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Organization of the Commission q 

FT. Qe: WMBBY oo iin ci eS icccccccine ene cco ssccesescedecees »sCOmmMinatolier 
C. W. SWEETING .............+....0000.+-...¢..-Assistant Commissioner 
RICHARD FISCHER, Ph. D. ......00.0csccccccectecccccsesceceess Chemist 
N. J. FIELD Stet eee eee eee e eect enter teers eeeeeeeeeees+Dairy Inspector 
A. T. TORGE tee eeeeeeeeeeeeeeeesess..Stenographer and Confidential Clerk 
WM BUBB os oo pc ces Gownn sa cane ouaies Tad ae ae Inspector | 
“BIOGEN EOVORY) 22 <2 <ace ch oncage We saanboi 25) sass eee eet 

EXPERT AGENTS OF THE COMMISSION, 

Paid by the Wisconsin Dairymen’s Association. 
JAMES G. MOORD, Albion settee eeeeneeeeeeeeceesess++.Creamery Inspector 
E. L. ADERHOLD, Neenah We 5:3 Siuie ioc a 54% cine 6 oS OMOEEE Factory Inspector 
J. B. McCREADY, Menomonie .......>Cheese Factory and Creamery Inspector 
FRED MARTY, Monroe ......................Swiss Cheese Factory Inspector 

By sec. 10, ch. 30, laws of 1895, re-enacted in the revised statutes of 1898, 
the commissioner is authorized to appoint, with the approval of the governor, 
special counsel to prosecute or assist in prosecuting cases involving adulteration 
of dairy products.
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INTRODUCTORY. 

By Chapter 131, Laws of 1903, it is made the duty of the 

dairy and food commissioner to prepare, print and distribute not 

to exceed ten thousand semi-annual or quarterly bulletins, con- : 

taining results of inspections, results of analyses made by the 

chemist for the commission and other informgtion that may 

come to him in‘his official capacity, relating to the adulteration 

of food, drug and drink products, so far as he may deem the 

same of benefit to the public. This is the second bulletin issued 

under the provisions of the statute mentioned. Other quarterly - 

bulletins are to be issued in successive order. 

Dealers in food products of all kinds should note the reports 

of the analyses of various food products as published in these 

bulletins, and should refuse to purchase from manufacturers or 

jobbers food products that do not strictly conform to the laws 

of the state. These bulletins should materially aid all dealers 

who sincerely wish to comply with the pure food laws... The law 

does not permit the plea of ignorance of the statute to excuse the 

violator of law from the penalties imposed by statute. After a 

law has been published, knowledge of its provisions is presumed. 

These remarks are as true in their applications to the proprietors - 

or operators of creameries and cheese factories and their patrons 

and to dealers in all dairy products as to dealers in other foods. 

The laws require that creameries and cheese factories must be 

kept in a clean and sanitary condition and that no unclean or 

unsanitary milk or cream from the same be manufactured into 

food products. The laws of the state hold creamerymen, cheese- 

factory-men, and other dealers in dairy products, responsible 

for the clean and sanitary character of the food products that 
they put upon the public’s table.
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i Violators of law must expect prosecution. Wisconsin cream- 
i eries and cheese factories must be kept in a clean and sanitary 
: condition. The public must have the benefit of the enforce- 
| ment of the laws designed to protect them from adulteration of 
i food products to the fullest extent that can be given by the force | 
A employed in this commission. All dealers in food products of 

it every description should be alert in informing themselves as to 

iH what the laws are, and should be aggressive in their efforts to 

ti comply with those laws and to escape being deluded by those who | 

i may seck to impose unlawful goods upon them. | 
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ABSTRACT OF THE DAIRY AND FOOD LAWS OF | 

. THE STATE OF WISCONSIN. | 

The term “food” as used in the laws of this state, includes ail arti 

cles used for food or drink by man, whether simple, mixed or com- 

pound. 

Manufacturers and dealers are notified that the following is only a 

brief statement of the scope and salient features of the Wisconsin 

dairy and food and drug laws. The complete laws are to be found in 

the closing pages of Bulletin No. 1, and in the biennial report of this 

commission for 1901-2. Manufacturers, dealers and consumers of food 

products should be familiar with these laws. 

GENERAL LAW ON ADULTERATION OF FOODS. 

Penalty for sale of adulterated articles ef food. (Section 4600, 

Statutes of 1898.) Any person who shall, by himself, his servant or 

agent or as the servant or agent of any other person, sell, exchange, 

deliver or have in his possession with intent to sell, exchange 

offer for sale or exchange any drug or article of food which is adul- 

terated, shall be fined not less than twenty-five dollars nor more than 

one hundred dollars or be imprisoned in the county jail not less than 

thirty days nor more than four months. The term ‘drug,’ 2s used in 

this section, shall include all medicines for internal or external use, 

antiseptics, disinfectants and cosmetics. The term “food,’ as used : 

herein, shall include all articles used for food or drink by man 

whether simple, mixed or compound. 

What constitutes adulteration of food. (Section 4601, Statutes of 

1898, as amended by Chapter 133, Laws of 1903.) An article shall 

be deemed to be adulterated within the meaning of the preceding sec- 

tion: 

1. In the case of drugs: First, if, when sold under or by a name 

recognized in the United States pharmacopoeia, it differs from the 

standard of strength, quality or purity-laid down in the latest current 

edition thereof; second, if, when sold under or by a name not recog 2 

nized in said pharmacopoeia, but which is found in the pharmacopoeia
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of some other country, the national. formulary or other standard work 

on materia medica, it differs materially from the standard of strength, ~ 

quality or purity laid down in the latest current edition of such work, 

; third, if its strength, quality or purity falls below the professed stand- 

ard under which it is sold. 2 

2. In the case of food: First, if any substance or substances have ; 

been mixed with it, so as to lower or depreciate or injuriously affect 

its strength, quality or purity; second, if any inferior or cheaper 

substance or substances have been substituted wholly or in part for it; 

third, if any valuable or necessary ingredient has been wholly or in 

part abstracted from it; fourth, if it is an imitation of, or sold under 

the name of, another article; fifth, if it consists, wholly or in part, of 

a diseased, infected, decomposed, putrid, tainted or rotten animal or 

vegetable substance or article, whether manufactured or not; sixth, 

if it is colored, coated, polished or powdered, whereby damage or in- 

feriority is concealed, or if by any means it is made to appear better 

or of greater value than it really is; seventh, if it contains any added 

substance or ingredient which is poisonous, injurious, or deleterious 

to health, or any deleterious substance not a necessary ingredient in 

its manufacture; : | 

Provided, That articles of food which are labeled, branded or tagged | 

in a manner showing their exact character and composition and ap- 

proved by the dairy and food commissioner of the state, and not con- 

taining any poisonous or deleterious ingredient, shall not be deemed 

adulterated in the case of mixtures or compounds sold under their 

own distinct names or under coined names and ‘which articles, if sub- 

stitutes, are not in imitation of, or sold under, the name of any other 

article of food; and 

Provided further, That nothing in this act shall be construed as re- 

quiring or compelling proprietors or manufacturers of proprietary 

foods to disclose their trade formulas, except so far as may be nec- 

essary to secure freedom from adulteration, imitation or fraud. 

| 

| 

} 
‘ 

| J
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RULINGS MADE BY THE COMMISSIONER 

Artificial Coloring.—Artificial coloring though it be harmless must 

not be used to conceal damage or inferiority or to make food products 

appear better or of greater value than they really are. : 

Baking Powder.—Baking powders containing alum in any form or 

shape must have its presence distinctly shown by a label on the out- ; 

side and face of which is printed: “THIS BAKING POWDER CON- ; 

TAINS ALUM.” The label must be printed in black ink, in legible ’ 

type, not smaller than brevier heavy gothic caps, and must give the ; 

name and address of the manufacturer.in type of the same kind. 

Buckwheat Flour.—Buckwheat flour if labeled “Buckwheat Flour,” ; 

must be true to name. Buckwheat flour may be mixed with other 

flour and sold as “Compound Buckwheat and =a Fisar™ using 

the name of the other flour in place of the blank. The label must 

disclose the true character and composition of the article. Buck- 

wheat flour may be mixed with self-rising, ingredients not injurious 

to health and sold under a name that discloses the true character 

and .composition of the mixture, such as, “Compound Self-rising 

Buckwheat Flour.” 3 

Candy.—Candy must be free from inert mineral matters and must 

not be colored with substances deleterious to health. 

Catsup.—Catsup must be labeled so as to show its true character 

and composition, as, “Tomato Catsup,” “Mushroom Catsup,” “Walnut 

Catsup,” etc., and must not contain preservatives or coloring matter 

deleterious to health. If harmless preservatives or artificial coloring 

is used, that fact, and the name or names of the specific substance 

or substances must be disclosed on the label. 

Cheese.—The Dairy and Food Commissioner is authorized to issue 

to the owner or manager of each factory making FULL CREAM 

CHEESE a stencil containing the number of the factory and the state 

brand, “WISCONSIN FULL CREAM CHEESE.” 

The manufacture and sale of filled cheese is prohibited. 

The manufacture and sale of skimmed cheese is prohibited, except 

when such cheese is made ten inches in diameter and nine inches in 

height. : . ear 

Chocolate and Cocoa.—Chocolate and Cocoa when made only from 

cocoa mass, sugar and glycerine may be sold under the name “Pre- 

pared Cocoa” or “Sweet Chocolate.”
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! Coffee.—Coffee sold as such must be true to name. It must not 
i be coated or polished to conceal inferiority. Substitutes contain- 

! ing no coffee cannot be sold as coffee compounds, but may be soid 

i under their true or coined names. Compounds of coffee and chicory, 

i or of coffee and any harmless substitute allied to it in either flavor 

or strength and not used simply as an adulterant, may be sold when 

l labeled “Coffee and Chicory Compound” or “Coffee and —-—— Com- 

pound,” ete. : 

) Canned Goods.—Canned goods must be distinctly labeled with grade 

\ or quality of the goods, together with the name and address of the 

H seller and manufacturer. 

Cream of Tartar——Cream of Tartar must be pure and true to name. 

| All compounds are unlawful. - 

; ates - 

extracts.—Artificial extracts can be manufactured and sold only in 

: cases where it is not possible to produce an extract trom the iruit 

itself. Extracts of this class must be distinctly labeled as “Artificial 

Extracts.” | 

+ Extract of Lemon, Essence of Lemon or Spirits of Lemon, sold as | 

such, must contain at least five per cent. of the pure oi! of lemon 

i dissolved in ethyl alcohol. | 

Such mixtures or compounds as “Water Soluble Lemon Fiavor” or 

; “Terpeneless Lemon Flaver,” made from lemon peel cr from oil of 

lemon, or from both, must not be sold as “Extract of Lemon” or 

} “Essence of Lemon” or “Spirits of Lemon;” but if of equivalent 

i strength and labeled, branded or tagged in a manner showing tkeir 

i exact character and composition and approved by the dairy and food 

| commissioner of the state, and’ not containing any poisonous or de 

| leterious ingredients will be recognized as legitimate substitutes and 

j when sold as articles of food under their own distinct names as stated 

i above and not under the name of any other article of food, suci calc 

will not be contested by this commission as unlawful. 

Extract of Vanilla must be made wholly from vanilla beans, and 

; must contain no artificial coloring. The color of vanilla extract is 

/ considered an indication of its strength and artificial coloring in such 

case would be used for the purpose of concealing inferiority and of 

making the article appear better than it really is. 

} When other flavoring substances are used, such as Vanillin, Cou- 

! marin or Tonka, the extract must be labeled so as to show the pur 

4} chaser its true character; As, “Compound Extract of Tonka and 

t Vanillin.” The label “Compound Extract of Vanilla” will not be 

/ deemed sufficient notice of the character and composition of the article 

q = =
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In all cases, it is to be understood that when an extract is labeled with E 

more than one name, the type used is to be similar in size, and the ' 

name of any one of the articles used is not to be given greater proml- 

nence than another. 

Farinaceous Goods.—Farinaceous Goods must be true to name. | 

Barley, Hominy, Cracked or Rolled Wheat or Oats, Tapioca and like j 

articles, must be pure and unadulterated. If mixed or compounded 4 

with other articles, must be sold as a mixture or compound under 4 

their true or coined name. Packages containing mixtures or com 

pounds of this kind should be labeled with the name and address of 

the manufacturer or compounder thereof. | 

Honey.—Honey adulterated with glucose or any other substance not 

deleterious to health may be sold if the package or parcel contain- 

ing the same is labeled “Adulterated Honey,” in letters of not less 

than one-half inch léngth and proportionate breadth, on the upper 

portion of the package or parcel containing such honey. The sale of 

honey is regulated by a special law enacted in 1881. It appears in 

the last revision of the statutes, the revisers evidently holding that it 

was not repealed by the pure food law of 1897. 

Jellies.—Artificial Fruit Jellies, Jams, reserves, Fruit Butter, so- 

called “Pie Filling,” or other similar mixtures or compounds, made 

or composed, in whole or in part, of Glucose, Dextrin, Starch or other 

substances must not be colored in imitation of natural fruit products; 

but if uncolored, may be sold for what they are when labeled in a : 

manner showing their exact character and composition and approved 

by the dairy and food commissioner of the state and when they are y 

free from ingredients deleterious to health. Suchartificial mixtures 

or compounds must be labeled with, (first), the word “Compound,” 

5: (second), the word “Glucose” and (third), the name of the fruit or 

dextrin, or starch, or other substance, entering into the artificial 

product. To illustrate: In the case of artificial jelly consisting of 

glucose with an apple base, the label should be “Compound Glucose 

Apple Jelly.” If the fruit is currant, the label should be “Compound 

Glucose Currant Jelly.” If the base is starch, the label should be 

“Compound Glucose Starch Jelly.” In case of other mixtures or com- 

pounds, as mentioned above, the label should be “Compound Glucose 

Starch Pie Filling,” “Compound Glucose Apple Jam,” ete., according to 

their true character and composition. 

Substitute mixtures or compounds cannot lawfully be sold in imita- 

tion of or under the name of any other article of food. 

‘ . ,
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Lard.—Substitutes for lard must not be sold under the name of 

2 lards. Compounds containing lard can be sold when labeled in a 

manner showing their true character and composition and approved 

by the dairy and food commissioner of the state, such as, “Compound 

Lard and ———.” 

a Maple Sugar.—Maple Sugar and Maple Syrup must be true to name. 

A compound of glucose or of cane sugar with maple sugar or maple 

syrup cannot be lawfully sold even when labeled compound, as the 

chief element of value in maple sugar is the maple flavor, and any 

admixture of other sugars is for the sole purpose of cheapening the 

article, and is a clear case of adulteration which cannot be remedied 

by a label. 

Meat.—Chapter 243 of the laws of 1901, provides that, “Any person 

who by himself or his agent shall make, manufacture, offer or expose 

for sale any sausage or chopped meat compound containing any arti- 

ficial coloring or dye or chemical preservative or antiseptic, shall be 

deemed guilty of a misdemeanor, and upon conviction thereof shall be 

fined not less than seventy-five nor more than two hundred dollars.” 

Milk.—All milk offered for sale or sold or delivered to creameries | 

} or cheese factories must be from clean, healthy cows, of clean, pure 

and wholesome character, free from preservatives or any foreign sub- 

stance, and must contain not less than three per cent. butter fat. 

Producers and dealers in milk and cream are- especially warned 

against the use of preservatives. 

The preparations for keeping milk and cream sweet that are widely E 

advertised in this state as being harmless, have been condemned by 

leading authorities, both in this country and in Europe, as being preju- 

} dicial to the public health. Ss ‘ 

Their use is prohibited by a plain statute which fixes a minimum 

penalty of $25 for its violation. 

. Preservatives are used to avoid the effects of careless and unclean 

methods. e 

Milk and cream will remain sweet without the use of poisonous 

j drugs long enough for sale and consumption if produced from clean 

| cows, in clean barns, by clean men, using clean utensils. 

\ The health of invalids and of children is of more importance to the 

| state than the prosperity of manufacturers and dealers in the make- 

| shifts of uncleanliness. 

Mustard.—Dry mustard must be pure. 

Prepared mustard must be free from starch or adulterant of any 

4 kind, and, if consisting of mustard, vinegar, and spices, may be sold 

when labeled “Prepared Mustard.” 

A preparation of mustard, vinegar, spices and enough filling or 

; ‘ : 7
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starch to make a mustard of mild flavor to meet a legitimate de- i 

mand which undoubtedly exists, may be sold when labeled “Prepared 4 

Mustard Compound.” Harmless coloring matter may be used in prepa- i 

rations of mustard only to secure uniformity of appearance. 

Oleomargarine.—Oleomargarine which shall be in imitation of yellow 

butter can not be lawfully sold. Oleomargarine free from coloration ; 

or ingredient that causes it to look like butter can be manufactured 

and sold under its own name when properly labeled. Each tub, pack- { 

E age and parcel must be marked by a placard bearing the word “Oleo- i 

margarine” printed in plain, uncondensed gothic letters not less than A 

one inck long, and such placard‘shall contain no other words thereon. 

All stores and places. of business from which oleomargarine shall 

be sold must have conspicuously posted a placard to be approved by ! 

the dairy and food commisisoner, containing the words, printed in 

letters not less than four inches in length, “Qleomargarine Sold Here.” 

It is unlawful for hotel, restaurant or boarding-house kepers to fur- 

nish their guests with butter substitutes without notifying such guests 

that the substitutes so furnished are not butter. 

A bill of fare furnished guests and containing a statement that oleo- 

margarine is used will be deemed a sufficient notice. 

No imitation butter or cheese can be used in any of the charitable 

or penal institutions of this state. 

Renovated Butter—Renovated Butter which is butter of inferior | 

quality melted, regranulated, churned with milk and worked over into 

the appearance of fresh creamery butter, must be labeled “Renovated 

Butter” upon each package and parcel. 

Spices.—All spices must be pure. Any mixture of any foreign ar- 

ticle with any spice is an adulteration. An adulteration of spices can- 

not be remedied by the label “Compound.” 

Sirup.—Sirup is a product obtained from the juice of a sugar (cane 

sugar) producing plant, such as sugar cane, sorghum and maple. 

Only such products are lawfully salable under the name “Sirup.” Glu- 

cose or corn sirup should be sold as such. Though there is little dif- 

ference in the food value of sirup and glucose or corn sirup, there is 

a distinct difference in the sweetening power of the two, so that it 

must be considered that the sale of glucose or corn sirup as and for 

sirup is a fraud and a violation of law. Compounds or mixtures of 

sirup and glucose or corn sirup should be labeled and sold as “Glucose 

Mixture, “Glucose” or “Corn Sirup.”
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Molasses containing glucose should be labeled and sold as “Glucose 

~ Molasses Mixture,” as the value of molasses is dependent upon a pun 

5 gent flavor peculiar to itself, and not found in glucose or corn sirups. 

| Vinegar.—All vinegar must contain four per cent. of acetic acid. 

Cider vinegar must contain two per cent. of apple solids. It is unlaw- 

ful to label spirit vinegar as fruit vinegar. Spirit vinegars may be 

colored with harmless coloring matter and sold for what they are. 

. 
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g CHEMIST’S ANALYSES. F 

BAKING POWDER. 

1903. - i 

July 7. Sample submitted by F. M. Buzzell, Inspector. Marked ] 

“Superb Baking Powder.” Bought of N. Heineman, Wausau, manu- , 

facturers. Contains alum. Not lawfully labeled. , 

July 11. Sample submitted by N. J. Field, Inspector. Marked 

“Clark’s Pure Cream of Phosphate Baking Powder.” Bought.of C. C. ae 

Clark, Milwaukee. Made by C. A. Clark, Milwaukee. Contains cal- 

cium acid phosphate, sodium bicarbonate and starch. Lawful. ' 

July 11. Sample submitted by N. J. Field, Inspector.. Marked “Egg 

Baking Powder.” Bought of C. G. Neuman, Milwaukee. Made by 

Egg Baking Powder Co., New York. Contains calcium acid phosphate, 

sodium bicarbonate and starch. Lawful. 

July 11. Sample submitted by N. J. Field, Inspector. Marked “Rum- 

ford Baking Powder.” Bought of C. G. Neuman, Milwaukee. Made < 

by Rumford Chemical Works, Providence, R. I. Contains calcium acid 

phosphate, sodium bicarbonate and starch. Lawful. : 

July 11. Sample submitted by N. J. Field, Inspector. Marked 

“White Star Baking Powder.” Bought of Amsterdam Coffee Co., Mil- 

waukee. An alum phosphate powder. Not lawfully labeled. 

July 27. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Atlas Baking Powder.” Bought of Nesseth Grocery Co., Menomonie. 

Made by Atlas Baking Powder Co., Chicago. Reid, Murdock & Co., 

Chicago, jobbers. Contains soda-alum, calcium acid phosphate, sodium 

bicarbonate and starch. Not lawfully labeled. 

August 7. Sample submitted by F. M. Buzzell, Tnspector. Marked 

“Hunt’s Perfect.” Bought of F. J. Andrews Co., West Superior. Made 

by The Philip B. Hunt Co., Minneapolis, Minn. Contains calcium acid 

phosphate, sodium bicarbonate and starch. Lawful.
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August 7. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Grant’s Bon Bon.” Bought of E. Larson, West Superior. Made by 

J. C. Grant Chemical Co., E. St. Louis. An alum powder. Not law- 

fully labeled. 

August 11. Sample submitted by F. M. Buzzell, Inspector. Bought 

of A. C. Dixon, Kilbourn. Made by E. Metzenauer, St. Louis. Marked : 

“Vision.” Contains alym. Not lawfully labeled. 

August 12. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Double Strength.” Bought of Marachowsky, Mauston. Manufac- 

tured by Wabash Baking Powder Co., Wabash, Ind. An alum phos- 

phate powder. Not lawfully labeled. 

August 12. Sample submitted by F. M. Buzzell, Inspector. Marked 

“One Spoon.” Bought of Schroeder Bros., Mauston. Manufactured 

by The Canby, Ach & Canby Co., Dayton, Ohio. An alum powder. Not 

lawfully labeled. : 

August 13. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Spot Cash.” Bought of M. Wolf, Tomah. Manufactured by J. C. 

Grant Chemical Co. Contains alum. Not lawfully labeled. 

August 13. Sample submitted by N. J. Field, Inspector. Marked 

“Schmidt’s Baking Powder.” Bought of B. F. Leuben, Appleton. Made 

by Schmidt Bros., Manitowoc. Contains cream of tartar, sodium bi- 

carbonate and starch. Lawful. 

August 29. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Gopher.” Bought of J. T. Kelly, Spooner. Made by Griggs, Cooper 

& Co., St. Paul, Minn. Contains sodium bicarbonate, calcium acid 

phosphate and starch. Lawful. 

: * Sept. 11. Sample submitted by F. M. Buzzell, Inspector. Bought 

of Torgeson & Steig, Whitehall. W. H. Gill & Co., Chicago, Jobbers. 

Brand “Strong.” Contains alum. Not lawfully labeled. ) 

Sept. 25. Sample of phosphate baking powder submitted by F. M. 

Buzzell, Inspector. Bought of Dan McKinzie, Cadott. Kenton Bak- 

ing Powder Co., manufacturers, Cincinnati, O. Brand “Alderney.” 

Contains alum, calcium acid phosphate, sodium bicarbonate and starch. 

Not lawfully labeled. ) 

Sept. 30. Sample submitted by F. M. Buzzell, Inspector: Bought | 

of Osseo Mercantile Co., Osseo. Franklin McVeigh & Co., Jobbers, Chi- 

cago, Ill. Brand “Klondike.” Contains alum. Not lawfully labeled.
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Sept. 30. Sample of Alum Baking Powder submitted by F. M. Buz- i 

zell, Inspector. Bought of Jacob Levy, Augusta. Brand “Levy’s Best.” 

An alum, phosphaté powder. Not lawfully labeled. ; 

Sept. 30. Sample submitted by N. J. Field, Inspector. The Cream y 

Tartar Baking Powder Co., manufacturers, New York. Brand “Deli- 

catesse.” Contains alum. Labeled so as to deceive the ordinary pur- 

chaser. 5 

Sept. 30. Samples submitted by N. J. Field, Inspector. Chapman & i 

Smith Co., Chicago, manufacturers. Brand “The Original Chicago 

Yeast Powder.” Three packages with different labels. Contain alum, 

acid calcium phosphate, sodium bicarbonate and starch. Not lawfully \ 

labeled. q 

Ce “J 
CREAM OF TARTAR. 

Aug. 12. Sample submitted by F. M. Buzzell, Inspector. Bought of . 

W. Earle & Co., Tomah. Made by Sprague, Warner & Co., Chicago. 

Commercially pure. 

aug. 13. Sample submitted by F. M. Buzzell, Inspector. Bought of 

W. H. Reynolds, Tomah. Made by Sprague, Warner & Co., Chicago. 

| Commercially pure. 

Aug. 13. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Gauntlet.” Bought of King Bros., Tomah. Made by E. R. Durker & - 

Sons, New York. Contains trace of starch. Commercially. pure. : 

Aug. 27. Sample submitted by F. M. Buzzell, Inspector. Bought . 

of H. Phillips, Amery, Wis. Foley Bros. & Kelly, Minneapolis, Minn., 

jobbers. Contains no cream of tartar. It is a mixture of calcium acid 

phosphate, calcium sulphate and starch. Not lawful. 

Sept. 30. Sample submitted by F. M. Buzzell, Inspector. Bought of 

Osseo Mercantile Co., Osseo, Wis. Made by Ried, Murdock & Co., Chi- 

cago. Commercially pure.
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LEMON EXTRACTS. 

1903. 

July 6. Sample submitted by F. M. Buzzell, Inspector. Marked 

“pure Conc. Extract of Lemon, Fruit Brand.” Bought of Hans Peter- 

son, Eau Claire. Made by McCormick, Behnke Co., St. Paul. 

Lemon ofl (by Vol.) .....--.ceeseceecsnernscercrneccsnce stereecosccorrrsent® oo 

Alcohol (by weight)........sccscsscse seeceseseeserserecseressccecnrorsees 82.6 

Potal TESIAUC .....0..02scesereecesecsrsnseaceee seresreoserseoenenoresser ce” 0:12. 

GGUS gguns Lensssanctts. cordocsceeqenssnesueseysorensncteenecsarertee
sene ler? none 

Passed. 

July 6. Sample submitted by F. M. Buzzell, Inspector. Marked 

“JTdeal Extract of Lemon.” Bought of O. A. Anstad Co., Eau Claire. 

Made by Ideal Extract & Bottling Co., Eau Claire. 

s 

Ofl of lemon (by VOL.) ...-...-cceenesesrsresscenostoeesencarererecscersrers® 
4.0 

Alcohol (by weight) Dosenceseasenentensbensn sks yensevancennssreneemmcey aT see 80.3 

Total FESAUG ....:...ccenonsnccocsensorossosernsnnsmonseo
essenrserrser tet 0.7 

COOL .....ceveecseeee ceereesesscseees Ca ET ae
 

Deficient in oil. 
§ 

July 6. Sample submitted by F. M. Buzzell, Inspector. Marked 

“ mperial Extract of Lemon.” Bought of Theodore Moan, Chippewa 

Falls. Made by Chippewa Valley Mercantile Co., Chippewa Falls. 

s 

Lemon oil (by vel.) Kn caus pumdbedeancsbegsesbescaehs Vecsscon
wevarwstneeetee 3.2 

Alcohol (by welght)........-scssesseessseeserersceee
rreecaseresss sree er eee 0.8 

Pokal LOSAUS .5<.0c-anecesscasieessannsenvsesemesseqnoo
reoncestecen see SAS 0.07 

COT .....eeeee sense ree eee eee a ocadeians bevonadastyeaspoenseqarenvnecss
e=pee 

Deficient in oil. 

E ; July 10. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Robin Brang.” Bought of Hanson, Olson Co., Rice Lake, Wis. Made 

by J. H. Allen & Co., St. Paul, Minn. 
$ 

Lemon oil USS de Sago t nian las yun Dabaes ash teetteaekest = Wino ake mee 

Aisobal When AGUA) focseo ssnaceat a Receteaersn terpenes esta 

Total TEsAUC ......-s.crecensonscessenserodonscesmenrac
ssoneccsscces —aseesse 01 

COOL ....eeeeeeeeeeeeereeeseeee ids codon than sbsess oeaieeasecss paso nema | 

i Not a true “Extract of Lemon.” 

i Aug. 7. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Bengal Extract of Lemon.” Bought of G. L. Pettingill Co., Iron 

i River, Wis. Made by Griggs, Cooper & Co., St. Paul. 

i! 
s 

Telit RMN Sl sooo in pages neers a Ie nas MN none 

7 ‘Aleohol (by Welght) ........ccescereoceerssrerersseesensssentessessesesess B41 

t Total Tesldue ........0-..-ceseusagescenns sesceneseobeccessoenserercnersess® 0.04 

| CAE Sige cn gisonce ae ec eere enterepspnp enero evsnn sa betes sates Ie eet artificial 

i Not a true “Extract of Lemon.” .



iris eet Re Re ea ae eo 

Wisconsin. Dairy and Food Commission. 17 i 

Aug. 11. Sample submitted by F. M. Buzzell, Inspector. Marked i? 

“argyle.” Bought of B. Spero, Portage. Made by Crescent Chemical te 

Works, Chicago. f 
s 

WOM OBER spaces inas kno ten. sarnne ss Pan sbatederesanesesereystecsseetenetesecee nose ; 

MMGObO) (hy. WEY foc .c-n-tcnepecse~eceenonredace Seseseeneescocccseeseereecee WOK # 

Total residue ..........--eccconserccscceoreesscecevencceecesscesenonsceseres 
0.07 t 

CMAP cca ceacpeanicnennees Ses Seogtiedensesadscnonecccesertonceosescoaes artificial 
i 

Not a true “Extract of Lemon.” 
' 

Aug. 12. Sample suumitted by F. M. Buzzell, Inspector. Marked ' 

“a” Bought of I. L. Alsbacher, Mauston, Wis. “Made by J. P. Deiter : 

& Co., Chicago. 
E 

$s ; 

Spat COMI esa 0s2S «san. fo cacccalatnnaesncuacpenmese isons oserstonctetewasee CERES j 

: Alcohol Gy Wt.) .----.-.22-.soeocesanseresesseoseereseteesorcsrsvcrnsecerse 
42.4 

Motel Festdue .......----cercecescrseoscccateressenccocsceecsconeonccencesees 
0.05 ; 

ONAN icc ces pas stn Fos encs te cp iss ba ater sss seesennemenesceboeesese ett artificial ~ 

Not a true ‘Extract of Lemon.” 

Aug. 20. Sample “Compound” Extract submitted by F. M. Buzzell, 

Inspector. Marked “Fruit Brand.” Bought of Farmers Store Co., | 

Chippewa Falls. Made by McCormick, Behnke & Co., St. Paul, Minn. 

$ 

_ Lemon GUD civacaccvcdscncssetesscabasssrasacatesseovevarensocerssessenseceess 
none 

BEML Gig WEY ec cas cease acta sca el Sovnagocen stnntasecanenee ceeds OOS. 

SURG BOMEE: 5 is. pacvncn5 sxanqorscenn meter typos esnsesscsesenezesstesteaeses 0.06 

COLT .oeee eee eeeee cece ee eteeeee are Ne es cats issue eh caus Jentub ange ATCUMOEEE 

Not lawful. 

Aug. 26. Sample submitted by F. M. Buzzell, Inspector. Marked 2 

“Princess.” Bought of John Hogan, Turtle Lake. Made by Green, 

DeLaittre Co., Minneapolis. ‘ x 

Alcohol (by wt.) See Fe Sphinn tds ca mbianp ae evsesensengtasenesteee=™ 30.3 

MMRUE UAE isha. hoc csd nc scan Ar emveeebesctncnonnpevervenninneccess > OST 

Re paceienlee RE a woos sass pa sao cadeswvinse ome wemen esac tytnseeocavneeecers MOMe 

COLT oo... eee eee eee ee eer eeeetee vesteseccesecseceeegereessecsecensereees aPtificlal 

Not a true “Extract of Lemon.” 

Aug. 26. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Gold Seal.” Bought of M. H. McKee, Barron. Made by Anthony 

Kelly & Co., Minneapolis. : 
$ 

Bieaieah Gig WEY oecc Kiowsapsncesnnnsneeceesenvenssnanoeneseocastesseseee BHO 

Total SOAS ......0.--..2-cecosececececeseererccsctscosesecccccereeasenaces 
0.07 

Gieeaae BEE ecko nick oes cccnwe concpnescans2.d0cpsoreronadsrevessovetes: BODE 

CBI Becerra ccacak, Casdgnsvnndhsonesesnpeotpeqoosscnedccesnessenencces BORE ‘ 

Not a true “Extract of Lemon.” 

2
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E Aug. 27. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Gopher.” Bought of H. Phillips, Amery. Foley Bros. & Kelly, job- 

bers, St. Paul. 
s 

Wikeabl Gage WE 2 san cas ances Gn roan s Ja cqmo tons Suaestacseqenseussesss tes! See 

Pokal WOME... .--..a<.ds00ss<svacecenalsecedecobsseresnce-gessenpterssey O88 

OM OF LEMON ...55..cccececsecsccssncccsecccsetechensecscnccnsccessoseccssess BOM 

CMa Saco owes teins comnts Boag hehehe Cee mb came pastes ot oe bne ng ON 

Not a true “Extract of Lemon.” 

Aug. 27. Sample submitted by F. M. Buzzell, Inspector.- Marked 

“Crescent.” Bought of John G. Bannan, Amery. Made by Minnesota 

Mercantile Co., Stillwater, Minn. 

r s 
Miah lay < EE . Soa sacs Sod = Sonn elc ah abe es Soe on.egs cateseponey ts ane SO 
Petal OWN oe 8 «nt n5 smn dno a cassatnaaapeacdanpesesat tolenessied ie Sisass: Ne 
OR OF Meme oss sasccis ses sos nce esas ecunn y story a9 05h ys esses eseonn ee SERCO 

NON a oho ok sass > cakeaan a ceeee toe sew ai amegneaarasa+naseeye sy ores eee 

Not a true “Extract of Lemon.” R 

Aug. 29. Sample submitted by F. M. Buzzell, Inspector. Marked 

“S$.” Bought of Spooner Lumber & Mercantile Co., Spooner. Made by 

McCormick, Behnke & Co., St. Paul. 

4% 
RAGA Gli WEF ose nso teense we aes see eae 
Mppeel wealMes 6a. nk <. neiaueeenneienta eae ene OM. 
TAMON Obl 2... cecccececcescccccnscsenseceescsepessesccessescsscseescsseeses Face 

COME 2.22... ecsececesersccecen ceecsecesceccscesnesccrocscescsssccecsoes MPtificlal 

Not a true “Extract of Lemon.” a 

Sept. 2. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Imperial.” Bought of Chippewa Valley Mercantile Co., Chippewa 

Falls, manufacturers. Claimed to be a new formula. 

* 
‘Bienbieks flog WEN 2.0 oss ot eat eat eae ee oy aoe 
"POERL PORMEUE i...0.0csccsenesoccisvesenesestelecestecsovtsqcescestensagenses | Ciel 
Lemon Of] (by VOl.)..........ccccccssoscsesrctecserctecsccceoscsssescecesese 8.00 
MOONE och dadasaastssacnetnsses” sscastedesseneqnanassensendesaseees toes, MEUEE 

Deficient in lemon oil. - | 

Sept. 11. Sample submitted by F. M. Buzzell, Inspector. Marked . 

“Martha Washington.” Bought of Adams & Taylor, Whitehall. Made 

by Joannes Bros. & Co., Green Bay. 
* 

Meagher (iy wt.) 25s Gel oe whe mentee Vote cannons tre aes sees eee 
| Semen WA ozs et ote as ane Cee ees 25h oes eee ee ee ee 

Detet POMS 5 LL. 5 jade ces ins eae nee Ti Shan egeen soe Fiegsanene sSdosewestsage eae 

a MO oo cp caine on bokeh ngs eee ee aR PSEERUTA oso po aR ESR CHS hue EE 
H 
i Not a true “Extract of Lemon.” 

| 

| oo J
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Sept. 12. Sample submitted by F. M. Buzzell, Inspector. Bought of . i 

Nolop & Stemble, Alma Center. Made by Joannes Bros., Green Bay. i 

Marked “Martha Washington.” 
f 

s B 

RMN, TF WED So ono sin oo vo cen ttec eg pcetecnnsceeoesess TR E 

FAMON Coca. ccscesceonssesaseseeecsencocesesnsoessoessreresresscoscesorsee 
3.9 i 

Total residue ..........ccderseceescrcesecerscersecensectecsescsescouccereres 
0.45 

GHEE cao dy nach vncbantncecenessarers sabsnccscaeteescecdscstoresesesenese lemon peel k 

Deficient in oil. 
} 

i 
; 

Sept. 12. Sample submitted by F. M. Buzzell, Inspector. Marked 5 

“geal.” Bought of J. S. Holmbeck & Sons, Alma Center. Made by : 

Kenwood Preserving Co., Chicago. ‘ ‘ : 

pak SemMM A o cie chink Son cesteelvedascoranestesedasenseesnersee: OMS ‘ 

Alcohol (y Wt.) ....-cccseoncenedecssccccsenseetecessssseteresesccseeeees 280 | 

TiemaGn Olb coecectencs2nnsstonnsseanccrenaacsovesnvasecesogerentece snore sores CERES : 

QUOMAD Can dacs sacacamuamesagecs dceseccnsevessensonsesonsasetinrnrtsonsecscesene none 

Not a true “Extract of Lemon.” 

Sept. 25. Sample submitted by ¥F. M. Buzzell, Inspector. Marked 

“pure.” Bought of S. E. Keyser, Cadott, Wis. Made by Columbia 

Chemical Co., St. Paul, Minn. 
s 

Ped eR Oo oo Ck qu nis spawn sesso ineetesnonenanentovuseness> O08 Rar 

PAMMME WED wooed keeles seeondenepe ne senssoeneceeess sss SRS 

Tiebath SOR 5 lo coma cn wasa ns anda oscossecnotessegenescsesconsetensetaceesoges DOME 

Ma ons Sag nne se ssnor tant odenet se sp ugsss pose aee STtMACTEL 

Not a true “Extract of Lemon.” 

Sept. 25. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Wares.” Bought of S. E. Keyser, Cadott, Wis. Made by Wares Cof- 

fee Co., Dayton, O. 
$ 

Total resldue .........-..0..ceeceesoevecccreceesescccccscrsceecesesecesaoess 0.09 

Aleotigl = (Dy. WEY. <5 onsen ocnee cee t seers cee cee ede ceecoesioncis 28.0 

FMON. OH. s.cadecepcccoecsvoccessoceacecsacssercsecscssesercevencescosesoses MORE 

COOK ..ccccecccesseccscndcccces cecectcseecsnccesecccecerreeseeroessoeces artificial 

Not a true “Extract of Lemon.” 

Sept. 30. Sample submitted by P. M. Parker Mercantile Co., Rice 

Lake, Marked “Ideal.” Ideal Extract & Bottling Co., Eau Claire, 

manufacturers. : 
$ 

Alcohol (by wWt.).......0.scscscoseee coscsecscencerseereeeersesecenecsevenss 23.1 

ne Meee Rates orcas ou iigs GcdeRcenwenestawnawarecrcesncaega+-sacnerveee COT 

Lemon Of] .....c.scececscccscsccsncvecccescescscccconcccccsccsesescsencosvees OME 

COOL ......ccececccccecdocccnee sececcccecrereseeeeagsscnscegeeseetanseeee artificial 

Not a true “Extract of Lemon.”
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. VANILLA EXTRACTS. 

1903. 5 ; 

July 7. Sample submitted by F. M. Buzzell, Inspector. Marked 
“Pure Extract of Vanilla, Fruit Brand.” Bought of Farmers’ Produce 

Co., Chippewa Falls. Made by McCormick, Behnke Co.,-St. Paul. 

Paul. z 
: : - ‘ 

OUI sor. SSS eee ons dawn ncaa bn sncaDafeecmen cess s ots vecbnensae, See 
' MDMA Fix Sena ategks$ 55 08a 05d dun? goose a tguebbestheantne eet ooiss tosehesur eee 

RG Soo gan acs sce res weed ang Sao eae aT a ne 
ROBIN ....ce ec sce eee escewens soacesccetecseecteccssovscssvocccedecescesossense BORG 

An artificial preparation of vanillin and coumarin, colored with cara- 

mel. Not lawful. : 

Aug. 8. Sample submitted by F. M. Buzzell, Inspector. Marked “Ex- 

tract of Vandella.” 
$ 

MeameARN NS 255 25s asc stand eas seek ec on Mana laty cog. cage Gens wip wagess inane 
Seibania Ah is << 52a sca nas iaewokegstio ais aadgaeenersenosnee = eae sangoe- ee 
SII ois Incase RGAE Res ote ee oA ane SAA nana, 

; SGN cio s gan such scsisceaps den ,cavehen beans chs apenghseksaonees \eeacis one Sener 

An artificial preparation of vanillin and coumarin, colored with car- 

amel. Not an “Extract.” Not lawful. 

i Sept. 18. Sample of Vanilla and Tonka submitted by P. M. Parker 

‘ ‘Mercantile Co., Rice Lake. Marked “Badger.” Ideal Extract & Bot- 

tling Co., Eau Claire, manufacturers. i 

$ 
Wanilities 555, 2. Sap occgv es eg ares Sisk < a tascge oh eae aes Sep ane ae 

MRR LR wapanincccc coe econ a eStee n d tap asta eae Rake eae berumaeante aE 
OGNOES oo, bls fahdanwa yesh Sereeind aheac bane onsalaseset PEAY cap te rer aries Sn 

An artificial extract of vanillin and coumarin, colored with caramel. 

Unlawful under above name. : 

VINEGARS. 

July 6. Sample submitted by F. M. Buzzell, Inspecfor. Bought of 

A. Nelson & Co., Eau Claire. Made by Benton Harbor Cider Co., Ben- 

ton Harbor, Mich. . Sold as cider vinegar. * 

: $ 
Total acidity (cal. as acetic acid) ..........ccceeeeeeeeeeeeeeeeteeee teens £93 

bal QOUWGR > <2 So. fecc-Fakesetage noe sdose Care rors on dhewoneked= ssvond Aanweyon, een 
t ERIE an Aceon tReet RE eae Sap RCRATE RETO ONAN Lose aeo ee 

Malic ahd ..........0.0.c0.secscssecsescctecssecssocescsedecescsonsosccses PRCBCRE 

| Not a true cider vinegar,
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July 6. Sample submitted by F. M. Buzzell, Inspector. Bought of ty 

Kauer & Bachman, Eau Claire. Made by American Vinegar & Pick- t 

ling Co., Milwaukee. Sold as cider vinegar. : 

ea eee ara pp dass serene ea ceeaesacceess’ LS i 
s s 

Total acidity (cal. as acetic acid) ..............:.eeeeeeeeee ecto renee eeees 4.06 

MURR UNNI voce sccine need cp sc ccicncpncomestsecsecsacessegastsyencarcesacce S00 ; 

ME gee eerste ae Rowe dns apnge da Dslas vance vedtsascoeuedessoesaces O88 t 

NE ag cline ons gine Soa eneics ot. cqpeecidenstnectiasecenecccccccccscos PECHERE 

Passed. 2 : 

July 6. Sample submitted by F. M. Buzzell, Inspector. Bought.of 

A. E. Fritz, Durand. Made by Burlington Vinegar Works, Burlington, - j 

Ia. Sold as cider vinegar. 

$s 
Total acidity (cal. as acetic acid) ............-.-seceeeeeseeeeeeeeeneeess 5.00 | 
MURINE ass 8p Sects on sy sateaanudscoe-2eas~-seysncctersevene-csnes'e), GOS 
I acne ce noha sgn ews thoc sake cbucaspeeiteesaqoeteaccs GM 
PON oo en pce ens IosasTsca ss osicaskss Case ans@Seccinsensncse> PRCRENE 

Passed. 

July 10. Sample submitted by F. M. Buzzell, Inspector. Bought of 

Streveler & Meidl, Marshfield. Made by A. M. Richter, Manitowoc. 

Sold as spirit vinegar. ¢ 

+ 
Total acidity (cal. as acetic acid) ..............cercsccedeccccsetecerecece 4.29 s 

i RES ie Spe eee eee rte ere eres 
pres Ne aaa RG ah ost au gees hseeca’ coWtaretuiasesncod QO8 

Passed. 

July 10. Sample submitted by F. M. Buzzell, ‘Inspector. Bought of 

H. Lemke, Jr., Wausau. Made by Petrie Fruit Co., Rochester, N. Y. 

Sold as cider vinegar. 

=. $ 
TOBA FORI BM ROCCE BOND) 6 5s cos crests gscsec sis neccscbasecveersvecesse 418 

NM aera ssc ahaa ia vee ws hes saan ny de Von nenaee des OB 
MO a aaa a gn Ga Sea bReT Ss ea cea etn sesiacoteossscvies ID 
MO MONE a lant cha toh yen syeecentes wens vege han ehewaedenebassentvgueessso4 PECSORE: 

Passed. 

July 10. Sample submitted by F. M. Buzzell, Inspector. Bought of = 

Max Boehm, Wausau. Made by Milwaukee Vinegar Co., Milwaukee. 

Sold as cider vinegar. 

We BNn en eee che Seine tans se AN cect tights <craneteceneeseccs > 1.018 
’ 

Ral ie RECONS BENG) oa as fs 55 ask bas eck ee zeae vcsjasvsssoioosses 4S 
PUM os ohne fan Sonic dita’ oan gies peisecsdsSien¥isensiieigscevesséescticee  BuB. 

II oa ce UR a Sane enhainc deopasass sue -n2eccyGnad sagsedocsenss evnaces, DEOSERE 

Passed.
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July 13. Sample submitted by N. J. Field, Inspector. Bought of 

Louis Steiner, Milwaukee. Made by. Squire Dingee, Benton Harbor, 

Mich. Sold as cider vinegar. 

- $s 

T, A. (cal. as acetic acid) ........----secseesererevccereesceeerser nesses ee 4.58 

otal GOMAG. <....-..0..-cseensactinsseraserosscngedncesvocssqvenseeessre
 tee 2.6 

asec ease esp anager 0.26 

Wa BONE ci cen che stewan so cabeo ne anenpnectees 7m meet ny eete ren nn present 

: Passed. 

July 13. Sample submitted by N. J. Field, Inspector. Bought of 

. Cc. G. Neuman, Milwaukee. Brand: “Van Houten’s.” Sold as cider 

vinegar. 

: 
4 

T. A. (cal. as acetic ROA) Sonn geoderknasspersessehspassanrsaensseesereseeee 
5.1 

R Sea POUR - occsacass sind ce raothahnencnesorsseengemespeneettn yee TOTES 1.9 

aR coh rok cdbscteeses Smo teeie rag Od eae ee ET ete 0.2 

Sali ROI =< cconnccss so psn esos te haces menace ere te present 

Slightly deficient in cider vinegar solids. 

j July 13. Sample submitted by N. J. Field, Inspector. Bought of 

. Fr. L. Sieberlich, Milwaukee. Paul & Elfers, jobbers. Sold as cider 

H vinegar. Contained a large amount of sediment. Odor and taste bad. 

Sp. ees hs ee ee per reir a eet 1.013 
s 

Total acidity (cal. as Acetic ACIA) .....-.-eeeereeeeceeeerrtreceete ener eee® 3.5 

Tecsteah eth ce locas bos ees oge sees ener nc seen cere eee a : 

BA sncnncdand cree sealndate at aas Bkevgerinhe cere” Same ea epee 0.28 

SHRI C BONE. oa sas na ccadenndnnene Dnogursgieeoweteserbrcestyeremeatsy hens present | 

Deficient in acetic acid; also in bad condition. 

| July 13. Sample submitted by N. J. Field, Inspector. Bought of 

7 D. C. Adams, Milwaukee. Brand: “Rediske Vinegar.” Sold as cider 

vinegar. 
= 

: $ 

Potal acidity (cal. as acetic ACID). cecerveescceces sreseerecenereacetes 4.0 

Hit IGGL WINANS Scanassocbsson | sonsncorestsvonennsoinsens a ane eaaa Ser eee 1.8 

Ht SECT ne rc ore eet re Soe Sree epee cas 0.3 

Mali¢ acid ....-.-+++sseeeeeeee SoecerecesscubencSencesesseeneseseaever 
esses present 

iH Deficient in cider vinegar solids. 

i July 13. Sample submitted by N. J. Field, Inspector. Bought of 

i Economical Grocery Co., Milwaukee. Made by Milwaukee Vinegar Co. 

: i : Sold as cider vinegar. : 

\
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he 
i 

Re ota ore re 1.0135 ~ : 

% ir 

Total acidity (cal. ag acetic acld) ....++.+-+serreerreererreeeteeeeee ee 44 ie 

Potal SOUAS .....---ceeseeee coveeeescecteesese tes ey EE 

viene enact nin sag ens ktm ape mers nny sotome Sen ceeeen tent" 0.10 3 

Math GOld Sauiss a ones devon oeetn tse eeeee yee ** small amount i 

Not a pure cider vinegar. 

July 20. Sample submitted by G. E. Sanger. Barrett & Barrett, : 

jobbers, Chicago. 

igh gts cata ncscceenensvoatstenen cvonswecesserztveseress eee eign sttaeee), SHEE 2 ; 

s 

Total acidity (cal. as acetic BCD) Swasedcevensssen: Sonesesperesarerercee 4.35 

otal SOLAS .......--ccseceeonee seceoerescserresereceserees ie ieccsccscies ee 4 

Pee eee gece ceand nares aon oeesveennessseeseneeeemat eine SetTer't 0.31 ; 

Ee ee I CC SE Le ah de 
large amount 

Passed. 

July 27. Sample submitted by F. M. Buzzell, Inspector. Received 

from H. L. Singlman, Hudson. Sprague, Warner & Co., jobbers, Chi- 

cago. Sold as cider vinegar. 

SP. BL. ceccecceereeee ceeceeeseeseeees ee cect cceaseseenseeryy 

- 
s 

Total acidity (cal. as acetic acid) ....---+++-erreeerrreererteesee eters 4.38 

NR ANA Geeks n ie aonscs sees oat neoneee epee ee beeen ores” 1.9 

SMRNER HERE ou crv seieocteencwe y=: psoreense nese sen p-nernteereennesstnttter* present 

Slightly deficient in ciaer vinegar solids. 

July 27. Sample submitted by F. M. Buzzell, Inspector. Bought of 

F. M. Hanzlik, Chippewa Falls. Made by F. ©. Johnson, Kiswaukee, 

Ill. Sold as cider vinegar. 

s 

Total acidity (cal. as acetic CIA) .....c.cerersresccceeecererecerecsseees 
4.1 

WMV EOIN oi sac<ade ces inaeeanaysestnssansate a-sttesedsreeseresorsreret® 15 

a sg asa cenican gases stemn tnbey esenepemn verge nonnnsnrenenerete 0.26 

DiaG ROIE aon cicwss<eccooscons seasmntecoviereevecsarserserorectres*** page present 

Deficient in cider vinegar solids. 

Aug. 18. Sample submitted by Knauf & Tesch, Chilton. 

ike RT octs doen se cans cote urssone (oom orem seeessegie ete“ Sucemeseeepsstessce Daeee 

$ 

Total acidity (cal. as MCetic ACIA) .......eeeeeeeeeeeeeeeeeeeeerererereeee 
4.0 

Wek MONNM cco or enc cansosnteseno) ecarmeePmonrsencnsonecoonereree=eeeees** 2.00 

MaMa: BING. ocak ceases see -0 3 Recent eens toed ernesegemeaeere eter sensecs present 

Passed.
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Aug. 7. Sample submitted by S.. V. Reynolds, Ashland. Mathews . 

Bros., jobbers, Ashland. Brand: “Duffy’s Pure Cider Vinegar.” 

$s 
‘Total acidity: (eal. as: geetic Acid). i..i0.5 se ccekctssateecdcesspecectoee™ 48 
RL WMO 5 Spare <i gecccances aie neescaeseeeecieps odes sanesheens eRe 
RIN ions ated ne Sabet At saa sand Spe taa oss Seah oka aac cans ak ch 
MR Me ONES 5c ecacen nok ond 0d en gniman Roches <a stone poo oae act vases GE 

Passed. 

: Aug. 10. Sample submitted by N. J. Field, Inspector. Marked 

‘Pure Cider Vinegar.” Bought of McLeod & Froonu Grocery Co., Mil- 

' waukee. Milwaukee Vinegar Co., Milwaukee, manufacturers. Sold as 

cider vinegar. 

Bee eee a ee 
4 

Total acidity (cal. as acetic acld) ...........0...cccecseeeeeesencsssaseree TOL 
Total. COHGR . 5.5... .ccsyccceneses wocesesccuseeseactassnad stveeececensenss Le 
OPE 5 ~c5 a vpg ane <saee a geubuesas Shaun tae oabetnwA Means cal skh Gag aca 
MaANe ACIA ~.....c0cecacese soccenstns tsceesenweseceescecesterecscce MERC Amount 

“ Ash gives strong sodium flame. This is not a pure cider vinegar. 

Aug. 10. Sample submitted by N. J. Field, Inspector. Marked 

“Pure Cider Vinegar.” Bought of Carles Harms & Son, Milwaukee. 

Made by Milwaukee Vinegar Co. “Sold as cider vinegar. 

WED WR asp cea cates ok beeen sae Tananeee a cme e cneaece ee 
: s 

Total acidity (cal. as acetic. acid) .- 05.0... .sssessccssttiesteecececasee €f 

Total MONG ins Gace sens cnes none wah doo tangas ee sesudsanappsiings cagesteee Gok 
ARR 3 cleco cosa hae ese ecaels me scea es cee Ce Rtas Dei ge age ae ea 
WEDS: WE. nw cise vndorecss ensencdins sd quconsseedesSbqcsinabitgnnncs Mn cee 

Ash gives strong sodium flame. This is not a pure cider vinegar. 

Aug. 22. Sample submitted by Nejedlo Bros., Green Bay. Said to 

have been bought of Carpenter, Cook Co., Menomonie, Mich. 

. SD. BE syeeeseessseeseneees eceeeneesseecenseccnsescnseseenseceeestecnsccesee rs 

otal acepity (eal. am ncetle QAM) oiscgeccngsseccediawissccccccivcisnssens SB8 

MOA) WORGUS 5 sag cca 50ee ones a dreus cape eatnaeere eee taseeU segs case 
BB iin icc agsace a. qusdseaditns * kane eRemmestasetasaceat ascot seta eeeiee Re 
Malic QC6d ......cccce cccsccee ccccevee cosctaccoeccsces socccceses Marge amount 

Passed. 

F Aug. 28. Sample of apple vinegar submitted by F. M. Buzzell, In- 

' spector. Marked “Alpine.” Bought of G. Genger, Osceola. Made by 

+ M. A. Gedney, Minnesota Mercantile Co., Stillwater, Minn.
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Ne sahara aedeas epee ten natseqecnics” sope-asventsisese, LnGS : 
& ; 

WE WUE on Seana series veoh Seatac nccacandssoseecevesseresacvecsecseseess 2.8 
Total acidity (cal. as acetic acid) ..............--.eceeeeeeeeeteeeeereeeee 474 

MAHC BCID 2.06... ccc scecceccccccsccpecccctcccsecsorccccesescosccccecces Present j 

Passed. 

Sept. 19. Sample submitted by J. Martin, Beloit. Made by New 

York Cider Vinegar Co., St. Louis. 

oes eg tosis SO 
: $ 

Total acidity (cal. as acetic acid) .............ccccccecceesscceseceeteceee 4,00 

ME MOE Seasstecthorac: acacksaeedebiocse¥” Ctectiposectdesidesessecce: ses Ocak 
Rn Ne an Sin cesses OE ; 
Malle OCid .......ceccsssccesee cveccccccccccesces sasccsscceccccsosecccocsces DONE ; 
COOLOE. oc cecescvndvnces cigeseseccsescoceseccssccsocsecgeree oncesecee ces APtifcial 

Not a cider vinegar. 

_ Sept. 25. Sample submitted by F. M. Buzzell, Inspector. Marked 

‘Pure Apple Vinegar.” Bought of Lund & Lund, Boyd. Made by 

American Vinegar & Pickling Co., Milwaukee. 

Ne a enone aa ass hace acaes 
4. 

Total SONGS 2.0... 1.sccaevssesce soccscsessnsscvesceccsccseccsencencccoseces B25 ; 

Total acidity (eal. ab ACete ACIG) .....-.105--cccweccecee coccnectecesece 42 5 
MBMG BIE ooo 55 sc cccescensse ceevecseccccceccectccevoce coccsesees large amount 

Passed. 

Sept. 29. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Pure Cider Vinegar.” Bought of John Carson, Osseo. Made~ by 

Lewis & VanHolton, Milwaukee. 

Re es oan Socata Sano kce as pecs ons 

TRAE ROB oncdct oman ses.onwronne venonvcovecnintsoncerecsecsdbecesasdccseace 2% 
1 eS EE SO er OE re ey ee 
Dotel acidity (eal as acetic seid) ...c.6... 6... cccsesccsccccececcsscescss 4.00 

MaMe SCID... 2... 2s cesses cease cececeesesceeess sesccccccecscscscscccenes tTACE 

- Not a pure cider vinegar. 

Sept. 28. Sample of distilled vinegar submitted by F. M. Buzzell, 

Inspector. Marked “Brown.” Bought of J. M. Revord, Fairchild. 

Made by Charles E. Meyers & Co., Freeport, Ill. 

s 
3 ON DE nao epee Sated tes ec ¥ap in detarnsesaneg, des ssunctvecgsesqccecese OS 

Mare ire c pores gees caters eovaps sow etaces wecoecesvaccee, O.0F a 
‘Total acidity (cal. an acetic acid) -2..0.02.55.5..cccsccecccecesesecec genes 4.40 | 

Passed.
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Sept. 30. Sample of malt vinegar submitted by Geo. M. Harris, 

Union Center. Made by Milwaukee Vinegar Co., Milwaukee. 

Total acidity (cal. as acetic ACIG) .....-..-++eeserereeeeeeeeeteresersetens 5% 

Siebel GeUG accinsha ickancccson oonareoneanstatodes: syaesndscqeenedeqeesnnt) OD 

Peedi acd annn cece condo a sanferg hab pe sees bene eames von 

Not a pure malt vinegar. 

JELLIES. 

July 8. Sample submitted by Chicago Concentrating Co., Chicago. 

Labeled “Imitation Strawberry Jelly.” 

Artificially colored, not lawful. 

June 30. Sample submitted by F. M. Buzzell, Inspector. Bought of 

Lind & Co., Hau Claire. Made by Griggs, Cooper & Co., St. Paul, La- 

beled: “Currant Jelly.” 

N. reading of a 20% solution. 
é 

Before inversion ........++++esereereeecessestes esses ess ete seeiateaae hen toa Me 

After INVErslON ......c.ceeseccsonnes seceeseeetenscsscossnsecscoscoronsens 16.7° 

; SB pele a ccc cnc spe sete aes, ances sanewe- ear men meen see es eas eee P LIES present 

Artificial glucose jelly. Not lawful. 

HONEY. 
| 

Aug. 13. Sample submitted by F. M. Buzzell, Inspector. Marked 

“wild Flower.” Bought of J. J. Mason, Sparta. Sprague, Warner & 

Co., jobbers, Chicago. 

! 
s 

Webel. SE ka 5acsassetesanne eonncomenes sesnbeweeesaeesge” Seccset se seeriais 70.0 

h Nalb Meae ak alas eee” Sh gov oe eases Lancome tn Hcg eS 30.0 

MRE ee aaa ep ove plvenedan aad Se snes nee, Pete es 0.15 

q Sucrose (by polarization) .....-..++-e0+++ seeseeeseeessesstecse nesses esse ss 11 

Passed. 

Aug. 26. Sample submitted by F. M. Buzzell, Inspector. Marked 

{ “Jdeal.” Bought of John Hagan, Turtle Lake. Made by Ideal Ex- 

ie tract & Bottling Co., Stillwater, Minn. 

i $ 

ie Pedal WOMRAD. chceashavsntetsunne soserbosneanacenysees, steccsssseyinssecetas 79.1 

ie SPMD e555 Soe cao pem en cana atresia et wicca ae 

: Bae seca veawdcen rs a enn cers ak tensa ne sn iene NNT 0.15 

i Sucrose (by polarization) .......-..s+201 seccessssssssesttesessessses tess 26.4 

f Color, odor and taste of molasses; also gives qualitative tests for 

| * molasses. 3 . 

i Adulterated. Not lawful.
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Aug. 31. Sample submitted by Wm. Steinmeyer Co., Milwaukee. { 

$ ; 

Motal BOUAS ......0...crecees ceretesrsonsorsoscererer® Wo oprcccesesaesse =u ae 
a 

Water ......-cceceee secceccesenseerce® ditgdiecccedetiensonnseuscsseensounss 24.5 : 

Sela ee Seog oc Sesing unt esate dee omawas~narreccnwsseernernote Ss °T8S~e**” 0.3 r 

Sucrose (by polarization) .....-.---+- mecececcansssesnosscccsseecbosss
sones 1.9 t 

Passed. ; ‘ 

BEES WAX. 

July 14. Sample of yellow bees’ wax submitted by L. H. Baldwin. 

Said to have been bought of Aug. Utech, Random Lake. 
. 

- ; 

Me hese cea oe ss eee pa eearaente sheet te 63°C. 

Refraction (Zeiss’ Butyro-refractometer
 reading at 66° C.) ...--.-++++ 29.25 

Pee he GEC wack ckn shove ~e woneenetnconnsenerenesssssenessatert
owerere re 43.55 

Paraffine, fats and other waxes absent. 
y 

Passed as pure. 

BEVERAGES. 

x CIDER. 

July 10. Sample submitted by F. M. Buzzell, Inspector. Bought of 

Fred Adler, Bloomer. Made by Bergstadt Bros., St. Paul. Sold as 

cider. 

Contains sugar, water, artificial raspberry flavor, colored with an 

aniline dye and preserved with about 0.2 per cent. salicylic acid. Not 

lawful. : 

“Aug. 26. Sample submitted by F. M. Buzzell, Inspector. Marked . 

“Cider.” Bought of F. C. Wickenburg, Turtle Lake. Made by Me- 

Kusick, Towle Co., Minneapolis. 

Contains sugar, water, artificial raspberry flavor. It is preserved 

‘ with a large amount of salicylic acid and colored a bright red with 

coal-tar dye. - 

Not a cider. Not lawful. 

Sept. 8. Sample submitted by C. W. Sweeting, Ass’t Com. Bought 

of W. G. Taylor, at State Fair Grounds, Milwaukee, as apple cider. 

$ 

Pata BANGN oe sicnceseseo oo cstenacevosnopsseesesnPerrrsnee cnsecneee seer esse 6.16 

DS cca daneeer inch cadsvenp onlamas indict penntensassetnestowresaseeries 0.15 

RINE GIA bags os hn cos sche see osertecgererns ers een eroe: oetesersee large amount 

RENE oae ec oa was Ste roy ens hacen aire n= weceeedasnseetaees eoeensssc rece natural 

Somewhat diluted, but otherwise pure. 

Passed.
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Sept. 8 Sample submitted by N. J. Field, Inspector. Bought of 

of J. P. Brewer, State Fair Grounds, Milwaukee, as apple cider. 

4 
PRORNE BONN 58565 a2 Sa conde ca Sb asene auc chese guaran st 1scs nei DE 
NOR arte aduses sactgh" +-Ca cite csnaatonee 2st natanyetumasut docs ncgideck octsrgS 
ON CN aris 5555 5n ssp ke nntnn od io 58S Sere ocadapsavedes gs Dowen aka uor Ss KOR 
COME nccen ec ccedes ects nce Gtvsdeciverchinstteeseacevaesse” 'covesteenscotee SEEUMCIAD 

: Not an apple cider. Not lawful. 

Sept. 8. Sample submitted by C. W. Sweeting, Ass’t Com. Bought : 

of J. P. Brewer, Stace Fair Grounds, Milwaukee, as apple cider. 

- % 
iba MAN sarap sch isss. <ctoa riven epee acne EU A oles eka 
MEIN conc Benen ecsloe,, Canseaate sao sost seuss ane ty ssewascoueaeeeeses desea ea 
PBRNG RONG ano 05sec ones ooo Denk asvdeesevevde ces: epbespetesecsctecndeasss AEROS 
COOP 2... .eclecccecccesee seepescorcccacescecccsecceceesees Mftificial, coal-tar dye 

Not an apple cider. Not lawful. 7 

CHERRY PHOSPHATE. ; 

Aug. 19. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Cherry.” Bought of Christ Chrishotter, Auburn. Manufactured by 

Eau Claire Grocery Co., Eau Claire. Submitted to ascertain coloring. 

Colored with coal-tar dye. : 

MALT EXTRACT. | 

Aug. 19. Sample submitted by Chas. Hosmer, Westfield. Made by 

J. H. Kurth & Co., Columbus. 

; s | 
MCU Cn WEY ocd 5 pace 6s Soe can Dabo hcanhedes onion vides tani tee taeoets AOI 

‘ MOON (WF WO) «5 osc5 cance cs ses Remcnn cn vas von tginneana pp ecepueciinsses ve Se 

WHISKEY. > . 

July 8 Sample submitted by J. Sullivan, Ashland, by request of 

Geo. M. Harrison, M. D. 

Sips gt CBP aria ase Oc wale ee 
i (Corresponding to 118.5 proof.) ‘ 

SU SMONE Ni paca soc an | oe Sa cece rsa soe st oe see oe 
i Wusel 08) 5.00 cseiensnsesde sce seccosecgseassane: asecnde soesestsvcnsdgagees MONEME 

WGNOIE BONE aii 582 <5 acdsee siccnze tenteonesooteciececendsustsd+essa ORE: 

” Aside from containing a rather excessive amount of tannic acid, this 

ih whiskey corresponds with the requirements of the United States 

pharmacopoeia. is 

m 

i a
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; 

GINGER. > ; 

July 24. Sample of powdered ginger submitted by F. M. Buzzell, 

Inspector. Marked “Puritan Spices.” Bought of Geo. E. Seldon, West 4 

Superior. Made by Wright-Clarkson Mercantile Co., Duluth, Minn. } 

Adulterated. Labeled: Mixture and adulterated, but not lawfully sal- 

able in Wisconsin. 

ALLSPICE. 

July 24. Sample submitted by F. M. Buzzell, Inspector. Marked 

“Puritan Spices.” Bought of Geo. E. Seldon, ‘West Superior. Made 

by Wright-Clarkson Mercantile Co., Duluth. 

Adulterated. Labeled: “Mixture and Adulterated,” but not lawfully 

salable in Wisconsin. ' 

PEPPER. . 

Aug. 13. Sample submitted by F. M. Buzzell, Inspector. Bought 

of J. J. Mason, Sparta. Made by J. P. Deitter & Co., Chicago. 

Adulterated. Not lawful. . 

LARD. 

Eight samples of lard were analyzed, of which the following two 

were found to be adulterated: 

July 10. Sample submitted by F. M. Buzzell, Inspector. Bought of 

Johnson & Hill Co., Grand Rapids. Said to have been manufactured 

by Cudahy Bros. Co., Cudahy, Wis. 

Contains cottonseed oil. 

Adulterated. Not lawful. 

Sept. 29. Sample submitted by F. M. Buzzell, Inspector. Bought 

of Thomas Market, Mondovi, manufacturer. 

Contains a large amount of cottonseed oil. 

Adulterated, Not lawful,
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< SYRUP. 

Sept. 14. Sample*of maple syrup submitted by M. C. French, Madi- 

son. Made by Spicer-Fanning Co., West Superior. 

Glucose absent. - 

COLORING COMPOUNDS. 

| Aug. 20. Sample submitted by Chippewa Valley Mercantile Co., 

Chippewa Falls. Coloring compound for soft drinks and fruit vine- 

gars. . 

A solution of a red coal-tar dye. 

- Sept. 30. Sample submitted by F. M. Buzzell, Inspector. Used in 

coloring white vinegar brown. 

Consists essentially of caramel. 

LINSEED OIL. 

July 11. Sample of boiled linseed oil submitted by N. J. Field, In- 

spector. Bought of Gimbel Bros., Milwaukee. 

Passed. 

July 15. Sample of. boiled linseed oil submitted by J. A. Hagen, 

Janesville. Said to have been bought of Chicago Linseed Oil Mills Co., 

Chicago. 

Contains about 20 per cent. of hydrocarbons. 

Adulterated. Not lawful. : 

Sept. 11. Sample of boiled linseed oil submitted by Wm. Schuetz, 

Verona. 

No adulteration found. | 

) aor | 

: OLEOMARGARINE. ; 

Sept. 28. Sample submitted by N. J. Field, Inspector. Marked 

| “Gwift’s ‘Jersey.’” Free from coloration or ingredient that causes it 

i to look like butter. 

| Passed. : 

i é | 
a)
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: a 1 

Aug. 14. Sample submitted by N. J. Field, Inspector. Marked : 

“Swift’s Premium.” Contains coloration or ingredient that causes it ; 

to look like butter. ' 

Unlawful. 
¥ 

oes ; : 

MILK. 3 

July 1. Sample submitted by C. W. Sweeting, Ass’t Com. Taken : 

at South Survey Cheese Factory, J. Regez, Prop. Delivered by T. E. i 

Phillips. 
f 

Ra Epos kcee deserter sip eaves “ar ep tates ssenntebas eds ystysvesaeseqerereeress 1.022 Q 

a ' 
Mublee- TAG oc... .oncsscececccenses csescscscsssceesssecsaccroceensrsscccresess 24, : 

WEAR MODAN: <<c<0icitdescis /sackss.nse0esbcesssdancceavensecensecteesesorese | Sele ; 

Bolids not fat .......c.-cccccssseseseerton conceecsseceeteceesssnsenteneees 6.34 

- ~ 
; 

Watered. 

July 7. Eight samples submitted by Cc. W. Sweeting, Ass’t Com. q 

Taken at cheese factory of I. J. Sanderson, Black Earth. 

No formaldehyde found. 

July 8. Sample submitted by C. W. Sweeting, Ass’t Com. Taken at = 

cheese factory of Jacob Regez, Dodgeville. Delivered by Chas. Bren- 

nan. 
Wg acs atecnsareeccasecsvond) cacbakectestocsodecnss obinereecenreervorses. LOS 

$s 

Muakiee But ka crocs wicka stay vss aechsnbivesensstevcendesesorrveesteseseneeses, SB 

Motal SOUS ...2..-.0.cccceeecee creeecseerscerersese senenrececesesesccossees 9.75 

Bein atk fet coon ce seks soc nocdvcsewaed ceesewneerenernenereresersens TS 

Watered. 

a July 8. Sample submitted by C. W. Sweeting, Ass’t Com. Taken at 2 

cheese factory of J. Regez. Delivered by Martin Barry. 

Zi : ‘ 

Butter fat ........e-scccee coeeccssececsscsesecee seneceeeseserecseesseeeees 2.6 

otal SONGS ......0+ssceecee ceecseceseecqersenseresseses testeseesereesessees 10,35 

Soldn not: fat ......--ccccccesenosee ssessee - eseedacceoe: ovcesestscereeees, TTB 

Watered. 

July 8. Sample submitted by C. W. Sweeting, Ass’t Com. Taken at 

cheese factory of J. Regez. Delivered by Geo. Potterton. 

gg a eapanmeneeee ati Se Oe 
s 

Genie PAE ook ones ose ne Avacees sts calags. anosdnnanesaehdontateoance (86 

DOMMASOEIA oka c ccna k cs evs dearnas Tacce te pae= covencanrdveees=+-s 108 
SM RI on Seine. na ctetanecnimesngiaeseneveesesgeereeserss: Ge 

Below legal standard,
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July 9. Sample submitted by. C. W. Sweeting, Ass’t Com. Bought 

from John Schwantke, Spring Green, village milk dealer. 

$ 
Butter fat ..........ccceee cecceccceeeccesseeeage eeeeeteceenreeserasneaesees 3.9 

Contains formaldehyde. 

July 28. Sample submitted by C. W. Sweeting, Ass’t Com. Taken 

at Mapleton Dairy Company Cheese Factory, Oconomowoc. Delivered 

by J. Fitzgerald. 

BP. ET. ...ccccsreceee Se eae peepee ned tows umenassenasesate— Sar 

$ 

y Butter fat .......ssseee seesereesercessceenocsnereseneeersacscaaaesereneress 3.5 

Geta] SOME. .......0ececeoes Sasvovecsseautecteseaes dssnvecedarasanontnngece Shes 

Solids not fat ......sceseeeeee ereecerereeesenesreseeea senaeenensesserenees TT 

Watered. 

- July 29. Fifteen samples submitted by C. W. Sweeting, Ass’t Com. 

Taken at Wilson Creek Cheese Factory. Manwaring, Prop. 

No formaldehyde found. 

Aug. 3. Sample submitted by Ed Wedel, Richford. 

: s 
Butter fat ........sceeceee cocccescececcesceeeeecsscsesesscceccesessesssecses 4.6 

7 Aug. 11. Two samples submitted by C. W. Sweeting, Ass’t Com. 

Collected at Oconomowoc. Above legal standard and free from pre- 

servatives. } 

Aug. 12. Seven samples submitted by C. W. Sweeting, Ass’t Com. | 

‘Taken at Lake Geneva, from city milk supply. 

All above legal standard; no preservatives found. 

Aug. 20. Twenty-nine samples of milk and ten samples of cream 

submitted by N. J. Field, Inspector, and C. W. Sweeting, Ass’t Com. 

Taken from city supply, Madison. 

All above legal standard. No formaldehyde or other preservatives 

found. = : 

| Aug. 25. Sample submitted by C. W. Sweeting, Ass’t Com. Taken 

* 5 at Rock River Side Cheese Factory, owned by Fred Bartschy, Mayville. 

: Delivered by Mrs. A. Machmuller. 

} WP. EF. 2. 02c.nsse sence cen Seeesonngereoseces wotrenteoesesoesactmedseseossese 1.021 

: s 
Butter fat .....00....cccccccsces soccecccnseccerccecceteeee osceetscessccenes 3.00 

i Sted WORM ia soaks Sales co ec leew ce seats caste covdeeows cons seqeenee tse oro ee 

: Solids not fat .........:--ceeeseeeeesees ceecgesecesgerecazeeosenecntegennses DyOM 

| Watered. 

i z



E eer eo ee 

Wisconsin Dairy and Food Commission. 33 

. 
; 

Aug. 28. Eleven samples of milk and ten samples of cream sub- : 

mitted by C. W. Sweeting, Ass’t Com. Taken from city supply, Be- ‘ 

loit, Wis. 
i 

No formaldehyde or other preservatives found. One sample watered. 2 

Aug 28. Sample of milk submitted by C. W. Sweeting, Ass’t Com. i 

Bought of Chas. Peterson. Taken from city milk supply, Beloit. 

MMR MIAR, osc Sate tac sheng enenes vzpstonnnenneneetoneee 10.47 

MAM wk TRE cine eacacnnne. wennnpesecceessqeenneseesenser ottecorseteees 1.31 

Watered. 

| 

Sept. 3, 1903. Five samples of milk submitted by G. F. Messer, 

M. D., city physician and health officer, Beaver Dam, Wis.: 

Sample of milk No. 1, F. J. Roedl, contains 4.4 per cent. putter fat. 

Contains formaldehyde. 

Sample of milk No. 2, Oswald Lehner, contains 4.7 per cent. putter 

fat. No preservative found. 

Sample of milk No. 3, O. Lehner, contains 4.6 per cent. butter fat. 

No preservative found. 

Sample of milk No. 4, F. J. Roedl, contains 3.4 per cent. butter fat. ¢ 

Contains formaldehyde. 

Sample No. 5, Herman Grosse, contains 4.3 per cent. butter fat. No 

preservative found. 

Sept. 5. Sample submitted by C. W. Sweeting, Ass’t Com. Taken 

at Durand Cheese Factory. Delivered by D. Rahm. - 

Te ee ca waieahnc od ageg emetic nds meaqeeaameesenserns este 21 

wb tether acs settee besten mentee OO 

Aca eR RR sap Eo 28a aE oon nna atttconnen nl sansnnetosreetee te" 3.9 

Badly watered. 

3
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CREAM. 

Aug. 27. Sample submitted by F. Kelly, Wausau. No preservatives 

found. 

Sept. 11. Sample submitted by H. {. Thompson, Elroy. Butter fat, 

34.0 per cent. 

Sept. 16. Sample submitted by Wm. Schindler, Wilton. Butter fat 

31.0 per cent. - 

Sept. 3. Two samples of cream submitted by G. F. Messer, M. D., 

Beaver Dam, Wis.: 
; 

Sample No. 1, F. J. Roedl, contains 24.5 per cent. butter fat. Con- 

tains formaldehyde. 

Sample No. 2, Oswald Lehner, contains 21.5 per cent. butter fat. 

No preservatives found. 

ANALYSES OF WATER. 

July 25. Sample submitted by C. D. Nelson, deputy fish and game ) 

warden. Said to have been collected by Wm. Faslow, game warden, 

from drainage of Chilton Malting Co. 

Heaction ........020 ceeereeceeessesseeerees Php ne TPO PTE En! 

t Sulphurous acid .......-.seeec0+ ceeeeeesetscseessss tests es Uosacacvesssse peesent 

Sulphate ......--.e-scsseceeceee sesseescenenee seeeees present in large amount 

I consider the entrance of this water in considerable quantities into 

a small stream as injurious or destructive to fish life in that stream. 

- Samples of water, No. 1 and 2, collected on July 2, 1903, at Ripon 

City, by A. Mitchell, M. D., health officer. 

3 Sample No. 1, well water: 

Parts per million. 

Total SOAS ......+-0+eseeeeee eres 2s So ca os bacrsesewed eeeeene een 

Loss on ignition .....--+--++++se++r+ Bi ny soy conal ee eens ee ae 

Non-volatile residue .....--+++++++++++ 5 ty hivswaineth ioe eoatee tee 

CHING ......0.ecccecee esceccecceeenereseeneseres gagecsb ib ouskipstgececes wae 

N. as free AMMONIA ..........eeeeee olersererseterensesecnsneneenerse sees none 

N. ag albuminoid ammonia ........-00+0+ seseeeeeseseeseeeretessereee tes trace 

QE we BEEN. 05-55. -5s oe sone ain gcngn sags Lae sea Se tsp oTe rac neenesenerrese® none 

Ni. SE MIEPEED cn ....<< 50000052 eects sce ecsegsconsdennsoen) togeoccenneestnn©® 6.0 

4 Oxygen consumed ......-+++++++++ vyesucddedbssdeunssecesecsebeseerse soon 1.5 

Sample No. 2, spring water: = 

\ 
: 

2
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3 3 Parts per million. ' 

Total SOAS ......2..-ccnese ereteresvcrersseosersererrers aeveedecseresse es 500.0 

Loss on ignition ....--++-+++++sersereree Geidipestcas ices sbeveecetossdes EO ’ 

Non-yolatile residue .......-+----+++ Bei feces i Sasnacsscnayse=conssveestwl® 
; 

RMGIMEN <acenec na casera cee setsz none recsesneneas Seeresranesenstseeoseersreee* 38.0 

N. ag free AMMONIA ........2--e-eseeeeenees shereeesseeseceseess esse none 

NN. as albuminoid BEMMONIR. <c<<-cnnceecscnrss. soesssenssetesstewoneners ores 0.06 { 

Se ee etek cig oan cages “ans cence setae es cs antn. Sesnny senate eee SERS | 

Be pe MMEEREEN (cc cs wncnsd se ounce see. rsaeus ss Seon sesenenere enerer ere 637°" 20.0 

RYAN CONSUMED ....-------eeeeeee seerereccercenersersnernceseeseese sees 1.15 

Both samples are free from present organic pollution, but seem to 

have been badly polluted in the past; this is especially true of No. 2. 

Village of Cudahy, intake 1,300 feet from shore; collected July 3, 

1903. 

Sample No. 1, water taken directly from pipe: 
Parts per million. 

Total solids .....--++++++++++* Poet cletees a ana bareeseb on swe 

Loss on ignition (blackened) .....--++se+ssrereeereeennssestess sess sess eee 72.0 

Non-volatile residue .......------+++ seosscreresecnsecssesessessesoreseeeses 94.0 

QRNMEIIE ssn csc earn enon -nee_efossterscccunns “ons retscteeeesrsrecres® 5.0 

N. aS free AMMONIA .......---.----neees coeerreesencrerserseeesceseneee ees 0.02 

N. ad albuminoid ammonia .......--+ess-eeeeeeeees peseeeeseserseseeeeses 0.19 

PE eek MAURO NEC octa secon a stin dee! onc corsccctocssesvanrene: seesceccesnesresectes trace 

Ni OB MECLALES, «5... oe cca ce “soccoconccceessectcecee eosentoencccoeesescoes trace 

Oxygen CONSUME ........0eeeree ceeeesereerseeneccsenceteeccsserseees es 1.75 

Sample No. 2, taken from filter: 

- . Parts per million. 

Total Solids .....-.----++++s00+ oie secs Gabgrnsiocessous seo atne Soa ren ee 

Lows om ignition -.......2..----+.ss000 eocrreestcsessnesacceersseoenenseoes 60.0 

Non-volatile residue .......-..s-seeeeeeces cereeesecsessecsensesenererssees 96.0 

CMAGRBG il Leda ckadinwssscdocs erste svsdncasccscese stncocssecedmreconenteoes 5.0 

N. as free AMMONIA .........-.-- sence cee ee eeee es er seer eercnceerseeeees none 

N. as albuminoid ammonia .......-.... -+-eereeeeeeereeereseesee ree eeesees 0.15 

NN. aB Mitrites.........c0 sce eceeesececee secnccesetrerserecss saeesessecrecoes trace 

N. as mitrates .......-.00c2 cece eee eeeeereereeeenee adhestpyestacestes<sce SERCO 

Oxygen consumed .......-..-cese+ cereceeeeeesesssereeccetenteneesssseeeces 1.75 

Of the two samples, No. 2 is the better, but both are very high in 

chlorine for Lake Michigan water, and No. 1 especially contains a large 

amount of albuminoid ammonia. The filtration removes only a small 

amount of this. : 

Sample of city water, Sparta, collected by D. C. Beebe, health officer, 

received July 10, 1903: r 

: ; Parts per million. 

Total SONGS .........0eeceeceeee ceeeeee settee eects eteee aatubace deneeenenndeenee 

Loss om ignition .......... ccseecececececeeeceeeree seeterereseesresesesees 70.0 

Non-volatile resldue ......cccccccces sseesesseeeescreeeeseeensesseneesees 160.0 

CHIOFINE ....ccccccsceccseces tecececscocccretececeete seececccceesesesecesees 6.0 

Wy. Bp Free arimowla «...4.:605. .cecceceveescccecene eserensscccoccccesonese 0.88 

No nS albumatnold 2o..c...-0. cco ceccseeecceense eccetesscesnctecsssesesveen O15 

Pie AERANG isk =o sos sid agen caeies veine se cesiees ne ke se ce, CMT 

Me Bw mR E ROR cacakekosec) (cv custes-sosscesdes. ponscnssepaccenses nnve-eeee: 0,90 

Oxygen consumed ..........-eecees ceereeeceerstetessnecsenteseeeeeretses 1.6 

This water is high in ammonia, both free and albuminoid, but an in-
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terpretation of results is impossible for lack of information concerning 

S the source. : 

ee 
Samples of water collected by M. C. Trayser and A. R. Margraf, New 

! London, on July 24, 1903. 

; Sample No. 1. Water from Kliner fountain. 

: 
Parts per million. 

; ; Appearance ........ccccesseeeee ceseeneeerereeneceseeeeeeees Clear and colorless i 

| Total SOUS .........c.ccceceeecoe cosseesesccesensee esses sosseeeeeceeesee e500 

! Loss on ignition ..........0.02 ceeseenceseeeeee ceeeeeseneeseereeteeeee ees 70.00 

: Non-volatile residue ..........2.ccesecccee soceveresseserceeseteneece esses eAM5.00 

+ Cheri os <2eeccoasiacnce!(etucokvageds ob Monciacheoanmeepe Suncardacecsntoate Seem 

E N. as free AMMONIA ........... eee e eee concent eee ceeeeeerereeeeeeeeeete 0.13 

t N. as albuminGld .....c.0..ccccecee ceesscoctccesees secscesecesercesscssees: 005 

Ni. as nitrites .......-.cecescecs cececeecectececseceees wescsecscsserccecceese MONE 

N. as nitrates ........c.ceceee ceetececerecececee seeetececersceceeesecseees DOME 

Oxygen consumed .......-0.ec02 ceeeeeeeeeeeeteee seseseeeeeeeagerseeee es 0.8 

! Sample No. 2. Water from Ramm fountain. 

H : Parts per million. 

Appearance .......---ceeeeeeees sever ecereeeceeenseeneeeeens clear and colorless 

! SOB. ive ake hse, scac See ona ae wee apn menses re oee tv ann 

Loss on ignition .......-..0++seeeeeeee is, Coehe SRR Anica gee eV oan an eneen esate 

i Non-volatile residue ..........se0+ seeereceseeeeeereeseee de tenasnsacen ae seebtOe 

CRONE 05. L ca cgeccescceve sccddessnececnse! spesesseseoenedanssestorensonce 15 

ti N. as free aMMonia ...........002 ceceeeceeeeeceeeceeenersesecenseeceeeens 0.10 

iy N. as albuminoid ammonia .......-.-.-++ i aa ceed cageec ee aseotewessal ane 

; WE as whtrlten <.occs.coesevececa: sendnes spenned-osssentloqgenrtoapcaneseserdese REMC 

x Ni. n@ nitrates ...sc.cccesccccs scccepusesccenscen. soovenesesccensennssnenese MONG ~~ 

Oxygen consumed ......cs..ecceeeee seepeeeeeenseeegereeecnaseesenerensees 0.48 

| Sample No. 3. Water from Wolf river. 

| 
Parts per million. 

: Appearance .........seeeeeeeeee seeeeeeeee ceee Yellowish with some sediment 

Pokal Molla sens. inte, fasscessubsonsh ocede bees reemgtaeestneeatoos racer me 

Los on ignition (blackened upon fgmit.).......ccsceeceeseseesereereeeee 910.0 

i Non-volatile residue ..:....0..cseseseesseee ceseeeseerenssseessesenetonse 95.0 

Corde oc cces) daveudastaieqeae Seonsnonsensasenenacssenmtnoss meeesesvee. Be 

{ WE. ng free amMonlA. .c.cce0sssndadesnss cae’ nonnnseeduerpeapesesenereeeces> O05 

i N. as albuminoid ammonia .....-.---+++seerrerscererersrtett ett 0.39 

i NN. as nitrites ..........cccccnes cocesseocseteencsecees ysndetnoessecesenesere none 

We eatilteaGn ;.a)2. peace tee aenasspoeassasctencvaeegea tone cearsmennnste Oem 

{| Oxygen consumed....e...0+ ce cere ceeesereereesebeeeceneesseeeeeeseeseeees 12.80 

5, 

I Samples 1 and 2 appear to be excellent drinking waters, of about 

i equal quality. Sample 3 is very high in organic matter and albumin- 

i oid ammonia, but this seems to be mostly of vegetable origin and is 

ii probably harmless. This water should, however, be purified by filtra- 

ft tion through sand filters or by some other efficient method before being 

Hl used for drinking purposes. 

i 

bh 
. 

ss] ie 
-
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Sample of spring water, collected by A. G. Peterson, health officer, : 

Wood Lake, on July 23, 1903: 
5 

Parts per million. § 

Appearance ...... eeeeree .s.+.-Slightly opalescent; considerable sediment + 

Potal SOUS .......0..eceeeeee conceceeeereeeccceetseeeescetes waza vaben'= see i 

Loss on ignition (darkened slightly) .......-++-+++-++-rerereesesseeeee ess 5.0 

Non-volatile residue ........-..00++++ Pate ee eatececwsakesavastevncsesee-O 
i 

Am iaO ecco Le. 5 acieaaeee rdnee, gos Foregerassnceeenssbyrsag sseneset 4.0 i 

N. ag free AMMONIA ........0... ceeeeeresseseeesen eeeceeeteseeeseeee tenors 0.15 2 4 

N. as albuminold ammonia ...........-.-.20:crseeeserseesesceeeeeeesees OO ; 

The ME TIE 555505 neces co neseretenseseues srsssonedarsesessesesererscoonts trace ‘ 

ait IR CREEE S25 ch 0-2 -docaco Asscses  Gavecower--ns=scenea-ornenseecartosen: BONE ' 

OXYGEN COMSUMEM .......-.-eceveceseres veereecrerseerretceetseeeseseese sss 2.90 i 

Since this water was not packed in ice during shipment and as five j 

days elapsed between the collection of the sample and its analysis, it is | 

impossible to accurately judge its character from the analytical results. 7 

There seems to be no reason, however, for looking upon the water with a 

suspicion. _ 
a 

Sample of drinking water from the drilled weli of J. Helm, Waterloo, 

couected by G. W. Davies and received August 14, 1903: 

Parts per million. 

Appearance .......-eeeeeeee eee Clear, except for numerous large white flakes 

Total solids ..........++-++eeeeee Sec te ace hcasicek vomascdpencsssssa=<<= tee 

Loss on ignition (copious nitrous fumes were evolved upon iguit.)... 930.0 

Non-volatile residue ........--+--- sesescsceceserscscesscesesetsesessetenses 930.0 3 

Chlorine ...... 0 -.++-+++ Fe rc ae re ee eet ee) 

WN, as free AMMONIA ..........-cc-2+ sseceserscereeeees seseteterrcenseecers trace 

N. as albuminoid ammonia ........---+-+-seseeereresreeeneeset nsec ests 00.37 

Nia nitrites .........cc00c06 cosenencteee dsecesenencceeeee VERY large amount 

Wi as nitrates .......0-ceee coceecceeseeecescoserenes senere very large amount 

Oxygen consumed .......-.0.sseeeesersecenee sesecneerersescneeesen esses ees 6.0 J 

This water is very badly contaminated and wholly unfit for consump- gi 

tion. 

Sample of water collected by F. M. Bailey, M. D., at Mineral Point, 

on the 5th of September. 

Sample No. 1. Tap water from city supply: 

Parts per million. 

APPCAFANCE .......seeeeeeeeceee ceeceeeceeenereteeeeneecess clear and colorless 

Patel wolbdig <<.c.2-ac..kds ensesccecCasoccece cn cnveestegecssbeeenctecseseeee+ BM000 

Loss om ignition ..............sceceses coseeeetreceectesceesecesoneseneeees 220.00 

Non-volatile residue ......0..... ses- ssececccecsseseceeeseerseeesceesesess 800.00 

Mai oo go cee coast pos ccwssedonetede jacpsevenetbacsssaanen Sasm@ 

Ni as free ammonia ........0....025 sescceceseresees seeteceectcoresereces MONE . 

N. as alb. ammonia ..........2. ..-sssesseceeceeeeeeceeceeesenesesececenees trace 

TEs Wi MUEMILON .o0. cas <00cc, Fecateccsssosises, ecsncowseecersnerecnasesencesees (Mee 

IN, BS NEPRECR- 5 .ccccensvac waceuccusnsevss cccsccpeoerereetesenserseseresee 2640 

Oxygen consumed ..............2ceceee ceecerecececeeeneeerensertetererses 1.65 

Though rather high in chlorine and nitrates, I consider this a whole- 

some water, free from present organic pollution.
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Sample No. 2. From cistern of C. C. Hutchinson: 

Parts per million. 

Appearance ..........5+ deccececescececsecseeessYellowish with slight sediment 

Potal GOMAG. ....scvcccaccceces eneseccdssecosessonsesessseccecessecescesones 190.00 

Loss of ignition (blackened) ,.....-+--+s2++ssereecreesereeressererseesess 95.00 

Non-volatile residue .....2-.-..c-ssseees esceeresssescteecaesentoncrenseeees 95.00 

DMOPIRE 5s cada cc ndnactasesedodoccatnd, Seocssngontecsecete seen stesecssontsthe 1.50 

. Wy. an fee: ammonia: <5 ..ccscedesse Cs eewos~ essed cet eonerewsnepnsee eas otnee= ON 

| N. as alb. ammonia ..........0c2002 cecceceeseenssereees sensreesocesseree 0.21 

; WE nw MALT AREN ooo a an oss san ic cgu nn inndoncdensageosstess <eeeenenes cessoreese trace 

; NN. aw nitrates <2... <csc0csee soeecde Te nove cosennennosssese. sgeesesteerentes 0.80 

{ Oxygen consumed .........0sesseecseens sersecsecrecerrertes sescecersens® 12.54 

{ This water contains a large amount of organic matter, which, how- 

Poe ever, seems to be mainly of vegetable origin and not necesarily dan- 

gerous. Suspicious. 
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; 

MILK TESTS. / 

July 1. Samples of milk taken July, July 10. Samples of morning's milk i 

2a at Barrel Town Limberger Cheese| taken at Spring Creek cheese factory, ; 

factory, owned by Glauser & Ehrat,|in the town of Black Earth, Dane 

near Mineral Point: county, July 7: 7 

$ fat. $ fat. 

Folie Mraneate sea cksise<ch<ovensa--n 4-0) E. B. Bamdernon. .-.---:++-+---20e0e+e 4.0 a 

R. J, Mitchell ..........ceseeeeeeeee
ee 3.8) EL BChUlts: ...0...0.-.0eccccesece

secees 40 { 

B. M. Richards ...2.....2++-0seee000+ $.6| Win. Radke .....-.--sscsceseenesene
e 40 

Wr seen oases SOL WER DADs == 22 senor esse te 4.1 

Ed. Mitchell .......----s+eeeeer
eeeeee 4.6| Wm, Willie .......-----seseere

ereereee 4.0 

FEIN Sc atese ee ssgctetioceesescee BLO} Wi Sheydon .---.-5.-.<-2--s-----
2-> 8 

J. Woidenfeller .........-seseeeeeeee)
 365 Be PAs oc case~-p0-c2to~dennene

-cesews ee 

Ward Grange .........sceeeeeeee
eeeee 4.2| Henry Pauls ....-...-+++seeeeee

eeteeee 4.8 

Ben Mitchell 2....:.i.cs00.s-5-----
-. 8.8 — 

July 10. Samples of night’s milk taken 

at Ducherschein cheese factory, Juneau, 

July.1. Samples of milk taken at the|  ¥--D- No. 2: $ tat. 

South Survey Swiss cheese factory, August Ducherschein asa tate 3.8 

ee town of Dodgeville, lowa) Wy Schultz ....-.-.-s-scseereeeeeees 40 
# fat. August Bartelt .......--+++e+reereeee

e 3 

J. Joestgen 
4.0 Frank Thilme .-....------++seers

eeee* 3.6 

Spe rniecer eee Sire er - Pat Manohow ......----sssee
errreeee 3.4 

P, Delles ......ccceseeeeeerecce
eceeeee Be 

jie a Chas. Thieme ......--.-seceereeeeee
ees 3.6 

Albert Schwandes ......---+++++++e+* 4.0 

Wee. Ded. San <Sesesncdecscsessecec
scccees+ BE 3.2 

Fa tlise ose nes 3.9 Henry Rickert .....----sssesseere
eeeee * 

= Frank Falkendahbl ......----+++-++++* 3.8 

P; Themo ...2..sscceecscesseess
ececeee 8.8 3 

Aug. Schwensow ....--+++-++reereee
e* 3.3 

P, Weildenfeller ........cc02 seeeeeee 3.6 
'T. B. Phillips below standard Aug. Affelt ........sseessesere

reeerer® = 

x Saisac ees Frits Leuche <....0c---.0seeceerveveer
e 8-8 

July 13. Samples of mixed milk, taken 

July 7. Samples df milk taken at the} at Town Line cheese factory, near Man- 

Blatz brick cheese factory, in town of} itowoe: : 

Dodgeville, Iowa county: 
: g fat. 

# fat.| H. Burmeister ....-----++eee-serrere
e* 3.8 

Wenger Bros. .... 0 -++sesseeeereeeee B.0| J. Stueck ......-.-----cereeeesr
sceeeees 4.0 

Chas. Brennan ...........below standard) H. Schultz .....--------+rrrereee
eeeee® 4.2 

George Potterton .......-below standard} J. GRIER cicixssvess=s0sscssss
eeceece BS 

Sam Martin ........--.cscsccsqeee
eees 352) F- Rausch ......--.eeeeeeeeeeeee

ereree® 4.0 

Saran MARGE ah CELso Sie Bisse oacncav aces Moke My Reem eveseeeceesenseesso
crensene er 3.8 

Sieh MO oo sooo Soasne-) MORE ATE WONNORE << no on nzs one ecernerseretee® 3.6 

Joe Phillips .........scseeeeeessee
eeee 3B F, Koldoff .....------ssesereee

rreeee 3.4 

Mika AMMO: <<a 2sasesacesd cae cei SB ANCE: BOUN, #+022+51--"S-0ersree
csnee 3.8 

Martin Barry .............below standara\ H. Sehroeder .......---ssceeeececee
ees 4:0 

Br Wilpers ok gcsas5sn0secetctecacas
es, SS” CRE SUTENOMEES, ¥ a+ <o2~~-=2rnresatens* 3.5
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time va eer oe A. gfat.) Aug. 8 The samples of mixed milk, ‘ 

4|taken Aug. 3 from factory located in 

GAs wenn lat AE ta meso 
Jolin Rhode .....sccsssgerssccossscsave 2.6/9 > A> Deveneck: 
H. Harstman .........c2ccccoserecsces 8.8 # fat. 

John Ruethmond .........c-cecccceee 3.7] G. NAUManM .......ccceeeceeeseceeeres 40 

HE, JOWMSEUA <...c0ccesccesececsecssece 4.0] Chins. JACOD ..0csecccccnsecoscsowsenses S09) 

Wm. Timpert .........cccccccesessseee 8:8] H. Wack, IE. ...cceseeeeseseeerereee 48 
M, Schiemmel ....,.......cceeceeeeeeee 306] Wm. Frubriefs ......0.cceecceeeeeeee 36 

| We Raia oc cada ccccene sR SE BORE WRREE 6.ckckpchebeksnceteree CO 
| A. BYADE .....cccccccsceeeeessssceeecse 8.8] A, DUVEMECK .cccccecencccesereceene Hed 

Be MBE o., cc.sscqectew Does scososgutocs | SeBIRRGO EBURIRG - 2 u00-nescons-eocrseres 48 
Toe Holly ........ccccececeescceeeeeesee 3.8] Johm Clasem ......0e-2eeereeeeseeeeee 3.8 

G. Sladka .................below standard| 2. Grosshuesch ......:.sseeseeeeeeee 3 

A. Pfefferkorn ...........cccccccsscoee 464] BL Lemk@ ..cccccccceeeeesesessereseee fel 

Carl Marquardt ..............ese.ee0e 3-8] H. Sommemburgh .......-ceeeceeeeeee 460 
Hy Willert .........ccccceeececeeseeeee 8.9] Carl Eberhardt ......ese-ceeeeeeeeee 3.8 

Te Marquardt ......ccccccsssssescoeee 460] M. Redem wcsccsseeseseseseseeereseeee 8:2 

3 H. Lehmkubl .........cccccccccseeeee 3:8 
3 Wat FEOID <a <-cnscsecenecseaneennss ae 

July 28. Samples of morning’s milk| C. Beckman ....-+.+++++++++eeeereeee 4.7 

taken July 28, from Mapleton Dairy| P. Ab] .......-..s-seeeceeeeeeerseeee ee 3.5 

Company cheese factory, located in| Wm. Buck .........c--seeeeeereresees Sd 

town of Oconomowoc, Waukesha coun-| Chas. Speath .......:::seeceererseeee 40 

i ty: H. Mundt ......ccsecsessseerrererteee 400 

$ fat.| C. Brick ......csseeeseeeeerereeeeeree 3.9 

M. Plagan .........ccccscccccosececceee~ 4.0] E. Emgarge ...-ccesesesseessereecerres 44 

i FB. Maing .......cccceceessseeeceseveee 8.9] JaS. Luebke .-eseecceeeeeeeeeeesteee 42 

S. W. Counsell ........cccccceceeeeeee 8:8] He Waack, Sr. seeeesceeesseererereee £0 

i BL. Dalton ........cccsccsspsecavvscene SK} MEM SOUR \VORE s2...5022>22--2- 00052 3.8 

J. Kenney .....eeeeeeeseseeeeeeeeeeee 8.8] Mrs. C. Huebner ...ee-seeseereeee 39 
| J. Bonney ........cccieessscsessecesece 4.4] Mrs, He Amsarge .....eccccerceereeee 4:2 

; T. Delaney .......ccccccssseesssscseeee 4.2) 0+ ZOPpfer ......eeeeeereeeerreerseee 30 

i FE TRIE ons ascsspsatisoactuasssacpee’ 08 
Bie MIU ow cancccnchecgectetesseccsas OS aces 

i! NO POI oso bon ness occcdgsenent ew 

i} WT SRI no no vasacsowsecaxasvast. oem 
i J. Fitzgerald ........0sscesegeseeereee 3,5} Aug. 6 Samples of mixed milk taken 
i L. Pagenkotf ................cs00002 3.5] August 5 from Ridgeway Creamery: 

i) BP. WOTEUS woos ss es~ coo oLencsesseeces. , Sib # fat. 

il seca Jo Dae QWy .c<cccnnsasensndeyecaseacss —Oo® 
fi, Geo. Russell ........-eeeeececcesssvee 3.3 
ti July 29, Sample of night’s milk taken| F. Farwell ......-.+-ccesseeeeeeeeeeee 3.5 

Hi at the Alderly Dairy Association com-|B, Schoenaman .......-00..000022+++ Seb 

i pany’s cheese factory, July 27, located| J, Termes ..........seeeeeeeeeeeseeeees 3.2 

bi in town of Ashippun, Dodge county: | Irvin Paull .........:cccceseerees 32 
i] We AMR stenoses scasayetecsce 1 Sew EO EN = opener ornate ee 
t Geo. Miller ....ceccccesssssessescecee Sod | Te CvEMCY cseeseeeeeeeseereeerseereee 88 
i TeT. REI veeeecccccscscsssesessesees 8.8] Mrs. D. Collins .---.-sseseesereeeee 3.8 

ih WS WCIMIBE Js descctocc aca sacs 2.1] om Min coh eee sae ae 
- W. J. Shannon... coccccckecce BR] Dick FADD. «-------c-----verenreressre BB 

ii W.T. COX veeeeceececccevceececceeeeee, 3.3] Wat Buckingham ........0cecri 3.2 

Wi A. Voigt ..c...ssceccocecececccccecenece 8:7] Te StOMler -...-----se+sesesreeeesrene 3.3 

ih ‘A. Borchardt .--.-ceccsscccccccscccceee 8,7|ADe Buckingham ........00ese1 33 
‘f He FOEHOM iass nes sclncvah en seeesanicens SRE Ee a ee = 

Sage goons cian seco seca nencnttns AD a a ee 84 

ik P. ViMCeRE cicceccescsssccocsseccevnnce M0] 2. Me Beckingham ..-------<-<00-++ 8.6 

i B. Deslie w....seccscccesscsenssecsrecas 8:6] MER Tom: Mow, ...----:5---peniceee BE 
: By D. Gunderson scscecescsceelesceses €:0) BYOMK Yapp ----.---s-ssecveeresrsesee BT 

i s



+7) 4 . ; ; gosh 44 
Wisconsin Dairy and Food Commission = 41 

at ' Aug. 14. Samples of mixed milk aitee ree * g butter fat. 
taken Aug. 14, ut Dale's Creamery, | Wm. Thom ......:sssectseeeeeeseeeeee BD 

ane ©. GUNSKY ...scseeeeeessecsteeseeees 59 
é # butter fat. | wm, Johnson .......ssssecesseeceeres 40 

DR BODO aos oee acc nnk nce pcncsesscn- 4M Wit, Mier 2... ceeeeeceecese rec teoees 43 

Dea RMON nd onscusnizectsintcccses Goh FB. Modeen .......0+eeeeeeerereeceteees 4.2 

He BOemner .....eseeeseeeceeesecceee 4.0 [ G, SWENSON cecceceseecereeeeeeeeeeeee FD 

De He Balliet 00 -eceeeereeseseres 3.41 J, Drihtowskl cece SY 
As SUMMES 2...0.. ce eeeeeeeeeeeeeeee 4.0] $5, MOSS cecccececeeececseerteececeeees £3 

A. HOMMAN ..,.....50.ceorsccesseeese. 3.61 P, GiadGwSkl ...--cceeveecccecerronee 3.8 
NE ess on nn decnncs cinsece 48 G. Marx ...cceceeeesserereeseeeeteeees 4.0 

Wm. Gritamacher .................. 3.6 Fred Neva .....scesceecesesceeeeeeres 4.0 

So VRURI Sorcnpass SES cesacnsoncadess. Re J. KKuSSMAan .....eeceeeeeeeeeeee eee ees 4.1 

John Hoffman ..-.eeeeeeeeeserees BY) ML Dusel ..ecseeeeseseereeeeerrereess hed 
Mrs. N. Ballet ........c..ceceeeseee 8.01 Prondsenskl .....cceeerreeeeeeeere 39 
SEDs AD OIW oc. seshwcwsesescs Bp A. Ringoolski .......-++.seeeeerseeeee 4n 

HC, Hever .....2...  eeeeeeeesens BG] Ty, COLY ccccecescesccescnncescceserere 4.2 

— WEA LORE - oes cc ccenseevecnnzeneress AO 
‘Aug. 19. Samples or mignes Wilk | A. Kunne .......cccceceeeeeeeeeetenees 89 

taken Aug. 19 at cheese factory situ-| 1, Brondzynskl ......-..00-ecreseeee2 3-9 
ated in the town of Fountain Pruairie,| 4) Swenson .....-..:+sceeeeeeesteeres 400 

Columbia county: A. PB. Peterson ......-.cccscccerereee 405 
# butter fat. } J, Dusel .....-..ecceeeceeeseeceeeeeeee 40 

G- Wodell .............ececcceeserrcne 803] Wit, BIstOW -..eeseesereceesesssereee, 40 
Chas, Lange .......eecseeeseeeseeeeee 4:6( R. HiGompski ....00.eeceeereeerseeees BD 

Chas. Panl ....0..ceeceeseceeeeeerree 40] Wm, Milcheltree \...eseeerereeeereee 40 
Jobe Side sh sbs.cd-copheceoccecace 42{ wm. Be gee cts settanseesse S48 
A. Leisman ....0.eeceeesseeeeesseee, 401K, Paderewski cscccceeeeseerreeete 89 
Chas. Hamling ..2.....-2....cccccce, 4.0} A. TrHtliNe ..2.....ccccceccncceszecsse | 39 

Bis ENDS Bins cedaseckcceusiancs  B6 C. Velund .......-ceeeeeceeseeerreeeee 42 

See ROE en eet oveerscccsvcossisaases , SibG EE. YMMOBAEE Kcvss..cosicecasesezecees 50 
Pie SME cera tekcassesssevceccaiescni ae BS Mgt dda ae sac anccccsisenesndeupchoton' Se 

Ap Dehmert «2.222... seeececeeseceees 3:6] D. BARGER ..cssccceeesseccenereeeerese 40 

B, Banman ..........sseceseccssseesee B67] Jou Reader -.scccceesssserreeeseeeree 8.9 
FOR oo mon ve oexdeethacssessstge = SEEM RIBEG ~acaceicovenscncesemeeeste, 4D 
OMI a inca, Serantecenscernss BB) A. TrPPMEL --..-sa-n--saenescenceedioe 38 
WR MOR oan a nvceceecsicescce ES Andrew Polly (sample taken Aug. 

* SIME SAI co5 cs pawcetacdcchencecesace) SE 2B) ceesaseeee eeeeeeeee-bDelow standard 
Cy PERN oo <5 ce cc casexszenassenss Sb Soe Morgan ....scccseecsecnereseeeeee 4.8 
BL PAW oo... s..ccceesenensteveoseece 84 (Nic. Trihtowskl .......ccersccccesees 4:0 
OO onc sisb sa jeeien cons; bats) AER WMI. si cce oh cece cactccevetesase Sm 
ME ME sais des ss Bs ceachassswe sons. SOT Fe. SWAMARN cane <ckhneiccesssoosss-ne SSH 
De TO fo sstnsvwessnessaveserisesncs’ BUTS. TOR. FY. a 2.ccsces<ccesecssnteccesse, 4.9 

C. Mulvaney .......+2.0ecvecrseeseeee 40) J. Lea, Sr. ccseceseeceesersreeeeseseee 48 
ee 

Ang. 22, Samples of mixed milk taken/ Aug. 25. Samples of mixed milk taken 
August 22 at the Lime Lake Creamery,| August 2% from the Rock River Side 
in the town of Ambherst, Portage! Cheese Factory, near Mayville: 

county; = g@ butter fat. 

# butter fat.| Mrs. A. Machmuller (watered) 
Pi Peterson ...ccccrvseeocecsrevsceses 5.9 below standard 

MMM Re nsscaesaat ss sscecvenas cece Oe EEE, CHOMES ccncaancsdeceskocoscasaecctacs S00 

Be OWES Gan cccnccxcosccntccsetee SUE. Matholl ..c.ccccccccescsssscesss 88 

Pi NAMOOOWE wesc cak cn cscccscsAy<o<sisc: - BOT PE, BehWrme 5.00 ciccssscse-esccosese 48 

L. M. Jelda .......--.0eeeseeeseeeeree 3.8] Johm Bromant ........c0eeceeeeeeeeee 4:3 
G. Hoffman ...........ceeccesesseesee 411, Gramlow .......eecceeeeeeeeeeeenee BT 
Min MOU aie Sata accappeespsengncespee -- ate USER: MARUAONOL  Sisicy<naacsessecssese. 8. 

br INE cc cccsuecose nuts caceves: PAE UOMME cic) cs cesisanccesiscaccss 46 

as EEN Sco sakccsncecstssente ALC. MEBCRON cic.cccseecececcvcssesdeces - 40 
ie OMRON mw iciwnciccsscencesatcncs Site BUG ovavecsieccstcrcenesveccesss “AE
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# butter fat. $ butter fat. 

¢ BL TASC locecscecsssccssscscesseeceese BiB] Le, HOpeker .ssecssecssseccsecsseeneee 2 

Ly Brickgen .....c.c.ccc0.sscceessceee 4:3] We Dalley ...2--sccoeeepocsveeseceveces | B27 

H. Baabe .......cccccccssssceseccesee 4.3] Mr Sagstetter ........0cscceseeceeseee 406 

JF. Seering .....cccececeeeeeeeeeee 4A] DT. Kearmes so.cecceeeeseeeeeeeereeeee fed 

G. Nietschke ........cccccccecceeeeeee AL | AL POQS .eceeeececcerereseeeeseeeeesses BZ 

Wm. Muche .........cccececeeeeeeeee 4:0] We Rodewald .......ccceseeeeeeeeeee 4.6 
B. Marah .....é.cc0scccossececesecace, 8.8] Ts SPCPGEP ..c..--cseeeesonssensegecees’ SD 
F. Helling ..........cccccsessecsseeeee 4:4] 5, Mulheron ..........-0-eeeeeeeeeeeee 3.6 

B. Luepke .......ccccceeeetsisesseeses 8.0] Pe Persons .....eeeeeeeeeeeeeeseeerees 38 

P. Moericke ..........cccc0ssseeseeeee 4.0] He AMOPeWS .....00ec-ceeeeeeeeerereee 48 

BW. Opperman .........cccccceeeeeeee 4.2] Le Littlefield 2.02... eeceeeeeeseeeerers 5.0 
L, Krause: ..........-cccceescceesesees 808] H. EV@MS 202.2... seeeceeeeeececeseceee 468 

Mh oo issn cocina snncdaisgskncen ann”, Ae 
Re GED sone ccccocesaneetsquenesgs ie ae ares 
Gta Winther 255 -d0s etatnrd senso: 
BOND recok tis ssiahectctedienyerese, aoe 

| Wm. Klemf ..........0..0sc00--+ 3.7 { Sept. 3. Samples of mixed milk taken 
G. Steinbach ...........22:ess:0:0002. 4.2 | by N. I. Lowery, Irvington : 
SE CIRDAER 5 cnctiso<- occa pecseed RD # butter fat. 
Otto, Steinbach ........cccseeseeeeeee 460 THOS. Biles ...-.seesseeeeseeeeersseee 9.6 
B. Steinbach .......esccccseeseeeees 3.9] James SHAW --.eeeeeeeeseeeeceeseeees 2 
G. Brawalachke ..........cccccccc002 3.8 WM SHAW o-..-eseeeeeeeeeeserserees 38 
FB. Muche .0.......sccsscssessessoseeee 8:6) 8. Livingatom (..-2.+.-2ecereseeesene 3B | 

; Geo. Lauerenz ...........cecceceeeeee’ 4:0] C- Regett ........-0-eereeeereeeeereres 4.0 . 

AIDE. Bute ....ecccececessseesseeeee BTL Te MIMOP noe eeeeeeeseeteeeeerereresece BB 
i: John Bartosch ......cc.c.ccccccceeeee 4.9 | Fe Kmaack .....-eseeeeseeeesereeseeee 3.9 ' 

: Robt. Marobl .........ccsseceseeeeee B18] G+ KING ceeeeeeeeeeeseeseeseestesserees 40 
4 BP Macheel -<.5..5<<ccccacuoesscesecece” A.B] Ge HOMER. woencesessnFenstonssderccens $5 

Bo. WO eMERG i555 gai - SO Sinerright .......2....0ccecsse00 3.8 

Aug. Malzahn .................02.002. 4.2] D- Bigmell ......0eseeesesereeeeeeeeree 4.4 

i Bs: Meages-...... cites cles 

: Bo Mik FWP aso iinngsnndcnctyarsteqt RD ae. . 
DE PCR: oo nooo. ace ennesnnstcton ae 

i Mires Go Manske sevseveeevsssevseeees 381 Sept, 4 Samples of mixed milk 
t 3. Kundertmarkt 10000. 000NNIN. 4/0] taken Sept. 4 at Durand Cheese Fac- 
i RB. Machel] .........ccccecseseeeeeeeee 4:2] COPY? : 
\ Js, “MERCH 005. .ocasceqevencesersvose | Mek g butter fat. 

| F.C. Luepke ........cccscceeeseeeeee  8.4| Spencer Dewitt .........:seereeeeeee 3-4 

it G. Steimhorst .....5........ceeeeeeeee AT] EE Warmer ..---..--seeececeeneeeeseee 4:5 

| F. Neumann ............c.ccceeeeee06 8.2] Nick. Schmaker .......---00es22020+5 4.2 

4 Ed. Steimhorst ..........0...ceseeeee 4.0] Nic POWEPS ......-c0escceeesceeneeeee 4:0 

i Frank Helling ..............ceecee008 4:6] C. Newsburger -..-.-....eseeeseeeeeee 38 
& CWIBCREF oo... ccc ceeesacascesceseecse 44) As BBAW 2050 5250¢s-becsnesceeeveneeee 8B 

e Albt. Degner ........c:cccccccsseeeee 4.0] A, Gilmore .......0-eeeeereeeeeeeeee £8 
i Mrs. Nic Hoffman ..............-0-. 4.4[J. Ketmer .....c0..cceeeeeeeseseeseeee AT 

4 ——— JohN WOet - 2 -<.-0scesescesenccentse SF 

f Tohn Debois .2..2.....ccecseescseses 46 

4 Sept. 2. Samples of mixed milk taken] N, Plummer .......-----..see2eee0-++ 3.7 

i Sept. 2 from cheese factory situated In| F. Stanton .........-.ceeeceeeeerereee 462 

i town of Exile, Pepin county: W.. Btapton 5,-6.5. ccsegi-ctiwve AS 

i $ butter fat.| Wred Kellar .......0c0cccceseeseeeeee 4.0 
a We Brtomner 002. 5.c00. 5s... 20tsi-c0 | SE] CO. BOP, o 522.2 cseseen eee Oe 

F. Welsinger .....cccccccececeseeeeee 8.8/8. GOOdrICH ......eecececeeeseeeseeets 868 
i F. Braate ........cccccsseesececeeeeee 4.4/D. Bahm .......,.......-.below standard 

t W.: Bandy. <<<. <52.30apcewdeesrcceene GRE INORON 2s npc cnroccenns eras 
e Wale oS Shas sp cchencevaes: OP EE 5 ieee 

i | J. Gromprey ...........sescceceeeseee S| G. RIM GEWAY ..-2-..ereeeeeereesereeee | 4.6 
i A, Woods ...........cssseeesseeeeeeee 4.6| Sept. 3 at cheese factory situated in 

a A. Anderson .............:sss:+e0e+++ 3.8] town of Frankford, Pepin county. 

i *
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Bept. 22 Samples of night’s milk) Sept. 24. Samples of morning’s milk ; 

taken Sept. 21 at Holum cheese factory, | taken Sept. 24 at Oak Grove cheese fac- ; 

situated in the town of Springdale, | tory: 

Dane county: | # butter fat. ; 

$ butter fat. | G. Foley .....---+-+++seeereeeeerreeree 4.2 f 

fee MMe a. stsaea ck. osocenesevas.. 40} Magia Beam, 5<205-5+-00>s+-ereeerrrene 4.3 

F. Stuse ........:cccceececsecesceeeeee 3.4] Auge Rohrschneider .....----------++ 4.8 

C. Burbuchen ......:--seseeeceeeeeeee 3.9] Aug. Wersomskee ....-+-++-+.++eeee+ 24 

Co RNB Senses nko ntewnsendeiennoeds 8.6) AUg, REBBOW. 00---+-s-nretsorer sine 4.9 

De OPGOMROF o..c.-2-ccns<sscescsnnes-- 4.0 B. Werpomakee .....0++--200t--e3ee0+ 44 

Mlle cs ntiskas ts ctiavsacaesceease. 2:0) Wim. Wermonailiee -.1.-..i+++--+-s-+ Al 

W. O'Connor ........-.ceeeeeeeeeeeeee 3.8) HL fe ee rrr aes, 4 

PB, RUC 2. .seccseeeseeeereeeeereneneseee 3.41 H. PGR cpccscs sevens sesso doskeees ses = oe 

HH. Stugart ........seeeeeeeseeeeeeecee B.8| H. Drake .........-.ceseeeecteceeeees 4.4 

Bey saan sot nn caas nn cane stones SEE Beam coe oases sno nsstveneeroneeeete= 4.8 

JNO nec oaig Sees Aca vcen ca ancen's SO p Mee MEMERBE- sa Fosces soe concorsssaseestre 4.0 

©. DENSen ....0....ccscesecectereeenee 40) B. Mekleburg .......--.seeeeeeeeeeeee 4.3 

: G. H. Wilson ........-.eeseeteeeeees 40 

<a GE Tu AMER senso ccnceecsctsntanessee SS 

| Ba. Prinslow .....-.scscseceoeeseeee 3.7 

1H. Rupn0W .....seeeeeeeeeeeeeeeeeeee 4.6 - 

Sept. 22. Samples of morning’s malk | Mrs. Lindemann .........--:-se0+-+-+ 3-1 

taken Sept. 22 at Goodwin cheese fac-|C. L. Corwith .......-.seseeseereeres 44 

tory, Verona: Aug, Goetsch .......---eeereeeereeree 4.0 

# butter fat. | A. Genta .......0.teseeeeeeee ere ee eee 3.3 

FB BRON sao coe aap -oscnceeesc sesso SSL NOM -05 2 vo 0es0asnnneeennoneeecer sees 4.2 

CARING a ocean cnlancececnescossesene, 4,3] MD, BlCHANG \.....---..0croreereseseese 44 

Sy MOVER vecccsccnenoesesssscecseresee , S05] B, Ohnstendt, ...-----.-22--05+e-e070" 4.0 

C5 MAI ae shan cpt esaceons cprscncecens © 400 | WWMM SUMUME, (= + 2x0 censtenrsorosteceeae 3.3 

Wh, MPGOrth .....cccos..cesesssasseoeee £8] Wm. Miller -..-.-.-000-0200e2eseeeeee 4.0 

OP. Mteward .....0.cdeccsvensevsercoeee 4.4] H.~ Sgert -------+e-eereeernrraseeeteee 3.5. 

Mrs. B. Rallo ........-0.-seeeeeeeeeee ee Deal <.cssecscvvsecesseessseese “88 

D, Patton ........0.-seeeeeeeereeeeeee 3.6|John Paepkee .......:-.:sscesceeeeeee 48
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REPORT OF CHEESE FACTORY INSPECTION. 

1 July 2, 1903.—Name of factory, Rappel No. 2; name of proprietor, J. F. Rappel; 

Pp. O. address, Clark’s Mills; maker's name, Herman Knuth; has. not at- 

tended Dairy School at Madison; no. of patrons, 20; no. of cows, 192; 

pounds milk daily, 4,162; pounds cheese daily, 383; style of cheese made, 

daisies; Babcock test is not used; payments are made pound for 10; have 

no tester; milk in the cans was fair; factory was kept clean; no screens yet 

to keep flies out. 

July 6, 1903—Name of factory, Neosho} name of proprietor, Neosho Cheese & 

‘ Butter Co.; P. O. address, Neosho; maker’s name, Louis Hasse; has not at- 

} tended Dairy School at Madison; no- of patrons, 37; no. of cows, 425; pounds 

t milk daily, 10,000; pounds cheese daily, 1,000; style of cheese made, brick; 

payments are made per cwt.; no acid in milk; some milk in cans was bad; 

the factory was kept clean; there were screens to keep flies out; whey tank 

i is inside ; explained the Babcock Test ; explained the Wisconsin Curd Test. 

! July 8, 1903.—Name of factory, Wolf Hill; name of proprietor, H. T. Timm; 

i P. O. address, Metz; maker's name, H. T. Timm; he attended Dairy School 

; at Madison; no. of patrons, 40; pounds milk daily, 7,700; pounds cheese daily, 

; 726; style of cheese made, flats; Babcock Test is used; average per cent. fat 

i in milk, 3.7; payments are made on fat basis; test of the milk, 3.3 to 4.2; 

a some milk in the cans was off flavor and gassy; no screens yet to keep flies 

( out; whey tank is close up to factory; tank is cleaned out monthly. 

t 

i July 10, 1903.—Name of factory, Boyson Cheese Factory; name of proprietor, 

f Boyson Cheese Co.; P. O. address, Fremont, R. F. D. No. 17; maker’s name, 

Ht Ferdinand Grimm; he attended Dairy School at Madison; no. of patrons, 21; 

i no. of cows, abomt 220; pounds milk daily, 5,300; pounds cheese daily, 495; 

a style of cheese made, flats; Babcock Test is used; average per cent. fat in 

i milk, 3.75; test of the milk, 3.5 to 4.0; some milk in the cans was very gassy; 

‘ factory kept fairly clean; there will be screens to keep flies out; whey tank 

x is 6 feet from factory; tank is cleaned every week or two. 

+ 

¢ July 10, 1908—Name of factory, Raub factory; name of proprietor or manager, 

i Gapen & Hartwick; P. O. address, Monroe, Green Co., R. 5; maker’s name, 

a John Rindlisback; has not attended Dairy School; no. of patrons, 9, no. 

¥ of cows, 148; kind of cheese made, Swiss; fire kettle used; Babcock Test is 

‘ : not used; payments are made per hundred; milk in the cans was poor; fac- 

| t tory kept clean; no screens to keep flies out; whey tanks and barrels 15 feet 

i from factory; whey barrels and tanks cleaned every week. 

a July 13, 1903.—Name of factory, Johnson; name of proprietor or manager, D. An- 

at derson; P. O. address, Browntown, Green Co.; maker’s name, Fred Weiss; 

et has not attended Dary School; no. of patrons, 13; no. of cows, 140; pounds 

i milk daily, 3,750; pounds cheese daily, 352; kind of cheese made, Swiss; Bab- 

ih cock Test is not used; milk in the cans was fair; factory kept fairly clean ; 

| + no screens to keep flies out. 

1
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July 13, 1903.—Name of factory, Millhome; name of proprietor, W. G. Streblow; i 

P. O, address, Millhome; maker's name, W. G. Streblow; has not attended § 

Dairy School at Madison; no. of patrons, 24; pounds milk daily, 4,100; pounds , 

cheese daily, 388; style of cheese made, Y. A. and daisies; Babcock Test is fe 

used; payments are made on fat basis; some milk in the cans was gassy; E 

factory kept fairly clean; whey tank is 25 feet from factory; tank is cleaned ‘ 

monthly. 3 

July 14, 1903.—Name of factory, Blanchardville; name of proprietor or manager, ; 

E. Regez; P. 0. address, Blanchardville, Lafayette Co.; maker’s name, An- ’ 

drew Hoesler; has not attended Dairy School ; no. of patrons, 9, no. of cows, 

150; pounds milk daily, 3,327; pounds cheese daily, 308; kind of cheese made, 

block; fire kettle used; Babeock Test is used; average per cent. fat in milk, 

3.5; milk in the cans was fair; factory was kept fairly clean; no screens 

to keep flies out; whey tanks and barrels join factory; whey barrels and 

tanks cleaned every week. - 

July 15, 1903.—Name of factory, Corry; name of proprietur or manager, Wm. 

Corry; P. O. address, Argyle, Lafayette Co.; maker's name, Christ Ubert; 

he has not attended Dairy School; no. df patrons, 9; no. of cows, 170; 
pounds of milk daily, 3,720; pounds cheese daily, 332; kind of cheese made, 

Swiss; Babcock Test is not used; payments are made per hundred; milk in 

cans was fair; the factory kept fairly clean; no screens to keep flies out; 
whey tanks_and barrels are 8 feet from factory; whey barrels and tanks 

cleaned every week. 

July 15, 1903.—Name of factory, Schwarzwald; name of proprietor, Aug. Ebeling; 

P. O. address, Haven, R. F. D.; maker’s name, Aug. Ebeling; has not at- 

tended Dairy Schdol at Madison; no. of patrons, 19; pounds milk daily, 5,500; 

pounds cheese daily, 514; style of cheese made, Y. A‘ and long horns; Bab- 

cock Test is used; payments are made per cwt.; some of the milk in the 

cans was poor; the factory was kept fairly clean; whey tank is 30 feet 

from factory; tank is cleaned out weekly. 

Juiy 17, 1903.—Name of factory, Legler factory; name of proprietor or manager, 

P. Legler; P. O. address, Argyle, Lafayette Co.; maker’s name, Christ 

Strauss; he has not attended Dairy School; no. of patrons, 8; no. of cows, 

149; pounds milk daily, 2,725; pounds cheese daily, 248; kind of cheese made, 

Swiss; fire kettle used; Babcock Test not used; payments are made per hun- 

dred; milk in the cans was fair; the factory was kept clean; no sereens to 

keep flies cut; whey tanks and barrels join factory; whey barrels and tanks 

are cleaned out every week. 

Jply 20, 1903.—Name of factory, Klondike ; name of proprietor or manager, Jac. 
Bluser; P. O. address, Monroe, Green Co.; maker’s name, Louis Urfer;-he 

has not attended Dairy School; no. of patrons, 5; no. of cows, 124; pounds 

milk daily, 3,355; pounds cheese daily, 300; kind of cheese made, Swiss, fire 

kettle used; Babcock Test is not used; payments are made per hundred; the 
factory was kept clean; whey tanks and barrels joining factory; whey bar- 

rels and tanks are cleaned out every week. 

July 21, 1993.—Name of factory, Kleckner; name of proprietor or manager, Chas. 

Kleckner; P. O. address, Monroe, Green Co.; maker’s name, Fred Roder; 
he attended dairy school in Switzerland; no. of patrons, 13; no. of cows, 

270; pounds milk daily, 5,893; pounds cheese daily, 604; kind of cheese made, 

brick; steam vat used; Babcock Test sinot used; no curd test is used; pay- 
ments are made per hundred; the milki n the cans was fair; the factory 

was kept clean; there were no screens to keep ‘flies out; whey tanks and 

barrels joining factory; whey barrels and tanks aré cleaned out every week.
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7 July 22, 1903—Name of factory, Meythaler; name of proprietor or manager, Ba. 
Meythaler; P. O. address, Jordan Center; maker’s name, Jac. Schusted; he 
has not attended Dairy School; no, of patrons, 9; no. of cows, 165; pounds 

milk daily, 4,335; pounds cheese daily, 427; kind of cheese made, Swiss; fire 

kettle used; Babcock Test is not used; no curd test is used; the factory is 
kept fairly clean; there were no screens to keep flies out; whey tanks and 

barrels were 4 feet from factory; whey barrels and tanks are cleaned our 
every week. The factory is In poor condition in regard to sanitary sur- 

roundings. 

July 22, 193.—Name of factory, Rock River; name of proprietor, Rock River 

Cheese Factory; P. O. address, Mayvilie; maker's name, Chas. Muenzmaier ; 
he has not attended Dairy School at Madison; no. of patrons, 19; no. of 

cows, 288; pounds milk daily, 7,000; pounds cheese daily, about 700; style of 

cheese made, brick; Babcock Test is not used; payments are made per cwt.; 

the milk in the cans was gassy; whey tank is inside; tank is cleaned out 

twice a week. Make-room floor is not what it should be. A new cement 
floor will be put in next fall. An open ditch is used for drainuge purposes 

and it is foul. Have advised them to put in a tile drain with trap. 

July 22, 1903.—Name of factory, Rubicon; name of proprietor, Aug. Westphal; 

P. 0. address, Neosbo; maker’s name, Adelbert Hagen; he has not attended 
Dairy School at Madison; no. of patrons, 43; pounds milk daily, 9,600; 
pounds cheese daily, about 960; style of cheese made, brick; Babcock Test’ is 
not used; payments are made per ewt.; have no tester; the milk in the cans 
was fair; the factory was kept fairly clean; whey tank is 40 feet from fac- 
tory; tank is cleaned out very often. 

July 23, 1903.—Name of factory, Johnson; name of proprietor or manager, Wm. 
Johnson; P, O. address, So. Wayne; maker’s name, Christ Frei; he has not 
attended Dairy School; no. of patrons, 8; no. of cows, 150; pounds milk daily, 
3,042; pounds cheese daily, 292; kind of cheese made, Swiss; fire kettle used; 
Babcock Test is not used; no curd test is used; payments are made per 
hundred; the milk in the cans was fair; the factory was kept fairly clean; 

2 there were no screens to keep flies out; whey tanks and barrels are 8 feet 
from factory; whey barrels and tanks are cleaned out every week. 

July 2%4, 1908—Name of factory, Farley; name of proprietor or manager, Chas. 
Hartwick; P. O. address, So. Wayne, Lafayette Co.; maker’s name, Jac. 
Gempeler; he has not attended Dairy School; no. of patrons, 18; no. of cows, 
240; pounds milk daily, 5,735; pounds cheese daily, 540; kind of cheese made, 
Swiss; fire kettle used; Babcock Test is not used; Wis. curd test is used; 
payments are made per hundred; the milk in the cans was fair; the factory 
was kept clean; there were no screens to keep flies out; whey fanks and 
barrels are 8 feet from factory; whey barrels and tanks are cleaned out 
every week. 

July 24, 1903—Name of factory, Murphy; name of proprietor or manager, Joe 
Fooley; P. O. address, So. Wayne, Lafayette Co.; maker’s name, Ulrich No- 
fer; he has not attended Dairy Schoo); no. of patrons, 10; no. of cows, 154; 
pounds milk daily, 3,525; pounds cheese daily, 326; kind of cheese made, 

‘ Swiss; fire kettle used; Babcock Test fs not used; payments are made pér 
hundred; the milk in the cans was fair; the factory was kept clean; there 
were no screens to keep flies out; whey tanks and barrels are 10 feet from 
factory; whey barrels and tanks are cleaned out every week. : 

July 24, 19083—Name of factory, West Side; name of proprietor, Aug. West- 
phal; P. 0. address, Neosho; maker’s name, Jacob Wenger; he has not at- 
tended Dairy School at Madison; no. of patrons, 24; pounds milk daily, 4,800; 7 Pounds cheese daily, about 480; style of cheese made, brick; Babcock Test 
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1s not used; payments are made per cwt.; have no tester; the milk in the ! 

cans was fair; the factory was kept fairly clean; there were no screens to i 

keep flies out; whey tank is inside; tank is cleaned out weekly or better. 

July 26, 1903.—Name of factory, Baldwin; name of. proprietor, —————————_- 

=; P. 0. address, Baldwin; maker's name, —————-———; he 

has not attended Dairy School at Madison; no. of cows,.160; pounds milk 

daily, 3,500; pounds cheese daily, 320; Babcock Test is used; payments are 

made by pooling by test; milk test is 3.85; the milk in the cans was fair; 

| the factory was kept clean; there were stfeens to keep flies out. 

July 27, 1903—Name of factory, Rhine Center; name of proprietor, Geo, Hor- 

neck; P. O. address, R. F. D., Elkhart; maker’s name, Geo. Horneck; he 

has not attended Dairy School at Madison; no. of patrons, 49; pounds milk 

daily, 10,000; style of cheese made, daisies and picnic; the Babcock Test Is 

used; average per cent. fat in milk, 3.61; payments are made on fat basis; 

test of the milk is 3.2 to 4.0; some of the milk in the cans was gassy; the 

factory: was kept fairly clean; there were screens to keep flies out; whey 

tank is 20 feet from factory; tank is cleaned out weekly. 

July 27, 1903.—Name of factory, Martin; name of proprietor or manager, D. B. 

Martin; P. 0. address, Brodhead, R. 2; maker’s name, John Lenenberger; 

he has not attended Dairy School; no. of patrons, 12; no. of cows, 190; Z 

pounds milk daily, 3,400; kind of cheese made, Swiss; fire kettle used; the 

Babcock Test is not used; the milk in the cans was fair; the factory was 

kept clean; there were no screens to keep flies out; whey tanks and barrels s 

are 2% feet from factory; whey barrels and tanks are cleaned out every week. 

July 29, 1903.—Name of factory, Stanton; name of proprietor, M. O'Malley; P. O. 

address, Stanton; maker’s name, M. O'Malley; he has attended Dairy School 

. at Madison; no. of patrons, 34; no. of cows, 310; pounds milk daily, 5,600; 

pounds cheese daily, 500; the Babcock test is used; average per cent. fat in 

milk, 3.7; payments are made by test; test of the milk is 3.7; the milk in the 

eans was good; the factory was kept clean; there were no screens to keep 

flies out. 

July 30, 1908.—Name of factory, Ryan: name of proprietor or manager, Jim Con- 

nell; P. O. address, Janesville, R. F. D. 4; maker’s name, John Bauman; 

he has not attended Dairy School; no. of patrons, 9; no. of cows, 128; pounds 

milk daily, 1,900; pounds cheese daily, 175; kind of cheese made, block; fire 

kettle used; Babcock Test is not used; the milk in the cans was fair; the 

factory was not kept clean; there were no screens to keep flies out; whey 

tanks and barrels join factory; whey barrels and tanks are not cleaned out 

very often. In regard to sanitary surrounding this factory is in a poor con- 

dition. . 

July 31, 1903.—Name of factory, Darboy; location, 5 miles southeast of Appleton; 

township, Buchanan; owner or manager, Darboy Cheese & Butter Co.; P. 0. 

address, Appleton, R. R. No. 8; name of maker, Ed. A. Row; he has-at- 

tended Dairy School at Madison; no. of patrons, 48; no. of cows, 319; pounds 

o milk daily, 6,400; pounds of cheese daily, 609; style of cheese flats; Bab- 

cock Test is used; Wisconsin Curd Test is seldom used; payments are made 

per ewt.; weight of milk, 177,427; average test, 3.70; pounds of cheese, 

16,897, at last payment, June; there were screen doors and windows; tile 

drain below surface; location and condition of whey tank, 40 feet away, 

= cleaned twice a month, whey is notheated; condition of building, good; con- 

dition of apparatus, fair except cheese hoops, which are not in perfect re- 

pair; condition of surroundings, fair; condition of patrons’ milk cans, fair: 

¢ondition of milk in cans, usually fair, some gassy lately ; building is painted + 

outside.
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Aug. 1, 1903.—Name of factory, East Seymour: location, Seymour, 1 mile east; 

township. Seymour, section 27: owner or manager, Henry Melchert: P. 0. 

address. Sevmour: name of maker, Henry Melchert: he has not attended 

Dairy School at Madison: no. of patrons. 41: ponnds of milk daily, 6.000; 

pounds of cheese daily. 595: stvle of cheese. flats: the Rabeock Test is used: 

Wisconsin Curd Test Is not used; inspector's test of composite milk samole 

for day, 3.2 to 5.4: payments are made on fat basis: wt. of milk, 76.263: 

av. test, 3.75: pounds of cheese. 7.487 at last payment: there were screen 

doors and windows: will soon put in a tile drain: location and condition of 

whev tank, close to building, cleaned often: condition of building. good : 

condition of apparatus. good: condition of surrovndings, fair: condition of 

patrons’ milk cans, usually good ; condition of milk in cans, clean; building 

is painted outside. 

Aug. 4. 1903—Name of factory, Center Valley; location, Dorchester, 4 miles 

N. W.: township, Little Black, see. 26; owner dr manager, H. Laahs: P. 0. 

address, Dorchester; name of maker, A. G. Laabs: he has not attended Dairy 

School at Madison: no. of patrons, 44: no. of cows. 302: povnds of milk 

daily, 4.800; puonds of cheese daily. 455: style of cheese, sauare prints: the 

Babcock Test is used- Wisconsin Curd Test is not used: payments are made 

on fat basis: weight of milk, 134,212; average test. 3.77; pounds of cheese, 

13.232 at last payment, June: there were no screen doors or windows: drain- 

age, trough leading to open ditch; location and condition of whey tank, 10 

feet away from building, clean; condition of building, fair, make-room not 

5 sealed inside, will build new make-room : condition of apparatus, good except 

curd mill: condition of surroundings, fair: condition of patrons’ milk cans, 

fair; condition of milk in cans, some too ripe, some gassy; building is not 

3 painted outside. 

Aug. 4, 1903—Name of factory, Deronda; name of proprietor, J. G. Aune; P. 0. 

address, Deronda; maker’s name, J. G. Aune; he attended Dairy School at 

Madison; no. of patrons, 29; no, of cows, 125; pounds milk daily, 2,500; pounds 

cheese daily, 240; the Babcock Test is used: average per cent. fat in milk, 

4.0; payments are made by test; inspector’s test of the milk, 4.0; the milk in 

the cans was good; the factory was kept clean; there were screens to keep 

flies out; whey tank is‘near factory; tank is cleaned out every day. 

Aug. 7, 1903.—Name of factory, Greenleaf; location, Greenleaf; owner or man- | 

ager, L. L. Clark; P. 0. address, Greenleaf; name of maker, L. L. Clark; 

he has not attended Dairy School at Madison; no. of patrons, 48; pounds 

of milk daily, 9,840; pounds of cheese daily, 947; style of cheese, flats and 

cheddars; the Babcock Test is used; the Wisconsin Curd Test is used; pay- 

ments are made on fat basis; weight of milk, 328,020; average test, 3.56; 

pounds of cheese, $1,958 at last payment, June; there were screen doors | 

and windows; tile drain; location and condition of whey tank, 15 feet away, 

cleaned monthly; condition of building, good; condition of apparatus, fair; | 

condition of surroundings, fair; condition of patrons’ milk cans, good; con- | 

dition of milk im cans, some gassy ad not too clean; building is painted 

outside. 

4 Aug. 7, 13.—Name of factory, Cedar Bend; name of proprietor, co-operative; 

P. 0. address, Osceola; maker's name, E. E. Bales; he has attended Dairy 

; School at Madison; no. of patrons, 28; no. of cows, 220; pounds milk daily, 

4,000; pounds cheese daily, 420; the Babcock Test is used; average per cent. 

? fat in milk, 4.2; how are payments made; by test; inspector’s test of the 

: milk, 4.25; the milk in the cans was good; the factory was kept clean; there 

i were screens to keep flies out; whey tank is 120 feet from factory; tank is 

i cleaned out once a week, 
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Aug. 8, 1%8.—Name of factory, East Farmington; name of proprietor, W. T. 

Koch; P. 0. address, East Farmington; maker’s name, H. Youmans; he has 

not attended Dairy School at Madison; no. of patrons, 46; no. of eows, 460; f 

pounds milk daily, 9,000; pounds cheese daily, 920; the Babcock Test is used; ' 

average per cent. fat in milk, 3.8; payments are made by test; the milk in 

the cans was good; the factory was kept fairly clean; there were no screens , 

to keep flies out; whey tank is 10 feet from factory; tank is cleaned once a 

week. j 

Aug. 10, 1903.—Name of factory, Lagrandeur No. 4; location, East Farmington, ; 

Polk county; owner or manager, H A.. Lagrandeur; P. O. address, Somer- { 

set; name of maker, E. L. Davis; he has attended Dairy School at Madison; 

no. of patrons, 24; no. of cows, 265; pounds of milk daily, 5,000; pounds of 

cheese daily, 500; the Babcock test is used; the Wisconsin Curd Test ts 

used ; inspector's test of composite milk sample for day, 3.8; payments are 

made by test; there were screen doors and windows; drainage, good, under- 

ground to a creek; location and condition of whey tank, 25 feet away in 

good shape; condition of building, good, brick and basement curing room; 

condition of apparatus, good; condition of surroundings, good; condi- 

tion of patrons’ milk cans, good, mostly all small cans; condition of milk 

in cans, fair; the building is not painted outside. 

Aug. 10, 1903.—Name of factory, Lagrandner No. 3; location, East Farmington, 

Polk county; owner or manager, H. Lagrandeur; P. O. address. Somerset ; 

name of maker, C. L. Walker; he has not attended Dairy School at Madi- 

son; no. of patrons, 23; no. of cows, 3200; pounds of milk daily, 3,000; pounds 

of cheese daily, £20; the Babcock test is used; the Wisconsin Curd Test 1s 

used; inspector’s test of composite milk sample for day, 3.8; payments are 

made by test; there were screen doors and windows; drainage underground, 

good; whey tank is 35 feet off in goad shape; condition of building, good; 

condition of apparatus, good; condition of surroundings, good; condition of 

patrons’ milk cans, fair; condition of milk cans, fair; building is painted 

autside. 

Aug. 11, 1903.—Name of factory, Sand Hill; location, Somerset, St. Croix county; 

owner or manager, W. F. Koch; P. 0. address, East Farmington; name of 

maker, C. F. Raush; he has not attended Dairy School at Madison; no. of 

patrons, 47; no. of cows, 475; pounds of milk daily, 4,800; pounds of cheese 

daily, 47; the Babeock Test is used; inspector’s test of compos- 

ite milk sample for day, 4.0; payments are made by~ test; 

there were no screen, doors or windows; drainage good; whey tank 20 feet 

away, not clean; condition of building, poor; condition of apparatus, fair; 

condition of surroundings, good; condition of patrons’ milk cans, fair; con- 

dition of milk cans, fair; building is painted outside.” 

Aug. 11, 1903.—Name of factory, Lagrandeur No. 1; location, Somerset, St. Croix 

county; owner or manager, H. Lagrandeur; P. O. address, Somerset ; name 

of maker, C. W. Kuehne; he has not attended Dairy School at Madison; no. 

of patrons, 33; no. of cows, 175; pounds of milk daily, 3,300; pounds of 

cheese daily, 310; the Babcock test is used; the Wisconsin Curd Test 1s 

used; inspector’s test of composite milk sample for day, 3.8; payments are 

made by test; there were screen doors and. windows; drainage underground, 

good; whey tank 20 feet underground; condition of building, fair; condition 

of apparatus, good; condition of surroundings, good; condition of patrons’ 

milk cans, good; condition of milk in cans, fair; the building is not painted 

on the outside. 

Aug. 12, 1903.—Name of factory, Starr; location, Somerset; owner or manager, 

: H. Lagrandeur; P. O. address, Somerset; name of maker, C. Utrmark; he 

has attended Dairy School at Madison; no. of patrons, 32; no. of cows, 179; 

pounds of milk daily, 3,500; pounds of cheese daily, 370; the Babcock test is 

4



ag Se a Pe ee ee ee ae eS oe ee ee ee Ge tee lea Pip Ye 

; ‘ - 

$07 Quarterly Bulletin No. 2. 

used; the Wisconsin Curd Test is used; inspector's test of composiie milk 

sample for day, 4.1; payments are made by test ; there were screen doors and 

windows; drainage underground to river; whey tank 15 feet away, good; 

condition of building, good, brick and basement curing room; condition of 

surroundings, good; condition of patrons’ milk cans, fair; condition of milk 

in cans, good. : 

Aug. 12, 1908.—Name of factory, Cedar Lake; location, East Farmington; owner 

or manager, W. F. Koch; P. 0. address, E. Farmington; name of maker, Aug. 

‘Euberg; he has not attended Dairy School at Madison; no. of patrons, 25; no. 

cows, 225; pounds of milk daily, 4,500; pounds of cheese daily, 440; the Bab- 

cock test is used: the Wisconsin Curd Test is not used; inspector’s test of 

composite milk sample for day, 3.8; payments are made by test; there were 

screen doors and windows; drainage good; whey tank 65 feet away, good; 

condition of building, fair; condition of- apparatus, fair; condition of sur- 

roundings, good; condition of patrons’ milk cans, good; condition of milk in 

cans, overripe; the building is painted outside, 

Ang. 12, 1908.—Name of factory, no name; loéation, 5 miles sw Columbus, twp. 

Columbus, sec. 19; owner or manager, F. C. Westphal; P. 0. address, R. F. 

D., Columbus; name of maker, F. C. Westphal; he has not attended Dairy 

School at Madison; no, of patrons, 24; pounds of milk daily, 2,850; pounds 

of cheese daily, 295; the Babcock test is used; the Wisconsin Curd Test is 

not used; payments are made per ewt.; weight of milk, 98,196; and pounds 

of cheese, 9,312, at last payment, May; there were screen doors and win- 

dows; tile drain; whey tank 20 feet from factory, clean, whey not heated; 

condition of building, very good; condition of apparatus, all good; condition 

of surroundings, good; condition of patrons’ milk cans, fair; condition of 

milk in cans, some gassy; building is painted outstde; an exceptionally 

clean factory and well kept. 

Aug. 14, i903.—Name of factory, Pine Grove; owner or manager, R. C. Behnke; 

P. O. address, Hayton R. F. D.; name of maker, Wm. Strodhoff; he has not 

attended Dairy School at Madison; no. of patrons, 41; pounds of milk daily, 

4,423; pounds of cheese daily, 460; style and quality of cheese, square prints, 

good; the Babcock test is used; the Wisconsin Curd Test is not used; pay- 

ments are made on fat basis; figures for weight of milk not available at fac- | 

tory; there were no screen doors and windows; everything drained into 

whey tank; whey tank 20 feet from building, cleaned seldom; condition of | 
building, fair, except creamery room; cundition of apparatus, fair, except . 

hoops, which were not clean; condition of surroundings, fait; condition of . 

patrons’ milk cans, fair; condition of milk in cans, fair; building is painted 

on outside. 

Aug. 14-15, 193.—Name of factory, Granton; locaticn, Granton: owner or man- 

ager, R. Paulson; P. O. address, Granton; name of maker, Aug Allwardt; 

he has attended Dairy School at Madison; no. of patrons, 15; no. of cows, 

%; pounds of milk daily, 1,800; pounds of cheese daily, 182; the Babcock test 

: . is used; the Wisconsin Curd test is used; inspectors’ test of composite milk 

sample for day, 3.7; payments are made by test; there were screen doors 

. and windows; open drain to creek, good; whey tank overhead, good; condi- 

tion of building, fair; condition of apparatus, good; condition of surround- 

ings, fair; condition of patrons’ milk cans, fair; condition of milk in cans, 

fair. = 

| Aug. 18, 1903.—Name of factory, Junction; location, Wrightstown, town Bu- 

[ chanan, sec. 8; owner or manager, Wm. C. Kono; P. 0. address, South Kau- 

r kauna, No. 14; name of maker, Wm. C. Kono; he has not attended Dairy 

j School at Madison; no. of patrons, 23; no. of cows, 185; pounds of milk 

L daily, 4,000; pounds of cheese daily, 365; the Babcock test is used; the Wis- 

i 
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consin Curd Test is not used; payments are made per ewt.; there were no t 

screen doors/or windows, but soon will be; no provisions for drainage; a 

whey tank 35 feet from building, clean; condition of building, new, not yet 3 

finished, fairly clean; - condition of apparatus, good; condition of patrons’ ; 

milk cans, some cans are not perfectly clean; condition of milk in cans, some ; 

gassy and bad flavor; building is not yet painted outside; new factory; ; 

started making cheese July 28. 
j 

Aug. 20, 1903.—Name of factory, King: owner or manager, Carl King; P. 0. ad- ' 

dress, Brodhead; name of maker, D. Kberhart; he has not attended Dairy } 

School at Madison; no. of patrons. 12; no. of cows, 100; pounds of milk 

daily. 1,900; pounds of chéese daily, 190; the Babcock test is not used; the 

Wisconsin Curd Test is not used; payments are made per hundred; fire- z 

kettle used; there were no screen doors or windows; drainage poor condi- 

tion; condition of building, poor; condition of apparatus, poor, not in very 

E clean condition; condition of surroundings, fair; condition of patrons’ milk 

cans, fair; condition of milk in cans, fair: the building is not painted out- 

side. 

Ang. 21, 1908.—Name of factory, Pigeon River; location, Marion, Dupont, twp., 

sec. 23; owner or manager, Geo. E. Bonick; P. 0. address, Marion, R. F. D.; 

name of maker, Geo. E. Bonick; he has attended Dairy School at Madison; 

no, of patrons, 26; no} of cows, 150; pounds of milk daily, 2,530; pounds of 

cheese daily, 250; the Babcock test is used; the Wisconsin Curd Test is not 

often used; payments are made on fat basis; weight of milk, 67,750; average 

test, 3.7; pounds of cheese, 6,177, at last payment, June; only one screen 

door; no provisions yet but will put in tile drainage: whey tank 15 feet 

from building, clean; condition of building, fair; condition of apparatus, 

fair: condition of surroundings, good; condition of patrons’ milk cans, fair; 

. eondition of milk in cans, some wild food flaver and gassy; the-building is 

painted outside; a new factory, started up in May, this year. ~ 

Aug. 22, 190%.—Naine of factory, Pengra; location, country, town Sylvester, sec. 

23: owner or manager. W. A. Pengra; Pp. O. address, Monroe, R. 2; name of 

maker, Emil Hofen; he has not attended Dairy School at Madison: no. of R 

patrons, 10; no. of cows, 187; pounds of milk daily. 4,10; pounds of cheese 

daily, 372; the Babcock test is not used; the Wisconsin Curd Test is not 

vsed; payments are made per hundred; fire-kettle used; there were no screen 

doors and windows; drainage enters ahont 10 feet from bvilding: whey tank 

in not very good condition; condition of building. old; condition of apparatus, 

fair, in clean condition; condition of surroundings, poor; condition of pa- 

trons’ milk cans, fair: condition of milk in eans, fair; the building 

is painted outside: the drainage enters into a filthy hole next to 

building, which makes it very bad. 

Aug. 22-28, 1903.—Name of factory, Granton; location, Granton; owner or man- 

ager, R. Panlson:; P. 0. address, Granton/ name of maker, Aug. Allwardt; he 

has attended Dairy School at Miidison; no. of patrons, 18; no. of cows, 105; 

pounds of milk daily, 1.900; pounds of cheese daily, 190; the Babenck test is 

used; inspector's test of composite milk sample for day, 3.9; payments are 

made by test: weight of milk, $7,200: average test, 3.87 there were no screen 

doors or windows; drainage open but good; whey tank upstairs in store 

| room, good; condition of building fair. creamery and cheese factory combined; 

condition of apparatus, good, new: condition of surroundings, fair; condi- 

tion of patrons’ milk cans, good; condition of milk cans, mostly good; the 

pbuilding is painted on the outside. 

Aug. 24-25, 1903.—Name of factory, Christie; location, near Greenwood, town 

‘Weston, sec. 3; owner or manager, R. Paulson; P. 0. address, Granton; 

maker, F. Vicktora; has not attended Dairy School at Madison; no. patrons,
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21; no. cows, 175; pounds of milk daily, 3,400; pounds of cheese daliy, 320; Bab- 

cock test is used; the Wisconsin test is not used; inspector's test of com- 

posite milk sample for day, 3.9; payments are made by test; weight of milk, 

> 110,690; average test, 3.8; and pounds of cheese, 10,560 at last payment; there 

were no screen doors or windows; drainage open and not very good; loca- 

tion and condition of whey tank clase to factory, but in good shape; condi- 

tion of building, good, new, built this spring; condition of apparatus, good, 

new; condition of surroundings, good; comdition of patrons’ milk cans, 

mostly all new and good; condition of milk in cans, only fair, overripe; 

the building is net painted on outside, but will be painted very soon. 

Aug. 25, 193.—Name of factory, Evanswood; owner or manager, Evanswood 

Cheese Ass'n; P. O. address, Weyauwega; name of maker, Frank Young; 

he has not attended Dairy School at Madison; no of patrons, 30; no. of 

cows, 220; pounds of milk daily, 3,440; pounds of cheese daily, 350; the Bab- 

cock test is used; the Wisconsin Curd Test is not used; payments are made 

on fat basis; weight of milk, 110,749; average test, 3.66; and pounds of 

cheese, 10,065 at last payment, July; there were screen doors and windows; 

no drainage provisions, whey tank two feet from building, fairly clean; condi- 

tion of building, fair; condition of apparatus, fair; condition of surround- 

ings, good; condition of patrons’ milk cans, fair; condition of milk in cans, 

some off flavor and gassy; the building is painteg outside. 

Aug. 25, 1903—Name of factory, Crinnells: location, country, town Washington, q 

sec. 34; owner or manager, Lois Dodge; P. O, address, Monroe, R. 4; name 

of maker, Arnold Bruegger; he has not attended Dairy School at Madison; 

na of patrons, 11; no. of cows, 180; pounds of milk daity, 3,700; pounds of 

cheese daily, 336; the Babcock test is not used; the Wisconsin Curd Test is 

not used; payments are made per hundred; fire-kettle is used; there were 

. no Sereen doors or windows; drainage enters a building, bad condition; whey 

; tank fair, barrels in poor condition; conTition of building, fair; condition of 

apparatus, fair; condition of surroundings, fair; condition of patrons’ milk 

: cans, one who has very old cans; condition of milk in cans, fair; building is 
painted on outside; remarks, whey barrels were in a filthy condition. 

Aug. 25, 1903.—Name of factory, Nick Freiday ; location, country, twp. Washing- 

ton; owner dr manager, Nick Friday; P. 0. address, Monticello; name of 

maker, Robert Oeterli; he has not attended Dairy School at Madison; no. 

of patrons, 5; no. of cows, 140; pounds of milk daily, 3,800; pounds of cheese 

i daily, 342; the Babcock test is not used; the Wisconsin Curd Test is not 

used; payments are made per hundred; fire-kettle used; there were no screen 

doors and windows; drainage, fair; whey tank joins building, poor condi- 

+ tion; condition of building, poor and old; condition of apparatus, fair; con- 

dition of surroundings, poor. 

i Aug. 26, 1903._Name of factory, Altman, Jac; location, country town Mt. Pleas- 

i ant; uwner or manager, Jac. Altman; P. 0. address, Monticello; name of 

' maker, Jac. Altman; he has not attended Dairy School at Madison; no. of 

} patrons, 1; no. of cows, 40; pounds of milk daily, 1,200; pounds of cheese 

daily, 109; the Babcock test is not used; no Curd Test is used; payments are 

f - made per hundred; fire kettle used; there were no screen doors or windows; 

| no drainage; no tank nor barrels for whey; condition of building, fair; con- 

i dition of apparatus, fair; condition of surroundings, very poor, near barn 

| yard and hog pen; condition of patrons’ milk cans, fair; condition of mitk 

i in cans, fair. 

i Aug. 26, 1903.—Name of factory, Freiday, John; location, country, Exeter; 

i owner or manager, John Freiday; P. O. address, Monticello; name of maker, 

i Eugene Reider; he has not attended Dairy School at Madison; no. of pa- 

: trons, 3; no. of cows, 140; pounds of milk daily, 3,400; pounds of cheese daily, 

301; the Babcock test is not used; the Wisconsin Curd Test is not used}
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payments are made per hundred; fire kettle is used; there were no screen ; 

doors or windows; drainage enters about 10 feet from building; whey barrels i 

in poor condition; condition of building, poor; condition of apparatus, fair, j 

not very clean; condition of surroundings, fair; condition of patrons’ milk q 

cans, fair; condition of milk in cans, fair; building is nat painted outside. 4 

Aug. 27, 1903.—Name of factory, ——; location, Weyauwega, town Fremont, sec. 

28; owner or manager, Wm. Stange; P. O. address, Weyauwega; name of 

maker, Wm. Stange; he has not attended Dairy School at Madison; no. ot : 

patrons, 25; no. of cows, 227; pounds of milk daily, 3,767; pounds of cheese I 

daily, 376; the Babcock Test is used; the Wisconsin Curd Test is seldom 

used; payments are made per cwt.; weight of milk, 126,029; and pounds of 

cheese, 11,976, at last payment, July; there were screen doors and windows; 

drainage trough 75 feet long, leading to open ditch; whey tank 100 feet from f 

building, cleaned monthly, not sufficiently clean; condition of building, good; 

condition of apparatus, good; condition of surroundings, good; condition of - 

patrons’ milk cans, good; condition of milk in cans, some dirty; the build- 

ing is painted on outside: 

avg. 27, 13.—Name of factory, Ellis; location, country, town So. Wayne, sec. 

_ 23; owner or manager, Madrells; P. ©. address, So. Wayne, La Fayette 

county; name of maker, H. W. Wenger: he has not attended Dairy School at 

Madison; no. of patrons, 10; no. of cows, 156 pounds of milk daily, 2,800; 

pounds of cheese daily, 255; the Babcock test is not used; no Curd Test is 

used; payments are made per hundred; fire kettle used; there were no 

sereen doors or windows; drainage, poor condition; whey barrels in very 

poor condition; condition of building, poor very old; condition of apparatus, 

fair; condition of surroundings, poor, drainage has no fall; building painted 

outside; remarks, whey barrels are in a very filthy condition, as they have 

never been cleaned for this season. 

Aug. 28-29, 1903.—Name of factory, Lone Rock; location, Camp Domglas, town 

Orange, sec. 14; owner or manager, Wm. Bires; P. 0. address, New Lisbon; 

name of maker, A. E.’ Macklin; P. O. address, New Lisbon; he has not at- 

tended Dairy School at Madison; no. of patrons, 37; no. of cows, 280; pounds 

of milk daily, 4,300; pounds of cheese daily, 450; the Babcock Test is used; 

the Wisconsin Curd Test is used; inspector's test of composite milk sample 

for day, 4.0; payments are made by test; weight of milk, 141,503; average 

test, 4.0; and pounds of cheese, 13,520 at last payment; there were no screen 

doors or windows; drainage open and poor; condition of building, only fair, 

floor needs fixing; condition of apparatus, good; condition of surroundings, 

fair; condition of patrons’ milk cans, good mostly, one or two nasty; condi- 

tion of milk in cans, good; the building is not painted on outside. 

Aug. 28, 1903._Name of factory, Lowver; location, country, town Cadiz, sec, 18; 

owner or manager, Geo. Lowver; P. 0. address, Browntown, Green Co.; 

name of maker, Gottfr. Burkhatter; has attended Rairy School in Switzer- 

land; no, of patrons, 15; no. of cows, 156; pounds of milk daily, 3,800, pounds 

of cheese daily, 345; the Babcock test is not used; the Wisconsin Curd Test 

is not used; payments are made per hundred; steam kettle used; there were 

no sereen doors and windows; drainage fair; whey tank, fair condition; 

condition of building, poor, very old: condition of apparatus, fair; condi- 

tion of surroundings, fair; condition of milk in cans, fair; the building is 

painted on outside. 

Avg. 29, 1908.—Name of factory, Brant; location, 4 miles northwest Chilton; 
owner or manager, John Snyder; P. O. address, Chilton, R. F. D. No. 3; 

name of maker, John Snyder; he has not attended Dairy School at Madison; 

no. of patrons, 24; pounds of milk daily, 3,600; pounds of cheese daily, 337; 

the Babcock Test is used; the Wisconsin Curd Test is not used; payments 

a 5
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: are made on fat basis; weight of milk, 88,218; average test, 3.6; and pounds 

of cheese, 7,705, at last payment, July Ist to 20th; there were no screen doors 

and windows; drainage slops drop through floor on the ground, which slopes 

away; whey tank 60 feet from building, cleaned only twice a year, unclean; 

condition of building, unclean inside, decidedly so; condition of apparatus, 

fair, most of it; condition of surroundings, fair; condition of patrons’ miik 

cans, fair; building once painted, but worn away; remarks, I told the pro- 

prietor that I considered his factory unclean and unsanitary and called his 

attention to the laws of 193. 

Aug. 29, 1903.—Name of factory, ———; location, 4 miles northeast of Chilton; 

owner or manager, August Kreuger; P. 0. address, Chilton; na:ne of maker, 

August Krueger; he has not attended Dairy School at Madison; no. of pa- 

trons, about 30; pounds of milk daily, abunt 4,700; the Babcock Test is not 

much used; the Wisconsin Curd Test is not used; payments are made per 

hundred; there were no screen doors or windows; no provisions for drain- 

age, whey stands under factory on the ground; whey -tank 10 feet from 

building, not clean; condition of building, neglected inside; condition of 

apparatus, some unclean; condition of surroundings, filthy, ground soaked 

with whey; condition of patrons’ milk cans, did not see milk or cans; build- 

ing is painted outside. 

Aug. 30, 1903—Name of factory, York; location, Granton; owner or manager, 

J. Daughatter; P. O. address, Thorp; name of maker, James 

Steller; he has not attended Dairy School at Madison; no. 

of patrons, 20; pounds of milk ~daily, 3,600; pounds of -cheese 

daily, 380; the Babeock Test is used; the Wisconsin Curd Test is used; in- 

spector’s test of composite milk sample for day, 4.2; paymeuts are imade 

by test; weight of milk, 117,52; average test, 3.89; and pounds of cheese, 

11,670, at last payment; there were no sereen doors and windows; drainage, 

. open, not good; whey tank 45 feet, fair; condition of building, new, but not 

yet finished, only fair; condition of apparatus, good, new_this spring; condi- 

tion of surroundings, good; condition of patrons’ milk cans, mostly all good; 

condition of milk in cans, good ; building is not painted on outside. 

Aug. 31, 1903—Name of factory, Rockwell; location, country, town Wayne, sec. 

34; owner or manager, Aug. Stackpole; P. O. address, So. Wayne, La Fay- 

ette county; name of maker, Anton Huber; he has not attended Dairy 

School at Madison; no. of patrons, 11; no. of cows, 148; pounds of milk 

daily, 3,004; pounds of cheese daily, 272; the Babcock Test is not used; the 

Wisconsin Curd Test is not used; payments are made per hundred; fire ket- 

tle used; there were no screen doors or windows; drainage enters about 2 

feet from building, but has no fall; whey tank 14 fect from building; condi- 

tion of building, poor; condition of apparatus, not very clean; condition of 

: surroundings, bad, as it is surrounded by hog pens; condition of patrons’ 

milk cans, some have very poor cans; condition of milk in cans, one patron 

has very poor milk; building is painted on outside. 

Sept. 1, 1903.—Name of Yactory, Hollyhead; location, country, town 

Dodgeville; co-operative ; Pp. ©. address, Ridgeway, Iowa county ; 

he name of maker, Ad. Yoss; he has not attended Dairy School at Madison; 

no. of patrons, 7; no. of cows, 9%; pounds of milk daily, 1,750; pounds of 

cheese daily, 159; the Bacbock Test is not used; the Wisconsin Curd Test is 

| not used; payments are made per hundred; fire kettle used; there were no 

screen doors or windows; drainage in poor condition; whey tank in poor 

: condition; condition of building, fair; condition of apparatus, fair; condi- 

; tion of surroundings, drainage forms a filthy hole; condition of patrons’ milk 

| cans, fair; condition of milk in cans, fair; the building is not painted out- 

side.
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Sept. 2, 1903—Name of factory, ———; location, Sheboygan Falls, twp. Sheboy- 1 

gan Falls, sec. 33; owner or manager, Frank A. Fenner; Pp. O. address, She- 

boygan Falls, R. F. D.; name of maker, Frank A, Fenner; he has not at- 

: tended Dairy School at Madison; no. of patrons, 30; no. of cows, 330; pounds i 

of milk daily, 6,500; pounds of cheese daily, 625; the Babcock ‘Test is used; 

the Wis. Curd Test is not used; payments are made per ewt.; weight of 

milk, 237,079; and pounds of cheese, 21,801, at last payment; there were screen 

doors and windows; tile drain; whey tank @ feet from building, fairly 

clean; condition of building, good; condition of apparatus, good; condition 

of surroundings, good; condition of patrons’ milk cans, some rusty; condi- ; 

tion of milk in cans, some dirty; the building is painted on the outside. - : 

Sept. 3, 1903—Name of factory, Riverside; location, Elkhart Lake, twp. Rhine, 

sec. 13; owner or manager, Henry Horneck; P. O. address, Elkhart Lake, 

R. F. D. No. 34; name of maker, Henry Hornevi; he has pot attended Dairy 

School at Madison; no. of patrons, 26; no. of cows, 293; pounds of milk * 

daily, 6,000; pounds of cheese daily, 587; the Babcock Test is used; the Wis- 

consin Curd Test is not used; payments are made on fat basis; weight of i 

milk, 193,900; average test, 3.85; and pounds of cheese, 17,40, at last pay- 

ment, June; there were screen doors and windows; draifage, creek running 

close to building; whey tank 25 feet from building, clean; condition” of 

building, fair; condition of apparatus, good except whey pipes, should” be 

open troughs instead; condition of surroundings, fair; condition of patrons’ 

milk cans, fair; condition of milk in cans, usually fair; the building is not 

painted outside. . ‘ 

Sept. 3, 1903.—Name of factory, Barreltown; location, country, Mineral Foim, 

Jowa Co., sec. 20; owner or manager, J. Mitchell; P. O, address, Mineral 

Point, Iowa Co.; name of maker, Fred Schuler; he has not attended Dairy 

School at Madison; no. of patrons, 9; no. of cows, 118; pounds of milk dally, 

2,800; pounds of cheese daily, 311; the Babcock test is not used; the Wiscon- 

sin ‘curd test is not used; payments are made per pound; steam vats are used; 

no sereen doors or windows; drainage enters into road, poor condition; whey 

barrels in very poor condition; condition of building, fair, cellar is quite 

poor; condition of apparatus, fairly clean; condition of surroundings, poor 

drainage, forming into a filthy hole; condition of patrons’ milk cans, some 

were old and rusty, which should not be used; condition of milk in cans, 

poor on account of unsanitary condition of barréls; building is painted out- 

side. 

Sept. 4, 1903.—Name of factory, Ridgeway; location, Ridgeway; owner or man- 

ager, Wm. Kraemer; P. 0. address, Ridgeway, Iowa Co.; name of maker, 

Karl Messuli; he has not attended Dairy School at Madison; no. of patrons, 

10; no. of cows, 200; pounds of milk daily, 4,000; pounds of cheese daily, 363; 

style of cheese, Swiss; the Babcock test is not used; the Wisconsin Curd 

Test is not used; payments are made per hundred; steam kettle is used; 

there were no screen doors or windows; drainage enters into a filthy hole 

next to building; location and condition of whey tank, joining to factory, 

fair condition ; condition of building, poor ; apparatus in fair, clean condition, - 

but very old tools; condition of surroundings, poor, hog pen next to building; 

patrons’ milk cans in fair condition ; condition of milk in cans, fair; building 

is painted outside. 

Sept. 4, 1903.—Name of factory, Millbrick; location, Ridgeway; owner or man- 

ager, John Swenson; P. O. address, Ridgeway, Iowa Co.; name of maker, 

Fred Hawerder; he has not attended Dairy School; no. of patrons, 12; no. 

of cows, 250; pounds of milk daily, 4,700; pounds of cheese daily, 427; style 

of cheese, Swiss; the Baccock Test is not used; no Wis. curd test used; pay- 

ments made per ewt.; steam kettle used; were no screen doors or windows;
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drainage is good; whey tank joining to building; condition of building, 

poor; condition of apparatus, fair, good steam outfit, in clean condition; 

condition of surroundings, good; conditicn of patrons’ milk cans, good; con- 

dition of milk in cans, fair; building is painted outside. 

Sept. 5, 1903—Name of factory, Hide; location, Ridgeway, Iowa Co.; owner or 

manager, John Johnson; P. O. address, Barneveld, Iowa Co.; name of maker, 

. John Schultz; he has not attended Dairy School at Madison; no. of patrons, 

16; no, of cows, 212; pounds of milk daily, 3,700; pounds of cheese daily, 336; 

style of cheese, Swiss; the Babcock Test is not used; the Wisconsin Curd 

Test is not used; payments are made per hundred; fire kettle is used; there 

. were no screen doors and windows; drainage enters near to building; loca- 

tion and condition of whey tank, fair; condition of building, fair; 
condition of apparatus, fair; condition of surroundings, poor, drainage forms 

: 7 a filthy place; condition of patrons’ milk cans, fair; condition of milk in 

cans, fair; building is painted outside. 

Sept. 7, 1903.—Name of factory, Severtson; location, Lindon, sec. 26; owner 

or manager, P. A. Peterson; P. O. address, Edmund; name of maker, Milt. 

Zinflueh; he has not attended Dairy School at Madison; no. of patrons, 1; 

no. of cows, 260; pounds of milk daily, 3,400; style of cheese, Swiss; the 

Babcock Test is not used; the Wisconsin Curd Test is not used; payments 

are made per hundred; steam kettle is used; there were no schreen doors 

or windows; drainage enters 70 feet from building; location and condition of 

whey tank, barrels 40 feet from building; condition of building, very good; 

: condition of apparatus, very good, clean; condition of surround- 

! ings, good; condition of patrons’ milk cans, good; condition of milk in cans, 

good; building is painted outside. This is one of the best factories which 

I have yet seen; very good in all respects. 

Sept. 8, 1908.—Name of factory, Burr Oak; location, Dodgeville; owner or man- 

ager, Thom Thomas; P. 0. address, Dodgeville, Iowa Co.; name of maker, 

a August Regez; he has not attended Dairy School at Madison; no. of pa- 

trons, 9; no. of cows, 140; pounds of milk daily, 3,400; pounds of cheese daily, 

340; style of cheese, block; the Babcock Test is not used; the Wisconsin 

Curd Test is not used; payments are made per hundred; fire kettle used; 

there were no screen doors or windows; drainage enters 24 feet from build- 
ing; location and condition of whey tank, 10 feet from building, fair condi- 

4 tion; condition of building, fair; condition of apparatus, fair; condition of 
surroundings, fair; condition of patrons’ milk cans, fair; condition of milk 

\ cans, fair; building is not painted outside. 

Sept. 9, 1903.—Name of factory, Blotz; location, Dodgeville; owner or manager, 

Jno. Blotz; P. O. address, Dodgeville, Iowa Co.; name of maker, Wm. 
Wenger; he has not attended Dairy School at* Madison; no. of patrons, 10; 
no. of cows, 170; pounds of milk daily, 3,080; pounds of cheese daily, 342; 

{ style of cheese, brick; the Babcock Test is not used; the Wisconsin Curd 

F Test is not used; payments are made per hundred; fire kettle is used; there 
i were no screen doors or windows; drainage is 30 feet from building;; location 

and condition of whey tank, poor; condition of building, very 

poor; condition of apparatus, poor, and not very clean; condition of sur- 

i . roundings, fair; condition of patrons’ milk cans, fair; condition of milk in 

4 cans, fair; building is not painted outside. 

i Sept. 10, 1903—Name of factory, Patterson; location, Mineral Point; owner or 
1 manager, D. Patterson; P. O. address, Mineral Point, Iowa Co.; name of 

a maker, Peter Steuri; he has not attended Dairy School at Madison; no. of 
iH patrons, 6; no. of cows, 130; pounds of milk daily, 2,400; pounds of cheese 

t daily, 266; style of cheese, limburger; the Babcock Test is not used; the 

iy Wisconsin Curd Test is not used; payments are made per hundred; steam 

H 
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yat used; there were no sereen doors or windows; drainage enters 40 feet 

from building; location and condition of whey tanks, barrels in very poor 

condition; condition of building, poor, very old; condition of apparatus, 

fairly clean; condition of surroundings, poor, very low; condition of patrons’ 

milk cans, fair; condition of milk in cans, fair; building is not painted out- 

side. 

Sept. 11, 1903—Name of factory, North Survey; location, Dodgeville; owner or 

manager, C. H. Berryman; P. 0. address, Dodgeville, Iowa Co.; name of 

maker, Cap. Meyer; he has not aftended Dairy School at Madison; no. of 

patrons, 10; no. of cows, 220; pounds of milk daily, 4,90; pounds of cheese 

daily, 323; style and quality of cheese, Swiss; the Babcock Test is not used; 

the Wisconsin Curd Test is not used; payments are made per hundred; fire 

kettle used; there were no screen doors or windows; drainage enters 30 feet 

from building; location and condition of whey tank, barrels 8 to 10 feet; 

condition of building, fair; condition of apparatus, fair; condition of sur- 

roundings; poor; condition of patrons’ milk cans, some cans are old and 

rusty; condition of milk in cans, fair; building is painted outside. . 

Sept. 12, 1903.-Name of factory, Adell: location, Adell; owner or manager, Ss. 

Aigner; P. O. address, Adell; name of maker, S. Aigner; he has not at- 

tended Dairy School at Madisun; no. of patrons 21; pounds of milk daily, 

4,100; pounds of cheese daily, 370; style. of cheese, daisies and long horns; 

the Babcock Test is used; the Wisconsin Curd Test is not used; payments 

are made on fat basis; weight of milk, 132,264; average test, 3.5; pounds of 

cheese, 12,024 at last payment; there were screen doors and windows; box 

drain underground; location and condition of whey tank, 40 feet from build- 

ing, not cleaned often; condition of building, good; condition of apparatus, 

fair; condition of surroundings, ground whey soaked; condition of patrons’ 

milk cans, rusty; condition of milk in cans, some dirty; building not yet 

painted outside, it is new and hardly completed. 

Sept. 14, 1903—Name of factory, Foegeli; location, Sylvester; owner or man- 

ager, A. Foegeli; P. O. address, Monroe; name of maker, G. Steinman; he 

has not attended Dairy School at Madison; no. of patrons, 3; no. of cows, 120; 

pounds of milk daily, 1,970; style of cheese, limburger; the Babcock Test is 
not used; the Wisconsin Curd Test is not used; payments are made per 

hundred; steam vat is used; there were no screen doors or windows; drain- 

age in very poor condition; location and condition of whey tank, barrels in 

poor condition; condition of building fair; condition of apparatus, fair; con- 

dition of surroundings, poor; condition of patrons’ milk cans, fair; condition 

of milk in cans, fair; building is painted outside. 

Sept. 15, 1903—Name of factory, Blumer; location, Jefferson, sec. 18; owner or 
manager, Anna Blumer; P. 0. address, Monroe; name of maker, John 

Blumer; he has not attended Dairy School at Madison; no. of patrons, 5; 

no. of cows, 85; pounds of milk daily, 1,500; style of cheese, limburger; the 

Babcock test is not used; the Wisconsin Curd Test is not used; payments 

are made per hundred; steam vat used; there were no screen doors or win- 

dows; drainage in poor condition; location and condition of whey tank, join- 

ing to building; condition of building, poor, very old; condition of apparatus, 

poor; condition of surroundings, poor; building is not painted outside. 

Sept. 15, 1908.—Location, Cecil; Washington township, sec. 11; owner or man- 

ager, A. J. Natzke; P. O. address, Cecil; name of maker, A. J. Natzke; he 

has not attended Dairy School at Madison; no. of patrons, 22; pounds of 

milk daily, 2,600; pounds of cheese daily, 279; style of cheese, flats; quality, 
fair; the Babcock Test is used; the Wisconsin Curd Test is not used; pay- 

ments are made on fat basis; weight of milk, 7,118; average test, 3.92; 

pounds of cheese, 7,350 at last payment, July; there were no screen doors or
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windows; no provisions for drainage; location and condition of whey tank, 

20 feet from building, cleaned two to four times a month; condition of build- 

ing, good; condition of apparatus; good; condition of surroundings, good; 

condition of patrons’ milk cans, fair; condition of milk in cans, fair; build- 

ing is not painted outside. 

Sept. 16, 1%3.—Name of factory, Franklin; location, Glarus, sec. 6; owner or 

manager, D. Hogan; P. O. address, Monroe; name of maker, Ulrich Rami; 

he has not attended Dairy School at Madison; no. of patrons, 14; no. of 

cows, 140; pounds of milk daily, 3,5000 ; style of cheese, Swiss; the Babcock 

Test is not used; the Wisconsin Curd Test is used; payments are made per 

hundred; fire kettle used; there were no screen doors or windows; drainage 

in fair condition; location and condition of whey tank, tanks in building, 

f barrels fair distance; condition of building, fair; condition of apparatus, 

fair; condition of surroundings, fair; condition of patrons’ milk cans, fair; 

condition of milk in cans, fair, with ecxeption of one patron; building is 

painted outside. 

Sept. 16-17, 1908.—Name of factory, Iron Creek; location, Menomonie, Spring 

Brook township, sec. 1; owner or manager, Jacob Martinsen; P. O. address, 

Menomonie; he attended Dairy School at Madison; no. of patrons, 30; pounds 

of milk daily, 3,500; pounds of cheese daily, 380; style and quality of cheese, 

twins ; the Babcock Test is used; the Wisconsin Curd Test is used ; inspector's 

test of composite milk sample for day, 4.3; payments are made by test; 

weight of milk, 158,642; average test, 3.8; pounds of cheese, 1.,320 at last 

payment, June; there were screen doors and windows; drainage opens out 

on ground, very bad; location and condition of whey tank, up stairs, good ; 

condition of building, good, fine curing room, sub-earth duct; condition of 

apparatus, good; condition of surroundings, only fair, drainage makes it bad ; 

condition of patrons’ milk cans, good ; condition of milk in cans, good; build- 

ing is painted outside. 

Sept. 19, 1903.—Location, Sheboygan, Wilson township, sec. 16; owner or man- 

ager, H. C. Gartman; P. O. address, Sheboygan No. 5; name of maker, 

H. C. Gartman; he has not attended Dairy School at Madison; no. of pa- 

trons, 30; no. of cows, 263; pounds of milk daily, 4,900; pounds of cheese 

daily, 475; style and quality of cheese, flats, fair; the Babcock Test is not 

used; the Wisconsin Curd Test is used; payments are made per cwt.; weight 

i of milk, 170,954; pounds of cheese, 15,937 at last payment, July; there were 

screen doors and windows; drainage pipe leading to ditch 80 feet away; 

location and condition of whey tank, 50 feet from building, cleaned weekly; 

condition of building, old, fairly clean; condition of apparatus, clean; con- 

Be dition of surroundings, good; condiiton of patrons’ milk cans, some rusty; 

condition of milk in cans, some dirty, gassy; building is painted outside. 

Sept. 21, 1903.—Name of factory, Raub; location, Jefferson, sec. 5; owner or man- 

ager, W. F. Hartwig; P. O. address, Monroe, Green Co.; name of maker, 

John Rindlisback; he has not attended Dairy School at Madison; no. of pa- 

2 * trons, 9; no. of cows, 148; pounds of milk daily, 3,000; style of cheese, Swiss; 

i the Babcock Test is not used; the Wisconsin Curd Test is used; payments 

are made per hundred; fire vats used; there were no screen doors or win- 

i dows; drainage enters govtl distance from building; location and condition 

of whey tank, in builaing, barrels 15 feet from building; condition of build- 

ing, poor, old; condition of apparatus, fair; condition of surroundings, whey 

barrels in poor condition; condition of patrons’ milk cans, fair; condition of 

milk in cans, fair; building is painted outside. 

H Sept. 22, 1908.—Location, Cecil, Washington township, sec. 32; owner or man- 

4 ager, Theo, W. Natzke; P. O. address, Bonduel; name of maker, Theo. w. 

| 4 Natzke; he has not attended Dairy School at Madison; no. of patrons, 39; 

i 
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pounds of milk daily, 4,500; pounds of cheese daily, 465; style of cheese, 

daisies; the Babcock Test is used some; the Wisconsin Curd Test is not 

used; payments are made per cwt.; weight of milk, 155,350; pounds of cheese, 

15,009 at last payment, July; there were no screen doors or windows; ho 

provisions for drainage; location and condition of whey tank, 15 feet from 

building, cleaned once a week or two; cundition of building, fair; condi- 

tion of apparatus, fair; condition of surroundings, fair; condition of pa- 

trons’ milk cans, fair; condition of milk in cans, some gassy; building is 

not painted outside. 

Sept. 23, 1903.—Name of factory, Johnson; location, country; owner or manager, 

Johnson; P. O. address, So. Wayne, Lafayette Co.; name of maker, Christ 

Frei; he has not attended Dairy School at Madison; no. of patrons, 8; no. 

of cows, 150; pounds of milk daily, 2,500; style of cheese, Swiss and block; 

the Babcock ‘fest is not used; the Wisconsin Curd Test is not used; pay- 

ments are made per hundred; fire vats used; there were no screen dors 

or windows; drainage very poor; location and condition of whey tank, 

poor; condition of building, old and poor; condition of apparatus, not 

clean; condition of surroundings, poor, hog pen next to building; condition 

of patrons’ milk cans, fair; condition of milk in cans, fair; building 1s 

not painted outside. 

Sept. 24, 1903.—Name of factory, White; location, Clarno; owber or manager, 

Frank Corb; P. ©. address, Monroe; name of maker, Rordlisberger; he 

has not attended Dairy School at Madison; no. of patrons, 9; no. of cows, 

140; pounds of milk daily, 2,600; style of cheese, Swiss; Babcock Test is not 

used; Wisconsin Curd Test is not used; payments are made per hundred; 

fire kettle used; there were no screen doors or windows; drainage fair dis- 

tance from building; location and condition of whey tank, barrels 10 feet 

from building, fair condition; condition of building, fair;. condition of ap- 

paratus, fair; condition of surroundings, fair; condition of patrons’ mik 

cans, fair; condition of milk in cans, fair; building is painted outside. 

Sept. 25, 1%3.—Name of factory, Elmer & Wild; location, Mt. Rose; owner or 

manager, Elmer & Wild; P. O. address, Belleville, R. 59; name of maker, i 

Otto Vogel; he has not attended Dairy School at Madison; no. of patrons, 

4; no. of cows, 125; pounds of milk daily, 2,100; style of cheese, limburger; 

Babcock Test is not used; Wisconsin Curd Test is not used; payments are 

made per hundred; steam vats used; there were no screen doors or win- 

dows; drainage enters good distance from building; condition of whey bar- 

. vels fair; condition of building, fair; condition of apparatus, fair; condition 

of surroundings, fair; condition of patrons’ milk cans, fair; condition of 

milk in cans, fair; building is painted outside. 

Sept. 25, 1903.—Name of factory, Fritz;-location, Mt. Rose; owner or manager, 

John Fritz; P. O. address, Belleville; name of maker, Emil Roeder; he has 

not attended Dairy School at Madison; no. of patrons, 10; no. of cows, 220; ~ 

pounds of milk daily, 3,300; style of cheese, limburger; Babcock Test is not 

used; Wisconsin Curd Test is not used; payments are made per hundred; 

steam vats used; there were no screen doors and windows; drainage 16 feet 

from building; whey barrels in very poor condition; condition of building, 

poor, very old; condition of apparatus, fair; condition of surroundings, 

3 poor, whey barrels producing bad odor as they are next to building; condi- 

tion of patrons’ milk cans, fair; condition of milk in cans, fair at present; 

building is not painted on outside. , ¥ > 

Sept. 26, 1903.—Name of factory, Mud Creek; location, Valders, Eaton township, 

sec. 12; owner or manager, H. A. Olm & Son; P. 0. ad- 

dress, Valders, R. F. D.;_ name of maker, Otto Olm; he 

bas not attended Dairy School at Madison; no. of patrons, 30; pounds
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of milk daily, 3,800; pounds of cheese daily, 380; style of cheese, Y. A. and 

squares; Babcock Test is used; Wisconsin Curd Test is not used; payments _ 

are made on fat basis; weight of milk, 105,896; average test, 3.84; pounds of 

1 cheese, 10,501 at last payment, August; there were no screen doors or win- 

dows; drainage box under ground, leads across road to ditch; location and 

, condition of whey tank, near building, not cleaned often; condition of build- 

i ing, fair; condition of apparatus, fair; condition of surroundings, fair; con- 

i dition of patrons’ milk cans, fair; condition of milk in cans, fair; building 

! is not painted outside. Sanitary conditions better than on first visit. 

i Sept. 26, -903—Name of factory, Peerless; location, Primrose; owner or man- 

ager, H. Hoffman; P. O. address, Belleville, Dane Co.; name of maker, G. 

il Langacker; he has not attended Dairy School at Madison; no. of patrons, 

4 13; no. of cows, 300; pounds of milk daily, 4,700; style of cheese, limburger; 

i Babcock Test is not used; Wisconsin Curd Test is not used; payments are 

made per hundred; steam vats used; there were no screen. doors or win- 

i dows; drainage 35 feet from building; whey barrels in poor condition; con- 

1] dition of building, poor, very old; condition of apparatus, fair; condition 

of surround.ngs, poor, whey barrels joining to building; condition of pa- 

| trons’ milk cans, fair; condition of milk in cans, fair; building is not painted 

outside. 

Sept. 26, 1903.—Name of factory, Standard; location. Primrose; owner or man- 

ager, Joseph Fjellstadt; P. 0. address, R. F. D. 70, Mt. Horeb; name of 

maker, H. Elmer; he has not attended Dairy School at Madison; no. of 

patrons, 13; no. of cows, 250; pounds of milk daily, 4,700; style of cheese, lim- 

4 burger; Babcock Test is not used; the Wisconsin Curd Test is used; pay- 

ments are made per hundred; steam vats are used; there were no screen 

doors or windows; drainage 12 fect from building, poor condition: whey bar- 

rells in very poor condition; condition of building, poor, old; condition of 

apparatus, fair; condition of surroundings, poor, ‘account barrels producing 

4 5 bad odor; condition of patrons’ milk cans, fair; condition of milk in cans, 

i fair; building is not painted outside. 

September 26, 1963.—Name of factory, Holland; location, Primrose; owner or 

manager, Holland’ Cheese Co.; P. O. address, Mt. Horeb, R. 70; name of : 

maker, Christ Baller; he has not attended Dairy School at Madison; no. of 

¥ patrons, 4; no. of cows, 100; pounds of milk daily, 1,800; style of cheese, lim- 

burger; Babcock Test is not used; Wisconsin Curd Test is not used; pay- 

i ments are made per hundred; steam vats used; there were no screen doors 

te or windows; drainage poor; whey barrels poor; condition of building, poor, 

old; condition of apparatus, poor; condition of surroundings, very poor; 

condition of patrons’ milk cans, fair; condition of milk in cans, fair; build- 

i ing is not painted outside. 

i Sept. 26, 1903—Name of factory, Petterson; location, Primrose; owner or man- 

ager, Wm. Petterson; P. 0. address, Mt. Vernon; name of maker, Fritz Erb; 

a he has not attended Dairy School at Madison; no. of patrons, 6, no. of 

i cows, 120; pounds of milk daily, 2,300; style of cheese, black; the Babcock 

a ‘Test is not used; the Wisconsin Curd Test is not used; payments are made 

ii per hundred; fire vats used; there were no screen doors or windows; drain- 

| . age poor; whey barrels in poor condition; condition of building, poor; con- 

| dition of apparatus, not very clean; condition of surroundings, poor; con- 

He dition of patrons’ milk cans, fair; condition of milk in cans, fair; building 

i is not painted outside. 

+ Sept. 26, 1903.—Name of factory, Rock Hill Cheese Co.; location, Primrose; owner 

: i or manager, A. Becker; P. O. address, Mt. Horeb, R. 71; name of maker, 

| i Carl Bieri; He has not attended Dairy School at Madison; no. of patrons, 8; 

! ¥ no. of cows, 200; pounds of milk daily, 3,100; style of cheese, limburger, the 

i 
Bl . ORS



Wisconsin Dairy and Food Commission. 61 | 

Babcock Test is not used; the Wisconsin Curd Test is not used; payments 

are made per pound; steam vat used; there were no screen doors or win- 

dows; drainage 10 feet from building, poor condition ; whey barrels, 30 feet 

from building; condition of building, fair; apparatus, good, clean; condition 

of surroundings, poor account of drainage; condition of patrons’ milk cans, 

fair; candition of milk in cans, fair; building is not painted outside. 

Sept. 26, 1903.—Name of factory, Primrose Union Cheese Co.; location, Primrose; $ 

owner or manager, Ole Barton; P. O. address, Primrose; name of maker, 

Fred Indermill; he has not attended Dairy School at Madison; no. of pa- 

trons, 10; no. of cows, 180; pounds of milk daily, 3,300; style of theese, lim- _ 

burger; Babcock Test is not used; Wisconsin Curd Test is not used; pay- 

ments are made per hundred; steam yat used; there were no screen doors 

or windows; drainage poor; whey barrels in good location; condition of 

building, goal, new; condition of apparatus, fair; condition of surround- 

ings, poor on account of drainage; condition of patrons’ milk cans, fair; 

condition of milk in cans, fair; building is painted outside. 

Sept. 26, 1903.—Name of factory, Harker; location Primrose; owner or manager, 

J. Harker; P. ©. ‘address, Mt. Vernon; name of maker, Christ 

Baumgerden; he has not attended Dairy School at Madison; 

no. of patrons, 12; mo. of cows, 150; pounds of milk daily, 

2,800; style of cheese, limburger; Babcock Test is not used; ‘Wisconsin Curd 

Test is not used; payments are made per hundred; steam vat used; there 

were no screen doors and windows; drainage 10 feet from building; whey 

barrels in poor condition; condition of building, fair; condition of apparatus, 

fair: condition of surroundings, fair; condition of patrons’ milk cans, fair; 

condition of milk in cans, fair; building is painted outside. 

Sept. 26, 1903.—Name of factory, Batcher Hill; location, Primrose; owner or 

manager, D. Conner; P. O. address, Mt. Vernon; name of maker, Christ 

Gerber; he has not attended Dairy School at Madison; no of patrons, 6; 

_no. of cows, 126; pounds of milk daily, 1,600; style of cheese, block; Babcock 

Test is not used; Wisconsin Curd Test is not used; payments are made per : 

hundred; fire kettle used; there were no screen doors or windows; drain- 

age in very poor condition; whey barrels in poor condition; condition of 

building, poor. 

Sept. 26, 1903.—Name of factory, Cadott Cheese Factory; location, Cadott; owner 

or manager, F. L. Munroe; P. ©. address, Cadott; name of maker, John 

Wilson; he attended Dairy School at Madison; no. of patrons, 40; no. of 

cows, 120; pounds of milk daily, 2,500; pounds.of cheese daily, 270; style and 

quality of cheese, twins and brick, granular, good quality; the Babcock Test 

is used; the Wisconsin Curd Test is used; inspector’s test of composite milk 

sample for day, 4.3; payments are made by test; weight of milk, 79,720; aver- 

age test, 4.3; pounds’ of cheese, $02 at last payment; there were no screen ~ 

doors or windows; drainage underground to creek, good; location and con- 

dition of whey tank, up stairs, good; condition of building, good; condition 

of apparatus, good; condition of surroundings, good; condition of patrons’ 

milk cans, mostly all good; condition of milk in cans, good; building is 

painted outside. 

Sept. 27, 1903.—Name of factory, North Star; location, Edson; owner or manager, 

F. C. Orth; P. 0. address, Edson; name of maker, F. C. Orth; he attended 

Dairy School at Madison; no. of patrons, 48; no. of cows, 284; pounds of milk 

daily, 5,800; pounds of cheese daily, 610; style and quality of cheese, twins, 

good; the Babcock Test is used; the Wisconsin Curd Test is used; inspect- 

or’s test of composite milk sample for day, 4.1; payments are made by pooling 

system; weight of milk, 118,400; pounds of cheese, 11,77% at last payment; 

there were screen doors and windows; drainage open to a pond; location and -
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condition of whey tank, upstairs, good; condition of building, fair; condition 

of apparatus, fair; condition of surroundings, good; condition of patrons" 

milk cans, mostly all good; condition of milk in cans, good; building is 

painted outside. 

Sept. 27, 1903—Name of factory, Hamon; location, Sylvester, sec. 29; owner or 

manager, S. M. Hamon; P. 0. address, Monroe; name of maker, And. Alp- 

lanalp; he has not attended Dairy School at Madison; no. of patrons, 7; no. 

. of cows, 15; pounds of milk daily, 2,400; style of cheese, block; the Babeock 

Test is not used; the Wisconsin Curd Test is not used; payments are made 

per hundred; fire kettle used; there were no screen doors or windows; 

drainage in poor condition; Jocation and condition of whey tank, dug in 

ground, poor condition; condition of building, fair; condition of apparatus, 

fairly clean; condition of surroundings, poor, hog pen near pbuilding; condi- 

tion of patrons’ milk cans, fair; condition of milk in cans, fair; building 

is painted outside. 

Sept. 28, 1903.—Name of factory, West; location, Monroe; owner or manager, 

. Frank Zerbel; P. 0. address, Monroe; name of maker, H. Teller; he has 

not attended Dairy School at Madison; no. of patrons, 12; no. of cows, 180; 

pdunds of milk daily, 3,600; style of cheese, Swiss; Babcock Test is not 

used; foreign curd test is used; payments are made per hundred; fire kettle 

used; there were no screen doérs or windows: drainage in good condition; 

| whey barrels in fair condition; condition of building, fair; condition of ap- | 

paratus, good; condition of surroundings, fair: condition of patrons’ milk 

cans, fair; condition of milk in cans, fair; building is painted outside. | 

Sept. 28, 1903—Name of factory, Boyd; location, Boyd; owner or manager, E. ’ 

i Korb; P. 0. address, Boyd; name of maker, FE. Korb; he has not attended 

Dairy School at Madison; no. of patrons, 44; no. of cows, 245; pounds of milk 

daily; 4,800; pounds of cheese daily; 545; style of cheese, daisies; the Bab- 

i cock Test is used; the Wisconsin Curd Test is used: payments are made by 

podling system; weight of milk, 122.990; pounds of cheese, 12,856 at last 

payment, 10.34 Ib. milk for 1 Ib. cheese; no screen doors or windows; 

drainage underground to creek; location and condition of whey tank, outside 

i underground, fair; condition of building, fair, curing room poor; condition 

of apparatus, good: condition of surroundings, good ; condition of patrons’ 

' milk cans, mostly all good, about 6 unfit for use; condition of milk in cans, 

i z good; building is painted outside. gos 

al Sept. 29, 1903.—Name of factory, Half Way; location, Chippewa Co., Edson 

township, sec. 3; owner or manager, A. P. Grieger; P. 0. address, Stanley; 

i name of maker, A. P. Grieger; he has attended Dairy School at Madison; 

; no. of patrons, 29; pounds of milk daily, 2,500; pounds of cheese daily, 310; 

a style of cheese, twins; the Babcock Test is not used; the Wisconsin Curd 

i < Test is used; inspector's test of componite milk sample for day, 4.2; pay- 

ments are made by pooling system: there were no screen doors and win- 

4 dows; drainage open, rens omt near road: location and condition of whey 

i tank, upstairs, good; condition of building, fair, good basement curing 

i room; condition of apparatus, good; condition of surroundings, fair; condi- 

i-- tion of patrons’ milk cans, two of them rusty, balance good; condition of 

5 milk in cans, good; building is painted outside. 

i 
a Sept. 29, 1903.—Name of factory, “Island; location, Medina Junction, Greenville 

i township, sec. 31; owner or manager, Island Cheese & Butter Co.; P. 0. 

i address, Appleton, R. R. No, 1; name of maker, Rabert Wohld; P. 0. ad- 

i - @ress, Larson, R. R. No. 12: he has attended Dairy School at Madison; no. 

q of patrons, 14; no. of cows, 147: pounds of milk daily, 2,200; pounds of cheese 

1 daily, 220; style and quality of cheese, flats; the Babcock Test is used; the . 

{ . Wisconsin Curd Test is seldom used; payments are made on fat basis; 

i 
i; 
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weight of milk, 71,700; average test, 3.77; there were not many screen doors é 

and windows; tile drain; location and condition of whey tank, 3 feet from 

building, cleaned weekly ; condition of building, good; condition of apparatus, 

good; condition of surroundings, good; condition of patrons’ milk cans, some 

gassy and sweetish in flavor ; building is painted outside. 

Sept. 29, 19083—Name of factory, Theehn; location, Washington; owner or man- 

ager, Herman Schmerse; P. 0. address, Monroe; nanie of maker, Fred Wen- 

ger; he has not attended Dairy School at Madison; no. of patrons, 8; ne ? 

of cows, 160; pounds of milk daily, 3,200; style of cheese, block; the Bab- 

cock Test is not used; foreign curd test is used; payments are made per 

hundred; fire kettle used;,there were no screen doors and windows; drainage 

in poor condition, 12 feet from building; whey barrels in poor condition; 

condition of building, fair; condition of apparatus, fair; condition of sur- 

roundings, poor, account of drainage; condition of patrons’ milk cans, fait; 

condition of milk in cans, fair; building is painted outside. 

Sept. 29, 1903—Name of factory, Robert Theiler; location, Washington; owner 

or manager, Robert Theiler; P. O. address, Monticello; name of maker, Fred 

Rieser; he has not attended Dairy School at Madison; no. of patrons, 6; 

no. of cows, 160; pounds of milk daily, 2,900; style of cheese, limburger; 

the Babcock Test is not used; the Wisconsin Curd Test is not used; pay- 

ments are made per hundred; steam vats are used; there are no screen 

doors or windows; drainage in good condition; whey barrels in poor condi- 

tion; condition of building, fair; condition of apparatus, fair; condition of 

surroundings, poor, account of drainage; eondition of patrons’ milk cans; 

fair; condition of milk in cans, poor; building is painted outside. 

Sept. 20, 1903—Name of factory, H. Theiler; location, Washington; owner or 

manager, H. Theiler; P. O. address, Monticello; name of maker, John Krebs: 

he has not attended Dairy Schvol at Madison; no. of patrons, 2; no. of 

cows, 73; pounds of milk daily, 1,600; style of cheese, limburger; the Bab- 

cock Test is not used; the Wisconsin Curd Test is not used; payments are 

made per hundred; steam vat used; there were no screen dogrs and win- 

dows; drainage in poor condition; whey barrels in very poor condition; con- 

dition of building, poor; condition of apparatus, fair; condition of surround- 

ings, poor; condition of patrons’ milk cans, fair; condition of milk in cans, 

fair; building is painted outside. 

Sept. 30, 1903. Name of factory, Karlin; location, country, twp. Washington; 

owner or manager, Jno. Dick; P. 0. address, Monticello; name of maker, 

Jno. Wahlen; he has not attended Dairy School at Madison; no. of patrons, 

4; no. of cows, 130; pounds of milk daily, 2,400; style of cheese, block, the 

Babeock Test is not used; the Wisconsin Curd Test is not used; payments 

are made per hundred; fire kettle is used; there were no screen doors or 

windows; drainage, poor condition; whey barrels in very poor condition; 

condition of building, poor; condition of apparatus, poor, not very clean; 

condition of surroundings, poor; condition of patrons’ milk cans, fair; condi- 

tion of milk in cans, fair; building is painted outside. 

Sept. 30, 1903.—Name of factory, Bohemian; location, near Boyd, twp. Edson; 

owner or manager, Orth & Borin; P. O. address, Juneau; name of maker, 

HH. J. Haskins; he has not attended Dairy School at Madison; no. of patrons, 

27; no. of cows, 118- pounds of milk daily, 2,100; pounds of cheese daily, 

220; style of cheese, Twins; the Babeock Test is not used; the Wisconsin 

Curd Test is not used; inspector's test of composite milk sample for day, 

4.1; payments are made by pooling system; there were no screen doors or 

windows; drainage, underground to creek; whey tank upstairs, good; condi- 

tion of building, good, almost new, basement curing room; condition of 

apparatus, good; condition of svrroundings, good; condition of patrons’ milk 

cans, good: condition of milk in cans, good; building is painted outside,
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REPORT OF CREAMERY INSPECTION. 

t 

\ Note.—In creameries where both milk and farm separator cream are received 

the inspector's report of test for butter fat, unless specifically stated otherwise, 

refers to milk. 

i 

July 1, 1903.—Name of creamery, Neillsville; proprietary; location, Neillsville, 

Clark county; name of proprietor, H. P. J. Andrus; P. 0. address, Neills- 

yille, R. D.; condition of milk when received, good; no. of patrons for month 

i of July, 106; average pounds of milk daily, 15,000; average test, 4.06; method 

of sampling and testing, composite, ten days; there was 2-100 per cent. loss 

. of fat in skim milk; 4-10 per cent. loss of fat in buttermilk; general condi- 

; tion of building, good; drainage was good; no bad smell in creamery; cream- 

ery was clean; skim milk tank inside, washed daily; sour milk tank inside, 

washed when empty; there were no screen doors or windows; the cream 

yat was covered with boards. 

July 2, 19%2—Name of creamery, Merrillan; proprietary; location, Merrillan; 

i name of proprietor, A. W. Lehman; P. 0. address, Merrillan; name of but- 

termaker, A. W. Lehman; no. of patrons for month of July, 40; 

average pounds of cream daily, 1,000; average test, 26; average yield, 30.5; 

i per cent. overrun, 17; method of sampling and testing, composite, bi-month- 

i ly; 1.5 per cent. loss of fat in buttermilk; general condition of building, 

good; drainage good; no bad smell in creamery; creamery was clean, sour 

cf milk tank is outside, washed weekly; there were no screen doors or win- 

dows; cream vat was covered with cloth. 

s July 6, 1903.—Name of creamery, Turtle Lake; co-operative; location, Turtle 

{ Lake, Barron county; name of secretary, C. H. Coler; P. O. address, Turtle 

i Lake; name of buttermaker, J. H. Grady; he has attended Dairy School; 

i condition of milk when received, good; no. of patrons for month of July, 

i) 35; average pounds of milk daily, 4,000; average test, 3.9; method of sampling 

i and testing, composite, bi-monthly; 65-100 per cent. loss of fat in skim milk; 

i 11-100 per cent. loss of fat in buttermilk; general condition of building, good; 

i rainage, cesspool, in good shape; no bad smell in creamery; creamery was 

i clean; skim milk tank inside, washed daily; sour milk tank inside, washed 

4 daily ; there were screen doors and windows. 

i July 6, 1903.—Name of creamery, Apple River and Beaver creamery; co-opera- 

i tive; location, 7 miles west of Turtle Lake, Polk county; name of secretary, 

ii L. Bergstadt; P. O. address, Range; name of buttermaker, A. Carswell; he 

ii has attended Dairy School; condition of milk when received, good; no. of 

i patrons for month of July, 109; average pounds of milk daily, 15,000; average 

i test, 3.81; average yield, 4.42; per cent. overrun, 16; method of sampling and 

i testing, composite, bi-monthly; 2-100 per cent. loss of fat in sKim milk; 5-100 

th per cent, loss of fat in buttermilk; general condition of building, good; 

i 
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drainage good, no cesspool; there was pad smell in creamery: caused by 

leakage under floor; creamery was clean; skim milk tank inside, washed 

daily; sour milk tank inside, washed daily; there were screen doors and | 

-windows; cream vat covered with cloth. 

July 7, 1908.—Name of creamery, Volga; co-operative; location, 5 miles north of 

‘Amery, Polk country; name of secretary, G. A. Lindgren; P. O. address, 

‘ Volga? name of buttermaker, A. Erickson; he has attended Dairy School; 

condition of milk when received, good; no. of patrons for month of July, 

80: avérage pounds of milk daily, 9,000; average test, 4; average yield, 4.6; 

per cent. overrun, 16; method of sampling and testing, composite, pi-month- 

ly; 4-100 per cent. loss of fat in skim mflk; 5-100 per cent. loss of fat in but- 

termilk; general condition of pbuilding, good; drainage not food, use cess-~ 

pools; no bad small in creamery: creamery was clean: skim milk tank in- 

side, washed daily; sour milk tank inside. washed daily; there were screen 

doors and windows; cream vat was covered with oil cloth. 

July 8. 1903.—Name of creamery, Amery: co-operative: location, Amery, Polk 

county: name of secretary, J. P. Peterson: P.. O. address, Amery: name of 

pnttermaker, P. C. Peterson: he has attended Dairy School: condition of 

milk when received, good: no. of patrons for month of nly. 52: average 

pannds of milk daily, 5.500; average test, 3.5: average yield ,4.06; per cent. 

overrun, 16; method of sampling and testing, composite, bi-monthly; 5-100 

per cent. loss of fat in skim milk; 15-100 per cent. loss of fat in buttermilk; 

general condition of building, good; drainage good; no bad smell in creamery; 

creamery was clean; skim milk tank inside, washed daily; sour milk tank 

inside, washed daily ; there were no screen doors or windows. 

July 13, 1903.—Name of creamery, Ideal; co-onerative; location, 5 miles north- 

west Sum Prairie; name of secretary, H. M. Rood; P. 0. address, R. F. D.. 

Sun Prairie: name of buttermaker, W. H. Brebs: he has not attended 

Dairy School: condition of milk when received, good: no. of patrons for 

month of July, 29; average pounds of milk daily, 4,500; method of sampling 

and testing, compésite, bi-monthly: 2-100 per cent. loss of fat in skim milk; 

410 per cent. loss of fat in buttermilk; general condition of building, good; 

drainage good: no bad smell in creamery; creamery was clean; skim milk 

tank inside, washed daily; use parrels for sour milk: there were no screen a 

doors and windows; cream vat was covered with cloth. 

July 14-15, 19083.—Name of creamery, Union Center; proprietary; location, Union 

Center, Juneau county; name of proprietor, fi. Borg & Son; P. 0. address, 

Reedsburg; name of buttermaker, L. E. Claflin; he has not attended Dairy 

school; no. of patrons for month of July, 66; ‘average pounds of milk daily, 

11,000; per cent. overrun, 13: method of sampling and testing, composite, bi- 

monthly ; 35-100% loss of fat in buttermilk; general condition of building, 

poor; drainage not good ; no bad smell in creamery ; creamery was not clean; 

there were no screen doors or windows; cream vat was covered with boards. 

July 15, 1903—Name of creamery, Hillsboro; proprietary, location, Hillsboro, 

‘Vernon county; name of proprictor, W. C. Aulsbrook; P. 0. address, Hills- 

boro; name of buttermaker, J. M. Doten; he has not attended Dairy School; 

condition of milk when received, good; to. of patrons for month of July, 

83; average pounds of milk daily, 11,000; average test, 3.9; average yield, 4.3; 

per cent. overrun, 12; method of sampling and testing, composite, bi-month- 

ly; 18-100 per cent. loss of fat in skim milk; 25-100 loss of fat in buttermilk; 

general condition of building, good; drainage good; no bad smell in cream- 

ery; creamery was clean; skim milk tank inside, washed daily; sour milk 

tank inside, washed once a week; there were no screen doors or windows; 

cream vat covered with board. 

5 
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$ July “15, 1903—Name of creamery, Fairchild; proprietary; location, Fairchild; 

name of proprietor, Thos. McCurdee; P. O. address, Fairchild; name of but- 

termaker, Thos. McCurdee; he has not attended Dairy School; condition of 

milk when received, good; no. of patrons for month of June, 42; no. of cows, 

250; average pounds of milk dinly, 4,500; average test, 3.8; average yield, 4.5; 

per cent. overrun, 12 per cent.; general condition of building, fair; drainage 

‘was very good; no bad smell in creamery; creamery was clean; skim milk 

tank overhead, good; no sour milk tank, buttermilk is sold; there were no 

sereen doors or windows; cream vat was covered with fly screen. 

July 16, 1903.—Name of creamery, Eleva Co-op.; co-operative; location, Eleva; 

name of secretary, J. B. Meyer; P. 0. address, Eleva; name of buttermaker, 

H. Halvorsen; he has attended Dairy School; all farm separators; condition 

of cream from them, good; no. of patrons for month of July, 101; average 

pounds of cream daily, 2,800; average test, 2; average yield, 23; per cent. 

overrun, 15; general condition of building, good; drainage good; no bad smell 

in creamery; creamery was clean; sour milk tank overhead, good; there were 

no screen doors or windows; cream vat was covered with lid. 

July 16, 1903.—Name of creamery, Dilly; proprietary; location, 6 miles north of 

Hillsboro; name of proprietor, E. D. Kuhn; P. 0. address, Dilly; name of 

buttermaker, ———; he has attended Dairy School; cendition of milk when 

received, good; no. of patrons for month of July, 85; average pounds of milk 

daily, 15,000; method of sampling and testing, composite, bi-monthly; 2-100 

~ per cent. loss of fat in skim milk; general condition of building, good; drain- 

age was good; no bad smell in creamery; creamery was clean; skim milk 

tank outside, under cover, washed daily; souf milk tank outside, under éover, 

washed frequently; there were no screen doors or windows; cream vat was 

not covered. f Ps 

July 17, 1903.—Name of creamery, Wonewoc; proprietary; location, Wonewoc, 

Juneau county; name of proprietor, E. A. Winter; P. 0. address, Wonewoc; 

name of buttermaker, E. A. Winter; he has not attended Dairy School; con- 

dition of milk when received, goad; no. of patrons for month of July, 57%; 

average pounds of milk daily, 5,000; average test, 3.8; average yield, 4.4; per | 

cent. overrun, 16; method of sampling and testing, composite, bi-monthly; 

SS 2100 per cent. loss of fat in skim milk; 5-100 per cent. loss of fat in butter- 

milk; general condition of building, fair; drainage was good; no bad smell in 

creamery ; creamery was clean; skim milk tank inside, washed daily ; sour 

milk tank inside, washed daily; there were no screen doors or windows; 

cream vat was not covered. t 

July 17, 1903.—Name of creamery, Unity Co-op.; co-operative; location, Sturm; 

} name of secretary, H. M. Robbe; P, O. address, Sturm; name of butter- 

maker, E. Johnson; he has attended Dairy School; all farm separators; con- 

dition of cream from them, fairly good; no. of patrons for month of June, 
140; average pounds of cream daily, 3,000; average test 18 per cent; per cent. 

overrun, none; method of sampling and testing, oil test; general condition of 

| building, good; drainage was good; no bad smell in creamery; creamery was 

clean; sour milk tank outside underground, bad shape, dirty; there were 

ft. screen doors and windows; cream vat had wood covers. 

c July 18, 1903.—Name of creamery, Osseo; proprietary; location, Osseo; name of 

- proprietor, J. C. Dodge; P. O. address, Osseo; name of buttermaker, J. E. 

H Hanson; he has not attended Dairy School; condition of milk when received, 
i good; average pounds of milk daily, 27,000; average test, 3.8; average yield, 

: 4.3; per cent. overrun, 12-14 per cent. ; general condition of building, only 

i fair; drainage was good; no bad smell in creamery; creamery fairly clean; 
skim milk tank overhead, good; sour milk tank overhead, good; there were 

i no screen doors or windows; cream vat was not covered. 

i
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July 19, 1903.—Name of creamery, Mondovi Farmers: co-operative; location, Mon- 

dovi; name of secretary, A. Rohrship; P. 0. address, Mondovi; name of but- 

térmaker, H. B. Woldt; he has attended Dairy School; condition of milk 

when received, good; average pounds of milk daily, 1,300; cream, 3,500; aver- 

age test, 4.3; average yleld, 4.7; per eent. overrun, 11; method of sampling 

and testing, by measure; general condition of building, good; drainage was 

good; no bad smell in creamery; creamery was clean; skim milk tank over- 

head in churn room, good; sour milk tank inside, not cleaned every day; : 

there were nz screen doors or windows; .cream) vat was not covered. ; 

July 19, 1998.—Name of creamery. Mondovi Dairymen’s; co-operative; location, 

‘Mondovi; name of secretary, J. L. Brownlee; P. 0. address, Mondovi: name . 

of buttermaker, A. Hyslop; he has not attended Dairy School; condition of 

milk when received, good: no. of patrons for month of Ivne, 191; average 

pounds of milk daily, 1,200: average pounds cream daily, 5,000; average test, 

* 4.2: average yield, 4.9; per cent. overrun, 16; method of sampling and testing, 

by weight; general condition of building, good; drainage is fine; no bad smell 

in creamery; creamery was clean; skim milk tank upstairs, good; sour milk 

tank upstairs, fair; there were sereen doors and windows; cream vat was not * 

covered. 

July 21, 1903.—Name of creamery. Knavp: proprietary: location, Knapp: name 

of proprietor, C. M. McFletcher; P. 0. address, Knapp; name of butter- 

maker, A. Sheldon: he has not attended Dairy School; condition of milk 

when received, good: average pounds of milk dailv, 800: cream, 3,000; average 

test. 38; average yield, 4.3; per cent. overrun, 15; method of sampling and 

testing. composite: general condition of building, poor: drainage was very z 

bad: no bal smell in creatnery, all outside; creamery fairly clean; skim milk 

tank overhead, only fair; sour milk tank outside, underground; there were 

no sereen doors or windows; cream vat was covered. 

July 22, 193.—Name of creamerv, Wilson; co-onerative; location. Wilson; name 

of secretary. N. Swanson: P. O. address, Wilson: name of buttermaker, J. ‘ 

= B. Heath: he has not attended Dairy School: condition of milk when re- 

ceived, only fair; no. of patrons for month of June, 80; average pounds of 

milk daily, 3,000: cream, 3,000: average test, 3.8: average yield. 4.3; per cent. 

overrun, 13: method of sampling and testing cream, by weight; general con- 

dition of building, good; drainage was good; no bad smell in creamery; skim 

milk tank overhead, good; sour milk tank overhead, good; there were no 

screen doors or windows; cream vat not covered. This is a new creamery 

building, and a very neat and clean one. 

July 23, 1908.—Name of creamery, Husey; co-operative; location, Husey; name 

of secretary, G. L. Lamport; P. O. address, Husey; name of buttermaker, 

Olaf Waller; he has not attended Dairy School: condition of milk when re- 

ceived, good; average pounds of milk daily. 1,500; eream, 1,800; average test, 

4.0; average yield, 4.5; per cent. overrun, 15; method of sampling and test- 

ing, composite; general condition of building, good; drainage was poor; no 

bad smell in ceamery; skim milk tank overhead; good; sour milk tank over- 

head, good; there were no screen doors and windows; cream vat was coyv- 

ered. Drainage here very bad; a new creamery, just built. 

July 24, 1903.—Name of creamery, Woodville; proprietary; location, Woodville: 

name of proprietors, Stockman & Hurd; P. O. address, Woodville; name of 

buttermaker, B. T. Hurd; he has not attended Dairy School; condition of 

milk when received, good; no. of patrons for month of June, 9%; average 

pounds of milk dally, 1,200; cream, 300; average test, 4.1; average yield, 4.6; 

per cent. overrun 12; general condition of building, only fair; drainage was 

good; bad smell in creamery; creamery was clean; skim milk tank up stairs,
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good; sour milk tank outside, good; there were screen doors and windows; 

cream vat was: covered. Have been testing cream by measurement; have 

been warned and promise to get scales. . 

July 24, 1903.—Name of creamery, Stone Bank; co-operative; location, 3 miles 

north of Nashotah, Waukesha county; name of secretary, J. Christopherson; 

P. O. address, R. D. 24, Oconomowoc; name of buttermaker, C. Larsen; 

he has attended Dairy Schobl; no. of patrons for month of July, 39; average 

pounds of milk daily, 5,500; average test, 3.83; average “yield, 4.53; per cent. 

overrun, 18; method of sampling and testing, composite, bi-monthly; 4-100 per 

cent. loss of fat in skim milk; 7-10 per cent. loss of fat in buttermilk; gen- 

eral condition of building, good; drainage not good, use cesspool for 

drainage; bad smell in creamery; cause, from weigher; creamery was clean; 

skim milk tank inside, washed daily; sdéur milk tank inside, washed when 

empty ; ‘there were screen windows. 

July 24, 1903.—Name of creamery, Oak View; proprietary; location, Oconomowoc, 

‘Waukesha county; name of proprietor, G. H. Barber; P. O. address, Ocon- 

omowoc; name of buttermaker, G. H. Barber; he has not attended Dairy 

School; condition of milk when received, good; no. of patrons for month of 

July, 31; average pounds of milk daily, 4,500; method of sampling and test- 

ing, composite, bi-monthly; 2-100 per cent. loss of fat in skim milk; 440 per 

cent. loss of fat in buttermilk; general condition of building, good; drainage 

good; no bad smell in creamery; creamery was clean; skim milk tank in- 

side, washed daily; have no sour milk tank; there were no scréen doors or 

windows; cream vat covered with board. 

July 25, 1903—Name of creamery, Forsyth & Sabin; proprietary; logation, Fair- 

child; names of proprietors, Forsyth & Sabin; P. O. address, Baldwin; name 

of buttermaker, Sebin; he has attended Dairy School; condition of milk 

when received, fair; no. of patrons for month of June, 25; average pounds 

of milk daily, 2,500; average test, 3.9; per cent. overrun, none; method of 

sampling and testing, composite; general condition of building, only fair; 

drainage, good; no bad smell in creamery; creamery only fairly clean, no | 

skim milk tank, farmers get it at separator; farmers have cans and get sour 

milk in creamery; there were no screen doors or windows; creamery vat not 

covered. Are testing cream by measure; have been warned and will put in 

scales. pot, Belts fa 

July 27, 1903.—Name of creamery, Gower Creamery Co.; proprietary; location, 

Hammond; name of proprietor, A. A. Gower; P. 0. address, Hammond; 

name of buttermaker, O. Gailid; he has attended Minnesota Dairy School; 

# condition of milk when received, fair; no. of patrons for month of June, 

173; average pounds of milk daily, 2,500; cream, 2,300; average test, 3.8; aver- 

age-yield, 4.3; per cent. overrun, 12¢; method of sampling and testing, com- 

posite; general condition of building, fair; drainage was good; no bad smell 

in creamery; creaméry was clean; farmers take skim milk from separator; 

sour milk tank overhead, good; there were no screen doors or windows; 

cream vat was covered. 

July 28, 1903—Name of creamery; Superior; proprietary; location, New Rich- 

mond; name of proprietor, Superior Creamery Company; P. O. address, Sun 

Prairie; name of buttermaker, John Schield; he has attended Dairy School 

: in Minnesota and Iowa; condition of milk when received, good; no. of pa- 

trons for month of June, 48; average pounds of milk daily, 6,000; cream, 180; 

average test, 3.9; method of sampling and testing cream, by weight; general 

condition of building, good; drainage was good; no bad smell in creamery; 

creamery was clean; skim milk tank overhead, good; there were no screen 

| doors or windows. 

' . 
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July 28, 1908.—Name of creamery, Reliance; co-operative; lacation, 3% miles 

southeast of Whitewater; name of secretary, H. Halvorson; P. O. address, 

| K. D., Whitewater; name of buttermaker, T, Kiernan; he has not attended | 

Dairy School; condition of milk when réceived, fair; no. of patrons for 

month of July, 22; average pounds of milk daily, 5,000; average test, 3.69; 

average yield, 421; per-cent. overrun, 14; method of sampling and testing, 

average yield, 4.21; per cent. overrun, 14; method of sampling and testing, 

B 2d size pipette; 13-100 per cent. loss of fat in skim milk; 35-100 per cent. 

loss of fat in buttermilk; general condition of building, good; drainage was 

not good ; there was a bad smell in creamery ; cause, poor floor ; creamery was 

clean; skim milk tank inside, washed daily; sour milk tank inside, washed 

frequently; there were no screen doors or windows; cream yat was covered 

with board and cloth. 

July 30, 1903.—Name of creamery, Grove Creamery Co.; co-operative; location, 5 

miles west of Elkhorn; name of secretary, M. B. Ranney; P. O. address, 

Bowers; name of buttermaker, C. Schenk; he has attended Dairy School; 

condition of milk when received, poor; no. of patrons for month of July, 4; 

average pounds of milk daily, 24,000; average test, 3.81; average yield, 4.26; 

per cent. overrun, 12; method of sampling and testing, composite, ten days; 

4-100 per cent. loss of fat in skim milk; 4-100 per cent. loss of fat in butter- 

milk; general condition of building, good; drainage not good, use cesspool; 

no bad smell in creamery; creamery was clean; no skim milk tank; sour milk 

tank inside, always full; there were no sereen doors or windows; cream vat 

in cold room, not covered. 

July 31, 1903.—Name of creamery, Turtle Lake; cooperative; location, Turtle - 

Lake; name of sceretary, T. H. Coler; P. 0. address, Turtle Lake; name of 

buttermaker, J. H. Grady; he has attended Dairy School; condition of milk 

when received, fair; no. of patrons for month of June, 35; no. of cows, 

250; average pounds of milk daily, 4,500; average test, 3.9; average yield, 4.4; 

per cent. overrun, 13; method of sampling and testing, composite; general 

condition of building, good; drainage good; no bad smell in creamery; cream- 

ery clean; skim milk tank overhead, good; sour milk tank overhead, good; 

F there were screen doors and windows; cream vat was covered. 

Aug. 1, 1903.—Name .of creamery, Garfield; proprietary; location, Ubet; name of 

proprietors, Mathon & Fredland; P. 0. address, Ubet; buttermaker, J. I. 

Fredland; he has not attended Dairy School; condition of milk when re- . 

ceived, good; no. of patrons for month of June, 106; no. of cows, 520; average 

pounds of milk daily, 13,000; average test, 3.85: average yield, 4.46; per cent. 

overrun, 16; method of sampling and testing, composite; general condition of 

building, good; drainage was good; no bad smell in creamery; creamery was 

clean; skim milk tank outside, good; sour milk tank overhead, good; there 

were no screen doors or windows; cream vat was covered. 

Aug. 3, 1903.—Name of creamery, Amery; co-operative; location, Amery; name of 

secretary, J. P. Peterson; P. 0. address, Amery; name of buttermaker, P. 

C. Peterson; he has attended Dairy School; condition of milk when received, 

fair; 12 farm separators used; condition of cream from them, good; no. of ‘ 

patrons for month of June, 52; no. of cows, 315; average pounds of milk 

daily, 6,000; average test, 4.0; average yield, 4.6; per cent. overrun, 15; method 

of sampling and testing, composite; general condition of building, good; 

drainage good; bad smell in creamery; cause, skim milk tank leaks; cream- 

ery was clean; skim milk tank overhead, good; sour milk tank overhead, ¥ 

good; there were no screen doors or windows; cream vat covered with lid. 

Some composite samples in bad shape, thick and sour; advised use of a 

= dinerent preservative,
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Aug. 3, 1903.—Name of creamery, Deerfield; co-operative; location, Deerfield, 

Dane county; manager, A. Brictson; Pp. 0. address, Deerfield; name of but- 

termaker, J. T. Lundeberg; he has not attended Dairy School at Madison; 

no of patrons, 37; no. of pounds milk daily, 5,800; no. of pounds of butter 

daily, 275; average test, 3.49; butter yield, 4.05; and ovezrun, 16, at last pay- 

ment; quality of butter, good; sampliipg and testing, composite, bi-monthly; 

2-.UU per cent. loss of fat in skim milk; ¥-i0 percent. loss of fat im battermilk ; inspec- 

tor’s test of composite milk sample for day, 4.2; there were no screen doors or 9 

E windows; cream vat covered with oil cloth; drainage, cesspool just com- 

pleted, works O. K.; no bad odor im creamery; skim milk tank inside, work 

room washed daily; buttermilk tauk outside on ground, not washed; condi- 

tion of building, fair; buildimg is painted outside; condition of apparatus, 

good; condition of patrons’ milk cans, generally clean, most of them being 

w0-gal. cans; condition of milk in cans, fairly clean, some sediment, and 

three cans painted. Two pipettes, both incorrect. 

Aug. 18, 1903.—Name of creamery, Westficid; proprietary; location, Westfield, 

Marquette county; owners, Jones & Klamer; P. O. address, Lake Mills; 

name of buttermaker, R. Klamer; he has not attended Dairy School at 4 

Madiscn; no. of patrons, 104; no. of pounds of milk daily, 3,500; no. of 

pounds of butter daily, 550; sampling and testing, composite, bi-monthly; 

6-16 per cent. loss of fat in skim milk; 1 pound less of fat in buttermilk; 

inspector’s test of composite milk sample for day, 4.2; there were no screen 

doors or windows; cream Vat was not covered; drainage good, short distance 

to a mill pond; no bad odor in creamery; skim miik tank upstairs, washed 

: daily; buttermilk tank upstairs, not washed, always some left; condition of 

building, good, cement tioor; building is painted outside; condition of appa- 

ratus, good, churn pipes and pump dirty, had them taken down and cleaned; 

condition of surrcunumgs, good; condiuen of patrons’ milk cans, generally 

dirty, all small cans; condition of milk in cans, clean and generally weil 

cooled, but some tainted and smothered. Books kept at Lake Mills. 

Aug. 19, 1903.—Name of creamery, Coloma Co-operative; co-operative; location, 

~ Coloma Station, Waushara county; manager, J. D. Hollister; P. O. address, 

Coloma Station; name of buttermaker, T. Netland; he has attended Dairy 

School at Madison; no. of patrons, 61; no. of poyinds of milk daily, 3,000; 

no. of pounds of butter daily, 157; average test, 3.9; butter yield, 4.7; and 

overrun 21¢ at last payment ; quality of butter, good; sampling and testing, 

composite, bi-monthly; 7-100 per cenc. loss of fat in skim miik; there were 

. no screen doors or windows; cream vat was covered with oileloth; for drain- 

age have cesspool and have tank to drain away when full; no bad odor in 

creamery; skim milk tank upstairs over boiler, washea daily, pasteurize skim 

anilk; buttermilk tank upstairs over boiler, not washed; condition of building, 

good, nearly new, cement floor in engine room and where churn stands, rest 

of it wood; building is painted outside; condition of apparatus, good, vats | 

O. K.; tester O. K.; condition of surroundings, would be better if weeds were 

cut; condition of patrons’ milk cans, clean, pasteurized skim milk’ helps; 

$ condition of milk cans, clean, but showed effects of heat and washing with 

dish cloths. ‘wo pipettes here and both had points broken. 

Aug. 19, 1903.—Name of creamery, Hudson Road; co-operative; location, town of 

Lucas, Dunn county; manager, L. Miring, secretary; P.O. address, Menom- 

onie; buttermaker, W. Cook; he has not attended Dairy School at Madison; 

. no. of patrons, 35; no. of pounds of milk daily, 3,000; no. of pounds of butter 

i milk sample for day, 4.0 per cent.; there were not all screen doors or win- 

| butter, good; sampling and testing, composite; 2 per cent. loss of fat in skim 

milk; .08 per cent. loss of fat in buttermilk; inspector’s test of composite 

daily, 320; average test, 4.0; overrun, 12 per cent. at last pay- 

ment ;.cream vat covered with lid; drainage underground, good; some bad 

odor in creamery; skim milk tank overhead in churn room; buttermilk tank 

' 
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outside, good; condition of building, fair, but floors in bad shape, leaks all 

over; buiiding is painted outside; condition of apparatus, only fair, a coat of - 

paint would do it good; condition of surroundings, good; condition of pa- 

trons’ milk cans, good; condition of milk in cans, good. Farm separator 

cream in good shape; have not been testing cream by weight. 

Aug. 26, 193.—Name of creamery, Hancock; co-operative; location, Hancock, : ' 

Waushara county; manager, Cc. C. Hayward; P. O. address, Hancock; name 

of buttermaker, H. E. Geiflins; he has attended Dairy School at Madison; ' 

no. of patrons, 196; no. of pounds of milk daily, 12,000; no. of pounds of but- 

ter daily, 612; average test, 4.03; butter yield, 4.80; ad overrun 19, at last 

payment; quality of butter good; sampling and testing, composite bi-month- 

ly; 2-100 per cent. loss of fat in skim milk; 7-100 per cent. loss of fat in but- 

termiik; there were screen doors and windows; cream vat covered with oil 

cloth; drainage runs into near-by marsh, smells somewhat, lake near by 

could make splendid drainage; no bad odor in creamery; skim milk tank up- 

stairs, washed daily; buttermilk tank upstairs, washed daily; condition of 

building, good, about two years old, well kept; building is painted outside; 

condition of apparatus, good; condition of surroundings, all right, flower 

beds in front of building set it off in good shape; condition of patrons’ milk 

cans, very clean, shows effect of buttermaker’s preaching; condition of milk 

in cans, very good. Pipettes O. K., bottles 0. K.; called their attention to ~ 

the fact that the overrun was too big. . 

Aug. 21» 1903.—_Name of creamery, Deerfield; co-operative; location 4% miles east 

of Hancock, sec. 9, town E. 19; manager, F. L. Parkinson; P. O., address, 

Hancock; name of buttermaker, B. E. Reid; he has not attended Dairy School 

at Madison; ho, of patrons, 47-20; no. of pounds of milk daily, 1,300 to 3,000; 

no. of pounds of butter daily, 200; quality of butter good; sampling and test- 

ing, composite, bi-monthly; 2-100 per cent. loss of fat in skim milk; 25-100 per s 

cent. loss of fat in buttermilk; inspector's test of composite milk sample for ~ 

day, 4.4; there were screen doors and windows; cream vat was covered with 

gileloth; drainage runs across a field about 80 rods into a ravine; no bad 

odor in creamery; skim milk tank upstairs, washed daily; buttermilk tank 

* upstairs, not used, use a barrel outside; condition -of building, good, only 

built two years ago; building is painted outs'de; condition of apparatus, 

good; condition of surroundings, O. K.; condition of patrons’ milk cans, 

clean, pasteurized skim milk keeps them clean; cdndition of milk in cans, 

clean, but could be better cooled and aerated. Have one cream patron and 

no cream’ scale. 

Aug. 22, 1903.Name of creamery, Plainfield; proprietary; iocation, Plainfield, 

Waushara county; owner, J. W. Benson; P. O. address, Plainfield; name of 
buttermaker, J. W. Benson; he has not attended Dairy School at Madison; 

no. of patrons, % to 70; no. of pounds of milk daily, 10,500; no. of pounds of 

butter daily, 500; average test, 4.4; butter yield, 4.95; and overrun, 13, at last 

payment; quality of butter, good; sampling and testing, composite, bi- 

monthly; 2-100 per cent. of fat in skim milk; 1-10 per cent. loss of fat in 

buttermilk; inspector’s test of composite milk sample for day, 4.4; there were 

no screen doors or windows; cream vat was covered with cloth; drainage 

allowed to run into a jot, plowed every week, and new furrows left in it, 

seems to work all right; no bad odor in creamery; skim milk tank inside, 

washed daily; barrels used for buttermilk, washed daily; condition of build- 

ing, good, just been painted; building is painted outside; concition of, ap- 

paratus, fair except separator shaking «a little, run at 7,200 revolutions; 

condition of surroundings, could be neater; condition of patrons’ milk cans, 

generally clean, some few dirty; conditicn of milk in cans, some tainted 

account of dirty cans. Pipettes in use were trifle large. Couldn't test bot- 

tles as they were at skimming station.
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Aug. 25, 1903.—Name of creamery, New Lisbon; proprietary; location, New Lis- 

bon; owner, F. Steiner; P. O. address, Mauston; name of buttermaker, G. 

Steiner; no. of patrons, 44 to 10; no. of pounds of milk daily, 4,600; no. of 

pounds of butter daily, 225; average test, 3.93; butter yield, 4.30; ‘and over- 

run 9 at last payment; sampling and testing, composite, bi-monthly; 103s of 

fat in skim milk, 5-100 per cent.; loss of fat in buttermilk, 4-10 per cent.; 

there were no sereen doors or windows; cream vat was not covered; cream- 

ery built on banks of a mill pond; no bad odor in creamery; location and 

condition of skim milk tank, inside on floor, cleaned daily; use a barrel for 

buttermilk; condition ef building, fair, floor getting poor; building is not 

painted outside; condition of apparatus, new, good tester; condition of sur- 

roundings, O. K.; condition of patrons’ milk cans, some few were trifle dirty. 

Aug. 2%, 1903—Name of creamery, Necedah; proprietary; location, Necedah, 

Juneau Co.; name of proprietor, N. H. Westman; BP. QO. address, Necedah; 

name of buttermaker, N. H. Westman; he has not attended Dairy School; 

condition of milk when received, good; no, of patrons for month of August, 

$7; average pounds of milk daily, 1,600; average test, 3.85; average yield, 4.3; 

per cent. overrun, 12; method of sampling and testing, single tests at inter- 

vals; loss of fat in skim milk, 11-100 per cent.; loss of fat in buttermilk, 

25-100 per cent.; general condition of building, good, was an old store; 

drainage, cess pool, works all right; no bad smell in creamery; creamery 

. was clean; fill cans with skim milk direct from separators; use a ean for 

sour milk, washed daily; there were screen doors and windows; cream vat 

was not covered. 

Aug. 27, 1%3.—Name of creamery, Shennington; co-operative; location, Shenning- 

ton, Monroe county; name of manager, F. Hahn; P. O. address, Shennington; 

buttermaker, G. W. Beavis; he has not attended Dairy School at Madison; no. 

of patrons, 52; no, of pounds of milk daily, 3,200; no. of pounds of butter 

daily, 180; overrun, 17 per cent. at last payment; sampling and 

testing, composite, bi-monthly; loss of fat in skim milk, 1-10 per 

cent.; loss of fat in buttermilk, 2-10 per cent.; there were sereen windows; 

eream yat was covered with board; river flows within two rods of cyeamery; | 

no bad odor in creamery; location and condition of skim milk vat, in a build- 

ing back of creamery Duilt for the purpose, washed daily; have no buttermilk 

tank, man who buys buttermilk furnishes barrels; condition of building, good, 

built about 6 years ago, wood floor; building is painted outside; condition 

| of apparatus, good, good tester; condition of surroundings, O. K.; condition 

: of patrons’ milk cans, clean; condition of milk in cans, good. Use a 17.6 pi- 

pette for testing cream. Warning given. 
| 

Aug. 28, 1903.—Name of creamery, Warren; proprietary; location, Warren, Mon- 

roe Co.; owner, W. R. Wigginton; P. ©. aadress, Warren; name of butter- 

: maker, W. 0. Titus; he has not attended Dairy School at Madison; no. of 

| patrons, 116; no. of pounds of butter daily, 600; overrun, 17 per cent. at last | 

| payment; quality of butter, good; sampling and testing, composite, bi- 

, monthly; there were screen doors and windows; cream vat was covered with 

| oil cloth; drainage runs into a creek about 20 rods away; no bad odor in 

| creamery; have no skim milk tank; use a can inside for buttermilk, washed 

i daily; condition of building, good; building is painted outside; condition of 

| apparatus, good vats, tester poor; condition of surroundings, O. K.; condition 

of patrons’ milk cans, clean, all canS washed at factory; condition of milk 

! in cans, cream comes in in good condition. 

| Sept. 1, 1903.—Name of creamery, North Lake; proprietary; location, North 

1 Lake, Waukesha Co.; owner, Winkler & Becker; P. 0. address, North Lake; 

i name of buttermaker, J. Winkler; he has not attended Dairy School at 

| 5 Madison; no. of patrons, 49; no. pounds of milk daily, 6,000; no. of pounds of 

putter daily, 270; average test, 3.94; butter yield, 4.5; overrun, 14 at last 

4
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payment; sampling and testing, single samples; loss of fat in skim milk, 

2100 per cent.; loss of fat in buttermilk, 4-10 per cent.; inspector’s test of 

composite milk sample for day, 3.8; there were no screen doors or windows; 

cream vat was not covered; drainage, creek within two rods of building; 

no bad odor in creamery; location and condition of skim milk tank, upstairs, 

washed weekly; have no buttermilk tank, patrons leave cans; condition of 

building, fair, needs new floor and painting inside; building is painted out- 

side; condition of apparatus, separator new, tester good; condition of sur- 

roundings, quite a little odor gutside where patrons spill milk; condition 

of patrons’ milk cans, generally clean, some of them need cleaning in seams; 

condition of milk in cans, a good many flies in some, otherwise fair. 

Sept. 1, 1%3.—Name of creamery, Merton; proprietary; location, Merton; owner, 

T. M. Champney; P. O. address, Sussex; name of buttermaker, P. M. Hep- 

ler; he has not attended Dairy School at Madison; no. of patrons, 20; no. of 

pounds of milk daily, 2,500; cream vat was covered with netting; drainage, 

creek within a couple of rods; bad odor in creamery; location and condition 

of skim milk tank, upstairs, very bad; location and condition of buttermilk 

tank, inside, not clean; condition of building, stone building, cement floor, 

in bad shape, very bad smell; building is not painted outside, stone building; 

condition of apparatus, poor and very dirty, not washed when I was here at 

2p. m.; condition of surroundings, oO. K. 

Sept. 2, 1903.—Name of creamery, Sussex; proprietary; location, Sussex, Wau- 

kesha Co.; owner, C. G. Daniels; P. 0., address, Sussex; name of butter- 

maker, E, Pyburn; he has not attended Dairy School at Madison; no. of 

patrons, 32; no. of pounds of milk daily, 5,000; no. of pounds of butter daily, 

225; sampling and testing, don’t test; loss of fat in skim milk, 8-100, 25-100 

per cent.; there were no screen doors and windows; cream vat was not 

covered; drainage, an abandoned cellar retains most of it‘as drain seems 

filled; no bad odor in creamery; location and condition of milk tank, up- 

stairs, not very clean; location and condition of buttermilk tank, upstairs, 

not very clean; condition of building, poor; building not painted outside, 

stone; condition of apparatus, poor; condition of surroundings, poor, need : 

cleaning up; condition of patrons’ milk cans, fairly clean; condition of milik 

in cans, good. 

Sept. 3, 1903.—Name of creamery, Crystal Springs; proprietary; location, 134 miles 

N. W. of Lannon, township 8, sec. 12; owner, J. D. Salmon; Pp. O. address, 

Menomonie Falls, R. D.; name of buttermaker, H, M. Salmon; he has not 

attended Dairy Scffool at Madison; no. of patrons, 27; no. of pounds of 

milk daily, 3,000; no. of pounds of butter daily, 150; quality of butter, good; 

sampling and testing, weekly, single samples; loss of fat in skim milk, 

2-100 per cent.; loss of fat in ‘buttermilk, 12-100 per cent.; inspector's test of 

composite milk sample for day, 4; there were no screen doors or windows; 

cream vat was covered with cloth; drainage, creek about 60 feet away from 

building; no bad odor in creamery; location and condition of skim milk 

tank, in-shed over coal room, washed weekly; location and condition of but- 

termilk tank, have none, taken away in cans; condition of building, good 

new stone building, cement floor; condition of apparatus, good; good vats 

and tester; condition of surroundings, ©. K.; condition of patrons’ milk 

cans, generally clean; condition of milk in cans, clean. 

Sept. 4, 1903—Name of creamery, Osseo; proprietary; location, Osseo, ‘Trem- 

pealeau Co.; owner or manager, J. C. Dodge; P. O. address, Osseo; name 

of buttermaker, John E. Hanson; he has not attended Dairy School at Mad- 

ison; no. of patrons, 97; na. of pounds of milk daily, 1,500; 4,900 pounds of 

cream; no. of pounds! of butter daily, 1,373; average test, 4.0; butter yield, 

4.4; overran, 12 per cent. at last payment; quality of butter, good; sampling 

and testing, composite; loss of fat in skim milk, .02 per cent.; loss of fat in 

buttermilk, .04 per cent.; inspector’s test of composite milk sample for day, 

’
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4.0; there were no screen doors and windows; cream vat was not covered: 

drainage, tile to creek; no bad odor in creamery; location and condition of ‘ 

skim milk tank, in make room, good; location and condition of buttermilk 

tank, overhead, in boiler room; condition of building, old, only fair; build- 

ing is painted outside; condition of apparatus, fair; condition of surround- 

ings, fair; condition of patrons’ milk “cans, pretty fair; condition of milk 

in cans, pretty good. 

Sept. 7, 1903.—Name of creamery, Fall Creek; co-operative; location, Fall Creek, 

Eau Claire Co.; secretary, J. E. Zetzman; P. O. address, Fall Creek; name 

of buttermaker, Wm. Bevine; he has not attended Dairy School at Madison; 

no. of patrons, 82; no. of pounds of milk daily, 12,000; no. of pounds of but- 

ter daily, 500; average test, 3.8; overrun, 15 at last payment; quality of but- 

ter, good; sampling and testing, composite; loss of fat in skim milk, .02 per 

cent.; drainage undergraund to creek, good; no bad odor in creamery, loca- 

tion and condition of skim milk tank, overhead, good; buttermilk tank is 

outside; condition of building, fairly good, floor poor, gutter bad; building 

is painted outside; condition of apparatus, good; condition of surroundings, 

fair; condition of patrons’ milk cans, mostly all in good shape; condition of 

milk in cans, good. Only 2 cream patrons, cream good. There are 2 skim- 

ming stations connected with this plant. 

Sept. 11, 1908—Name of creamery, Diamond Valley; proprietary; location, Au- 

gusta, Bridge Creek township, sec.~15; owner or manager, Dodge & Camp- 

bell; P. O. address, Augusta; name of buttermaker, A. Campbell; he has 

attended Dairy School at Madison; no. of patrons, 60; no. of pounds of milk 

daily, 8,00; no. of pounds of butter daily, 380; average test, 4.1; butter yield, 

4.75; overrun, 16 per cent. at last payment; quality of butter, good; sampling 

and testing, composite; loss of fat in skim milk, .02 per cent.; loss of fat 

in buttermilk, .025 per cent.; inspector’s test of composite milk sample for 

day, 4.2; there were no screen doors and windows; cream vat was covered 

with canvas; drainage underground to a ereek, good; no bad odor in creaim- 

ery; location and condition of skim milk tank, upstairs, good; location and 

candition of buttermilk tank, upstairs, good; condition of building, good, 

built three years ago; building is painted outside; condition of apparatus, 

good; condition of surroundings, good; condition of patrons’ milk cans, 

mostly good; condition of milk in cans, good. : 

Sept. 12, 1903._Name of creamery, North Star; proprietary; location, Clark Co., 

Grant township, sec. 4; owner or manager, Dodge Creamery Co.; P. O. ad- 

dress, Lake Mills; name of buttermaker, F. Merryfield; he has attended 

3 Dairy School at Madison; no, of patrons, 30; no. of pounds of milk daily, 

4,000; no. of pounds of butter daily, 184; average test, 4.0; butter yield, 4.6; 

/ overrun, 20 per cent. at last payment; sampling and testing, composite; loss 

of fat in skim milk, .02 per cent.; loss of fat in buttermilk, .13 per cent.; 

inspector's test of compdsite milk sample for day, 4.1; there were screen 

doors and windows; cream vat was covered with lid; drainage open to small 

creek, good at present; no bad odor in creamery; location and condition of 

} skim milk tank, upstairs, gdod; farmers take buttermilk from churn; con- 

| dition of building, very good, cement floor, part basement; building is 

; painted outside; condition of apparatus, good and clean; condition of sur- 

i roundings, good; condition of patrons’ milk cans, good mostly, found two 

t dirty; condition of milk in cans, mostly all good. 

i Sept. 14, 1903._Name of creamery, Elk Lake Farm; proprietary; location, Me- 

h nomonie, Spring Brook township, sec. 16; dwner or manager, E. C. Jacobs; 

| P. O. address, Menomonie; name of buttermaker, F. S. Whitney; he has 

i : attended Dairy School at Madison; no. of patrons, 40; no. of pounds of 

i cream daily, 600; no. of pounds of butter daily, 225; average test, 30; butter 

1 .yield, 34.8; overrun, 16 at last payment; quality of butter, good; sampling 

) \ 
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and testing, composite; loss of fat in buttermilk, .22 per cent.; there were 

sereen doors and windows; cream vat was covered, with lid; drainage open, 

runs out on ground; no bad odor in creamery; condition of building, good, 

small; building is painted outside; condition of apparatus, good; condition 

of surroundings, good; condition of patrons’ milk cans, good; condition of 

milk in cans, good. All farm separator cream, excepting milk delivered here 

on faria. - 
s 

Sept. 15, 1903.—Name of creamery, Sparta Co-operative; co-operative; location, 

Sparta; manager, J. E. Lloyd; P. 0. address, Sparta; name of buttermaker, 4 

_W. H. Chapman; he has not attended Dairy School at Madison; no. of pa- 

trons, 470;-no. of pounds of butter daily, 1,800; quality of butter, good; 

sampling and testing, composite monthly; loss of fat in buttermilk, 12 per 

cent.; there were no screen doors or windows; cream vat was covered with 

cloth; a creek about 5 rods away affords good drainage; no bad odor in 

reeaméry; buttermilk tank is outside, away from building; condition of 

building, good, just been painted inside and outside; condition of apparatus, 

vats good, good tester; condition of surroundings, 0. K.; condition of pa- 

trons’ milk cans, all gathered cream, comes in sour. Everything in good 

order. 

Sept. 16, 13—Name of creamery, Cashton; proprietary; location, Cashton, 

Monroe Co.; owner, Tri State Creamery Co.; P. O. address, Chicago, Tih; 

name of buttermaker, C. N. Thompson; he has not attended Dairy School at 

Madison; no. of patrons, 438; no. of pounds of butter daily, 2,000; quality 

of butter, good, cream here is pasteurized; sampling and testing, composite 

bi-monthly; loss of fat in skim milk, 25-100 per cent.; loss of fat in butter- 

milk, 1% per cent.; inspector's test of composite milk sample for day, 4.1; 

there were no screen doors or windows; cream vat was not coyered; drain 

pipe 160 rods into a slough, stopped up at present; location and condition 

* of skim milk tank, upstairs, not very clean; location and condition of butter- 

milk tank, upstairs, washed when empty; condition of building, fair, needs 

cleaning and painting inside, and butter room rather musty; building is 

painted outside; condition of xpparatus, pasteurizer, milk cooler and ice 

machine good; vats and churn rather poor; condition of patrons’ milk cans, 

fairly clean. 

Sept. 1¢, 1903.—Name of creamery, Enterprise: co-operative; location, Cashton; : 

manager, Geo. Bates; P. O. address, Cashton; name of buttermaker, W. W- 

Wigginton; he has not attended Dairy School at Madison; no. of patrons, 

129; no. of pounds of cream daily, 2,200; no. of pounds of butter daily, 600; 

average test, 30; overrun, 18 at last payment; quality of butter, good; 

sampling and testing, composite bi-monthly; there were no sereen doors 

or windows; cream vat was covered with galvanized iron; drainage, about 

ten rods from building empties into a ravine; no bad odor in creamery; lo- 

cation and condition of buttermilk tank, inside, washed daily; condition of 

puilding, good brick building not a year old; condition of apparatus, good. 

Everything in good condition. 
¥, 

Sept. 17, 1903._Name of creamery, Leon Co-operative Association; co-operative; 

manager, J. H. Gilliand: P. 0. address, Leon; name of buttermaker, S. Duf- 

ner; he has attended Dairy School at Madison; no. of patrons, 67; no. of 

pounds of milk daily, 5,500; cream, 900; no. of pounds of butter daily, 500; 

sampling and testing, composite bi-monthly ;_loss of fat in skim milk, 3-100 

per cent.; inspector's test of composite milk sample for day, 4.2; there 

were ng screen doors or windows; cream vat was covered with canvas; 

drainage good, about four rods to a small river; location and condition of 

skim milk tank, inside, washed daily; location and condition of buttermilk 

tank, outside on groand, not washed; condition of building, fair, part of 

floor poor; building is painted outside; condition of apparatus, churn very 

dirty, pump and hose for milk dirty; condition of surroundings, needs grad- 
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ing, old ice house about to fall down; condition of patrons’ milk cans, good 
generally, just a few trifle dirty; condition of milk in cans, generally good. 

Pipette in use and two new ones not correct. Dirty pump and churn and 

factory generally. 

Sept. 18, 1903—Name of creamery, Norwalk; co-operative; location, Norwalk, 

Monroe Co.;.manager, F. Leutke; P. O. address, Norwalk; name of butter- 
maker, Ti. B. Oakes; he has attended Dairy School at Madison; no. of pa- 
trons, 106; no. of pounds of milk daily, 1,900; cream, 2,000; no. of pounds of 

butter daily, 700; overrun, 10.8 at last payment; quality of butter, good; 

sampling and testing, composite bi-monthly; loss of fat in skim milk, 14-10 

per cent.; inspector's test of composite milk sample for day, 4.5; there 

were no screen doors‘or windows; cream vat was covered with beard; drain- 
age, have been using a cess pool but have now got right of way across 

railroad tracks to a creek; bad odor in creamery from drain as it is at pres- 

ent; location and condition of skim milk tank, outside in a house, washed 
3 daily; location and condition of buttermilk tank, outside in house, washed 

every other day; condition of building, new, good, built last winter; building 

is painted outside; condition of apparatus, good, with the exception of the 

separator which is losing too much fat; condition of surroundings, good; 

condition of patrons’ milk cans, O. K.; condition of milk in cans, 0. K. New 

creamery, everything in good condition. 

Sept. 18, 1903.—Name of creamery, Fairchild; proprietary; location, Fairchild, 
buttermaker, T. McCready: he has not attended Dairy School; no. of pa- 
trons, 40; no. of pounds of butter daily, 3.000; average test, 4.0; butter yield, 
4.4; overrun, 12 per cent. at last payment; quality of butter, good; sampling 
and testing, composite; loss of fat in skim milk, only a trace; loss of fat 
in buttermilk, .15 per cent.; inspector's test of composite milk sample for 

.day, 4.3; there were no screen doors or windows; cream vat was covered ae 
with net; drainage underground to creek; no bad odor in creamery; location 
and condition of skim milk tank, upstairs, good; buttermilk sold from ehurn; 
condition of building, good; building is painted outside; condition of ap- 

* paratus, fair, new cream vat to be put in now; condition of surroundings, 
good; condition of patrons’ milk cans, good; condition of milk in cans, good. 
Three farmers furnish cream, first class and sweet. 

Sept. 19, 1903.—Name of creamery, Wilton; proprietary; location, Wilton, Mon- 
roe Co.; manager, F. J. Hammond; P. 0. address, Wilton; name of butter- 
maker, 0. A. Nelson; he has not attended Dairy School at Madison; no. of 

- patrons, 222; no. of pounds of milk daily, 30,000; no. of pounds of butter 
daily, 1,500; quality of butter, good; sampling and testing, composite bi- 
monthly; loss of fat in skim milk, 2-109 per cent.; loss of fat in buttermilk, 
1-10 per cent.; inspector's test of composite milk sample for day, 4.5; there 
Were no screen doors and windows; cream vat was not covered; drainage 
about ten rods to a small river; no bad odor in creamery; location and con- 
dition of skim milk tank, inside, washed every other day; location and cou- 

dition of buttermilk tank, inside, washed every other day; condition of 

building, brick building, good shape except some few repairs needed inside; 

condition of apparatus, fair, good tester; condition of surroundings, old ma- 

chinery, etc., lying around, not very neat; condition. of patron’s milk cans, | 
fairly clean, a few dirty; condition of milk in cans, good. 

Sept. 22, 1903—Name of creamery, Kickapoo Valley; co-operative; location, 
Steuben, Crawford Co.; manager, J. J. Hulbert; P. O. address, Steuben; 
name of buttermaker, T. N. Nelson; he has not attended Dairy School at 

Madison; no. of patrons, 46; no. of pounds of milk daily, 6,000; no. of 

pounds of butter daily, 250; average test, 3.7; quality of butter, good; sam- 
pling and testing, composite manthly; loss of fat in skim milk, 2-100 per 

cent.; logs of fat in buttermilk, 12-100 per cent.; inspector’s test of composite j
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milk sample for day, 4; there were screen doors and windows; cream vat 

was covered with cloth; drainage, about twenty rods into a river; no bad 
odor in creamery; location and condition of skim milk tank, inside, washed 
daily; location and condition of buttermilk tank, use one side of cream vat, 
washed daily; building is painted outside; condition of apparatus, good; 
condition of surroundings, O. K.; condition of patrons’ milk cans, some were 
rather dirty; condition of milk in cans, otherwise good. Where the skim 
milk was taken by patrons at side of building, a bad smell from milk spilled. 

Sept. 24, 1903.—Name of creamery, La Crosse B. & C. Co.; proprietary; location, 
La Crosse, La Crosse Co.; manager, W. J. Ennisson; P. O. address, La 
Crosse: name of buttermaker, N. C. Jensen; he has attended Dairy School 
at Madison; no. of patrons, 360; no. of pounds of cream daily, 5,000; no. of 
pounds of butter daily, 1,200; quality of butter, good; sampling and testing, 
composite bi-monthly; there were screen doors and windows; cream vat was 
not covered; drainage empties into city drain about 30 rods from river; no 
bad odor in creamery; have no skim milk tank; location and condition of : 
buttermilk tank, upstairs in cooler, washed twice a week; condition of build- 
ing, good brick building, basement with cement floor used as creamery; 
building not painted outside, brick; condition of apparatus, good vats, churn 
and tester; condition of surroundings, O. K.; condition of patrons’ milk 
cans, cans are all washed here before returning, cream comes in fair to 
good; condition of milk in cans, most all of it by rail from noon till mid- 
night. 

Sept. 24, 1903—Name of creamery, Chippewa Valley; proprietary; location, Chip- : 
pewa Falls; owner, P. H. Bolton & Co.; P. O. address, Chicago; name of 
buttermaker, C. E. Van Slyke; he has attended Dairy School at Madison; : 5 
no. of patrons, 237; no. of pounds of cream, 3,200; no. of pofunds of butter 
daily, 1,308; average test, 29.2; butter yield, 33; overrun, 14-16 at last pay- 
ment; quality of butter, good; sampling and testing, composite; loss of fat 
in buttermilk, .05 per cent.; there were screen doors and windows; cream _ 
vat was not covered; drainage, city sewerage, good; no bad odor in cream- 
ery; location and condition of buttermilk tank, upstairs, good; condition of 
building, good; stone basement, not painted; condition of apparatus, good; 
condition of surroundings, good; condition of patron’s milk cans, good;-con- 
dition of milk in cans, mostly all good. All cream is from hand separators, 
mostly all good, but small lots are kept too long. 

Sept. 25, 1903—Name of creamery, Cadott; co-operative; location, Cadatt; sec- 
retary, F. Wilhelm; P. 0. address, Cadott; name of huttermaker, H. S. Ha- 

* gen; he has not attended Dairy School at Madison;.no. of patrons, 70; no. 
of cows, 243; no. of pounds of milk @aily, 4,400: no. of pounds of butter 
daily, 219; average test, 4.46; butter yield, 4.89; overrun 11 per cent. at last 
payment; quality of butter, good, made for Boston: sampling and testing, com- 
posite; loss of fat in skim milk, .02 per cent.; loss of fat in buttermilk, .10 per 
cent.; there were screen doors and windows; cream vat was covered with can- 
vas; drainage underground to a creek, good; no bad odor in creamery; loca- 
tion and condition of skim milk, overhead in cheese room, good; location 
and condition of buttermilk tank, in’ churn room, good; condition of build- 
ing, good, built June, 1902; building is painted outside; condition of ap- 
paratus, good, all new last year; condition of surroundings, good; condition 
of patrons’ milk cans, good; condition of milk in cans, good. Cream from 
18 farm separators. All two days old. 

Sept. 25, 1903.—Name of creamery, West Salem Co-operative; co-operative; loca- 
tion, West Salem, town of Hamilton, sec. 33; manager, W. W. Leete; P. 0. 
address, West Salem; name of buttermaker, E. N. Waite: he has not at- 
tended Dairy School at Madison; no. of patrons, 450; no. of pounds of cream 

- daily, 32,000; no. of pounds of butter daily, 3,500; quality of butter, good; 
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sampling and testing, composite monthly; there were no screen doors or 

windows; cream vat was covered with board; drainage about 80 rods into | 

river; no bad odor in creamery; location and condition of buttermilk tank, 

about 8 retis away in the ground; condition of building, good; building is — 

painted outside; condition of apparatus, good; four box churns and seven 

large vats, all in good shape; condition and surroundings, 0. K., this cream- 

: ery is situated on a farm owned by the association. Mr, Waite, the butter- 

maker, has been here seventeen years and has his patrons well educated. 

x Sept. 26, 1903._Name af creamery, Bangor Dairying Assn.; ‘co-operative; loca- 

tion Bangor, La Crosse Co., sec. 4, town 17, range 5 W.; manager, Wm. 

Smith; name of buttermaker, F. Handy; P. O. address, Bangor; he has not 

attended Dairy School at Madison; no. of patrons, 40; no. of pounds of 

cream, 1,500; no, vf pounds of butter daily, 300; average test, 18%; butter 

yield, 22; overrun, 18 at last payment: sampling and testing, composite bi- 

monthly; loss of fat in buttermilk, 25-100 per cent.; there were no screen 

doors and windows; cream vat was covered with board; drainage about 4 

yods to a creek; no bad odor in creamery; location and condition of butter- 

milk tank, 150 feet away from building, not washed very often; condition of 

: puilding, poor, floor needs repairing, also roof, refrigerator very poor; build- 

ing is painted outside; condition of apparatus, vats, box churn, worker and 

tester in fair shape; condition of surroundings, 0. K. Have no cream scale, 

but have had one ordered. 

Sept. 30, 1903.—Proprietary: location, ‘Millville, Grant Co., sec. 1, town 6 N., of 

range 5; owner, J. B. Readle: P. 0. sadress, Millville, Grant Co.; name of 

buttermaker, J. B. Beadle; he attended Dairy School at Madison; no. of pa- 

trons, 56; no. of pounds of milk daily, 5,200; no. of pounds of butter daily, 

* 240; sampling and testing, composite ten days: loss of fat in skim milk, 

2-100 per cent.; loss of fat in buttermilk, 28-100 per cent.; inspector’s test of 

composite milk sample for day, 4.2; there were no screen doors and win- 

' dows; cream vat was covered with cloth; drainage, small creek about two 

rods from building; no bad odor in creamery; lovation and condition of skim 

milk tank, upstairs, washed daily; location and condition of buttermilk 

tank, outside on ground, not washed; condition ef building, fair, except 

floor needs repairing; building is painted ‘outside; condition of apparatus, 

- nothing extra, old hand tester ought to be condemned; condition of sur- 

roundings, 0. K.; condition of patrons’ milk cans, generally dirty around 

seams; condition of milk in cans, clean, 

, 
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