been known for many
years as one of the most progressive states in the nation. And so.
I am confident that in considering these problems for the post-war
era, I am confident that you ladies and gentlemen of the convention
will meet those problems and lay adequate plans to solve them af-
ter the war, not only to keep Wisconsin the greatest cheese making
siate in the nation but the greatest progressive state in the nation.

The future belongs to those who are preparing for it; to those
who are planning for it, and I am confident that you ladies and
gentlemen as well as we in the City of Milwaukee and the rest
of the State of Wisconsin will be ready to tackle the job when
it comes after the war.

And so it is a real privilege to be here this morning to extend
a most cordial welcome to you to our city. On behalf of the City
and on behalf of his Honor, John L. Bohn, our Mayor, we want you
to know that we are happy to have you here and we sincerely
hope that you in turn are happy to be here and we sincerely hope
that your convention will be the great success that it deserves to
be and that I know that it will be.

In concluding I also want to express the hope that you ladies
and gentlemen will have an opportunity during your stay in Mil-
waukee to visit some of our world famous breweries and that you
will have a chance to mix some of your product with some of
our product—beer, and that you will have a very nice time doing
it. Thank you very much.
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PRES. KOPITZKE: Thank you, Secretary Swiderski. I am
sure these words came directly from his heart and we are happy
to be here in Milwaukee. However, we are hayving a little trouble,
Secretary Swiderski; in fact, quite a little bit of trouble with a lot
of our cheescmakers who are not able to stay over for tomorrow’s
session because they haven’t a place to sleep. I wonder if there is
anything you could tell us, what could we do? Can you help us
out with that problem?

MR. SWIDERSKI: Maybe I can help you. Mr. Chairman,
downstairs in the lobby we have a staff of three girls, together with
a batlery of telephones and about five or six hundred rooms in
private homes, so that there is nobody has to leave Milwaukee to-
night for want of a bed. We will take care of you somewhere; it
may not be at a hotel because of conditions but we will have a
place for you and it will be a place we are sure will be satisfactory.
So if there are any or if you hear of any man attending the con-
vention that dcesn’t have a place to stay, just tell them to come
downs.zirs in the lobby of the hotel and we will be there to take
care cf them.

PRES. KCPITZKE: 1 think it is up to me to do the thanking,
thenks a million, because that is a question asked me by every
o.her fellow I met this morning—I.en, where the heck are we going
to sleep tonight? I thank you a lot. Now our problem is solved.

Our next speaker needs no introduction because he has been
making cheese in the state for a leng time, and he has been a direc-
tor of our organization for a long time and he is none other than
Charles Brick of Brillion, Wisconsin, who will now give the re-
sponse.

RESPONSE
By C. C. Brick

Mr. Chairman, Maycr Bohn’s representative, fellow cheese
makers, ladies and gentlemen: I notice in the Cheese Reporter of
this week’s issue where one concern said, “How about the conven-

tion of 1997”. I am just wondering what about our convention in
1950.

These are trying times for the cheese makers. I think we all
agree on that, and it is at a convention like this that we really
should get together and work out our problems so that we can go

home and feel as if we can really stay in the cheese business another
few years at least.
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I am happy to know that our members are taken care of as
far as rooms are concerned, because I know I have heard this for
quite a few weeks, some fellows could not stay because there was:
no place to sleep, but this will be taken care of.

I hope that you will all get your discussions in in time so that
we can work them out and that is about all I have to say. Thank:
you.

PRES. KOPITZKE: Thank you, Charlie, thanks a lot. I didn’t.
mention but you remember some years ago the cheese makers of the
State of Wisconsin decided tha: they ought to get out and advertise
and publicize their product. At that time you organized what was:
known as the Publicity Association, and Charlie Brick was also
president of that organization at that time.

Now, perhaps a lot of you think, well, what about the publicity
association. That is gone. It is all right. It is gone but not for-
gotten, and I want you men to know I am still proud I was a mem-
ber of the publicity association, and that the cheese makers had.
backbone enough to try and get out and advertise their product.
After we got another start. And I am going to introduce the next
speaker who is right in the midst of this advertising and publicity
program. He is a man you all know and he is well known in the
State of Wisconsin, and has cooperated very much with the Wiscon--
sin Cheese Makers’ Association. Milo Swanton went with me and
Mr. Mooney to a lot of these different agencies trying to help keep
these cheesemakers back home here, and it is really a privilege to
present to you at this time Milo K. Swanton, Secretary of the Amer--
ican Dairy Association.

ADDERESS
By Milo K. Swanton

Mr. Chairman, and I am going to say Fellow Dairymen: Every--
body, whether he milks a cow or makes cheese for a living is a
dairyman. As I look over this audience this morning I see a lot of
big cheese leaders of the great cheese state, Wisconsin; and of
course, we realize that of the total milk produced in this state, a
larger percentage is made into cheese than any other product. For
instance, I see Ed Horn over there—always a leader in cheese cir-
cles. Ed. has always been a leader wherever he was, and he was a
leader when he was a boy.

They tell me a yarn about him. It so happens there was a
funeral over there, and in the good old days Ed. had a fine horse
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and buggy and they needed a snappy horse and buggy that Ed.
used to drive around in when he went to see his girl. I don’t know
whether it is the same girl but at any rate they wanted to borrow
that horse and buggy to lead the funeral procession with for the
minister. And Ed. offered the high-stepping horse and buggy and
the preacher got in to lead the procession, and this horse led the
procession right up inlo Ed's girl’s yard.

Ed. has been leading the cheese industry, through all these
years, with their ups and downs, scme prosperous years and some
years that haven’t been so good, and as your chairman just pointed
cut, ycu have been going through one of the most siringent years
that I think we have ever faced.

Mr. Chairman, I want to say that although I am net a cheese-
maker, I do milk cows for a living, I have some connection with the
cheese industry. It so happens that in 1884 a great-grandfather of
mine and a grandfather of mine came from Hirkimer County, New
York, to make cheese over in Jefferson County, and then we got to
be cheese farmers.

I am glad to be here today to bring you a message from the
American Dairy Asscciation of Wisconsin. I want to say Mr. Chair-
man, we have enjcyed at all times the cooperation that the Wiscon-
sin Cheese Makers’' Association has given the American Dairy Asso-
ciation.

When I came here this morning the first thing that greeted my
eye was an old American Dairy Association picture out here which
you people have provided for my association, and I am not unmind-

ful of ihe fact that you people have given great support to the pro-
gram cf the American Dairy Association.

We have been going through what I chcose to term a weaning
process. In other words, our dairy products have gone to war. You
and I are proud of that fact they have been good enough to pass
the examinaticn and be requisitioned at the battle fronts, and so our
cheese, our butter, our evaporated and our dried milk are today on
every battle front wherever cur scldiers, sailors, and marines may
be. We are glad they are there. We are glad they are being sus-
teined in no small measure by these same dairy products and yet
while those dairy products have been away at war, some things
have been happening at home.

We all know there is a greai shortage cf buiter and there are
various reasons attributed to that shortage. We know that the
draining-cff to feeding our fcrces and the lend-lease has accounted



24 WISCONSIN CHEESE MAKERS’' ASSOCIATION

for much of it. Personally I feel that an unbalance of price sched-
ules has discouraged the production of butter unnecessarily. In-
cidentally we drifted fram a per capita consumption before the war
of nearly 18 pounds te 12.2 in 1943. That was the lowest, ladies and
gentlemen, in 72 years. This year we are down to around 9 pounds
per capita available, and as near as we can tell, that is the lowest in
all recorded Americzn history.

Now, it took butter seven years after the last world war to
come back to its pre-war level of consumption. From these unpre-

cedented depths how long will it take it to come back after this
war?

We have stepped up our production of cheese to meet the re-
quirements. We have done it with less manpower. And yet today
there has been a decrease of approximately 30 per cent in the per
capita consumption of our cheese. Now, can we readily ccme back ?
What are the facts.

The American Dairy Association naturally has made a survey
and it shows that 7 out of 50 housewives are using less dairy prod-
ucts and expect to continue using less dairy products after the war.
3 out of 10 said that they had learned to use subsitutes, for dairy
products of one kind or another, and expect to continue to use thcsa
dairy products after the war.

That points to a very definite trend in which you and I as pro-
ducers and processors and makers find ourselves. We are very much
interested in the outcome and what is happening.

Speaking of this shcrtage of cheese, it so happened the other
day that some people over there in Madison wanted some cheese.
They wanted some aged natural cheese, and you know how hard
that is to get. And so they went to quite a distance from town be-
cause they knew a fellow that had some aged natural cheese, and
they said: We have the money and the points and we would like to
get some of that cheese. Well, the fellow said, I will tell you: I am
not so worried about your money and I am not so much concerned
about the points. I tell you, I will give you a pound of this good
old aged Wisconsin cheese for each pair of woolen socks you can
bring me. Well, after some time the thought came to the woman’s
mind, there is that woolen blanket we have at home. I think I can
fix that up. So she went home and knitted a pair of wool socks by
unraveling this wool blanket and they brought the socks out to the
cheesemaker and he gave them a pound a cheese. That was fine.
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A liitle later they wanted scme more cheese and so she again
uhraveled this woolen blanket and got some more cheese. That
continued until they got to the end of the blanket. And the last day
sne had just one sock. So they thought they would go out anyway.
They said, now if you can’t give us a pound, give us a half pound.
The cheesemaker said, “no, I will give you a full pound. You see,
i is this way: My wife is knitting a wool blanket and she needs
that much wool to finish it up.”

There isn’t everybody that will remember but that good old
checse tas.e will ecme back. There are many, many people that
are learning to eat some.hing else. They say abseace makes the
heart grow fonder and scmetimes continued absemce causes you to
forge!, and that is what is happening too.

Now, we are not im a position to quarrel with the need for
rationing. Certainly we must accept rationing during these war re-
striction days. Certainly we are in a position where we are geing
to expect, I believe Mr. Chairman, a certain amount of price con-
trol. We farmers, however, we producers, along with you cheese~
makers, are much concerned about such pricing as Plymouth plus.
We are very much concerned about the inability to get consumers
styles of cheese. We believe that also is terrible in addition to the
normal shortage due to export demand for war effort, to curtail the
amount available and therefore the restrictions, and in a sense con-
tinue this weaning process. No, we are not going to quarrel with
this -matter of price regulation, and you and I whether we are
making cheese or producing milk, are going to do our utmost to help
in this battle against inflation.

I never think of this battle againhst inflation without returning
back to Northern Wisconsin, where I happened to have been doing
scme extension work as far back as 1916, and it was in the city of
-Rhinelander one very cold morning. Most of us had made our train
that morning and were waiting for the {rain to pull out when we
noticed an old-fashioned carry-all coming down the Main Street of
Rhinelander. You fellows all remember that. The driver sat in
the high seat curling the whip over the horses. Coming down the
Main street ‘of Rhinelander as if -he 'was going o a fire. He had
only one passenger. It was 22 below zero that morning. That
passenger got out and rushed into the railway coach and laid his
coat on the back of the seat and then he turned to-me, with his lips
1ightly drawn, and he said: “You know, that is the goldarndest cold-
est place I got into. They don’t call you in time to meet the train,
-and he said, “you know, it was so darn cold I couldn't get my false

Yeeth out of the glass this .morning.”
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Well, in these days that followed, you know what happened
after the last war. You know what came along in 1932 and 1933,
and I personally went into debt and spent some time in getting out.
of debt. And I have often thought of that little cld man with the
frozen assets. I am afraid we may have them again, so let’s not at.
any time feel we want to defeat a program of inflation control.

We in the dairy industry, producers and makers alike, are in--
terested in a program of control that takes into consideration our
cost of production on the farm, and our cost of production in the
factory. And it is important that we see this in the light of a fair
price to all concerned, that will reflect these various costs.

When it comes to the program of the American Dairy Associa--
tion—it has been referred to as an advertising program. Advertis-
ing, as you know, is a process of moving consumers to the product
and the American Dairy Association is speaking for the dairy far-
mers and the dairy interesis frcm coast to coast.

You have seen some of our advertisements on billboards, in na-
tional magazines and in the newspapers. In other words, by the
printed word tell the story of the goodness, the essential gocdness of
the dairy producis. And it is during these days of shortage and
rationing that this work should be continued.

There are people who say, there are two or three or a dozen
customers for every pound of cheese. What is the use of advertis-
irg. Folks, it is more difficult to keep a desire or want alive,
whether there is a sufficient quantity to go around than when there
iz an adequate supply fcr pecple to purchase.

You have seen on the billboards, and on the magazines, adver-
tisements telling about automobiles, telling us about the telephone
service, railways, and again they are not trying to sell more, but
they are trying to keep alive an understanding and appreciation of
the value of those services and those commodities. And remember
this, in the days of rationing there is a different effect upon con-
sumer goods, particularly dairy products than upon consumers dur-
able goods. You can postpone the purchase of a machine or car and
still buy that when the goods are available, but in the case of food,
you can’t turn back to that same desire and satisfy that. That one
is gone. Remember this also, those that consume the most are the
ones who have suffered the most during these days of rationing, and
if we are to consume the amount of cheese now made in America, it
will be necessary to consume at least 7.6 pounds per capita, and re-
call this that prior to the war we had gotten up to a little under 6
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pounds. It can be done but it needs the support of the entire in-
dustry.

The American Dairy Association is not stopping with adver-
tising. Many of you have referred to it and heard it referred to as
an advertising program. It is also a merchandising program, and
merchandising is the art of moving the commodity to the consumer,
just as advertising was the art of moving the consumer to the com-
modity. Merchandising means that we are getting cheese, butter
and various products out of hiding, out from behind some corner
somewhere, or in scme business out from some concealed place in
the refrigerator, out in the open where the public can see it. It also
consists of attractively displaying our dairy products.

We have at the present time Mr. Wakefield who is doing some
advertising for the Dairy Association and we are glad he can be
here at this convention, because he is just cne of the many men who
prior to the war was demonsirating hcw to cut cheese, wrap a pack-
age, and prepare and present them in such a way that the consumer
would want to buy it.

Very ofien you go to the self-service stores and we did not in-
tend to buy this and that, and we walked out with more commodi-
ties than we had expec.ed to take when we first went in. In other
words, the American Dairy Association has demonstrated in the
siores of America from coast to coast what can be done in the way
of bringing our dairy products out to where the customers can see
them and want them. And I want to say, too, that I believe in this
merchandising program, the cheese branch of the dairy industry
probably has most to gain.

I am not going to quote a lot of figures to you today. Time is
short now, but I want to say here that merchandising program has
been carried on in certain key cities, comparing the increase in but-
ter sales in one city as with another that didn’t have the merchan-
dising program of the American Dairy Association. The butter
sales increase with the aid of the merchandising program was 65
per cent greater than the increase in butter sales that didn’t have it.
And in the case of cheese, the increase, the percentage of increase
in the city where the stores had access to the A.D.A. merchandising
program was 2% times greater than the percentage of increase in
the city that didn’t have the program. Of course, today with the
inability to get the prcduct, the program has been curtailed but
when we have these products again available, the American Dairy
Association, I assure you, will be out in the major consuming areas
of this couniry demonsirating what can be done, not to show you
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what can be dcne, but to help bring up the per capita consumption
of our cheese, butter, and other dairy prcducts to the level we must
set it to in oraer .o save ourselves and the industry from a post-war
ccllapse,

The A.D.A. is not only advertising in merchandise; it is also a
national research program. In o.her words, we are going to the
leeding cclleges and universities of America this coming year and
we will spend about fif.y-five thousand dollars getting the very best
scieniisis to find nct something on our side, but to find the facts
wh__ever .he fzc.s may be.

There are meny fcod industries that have to be fed upon a sel-
fisk be.ief and approach, but in the dairy industry we have the argu-
men.s on our side and this research at Wisconsin, Minnesota, Cor-
nel!, Rochesier and olher places has already gone a lcng ways to
prove the superiori.y of our dairy preduects.

Now, the s.ory about the Irishman who was a sort of bragging
kind of fellow. He had just one sin, however, and that is that he
kissed his neighbor’s wife. And the good Father said, is that the
on.y sin yeu had? Well, what do you mean? Well, I wonder, did
ycu kiss only one or .wo of your neighbor’s wives. He said, listen
father, I didn't come here to brag; I just came here to confess.

And so in this dairy prcmeotion program, in the research pro-
gram of the American Dairy Association we don’t have to do any
bregging. All we need to do is get the fact, get the facts based on
scieniific data. That is one of the essential pregrams of the Amer-
ican Dairy Asscciation. And then this program of national ad-
vertising cver .he radio, teiling these facts and pleading these facts
to the consumer of America. The American consumer today is also
the vcice of the dairy farmer.

This A.D.A. program, coast to coast hook-up is heard every
Sunday, the voice of the Dairy Farmer. It started here in Wiscon-
sin with Minnescia and Icwa, a tri-s.ate movement. A year later
there were five states and then nine siates; then fourteen. Last
year eighteen siates and now nineteen states. And I am happy to
say as I siand here this morning that eleven more siates are now in
the process of organizing and getting ready to come into the pro-
gram. I: is truly a nation-wide program, and I am glad to say that

the cheese indus.ry is supporting this program with everything that
it has.

I am happy to say as I stand here today at the present time, or
rather as of Oclcber 28th, we had collected 62 thousand dollars here
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in the state, and we are just in the midst of those collections, which
is 41 per cent more than it was a year ago. It reflects a new inter-
est and a new realization that this weaning process has been going
cn. It reflects a realization that we must be interested in our post
war markets if we are going to save ordinary industry from a post-
war collapse.

Yes, you cheese people have much at stake. We are working
together, and I want to say that the program is just as strong as the
people out on the farm who support it, and we work, of course,
through the dairy plant, the cheese factory, and whatever dairy
plant it may be.

Your chairman informed you to the effect that I had been with
your officers in Washington. I want to say, Mr. Chairman, to these
people this morning that I saw your secretary and president in
‘Washington, giving every bit of energy that they had in their drive
to save your manpower problem here in Wisconsin. No branch of
any indusiry that I know of has suffered the manpower shortage
that you have suffered in the cheese industry, and certainly yeur
association has not in my opinion gotten all the results you and I
like but they have gotten a lot more than you would have if they
hadn’t been down there working diligently for you.

That reminds me of another story about an old civil war vet-
eran. It seemed he lived from day to day, month to month, just to
colleet his pension check at the end of the month, and he was very
proud of it. And I recall one day when he had the bank check, he
sa2id, “look here, there is the signature of the chief of the veteran’s
bureau, there is the signature of the secretary of war, and there is
the signature of the secretary of the treasury, but that check isn't
worth a darn until I turn it over and put my name on the back.”

Folks, your Cheese Makers’ Association and our American Dairy
Association isn’t worth a darn until it is endorsed and subscribed to

by those who are in the field doing the job, supporting that organi-
zation.

The AD.A. is doing a splendid job. It will help in the future
to salvage us from that danger we see ahead in the post war days,
and if we are going to meet those problems that lie ahead, ladies
and gentlemen, we are going to have to season this rationing I have
been speaking about with a certain amount of salesmanship, and
unless we season this rationing now with salesmanship and prepare
in an organized way, representing every branch of the dairy indus-
try as the A.D.A. does, we are going to have quite a jolt when that
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post-war era comes. I thank you, Mr. Chairman, for this oppor-
tunity.

PRES. KOPITZKE: Thank you a lot Milo Swanten. You camr
hear by the applause that they really enjoyed it. He was certainly
right when he said the dairy products were going through a wean-
ing process.

We are very fortumate in having a couple people here from WLS
and be able to broadcast part of our program for about 30 minutes,
and I am very happy to introduce to you at this time Art Page. He
and Mrs. Della Louie are in charge of this program.

MR. PAGE: Friends, we are going to go on the air in about
3% to 4 minutes and I would like to have some of you get up on the
platform. I am sorry we don’t have any upholstered. seats. I want
Mr. Ed. Peters, the vice president, Paul Raihle of Chippewa Falls,
Mr. Button of the Depariment of Agriculture and Mr. Mile Swanton
who did such a good job. We will have to have an encore, and I
would like to have Mr. Mooney up here as well as Mr. Horace Mul-
loy. If you folks will come up on the platform it will be a little
handy. This is a program we have to build as we go along. We
try to get as much as we can the spirit of this whole convention in a
fairly short time and we have actually about 28 minutes. We are
going to switch back a little earlier. There is a situation in the
weather that needs a little handling. I understand there is quite a
_.storm coming from the Northwesi{ and they are putting out some
warnings and the weather bureau said it wasn’t as bad as we thought
but it will be pretty bad in Minnesota and the Dakotas. We will
switch back a little early, about 28 minutes after 12.

I would like to have you feel this is entirely an informal pro-
gram, always is, has been for twenty years, and if anybody says
anything you like, you want to applaud, just go ahead and applaud.
I don’t think anybody will say anything funny—I don’t know, they
might. I don’t know as there is anything funny in the cheese busi-
ness, but if anybody does, go ahead and laugh about it and feel right
at home,

Now, the lady over here is Della Louie, Wisconsin Field Editor
of the Prairie Farmer. She knows a lot of you face to face and she
has been helping with the arrangements. The last time I saw her
she was up with the Bee Keepers at Fond du Lac.

MRS. DELLA LOUIE: Bees and honey go together; I think
bees and honey and cheese.
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MR. PAGE: 1 expect we ought to have when we get our sig-
nal and I ask how many of you are here ?—we ought to have a little
applause so that they know we have a sort of ground crew. I under-
stand the Mayor of Thorp isn’t here.

Hello, everybody. This is Dinner Bell Time, brought to you by
Prairie Farmer. The last time we talked to you from Wisconsin
we were with the Bee Keepers at Fond du Lac. Today we are at
Milwaukee, attending the 53rd annual meeting of the Wisconsin
Cheese Makers. We are in the Schroeder Hotel, and this is not only
an annual meeting but it has been called also a post-war cheese
clinic, and they are talking about problems of the industry here.

I undersiand there are some problems of the industry. In fact,
we have been hearing about it a lot down at Prairie Farmer and
tcday we are going to try in this short time to bring you some of
the things these cheesemakers of Wisconsin are thinking about and
talking about here at their conventicn.

Bear in mind as we talk to you today we are speaking from the
greatest cheese making state in America, and we have here with us
in this roem the greatest cheesemakers, the largest producers of
cheese in America, right here, taking part in this hearing.

To get us siarted, I want to first ask Della Louie, Editor of the
Prairie Farmer to address the president of the associaticn.

MRS. LOUIE: I am very proud to do that, Art, because the
president of this associaticn is net a man with his head in the clouds.
He is a cheesemaker himself. He has cwned and operated his fac-
tory for ai least 19 years, made cheese befcre that and he was of
course vice president of this organization for 9 years and has been
the president since it was re-crganized in 1940.

I said he was a cheesemaker. He is also one of the best cheese-
makers in the state because he has brought home about as many
prizes as any cheesemaker here, and he is one of the winners of the
Governor’s sweepstakes at the S.ate Fair, and it takes a good
cheesemaker to win that award.

MR. PAGE: Mrs. Louie, do you think he has got any of that
fine old aged cheese that they make up here in Wisconsin?

MRS. LOUIE: I am telling all these things in the hopes I
might have some, and I wculd like to present Leonard Kopitzke of
Shawano County, the president cf the Wisconsin Cheese Makers’
Assceiation. (Applause).
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MR. KOPITZKE: Thank you, Della Louie, and Mr. Page. ¥
eertainly have some of that old cheese. I have soffie abbut two
years old and if you ever get near Marion I would be glad te hand
some out to yowu:

MR. PAGE: We will be right up.

MR. KOPITZKE: I want te say we afeé kavifig 4 ¥éry wonder~
ful conventien. We only have one big problem=-where will a fel~
low sleep tonight but that is solved because they say they are going
to take care of them. I wish all you folks could be with us
this afternoon and we have somie interesting subjecis. We have
with us Senator Wiley, Wilbur Carlson and Mr. Wheeler. I don’t
want to take up a lot of time because there are a lot of peéple here
want to talk t6 you:

MRS. LOUIE: I want you té tell us what you aré géing to have’
tomorrow, because maybe these that can’t ccfne tcmorre® Will have
a chance to know what is going to happen here.

MR. KOPITZKE: That is fine. We will have Ms. Attilio Cos-~
tigliano, President of the Stella Cheese Company, speak to us tomor-
row afternoon, and alsé Milton Buttosi, the Director 6f the Depart
ment of Agriculture. We will have twé goéed speakers tomorrow’
afternoon. Thanks for reminding e of that.

MR. PAGE: Thank you. I thought midybe Mr. Kopitzke was
going te boast about the association, but he is a modest man. He
didn’t tell you, there are 968 dctive men acdording té my figures—
968 active members of thid association. That represents the cheese
production.

MR. KOPITZKE: We have sofme 1100 now, I am Hagpy to re-
port.

MR. PAGE: That i¢ fine. It is making prégreds, beécause I
eounted this list 2 while ago. This is 4 gredt érganizatien.

You know, ¥ told you about tiie Bee Keepers, When we met with!
them they looked like a group of péets and philosophers. That is
true about Bee Keepérs. That is what they lecked like. These
folks, in all fradkness, they may be that but they léek like a group'
of scientists. This is true, lddies and gentlemen. You do, you look
like the sort of folks you find around labdratories ard experimental
work and that sort of thing. That is really true 6f these cheese-
makers because they do have a great many laboratory processes
and scientific processes involved.
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Now we ask Mr. Edgar Peters, the vice president of this associa-
tion to tell us something about the history of cheese making in Wis-
consin. It says here, the 53rd annual meeting of the Wisconsin
Cheese Makers, but Milo Swanton a while ago was making a speech
here and he said his folks were making cheese 70 years ago. So
Mr. Peters, I would like to have you and Mr. Raihle tell us some-
thing about the history of this organization, in Wisconsin.

MR. PETERS: Thank you, Mr. Page. In order to start off on
the history of cheese making, I would like to ask Mr. Raihle a ques-
{icn. When was cheese first made?

MR. RAIHILE: So {far back that nobody really knows. Cheese
making is referred to in the Bible. When it originated there is no
recorded history. The story is told of the shepherd bay in Palestine,
‘who while tending his flocks carried milk in a pouch made of the
stomach of a calf. When he came to refresh himself he found that
the milk coagulated and had become cheese, and that is the story
generally accepted as the origin of cheese.

MR. PETERS: I wonder, Mr. Raihle, if you could tell this
-audience how cheese was first made.

MR. RAIHLE: The modern history of cheese as we know it,
the cheese was first made in the farm homes. During certain sea-
sons of the year there was a surplus of milk and as a means of
‘keeping it cheese was made in the homes. Then gradually neigj
bors got together and made it together in the homes, and from that
the factory developed.

The factory that we recognize as the first factory in the state is
that of Chester Hazen at Ladoga, Wisconsin, in Fond du Lac county.
That was established in 1864. Howewer, prior to that there were
‘Some smaller organizations that might be called curd factories that
made cheese or partly made cheese and also sold cheese. They say
the first man that sold cheese in Chicago hired the buyer at $1.50 an

‘hour to look at his cheese. Cheese has come a long ways -since then,
‘Mr. Peters.

MR. PETERS: Yes, it has, Mr. Rathle. Today Wisconsin man-
ufactures over 55% of the nation’s ‘cheddar, Swiss, Limburger and
-Munster and in later years Italian types are being made in this state.
Today Wisconsin can rightfully claiin ‘the title of the hation’s lead-
-ing dairy state.

MR. RAIHLE: That ‘developed from the fact that: a little bug
‘came to the state at one time and spoiled us as the leading wheat
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state. At one time Wisconsin was one of the leading wheat states
and at one time Milwaukee was the largest pert for the shipment of
wheat and then the cinch-bug came and the farmer in desperation
turned to cheese making and dairying as a way out and that is the
way we really became a dairy state.

MR. PAGE: Mr. Raihle, that is the first time I heard anything
good about a cinch-bug for a leng time.

MR. RATHLE: Mr. Peters, of the various brands of cheese we.
have in this state, of which we have many, how many of them are
of American origin or are they of a foreign origin?

MR. PETERS: Well s:range to say, while we claim to be the
leading dairy state of the nation or of the world, all of these cheeses
‘are of foreign origin with the exception of ome, and from: the namre:
one would suppose that would have a foreign origin teo. The
cheese I refer to is Liederkranz.

MR. RATHLE: Liederkranz, I understand obtained. its name
from a singing society in New York where it was first served.

MR. PAGE: You mean after they ate this cheese it made them
sing?
MR. RAIHLE: Yes, they were feeling better, too. How has

Wisconsin kept its pre-eminent place as a leading cheese state in
the nation, Mr. Peters?

MR. PETERS: Well, by being favorably blessed with soil, cli-
mate and the water, and I think one of the principal reasons is the
good type of cheesemakers we have got in this state.

MR. RAIHLE: We really have the best cheesemakers in the
state then, Mr. Peters, you admit that?

MR. PETERS: That is right. (Applause).

MR. PAGE: 1 heartily agree with you on that, Mr. Peters. Be-
fore you and Mr. Raihle get away I would like to find out because
I don’t know too much aboutt, how many different kinds of cheeses:
are there, would you say. You have mentioned Italian, Swiss and
Brick and Limburger and Liederkranz. How many different kinds
of cheese would you say there are.

MR. RAIHLE: I would say there are probably four or five
hunderd different kinds of cheeses. Some of them are just a varia-
tion of some general type, but when we come to discuss cheese—in
Japan they make cheese out of soy beans. In some places they
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make cheese out of plants. It is pretty hard to say what they are
unless you first define what cheese is. There are many different
kinds.

MR. PAGE: Thanks, gentlemen. I have got to look up the
cinch bug and see if we can find some other thing for the cinch bug
to do in other territories. We may have some use for him.

Now, we have the director, Mr. Milton Button. I am awfully
glad he is here because the state of Wisconsin has done one thing in
recent years. They have been working at it a long time but one
thing with reference to the quality of cheese. The quality program
is improving what already was a good product. I hope that Mr.
Buttcn will say scmething about that. Mr. Milton Button, Director
of Agriculture.

MR. BUTTON: Ever since the first Wisconsin cheese was made
in the farm kitchens, Wisconsin citizens have prided themselves on
their cleanliness,—.he quality of their product. That is probably
one of, if not the major reason the people of this nation have favor-
e¢ Wisconsin cheese. One of the chief reasons why Wisconsin has

developed into the greatest cheese manufaciuring states of the
Union.

Recognizing this faci, the cheese industry, the Wisconsin De-
partment of Agriculture, and the College of Agriculture, about four
.years ago launched an intensive quality program. Through school
house meetings most of the farmers of the state were contacted.
Cleanliness of all milking equipment, the barns and cattle, was em-
phasized. Proper methods of taking care of the milk was discuss-
ed. A milk house building campaign was undertaken that has re-
sulted in the building of thousands of modern new milk houses.

The cheesemakers cooperated by making their factories models
of cleanliness. They accepted milk only from farmers who were
giving it proper attenticn. They ran millions of sediment and
methylene blue tests to determine the quality of the milk. When a
tarmer was having trouble in his attempts to produce good milk, the
cheesemakers and the inspectors from the Wisconsin Department of
Agriculture helped him locate his trouble. If the cheesemaker was
having trouble, representatives of the Wisconsin Department of
Agriculture assisted him in finding and correcting his trouble.

These things were dene selfishly, of course, in the interest of
the Wisconsin cheese industry, but they were also done in the inter-
est of the consumer. I welcome this opportunity to say to the
American consumer of Wisconsin cheese, “Ycu have always enjcyed
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a wholesome, tasty, Wisconsin cheese, but when this war and ration-
ing is over, you can again purchase good Wisconsin cheese, cheese
that will be even better than you enjoyed in pre-war times. Be
watching for it, for it will be back just as soon as rationing is over,
plus the time necessary to age the cheese to the flavor of your
choice. It will be available to you in all the old familiar forms,
types and sizes, plus new small packages, designed for the con-
venience of the American housewife. (Applause),

MR. PAGE: We will certainly look forward to that day when
you can go out and get some of the fine cheese you would like to
have without any difficulty and without carrying along a little book
te tear out stamps. We are looking forward to that in the post-war
era.

Now, Milo Swanton, Secretary of the American Dairy Associa-
tion, and also secretary of the Wisconsin Council of Agriculture. He
said a while ago his folks were back making cheese in 1854 which is
90 years ago by my figures. Milo is, folks, to my way of thinking
and I have said it before, behind his back and I say it to his face,
he is one of the s.aiesmen of the dairy industry for Wisconsin, and
for the whole country. It is especially fine to have him here to talk
when we are thinking about post-war problems of :he cheese in-
dus ry. Milo Swanton.

MR. SWANTON: Folks, the fact is that cheese along with
o.her dairy products has gone to war, and we dairymen are very
proud .hat cheese has been so much needed in the war effort that it
nas oeen, no. inviied, bui requested to go to war.

As I said a few momenis ago, while cheese went off to war,
scmething hes been happening at hcme, and that is, the consumption
of cheese has been dropping and the American Dairy Association is
in.erested in seeing to it that the consumer of America is ever mind-
ful and kept mindful during these shoriage days of the goodness of
cheese.

Somebody said a moment ago that there were four or five hun-
dred different kinds or types of cheese made. Well folks, there are
thousands of different uses of cheese, and we have only just begun
to learn how to use cheese. It is a food, it is a flavor, it is one of
the most concentrated foods we know of, and the American Dairy
Asscciation through its advertising and research program is doing
its level besi io keep people mindful during the shortage days that
cheese is essential in the diet and one of the best focd nutrients and
we want to keep people mindful of that, so that they will appreciate
the value of cheese 2s a food.
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Somebody said, Pat, why don’t you eat limberger cheese, it is
good for you. Pat said, it may be good for you but I don’t like it.
Somebody said, did you ever eat it and he said no, I didn’t eat it.
He said T am glad I don’t eat it because of T ate it I would like the
darn stuff and I don’t like it. Many people are that way.

We will have to step up that per capita consumption, Art, so
as to take care of the post-war era.

MR. PAGE: Well, you know, I am learning to eat cheese right
now. Of course, that isn’t the problem. Where are you going to
get some of that fine cheese we have been used to, and we have
been awfully glad to hear you men say here today that before very
long we are going to be able to get the quality of cheese again and
get it more easily.

Now, this industry has had many problems. It was said here
this morning at the meeting this is probably the meost strenuous
year that the industry has had—the last two years, because cheese
has gone to war, and there have been many difficulties. Cheese-
makers have had to meet all sort of things. We are going to call on
Mr. H. P. Mulloy of Sheboygan, who is field agent of the Cheese
Makers Association. Mr. Mulloy has been out among these prob-
lems and of course, we can’t begin to appreciate all of them. Mr.
Mulloy, what are some of the things that have made it difficult for
the cheese industry and how are you going to get those solved for
this post-war era we are talking about?

MR. MULLOY: Well, Mr. Page, one of the problems that is
serious—very serious now—is the labor situation. Due to the war
drafting of skilled cheesemzkers, higher scale of wages in some of
the other plants, particularly war plants attracting some of our men,
it has been a problem to continue making the quailty cheese in the
ever increasing amounts that we are used to turning out. However,
I am mighty glad that Milton Button emphasized quality here a few
moments ago, and I am glad to report in spite of the labor difficul-
ties that we have had the whole year, our cheese exhibit in con-
nection with the convention this year scored a higher average than
in the history of the entire exhibit. (Applause). Sco perhaps there
is something to what Peters said, when he said Wisconsin has got
the finest cheesemakers in the world.

Regarding the gripes, you understand Mr. Page, I could stay
here for the rest of the afternoon just on that but I am not going to
do it. There are a few though that I think we ought to call atten-
tion to right now. It is said that the small independent cheese fac-
tories and industries are being squeezed out of the picture by price



38 WISCONSIN CHEESE MAKERS' ASSOCIATION

economics and regulations of the OPA. We have known this for
quite a little while and have tried to do everything we possibly
could to try to correct some of the things, but don’t make very much.
headway.

One of the bad features right now is the provision that distribu-
tors have got to haveé a warehouse within 50 miles of their distribu-
ting point, and the litile fellows just can’t maintain that facility, and
it is hurting. Another result that is bad for the future of the Wis-
consin cheese industry as a result of the regulations is the leasing and
buying of cheese factories by large distribuiors who have the price
advantage. For example, the average price for cheddar cheese to-
day is 24c, while some of these large distributors enjoy a price as.
high as 48c on certain cheese foods. Well, the little fellow is auto-
matically out, and being squeezed out farther. No ceiling price on
milk enables thcse large distributors to lease and buy those planis.
and compensate the farmer just a little better and squeeze the little
fellow out. I think what we will have to do and do shortly, is to
thercughly educate and awaken our farmers to the dangers that exist
in that. If we are to continue to lose all of these little local markets,
the farmer is eventually going to be left holding the bag and he will
have no selection as to where he can go with his produect.

There are a number of other things but we have one or two
more speakers, so that is everything for the time being.

MR. PAGE: Thank you, Mr. Mulloy. You know, he makes.
contacts all over the state and he could tell us a lot more things.
There are more difficulties, and we talk about them over the news
and we talk about them over at Prairie Farmer, and Della Louie
informs us there is a serious problem in Green County now.

© Mr. George L. Mooney, Executive Secretary of the Association..
(Applause). Mr. Mooney, we are going to have you here. I want
you to know Mr. Mooney we have one more speaker after you. We
just found him and we want to hear from you as Secretary of this
erganization.

MR. MOONEY: Thank you Mr. Page. I have been amused
here for the past half hour, just wondering how hungry you people
out in the radio audience are after you heard this talk about cheese
—not cheese, but the best cheese in the world.

A week ago I understand you were at the Bee Keepers meeting..
Goodness knows, I think that is proof Mr. Page that Wisconsin is the
land of milk and honey. (Applause). I think that all subjects have
been covered. This convention here in Milwaukee, the 53rd the
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Wisconsin Cheese Makers have held, is going to write history—write
history, maybe not in immediate changes, needed changes to improve
and encourage an important industry, but at least they will make
the recommendations and hope and pray that changes will come
promptly.

I heard a man say the other day, talking in terms of post-war,
there is one thing we must do: We must go back to the old funda-
mentals and we should look forward to them with Faith, Hope and
Pari‘y. (Applause).

MR. PAGE: Faith, Hope and Parity—that is a good one. We
will remember that one. That was Mr. George L. Mooney, secretary
of the Wisconsin Cheese Makers’ Association.

Ncw Della Louie, we would like to have you bring up this
young man you just found here in the audience and tfell us who
he is and what about him.

MRS. LOUIE: Thank you, Art. This, folks, is Emil Aderholt
of Neenah. He really is a young man. He is a life member of this
organization but he tells me he has attended each one of the 53 an-
nual meetings. Will ycu tell us something about that, Mr. Ader-
holt? (Applause).

MR. ADERHOLT: About ten days ago I got a letler from your
Mr. Mconey asking me to be sure to attend this convention. Well,
there were two reasons why I thought I ought to attend. The one
was that I really feel as though I would like to be here, but the
other was, I wasn’t sure you could pull off a successful convention
without me. It has never been done before.

Just going to tell one little incident during the early times of
this association, when this was organized, they were making some
filled cheese in Wisconsin, and one of our by-laws was that anyone
connected with the manufacture or handling of filled cheese could
not become a member and I think it was either the second or third
cenvention we had when one man came up and paid in his dollar
membership and some one put in a Kick and they handed him back
his dollar because he was connected with the manufacture of filled
cheese, and he was at that time the assistant dairy and food com-
missioner of Wisconsin.

MR. PAGE: You know folks, there is one thing I have noticed.
I have been coming into Wisconsin for 31 years and visiting with
lots of people, and there is one thing about it, don’t ever try to guess
the age of pecple because if you are used to people in other parts
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of the country, you will miss. I tried it myself last week over in
Fond du Lac. I guessed the age of one person and I just missed it
by ten years because the people stay younger for their years here in
Wisconsin. It must be on account of the cheese. Mr. Kopitzke,
and the honey and all those things they produce here so well.

Friends, we have been broadcasting from the 53rd annual con-
vention of the Wisconsin Cheese Makers’ Association which they are
calling a post-war cheese clinic. It is in the Schroeder Hotel here
in Milwaukee. We think maybe you will want to be sure and hear
about the weather situation, and so we will switch back early and
you will be taken back to the Prairie Farmer Station of the City of
Chicago there now. 4

MRS. LOUIE: Thank you, Len, and folks, it has been mighty
fine being here. We can’t get the whole story into a half hour but
if we can get the people thinking Wisconsin is the greatest cheese
state, and Wisconsin is the finest cheese, it may do some good. We
are happy to have been here.

PRESIDENT KOPTIZKE: I certainly want to thank Mr. Page
and Mrs. Della Louie for giving us this opportunity to be heard on
the air. This is the first time in 53 years our convention has been
broadeast so that thousaands of people could hear us. We are cer-
tainly happy to have you here with us and we hope we can have
that opportunity again.

I also want to thank evefybody that tock part in the program.
Be here promptly this afternoon because we are going to start on
ume and we have several good speakers.

Third Session, Wednesday, Nov. 1, 2 P. M.

(This session was opened by singing, led by Mr. Me¢Namara,
and Mr. Hanke at the Piano).

PRES. KOPITZKE: Outside of my address we will have a
very nice meeting this afternoon and I have got te give that first, s@
I hope you will bear with me for a time, and after that we will have
some very good speakers.

PRESIDENT’S ANNUAL ADDRESS
November 1, 1944

L. E. Kopitzke, President, Wisconsin Cheese Makers’ Association
December 7th is not far distant. This day will mark the end
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of another year of bitter struggle for your freedom and mine. Free-
dom of worship, speech, ete.

While these gallant men are fighting on the far-flung battle-
fronts, we must be on our guard here at home so we do not lose the
very things we are fighting for. There are certain individuals, who
would be delighted to undermine and rob us of our independence.
Another year of wrestling with federal regulations that affect our
industry has also been made history. Maximum Price Regulation
No. 289, a Chris.mas gift of 1942, with added amendments, is still
with us. This and other regulations penalize the cheese industry
of our state to the extent that we are led to believe that an unde-
clared war is being waged against us by certain selfish interests.

During the past few years the mzking of cheese from pasteur-
ized milk has increased considerably. In my estimation it will con-
tinue to increase. However, I feel positive that there will always be
a gocd demand for cheese made from quality unpasteurized milk.
Certainly pasieurization should be voluntary and not compulsory.

Just befcre price ceilings went into effect, some dealers inti-
mated that they would pay a premium for high quality cheese made
from unpasteurized milk. Our problem is to learn what the con-
sumer wants. Some relish limburger cheese while others prefer
not to sit at the same table where it is being served. It is just im-
possible to satisfy the tastes of consumers who like a sharp, aged
cheese with a pasteurized cheese that has a mild flavor.

California has recently passed a law which requires all cheese
to be made from pasteurized milk or that the cheese be aged for
at leas! sixty days. New York is contemplating issuing an order
similar to the California law and no doubt other states will follow.
This would create a serious condition in the Wisconsin cheese in-
dustry as there are still approximately a thousand factories in our

state that are not equipped to pasteurize and with very little equip-
ment available.

The holding order would also create a hardship. No one would
want to hold cheese when the market is weak. Furthermore, there
would not be sufficient storage space to carry the cheese for sixty
days. We do not want a repetition of what happened in 1942 when

storages were filled to capacity and many cheese factories lost their
market outlets.

On June 9, 1942, Ralph E. Ammon, who then was director of
the Department of Agriculture, called a meeting of farm leaders,
officials of cheesem_akers’ associations and cheese dealers in order
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to try and relieve this serious stoerage situation.

To my knowledge, no outbreaks of diseases have been traced to
Wisconsin cheese so I do not feel that there is cause for any great
alarm by public health officials or others.

. There will be plenty of markets available for natural cheese
after the war. We should start to build up that market now, but
before we can we must have a ceiling price that will permit aging
and the cutting and packing in consumer size cuts.

We must continue to use every effort to secure the best quality
milk so we can produce high quality cheese. It is also very essen-
tial that the consumer is constantly kept informed as to the value
of our product. This can be done if we support the American
Dairy Association who are doing a swell job to accomplish this
task.

Never before in the history of the dairy industry have our
opponents (who produce substitutes) had such a grand opportunity
to wean the consumers from eating our products. We must put
forth every effort to gain these markets back after the war. During
the war, butter production has decreased sharply owing to the lew
price which has been out of line with other dairy products. No
one can afford to make it and the scarcer it gets the higher the
point value, so many consumers are forced to buy substituies with
a low point value.

One of our most serious problems we have had to deal with
during the past year has been the labor problem. Although the
cheesemakers at the cross-road factories who finish the farmers”
product are just as essential as those engaged in farming and should
be classed as agriculture, the inieragency committee did not see fit
to put them on the critical list.

After a hard fight last March in which most of the large farme
organizations cooperated, Mr. Mooney and I did succeed in making
arrangements with state headquarters to get postponement of induc-
tion for many cheesemakers until the August call. The latter part
of July, we again took the matter up with national and state officials,,
for we knew that it would be impossible to replace the men if
called in August.

Our conference in Washington seemed to be very successful.
Upon our return, we discussed the mattier with Col. Mullens and
Prof. Marvin Schaars who also led us to believe that they were
willing to cooperate. Two weeks later, we had another conference
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with Col. Coatsworth of Washington and state officials at Madison.
At that time, however, it was very noticeable that the atmosphere
had changed. Evidently, someone must have convinced them that
we did not need the cheesemakers or the cheese factories.

Not being able to get any cooperation from national or state
officials, we sent a bulletin to our members advising them to try and
get a postponement from their Local Boards. According to Selec-
tive Service Regulation No. 6332-B, Local Boards have the power
to grant postponements for sixty days in case of an extreme emer-
gency. The fact that these men could not be replaced constituted an
exireme emergency in our opinion.

State officials thought otherwise, however, and that’s where the
controversy began and has been continued. Some of the Local
Boards cooperated and used the powers granted them but many
did not. If your cheesemaker was inducted and it has created a
hardship as it has in some factories where children and women are
working like slaves, do not place the blame on the Wisconsin Cheese
Makers’ Association, but on the people who inducted them, where
it belongs.

I am very happy to report that we now have over eleven hun-
dred active members which gives us a real representation. Al-
though the work has been hard at times your wonderful coopera-
tion hes made it a pleasure for Mr. Mooney and me to carry on.
Much credit for this large membership must go to our friend, H. P.

(Horse Power) Mulloy, for his untiring efforts and to you members
for your ccoperation.

In closing, I want to say that it has again been a pleasure to
work with the other officers, directors, Mr. Raihle and you members
during the past year.

I thank you!

I know all you members know the cheesemakers’ problems have
been a great many, and we have made many trips to Washington, to
the OPA and the ODT and many other agencies, and I want you to
know we have received some very good cocperation from some of
our representatives down there, and especially our good United States
Senator Wiley who is with us this afternoon and whom you are go-

ing to hear very soon. I want to say that he has cooperated just
wonderfully with us down here.

We have had access to his office, and they have done everything
they could fcr us, and he has made contacts with the different
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bureaus. There is no one else like a senator that can do that as you
well know, and I now deem it a privilege and pleasure to present
to you our United States Senator Wiley.

ADDRESS
U. S. Senator Alexander Wiley

My good friend Len, ladies and gentlemen: It is good to meet.
with friends—old friends. It is good to be back here in this fine
city of Milwaukee. Yes, I can go farther than that and say it is a
delight to be back in Wisconsin.

As I came in the doors I met a friend I hadn’t seen for a num-
ber of years. He said to me, why you are locking fine. I should
think you would be looking a lot older. How do you do it. I said,
my panacea is very clearly, don’t take yourself too seriously.. Be
able to live with yourself; be able to live with your friends; and
then remember what Booker T. Washington said: “I pray God. that
no man will draw me down so low that I will hate another.”

When I talk to cheese men who know cheese and the problems
related thereto, I come to learn not to teach.

You and I remember the serious price situation of cheese back
in 1939, the year I went to Washington. You remember, of course,
the drive that was put on in Washington to sell the people of the
country the advisability of eating more cheese. Milk at that time
was selling in most of Wisconsin at not to exceed $1.25 a hundred..

In collaboration with the Department of Agriculture of Wiscon—
sin we arranged a “big show” cn Capitol Hill. I got Mrs. Garner,
the wife of the Vice-President, Jack Garner, to ride with me on an
immense truck, and on this truck was a 2200 pound cheese, and then
we had three young ladies dressed as daiymaids, and we drove that
truck in front of the Capitol and distributed to the citizens who
viewed the sight small portions of wrapped up cheese. Besides that
we put on a cheese feed in the restaurants and distributed cheese
generously among the representatives and senators. Besides that
there was a bust of Jack Garner carved out of cheddar cheese which
we presented to the Vice-President and his wife. Movies and pic-
tures were taken and cheese as a basic food was “sold” to the coun-
try. In Washington alone the consumption increased 300 to 400%
in a short time.

The entire Wisconsin delegation j-oined in the sales campaign.
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On April 17, just previous to this cheese campaign which took
place between April 25 and May 1, I got the attention of the Senate
and spoke as follows:

“Having had recently, through the courtesy of the distinguished
Senator from Florida, a repast of grapefruit, and having, through
the courtesy of my distinguished colleague from California to my
left (Mr. Downey), enjoyed the celebrated American dish of ham
and eggs, I am thinking that no meal can really be ccmplete with-
out a bit of Wisconsin cheese.

“Mr. President, there is something about cheese that is produc-
tive of good. It does not create gas on the brain, and, without gas
on the brain, this country will net go to war.

“Cheese will not cause one to make a wild statement. It will
not make one hate the Germans, the English, the French, the Ifali-
ans, or anyone else; but it will make one love his own country; and,
Mr. President, a little more thought about America and a little less
sandbagging of European ideologies would not be so bad. Remem-
ber, I am spezking in 1939. I mean that. I think if some us in the
Scnate would be a little more thoughtful and reasonable in our
stalements the people back home would get a clearer picture of
what is going on here. So I said humorously I advise the Mem-
bers of the Senate to eat some cheese to keep them a little more
rational and reasomable, :

“Mr. President, for months now I have sat listening to the de-
liberations of this the greatest deliberative body in the world, and
I have come to the conclusion that what the Senators need and what
the couniry needs is more Wisconsin cheese.

“I am creditably informed that the reason so many persons are
“on the nerve” and I presume everyone knows that “on the nerve”
means “flies off the handle” is because, as I learn from good medical
authority, they are deficient in certain food elements in their blood-

stream. What is the remedy I ask, when one’s blood is deficient?
It is Wisconsin cheese.”

I understand that my job here today is to discuss the postwar

problems which will confront the dairy industry and the cheese-
maker.

Frankly, as I said before, I think you know more about those
problems than I do — and I don’t mind adding that I believe you
know a great deal more about them than most of the so-called
Washingtcn experts with whom I have ccnferred.
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Througheut this war period, it is apparent that the dairy indus-
try in Wisconsin has demonstrated its ability to produce huge quan-
tities of milk and other dairy products despite the many tremendous
wartime handicaps,

I think each of us here can feel a very justifiable pride in. the
fact that the State of Wisconsin ranks first in 1943 cheese production
with 496,157,000 pounds of cheese, which means that in 1943 Wis-
consin produced 49.9% of all the United States cheese produced, and
of course, the next state in production veolume only produced 7%
of the total cheese production of the nation.

That is an outstanding record, and it points to two very obwious
conclusions, one of which I have already mentioned:

(1) Wisconsin can produce the cheese.
(2) There is a market for the consumption of that cheese.

In connection with this last point that there is.a market for our
cheese production, it is interesting to note that not all of the in-
creased consumption of Wisconsin cheese has originated with mili-
tary and Lease-Lend requirements. The Bureau of Dairy Indusiry
of the United States Department of Agriculture says that by far, the
greatest demand for more dairy foods has come from our own civil-
ians, and that fact, of course, has tremendous significance for the
future of the dairy industry.

The Bureau of Human Nutrition and Home Economics has
pointed out that our civilian population requires more dairy prod-
ucts. In 1942, before rationing and before food shortages, it has been
estimated that at least one-third of American families had diets de-
ficient in ealeium, riboflavin or both.

In other words, if all the families in America were to follow a
food plan which would give them the amount of dairy preducts
necessary for good nutrition, the average per capita consumption
would be equivalent to 275 quarts of milk a year — and that in-
cludes fluid milk and cream and the fluid milk equivalent of evap-
orated or condensed milk, ice cream and cheese.

Qur present average is about 231 quarts of milk equivalent. If,
in the postwar period, we succeed in hitting the necessary nutri-
tional level of 275 quarts a year, it will mean an increase of 19% in
the consumption of dairy products.

Now, the dairy industry has expanded its production tremend-
ously in an effort to meet the war requirements. A great many peo-
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ple feel that the demand for dairy products will decline when the
war is over. I believe that the market can decline, but I do not be-
lieve that such a decline is necessary — or inevitable.

I do feel, however, that the Wisconsin dairy industry faces a
highly critical period.

The postwar period could easily be a period of surpluses and
dangerously rapid price declines.

Now then, we have heard a great deal about educating people
to the nutritive value of dairy focds. It is quite apparent that there
will continue to be a vital need for promotional work to safeguard
markets for dairy products after the war. Such a program, in
order to be sound, must be accompanied by a continued, intensive
research plan, not only in conneclion with the quality of dairy
products, but with the economic stability of the industry itself.

Wartime conditions have, of course, by-passed the ordinary law
of supply and demand, and it is conceivable that in some channels
there may be a costly erosion of established dairy markets.

This indusiry will need an aggressive business building drive.

I want to make it perfectly clear also that in my judgment,
such an aggressive business building drive can be successful only
when the adverse forces of centralized interference and hamstring-
ing regulations from the Federal Government are reduced to the
lowest possible point.

In 1932, milk dived to 8%c a hundredweight in the State of
Wisconsin. We must prevent a repetition of conditions which would
adversely affect the dairy industry as a whole and also the cheese
industry.

A drop of only cne cent a pound in the price of cheese because
of cheese surpluses would cost our Wisconsin dairy farmers three-
quarters of a million dollars a month. In the postwar period we
do not want to see dairy cattle slaughtered; we do not want to see
milk poured down the sewers. We want to see a sustained de-
mand which will maintain our industry and which will maintain
our people at a healthy nutritive level.

A collapse of the dairy industry in this state would affect the
economic life of every village, every town and every city in this
state and would affect the physical wellbeing of the entire country.

Now, in my recent travels throughout the state, I found three
cheese factories closing in Green County. They were one-man
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plants producing 400 to 600 pounds of cheese a day. I don’t believe
that the closing of these small plants since the war is an indication
of the postwar trend—though I do believe that it is an indictment
of government policy which has not taken steps to avert the closing:
of these small but vital plants.

I have seen in my recent travels throughout the state—I have:
seen the cheesemaker’s wife helping out with some of the lighter
work in a cheese factory, but it is perfectly apparent that women.
cannot take the place of regular helpers whose duties include heavy
lifting.

That is particularly true in those faciories where the milk
hauling is done by the cheesemaker or his helper. The manpower
situation has been extremely critical for many dairy precessing
plants. I have consistently felt that if Uncle Sam needed the high-
est possible production of milk and milk producis, it was vital te
leave enough experienced men in the milk processing plants to-
accomplish it.

The situation has been particularly critical in many of the
smaller plants where the loss of one man could mean clcsing the
factory because he couldn’t be replaced.

Competent dairy plant operators are rot trained overnight.

The manpower situation has been éne which has dangercusly
threatened the production of your war needed products.

In general, I feel that in the postwar period, it is possible to-
maintain an expanded consumers’ market for your products. I
believe that a sufficient volume can be maintained. I believe that
a high quality of product can be maintained. I believe that Wis-
consin cheese production can be put on a completely efficient basis,
and I believe that we can establish sound market practices.

In order to achieve these things, however, I believe that we
have to straighten out the hopeless conglomeration of federal orders.
under which your industry has been laboring for some time.

Your industry has never quarreled with legitimate and necessary
regulation, but your industry has rightly protested regulation which
at times has been described as “discriminatory, unfair and unnec-

essary”.

If you will pardon a personal note, I might interject that I have
worked with Mr. Mooney and with Mr. Kcpitzke on these
problems which have confronted your industry. Your industry has.
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given its loyal support in terms of almost unbelievably long hours
to win this war, to insure the peace and to maintain the kind of life
that you and I know and respect.

The policies of the executive heads of federal agencies in
Washington have frequently harassed the cheese industry which has
always operated under the most rigid regulations and sanitary con-
trols.

You have had to work under some very difficult price ceilings
on Cheddar cheese. You have had a difficult problem in the grad-
ing of Swiss cheese and in the experimental moisture regulations.
You have faced the continual possibility of unnecessary changes in
certain established grade practices and in general, your problems
have been many and serious. The histcry of your industry in re-
cent years in Washington has been the history of a sincere, honest
group being given relatively little consideration for an industry as
important as yours. I have every faith, however, in the future of the
dairy industry if we maintain an adequate volume and a high qual-
ity product, efficient production and sound marketing practices with
an elimination of any unwarranted government regulations.

The dairy industry in Wisconsin is an ou!standing example of
the sysiem of individual effort and private achievement. This in-
dustry grew to greatness because it was not restricted to an unwar-
ranted dagree. I{ can grow to still greater heights if it is not re-
tric.ed {o an unwarranted degree. It is your business and mine to
see that it isn’t.

This country needs and desires better nutrition.

Our great dairy industry can produce the highest quality of
dairy products and can develop the greatest efficiency in their pro-
cduction and distribution.

We cannot control consumer purchasing power, but we can con-
trol the continued high quality of our product, and we can, to some
degree at least, control our marketing practices—and it is my fer-
vent hope that to some degree at least, we can control an unbridled
growth of bureaucratic regulations which frequently have hampered
the dairy industry. If, after this war, we, in this land, and people
in other lands are to strive to rebuild war-battered humanity, one
great contribution which we can make will be to raise nutritional
standards to the highest possible level. Our search for new and ex-
panded markets after the war will not be wholly in terms of self-
seeking interest, but must also be part of a crusade to raise nutrition-
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al standards and to lift the sighis of all men toward a healthier and
a happier world.

Now, my friends, in conclusion may I relate a little story or
two. The story is told of Admiral Byrd. In 1929 when he went to
discover the South pole, he landed in Little America. I think it was
Balcan who was in charge of the airplane that was to fly over the
pole,

Now, they loaded that plane and got off and as they got off the
earth and headed for the mountain range beyond which was the
South pole, Balcan saw he couldn’t clear it. So he asked for in-
structions and Byrd said, unload, unload. The products that they
had taken on they unloaded. First 200 pounds, another 200 pounds,
another 200 pounds. Finally they were practically all clear of their
baggage, and he cleared the mountain range and they flew over the
pole, circled around it and came back, came back to Little America.
They had discovered and been over the South pole.

To me this beloved country of ours in order to meet the prob-
lems that are up ahead has to get rid of a lot of unnecessary bag-
gage to get back to sanity and the American way. We have got lo
learn to play ball together. We have got to cast out a lot of foreign
methods and ideas. We have got to get back to the American con-
cept that our fathers wrote into the constitution and that is, that the
federal government is a government of limited power, and the bal-
ance of the power resides in the people and in the states.

When that is done, problems that are strictly local or should be
handled by the states will be looked after by the states and by the
local communities. That is very important. No bureaucrat in
Washington can tell Len Kopitzke how to make cheese and get re-
sults by even long distance or radio. That is just one example.

Now, one other story that some of you heard me tell. In the
south land some years ago an old darky 80 years of age lost his
home. He wandered out through the south frem village to village,
through the lanes and highways and by-ways of the south. No place
to rest his head. Finally he came to a village and there was a fellow
who took pity on him, and he said, you can go up and live in that
shack at the top of the hill with the half acre lot.

He went up there and when he got up there he saw a shack
with the roof tumbling in, with the doors off the hinges, with the
windows broken in. He looked over the half acre lot. There was
shrubs and weeds and rocks and poison ivy. But he went to work.
In the succeeding summer the negro parson came by that place and
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he looked at it in amazement. It had been repaired, rehabilitated.
The roof was fixed. The cottage painted. The door and the win-
dows were fixed and over the fence there were climbing roses and
the half acre instead of having rocks and weeds and poison ivy, had
flowers that blossomed and roses growing. And he went up to the
old colored man and he said: Mose, you and God sure has done a
great job here. And Mose said: You should have seen it when God
had it alone.

Well, my friends, this isn't politics when I applied that little
story, the moral of it, to our beloved America. Thank God, the roof
isn’t shoved in, but there are a lot of fungus growths in the land.
Bureaucracy is one of them. The tendencies toward state socialism
is another. The idea that racketeers shall have anything to say in
government is another. This is your half acre lot, my friends, and
mine, and by the Grace of God if we expect to hand it down unim-
paired to our children and grandchildren, we better go to work like
the old darky and grub out the weeds and plant in their places the
roses of brotherhood and decency and Americanism and tolerance
and get rid of those who would change our American system. Thank
you very much.

(Lcng continued applause).

PRES. KOPITZKE: Thank you, Senator Wiley. I see that
everyone surely enjoyed it. Now people, I want you to know that
our organization is not interested in politics, and when I say these
things about the Senator, it wouldn’t make any difference to me
whether he would be a Democrat or Progressive. It just so hap-
pens he is a Republican. Our directors met over a year ago and we
decided this organization would play no part in politics. However,
we should remember the man regardless of the party that they be-
long to, when they have done us some good, and Senator Wiley cer-
tainly has. It is just a shame in some of the papers they published
that Senator Wiley started a fight on selective service too late. Men
and ladies, that is a lie. Your good Senator worked with us as
early as last February and I am positive in spite of the work we did,
if we didn’t have the contact of Senator Wiley and a few congress-
men we wouldn’t have accomplised our purpose.

1 thank you again, Senator Wiley.

We will have the drawing of the dcor prize first. It is a $25

bond donated by the Northern Wisconsin Produce Company, I be-
lieve.

(Drawing for prize)
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Well, what do you know about that! I guess this is for anyone
in the crowd and it goes to our own friend and attorney, Paul H.
Raihle of Chippewa Falls. Paul, this is ene convention that isn’t
going to cost you quite se much. Congratulations.

You are now going te hear from our good friend, the good
Swede, and if you think they can’t make good sausage you are mis—
taken. My wife and I went down to Madison when he was down
with the Department and we were invited to his place for breakfast.
Most of you men are well acquainted with him. I am going to pre-
sent now Wilbur Carlson, who was with the Department and now is.
with the Kraft Cheese Company.

CHEESE. PROSPECTS—AN INDUSTRY OPPORTUNITY
ADDRESS’
By Wilbur Carlsomr

Thank you, Leonard. Ladies and gentlemem, I don't know
what my wife’s good farm relations would think when it is reported
she is an expert at making Swedish sausage. She will have to
handle that herself. Leonard, I don’t know whether I am going to
be able to make all the announcements you asked me to make or
not, because after that fine address of the Senator, and getting up:
here after such an illus'rious gentleman, I am a little bit taken
aback.

I don’t think there has been nearly enough said so far about the:
history of the Wisconsin Cheese Makers’ Association—and this isn’t
part of my script. They argued this noon about how many mem-
bers there were. Art Page said 980 some and Len said, wait a min-
ute, that is 1100,

Len, you and a lot of the boys remember whenr you were won-
dering whether there would be 250 at the end or the opening of a
day’s session of the convention. The cheese indusiry owes a great
deal to that development. ;

Many things I am going te say to you might be a bit of repeti-
tion of other things you heard today and undoubtedly will hear to-
morrow. But I couldn’t come before a group of Wisconsin Cheese
Makers or Dairymen without paying public tribute to the magnifi-
cent job of production that has been done in meeting the war time
emergency for foed, to serve eur armed forces, our allies, and our
civilians. I have tried to analyze how in the world this could hap-
pen. Think of the impediments, think of the difficuliies. I guess L
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would have to tell you not to think of them because they are with
you all the time. ‘

So in trying to make an analysis, I have made up my mind that
it has happened only for one reason, and that is that in spite of
these difficulties and in spite of casual misunderstandings and bick-
erings, there has been a coordination of purpose. There has been
understanding that has enabled us as an industry to write history.
After all, a mutual understanding and a huge quantity of milk were
about the only things we did have to start the job. Those two im-
portant factors made it possible for the industry to reach the tre-
mendous production goals that were set and so gloriously met.

We don’t have to think very hard to call to mind the difficulties
you and everycne else had in the industry as a result of the material
and labor shortage. Our efforis have been directed constantly
toward solving the many problems that arose from it, and in our
own plants, the plants of our ccmpany, and in the cheese factories
of many of those from whom we purchase cheese, we too as distribu-
tors and processors have had them. Sometimes you have helped us
—most of the times you have helped us and often we have been
privileged to help and assist you. And with the guidance of some
clear thinking public officials in the state and the guidance of your
state associaticn, you have had cne little something to add to the
great unders.anding that made meeting these goals possible. So
much for what has been dcne.

The splendid record of accomplishment on the part of the cheese
irndustry to meet war-time demands—military and civilian—makes
it almost impossible for anyone {o speak before representatives of
the industry without an acknowledgment of the magnificent job that
has been done under the most severe conditions. That record was
made when we were called upon to fill the demands of our armed
forces, our allies and our civilian population at home. It is a record
of which we can be proud.

During this time we have heard rumblings of differences that
are supposed to exist beiween varicus branches of our cheese in-
dusiry. Perhaps those rumblings have been magnified by the ad-
justments we have all had to make to meet the wartime emergency.
However, when we look at the jcb that has been done we must ad-
mit there has been a heartening amount of coordination, team work
and understanding among the various branches of the industry.
This in spite of any outburst we may hear or see to the contrary.

A mutual understanding ard a huge quantity of milk were about
the only things we did have to siart this jeb. Those two important
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factors made it possible for the industry to reach the tremendous
production goals that were set and so gloriously met. We don’t
have to think very hard to call to mind the difficuliies you and
everyone else in the indusiry experienced as a result of the labor
shortage and restrictions cn material. Our efforts have been direct—
ed constantly toward solving the many problems arising from it,
both in our own plants and in the cheese factories of many of you
who are among our source of supply. That we have done as well
as we have, is a real tribute to the effort we have put in.

So much for the past and present. Now let’s consider for a
few minutes just what lies ahead. In all lines of endeavor people
are thinking of postwar possibilities and potentials. I'm sure that
the cheese industry is no exception. When giving this matter con-
sideration, there are specific premises on wihch we can base our
consideration, there are specific premises on which we can base our
considerations. We can acknowledge the fact that we are going to
have a lot of milk. There is going to be a lot of cheese to sell. In
fact, we are going to have quantities of some agricultural commcdi-
ties which are far above what we formerly considered as normal
supply.

The record of American agriculture shows that when a periocd
of increased production of a farm commecedity develops, then what
previously had been considered a normal supply adjusis itself to the
high level reached at or near the peak point of output. To illusirale
the point, I might mention a cheese factory cperation. Let us say
that a particular factory formerly had a flush of 20,000 pounds, and
in this period of emergency production, found it pcssible to increase
the milk supply to a 25,000 pound flush. The factory is looking for-
ward to a continuation of that 25,000 pound flush operation and has
forgotten that at one time 20,000 pounds was the peak load.

With this in mind, let us nct forget that we have achieved our
emergency production goals because of teamwork among the various.
branches of the indusiry. Therefore it is obvious that the job of
turning postwar responsibilities of marketing our increased produc-
tion into golden business opportunities is a ringing challenge to every
branch of the industry to achieve even greater teamwork and ccor-
dination.

“How many branches are there to this industry of ours?” might
well be the first question.Well, I think it would be quite simple —
and fairly well agreed upon—if we would list three: First, the far-
mer; second, the cheesemaker, and third, the processor and disiribu-
tor.
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In analyzing the various responsibilities of these three branches,
let's start with the first member of our group—the milk producer.
On almost every dairy farm there is a definite job to do—that of
combining all efforts so the returns from milk production will be at
a favorable level.

Logically, the farmers’ efforts fall into two classifications: First,
that of producing milk of the highest quality; second, that of pro-
ducing milk on the basis of the highest efficiency. The latter in-
cludes many phases, but the two most important are breeding and
feeding. I think it is agreed that the best production, under any and
all circumstances, result from a combination of efficient breeding
and carefully planned feeding. Truly, the combination of quality
milk production and efficient dairy herd operation can be termed
the outstanding aim of the dairy farmer.

Now we come to the second member of our group—the cheese-
maker. Just what are his responsibilities in-this picture? Gener-
ally speaking, there are two of such major importance that it is
necessary to discuss them here: First, plant sanitation, and second,
proper manufacturing techniques. The first is self-evident, and we
should elaborate on the latter point to include with it the necessity
for constant alertness in keeping step with all new developments
within the industry which might help to make a better product and
increase consumer acceptance.

While dwelling on the responsibilities of the cheesemaker, there
are a few other items we must remind ourselves of in this self-an-
alysis. First is the much-discussed subject of plant size. Even in
the great dairy state of Wisconsin it is difficult to peint to any par-
ticular production figure and state that “this is the proper volume
for the most efficient operation.” I am sure you will agree that there
are sections of the state where the milk supply indicates that per-
haps a 15,000 pound factory is thé proper size. There are other
sections where the figure will be several times that amount.

While talking about the matier of cheese factory size it is inter-
esting to note stalistics for, say, the past 13 years. It isn’t necessary
to quote too many detailed figures. Let’s start in 1930, when in Wis-
consin there were 2,245 cheese factories which produced a total of
313,000,000 pounds of cheese that year. Six years later—in 1936—
the number of factories had fallen off to 2,070. But production had
increased to 357,000,000 pounds. In 1943 there were 1,700 cheese fac-
tories with a total production cf 497,000,000 pounds.

There you have it. In 1930 the average cheese factory in Wis-
consin producad a little over 139,000 pounds. In ’36 that figure
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mounted to 172,460 pounds of cheese per factory. And, in 1943, the
1,700 factories operating had an average of 304,000 pounds.

I wonder how many of you men here remember eight or nine
years ago—and many times since—when I first spoke my pet phrase
on cheese factory size. I have frequently reiterated the statement,
“It is not that the small cheese factory must disappear from the
scene; it is that the small factory must grow.” That, I believe, is
just what is happening.

Like other men in the industry, I believe there is a definite place
for both the large and small factory. . They can and must continue
to exist side by side. Each has its advantages, regardless of size.
Each makes its specific contributions to the industry. The smaller,
independent factory always has furnished strcng, healthy competi-
tion within the industry. The larger companies, tco, have made a
considerable contribution through the years. Neither can be over-
looked in the complete picture. Despite size, we must all lock upon
ourselves as an integral part of the same indusiry. Then those
“rumblings of differences” will disappear ccmpletely.

In this line of thinking, let’s remember that changes in every in-
dustry are inevitable. The motor truck, new factory techniques,
precision cheesemaking, increased use of by-prcducts, milk pzas.eur-
ization and more rigid sanitary requirements are factors which point.
automatically toward the direction cf plant growth and ccnsolida-
tion. This means larger factories. And, remember, I said “larger”,
not large. I may be spending too much time on this subject, but it
is one we must ccnsider. Whe'her we are an individual operator or
cooperative factory.

The highways of Wisconsin are dctted with many well-man-
aged, progressive factories making good cheese. They have a volume
of milk sufficient to permit a well-rounded operation. These fac-
tories have nothing to fear from the future.

There are other factories, and all of us know ' them, which lack
in one or more of the essential respects. They are the ones which,
in particular, must insist upon a real analysis to see which way they
can go to make the most progress. Whatever the fault may be —
poor management, lack of facilities or insufficient volume—they
must consider taking some action to remedy the situation.

All of us are familiar with cases where factories with an insuf-
ficient volume to provide efficient operation and decent livelihood
for the cheesemaker have combined operations in such a manner as
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to provide both. Such consolidations have preserved the advantages
of local enterprise, whether indivdually or cooperatively owned.

Co-existent with the progressive small factory will be the larger
plant with product flexibility and completely equipped for by-prod-
uct manufacture. There is a rightful place for both, and each can
help the other. If we would all recognize that and spend less time
arguing the merits and future of this or that particular section of the
irdustry, it would help us to work harmoniously. It would help us
in our joint task of making and selling more cheese. As we plan
the future, this is one goal we should place high on the list.

With good milk, good factories and well-made cheese, the rest
of the job is up to the processor and distributor. This brings me to
the third of the three branches of the indus.ry.

On this third branch rests many responsibilities closely allied
with those of the farmer and cheesemaker. First of all comes the re-
sponsibility for developing and maintaining markets, which, sum-
med up, amounts to the responsibility of merchandising and selling
cheese and cheese products.

These subjects do require research in marketing, but under the
subject of “Research” will fall many other items of a technical na-
ture, most of which involve cheese manufacture. For instance, more
attention must be paid to efficient methods of qualily cheesemaking
procedures. In addition, research must be carried on which will
serve as a guide in factory sanitation. Much has been done, but
‘much more will be and shculd be done in research cn milk preducts
of 21l types.

For instance, although it has no direct bearing on cheese faciory
operation, any powdered milk activity, whether whole or skim,
which brings wider acceptance of dairy products, has a favorable
impact on the general level of all dairy prices. Inasmuch as cheese
and cheese by-prcducts are a part of the general economic structure
of the dairy industry, this research is most important and will be a
telling influence upon the welfare of the dairy farmer.

Another type of research which is the responsibili.y of the dis-
tribuior and processor concerns the various trends taking place in
the indusiry. This factor cannot be cverlcoked. It requires con-
stant viligance on the par: of every branch of the indusiry. Take,
for example, the development this past summer which brought to
the frent the question of pasteurization of milk in cheesemaking.
Many of you kncw the gereral na.ure of past developments, and I'm
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sure you received much more specific information when you held
your conference Tuesday.

There have been many interesting developments, all of which
should maks for pregress in the industry. But most of these de—
velopments could have worked several hardships if various branches
of the industry hadn’t worked together for a common cause. They
helped develop an understanding on the part of public health
authorities, so that when the matter of regulatory measures arose in.
any area, the hardships to the industry would be minimized through
a standard form of legislation.

Uniform regulations are being developed and accepted. Some.
legislation along these lines already is on the statute books, or is in
the regulations of several states. We of the industry can look for-
ward to a minimum of confusion in the trend toward making cheese
from pasteurized milk and distributing cheese after it has been held
for a longer period. It is our obligation to work consiructively with
public health officials so that whatever is done may be worked out
both in the public interest and with due regard to industry prob-
lems. .

Now to discuss the final item lisied under responsibilities of the
distributor and processor. It also could be listed under the head--
ing of “research”. You will agree to that when I mention it has to
do with developments on types, styles and varieties and packages of’
cheese, and the impact they will have on consumer acceptance.

We in the indusiry must recognize the fact that we have and
will continue to have the old taste for cheese to be satisfied. In
addition, many new ones must be developed so we can raise con-
sumer acceptance and demand to what we ccnsider favorable levels..

At the outbreak of war, the per capita consumption of cheese in
the United States was a little more than six pounds. The best es--
timate on 1944 consumption is that it will total a little more than
four pounds—possibly as high as four and a half. This is a challenge
and, in recognizing it, let’s talk a little while about what has taken
place.

It wasn’t much more than 20 years ago that the per capita con-
sumption of cheese amounted to only 3.7 pounds—approximately
one pound less than tcday, despite the many current restrictions on
distribution. In that 20-year period, many developments have:
taken place in the cheese industry. Most vital was the great im-
petus given distribution and merchandising of cheese.
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Processed cheese came along with all its types and forms. This,
coupled with the millions of dollars spent on advertising and mer-
chandising, developed a cheese market to the extent that we had
sufficient consumer acceptance to raise our per capita consumption

to 6.3 pounds in 1942—or a 62 per cent increase over the figure of
1922.

Beginning on the day when we start normal distribution again,
we are going to have to recapture 50 per cent of our business just
as quickly as possible because cur job is first to get back to the 6.3
pound level, then use this level as a springboard to developing wid-
er acceptance. We want our per capita consumption to reach a level
which will carry the industry on the road to progress. It’s going
to be a job, but if we face it in the same way we faced our emer-
gency production job, I think there is plenty of reason to look at the
picture with a most optimistic view, and to know that it can be done.

Consider the case of our company. We pioneered the develop-
ment of processed cheese. We pioneered in assisting the Wisconsin
cheesemaker in problems of sanitation. We pioneered research and
production in the use of whey powder. And we have been and are
pioneering in efforts to find new outlets for natural cheese.

In all this activity, working closely with the milk producer and
cheesemaker, we have found the kind of teamwork and understand-
ing that simplified what might have been a complicated job. That
is the way it will be in the future—not only in our relations with
the producer and maker but with everyone in the distributing
end processing end of the indusiry. Only through this kind of
cooperation will we be able to convert our present responsibilities
into the golden opportunities of the future.

When George Mconey asked me if I could appear on this pro-
gram, I was quite modest, just about as modest as old Pat was the
Sunday morning when he met the minister, when he was walking
down the street. The Father said, Good morning, Pat; and Pat said,
Good morning, Father. The Father said, where are you going, Pat.

He said, I am going down to get drunk, Father, and be jabbers how
I hate it.

PRES. KOPTIZKE: Thank you, Wilbur. I am sure the peo-
ple 2ll enjcyed you talk. Harry Kovenack, Price Attorney for the
OPA is in the building, and if anyone would want to see him about
any OPA problems, they could go to the desk out there and be able
to meet him any time during the day, and also tomorrow.

There are only about 500 banquet tickets available, so get your
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tickets early, and in case you do not happen to be able to get any
and they are gone, we want you to come in for the program anyway.

I am certainly happy to think that I am facing the largest crowd
we have ever had at any Cheese Makers Convention, and I certainly
appreciate that very much.

Wilbur talked about team work and about bureaucratic organ-
izations. That reminds me of a little story. A fellow met a friend
on the street and he said, how are you. Your brother who was.
trying to get the government job so hard, what is he doing? Noth-
ing, he got the job. Talk about team work in our problems. We
appreciate the team work we had from our friends, the Senator and
also it behooves us to cooperate with the farmers and cheese dealers
and we have done just that,

The fellow I am going to present to you now certainly showed a
very cooperative spirit toward our organization. I know he has
-something very interesting to give to you this afternoon, and I am
very happy at this time to present to you J. H. Wheeler, cf the
Wheeler Cheese Corporation.

ADDRESS
J. H. Wheeler

Mr. Chairman, Members of the Wisconsin Cheese Makers’ Asso—
ciation, Fellow Businessmen, Ladies and Gentlemen:

I wonder if ever before cheesemakers have been saluted as
businessmen. I do not think that many heretofore have regarded
them as businessmen. In Washington there has been appointed, by
the government, a committee to defend the little businessman but
it seems to me that everybody has thought of the cheesemakers just
as tradesmen and not as little businessmen.

It seems to me that the 1,600 cheese factories in Wisconsin are
full-fledged little businessmen. They own their real estate, their
buildings and their equipment and have just as many problems and
require executive ability just the same as the big corporations of
this country. The only stigma against them, if there is any siigma,
is that they are little.

So today in talking to you I feel a lot better talking to you
as little businessmen rather than as cheesemakers for I, too, am a
little businessman. I own my little business in Wisconsin just
as you own yours and, therefore, I like to think that I am on
common ground with you.
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Here in Wisconsin we have about 1,600 cheese factories, all
trymg to survive and compete with large corporations. Most of
these cheese factories are family-owned and represent their life
savings produced by long hours of work. Pitted against these 1,600
little businessmen and families are a few large corporations whose
only thought is to put them out of business. It is only natural
that a family, whose entire fortune is invested in a cheese factory,
would worry about their future. Therefore, when a very few large
corporations start purchasing cheese factories in Wisconsin it could
be expected that these families would worry about their future se-
curity. They know, only too well, that they have little chance to
survive against large corporations with assets running into hundreds
of millions of dcllars. It, therefore, follows that these little busi-
nessmen and their families are worrying these days about their
future and I, personally, do not blame them for worrying. I, too,
am doing a little worrying as one of the small businessmen of Wis-
consin.

A year ago I predicted, in an advertisement in The Cheese Re-
porter, that the big dairy companies were about to take over control
of the entire Wisconsin cheese industry. How true that statement
was is proven by the fact that the very things that I predicted a
year ago are now happening. Cheese factories in Wisconsin are now
being purchased or leased in a wholesale way by, at least, two large
dairy corporations and, no doubt, this is only the opening shot of
taking over complete control of the largest milk producing state
in the Union.

In a full-page adveriisement appearing in The Dairy Record,
published in Minneapolis on October 18, 1944, one of these large
dairy companies announces to the public that four new, large plants
are now capable of handling 2% million pounds of whole milk per
day. Now. I want to translate this in figures of cheese production
because they are openly boasting about these large plants in this
advertisement so let’s bring it back to Wisconsin where we can
understand it.

These stupendous figures to the layman are beyond power of
vision so let’s get it down to daily cheese production. These four
factories, capable of receiving 2% millicn pounds of milk per day,
could produce 250,000 pounds of cheese per day. Let’s get it down
to individual plants, which would mean 67,500 pounds of cheese
per day. Now you can see what is going to happen. Listen to this:
Forty plants in Wisconsin, as large as these claimed by this com-
pany, could manufacture all the cheese now being produced in
Wisconsin. And what is the answer? Forty of these type
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plants in Wisconsin could put eut of business, within a Yyear or two,
some 1,500 or 1,600 small businessmen operating cheese factories
now.

Think of that, you small businessmen of Wisconsin, when one
big company boasts about four planis that can receive and manu-.
facture 2% million pounds of milk per day. What chance have you.
to survive? I am not surprised that each and every one of you
are wondering whether to sell out to these hig carporations or to-
keep on fighting.

Just last week one of these large concerns announced the pur--
chase of cne of the largest Swiss cheese factories in Green County.
They justify the purchase of this factory by calling it a “pilot” fac-
tory for research work. Another big dairy concern, a few months
ago, purchased a factory up in Sheboygan county for research work
and I have heard that recently scme 12 or 14 factories have been
purchased by a concern in Sheboygan. I do not know whether
this Sheboygan concern bought these factaries but all I know is
that this Sheboygan company, according to Department of Justice
reports, has been closely allied with one of the big dairy companies.
Proper investigation will smoke that out later on.

It is very interesting to note that in the case of one large na-
tional dairy company in connection with the purchase of tha large
Swiss cheese factory in Green County, one of their employees stated,
according to the Monroe Evening Times of October 20, 1944, that
the purchase of this large “pilot” faciory is all the plant buying
that his company contemplated. The man who made this siate-
ment is not an officer of the company. In The Cheese Reporter
of October 20, 1944, one of the officers of this same ccmpany also
announces the purchase of this “pilo.” factory for research work,
but very noticeably, he does not state in the news release, that his
company does not propose to buy other cheese factories. I think,
therefore, that we small businessmen can assume right now that
the large companies are planning to proceed with their purchase of
key cheese factories as rapidly as possible. They may call them
“‘pilot” factories during the period of purchase and they may buy
them under cover, but in the end, they will all be owned by a few
large companies.

Despite all this, I now predict that the future of Wisconsin’s
1,600 cheese factories is brighter than it has ever been before. You
now have a strong association to fight for you and these companies
are not going to succeed in controlling the greatest dairy state in the
Unicn, a state that has 109% of all the dairy ccws in the Union.
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Wisconsin can fight and it will fight with all its might. To you
small businessmen I say today, as I said in Shawano last
week, do not give up. Go right ahead and plan on improving your
factories and do not sell out. Do not be afraid of intimidation and
you will continue to prosper and will likewise help your farmer
patrons who are working so hard to make Wisconsin the greatest
dairy state in this nation.

I tell you now that there is not a big corporation in the United
States that can produce cheese in any plant in Wisconsin as efficient-
ly as you little businessmen. Way back in 1928 the Lakeshire
Cheese Company of Plymou.h, Wiscensin, of which I was then pres-
ident and organizer, built a plant in Loyal, Wisconsin, that was
supposed to be the last word in efficiency in the manufacture of
dairy products. We spent plenty of money on this plant and from
the day it started it lost money every month. That plant is now
closed because the company found that it could not manufacture
Cheddar cheese in competition with the privately owned cheese fac-
tory. In my opinicn, every factory now being bought by large
corporations will be unable to compete, unless they can secure
special privileges.

So ‘o all of you small businessmen I again say, go ahead with
ycur plans. Do not worry about these large companies for, in mest
caszs, they are poorly managed so far as producticn is concerned.
They cannot ccmpete with you in cperating costs. You can make
a profit while they are losing money. Do not sell your plants to
.hem but keep on building for the future. Improve your plants and
try .0 make good cheese and you will win ocut.

I predict that a few months after the end of the war every
cheese vat in this state will be overflowing. Cheese factories all
over Wisconsin will have more milk offered to them than they can
possibly handle. I know that this may seem like an overly opti-
misiic siatement at this time but I can give you facts to bear out
this prediction and I am sure that all of you will agree that they
are sound.

All of you know that the price of butler for the past two years
has been out of line with all other dairy products. Milk and cream
has been diverted from the butter indusiry to produce cheese, evap-
orated milk and milk powaer to meei the war effort.
With the end of the war this ccndition will no longer exist. The
demand for these produc.s will decrease almost overnight and most
of this diverted milk will naturally fiow back to the creameries for
the manufacture of butter.
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Since the war the consumption of oleomargarine has increased
enormously for the following reasons:

1—Oleomargarine sells at half the cost of butter.
2—Lower ration point value.
3—Shortage of butter.

Prior to Pearl Harbor most ‘margarine was made from im-
ported cocoanut oil. Since Pearl Harbor the 'margarine industry,
cut off from cocoanut oil, has found new ways ¢of manufacturing
‘margarine from cotton seed and soy bean oils. Now note, both of
these oils are produced domestically and, therefore, we may expect
that future legislation will not be as hostile tc ‘margarine as it hzs
been in the past. "Margarine, because of i.s low cost, is a long-
profit preduct. Millions of dollars will be spent on high-pressure
advertising campaigns to increase its consumption in future years.
Butter, on the other hand, is a low-profit item. The largest people-
in the industry have never been able to carry on an extensive
advertising program on butter. That is why many thinking people
in the dairy industry are wondering if the butter industry, af.er the
war, can stand up under the shock cf reconversion of dairy products.

I do not need to tell Yyou men here that up until recent years
skim milk has always been a by-product of butter. Afler the war
we may find that butterfat is to be the by-preduct of skim milk.
The ’margarine industry could not exist withous skim milk., The
domestic consumption of skim milk powder is increasing encrmous-
Iy. And to produce large quantities of skim milk, what is going
to happen to the price of butterfat? Certainly, the creameries of
this country cannot absorb all this butterfat if consumption of butter
is to be cut into by ‘margarine,

That is why I think that the cheese industry, which utilizes all
the butterfat in milk, is going to have to stand a big part of the
shock of dairy reconversion. Likewise, that is why I tell you today
that your vats will overflow when that reconversion takes place.
To me, it is one of the great problems facing the dairy industry.
The “vegetable cow” is here to stay now that the vegetable fat is.
produced in this couniry and not imported.

Now just a word about Plymouth-Plus that we have heard so
much about in the last two years. In the years of 1943 and 1944
Wisconsin has preduced at least 800 million pounds of cheddar
cheese. Under the Plymouth-Plus plan, Wisconsin has received for
this 800 million pounds of cheese at least %c per pound less than
the average of all other states in this nation. When you think of
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3¢ per pound it does not seem like much. You have to look at the
total figures for the two years to visualize remotely what Plymouth-
Plus did to Wisconsin. As near as I can figure, this 3% c per pound
amounts to six million dollars that Wisconsin lost in 1943 and 1944.
This is not hay. No one can say that six million dollars is hay.

Here we are in Wisconsin, producing the best cheese of the
nation, and are penalized in two years to the extend of six million
dollars. I do not blame the farmers and cheesemakers of Wiscon-
sin for being disgusted about a situation that compels by law that
the finest cheese in the nation and the largest quantity be sold at
less than any other state in the nation.

Not being satisfied with having just Cheddar cheese on a Plym-
outh-Plus basis, a few months ago OPA issued a new order placing
Limburger, Brick and Swiss on a Plymouth-Plus or Monroe-Plus
basis. There is where Wisconsin stands today. Every pound of
cheese produced in this big dairy state must be sold at a lower
price than in any other state in the Union. - I have fought consistent-
ly and so has your Association, to have this situation corrected. I
am sorry to say that there is not any hope of relief. The only
hope left to us is that OPA will scon pass out of exisience and that
Wisconsin can again assume iis position of receiving a premium
over all other states as we did before the war.

Before closing I wish to discuss briefly with you the War Foods’
limitation order on cheese. I thought when this order was issued
it might result in production of more Cheddar cheese but, in my
opinion, that has not been the case. It is my opinion that the
limitation order has worked ocut to a distinct handicap to certain
foreign-type cheese. I have in mind Swiss, Brick and Muenster.

I am informed from reliable sources that in Green County the
order has been intolerable. Becauss of the increased milk supply,
most Swiss cheese factories in the state have had to close down and
turn over their milk supply to evaporators. Swiss cheese factories
have no equipment to make Cheddar cheese and, therefore, have
no alternative but to close up their factcries for a period of, at
least, two months.

Unfortunately, when the limitation order was issued, it did not
limit production of foreign-style cheese to definite varieties. Any-
body producing foreign-style cheese could steal the quoa of other
foreign-type cheese factories. As a result of that error the Italian
cheese industry has stepped into the Dodge County area and taken
over in a large way, the quotas of both Brick and Muenster. Be-
cause of this error, Brick and Muenster are now practically off the
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market. I, therefore, feel that the limitation order has worked out
badly as far as the well-known varieties of foreign-type cheese is
concerned. It is accomplishing nothing but reducing consumption
of Swiss, Brick and Muenster.

After giving all of this consideration, I am now prepared to
recommend to this meeting that the limitation order on cheese be
annuled as quickly as possible, excepting only, cream cheese, I
do not think that the cream cheese should be released from a limita-
tion order due to the present shortage of butter.

Now just one more word before I close. I wonder if the future
of the dairy industry does not lie in the segregation of the several
branches of the industry. I like to think of the Carnation Milk
Company, when I say this. This big company, from the day they
started, have confined themselves exclusively to production and
premotion of evaporated milk all over this country.

“They pioneered evaporated milk for infant feeding and opened
up one of the greatest markets we know today. This company,
which I use as an example, has not bothered with making a sub-
siitute dairy product but has plowed steadily ahead and Very suc-
cessfully, with just one product, evaporated milk. They have spe-
cialized in this one preoduct and have been successful because of
. that policy. I, therefore, am wondering if future legislation should
not compel large corporations to specialize in one product in the
future. Personally, I think a be‘ter job could be done by corpora-
tions if they were confined to a single dairy product rather than to
consclidate all phases of the industry into one large corporation. To
me, it seems that is the solution of the problems that confront
this dairy industry and I, personally, would like to see more big
companies pattern after Carnation Milk Company.

PRES. KOPITZKE: Don’t run away folks, we are going to
have a demonstraticn of packaging cheese and after that again there
will be some door prizes given away. The people who are taking
part in this are L. H. Jcnes, of the Goodyear Tire and Rubber Com-
pany, Charles Kropp, Jr., of the Candy and Company, and Paul
Hultkranz of the Milprint, Inc. It is a pleasure to present them to
you at this time. Mr. Wegner couldn’t be here. The first gentle-
man to speak to you is L. H. Jones of the Goodyear Tire and Rubber
Company.

DISCUSSION: Packaging of Natural Cheese.

MR. JONES: Mr. Chairman, members of the Wisconsin Cheese
Makers’ Association and visitors: I think perhaps before we start
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our talk, perhaps everyone would like to stand up and give a stretch
and sit down. Would you like to do that?

Now perhaps we had better get started, because the sooner we
do the quicker we will get rid of this performance. We are mighty
happy, or at least I can say for myself, I am mighty happy and also
highly commended to be permitted to speak before your assembly,
especially when it comes to the importance of cheese making in the
state of Wisconsin.. I don’t want to speak for the other members;
they can speak for themselves. So I will turn it over to Mr. Kropp.

MR. KROPP: Mr. President, fellow members: The packaging of
small cheese has not been a new idea. I can recall back in 1934
when certain individuals tried to merchandise something in a small
unit. At that time we found there were very few things in the line
of a paraffine or wax cr paper thal wouid proiect this little piece of
cheese from molding.

After experimenting and develcping materials from different
compounds of wax, we finally did develop a small unit and did
merchandise it very successfully. At that time loaf cheese became
very popular, the 2% pound processed loaf.

In order for a man to develop a small unit of cheese, regardless
whether it is cut from a rindless cheddar or a cheese from a hook,
he has to get his materials together and play around with it, just
like everybcdy else does before he can possibly ship any of that out.
It may lay in the stcre even two, three or four weeks.

In building a small cheese it requires different plant accomoda-
tions. If you have the equipment it will make a difference in your
rooms; ycu have cooling units, and keep the air out and continually
changing of ‘hings until you can really keep your stuff, from the
cooler and back into the cooler, without sweating.

Mr. Paul Hultkranz has about eliminated some of these things.

MR. HULTKRANZ: This thing was supposed to be more or
less a round table discussion. We don’t have enough mikes and we
couldn’t all talk at once, so we are changing our plans a little bit.
We want to, before we get through, have all of you enter into this
thing. There are a lot ¢f problems that you have been thinking
about. Everybody is thinking about packaging cheese and we prob-

ably will not cover the whele subject, and then a litile later have
questions.

The idea of packaging is nothing new. We have packaged
everyihing you can think of aimes., and it is packaged first for pro-
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tection. That is prcbably the first thing anyone will look for when
they think about packaging the item they manufacture.

The next thing is identification. Without packaging you have
no identification. Until somebody chrisiened me and gave me a
name, I was just a child. With my christening they called me Paul,
and I go through life identified as Paul. You can do the same thing
with your package, and I think that is the important thing that you
give it identifieation.

Everybody in their own mind feels they are making the best,
and unqguestionably Wisconsin makes the best cheese that there is.
They make the most of it. However, how many of you when you
go to the store pick out Paul’'s cheese. You go and buy cheese, but
immediately you lose the thing you have been striving for, the thing
you are proud of, the thing you are jealous of, and that is your abil-
ity to get the best cheese. I think that there is no measure as to
what is the best cheese.

In selling or in making cheese you are trying to make a'product
that tastes goed. Now, if you have been successful in making that
product that tastes gocd, then why don’t you say that is Paul's
cheese. It is always the same. That is the way it tastes.

The art of packaging is some.hing Mr. Jones is going to talk
about. The value of packaging is something I would like to put
over to you, and it is the advertising. Packaging with your name
on it is advertising. A lot of companies tcday are spending big
sums of money to advertise. Nobody can deny that, but can you tell
of a better way to advertise your name than to put it on the actual
package that lays on the counter in thousands of stores all over the
country. In doing that you get point of sale advertising, which is
the most valuable of all kinds. A billboard is swell. It reminds
the consumer on the way to the store that there is Paul’s cheese. It.
is good, but when you get to the store where the consumer is going
to buy then if you have got your cheese identification — we are
speaking of cheese, whether it is cheese, macaroni or what it might
have been—when you get to the store or the consumer gets to the
store, he sees Paul's cheese and knows that is the one he wants.

You have the power to tell the consumer what you have to sell
or what your product is, if you will print it or write it on the wrap-
per,—if you will package it.

You take the day of the big cheese as we know it, as they stand
in the store and they cut off a piece every time somebody wants it—
that day is going very fast. There are very few things tocday that
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don’t go to the point of sale, packaged at the point of sale. This
will give an opportunity for every factory, I don’t care how big you
are or how much ‘your produciion is. You can take and identify
your product, merchandise it, package it, and sell it for more money.
I think that the end result of all our efforts is the same. We are all
striving to make a good prcduct and to make money. I know very
few people are in business for the same reason that they go fishing.
A fellow likes to go fishing but you are all in business to make
money and I think that you have ahead of you an opportunity to
open up new field