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PREFACE.

The Southern Wlsconsin Cheesemakers’ and Dairymen’s
Association present herewith tue proceedings of their eleventh
annual convention. The good work of the association pro-
gresses smoothly and the membership is larger than ever, a
convincing sign that the aim for which the association is
striving creates more and more interest among the dairymen
and that their work is appreciated '

The situation of the market in dairy products in the past
year produced excellent evidence that that for which the
association is striving is the g eatest necessity, viz., to pro-
duce a superior quality. This alone will be able to bring
profit to the dairyman, while an inferior quality which re-
quires the same raw material and same amount of labor,
brings no profit to the producer and crowds out of the
market a double quantity cf good products.

Progressive workers along the line of dairying and farm-
ing have long established said claim and the Southcrn
Wisconsin Cheesemakers’ and Dairymen’s Association is a
combination of such progressive workers and their endeavors
receive the highest compliments from good authorities in
the whole State of Wisconsin as well as in the whole Union,
Canada, Mexico, Japan and old Europe,

The demand for this eleventh report is so great that the
association is compelled to have the same issued in a much
greater number so as to satisfy all demands.
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| L R o Ty o Milwaukee, Wis,
Pt nadan R R APES kol st Milwaukee, Wis.
EOURIRDTEARCL . e bt e e e St. Paul, Minn.
FSEURRBEIEAIERE o o il T R. R. No. 2, Winslow, Ill.
.canien; Tacobi..... B R T e R. R. No. 6, Monroe, Wis.
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Sngngler & ORIl .. .o iis s snnuess anas Monroe, Wis.
SCHTREY  BIOB Ui o «ois'e w58 ataisie s 2o cansee s ibth Monroe, Wis.
v 4 g e G Rl e R b B e ol Monroe, Wis.
Summertll & BON .. iaicieis arivinia sungiinss Monroe, Wis,
Bohmercder BION ol v i s i M e e Monroe, Wis.

T 3 6 A SRR A A S L AT e Monroe, Wis.
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o T P R e e S M S S P Monroe, Wis.
IRy ] P L S i o Monroe, Wis.
ok oy e AR 5T o o e i ) S e LR R Monroe, Wis.
g U b g e e b e e e Monroe, Wis.
ot T I Bl ol o U et SRR RS R. R. No. 5, Monroe, Wis.
Stanffachier; ADIaRAM *1. oo i v oits sbosiaiiasis s Monroe, Wis.
1 e e D St Blanchardville, Wis.
oy iel 1o Ll R e R AN A Blanchardville, Wis.
T 1 L e e Blanchardville, Wis.
SENIE  ERROAOTE s vv i visih vvh s R. R. No. %, Monroe, Wis.
Steinman: Gottieied. ool b et R. R. No. 2, Monroe, Wis.
S v oy v e I SR RO R. R. No. 1, Monroe, Wis.
SR UHRCHCE  TACOE &y oyt R. R. No. 3, Monroe, Wis.
L g DT T e R L S B e Monticello, Wis,
o T s ) el D L S S D P R Darlington, Wis.
ot 3 R T o R e P e e T L Darlington, Wis.
1o B o e R O T Darlington, Wis.
T R R W S S T 1 Argyle, Wis.
SRRERIOE S RIS . 0, J o oD 5 hnt s vt rat o HTh e Argyle, Wis.
O e e v S s Barneveld, Wis.
SERIMUBE. IVABR i i i vamas VPena s v i A Verona, Wis.
S e ) TR b (e e e g Madison, Wis.
Scllatter CAINSH . 0o e S New Glarus, Wis.
Tl £ SRR R RN A e Monroe, Wis.
s L L SR e S T e Monroe, Wis.
SENIINRY UL Py AR 1 b cas s dildins Milwaukee, Wis.
i L e B oese e R. R. No. 6, Monroe, Wis.
S e R S i Sl A Monree, Wis.
o T T O ORI S S i Chicago, I11.
Seige.nthaler, 2041 6 R S B SERR RY  R Sylvester, Wis.
LT e T Y T e S e R b L S. Wayne, Wis.
Smith, Richard R B G S R S Monroe, Wis.
e S O | Pt e S S Monroe, Wis.
R TB R 1 0 el et ma SN L Monroe, Wis.
Sylvester, W. F..................R. R. No. 2, Monroe, Wis.
LT s e A FGh b Milwaukee, Wis.
oy T T R e S S Ft. Atkinson, Wis.
Beaptes BT .0 A R P R Fond du Lac, Wis.

e S ) Monroe, Wis.
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Stetirt, Petary o, ol veanviote o e b iila v reh Orfordville, Wis.
Steifiman, Mra, Jacob. .. .o isunensise serin v Monroe, Wis.
T
AR o711 e D o) ) e RGN R. R. No. 4, Monroe, Wis.
Trumpy, JoBeph . ... cviusbiveininsysvssdons MOHTOR, (WIS,
Theler, JOhD: i soivsinny corleswaisidoie New Glarus, Wis.
Tehaboldt, Alex, i vevvisire inia R. R. No. 3, Monroe, Wis.
TeHabolar s JACODS iy viio s sy R. R. No. 3, Monroe, Wis.
LEUMPY, B8O ik v anibia b G mpea wersi v Clarno, Wis.
Tennler, Herman .......ueosivons soinsvenss s MOBLOE WS,
Tuescher Baof, oo danisie oy R. R. No. 4, Monroe, Wis.
Trampy, Balz .....ciccieniovcinsnvevrsins Brodhead, Wis.
Trachaelsom s B o wwd sl es s e ey Helena, Mont,
rachael, B.c ool s U s ainae o wres e n o b e Brodhead, Wis.
ETRORBREN [ 3k e AT e b e e Tkl Argyle, Wis.
Theiier, RONBIE .o s ans dia s on s Monroe, Wis.
A g1 g o S A R i RS T L Monroe, Wis.
WacHEBY, TR0 o oo b oo nie o8 0K 80 w002 00 e HVACHEABNNE L K A
THERCHEE, "MAME. . ioiiu-i i ve 1 eb 1S AN 4 AR N Monroe, Wis.
TemRasl AIDBIE Loy m e smie et iy Monroe, Wis,
TRCRURE, BPOW. . ia i« ihne s 6ard ¥ R. R. No. 5, Monroe, Wis. -
RSB AY CJROBD iy is sialaba s el S e s e g Monroe, Wis,
Toehitermbn, KRB . 'is yes o i vasape o Monroe, Wis.
Traat, (ETRIK oo oo vareis /o i e aiiine wiile s bt Monroe, Wis.
Thorp, Gedrge E. oo v svavevssinns vossavnbai Monroe, Wis.
TrukenDrod, "Erad, .o .ic iins oos vaTiisnmoate vsion as Monroe, Wis.
THRED, JEIUBE cyis v s onn s anisin sidn's suamanione s RIS LNV,
[+
LR I s g o s s g v 0 o Tk lara e Blue Mounds, Wis.
LFbert, ‘CHER. i v s v s end s s etas Monroe, Wis.
WEbin, JOBR oo vin v eminin v s e hi i e Monticello, Wis.
V.

NOBE RN i v S s e i O R R T e Monroe, Wis.
Van Wagnen. B 150 v semiviiebions s omle Monroe, Wis.
VoRel, AT . *0 s navan oa's gwa R. R. No. 5, Monroe, Wis.
NORE, TR .o v o amanbiehng cosad s Sav s Monroe, Wis.
VIBREr BEBARY o4 Vinitasa vk b e b b Seeeeess Argyle, Wis.
W.

Weblar, BRankt: ,viou s vessamnbaars o saiisiis bl Juda, Wis.
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Waltl, Johtt, cive coivnnasosasanan R. R. No. 4, Monroe,
Waldburger, John............ R. R. No. 3, Monticello,
NVEEEWET SBAM. 05 aeia sienias e ¥aeais sssiiisisivs aleie s Riley,
Wenger, John .....cooiiveiiiininanriacnen. Monroe,
Wirth, Fred. &\ it it i rieoeneus Blue Mounds,
Waffler, Jacob ......cvciviiiiiiiiiiiiiinnienid Attica,
Wyss, Ernst ....ocoviiinencaiadiinnniiioeid Argyle,
Woodle, Leroy ........oceevvseesnesenssess Monroe,
Weyss, Jacob.....ovviiiniininnn R. R. No. 3, Monroe,
Wagner & Hicks ....ooovviiiiiiiiiiniiinnnns (Gratiot,
Wehinger, John .........icoiiiiiiiinien Woodford,
White, E. A. I Sy Dol e o
Wohlwend; :John .. .eeeiincisssnnsessedon Arlington,
WtEer, Bl i s o aiiaioin oo histelsiviony ibie 8 ipiets Monticello,
Wolter: BaAWL 1 siccotianssnssiisssiss s Monroe,
Wilbur, Henry ....covcvvinvassdeniaercsasns Monroe,
Walti; (Gotbfried. ju. . o0 asvsnasis R. R. No. 6, Monroe,
Wauetrich, John .....ovuivverccnnionarscanonns Monroe,
WOBLHL ST iih e s einiverisiois: ook R. R. No. 9, Monroe,
West Side Drug Store.......covevvieinnnness Monroe,
Waithrich, Efnst ililis e e s ovifiatsnnn il s....Brodhead,
AVREES. B, it cimnn opaiavwid Maws b nin snAmdueie Brodhead,
Xy
Youngblood, Fred. .......ccoovviniiiiinnnn, Monroe,
Young & Co, covveninricnnnrnnrnntantnnnnnnes Monroe,
; Z.
Zuercher, Ernest ....oseeceevvaosivisivesssian Monroe,
Zilmer, WL ..ovoonveismessivasnisonsioscaess Monroe,
Zuercher, €., Jr. ccivsesssnnssavronsssnasan Brodhead,
Zwicky, Ed. . c.ooviaipsesss s New Glarus,
Zilraer, BAW. B sllivaissiie siosss sls i sanss Monroe,
Zumbrunnen, Casper............ R. R. No. 4, Monroe,
Zinger & Duebendorfer ..o oovvesinoessiraves Monroe,
Zumbrunnen, J. Geoooevonnranios R. R. No. 5, Monroe,
Zimmerly, Gottlieb ........cocoviiiiiiiinnn Monticello,
Zuercher, C., St .00 ssvssnsssavennisssae Brodhead,
Zumbrunnen, Ed.......cuouvvnes R. R. No. 4, Monroe,

Zumkehr, John D. ..o Monticello,
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OFFICERS FOR 1911.

President—S. J. Stauffacher.................. Monroe, Wis,
Vice-President—Alex. Schaller AR R Barneveld, Wis.
Secretary—Henry i R i Gt Monroe, Wis.
Treasurer—Dallas E. Davis.................. Monroe, Wis,
DIRECTORS.
John Waelti—For 3 years.................... Monroe, Wis.
Fred E. Benkert—For 2 FEREN . i Monroe, Wis.
Albert C. Trachsel—For 1 ORI s eV T e Monroe, Wis,
CHEESE FACTORY INSTRUCTOR.
R SRR Vo e e L Lancaster, Wis,
JUDGES ON CHEESE.

Fred Marty testasvesnsannnsssesunreaneeess MORTOR Wis.
el D RS e N Monroe, Wis.
o SRR G e Monroe, Wis.
COMMITTEE ON RESOLUTIONS
John Luchsinger ............. ++veveeen. . Monroe, Wis.
b E " R s S L L Argyle, Wis.
Alenander Selipller .. ..., .00 00 e Barneveld, Wis.
AUDITING COMMITTEE,

SHoe Lochbloger ... .. crioiribiriien Monroe, Wis.
RS ROETHE S SR s e Monroe, Wis,

s R SRS S S Monroe, Wis.
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ADDRESS OF WELCOME.

Thos. Luchsinger, Monroe, Wis., Ex-Dairy and Food Com~
; missioner and Ex-President of the Southern Wisconsin
Cheesemakers’ and Dairymen’s Association.

Mr. President and Gentlemen of the Convention:

Your Secretary, Mr. Elmer, has assigned to me the
pleasant task to bid you all welcome to our City and Con-
vention. It is a pleasant thing to do when you know that
the bidding and request of your Superior are sincere and
truly meant,and asI know that to be indeed the case, I come
before you without any doubt of that question and that when
I bid you welcome in the name of our Officers and the City
that you are indeed welcome.

The occasion which brings us together at this time is a
community of interest in the great dairy industry not only of
our special District but of the whole State of Wisconsin.

Our City for many years past has been the principle seat
and center of the foreign cheese industry, the interests of
which we represent today, and it seems only right and fit
that this convention should be held here where all the
principle threads and lines of this business meet. Ever since
the small beginning made in the northern towns of our
County where the first small seed was planted which has
developed and grown into a mighty tree, whose branches

" extend not only over Green County and Counties adjoining it
but over the entire State of Wisconsin and as far west as the
Pacific Slope in the State of Washington. And when we
follow the history of this industry from the time of its con-
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ception to the present day and see the results in the district
where it was planted and flourished, we need not wonder at
its rapid growth and large expansion for the American people
are quick to see a good thing and take advantage of it.

One of the results is the large number of cows collected in
a small territory, hence the easy access to large quantites of
milk in a small compass and this fact has drawn the attention
of some of the large corporations as being a favorable field
for their operations and the result is that we have two large
condensing plants established in our County with a good
prosipect that others may follow in the adjoining Counties in
the near future, which if it is not beneficial to the cheese
factory interests, it certainly is for the dairy interests in
general. What it has done for us financially is to obvious
and wellknown to need any comment from me at this time.
It is therefore well worth our time and efforts to discuss and
deliberate on the best methods of achieving still better re-
sults for in this age of progress we can not stand still but
must move on with the world or the world will leave us far
behind. And while we are doing everything in our power to
make this convention an instructive and interesting one we
have not forgotten to prepare something also for your amuse-
ment and if sweet music both vocal and instrumental wil
charm the ear, the eye will be pleased with a panoramic view
of the beautiful scenery of Switzerland, that oldest cradle of
liberty and of our industry, which is not unfitly called the
Paradise of the world, and otlier things will be produced for
the ear and eye. Our little city itself with its fine court-
house and other public buildings is a thing of beauty well
worth a visit, our churches and school-houses, our three
banks with their buildings and comfortable safety vaults
filled with currency from their depositors, another proof if
any were needed of the general prosperity produced by our
dairy interests, our four news-papers among them two dailies
keep in touch with the outside world, and if T am permitted
to say it, our magnificient brewery, whose product is known
all over the district and which is second to none in Wisconsin
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our fine houses and residences with a good, quiet law abiding
people whom it is a pleasure to know and easy to get ac-
quainted with and this occasion will prove it I trust to make
new acquaintances and renew and strengthen old friendships
and I sincerely hope that you will all enjoy the few short
hours which you spend in our midst. So I say to all, farmer,
and dairymen, cheesedealers and cheesemakers, professional
and business men from near and far, all who are with us to-
day, you are heartily welcome to all we have to give and
may the memory of this convention as you take it home with
you always be and remain one of the most pleasant leaves in
the history of your lives. I thank you.
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RESPONSE.

Honorable Fred Ties, Ex-Assemblyman of Green County,
Brodhead, Wis.

Mr. Chairman, ladies and gentlemen:

Whereas it has become my duty in behalf of the Cheese-
makers’ and Dairymen's Association of Southern Wisconsin
to respond to the cordial welcome given to this Association
by my old friend and comrade Thos. Luchsinger in behalf of
the citizens of Monroe.

Let me assure you and thru you the citizens of Monroe
that we appreciate this cordial welcome given us and further
assure you that it will be the aim of this Association to
further the interest not only of its members but of every
citizen of Southern Wisconsin for an industry like that of
the cheese and dairy of Green County can not lie shut up in
narrow confines but must benefit every person coming in
contact with it. And today as I stand before you and look
over this intelligent class of people and realize what has been
done for the cheese and dairy interests my thoughts turn
back to the early days of my life when as a lad fifty-two
years ago last July I stood upon the State Line just a little
south-east of here and viewed the promised land, the beauties
of my dreams and imagination were realized by actual sight,
The golden wheat was nodding its drooping heads in the
gentle breeze, the corn with its broad leaves seemed like
tropical plants to me, all seemad to bid me welcome. But the
glories of those fields, so beautiful to look upon, so promis-
ing to the husbandman, were not to be realized many years
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longer.

In the early sixties of the last century the chinch-bug made
its appearance and ruined the wheat. Year after year they
increased and failure followed failure. Then it was that our
friends in New Glarus saw their opportunity and embraced
it. Many of them being cheesemakers in their native land,
cheesefactories were built by them and slowly extended over
the county until today the county is dotted with them.

The grain instead of being carted to the market as it was
then and the soil robbed of its own, is fed to the dairy cow
and put back again to the soil as a fertilizer, thereby enrich-
ing the soil and make greater yields possible, Green County
and Southern Wisconsin has not yet reached the height of
its glory in the dairy industry, although it is said, the
greatest cheese producing county in the world.

I believe that with labor more abundant as it will be in
time to come the dairy cow will be more comfortably housed,
and :oiling will in a great measure take the place of pastur-
ing, many more cows will be added to our dairies, the
fertility of our soil increased and the income to the dairyman
enlarged.

The Cheesemakers’ and Dairymen’s Association has yet a
broad field before them, may they be as useful in the future
as they have been in the past.

Again in behalf of the Cheesemakers' and Dairymen’s
Association of Southern Wisconsin allow me to thank you
and the citizens of Monroe for the cordial welcome extended.
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SECRETARY’S REPORT.

Henry Elmer, Monroe, Wis.

Mr. President and members of the Association:

In compliance with the rules of our association I have the
honor to submit hereby the eleventh annual report as Secre-
tary of the Southern Wisconsin Cheesemakers’ and Dairy-
men’s Association.

With pride I refer back to our last convention the splendid
work done at that time, you will find recorded in the printed
report, It is also with great pieasure that 1 can report that
more and more interest is taken in our work and that the
future outlook for the general success of our association
Was never as encouraging as at the present time. We had
last year 446 members and I hope that after the cheesemakers
and dairymen realizes that it is their work that we are doing
the membership will increase until it takes four figures to
state the number,

On April 16th 1910 the directors with the officers of the
association held a meeting at the Commercial & Savings
Bank and transacted the following business: Mr. Christ
Shenk of Lancaster, Wis., was appointed as successor to
Peter Zumkehr to serve as Cheese Factory Instructor for the
season of 1910. Mr. Schenk will tell us in his paper about
his work and experiences during the season. The Secretary
was instructed to hurry the gathering of all the papers given
at the last convention and have all the printers in Monroe
also John Theiler of New Glarus to send in a bid for the
printing of 500 copies of the proceedings of the tenth annual
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convention, said book to contain about 10 suitable illustra-
tions. Pres. S. J. Stauffacher presented two bills from John
Luchsinger as follows:

March 1, 1910 to legal service in incorporating the associa-
tion $10.00.

March 17, 1910 Legal service and expenses in matter of
cheese making before the railroad commission at Madison,
Wis., 515.00. and the secretary was instructed to draw up a
order for #15.00 in favor of John Luchsinger to pay for the
two bills as mentioned above.

Another meeting was held on September 24, 1910 at the
same place and business transacted as follow:

The bids from the different printers were read to wit:

John Theiler, New Glarus, Wis., $100.00 for 500 books
complete.

Chas A, Booth, Monroe, Wis., §1.10 per page.

Emery A. Odell, Monroe, Wis., $1 00 per page.

L. A. Woodle and Robert Kohli asked to be excused.

fo John Theiler as being the lowest bidder the printing of
500 books was awarded.

Resolved that the eleventh annual convention shall be held
at Monroe, Wis.

The secretary was instructed to have a letter printed per-
taining to our work in the cheese industry and to send them
out to every president of every cheese factory company in
Green, La [fayette, Dane, Iowa and Rock County and to
invite them, that is every patron of every cheese factory to
become members of our association and help to do more and
more for the betterment of the greatest industry in our great
Green and joining Counties.

Nearly 600 of them letters were sent out lut so far only a
few have answered, but I hope that a great number will give
us an answer in form of a silver dollar during this conven-
tion. \.e have again engaged Miss Beller as cashier and
you dairymen and cheesemakers will be astonished to see
how fast she can hand you your membership card.

On November the 26th 1910 the directors and officers again
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held a meeting at the Comm ercial and Savings Bank room,
The object of this meeting was to get busy for the eleventh
annual convention which shall be held January 20th and 21st
1911. A program was lined out and the secretary instructed
to engage the different speakers and to secure 500 watch fobs,

To all those parties that had exhibits last year the secre-
tary shall again extend an invitation to make a display this
year. The secretary shall again mail a supply of membership
cards to all those gentlemen who worked so faithfully for the
association last year, ‘

Resolved that the officers and directors of this association
shall have their membership free of charge; also again all
the publishers here in Monroe and John Theiler in New
Glarus providing that all their papers shall advertise our
eleventh annual convention freely.

The secretary was instructed to draw up another order for
$5.00 in favor of John Luchsinger to balance tie amount
of the two bills presented at the meeting of April 16, 1910.

The reason that the printed proceedings of the tenth
annual convention came off the press so Jate is that John
Theiler made a trip to Switzerland and on his return to New
Glarus found so much work waiting for him that he was
forced to disappoint us, The reason that the above named
proceedings are not in the hands of every member by this
time is that your Secretary was very busy these last weeks
but by next week every member will have his copy of pro-
ceedings delivered to him,

The watch fobs also arrived two weexs later then we ex-
pected and so we had to start the work of taking up of
members later than usual, but as said before I hope that
€Very person attending the convention will march up to the
cashier and take a membership card.

Our treasurer’s report which Dallas K. Davis will give us
will show that our treasury can stand the addition of a good
many dollars very easily, ‘

The officers of the association have done their very best
to procure the best speakers to talk on the most important
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vital every-day question of our great cheese industry and 1
hope that every one present will derive great benefit from
this convention,

In conclusion I wish to thank every person who has
contributed to making this the most successful convention.
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TREASURER’S REPORT.

Dallas E. Davis, Monroe, Wis.

April 18, 1910 .
Received:
From treasurer Ackermann $ 370.39
State certificate of deposit 500.00
Interest on certificate of deposit 10.00
Wisconsin Dairymen's Association 285.00
1910 membership fees 3.00
$1168.39
The above money was turned over to me Jan. 19, 1911 by Sec. Elmer,
" Received for tickets to concert during convention $ 19.35
Money received by treasurer during convention (1911) for
membership fees 156.50
Deposits made by Henry Elmer ) ‘
Feb. 24, 1911 206,97
March 10, 1911 17.00
May 1, 1911 ; 11.00
Total receipts $1579.21
Plus three certificates of deposits made Dec. 20, 1910 bearing
3 per cent interest 1515.00
$3094.21
Money disbursed:
Order 46 Miss Jessie Link # 1.00
'* 57 and 60 legal services 20.00
' 58 8. J. Stauffacher traveling expenses 3.00
' 61 Times Publishing Co. 6.25
" 62 John Theiler, printing 1910 100.00
' 65 fobs, Western Badge Co. 90,00
' to C. Schenk from May to November 884,00
" 063 Henry Elmer, postage 21.77
" 66 C, Schenk 25.00

"' 67 Mrs. Nettie Wegg 25.00
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" 68 Mrs. Nettie Wegg 5.00
” 69 C. Shenk 102,00
" 70 Anna Beller, convention work 3.00
" 71 Times Printing Co. 4.50
" 72 Leroy A. Woodle 3.00
» 73 8, J. Stauffacher, $25 salary and $1.70 poétage 26.70
" 74 Henry Elmer, Salary 25.00
' 75 C. T. Meythaler, picture show 9.00
" 76 Charles Kohli, gold medal 4.00
77 8. J. Stauffacher, expenses to Madison 3.95
" 78 C. Schenk 20.00
Total disbursements $1382.17
Receipts $3094.21
To balance
Disbursements : 1382.17
T1712.04

May 1, 1911 Darras E. Davis, Treasurer.
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ANNUAL ADDRESS.

S. J. Stauffacher, President, Monroe, Wis.

Members of this Association, ladies and gentlemen:

We have assembled in our eleventh annual convention of
the Southern Wisconsin Cheesemakers’ and Dairymen’s
Association. It is with pleasure I step before you to say a
few words in behalf of an organization which has grown far -
beyond our expectations. This Association has gradually
grown in power and usefulness until today it is no longer a
local association or is it bound by the confines of Soutlern
Wisconsin. Today its influence is national.

The past year we have received special recognitior and
requests from interested parties from Vermont to California
from the great Gulf of Mexico on the south to the Great
Lakes on the north and even beyond into that great country
Carada, the United Provinces of England. Some of 1hese
requests we have answered, some we have tried to answer
and help the best we knew how but with the growth and
development of this association we expect to be of greater
usefulness and thus better fulfill our mission for the dairy
interests of Southern Wisconsin and become a living ‘ex-
ponent — a live wire not only for the dairy and agricultural
interests o Southern Wisconsin but of the State, the
Nation and the World.

But laying aside the help we have been to the dairr and
agricultural interests in general and coming back to the
work accomplished in our own territory, Southern Wisconsin,
we can truthfully say, the past year has been an extremely
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successful one as far as our work has extended. Our cheese
instructor has as far as he could made visits to the factories
and dairies of this territory and thru advice, instruction
and help proved himself a welcome and useful friend alike
to the farmer, cheesemaker and cheesedealer. But as often
stated our tertitory is much too large for one man to cover
and we hope the time will soon come when the dairymen and
cheesemakers will wake up to their golden opportunity and
make arrangements for more and better instruction. Canada
is wide awake on this subject., She believes in instruction
and proper supervision of her dairies and cheesefactories.
Thhis belief has not only been one of theory but has developed
into an actual fact which has been the means of saving our
northern cousins thousands of dollars, Canada has on an
average of one instructor to every twenty-five cheese-
factories. On this basis our territory would employ twenty
instructors, were this actually the case Southern Wisconsin
would be money ahead. For the heaviest iosses in this
section of country is the losses sustained by a poor product
of cheese made and the lack of knowledge on the farm and
the proper care and feeding of the dairy cow. The past
year in this section the greatest swiss cheese section in the
United States, swiss cheese has been sold for six, four and
as low as two cents per pound. Much ot this could- have
been averted had they received the proper instruction at
the right time.

About six weeks ago we sent out five hundred letters to
the various presidents and secretaries of cheese factories in
Southern Wisconsin asking them for a closer association and
more effective help in this great work. About a week later
we sent several hundred postals to the various cheesemakers
of the same territory asking them to support this association
and its work. The response has not been as free as
anticipated, We still have a great many farmers and cheese-
makcrs who look lightly upon the work this association is
doing. One of the reasons for this is because they never
take any interest in conventions like this, they take no
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cheese journal, read no dairy paper, attend no dairy or
agricultural schools — they simply follow, others must lead.
Their old plea that our fore-fathers got along without in-
struction and help from dairy and agncultural schools and
therefore we ought to get along is a very poor one. Be-
cause our forefathers got along with the ox cart, the cradle
harvester and hand corn planter its no reason why we
should do so today, in fact we could not, conditions have
changed and with changed conditions new methods must be
employed. Our forefathers bought their land from $20 to
835 per acre. Today this very same land will bring $125
and 8150 per acre. Progress is necessary for success.
Growth is essential for life. The individual or nation that
does not progress, grow, go forward, will go back. retrograde
and finally die. ,

On the other hand there are a g'reat many farmers and
cheesemakers in Southern Wisconsin who have received real
benefit thru this association and who today are ‘‘BOOSTERS"
for the same, They see the great improvements made in
factory equipments and factory surroundings. They see the
large and well equipped barns and beautiful dairy herds on
many of our progressive farms. They see acre after acre of
land that a few years ago produced but a scant crop, today
covered with a beautiful stand of alfalfa which produces
two to three crops of fine ha} per year. It is these crops of
alfalfa hay that is to be solution of the dairy feed problem
in Southern Wisconsin. If there has been any body of men
or orgamzatlon that has worked faithfully and incessantly
for the introduction and promugation of the alfalfa plant
it has been the Southern Wisconsin Cheesemakers’ and
Dairymen’s Association. '

There is not a man in this audience or anywhere in the
state who has in the least been familiar with the conditions
in the cheese and dairy industry of this section ten years ago
and also today who will not acknowledge that this associa-
tion has been one of the prime factors in the upbuilding of
the great dairy and agriculture industry to what it is today,
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We have gradually grown uutil today we stand as one of the
great dairy organizations of the nation. All we ask is
your good will and hearty support and this association will
become to you and your children and the unborn generations
a great blessing,

We are’ pushing a great many things which when ac-
complished will prove of infinite value to the dairy and
agriculture interests of this part of the great state of
Wisconsin and this is a dairy and agricultural school. The
County Board at its last session thru its committee reported
that same should be established as soon as possible. This
report is a good one and was accepted. We as an associa-
tion closely connected with the great dairy and agricultural
interests of Southern Wisconsin know that delay in this
matter means loss of money and the sooner such a school
is established the sooner will Southern Wisconsin reap a
great benefit. Dairy schools have proven a profitable in-
vestment wherever made. Some states of the Union main-
tain dairy schools which move about from place to place,
giving practical demonstrations of the best and most
successful way of handling milk and the feeding and care
of the dairy cow. In this connection a short dairy course is
given which has proven money well spent. In many of our
large corn states, special corn schools have been held for
their leading industry, why should not Southern Wisconsin
have a special school that will grapple with the special
dairy and agricultaral problems of this section. For you
must acknowledge that there are different conditions and
different problems in different sections of this country that
must be dealt with individually. Our problems must be.
solved under conditions prevailing here.

Gentlemen, I would suggest that you take up this matter
personally with your supervisor and urge him to do what he
can for the prompt establishment of such a school. The
question what will it cost is unimportant when compared
with the help such a school would be to our great dairy in-
dustry. Such a school would not only help the beginner
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but ‘would be even of greater value to the man of much
experience because’of the information he already has on the
farm or in the factory. And so to delay this matter because
of a little expense you might as well next spring keep your
seed potatoes and seed corn in the bin and not plant them
for fear of losing what you have as to delay establishing
such a school for a number of years. The expense of such a
school would scarcely be noticeable on any one individual
and the benefits derived would be immeasurable. These
schools are proving a success all over the state of Wisconsin
and in every state of the Union where such schools have
been established. Every year finds more of these schools in
our state. The Milwaukee County Board at its last session
appropriated $300 expense fund and appointed a committee
of six to visit the agriculture schools of Menominee, Wausan,
La Crosse and other places in the state for the purpose of
finding out what the bond issue should be for the immediate
and successful establishment of an agricultural school for
Milwaukee County,

The County Board of Racine County at its last session ap-
propriated $2000 for the immediate establishment of ‘an
agricultural school and it is believed that the State will
furnish $4000. These schools as already stated are being
established all over the state and why should Green County
and the neighboring Counties, this rich, prosperous dairy
section silently look on, annually pay our portion for the
maintenance of these schools and let our own boys and girls
go without the superb advantages and opportunities afforded
the boys and girls of other counties of this state? Is there
any reason why our rich dairy counties should not issue
sufficient bonds payable in ten or twenty years for the im-
med™ . tablishment of dairy and agricultural schools and
thus be I line with the other progressive counties of the
state anu " °n step with the modern educational movements
of the dairy « tultural world, ‘

Another probiein or rather feature of our industry that
must receive attention is the manufacture of whey butter.
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Unless more care is excerised on the part of people interested
this part of our dairy industry will be crippled to the extent
of many thousands of dollars if not totally destroyed. The
past year several dealers in Southern Wisconsin have been
fined $500 and 2600 each. Such experiences do not add very
much attraction to engage in the butter business. What
these men experienced might have been the common ex-
perience of many others. As the Federal law declares all
butter containing 16 per cent or more of water to be adulter-
ated, manufacturers of such butter are liable to a license
fee of $600 a year and a tax of 10 cents per pound and whole-
sale dealers are liable to a license fee of $480 a year
Further, manufacturers or sellers who make or sell butter
containing 16 per cent or more water without license and
without complying with the law as to the taxes, branding,
etc., are subject to heavy penalties and the butter is liable
to confiscation by the government. Kvery creamery and
and manufacturer should test the butter for water before
shipping and if it tests 15 per cent it should not be put on
the market. :

Our butter industry like our cheese industry has suffered
the past few years to a great extent for lack cf quality, since
quality of late has not been considered at all. A tub of
butter be good or bad made no difference as the same price
was paid, so there was not the least encouragement to make
a fine quality of butter but the aim has been quantity rather
than quality. The man who could make the most butter
was praised and recommended everywhere as a fine cheese-
maker and the other fellow who did not make as much was
condemned. So in order to be the good fellow butter has
been made in Southern Wisconsin which contained 16 per
cent moisture and over or in other words a tub butter that
weighed sixty pounds over ten pounds was water. Do you
wonder why the Federal authorities got after this? Would
you care to buy fifty pounds butter and ten pounds water and
pay the same price for the water as you do for the butter?

As already stated what is true of the butter situation is
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becoming true of the cheese industry. Unless the cheese-
dealers of Southern Wisconsin who are primarily at fault
in this matter will desist in running all over this country
like hungry wolves devouring almost anything and every-
thing regardless of quality for about same price - our swiss
cheese industry must suffer in fact it has already done so.
We have sacrificed quality for quantity and in many cases
for the mere sake of getting the cheese, On this account
when cheese prices soar as high as they did the past year
until they reached in a few instances 184 cents per pound
f. 0. b. factory. A price which never was the market it
simply a price made by the cheese dealers. The was no
more call for 18% cent swiss cheese the past year than there
was for chicken teeth. It was simply a wild move on the
part of the dealers in Southern Wisconsin to out do one
another. In this mad rush for cheese quality was sacrificed,
Consequently the cheese markets of this country turned our
cheese down and the imported cheese took its place. I know
of one New York firm that imported 1500 tubs. What has
beer: true of this firm has been true to a greater or less
degree of a great many other firms in this country, Our
swiss cheese was stored away because of high price and the
imported cheese filled the market.

Because John Jones received 18 cents for his cheese after
Mr. Jones telephoned to all the available dealers and thru
hard work was siccessful in getting meagre five cents raise
per hundred pounds from some dealer is no reason why his
neighbor Peter Baker should receive the same price. If
Peter Baker has a better grade of cheese he should receive
more, if he has a poorer grade he should receive less, for all
cheese should be bought according to quality and at market
prices. Because of these conditions, I beleive for the good
of the cheese industry, if possible, we should establish a
cheese board somewhere in this vicinity where farmers and
dealers can meet, where cheese will be bought at market
according to quality and not according to the whims of
dealers who carried away by the excitement of ringing
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telephones, dashing automobiles, hurried liveries and an
auction sale of cheese over the telephone at Mr. Jones’s
factory.

Again we would call attention to the method of hiring
cheesemakers, as stated to you a year ago in our message.
The only just and absolutely fair way to employ a cheese-
maker is on the percenlage basis. By this method he gets
only what he earns and that is all any man is entitled to.
If he makes an extra fine quality of cheese he is entitled to
an extra good salary, if he makes poor cheese he should get
less.

This per-cent method has gained in usage but it should
become more general, for when same is once in general use
that great evil the greatest evil in the' cheese industry,
the buying of cheese over shelf will be eliminated to a great
extent and quality will only count. This would encourage
greater effort on the part of our cheesemakers to make only
a strictly fancy article. It would also regain the markets
we have lost on account of poor quality. More than this
it would be of the greatest stimulus toward enlarging the
markets for our production. What the markets of the
world want is quality not quantity. |

Another step that the dairymen of Southern Wisconsin
must take sooner or later is the establishment of cow testing
associations which will enable them to eliminate the un-
profitable cow from the herd and replace her with a profit-
able cow. The cost of keeping a good or poor cow is
practically the same. Today such great demands are made
of the farms of Southern Wisconsin that the farmer who
would succeed and meet these heavy demands must know
and that definitely i every cow in his herd pays. There is
farming land in Green County that has been rented for
$10.00 per acre this year Another farmer pays $2000.00 for
a man to work his this year. Such tricks facing the farmer
will compel him to farm intensively and carry out above
recommendation. I will not enter into a discussion of how
these testing associations can best be established, but will
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leave this to H. C. Searles who is with us today and who
has had a large experience in this line.

Another evil that must be remedied if we want to hold
our place in the cheese markets of the world is the packing
of cheese in cheap material such as tubs, boxes, paper,
parchment and tin-foil. The past few years in the great
effort made to get large returns the very poorest, cheapest
material has been bought. The past year there has been
paper, parchment and tin-foil used on limburg that would
not stand three weeks, because of this poor packing large
quantities of our limburg reached the market and consequent-
ly rejected and New York limburg bought instead, It is
said that you can fool some of the people part of the time;
part of the people all the time, but you cannot fool all the
people all the time. And so in the attempt to push on the
market cheese packed in this worthless packing and wrap-
ping material it may pass with some of the people part of
the time, with part of the people all of the time, but it will
not pass with all the people all the time.

The cheese and dairy industry has been the making of
this country. We have received great returns yet we are
becoming to look on this industry like the Jew did on the
goose that lay the golden egg. You remember the story
of Jack who had a goose that lay a golden egg every day.
Jack sold this goose to a Jew who was not satisfied with a
golden egg a day, he wanted more. So one day he caught
the goose which he vowed he would kill, resolving at once
his pockets to fill.

Although some of our limburg cheese factories in the past
few years have received as high as $1.85 and $2.00 per
hundred for their milk, yet like the Jew they are not
satisfied but are determined to get more by using worthless
material to pack the cheese and kill the industry.

This cheap material is hurting our industry infinitely
more than it is doing good, for every dollar expended directly
for this cheap worthless material we lose ten dollars in-
directly. The past year tub swiss came into Monroe with



SouTHERN Wis. CHEESEMAKERS' & DATRYMEN'S Ass'N. 39

one-fifth of the staves broken and the rest not fit for a
tub. Block and brick boxes with boards off and split clear
down the sides. Limburg with paper and parchment gone
to pieces and the tin-foil a mere powder. Gentlemen, do
you beleive that cheese packed in packages like this can
compete in the cheese markets of the world? If you do, you
are badly mistaken. There is but one thing to do in*this
matter and that is to stand together and fight against these
evils that are undermining our great industry, Do not leave
this matter to the members of this association to do. For
the future prosperity of pure dairy and agricultural industry
depends entirely upon our successful elimination of these
great evils, As an association we can have no objection to
the sale of this cheap material, but we must protest and
protest vigorously against its use in an industry upon which
depends the future prosperity and happiness of every man,
woman and child in Southern Wisconsin. The last ten to
twenty years more people in Southern Wisconsin have pro-
vided for a comfortable old age thru the dairy business than
all other interest combined. Shall we keep it so?
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ADVANTAGES OF A COW TESTING
ASSOCIATION.

H. C. Searles, Fond du Lac, Wis., Originator of
Cow Testing Association with the Wisconsin
Dairymen’s Association.

The subject of cooperative cow testing associations of
which I wish to explain the value is a very important factor
in the dairy business. It enlightens the dairymen as to the
various leaks in dairying, also points out poor cows and
many times finds the poor dairymen, of which our country
is full.

1 do not wish to discourage dairymen by speaking frankly
on this subject, but I believe the majority will bear me out
in this statement. The reason so many herds are kept at an
actual loss or with little profit is because a man with a large
herd of poor cows may receive a large check at the end of
each month, but does not see the large expense of keeping
these that must be deducted from this, In other words the
total receipts must not be looked upon as the net profit.

If by joining one of these testing associations a man finds
he can make a larger net profit from twenty cows selected
from his herd than he bad made from thirty, he has then
derived a benefit. This fact has been proven in many
instances.

In building up a herd of dairy cows, milk and butter
records are of vital importance. In too many instances the
breeding for spots only has been carried on to the detriment
of all coscernec. The cooperative association is a school
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for the dairyman, in which he can Jearn all of the essential
points necessary in cariying on and building up a more
productive dairy,

These associations have been in operation in Wisconsin
for the past two years and among several herd I will mention
one containing ten cows that have raised their net profit per
cow $11.00 or in other words the dairyman for his second
years work received $110.00 more for net earnings of ten
cows than he did for the first year, I also note in several
instances an increase of six to nine dollars per cow in twenty
and thirty cow herds for the same length of time,

For several years Denmark has carried on cow testing
associations and at present time has about 470. In the year
1684 the cows in Denmark averaged about 80 pounds of
butter a year; in 1887 116 pounds; in 1908 220 pounds; in
1908 there were 207,000 cows in control societies or cow
testing associations which was 18 per cent of the total
number of cows in Denmark, The average product of
40,000 cows from which figures were available was 285
pounds of butter while the average of the best herds was
330 pounds.

The figures obtained from four years work in one associa-
tion in Michigan shows an increase production of butter
fat from 215 pounds to 2644 pounds a gain of 494 pounds.
The average milk production increased from 5336 to 6170
pounds or 834 pounds gain,

In a Swedish cow testing association containing about
600 cows for ten years work showed an increase production
from 6890 pounds of milk to 10064 pounds per cow, again of
3174 pounds and butter from 236 pounds to 345 pounds or
a gain of 109 pounds.

I notice particularly that wherever you find a man select-
ing breeding and caring for his herd intelligently you will
find a herd returning a good profit and on the other hand,
when you find a man that is indifferent regarding these
things, you will find a herd that returns a very small
profit,
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The individual cows of the herd ‘are where you will
find the great secret. In nearly all herds of dairy cows
we find a very large variation in production and profit ot
the different cows. There is only one way to secure the
highest profit from your herd and that is to know what
each cow is doing and to keep only the best.
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FOREIGN CHEESE INDUSTRY OF
WISCONSIN.

Fred Marty, Dairy and Food Commissioner, Monroe, Wis.

Mr. President, ladies and fellow members:

Another year has come and gone since we last met here
in Monroe as an organization to discuss our various
questions to talk over and recount our varied experiences
of the past season.

Let us ever believe that by this way and only by such
intercourse, can we expect to be up to date in our professions
for it is here where the best thought and idea in this line
of business converge,

In looking over your program I find that our ever faithful
secretary has prepared a program not only a credit to him-
self but to the whole association which consists of such
men that are versed in scientific art, men who are Jeaders
are also here to impart to your knowledge that will tend
to improve and elevate your calling.

So I am not going to take much of your valuable time
today and describe at any length the foreign cheese industry
of Wisconsin. '

The origin of the foreign cheese industry dates back to
the year 1846 when a swiss colony emigrated from Canton
Glarus, Switzerland, to this state which is now known as
New Glarus, Green County. :

The colonists first farmed and tilled their hilly land,
raised wheat as long as the soil was willing to produce it,
but soon raising wheat proved a failure in that section
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S0 that early in the seventies individuals started to make
the swiss cheese on a very small basis which however
gradually found a market; soon a number of settlers would
join and build a factory and sell their milk. However in
its infancy, as it emerged among the green hills and fertile
valleys of modern Switzerland along the northern border of
Green County, thus, a new industry was | rought to light.
Like mush-rooms one factory after another sprung up in
that section of the state that it soon became the leading
industry. ;

The year 1890 can be looked upon as the dividing line of
patrons selling their milk to individual milk buyers, which
was up to that year without hardly an exception the case,
largely due to the limited means of the farmers of that day.

Then came the change from the practice of selling their
milk to the co-operative system and today nearly 100 per
cent of the cheese factories are owned by the farmers and
more than 90 percent of them are operated ¢n co-operative
plan.

This branch of industry rapidly increased; cheese found
ever a ready market. Today, Green, LaFayette, largest
part of Iowa, eastern part of Grand, south-western part of
Dane and western part of Rock Counties are embraced by
the foreign cheese industry of Wisconsin; in which reliable
figures informs us that there are in the aforesaid counties
550 cheese factories manufacturing annually 33,500,000
pounds ol cheese with return from same of $4,900,000, a
wonderful growth indeed. Besides it has extended out
into other counties, Dodge, Fond du Lac, Winnebago,
Marathon, La Crosse, Trempealeau, Buffalo, Clark, Dunn,
Washington, Barron and Lincoln are to a large extent manu-
facturing brick and some limburger cheese.

While the swiss cheese industry of Wisconsin has made
wonderful development it has however not yet reached the
mark of perfection, since there is annually imported hundreds
of thousand cwts. of swiss cheese looked upon as the keynote
of quality and demanding the highest prices; these existing




SoUTHERN Wi1s. CHEESEMAKERS' & DAIRYMEN'S Ass'N. 45

conditions I contribute to the sole fact of our swiss cheese
market system of this state, which looks to me as the spoils
of this industry. Nothing shown in the present system
that would have any influence towards encourageme.t of
higher qualification of cheesemakers, equipments and
quality.

This system I regard as a ‘scatch as catch can” proposition
with no good intent, but a selfish zreed for the almighty
dollar immediate at sight, all at the expense of the industry.

The grading system for buying cheese that once stoud
like a pillar for the maintenance of quality has long since
fallen in the hands of crafty dealers by whose methods the
lumping system was brought into vogue.

Green and its surrounding counties has become the home
of thie foreign cheese industry of America; ten years ago
they formed an association known as the Southern Wisconsin
Cheesemakers' and Dairymen’s Association, which with its
wonderful growth has today 450 members on its membership
list. ILet us hope that thru the aid of the Southern Wis-
consin Cheesemakers’ and Dairymen's Association and this
association whose purposes are to promote the dairy interests
that once more the grading system be established in our
swiss market and the lumping system to vanish out of
existance.

I may go on and point out to you further importance of
our foreign cheese industry. I could furnish you still greater
statistics with reliable figures by taking in that district
embraced outside of the Green County District but deem it
hardly necessary ‘when we take into consideration that this
industry only a few decades back was yet sleeping in its
shoes of infancy and today we find that it developed to such
vast importance in the state of Wisconsin as to attract the
attention of the entire dairy world.
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THE GROWING AND CURING OF
ALFALFA.

L. F. Graber, Assistant Agronomist, College of Agriculture,
Madison, Wis.

With the high price of land in the vicinity of Monroe it
becomes necessary to grow the most paying forage crops
in order to realize a fair rate of interest on the capital
invested in our dairy farms. There is no one other forage
crop that can be more profitably grown right here in this
vicinity than can alfalfa. No other crop brings with it all
the blessings that are combined in the one crop of alfalfa,
Monroe with its highly developed dairy farms is greatly
in need of a more extensive growth of this valuable forage
crop.

On every well developed dairy farm it becomes necessary
to feed concentrated high protein feeds such as oil meal,
oil cake, cotton seed meal, bran etc.,, which means a
tremendous expenditure of money which must be paid to
other states for these high priced by-products. It has been
demonstrated not only experimentally but by actual trials
by our best dairymen that alfalfa will to a great extent
replace these costly feeding stuffs because of its high protein
content. In this manner the dairyman who grows alfalfa
saves an immense sum of his annual feed bill,

ALFALFA CAN BE GROWN IN WISCONSIN.

Jfalfa can be grown in Wisconsin has long been
demonsirated. The experiment station at Madisor 'Wis,,
has grown alfalfa successfully for twelve years, Careful
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farmers who use correct methods have never met with
failure in growing this crop. Within the last few years
its growth has extended wonderfully. which is one of the
surest indications that it can be grown in this State with-
out failure under proper conditions.

START WITH A SMALL PATCH.

When once you have decided to grow alfalfa dont try to
overdo things by putting in fifteen or twenty acres at
the start. Remember alfalfa is a new crop and that you
have to become very well acquainted with it before you can
expect to grow ahd harvest it successfully. Three to five
acres is enough for any one to begin on.

SOW GOOD CLEAN SEED.

As with all other crops no good results can be secured
unless good seed is sown. By good seed we mean, first,
pure seed, free from all noxious weed seeds and second, seed
with a high per cent germination — 90 per cent to 100
per cent. In other words sow clean seed and seed that will
grow. After purchasing alfalfa seed how are we going
to determine its purity and germination? I say determine
these factors before you buy vour seed. Send a strong
envelope full of your seed to the Wisconsin Experiment
Station, Madison, Wis., with a request for a purity and
germination test. The test will be made free to any
resident of Wisconsin.

SOILS FOR ALFALFA.

With good seed, good soil is the next important con-
sideration, Alfalfa has been grown successfully on a variety
of soils ranging from sandy soils to heavy clay and the
black muck soils of our river bottoms. It seems however to
do best on fertile clay loam soils, but as stated before many
of our heavy clay soils are producing excellent crops of
alfalfa.

SUB-SOIL MUST BE OPEN AND PERMEABLE.

No matter what character of surface soil we may have
the sub-soil must be loose and open. Remember the alfalfa
roots go very deep. For this reason a tough, solid *‘hard
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pan” sub-soil with only eight to nine inches of surface soil -
is very detrimental to the development of the alfalfa plant.

" Pick out a strip of land where the sub-soil is open and

permeable and preferably gravelly so that roots can penetrate

deeply into the soil and use that buried soil fertility which

other plants with their short roots systems cannot secure.
ALFALFA REQUIRES A FERTILE SOIL.

Whatever the type of the surface soil may be it must first
of all be a fertile soil. It must be rich in humus, that
decayed vegetable material that we often call ‘‘vegetable
mold” and which makes our soils black. It must be rich
in the mineral elements of fertility particularly lime, potash,
and phosphorus. These are the elements that build up
the structure of the plant,

After hearing so much about the fertilizing effect of
growing alfalfa on our soils we are often prone to pick out
the poorest old wornout soil' we have on the farm for our
alfalfa patch. It is here that we make a great mistake
unless we manure this worn-out soil heavily with fifteen
to twenty loads of good manure per acre.

On the other hand we make another mistake if we plow
up new virgin soil for alfalfa. Alfalfa will not do well on
new land that has not been subdued by considerable cultiva-
tion and crop rotation. A fertile soil that has been sub-
jected to cropping for a considerable length of time has
proven best for alfalfa.

ALFALFA REQUIRES A WELL DRA]NE‘D SOIL.

Alfalfa cant stand wet feet. The land must be well
drained either naturally or by tile. For this reason land
with a gradual slope is best for alfalfa. Level ground may
be well drained but during sleet storms the water collects in
depressions in the 'soil and freezes and forms an ice sheet
which smothers the alfalfa plants under it. This causes a
“patchy” field. In growing alfalfa on our bottom lands it
is well to bear in mind that they should be so tiled to keep
the water table at least three feet below the surface of

the soil,
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Fields of Alfalfa owned by John Waelti, Monroe, Wis.
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ALFALFA REQUIRES A SWEET SOIL.

Another important soil requirement of alfalfa is that the
soil be sweet and not acid or sour as we term it. Acid soils
have been the cause of many failures in the growing of
alfalfa. A good indication of an acid soil is an abundant
growth of sheep sorrel. This is a weed that loves an acid
soil and when once it finds a sour soil it spreads very
rapidly. Acidity in soils can also be determined chemically
by the use of blue litmis paper. This is a cheap paper
which can be procured at most any drug store which when
placed in contact with a moist soil turns pink if this soil
is acid, while in case it is not acid it remains blue. This
test must be conducted carefully and the surest way to
determine whether your soil is acid or not is to send a
sample to the Experiment Station, Madison, Wis., for
examination,

APPLY LIME TO CORRECT ACIDITY.

An acid soil indicates a lack of lime —a material essential
for the growth of any plant and especially essential for
alfalfa. Proper applications of lime will correct sour soils
and make them sweet so that alfalfa will thrive. Unburned
ground limestone can be procured at $2.00 per ton and
applications of from 1000 to 2000 pounds per acre are
recommended, Fresh burned lime may be applied in smaller
quantities but it is more expensive. It must be slacked
before it is applied.

Alfalfa growing on an acid soil generally has a sickly
yellowish color and a very slow growth, When lime is
applied to such a field the plants generally respond immedi-
ately with healthy green appearance and rapid growth.

ALFALFA RFQUIRES AN INOCULATED SOIL.

If we were to examine the roots of alfalfa we would of
course first note their immense depth. Seven to ten feet
being quite common to our open soils. No wonder alfalfa
resists drought. But if we made a careful examination
especially of the finer roots we would note numerous small
nodules. It is these very nodules that make alfalfa an ex-
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tremely valuable plant. Clover roots have these nodules,
so do beans and peas and also sweet clover. These nodples
are the homes of millions very small living bodies invisible
to the eye unless viewed under a very strong compound
microscope. These are called bacteria and they live on the
roots of the alfalfa plant. They breathe just as animals
and plants do — but instead of absorbing the oxygen of the
air they inhale the free nitrogen gas from the air and
transform it into a nitrate — a material that is exactly
similar to the commercial nitrogen fertilizer that you pur-
chase on the market for $50 to 60 per ton. 'The alfalfa
plant makes direct use of this nitrate fertilizer the bacteria
manufacture for it and hence the plant is greatly benefited
by there presence in the soil. However in our ordinary
soils there are but few of these bacteria present and con-
sequently when we wish to grow alfalfa on a soil that has
never before produced alfalfa it becomes necessary to put
them in the soil or in other words inoculate our sojl. This
is done best by transferring soil from an old alfalfa field
where these bacteria are known to be present to the field
we expect to inoculate. For the best results two tons of
earth per acre should be scattered immediatel, preceding
the sowing of the alfalfa and preferably on a cloudy damp
day as sunlight and drought tend to kill these bacteria,
Care should be exercised not to introduce bad weeds into
our fields in making these soil transfers. At the Illinois
Experiment Station it was found that the bacteria which
work on the roots of sweet clover were the same as the
alfalfa bacteria and hence would also work on the roots of
alfalfa. Consequently where an old alfalfa field js not
available, dirt from the roadside where sweet clover is
growing may be used. For farmers who have not altalfa
or sweet clover near at hand from which to get infected
soil in large amounts a sack of one hundred pounds of alfaifa
soil may be secured from the Experiment Station or else-
where and scatter on about eight or ten square rods of the
field where it is desired to sow the alfalfa seed. The year
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following the seeding soil can be taken from the portion of
the alfalfa field where the infected soil was scattered and
used for the inoculation of larger areas. Alfalfa responds
readily to these methods of inoculation and nearly all plants
will be found to have the proper nodules on the roots
the first season of growth. An excellent plan for
supplying the soil of your entire farm with the alfalfa
bacteria is to use a mixture of one-fourth alfalfa seed and
three-fourths clover seed for general seeding. This will
make an excellent grade of hay and each alfalfa plant will
become a bacteria producer and distributer for the future
crops of alfalfa,

Some companies are putting up bottles of a liquid supposed
to contain the alfalfa bacteria. They recommend this
liquid to be applied to the seed before sowing and thus
inoculate the seed. The data obtained from experiments
indicate that much more certain results can be secured by
the use of infected soil.

Right here the importance of the presence of lime in the
soil and the necessity of a sweet soil can be emphasized.
Alfalfa bacteria cannot live and develop in a sour or acid
soil and lime must also be present for their proper develop-
ment, Alfalfa on the other hand will not develop normally
unless the proper bacteria are present in the soil. Hence
inoculate your soil properly and lime it if it is acid and
thus needs liming.

At one of the demonstration farms last year a uniform
field prepared for alfalfa was divided into two equal portions,
one-half being inoculated and the other half was not inocu-
lated. The inoculated soil produced alfalfa of a vigorous
sturdy growth; while the uninoculated field showed a slow
growth and a yellow, sickly appearance. The line of de-
markation between the two fields could be seen a great
distance. Sometimes the difference between an inoculated
and an uninoculated field cannot be noticed the first year
but after one or two seasons this difference becomes very
noticeable, :
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ALFALFA REQUIRES A CLEAN SOIL.

By a clean soil we mean one that is free from weeds,
There is no greater emeny to the tender young alfalfa plant
then weeds, Weeds have been the cause of more failures in
securing good stands of alfalfa than any other factor.
Consequently in preparing the soil for alfalfa we should
always plan to adapt methods of cultivation which will
clear the land of weeds.

PREPARING THE SOIL

For the best results we should begin preparations of the
soil for our alfalfa field a year or two in advance of the time
we plan on sowing alfalfa seed. Some well cultivated crops
such as corn or potatoes should precede alfalfa. It is an
excellent plan to manure the land with fifteen to twenty
loads of good manure per acre before planting potatoes or
corn. This will not only increase the yield of corn or
potatoes but after these crops have been harvested it will
leave the soil in a good fertile condition for the coming
alfalfa crop.

Fall plowing of the corn stubble is recommended if the
land is fairly level and there is little danger of washing, in
which case spring plowing is preferred. Disc in the spring
and harrow at intervals until about May 25th or June 5th,
depending on the season. This will have killed all the
the weeds in the soil and leave it clean and ready for
alfalfa seeding,

From May 25th to June 5th makes an excellent time to sow
alfalfa seed in Southern Wisconsin because at this time we
have numerous rains and freshets and we can sow the alfalfa
seed when the scil is in a moist condition which will mean
an immediate and vigorus germination. The seed is sown
at the rate of twenty pounds to the acre with a drill or
broadcast seeder with a grass seeder attachment.

If the season is favorable the alfalfa will have
grown so well that it will be possible to cut
a crop during the latter part of August but in no case
should the alfalfa be cut or clipped afier September first.
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Using this method of seeding alfalfa it is not very often
that we can secure a crop the first season.

Land on which tobacco or sugar beets or any highly
cultivated crop has been grown the preceedmg year may be
seeded to alfalfa much earlier as intermittent cultivation
up to June first will not be necessary since weeds will have
been subdued by the thorough cultivation of the previous
crop.

SOWING ALFALFA WITH A NURSE CROP.

When ground is inclined to become weedy it is preferable
to use a nurse crop as it assists the alfalfa to keep down
weeds until it becomes established. Barley sown at the
regular time of planting in the spring at the rate of three
pecks per acre with alfalfa seeded at the rate of twenty
pounds per acre has given good results. The barley can
be left to ripen without apparent injury to the alfalfa. If
the oats are used do not exceed one bushel of seed per acre
and if the season is dry cut the oats for hay at the time
of heading.

Thin seeding of the nurse crop is important because it
gives the small alfalfa plants sufflcient space to grow between
the grain plants without crowding. It also prevents lodging
of the grain crop which will invariably kill the alfalfa
plants.

With this method of seeding we need not expect a crop
until the next year in the early part of June,

CUTTING ALFALFA. 2

The first crop of alfalfa is generally cut during the first
week in June. Alfalfa should be cut for hay when one-
tenth of the plants are in bloom. It has its greatest feeding
value at the stage of maturity. A much more certain
method of determining the proper time to cut alfalfa for
hay is to examine the base of the plant. About that time
when the alfalfa is about one-tenth in bloom small buds or
or shoots appear near the crown of the plant which are the
shoots that form the second growth. When these first
appear cutting should begin. If these shoots become too
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long they will be cut off by the mower and consequently the
development of the second growth is retarded. On this
account cutting alfaifa too close should always be avoided,
At least one inch of stubble should remain.

CURING ALFALFA.

In the morning after the dew has disappeared on a day
that promises fair weather begin to cut. In the afternoon
of the same day if the weather has been favorable the
alfalfa can be raked and put into small cocks. The chief
reason for putting alfalfa into cocks before it is perfectly
dry is to prevent shattering of the leaves, the most valuable
part of the alfalfa plant, and to secure uniform curing.
When fresh alfalfa hay is exposed to the sun the leaves dry
out much more rapidly than the stem, if however, the hay
is put in the cock before the leaves are dried and killed
they will continue to transpire in the cock and thus act
as pumps that draw the water out of the stems of the alfalfa
and consequently the leaves and stems cure and dry at the
time. The cocks should not remain in one place for longer
than two days as they will smother the alfalfa plants under
them, If the weather has been good the hay may be hauled
in after two days but when rain comes it is often necessary
to leave it in the field for a longer peroid. It then becomes
necessary to move the cocks from place to place so as not
to kill alfalfa plants under them,

HAY CAPS.

An excellent quality of hay can always be secured when
hay caps are used. A convenient size can be made out
of duck canvas 40x40 inches and weights can be attached
at the four corners. They can be procured at a cost of
fifteen to twenty cents each and are a great protection
against dew and rain, They are highly recommended by
prominent dairymen.

Some people allow alfalfa to dry in the swath, turning it
over with the side delivery rake is the best for this purpose
as it does not shatter the leaves so badly. This however,
at its best, is a rather wasteful method of harvesting alfalfa
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hay. But where labor is scarce it sometimes can be done
to good advantage.
STORING HAY.

Alfalfa hay may well be considered too valuable to be
stacked outside. If the alfalfa stacks are well topped with
blue grass or slough grass so that they will turn water
well the hay can be preserved very well. '

The best place to store alfalfa hay is in the barn where
it can be fed with the least possible handling. In storing
alfalfa hay it should be spread evenly in the bent and
should never be allowed to bunch up in the middle where
the forks of hay are dropped. This is apt to cause heating
and blackening of the hay.

THE SPONTANEOUS COMBUSTION OR HEATING OF HAY.

The idea in curing any grain or hay crop is to get it dry.
After the crop is once dry it is impossible for those bacteria
and fungi that cause molding and heating to grow since
they cannot thrive unless there is considerable moisture
prescnt. Now there are certain classes of bacteria which
when they have enough moisture develope very rapidly and
produce heat. The heat they produce dissolves some of
the nutriments out of the alfalfa hay and they live on these
nutrients and grow and increase in numbers very rapidly
thus producing more and more heat. However when the
temperature rises to 158 degrees F. they are killed. But
by this time numerous gases are formed within the hay
which when they come in contact with the air have the
queer characteristic of burning without being ignited by a
match or other spark. When enough of these inflamable
gases have formed and they come in contact with the out-
side atmosphere they ignite and suddenly the entire stock
or bent is in flames.

Now the chief cause of this heating is improper curing.
The hay is either put in when it has not dried sufficiently
or it is put up wnen moisture from rain or dew still remains
on the hay. The latter is the much more serious cause of
molding and heating of alfalfa hay. Nine times out of ten
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the heating and molding of alfalfa hay is due to the
moistue that is naturally on the inside of the alfalfa plant.

Alfalfa hay is no more difficult to cure than clover hay.
Care and good judgement must be exercised and the hay
maker should always bear in mind that spontaneous com-
bustion never occurs in alfalfa hay that is properly cured,

A SILAGE CROP.

Iua case the weather is so wet that it is very difficult to cure
alfalfa hay it has become a good practice to silo alfalfa.
The hay is hauled in immediately after it is cut and packed
tightly in the silo. Cutting early is advisable as there is
more moisture in the hay and it packs better. Moisture
from rain or dew does not hurt the hay at all when placed
in the silo. In fact it has been reported that wetting down
the alfalfa in the silo has a very benefical effect on the
alfalfa silage.

GROWING FOR SEED IN WISCONSIN.

Little success has been obtained in growing alfalfa for
seed in this state. Alfalfa in cultivated rows seems to pro-
duce seed quite abundantly but even this method has not
as yet proved an entire success. At least two bushels of
seed must be produced per acre in order to make raising
alfalfa for seed reasonably profitable,

MANURING FIELDS.

Alfalfa responds very readily to applications of manure.
However light and frequent applications should be made of
well rotted manure. Heavy applications of trashy or
strawy manure will smother the alfalfa. Manure should be
applied in the fall or winter.

WEEDS.

Pigeon grass, crab grass and blue grass are all deadly
enemies of alfalfa, especially young alfalfa. The young
plant is very tender and easily killed. However when alfalfa
once becomes well established it has the ability to crowd
out and smother the growth of many of our worst weeds
such as quack grass and Canada thistle. Many reports have
been obtained from: farmers thruout the State stating that
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they have eradicated both quack grass and Canada thistle
by securing thick stands of alfalfa.
DISEASE.

Leaf spot is the chief disease of alfalfa, The leaves
become spotted with yellowish brown spots and drop off.
The remedy is frequent cutting and clipping. This is .
very effective and it prevents the spread of the disease.

FOR THE DAIRY COW.

Dean Henry in his new book says: For the dairy cow there
is no better feed, for alfalfa hay is rich not only in crude
protein but also in mineral matter — prime requisites in
milk production.

As stated previously alfalfa hay will take the place of
such concentrated feeds as bran, oil cake, cotton seed meal,
etc. In regard to this Ex-Governor Hoard says: Alfalfa and
corn silage form an almost perfect ration with but little
grain needed — 35 pounds of corn silage, 12 pounds of
alfalfa hay and 2 pounds of meal — where in case I used
timothy hay instead of alfalfa I would use ten to twelve
pounds of meal.

Alfalfa is thus a very economical milk producing feed.
One and one-half pounds of ordinary alfalfa will replace one
pound of wheat bran in producing milk. A ton of
alfalfa leaves has the same feeding value as 2800 pounds
of bran and so where we can grow alfalfa we can provide
a cheap home-grown ration for our dairy cows.

Alfalfa puts strong muscle and bone into our animals
and when fed to female stock its beneficial effects on the
offspring can always be noted.

PASTURING.

Alfalfa is not a pasture plant. It is easily killed by
severe tramping. However, where we contemplate plowing
up an alfalfa field it is often well to pasture the summer
before, Precaution should be taken to prevent bloat by
not turning hungry stock in an alfalfa field. Never turn
a herd of cattle in an alfalfa field except on a full
stomach and you will have but little danger from bloat.
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Alfalfa pasture makes an excellent pasture for hogs, beef
or dairy cattle but care must be used in pasturing it,
PLOWING FIELDS.

A good strong team, a sharp walking plow, a file in
in your hip pocket and a man of christian character are
things that are needed in plowing up alfalfa sod. A sharp
piece of steel attached horizontally to the landside of the
plow will help steady the plow and make plowing easier.
Shallow plowing, three to four inches deep, is considered
better than deeper plowing because deep plowing is more
difficult and the soil is left in too joose a condition.

CROPS FOR SOILS. i

Corn un alfalfa sod does exceedingly well. A larger crop
can be produced the second year than is secured the first
year after the sod has been plowed. The immense and
numerous roots decay more completely after one crop of
corn has been grown and the soil is in better mechanical
condition as a result of this which accounts for the large
yield of the second crop of corn grown on alfalfa sod.

The nitrogen gathering bacteria fix considerable quantities
of nitrogen in the s6il making it extremely fertile, the
deep roots bring up soil fertility ‘from the deep sub-soil to
the surface where our shallower rooted plants such as
corn, oats, barley etc. can make use of it. So alfalfa is
one of our greatest soil renovators,

COMPARED WITH OTHER CROPS.

In comparing the amount of protein produced on an acre
by alfalfa with other hay crops the Experiment Station at
Madison determined the following results, Alfalfa yielded
three times as much protein per acre as clover, nine times
as much as timothy and twelve times as much as brome
grass. As to the value of alfalfa hay compared with to
other hay crops the following table has been worked out.
When prairie hay is worth 84.00 per ton alfalfa hay is
worth $12,11 per ton, clover is worth $7.77 per ton, millet
hay is worth $5.14, timothy hay is worth $3.31 per ton.
Alfalfa hay when well cured without loss is equal in feed-
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ing value to wheat bran.
SOME POINTERS.

Choose a fertile soil for alfalfa, rich in humus and rich
in the minéral elements of soil fertility.

Choose a well drained soil.

The sub-soil should be open and loose — preferably
gravelly.

Inoculate your soil.

Dont sow alfalfa on acid or sour soil.

Lime your soil if it is acid.

Sow alfalfa seed on a clean soil free from weeds.

A thorough weed killing process prior to sowing alfalia
has meant success to many alfalfa growers.

Start growing alfalfa with a small patch.

Buy clean seed and seed that will germinate from 90 to
100 per cent. :

Northern grown seed on unirrigated land is the best
seed for Wisconsin.

Sowing without a nurse crop is better than sowing with
a nurse crop.

Cut alfalfa when one-tenth the field is in bloom.

Remember there is no danger of spontaneous combustion
when alfalfa is cured properly.

Alfalfa is a great soil enricher. Notice the crops of
corn that can be grown on alfalfa soil.

Remember that alfaifa hay is three times more valuable
as a feed than timothy.

Alfalfa withstands drought better than any other forage
crop. No wonder when its roots go down eight to ten
feet.

Remember alfalfa makes use of more soil than any
other crop. It uses the soil to a depth of eight feet or
more. Other crops use the soil to a depth of a foot or
two feet.

Anybody who uses good judgment and makes a careful
study of growing alfalfa will have no difficulty in raising
alfalfa with great success.
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MY WORK AND EXPERIENCES IN
THE PAST YEAR.

Chris. Schenk, Cheese Factory Instructor,
Lancaster, Wis.

For the first time I have the pleasure to appear before
the members of the Southern Wisconsin Cheesemakers’ and
Dairymen’s Association as instructor to give a report of
the work for the season of 1910. First of all I must admit
that upon starting in with my work of inspection I could
at once see the labor of the former instructor and especially
Mr. Marty deserves a great deal of credit for the present
conditions of our cheese factories. It is the accomplishment
of years of hard work as the improvements in factory and
dairy are certainly great. It is also to be equally recognized
that the organization of the Southern Wis. Cheesemakers’
and Dairymen’s Ass'n is responsible for the introduction
of a great many of these achievements. It is not only the
benefit of the instructor our members are taking advantage
of, but it is also these conventions annually where we
gatber for the discussions of future betterment for all of
us.

I have found some tracks here and there last season of
important facts which were brought forth at the convention
for the season 1909. Not only one but all of us have picked
up something useful. As to the membership of this associa-
tion I can assure you that each and every member derives
many times his moneys worth one way or another for in
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nearly every trade or line of business organizations are
foremost in matters looking to the mutual and social
betterment of their community life, they are organized
for all forms of charity and social reform work. In
many places they are fighting for the abolition of child
labor for shorter hours, better pay and better sanitary
conditions for their sisters and brothers who toil in shops,
stores and factories. Thru these organizations they are
educating and fitting themselves for doing greater thin'gs
for the race. Ever-so-much has been accomplished already
in and about the cheesefactories and the dairy but with
all that has been done the work it seems has scarcely been
started, there is so much that we have to learn, so many
problems yet to be worked out, so much of ignorance and
indifference to be met with and dispelled of by the means
of education that the time is still distant before those of
us engaged in the great industry where we can say that
we have reached the highest point. But with all our
interest collectively and individually in matters of this kind
we are doing all that may be done and do the best way
those things that tend to promote the welfare of successful
operation as a matter of fact there is no greater movement
in which we are not working and in which we are not
contributing our full share of intelligent and effective
support. To the earnest and progressive man of the dairy
and factory must be given the credit for inauguarating and
pushing with the most commendable zeal and vigor the
cleanliness and sanitary conditions that are still in progress
and which means so much for our health and welfare. We
still have conditions at the dairy and the factory which
are undesirable and improvements are needed badly.

Visiting the different factories last season I observed
a view of some which look very historic compared with the
modern factory of today. In many cases a very little attempt
is made to make the most necessary repairs in or about the
factory and this being the cheesemakers home it ought to
be respected a good deal more than what it often is. We
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also still have some of the old whey barrels to contend
with where a tank is so much easier and cleaner. Another
spotted record is the manufacturing of the so called tank
butter. We all know it is more or less a filthy process as
a way of manufacturing a human food. Efforts should be
make to prohibit the manufaclure of such butter,

Large sums of money are annually produced with the
manufacture of whey butter but still more could be gained
by the seperator system. This is not only a question but
a true statement. In regard to the conditions of milk cans
I am sorry to state that inspectors are very much needed.
Upon performing my duty I have found cans that have not
been properly cleaned for some time. This may seem a
broad statement but it stands good for in all instances. I
have called the cheesemakers attention to the fact. Itis
of the greatest importance that the farmer and cheesemaker
both should exercise the greatest care for the safety of
milk. Oversight, indifference and neglect may not seem
important to you in your work but singly or combined
they are the cause of many of the troubles in the manu-
facture of the cheese and the safe way is to be careful
always and not take any chances. You owe this to your-
self and your fellow neighbor, The more you insist upon
carefulness on the part of others as well as exercise it
yourself the better it will be for all, To many of our
cheesemakers lack the knowledge of the composition of
milk. The different tests of milk so important in
cheese factories, besides all other scientific methods in
the manufacture cheese and all this is so easily obtained
at the dairy school at Madison with a comparatively
small cost. The American cheesemaker and buttermaker
knows how to take advantage of this opportunity for the
course of this school is mostly composed of these men,
They come from all parts of the world to finish and get
all the fine points cf education in this particular work
while the number of Swiss cheesemakers is dreadfully
small. I think that these are but the repeatation of words
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spoken to you on more than one former occassion, but the
sharpness of their tenth needs retending once in a while.

In closing this I further wish to state that I have noticed
the influence the Cheesemakers’ and Dairymen’s Association
has upon our members, for every up-to-date cheesemaker or
dairyman I have met I had the pleasure to hear that he is a
member, showing in itself the efforts of good will and
splendid results. I myself feel more like doing a good deed
for a member although I am expected to be everywhere.
Nevertheless to be successful in our aim we must have the
support of every cheesemaker and dairyman and nothing
is gained by delay. In your community you are constantly
coming in contact with men who are not now but should
be members of this Association. I know the road is rocky
and the hills are hard to climb but just keep plodding on-
ward for the road will turn some day.
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BOVINE TUBERCULOSIS.

Prof. E. G. Hastings, Madison, Wis.

There is no doubt but that tuberculosis is one of the most
important, if. not most important, disease of our domestic
animals. If this is true, it is one which the dairymen
and breeders should take into consideration for everyone
will admit that one of the foundation stones of successful
livestock breeding is the healthy animal.

Diseases among domestic animals may be divided
into two great classes. The first includes those diseases
which are due to the fact that some particular portion of
the body is not doing the work which nature intended it
to do. The second class includes those diseases which are
caused by the invasion of the individual animal by some
living organism which grows in the body, producing various
types of changes depending upon the nature of the invading
organism. The second class of diseases is frequently called
the contagious or transmissible diseases because the organism
causing them grows in the body of the diseased animal,
leaves it in various ways and then enters the body of the
second healthy animal. They are also called preventable
diseases since by preventing the specific organism of any
disease from entering the body of the healthy animal we
can prevent the disease. The diseases of the first class
are not transmissible from one animal to another nor are they
preventable, since we do not kisow the exact cause of them.
The transmissible diseases are especially important because
when once introduced into the herd they may spread from
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one animal to another until the whole herd may be affected.
Tuberculosis is one of the transmissible or preventable
diseases,

There are many misconceptions regarding this disease.
One is that is it a new disease among our domestic animals.
We often hear farmers say that forty or fifty years ago they
heard nothing concerning it and hence many have been lead
to believe that it is a disease which has had its origin in the
minds of the doctors and veterinarians so that they may
have something about which to talk. There are a consider-
able number of reasons why these misconceptions have
arisen. The organism which causes this disease was dis-
covered in 1882.  Prior to its discovery it was not known
that the various forms of tuberculosis which we now know
were one and the same, for example, only certain particular
types of tuberculosis as it appears in cattle were classed as
tuberculosis. Other types of tuberculosis were supposed to
be entirely different diseases, but when the same organism
was found in all of these various types it became evident
that they were the same disease. Amother reason why
tuberculosis is often considered a new disease is that we have
more of it at present time among our cattle and hogs than
at any time in the past history of the world. It has spread
very rapidly of recent years because of the enmormous dis-
tribution of catile from one place to another. It is very
certain that this disease has been spread from northwestern
Europe to all parts of the globe thru the distribution of the
improved breeds of cattle. Since this distribution began,
before the nature of this disease was recognized, tuberculous
animals were shipped to all parts of the globe and with
them they carried the germs of the disease which then spread
to the native cattle, that in many cases had previously been
free from this scourge. A great amount of transfer of
animals not only from one country to another but from one
portion of the same country to other portions, is going on at
‘the present time, that is, every animal that is transferred
may serve to introduce the seeds of this disease in a new
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locality or into a new herd.

These facts with reference to its manner of distribution
will give some idea of the amount of tuberculosis we are
likely to find in various sections of the country. In those
regions in which the herds have been established for a
considerable time and in which a large amount of inter-
change has been going on we would expect to find the great-
est amount of the disease and that is what is found when
the herds are examined., We should expect to find the
greatest amount of the disease among the pure bred herds
rather than in the native herds because the pure bred animals
are constantly being sold and the breeding herds are those
into which animals are being brought from other herds.
We should also expect to find the disecase more prevalent in
large herds than in small herds, since a large herd as a rule
means that a greater number of animals have been purchased
in order to build up the herd. Thus in any country in which
a considerable portion of the herds have been examined as
to the presence of tuberculosis we find a larger per cent
of the large herds than of the small herds affected a large
amount of the disease is also found in those parts of the
country in which dairying has been long established. Thus
in our state we find the greatest amount of the disease in
the south and southeastern portions, while in the northern
part of the state where herds have been recently established
there is a very much less amount of the disease. The fact
that a greater amount of the disease is found among pure
bred rather than in native herds should not lead one to
believe that pure bred animals are more susceptible to
tubercitlosis. In fact so far as is known, no one breed of
animals is more susceptible than another, the hardy beef
breeds acquiring the disease as easily as the dairy breeds
when once they are brought in contact with diseased
animals.

It is important that the farmer should know something
concerning the parts of the body which are most often
affected by tuberculosis, since when animals are slaughtered



SouTHERN Wis. CHEESEMAKERS' & DAIRYMEN'S Ass'N., 67

on the farm for home consumption or when an animal dies
it should be carefully examined as often the presence of the
disease in the herd can be thus detected. The organism
causing the disease most frequently is introduced into the
lungs and the lymph glands which are situated in the neck
and on the windwipe and gullet between the lungs. The
organism grows and produces the so-called tubercles, which
give the disease its name of tuberculosis. The tubercle
is at first a small tiny mass invisible to the eye, but which
as the disease progresses increases in size and ultimately
may reach the size of one’s fist. The normal healthy lung
should be uniformly soft. When hard masses can be felt
within the lung tissue it is good evidence that tuberculosis
is present. If these nodules are cut and are fourd to contain
pus or hard yellowish gritty matter it is certain that the
trouble is tubercular. The normal lymph gland is grayish
in color thruout. If the glands on cutting show minute
yellowish spots or if the gland is increased more or less
in sige and is filled with pus or hard gritty material it is
again certain that tuberculosis is present. About two or
three inches from the wall of the small intestine in the
membrane that holds the intestine in place is a row of lymph
glands, thc mesenteric lymph glands. These should also
be examined as to whether it is uniform in color or whether
it contains any hard masses of tubercular abscesses, If
the animal is badly diseased, evidences of tuberculosis are
quite certain to be found in some one of the portions of the
body already numerated. This does not mean, however,
that these are the only portions of the body to be affected.
On the other hand any portion may be diseased. Tubercu-
losis is often found in the udder and in the various internal
organs, such as the spleen and the kidneys, The brain
and the spinal cord may be diseased, the bones may be
affected, especially the joints, and very seldom the disease
is found within the muscular portions of the carcass,

The tubercles when located in the lungs and other organs
continue to increase in size and ultimately break and dis-
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charge their contents into some cavity. For instance, in
the lungs the pus-like material may be discharged into the
air ducts, or in the udder their contents may be discharged
into the milk ducts. The material from the tubercles
contains the organism which produces the disease and when
- these tubercles discharge their contents the organism may
be thrown off from the body in the material that is coughed
up from the lungs, part of which is swallowed and the
organism the leaves h body in the feces. From the udder
the organism is thrown off in the milk. When once out of
the body of the diseased animal the organism may enter the
body of the healthy animal thru the food, as in the case
of calves fed on infected milk or in the case of hogs running
after cattle in the feeding lots. 'The organisms may also
be breathed in, as when the material coughed up from the
lungs becomes dry and the animals breathe in this dust
with the adherent organisms,

The conditions which favor the spread of the disease when
once it is introduced into the herd are, first, the presence of
an animal that is giving off large numbers of the organism.
When such an animal is present in any herd the disease is
bound to spread, no matter under how sanitary conditions
the herd may be kept. If the conditions of the barn are
such that the animals are weakened because of impure air
and insufficient food, they will acquire the disease more
easily than if they are in good condition, but no farmer
should be lead astray by thinking that good sanitary con-
ditions will prevent the spread of tuberculosis when once it
is introduced into the herd. It has been shown within
recent years that tuberculosis spreads rapidly in cattle kept
out doors the year around. This is due to the direct contact
of the diseased with the healthy animals. Many farmers
are of the opinion that the disease may be produced by
keeping the cattle under unsanitary conditions. It should
be remembered that there are two necessary conditions that
must be fulfilled before we can have the disease, first, the
susceptible animal and second the tuberculor organism
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without which tuberculosis cannot occur any more than we
can have corn without the corn itself.

Tuberculosis is introduced into the herd most often thru
the purchase of a diseased' animal. Hundreds of herds in
Wisconsin have been examined where it has been shown
beyond all question that the disease was introduced by an
animal which has been purchased. The disease may also be
introduced into the herd thru the feeding of creamery and
cheese factory by-products. In all sections of the country
there is more or less of this disease and the milk is quite
certain to be infected. Thus if a farmer carries back to his
calves and hogs the mixed milk of all the other patrons of
the creamery to which he may be sending milk he is very
likely to introduce the disease into his herd that way. This
manner of spreading tuberculosis can be easily prevented
by the heating of the skim milk and whey before it is
returned to the farm. Many of our creameries and cheese
factories are introducing this process since it is of advantage
in every way. First, it prevents the spread of disease and
second, it insures a better quality of milk being brought to
the creameries and cheesefactories because the cans are not
polluted with fermented milk and whey and the feeding
value, especially of whey, is greatly enhanced since it is
sweet when returned to the farm.

The average farmer does not appreciate the loss which
is caused by tuberculosis for the reason that it is something
which is entirely within the animal and is thus not evident
to the farmer. The disease causes loss in the following
ways: first, an animal in which the disease is at all advanced
can not give an adequate return for the food she consumes
and thus causes loss to the farmer; second, whenever it be-
comes known that he has the disease on his place the farmer
loses thru the destruction of the reputation of his herd,
this is especially true in pure-bred herds where if the owner
is to be successful it must be largely thru the sale of his
animals; third, on the dairy farms cattle are constantly
going wrong, that is, they become unthrifty and cease to
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produce profitable quantities of milk. This unthriftiness
is very often due to the fact that the animal has tuberculosis
in the advanced stages. Such animals are not usually
allowed to die on the farm but the owner sells them to the
stock buyer for whatever he can get. The amount which
the farmer thus ioses is the difference between the value of
the animal if she had been in good condition and what he
receives for her. If a farmer purchases a horse that he
thinks is sound but which develops an unsoundness because
of which the animal can not be worked the farmer recognizes
that he has met with a financial loss. The same thing is
true in the case of the animal that must be turned off on
account of tuberculosis, although the farmer, as a rule, does
not know the nature of the disease which has caused the
animal to decline. Again, the farmer is very certain to
protect himself to the fullest extent against the purchase
of an unsound horse. None of the ordinary troubles of
horses are transmissible. Thus, if a spavined horse is pur-
chased, it may get into such a condition that it can not
be worked but the trouble is certain not to spread to the
other horses. Until comparatively recently, the farmers
have never asked whether any cow that they were purchasing
was sound or not, They have asked as to the amount of
milk she would give and so on but nothing as to her freedom
from tuberculosis. A tuberculous animal brought into a
herd may occasion as much individual loss as an unsound
horse and may cause still further loss because the disease
1s transmissible and may spread from this unsound animal
to the other members of the herd. It thus would seem the
part of wisdom for the farmer to determine the condition
of the animal which he purchases. It would also seem to be
the wise thing for the farmer to determine the condition of
his own herd at the present time for if tuberculosis is present
it is certain to become more wide-spread as the years go by,
and delay in getting rid of the diseased animals can only
mean a greater loss in the future,

It is impossible for any farmer or veterinarian to tell
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whether an animal has tuberculosis or not by a physical
examination but the tuberculin test when applied correctly
and with judgment is almost certain to'give you the desired
imformation. Briefly the test is as follows: about one-third
of a teaspoonful of the so-called tuberculin is injected
beneath the skin of the animals that are to be tested. In
the case of a healthy animal the tuberculin has no effect
whatever; in the case of the tuberculous animal the tuber-
culin causes a temporary fever. The presence or absence
of the fever is detected by taking the temperature of the
animal subsequent to the injection and beginning about
eight to ten hours after the injection of the tuberculin and
continuing until the twentieth hour after the injection,
A great many misconceptions also exist with reference to
the tuberculin test. For instance many have asserted that
the injection of tuberculin could cause tuberculosis. This
is absolutely without any basis of fact. It has also been
claimed that tuberculin injures healthy animals. Some of
our most prominent herds in Wisconsin have been tested
yearly for the last fiteen years. It is very certain that the
owners of such herds would not make use of a test which
had any injurious effect upon their animals. By the use of
the tuberculin test many livestock owners can determine
the condition of their herds and by its use they can eliminate
the disease from their herds. It is not claimed by anyone
who is in a position to know that the tuberculin test is
infallable. It is believed, however, that when an animal
has reacted to the tuberculin test the disease is present,
although we can not always demonstrate it on post-mortem
examination because as previously stated, the disease may be
present in any. part of the body. One diseased gland,
situated deep in the muscular tissue, is enough to cause the
animal to react to the tuberculin test, and yet the presence
of this gland could be found only by a prolonged search.
Not all tuberculous animals, however, react to the tuber-
culin test. Those in which the disease is very far advanced
may not react to the ordinary dose of tuberculin, Such
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animals can usnally be recognized by a physical examination
or the presence of the disease can be detected by giving
two or three times the ordinary dose of tuberculin. Animals
in the so-called *‘period or incubation” do not react to the
test. It is well known to everyone that if a person is
exposed to diphtheria or typhoid fever the disease does
not develop for a number of days. Meantime, the organism
causing the disease have been gaining headway in the
body, but the symptons of the disease have not become
evident. In the case of tuberculosis the period between the
infection of the animal and the time when the disease really
becomes established in the body may be two months or
more. In an animal once infected with tuberculosis the
disease does not necessarily make a constant headway but
there is a struggle between the disease and the body of the
animal and it is this resistance of the animal which stops
the progress of the disease, It is believed that during the
period when the disease is not making headway in the
animal a reaction to tuberculin will not occur.

When the tuberculin test is used with an inteliigent
recognition of its limitations it is a comparatively easy
‘matter to free a herd from this disease. In the past many
farmers have thought that if the herd was tested and the
diseased animals were removed and the barn thoroughly
disinfected the trouble was over. Retests were usually
applied in order to determine whether the disinfection had
been thorough or not. When reacting animals were found
on subsequent tests the farmers became discouraged and be-
lieved that the tuberculin test was of no value. In any herd
in which the disease is spreading rapidly there is certain to
be animals in the period of incubation and animals in which
the disease is not progressing. These do not react to the
test and are thus allowed to remain in the herd. Later the
disease becomes more evident in the animal or begins to
make headway again and on a subsequent test the animal
reacts. ‘Thus, in order to free any herd from tuberculosis
not oaly the original tuberculin test must be made but the
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test must be repeated at intervals of six months and later
every year in order that the other diseased animals shall be
recognized and removed from the herd. When used with
judgement and perseverance the tuberculin test has been the
means. of freeing many of our best herds from this disease,

The state at the present time is aiding the farmer in
many ways to get rid of this disease. It is aiding him
especially thru the indemnity which is paid for the diseased
animals. The farmer many times complains that he is
suffering a great loss thru the removal of these animals. If
he were to keep them in the herd it is certain that in a
comparatively short time they would be in such a condition
that he would have to turn them off and possibly get but a
small sum, It is very certain that aken as a whole the
farmers of the state are losing comparatively little thru
the present way of disposing of tuberculous animals. It
seems to those who are engaged in this work that the
farmers should recognize the importance of this disease
among their herds and should be willing to co-operate in
its elimin{ation.
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HOW CAN WE INCREASE THE
YEARLY PRODUCTION OF
OUR DAIRY COWS?

C. Tochtermann, Jr., Breeder of Holstein-Friesian Cattle,
Monroe, Wis.

Some time since your secretary asked me to prepare a
paper for this meeting, giving me the privilege to select my
subject. After considering the great importance of the
dairy industry in American agriculture and the rate at
which it is spreading to new territory I concluded to take
as my subject: How can we increase the yearly production
of our dairy cows?

This is or at least should be of vital importance to every
dairyman, for with increased production comes increased
profit which means better homes, better schools and in turn
better citizens, When we find in the year book of the
Department of Agriculture that the average yearly pro-
duction of the cows of the United States is only about 3000
pounds of milk and 150 pounds of butter and on the other
hand we know that at least three of the dairy breeds have
produced cows with records of over 1000 pounds of butter
in one year, one having the record of 27,432.5 pounds of
milk and 1247.8 pounds of butter in 365 days, we must
admit that there is a great chance for improvement. The
question naturally arises: How can we best bring about
this improvement?

I will indeavor to show how we may bring about at
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least some improvement and will divide my subject into
three parts, namely: better breeding, better care and keeping
record of the production of our cows. I hardly know which
of these I should place first as I consider them of nearly
equal importance. A prominent educator was once asked
when he thought the best time to begin to educate a child
his answer was: ‘‘One hundred years before the child is
born.” So it is to a great extent with the improvement of
our dairy cows. We must begin before they are born. Let
any dairyman who has his occupation at heart as he
should have start out in any dairy district in the United
States, Green County not excepted, and take note of the
sires at the head of many of the dairy herds. In many
cases it is impossible to detect any signs of dairy or other
improved breeding. He seems to be a little of this and a
little of that and not very much of anything, or plainly
speaking a miserable scrub.

In other instances you will find animals whose conforma-
tion show characteristics in a more or less marked degree
of some of the improved beef breeds. The owners of these
will tell you that the cows from these sires will bring
more money for beef than those produced from dairy sires
when they have passed the profitable age for milk pro-
duction, which if they would keep a record they would
find in many cases to be very soon after they freshen the
first time. Do not be deceived by this dual purpose delusion.
If you want to be a dairyman do not be satisfied by doing
things half-way. If you want to produce beef do not try
to be a dairyman,

The cows or breed that will make both profitable milk
and beef producers do not exist and I do not think ever
will, What a change could be brought about if every
dairyman and cow breeder would every time he selects a
sire for his herd select the very best animal he could
afford of some of the strictly dairy breeds. If you want
to know what breed to select I would say with due respect
for all of the strictly dairy breeds that if you will select
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the breed that holds the world’s records both short and
long distance for milk and butter production and handle
them as they should be and you will not go far astray.
This selection of breed is to some extent a matter of
taste. There isno breed that is best under every con-
dition, although the Holstein with.its thousands of years
of breeding for dairy performance I think will come the
nearest of any,
: BETTER CARE.

Here again we should begin before the calves we wish
to develop into our dairy cows are born, Some men have
a false idea that when a cow goes dry any time from six
to eight months alter she has freshened does not need
much attention until she freshens again. They think that
any kind of feed that she can fill upon and some water
even if she has to go some distance and drink from a hole
in the ice is all she needs. They do not seem to realize
that besides maintaining her own body she must have
nourishment for her unborn calf which is the foundation
of our dairy business. Our cows should be so fed, that is
if we have right kind, that they will not be dry from
four to six months in the year, six to eight weeks is
sufficient. After they are dry do not cut down to much on
their food even if they are gaining some flesh which a
good cow should do, She should have some concentrated
feed rich in protein or bone and muscle forming material,
depending somewhat on the kind of roughage you are feed-
ing. After your cows freshen gradually increase feed until
she has reached her full production of milk. A safe rule
to follow is to feed one pound of concentrates for every four
pounds of milk produced. Should you be fortunate enough
to have cows that produce over sixty pounds of milk per
day 1 would advise you to milk them three times a day.

THE CARE OF THE CALF.

When your cow is nearly due to freshen place her in a
clean well-bedded box stall. After the calf if born leave
it with the cow for two or three days. Some say they do
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not like that way because it is so hard to teach the calf
to drink when you take it away. [t has been my ex-
perience that a calf will drink more readily after it is two
or three days old then when first born, _besides if it should
refuse to drink the first time no harm is done as it has
had the colosterum or first milk from the cow which it
needs to get its digestive organs in good condition and it
has gained considerable strengti.

When you undertake to feed the calf the first time do not
make a calf of yourbelf Feed them three tlmes a day‘
until three or four weeks old, place a little hght clover or
alfalfa hay where they can get it some whole or ground
oats which it will soon learn to eat. When about three
weeks. old, if you have a seperator which every dairyman
that raises calves should have, you may commence to
subsitute a little seperated for whole milk. But go slow.
Take about a week to make the change from whole to
seperated milk. Be- very careful always to have the milk
warm at least 90 degrees until the calf has grown con-
siderable older.

KEEPING A RECORD OF THE HERD.

In looking over the program I see this subject has been
assigned to another who is more able to do it justice than
I am. Let me say, however, that I have found it 2 great
help in building up a dairy herd. When we look over the
report the cow testing associations in different places and
see how many herds there are that do not pay for their feed.
It ought to be convincing evidence that we should keep a
record. Let me tell you. Just sell your poorest cow and
devote the time that you have been spending milking and
taking care of her to keeping a record of the others and you
will soon have some more to sell.
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A CHAPTER ON WHEY BUTTER.

Hon. John Luchsinger, Ex-Assemblyman of Green County
and Ex-President of the Southern Wisconsin Cheese-
makers’ and Dairymen’s Association, Monroe, Wis.

I need not explain to this association what whey butter
is. Everyone having any knowledge of cheese making
knows that it is the most valuable and important by-
product made from the whey after the cheese has been
taken from it. The amount of yield of this butter varies
from a mere trifle in limburger and the American varieties
of cheese to one per cent in swiss cheese. The higher the
temperature used in making any variety of cheese the
more of the butter fat is melted and remains in the
residue. If not extracted as whey butter it would be fed
to hogs or calves along with the whey and would yield
but a trifling return. Long centuries ago before the day
of cheese factories this whey fat was extracted in a simple
inexpensive manner, either by allowing the whey to stand
and sour causing the fat to rise to the top or else the quicker
but more expensive method of boiling the whey after adding
acid or starter. Both these methods are yet in general use
in the swiss cheese regions everywhere. An excellent fat for
cooking and baking is made by heating, rendering and
skimming whey butter and a great many people make use
of it for sawitary or religious reason in preference to the
lard of hogs. Owing to the cheesy odor and to the moisture
and impurities contained in the crude old style whey butter
it is seldom used as table butter and because of the loss in
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rendering it for other uses. The price varies from one-half
to two-thirds that of dairy butter. The coming of the
seperator and its use has resulted in making a superior
article of whey butter. So much better that it has become
difficult to distinguish it from creamery butter and it has
become a rival with a price equal or nearly so of that butter,
But every cheese factory cannot have and use seperators.
They have not the room to place them, power to-run them
nor sufficient help or time to spare. They must continue
making whey butter in the old way or not make it at all,
And this alternative now confronts the greater number of
swiss cheese factories in this country by reason of extending
the strict application of the adulterated butter law to the
production and sale of whey butter also.

This law arbitrarily pronounces as being adulterated all
butter, also whey butter showing on test to contain 16 per
cent and more of moisture and a number of shipments of
whey butter have been seized and confiscated in Chicago and
other markets as though they had been willfully adulterated
with intent to cheat although the fact is that none of those
goods seized were other than whey butter and made in
the usual manner and it was owing wholly to the un-
favorable conditions prevailing in cheese factories that more
than the lawful amount of moisture was retained. In no
case has it been shown that there had been willful fraud
or neglect but all the same the shippers to release this butter
from seizure were compelled to pay a tax of ten cents per
pound as for butter adulterated purposely and besides are
held liable as dealers and makers of adulterated butter in
an annual license of 8480 and $600 respectively. Some of
the seized butter was sold by the shippers for 13 cents.
After paying 10 cents to government there remained for
profit with commission and the butter itself 3 cents per
pound. These shippers and makers innocent as they are
of any intent to cheat and in some cases not knowing who
made such seized butter nor where they obtained it are
put to great trouble and expense to prove to the govern-
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ment and to the businéss world the innocemse of fraud.
As a matter of course these seizures and presecautious have
paralized the buying and selling whey butter and the loss
in decline of prices is many thousand dollars. Whey butter
that has been held at 18 cents per pound can now be had
for 10 cent. No one dare ship any to distant markets for
none of the many tons in stock has been tested. Testing
whey butter is an urknown art. It never has been practiced
in buying and selling for the reason that no omne ever
thought of applying the same test to cheap whey butter as
to real butter worth twice as much. Opinions differ greatly
as to the possibilty of making whey butter so as to comply
with the adulterated butter law as readily as in making
table butter from cream. There is no doubt that with a
seperator, ice and other" appliances a of good dairy or
creamery whey butter can be made to comply with the law
as to moisture contents. But we must bear in mind that
these conditions cannot be had or obtained except in favored
localities and with cheese factory owners and operators of
more than average ability and wealth. The average cheese
factory cannot have Space.

On the other hand there are those who claim that even
with the conditions as they are whey butter can be made to
comply with the moisture test at all times provided
sufficient time is taken and care is used. Others are just
as certain that it is not possible to do so, That in hot
days and nights of summer the whey butter fat being soft
and oily is much more difficult to seperate from the whey
and consequently the result is more than the lawful amount
of moisture, That this difficulty is increased from the fact
that the demand is mostly for unsalted whey butter. Every
one knows that salt absorbs ard extracts moisture from
the butter. :

The question as to whether whey butter made under
average conditions as they exist can be made to comply
with the moisture test as readily as real butter is now sub-
mitted to the Committee of Agriculture whose experts are
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to investigate and report. The commissioner frankly
states that he has never herd of whey butter before.

On the report of the experts will depend whether or not a
different moisture test will be established for whey butter.
Meanwhile these prosecutions for license fees for makers
and dealers have been discontinued on evidence that in no
case has there been willful fraud or neglect shown with
intent to defraud. But Uncle Sam still retains the adultera-
tion tax ot ten cents per pound exacted of the shippers to
release their butter from confiscation, although with much
trouble and expense in all cases the butter so seized has been
worked over and over until it has passed the test.
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RESOLUTIONS.

1. Resolved, that the carrying of milk to factories in the
same cans that are used for hauling whey is a detriment to
the quality of 'such milk and that such custom should be
discontinited as being a cause of injury to the cheese made
from such milk.,

2. Whereas, all articles of food are more attractive and
command better prices when offered to the trade in clean
neat packages. Therefore it is resolved, that we strongly
aurge that all tubs and boxes in which cheese and butter
is shipped to market be made in strong substantial manner
and of fresh clean materials.

3. Resolved, that it is for the best interest of all con-
cerned that all cheese be selected and graded at the cheese
factories and that the prices asked and paid be according
to quality and grade. That we regard the practice of
buying cheese at a lamp price including all grades as
encouraging careless and inferior cheese making.

4. Resolved, that we again urge that a County Agri-
cultural and Dairy School will tend to advance the pros-
perity of Southern Wisconsin by imparting the best practi-
cal and theoretical knowledge on the business of dairying
and cheesemaking at a reasonable cost.

Resolved further, that the officers of this Assoc:at:on be
a committee to properly present this matter to the County
Boards of Green and adjoining Counties.

6. Whereas, the making and selling of whey butter in
Southern Wisconsin has become an important factor in
business, bringing in about a half million dollars annually
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and whereas, said whey butter is a by-product of cheese
making and is a good, wholesome, cheap food fat saved
from what would otherwise be wasted. And whereas, the
conditions surrounding the making of whey butter and the
texture of said butter itself, the use for which it is in-
tended and the price for which it is sold are altogether
different from-the conditions in making table butter and that
it is unjust and improper to classify them both in the same
class,

And whereas, a number of seizures of whey butter and
prosecutions of the makers have been made by the United
States Government because their product has not stood the
tests prescribed for table butter and whereas, there is a
well founded reason to believe that it is at all times im-
possible to make whey butter to comply with the tests
for table butter,

Therefore be it resolved, that the officers of this society
or such person or committee they may employ are directed to
procure a suspension of the tests for moisture as applied to
whey butter, until such time as it can be determined by
competent authority how it shall be justly tested and
classified. That a copy of this resolution be sént to our
Senator and Representative in Congress and the Committee
of Agriculture,

6. Resolved, that the sincere thanks of this convention
are hereby extended to each and every one who have taken
an active part by speech and discussion making this con-
vention the splendid success it has proven. And we
especially .are’ pleased with the fine music given by the
orchestra which has rendered the meetings unusually
attractive. Also due praise is given to the officers who have
so ably arranged the exercises which have proved so interest-
ing and instructing.
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Wie dag Glaslen im C‘Sd)meiawﬂ'iiie
ju vermeiden.

Simon Rothlisberger, Schweizer-Kife Fabritant, Warren, Jil.

Geehrter Herr Prifivent und verehrte Anmwefende!

Bubefehl ves Herrn Henry Elmer, Selretiiv ves Southern Wisconjin
Gheefematerd’ and Dairhmen’s Wfjociation fdreibe id) Hier meine 17-
jabrige Grfahrungen im Sdweizerfifemaden und war hauptiadlid
gegen @lasler und halbgeblihte Kife. Nun gibt s in Wisconfin
ungefahr 1850 RKifefabriten, von welden viele Scweizerfifefabrifen
finb, ba jofufagen jede Kifevei mehr oder weniger viele Glisler madyt
in ben Sommermonaten, fo ift ber Sdaben ein fehr groper. I
nehme pure Glasdler und Glidsler mit Lod) in dad gleihe Band in
Betracdhyt, tommen ja dod) die gleiden Urfachen vor, beim Glasler.
CEritens fann die Mild) ju fett fein, wad diel vorfommt wenn bdie
Mild) von vielen altmeldigen Kiihen in die Kiferei fommt. Jweitens
wird haufig ver Fehler gemadyt, dag man die Mild) nidht vorwdrmen
will jum Diden, dafiir ju faltes Diden, denn 26 bisg 27 R. bhalte
id) fiir gu talt, befonders fiir Orte wo e¢3 gerne gldfelt.  Drittens
barf die Dideten nidt Hart werden, jo dag bdiefelbe ohmne alljugrofe
Unftrengung verarbeitet iwerden fann und jwar in der Feit vox
hodftens 20 Minuten foll der Brud) die Form bon etwa Halben
mittlern Grbfen haben. Groberen Brud) halte id) nidht fiir qut, da
fidh jonft die Molfe ju wenig ausfdeiden fann und dann im Kife
etwad Sidure bedingt und einen fproden FTeig verurjadt. Biertens
foll ein wenig ftiarfer gebrannt werden in den Monaten und Orten
wn e8 gerne glifelt, al3 e3 vielleidht der Fall wire, wenn man fider
wiite nidht Gldsler zu erhalten; dagegen darf dann nidt ju lange
ausgeriihrt, d. . ju arg getrodnet werden, damit man einen langen
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TFeiq erhadlt.

Jept fommen wir jum RKeller, denn der Kife ift blof Halb gemadyt
wenn er aus dem Kifehaus tommt. Grjtend follte gropte Reinlicdyteit
beobachtet werden mit den Dedeln, denn bdie Erfahrung lehet, dah
pag Hol; Siure angieht; faure Dedel teilen die Siure dem jungen
Rife mit, welder diefe ofort angieht; und’ dann wird der Teig immer
mehr oder weniger fprove.  JIn diefer Tatfacdge famn fidh jever felbit
iiberjeugen wie folgt: Wenn man einen Glasler anfdneidet fo riede
man fofort ben Scnitt und man nimmt immer etwad von Sdure
wahe, was bei einem normal gelodhten Kife niemald ju finden it
Bmweitend follen die Dedel hiufig gewedyjelt und gut gebiirftet werden,
was man in der heifen Molfe wo man vorbridt ohne bejondere
Miihe tun fann. Am adyten bis neunten Tage foll der junge Kiife
in bag Gihrlofal gebradyt werden und jwar an den moglidit Lithljten
Ort desfelben und mwihrend fechs bis fieben Tage tiglich gefebhrt
werden, damit fidh der Rife gleidhmipig langjam exwdrmen fann.
3 fommt oft vor, dap RKdije nur auf einer Seite, fo aud) auf die
Mitte imwendig im Laib Gld3 seigen, wihrenddem fie auf der andern
Seite mit ven jdonften Loder verfehen find. Jd glaube, dap bier
nur ju rajde und ungleidymapige Grwirmung die Scduld trigt,
pennt fo bald die Gahrungsbasillen, die notige Wirme Bhaben, fo
beginnt die Giihrung; find damn die inneren Schidhten nod falt,
jo mui es Gl geben.  Wihrendbem bdie Kiife in der Heijung
find, follen bdiefelben wenigftens vier Mal per Wodpe gefehrt werdem,
jebody febr wenig gefalzen und foviel ald moglid nap gehalten. Die
Wirme im DHeizlofal follte nie itber 75 Grad F. gebradt werden
miifien, denn ju grope DHipe erjeugt Glds, fo gut wie ein u
falter Raum. :

Warum der Morgentife viel eher jum Glaslen geneigt ift, dafiir
habe iy nidt blos Vermutungen, jondern id) bin itberzeugt, dap fehr
piele Farmer Abends die Mildfannen nidt geniigend waiden, ja fo
jujagen gar nidt wafden. G5 war im Jahr 1898 Mitte Juli
fingen alle Morgentife beim vierten Mal fehren auf der WMitte an
am Tud) ju feben und die Mild) Hatte einen jiuerlidhen Gejdymad.
N hatte alle Milhfannen nadgejdhaut, fonnte nidt eine unjaubere
finden, frage aud) jeven Farmer ob er die Mildhtanne aud) Abends
gut wafden tut, ein jeder jagte jo. MNun aber ward an mir. Jd
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nabhm mein treues Pferd und fubr gwijden elf und sodlf Ubhr in
pie jdhone Mondjdein Nadyt Hinaud um midy ju iiberzeugen ob
wirtlid) die Rannen alle gewajden waren, aber leider hatten von 13
Farmern blos 7 die Sanmen leer. Sedhd Datten nody die fehr jaure
Molte in ven Kannen. Jur Strafe jdidte i am niditen Morgen
die 6 Farmer juriid mit dem Vemerten id) wiirde bald wieder fommen,
war aber nidt notwendig, denn id) madte nicht mebr Blisler,
jondern alles jdhone Nr. 1 Kiife.

Dag fo fehr viele Abendstife su viel anfjepen, daran glaube idy
jind aud) meiftens die Farmer jduld. Denn man hat oft Gelegen-
beit ju feben, bvajy die Mildptithe morgens auf die Weide getrieben
werden, um Ddort ju verbleiben bis am Abend.  Fehit dort das
Irintmafier dann miifjen die Tiere den gamgen Tag in der Sonnen-
bige vielmals obme jeglidhen Schatten bei riefigen Durfte aushalten
big ber gittige Abend fie davon exldft, fo fann tid) jeder felbjt vor-
ftellen, ob dad eine gute gefunde Mild) exzeugen famn. Audy werden
an vielen Orten die Mildyfannen an dex heien Sonne gehalten und
dann beim Gebraude nidyt abgetiihlt. Wenn bdann uod), was fehr
hiufig vorfommt, die Rannen nidt gehorig gereinigt find fo Haben
eben die Gihrungapilze fitr fid) den giinftigen BVoben um riefigen,
Vermehren und eine Blahung u bewertftelligen. Daber ift ed aud
Pilicht jeded KRifers aud) in der Sommerjeit Spagierginge iiber die
Farmen ju maden und nidt blof in Dder lieben Jagdseit ober
Iraubengeit. ©8 griit Cud Alle Simon Rothlisberger.
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Wie id) Nr. 1 Qimburger-Rdje fabriziere.

Yos. Reller, Monticello, Wis.

Gropte Ordunng und Reinlichteit von Seiten ded Favmers fotvie
bes Rifers. Y fabrigiere folgendermaiffen: Jd ermidrme Ddie Mild
auf 26 auf 27 Grad Reaumur, jepe fo viel Extratt hingu, daf die Mildy
in 30 ju 40 Miunten vid ift. e laffe fehr qut ausdiden, jodann
iibersiehe id) ven Rife und jwar jo dafs die oben durd) vas Didwerden
entftandene Fettidhicht gedreht uud nad) unten gu liegen tommt. Nad)
sirfa 3 bis 4 Minuten verfdyneide id) den Rife und gwar juerjt der
Cinge nad) vom Wett, dann der Breite nad) vom Wett. NRad) etiva
7 bis 8 Minuten, wenn fidh jhon iemlichy Molte angefammelt hat,
siche id) den Rife einmal hexum, dann erfdneide id) der Rife nod
einmal. Diefes Mal nur durd) die Breitfeite pom Wett. Iy be-
arbiete mun ven Rife 3irta 8 bis 10 Minuten mit ver Kelle und laffe
pann mwieder 5 Minuten fipen. Hierauf nehme idy ven Rechen, riihre
gang langfam und ermirme nebenbei den Rife auf 28 bis 29 Grad
Reaumur. Nad) dem Grwirmen fepe id) dad Umrithren des Kiifes
jolange fort bis er feine ridytige Feftigleit aufweift, weldes meiftens
8 bis 10 Minuten Peit beanjprudht. Naddem lafle id) etwa Ddie
Hidlite Molfe ablaufen, riihre ven Kife nody etwad durd) und fdhopfe
ibn gleidy in die Movel. Nady etwa 15 Minuten bringe id) ben
Ritfe in den Relfer auf ven Ablauf-Tijd) wobei id) die Movel ums
tippe damit ber Rife auf eine andere Seite ju liegen fommt. Nad)
einer Stunde drehe id) den Riije wieder und madpe diefes Verfahren
pier Mal. Nad 10 bis 12 Stunden fommt der Kiife aus den
Moveln.  Berjdneide und falze ihn fogleidh und jwar jeden Tag
1 Salz. Den 2 Pid. Limburger gebe id) 3 Sal und den 1 Pfd.
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Limburger 2 Saly. DHabe aud) fdhon den 2 Pid. Limburger im
Freithjahr und im Perbft blop 2 gange Saly und ein Randfalz
gegeben und hat fid) ald geniigend erwiefen, natitelidh mup dann der
Rife ridhtig und gleidhheitlich gefalzen werden. Jft dad Einjalzen
bes Rifes vorbei fo bringe id) den RKife gleidh auf das Kifegeftell
und zwar jo, dbaf die Kidfe feft beteinander ju ftehen fommen und fo
3 Tage lang, drehe jedod) den Kife alle Tage auf eine anvere Seite
dbamit die Form ded Rifes feinen Scaven leivet. Am vierten Tage
fhmiere ich den Rife auseinander, fodaf er ehwa 4 Fingerbreit aus-
einander jujtehen fommt, woju idh) veines Vrunmmenwafjer und etwas
Saly gebraude. LVon da ab {dmiere id) den Kife alle zwei Tage
big er 12 big 14 Tage alt ift von da ab alle 3 Tage, weldes
fih als geniigend erwiefen hat. Die Temperatur im Keller foll
Dabei nidht hoher wie 15 Grad K. und aud) nidht unter 10 Grad R.
ju ftehen fommen. Jm Hodjommer wenn die Hipe ju ftart iiber-
hand nimmt, befpripe id) jeden Rife, welder 8 Tage alt ift mit
etwas Saly warte fjolange bis fih dag Saly auf dem Kife etwas
geldft Bbat, fdmiere ihm Ddann tiidhtig ab, trodne die Vinte fauber
heraus und ftelle die Kife etwad auseinander. Diefes Berfahren fepte
i) fo lange fort, bi& fid) ver RKdfe alld unbedingt haltbar eigt.
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Meine Avbeit und meine Grfahrungen im lepten

Jabr.

Ghrift. Sdent, RKajerei Infteuttor, Lancajter, Wis.

Herrn Prifivent, werte Anmwefende!

Um meinen Mitbritdern die ver englijden Sp{:ad)e nidyt maayrig
find geredht yu werden midyte iy meinen Bortrag aud in  unjerer
Spradhe geben, fo gut wie id) es fertig bringen tann. Wie bdie
Meiften von  Gud) wiffen, ift diejes meine erfte Gelegenbeit die
Ehre 3u haben als Jnftructor vor Gud ju treten um meine (Er=
fahrungen vom [epten Jabhre vorjulegen. Suerft muf idy Cudy mit-
teilen, dap die Jahrelange unermiidlide Arbeit von Herrn Marty
umd Heren  Jumbehr gewify mit noblen Ftiidhten gefront ift wnd
verdient aller Adtung und Ehre meiner Vorginger. Ebenjo feymell
beobachte i) die Refultate unferer Gheefematers’ and Dairymen’s
Afjociation und bin id) iiberjeugt, daf dem Farmer jowie dem
Ridfer nidts befjers geboten werden famn Fur Jntereffierung ihrer
Profefiion. 65 ift und wohlbetannt, daf Heutsutage fojujagen
jeves Handwert unter organifatorifcher Leitung fteht. Diefe DOrgani=
fationen find gegriimdet ju Wohlfahrt und Verbefferung der Lage.
Jhre Mitgliever erveihen nur durd) ihren Bujammenhang das
Jiel nady bem fie ftreben. Objdhon fich diefe unfere Jnduftrie taujend=
fad) verbefiert hat int vergangemen Jahren fo ift dodh immer nod
Raum gur Verbefferung in vielen Verhaltnifien und diicfen uns
unter feinen. Umftinden. der Einbilbung Hingeben auf vem Hidhiten
Buntt angelangt ju fein, nein 3 Ilaft leiver nodh viel 3u witnjdhen
librig. Wir haben heute nody Juftanve auf ver RKiferei wie aud
auf der Farm die unferen Wiinjden nicht entipredien. 8 fann freilichy
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nidt alles auf einmal gefdehen dod) find immer Mittel und Wege
vorhanben ven fdlimmiten lebeljtinden abjubelfen.  Auf meinen
leptjabrigen Reifen Hatte i)y Gelegenbheit einige unjerer RKifereien ju
feben, die wie id) jagen modte dem Wltertum verfallen find und
fteht ein fdredlicher Abgrund jwijhen ihnmem wund den mobernen
Wafereien.  Die Kiferei ift dem Kifer und Familie fein Heim umd
follte gewip mebhr vejpeftivt werden als o8 fehr oft ift und viele der
Rafereien bediirfen dringend griindlider Reparatur. Was die Mild
und Mildtannen anbelangt muf idy leider mitteilen, daf Infpettoren
immer nod) fehr notwendig find. Meinen Pflidhten nachfommend
fand id)y Mildgeldhirr das dem Gebiete der Mildwirtidait fehr wenig
Ghre antut und habe wirtlidh nidt erwartet mit Leuten befannt 3u
werden, die fidh) nod) auf jolder Stufe der Unreinlidfeit befinden.
ing der Daglidjten Verhiltnifie, die id) jedod) finden tonnte, ift
die Fabrifation des jogenannten Sdottentantbutters. Diefes ijt ein
tiefer Schattenpuntt unjerer Jnduftrie und bin der Dojinung, vaj
dieje Methode fobald wie miglid) abgejdaft, und- mit Seperatoren
erfept witd.  Ein unreiner Sdottentant ift gerade fo abjdeulid
wir eine unveine Mildtanne und in vielen Fdllen ijt die Sdyotte den
ylicgen Preid gegeben. Selten fand id) Vemiihungen dieje Jnjetten
aus Dder Faftorei ju falten. Am Plage der Faffer fjollten wix
Tants haben und Ddiefe follten rveiner gehalten mwerden, als fie
mandmal ju finden find. BVetrichtlihe Summen Geld werden jahrs
lid) erobert mit Sdottenbutter dod) tonnte nod) viel mebr erceidht
werden mit Sep:ratoren diefe madien dem Jnnern der Kiferei einen
refpeltablen nnd praftijden Unblid.  Aui meinem Pfave der Pro-
fefiion als Jnftruttor madyte id) die traurige Crfahrung, daj id
nur gwei Rifer fand, die die Tairpjdule in Madijon durdmadten.
Giner von diefen ift feitbem er die Sdule genof immrer auf der=
felben Riferei gewefen und Hat die Ausfidht nod) viele Jahre dort ju
bleiben, da feine Arbeit fehr ufriedendftellend ift. €& freut mid
jevesmal ibm meine Hand ju veiden, da id) mit ihm auf derfelben
Bant meine Studien genof. Cr war faum ein Jahr im Land und
beherridhte von der englifdhen Spradye fehr weniq, dod) bemidytigte er fidh
ciner folden Wifjenjdaft die ihm fiix immer eine fidere Unterftiipung
bietet. Tarum jum Sdlup nod) modte iy hier bemerfen, daf all=
suviele unferer Kijer die Compofition der Mild) nidht fennen, Ddie
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verjdpievenen  Tejts bdie auf dexr Kiferei jo unembehrlidh find nebit
vielen andeven iertvollen Gigenjdaiten der Mildywirtidait find ihm
unbetannt und alles diejes ift jo leidyt ju erreidhen wmit febr gemiifig=
ten Roften auf der Dairyjdule. Die Ameritanijden Kijer, jowie die
Buttermadier wifjen diefe Sdhule ju jdagen und maden reidylich Ge-
braud) davonm von Dden gangen Veveinigten Staaten ja jogar von
fremben Weltteilen find Studenten dort, um fid)y auf ven hidit mig-
lidften Puntt ju bringen in diefer fo weitldufigen Profeffion. Nur
die Babl er Sdweigertifer ift jo bedentlid) leicht vertreten. Diefes
jind jedenfalld mur iwiederholte Grmabhnungen, dod) bediirfen fie ver
Beadtung jeded Kifers und jeder von uns Menjden Hat nady viel ju
lernen, weil eben bie Slﬁge[ ber Feit ungd immer neuen mheberitanb
leiften.
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Warum jeder Rifer und Mildyproduzent der Siid
Wisconfin Cheefematers’ and Dairymen’s
Afjociation angehoven jollte.

Jobn Theiler, Evitor, New Glarus, Wis,

Der Uuftrag ift mir geworden die Gyriinde anzugeben warum
jever Rifjer umd Mildyprodugent der Siid-Wisconfin Cheefematers’ any
Dairymen’s Affociation angehiren follte.

Jn den bisher gehaltenen Bortrigen ift fdon geniigend auf Ddie
Arbeit diejer Bereinigung hingewiefen worden, baf man fid in den
toeitern Ausfiihrungen furz fafjen fann.

Der Bwed ver Afjociation ift bie Bervollfommnung des Molterei-
wefend im Allgemeinen, jowie in den eingelnen Brandyen. Defihalb
follte jeder, ber dem dortideift aui vem Gebiete pes Molfereimefens
buldiget Dbiefer Bereinigung, die den dortidritt auf ihr Bannier qe=
fdrieben Bat, beitreten. Ober will jemand bei ber Rlajje fteben, die
Riididritt, ven Stillftand umd Sdylentrian vertreten? Glaube faum
dag jemand feinen Namen ju dem Jwede Dergeben wollfe. Da es
aber bviele gibt, die nur ftille Jujdauer find unp abfolut nichts tun
um der quten Sade vorwirts su belfen ober mit amdern Worten
vem Stillitand Huldigen und da Stilljtand betanntlich Riidichritt be-
deutet, fo wird das Jiel, das fid) die Afjociation gefet hat, eben viel
langfamer erveicht, als wenn durd) ein einbeitliches Lorgehen mit
Unterftiipung ver Gefammtheit varauf [odgefteuert wird.

Betradyten wir nur einmal tury was die Affociation bereits erveicht
bat.  Die RKiiferei Injpettion, fowie entiprechenve Gefepaebung bdiefe
erfolgreid) durdyaufiihren find Werfe diejer Afjociation. Und wenn
wir betvadten was damit begedt wurde, fo muf jeder fagen, daf
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fie reidge Friidhte gebradyt Habem. IMit dem alten [otterigen und
fhimmligen Rdfereien wurde griindlid aufgerdumt; am Plape dex
meift  fdmierigen Sdottenfiper find Schottenbehilter getreten bdie
leidgt “rein gebalten werben fimmen. Ueberhaupt wurde Reinlidhfeit
und Komfort in den RKifereien gefordert. ;

Wer die jihrlichen Veridhte der Kitfereiinpettoren burdhfieht und die
grofie Zahl der Mildylieferanten bemertt, die wegen Ablieferung ver-
falidter, gemwdfjerter, abgerahmter oder unfanitirer Mild) geftrait
wurben, ofne daf der Kifer oder Mildhfiufer over die Kifereigenofien-
jaft auf eigenes Mifito Projeh anjtrengen mufiten, fo wird jeber
beipflidhten miifjen, dag die Afjociation in diefer Veziehung eine grofie
und gute Sadje begwedt hat.  Obder wo find die Kitfer, die ‘Wwegen
fmupiger und unjanitirer Fithrung der RKifereien vor den Ridyter
genommen wurden. Sie haben fid) andern Verufszweigen jugemwendet
ober find nad) Terad ausgemandert. Aud) die Riferrwohnungen, die
fo viel ju witnjden iibrig liefen, Haben von der RKifereiinfpettion
profitivt. 2 ben Ronventionen ber Ufjociation ift durd) gemein
fame Befpredung mandes ju Tage gebradyt worden, bas allgemeinen
Rupen bradte. Nidyt allein fitr Kifer, jondern audy fiir Mildhyprodu-
jenten, da mander gquten Aufjdluf iiber den Gragbau, swedmipige
Fiitterung, vidtige Biehhaltung u. 1. w. erbielt.

RNod) bleibt aber nod) vieles ju erveidhen. Eine einbeitlidhe Methode
im Ridfehandel in der RKlaffifijirung ves RKifes, in der Berpadung
ved Riifes in der Feftfepung des Ulter des Kitfed unter weldem er
nidyt auf den Martt gebradht werden darf. Eine Regelung iiber ven
Mitbewerd im RKiferberuf. Abjdaffung der Lieferung von Kiferei
Utenfilien feitend dber Riifer. Gemeinjamer ntaui ves Patmaterials.
Ginfithrung  von Molfereiturfen in veutiher Sprade. Das alles
find Faftoren die durd) einbeitlihes Fujammenmwirfen exzielt mwerden
fonnen.  Der Ruf diefer Affociation ift im gangen Lande befarnt und
ihre Beftrebungen gelten dem hiodhiten Ideal. Die Biicher mit den
Ergebnifien (Proceedings) ifrer Ronventionen mwerden in allen
Molfereijdyulen ded Landes ald ITextbiidher bemupt. Der qute Ruf
ber Uffociation ift e8 wert, dafi jeder Rifer, jeder Mildyprodusent
und jeber RKifehindler verfelben feine Unterftiipung angedeihen [dft,
um bas vorgefepte Jiel ju erreidien. Cinigleit madt ftact! Was der
Gingelne nidht im Stande ift ju erveiden, fann durd) eine ftarfe
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Bereinigung erzielt werden. Darum jdliefst eudy ver Siid=Wisconfin
Gheejematers’ and Dairymen's Afjociation an wmd unterftitgt ipre
Beftrebungen.  Jhr qehsrt dann einer Bereinigung an, die ‘feine
felbitiiiditige Jwede, fondern vas allgemeine  MWobl, die Bernoll-
fommung  und Debung ver  Hauptindujtrie in Siibwejt Wistonfin
fidh gum Biele gefest bat.
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