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LETTER OF TRANSMITTAL. 

Office of the Secretary Wisconsin Buttermakers’ Association, 

Madison, Wis., 1909. 

To the Officers and members of the Wisconsin Butter- 

makers’ Association: I have the honor to herewith submit 

the report of the proceedings of the Eighth Annual Conven- 

tion held in Eau Claire Feb. 9-12, 1909. 

Fraternally yours, 

J. G. MOORE, 

Secretary.
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ARTICLES OF INCORPORATION. i : 
+ = 

Article First. The undersigned have associated, and do ; G 

hereby associate themselves together for the purpose of form- { 

ing a corporation under chapter 86 of the Revised Statutes of I 

the State of Wisconsin, for the year 1898, and the acts amend- ' 

atory thereof and supplementary thereto, the business, pur- 

poses and objects of which corporation shall be the education i 

of its members for a better practical knowledge of creamery ' 

operation, promoting progress in the art of buttermaking, in i 

the care and management of creameries, the sale, transporta- | 

tion and storage of butter, and in the weeding out of incompe- ‘9 

tency in the business of buttermaking; the further object of f 

the incorporation is to demand a thorough revision and rigid F 

enforcement of such laws as will protect the manufacture and ia 

sale of pure dairy products against fraudulent imitations, and ia 

to suggest and encourage the enactment of such laws in the ; M 

future as experience may from time to time demonstrate to be ‘ i 

necessary for the public good of the dairy industry. k| 

Article Second. The name of said corporation shall be i 

the “Wisconsin Buttermakers’ Association,” and its principal if 

office and location at Madison, Wisconsin. if 

Article Third. The association shall be a corporation ti 

without capital stock. Any person who is a practical cream- ' i 

ery operator, and such other persons as are connected or in- | i 

terested in the manufacture and sale of pure butter may be- i 

come members of this corporation by paying one dollar i 

($1.00) annually in advance and signing the roll of member- d 

ship. ‘ 

f 

|
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Article Fourth. The general officers of said association 
shall be a president, vice president, secretary, and treasurer, 

and the board of directors shall consist of three members of 
the association. The term of the officers of the association 
shall be one year, or until their successors are elected at the 
next’annual meeting following their election, and until such 

successors qualify. At the first meeting of the members of 
the association there shall be elected a director for the term 

of one year, a director for the term of two years, and a di- 
rector for the term of three years, and thereafter there shall 

be elected at each annual meeting a director for the term of 

three years, and each director shall hold his office until his 

successor is elected and qualifies. 

Article Fifth. The principal duties of the president shall 
be to preside at all meetings of the Board of Directors and of 

the members of the association during his term of office. He 
shall appoint all necessary committees and sign all orders 

drawn on the treasurer, and perform such other duties as may 

pertain to his office. 

The vice president shall discharge the duties of the presi- 

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

whatever, of the latter. 

The principal duties of the secretary of said association 
shall be to keep a complete and accurate record of all meet- 

ings of the association or of the Board of Directors, keep a 

correct account of all finances received, pay all moneys into 

the hands of the treasurer and receive his receipt therefor, and 

to countersign all orders for money drawn upon the treas- 

urer. He shall safely and systematically keep all books, pa- 

pers, records and documents belonging to the association, or 

in any wise pertaining to the business thereof. He shall keep 

a complete list of the membership, help formulate and publish 
the program for the annual convention, publish a full report 

of said convention after adjournment, assist in such other 
matters of business as may pertain to the convention, and 
such other duties as properly belong to his office. 

The principal duties of the treasurer shall be to faithfully
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care for all moneys entrusted to his keeping, paying out same 

only on receipt of an order signed by the president and coun- 

tersigned by the secretary. He shall file with the secretary of 

the association all bonds required by the articles of incorpora- 
tion or the by-laws. He shall make at the annual meeting a 
detailed statement of the finances of the corporation. He 

must keep a regular book account, and his books shall be open 
for inspection at any time by any member of the association. 

He shall also perform such other duties as may properly be- 

long to his office. 

The board of directors shall be the executive committee 

and shall audit all accounts of the association or its officers. 
and present a report of the same at the annual meeting. The 
executive committee shall assist in the necessary preparations 

for the annual convention and shall have sole charge of all ir- 

regularities or questions of dispute that may come up during 

any annual meeting. They shall determine the compensation 

that may be connected with any of the various offices. 

The Board of Directors with the other officers of the as- 
sociation shall constitute the executive board, which board 

shall decide upon the date and place of holding the annual 

convention, premiums to be offered at said convention, and 

such other regulations as may be necessary for the success of 

the annual meeting. 

Article Sixth. The treasurer of the corporation shall give 

a bond in the sum of two thousand dollars ($2,000.00) for the 

faithful performance of his duties. The said bond to be ap- 

proved by the board of directors before being accepted by the 
secretary. Whenever the corporation may so desire, the office 
of secretary and treasurer may be held by one and the same 

person. This action can only be taken at a regular election of 

officers. 

Article Seventh. These articles may be altered or amended 

at any regular session of an annual meeting of the members, 
proposed alterations or amendments shall have been read be- 
fore the association at least twenty-four hours previously, and
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provided the proposed alterations or amendments shall re- 
ceive a two-thirds vote of the members present. 

Article Eighth. The first meeting of this corporation for 
the election of officers and directors shal! be held on the 26th 
day of February, 1903, and such corporation shall hold a meet- 
ing of its members annually during each calendar vear at such 
time and place as may be determined by the executive board. 

BY-LAWS. 

Article First. All elections shall be by ballot, except in 
the case of a single nominee, when election by acclamation 
may be substituted. 

Article Second: The Association may accept such spec- 
ial or side premiums as, in the judgment of the executive 
committee, may seem for the best interests of the members. 

Article Third. Only one tub of butter may be entered 
from any one creamery for competition for any of the prizes 
or premiums; if more than one tub is so entered such entries 
shall be debarred from participation in all premiums. 

The size of butter packages entered in competition at the 
Association contest shall be no smaller than a twenty pound 
tub. 

The butter so entered shall belong to the Association. 
After the scoring contest has been completed the said butter 
is to be sold; the Association will pay the express charges, the 
exhibitor’s membership dues for the current year and such 
other expenses as may be connected with the butter exhibit; A the balance remaining from the sale of the butter shall be de- 
posited in the treasury and be devoted to the premium fund 
for the next annual convention. 

Article Fourth. The privileges of the Association butter 5 contests are open to exhibitors outside of Wisconsin, but such 
exhibitor must be present in person, or have a representative 
of the creamery present at the convention to entitle him to 5
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share in the pro rata premium fund or compete for any other 7 

prizes offered by the Association, and must conform to all bs 

regulations required of state exhibitors. ea 

Article Fifth. The Association shall give such prizes for s 

the tubs of butter scoring first, second end third as may, in p 

the judgment of the executive committee, best suit the times fe 

and be of greatest service to those who receive the same. ‘ 

Article Sixth, Sec. 1. The score that shall entitle an ex- i s 

hibitor to a share in the pro rata shall be determined by the i st 

executive committee in advance of each yearly meeting. i 8 
aS aie _ 

Sec. 2. The scores of those exhibitors not participating ' & 

in the pro rata shall not be published. t 

Article Seventh. All points of parliamentary practice not { 

covered by the Articles of Incorporation or these By-Laws, j 

shall be governed by “Robert’s Rules of Order.” } 

Article Eighth. These By-Laws may be altered or 

amended in the same manner as prescribed in the Articles of 

Incorporation. 
' 
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EIGHTH ANNUAL MEETING 

—OF THE— 

. ° . Sie 
Wisconsin Buttermakers Association 

The eighth annual convention of the Wisconsin Butter- 
makers’ Association was opened at Eau Claire, Wisconsin, 
February 9, 1909, and was called to order at 8 o'clock in the 
evening, with President E. C. Dodge in the Chair. 

The Chairman: We will now listen to the invocation by 
Rev. Mir. Babcock. 

Prayer. 

Rey. E. Babcock, Eau Claire. 
Let us pray. Our Father which art in Heaven, we re- 

member Thy word that we pray for our daily needs, and our 
Father in Heaven knows that we have need of all things. We 
bless Thy name for there is nothing in our lives that is not 
under the Father’s care, nothing that we cannot bring to Thee 
in confidence as children to their Father. We praise Thy 
name for our land and all its privileges, for its splendid pros- 
perity, for the homes of the land, for the business of the land 
and we, who have been commanded by Thy word to pray for 
all men and especially for those in authority, do pray that ‘ 
they who direct the affairs and counsels of our legislatures 
shall direct them wisely and that those who direct our busi- 
ness and commercial relations of life shall also be guided by 
the wisdom of God. 

We pray now that Thy blessing may rest upon all who a. 
work at this convention, that the result of their deliberations 
shall be for the benefit of all the people. May the Lord’s 
blessing be with each delegate. May it come to us always m
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over and over, until it becomes a settled conviction of our 

lives that all that we do and all that we are should be under 

the subjection of our Lord and our God. We ask it in Jesus’ 

name. Amen. 

The Chairman: The next on the program is the address 

of welcome by Mayor Wm. H. Frawley. 
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Address of Welcome. 

Hon. Wm. H. Frawley, Eau Claire, Wis. 
Mr. President, Gentlemen, Buttermakers of this State and 

Visiting Guests: 

I assure you that it is with pleasure that the people of 
the city of Eau Claire greet you on this your convention day. 
The people of this city fully realize the importance of the bus- 
iness in which you are engaged. Many of us who have lived 
in this city for a great many years and in this state all our 
lives, have seen step by step the farming interests of this 
state advance beyond us and with a more rapid pace than in 
any other state in the Union. What has naturally assisted in 
that are the new inventions, through which everything that 
comes on the farm is utilized, and especially in the dairy bus- 
iness those new inventions have almost gone beyond the ex- 
pectation of any person who has handled the product. 

We notice that only a short time ago the state of Wiscon- 
sin was not ranked among the dairy states, but today I un- 
derstand it is at the foremost in commercial importance in 
that respect. I remember years ago when the farmers used 
to churn by hand and then had an invention so they could 
churn by the crank or hand lever. Time has changed all that 
and I notice in a late report of our state university that the 
dairy industry, by reason of these new inventions, has become 
the most productive part of the farming industry in America. 

Now, Gentlemen, we have a town which we think has 
between twenty thousand and twenty-three thousand inhab- 
itants. We have a city which we would like to have you all see ; so that you may know what we have in the way of public im- 
provements, in the way of business manufacturing concerns, 
in the way of fine homes, in the way of good stores. I also 
want to call your attention to the public improvements which 
have been going on and if suggestions can be made whereby a we can better our public improvement system, we would be 
glad to have such suggestions. We have a city that is beau- 
tifully located. Its advantages are just being noticed. Our i city has at its command over 100,000 horsepower for manu-
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facturing and commercial purposes. Most of that has been ' 

developed, some of it is owned by the municipality, and the ry 

balance is owned by different private companies, most of a 

which companies are located in this city. We are now taking es 

a step towards the manufacturing business. I believe I am if 

right in saying that for a small town of the class in which we fs 

are we have more manufactured articles that have found their ie 

way across the water and in all portions of the civilized world & 

than other towns of like size, and the result of that is that it BS 

is now known as taking a new lease of life in the way of com- i 

mercial and manufacturing importance. There are packing Me 

houses here which ship direct to Europe, we have machine : 

shops that ship direct to all portions of Europe. 

I presume in welcoming you here that I cannot extend 

the welcome so strongly that we can have you all go back and 

close out your respective businesses and move your manufac- 

turing establishments up here, making this your permanent 

home; but we hope by the time that you get through. with 

your convention here that you will see enough of our town so 

that a great many of you will do that. 

Now, my friends, we welcome you to our city and we are 

very proud to have you with us. We hope that you will have 

a pleasant and profitable time while you are here. I thank 

you. ; 

The Chairman: I hope we can all take home some good i 

ideas from some things we see and hear in Eau Claire that ‘ 

will be of benefit to ourselves, our neighbors and our munici- i 

palities, and I feel sure that we will. Mr. J. F. McGill will i 

respond to the address of welcome. i 

ie 

| 
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Response to Welcome. 
Mr. J. F. McGill, Pres. Brown Co. Buttermakers’ Assn. 
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Mr. Chairman, Ladies and Gentlemen: 
You may be assured that I am somewhat overcome by 

the hearty welcome that has been so well extended to us by 
your honorable mayor on behalf of your people. 

Each buttermaker present is delighted to return to your 
city and again partake of your hospitality. We beg of you, 
however, not to make the very serious mistake of imagining 
that the buttermakers themselves are responsible for their 
coming here at this time to hold their annual convention, for 
such is not the fact. You alone are responsible for our pres- 
ence here, if I may term it such. You entertained us so right 4 
royally in 1904 that there seems to have been an irresistible 
power pulling us your way ever since that year. It has event- 
ually got the better of us and here we are. 3



E 
re 

PRocE
EDING

S 
OF EIGHT

H ANNUA
L MEETI

NG 27 i 

Few people
 in Wisco

nsin apprec
iate what the dairy in- i 

terests
 in this state stand for. You look upon us as a few of ce 

the unimp
ortan

t 
perso

ns of the state, scatte
red here and there iS 

in the rural distric
ts and in the backw

oods.
 

We are never a 

heard of, never though
t of except

 perhap
s once a year when S 

we join forces and by our combi
ned effort hold a part of the th 

stage of import
ance for a few hours. is 

The great state of Wisco
nsin has been hewed

 from the 

primev
al forest in the past fifty years. Woods

, rocks and “3 

hills have disapp
eared,

 
until today we have one of the greate

st s 

dairy states of the union.
 It may appear

 strang
e to you, how- E 

ever it is true, that the presen
t great wealt

h produ
cing in- t 

dustry
 in Wisco

nsin is the dairy interes
t. Such interes

ts have 

made Wisco
nsin famou

s throu
ghout

 
the civili

zed world.
 Well i 

may it be borne in mind in that connec
tion that this wealth

 is 

distri
buted among

 those who produc
e it, somet

hing uncom
- 

mon in the produc
tion of most wealth

 at this time. 

It seems to be fair that you, viewin
g the great advanc

e- : 

ment and growt
h of our commo

nweal
th, 

should
 at least pay 

some attent
ion to its greate

st perma
nent indust

ry and assist 

us and incide
ntally

 
yourse

lves in every way possibl
e. While ¥ 

the butter
 indust

ry is as old as the word cow, still our presen
t 

metho
ds of butte

rmaki
ng 

are new. We in our work meet | 

const
ant failur

es, we have many unhea
rd of things

 to over- 1 

come, each in our respec
tive place of labor, makin

g new dis- F 

coveri
es each year. Each of us at times meet with obstac

les 4 

which we cannot
 overco

me. Unlike
 most of the progre

ssive i 

instit
utions

 
we are not patent

ing our ideas. We come to- ts 

gether
 each year, we give our neighb

or the benefit
 of our suc- Ki 

cess. Our neigh
bor helps us to overc

ome our defec
ts. Hy 

I feel that this will be a great and succes
sful meeti

ng, it 

will be entert
aining

 
as well as educat

ional.
 

I know that your } 

kind people
 will extend

 to us the same co-ope
ration

 
and as- i 

sistan
ce that they extend

ed to us in 1904. The makin
g of f 

butter
 is your busine

ss as well as our busine
ss. In that occu- H 

pation
 we find the future

 of this great state. With your as- 

sistan
ce, we have deter

mined
 

to make the conve
ntion

 
of the it 

year 1909 the most succes
sful we have yet held. } 

: 

: 
h
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On behalf of the buttermakers I wish to thank you and 
your honorable mayor for your generous welcome. 

The Chairman: I notice Mr. McGill says we are noz 
known or thought of very often. Perhaps in Brown County 
they make such good butter that the revenue officers do not 
get after them, but if he was in some sections he might think 
he was thought of once in a while. 

The next on the program is our treasurer’s report, Mr. G. 
Speirs. 
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a 
Treasurer’s Report. y 

Mr. President and Members of the Wisconsin Buttermakers’ a 

Association : 
a 

I herewith submit to you my Annual Report for 1909. ~ é 

RECEIPTS. Es 

Balance on hand last meeting .......-.--++0+esee ere ee .$1469.25 ie 

Received from State ............eceee eee e sere et eree eee 600.00 

Received from butter sale .........-..---eee ence er eeee es TI05-92 

Received from J. G. Moore ......-.-+---+ee-ee eer ceeee eee 1096.20 

$4271.37 
DISBURSEMENTS. 

$ecd out for Peemdnd Med « ..5)05- 452° so deientn sine = SELIZ 

Paid out for Expense Account as per orders......-..------ 1534-01 

Total paid ott .......----00ccereenn ere nerttseceeees 2651.38 

Balance on hand ...........cee cece eee eee tee cece eeees 1619.99 

$4271.37 

Mr. Speirs: In connection with this, I will say that the 

secretary’s report and mine does not balance within $5.13. 

We find one man has paid us $5.00 twice. 

On motion, duly seconded, the report of the treasurer 

was adopted as read. 

The Chairman: The next is the report of the secretary, 

Mr. J. G. Moore. 

Secretary’s Report. 

Mr. President, Ladies and Gentlemen: 

The seventh annual meeting of this Association was held 

in the city of Milwaukee and was considered well up to the : 

standard of Wisconsin Buttermakers’ meetings. Someone re- 

cently asked in the dairy press “Why Wisconsin with the 

largest number of creameries of any state has not the largest 

convention?” I want to say that I have visited the conven- 

tions of Minnesota, Iowa, Michigan and Illinois and in no re- 

spect has Wisconsin to take a back seat.
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When it is considered that in Wisconsin we have a 
Dairymen’s Association, a Cheese Makers’ Association, the 

Southern Wisconsin Cheese Makers’ Association and the 

State Buttermakers’ Association, each holding conventions, 

any one of which is as well attended with as large if not 

larger paid up membership as these other states, where all 

branches of the business are cared for in one association, then 

I do not think it necessary to ask the question, “What is the 

matter with the Wisconsin Buttermakers’ Association?” 

During the past few months several new county associa- 

tions have been formed under auspices that indicate stability 
and permanency; we have now the Brown County, the Dane 

County, Northwestern, Southeastern, Columbia County and 

Polk County Associations, which should be productive of 

much good and increase the interest and membership of this 

association. 

To arouse some emulation among the members of these 

newly formed organizations it was decided to give a suitable 

prize cup to the association whose members had the highest 

average score with at least ten entries. 

Last year I recommended that the solicitation of funds 

for the premium fund be discontinued, and as my report was 

adopted, this year the trade was not asked to contribute, and 

yet we have a premium fund of $1078.82. 

The success of last year’s judges’ scoring contest was 
such that it should be made a permanent feature of the an- 

nual meeting. 

Your officers were unable to make any arrangements 

with the Dairy School for them to join with us in holding the 
regular monthly scoring in connection with this meeting. 

A year ago last July there was organized an association 
having for its object the protection of the local creamery from 
the centralizers through unfavorable rates for the transporta- 

tion of cream. Your officers have done what they could to 

protect your interests and still further action may be neces- 

sary even though a decision has been handed down by the In- 
terstate Commerce Commission which, notwithstanding re-
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i 

ports to the contrary, raised rates at least thirty-three and & 

one-third per cent over the lowest rates which had been in ef- a 

fect. Contributions have been solicited for the purpose of i 

providing funds to pay for this fight and you have responded i 

fairly well, but more will be expected of you if we are to suc- fe 

ceed. 4 
Two years ago as your legislative committee I had a bill i 

introduced by Hon. James McKenzie of Waukesha County & 

asking the state to print our reports, as it is and has been do- is 

ing for the Dairymen, Cheese Mbkers’ and other associations. re 

This bill was vetoed by the governor, not on its own account, : 

but because it had become part of an omnibus printing bill to ] 

which in the main he objected. He, however, assured me that i 

if it came to him alone he would sign ‘t, and with that assur- 

ance I have secured the consent of Hon. Otto Onstad of East- 

ern Dane County to introduce a bill to have our reports 

printed, which, if it passes, will save us nearly $250.00 yearly. 

In this connection let me say that Mr. Onstad is the 

manager of a large co-operative creamery and is expected to 

attend this convention, his creamery, the Prairie Queen, hav- 
ing agreed to pay the expenses of the manager and butter- 

maker. It will be necessary for you to bring pressure to bear 

on your senator and assemblyman to see that this bill is passed. ] 

Suggestions have been made in regard to having bills intro- i 

duced in the legislature for the purpose of having a uniform 

monthly statement, pasteurizing all milk products, compul- i 

sory tuberculosis test, declaring unfit for manufacture or use i 

cream older than forty-eight hours; and if in your opinion i 

these are proper subjects for legislation, resolutions should be i 

passed embodying your ideas on these subjects. i 

Financially our Association is in good shape. At the 

close of last year’s convention there was, as published in the } 

seventh annual report, a balance on hand in General Fund of i 

$461.49 
To which has been added: \ 

Feb. 15, S. A. Cook, donation and membership............$ 26.00 

Feb. 15, M. C. Gehl, space in machinery hall.............- 5.00 f 

Feb. 15, Memberships taken at convention.........-...... 255-00 i 

k 

i 
'
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Feb. 15, Memberships taken from Butter Fund............ 163.00 
Feb. 15, Advertising in last year’s program............... 425.00 
April 13, Empire Cream Separator Co., donation.......... - 10.00 
April 13, N. C. B. Association for POSEMS i sa os 10.00 

April 18, Additional memberships ................0.-0005 7-00 
June 15, Balance from theater tickets ................... 7-20 
July 2, Received from State Treasurer .................. 600.00 

July 17, Albrecht Mfg. Co., donation for space in machin- 

RBM oo ces ass oie sie ols se oases Wie ne ee nse 5-00 
Jan. 19, S. A. Cook, Neenah, donation and membership.... 26.00 
Jan. 19, Received from advertisers in this year’s program.. 250.00 

$2250.69 

DISBURSEMENTS. 

Feb. 15, W. Mayer, printing programs, etc...............$ 188.67 
Feb. 15, Schwaab Stamp & Steel Co., fobs................ 84.00 

Feb. 15, Sundry convention expenses .................... 115.73 
Feb. 17, O. B. Cornish, convention expenses.............. 27.20 
Feb. 17, J. C. Joslin, convention expenses ................ 24.50 
Feb. 17, E. C. Dodge, convention expenses ............... 21.39 
Feb. 17, J. F. McGill, convention expenses................ 12.60 
Reb: 92, Drayape, freight ete. .co/5..- cece cawsineenccens Th 4O 
Feb. 22, D. Bewick, stenographer and clerk............... 10.00 
Feb. 22, J. Faville, convention expenses ................- 8.00 
Feb. 22, J. G. Moore, secretary's salary .................. 250.00 
March 3, F. A. Averbeck, medals and cups ............... 45.00 
March 3, J. Q. Emery, convention expenses .............. 5-13 
March 3, L. H. Schroeder, convention expenses .......... 18.22 
March’; J. Boniig, stetosrapner <i... 06006554 05.04 v5 > 00% 6.93 
March 9g, W. H. Burrell, convention expenses ............ 12.22 
March 9, Schwaab Stamp & Steel Co., National Conven- 

on Apdgee ic. caso e tare were te scnivectcs || EUG 
March 9, A. L. Cross, banquet picture ...... ...........- 2 50 . 
March 10, M. G. Carpenter, reporting convention...... .. 75.00 
March 14, W. Mayer, stationery for officers and express... 16.50 
March 23, L. P. Holgerson, convention expenses .......... 9.20 
March 23, A. J. Glover, convention expenses ............. 6.80 
March 23, W. Mayer, printing postals N. C. B. A......... 10.00 
April 6, Gimbell Bros., packing and shipping chairs........ 6.00 
June 23, W. Mayer, printing envelopes for report ........ 6.25 
June 23, Express, stamps, telegram ...................-.- 4.48 
July 13, Postage, freight and drayage on reports........... 35.00 
July 14, P. B. Haber Co., printing reports ............... 235.99 
Selly, £4, We. Mages, Order BOOKS ox « ois civics ewisieselein siecle 2.50 
Dec. 21, Whitehead & Hoag, one-third of badge order..... 28.00
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Dec. 21, Postage, expressage, ‘phones .....----+-+++++05+ 9.09 Fb 

1909 i 

Jan. 12, Whitehead & Hoag, badges, balance ....-..---+++ 58.35 a 

Jan. 22, Postage on programs, etc. ...+--+--++-s0rereeee 40.00 i. 

Feb. 9, G. Speirs, Postage ...-.------2+-2eeeereceeterees 6.00 a 

== re 
$1411.65 § 

RECAPITULATION. 
é 

Treasurer's Balance Ni hte mains e332 PEON OO & 

Premium Fund ............---cceccceceneseceseseeeeeees 775-82 i 

General Bund cs a5 2 be soca oreo agente cnet cecotes* 844.17 e 

Overpaid on last year’s advertising by Union Cold Storage b 

Pita oc cc 5 Sess ee sare ee vn eennee ees 5-00 

Balance on hand eran Pe bows enece ntsc Clee Te 

Due from Advertisers ..........cscecececeeeeseesees 225-00 

$1064.17 

On motion, duly seconded, the report of the secretary 

was adopted as read. 

Mr. Parman: ‘The executive board, which constitutes 

the auditing committee, examined the books of the secretary 

and treasurer and found the books correct, with the exception 

of 13 cents additional on the treasurer’s books. 

Mr. Speirs: I think that thirteen cents came from figur- 

ing the pro rata of last year’s premium fund. In figuring a 

point a half cent here and there would make the difference, ; 

and we think that is where it is. tt 

The Secretary: I want to say the figuring of the pro rata 

fund was done at the dairy school, owing to the fact that they i 

held the scoring contest with us last year, and the figures F 

were $16.61 less than the total amount in the premium fund, Hi 

which I think will be added to this year’s premium fund, ik 

making it that much more. ; ? 

Mr. Speirs: We went over all the figures and gained i 

that much in figuring over the accounts. i 

The treasurer, Mr. Speirs, takes the Chair. i 

The Chairman: The next on the program is the annuai ( 

address of our president, Mr. E. C. Dodge. i 

f 

|
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President’s Address. q 
Mr. E. C. Dodge, Lake Mills, Wisconsin. 4 

Mr. Chairman, Ladies and Gentlemen: 
This is a part of the program that I wish could be cut 

out. Someway I have not had any inspiration to get up the 
president’s address and give it the amount of thought it ought 
to have. I would like to reminisce some, as our mayor did, 
as I started in the creamery business in the stone age, that is 
when we used the stone churn and stone dash and churned 
anywhere from one to three days. Now we have gotten to a 
the day when we make butter by electricity. Mr. Speirs I no- 

i
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tice is installing that kind of plant down here, and it seems to i 

me as though the business has gotten away from me. I have i 

not been actively engaged in milking the cows the last few i 

years and I realize that 1 am a back number. It always i 

seems to me as if the president’s address should be by an up- by 

to-date buttermaker. I jotted down a few ideas last evening, te 

which I will read to you, and make no apology therefor. re 

Five years ago this month we held our third annual con- é 

vention in this beautiful city. Our greeting was so cordial and i 

our stay made so pleasant by your hospitality that we have te 

decided to hold our eighth convention with you and I trust iy 

we may prove ourselves worthy of your efforts in our behalf. ; 

From the standpoint of the general dairy interest, we 

have passed one of the most successful years in the history of 

the industry. Prices of dairy products have been well sus- 

tained and the business seems to be in a healthy state. 

Changes are constantly taking place and the buttermak- 

ers of five years ago find themselves back numbers today un- 

less they have kept up with the times in dairying. 

Chicago has passed an ordinance requiring that all but- 

ter sold on its markets must be made from pasteurized cream 

or else tuberculin tested cows. This is a step in the right di- 

rection, but I am a much stronger believer in sanitation than k 

I am in pasteurization. 
a 

Were a law passed making it a criminal offence for dairy- f 

men to deliver unsanitary milk and cream, and equally bind- ie 

ing on the buttermaker for receiving such goods, or manufac- 

turing them in unsanitary creameries, we would be nearing FS 

better standards. ‘| 

Our Dairy and Food Department is doing all it can along é 

these lines under the able management of Mr. Emery and his Ki 

assistants, but their power is limited. f 

Our Dairy School under its efficient instructors is doing i 

splendid work toward educating the buttermakers up to 4 i 

higher standard. i 

While speaking of the dairy school, I wish to say ours , 

was the first one ever built for that purpose but it seems we 

have outgrown it. It has served its purpose well, but as our i 

' 
|
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Dairy Department of our University is a source of revenue, I 
feel we should, each and every one, labor with our represent- 

ing regent to see that we get a new building, second to none 
in the land. With the several hundred short course students 
who make use of the dairy building, besides the special 
courses, it is inadequate, and with a constantly increasing 
number of students, something will have to be done soon. 

For the past two years a butter and cheese scoring con- 

test has been held. Now this is open for everybody, and I 
would like to see the buttermakers who are making the low 
scoring goods come into this contest, for it is more for their 
good than for the maker whose goods score 94 points or bet- 
ter. There is an award similar to your diplomas; your rec- 
ords will be kept and this gives to each maker a chance to see 
what his score has been and a chance to compare notes. Also 
the Dairy School Alumni Association has recently been 
formed which will bind together between two and three thou- 
sand students. This organization should be enthusiastically 
received by the Alumni. No doubt an annual banquet will be 
held and good fellowship prompted. 

The controversy over cream rates has at last been heard 
before Commissioner Prouty and the final hearing of the 
briefs before the commission in Washington and their decis- 
ion given. This may not be just as we would have liked it 
but as a whole, we are satisfied with the decision. I feel that 
we have labored for a worthy cause and a great amount of 
praise is due Mr. Moore and Mr. Seeber for the work they 
have put into this hearing. We will hear from them regard- 
ing this matter later in the meeting. We must recognize that 
the centralizer has a place in certain localities, but where 
creameries and cheese factories are as thick as in some sec- 
tions of Wisconsin, it seems to me they are uncalled for. 

The oleomargarine interests are getting uneasy again. As 
it is our common enemy, we must unite and use every effort 
to see that we are represented in our legislative body by men 
who are willing to stand by one of the greatest industries of 
the land, for milk is man’s natural food, while cotton seed oil, 
glycerine, and vaseline are simply byproducts of Mother
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Earth which God intended for other purposes. Oleo oil and 

neutral may be healthy as food, but let us have them in their 

natural state, and not in semblance of butter. We must unite 

and fight this enemy of the dairy interests. 

Our good friend, Hon. S. A. Cook, has again remembered 

us with his chairs and a generous donation. I wish many 

more of our prominent men were as much interested in our 

dairy industry as Mir. Cook. 

Located as we are in this grand state, with its beautiful i 

prairies and its fertile hills and valleys, with three thousand & 

butter and cheese factories, let us join hands and see that we i 
make this dairy industry pre-eminent, and this organization if 

of ours, if not the leader, second to none. i 
selec tia i. 

Mr. Dodge resumes the Chair. I 

SS | 

Mr. Holgerson: I have a resolution here that I would fi 
like to offer. a 

he N i 
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Resolution. 
WHEREAS, Article fifth of the by-laws of the Wiscon- 

sin Buttermakers’ Association reads as follows: 
“The Association shall give a Gold Medal for the highest 

scoring tub of butter and a Silver Medal for the second high- 
est,” and 

WHEREAS, Gold and Silver Medals are of doubtful 
value to the recipients of the same, therefore in accordance 
with Article Seventh of the Articles of Incorporation, notice 
is hereby given that a motion will be made in due time to amend Article Fifth of the by-laws so as to read as follows: 

Article V. “The Association shall give such prizes for 
the tubs of butter scoring first, second and third as may, in 
the judgment of the executive committee, best suit the times 
and be of greatest service to those who receive the same.” 

WHEREAS, Article Second of the by-laws of the Wis- 
consin Buttermakers’ Association reads as follows : 

“This association will accept no special or side premiums 
of any nature whatsoever” and, 

WHEREAS, conditions under which it seemed advisable 
to have such a by-law are now so changed that it is deemed 
best to permit the association to receive such special or side 
premiums that may be offered, 

THEREFORE, in accordance with Article Seventh of 
the Articles of Incorporation notice is hereby given that a 
motion will be made in due time to amend article second of 
the by-laws,so as to make it read as follows: 

Article Second: “The Association may accept such spec- 
ial or side premiums as, in the judgment of the executive 
committee, may seem for the best interests of the members.” 

The Secretary: It requires twenty-four hours notice for 
any amendment to the by-laws and therefore this resolution was offered at this time. ia. Mr. Cook: That is the sentiment of the Northwestern 
Buttermakers’ Association. 

The Chairman: The next on our program is an address 7 by Mr. James P. McAnulty, of this city.
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JAMES P. MCANULTY ‘ 

EAU CLAIRE } 

i 
Address. 

Mr. James P. McAnulty, Sec’y. Commercial Assn., Eau Claire 

Mr. President and Gentlemen: i 

I am sure I am pleased at getting applause before starting q 

to talk to you for I fear I will not get any when I have fin- 4 

ished. Last Sunday afternoon I started in the ski tournament 

and fell and broke my arm and it has taken me since to ex- 

plain that I did not have skates on, so I have not been pre- 

pared to address you as I would like to do. 

In connection with this broken arm the first thing that Ki 

came to my mind is the fact that I had to speak at the butter- ‘ 

makers’ convention, and when I| returned to the house and the 4 

doctor was setting my arm, I turned to my brother and said i 

“Tom it is too bad it broke before the buttermakers’ conven- ; 

tion, because I have to speak there Tuesday night,” and he , 

said, “That’s all right, Jim, an Irishman does not have to use 

his hands to talk.” In getting this arm broken I considered |
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myself lucky it was no worse and it reminded me of a story 
told of an Irish foreman of a stone quarry. It was his place to 
see that every blast was properly taken care of, if anything 
happened he was the party that had to look at the dangerous 
operation. One day while he was working there a blast hung 
fire and he started out to see what was the matter. He got 
there in time to put his hand over the blast and the charge 
went off carrying his right hand with it. He went home, was 
bolstered up in the bed and some of the neighbors came 
around, some of those Job comforters who say how bad things 
are. This neighbor particularly was persistent in saying what 
an awful accident it was and what an unfortunate thing it was 
that he should lose his right arm. The Irishman said, “Yes, 
but Tim it might be worse” —“Well, then I cannot see how it 
could be worse than losing your right arm.”—“It could be 
worse, now supposing my week’s pay was in that right hand 
when it blew off.” 

Now, Ladies and Gentlemen, the mayor welcomed you to 4 
our city in behalf of the city, and I have been asked to wel- 
come you here in behalf of the Commercial Association. This 
is a body of business men who have come to the aid of the 
mayor and council in promoting the business interests of the 
city. We have a nice city here, such a nice city that if a per- 
son started to tell you all its advantages, all of its wonderful 
beauty spots, you would scarcely believe him. I tried one 
time to tell a story of the wonderful Mormon temple at Salr 
Lake City and before starting to tell about that I will tell you 
my experience. I was once a drummer, a commercial drum- 
mer, and while employed in that line of work I sold soap. One 
night I was telling of the architectural virtues of this Mormon . temple, its wonderful acoustic properties, etc. I told how the 
guide, in passing through the wonderful building, went to the 
farther end of the building and dropped a pin and the acous- 
tic properties were so perfect in that building that we could ae distinctly hear the pin across to where I was standing. I told 
the story and while I was telling it I noticed three or four fel- 
lows sitting together who did not seem to believe it. When -3° I went to the hotel that evening one of the fellows was stand-
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ing there and another was sitting in a chair with his feet on i 
the radiator. One of them said “Hello, Mac, I was over to a 
hear you talk tonight. You were pretty strong on that Mor- d 

mon temple business, were you not?” I said “That is the in 

truth, I will swear to it.” He said “Say, Mac, you used to sell ey 
soap, did you not”’—“Yes Sir”—“Well, Mac, it seems to me I cs 

read in one of the newspapers that your firm took all the lie & 
out of the soap and put it in their salesmen, but if you stick to as 

that Mormon temple story I think you have more than your tai 

share.” 5 

But, Gentlemen, our city is one of beauty. You perhaps : 

cannot get an idea of its grandure in the winter because every- i 

thing is covered with snow. In the summer time the trees i 

overhang our streets in luxuriant growth. They are so grand 
that I do not believe any person could find a more beautiful 

spot in the whole United States; they are so grand that I 
think an Irishman like myself, leaving the old sod and feeling 

that there was no grander spot in all the world than that dear 4 

old Ireland, would change his opinion when he came to Eau Q 

Claire. We have a great many different advantages to offer. 
Our city is built on seven hills, it is built like ancient Rome. : 
If you want a view of our city you must go on one of those a 
hills; you can then look over the city and particularly in win- : 
ter you can see its nice homes, see how nicely they are scat- ti 

tered. Each home here has a nice piece of lawn around it; in a 

the summer those lawns are well kept, and many of them 4 

have nice flower beds. Our houses here are very uniform, all "4 

kept well painted and neat. We do not find it necessary here Pi 

to have an inspector go around and tell people to clean up 4 

their yards as is done in Chicago, I came from Chicago, by 1 

the way. You will find a condition here that does not exist in i 

the big cities, that is that a majority of the people own their 4 

own homes and statistics show that Eau Claire has more # 

home owners per capita than any other city in the United i 

* States. That is worth remembering. 

In looking over the city from one of the hills here you * 

will see the winding rivers, and really the winding of that a 

Chippewa River reminds me of one of our dear old spots in a 
4 

9
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Ireland, the Vale of Avoca. I think the windings here are 
even grander than there and they bring, with perhaps a 
tremor to my lips, the words of Moore the poet when he 
wrote the everlasting lines 

There is not in this wide world 
A valley more sweet 

Than the vale in whose shadows 
The bright waters meet ” 

and right here we have that same condition, everything to 
make an ideal spot. Water powers, with their energy, con- 
verted into electricity, give us an opportunity of interesting 
factories, give us a chance of offering as a bonus an almost 
unlimited amount of power at the very lowest rate; they give 
us an opportunity of building this city so before very long we 
hope to have a bigger place here than Chicago. It is no 
dream, we have the opportunities. We have no labor troubles 
here, our people are contented, they are the home owning var- 
iety, they are not people who like disturbances, but work 
steadily, work faithfully and all those conditions are the very 
thing that tend to build up a city. 

We have the rivers here for pleasure. We hope, perhaps 
before you next visit here, to have the lordly Chippewa 
dammed and fixed so we will have a canal here that we can 
sail up and down in our boats in the evening and perhaps 
rival Venice in splendor. 

It is a startling fact that we have but few fires here. That 
may be considered from two standpoints ; fires in some locali- 
ties are generally either from business failures or an ineffi- 
cient fire department, and therefore as we do not have many l fires we must have a very good fire department and we must 
have a very good class of business men. 

I am sure if any of you have time to visit our factories 
you will be gladly welcomed. There is a paper mill here, a 
company manufacturing ice locomotives, some of which are - 3 going into the coldest parts of the world, up to Alaska; we 
have the McDonough Mfg. Co., making machinery that may vie be found in Australia —wood woring machinery; the North-
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western Steel & Iron Works will come nearer your heart be- i 

cause they make butter making machinery and gasoline en- EB 

gines for that purpose. I think during your stay here if you { 4 

can find time to call on some of these establishments you will a 

find those people the most courteous you could find anywhere Pa 

and they will all be willing to show you their plants, and if ae 

you visit them you will be surprised at their magnitude. ‘a 

Now, Ladies and Gentlemen, I shall not keep you here 4 

much longer. I consider it an honor to have the pleasure of in 

talking to you this evening and if you will excuse me I will sit ‘ 

down and nurse this baby of mine. ; 

The Chairman: I feel sure that the Commercial Club of ' 

Eau Claire will never need to look any farther for a man to in- 
troduce strangers to the town. I am surprised to hear that 

we are in such an important city and how closely it resembles 

Rome. I hope it meets a different fate. I assure you it is a ey 

revelation to me to know there are so many industries here : 

that I never heard of before. 

Is there anything further to come before this meeting? If 

anything can be offered for the benefit of the buttermakers, [ 3 

would like to have suggestions. There is, by the way, one in- “4 

dustry here Mr. McAnulty did not refer to, that is the great- Fi 

est one in your city, and Mr. Speirs assures me he will be glad 

to have any of you call and see him and visit what is to be the Fy 

model creamery of Wisconsin. 3} 

The Secretary: I would like to say to the members to- ES 

night that I am very thankful to them for turning out so well i 

to this convention. I intended, when the preliminary steps a 

were taken in arranging for this convention, to have the meet- ‘ 

ings held on the first floor, but the supply people have turned 4 

out and so many car loads of machinery are here that they @ 

have driven us off the floor. That is the reason we are up (a 

here. ‘ 

Tomorrow morning at Mr. Speirs’ creamery will be held i 

the contest for butter judges. The judges tell us they have { 

selected a certain number of tubs of butter so as to give you 

' 
q 
a 
yy
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all kinds, and you can demonstrate your ability in judging butter. The tubs are to be scored first, then rearranged and scored again. The first time you score against the judge’s Score and the next time against your own score. There will be one tub set aside which the judges will have scored at 93 extras, and that will be your standard by which to score. The honor of being first in that contest will be rewarded by a fine silver cup. It isa beauty, and for the County Association there is another silver cup. That should certainly arouse some enthusiasm in the judging. There are a number of prizes for the buttermakers and I am sure I would like to be the one getting some of them. 
The Chairman: If this is all there is to be said, we will now stand adjourned until 1:30 tomorrow afternoon. Tomor- row morning will be devoted to viewing the exhibits, and to the judges’ contest. You will now consider yourselves dis- ' missed until 1:30 tomorrow afternoon. 

j 

WEDNESDAY AFTERNOON SESSION. : 
Meeting called to order at 2 o’clock by President Dodge. 
The Chairman: The first on the program this morning is “Buying on Quality Basis,” by Mr. W. H. Burwell, of En- deavor, Wisconsin. 

ae.
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W. H. BURWELL 

k 
ENDEAVOR : 

Buying on Quality Basis. i 

Mr. W. H. Burwell, Endeavor, Wisconsin. : 7 
5 

Mr. President, Ladies and Gentlemen: f 
This association at the present time, it seems to me is i 

something like a family picnic more than a buttermakers’ as- ; 
sociation. I do not know that our worthy president, Mr. “ 
Dodge is any better looking but I know he looks better to me if 
each year, and among the well known faces are those of Sec- a 
retary J. G. Moore and Mr. S. B. Shilling, while perhaps u 
others would go for a nickel apiece. P 

I am somewhat at a loss how to present my subject this fl 
afternoon, “Buying on a Quality Basis,” but I want for a mo- id 
ment to touch on the subject I discussed last year at Milwau- 4 
kee. Perhaps some of you will remember that my subject last 
year was the laundry as a side issue to the creamery, and for 
a time after that Milwaukee meeting this was discussed to
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some extent. I received quite a number of inquiries and a 4 
good many invitations to discuss it through the newspapers, F 
then it dropped out of sight, but I notice recently the interest 
in the matter is reviving and I think it is a good thing, and I : 
would like at this time to say a few words more along this 
line. 

This laundry business is a thing that will come to the 
front, most of the laundry work is going to be done by ma- 
chinery sooner or later, and I believe the creamery can : 
take that work up easier and to better advantage than any 
other business. A creamery already has a good deal of the 
machinery necessary, even though it is necessary to hire a 
little extra help, and I believe it is a good thing, a step in the 
line of progress and progress is what we are here for, because 
that is what the buttermakers’ convention is for. We all ex- “= 
pect to learn something, we expect to get some good out of 
this. At least I do, if I did not get anything more than some- 
thing good to eat at the banquet I will have something good 7 
before I go home. 

As we come down to the subject that was assigned to me 
“Buying on a Quality Basis,” I will give a little of my own 
experience. As most of you know, two years ago my cream- 
ery was burned out. I was then in a whole milk creamery. I 

* thought for a time that I was out of the creamery business 
for good, but I considered the matter quite carefully and I 
was homesick for the grind of the old churn. I could not 
think of starting another creamery on the same plan as I ran 
the old one, when some of the milk I received was very poor, 
not enough to amount to very much but still sufficient to spoil 
a whole batch of butter. After I burned out I decided to 
build a new factory. Most of my old patrons had hand separ- 
ators and I thought I would need only a small factory, be- 
cause I made up my mind to accept only good cream. For a 
time after I built the factory I thought I had it too large but ge 
after a while the patronage commenced to increase and my 
cream was first class. The patrons seemed to worry. a little 
because they feared the cream would not be good, but that is “_* 
the way I like to see them feel. I started my creamery one
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year ago the 11th of November and made 410 pounds of but- i 3 

ter the balance of that month, but today I am getting over 1 # 

3,000 pounds of cream a week. It is a small factory so lam 4 

churning twice a day, three days in the week to take care of ‘ 

the cream. I am going to enlarge my building and output, a 

but I will have the same quality and I am going to stick to it. . 

I have also an excellent commission firm, to whom I have a 

shipped a good many thousand dollars worth of butter and I ia 

never have had any reason to complain. He stood by me res 

through the small deal or I would have gone under. As soon ss 

as I commenced to ship this butter he recognized it the first % 

shipment and he has paid me well for it, and has paid for 1 

every pound of butter I ever shipped him. i 

I stand for quality of cream and intend to stand for it and f 

I am gaining patrons every day. My expenses are small. The 

expenses of a hand separator plant are not as large as a whole 

milk plant. It is expensive to separate, we all know that. It 

does not take much to take the cream in and in a short time ‘ 

churn it. Much power is not needed. I am churning now ‘ 

with a gasoline engine but I would not advise any of you to 

put in a gasoline engine, that is if you do not want to spoil 

your patience. If you do not care whether it runs or not it ; 

will go all right but if you want it to run it will never move a | 

wheel. I am going to put in a steam engine as soon as I can i 

because my patience is nearly exhausted. At the same time, 1 

a gasoline engine is the cheapest thing a man can run for : 

churning alone. n 

To grade the cream has worked all right in my locality a 

but as a universal thing I do not think it would be a success. « 

There are localities where the farmers would not take hold of 4 

the plan as readily as my patrons did because they had formed 4 

the habit of bringing good milk and it was a good deal easier q 

to start them right the second time than to try to make a % 

change. My grade has held up and it will hold up. I have no 4 

fears whatever. i 

As to how to get the quality, I believe there is only one q 

way, and that is through legislation. If a creamery man puts a 

in cream vats and grades his cream there will be objections
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from the men receiving the lower price, and there is so much 
competition that if a man becomes dissatisfied with one fac- 1 
tory he goes to another, and if the neighboring factory will 
not take his cream the centralizer will. The centralizers 
would rather have him than the good patron. If you under- 
take to grade your cream you will lose your patrons and you 
might as well go on the principle of “Every man for himself” 
because you cannot accomplish anything in that way. The 
quickest and surest way to remedy this is legislation. If there 
is a law passed that every man shall handle a certain grade of 
cream and shall not offer for sale anything but a pure product, 
I think there is no danger but the local factories can stand up 
all right, because then the farmers could not ship to the cen- 
tralizers. They would have to hold their cream long enough 
to get a can full and when they do that it is often off flavor. It ja. 
gives the local creamery a better chance and insures good 
cream. It will cost something to have such laws enforced but 
what are the game and fish laws that do not amount to a pica- i. 
yune to ten per cent of the people, there are officers to see that 
those laws are enforced? It will cost something to have in- 
spectors to see that the cream is delivered in good shape but 
I believe it will pay in the end because every man, woman 
and child is interested in good milk and cream. I believe that 
is the only way to successfully get a good quality of cream, is 
to have laws passed and enforced that no one shall have in his 
possession or offer for sale anything but a pure product. My 
speech is rather short but that is all I have to say on the sub- 
ject. 

Chairman: Is there any discussion on this subject? 

Discussion. 
Member: Have we not already such laws passed? I be- 

lieve we have. 

Mr. Aderhold: It is unlawful for a factory man to accept 
spoiled cream. Why do they take it? ‘i 

Mr. McGill: Mr. Aderhold, what is spoiled cream? 
Mr. Aderhold: A good share of that which comes to oes 

every creamery every day.
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Member: I would like to ask Mr. Aderhold if we have is 
not a set of dairy and food inspectors to prevent the creamery ia 

men from accepting this spoiled cream? ig 

Mr. Aderhold: It would be necessary to have an inspec- a 
tor in each factory all the time because the buttermaker ta 

5 : a 
would not stand by the inspector, he would be working i 

against him. He has to stand in with his patrons and if the ® 
buttermaker does not do anything to grade his own cream ig 

then the inspector cannot do it unless he is in the factory Si 

every day. ie 
Mr. Burwell: There is cream shipped from every station 1 

along the line that is unfit for butter. I have seen cream on i 
the platform in my own town in the summer where you could ie 

sit by the can and hear the cream bubble, and this goes to a 

creamery. : i 
Member: I would like to say in regard to the gasoline 

engine I have had some of the trouble, and my experience i 

agrees with that of the speaker. I would like to suggest to ; 
him that it would be one of the greatest satisfactions he ever i 

experienced when he gets his steam engine, is to gear the gas- 

oline engine on the same shaft so as to make that gasoline en- } 
gine run whether it wants to or not. | 

Mr. Burwell: There might be some satisfaction in that, 4 
for I have often wondered how I would ever get any satisfac- 4 
tion out of it. I have often thought the broncho and gasoline % 
engine were much alike. i 

The Chairman: I notice in the first part of Mr. Burwell’s 4 
speech he referred to the little talk he gave us last year on ‘ 
combining the laundry with the creamery. I understand that ¥ 

the president of the State Federation of Women’s Clubs last , 
year made that one of her recommendations, she said they 4 

could use the same machinery for washing the clothes that i 
they did for making butter. I thought perhaps these washing ¥ 
machines and combined churns look something alike, and then i 

there would be the advantage of having the churn all washed : 
when you got through. 9 

If there is nothing more to be said on this subject, we ; 
will pass on to the next “Dairy Farmers and Pure Feed” by q 

4 

¥ 

¥
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Professor Woll of the Agricultural Experiment Station at 
Madison. 

i 

Dairy Farmers and Pure Feeds. ‘ 
By Prof. F. W. Woll, Chemist in Charge of Feed Inspection, 

Agricultural Experiment Station, Madison, Wis. 
The subject to which I invite your attention for a few 

moments this afternoon may not seem of much importance or 
interest to the buttermaker at first thought, but it will not be 
difficult to show that it comes close to you all and touches 
your pocketbooks just as much as_ the subject of improved 
methods of buttermaking or finding better markets for your 
product. The cow, the feed, the farmer, and the maker are 
the four corner stones of the dairy industry, and the better the ’ 
buttermaker is able to influence the farmers who are his bus- 
iness partners, to keep better cows and feed those they have 
better than heretofore, the greater will be the production of - 
the dairies and the output of the factories. 

It is only about a dozen years ago that the state began to 
concern itself with what kind of feeds manufacturers and 
dealers furnished their customers. If the feeds were sold for 
pure, unadulterated goods and were made up of a mixture of 
worthless materials with only enough of the genuine stuff 
mixed in to pass for a fair article, there was no one who cared 
especially except the buyer of the feed who was imposed up- 
on, and honest manufacturers who had to meet unscrupulous 
competition and often could not do so, because the adulter- 
ated goods could be sold so much cheaper than the pure ar- 
ticle and, unfortunately, often sold as readily. Only a few 
years ago some samples of wheat bran were forwarded for ex- 
amination to our Experiment Station laboratory, which con- 
tained one-third to one-half of fine-ground corn cobs and corn 
stalks, and still looked like a fair quality of bran unless ex- 
amined closely. Even then the amount of worthless material _ 
found therein would not be apparent. The manufacturer and 
lealer handling pure feeds wold be hurt just as much by the ois 
sale of such bran as the person buying it. for it could b= sold
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at a much lower price than pure bran and yield a larger profit | a 

to the manufacturer at that. j ‘ 

Adulterations of mill feeds with whole and ground screen- a 

ings and of ground corn and oats with ground corn cob or oat Fe 

hulls have doubtless been practiced by dishonest manufactur- ‘eg 

ers as far back as there have been buyers of cheap feeds, but ie 

during recent years adulterations in commercial feeding stuffs 5 

have become more frequent than was formerly the case, both ie 

on account of the gradual increase in feed prices, making it ' 

more profitable to adulterate than heretofore, and because of ip 

the growth of certain manufacturing industries, which furnish i 

large quantities of refuse materials that can be bought for a i o 

song, and used as adulterants of common feeding stuffs. 

I need only refer to advertisements of oat hulls, “un- 

ground in bulk, ground in bag,” given in trade papers. See, : 

for instance, last December issue of the Milwaukee “Flour / 

and Feed.” If there are any legitimate uses that ground oat ie 

hulls can be put to except for firing a boiler, they have not 4 

come to my notice. Neither can ground corn cobs be used | 

legitimately in feed mixtures, as they are worthless as a feed i 

when fed alone and, as a rule, reduce the feeding value of ; 

feeds which they are put into; and still, only a couple of years ‘ 

ago, we were told by a prominent Milwaukee feed broker that 4 

he had that winter shipped to Baltimore 30 car loads of wheat 4 

middlings adulterated with ground corn cobs. The reason 4 

why he volunteered this information was that none of it had 4 

been sold in this state, as he had had no call for it, he said— 

presumably because of the kind of feed inspection work done } 

here. q 

This testimony furnishes the best argument that could be i 

asked for the continuance of this work in the case of mill 4 

feeds, as well as for other feeding stuffs. A recent Massachu- a 

setts bulletin also calls attention to the presence of adulter- % 

ated wheat feeds on the market in that ‘state and asks why i 

consumers are willing to pay as much for a feed containing : 

between 30 and 40 per cent of ground cobs as for a high-grade j 

wheat feed. The reason is that the majority of feed buyers y 

are not at all discriminating in the matter of purchasing feeds, ; 

4 
: 

q
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or think more about the price asked for a feed than about its 
quality. Factory operators who come in personal contact 
with their patrons here have an opportunity to advise them 
concerning the value of different feeds by showing them that 
the cheapest is not always, nor indeed in the majority of cases, 
the kind of feeds it will pay them to buy. “Cheap and poor” 
holds true in regard to feeds as in the case of most other com- 
modities. 

There has been a greater danger of adulteration of feed- 
ing stuffs during recent years than was previously the case, 
partly as suggested, on account of immense quantities of 
cheap adulterants having been thrown on the market by large 
manufacturing concerns, and partly, through the effect of 
modern business methods which bring strong competition be- 
tween manufacturers of different kinds cf feed articles and in- 
volve sales on small margins of profit. This condition of af- 
fairs is now generally understood, and a majority of the states 
in the Union have taken steps to protect their people against 
deception and fraud in the feed business, by passing feed in- 
spection laws. These laws provide for sales of feeding stuffs 
under their true name and under guarantees of the contents 
of valuable food ingredients in the same. Connecticut passed 
the first law of this kind in 1895. Other New England and 
eastern states followed the example set during the latter part 
of the nineties, and gradually more and more states have 
placed on their statute books laws governing the sale and an- 
alysis of concentrated feeding stuffs within their borders, un- 
til at the present time every state east and south of us and a 
number of western states have put such laws in operation, 
over thirty states in the Union in all having feed laws at this 
time. 

This fact is in itself sufficient evidence of the necessity of 
such laws under modern business conditions. I suggested 
other reasons why these laws are necessary. Since January 
1902, when our Wisconsin law went into effect, we have every 
year had striking evidence that the law has had a wholesome 
effect on the feed trade in this state; through it feed buyers 
have been able to obtain a much better grade of goods than
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they would have had but for the existence of the law, and Ff 

what is equally important, serious adulterations of feeds have Z 

been prevented or nipped in the bud. 3 

As proof of the correctness of the first statement, | may ie 
refer, e. g., to the quality of the corn and oats, or ground feed, i 

as it is often called, at the beginning of the feed inspection is 

work of this state and last year. During the first two years I 

after the feed law went into operation, 59 and 51 per cent of if 

the samples of ground feed collected by our inspectors in the if 

feed stores in different parts of the state were either adulter- fe 

ated or of such low grade that it was difficult to say definitely F 
f 

whether they were actually adulterated or whether only very g 

poor materials were used in their manufacture. During the : 
last few years about Io per cent of the samples collected have 

been at all suspicious or low-grade, and not a single sample 

of this class of feed has been collected for three years past 
that we could say positively was adulterated. The change 

worked in regard to this feed, of which immense quantities are 

sold in the cities and in the northern part of the state, is there- 

fore most striking. We are doubtless taking a conservative | 
position in stating that through the improvement in the qual- ' 

ity of this one class of feed alone, buyers of concentrated feed- a 
ing stuffs have been saved tens of thousands of dollars every 4 

year and it has, in the aggregate, easily been worth as much i 

to the state as it takes to run our Agricultural College and ;: 
Experiment Station for a whole year. a 

The adulteration of ground corn and oats with oat hulls ql 

or corn cobs is relatively harmless and affects mainly the 4 

pocketbook of the buyer, but we have had cases where directly dl 

injurious ingredients have been mixed into cattle feeds. I re- Fi 
fer to the use of ground rice hulls as an adulterant of mixed \ 

feeds. Rice hulls are provided with fine sharp barbs, which 4 
are liable to become lodged in the intestines and cause an im- q 
paction of the bowels and death of the animals eating feeds 4 
containing large quantities thereof. Southern farmers and 4 
breeders of cattle have found this out to their sorrow. This i 

material is used in the south as a fuel, for packing eggs, or for : 
adulterating feeding stuffs. Several carloads of it were im- ; 

i 
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ported into our state a few years ago, but through prompt ac- 
tion on the part of the feed inspection department, and 5 
through the co-operation of our feed dealers, we succeeded iti 
preventing its use for adulterating feed stuffs sold in this 
state. Less than two years ago we again came across it, how- i 
ever, in samples of molasses feeds and dried brewers’ grains 
put out by a Milwaukee firm, and took steps at once to stop 
the manufacture and sale of these feeds. Since the direct in- 
jury that may come to buyers of feeds and their stock through 
the sale of feeding stuffs adulterated with rice hulls, is now 
well understood, we do not anticipate that this form of adul- 
teration will appear for some time to come. The temptation 
to adulterate feeds increases with the gradual rise in the price 
of feeding stuffs, however, and manufacturers of mixed feeds 
every once in a while receive quotations for carload lots of 
ground rice hulls from southern millers, with special attention : i 
called to the profit that can be derived from the use of this 
material in making mixed feeds. There is, therefore, no cer- a. 
tainty when attempts will be made to use it again, but by 
keeping a sharp lookout and by prompt action in dealing with 
offenders, we feel confident that we shall be able to prevent 
any serious damage being done from this source to the far- 
mers of our state and other buyers of concentrated feeding 
stuffs. 

I might stop here, as you will doubtless consider that 
even the few suggestions made amply justify the existence of 
the state feeding stuff law and show that it will be as neces- 
sary to keep the law on our statute books as it was to place it 
there seven years ago. One other point should, however, be 
mentioned. Two years ago the legislature changed the law 
so as to include mill feeds and malt sprouts under its provis- 
ions, thus rendering these subject to license and inspection, as 
is the case with all concentrated feeding stuffs, except the 
pure grains sold separately, or unmixed meals made directly 
from these. This amendment, which went into effect a year i 
ago, has met with determined opposition on the part of a few 
individuals of the State Millers’ Association. While the op- o—ls 
position has come largely as stated, it is only fair to say that
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a majority of the merchant millers in the state are opposed to a 

the law, as it now stands, although as law-abiding citizens 2 

they conform to its provisions so long as it is on our statute a 

books. The claim is made that the law is “unconstitutional x 

and void, and is in violation of the constitution of this state \ a 

and the United States,” the reason given being, in effect, that ik 

the law exceeds the police power of the state and discrimin- a 

ates in favor of small millers in and outside of our state. A y 

test case was started last summer at Antigo, this state, and i 

was won by the state in the municipal court at Antigo, and al- HS 

so in the circuit court of the tenth judicial district. The case iE 

has been appealed and is now on the Supreme Court calendar | ‘ 

for the January term (case 42, State vs. Goldberg). The de- fi 

cision of the Supreme Court is not likely to be rendered before 

next spring and meanwhile the present law will, of course, be 

enforced to the best of our ability. We know that it is a good 

law and that it has had a most wholesome effect on the feed \ 

business in this state. It would, therefore, in our opinion, be es 

next to a calamity to have the law or any important provision | 

thereof declared null and void.. Without being able, perhaps, | 

to look at the matter from a legal point of view, it does seem | 

to me that each and every objection which those opposing the } 

law have put forward, is fully covered by decisions handed 4 

down by the Supreme Court of the United States and of the i 

various states. While it is readily granted that the law puts "f 

some hardship on the manufacturers of feeding stuffs in the ij 

way of exacting a license fee, guarantees of valuable food q 

components, labeling of bags, etc., this is in reality to their d 

advantage, as it gives consumers confidence in their goods and - ( 

protects manufacturers against dishonest competition and 4 

misrepresentation. Even if such was not the case, they should 4 

be willing to go to some trouble for the common good. The q 

public has an unquestioned right to know just what they are H 

buying and to be protected from fraud in the sale of feeds for ‘ 

animals, as well as for man. It is for you and your constitu- i 

ents, and for all good citizens, to see to it that the efforts 4 

which probably will be made to have the law repealed by the { 

legislature now in session shall not be successful. Every- 

i 

1
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body's business is always in danger of becoming nobody’s bus- 
iness, but we trust that if it comes to a fight before the legis- ] lature this winter we shall have the hearty support of all who 
keep and feed farm animals or whose material welfare is de- : pendent on the agricultural industries of the state, so that our 
law makers will not be left in doubt as to whether or not the 
people of the state think this is a good law and ought to be 
left on our statute books. 

; 

Prof. Woll: In regard to examination of samples that 
are being made in the chemical department of the experiment 
station, the results are published in bulletin form at intervals 
during the year and analyses are given in annual feeding bul- 
letins, which are free to anyone in the state who requests J them. If you want bulletins for distribution to your patrons, 
if you will give us the number you can use to advantage we 
will send them if they can possibly be spared. Those bulle- 7 tins ought to be consulted by the farmers and others who buy 
concentrated feed stuffs. 

The Chairman: Does anyone desire to ask the professor 
any questions? 

Mr. Tanner: I would like to ask Prof. Woll if he knows 
anything about the Badger Dairy Food? A number of my 
patrons have asked about this food and I am not sufficiently 
posted to answer their questions. 

Prof. Woll: We know a great deal about it, and one rea- 
son is that a great many farmers have sent in samples asking 

* our opinion of its value, and also the manufacturers are de- 
sirous that the people be properly posted as to the value of 
their food. Therefore a number of samples have been taken 
and examined, also a number of samples received from far- 
mers. I have no reason to condemn it in any way. Its a 
pretty good food. If I had a choice between a good quality smc of wheat-bran and the Badger dairy food at the same price I 
would select the Badger dairy food, but if the price of Badger 
dairy food were higher than bran I would take the bran. The oes 
Badger dairy food is one of the numberless mixed feeds that
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have been put on the market during the last year, molasses § 

feed. It is palatable. It was put out last year and until 

recently it contained a good deal of weed seeds and sprouts, 4 

but of late the manufacturers have succeeded in grinding all a 

the screenings so there is no objection to the feed from that a 

score; in fact the samples that we have examined, to see if the 

weed seeds would germinate in case of manure from the cows, 

when put on the fields to test have shown that the seeds j 

would not germinate. if 
i 

The Chairman: If there is nothing further on this sub- 

ject, I will appoint the committees, as follow: | 

Resolution Committee—Mr. J. F. McGill, A. Wilcox, F. | 

A. Seeber. | 

Legislative Committee—Mr. J. G. Moore, Mr. G. H. Ben- | 

kendorf, as they are both located in Madison. | 

| 
The Chairman: The next on the program is, Creamery 

Management, by Mr. W. J. Brennan, Manager of the Tomah 

Co-operative Creamery, of Tomah. 

| 

4 
ff 

t
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TOMAH 

Creamery Management. 

Wm. J. Brennan, Tomah, Wis. 

Mr. President, Fellow Buttermakers: 

With my limited experience in Creamery management i 
feel a little out of place among so many men of expert knowl- 
edge and far wider experience along creamery lines than I 
have had and I feel that I can say nothing new, only repeat, 
in a little different way perhaps, the same old ideas that you 
have heard a hundred times before. 

In the course of my remarks I will deal chiefly with the 
co-operative plan, being as we believe the better system to : A follow where a sufficient amount of cream can be produced 
contiguous to the creamery. 

We are not antagonizing private creamery ownership, we as 
wish them well, but if the cost of manufacture can be reduced
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and money saved to the producer you must agree with us that 4 

such a system produces the greatest benefits to the greatest 4 

number. 
ES: 

a 
Organization. e 

In organizing a creamery great care should be taken to # 

see that the creamery stock is widely distributed. By this I SY 

mean not over a wide territory, but as few shares as possible rt 

in the hands of one individual, and that this individual be a = 

producer of cream. Let the shares be of small denomination, . 

say $5 or $10 per share and non-interest bearing so that there Ri 

will be no incentive for a non-producing individual to buy up . 

the stock for an investment or for mercenary purposes. 

Keep the stock account closed and from time to time as 

new individuals move in or young men start out for them- 

selves open a small block of stock that will be immediately 

taken up by the non-stockholding producers. This selling of 

new stock will often be strongly opposed by the original stock 

holders for the reason that the money derived from the sale 

of the original stock did not meet over 20 or 25 per cent of the 

initial cost of the creamery plant, the balance having to be 

made up by a sinking fund created by deducting a cent or frac- A 

tion thereof, from each pound of butter fat to meet the orig- ; 

inal cost of building and equipment. Thus making each orig- " 

inal share of $5 or $10 worth from $20 to $25. Hy 

Now it would not be fair to the original share holders to i 

let a new individual purchase a share for the original flat rate 4 

after the creamery plant is paid for. And furthermore it i 

would make it harder for the non-stock-holding purchaser to a 

pay the lump sum of $20 or $25 which the original $5 or $10 ‘i 

share is worth. 4 

A better plan would be to fix a fair price on new stock it 

and deduct a cent or fraction thereof from each pound of fat f 

for a short period of time, thus enabling the new stockholder : 

to purchase on the installment plan and also making him pay 4 

somewhat near the true value of the original shares. Another { 

thing, stipulate that the prospective stockholder patronize ‘his 

j
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creamery to the extent of his product during the period of 
time that this small margin is being deducted or the unscrupu- 
lous patron will send his product to a neighboring creamery 
or ship to some outside party to avoid paying his margin of a 
cent or so a pound and thus obtain his share for the original flat rate and then go around telling his neighbors how nice he 
outdid the creamery manager. 

Different Divisions of Creamery Work. 
Sharp lines should be drawn between the work of the but- 

termaker, manager and treasurer. 
It is not a very good plan to make or allow the butter- maker to keep the books of a creamery unless the business be so small that a competent secretary and manager can not be 

afforded, and even then it is hardly right to make the butter- maker assume all the responsibility. 
I make this statement without fear of contradiction, that ’ with very few exceptions each buttermaker has all or a little more than he can do to look after the cream and make the but- ter without being saddled with clerical work. 
And another point I wish to bring out here, do not make 

or allow the buttermaker, his helpers, or the secretary and 
manager to do the treasurer’s work. Draw the lines sharp and keep them tight. 

I do not wish to go on record as charging creamery men in general with being grafters, for I firmly believe that a more honest and conscientious body of business men never existed than those connected with creamery work, 
On the other hand you will agree with me that the un- 

scrupulous, grafting creamery man, be he buttermaker or 
manager has no better field to work his graft to the limit than 
in creamery business. 

Have the buttermaker keep a day check of the number of 
pounds made and also a record of the local sales (no cash -_ taken) and hand the day sheet to the secretary who books the 
same and when the proper time comes issue bills for the col- oie lections.
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Therefore the dishonest buttermaker has very little 4 
chance to get away with anything but his salary check which a 
should be sufficient to support himself and family. An in- : 
stance has come to my knowledge wherein the buttermaker a 
kept a record of the day’s sales and collected for the same, also s 
kept the books for the creamery. At the end of each day the tg 
original day sheet was destroyed and he booked what he & 
thought proper and took the balance to supplement his salary 9 

check. The same would apply to a grafting manager who kept a 
a daily record and collected the cash for the same, only his S 
chances for graft would be greater on account of his handling ¥ 
thousands of dollars where the buttermaker handled only hun- & 
dreds. i 

You may charge that I cast the odium of suspicion upon 

all honest buttermakers and managers, if it be suspicion it is 
a system we have to follow to keep the unknown dishonest 
grafter honest, for the known dishonest man we have nothing 

to fear, he can’t get a job. 

Treasurer’s Work. 

Have a treasurer and keep him bonded for a sum suffi- } 
ciently large to cover at all times the amount of money in the i 
treasury. Hold him responsible for every penny of the cream- A 
ery receipts. Have him collect for all local sales except sales q 
to patrons which should be deducted from their cream checks 4 

to save time and expense. 4 

If the secretary and treasurer do not live where they can 4 
be together every day in the same office, have the secretary i 
get the mail, draw the sight drafts, and deposit the checks re- ‘ 
turned for butter, in the local bank, having a receipt book es- 
pecially written so that the banks can receipt for the same in i 
the treasurer’s name. 4 

The treasurer has a bank book, the secretary a receipt i 

book, and once a month or oftener they can get together and 4 
check up. The creamery books, bank book and receipt book 

must balance to be correct, thus one system is a check on the
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other and works well. The secretary should issue all bills for 
local collections once a month or oftener, and turn them over 
to the treasurer for collection, having the treasurer receipt for 
the same and charge him with the full amount of the bills and 
see that he has that amount in the bank on each auditing day, 
or if he has some bad bills which he cannot collect have them 
returned and credit him with the amount of such bills. 

This system may appear to be a lot of red tape to some, 
but it works better in practice than I am able to express it ia 
this paper. The buttermaker, secretary and treasurer consti- 
tute each a department in itself and each department is a 
check on the other by which the individuals can easily prove 
their innocence or be proven guilty in case of being charged 
with wrong doing. 

Good Cream An Essential to Good Buttermaking. 

We now come to the most important point of creamery 
management ; how to get the best quality of cream obtainable 
from the ordinary care given it by the average patron. One 
of the best means to this end is to get the good will and co- 
operation of each patron. This cannot be attained by con- 
stant nagging and we would not keep a man in our employ 
who is constantly applying such epithets as “Your cream is 
rotten” and “Not fit for a hog.” It often times is the truth 
but even the truth can be much better expressed. 

The best buttermaker in the creamery is none to good to 
be placed on the weigh stand, in fact it is his place, if the 
cream is not properly looked after at the initial point a good 
grade of butter cannot be made. 3 

The manager and the man on the weigh stand should 
work together to get a better quality of cream. Select a com- 
petent man to inspect each can and give him full authority to 
reject any cream that is not in his judgment fit to make a good 
quality of butter, then stand by him with all the authority at 
your command. When a can is rejected tell the patron what 
the trouble is and how to remedy it and nine out of ten will
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heed your suggestion. On the tenth man you may have to use a 

the majesty of the law and call in the state inspector but this e 

is not very often necessary. & 

The patron will often resent advice given him by the a 

helpers about the creamery, and it is well to have it under- a 

stood that when anything arises demanding authority, the ag- a 

grieved patron should be sent to the manager, or in his ab- s 

sence to the head buttermaker who should give him a respect- if 

ful hearing and send him away good natured if possible. : 

This hearty co-operation among buttermaker, patron, 

manager and state inspector will do more to raise the quality é 

of the cream than all the good advice and nagging one could 4 

do in a life time. 

Where the cream is gathered on the farm by a cream 

hauler another system has to be followed. The average cream 
gatherer is not over particular as to the quality of cream he 

dumps into his barrels, thinking that the good and bad cream 
being mixed together will pass muster at the creamery. 

How often do we see irresponsible men, men who, if two 

cans of cream were placed before them could not tell the bad 
from the good, hauling cream to our factories and the mana- 

ger blaming the buttermaker and calling the commission man 4 

bad names because his butter is off scored and the contract 4 

price reduced. q 
Who is to blame? Certainly not the cream hauler for he 

often does the best he knows how. Place the blame where it ; 
belongs, on the shoulders of the man who employs him, the 4 
manager who should know better, and if he does not he has 4 
no right to be custodian of other people’s property. How can t 

we remedy these conditions? : 

The most effective way would be to do away with the f 
cream gatherer altogether and have the cream delivered in iti- i 
dividual cans, and most buttermakers would hail this with de- i 

light. 4 
But different circumstances produce different conditions, ; 

and how best to meet and handle these conditions requires : 

careful study. 4



64 PROCEEDINGS OF EIGHTH ANNUAL MEETING 

In the first place employ no one for a cream gatherer but 
a man of the strictest integrity, one whom you can trust to 
weigh and sample properly. If he be a new man give him in- 
struction from time to time and if he proves himself capalle 
keep him at it year after year for he like the butterniaker 
learns to tell good from bad cream by actual experience. 

I notice that some creameries advertise their cream route 
and auction them off to the lowest bidder. I do not believe 
this to be a good plan, in fact I would just as soon advertise 
for a buttermaker letting the job to the lowest bidder. Ecth 
would eventually lead to the same result. 

It is preferable to have the hauling done for a fixed 
amount per hundred pounds of cream rather than a butter 
fat basis, for then there will be no incentive for the gatherer 
to take unfair samples to swell his hauling check. 

Keep a check on the gatherer by weighing the cream from 
time to time and taking a composite sample and compare the 
same with the average test for the period for which his pa- 
trons are paid. 

Another very effective plan would be to have the butter- 
maker, manager or state inspector, preferably the latter, go 
around with the gatherer and view the conditions as they ex- 
ist on the patron’s farm. 

We can’t get them all to see as we do. Reforms in the 
dairy business like politics can’t be revolutionized in a day, 
a month or a year. But systematic work along better lines 
will bear abundant fruit as the years go by. I would like :o 
take up in detail the relations of the secretary and imanager 
to the patrons, but time will not permit. But just a word in 
passing. 

: 
Show me the patron who has systematically been a reader 

of good dairy literature for a period of years and I will show 
you a profit making dairyman. On the other hand let us visit 
the unsuccessful patron, with his scrubby cows, dirty, unven- / 
tilated stable, unsanitary milk, and filthy cream, and nine 
times out of the ten he does not read a dairy paper at all. He 
never heard of a Colantha 4th’s Johanna, a Jacoba Irene, a “a. 
Yeksa Sunbeam or a Rena Ross. )
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Ask him what those names signified and he would be apt 

to tell you they were fast horses, chorus girls, or some grand A 

old dames of Colonial times. oe 

Tell him that they were cows that hold yearly records Be 

from 643 to 998 pounds of fat and he will laugh you to scorn. 4 

Place a dairy bulletin in his hands and he will throw it aside 

and call it “Madisonian.” If he does put another one just like a 

it in his hands as soon as possible. After a while he may read eh 

it, and “after a while” he may find his cows have tubercu- i 

losis. "4 

Oh, what a field for missionary work. And no one stands a 

in a better position to help them than the secretaries and a 

managers of creameries. We stand in commanding positions 

with the field of campaign radiating in all directions from us. 

And we fail in our duty to patrons if we let a single oppor- 

tunity to help go by without rendering assistance where we 

can. 
Let us begin when we go home if we have not already be- 

gun to induce our patrons to subscribe for some good dairy 

paper and gather together the best dairy bulletins obtainable 

and place them in their hands. Of course a great number of 

patrons already are well versed along dairy lines. I speak , 

only of those who are either careless or skeptical and have f 

not access to any dairy literature or will not make any effort ’ 

to obtain any. } 

Let us now consider for a moment the relations of the 4 

secretary and manager to the patrons in a business way. 4 

To begin with a manager should be broad minded, lib- 

eral, conservative and progressive. One who can stand criti- i 

cism without being peevish or trying to retaliate, flattery ‘ 

without being carried away, success without thinking that he H 

is the only one on earth who has been successful. Always t 

keep in mind that there are others in our communities who Hl 

can do just as well or a little better in our positions than we Ht 

are doing. th 

It is no place for a narrow minded man, one who is al- # 

ways looking for trouble or insults. He should be successful ie 

in his own business affairs before trying to manage a_busi- Vy 

i
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ness perhaps 50 times as large for some one else. Use all the 
ability and business training at your command to make every 
penny possible for the patrons, and get them to help you. 

How often do we hear that we dairymen are the hardest 
men in the world to get along together. I don’t believe it. 
Experience has shown that the dairy farmer when given a 
square deal is the easiest and most intelligent man on eayth 
to get along with. When I hear of a manager who is ever- 
lastingly quarreling with and complaining of the patrons I 
know that the manager and not the patrons is to blame. 

He either lacks business ability to properly manage the 
creamery, or some defective scheme in his business manage- 
ment he has failed to correct by which he can render a true 
accounting to the patrons. 

There are none of us above criticism, and all of us are 
subject to errors in judgment. Let our business conduct be 
so that we can and do command respect from the patrons. 
Unless we have the confidence of our Patrons we cannot get 
them to work with us. 

Become acquainted with and study the conditions of each 7 
patron as far as possible. What a field for action and food for 
thought. Three or four hundred different individuals, each 
a little different in character, but all good fellows together. 
When we have gained their confidence then we have nothing 
to fear when we ask them to help us to make a little better 
grade of butter to command a little better price. 

Begin the work of educating the patrons to furnish a 
high standard of cream, at the initial and most essential point 
the stable where the milk is produced. I care not whether 
the cow is tied to a pole or placed in our most modern sani- 
tary stalls if she is kept clean. But clean she must be kept 
to get a high quality of cream. 

Keep tab on the modern barns and stables being built in 
your vicinity and try to persuade those who don’t know any 
better the value of sanitary floors and thorough ventilation ‘|? 
and some form of cow tie to keep her clean. 

Another point I wish to bring out, in regard to testing i 
we will assume that it is properly done. But frequently pa- \
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trons are dissatisfied and can’t understand why the test is so 
low or why it varies so. We can explain and expound and 
offer causes and theories until we are black in the face, with 

little effect. Give this dissatisfied patron a cream sample jar 
and a tablet and let him take a composite sample of his cream 

and you also take one at the creamery for the same period of 
time. Give him instructions how to take the sample and let 
the manager test his cream sample in the patron’s presence. 
Seldom if ever do the two samples so taken vary but slightly 
and you send away a better satisfied patron and a friend. 

Do away with this old idea that the manager is always 
right and the patron always wrong. Both are subject to er- 

rors. Don’t try to force your ideas onto them, they have 
rights as well as you. Let us keep our eyes and ears open for 

the patrons can teach us many things we did not know be- 
fore. 

Buying and Selling. 

We have two more important points to bring out namely, 
the buying and selling end of the business, which we will dis- 
cuss briefly. , 

Let us take the buying end first. Study market conditions 
thoroughly, become acquainted with the Creamery Supply 
men and make them your friends. It is not necessary to buy 
from them all to retain this friendship, in fact I number 
among my best friends, men from whom we have never pur- 
chased a dollar’s worth of goods and have no notion of doing 
so now, but just so soon as these men can give us an article 
just as good, a little cheaper, or something a little better just 
as cheap as those we are now using, then we will buy imme- 
diately. Don’t bother with cheap supplies, they are a poor in- 
vestment. 

If your supply house through its salesman treats you on 
the square and you can buy a good article just as cheap as you 
can anywhere else, stick to them. They will save you money. 

Buy supplies in car load lots if possible and save freight, 
also take advantage of one per cent discounts. Lay in the
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coal supply in the early fall before the advance in price and 
save from 25 to 50 cents a ton under ordinary conditions. 

Centrally located and economically managed, in cream- 

eries where the product ranges from 250,000 to 500,000 pounds 

annually, the cost of manufacture should be well down 

toward the 1!4c per pound mark after the cream has been de- 

livered at the creamery. 

The new manager will often experience difficulty in the 
selling of the finished product. He seems to be good fishing 
for the unscrupulous buyer and his skin game. Beware of 

those buyers with little or no financial backing who offer wide 
margins and assure you that “It matters not even though the 

butter be a little ‘off’ they will pay you the price anyway.” 
Such buyers know and every manager should know that an 

inferior article will not sell for a fancy price for any length of 

time. 

First of all make just as good a grade of butter as it is 

possible to make under your circumstances. Then don’t stop 

here but try each year to make the product a little bit better 

than the year before and there will be no difficulty in selling 

the product and selling it well. : 

If you sell to commission men, as most of us do, select 

some strong reliable firm, make the best contract possible 

with them and let them have the most or the entire product 
of your creamery year in and year out. 

Have a distinct understanding with them, that whenever 

your butter shows any signs of being “off” they are to notify 

the manager or buttermaker immediately, so such defects 

may be nipped in the bud before any great harm is done. 

Such an understanding systematically followed will save 

hundreds of dollars to both buyer and seller, over a period of 

years. 

Put the butter up in neat packages marking plainly the 

gross weight on the outside of each box or tub, and see that 
they are placed in the refrigerator car with the least possible 

exposure to heat and sun. Keep tab on the butter in transit 
so it may reach its destination in the shortest possible time.
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Just a word in closing. Successful management depends 4 
greatly upon the following points: Get the good will of the By 
patrons and keep it. Tack up a monthly statement of your a 
business in the creamery showing the amount of money re- & 
ceived, number of pounds butter made, average test, overrun, “e 

etc. Keep the books and accounts open for inspection at all a 

times. Run the business so straight that were you called an 
upon to vacate tomorrow the next man could go on without EY 

a hitch or break. ‘ ¥ 

Equip the creamery with the best and most modern ma- P| 
chinery obtainable. Insist on a good quality of cream from 3 
the patrons. Get a first class buttermaker, pay him a good :, 
salary, then keep him. See that the buttermaker manufac- : 
tures the greatest number of pounds of butter from each hun- i 

dred pounds of fat, consistent with law and without sacrific- 
ing quality. Be certain that a normal overrun is obtained i 

and maintained without cutting the test. , 

And lastly quit knocking. I have no use for a knocker, 
be he buttermaker, patron, manager or supply man. If your 

creamery is not doing as well as your neighbor perhaps its 
your own fault. Recognize that your neighboring creamery 4 

has a right to exist as well as you. Never mind the other fel- 
low. Run your own business so well that the other fellow H 

will be kept on the trot trying to keep up to you. Be fair. a 

I thank you. ’ 

i 
Discussion. 4 

Member: What would you do where competition is so f 
strong the centralizer will take any kind of cream and our pa- i 

trons leave us? i 

Mr. Brennan: Let the centralizers have it. i 

Member: Well we would have to shut up. Bi 

Mr. Brennan: The centralizers never bothered us. They 2 

could not get any stuff if they did come out there. ‘ 

Member: That is not the case in my part of the state. 3 

& 

i
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The Chairman: One is evidently more fortunate than the 
other. Are there any more questions? It is an important 
subject. 

Member: Mr. Brennan says to keep track of the butter 
shipment to its destination. 

Mr. Brennan: What I had reference to was keeping 
track of the number of days that the butter is shipped until it 
arrives at its destination. You know how long it should take 
and if there should be too long a time used in transit, go after 
the railroad companies. 

Member: I would like to ask what the gentleman means 
in reference to sending out individual cans, where he criti- 
cises the gathered cream system. Does he mean the patrons 
should bring their cream themselves or the cream haulers 
should take each patron’s cream in a can by itself? 

Mr. Brennan: 75 per cent of our cream is delivered in 
individual cans and the cream hauler dumps it into the large 
cans. If he brought it separately we could test it separately, ' 
otherwise we have to trust to him. As a general rule those 
haulers take cream and dump it into the can that the butter- 
maker would not take into the creamery. I think the sooner 
we get to the point where we can do away with the cream 
gatherer altogether the better off we will be. 

Member: I would like to say the system has many ob- 
jections but at the same time it has many advantages. We are 
getting more and more into that system and I have never 
seen the gathered-cream system adopted and then dropped 
and the farmers go back to whole milk delivery. I believe . 
the economy is so great in gathering cream that, even though 
some quality is sacrificed, it will be continued. My idea is 
that we have to find some way so as to conserve the quality 
and have the cream gatherer. Either he has to gather the pa- 
trons’ cream individually so each one can be tried out at the «a. 
factory, or we will have to send men out that are capable of 
gathering, because the system seems so general and so much 
more economical than the other system that we are coming 4 
to it.
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Mr. Carswell: I agree with the last speaker in his views “ : 

on this question, because all our cream is delivered by our in- 2s 

dividual patrons, but I believe the time is coming when we 8 

will have to put out wagons, not only to get a better quality 4 

of cream but to protect ourselves from the centralizers, for I ES 

believe by putting out wagons we will get a better quality of & 

cream. If Mr. Brennan were in the section of country where a 

I am and also where many of those present are located, I be- os 

lieve he would have trouble; the centralizers would have his 4 

scalp before they got through with him if he kept on with the “4 

methods he has outlined today. By sending out wagons three e 

times a week we could have cream three times a week, but in Ee 

strong competition with the centralizer, if we told a man to * 

bring his cream three times a week on certain days or we ts 

would not take the cream, he would take his cream to the 

centralizers. That has been my experience and I believe 

when this competition is as strong as some of us have it to- 

day, it will be looked at in a different light. ; 

I would also like to ask Mr. Brennan if he has tried daily 

testing of cream? That is something the creameries have got 

to come to and a great many of us are doing it now. I 

would not go back to the old system. I believe the only right 

way to check with the driver is to weigh the cream when he d 

brings it in, take a sample from it and test each individual’s q 

cream when it comes in, and you will then know within a 

pound of fat whether he has brought in the right amount. The 7 

only way to run routes, in my opinion, is to weigh and test i" 

every pound of cream that comes in. By doing that, the but- 

termaker as he takes in the individual sample knows the qual- % 

ity of the cream he has dumped in. I know in a neighboring a 

creamery a man brought in a lot of cream and when we 4 

checked him up we found he was 30 pounds short. Tf the but- ‘k 

termaker had taken a composit sample and left it to the end of i 

the month or even the end of the week, he would have been 4 

out $250.00. 3 

Mr. Brennan: Do you have your men haul on the butter Bi 

fat basis or 100 pound basis? ¥ 

4 

* 
q 
-
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Mr. Carswell: On the 100 pound basis, and I believe 
that is the worst basis yet. 

Mr. Brennan: With us the patron pays for the hauling, 
and in that way we get 2 per cent higher cream from those 

that send it in by the hauler than if the patron brings it in 

personally. You see the patron and not the creamery pays 

the hauler. We find where the haulers bring in the cream 
the average is 2 per cent higher than that delivered by indi- 

vidual patrons. We have tested that trom time to time and 

know, it is not theory. It is my personal experience. 

Mr. Aderhold: I would like to ask Mr. Brennan if his 
cream haulers are instructed to inspect conditions on the 

farm, as to where the separator is kept, as to the condition of 
the premises, and whether or not the separator is kept clean? 

Mr. Brennan: They are instructed to do that but it is a 

question whether they do it or not. That is one reason why 

we will have to have some other system, a manager, or but- 

termaker or someone will have to go out and see to those 

things. 

Mr. Aderhold: Does the manager know whether the in- 

structions are followed out? 

Mr. Brennan: He does to a certain extent. He gives 
certain instructions one day but he does not know whether 
his instructions are followed the next day or not. 

Mr. Burwell: I think it is a difficult matter to get com- 
petent cream haulers. A little incident in regard to a cream 

hauler has just come to my mind. After he had dumped the 

can of cream he broke the test bottle and his cream was . 

hrought into our town and shipped to Portage. They take a 

daily sample there. The farmer got a lower test that day 

than ever before, and knowing that the hauler had broken his 

bottle, he wondered how the test was obtained, so he asked 
the driver and the driver said that if he sent in a bottle with- 

out any cream he knew he would get < “jacking up,” so he 
took some cream from another can. I think Mr. Carswell 

brought out a good point in handling those patrons. The 
only system of handling that part of the work is to weigh and 

test and know exactly where you are at. That has a good ef-
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hie 
fect on the hauler also, it puts him on his mettle. I have had oe 

some experience in that work. The haulers will bring in 2 
cream short in weight from one-half to two pounds for each a 
patron, and the test is not much more accurate; but if he Hs 

knows you will check him up and test the cream to see that x 

his figures are correct, it is surprising how close every hauler q 
will come to the actual weight and test. That in my opinion si 

is the only way to handle the cream gathered system. Es 

The Chairman: In some of our factories we adopted a 
that method a little over a year ago, weighing up all the q 
cream that came in and testing every day. We usually do ¥ 
the testing before the churning is done and we know then x 
how much butter we should have, figuring from an 18 per 

cent overrun. ) 

I think that anyone who is doing any centralized busi- t 
ness or getting cream in with haulers will find that it is not sy 

safe to do business in any other way, because there is a ten- ws 
dency to loss through the gathering of cream by haulers. 

Mr. Ingram: We have been in the business four years. 
The first year we did not weigh the cream brought in from 
the haulers but we found we were running short. We then 4 
began to weigh the cream, took samples and followed them : 
up and we found we came out all right. This year we aver- 4 
aged nearly 18 per cent overrun. £ 

The Chairman: I went out on one of our routes one day f 

with a boy who was instructed to take samples after he a 
poured the milk into the weigh can. The first five samples he 

took were taken from the can of the farmer. He had one of g 
those little dippers that he took with him to get the samples. a 
He would take that and stir up a shotgun can full, and you ¢ 
can imagine how much he would stir it, then take a sample. I : 

soon became convinced where our overrun was going to, and iH 
I suppose a good many haulers are doing the same thing when t 
we are not watching them. & 

Mr. DeCosta: There is considerable trouble with sam- 3 
ples freezing up at times, and where they test those individual 4 
samples, taking no composit samples, I would like to have } 
some of those fellows tell us what to do where there is no 7
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sample of some patron’s cream. They have the cream but 

have no composit sample to go by. In the whole milk cream- 

ery we take a composit sample, so if one sample is lost we do 

not think much of it. At times there is a sample lost and 
they have the cream but not the sample. What test do they 
give this patron? 

Mr. Carswell: I think there is a good deal less dissatis- 
faction by losing a sample for that one time than by losing a 

composit sample. Once in a while you lose the composit 
sample for two weeks. If you lose an individual sample it is 

tested before that, and it generally runs pretty close. If he 
was 31 the next test would be 30/2 and you would come 
pretty close to it. I never have any trouble with my patrons 

although I lose a sample once in a while. 

Mr. McGill: Mr. Brennan was talking about individual 

cans, and the necessity of the good cream and bad cream all 
going into one can. The idea came to me to keep it separate 
but the gentleman said “Do not take the cream, keep it all in 
one can and send it to the centralizer.” 

The Chairman: I have heard of people doing that. 
Mr. Dybevick, Minn.: I wish to give my experience with 

centralizers. I was in St. Paul at the state fair and a certain 

St. Paul concern advertised for a man to go on the road. To 
find out how they felt in regard to cream, I approached the 

party and let him think I was looking for a job. In the course 

of my conversation with him, I drew him out and got some 

of his plans. To use his own expressions he said, “We do 
not want to butt in where there is a large co-operative cream- 

ery. We want to break up all the weaker concerns,” that is 
probably why this gentleman has not been bothered by the 

centralizers. He practically said he would not molest a 

strong co-operative creamery until the smaller creameries 

were crushed. 
The Chairman: If there are no more remarks on this ‘ 

subject, Mr. Moore would like to make a few remarks. 
Mr. Moore: I explained to you last night that we in- 

tended to be on the lower floor, and we now find that our 

audience is so large we are going to move over to Pythian
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Hall, not only for tonight but for tomorrow. I think you will @ 

all appreciate hearing Dr. Morrell of Chicago speak. I have . 

a telegram here from J. M. Wolf, which I will read at this 4 

time: “I sincerely regret my inability to meet with you. Bn 

Wishing you success.” I also have a letter from the Citizens’ is 

Business League of Milwaukee, as follows: & 

Milwaukee, Feb. 8, 1909. - 3 

Mr. J. G. Moore, Secretary, a 

Wisconsin Buttermakers’ Association, ¥ 

Eau Claire, Wisconsin. : 

Dear Sir: 
The Citizens’ Business League offers its hearty greetings , 

to your association, in convention assembled, and begs to ex- 

: tend you a hearty invitation to hold your next convention in 

Milwaukee. 

In recent years it has been the custom of a large number " 

of the state associations to hold their conventions in this city 

every year. Milwaukee is easily accessible from all parts of 

the state; its railroad facilities are the best; its hotel accom- 

modations are ample; and, in addition, it has many features to 

attract the delegates who come from throughout the state. 1 

They find it to their advantage to visit the Metropolis once 2 q 

year. Among the organizations which have been doing this f 

for years is the Wisconsin Cheese Makers’ Association. We q 

think that you would find it to your advantage to meet in Mil- 

waukee, as other organizations have found it so, and their q 

meetings here have resulted in an increased attendance. 4 

Milwaukee is now working to secure the National Dairy 4 

Show for this year. The prospects of securing it are bright. i 

Would it not be an excellent idea to hold the annual conven- i 

tion of the Wisconsin Buttermakers’ Association at the same a 

time as the National Dairy Show, if Milwaukee secures it? If if 

this idea appeals to you, may I be permitted to suggest that i 

you postpone the selection of your next convention city until ¥ 

March, when the matter of the location of the National Dairy A 

Show will be fixed? The Dairy Show will bring together the # 

% 

$ 
‘ 

;
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best of what is in America in the specialty which you follow, 
and a visit to it would be of untold advantage to your mem- 
bers. 

Trusting that we may be able to meet you and greet you 
in Milwaukee at your next meeting, we remain, 

Yours truly, 
CITIZENS’ BUSINESS LEAGUE, 

F. A. Cannon, Secretary. 

Milwaukee, Feb. 8, 1909. 
Mr. J. G. Moore, Secretary, 

Wisconsin Buttermakers’ Association, 
Eau Claire, Wisconsin. 

Dear Sir: 

A strong effort is being made by Milwaukee to secure the 
holding of the next National Dairy Show in this city. If it is 
once secured, we believe we can make it a permanent feature. 
It would be of great advantage to the dairy interests of this ' 
state to secure this Show, as it would give Wisconsin a dis- 
tinction and a dominent position as the leading dairy state of 
the country. If permanently located here, thousands of dairy- 
men from all parts of this country and Canada would wend 
their footsteps to Wisconsin every year and there the best 
that has been said and done and that has been written of the 
dairy interests would be placed in close touch with Wisconsin 
dairy men. 

Believing that the idea of holding a Dairy Show in this 
city will appeal to you, we would greatly appreciate it if the . Buttermakers’ Convention would pass a resolution on this 
point and invite the next National Dairy Show to Milwaukee. 
At the convention of the Wisconsin Cheese Makers’ Associa- 
tion, held here in January, action of this character was taken 
and I believe it will appeal to the buttermakers. Resolutions 
of this character would have great weight with the directors 
as showing that the dairy interests of Wisconsin are a unit to 
secure this great show for their own state. Would you be
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good enough to call this matter to the attention of your con- i: 
vention and lend your efforts to the adoption of such resolu- By: 2 

tions? : i 
Thanking you in advance, I beg to remain, i 

Yours truly, “ 
F. A. Cannon, Secretary. ES 

PRs 
P. S. Permit me to enclose a copy of resolutions which of 

have been passed on this subject and which may suggest the Hy 

line our efforts are taking. 

f 
WHEREAS, Wisconsin is one of the greatest dairy LY 

states in the union, its dairy products challenging comparison : 

with those of any other state and its dairymen being men 
whose calibre and reputation have won them distinction 
throughout the country, numbering in their ranks some of the 

foremost friends of the dairy interests in America. } 

WHEREAS, the city of Milwaukee will soon have the 
finest convention hall on the continent for the housing of a 

Dairy Show of this character and the people of that city, the 
Metropolis of Wisconsin, are making an endeavor to secure 
the location of the National Dairy Show in that city; there- 
fore, be it "4 

RESOLVED, that we, the Wisconsin Buttermakers’ As- 

sociation, as a body and as individuals, cordially join with the a 

people of Milwaukee in their efforts to secure the National j 
Dairy Show and that we will, as individuals and as a body, 

use our influence in securing the same for Milwaukee. 4 

Green Bay, Wis., Feb. 9th, 1909. Ny 
1 

Wisconsin Buttermakers’ Association, i 

Now in session at Eau Claire, Wis. # 

Gentlemen :—In behalf of our citizens we kindly invite " 

you to hold your next convention in our city. You all know : 
Green Bay is a good place to come to. Our citizens as a ¥ 

ss
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whole will receive you with welcome and will see to it that 
you are well taken care of while here. 

Yours very truly, 

Business Men’s Association of Green Bay, 

Nic Bur, President. 

H. W. Sims, Secretary. 

The Chairman: Along sometime in the last century, I do 
not remember the date, I was making a collection of foreign 
coins and as many of our American coins as I could run 
across. I had interviewed Mr. F. B. Fargo (that was the time 
this firm was on earth) and one day as I was going out of his 
office Mr. Fargo called me back and said “Dodge, I have a 
coin for you.” I went back and what was my surprise when 
he brought out a sleek, smooth round faced Sam Shilling, he 
has been with me more or less ever since and today I want to 
introduce to you Mr. S. B. Shilling, of the National Dairy 
Union, who will speak to you. 

a ra : eo 
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S. B. SHILLING 

CHICAGO
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@ 

Address. ‘é 

Mr. S. B. Shilling, Pres. Nat'l Dairy Union, Chicago. i 

Mr. Chairman, Ladies and Gentlemen: \ 

I consider that a very unkind cut from your president to iy 

introduce me to you in that manner. I suppose that he and © i 

I had always been the best of friends and he knows my lonely e 

condition, but when he referred to the ancient part of it I took cE 

it as a reflection on me, that he was trying to place me in dis- = 

favor with you by making me appear older than I really am. a 

I can hardly tell you how much I appreciate the honor Y 

and pleasure of standing before you this afternoon for a short < 

time, and I confess too that I hardly know how to talk to you. e 

You have honored me with this privilege year after year and & 

I fear I have always had to come to you with some kind of 

scare, something that was not pleasant, always with a limited 

time to speak and it does seem to me that I should be able to 

give you something that will benefit you, to give you some , 

ideas along the line of your creamery work that would be of 

benefit to you and your patrons, but I have to confess to you 

that I have got to consume a part of the time at least this af- 

ternoon with the same old story that I have brought to you 

before and I have with me something that I want you to ex- — 

amine as an object lesson in the shape of a piece of oleomar- 

garine, about which I shall talk to you a little later. 4 

The subject that you have just had under consideration, q 

and which has been brought up two or three times before dur- 

ing the sessions, is of greater importance to you than you 5 

realize. You do not know what the quality of your butter 4 

really means to you today and you do not realize the extent ; 

of the injury that is being done to the dairy industry by the j 

continued placing of an inferior product of butter on the mar- i 

kets of our country. We made last year in this country 7,327 4 

million pounds of butter. We have in the United States to- ih 

day a population of eighty-five million people, approximately. : 

During the last three years do you know the butter product q 

of this country, the output, has decreased seven per cent, each ‘ 

year in the four principal markets of this country? There has 1 

been a seven per cent decrease in the output in the last three ' 

|
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years, making a 21 per cent decrease, and do you know that 
during the same time this decrease has taken place there has 
been nearly 27 per cent increase in the output of oleomargar- 
ine? Of this seven billion pounds of butter that were made it 

" is estimated that only 13% per cent graded extra. Think of 
it! Only 13% per cent extras, 222 per cent extra firsts, 33 
per cent extra seconds, and the balance extra thirds and 
fourths. A conservative estimate of the product sold at less 
than extras, if sold at extra price, would have put over sixteen 
million dollars in the pockets of the dairymen of the United 
States. To me this is a dreadful situation. We went into the 
season last year with seventy-six million pounds of storage 
butter. It was butter that was manufactured during the sea- 
son of the year when we have the largest make, and today we 
are in what we might say is also a serious condition so far as 
the butter that still remains in storage is concerned. I under- 
stand there are over twenty million pounds of butter still 
in storage, most of it of an inferior quality. 

When I first came into the room I thought I would talk 
only a few minutes to the buttermakers, but after I came here 
I found a great many people here who it seemed to me were 
the men behind the gun, the men that milked the cow, and I 
wondered if they fully appreciated the terrible strain that our 
milk is under, the conditions into which we are getting and 
where we are drifting with it, and I wondered if it would not 
be a good idea for me to talk to them a little while. I promise 
not to detain you long. While I believe the subject is of so 
much importance that I am warranted in taking a little of 
your time in entering into the matter in detail, still I want to 
say to the dairymen of the country that I am not presumpt- : 
ious enough to stand before you with an idea that I can in- 
struct you in any line of dairying. I do not think that, al- 
though I am a sort of dairyman myself and engaged in the 
dairy industry, probably I have never made as much of a suc- ia. 
cess of it as you have, but knowing the conditions as I do at 
the present time I fully realize the necessity of better meth- 
ods along dairy lines, better methods of the average dairy far- 
mer.
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I thought I would not tell a story when I got up, yet a 
somehow I never can get away from telling a story. I am go- 4 

ing to tell just one and the reason I tell it is because it so com- he 
pletely illustrates the general enthusiasm necessary to be a i, 
good dairyman. I may have told it to you before but I will te 

risk telling it again because it so well illustrates the point ia 

that I want to impress on the dairymen of this country, that i 

they are not sufficiently enthusiastic. I want to tell you about ig 

the breeders of thorough bred dairy cattle. If you have ever if { 

had any experience with them you know how enthusiastic ia 
they are, you know they will stop at no kind of story to brag bg 
about their respective breeds, there is ho story too big for i\ 
them to tell, and if there is any class of people in the world he 

that I am afraid of it is the breeders of thoroughbred cattle. * 1 

This story I want to tell you is about three or four men, rep- i 

resenting the different breeds, who were going to the country 

one time with three or four loads of dairy cattle. They got + 

to bragging about the merits of their respective breeds. and j 

the first one that spoke up was a Jersey man. He said he had 

a Jersey heifer that when she was three years old gave 350 
pounds of butter fat a year; the next man who spoke was a 
Holstein breeder and he said he could beat that a little, he ‘ 

said he had a Holstein heifer that the first year she was milked 1 
gave 400 pounds of butter fat; the next man was a breeder of ; 

Guernseys and of course he had to go a little better so his 4 
heifer gave 450 pounds the first year; the Short Horn man was 

the last speaker and he said, “Gentlemen, I have got you all i 

beat. I have a three year old Shorthorn heifer that gave 500 i 
pounds of butterfat in a year and never had a calf, and her i 
mother before her never had a calf.’ That is the kind of en- i 

thusiasm it takes to make a good dairyman and that is the 4 

kind of enthusiasm it takes to make a good breeder of dairy ny 

cattle. i 

This idea of seven per cent decrease in the output of our \ 
dairy farms means something to me, it means that, notwith- : 
standing the increased price of this product, we as dairymen a 
are not doing our duty, for some reason or other we are not ¢ 
engaged in the industry to the same extent we should. I have # 

‘ 
{
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said this for a great many years and I want to repeat it, and 

then I will make another statement because I believe facts in 

the case warrant me in this. I said ten years ago that we 

could turn every foot of land in this country adapted to the 

production of butter into dairying and we would never have 

too large a supply, and I think everything has borne out the 

statement I have made and I want to say to you now that we 
are never going to see cheap butter or cheap food in this 
country again. I want you to take that into consideration and 

yet I am claiming that the price of butter although it is high 
is not proportionately higher than any other food product that 

we have today, but the facts of the matter are in our country 

with its great centers of population, its great manufacturing 
centers calling on the farms of this country, that the con- 
sumptive demand is so great that we will never see the time 

when butter will be cheap or when we will have cheap food in 

this country. 

I do not believe that we fully realize this fact. I do not | 

believe the average dairy farmer realizes the value of dairying 
outside of the market price he gets for his dairy product, and 

I do not believe there is a thing the buttermakers in this au- 

dience could take up with more profit to their patrons than to 

impress upon them the value of dairying outside of the value 
of the product they sell. 

Wisconsin is advanced in the dairy industry. We are 

ready to take off our hats to you because you have made 

greater progress in the industry than any state in the Union. 

We are willing to acknowledge that with your three thousand 

creameries and cheese factories that you outstrip any of the 

other states in the union in the production of dairy products, . 
so that it seems foolish for me to stand before you and tell 

you what it means to you because I realize the fact that you 

must know what it means to you better than I can tell you; 
but I want to call your attention to one thing. I just returned 

this week from a trip through the east, through Pennsylvania, . is 
New York and Ohio. It is my privilege to do this year after 
year attending conventions. This year I had an opportunity 7 
to study their conditions probably better than ever before and
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I want to make this statement to you dairy farmers because a 

to me it means that unless we do engage in dairying more ex- is 

tensively than we are at the present time that we will drift * 

into the same conditions those Eastern farmers are. It has , 

been said that there are twenty-five thousand deserted farms 1s 

in the state of New York. They have disputed that but they & 

acknowledge that there are nearly nine thousand deserted } # 

farms that are producing nothing of value to their owners. i 

In Pennsylvania they estimate there are ten thousand deserted tS 

worthless farms. The western part of Ohio, once the most . 

fertile and the richest country in the world, is fast coming in- 2 

to the same condition. The majority of the questions at the 3 

agricultural meetings in those states is how to get clover to ; 

grow. You are not troubled with that here, yet their land at 

one time was as fertile as your land is row, but by continual 

exhaustion of the soil, cropping it continually and selling the 

crops off they have got the soil to where they are adding lime a 

to get a stand of clover on their farms. You have stated that | 

you could increase the fertility of your soil by the cultivation i 

of clover and soiling crops, but down there they have their ; 

land in such a poor condition that they cannot do it. Those 4 

twenty-five thousand farms in the state of New York are in it 

such a stage of exhaustion of fertility, they have cropped it 

and sold their crops until they have got the land where they 

can produce nothing on it, and those farms can be purchased 

at $25 or $40 an acre today, and the buildings and improve- 

ments on them cost more than that. I want to point that out \ 

to you because I believe you are drifting into the same condi- 3 

tion as they. This is hardly the subject I expected to talk so iq 

much on but I regard it of so much importance to the farmers } 

of this country that they conserve the fertility of their soil, \ 

and there is nothing that will do it like the dairy cow. You i 

can go into the dairy sections of Iowa, Wisconsin or Minne- iH 

sota and wherever the farmers are engaged in the dairy busi- : 

ness they are raising more corn to the acre, more oats to the i 

acre and bigger hay crops than before they engaged in dairy- i 

ing. For that reason I do not believe we, as dairy farmers, : 

i 
U.
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realize the possibility of the dairy cow or what it means to us 
in the end. 

| 
Do you know that civilization, from its very beginning up 

to the present time has left a trail of desolation behind it in 
the stealing of the fertility of the soil of this country? You 
can trace that from the beginning up to the present time and 
until we got our agricultural schools such as we have today, 
and such as you have at Madison, the first that was ever es- 
tablished in this country, when those schools taught us how 
to conserve the fertility of our soils and I want to say as far- 
mers, I do not care how well you stand by your agricultural 
school, you are not giving that institution the support it de- 
Serves and the support that should come to it from you, we 
want to throw it open. I have quoted one man more I think 
lately than I have ever any other and I do it because it so 
fully illustrates the trend of thought of one that I regard as 
the greatest mind in this country today, that is J. J. Hill, the 
great empire builder of the west. On the anniversary of his 
birthday in St. Paul a couple of months ago, he made this 
statement, and I know it is something that must appeal to the 
intelligence of every man within the hearing of my voice,—he 
said if he had the making of the laws of this country, if he had 
the appropriation of the money from the National government 
of the United States that instead of building twenty-three or 
four battleships a year he would build one and with the other 
ten or fifteen million dollars he would establish ten thousand 
agricultural schools. 

Now I wish I could say something to you boys that 
would do you some good, I wish I knew something that would 
help you, but the fact of the matter is that we cannot do it. 
That is all there is about it. If I were to tell you anything to- 
day all I could say to you under present conditions is to go 
back home and do the very best you can. It has got right to 
that point where we cannot tell you what to do, and I was 
pleased when the gentleman got up and said he was not trou- : i bled with the centralizers. I think the majority of the butter- 
makers in the United States must look at him with envy and A A hink his life is a pleasant summer day’s dream. I was sur-
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prised when he told you not to take that cream if it was not ‘ 

good. I knew the minute he said that that he was not up ae 
against the same conditions as the majority of you. I am here ¥ 
to say to you that you have to take that cream, you cannot do 1 
any differently if you value your jobs; unless you want to see S 

your creameries closed down and your product go to other ] ¢ 

creameries that are willing to take it, you have to take that 3 

poor cream or go out of the business. I see a good many nod iz 

their heads and I know I am speaking the truth to you. As ii 
another man said, I do not believe that legislation alone will ‘3 

ever reach this question. I believe it is nearer solved today is 
than ever before in the difference of price that is being paid ii 

for a good and poor product. If you buttermakers could have hs 
been on the Chicago market for the last two or three weeks, if j ti 
you could have been there during this dull time, if you could i 
have seen the consumers willing to pay almost any price for i 

the product if it was fine enough, and then see the accumula- { 

tion of common grades in every cellar, which nobody wanted ig 

because of the quality, you would realize the situation, and yet i 

I know you are doing the best you can. That is the reason I | 
say I cannot stand before you and tell you what to do, all I | 

can say is go home and do the best you can. I do not believe | 

legislation will reach this matter, although legislation may be 4 

one of the factors that will reach it. It has to be legislation, j 

education and pasteurization. | " 

Now I am going on to the last part of my subject because if 
I do not want to detain you, but I would not have done my | 
duty unless I told you something of the oleomargarine situa- iq 

tion. I believe if I have ever been warranted in talking to \% 

your organization seriously and earnestly on this subject it is i 

at the present time, because I do believe that never since the | ; 

passage of the oleomargarine law, which has been of such lf 

great benefit to the dairymen, have we stood in as great dan- i 
ger as we do at the present time. I have stood before you sev- ii 
eral times and warned you that we were in danger. We have ~ i 
realized that the only way to be ready at the necessary time if 
to confront the manufacturers of the oleomargarine product i 
was to be ready at all times, and for that reason our organiza- | 

|
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tion has been maintained and although we may have held up 
pictures before you at certain times reflecting great danger, it 

has been for this reason and because our judgment told us we 
were in great danger. I want to tell you briefly why we bas: 

our opinion on this. During the past year there has been more 

literature flooding the country from oleo manufacturers, all 
leading in the same direction. It has been asserted in adver- 
tising their product that the present law is largely responsible 

for the high prices of butter; then after telling of the purity 

and quality of their product they have gone on and told us 

that if the tax could be repealed butter would go back to the 
price it should be, and the people have been in a receptive 

mood because of the high prices of butter, therefore the oleo- 

margarine people have made great progress in educating the 

people to opposing our law. 

The oleomargarine forces have made their first real or- 

ganized move during the past year, that is the first great or- 

ganization to take the matter up was the National Retail 

Grocers’ Association, which is probably one of the strongest 
organizations of the kind in the United States today. At its 

last session a resolution was passed condemning the law and 

asking for its repeal. There was another organization that 
immediately followed, the Meat Dealers’ Association, and 

those are the two strongest organizations back of it. Their 

repeated demands for a repeal of this law has at last resulted 

in the introduction of a bill in the House of Representatives, 
asking for a repeal of this law. Burlson of Texas presented the 
bill. We have predicted continuously during the past year 

that this attempt weuld be made, we have told where it would 
originate but we missed it in the fact that we supposed a Mis- 

souri member was going to introduce it; but because it was 
placed in the hands of Mr. Burlson, of Texas, (one of the most 

prominent men in the House today) who has lent great pres- 

tige to the bill, it shows an organized movement is behind it 7 

and those matters have been decided on. : 

The first round in the battle came day before yesterday 

and resulted badly for the dairymen. Heretofore these bills
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have been spasmodic efforts, introduced by somebody who i 

was trying to curry favor with his constituents at home and a 

make a showing, but this bill has an organized movement back £ 

of it. It came up in the House. It is a revenue measure and * 

always has been referred to the committee on agriculture, but | 4% 

this time they succeeded, in spite of the hardest fight that = 

could be put up by Representative Tawney and others in get- BY: 

ting it to the committee on ways and means. It being a rev- if 

enue measure they considered it should be in the way of rais- 1 

ing revenue for the government and they got it into that com- ‘a 

mittee. That insures the fact that it will be referred out for ia 

passage sometime during this or the coming session, probably i 

not until the coming session. i” 

That is the condition we are confronted with so far as the iE 

present law is concerned. We are today confronted with a } ! 

situation more serious than ever before and it will take the | 

united efforts of the dairy interests of this country to be suc- 

cessful in prohibiting the repeal of our law. I will give you { { 

an idea of what is being done at the present time. On my | 

eastern trip I visited the Pittsburg market. I had been in- | 

formed that the conditions there were very bad and I found | 

them so much worse than I imagined they could be that to me 

it was surprising after having seen the depths of iniquity that 

the oleomargarine industry has dragged people down too. I | 

found oleomargarine offered for sale on the Pittsburg markets, a 

and I have here a sample of that product that is being sold un- f 

der the quarter cent tax on oleomargarine. There were only iW 

a few dealers on the Pittsburg market handling butter, almost A 

invariably handling oleomargarine in place of it. The butter 4 

merchants of the city are sitting down and saying “We can i” 

do nothing.” I went to Harrisburg to see the State Dairy , 

Commissioner. The facts are that there is probably not as bad if 

a state of affairs in any city in the United States as in Pitts- it 

burg. You know today there are seven of the city aldermen fi 

under indictment before the grand jury for grafting during i 

the last three months, and there are four more indictments i 

pending. In addition to that he says there have been so many i 

bank cashiers that have defaulted and absconded that it has b 

ig 
ye 
if 
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taken the entire time of the prosecuting attorney and that he 
cannot get to the oleomargarine cases. Pennsylvania, as you 
know, has a good oleomargarine law, one that prohibits the 
sale of any kind of colored product in the city, and in confer- 
ence with Commissioner Faust the prosecuting attorney has 
agreed to bring cases about the 15th of this month against the 

' dealers who are selling it in the city. We are in perhaps as 
bad shape as that at the present time in Chicago, but it is sim- 
ply as a result of the conditions existing in our gubernatorial 
and senatorial fight in the state, so we are without a commis- 
sioner at the present time who can devote his time to enforc- 
ing the law. Our organization is doing this in that city. Ido 
not know whether I am doing right in telling this, although it 
has gone so far it may not do any harm. They have continu- 
ally fought in that city the trying out of our state law. We be- 
lieve there is a law in the state of Illinois that is more effec- 
tive and will prevent the sale of colored oleomargarine in that 
state, but in the many cases brought by Commissioner Schu- 
knecht last year the dealers all pleaded guilty and paid their 
fines. We have been anxious to have a case brought to the 
Supreme Court to establish the constitutionality of the law. 
We finally got that case, we have had the first trial, it has been 
appealed and it is now on the way to the Supreme Court, will 
be argued there sometime during the next thirty days and we 
will have the decision in February or March. It is costing our 
organization from $150 to $200 to carry this out. 

In Denver, one of the canker spots in the United States 
for the sale of oleomargarine, in connection with the revenue 
department (and I want to give credit where it is due) the 
government at Washington undertook to inspect affairs with 
the result that there are seven of the biggest dealers in Den- 
ver, among the rest a state senator, indicted in that state be- 
fore the grand jury and will soon be brought to trial. We have 
also undertaken to establish the constitutionality of the law in 
that state. We have the assurances of the dairy commissioner 
that if we furnish the money to establish the constitutionality 
of the law that he will see to its enforcement throughout the 
state. It will cost $300 or $400 to do that. We are getting
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the same work done in Chicago in the hiring of an attorney for ES 

$200 that will cost us $400 in Denver, but it is the best we can F 

do and we feel that it will be money well spent. } 

We want this organization to represent you people, to * 

represent the dairymen of this country because it is going to é 

take the united effort of every man interested in the dairy in- a 
dustry to prevent the repeal of the law we have, that law * 

which has been of so much benefit to you, and I want to post # 

you on the situation so you will pass a resolution, and you x 

cannot pass it too strong, instructing your members of Con- 1 t 

gress to view with disfavor any attempt to change the oleo- i 

margarine law in any way, and see that a copy of that resolu- | a 

tion goes to the members of both houses from your state. The \" 
states of Wisconsin, Iowa and Minnesota are all right. The | 
work has got to be done in other states. I succeeded in having i 
resolutions of the same kind passed in Ohio and Pennsylvania | 
at their dairymen’s conventions, and awakened all the enthus- \ 
iasm I could in as small conventions as they have. They do ! r 

not have conventions like this in those states. I believe if a 
Pennsylvania or Ohio dairyman could stand before an audience ' 
of this kind he would be inspired enough to turn preacher { 

himself. 

I want you boys to know what you are up against. I have 7 

brought here from Chicago a sample of the product of the Ar- 

mour Packing Co. Chicago, Pittsburg and every eastern city ; 

is flooded with this product, which is being retailed at 25 cents 
a pound and pays the quarter cent tax, it being sold under the 1 

understanding that it contains no vegetable coloring matter, 

and it is possible that it does not. We have a package in ‘ 

Washingtox for investigation along that line, and if through ; 

their chemists they can produce a product of that color which 

contains no vegetable coloring matter, then we shall have to it 

have another law to protect ourselves. I want you all to see i 

this product I have here because I want you to know what you , 

are in competition with. : ‘e 

I thank you for your attention and trust you will carry ‘a 
out as nearly as possible the instructions I have asked for. 

| 
i
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The Chairman: This matter that Mr. Shilling has brought 
before us is of a great deal of importance. It is something 
that is going to require some money, because it is necessary to 
go out and hire attorneys, and the only way to get this money 

is to go down in our pockets and contribute it. It seems to me 
now would be a good time to start a paper circulating here 

during this meeting, and let everyone subscribe what he is 

willing to pay towards this fight for the aid of the National 

Dairy Union. I was in Chicago at the time the National 

Dairy Union was established and I know that Chas. Y. Knight 
and Governor Hoard spent their time and money in this cause. 

They sent out a call asking every farmer in the country for 
fifty cents towards this good cause, which was for the benefit 

of the farmers. I started a petition in my factory and got 

two or three subscribers but that was all I could get, and [ 

believe a good many other buttermakers met with no better 

success in that direction. It is therefore up to the buttermak- 
ers to take this up and I would like to see a paper started at 
this convention before we leave Eau Claire, every butter- 

maker subscribing all he feels he can afford towards this 

cause. 
Mr. Shilling: I did not refer to the financial side, not be- 

cause I did not think of it but I have done it so often I did not 

feel like doing it again, but every dollar received in the treas- 

ury of the National Dairy Union is used for actual expense. 

There is not a man drawing a salary out of it, nor is there a 

man drawing a dollar for any special purpose unless it takes 

us away from our business. For over a year not one of the 

officers has drawn any salary, but we want your support, for 

unless we have it we can do nothing. I want to make it plain 

that there is nobody drawing any salary except the steno- 

grapher and a small amount to the bookkeeper, who keeps 

the books for us. All the money is expended in hiring attor- 
neys and pushing such cases as those I have referred to in 

Denver. ie 

The Chairman: This evening the session is to be held at 
Pythian Hall. There is going to be something that you can- 7
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not afford to miss. This lecture of Dr. Morrell’s is a good .? 

business building lecture and I feel it is something you should i 

all hear. If there is nothing further to come before this meet- = 

ing, we will stand adjourned until 8 o'clock tonight. x 

% 
WEDNESDAY EVENING SESSION. # 

Meeting called to order at 8 o'clock by President Dodge. ; 

The Chairman: The first on the program this evening Be 

will be the reading of the resolution which was presented here 4 

last evening, and which will be once more presented to this a 

convention. Mr. Moore will please read the resolution. a 

Resolution. {i 

WHEREAS Article Fifth of the by-laws of the Wiscon- ‘i 

sin Buttermakers’ Association reads as follows: . 

“The Association shall give a Gold Medal for the highest ( 

scoring tub of butter and a Silver Medal for the second high- if 

est” and 
WHEREAS, Gold and Silver Medals are of doubtful 

value to the recipients of the same, therefore in accordance ‘ 

with Article Seventh of the Articles of Incorporation, notice ; 

is hereby given that a motion will be made in due time to r 

amend Article Fifth of the by-laws so as to read as follows: 

Article V.: “The Association shall give such prizes for m 

the tubs of butter scoring first, second and third as may, in f 

the judgment of the executive committee, best suit the times 5 

and be of greatest service to those who receive the same.” ; 

WHEREAS, Article Second of the by-laws of the Wis- 5 

consin Buttermakers’ Association reads as follows: Yi 

“This association will accept no special or side premiums x 

of any nature whatsoever” and, i 

WHEREAS, conditions under which it seemed advisable tf 

to have such a by-law are now so changed that it is deemed ; 

best to permit the association to receive such special or side H 

premiums that may be offered, ' 

THEREFORE, in accordance with Article Seventh of f 

the Articles of Incorporation notice is hereby given that a | 

' 
i
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motion will be made in due time to amend article second oi 
the by-laws so as to make it read as follows: 

Article Second: “The Association may accept such 
special or side premiums as, in the judgment of the executive 
committee, may seem for the best interests of the members.” 

On motion, duly seconded, the resolution was unani- 
mously adopted as read. 

The Chairman: This evening our program is given toa 
subject that will interest everybody who has anything to do 
in a business way. Building of a Business. Everyone has to 
build a business of some kind and in some way. Tonight we 
have with us a gentleman who has had wide experience along 
those lines and has met, perhaps, as many different represen- 
tations of business men as anyone in the country. I take 
great pleasure in introducing to you Dr. Chas. B. Morrell, of 
Chicago who will talk to you at this time. 
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o 
Address. : 

Dr. Chas. B. Morrell, Chicago. 2 

Mr. President, Ladies and Gentlemen: a 

I appreciate the honor of the introduction of your presi- i 
dent and especially do I appreciate the privileges that have BS 

been accorded to me by the business men of the northwest. 
Many years ago I was in the butter business, not theoretically 4s 

but to make my living for I was a butter sorter in a commis- q 

sion house and I can remember with a great deal of feeling ot 

(and it is that feeling that usually accompanies sea sickness) a 
the undoing of tubs of butter that used to come in. I used to a 

classify it as blonde butter and brunette butter, not on ac- i 
count of its color but on account of the hairs we found in it. 
That was a good many years ago, that is a great many for me 
back nearly thirty years ago, and I realize as I see the splen- 
did tubs of butter at your convention, see it on the tables, I 
realize that the world has been moving, some things have , 
been going on towards a better relationship and a better un- 

derstanding of the necessities of human life. 

Now I am going to speak tonight 01 the science of sales- 

manship first and then on business building, but the reason 

that I speak first of the science of salesmanship is because you | 

are all sales people. 1 am a salesman. Every farmer, every 

dairyman, every man connected with every institution which : 

is for the satisfaction of human wants is, to a certain degree, 
a sales person. The idea that the man who hands a package 

of butter (I will talk considerably about butter tonight) to 4 

the consumer is the salesman and the only salesman in the a 
proposition is absolutely absurd. The farmer who buys the ' 
calf, the farmer or the dairyman who milks the cow either by 
hand or by one of those machines so wonderfully complicated a 
that I do not understand them, they are all a part of the sel- fi 
ling proposition. iy 

Now I am not an investigator by any means but having i 
ears I hear and as I move around among men, I hear a low y 

murmur, you might call it a growl, and it runs something like 

this. There is a great deal of competition in this business, 
i. 

“ 
i
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there is a great deal of feeling between the different parts of 

the organization, this man feels that he is aggrieved, some- 

body is trying to steal his livelihood, the other man feels he is 

aggrieved somebody is trying to steal his livelihood, but when 

you come to look the matter broadly and squarely in the face 

you are all a part of a great commercial whole and in treat- 

ing the subject scientifically, in studying it scientifically, we 

must study it with a view of studying the different elements . 

that make up the commercial transaction of your work, of 

every other line of work that has a part in the production and 

distribution of human necessities. 

Let’s look at the salesman proposition as a science. Ten 

years ago a man would have been considered a little bit off, 

a little bit of a crank to have stood on a public platform and 

said “I am going to talk about the science of salesmanship,” 

and some of those high parties, some of the men that wear 

plug hats and long tail coats, say there is no such thing as the 

science of salesmanship. There may be the science of medi- 

cine, the science of law or electricity, but that there can be no 

such thing as the science of salesmanship. That is absurd, 

but there arose a prophet in Israel, a man who asked “What 

is a science?” and began to ask questions, just as I hope you 

will ask questions. I hope you will bring out the different 

things that are troubling you in the selling proposition. This 

man asked “What is a science?” and somebody said “A col- 

lection or organization of facts about any business.” What 

would the science of salesmanship be, or what is the science 

of salesmanship? A collection of facts about selling. Here 

is one man, a butter salesman we will say. He meets people, 

talks to people and he seems to be a good salesman. Here is 

another man on the road who meets people, talks to people, . 

but is a poor salesman. Would it not be a good thing if No. 

1 could sit down to No. 2 and tell him why he failed in selling 

goods? Ladies and Gentlemen, it is a sad commentary when 

we come to get at the science of merchandise in this country 

to realize that 95 per cent of the men who go into business 

absolutely fail. The head of a great institution told me only 

a few weeks ago, speaking of another line of business,—the
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vehicle and machine business,—he told me that the average % 

life of a man who started in that business as a business man # 

was seven years. He fails. He has soid his farm, gone in to P: 

business; at the end of the first year he finds he is a little Bie 

worse off than he was when he started, so 95 per cent of those f 

men actually fail. There is a reason for this, admitting that 8 

it is true. The way to remedy the evils in any line of busi- & 

ness is to prevent those evils by bringing them to the search- § 

light of judgment and reason. a 

We have in the science of salesmanship four great divis- a 

ions and some of those in this audience belong to either of 3 

those divisions. The first division of the science of salesman- a 

ship is the salesman himself. Who is he? What is he? Those i 

of you that are salesmen when you leave here tonight ask L 

yourselves this question. As a salesman have you ever 

stopped to analyze and know what are the factors for mentai 

development and knowledge that makes for success of a part q 

of my life and a part of my daily activities? The second fac- ! 

tor in the selling transaction is that of the customer,—the 

salesman and the customer. Both are persons. The third 

factor is the goods or things sold, and the fourth factor is the 

sale itself. 

Now we are concerned with the idea of building a busi- 

ness, building the butter business, the dairy business, and in q 

order to raise it to the highest plane possible we must consider j 

the four factors that enter into the sale. What must we con- q 

sider on the part of the salesman? I said a moment ago that i 

the salesman begins not when that butter is packed for ship- 7 

ment and sent to the commission house or grocery store or 7 

wherever it is sold, not at that end but back in the beginning : 

with the man who is looking down at his farm, looking down i 

upon the product of his farm and asking himself “What kind i 

of butter am I going to put on the market?” “If my butter fs 

goes down to Chicago is it honest butter, do I know whether . 

it is honest butter?” Let me say that over again because that ( 

is the keynote of science. There are two thoughts in business 

today that are recognized as tremendously important, and one 

t 
i"



96 PROCEEDINGS OF EIGHTH ANNUAL MEETING 

of them is this—salesmanship is to sell the goods for profit. 
Do not forget the profit end of it. It is not the mere doing of 
things that makes for success. It is not the following around 
of a life or the following around of a churn that makes for 
success, it is where the recognized result of that success is 
when the transaction is completed. The conclusion of that 
transaction, that is when the man looks down into the green. 
He says, I know he should say it if he does not, “I know that 
is a good pound of butter, an honest pound of butter, a high 
quality pound of butter that will bring the highest price in the 
market.” Now then, Mr. Salesman, do you know what makes 
a good pound of butter? When you look at yourself in the 
looking glass in the morning you have a general idea of your 
appearance, but when you look at an article that is to be con- 
sumed do you know what you are talking about, because the 
science of salesmanship, the science of business success today 
is based upon accurate knowledge. One man picks up a pound 
of butter, looks at it and says “That is a fine piece of butter, 
how did you do it?” Another man picks up a pound of but- 
ter, looks at it and says “That is a fine piece of butter; I know : 
how you did it because I can do it myself.” 

Behind every great achievement in the business world to- 
day has been a studious man, has been « man willing to ac- 
cept the knowledge of other men. As I walked through your 
convention hall this afternoon and saw there the machines, 
somebody said that I was a cream separator man. I never 
Saw a cream separator in my life except a little machine T 
used when I was a health officer, but the most inventive minds 
of the age have been brought to help you make a better pound 
of butter, but no power on earth can be brought to help you 
make a better pound of butter if you do not begin by the an- 
alysis of those facts that make for clear thinking, for judg- 
ment, for reason, for knowledge of the proposition which you 
are handling. Consequently the first factor in business suc- 
cess is self study. It is a very easy thing to be a little bit 
careless, it is a very easy thing to be just a little bit indiffer- 
ent, and yet that little carelessness and that little indifference
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goes into your tub of butter, and the tub of butter goes on the 

market just a little off in quality. 

Today business men are succeeding better than they have 

at any time in the history of business. Why? Because more 

men are giving themselves to a study of themselves and toa 

study of the customer and to the relations between the busi- 

nessman and his customer. 

Tonight at the supper table I overheard a little conversa- 

tion, in fact I was sandwiched in between two men and took 

a part in the conversation. They were talking about this beef 

butter they made in Chicago being in competition with real 

butter. Gentlemen, it is in competition with real butter, 

there is no question about that. The reason it is in 

competition with real butter more than anything else is be- 

cause human life is in competition with real butter, simply be- 

cause there are a great many men in the city of Chicago who 

do not understand what a really good article of butter means 

to the farmer. They do not know what it costs the farmer to 

produce butter. They simply have an idea in a general way 

that it is a poetical thing,—the dairy maid, the cows, the green 

fields, the blue sky, the humming bird, and all that sort of 

thing and that the butter naturally comes. Consequently I 

want to say to you that the second stage in the deveolpment 

of your particular line of business, and pardon me if I apply 

the science to your business direct, is the merchant of the 

streets, the man with whom you do business, to give him such 

knowledge as will give him clearly to understand that it costs 

money and takes time to produce a really good article. 

In all lines of business today the consumer and the sales- 

man are coming together. In some lines of business it re- 

= quires that the producer and the dealer study the personality 

of the consumer. I do not think it would be worth my while 

to talk much about that tonight except in a general way. The 

study of the consumer, the study of the conditions, the study 

of the other end of your business is vitally important to your 

success but, ladies and gentlemen, there has a thought borne 

in upon my consciousness with tremendous power in the last 

four or five months, and that is this—it is a grand thing for
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you to know your business. It is necessary. It is a grand 

thing for you to know yourselves and I want to say that a 

most hopeful sign of business prosperity in this country is 

manifested in just these conventions, similar to yours, that are 

being held. Why? I ama strong believer in every element 
coming together in the form of a common mind, to operate 

one with the other with the aim that the average shall be 
greater. 

Take the thought I advanced a moment ago,—what is the 
best method of marketing your product? Now do not forget 
the important thought. The first thought was the best method 

the simplest method, the surest method of producing the best 

pound of butter that can be manufactured in Wisconsin. That 
is the first thought. The second thought was the best way of 
marketing that best pound of butter for a fair and equitable 
price. Here is a man that has a thought, here is another man 
over here that has a thought, here is still another man down 
here that has a thought. One man is on a farm one hundred 

miles from here, one is on a farm fifty miles in the other di- 

rection, and the other on a farm two hundred miles in the 

other direction, and they come together and when they come 
together the same thing happens as when a mighty flash of 
electricity flashes over the wire, a life is born, you get to- 

gether and discuss a question. That is science.. You bring 

up the facts pertaining to the different requirements of your 
business ; you bring these facts together and put them into the 
melting pot of the common mind, consequently I say, both 
directly and indirectly, one of the strongest ways to build a 
business is to build manhood and womanhood; the next best 
way is to put your hand in the other fellow’s hand and say to 
him “Brother, let’s do this thing square, let’s be fair to every 

man on every farm, in every section who is producing his in- 

dividual pound of butter. When a man comes into your com- 
munity, I do not care where he is or what he is, when that 
man endeavors to start a throat-cutting competition of prices 

or anything of that kind, that man is an enemy to business 
building, I do not care who he is or what he represents. There 
is a price for every pound of butter which will enable the far-
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mer to look every other man in the face and be perfectly sat- 

isfied with what he is doing. I do not know what it is worth 

to produce a pound of butter, but I do know this,—that there 

is a fair price for it and a fair relationship, so the first and 

second factor of the science of salesmanship is the study of 

the salesman and the study of the consumer, and the third 

factor is the study of the goods. 

I know that you could all tell me more than I ever 

dreamed about butter, but do you know as individuals, do you 

know as a dairymen’s association the facts that the scientific 

world has uncovered by the most intense thought of the age, 

bearing upon the production of a pure, clean, saleable pound 

of butter? I remember the time, as I stated before, when the 

production of a good pound of butter was an accident. Time 

was when we would look through a lot of butter, pick up and 

smell it, then put it down, look at another lot of butter, smell 

it and then put it down, and we would hardly dare put a trier 

into it,—too much risk. No question but that is all done away 

with now, but what has done away with it? Somebody, per- 

haps miles and miles away from here, has been burning the 

midnight oil, has been thinking of the scientific side of this, 

perhaps some humble man, perhaps some man who does not 

even till the soil has been thinking of the problems and of the 

questions that concern you and your work, and the thought 

that the science of salesmanship and business brings to you is 

after you have shaken hands with the man who is your asso- 

ciate in this work, also reach out into the great world and 

know and realize and learn there is a brotherhood with those 

men who are raising the standard of cleanliness of your pro- 

duct. 

Now I am not advertising a separator, I do not know 

much about them, I am not advertising any particular theory, 

but I am pleading this as a matter of business building, that 

it is knowledge that makes for power. It is association that 

makes for the interchange of knowledge, it is both association 

and knowledge that makes the product itself, that gives you 

a knowledge of the market itself, that gives you the power te
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say to the world “We are producing the highest grade article 
: possible under the circumstances in which we are working.” 

The price that you put on this article is a just and equitable 
price. What do we call that in the science of business build- 
ing ? We call that analysis. We will say that all conditions 
that surround your business we will proceed to analyze. Now 
how do we analyze those things? I could not organize a sci- 
entific school of salesmanship that would be one-half as good 
as the school of scientific salesmanship which you have here 
organized and which you have been conducting for the past 

two days. That is the science of salesmanship, that is the sci- 
ence of business building. You men get together and pour 
into a common center, pour into a common fund your exper- 
iences, and all I can add to it is just this thought that the more 
you do of that, the more you do it with the real spirit of fra- 
ternal interest, the more you do it with the real spirit of scien- 
tific investigation, the more you will bring your minds to the 
great facts that bear upon the development of your business, 
the stronger will you become as an organization and as your 
organization becomes stronger the stronger will you become 
as individuals. 

There are a number of things in the life of a farmer, in 

the life of a dairyman, that differ from the life of an ordinary 
salesman, that differ from the type of people with whom I am 
most conversant, that is the men who go out in the great city, 
but there are some things common to all men. Until Mr. 
Sheldon and those around him, many, many _ others 
now, took up this study, selling was a matter of accident. I 
remember a couple of years ago Mr. Sheldon and I were sit- 
ting under a great tree out in the country and he told me how 
he discovered what is known as the mental law of sale, the 
harmony of selling. He said “I knew that there were certain 
things in the life of a salesman that were absolutely necessary 
to develop,” which I shall speak of in just a moment.” “I 
knew that the best salesman, the best business man, all things 
being equal is the man who studies human nature, the man 
who knows the other fellows. That is one of the secrets of 
success in business, is to know the other fellow.” It is a good
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thing to know yourself but better to know the other fellow. 

Think once in a while about his side of the proposition, think 

how he feels about it all, think of his share. What is he work- 

ing for. You want to satisfy a man you never saw, perhaps, 

but he is a part of the great field of humainty. Now what 

takes place at this moment of a sale? Here is a salesman, here 

is a customer, here is the goods. Did you ever stop to think 

that there is a law behind it all?” Every pound of butter that 

ever was sold is the result of a law, a simple law but a vitality 

important law and it is this, that the man passes through four 

changes. The first is attention, the second is interest, the 

third is desire and the fourth is resolve to buy. Now watch 

the thought just a moment. The first is attention, the second 

is interest, the third is desire and the fourth is resolve to buy. 

Can't you see the beauty of the law? What is it that causes 

one man’s product to bring four or five cents a pound in the 

market more than anybody elses? Without advertising any- 

body’s business I am going to tell you what a leading butter 

man said to me after the convention at Montivideo. “It is the 

tubs, the way the fellow puts it up. A clean tub means what? 

It attracts a customer’s attention, his eyes, ears, nose, fingers 

and taste. They are all in your butter business. In order to 

buy a pound of butter a person uses the eye, the touch, the 

taste and the smell, all five senses, the five factors that make 

for attention. Now is it anybody’s fault when the customer 

goes through that mental process of attention if the value of 

the product drops three or four cents? Yes it is somebody’s 

fault. Somewhere down along the line there has been that 

little bit of neglect. 

; Now then, take up the subject of interest scientifically. 

What does your customer know about the difference between 

really good butter and inferior butter? How much money 

did you as an organization spend last year, how much atten- 

tion did you pay to the man or the woman (because it is the 

woman that usually buys the butter) that buys the butter? 

Do you care? This is practical, Gentlemen. Did you care? 

Did you think of the housewife down in Chicago? Can you 

look a pound of butter in the face and say “Mr. Pound of But-



102 PROCEEDINGS OF EIGHTH ANNUAL MEETING 

ter, you are absolutely the most honest pound of butter I have 

ever sent out,” or does it go under the stigma of “Almost, but 

I guess it will go.” Attention, interest is making minutes 
from step to step. Do you blame the madam down in Chicago 
or even in your own town when her sense of smell, her sense 

of taste, her sense of attention as the combination of them all 
leads her to be interested and leads her to desire your product? 
Gentlemen, put this down as an absolute business fact, the 

time never will come in the dairyman’s business when a pound 
of bad butter will be worth as much in the markets of the 
world as a pound of good butter, any more than the time will 
come in the markets of the world when a bad salesman will be 
worth as much as a good salesman, and consequently that law 

of selling which says “Go into the details, go into the study, 
go into that element of mutual relationship in which the in- 
formation of many minds becomes the property of every sin- 

gle man in your organization.” 

When we start to train a salesman down in Chicago, the 

first thing we ask him is this “What do you know about your 
goods. How much of a study have you made of the relations 

that enter into your business?” 

Now I want to speak for justamoment to the young men. 

I want to speak of the elements that make for business build- 
ing, that will redeem the merchandising world from the stigma 

of 95 per cent failures, a contemplation and consideration of a 

few simple thoughts in which I have been interested and 

found to be true. They are these—that trade is based upon 
confidence, confidence is based on personality, personality is 

based upon character, and character is the development of the 

internal forces of a man. You may call a man a liar, you may 
call him anything you please, but it does not have any more 

influence on his life than to whittle on a granite monument, 

but let the internal forces of that man begin to degenerate and 

the result is a poor pound of butter, no question about that. 
Character is the development of the positive forces of the body 

mind and soul, and no system of salesmanship, no system of 

business building can be based upon any other foundation.
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Any man that says to you if you study this particular book, or 

that particular book of the selling of butter, about increasing 

your business relationships without developing the positive 

elements of your mind which make for force of character, that 

man is simply telling you an untruth. 

Another thought. They say that Methusalem lived 960 

years. I do not know anything about iow it was before my 

time but I know that if he did live 960 years, the young men 

of today can see more on any corner in Eau Claire in twenty 

minutes than Methusalem saw in all that time, because there 

is more doing, consequently one of the strong factors in bus- 

iness building is to do it right now. Right now. A man who 

is thinking of competing for that $50 prize, about which Mr. 

Moore talked a moment ago, wants to begin thinking about it 

tonight not forty-eight hours before the time of that compe- 

tition, but tonight, because when he thinks about making a 

pound of good butter he is thinking about making a good man 

when he is thinking about making a good man he is thinking 

about making a good husband or a good lover, and when he 

is thinking about making a good husband or a good lover he 

is thinking about making a good citizen and when he is think- 

ing about making a good citizen he is making the greatest fac- 

tor in good business, because Gentlemen, what are the factors 

in the business world today but the men and women that 

make it up? One disreputable man has been known to ruin 

the reputation of a thrifty and thriving town; one disreputable 

man has been known to destroy an organization perhaps as 

strong and healthy as your own. The fundamental principles 

that underlie business today are those of simple truth and 

honesty. 

There are some facts today within reach of the young 

man that were not within reach of the inen when I was in the 

commission business thirty years ago. Today man can study 

himself, he can know how to develop the best qualities of the 

body, mind and soul, he can know how to enrich the mind with 

those factors that make for pure business, but, ladies and gen- 

tlemen, there is no secret about it, the test of successful busi-
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ness today is the test of beautiful, well developed, consecrated 

manhood and womanhood, and so we have the four elements. 

The elements of the salesman, what about him? He must 
have it in his mind first that salesmanship is to sell the goods 
for profit. We have two kinds of profit, one is legitimate pro- 
fit and the other illegitimate profit. We have the honest 
pound of butter that is worth in the markets of the world an 
honest price and we have the dishonest pound of butter that 

is not worth the honest price. It is not salesmanship, ladies 
and gentlemen, to try to get the honest price for the dishonest 
pound, but it is salesmanship to raise that pound of butter to 
the highest per cent standard possible. 

The second thought is study your fellow man, study your 
neighbor. The greatest thought that has been impressed upon 
my mind in the nearly four years of teaching is this—as a 

man thinketh in his heart so he is. It is an old, old thought, 

as a man thinketh in his heart so is he. I remember the first 
time that I heard it applied to business by a veteran salesman. 

He was talking to a number of young men and used this 
thought. He said “Gentlemen, no man can be a successful 
salesman who hates the other fellow.” It is impossible. Why? 

Because of the sociological law that is as true as the law of 

propogation that is the human mind does but one thing at one 

time; if it is filled with hate and rancor, filled with distrust 
and lack of confidence it is not filled with essential factors that 
make for successful business. When a man says the world 

hates each other he is hurting himself because of his own 

fault. From Boston to California men are gathering as you 
are gathering, men are shaking hands as you are shaking 

hands, men are discussing problems and questions of business 

as you are discussing problems of business, and it is only now 

and then that a man is hating himself and hating his fellow 
men, and consequently one of the essential principles of build- 

ing business, the dairy business as well as any other business, 

is to make your own life, as a man thinketh in his heart so is 
he, because you want to clear out the rubbish. 

I remember the time when it was an unsightly place, an
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exceedingly bad smelling place to go into a dairy. I do not 

know how it would be now. I served as health officer three 

years. I do not know what I would do to your place if I were 

appointed inspector of dairies, but I think I could take some 

chances, but unsightly as a filthy dairy can be it is not one- 
half as unsightly as to see men filled with the spirit of malice 

and hate, lack of confidence, mutual distrust and that throat 
cutting part of the business. I nor the science I represent can- 
not help you. It is you among yourselves who will help your- 

selves as individuals, as an organization to be upon the high- 
est and best terms of fellowship. When you make a common 
ground of knowledge accessible to all those who are members 
of your organizations, when you concede what you cannot 

prevent, when your search for that which is the cause of dis- 
sension and trouble, when you make a partnership not only 

with yourself and your immediate family but with your neigh- 
borhood, with your state, with your country, with all that 

consume the products that you produce. In other words, the 
science of business building is that each man, each business 
organization shall be as true as each brick shall be to build a 

great building. 

Trade is based on confidence, confidence is based on per- 
sonality and personality is based on character. Now I want 

to say a few more things, then I want you to do the talking. 

I do not know what great problems in business distract you 
in your particular line, nor do I claim in any sense of the word 

to be an encyclopedia of business facts. It has been one of the 
most remarkable things for me to realize that all businesses 

: are alike in some things, all businesses follow the same general 
lines. The principles which I have laid down tonight are the 
principles which govern every mercantile business in the 

world! The man who turns his attention to the study of his 
business, the man who turns his attention to the development 

of his knowledge, the man who turns his attention to the 
study of his customer, the man that turns his attention to the 

relations that bear upon his business, whether he sells butter 

and eggs, whether he sells agricultural implements, whether
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he sells boots and shoes, he is elevating his business to the 

plane of success, but he has a problem. 

Salesmanship today is being regarded as a profession. 
Why? Because a profession is something which is supposed 

to be made up of men who think, and the business world to- 

day has very little place for the man who does not think. A 

man today who wants to achieve success upon the plane of 

business building must make up his mind that while he is a 
part of that organization he must use those powers of mind 

which God has given him to study the conditions and relations 

which surround him. 

Let me close my talk with this thought, do not forget the 

other fellow. I do not know whether this work you are doing 
is going to be profitable from a financial standpoint or not, 

and I do not think you care very much about that part of it, 
but I know that I should feel it was a waste of time and lack 
of vitality if you had not helped to do the very thing that this 
subject tonight indicates, the raising of the plane of business, 
and I want to say just a word for the other fellow. I want to 

say just a word for the element of just co-operation with those 
men who must work with you. I know a butter salesman in 

Chicago, an intimate personal friend. I meet him almost 
daily. I know how he tramps through the city of Chicago, 

how he tries to sell, how he tries to market the product which 

you produce, and he tries sufficiently hard so he can take care 
of his little part and be a part of the business. I am not going 
to say what his trials are but I am going to say this,—when 
you think of the butter business think also of the men who 

consecrate their lives to the building of those things that make 
a part of your business. 

What a wonderful, wonderful vision people had in old 
New England four hundred years ago when they plowed their 

way through those western plains to build the homes that now 

gladden the country clear out to the Pacific Coast, and the 
farmer had his place. There is no question about that. The 
farmer who went forth axe in hand was a wood cutter, was a 
tiller of the soil, and he had his part and his place, but he
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would have been a lonesome Robinson Crusoe if someone else 

had not followed close behind him and joined with him to 

help him do this work in a better and easier form than he did 

it before! I am not pleading the cause of any outside men, 

only just on the single general propositicn that if you wish to 

raise the plane of your business to the highest possible stan- 

dard you must fully co-operate while having an intelligent in- 

terest, a concrete knowledge of all the factors that make for 

your business. 
Let’s hope there will be a stronger organization, a larger 

and more generous exchange of thought, a more powerful ex- 

ecutive ability because it is a compound of many minds, a 

greater degree of prosperity because it will result in the most 

interest in the goods that you produce. I thank you. 

The Chairman: I believe we have all enjoyed this ad- 
dress and I hope you will all join in asking questions. I am 

sure Dr. Morrell will be glad to answer any questions along 

any line of salesmanship. There are a number of salesmen 
here that we think are pretty good but there may be a chance 

for them to improve a little and I would like to have them get 
a few points. I would like to have you quiz Dr. Morrell a 

little. 

Dr. Morrell: The way to make a meeting of this kind is 
not for me to do all the talking. Somebody start a question. 
What specific question troubles you in the salesmanship line 

in connection with your business? I may not be able to 
answer your question but on the other hand I will try. Let’s 

; have a little symposium for fifteen or twenty minutes. 

Q.: How do you figure the cost of doing business. 

Dr. Morrell: That is a question that has come up in other 

conventions this fall. How do you figure the cost? Of course 
in your particular business you cannot figure the cost as ac- 

curately as a manufacturer. Let me give you a little illustra- 
tion, drawn from a talk made by the president of one of the 

great agricultural institutions. He said the average country 
merchant figured cost in this way. He bought the stuff and
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hung the invoice on a hook behind the desk and when some- 
body came along and offered to take the thing away he let 

him have it, he guessed at about what it cost him. Sometimes 

he guessed right and sometimes he did not. Here is the point 

in figuring cost and I heard that brought out a few days ago 

at a printing convention. In the first place you cannot expect 

to get back the price of the cow in every pound of butter but 

you ought to get back a fraction of that, you ought to get back 
a percentage on everything, even on the cost of the farm, be- 
cause there is no question but what there is a deterioration of 
the farm, but what you can figure with a good deal of accur- 

acy is your own labor. A great many men today forget them- 

selves, forget the labor, forget the time they put in. I would 

not know how to figure the cost of a pound of butter, would 
not know how to suggest it. I can figure the cost of a piece 

of jewelry because I would weigh in the silver, weigh in the 
cost of the setting, then add 15 per cent (I happen to have an 

interest in that line of goods) then add 15 per cent, as I said, 
to that cost, then call that the first cost. When that article 

comes to be marketed, we have to add the percentage of the 

salary of the man who sells it. I think that is a pretty fair 
answer to your question. I would not know what percentage 

of wear and tear there is on the farm, there is a certain wear 

and tear to your dairy instruments, ten cr fifteen per cent in a 

year’s production. The number of pounds of butter per year 

produced by any organization, plus ten per cent for wear and 

tear of their instruments that you use, plus a percentage for 

wear and tear of your cows (I suppose there is wear and tear 

to them) and a percentage for your own labor. Most farmers 
do not count their labor. I do not know enough of the details 
of buttermaking to know how you go at it, but you figure in 

all the expenses and then divide that by what you have given 
as cost and charge to that cost a fair ratio of expense. 

Q.: Will you explain on what profit is based? 

Dr. Morrell: Profit is based on the interest earning power 
of a dollar. Profit is that which is added to the original in- 
vestment. If you pay $25,000 for a farm, go to work on the



WISCONSIN BUTTERMAKERS’ ASSOCIATION 109 

farm. We will say your own time is worth $5,000 a year. If 
you raise a crop on that farm and at the end of the year sell 

the crop for less than your time was worth you have not made 

a profit, have you? $25,000 is the value of that farm; we will 

say money is worth four per cent, which is a fair valuation for 

money in $25,000 lots. On the interest on $25,000 you have a 

reasonable return for your operations. That is the way profit 

is figured in business. It is figured as an increase of what that 

money would be worth if you took it out. I know lots of men 

that have figured on this basis. They say “I put $10,000 in 

my business and I put it in my own time. At the end of that 

time I made money, I made five per cent.” They did not 

figure their time as worth anything. They could better have 

put their money in the bank at four per cent interest and gone 
to work for somebody else or done nothing, so profit is figured 
on the value of your holdings and the value of your own ser- 

vices, added to that. 

The Chairman: From your observation do the best sales- 
men come from the city or from the country? 

Dr. Morrell: They come from the country. I want to say 
something else to you, I want to say it because I will take the 
early train in the morning and perhaps never see you again. 

The salvation of the city is the country boy, the salvation of 
the race is the country girl, the salvation of the country today 
has been its farming institutions. The thing which has made 
this great country what it is today has been the vitality of the 
men of the soil, and that is recognized today as one of the 

greatest and most profound thoughts of social and political 

: economy. Now I am going to “knock” with my little ham- 
mer. The most ungrateful man in many cases is Mr. Farmer. 

The stingiest, meanest, most grasping, most avaricious, the 

most unreasonable man is Mr. Farmer. Why? He thinks he 
has done it all, he thinks because the country blossoms with 
millions and millions of bushels of wheat he did it, but he did 

not do it. He is what he is today because men have fought, 
because men have wrought, he is what he is today because of 
the men in their studies of the great factories that have helped
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the farmer. Let me say in closing this, Gentlemen, man can- 

not live alone but by all that makes for the great civilization 
of which we are a part it is possible to make a uniform pound 

of creamery butter today, but we cannot live alone. We live 
by all the things that make for our welfare and the farmer is 

today a part of the great factor in which the millions unite. 
Mr. Moore: I have a thought along this line. I have not 

been a salesman, I do not pretend to be one yet but having 

been in business of this character it seems to me that the 

greatest factor to overcome is the one of lack of confidence be- 
tween the two interests, the buyer and seller. The seller is 

too apt to think that that pound of butter has had the greatest 
amount of care put to it, that it is a first class pound of butter 
and when the other fellow gets it he ought to receive a first 
class price for a first class article when it is not first class, and 

sometimes when he knows it is not first class, he expects to 

get a good price for it. In the matter of weights and tares I 
find too often the fellow in the country is apt to think the 
buyer is taking advantage of him all the time. He fails to 
realize what Dr. Morrell has brought out here that any bus- 

iness man who is worthy of the name knows that in confidence 

alone he can build his business. That is what we want to 

overcome, this lack of confidence and have those fellows put 

themselves in the other fellows’ place and realize what they 

are up against. 
The Chairman: As there is an election of officers tomor- 

row morning and likely to be a good turn-out, I will call the 

meeting in this hall at 9 o’clock, and I hope you will all try to 

be here at that time. We will now stand adjourned until to- 
morrow morning at 9 o’clock. 

THURSDAY MORNING SESSION. 

Meeting called to order at Pythian Hall at 9:30 o'clock 

by President Dodge. 
The Chairman: The first on the program this morning 

is Pasteurization by Forest Pierce, of Eau Claire, Wis.
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Pasteurization. 

Mr. Forest Pierce, Eau Claire, Wisconsin. 

Pasteurization of Cream as Applied to Buttermaking. 

When I was informed that the subject of pasteurization 

was assigned to me, I felt very diffident for I realized that I 

had a very broad and important subject. I would much 

rather listen to some one who has had more experience in this 

line, but if I can awaken some interest by bringing out a dis- 

cussion, I shall feel well repaid. 

Pasteurization, as we all know, consists of heating and 

cooling in a manner which will destroy the vegetative or ac- 

tively growing bacteria. Cream is also considered pasteurized 

when the bulk of the bacteria is destroyed. 

The objects of pasteurization are to secure more uniform 

quality, better keeping quality, also more effect from a starter. 

The standard of American butter is becoming higher 

every year. Methods that suited the general market five years 

ago are away out of date at the present time. 

The use of good starter has done much to raise the gen- 

eral standard of butter in America, but the finest starter ad- 

ded to cream already teeming with good and bad bacteria, can 

not produce the best results. 

It is evident that the best results are obtained only when 

the bacteria in the cream are first destroyed by pasteurization 

so that the pure germ introduced by the starter may have a 

clean field for development. 

: If nothing but clean, uncontaminated cream was received 

at our creameries, there would be no necessity of pasteurizing 

as such cream could not be improved by this process, but we 

can not hope, for some time, at least, to have all cream arrive 

at the creameries in good clean condition, some cream will 

still come to the creameries too good to reject and too poor to 

make the best quality of butter. 

During the past few years, a great many experiments 

have been carried on at the various Dairy Schools with a view
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of determining the advantages of making pasteurizing butter. 
These experiments had for their immediate objects, 

1st, To study the extent to which pasteurization improves 
the quality of butter, 

2nd, To study the keeping qualities of pasteurized butter. 
Where the cream was of average purity, the butter from 

the pasteurized cream scored on an average, three points 
higher than from the unpasteurized, using the same amount 
of starter in each case. 

Where the cream was below the average purity, the but- 
ter scored 4 to 6 points higher from the pasteurized than from 
the unpasteurized, using the same amount of starter in each 
case. 

The keeping quality of the butter, made from the pasteur- 
ized cream was in most cases, so far superior to that from the 
unpasteurized, that it alone should warrant the general intro- 
duction of pasteurization in our system of buttermaking. 

The process of pasteurization is not a difficult matter 
providing you are equipped with the proper machinery to do 
it with and use the proper amount of care, but both these 
things are highly essential. 

We have found the Wizard Agitator, to fill all require- 
ments as it thoroughly heats, cools and aerates the cream be- 
sides serving its purpose as a cream ripener. 

We heat the cream to 140 degrees Fahrenheit with hot 
water and steam circulated through the coils taking about 20 
minutes. It is held at that temperature for 30 minutes then 
quickly cooled to 65 degrees, starter added, left at that tem- 
perature until sufficiently ripened, then cooled to churning 
temperature then left long enough to thoroughly harden the 
fat globules and churned. 

We have as yet to find cream that can not be improved 
by this method of pasteurization. 

The cost of pasteurization according to Danish experi- 
ments is approximately one cent per pound of butter. This is | 
also confirmed by practical buttermakers in this country who 
have practiced pasteurization for several years. Thus, it will
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be seen that the cost is very small when compared with the 

increase in price which it should bring if the butter scores 
from 3 to 6 points higher. I believe the time is not far distant 

4 when the pasteurization of cream for buttermaking will be 

compulsory, but let us not wait until compelled by law to 

make better butter. Let us make the best butter we know 

how, by pasteurizing every pound of cream used in butte: 

making. 

Thanking you all for the kind attention, I am yours for 
better butter quality. 

Mr. Olson: Would not something besides the Wizard 

Agitator pasteurize the cream? 
Mr. Pierce: I think so, Yes Sir. 

Mr. McGill: Have you any trouble with the cream burn- 

ing on the disc? 

Mr. Pierce: Very little trouble where I use steam and 

water at the same time. 

The Chairman: The next on the program is an address 
by Hon. B. D. White, of the Dairy Division, Washington, D. 

c
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gee 

HON. B. 0. WHITE 

WASHINGTON,D C. 

Address. 

Hon. B. D. White, Washington, D. C. 

Asst. Dairyman Dairy Division. 

Mr. Chairman, Ladies and Gentlemen: 

I can assure you that it is a pleasure for me to be with 
you. This is the first opportunity that I have had to meet with 
the Wisconsin buttermakers. It has been my ambition to 

meet with you for a number of years but something has al- 

ways prevented. I know something about the work that you 

are doing, about the number of creameries and cheese factor- 

ies that you have. Wisconsin, no doubt, can be classed as one 

of the very best dairy states we have in the United States and 

I do not know how long it will be until it will rank first. In 

looking over the records of the Dairy Division recently, I find 

that you have in some counties over 100 cheese factories and
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twenty or thirty creameries. That, of course, is intensive 

dairying and you no doubt are realizing a great deal of profit 

from your work, especially when you make a comparison be- 

tween the production per cow in Wisconsin with that of some 

of the other states which we class as dairy states. You per- 

haps are producing on an average 20 or 25 pounds per cow 

more than any other state in the central west. Now I am not 

saying this to flatter you nor to find fault with the other 

states, but it shows distinctly that you have been working 

along dairy lines. It shows that someone has been at work 

here to interest the farmers in getting better stock from which 

they reap more benefit than if they were to work, as some are 

doing, in a haphazard manner with any and all kinds of cows. 

The line of dairying in which I am most closely engaged, 

is creamery work and what few remarks I have to make will 

be along that line. 

Some two years ago we started out to ascertain what the 

creameries of some of the states were doing. It devolved 

upon me to get some reasonable statistics along this line and 

I began with my friends in Minnesota. I took up personal 

correspondence with the creamery operators and secured re- 

ports from them. Later on we took up the work in other 

states and during the year 1907 we were in correspondence 

with the creameries of three states, lowa, Minnesota and Wis- 

consin. After we had received some reports we found in them 

a great deal of interesting information; we found that there 

was a great variation in the different reports; we found that 

creameries running side by side, receiving the same amount 

i of products, paying the buttermakers the same salaries, oper- 

ating practically under the same expense, paid different prices 

to the patrons for butterfat. We became quite interested to 

know why that was true. After a compilation of the records 

it became quite evident, and that is what I want to bring out 

at the present time, therefore with your permission I shall 

read just a few facts. 

- In compiling these figures we took into consideration cer- 

tain items,—the amount of product received, the amount of
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overrun, the price received for the product, and the price paid 

the patrons. Now the main thing we always had in view was 
the price the creameries paid the patrons. That is no doubt 

what you are all looking for, the higher price that you can pay 

your patrons the larger will be your business. Now in this 

compilation I will give you the figures of the annual reports 

for the year 1906, which were gathered in the fore part of 

January, 1907. During that time the price that you paid pa- 

trons depended upon certain conditions that I want to bring 

out at this time. As I said before, we found a variation and 

in looking up this matter we found the variations were due 

somewhat to the amount of the overrun each creamery was 
getting, therefore we placed the creameries in two groups. 

Those which received an overrun which we considered up to 
or above standard—the standard is 18.5 per cent—we put into 
one group; the creameries that dropped below that point we 
put into the other group, and the result was this: The aver- 

age we found for that year was 15.43 per cent; the average of 
those above 18.5 per cent was 21.22; the average below 18.5 

per cent was 13.8. That was not very striking, but when we 

came to analyze the other figures and found the difference 

that the two groups were paying their patrons, it became very 

interesting. This was the result—The creameries that re- 

ceived an overrun of 18.5 per cent or above paid the patrons 

24.32 cents per pound for butterfat, net, for the year 1906; 
those that dropped below 18.5 per cent, paid the patrons 23.26 
cents, or a little over a cent less. Now then, computing the 
entire loss to this state, we found that it amounted to $1,081- 

214, that is assuming that the creameries from which we did 

not receive reports were operating on an average in the same 

way, and I believe it was fair to assume that those which did 

not report were not operated any better than those that did 

report. 

I wish to correct the popular impression that when we 

talk overrun we are talking moisture. That is not true, we 

do not advocate incorporating excessive amounts of moisture, 

neither do we advocate the incorporation of moisture within 

two per cent of the limit. In other words we try to work on
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the safe side of the standard allowed by law. All our compi- 

lations have been made on the basis of 14 per cent water while 

the law allows 16 per cent, so you can see that there is a lib- 

eral allowance. You can also appreciate that if you were 

operating alongside of a creamery that was paying one cent 

a pound more for its material than you were, the other cream- 

ery would perhaps get the business. 

Now it might be well to consider what influences the 

overrun and what the causes are for low overrun, so that you 

may have a better understanding of what we are trying to ac- 

complish. In the first place, we found that a large number of 

the creameries were not able to make an accurate report. We 

found that month after month there was a large variation, due 

very often to the uneven distribution of the butter, i. e., the 

butter from one month was put in the account of the next 

month. Sometimes the shipment should have been divided 

but was not divided. Asa result the patrons received a higher 

price one month and a higher overrun was evident. The next 

month they received a lower price and very often did not 

know the reason. That of course was because the records 

were not kept accurately. 

Following this matter up month after month, we found 

practically the same thing, then an improvement was made. 

In the year 1906, 87.1 per cent“ of creameries in the state 

dropped below what we considered standard; at the close of 

the year 1907 only 59.8 per cent of the creameries were below 

standard, so you can see the great improvement made along 

that line in 1907.
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The difference between the two groups in the price paid 

for butterfat from month to month is shown in the following 

table: . 
Above 18.5 per cent overrun Below 18.5 overrun 

Cents Cents 
January, 1907 -.!:... ..0.0.9geat 31.21 

POMUATY 225 ic. c us BSE 32.83 
BEACON 5... oe teen ge 29.62 
POA iis): sesaeude oes geek 29.33 

MEG 65 sine sinde nce dinne = SRS 23.49 

JRC eats ckoe soe aD 24.64 

Dilys sc e0 sass ee eS 25.55 

Avpuee “oa8 os ces. 508 25.75 

September ........4.0:. 30.22 28.78 
Se re 28.46 
November ............ 2.55 27.00 
December .........<.- 31:26 28.48 
PARE ait are es OE. 27.92 

Average of both 28.76. 

I do not care to give you all these figures but will give 

you enough to show the difference between the two classes. 

Now let me read a little further. In the year 1906, ac- 
cording to our compilations and averages, this state lost over 

one million dollars due to low overrun. At the close of 1907 

the loss was reduced to $790,831. There has been a still fur- 
ther and a more rapid improvement during 1908, or in other 

words the creameries that ran below the standard are gradu- 

ally getting up to the mark. 

In reference to this standard, we really adopted it arbi- 
trarily, in a way, and yet only after averaging thousands of 

those creameries’ records did we take it upon ourselves to say 

that a creamery should have a certain per cent of overrun, not 

only by examining those records, but by going out in the 
creameries and making a personal investigation of those that 

were getting what we considered a proper per cent of over- 

run,
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In August, 1908, a change was made. Previous to that 

time we did not make any distinction in reference to the kind 

of creamery, whether it was receiving whole milk or gathered 

cream or both, and I came to the conclusion that it was not 

fair to class them all the same because in a whole milk cream- 

ery the losses in the skim milk would of course have to be 

taken into consideration. In the gathered cream plant there 

was no such loss and the resulting difference in overrun 

amounted to about 2.5 per cent; therefore the standard was 

changed and we placed whole milk at 18.5 per cent, the mixed 

(half milk and half cream) at 19.5 per cent, and the gathered 

cream factories at 21 per cent. Those are the percentages of 

overrun that we believe are possible for any creamery to get. 

I am not criticising you for these losses. The state of 

Wisconsin was not the only state that was sustaining losses 

or where we found those variations. We found them every- 

where in practically the same ratio and it showed that some- 

thing was wrong, something lacking in a large number of our 

creameries,—what was it? It was a lack of system. It has 

often been said that the closing of the majority of the co-oper- 

ative creameries was due to lack of proper management, and 

I believe that assertion is true. It rests with the creameries 

to correct this trouble, and they are doing it very rapidly, 

which of course is gratifying to us. Previous to the time when 

there was sharp competition, I doubt very much if the cream- 

erymen would have been very much interested in this subject 

because every creamery was operating in its own way, had its 

own system, had its own standard or no standard at all be- 

: cause we had no standard before the law went into effect in 

reference to the moisture content in butter. We did not know 

what the proper per cent of overrun should be, therefore it 

would be unfair to criticise the creamery men for not being up 

to the standard; but now that we know what the standard is 

I believe it is up to the creamery men, if they are not up to 

what the standard established to look about and find where 

the trouble is. 

Now in reference to factors which have a bearing on
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overrun I mentioned that it was sometimes due to the uneven 
distribution of butter, but that is not the only thing. It is also ’ 
due to the inaccurate weighing of cream and milk, the inac- 
curate calibration of apparatus, the difference in the temper- 
ature of testing and largely the difference in the manner of 
reading the test due to the many different kinds of glassware. 
Some of the glassware that is being used at the present time 
should be discarded, broken to pieces. That does not speak 
very well for some of the manufacturers but it may not be all 
their fault. It requires more skill, more care, more time, and 
more money to make glassware and bottles that are accurate 
than those which are not, and if we demand cheap glassware 
we are going to get it. If the demand is for high class glass- 
ware I believe it will be possible to get that, and I also believe 
state laws can do a great deal to regulate some of these diffi- 
culties. That was brought to my attention very forcibly in 
some of the eastern states, where they require the bottles that 
are used for distributing milk to the consumers to be tested 
by what they call a “sealer.” Every bottle in the city of Bos- 
ton goes through a laboratory and is tested for size. If it is 
either under or over size it is discarded. What is the result? 
The manufacturers of glassware do not ship to Boston bottles 
of all sizes, or bottles either under or over size. If they did 
they would have to pay the freight to Boston and back again. 
also pay for testing the bottles. If a manufacturer of bottles 
has some that are not regular he avoids Boston, but he may 
ship them to Wisconsin, Iowa, Minnesota, or somewhere else, 
because there is no law regulating their size in those states. 
If it is possible to test every milk bottle that is used in a city 
like Boston, to determine whether or not it contains a fraction 
of an ounce more or less, it is of far more importance to know 
if the glassware you are using in connection with the Bab- 
cock test is accurate or not, and it would not require a great 
amount of help to test the accuracy of every test bottle that is ] 
used in the state. I believe that is one way of regulating the 
matter. There may be other ways but I believe a stringent 
state law, requiring a certain size, certain diameter of bottle, 
will be the means of correcting a great deal of this trouble. I
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drop this merely as a suggestion and you may take it for what 

it is worth. I know that some of the glassware that is on the 
market will vary one, two or three-tenths per cent, sometimes 

as high as four-tenths and even six-tenths per cent. I have 
reference to the milk and cream bottles, especially the six- 

inch, 50 per cent cream bottles that are being so widely used. 

I would like to have an expression of how many are using the 
six inch 50 per cent cream bottle? There are quite a number. 

We find it so everywhere. You cannot get accurate results 
by the use of those bottles and the quicker you discard them 

the quicker you will find that you can do accurate work. 
The Chairman: What size bottle do you recommend, 

Mr. White? 
Mr. White: That is one of the questions I do not like to 

answer, but I am going to since it has been asked. The nine 

inch, 30 per cent bottle will give you very good results. The 

reason I do not like to answer that question is because the 
tester used at the present time will not take the nine inch bot- 

tle and it would necessitate the purchase of another tester. I 
am not working for the manufacturers, and you can get reas- 

onably accurate results by the use of the 9 gram bottle which 
is only six inches long and can be read more accurately than 

the wider necked 50 per cent bottles. 

But let me go a little further into this matter of manage- 
ment of creameries. I understand that you have a course for 

managers in session at Madison now. I have just come from 
Minnesota where they are offering a similar course. They 

had about sixty, and a more interested lot of men I never 
saw. They were seeking for information; they were willing 

: to spend their time at their own expense to go there and 

study to get some information relative to the lines along 
which they are working. I believe that is one of the best 
moves that has been made because we cannot expect a man 

who is not trained along the creamery line to step into a 

creamery and manage it to perfection. As a rule, the co-oper- 

ative creamery selects some popular man in the neighborhood 
to act as manager or secretary. Generally he has had no 

training along that line and it therefore devolves largely upon
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the buttermaker to educate the manager, which has been done 

in many instances, but on the other hand if the buttermaker 7 

is not capable or competent to teach the manager what is the 

result? Very often poor management; incompetent manage- 

ment that very often results in distrust and eventually in the 

closing of the creamery. The centralizers have taught us the 

necessity of better management because they are using the 

most up to date methods in conducting their business and 

keeping record of it. Their competition is forcing the local 

creamerymen to adopt business principles or get out of the 

business. Therefore if we want to stay in the business we 

must keep up with the times, we must do better than we have 

done heretofore. 

Speaking of competition, I believe if a creamery company 

or centralizer, whichever you choose to call it, can go out into 

the country in a fair legitimate way and pay a certain price 

for cream, pay more for it than the local creamery can pay, 

that centralizer or company is entitled to the business. I will 

add, however, that if they use unfair methods, which I know 

has been the case, and get the business by raising the price at 

one point and lowering it at another where there is no com- 

petition, that kind of business should be stopped. It devolves 

upon the states to step in, take that matter in hand and see 

that it is regulated. I understand that several states are en- 

deavoring to pass laws regulating the buying of cream, and 

to the paying of different prices in different localities on the 

same day for the same quality of cream. The trouble here- 

tofore has been that we have had no standard. There was no 

law to prevent anyone from paying five cents a pound more 

at one place than at another. In case a complaint was made 

one could say that the cream for which the high price was 

paid was worth that much more,—therefore I believe it will 

be necessary to have standards of quality. I believe it is en- 

tirely possible to establish a standard for at least first grade 

cream, which is cream that is sweet and free from bad odors 

and flavors. 

I had the pleasure of meeting some of your people in con
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nection with the cream rate hearing, which took place at Chi- 
cago during the last summer. You have among you some 
dairymen who are very much interested and who have exerted 
a good deal of energy to see that the farmers got their just 

dues, to see that the farmers would be protected, and those 
men are entitled to a great deal of credit. I understand that 
they have given their time without any remuneration of any 
kind. I believe that we should co-operate with those men, 
they understand the situation very thoroughly, they know the 
needs of the dairymen in your state, and they are in a position 
to recommend what is best for all. Therefore I hope you will 
co-operate with them to the extent of carrying on work that 

will be of benefit to the creamery people in the state of Wis- 

consin. 
Now I believe it would not be out of place to say a word 

in reference to the moisture question. Some of you have had 

experience, perhaps to your sorrow. Creamery men in other 

states have had similar experience, they have come in contact 
with the internal revenue department for incorporating an ex- 

cessive amount of moisture. I want to say this much in ref- 

erence to that matter. The state laws are lenient as a rule. 

If a man makes a mistake but can prove to the state authori- 

ties that he did not wilfully violate the laws, the state deals 

leniently with him. This is not true with the internal revenue 

department. You can make up your mind, that if that depart- 

ment finds one shipment of butter or even a few tubs in a sin- 

gle shipment of butter that does not comply with the laws, it 
is not going to be lenient, it will treat you the same as it 
treats everybody else. The internal revenue department has 

: no respect for the size of the creamry or the size of the man. 
It simply enforces its rulings and enforces them most rigidly, 
therefore it is necessary for the buttermaker and manager of 
a creamery to know definitely that butter which they ship 
complies with the federal laws as well as with the state laws. 
That is comparatively easy, because there are simple tests up- 
on the market now, (moisture tests) used for the purpose of 
determining the per cent of moisture in butter. They are not 
very expensive but are reliable. The buttermaker should
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have a test and use it every day. I believe it is necessary for 

a buttermaker to test every churning of butter that he makes 

and keep a record of it. If he does that he will know he is on 

the safe side; you know that it would be a hardship on your 
creamery and upon yourself to have an internal revenue offi- 

cer come to your creamery and tell you that you are going to 

be assessed $500 or $1000 and that you have to take out a li- 

cense for $600, and besides that be fined for not having a li- 

cense. In some cases the fines run up to thousands of dollars, 

therefore I wish to throw this out as a warning to you. 

Now we come to another subject. We find that the but- 

termakers are afraid they are going to exceed the limit of 
moisture and they stay far below, and as a result they do not 

get the proper per cent of overrun. We take the position that 

every buttermaker can, by using the ordinary methods, incor- 

porate in the neighborhood of 14 per cent moisture, which 

will give them the overrun that we advocate. I have received 

letters from creamery buttermakers stating that they felt it 

would be better to stay on the safe side, but on making exam- 

ination of their butter we found it contained between 10 and 
II per cent of moisture. Now is it possible for a creamery in- 

corporating 10 per cent moisture to compete with the cream- 

ery incorporating 14 per cent? Is it possible for a creamery 

that incorporates 14 per cent to make a good quality of but- 

ter? I want someone to answer that question. I will wait for 

a moment to get your views on the subject. In other words, 

what per cent of water can you incorporate and make a fine 

article of butter? Will someone answer that, please? 

Member: Fifteen per cent. 

Mr. L. Olson: It depends on who incorporates it: Some 

men have poor butter even with 13 or 14 per cent, and others 

incorporate 15 per cent and still have good butter. 

Member: I do not believe it depends on the moisture 

that is incorporated but it depends on the man that incorpor- 
ates the moisture. 

Mr. White: Seeing you are buttermakers, I believe we 

could not possibly spend time to better advantage than to set
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aside thirty minutes to discuss this question. It is true that 

we find some buttermakers who are capable of incorporating 

15 per cent moisture and turning out a fine piece of butter; it 

is also true that we find butter containing 12 per cent moisture 

and yet the butter is slushy, leaky, and does not hold out in 
weight. Some of you here understand the principle of proper 

incorporation. Why not get up and tell how you do it and 
not incorporate more than the limit? I shall close very soon 

and I would advise that about thirty minutes be allowed for 

the discussion of this question, which is of so much import- 

ance to the creameries. It is of importance because we find 

some creameries shipping butter that have a very heavy 

shrinkage, two to two and a half pounds and sometimes as 

high as three pounds to the tub. In some cases it is due to the 

butter being leaky, but the creamery men do not appreciate 
that and they accuse the commission man of stealing. On the 

other hand, we find some cases where there is excessive 
shrinkage and still the butter is made properly. That is an- 

other subject of considerable importance. We have had an 
opportunity to look into that during the last year or two and 
we find there is considerable friction between creamery men 
and commission men in reference to weights. We find it is 

due in some cases to the poor quality of the butter, in other 

cases to the improper. preparation of the package, lack of uni- 

formity in the size of the package and variation in tubs. We 
have advocated a radical departure from the old way of doing 
business, e. g., the making of butter, dumping it into a tub 
and shipping it to market, and then when the returns are re- 
ceived calculate how much butter was made. I contend that 

: every buttermaker should know the pounds of butter that he 

makes, every manager should know the pounds of butter that 
he ships. In that way you know whether you are getting the 
proper weights and if you are not it is time to find out why. 
If it is due to the leakage in the butter then it is time that you 
adopted some improved method of making. If you find it is 

due to something else then you can remedy that. I know a 
creamery that had a shrinkage of two and a half pounds per 
tub for an entire year. That same creamery with the same
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buttermaker now has a shrinkage of less than a half pound 

per tub. This is how they accomplish it. They soak their 
tubs until they weigh 11 pounds. Here I shall tell you a little 
experience I had in reference to paraffining tubs. I believe in 
paraffining tubs and I advise creamerymen to do it. I said 

that it was not necessary in that case to soak the tubs. The 
creamerymen paraffined the tubs, sent them to the market 

and, instead of the tubs weighing 11 pounds, they weighed 
only nine pounds. The commission man took 11 pounds and 

the creamery had a greater shrinkage than before. They said 

“Your method of paraffining is nonsense, our shrinkage is 
bigger than ever before” and I found that was the case. After 

the creamery soaked the tubs to weigh 11 pounds, then 

steamed, paraffined and lined them, there was practically no 

shrinkage. 
Still another matter along the same line is the varying 

size of the tubs. We find tubs of butter that will weigh 60 

pounds, 61 pounds, 62 pounds, 63 pounds, 64 pounds and even 
65 pounds, and the tub manufacturers say it is due to the de- 

mand of certain creameries. One creamery wants one size tub, 
another creamery another size. I asked if they could make 

a uniform package and they said “Yes we can make them as 

we used to make them to hold 60 to 61 pounds,” but we have 

paid little attention to the size, whether they were made to 

hold 61 pounds or 63 pounds, and the result has been that the 
tubs have been very ununiform and very unsatisfactory and 

the creamerymen have been the losers. I think it is about time 

for the creamerymen to know the number of pounds they put 
in each tub. After the tub has been properly prepared put it 

on the scales and weigh in a definite amount of butter. Weigh 
in 60.5 pounds, if you please in a 61 pound tub, weigh the 

same amount into every tub, and send them to the market. 

You will have less trouble with your commission man and he 
will be pleased with the uniform shipments. You will save 

many pounds of butter which will mean many dollars in the 
course of a year. Some will say you cannot finish the top of 
the tub. How many here believe that you cannot? Well I 
know that you can because I have done it myself. You re-
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member when you first commenced to line the tubs with 

paper? You made a botch of it the first time you tried it, per- 

haps the second time. I know I did and I used paper as soon 

as it was introduced, but I did not have much trouble after a 
little practice. The same is true in finishing off the top of the 
tubs. I will try to explain how you can do that. If you weigh 
the butter into the tub and pack it down as near level as you 
can, take an ordinary butter ladle and stroke off the top, go 

round one way and then the other and with about two strokes 

you can smooth the top of the butter just as smooth as you 
can by cutting with a string or any other way. Perhaps you 

will not be able to do that the first time but you will do it 

very soon and in that way you can put a definite amount of 

butter in every tub and know how much it contains, perhaps 

saving a pound on every tub. I have talked this matter over 

with the commission men and they say they would be glad to 

see an improvement on that point, they would be glad to have 
the tubs of uniform size. I have talked with the tub manu- 
facturers and they say they would be glad to make tubs of 
uniform size, so it seems to me that all that is necessary is for 
you to go ahead and demand from your tub manufacturer 
such a tub as you want. I would advise the adoption of a un- 

iform size; would not a sixty pound tub be about the right 

size, instead of a 62 or 63 pound tub? Let us take up this 

matter and see what we can accomplish in the next year. I 

would like to see hands up to ascertain how many are willing 

to try this out, and report to your dairy school or dairy and 

food commissioner. We will get the information from them 
: and compile it with that from other states to see if we cannot 

improve conditions. (A number of hands are lifted.) Good. 

Thank you. 

I will say just a word in reference to the reports that we 
have been asking for from the creameries. Those reports are 
useful inasmuch as we can use them for your benefit and that 

is all that we want them for. If we did not get records from 
you we could not give you the figures that I have just read. [ 

believe we could not work out a uniform system, we could not
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formulate a standard, therefore some progress has been made 

and a great deal more can be made. 
There are a great many things I would like to take up in 

connection with the authorities of your state. How many 
creamerymen can tell me what it would cost them to manu- 
facture a pound of butter if they were making 75,000 pounds 

a year, 100,000 pounds, 25,000 pounds or any other amount? 

How many creamery men can tell me what it should cost 

for fuel in a creamery of a certain size in a certain locality? 

‘How many can tell me what it should cost for oil and other 

supplies? I believe that most of you could tell what it costs 

you in your creamery but not what the average should be. 

The only way that you can size up the situation is to compare 

with your neighbor, but he may not be right. I would like to 

see some of these things determined. If it costs one creamery 

twice as much for fuel as another, which makes the same 

amount of butter, what is the reason? Some of the records 

show that one creamery uses twice as much fuel as the other 

or it costs them twice as much. It may be in the kind of coal 

they use, it may be in the way of firing, it may be in the kind 

of boiler, but who can tell why? Those matters should be 
taken up by your own state authorities because it is necessary 

to get down to fine points, to get down to the minimum cost 

of manufacture and pay the maximum price to the patrons for 

butterfat. 

I am very glad to have had this opportunity to be with 

you. I have perhaps given you some radical views, but I 
want you to feel perfectly free to discuss and criticise anything 

I have said. If I cannot prove my assertions I am willing to 
acknowledge it and go home with the satisfaction that I have 

learned something, so I invite your criticism. 

Discussion. 

The Chairman: There is one thing I want to recommend 
most strongly, that every buttermaker keep a moisture test of 

every churning. It is mighty important. If the revenue offi- 

cers get after you, you will feel a little different than you ever
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did before. I had a couple of them call at my office a while 

ago, they found some butter I had in storage made last sum- 

mer. I did not sleep much that night or for three days 

but I sent some telegrams and found the butter belonged 

to somebody else, but I assure you it was a very unenviable 

feeling and, as Mr. White said, I know from the talk I had 

with those officers and with the people who have had exper- 

ience with the internal revenue officers, that they are not very 

liberal. You had better be on guard. I would like to hear 

from Mr. Kayser on the moisture question. 

Mr. Kayser: I do not know that I have anything new to 

say on the moisture question. I have been successful to my 

own satisfaction and the people I am working for. I invented 

a moisture test of my own. I get a fair overrun. I have been 

criticised by our dairy and food department for getting an 

overrun of 16 per cent, they said I could not do it and do hon- 

est work. Of course that was a few years ago. Our dairy and 

food department came out with a bulletin, and I believe the 

dairy school furnished a bulletin along the same line, saying a 

buttermaker could not get an overrun of 16 per cent without 

doing something wrong, but our creamery told me they could 

not find anything wrong in what I was doing, and I was get- 

ting an average overrun of 19 per cent at that time, so they 

told me to keep on doing it. I do not therefore know anything 

that I can say on moisture except to say while I frequently 

test for moisture I do not test every churning. 

Mr. Hy. Larson: I do not know how long ago that bul- 
letin was issued but it must have been before my time because 

we certainly know better than that now. As far as the dairy 

: and food department is concerned, we are satisfied to know 

that accurate work, proper samples taken, proper tests and 

the loss reduced to the minimum, will give an overrun of bet- 

ter than 18% per cent. 
Mr. Kayser: I am glad to hear Mr. Larson bring out 

that point, but other members in the house have the bulletin 

and know what I say is true. I believe Mr. Moore will bear 
me out in the statement that there was a time when the dairy 

and food department made this assertion.



1380 PROCEEDINGS OF EIGHTH ANNUAL MEETING 

Mr. Larson: I am reminded of a little story which took 
place in a farmers’ institute. A little Swede heard our friend 
Goodrich talk about the manner of handling the fertility of 
the farm. He had talked some six years before on the same 
subject and he handled it so and so; when he came back he 
had learned something in six years (God pity him if he had 
not) and he talked the other way. He had learned more sci- 
entific methods and he gave them. This little Swede got up 
and said “Mr. Chairman, I would like to ask a question. Sax 
years ago this little red fellow came here and talked this way, 
now he come here and turn it over this way, and I would like 
to have you explain that.” Governor Hoard was the chair- 
man. He scratched his head, but he is always equal to the oc- 
casion, and he said “If that little red fellow had not learned 
anything in six years I would feel sorry for him.” 

Mr. Kayser: Would it not be well for our dairy and food 
department and our dairy school to come out in bulletin form 
and admit that they had learned something? 

Mr. Larson: I am free to admit that I am learning some- 
thing here this morning. 

Mr. White: In reference to the issuing of bulletins, if it 
had devolved upon us several years ago to have issued a bul- 
letin we would have issued it in the same manner that the 
Wisconsin bulletin was issued; but we did not issue one 
therefore we cannot be criticised but I believe if the Wiscon- 
sin people were to issue a bulletin at that present time they 
would not recommend the same ideas that they did at that 
time, so it is simply an advancement. We have learned and 
they have learned, I think we have all iearned in the last six 
years, so I would not criticise the bulletin because they did 
what others would have done at the same time. 

Mr. Carswell: I would like to say a few words along the 
last part of Mr. White’s address, regarding bringing the cost 
of production in the creamery to the lowest possible basis and 
returning every cent possible to the patron. When you come 
to bring down the cost of manufacture to the lowest possible 
price, even that matter of fuel cuts quite a little item. I re-
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member not more than two or three years ago they built quite 

a few brick creameries over in Minnesota and the cry was 

what was the reason those creameries in the winter were so 

wet. Most of them were cut down to the lowest amount on 

fuel. They put in pipes so they could drain them down every 

night and let them freeze up; next morning the water was 

dripping off the walls, every pieec of iron in the creamery 

was full of sweat, the machinery was rusting and they had a 

poor looking creamery. With a little more fuel those cream- 

eries could have been kept in good shape. My creamery is an 

old creamery, built fourteen years. I never drain my pipes, 

keep an even temperature, as near as possible, night and day 

during the winter. It costs a little more for fuel but I feel I 

am well repaid. This holds good almost all the way through 

the creamery. The creamery that skimps itself with regard to 

equipment, if it has a good buttermaker and a good quality of 

raw material, can pay a little higher price perhaps at the time, 

can pay a little better than the man who is trying to keep up 

with the times with machinery and equipment, moisture test, 

apparatus, and paying his men wages that will not only pro- 

vide a living for themselves and families but leave a little over 

so they can look ahead, so they will not have to look for char- 

ity when they get knocked out of the buttermaking business 

in the course of a few years, or fall back on common, everyday 

labor. I believe this is a pretty serious question and it can be 

overdone in a good many ways. 

Mr. Kayser: There was one more thought I would like to 

have brought out in Mr. White’s discussion, and that was the 

; size of the buttertubs. We used to use a sixty pound tub but 

they varied in size as much as the 63 pound tub does, and we 

were asked by our commission houses to use the 63 pound tub 

because they paid us f. 0. b. shipping station, they paying the 

freight on the butter, and they said the railroad companies 

would accept the 63 pound tub for the same shipping weight 

as the 60 pound tub, so the 63 pound tub was a saving to them 

on freight. We adopted the 63 pound tub and I do not find 

the tare on it is any more than on the 60 pound tub. They
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all ship those tubs 60 Ib. gross weight, as you know. I would 
like to hear from Mr. White further on the subject. 

Mr. White: I am afraid you are not familiar with the 
general practice of shipping at the present time. If they fol- 
low the rules, and I believe that they do in both cases, the but- 
ter is weighed and the gross weight paid for, therefore the 
creamery men do not gain anything in weight . I believe that 
was the reason why the tubs were increased in size because 
the railroads received them for the same weight, but later on 
there were rules followed and they shipped them at actual 
weight, so there is really no gain in their weight. There may 
be in some local territories and may be on some roads, but not 
as a general proposition shipping from the west to New York. 

Member: I find in shipping our butter that every tub of 
butter that goes into the depot is put on the car and weighed 
by the company. It may be the company accepts a certain 
number of pounds in a smaller place but every article is 
weighed in our depot and we would not gain anything by hav- 
ing larger tubs. I would like to ask Mr. White what is the 
difference, in his opinion, between a nine inch test bottle 30 
per cent and a nine inch test bottle 50 per cent? 

Mr, White: The graduations are finer on the nine inch 
30 per cent bottle. The nine inch 50 per cent bottle may be 
necessary in some cases, and if so they are all right to be 
used. The graduations are farther apart. You can read the 
test more closely with 30 per cent than with 50 per cent. That 
is the only reason. 

Mr. Sommerville, Chicago: It seems to me the subject of 
uniform weight is not nearly so great as Mr. White thinks it 
is. If butter were sold by the tub through the commission 
man I would agree with Mr. White that uniform weights are 
necessary, but butter is sold by the pound and every tub of 
butter is weighed, and if the tub weighs 75 pounds, then we 
settle for 75 pounds. The important thing, it seems to me, is 
not that the butter should be weighed into the tub but that the 
tub should be weighed just before it is shipped. Every tub 
should be weighed just before it is shipped, then the butter-
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maker can know how much butter he ships. I think the ques- 

tion of putting so much butter into a tub is quite unimportant 

so long as the butter is sold by the pound and not by the tub. 

Mr. White: I will agree with Mr. Sommerville under 

certain conditions, but I have had an opportunity to both sell 

and buy butter on the market. The tubs are weighed in and 

the tare is taken. If you have.a shipment of thirty tubs, you 
take the tare of about five or six tubs, do you not Mr. Somer- 

ville? 

Mr. Sommerville: Five tubs. 

Mr. White: In that way there is a difference in the 
weight. You may get some heavy tubs or you may get some 
light tubs. Sometimes it may be to the advantage of the com- 
mission house and sometimes it may be to the advantage of 

the creamery, but you never know unless you weigh and strip 
every tub and know the amount of butter in each and every 

tub. Is that not true? 

Mr. Sommerville: That is true in a measure, yet I do not 
think there is a very great difference in tubs as a rule. Tubs 

that will hold 75 pounds of butter will not always weigh more 

than tubs holding 70 pounds, and even if they did the: commis- 

sion man protects the shipper against any difference that may 
be in the different size tubs because if a lot of butter runs 
from 70 pounds to 75 pounds, they take a tub of each weight 

in testing for tare, so that I think on the average the tare ar- 
rived at is quite as near as we can get at weights in any large 

lot of merchandise and I really do not see that there would be 
any advantage in having a uniform size tub, because it would 

e be very difficult to get a uniform quantity of butter in a tub 

no matter how uniform the tub might be. 
Mr. White: Do you know a manufacturer of any article 

whatsoever, whether it is a matter of salt, sugar or anything 
else that is worth only a few cents a pound or a half cent a 
pound, bit weighs a definite amount into each and every 
package? An article that is as valuable as butter, it seems to 

me, that the creamery men should know the amount of butter 

they put into the tubs, not dump it in and have some tubs
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weigh three or four pounds over. I have seen packages of but- 
ter in the New York market where there were large holes in 
the tubs. Had Mr. Sommerville happened to get that tub to 
make his tare upon, it would be to the advantage of the 
creamery, it would be to the disadvantage of the buyer. So 

the way I look at the matter is that you should know definite- 
ly what you are doing. 

Mr. Sommerville: I do not see whether there is any dif- 
ference whether there is a hole in the butter or not. I do not 
weigh the holes. 

Mr. White: On your averages there is a difference. 

Mr. Sommerville: We do not average the gross weights 

at all. We simply average the weights of the tubs. 

Mr. White: Why is it then that if a creamery ships a lot 
of tubs that weighed nine pounds and the commission man 

(now I am not criticising the commission man because there 

are a lot of honest commission men that do not do that) says 
he must take 11 pounds tare. That is the rule, is it not? 

Mr. Sommerville: It is not the rule. The rule is not to 
take any definite number of pounds for tare. The rule is to 
test a ceftain number of tubs for actual tare. That is the rule. 

It may be that some small markets do want a definite number 
of pounds but they do not get it from a commission house 
that knows its business. 

Mr. White: That is the practice in many cases where the 
commission man must give his buyer 11 pounds and that is 
the objection I have to that method of testing. 

Mr. Sommerville: In the markets I know about the act- 
ual tare is taken off and no more. 

Mr. White: I believe you are mistaken. 
Mr. Sommerville: I know what I am talking about. I am 

speaking of the trade generally. I think that is true of all 
houses. There may be some houses that do that but they do 
not do business right. ; 

Mr. White: That is just what I admit exactly, that the 
larger number of commission men do business in the same 
way but from what you say there are some that may not, and



Wisconsin BUTTERMAKERS’ ASSOCIATION 135 

therefore I think that the creamery men should do the other 

thing. 
Mr. Sommerville: They should ship to houses that do 

business right. 

Mr. L. Olson: I shipped to Chicago and had tubs that 

weighed from 10 to 12 pounds and I had twelve pounds tare 

taken on the whole shipment. 

Mr. Sommerville: You did not ship to the right house, 

but I want to say it is unusual to have a lot of butter run that 

way. I think that few tubs will vary as much as that. 

The Chairman: The next on our program is the Govern- 

ment Inspection of Cream by Mr. I. O. Dybevick, of St. Paul. 

a { 
i 
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1. O. ODYBEVICK 

ST. PAUL 

Government Inspection of Cream. 

Mr. I. O. Dybevick, St. Paul, Minn. 

Mr. Chairman, Ladies and Gentlemen: 

The subject that I have here today is something that is
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entirely new and I do not know that I can do justice to it, but 
will try to see what we can do. I do not want to say very 
much here but I would like to have a good discussion of the 
subject, because it is very important—government inspection 

of cream, and not only of cream but of milk also. 

Before I touch on this subject, we will see what this 
means to this country, and the amount of milk, cream and 
other dairy products handled in this country every year. In 
1907 this country produced $2,500 million dollars worth of 
milk that was sold in different forms,—milk and cream con- 
sumed in the cities, also manufactured into butter and cheese 
which were sold in the market. What does that represent in 
this country? That represents one-fifteenth of the total wealth 
of our nation. That would cancel all the interest bearing 
bank debts we have in this nation, build the Panama Canal, 
build fifty battleships at four million dollars apiece and still 
have one-half the amount left. That is just what it means. 

There is government inspection on a good many other 
things we manufacture in this country but so far we have had 
no inspection of cream and milk in the big markets, so I think 
it is pretty nearly time for the government to take a hand in 
this industry and see what is done with the product brought 
into the large markets of this country. 

There is no one thing we consume that we use more of 
than milk, cream and butter and cheese, and there is nothing 
that will carry other ingredients into the family of the human 
race quicker than the milk and cream will do, so why should 
we not have an inspection of these and see that they are thor- 
oughly pure and fit for human consumption. 

I think it is nearly time for the government to take a 
hand in this industry and see what is being done. I do not 
think there is anything that spreads more disease through the 
human race than milk and cream which is consumed in the big 
cities today. We know if it were not for the milk supply in 
the large cities one-ha!f the little babies born today would 
starve to death, and still we have paid very little attention to 
this product to learn whether it is fit for the babies to con-



WISCONSIN BUTTERMAKERS’ ASSOCIATION 137 

sume, so I maintain that we should have inspection and thor- 
ough inspection, of this product before it is put on the market 
and sold to the public. I do not know what you will think of 
my view of the matter but I want to bring out these points 

and discuss them to see if there is not a reason why we should 

have such government inspection. 

So much for the matter in a general way. I will tell you 

what it would mean if we had government inspection of 

cream. In the last few years this cream industry has spread 

out so we are shipping cream to a central point where it is 

manufactured into butter. This cream comes from different 
states. We may have state inspection in some states where 

we try to control this cream and determine whether it is fit to 

make into butter, but why not have this control in all states? 
There is a great deal of cream shipped from different states 

into a certain state, and even under the state laws we have at 

the present time we cannot control these things in that state 

where the cream is received. For instance, in Minnesota we 

can condemn cream there as it comes from other states but 
that is all we can do; we can condemn it but we cannot go 

outside of our state and correct those evils that exist there and 
those same people can keep on shipping cream; but if the gov- 

ernment had a hand in it, had laws under which the inspectors 
could work and see that the cream was inspected, then you : 

can see they could go out and correct those things, but as long 
as we are working under individual state laws we cannot do 

it. That is why I say we ought to have government inspec- 

tion on cream, and make it a thorough inspection. 

: There is at the present time, in my opinion, more cream 

shipped into central points from a long distance, cream which 

is not fit to make into a product to be sold on the open market 

for human consumption as it is today, but there is no way of 
stopping it, the individual states cannot control it, and that is 

why we should have some other means of controlling these 
things. Cream is shipped to St. Paul away from Mrontana, 
Dakotas, Wisconsin and Illinois; there is cream shipped from 
Minnesota down to Illinois and Chicago, and even to St. 

€
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Louis; there is cream from Minnesota going to Iowa and 
Wisconsin, so they are exchanging these things and I find ’ 
that it is the worst quality of cream that is shipped in that 
way. The best cream is kept at home in the local creameries 
where it can be controlled. That is why we should have gov- 
ernment inspection and have inspectors stationed at those cen- 
tral points so they can see and correct those things if possible. 
I may be wrong on this point and after 1 have finished I wish 
those interested in this subject would get up and discuss it. I 
am not going to take up much time but there is another 
thought in connection with this and that is I believe the gov- 
ernment should have a law requiring that all cream and milk 
manufactured into butter, or otherwise sold in the market, 
should be pasteurized. There is nothing I know of that is 
more effective than pasteurization. Some people may say they 
pasteurize, but do they? That is the next thing. For instance, 
in the big markets like Chicago and New York, where the con- 
sumption of milk and cream is so great, and the product is re- 4 
ceived from so many different sources, I think that milk and 
cream ought to be thoroughly pasteurized before it is put on 
the market, and I believe the government ought to have laws 
compelling this. The cream and milk consumed in the large 
cities ought to be shipped into a central point where it may be 
pasteurized thoroughly under government inspection. 

This industry is so large and it means so much to this na- 
tion that we have to take some steps to protect it and I believe 
the time is coming, perhaps not as fast as it ought, but still £ 
believe the time is coming when the government will have 
control of the product the same as is the case in other coun- 
tries. We have not paid enough attention to this question of 
cream inspection because we go at it in a haphazard way and 
we have never stopped to see what it really means to the hu- f 
man race. I know of no product that we are so careless in 
handling as we are with milk and cream. There is a law gov- . 
erning almost every other food product on the market today, 
but what have we done for cream and milk so far? Instead of 
getting a better quality, butter has been going backward in 7
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the last few years and we are becoming more careless every 
day, since the adoption of the hand separator. 

I may leave the subject of government inspection of 
cream a little, but I want to touch on the matter of hand sep- 

arators because they are so closely related. After we got the 
hand separators the farmers commenced to skim their milk 
at home on the farm, and what did they do? They thought 
“This is only one-half as much work as to care for our milk 
because we have to place it in cold water to keep it sweet un- 
til we bring it to the creamery,” so they skim their milk and 
let the cream stand, not caring whether it sours or not; they 
do not wash their separators because it is too much work to 

wash them every time they use them. I have seen separators 

stand a week or more without being washed. Now then, what 
happened? When the farmer takes that sweet milk and skims 

it through the separator that has not been washed since it was 
last used, what does he do? He spoils that sweet milk and 

cream because by experiments we have found by running wa- 

ter through a separator that has stood for hours without be- 
ing cleaned, the water contains more germs of all kinds than 
sewer water in the large cities. You bring that cream to your 
creamery or sell it in the markets; you feed the skim milk to 
your pigs or calves and spread disease all around. That is 
another reason why we ought to have government inspection, 

and have it thorough. 

I am not going to take up any more time on this subject 
but I would like a good discussion of it, and if you desire to 

ask questions I will answer them if I can. 

Discussion. 

The Chairman: I would like to hear from the members 
It is an important subject and will be more so as time goes on. 

Mr. Dybevick: I would like to ask for Mr .White’s opin- 
ion on this subject because it is something that has not been 
discussed before. Mr. White’s experience in the country 
would be of value in this matter.
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Mr. White: Mr. Chairman, a government official is only 
supposed to act when he is given instructions to act, therefore 
I believe it would be out of place for me to say anything on 
this subject only that personally I believe our product would | 
be more pure if it were pasteurized; it would be better if it 
were pasteurized, therefore it seems to me that it is a step in 
the right direction. I do not care to say anything with refer- 
ence to the other matter Mr. Dybevick brought up but I have 
been and I am today heartily in favor of the pasteurization of 
milk and cream for consumption and manufacture into butter. 
I believe that is all I will say on the subject. 

The Chairman: In your travels you visit New York and 
different markets, don’t you hear considerable complaint 
among commission men with regard to pasteurized butter? 

Mr. White: I do not believe they know anything about 
it. That is not a reflection on the commission men because 
there may be so many things that enter into it. I believe this, 
however, that there is poor butter shipped into the market be- 
cause it is pasteurized, simply because the buttermaker did 
not understand how the work should be done. That is not 
the fault of the pasteurization but the fault in manipulation 
of the pasteurizer or because of the way in which it is done. 
If it should be taken up I believe it should be done very care- 
fully and I would not be in favor of passing a law to go into 
effect tomorrow to compel all the creameries to pasteurize 
their cream for buttermaking purposes, because some of them 
no doubt would ship butter of inferior quality and then our 
good friends, the commission men, would say that pasteuriza- 
tion is a failure. It is not a failure if it is properly conducted 
Therefore, if a law should be passed it should not be made ef- 
fective for a year or a year and a half or two years, to give 
the creamery men time to study the proposition and go at it 
in a careful manner; also give the dairy and food department i. 
and the state time to send out men to see that the work is 
done right. Where pasteurization is done properly the qual- 
ity of the butter is improved. It is improved in quality in the 4 
first place, in keeping quality in the second place, and in
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| the healthfulness in the third place, which I believe is a long 
ways ahead of the ordinary butter that is being made at the 
present time. 

| Mr. Dybevick: In one sense I am sorry I asked Mr. 
White’s opinion on this subject, but I did not stop to think of 
his official position when I did it. I would like to hear from 
some of the other state inspectors that are present as to what 
effect it would have on the raw material in case we had gov- 
ernment inspection in all the big centers to which cream is 
shipped. I would like to know what other inspectors think 
of that. I know what I think of the effect it will have on the 
raw material shipped to those points providing we have such 
inspection which would come under the interstate commerce. 
As it is now, each state having an inspection of its own, we 
cannot control this matter. 

Mr. H. P. Olson, Minn.: There is one thing Mr. Dybe- 
vick said about how bad those little hand separators are kept 
in some places. We have all heard about these conditions and 
perhaps seen them. While he was speaking, the thought oc- 
curred to me how would it be to put a license on the little fel- 
lows who knew when they were doing badly for closer in- 
spection and look into them once in a while? 

Mr. Dybevick: I would like to say another word on the 
subject. For the last few years I have been on the farms 
throughout our state and have investigated cases thoroughly 
in a good many localities and in different parts of the state, 
and I find as a rule that those that are shipping cream to the 
big central plants are the most filthy people in the use of the 
hand separator. This is the rule in localities where there are 
local creameries and some of the farmers have their cream re- 
jected and they start shipping it, but it does not mean that all 
cream shipped to central points is poor in quality. We have 
lots of territory where the cream is shipped into big centers 
simply because there is a good market for it and the farmers 
are doing well by doing this. However, we ought to have 
thorough inspection to see if the cream is good, but it would 
take a big army of men to inspect the hand separators and see
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that they are kept in a sanitary condition and keeping their 
milk so they get a big profit out of it. If they can tell the 
people that by doing a certain thing and taking a little more 
care of their raw material before it is shipped they will geta 
better price. I believe much can be done, but as it is now with 
what education we have from one state to another I do not 
think we can stop it with single state laws. We have to goa 
little farther than that and that is why I would like to hear 
from the different state inspectors. 

Mr. Aderhold: I would like to ask the speaker a 
question. Under the present management of these large cen- 
tralizing plants is there any object whatever for a shipper to 
wash his separator as long as he can get milk through it? 

Mr. Dybevick: Yes sir, there is. Even if I could sell my 
cream if I did not wash my hand separator every day, if I did 
not wash it more than once a week, for my own benefit I 
would wash it thoroughly because if I did not wash my separ- 
ator I would lose every time, because the separators we have 
on the market at the present time are finely constructd ma- 
chines and there are lots of small holes in the machine, there 
for a purpose. If you let those machines stand twelve hours 
without washing them, lots of slush will be soaking up in the 
holes that are there for a purpose and when you start skim- 
ming again you do not get all the cream out of the milk, and 
you lose. Therefore I would wash the hand separator for my 
own benefit even if I could sell my cream from a dirty separ- 
ator. 

Mr. Newman: I believe this is the proper time for Mr. 
White to tell how he can tell pasteurized butter on the market. 

Member: I believe the time is too short to discuss this at 
this time. We have lots to do before we carry this on. 

Mr. Davis Haven: Chicago commission men do not buy 
pasteurized butter or unpasteurized butter, they buy butter on eB. 
the score. If butter that has been pasteurized comes in and is 
scored 86 they pay for it as 86 and not as extras. I want to 
say about government inspection just this, that the lack of co- , 
operation among co-operative creameries, or in other words.



WISCONSIN BUTTERMAKERS’ ASSOCIATION 143 

the strong competition among co-operative creameries and 
competition among commission men in buying has done a 

great deal to lower the quality of our butter, so if you want to 
get a better quality co-operate. 

Member: Mr. Dybevick claims they have no jurisdiction 

over anything but state cream, still he states that some cans 

of cream are confiscated. Who stands the loss? 
Mr. Dybevick: In our state we cannot confiscate, we can 

condemn it as unfit for food. That is all we can do. Two 
years ago we condemned over five thousand dollars worth of 

cream in St. Paul alone. Now you see there is a total loss to 

somebody there, to the state if to nobody else. But that is not 

the point, to just condemn the cream, we have to teach the 

farmers a lesson. If the cream is shipped from some point in 
our state we can go out and prosecute the shipper but when 
the cream comes from another state, we cannot do that. 

The Chairman: The next on the program is an address 
on the Cream Rate Case by Mr. Seeber.



144 PROCEEDINGS OF EIGHTH ANNUAL MEETING 

as : E * 

5 Lae 
ah i 

Y > 
Y Ain y 
' va ff 

F. W. SEESER 
WATERLOO 

The Cream Rate Case. 

Mr. F. W. Seeber, Waterloo, Wisconsin. 
Mr. Chairman, Ladies and Gentlemen: 

The men that have been talking here today have had their 
ideas on some particular subject. We became aroused on the { 
unjust rates that were enforced on this centralizing of cream, 
and I will endeavor to be as brief as possible in telling you | 
what has been done. 

Do the Dairymen Need a Protective Association ? 
What Has the Wisconsin Manufacturers and Milk-Producers’ 

Protective Association Accomplished ? - : 
I have been invited to give you a little talk on the subject, 

“Do the dairy interests need a protective association,” and 
“What Has the Wisconsin Dairy Manufacturers and Milk- t .
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Producers’ Protective Association Accomplished?” Whether 
the dairy interests need such an association is a question that 
each of us must decide for himself. 

As far back as 1894 frauds against the dairy interests be- 

gan by the manufacture of oleomargarine and filled cheese 
and the placing of them on the market as pure and genuine 

articles. At that time the dairymen organized what was 

known as “The National Dairy Union” for the purpose of se- 
curing legislation to prevent the fraudulent sale of the substi- 
tutes as high grade dairy products. 

You know of the long struggle, the expense of which was 
voluntarily contributed by some of our most progressive 

dairymen, before we secured the passage of a bill in 1902 
which raised the value of our pure products, cheese and but 

ter, from 25 to 33 per cent. Did it pay to make the fight at 
that time? 

Within the last few years the use of hand separators has 
opened a field for large centralizing plants. The methods they 
have used have been most detrimental to the local butter in- 
dustries and in many states have practically driven out large 
numbers of local factories. Now the centralizers are reaping 
their reward by paying the farmers in these localities from 
two to eight cents lower for butterfat than the farmers get 
who have their local factories. These centralizers have at 
times been very unjust when they come into competition with 
small local factories. They raise their price to a point which 
makes it impossible for the local factories to continue and 
forces them out of business. After securing a monopoly in a 

. Certain locality the price paid to the farmer is lowered. 
The present danger to the dairy interests of the north- 

west was called to the attention of the dairymen at the butter- 
makers’ convention at Wausau, in February, 1907, by our 
Dairy and Food Commissioner, the Hon. J. Q. Emery, who 
said in part as follows: “In my judgment never in the history 
of the state has the local industry of Wisconsin been so men- 
aced. If this magnificent dairy state, with a total annual in- 
come of more than Fifty-seven Million Dollars, is to continue
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and advance that industry, there are certain conditions that 
are absolutely indispensable. There must be no discrimina- ; : 
tion in railroad transportation by the roads between the var- 
ious classes of the dairy products.” 

At that time the railroads charged from certain local fac- : : 
tories $1 per cwt. to ship butter to Chicago by express and 
from the same place they would take 100 pounds of cream 
which would usually test 40 per cent or more fat for 26c. The 
result is simply this, Chicago and other large centralizers get 
their butter fat to Chicago for 52c per cwt., cans returned 
free, to say nothing of by products (butter-milk), while the 
local man pays for the same service $1.00 per cwt. Thus it is 
evident, that by this action of the railroads our local indus- 
tries are menaced. Reports for July 1907 show that in Kan- 
sas and Nebraska, where the centralizers have full swing the 
farmers received from 17 to 18 cents per pound for butterfat, a2 
while in Northern Iowa, Minnesota, Wisconsin, and Illinois 
the local industries paid from 25¢ to 26c. 

This system of killing the local factories can be shown by a 
looking up the dairy reports from Kansas from 1goo to 1905. 
In 1900 Kansas had 133 creameries while in 1905 there were 
but 67 in the same state. 

I have tried to show you why we heeded the warning of 
Mr. Emery and organized what is known as “The Wisconsin 
Manufacturers and Milk-Producers’ Protective Association.” 
I will try to show you what we have done and ask your co- 
operation in carrying on the struggle. 

On July 30, 1907 having been informed that the Beatrice 
Creamery Co., et al, had secured an injunction from the 
United States Circuit Court at Chicago preventing the several 
railway and express companies from putting into effect the 
rates on cream which they had advertised would begin on 
September 1, 1907, we considered it time for the dairymen to 
organize and try to protect their local interests. Consequently 
on that date a meeting was called at Watertown and our As- . . 
sociation was formed with the following officers: J. G. Moore, ° 
secretary; H. Sorge, treasurer; F. A. Seeber, president, with 
instructions to proceed. . .
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Permit me to say no one realizes the amount of work 

done and time and money spent to successfully organize and 

carry on a work of this kind and I wish to add that in my 

opinion our worthy secretary, Mr. J. G. Moore, by his energy, 
large acquaintance and hard work (without pay) has accom- 

plished more than all others combined. 

At the meeting in Watertown it was decided to attend 
the hearing before Judge Kohlsaat in Chicago, but we learned 

that in order to have any opportunity of presenting our side 

of the case, it would be necessary to be made parties to the 

suit and to employ an attorney to represent us. This we de- 

cided to do and our attorney, Mr. John Barnes, former chair- 

man of the Wisconsin Railroad Commission, filed an inter- 

vening petition with the Interstate Commerce Commission at 

Washington, setting forth our interests in the matter, which 

was accepted, making us parties to the suit. 

Previous to the hearings in Chicago, the Wisconsin Rail- 

road Commission, said to be the best Railroad Commission in 

the United States of its own motion decided to investigate the 

rate on milk and cream and at the hearing Nov. 5, 1907, the 

Wisconsin Protective Association had a chance to show what 
it was worth and it was no doubt the able presentation of our 

side of the case by Judge Barnes that led the Commission to 

make a favorable decision, separating for the first time milk 
and cream and raising the rate on cream. The printed decis- 
ion covering 64 pages is said to be the best exposition of this 
matter so far made and was introduced as part of our exhibit 
in our case at Chicago. 

The state of Iowa in 1900 had 994 creameries and in 1908 
only 552, the falling off largely due to the work of the cen- 
tralizers in that state. President Haskell of the Beatrice 

Creamery Co., testified that when the company he represented 
started in Chicago in order to obtain business, he shut up ten 
factories around Elkader, Ia. 

- From such a showing it would seem as though the indus- 
tries of Iowa were awake to the situation and yet, in the face 
of this sentiment no organized assistance had been rendered
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by Iowa in this fight up this time, but at this time, after the : : 
evidence was shown as to what had been accomplished by or- 
ganized dairy associations in other states, at the Buttermak- 
ers’ convention held at Waterloo, Iowa, November 18-20, ’o8, : - 
the opinion was that unless some change was made, the local 
factories would go out of existence. And when it was consid- 
ered that in 1900 Iowa had 994 factories and in 1908 only 552, 
it would seem as though the fear was well founded. 

At this meeting, the Association having expressed itself 
as being in favor of this movement, looking toward an eau2!- 
ization of rates, the following action was taken by the execu- 
tive board: “We the Executive Committee hereby recommend 
to the dairy interests of Iowa that they give such financial as- 
sistance as they can toward the prosecution of the case.” 

Signed, 8 
W. B. BARNEY, President. 
W. B. JOHNSON, Secretary. a 

In all this argument about rates and the effect it will have 
on the different systems of dairy management, one fact should 
not be overlooked, and that is what is best for the producer. 

As to prices paid let me say that according to the sum- 
mary compiled by Hon. B. D. White of the Dairy Division, 
Washington, from reports received from the factories them- 
selves, it appears that in 1907 the farmers in Minnesota were 
paid by the local creamery on an average of 27.99c per pound 
net for butterfat. In Wisconsin the net price to the farmer was 
28.76c per pound. In Iowa the farmers are paid 28.20c for 
butter fat. The average price in Nebraska is 23.95¢ and cer- 
tainly there must be some good reason why the local indus- 
tries of Wisconsin pay net to the farmer 28.76c as against the 
23.95¢ paid to the farmer in Nebraska. It is well said that 
this great difference is not accounted for by any change in 
natural conditions. " , 

It has been charged that the centralizers pay different 
prices on the same day dependent on whether there was local - » 
competition or not.
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February 25, 1908, Fairmount Creamery Co., paid prices 

as follows: 

Gallatin, Mo., 34c, distance shipped 230 miles. 

Stewartville, Mo., 30c, distance shipped 180 miles. 
Hamilton, Mo., 40c, distance shipped 220 miles. 

Albany, Mo., 29c, distance shipped 210 miles. 

Difference of 11¢. 

On the standpoint of quality, it is general knowledge that 

the quality of our product has deteriorated in the last ten 

years and speaking on the subject Chief Webster said, “As 
the systems exist now, the local industry is making by far the 

best product.” 

The local system is the only one that furnishes oppor- 

tunity for proper inspection and supervision on the part of the 
state, and our experience in the past has demonstrated the 

great value of such inspection, and as a rule such supervision 

has come largely from the insistent call of the organized 
dairymen, and it seems to me that if the future is to see the 
proper development of the dairy business along proven lines, 

then certainly the dairymen need the protection of organized 

effort. The Hon. John Barnes, our attorney, having been 

elected as Judge of the State Supreme Court in the spring of 
1908 left us in bad shape and we were fearful all of our efforts 

were lost, but we were very fortunate in securing the services 

of John M. Olin of Madison who appeared for us at the last 
hearing in Chicago and the final hearing at Washington. Too 
much praise cannot be given him. 

: The centralizers are reported to have raised $30,000.00 to 

fight the case and up to the present time in Wisconsin by 
subscription, we have raised more than $900.00 ; while in Min- 
nesota contributions, to nearly the same amount, have been 

raised through the efforts of the Minnesota Dairymen’s Asso- 
ciation, Butter and Cheese Makers’ Association, and Co-oper- 
ative Dairies’ Association. All expenses have been paid so 
far, except attorney’s fees, which amount to about $3,000. 

The very existence of the creamery interests in my opin- 
ion depends on organization to hold Wisconsin as the Banner
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Dairy State of the Union. With Minnesota and Iowa already 3 
with a better perfected organization Wisconsin must have ¥ 
the united support of the butter and cheese industries. What 
is your verdict? ~— 

Minnesota has contributed about $900, we have raised 
that much from this state, Iowa is helping us some. We are 
still owing our attorneys in the neighborhood of $3,000. My 
opinion is that Wisconsin, through our little protective organ- 
ization of thirty-three men in Watertown, has had the honor 
and prestige of being the banner state to carry on the fight. 
Iowa and Minnesota have recognized it and have endorsed 
the idea at their conventions, but our convention comes last 
and my object is to get the endorsement of the buttermakers 
of the state of Wisconsin. This fight is not ended. It has to 
go on and we cannot continue it unless we have the united ef- a BS 
forts of the forces that we are fighting for. Thirty-three of 
us organized in the first place, of course others have contrib- 
uted, but that is not sufficient backing or reputation to get the ee 
best results in a skirmish of this kind and I sincerely hope you 
will pass resolutions endorsing this fight and lending us your 
assistance if you can see your way clearly to do it. 

The Chairman: I appreciate fully the amount of work 
these gentlemen put into this hearing. I have been connected 
with them more or less and I realize how they are handi- 
capped for funds. I do not know that now is the time to take 
this up but I believe a resolution could be introduced through 
the committee. 

Mr. Seeber: I think it is an action for the convention to 
take as to whether they want to go on with this. I would like 
to get an expression from the convention as to whether they 
want to go on with this fight, whether they believe the fight 
is worthy of recognition, and then our trustees can do what- 
ever the wishes of this convention seem to be. In Iowa I be- 
lieve they expressed themselves and then their executive com- i ‘ 
mittee took action. ; 

The Chairman: Will some one please offer a motion to J i 
that effect, if you so desire.
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Mr. Seeber: Mr. Chairman, I am interested in this ques- 

tion and perhaps if I offer a motion some member will second 

it. 

I move that it is the sense of this convention that the 

cause of the Wisconsin Protective Association, in conjunction 
with the sister states, is worthy and it is the opinion of this 

convention that our trustees be instructed to assist in the 

fight as far as they deem they can do consistently in a finan- 

cial way and to further the cause. 

Motion seconded and unanimously carried. 

Mr. Seeber: Gentlemen, I thank you for your expression 

because it has been a hard fight. 

The Chairman: We have with us today one who I think 
is perhaps one of the best friends to the buttermakers of Wis- 

consin, and I will ask him to say a few words to us at this 

time. 
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Address. 

Hon. S. A. Cook, Neenah, Wisconsin. 

Mr. Chairman, Ladies and Gentlemen: 
What little I have to say to you I want it understood you : 7 as 

are welcome to criticise. I do not want you to feel that I have 
come to give you any scientific opinions, you have them with 
you, I will hurry this through and if any of you take excep- 
tions to what I say you are at liberty to tell me so. Iam very 
glad to have the pleasure of meeting with you and I shall be 
very glad if I can say a word that will be of some little inter- 
est or help in the good work in which you are engaged. 

I thank you for this opportunity of coming before this 
meeting. It would be a double pleasure and satisfaction to 
me, if I could say or do that which would be of assistance to 
you in the good work you are engaged in. orn 

My efforts have been not so much to encourage large 
holdings of land and great number of cows, as it is to get the 7a 
largest possible results from each cow or acre of land. 

You have with you here good men high up in knowledge 
on scientific principles in butter making and the dairy pro- . 
ducts of the farm, you are here with your practical knowledge 
from your own experience; I am a firm believer in practical 
work done along the lines of scientific principles. We either 
progress or we fall behind. 

With this combination that you have here in this conven- 
tion to do business with, you must if you will use it succeed. 

I began some active work fourteen years ago, when I saw 
cheese selling at six and a half to seven cents per pound, but- 
ter 15 to 19 cents, hay at $5 per ton, high grade of unregistered 
cows, at $15 to $17, and good farms in Winnebago county sel- 
ling for $45 per acre, and we consider that Winnebago county 
is numbered among the best agricultural counties in the state. 

We now frequently hear the consumer say that the price 
of butter is too high, in fact a similar statement appeared on * » 
the editorial page in one of our good dairy papers some 
months ago, it is possible the writer of the article was viewing 
it from the consumer’s standpoint, but 1 am convinced based ‘
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on practical tests that the cause of the so called high price for 
butter is not due to combination or that less butter is being 
made than formerly, but it is largely due to the high grade of 
butter you are producing, which can and much of it is being 

shipped to the market of the world. I have in mind a condi- 
tion that to my knowledge existed in years gone by, as com- 

pared to what I have found to be true last summer, which fur- 

nishes to me the evidence. 

Twenty-five to thirty years ago I was conducting a gen- 
eral store, the price of butter was then from ten to twelve and 
a half cents per pound. There were first class buttermakers 

then in the old way, and the old way was good and is yet, if 
we want good home butter produced by the prudent and prac- 

tical housewife or daughters, who did then or will now give it 
the care and hard work required to produce a high grade ar- 

ticle, but many homes were so poorly provided for the hand- 

ling of milk and cream, and the worn out mother or daughter 

with the cares of home and the lack of strength to perform the 
labor required, a large amount of poor butter was produced 

and offered for sale, and all it had to recommend it was the 
name “butter.” It had to be brought to the store very early 
in the morning in the summer time, and a considerable amount 

of the butter I bought at those times had to go into what was 
called mill grease for which I received about seven cents a 
pound, as it was a losing deal to ship such an article to any 

city market in the state. Refrigerator cars on the road that 
passed through our town was not even < weekly occurrence, 

and ice in or around the farmer’s home or milk house was al- 
; most unknown. I made several shipments of the medium 

grade as a trial along with the good to Milwaukee and other 
cities of the state, and most always met a loss, not only on the 
poor grade alone, but also found it damaged and helped to 
hold down the price for the best grade by reason of the large 
amount of the poor butter in the market, much of it in the 
hands of commission men in the cities, and in such condition 
that they would sell it for what they could, so as to get the 
freight they had paid and their commission. I know of many 
intances where job lots were sold at five or six cents a pound.
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and while scarcely fit for a poor quality of grease for machin- 
ery, it went on to the poor man and working man’s table un- “na 
der the name of butter. It created no appetite for more, but 
was bought and used only as a necessity and any other kind a 
of grease more pure would be taken in preference, and the 

great loss to the buttermakers came mostly through the large 
percentage of poor butter that was being made. 

Conditions are different now, of course there have been 
various causes to assist to bring about the conditions that now 
exist; better grade of cows, better sanitary conditions, refrig- 
erator cars, ice houses, and laws to prevent adulteration or 

fraudulent imitation of dairy products, but the greatest vic- 
tory in the industry, the largest cause by far to bring about 
the condition that now exists as to price is the high grade of 
butter you are making and I have a practical lesson on that a 
line. 

Last summer in July I was invited to Troy Center to at- - Be 
tend a buttermakers’ picnic and organization presided over by 
Mr. L. P. Holgersen of that place. He being the person who 

had taken first chair prize the last two years in the contest for 
high grade of butter. 

During my visit with the good people there that warm 

July day, the matter of high grade of butter was being dis- 
cussed and I casually remarked that I would like to see some 

of his make of butter of which so much had been said, so along 

in the afternoon about three o’clock on going to the railroad 

station to take the train for home, my satchel having been 
brought to the depot by some kind friend, and as the train 
came in sight on taking hold of my ever faithful grip sack, I 
noticed it felt heavy and at once proceeded to investigate, on 
opening it up I saw several packages of butter, which was 

plain to be seen through the thin paper around them, I turned 
to Mr. Holgersen, who with a number of others present, and 

said to him, Mr. Holgersen, that little satchel is a present from 7 F 
my daughter and I would not have it spoiled for your whole 
factory, he looked pleasant as usual and replied do not worry, J ‘ 
the butter will stand the trip alright. The train was ready to
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start, I got aboard, satchel in hand containing five pounds of 

butter and the weather up in the nineties. I watched the con- 
tents with some anxiety, but after nine hours that very warm 
day and evening on the cars, and waiting at the depot in Wau- 
kesha, I reached home at midnight, and on taking the butter 
out of my grip to put it in the refrigerator, I found it appar- 
ently as firm and in as good a condition as when | started 

from Troy Center. 

That make of butter will stand up to be shipped to the 

markets of the world and the world’s markets are so broad 
and so lightly supplied, that they can and will take all the 
good butter that can be spared from this state should the pro- 

duct become four times as great as it is, and the good quality 
you are making is creating a greater demand, as the people 

can and will eat a vast amount more of good than poor butter, 
and to this more than to any other cause I attribute the price 

of butter. 

Wisconsin has become famous with her dairy products, 
and to you is due the credit for the state standing as it does 
today without a peer among the nations of the earth for but- 

ter, and the end is not yet. 

I have in this only been rehearsing facts of the past, 
which is history, and perhaps is in no ways new to you, but 
the future can only be seen and judged at this time by a re- 
flection of the past. We think we can see into tomorrow but 
we cannot, we plan for tomorrow from our experience of to- 

day, yesterday, or the further past. 

The two great industries, butter and cheese, are as I be- 

: lieve and so stated to the cheesemakers in convention at Mil- 

waukee, so closely allied together, both drawing their supply 
of raw material from the same source, both selling in practi- 
cally the same market, that to do what will cripple one must 

necessarily soon be felt in a simliar way by the other. 
You have made wonderful progress in the industry, still 

you have grave problems confronting you, the great success 

or failure, the loss or gain, will come from the difference be- 

tween a high and a low grade article, having in mind that it



156 PROCEEDINGS OF EIGHTH ANNUAL MEETING 

costs about as much and sometimes more to produce a poor 
article, than a good one. “ é 

The habit of wanting to be let alone in our own old way, 
producing an article in the manner that suits us, without due A 
regard as to where and how it is to be sold, is the great dan- ‘ 
ger line that you must meet and cross in the no distant future, 
or may be driven back to the old method and low prices. 

It is the facts as given to the public by inspectors. And 
by jury trials shown to be true; to-wit: the care, feeding, 
method of milking the cows by some, is cruel. And allowing 
the milk or cream to go to the factory in cans, that to permit 
his child or any member of his family to eat from the same can 
or especially the material that gathers in and around the 
seams and cover would be adjudged by doctors, as well as 
courts, to be a serious crime. ve 

Now these conditions may not be numerous and there 
may not be a person in this convention to which this will ap- 
ply, but the conditions referred to do exist and that product os 
may come to the same factory to which you bring your milk 
or cream; it mixes with yours, which may be the finest and 
best that care and cleanliness can produce, and the public 
must take the mixture. 

One authentic report coming to the butter eaters from 
such factory would be sufficient to practically ruin the market 
for the product of that factory, if there was no market beyond 
where the facts had become known. 

There is a small per cent of the public, who will take food 
product without reference to the quality, if the price is low 
enough, but the great mass of people are asking for a pure and 
clean article of food. They cannot be forced to buy poor 
goods only in limited quantities as their wants actually de- 
mand, but they can be educated to use a good article of food, 
until the demand exceeds the supply, and this especially ap- 
plies to butter, which if not properly made will soon deter- . . 
iorate. 

A well made article of butter is practically sold in the 
making, and no buttermaker need have any fear of an over- % a
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crowded market or extreme low price, only as it may come by 
Wisconsin losing the high position on butter and cheese now 
held in the cities of this country and the market of the world. 
And that loss will never come by a high price on a high grade 
of butter, but may come from an overcrowded market of low 
grades backed by reports of the sanitary care of the cows by 
some few farmers, who do not particularly care to improve on 
the old method, and perhaps with the idea that a cow is a cow, 
a barn a barn, the quality of feed immaterial, any kind of a 
man will do to milk, and a milk can is just a vessel to carry 
the milk to the factory in and the more dirt that gets into the 
can the more it will add to the weight of the milk: If such 
conditions do exist they are a serious injury and prevent hon- 
est efforts in buttermaking from getting their just dues. 

I have given the question of quality serious thought and 
while I have not been able to accomplish very much, I have 
tried to at all times do the best I can with what I have to do 
with, and in offering prizes to those receiving the highest 
mark in grade, it is not done with a view of individually help- 
ing the one or more who win the articles; as they win it on 
their own merits, and get their reward in the satisfaction of 
winning and the high price they receive for their butter, but 
my object is to try to offer some little inducement to others to 
raise their product to the higher grade. 

The greatest asset an individual can have is the spirit of 
progress in conjunction with good ideas. 

The spirit of progress is the desire to know what consti- 
tutes success and the willingness to take patient steps that 

: lead to it; the eagerness to. utilize every wholesome opportun- 
ity and pause only when victory is won. 

With this spirit success must come, it is as natural that it 
should as the growth of a tree. 

Big things are only a group of little tasks put together, 
any one of which you can easily do, it is without thought of 
this fact that makes some men afraid to try. 

Ideas, and all have them, they start as the bud of an
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acorn ; ideas raise the plow boy to president, they connect the 

currents of energy with the wheels of industry. -—. 
I am glad that I live in Wisconsin that has such great re- 

sources and intelligent citizens. I take much pride in this 
privilege of being a member of and permitted to meet with a 
the men and women of the Buttermakers’ Association; you 

have done much to gain the high standard the industry now 
occupies. - 

May the good work go on and with unity of action there 
is strength, keep in mind what is due to other industries, that 
the laborer may find employment to earn the money to buy 
your butter and other farm products, and the laborer owing 

to their number are the great consumers. 

Work for just and fair laws, both state and national, for 

the mutual benefit of our fellow men and thereby protect and 

build higher the great and growing industry represented by : i 

the Wisconsin Buttermakers’ Association, 

Member: We all know that the Wisconsin Protective 

Association is in debt. Iowa and Minnesota have come to the 

front, Minnesota with $900 and Iowa $450, making in all 
$1350. I think, and I believe all the other buttermakers agree 

with me, that the Wisconsin Buttermakers’ Association has 

enough money in its treasury to set aside $650 towards that 
debt, and I offer that as a motion. 

Motion duly seconded and carried unanimously. 

Election of Officers. 

The Chairman: The next on our program is election of 
officers, and the first in order is the election of president. We 
are to elect by ballot. I will appoint Messrs. Aderhold, H. C. 
Larson, Kaiser and Wilcox as tellers. Nominations for presi- aa 

dent are in order. 

The nominees for president were Mr. G. P. Sauer of East 
Troy, L. H. Schroeder of Chelsea, W. J. Brennan, of Tomah. -a-
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When the ballots were counted, the Chairman of the tellers re- 
ported as follows: 

Total number of votes cast 167, of which 

Mr. Dodge received one, Mr. Cornish five, Mr. Schroeder 
forty, Mr. Brennan thirty-three and Mr. Sauer eighty-eight. 
On motion, duly seconded and carried, Mr. Sauer’s election 
was made unanimous. 

The Chairman: Who will you have for vice president? 

Member: I nominate Mr. A. G. Peurner, of LaCrosse. 
Nomination seconded, and there being no other candi- 

dates for the office, on motion duly passed, the rules were sus- 
pended and the secretary cast the ballot of the convention for 
Mr. Peurner, and he was declared elected vice president of the 
Association for the ensuing year. 

The Chairman: Who will you have for your secretary? 
Member: I place in nomination the name of Mr. GS 

Moore to suceed himself. 

Mr. Seeber: I would like to say a word here. The con- 
vention has seen fit to award what I asked for here. I ask this 
convention for the assistance of Mr. Moore in the struggle go- 
ing on, and therefore second the nomination and ask this con- 
vention to think twice before letting Mr. Moore leave at this 
time. It is imperative in this struggle that we have his ex- 
perience, that we have his knowledge of the work to go on 
successfully, and I most heartily second the nomination of Mr 
Moore. 

Mr. L. Olson: I nominate Mr. James F. McGill for the 
: office of secretary. Nomination seconded. 

There being no other nominations the ballots were cast 
and on being counted, the chairman of the tellers reported as 
follows: 

Total votes cast 182, of which Mr. McGill received 71 and 
Mr. Moore 111. 

On motion, duly seconded and passed, the informal ballot 
was made formal, and Mr. Moore was declared the unanimous 
choice of the convention as secretary for the ensuing year. 

Mr. Speirs: Mr. Chairman, the election will be over be-
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fore we go to dinner. The supply men have been to great ex- 
pense in coming here and I believe the crowd this afternoon -s 
will not be too large for the hall over at the machinery ex- 
hibit. I therefore move that the meeting this afternoon be Be 
held over the river. 

The Chairman: I think the motion is out of order at the 
present time but I will announce that the meeting will be held 
this afternoon at the other hall. 

The Chairman: Will someone nominate the treasurer for 
the ensuing year? 

Mr. Speirs: I nominate Mr. A. Wilcox of Bloomer. 
Messrs. S. B. Cook, of Bloomer, F. A. Schultz, of Platte- 

ville and John Schields of Fall Creek, were also nominated. 
The ballots were cast for treasurer and were as follows: 
Total votes cast 84, of which A. Wilcox received 32, Mr. ae 

Schultz 21, Mr. Cook 19 and Mr. Schields 12. 
The Chairman: There not being enough for a majority, 

we will vote again for the two men receiving the highest num- Ee 
ber of votes. 

The voting the second time, resulted as follows: 
Total votes cast 60, of which Wilcox received 24, Cook 

19, Schultz 16 and Schields 1. 

My. Speirs: Mr. Chairman, as the hour is late I move 
that the election of treasurer be postponed until the first thing 
this afternoon. 

Motion seconded and carried. 
The meeting thereupon adjourned. 

THURSDAY AFTERNOON SESSION. 

Meeting called to order at 2:30 o'clock by Vice President 
Schroeder. 

The Chairman: The first order of business is the election 
of treasurer. “BS 

Mr. Holgerson: I move that we suspend the rules and 
elect the balance of the officers by acclamation. 5 

Motion seconded and carried. a
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Mr. Holgerson: I nominate Mr. S. B. Cook for treasurer. 
Nomination seconded, and there being no other nomina- 

tions, Mr. Cook was unanimously elected to serve as treasurer 
of the association for the ensuing year. 

The Chairman: The next is a member of the executive 
board to succeed Mr. A. L. Parman. 

Mr. L. P. Holgerson, of Troy Center, and Mr. Clay Tyler 
of West Depere, were placed in nomination, and election pro- 
ceeded by standing vote, which resulted in the election of Mr. 
Holgerson to serve on the executive board of the association 
for three years. 

The Chairman: The first subject on the program this af- 
ternoon is Sampling and Testing Cream, by Mr. A. Carsweli 
of Clear Lake. 
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Sampling and Testing Cream. 

Mr. A. Carswell, Clear Lake, Wisconsin. “a 
Mr. Chairman, Ladies and Gentlemen, and more particularly 

Brother Buttermakers: , fe 
Our secretary notified me that he wanted me to give aten 

minutes’ talk on this subject. I have not prepared any paper 
and will just give a general outline of what I am doing in the 
way of every day testing and sampling of cream. 

We have been testing our cream daily for the last two 
years, not because we are particularly anxious to cause more 
work for ourselves but because we have to contend with very 
strong competition. We are situated in the northern part of 
the state. between Minneapolis, St. Paul and Duluth, where 
the competition is very strong, so I will give you a general 
outline of the way I handle the samples and the apparatus, and “io 
I will give the reasons I follow up the work in the way I do, 
not saying my ideas will agree with those my brother butter- Can 
makers have. Perhaps some of you have better ideas in fol- 
lowing out the lines indicated in sampling and testing cream. 

First at the weigh room door I put up my sample racks 
and number my bottles from one to two hundred. If I have 
over two hundred patrons, I have done away with the idea of 
giving each patron a particular bottle. For the last year and 
a half the first patron in is No.1. I give him a receipt for his 
cream with his number, and I keep a duplicate. The boy that 
takes that in puts his initial on it and we copy that on the 
tally sheet. Of course we run all the way from 50 close to 200 
samples a day in the summer, off days not quite so many. 

The next thing to talk about is sampling. I bought a gal- 
lon can, an ordinary weigh can; I have an ordinary dipper, 
such as we all have, and I do not allow my helper to dump a 
can without first stirring it, then dumping it into the weigh 
can. He handles the weigh can by the end where he takes the 
sample. By that time the can is well drained and if it is not - é 
too thick or a little sour, as a good deal of my cream is, he 
takes out his sample and weighs his cream. I find that about 
the best way I ever tried to take a sample. The reason that I : 4
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have taken up this weigh can idea is that no matter how care- 
ful a man may be, when there is a rush he will not take the 

trouble to stir up a can of cream thoroughly. I noticed in cen- 
tralizing plants where they have adopted that plan, at first 

they frequently took the sample right out of the can, but they 
have long ago given up that idea, as they found it takes away 
too much butterfat. The only way is to dump the can and 
take your sample after you dump it. 

We follow that to the testing room. I have a little room 
separate from the creamery proper, between that and the en- 
gine room, that is in a dry, good condition, the scales in good 
order, good large windows, plenty of light and everything 
nicely arranged so as to have it most convenient. We use the 
nine inch bottles, have used them for nearly two years. I find 
them much preferable to the six inch 30 per cent bottle or the 
six inch 50 per cent bottles. I use the nine inch 40 per cent 
bottle a good deal more than the nine inch 30 per cent. It is 
not much larger and in the 30 per cent bottle you have too 
much cream that runs over 30 per cent, consequently you have 
too much handling to get your test from a 30 per cent bottle. 
I think Mr. White spoke this morning about having correct 
glassware. I found I had trouble that way. I got six dozen 
new bottles a year ago, and I sent three dozen of them to the 
experiment station to have them calebrated. Over 20 per cent 
of them were inaccurate. It was a well known brand of glass- 
ware, guaranteed to be perfectly correct but the guarantee was 
not worth the paper it was written on. One bottle in the lot 
was graduated for 4o per cent and it was a 50 per cent. The 

; experiment station wanted to keep that bottle to demonstrate 
to the students. They said it was the most remarkable case 
of inaccurate calebrating they ever saw. I wrote the manager 
to send six dozen more direct to the experiment station. I 
made up my mind I would not have another bottle in my 
creamery unless it was calebrated, but everyone of this last lot 
of bottles was absolutely correct. It shows that if the mana- 
gers have to they can turn out accurate glassware. I returned 
the first lot of bottles and got new ones in their place, which 
was rather expensive, but I had the satisfaction of knowing
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then that I had absolutely correct glassware. I sent the rest 
away and had them calebrated. We have a law making it a » criminal offense to sell glassware that is not accurate, but we 
might as well not have it on the statute books of the state. I _4. believe that law is good enough to have it enforced. I bought 
those bottles in the state of New York. 

Mr. Aderhold: How can we enforce our state law in the 
state of New York? 

Mr. Carswell: That of course may be a point where we 
cannot get at a firm outside the state. I do not see any par- 
ticular need of having a 50 per cent bottle because I do not al- 
low any of my patrons to deliver cream that runs over 35 per 
cent. My cream as a rule is too low. Our average test last 
year was 24.7 per cent. I would like to get cream testing 28 
per cent to 30 per cent, not over 30 per cent. I will say that I “i always had trouble in running a tester on the table. I cut out 
a piece in the top of the table large enough to run a solid brick 
wall right up from the floor, a brick pier right through the ta- 7. ble, even with the wooden top, and since then I have had no 
trouble. 

In regard to testing scales, I do not believe it is a good 
thing to advertise any particular brand of goods, but when it is the only thing on the market that I have been able to find 
that fills the bill, I see no reason why I should not give the 
name of it. I use the Torsion balance and rest. I think that 
is the only scale for a man making daily tests and make them as quickly as possible. I find I can do the work one-third 
quicker with that scale than with the old style scale, and much 
more accurately. 

After weighing in the sample, I put the bottles in water 
at 65 degrees, colder in summer if the weather is warm. By 
the time I have sixty or one hundred bottles laid out, the first 
bottle I put in is the same temperature, 65 degrees. I take my 
acid the same temperature. I believe I omitted to say I al- ag’ ways take 18 grams sample. I add the acid to the samples im- 
mediately, mix the acid with the cream as I pour it in from 4 the combination acid bottle, mix the acid and cream together 1
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as I put it in the machine. I have a thirty-two bottle machine. 
I add water to twenty of the bottles right away. I put in 
about one inch in the top of the bottle. I let the rest of them 
stand three, four or five minutes, then turn on the steam and 
run them for five minutes, open up the machines, fill them up 
as high as I desire for good reading, and I get just as good a 
reading test as if I added the water before I added the acid, 
which a good many practice and object to using the 18 gram 
sample on that account, because by adding water there is not 
room in the water to mix it up thoroughly after you have the 
water in along with the cream, but by adding the water as I 
do after mixing the sample I do not have any trouble and I 
have nice samples. I do not think there is the least bit of mat- 
ter on the top of the test, it is as clear as crystal all through. 
I tried the nine gram bottle but did not like it. In the ordin- 
ary creamery it is almost impossible to get cream or sweet 
milk in condition to use that small bore neck; it is impossible 
to do it and do accurate work by using the 40 per cent bottle; 
by using the 18 gram sample it does away with that, it is just 
as accurate and I find the best possible way to run tests on it. 

I will say that I believe I never went into a creamery in 
my life but I learned some little point, no matter how young 
the buttermaker was or how new in the business. 

If there are any questions the boys would like to ask I 
will do my best to answer them. Probably I have omitted 
some points as this is my first public talk on my work in the 
creamery, so you will excuse me if I have omitted some im- 

: portant facts. 

Discussion. 

Mr. Larson: At what temperature do you add the water 
to the test after making the run? 

Mr. Carswell: 140 to 145 degrees. 
Member: You run your tester only twice during the 

operation? 

Mr. Carswell: Some recommend running it only once. 
Of course it will come out a nice clear test but there will gen-
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erally be a few air bubbles on top. By running it twice it 
takes only a short time, and adding the water twice instead of a 
once eliminates those air bubbles on the top of the tests, so I 
find a little better result by adding the water twice instead of _@. 
once. 

Mr. Chapin: How do you take your samples? 
Mr. Carswell: With a two ounce dipper. Just take 

enough for two samples so if an accident happens to one I am 
sure to have enough for another sample. In putting the cream 
into the test bottle on the scale I never use a pipette. I find 
it is too hard to use a pipette where you test every day and 
draw two hundred samples of cream. It is harder to wash the 
pipette. I use a 17.6 acid measure. They are made quite 
large, larger than the ordinary acid measure. They are just 
right for sampling cream. I find them convenient and a little “a- 
quicker than handling the pipette, also much nicer to use. 

The Chairman: Do you warm your samples at all? 

Mr. Carswell: If the cream is pretty heavy to handle oa 
smooth, I heat it. If the cream is in the condition it ought to 
be, it does not need any heat at all. 

Mr. Larson: You stated you use exactly the 40 per cent 
six inch bottle? 

Mr. Carswell: The nine inch. I would not have a six 
inch bottle in the factory. I find the nine inch bottle is a lit- 
tle more convenient. Some think they are too clumsy and li- 
able to get broken but I do not find that to be the case. I had 
a six inch tester that was in pretty good shape but I brought 
the matter up before the board and got them to let me trade 
that off for a nine inch tester, and I never regretted it. 

The Chairman: The time is getting short and we will 
pass on to the next subject. The next subject is Handling 
Cream in the Vats by Mr. Nedvidek. a
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Handling Cream in the Vats. 

F. Nedvidek, Ridgeland, Wisconsin. 

In discussing the subject “Handling the Cream in the 

Vat,” I think it is well to first consider the reasons for placing 

it in the vat. These are: for purpose of storage, for ripening 

and for cooling to proper churning temperature. 

The length of time that cream remains in the vat simply 

for storage purposes, may vary a great deal and in modern 

practical buttermaking should be as short as possible owing 
to the rapid development of bacteria, both of the desirable as 

well as the undesirable species. Therefore, the sooner we can 

get the cream ready for the churn the better. 

Our object in holding the cream in the vat for ripening 

purposes, is the development of the proper per cent of acid. In 

ripening, the milk sugar undergoes a fermentive change 

caused by the action of the lactic acid bacteria. Upon this 
change depends to a great extent the flavor and aroma of the
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butter. Therefore, it must be watched very closely. This 
ripening process is controlled mainly by the temperature at $ , 
which the cream is held. 

The mechanical process of cooling the cream to a churn- 
ing temperature also is very important for we can injure an z : 
otherwise perfect piece of butter by improper cooling before’ 
churning. Consequently, it behooves us to exercise care in 
that respect. 

I will now give you an outline of methods employed by 
me and which have given satisfactory results in my practical 
work in the creamery. I do not think we can handle all grades” 
of cream in the same manner to an advantage. Therefore I 
have made the following division and will treat each separ- 
ately. 

FIRST, taking up the treatment of cream separated at the 2a. 
creamery, and such sweet, clean and fresh hand separated 
cream as we may get. Taking such cream and adding about 
25 or 30 per cent of good starter prepared from a commerciai -q- 
culture and mixing the starter thoroughly with the cream; 
then, holding it at a temperature of 70 degrees Fahrenheit for 
about four hours or long enough to produce an acidity of .45 
per cent, now, cooling the cream to the proper churning tem- 
perature and churning at once gives very good results. 

But, let me say that in taking the acidity of cream a per- 
son should bear in mind the fact, that the fat content of the 
cream has a great deal to do with the degree of acidity we are 
to ripen to. For example, a 35 per cent cream- showing an 
acidity of .4 will really contain more acid than a 20 per cent 
cream showing an acidity of .4 owing to the smaller amount 
of serum in the richer cream. 

SECOND, handling sour and over ripe cream from hand 
separators is quite a different proposition and if we are so un- 
fortunate as to be forced to accept it, about the best thing to 
do with such cream is to cool to a low churning temperature . 
and churn it immediately. The object of this is to get the but- 
terfat out of the already over ripe serum. : 

THIRD, in handling pasteurized cream, I find that very é .
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good results can be obtained by adding to it a liberal amount 
of starter as soon as it is pasteurized. Then, cooling the cream 
to 48 or 49 degrees Fahrenheit I hold it at that temperature 
for two hours and churn at once. One object in churning im- 
mediately is to eliminate the chance for the spores which are 
not killed by pasteurization to develop a new and undesirable 
bacterial life in the cream. 

In all of the three divisions named, care should be taken 
in cooling the cream so that it will be thoroughly agitated in 
order to get it to an even temperature and to have the starter 
properly incorporated. 

This is very easily accomplished in creameries which are 
equipped with cream ripeners as all ripeners have some device 
for agitating the cream. But in creameries where open vats 
are used, the buttermaker has much more to contend with and 
must exercise more care in ripening and cooling. Using ice 

"in the cream is not advisable as it is liable to injure the quality 
of the butter owing to impurities often found in the ice. 

To the buttermakers who are now using open vats for 
cream ripening or even cooling purposes, I wish to say, by all 

"means try to get rid of the open vats and install a good cream 

ripener for with it you can control temperatures. I would 
suggest that you approach your board of directors or the man- 

ager from the financial side of the question. For example, a 

creamery can easily gain one cent per pound, on the price of 

the butter if the buttermaker has proper cooling facilities at 
his command during the hot weather. Therefore a creamery 

: manufacturing 10,000 pounds of butter per month, would gain 

$100 in one month. A first class ripener of ample capacity for 
a creamery of that size can be purchased for about $400. So 
it may readily be seen that the ripener would soon pay for it 

self at that rate. 

In conclusion I wish to say, that in ripening cream, we 

should keep close watch on the starter, the temperature and 
the acidity. 

I wish to thank you all for your kind attention.
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Discussion. a. 

Member: I would like to ask the gentleman if he prefers 
churning at once where he gets overripe cream, part of it be- 

ing sweet cream? ‘a 

Mr. Nedvidek: If I did not have a pasteurizer I think I 
should hold it for a very short time and then churn, but with 

a pasteurizer I should pasteurize and churn right away. 

Member: \Wouldn’t you hold that cream a little while be- 

fore you churned it? 

Mr. Nedvidek: I said I usually hold it at 48 or 49 de- 

grees for about two hours to allow the fat to solidify, other- 
wise I would have a weak bodied, greasy butter. 

Mr. McGill: After pasteurization do you test for acid to 

find how much acid your cream has? ‘as 

Mr. Nedvidek: We do not pay much attention to that. 

We add a well ripened starter as soon as the cream is pasteur- _ 

ized, about 30 per cent starter, and churning after it is cooled a 

down. 

Mr. Holgerson: Can you get as exhaustive a churning by 

doing that? 

Mr. Nedvidek: Yes by allowing sufficient time for the 
cream to cool. If you do not allow sufficient time for the 

cream to cool you will have a loss and your butter will have a 

greasy body. 

Mr. Sauer: How long does it take to cool off the cream? 

Mr. Nedvidek: That depends a good deal on the tem- 

perature of your well water and after cooling run it through 

the ordinary coolers, one of those coolers down here on exhi- 

bition. It leaves it all the way from 54 to 64 degrees, and that 

64 degrees was while our pump was a little out of order and 

not supplying the full amount of water. It usually cools it 
down to within six degrees of the temperature of the well wa- P 

ter. 
Member: What kind of pasteurizer do you use? 

Mr. Nedvidek: It does not matter what kind of pas- y ° 

teurizer you use, if you have one and use it right.
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Member: Do you ever have any trouble with cream 

curdling? 

Mr. Nedvidek: I said we are new at the business and 

have had some little trouble but hope to overcome that by 

holding the cream at a highe. .emperature. If we heat the 

cream to from 176 to 180 and rush it through we get good re- 
sults and do not have any trouble with it. I understand that 

cream will curdle from 165 to 170 and cause considerable trou- 

ble. 

Chairman: What result would you get if you churned 

right after pasteurizing? 

Mr. Nedvidek: The results I have given have been prac- 
tically as good as those from raw cream. Of course a person 

must remember to get the cream cooled low enough and then 
hold it there. 

Mr. Kayser: What does your buttermilk test? 
Mr. Nedvidek: It will vary all the way from .3 to .5 of I 

per cent. Sometimes it will go below that and it rarely runs 

up to .5 of one per cent. 
Member: If your cream got in so you could pasteurize 

before five o’clock in the afternoon, would you advocate cool- 
ing down two hours? 

Mr. Nedvidek: Our cream arrives at the factory all the 
way from four to six o’clock. We pasteurize after that and 

sometimes we churn it; at other times we hold it at a low 

churning temperature and churn the next morning, but in that 

case I add my starter the next morning. 

Member: Do you ever pasteurize at 180 degrees and 

; churn right away, and do you have any trouble with scorched 
flavor? 

Mr. Nedvidek: You may have a little but not much. If 

you are careful in getting it into the machine so as not to get 
the casein baked on the side of the machine, you will not have 
much trouble. 

Member: If you do not get your pasteurizing done until 

five or six o'clock in the evening, do you cool that down and 

churn the next morning or churn that night? In the summer
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a great many of the boys do not get their cream until 5 or 5:30 
in the afternoon. . 2 

Mr. Nedvidek: We never get ours in before that time in 

the summer. I have not had a very wide experience with pas- 
teurization but I have had some. 7 * 

Mr. Wilcox: Do you mean to say your churning loss is 

-3 of one per cent? I have churned with the sweet cream 

method as low as .06 of one per cent. 

Mr. Nedvidek: There are different conditions at differ- 

ent times. I say it rarely runs up to that. I have churned 

down to as low as .05 of one per cent. It rarely runs up to .3 

because that is quite high and the loss would be too much. 
The Chairman: Any other questions? If not we will 

pass on and take up the next subject, “Aids in Starter Mak- 

ing,” by Mr. S. B. Cook, of Bloomer. 

Aids in Starter Making. 2. 

Mr. S. B. Cook, Bloomer, Wisconsin. 

Mr. President, Ladies and Gentlemen: 

The subject our secretary has asked me to discuss is, 
“Aids in Starter Making.” 

I do not care to go on record as an authority on this sub- 

ject, as I believe there are others present who have studied the 

question more closely than I have, and who are in a position 

to answer all questions. 

I am merely going to give you a synopsis of my methods 
as Iuse them at the Creamery, and if there is any point 
brought out by so doing, that will be of benefit to my brother 

buttermakers, all is well. 

I can look back twelve or thirteen years and remember 

working in a creamery as helper. The “Starter” subject was 
not much heard of, and especially Commercial Starters, but 
we would occasionally make what is known as the “Home - . 

Made Starter.” 

After I got to operating a Creamery on my own responsi- 
bility, I used a home made starter all the time for a few years, . :
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but the commercial starter came on the market, and, as I found 

that the home made starter could not be depended on, I began 

to try them. I have found by careful use that they are very 

much better, although you must watch the Pure Cultures you 
get from your Bacteriologist. Some of them are not good, as 

they will not coagulate. Such bottles I throw away, for I 

think, if used, they would be of more harm to the Starter than 
good. 

If we could get cream in as good condition as we did when 

we were getting all whole milk, we would not have the trouble 
to contend with, that we now have, but as the hand separators 

have pushed their way to the front, and the creameries are 

turning to hand separator plants, the cream has made a de- 

cided change, I am sorry to say, for the worse. 

Some patrons will bring cream four days per week, some 

it is hard to get in once a week; some patrons wash 

their separators every time it is used and some wash it once 

a day, while others only wash it twice a week. I do not lay 
the blame on the hand separator but on the patron. If care 
was taken, separators washed, cream cared for and de- 

livered often, I believe that just as good butter could be made 

as from the whole milk. But, since we all have these condi- 
tions to contend with, we must have something that will over- 

come this undesirable bacteria, and the only thing that will 
help is a good starter. 

The use of any starter is adding an enormous quantity of 
bacteria to the cream, and this is not only to hasten the ripen- 
ing process, but also to control and improve the flavor. For 
this reason the starter should be as pure as it is possible for us 

i to get it, containing only the desirable germs,, and it should 

be used when it contains the most of them and when they are 

most vigorous. When preparing a starter, we should bear this 

fact in mind and strive towards the fulfillment of these require- 
ments. 

I will now try and give my method of care and making of 

the starter. 

First of all, your milk must be good, or else all your work
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in preparing the same will be in vain. I select my milk from 
one patron whose chief virtue is cleanliness. -. 

I will now give my method of cleaning my starter can; I 
take a brush and cold water and rinse all the milk out; I then 
take some hot water and washing powder, and wash the burnt -g - 
milk all off, then rinse it out with hot water, set it in place and 
turn on the steam until the can is thoroughly sterilized. [ 
strain my milk through a clean cheese-cloth tied over the top 
of the milk can, into my starter can, turn on the steam and 
sterilize the milk; that is, I come as near sterilizing it as I can, 
and that is to 210 degrees Fahrenheit. The milk is kept con- 
stantly in motion by the agitator and is uncovered while heat- 
ing. 

After it has reached the desired temperature I allow it to 
stand 30 minutes or longer. I then cool it down to 70 degrees 
Fahrenheit in summer and 75 degrees Fahrenheit in winter be 
and add the mother starter, using about one to two quarts in 
30 to 40 gallons of milk. This ripens at about the time I want 
to use it in the morning and should contain from about 38 to “|y- 
40 CC Mann's Acid Test. After the milk in the starter can is 
cooled down to 70 degrees Fahrenheit, I take out my mother 
starter milk. 

I use the glass stopper jars as I think they are preferable 
to any other vessel yet devised for propogating mother start- 
ers, as they exclude the air and you can always see the condi- 
tion of your starter. They are sanitary and easy to clean. 
When you wish to stir your mother starter you shake the bot- 
tle instead of sterilizing a spoon for the purpose. The hollow 
of the stopper is a convenient measure when you wish to in- 
oculate them. I hold these bottles at 70 degrees to ripen. This 
is hard to do in the ordinary creamery, so I have made an in- 
cubator, which I will here describe: 

J made a tight box the size required to hold my bottles, 
then made another box large enough to have an air-tight space 
around the first box, letting the outside box run down far -—e 
enough to hold a small lamp No. 1. 

By putting some holes above the lamp in the air space and 
a hole in the top down to the air space, gives a circulation of 4
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the heat from the lamp and you can hold the temperature as 

high as you wish. 
In closing let me say that there is no item in the process 

of buttermaking that is of more importance, or that will give 

you more satisfaction for the amount of labor expended, than 

will a good starter, and you can have it every day in the year 

if you will only put your knowledge into practice. 

I thank you for your attention. 

Discussion. 

The Chairman: Any questions you want to ask Mr. Cook? 

Mr. Kayser: I would like to ask Mr. Cook in pasteuriz- 

ing this milk in the starter whether he uses water or simply 

turns on the steam? 
Mr. Cook: I turn on the steam. I do not think we can 

get water at 210 degrees. 

Mr. Holgerson: Is it necessary to hold at that tempera- 
ature? 

Mr. Cook: I think it is best. I have tried lower temper- 

atures but did not get as good results. 
Member: Do you hold your mother starter at 70 degrees 

to ripen? 

Mr. Cook: I do in the summer. In the winter at 75. I 
do not find that too high. 

Member: In my experience 70 degrees is pretty high be- 
cause we are not always prepared to watch our starter. We 

have lots of other work to look after and if we run at a lower 

temperature we get a better flavor, and it is not so apt to get 
: over ripe. 

Mr. Cook: That is the benefit I found with this incuba- 

tor. I can hold my temperature even and so regulate the tem- 
perature as to have the starter ripen about the time I wish, by 
using a little more of the culture or more starter to inoculate. 

Member: Do you find the flavor is good? 
Mr. Cook: I think it is just as good. 
Member: Do you use skim milk or whole milk? 

Mr. Cook: Whole milk. I prefer that to skim milk be-
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cause we cannot get our skim milk and run it through the 

separator as should be done. ; 

Mr. Sauer: I want to say this about the mother starter, 
it would make quite a difference how high a temperature you ; 

used if your mother starter was not strong. If you have a 

strong starter a lower temperature would work all right, with 
a strong mother starter the high temperature would work all 
right. 

Member: I would like to ask to what acidity do you run 
your mother starter? 

Mr. Cook: I never determined that but I have carried my 

old starter to about 38 or 40 c. c. 

Member: What test do you use there? 
Mr. Cook: Mann’s. 
Mr. Wilcox: I would like to ask Mr. Cook whether he 

pasteurizes his mother starter more than once? 

Mr. Cook: Where | take my starter from the full can and 

set my starter every day it is impossible to do that, it would 

only be pasteurized once. The next time it is held twice, but 

I believe where you can, it is better to pasteurize the mother 
starter twice. 

Mr. Schields: You pasteurize the mother starter in the 

bottle when you pasteurize it the second time? 
Mr. Cook: | pasteurize the large starter twice. 

Mr. Schields: How long can you keep your culture? 

Mr. Cook: I aim to renew once a week although I have 
carried a culture for two weeks. 

Mr. Holgerson: How long can you keep your mother 

starter? 

Mr. Cook: Just as I have answered Mr. Schields, I have 
carried it two weeks but I aim to renew once a week. 

Member: What culture are you using? 

Mr. Cook: Ericsson’s. 

Member: If you were running every other day you would 
advocate pasteurizing your main starter milk twice before ad- 
ding your mother culture? 

Mr. Cook: I would, Yes Sir.
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Member: Do you stir the milk in your cans at intervals 
; during ripening? 

Mr. Cook: I do not. After I put my mother starter in I 
never touch the can until it is ripe. 

7 Mr. Sauer: How long does it take to set your mother 
starter? 

Mr. Cook: I generally set it about two o’clock and figure 
on having it ripe by morning. 

Member: How would you carry your mother starter when 
you run only twice a week? 

Mr. Cook: I would riper my mother starter and cool it 
down. If your starter is good i: will keep its flavor after it is 
cooled down for a couple of days. I have used it that way and 
found it was all right. 

The Chairman: Any other questions? If not, we will 
take up the next subject. The next topic on the program is 
Churning and Working, by Mr. A. Wilcox, of Bloomer. 
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Churning and Working. 

Mr. A. Wilcox, Bloomer, Wisconsin. i Ee 

Our Secretary has asked me to discuss the subject, The 
Churning and Working of Butter. = 

This is a great subject and one that is capable of bringing 
out many intensely interesting remarks and discussions. But 
it has been so thoroughly threshed over on the platform and in 

the Dairy Press, that in attempting to discuss this subject 
now, I feel that I am compelled to steal somebody’s “Thun- 
der.” 

Be that as it may, however, this is a question that is be- 
fore the buttermakers at the present time and too much light 
cannot be thrown directly upon it. 

We have, as I have said before, a great subject and in or- 
der to get a proper start in the right direction, we must first rhe 
find the definition of churning, for if there is anything a but- 
termaker needs it certainly is a good “Starter.” “By churning 

we understand that it is the agitation of cream to such an ex- = 
tent, as will bring the fat-globules together into such a mass 

as will enable the buttermaker to separate them from the but- 

termilk.” This agitation is brought about in many different 
ways and by many different devices, but the most practiced of 

them are the combined churns which are in use in every up to 

date creamery. 

The temperature is one of the many conditions which ef- 

fect the churning of cream, and is the most important factor 

to be taken into consideration during the churning process. 
Too high a temperature must be avoided, as it causes the but- 
ter to gather in soft flaky lumps. Butter churned this way 

generally shows up with a greasy body; the butter also retains 

a large amount of buttermilk which is very deleterious to the 
quality as it cannot be readily washed out. 

Too low a temperature is also undesirable, although it is 
better to have the temperature a little low rather than too - ° 
high. If the churning temperature is too low, the cream be- 

comes more viscous, consequently it will stick to the sides of 
the churn and rotate with it, and no churning will take place. ‘ ;
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No certain temperature can be given, as it will have to be var- 

ied according to the locality and season of the year, but at all 
times it should be low enough to insure a good body and a 
good clean churning. 

Another important factor that must be taken into consid- 

eration, is the ripeness of the cream. The acid developed dur- 

ing the ripening, tends to reduce or cut down the viscosity of 

the cream, consequently the fat globules will unite more read- 

ily and a quicker churning will occur. An experienced butter- 

maker will ripen his cream to such a percentage as will give 
him an exhaustive churning and also add to the flavor and 

keeping quality of his butter. Some buttermakers practice 

churning their cream by first adding the starter, cooling the 
cream to a very low degree, and churning. This is a very good 

method, providing the cream is pasteurized, but I would not 

advise any one to churn raw cream in this way; for the pas- 
teurizing tends to reduce the viscosity of the cream in a like 

manner as the ripening does, consequently you will get a more 

clean churning than by churning unripened raw cream. 

When the churn is about one-third full, the greatest agi- 
tation is obtained. If a small amount of cream is being churned 
it is often very difficult to gather the butter properly. When 

the cream is thin, the granules are thrown around in such a 

way that they are gathered with difficulty. If the cream is 
thick, the small amount of cream will stick to the inside of the 
churn and in that way delay the churning. 

I venture the assertion, that there are many buttermakers 
who do not know the speed of their churn. I honestly believe 

: that many are running them too slow, which will materially 

affect the time it takes to do the churning. In a churn that 

runs too slow, there is greater friction which will tend to give 

the butter a sticky and greasy body . A speed of about twen- 
ty-five revolutions will be about right as I believe many will 
find their churns running about eighteen revolutions. 

Different buttermakers have various ways of ascertaining 
the proper time when the churn should be stopped. It has 

been the general rule in the past, that a churn should be
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stopped when the granules are a little larger than wheat ker- 
nels. If the churn is stopped when the butter is gathered to . 
the size of wheat kernels, the buttermilk will strain out very 
easily, will wash better and cleaner, and aid in keeping the 
moisture at a more even percentage. ‘i 

Over churning should be guarded against as well as under 
churning, for butter that is over churned will retain a large 
amount of buttermilk, which is very difficult to remove by 
washing. Consequently the butter will in time take up a ran- 
cid or buttermilk flavor directly from the buttermilk that is 
retained. 

I think these are the most influential factors in the churn- 
ing of cream, and as my time is limited, I will not go further 
into details. 

The chief object of washing butter is to remove as much ms 
buttermilk as possible amd put the butter in better condition 
for working. The temperature of the wash water should be as 
nearly like the cream as is consistent with other conditions. =e 
Sudden changes in the temperature should always be avoided. 
Occasionally it is necessary to use water that is colder than 
the cream; at other times it is necessary to use water at a 
higher temperature. If the butter should become soft, do not 
chill it with ice cold water, as this will give the butter a tallow 
like appearance. Neither should hard butter be softened with 
water at a high temperature as this is likely to cause the but- 
ter to assume a greasy or slushy body. 

The best results will be obtained at this time of the year 
by using the water about 20 degrees higher than that of the 
butter. A great many buttermakers make a mistake in trying 
to increase the overrun, by washing their butter at too high a 
temperature, and I believe that this is one of the chief causes 
of so much mottled butter. A buttermaker had better by far, 4 
have a 17 or 18 per cent overrun, than by spoiling the sale and 
appearance of the butter by over loading it with water. . . 

The churning and working of butter is alike as is the be- 
ginning and finishing of a piece of work. If you do not get a 
good beginning, you will have a hard time finishing. If you .
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do not get the butter churned in good condition, you will have 
: a hard time working the same. The object of working butter 

is to evenly distribute the salt and to get it in a more compact 
form for commercial use. 

; The number of revolutions of the churn will vary accord- 

ing to the condition and the kind or style of churn used. 

In the Victor where a double set of rolls are used, it will 

take from twelve to eighteen revolutions, while in the Dis- 
brow with a single set of rolls, it will take from twenty to 

thirty revolutions to evenly distribute the salt. There is one 

point that I want to bring out right here, that I think causes 

a great deal of mottles and that is the arrangement of the rolls 
in the churns. 

In the Victor where there are two sets of rolls, they are 

placed in pairs and are about six inches square. Now they 

should be so adjusted that the corner of one meshes in the 

middle of its fellow. If this is not done, the butter as it passes“ 

through the rolls is subjected to varying pressure, which will 
positively produce mottles if all other factors are correct. 

Gritty butter is caused by insufficient working and usually 

causes mottles. 

Mottled butter is butter that is uneven in color and is not 
very common in factories where the manufacture of butter is 

properly carried on. In making butter, unless the greatest 

care is taken, more or less buttermilk is left in the butter and 
the buttermilk contains casein lactate. 

When the salt is added to butter that contains a great deal 
of buttermilk, it forms with the small amount of water, a very 

, strong brine that acts upon the casein lactate just as it does 
when the latter is free in the buttermilk to which salt has been 

added. It collects in the small interstices left between the 
lumps of butter, hardens it, and localizes it. When the butter 

is worked the white casein lactate is spread and drawn into 
streaks, clouds and spots which we call mottles. The mottling 
does not show itself immediately, since it takes some time for 

the salt to produce its greatest effect upon the proteid. If the 

buttermilk is thoroughly washed out and the salt evenly dis-
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tributed, all other factors being the same, I hardly think there 
will be any mottles. = 

At this time of the year it is best to skim a medium heavy 
cream. Have your cream at such a temperature that the but- 
ter will break in from thirty to fifty minutes. Drain your but- Y oe 
termilk off as soon as possible, rinse the butter, and wash with 
water a few degrees above the temperature of the buttermilk. 

If you practice dry salting do not drain all of the water off 
as sufficient moisture should be retained to properly dissolve 
the salt. The salt should have the chill taken off in cold 
weather and after being added, revolve the churn four or five 
revolutions to properly distribute it before putting on the rolls. 

Do not stop the churn at every revolution to drain off the 
surplus moisture through the doors. Keep the doors closed 
tight until the working is finished. 2. 

Follow these lines and study your local conditions and 
» your commission man, patrons and all concerned will wear the 

“Smile that won’t come off.” e F 

Discussion. 

The Chairman: Any questions you would like to ask Mr 
Wilcox? 

Mr. Cook: Would you run the churn at 25 revolutions? 
Mr. Wilcox: The churn of course will have to vary ac- 

cording to the size. A No. 4 churn will run faster than a No. 6. 
Mr. Nedvidek: I run a Simplex. Would what you say, 

apply to that? 

Mr. Wilcox: I never ran a Simplex. 
Member: Does the amount of cream churned make a dif- 

ference? 

Mr. Wilcox: It certainly does. 
Member: Do you find the amount of butter you have in ‘ 

the churn makes any difference in working? Is it not neces- 
sary to work a small amount of butter more than a large * ' 
amount? 

Mr. Wilcox: That depends on the judgment of the man 
that is working it. .
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Member: . Do you salt twice with salt brine? 

Mr. Wilcox: I do not, I think that is too expensive. 

Member: I do not think so. How cften do you work your 

dry salt? 

Mr. Wilcox: One working. 

The Chairman: The next on the program is a paper on 

Overrun by John Schields, of Fall Creek, Wis. 
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JOHN SCHIELOS 

FALL CREEK 

Overrun. 

John Schields, Fall Creek, Wis. 

Ladies and Gentlemen: 

Your secretary has asked me to prepare a short paper on 

the subject of overrun. 

Overrun in the creamery business means the difference in 

the amount of pure butterfat which goes into any given churn- 

ing, and the amount of finished butter from that churning. In
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other words, the overrun is the excess of finished butter over 3 : the amount of butterfat from which this butter was made. The 
overrun plays an important part in the creamery business, and 
especially so where contracts are made by which the overrun - : has to cover manufacturing, selling and shipping expenses, as 
well as profits. 

Twenty and even as late as ten years ago the subject of 
overrun was little known and received still less attention. 

As competition grew sharper, the attention of the cream- 
erymen naturally was drawn towards the widely varying dif- 
ference between butterfat and finished butter, in different 
churnings. Chemists long ago told us that the greatest part 
of the overrun in butter consists of moisture or water, a lesser 
amount of salt and a very small amount of caseins. a 

These constituents are contained in butter in a purely 
mechanical way. They are the result mainly of washing, salt- 
ing and working the butter under certain temperatures. : - 

Soft butter will hold more moisture than hard butter. 
The softness or hardness of butter may depend on several 

causes. Certain kinds of feed, when fed liberally, may cause 
either hard or soft butter, the period of lactation also influences 
the butterfat, and lastly the temperature at which cream is 
churned and the butter washed. 

It was then found that soft butter would give a bigger 
overrun than butter of a much harder texture. 

No sooner had _ this principle generally become known, 
then creamery men began to work in more water in theirs till ’ 
the government stepped in and said 16 per cent water is the 
limit. 

Since then most creamery men have contented themselves 
by working in water in their butter up to this limit. , 

The most common and probably the only methods em- 
ployed, in getting the moisture in butter up to the limit, are s . 
first churning to large lumps in wash water of a much higher 
than the churning temperature, and second running the butter 
through the rollers in the wash water which is also of a higher S - 
‘temperature than that used in churning.
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The object of these methods is to soften up the butterfat 
in which state it will hold and retain more moisture than at 
lower temperature. 

In this way we have succeeded in getting the moisture 
content close to the limit, some even get a little past this point 
and in consequence thereof get into an unpleasant and costly 
acquaintanceship with the revenue officials. 

I have said that we have succeeded in getting the moisture 
in our butter up to the limit. Whether we should call it suc- 
cess or retrogression is a matter of dispute. It is a fact that 
high temperatures such as are used to get a high percentage of 
moisture in the butter are detrimental to the body and grain. 
The same effect have over churning as well as over working, 
This gives a weak bodied butter, in other words, makes the 
butter salvy and greasy. 

Some even claim that these methods and manipulations af- 
fect the flavor of the butter. There seems to be a silent con- 
troversy going on in this matter, some seem to say, “as long 

as it is all one price and as‘long as others, especially my com- 

petitors, are loading the butter with water, why should I not 
do it.” The opposition seems to say you should under no cir- 

cumstances and regardless of your overrun use such tempera- 

ture, or employ such methods, as will impair the body and 

grain of your butter. 

It is with this matter the same as with the acceptance of 

poor cream. Poor, rotten cream will be accepted just as long 

as it is possible to sell the butter from such cream, or good but- 

ter also as long as the returns for poor bodied, greasy butter 
E are the same as for the A No. 1 article, so long will the cream- 

erymen load their butter with water to the limit, because in 

that way there is more profit in 16 per cent moisture, than in 
I2o0r 13. . 

What the country is looking for is a method whereby 1514 
per cent of moisture, as well as a perfect grain and body can be 
realized. 

It seems to me that a contest would be in order, where 

special attention would be given to body and moisture and
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their relation to each other, in other words the aim should be 
to learn which method would give the highest moisture con- -@. 
tent with a perfect body left. 

We have yet the other constituent, overrun to consider, 
namely salt and casein. Salt is added to butter mainly as a : 
matter of taste, it also adds greatly to the keeping quality of 
the product. 

The salt content of butter varies. It may be a little or al- 
most nothing, or it may go as high as four per cent. The salt- 
ness of butter, that is, its taste to salt does not always depend 
upon the amount of salt in the butter, but the way it is worked 
in and dissolved. It is my opinion that butter containing 114 
per cent of salt poorly dissolved, will taste saltier than butter 
with 3 per cent of salt all dissolved. 

Here is a pointer, give your salt plenty of moisture, and -—- 
plenty of working without breaking the grain, but don’t be 
afraid to work . In this way you will work your salt in and 
your mottles out. -a- 

In regards to casein, this constituent of the overrun seems 
to be the least amenable to mechanical manipulation, it varies 
from around three-fourths of a per cent to a little over one per 
cent. Only a chemical analysis would show what could be 
gained or lost by different methods of handling the churn and 
with cream of different conditions. 

In conclusion I wish to say to all buttermakers that the 
question of overrun is an important, a vital one. A butter- 
maker should not take his monthly overrun altogether for con- ’ 
clusive proof that he is doing either good or poor work as the 
case may be. Where it is difficult to get a correct daily average 
sample, go to work now in the winter time and weigh your 
cream from the vat into the churn, take a sample from each 
weight into a receptacle, take at least a duplicate test from 
this sample and you can get as close as it is possible to get to 
the correct amount of butterfat in your churn. After you are . . 
through churning you can figure out your overrun. Do this 
for a while, the longer the better, you may learn something in 
this way, which you entirely overlooked before. - .
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. Discussion. 

The Chairman: Any questions you want to ask Mr. 

Schields? 

Mr. Holgerson: At what temperature do you hold your 

wash water? 

Mr. Schields: As a great man once said, that is quite per- 

sonal. I use it four degrees warmer than the buttermilk. 

Mr. Larson: Was the speaker referring to whole milk 

and gathered cream or simply cream when he spoke of butter- 

fat in the churn and the amount of butter made to determine 

the overrun? 

Mr. Schields: I meant where it is impossible to get a cor- 

rect average sample to find out how much butterfat you have 

in that churning. 

Mr. Larson: Do you receive milk at your creamery or 

just cream? 

Mr. Schields: Milk and cream. 

Mr. Larson: Did I understand you to say the overrun 

was the difference between the butterfat you have in the 

churn and the amount of butter made? 

Mr. Schields: I did not say that. You might figure 

overrun in two ways—the actual overrun you make day by 

day from your churn and the monthly overrun. There may 

be quite a difference between the two. 
Mr. Larson: I understood you to say that the overrun 

was the difference between the butterfat delivered into the 

churn and the number of pounds of butter made from that 

given churning. 

; Mr. Shields: That is what I said. 
Mr. Larson: Is that a fact? 

Mr. Schields: The overrun is the difference between the 

butterfat and the finished butter. 
Mr. Larson: When do you determine butterfat, when 

you receive your milk and cream, or when you put it into the 

churn? 

Mr. Schields: When you figure the overrun on the 

monthly statement or after you figure the monthly business,



188 PROCEEDINGS OF EIGHTH ANNUAL MEETING 

but if you take the daily average sample you get it the other 
way. 

: i 
Mr. Larson: I find a great many of the boys in the field 

are somewhat at sea as to the proper way of calculating the a. 
overrun. The overrun is nothing more or less than the dif- 
ference between the original fat contained in the milk and 
cream delivered at the creamery and the total amount of but- 
ter made. 

Mr. Schields: That is my idea. 
Member: Overrun seems to be quite a question. Today 

they talk about leaky butter. What causes leaky butter, does 
anybody know? 

The Chairman: Churning at too warm a temperature, or 
having the wash water at too high a temperature might cause 
leaky butter. “ae 

Member: That means the boys have to look out for the 
high wash water. One more point to look out for is not to 
churn at too high a temperature. It is safe to churn as cold a: 
as possible, but not cold enough to get the butter lardy. Wash 
water may be higher than churning temperature but not too 
high, 

The Chairman: Any other questions? 
Mr. Sauer: What is the highest overrun Mr. Schields 

gets? 
Mr. Schields: I have had overrun all the way from 12 to 

23% per cent, that is from the churn, by weighing the cream 
into the churn and testing from that. 

Mr. Sauer: Is 23% a lawful overrun? 
Mr. Schields: That depends on the moisture content of 

the butter? 
Mr. Sauer: Can you get it without too much moisture? 
Mr. Schields: That overrun was lawful but I would not 

guarantee the body of the butter, so if anybody is here that 
can give us a method by which we can incorporate 15 per é 
cent moisture and have a good bodied butter, that is the man 
I would like to meet. 

Member: Is it necessary to have the wash water any ~@e 
warmer than the milk to incorporate a large amount of water?
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Mr. Schields: There is a difference in localities. I ex- 
perimented for a long time with common temperatures and I 
never could get more than 12 to 13 per cent moisture. I have 

heard of men that could with 52 degrees and 54 degrees wash 

water get 15 per cent moisture, but I do not know whether 

that was due to their method of manufacture or the locality 

in which they lived. 

Mr. Larson: Relative to the 23% per cent overrun, the 

United States standard for butterfat is 8214 per cent of fat, 
and the state legislature saw fit to incorporate this standard 

into the state law. There is a ruling, as I understand it, of 

the department that butter must not contain to exceed 16 per 

cent water. The standard is 82% per cent fat, regardless of 

moisture, casein or salt, therefore it is absolutely impossible 

to make 23% per cent overrun with 82% per cent fat. 

Mr. Schields: That rule is not enforced so we do not pay 

any attention to it. 

Mr. Larson: I asked a creamery manager whether he 
used a moisture test and he said “No, I have not been picked 

up on that. I do not think there is any danger.” The next 

time I visited his creamery he had paid over $1300 and was 
using the moisture test every day. 

Mr. Schields: I would not advise it either, I shall buy a 
test. 

Mr. Kayser: I would like to ask Mr. Larson for further 
information concerning this. What buttermaker or what com- 
mission man buying butter for that matter, knows what per 
cent of butterfat his butter contains? It is the standard, there 

: is no question about that, but I do not know what per cent of 
butterfat my butter contains and I do not know of any butter- 
maker that does. 

Mr. Larson: There are tests you can make of butterfat 
but the revenue officers are the only ones that have been tak- 

ing action in this matter, and it is true that the centralizers 

are trying to get the fat standard reduced and that may be 
done some day. I hope to see the time when we will have on- 
ly one standard, that to be the butterfat standard, and the rest
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of the ingredients that make a pound of butter will take care 
of themselves. That may be determined by the Babcock test -a- 

f so desired. Of course these laws are not enforced by th 
United States department or the state department at the pres- 
ent time, but we do not know how soon they will be, conse- : a 
quently it might be well to give them attention. 

Member: Mr. Larson says the fat standard is 82% per 
cent. Why is it that in some places it is only 80 per cent? In 
Iowa it is only 80 per cent of fat and 16 per cent moisture, 
which allows four per cent for casein and salt. 

Mr. Larson: I do not know that the standard in Iowa is 
80 per cent, but I do know that the U. S. standard is 82% per 
cent. 

Member: I took the dairy course at the Ames College, 
and they claim 80 per cent fat is their standard. i: 

Mr. Schields: I believe Mr. Larson is right, the U. S. 
standard and Wisconsin standard is 82% per cent. Perhaps a. 
Iowa reduced it there because the sentiment there was to re- 
duce the standard on fat. I am in favor of Mr. Larson’s idea 
of judging butter by its fat content. Then we can not mani- 
pulate the product as is done now. Now all we have to do is 
to keep within the moisture content, then put in as much salt 
or casein as we please, because no one looks after that. 

Mr. Larson: The moisture standard is being enforced to- 
day. A creamery man in Wisconsin the other day had an ex- 
perience through incorporating casein in his butter. One or 
two educators (?) went up and down the state for $100 or 
$200 showing how to do those things. A creamery man in- 
vested, followed their advice and shipped out quite a large 
quantity of the butter. He lost between $500 and $600 on the 
output because of the incorporation of an excessive amount of 
casein. The butter soured on him and became cheesy anl that 
caused his loss. I want to drop this warning,—do not try to 
incorporate casein or you will have trouble with it. -a 

Mr. Carswell: I would like to say something in regard to 
the moisture question and I can say, to my sorrow, that what 
I say is from experience. The old saying is that he who talks ‘f
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from experience knows something about it. I have been up 
against the U. S. Revenue department, in fact, it has a case of 

mine there now and I do not know how it will be decided. I 
am not ashamed to admit this openly because I do not believe 

there is a buttermaker in this audience that had the same ex- 

perience that I had last summer. We made from two to five 

churnings a day during the summer. I have three different 
helpers and almost always have two competent men to do the 
churning. I spend my time doing the testing, taking in the 

cream, etc., so a good many days | do not churn the butter at 

all. Someone said every churning should be tested. I agree 

with that but like the other buttermakers, with all I have to do 

there is not time for this, consequently I test as often as I pos- 

sibly can, but every once in a while four or five churnings 
would go through without being tested for moisture. I got 

one shipment of butter made last July that was held up in 
November, when I heard about it. The butter was bought 

and put in cold storage, but we have to stand responsible for 

it just the same. I would like to see how many buttermakers 

in this audience can stand up and say they do not send out a 

churning of butter that contains more than 16 per cent mois- 

ture. Of course 16 per cent is the standard for butter. I do 
not believe I am the only one that let butter go through with- 

out testing it for moisture, but it is up to everyone of us to do 
it; if we have not enough help we must have more to do this 

testing. 

Member: I think it would be a good deal better to test 
twice a month and test every churning for moisture and not 
pay over $600 and a license besides. 

Mr. Carswell: Do you test for moisture every day? 

Member: Yes Sir. We are not running a large plant, 
only one churning a day. 

Mr. Carswell: If I only tested twice a month I would not 
have the creamery I have today. Those little things do not 
matter when you are up against the centralizing competition. 
If you do not do business the way the farmer wants to do bus- 
iness he will take his stuff to the other fellow if he treats him
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right, the way he expects to be treated in these up to date 
times. Therefore, if it costs four cents extra to do these 
things right, I believe that is the way we ought to do them. 

Mr. Larson: I appreciate as well as anybody in the house , 
what it is to be taxed and over-taxed with work as a butter- 
maker. The creamery management of this state and every 
other state is away behind as regards furnishing ample help 
and apparatus sufficient to work with that would protect them 
and the buttermakers, but it is of vital importance that every 
sample of cream delivered at a creamery be tested every day, 
as Mr. Carswell does, and it is just as important that the but- 
ter that goes out of the creamery be tested to know exactly 
what kind of butter goes out, and if a creamery has not suffi- 
cient help it should have it. The creamery management of 
this state and of every other state should see that they have a> 
help, and if they have not the help when those misfortunes 
come to them they must simply charge the bill to neglect. 

Member: While we are talking about moisture, I would 3 
like to know if you have your butter in the refrigerator two or 
three days, then put the trier in to test for moisture, and you 
find the fat run over that trier is it possible then to get the 
correct amount of moisture in that tub? Is not part of that 
moisture squeezed out? 

The Chairman: They have a different way of taking 
samples now. A sample is taken out of the top and then out 
of the sides. 

Mr. Larson: When the revenue officers test for moisture 
they strip the tub. They have a little instrument in V shape. 
They strip right across and take probably a half pound from 
the top of the tub, from one side of the tub and then across, 
then take it from the bottom because the moisture content is 
different from the top to the new bottom. The total amount 
taken is about one pound. Their reason for doing that is to ‘ 
overcome the plugging of the tub in four or five places and 
making it objectionable to butter buyers. In that way it can 
be easily done and the samples accurately taken. ‘a
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The Chairman: Is there anything else to come before 

this meeting? The banquet will be this evening at 7 o’clock 

at the Commercial Club. The meeting will convene tomor- 

. row morning at 9 o’clock at this hall. 

We will now stand adjourned. 

FRIDAY MORNING SESSION. 

Meeting called to order at 9:30 by Mr. R. C. Green. 

The Chairman: The first on the program this morning 

is the reading of the address of Hon. J. Q. Emery, by Mr. 

Henry Larson, Mr. Emery not being able to be present. 
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Address. 
Mr. Henry Larson, Madison, Wis. 7 

Mr. Chairman, Ladies and Gentlemen: 
I am sorry Mr. Emery could not be present and talk to 

you himself. However, if you will bear with me I will read 
his message. 
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MADISON 

Good Enough is An Enemy of the Best. 
By J. Q. Emery, Dairy and Food Commissioner. 

The National Cash Register Company, located at Dayton 
‘Ohio, is conceded by those having a knowledge of the facts to 
be the most perfectly organized and best managed establish- 
ment in this country. It is a profit-sharing company and con- 
cerns itself with the welfare and success of its employes and a 
all associated with it. In all its equipment and management 
it pursues the highest ideals, and this is without doubt the 
reason for its pre-eminent success. In a place where it can be a
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: read and noted by all its employes, the company has conspic- 

ulously posted the subject of my paper—“Good enough is an 

enemy of the best.” I wish that this sentiment might be en- 

' graved on the mind of every Wisconsin creamery manager, 
buttermaker and patron. It would do more than anything 

else to promote the creamery interests of this state. The in- 

different, unenterprising accepting of existing conditions as 

“good enough” is the bane of the creamery industry. Nothing 

in the creamery business is good enough if it can be made 
better. 

Let me recount some of the improvements that would be 
made in the Wisconsin creamery industry if each person con- 

nected with that industry should adopt the subject of my pa- 

per for his motto and earnestly and honestly strive to live up 

to it. 

If this motto were adopted by the proprietors or mana- 

: gers of creameries it would result in making the following 

provisions for their creameries: Suitable light and ventilation 
necessary to promote the health of the operators and to main- 

tain clean and sanitary conditions in the creamery; adequate 

drainage, without which the creamery cannot have the degree 

of scrupulous cleanliness and requisite sanitary conditions 

necessary to insure wholesomeness and the highest quality of 

the creamery product; suitable floors instead of leaky floors 
through which liquids may soak and befoul the ground be- 

neath,—a condition which would not be tolerated in any 

creamery in the state if our motto were carried into effect ; and 
first-class, up to date apparatus of all kinds would be present 

j in every creamery. 
If this motto were adopted and lived up to by creamery 

managers or proprietors, the walls, windows and ceilings 

would be at all times scrupulously clean and every incompe- 

‘ tent, unenterprising, tactless, intemperate buttermaker would 

be replaced by one who is competent, well trained, enterpris- 

ing, industrious, progressive, tactful and temperate, and who 

. would receive for his services a just share of the profits of the 

business.
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If our motto were accepted and lived up to by the butter- 
makers, every buttermaker who in person or in clothing is 

_habitually unclean and whose creamery, apparatus and prem- 
ises are not kept in a clean and sanitary condition would be 
replaced by a buttermaker who is habitually clean in person 
and in clothing and who habitually keeps his creamery, appar- 
atus and premises in a clean and sanitary condition. 

If our maxim were accepted by creamery managers and 
buttermakers as their inspiring rule of action, the pipes in the 
creamery through which the milk must flow to reach the vat 
would be of the sanitary kind and kept scrupulously clean and 
free from rust and the rotten accumulations of days, weeks, 
months or years, and they would recognize that when they 
demand from every patron, that milk or cream be delivered 
in bright, clean cans, they should keep their own apparatus 4 free from rust and unclean accumulations. Confidence in the 
management on the part of the patrons, begotten of confi- 
dence in the integrity of the management would take the place 
of distrust and the failure due to the distrust on the part of 
the patrons would give place to success. The milk or cream 
received each day would be accurately weighed on accurate 
scales and the weights thereof carefully and accurately rec- 
orded. The milk or cream received from the patrons would 
not be allowed to suffer any deterioration on account of shift- 
less or incompetent handling or by being allowed to pass 
through unclean or unsanitary pipes or received or held in un- 
clean or unsanitary vats. The tests made for butter fat 
would be strictly accurate, and to this end proportionate sam- 
ples would be taken of each delivery of milk or cream and 
cared for intelligently and honestly, or what is better, cream 
would be accurately graduated and kept scrupulously clean. 
would be tested daily, pipettes used in the testing of milk 
The amount of cream for testing would be determined by ac- 
curate and sensitive scales and not by a pipette, and the 
weights used in these tests would be absolutely true and the 1 
scales would at all times be properly kept and cared for. Six- 
inch 50 per cent test bottles or any other bottles the use of , which is liable to result in inaccurate reading of the test



WISCONSIN BUTTERMAKERS’ ASSOCIATION 197 

would be banished from every creamery as unreliable. The 
ji tests would be made with the tester run at proper speed, with 

acid of the right strength, and the test read with the butterfat 
‘ at the right temperature, and accurate and permanent records 

| of these tests would be systematically kept. The skim milk 

and the buttermilk would be daily tested for butterfat and a 

record made and kept of these tests and the butterfat content 
of the skim milk and the buttermilk would be at all times re- 
duced to the minimum. A legitimate overrun would be se- 
cured and such apparatus, records and practices as are neces- 

sary to accomplish that end would be provided and employed. 
Each patron would be credited with every ounce of butterfat 
that he delivers to the creamery and he would have an accur- 
ate and intelligent accounting for every ounce of butter which 

. might legitimately be made from the butter fat delivered by 
him. Lead pencil testing would be done away with and ev- 

ery practice that does not with painstaking care and scrupu- 
: lous honesty return to each patron the full proportionate 

value of every ounce of butterfat furnished would be discon- 
tinued. 

The creamery management would recognize itself as in a 
certain sense a trustee charged with the care of the patron’s 
property and responsible for an accurate accounting. It would 

feel itself no less obligated to account to the patron for every 
penny’s worth of butterfat received from him in milk or 
cream and for every penny’s worth of butter which could be 

legitimately manufactured from the butterfat furnished than 
does the bank feel itself obligated to account to each deposi- 

: tor for every penny entrusted to its care. For the money rep- 

resented by the check the patron receives today from the 
creamery and deposits in the bank was only yesterday in the 

care and keeping of the creamery management in the form of 
milk or cream,—products of highly concentrated money value. 

: If our motto were accepted by the patrons of our cream- 

eries, the practice of too many of them of furnishing cream- 

eries milk or cream in dirty, rusty or battered cans would be 
. discontinued and in its place there would be delivered to the 

creameries milk or cream that was obtained from clean and
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healthy cows, kept in well lighted, well ventilated, sanitary 
barns, fed wholesome feed and milked by clean men into clean 
vessels and promptly removed from every contaminating in- 
fluence and quickly cooled to a temperature between 60 and 
40 degrees and held at that temperature until delivered to the 
creamery. 

If the buyers of our creamery butter were moved by the 
spirit of our motto, the product of our creamery would be 
bought and paid for strictly on the basis of quality. Recog- 
nizing that the strongest incentive to the produttion of ex- 
tra quality of butter on the part of the creamery management 
and its patrons is that it is more profitable to do so than to 
produce butter of a poorer quality, they would promote the 
production of butter of extra quality by paying for it strictly ; 
upon the basis of relative merit and the producer would real- 
ize all that the product is really worth. 

Among the objects of the Wisconsin Buttermakers’ As- 
sociation as expressed in its articles of association is the fol- 
lowing: The education of its members for a better practical 
knowledge of creamery operation, promoting progress in the 
art of buttermaking, in the care and management of creamer- 
ies, the sale, transportation and storage of butter and in the 
weeding out of incompetency in the business of buttermaking. 
All of the suggestions and statements which I have made in 
this paper are in harmony with the objects of this association 
as thus stated. The end to be attained by the Wisconsin 
creamery industry is the uniform production in all of our 
creameries of butter of extra quality at reasonably remunera- 
tive profits for all of the legitimate services necessarily ren- 
dered in the achievement of that end. For butter of extra 
quality there will always be a demand at remunerative prices. 
The demand for that kind of butter by those who have abund- 
ant means to pay for it is in excess of the supply. The com- ° 
petition of oleomargarine is much less serious with butter of 
extra quality than with that of inferior grades of butter. But 
butter of extra quality is not to be produced by indifferent, un- 4 
businesslike, haphazard, shiftless methods.



WISCONSIN BUTTERMAKERS’ ASSOCIATION 199 

Good enough is an enemy to the best. 
fi We will now pass on to the next subject. The next 

speaker is a gentleman who is one of the founders of the Wis- 

consin Buttermakers’ Association, who has devoted in the 

past much time and attention and his best efforts to help 

build up the association, Mr. F. B. Fulmer of Oshkosh, who 

| will address us on Mechanical Refrigeration. 
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: Mechanical Refrigeration. 

Mr. F. B. Fulmer, Oshkosh, Wisconsin. . 
Mr. President and Members of the Wisconsin Buttermakers’ 

Association : 

It is needless for me to say it gives me great pleasure to 

: meet with you again, as I have met with you several years in 

the past, and as we come to discuss one of the features that 

pertain to our profession, that of mechanical refrigeration, I 
: trust you will bear with me in some of the remarks I will
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make, which may be rather hurried. This address which I am 
giving, when given in full, occupies an hour and twenty min- 
utes. Under the stress of circumstances this morning we will 
try to contract considerably, and, while there was a little feel- i 
ing evinced a few moments ago, and perhaps Brother Moore 
felt a little bit warm, I am going to the other extreme and 
turn around and freeze you now. 

To properly understand mechanical refrigeration, there 
are some terms that may be of a technical nature that we shall 
briefly have to consider. These are six in number. The Brit- 
ish thermal unit, the mechanical equivalent of a unit of heat, 
specific heat, latent heat, absolute pressure and absolute tem- 
perature. These are all intimately connected with mechanical 
refrigeration, that is, producing cold by mechanical or artifi- 
cial means. zy 

To briefly describe these various terms that are used, we 
will say the British thermal unit is the unit used in this coun- 
try to specify or designate a certain amount of heat. In other 
words, it is the amount of heat required to raise one pound of : 
water one degree Fahrenheit in temperature, or from 32 to 33 
degrees, conversely it is the amount of heat given up by the 
pound of water in cooling down from 33 to 32 degrees. Some- 
times in engineering works you see that given a little differ- 
ent. They might say it is the amount of heat necessary to 
raise one pound of water from 39 to 40 degrees. That class of 
scientists go on the theory that water should be taken at its 
maximum density. We know if we cool water down, for every 
degree we cool it a certain amount of contraction takes place 
until we reach 39 degrees, after we reach that stage it ex- 
pands. Why? It is one of the wonderful processes of Nature, 
a manifestation of natural power. If it were not for that as 
quick as you got ice formed at 32, instead of the ice floating 
on the water, it would sink to the bottom, and we know if ice 
sank to the bottom some very curious things would happen. a 
Another class of teachers say the water should be at 60 be- 
cause that is the standard temperature at which a great many _zz. 
of the tests for specific gravity are taken, not only in*testing
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milk but in other lines. Still another class say it is one- 

F eightieth of the amount of heat necessary to raise a pound of 
water from 32 to 212 degrees, or through a range of 180 de- 

} grees. 

The mechanical equivalent of a unit of heat, which is the 

second term we wish to briefly discuss, was found by Dr. 

Joule a great many years ago to represent the energy gener- 
ated by a weight of one pound falling from a heighth of 772 

feet. By a suitable arrangement of complicated levers that he 
constructed and having a plunger placed in a tank of water, 
he found enough energy was generated by one pound falling 

this distance to raise the temperature of the water one degree, 

or the weight of 772 pounds, falling a distance of one foot 

would give the same effect. More recent determinations and 

more accurate experiments have placed that mechanical equi- 

valent at 778 rather than 772. 

Third, specific heat of a substance is a number of British 

thermal units necessary to raise the temperature of one pound 
of any substance one degree. Water has been taken as a 
standard by which to gauge most substances. It has the 
greatest specific heat of any known substance with the excep- 
tion of hydrogen. Water is taken as a unit, or one hydrogen 
has three and three quarters times the specific heat of water. 

If it took a certain amount of heat to raise one pound of water 
one degree in temperature, it would take three and three 

quarters times as much to raise a pound of hydrogen one de- 

gree. Alcohol is a substance that is very common, sometimes 

people try to prevert the use of it from what it was originally 
: intended for. Its specific heat is about two-thirds that of wa- 

ter and the mercury, which is the substance used in common 
thermometers, has a specific heat only .033 of that of water. 

In other words, if you take two pounds of water and heat them 

from 32 to 42 they would absorb the difference in temperature 
. which is ten degrees times the two pounds times the specific 

heat, which would be 20 British thermal units, and to take 

two pounds of alcohol times the ten degrees times the specific 
, heat would equal 13.32 heat units. Mercury would be two
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pounds times ten degrees times this specific heat, which would 

be .66 of one British thermal unit. a: 

What do we mean by specific heat as given in practice? 
Take two substances, which in this case here we will briefly a. 

exemplify by a little bit of alcohol and a little bit of water. I 
do not know whether the water is any colder than the alcohol 

or not. We will try to get equal amounts in the two test 

tubes here. We will proceed to improvise a British thermal 

unit here. We do not know how much heat it would take for 

we have no suitable apparatus to determine it. Instead of us- 
ing a British thermal unit, we will use a number of matches. 

We will let each match represent for the time being the 

equivalent of a British thermal unit. You will note how many 
matches I use to get this water to a boiling point. At the be- 

ginning of the fourth match it boils quite violently. Now 7 

we will substitute something else and see how many matches 
we will have to take with the alcohol. That will represent the 
difference in the specific heat. This is going to boil with one _ 

and one-half matches, so we see though substances may re- ] 

semble each other in appearance the amount of heat necessary 

to produce boiling may vary considerably one from another. 

Increase of temperature or pressure usually increases specific 

heat. If these two substances were boiling under pressure it 

would take a higher degree of heat to produce the boiling 

than that which we have just shown here. So much for the 
specific heat. 

We will now strike the fourth proposition, that of latent 
heat! Latent heat is of two classes, latent heat of liquefaction 

and latent heat of evaporation. Latent heat of liquefaction — 

if we had two vessels and put in one vessel a pound of ice, in 

the other vessel a pound of water, set them in a warm room 

at a temperature of 50 degrees, free from all circulation of air, 
and allow them to stand under equal conditions, it is reason- 

able to assume that each of them would be absorbing heat at a. 
the same rate, is it not? And if each one was absorbing heat 

at the same rate we would expect the two would rise in tem- 

perature, other conditions being equal, at about the same de- a
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gree of rapidity ; but if we were to put a pound of ice in one 
place and a pound of water in the other, the ice would be at 32 
and the water at 33 degrees Fahrenheit, we find it would take 
twenty-one times as long for the ice to melt and heat up to a 
temperature of 40 degrees as it would the water to heat up 
from 33 to 4o degrees, or approximately twenty-one times as 
long. The water is heated equally in a range of seven degrees 
in temperature. If the ice took twenty-one times as long, it 
would be twenty-one times seven degrees or 147 degrees; but 
the ice has only warmed from 32 to 40 or eight degrees, conse- 
quently 147 minus eight will give 139 degrees, which is 
roughly taken as the latent heat of ice. Now to state that in 
another way. If we were to take a pound of boiling water 
and a pound of water at 32 degrees, just at the freezing point, 
and mix them together, we would have a temperature of 122 
degrees. If, on the other hand, we were to take a pound of ice 
at 32 degrees, instead of a pound of water, and mix that pound 
of ice with a pound of boiling water, we would get a tempera- 
ture of approximately 51, 212, the boiling temperature, minus 

the temperature that we have here, 51, gives us a difference of 
161 degrees between the two and the ice, and so far as we 
have been able to observe, the temperature on the thermome- 
ter has only ranged from 32 to 51 degrees, or a difference of 19 
degrees, so 161 degrees minus the 19 will give us 142 degrees, 

which you see is a trifle more than we got the other way, or 

139. These are approximations. Accurate determinations 
have placed the latent heat of ice at 142-144. That means en- 
ergy that is tied in there, something that we are not able to 

measure by the ordinary thermometer. We see there is a tre- 

- mendous power there because we know a little water placed 

under a building allowed to freeze and utilize the wonderful 

forces of Nature will generate power enough to raise that 

building. We can take a cannon ball, have it hollow inside, 

tap a hole and fill it with water, then cover the hole over with 

iron and allow it to freeze, and no matter how strong the iron 
may be the wonderful forces of Nature will burst and rend 
asunder that iron. So you see a tremendous force of energy
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lying there, and it is that energy that is utilized in refrigera- 
tion when natural ice is used. J 

Now in regard to evaporation. Water will not heat in an f 
open vessel and get above 212 degrees. If you want to raise 
the temperature of water above 212 degrees, or the boiling a. 
point, you have got to enclose it and create pressure. If you 
would generate your pound of water into a pound of steam 
you will create a wonderful transformation. If the pound of 
steam is condensed it will absorb heat equivalent to 966.6 
pounds of water one degree in temperature, or heat sufficient 
to raise 6.4 pounds of water from 60 to 212 degrees. Those of 
you who sit up in front probably can see the bubbles of gas 
generated, due to the heat rising all the time in the flask of 
water. Now, in order to show the effect of heat and pressure, 
we will let that simmer for a moment with the crock closed, 
and of course that will have a tendency to concentrate a little ; i 
pressure in this flask here. That being true, the temperature 
would slightly rise in there. Now there is a certain amount of 
latent heat tied up there, latent heat of evaporation. That is 1 y 
supposed to be under a slight pressure at the present time and 
if we pour cold water on the outside there and reduce the tem- 
perature a certain action should take place. As we pour cold 
water on the outside we can see a bubbling taking place on the 
inside of the flask; in other words, as we pour cold water on 
the outside it boils on the inside. The pouring of the cold 
water on here condenses the steam on the inside and the pres- 
sure in there is reduced, consequently the water will keep boil- 
ing at a lower and lower temperature. You could keep it un- 
der that process, so if you took all the air out you could boil 
water at less than 100 degrees. That shows that one of the 
principles in heat is evaporation. 

In order to convert one pound of ice into water it takes 

142.4 British thermal units. The water, in going*from 32 de- 
grees of temperature to the boiling point, goes through a 
range of 180 degrees. The number of British thermal units Je 
necessary to condense a pound of steam to a pound of water is 

966.6, or a total there of 1289 British thermal units, which is 

the amount of heat that would reduce 2% pounds cast iron or a-
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9 pounds of silver to the molten state, so that it is no wonder 
that such disaster results from a burn or scald by steam. 

The fifth point, that of absolute pressure, we know that is 
the so-called ordinary pressure. At sea level it is 14.7 pounds 
to the square inch; in higher altitudes pressure decreases and 
perhaps at this point it might not be more than 14.4, in other 
words, here in Eau Claire water might boil at 200 or 210 de- 
grees while it would take 212 degrees at sea level. Suppose 
a cylinder had an area inside of just one square foot and it 
was about 18 or 20 inches in length. If we had a piston across 
this cylinder, so constructed as to be air tight and weighed so 
the space above it was absolute vacuum, and the pressure on 
the gas or the air on the under side 14.7 atmospheric pressure 
at a temperature of 32, the piston would be in a state of rest. 
All gases expand and contract at about the same ratio so it 
does not make any difference what particular gas we use. In 
this case we will consider common air. If a certain amount of 
heat is applied it rises to a temperature of the air at that pres- 
sure from 32 to 212 degrees, or from the freezing to the boil- 
ing point, while you expand the air a given amount. If we 
make accurate measurements we will find the piston has 
raised in the cylinder a trifle over one-third of a foot, the ex- 
act figures being .367 of a foot. If we allow that to go back 
to 32 the piston is where it set at first. If we abstract heat the 
same rule holds good and the piston, instead of expanding, 
contracts, so if we take away 180 degrees of heat out of this 
air, the piston would come down the same distance and we - 
would have the air contracted 0.367 of a foot. If we allow it 
one step farther and abstract 180 degrees and then go on and 

: abstract another 180 degrees of heat, we contract the air, the- 
oretically speaking, to nothing, in other words we bring it 
down to where it is liquid. That point would be 490 degrees 
below our present point of freezing, or in other words 458.46 
degrees below zero in the Fahrenheit scale. That is what is 
known as absolute temperature. In mechanical refrigeration 
problems, where they figure absolute temperatures, the for- 
mula of 460 is used; so if you pick up a book of engineering 
and see absolute temperature at 460 you know it is consider-



206 PROCEEDINGS OF EIGHTH ANNUAL MEETING 

ably below what we know as zero today. Of course that is 
theoretical speculation ; they have never been able to abso- 
lutely come to that because when you get to that you are get- si 
ting to a point where it almost freezes a man to look at it, not 
alone to handle it. id. 

The theory of refrigeration, as above exemplified in an 
imperfect way and by the brief explanation up to this time, 
will give us something to think of. First, that expanding a 
gas will absorb heat and compressing a gas will generate 
heat. There are three ways to produce refrigeration. The 
first way would be by solution, second by evaporation, and the 
third way by expansion. Were we to take two parts of am- 
monium nitrate, one part of ammonium chloride, three parts 
of water and mix them in a vessel, put a little water in a test 
tube and stir with that test tube, it would not be many mo- 
ments before the water in the test tube would be turned to a 
ice. That is one of the examples of refrigeration by solution. 
Another principle which comes into use a great deal is that of 
mixing ice and salt together. If we take three parts finely ey 
crushed ice and one part salt, we will have a solution that will 
give us intense cold. This is a method that is used a great 
many times when ice cream is manufactured on a small scale, 
for the greatest cold is obtained by intense action in dissolv- 
ing of the ice by the salt. The only benfit of the salt is that it 
dissolves the ice rapidly. No more energy is obtained by dis- 
solving a pound of ice in one minute than though you took 

* one hour to do it, but if you took an hour to dissolve a pound 
of ice what temperature you obtained would be spread over a 
larger area of time. If you dissolve it in a short time the lat- 
ent energy tied up comes out in a short period of time. In 

other words, it is concentrated and thus we produce refriger- 

ation, and that is what enables the operator to freeze ice cream 

and produce cold quickly. 

Now I have two ordinary mercury thermometers here. 

This thermometer stands at 52, which seems to be the tem- : fy 
perature of the room at this time. Mr. Voigt, let me put a lit- 
tle of this on your hand and tell me whether it is warm or a.
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cold. (“Cold.”) The gentleman says it is cold. In other 
words, we are producing cold here by evaporation. That li- 
quid is a little common ether. Now we take and wrap the 
bulb of this thermometer with a little common cheese cloth, 
saturate that cloth with ether, and the action of forcing air on 
here is to hasten the evaporation. The more rapid the evap- 
oration is, the lower the temperature will show. Now, Mr. 
Voigt, what is the temperature you see? It is down to 16 now 
16 is sixteen degrees below freezing, just by rapid evaporation 
forcing a current of air against the ether. That shows us one 
of the principles of producing cold is by evaporation. 

The third method, the one idea in refrigeration, that of 
producing cold by expansion. In these refrigeration systems 
they have used a various number of subjects in the past, prin- 
cipal among which are compressed air, ether or vacuum sys- 
tem, and anhydrous ammonia. The latter is the system to 
which we shall devote a few minutes time. Anhydrous am- 
monia means that the ammonia must be absolutely pure, free 
from moisture and other impurities. The ammonia used is 
principally obtained from the gas works; as the coal is made 
into coke, then the gas of this is a direct product, coke is a by- 
product. You get two-thirds as much heating from the by- 
product as from coal. The gas is forced through a stream of 
water, the water flows to the bottom of the scrubber and is 
shipped away in large tanks as ammonia liquor, and comes to 
ammonia distilling plants. It depends on how large percent- 
age of ammonia is in the liquid as to how many times it is dis- 
tilled, anywhere from eighteen to forty times. It is re-dis- 
tilled to a point where pure ammonia is obtained, and that is 

: known as anhydrous ammonia. 

If we were to give a homely expression of what a refrig- 
eration system is, we would place on this side of the wall a 
clothes wringer and a clothes line on the other side, with a 
series of sponges hanging from the middle; in the center here 
is a tub of water. As we turn the crank, the clothesline would 
be in motion and as we drag through the trough of water, the 
sponges would absorb moisture and bring it over here to the
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wringer, the wringer would squeeze the sponges as they 
passed through and, of course, squeeze the moisture out. This 4 
is the principle of the system to get heat from where you do 
not want it and take it by some correspondingly easy method 
somewhere else where it is economically disposed of. 

I have had different buttermakers come into a plant in 
which I have been working and say they do not understand 
how cold can be produced by expansion. We will suppose we 
have a cubic inch of ammonia gas that is at a temperature of 
80 degrees. There is a certain amount of heat there. Sup- 
pose we expand that cubic inch of gas at a temperature of 80 
into two cubic inches. You simply draw down air and, in- 
stead of having a temperature of 80 degrees in one cubic inch 
you have only 4o degrees in two cubic inches. If you expand 
that farther and keep thinning and thinning it down, you will sf 
get to a point where you will produce frost on your coils, and 
when your gas is compressed, if nothing happens to it, it will 
expand again if allowed to do so. If you generate a certain ft 
amount of heat in compressing it will absorb the same amount 
of heat when allowed to expand, and if you take and cool that 
gas when it is compressed (and by compressing the gas you 
will have a temperature that runs up to 400 degrees) and run 
a lot of cold water over it and take the heat out of it, when 
you put that gas back where it will expand you will have it at 
a point where it will have to absorb heat in order to get to its 
normal state. If you have one pound of air at a pressure of 
14.7 pounds and 60 degrees temperature, and compress it to 
110 pounds absolute pressure, the temperature would be 475 
degrees. If you cool that down to 65 you take 410 degrees out 
of the gas. The specific heat of the air being 23-100 gives you 
value of 97.58 British thermal units. If you extract 107 Brit- 
ish thermal units from a pound of water at 60 degrees Fahren- 
heit you convert it into ice. One pound of air at 60 is com- 
pressed to 110 absolute pressure and cooled to 65 and if sur- , iF 
rounded by .57 pounds of water you can convert that water 
into .57 pounds of ice when the gas is allowed to expand. 

I think, perhaps, we had not better discuss this subject =
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further. I see a great many have to take a train shortly and 

. we have gone over the time which your secretary has allowed 

me. I thank you. E 

The Chairman: The next on the program is Dairy Schooi 
Pointers by Mr. L. W. Winter, of Chippewa Falls. 
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Dairy School Pointers. 
Mr. L. W. Winter, Chippewa Falls, Wis. 

Mr. President, Gentlemen: 

I think perhaps there are older men here who could han- 

dle this subject to better advantage than myself, but will try 

and give you my views as best I can. 

I might say as a starting pointer, that had it not been for 

the training that I received at a dairy school, I would not have 

been able to have given you a talk. 

The few weeks and months that I spent at different dairy 

schools were weeks of pleasure as well as busy ones to me.
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While there I met with men, who were skilled in their 
own individual work, men who have worked themselves up +e 
from the very bottom of the profession until they stand as 

ideals for us to go by, and I feel that I received instructions 

while attending these schools that are scarcely ever met with a: 

outside of college walls. 

Although we may be just as good creamery workmen, 

without the dairy school training, we do not realize that 
higher responsibilities rest upon us and inspire us to give the 

best there is in us, to the cause we represent and which will 

sooner or later by grasping every opportunity offered us, reap 

us a reward. 

To the young man who has made up his mind to be a but- 
termaker, and has had no experience along that line, I would 

not advise him to go at once to a dairy school, for I think a a 
man should work in a creamery at least six or eight months as 
helper before attending dairy school, it will give him a chance 

to get an insight into the work and see whether he really cares “ae 

for that kind of work or not and he can then better under- 
stand the terms and methods used at school. 

And after spending a few months in a dairy school he 

should not go out to work thinking that he is a full fledged 

buttermaker, for it takes years of practical work in a creamery 

for a man to develop himself into the kind of buttermaker that 
is wanted, yes and needed to fill these first class positions, and 

I think a man should take up the work with a full determina- 

tion to be one of the best. 

The old saying of Better to know too little then to know 
too much, does not I think hold good in the dairy industry, 

for there are very few of us who will ever know too much 
about the business, and the more we can reach out and grasp 
new and beneficial ideas the better will we succeed with what 

we are trying to accomplish. 

It was a very surprising fact to me, while attending dif- le. 
ferent dairy schools to see how many of the older buttermak- 
ers there were who fell down on the simple problems that were 
given us, such as figuring overrun and so forth, they under- -f-
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stood what the overrun was but they could not figure it out, 

and some of these men had been in the business as much as 

ten years. You may think I am putting it rather strong, but 

at the same time, it is an absolute fact and I think the dairy 

school instructors here will bear me out on that point. | 

At the same time I was pleased to see some of the older | 

men there, for it showed that they were interested and knew 
that it was to their interest to attend these courses in order to 
meet the new conditions of affairs as they exist today and to 
make a success of them. 

I have talked with a few buttermakers and there are a lot 

of others of the same mind whom I have been unable to talk 
with, who think that a dairy school is all humbug, men who 

think that all there is to buttermaking is to sour the cream 
and churn it, turn the butter over to the manager to dispose of 
and there let it drop, knowing not whether they had an over- 

run or an underrun, whether their butter scored an extra or a 

second, more apt to be the latter. 

These kind of buttermakers are a disgrace to the cream- 
ery business and some day they will find out as the farmer 

said of his calf which had gotten through the fence among a 

lot of steers and after working and sweating for about an hour 
to get the calf back without results he said, darn you go it, 

you'll find out the difference when supper time comes, so it is 

with this class of buttermakers, they will find out the differ- 

ence when it comes to the shake down and they find that they 

are left behind. 

In taking part and listening to debates, I have always no- 
ticed (when no partiality was shown) that the judges always 

: decided in favor of the debater who had some authority back- 

ing him up in the points he brought out. 

So it is with us when taking part in creamery discussions 

or settling disputes at our own creameries, we must have 

some authority on which to fall back upon and we most nat- 

urally turn to the dairy school for we know that these schools 

are represented as a general rule by the best men of the coun- 

try and so stand as high authority.
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The most important advantages gained by attending a 
dairy school are the chances of experimenting and trying out +a. 
the different methods used and in case of failure to bring about 
the desired results the loss does not fall upon any individual 
creamery and one cannot meet with the other fellow without et 
learning something. 

I found this exceptionally true while attending the course 
at Ames, Iowa, this winter, as nearly every state west of the 
Mississippi river was represented there by one or more but- 
termakers and by associating together and telling one another 
of our experiences we found it very interesting and instruct- 
ive indeed. 

There is one thing I have noticed that the buttermakers 
do not take enough interest in and that is the bettering of con- 
ditions on the farm, they are not interested in farm life and do -E- 
not care to learn anything about the feeding and care of cows 

and so forth. 

Now this is a great mistake, a buttermaker ought to know : 
these things so he can help the farmers to solve the difficulties 
that confront them, while doing this he is gaining their friend- 

ship, getting them interested, so as they will feed and care for 
their cows better, produce a better quality of milk and cream 
and will eventually bring about more desirable results. 

Now the dairy schools offer a little training along this 
line but they do not offer enough (except in the long course) 
and the average buttermaker does not even take advantage of 
the little they do offer. 

I spent the better part of two years at an agriculture 

school which covered pretty well the subjects of better breed- 
ing, better feeding, and better care of stock in general, before 
I took up the creamery work and gentlemen I can assure you 

it was time well spent, for we have got to come down to this 

fact, that the creamery and the farm must work hand in hand 
if we are going to better the conditions and raise the quality ome 
of our butter. 

The legislature may pass all the laws they wish to, send 
out as many inspectors as they care to but as long as this re- -a-
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mains a fact that the creameryman and the farmers are pul- 
ling in opposite directions and are not working in harmony, 
we will never better the quality of our butter and the Oleo 

people will eventually win out. 

I have often heard this assertion made, what’s the use of 
going to a dairy school, they don’t tell you how to make good 
butter out of poor cream, now it appears to me this is a very 

foolish idea. Do we want to make butter out of poor cream, 

do we want to encourage the production of poor cream, I say 
no, there is too much time and money spent now in trying to 
manufacture a machine that will make good butter out of 
poor cream, why not make a machine or a good cream vat: 

that will sell at a nominal cost, one that will be in reach of 
every farmer so that he can keep his cream good and save the 

expense of all the machinery it takes, to take care of it after it 

is partly spoiled, pasteurization may help, but it is not a cure 

all by any means. 

Well I think I have about covered this subject but in 

closing I wish to say to those buttermakers who are stay-to- 

homers and are continually kicking about their lot, to leave 

the monotony of the creamery for a while and take a course in 

a dairy school, for if you don’t I am afraid you will be like the 
fellow who died and went to heaven, but when he got there he 
did not find things as lovely as he thought he would, the 
streets were muddy, the houses were poor mean little affairs 

and he had to work just as hard as he did down below, so he i 
chought he would go to St. Peter and ask him why it was, so 

he goes and says St. Peter you don’t do as you advertise, in 

your good book you tell us of the beautiful walls of Jasper, 

; the streets of gold, the singing birds, the laughing rills and 

beautiful flowers, now you haven't any of that here. 

St. Peter says to him, “Young man, you are in the wrong 

place, you ought to be in hell, they can afford all those things 

down there, they are doing a bigger business.” 

The Secretary: It is understood that the silver cup will 

go to the association having ten entries. The association hav- 

ing the largest score has only nine entries.
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lL. H. SCHROEDER, CHELSEA 

FORMER VICE-PRESIDENT 

The silver cup goes to the Southeastern Buttermakers’ 

Association. 

Here is a silver cup that goes to the buttermaker scoring 

highest in the judges’ scoring contest, and it goes to Mr. H. C. 

Raven with a score of 82.7. He is 17.3 points off. I will take ‘ 

the time to read the averages of the first three.
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The second and third prizes, silver plated butter triers go 

to A. H. Wilcox, second, score 80.8 and G. P. Sauer, third, 

score 75.8. There were eighteen contestants. 

Contestants participating in the butter judging contest: 
First Prize—Silver Cup, won by H. C. Raven, Bloomer. Score 

82.7 per cent. 
Second Prize—A. H. Wilcox, Bloomer. Score 80.8 per cent. 

Third Prize—G. P. Sauer, East Troy. Score 75.8 per cent. 
Second and Third Prizes being silver plated butter triers. 

NO. ENTRIES. SCORE. 

10 South Eastern Association ..................... 92.30 

15 North Western Association .................... 92.00 
9 Brown Comnty Association! .... 0.55... .250.0%+. 92:33 

Dane County Assacwtion’ <2... 0... ce cec cee QELAY 
9 Jefferson County Association ................... 91-40 

4 Polk ‘County Association ...........00ceecssee+ QE:GE 
I Fond du Lac County Association ............... 90.00 

The Silver Cup was won by the South Eastern Butter Makers’ 
Association. G. P. Sauer, President, East Troy, Wis.; J. E. Enright, 
Secertary, Eagle, Wis. 

Members of County Butter Makers’ Association, competing for 

the Silver Cup, donated to the County Association having the highest 
"3 average score on ten entries.
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The butter scores are as follows: 

BUTTER SCORES. 

Buttermakers’ Convention, Eau Claire, Wis. 

No. Name Address Score 

116 Aderensen, Louis, Ashland ................2-22+-++++ 92-50 
135 Allen, G. W., Stevens Point ..............2-220-+0+-++ 90-83 

12 Berge, Thos. J., Northfield ............-.0.02-+eeeeees 90.16 

Si Borchert, Gi) Forks 2.0.0.0 cesses. ingress ese QUO 

83 Boldt, Wm. C., Waterford «......<..0.06.600-s.0.02.. BE 

8 Bragg, Clarence, Poynette ............0.2--eee esse se 90-16 

tt Blunienstem, F, Berlia <2... 5.5. fc .0c scence neve =o Gir SS 

132 Borschinger, Henry, De Pere ........02.00.0000000000 91.16 

134 Bower, F., ‘Cazenovia 2c 2. <0o <2 sjsjecisieae weet tnisivisiviore ss 93.00 

42 Cooksey, S. B., St. Joc, Me. .... 2-220. ccccncessteese QR | 

yy Crean, MER, Mma a ase ccd che sineennnncs ORS 

5g Chapman, J. F., Whitewater 20.00.0005 scene. esse ens GS-98 

tog Chapin, Byron J., Cushing ..........----+---+++++++++ 92.00 

¥8 Christensen, Walter, Darien ......<......2<2..00i0-2- 92-50 
19° Cobb, Ernest A, Sun Praitie 2.2.25 30.4 10 ..005-.4s, BBLBY 

gy Christens, A.A.) fetterson oo: sc. cs se saes ee es sins tks Gino 
Ge ines, 0 hae Wie os oe oa sesces Se crevices GES 

63. Colwell), Ro P> Rives Balls . 22.25 ce ts Skene seen yrs) 92088 

75 Cook, SB, Placer... 22. cn ccs cnn cence cece ts: SE 
toy Clark, W. J., Lake Beulah .....0 0. -c-ccssaneecessaces $206 

110) Christensen, Bi, ‘Totiale. 2. <..- (20010052 pa cicec’ns ete eae SOOO 
¥90\ Carswell) “A, Clear Take <.. 2 -o jon lececrenettets vous OS.10 

2 Dudley, J, Banctott on 52s 00 so maine ee sare mee sens) 9O-5O 
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Awarding of special prizes. . 

International Salt Co. offered to the buttermaker winning 

highest average score for 12 months in the scoring contest, 

using Wyandotte salt, a set of dishes; won by L. P. Holgerson, 

Troy Center, score 95.24. 

The three highest scorers for December, January and 
February were L. P. Holgerson, Troy Center, 95.44; G. P. 

Sauer, East Troy, 95.10; A. W. Zimmerman, Norwalk, 93.20, 

each being presented with a suit case. 

The Chairman: We will now have the report of the reso- 

lution committee : 

Report of Committee on Resolutions 

We, the buttermakers of Wisconsin, in convention assembled 
hereby petition the State Agricultural College to issue a bulletin 
for milk producers illustrating and descriptive of improved stalls 

E and arrangements that make for sanitation, healthfulness and 
cleanliness in dairy barns and whereas, the wants of the milk 

producers along the aforesaid lines have not been satisfied: 
Therefore be it resolved that we again urgently request the 
management of our agricultural college to issue such bulletin. 

Resolved further that copies of this resolution be sent to the 
president of the university, Dean Russell, and to the committee 
on agriculture of the board of regents. 

Whereas the Mayor, Common Council and Business Men’s 
Advancement Association, also the kind people of Eau Claire
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having shown us such a hearty welcome and entertained us so 
right royally during our convention here: P 

Therefore be it resolved that we extend to them our hearty 
thanks. ‘ 

Whereas Mr. S. A. Cook, of Neenah, has shown his great 
interest and appreciation of our association and in the advance- 
ment of the same has donated three leather covered chairs and 
cash prizes, 

Therefore be it resolved that we extend our hearty thanks 
for the same. 

Be it further resolved that a copy of these resolutions be 
sent him. 

Whereas, the J. B. Ford Co., Wells Richardson Co., Chr. 
Hansen’s Laboratory, International Salt Co., having donated 
special prizes for our high scores in butter, 

Be it resolved that we extend our hearty thanks for the 
same. 

Whereas, Hon. E. H. Webster has resigned as chief of the 
dairy division bureau of animal industry of the U. S. depart- 5 
ment of agriculture, and whereas, we buttermakers realiz- : 
ing the great ability of Mr. D. B. White, now assistant dairyman 
in the dairy division, and believing him fully capable of fulfilling 
the duties of this office, be it resolved that we hereby petition 
the Hon. J. A. Wilson, secretary of agriculture and the Hon. 
Dr. Melvin, chief of the bureau of animal industry to appoint 
Mr. D. B. White to fill the vacancy caused by the resignation of 
Hon. E. H. Webster, as chief of said department. 

Resolved that the best interests of Wisconsin would be 
served by having a uniform monthly statement and such state- 
ments to be furnished by the dairy and food commission for 
filing and auditing. Resolved that the legislative commi:tee 
shorld be asked to pass such laws as to compel all dairy animals 
to te tested for tuberculosis, and the delivery of cream not over 
48 hours. And the strengthening of such jaws as are now on 
the statute books as experience suggests would make for better 
enforcement, be it resolved that we pledge our support to the 
Wisconsin Protective Association in its fight for a square deal 
in the transportation of cream. 

A. J. WILCOX, a) 
F. A. SEEBER, 
JAS. F. McGILL, 

Resolution Committee. *
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On motion, duly seconded, the resolutions were adopted 

as read. 

The Chairman: Are there any other committees to re- 
port? We have heard the report of the committee on the paper. 

What will you do with that report? 

Mr. Raven: I move that the report of the committee be 

accepted. Motion seconded and unanimously adopted. 

The Chairman: Is there any other unfinished business? 
The Secretary: There is one matter that has been spoken 

of to me and I would like your ideas on the subject. That is, 
at the Iowa and Minnesota conventions they make a differ- 
ence between gathered cream and whole milk butter, and 
whether or not the boys who are making gathered cream but- 
ter feel they are getting a square deal as compared with the 
fellows making whole milk butter, is what the officers want to 

know and to comply with their wishes. If you want to ex- 
press yourselves at this time I would like to hear from you. 

i Mr. Winter: I do not think there ought to be any line 
drawn because at the scoring contest this winter in Iowa gath- 
ered cream butter won out as against whole milk butter. | 

think we should not draw the line. 

. The Chairman: Nearly everything received at the cream- 
eries now is gathered cream and it will only be a matter of 

time before the gathered cream butter will be as good as that 
made from the whole milk. 

Mr. Carswell: I would like to say a few words along a 
new line of thought that has come to me since attending this 

convention. As long as I have been making butter, the con- 

: ventions have been conducted in about the same manner, go- 

ing along in the same rut one year after the other. We havea 

thousand buttermakers in this state. The attendance at the 

convention this year is 150. I believe that is a pretty small 
percentage of the buttermakers of this state. I believe we 

have the best state conventions that are held in this country, 

but I believe there can be improvements made to bring out a 

better attendance of buttermakers. Ninety-five per cent of 
the buttermakers who are here this year will attend next year,
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perhaps there will be five pér cent of new men. This idea of 
putting a thousand dollars into a premium fund to go to the 
buttermakers that have the best creameries, situated in the 
best manner, does not seem to me to be the right thing.. That 
thousand dollars is divided among the buttermakers that are 
the least in need of it in the way of encouragement or financial 
benefit. I believe there could be something decided upon so 
we could have a scoring competition, to which each butter- 
maker would bring a five pound jar of butter, and if necessary 
have it scored by a set of judges. The boys have stood by the 
scoring contest and it does as much good as competing for a 
thousand dollars. I believe we could do more good by spend- 
ing this thousand dollar’ premium fund in some other way, 
either paying the railroad fare of the buttermakers or devoting 
it in some way towards their expense in attending the conven- 
tion, that we would have, instead of 100 members, five hun- 
dred members. We ought to have half the buttermakers in 
the state here. I just offer this as a suggestion. I would like 
to see a little change made in this. Like everything else, the 
convention plans get old and stale. We all have a good 
time but it is the same old routine year after year for the last 
ten years. 

Mr. Moore: Do I understand Mr. Carswell to suggest 
that there should be a difference made in the premium fund 
between those that come to the conventions and those that do 
not? 

Mr. Carswell: I would do away with the premium fuad. 

I would use the money towards paying the expenses of the men 

coming to this convention. A good many cannot afford to 

come to the convention and I believe a way could be worked 
out by helping them pay their expenses. I would do away 
with the premium fund altogether. I do not believe it is nec- 

essary. The same men get the biggest share of this fund year 

after year. The fellow that needs this assistance has no chance ‘ 

so he does not send his butter and does not come to the con- 

vention. We have to show the other fellow that he will be 
used at this convention exactly like the other fellow that is at .
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the top and has a good creamery, if our association is to help 

the business of buttermaking. 
When we attend the dairy schools and different conven- 

tions the professors get up and tell us how the buttermaking 

business is of such importance. Not only has it become a 
trade but it has become a science or profession. But what 

does it amount to? There is no inducement for a good man to 
stay in the business. We are losing our best men from the 
creameries. Ninety-five per cent of the best men that have 

been in the creamery business during the last ten years have ~ 

left it.. They have been in the creameries for the last ten years 
have gone to dairy schools, have been trained for the last ten 

years, but after ten or twelve years, after they have the knowl- 
edge, the state dairy commission comes along with a salary of 
$1200 a year and takes those men out of the business. The 

commission men and supply men take them. I believe there 

is something radically wrong. We will never keep the men in 

the business the way it is conducted today. I believe that not 
over fifteen per cent of the buttermakers at this convention 

today have any expectation of being in the creamery ten years 

from today. They look forward to the time when they will get 

out, and perhaps not ten per cent expect to be in the business 

ten years from now. I believe this business has to be built up 

much in the same way as has been done in Denmark. We have 
got to get this business on a good sound footing so when a 
man goes into a creamery he expects to stay there. He has a 

good job and sticks to it. To get it on such a footing as that 
we have got to keep the men in the business. If we send a 
young fellow just off the farm or from some other business out 

2 to run a creamery, the farmers say they cannot trust such 2 

young fellow, but if we put the business on the same basis as 

it is in the old countries and let the men in the business stay 

in the business, the young fellows would have to work up, 
which would take time, and by the time they have to take a 

manager's place in the creamery they will be competent to do 
so. The business today is in such a state they cannot afford to 

pay good wages. 

I believe this association can do 100 per cent better to ad-
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vance the profession of a buttermaker. If you build a canning 
factory, you do not take as manager of that plant a man that 
is producing vegetables around there, even though he has 

some stock in the business, but you put a man in as manager 

who knows the business from the ground up. It is the same F 

with the creamery business. I believe a great deal can be ac- 

complished by this association if it is only brought about in 

the right way. The association is all right but we must have 
it to draw the men engaged in this trade in closer relationship 

one with the other, and put it on a more permanent basis. The 
business is only temporary now. A man enters the butter- 

making business because the wages are a little better than in 

ordinary trade, it does not take him as long to work up and he 

goes into the business because he likes it, but he only tries to 

get a little ahead so as to go into some other business. He does 

not go into it with the idea of making it a permanent business, 
or a life study. There are good jobs in the creamery business, 

as good as in any other business, and the wages are good ' 

enough if the men will stay in the business. 

The Chairman: I think it is a very good suggestion and 
I believe the association ought to try to do something along 

that line. We have been trying but possibly we have failed, 

although I know in a great many ways we have not. 

Mr. Carswell: I simply offered that as a suggestion. 

The Chairman: It would be a good thing to have more of 
the members offer suggestions. If any of the boys have sug- 

gestions it would be a good plan to write the executive com- 

mittee and put them before them. 

The Secretary: Your officials will be glad to do anything 

that they think will be to your best interests. I am impressed 

with what Mr. Carswell has said. It is very true, but he must 
realize that this country differs greatly from Denmark, al- 

though there may be a time when we will be on the same plane 

in some respects. The buttermakers have to deal with farmers 

and we have to educate the farmers so we can deal with them 
as business men. 

The first day I came to Eau Claire I was talking to a very
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prominent man, a farmer who is at the head of a large state 
organization of farmers. He is president of a farmers’ cream- 

ery not many thousand miles from Eau Claire. He said he did 
not know that they would have their present buttermaker for 

another year. The buttermaker has been there a. couple of 
years and they thought he might want a raise and this man 

thought he was getting enough. In another creamery in 
which he is interested the buttermaker is getting $125 a month 
and he thought the buttermaker should not get over $60 or 

$75 a month, as that was high enough. The other trades have 

a union which hold up wages and keep men in the business, 

but I do not know whether that time will ever come in the 

dairy business of Wisconsin or any other dairy state when we 

can work along that line and have a union. We are told we 

have a butter trust and perhaps we might as well have a but- 
termakers’ trust also. It is up to you to tell us what your 

wishes are in this regard and we will be glad to be of assist- . 

ance to you in any way that will be satisfactory to you. 7 

Mr. Carswell: I do not believe myself that we will see 

the time for a good many years when we will have such a 

thing as a buttermakers’ union, but my idea is to keep the 

good men in the creamery and by so doing they will educate 

the farmers. When the creameries are run by a set of young 

fellows that have only commenced the business and stay in it 
a few years, they will necessarily be followed by another set of 
young fellows, it leaves a set of incompetent operators 

throughout this broad country in charge of the creameries. 
How can we expect to educate the farmers? If we stay in the 

business we will show the farmers it takes a little knowledge 
: to run a creamery and they will appreciate what it means. 

I had a little experience of my own. I went to Clear Lake 

some four years ago. The creamery had been through many 

changes. Two years ago we organized into a farmers’ cream- 
ery. I make by the pound, receiving three-quarters of a cent 
a pound for every pound of butter I manufacture. I have got 
to employ the help that is necessary to run the creamery and 

. turn out the goods in first class shape. Last year they knew 
»



232 PROCEEDINGS OF EIGHTH ANNUAL MEETING 

I drew over $2,000. I pay my help good wages, my first man 
$50 in summer and $25 in winter. They knew what my ex- 
penses were and I told them how much I made. I told them 
last year I made $1285. Our board of directors I believe is as 
good as a<reamery ought to have, and the board thought I 
ought to have a little more. I said I was satisfied but the 
board said I ought to have more money so as to make a higher 
salary next year. I told them an increase in the- business 
would mean more money: for me next year and they said they 
were willing to make an agreement in writing that if I did not 
make as much money next year as in the past they would make 
the deficiency good. Those are the kind of farmers it has been 
my luck to do business with. They know it takes money to run 
a business right. They appreciate what a man does for them. 

We hear people say the creamery is not healthful to stay 
in. I do not believe that. If a man takes care of himself he 

+ will find buttermaking is a more healthful business than almost 
: any other indoor occupation. I believe a man can spend a life 

time in the creamery. 

The Chairman: You evidently have been very fortunate 
in the people for whom you work because the majority of co- 
operative creamery directors do not feel that way towards the 

buttermakers. : 

Mr. Moore: I worked for a co-operative creamery and I 
did as much as any man could do to build it up. We started 

with 80 patrons and got up nearly to 200. I bought their coal 

at wholesale price. When feed was scarce and farmers had to 
buy feed, I bought feed by the car load, bought salt by the car 
load for them, in fact did everything it was possible to do for 

them, and when I asked for a raise of wages they would not 
give it tome. Finally the manager, who appreciated my ser- 

vices, said “Jim I will give you that raise out of my own sal- 

ary.” I said “No, I will not do such a thing.” I do not know 

but it was the best thing that ever happened to me that they 2 

did not give me the raise. 

Mr. Hildeman: It is a fact that the farmers ought to have 

a good show but in one way they have too good a show. They
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are allowed to do as they please in many ways, for instance in 

hiring a buttermaker. Mr. Moore spoke of one farmer think- 

ing of changing his buttermaker. I am in a creamery at Chip- 

pewa Falls and we have had letters from 25 to 50 buttermakers 

looking for a job. It seems to me there ought to be a different 

system of getting buttermakers. Instead of certain parties 

having advertisements in some of the dairy papers that have 

advertised to engage buttermakers, there ought to some differ- 

ent way of getting them some way by which buttermakers can 

only be engaged through this association, or else have licensed 

buttermakers. The farmers have the opportunity to engage a 

buttermaker cheap now and they take advantage of it. 

Mr. Moore: What we want is a buttermakers’ license. 

Mr. Hildeman: Now we have no system at all. Anybody 

can go into a creamery and attempt to make butter. There is 

no system whatever. 

Mr. Carswell: I think my point would cover that. If the 

old men staid in the business the young men would have to 

work up. 

The Chairman: It is not the old men in the business that 

are helping it. I believe it is the young men that are coming 

on that are going to make the future buttermakers, and are 

going to stay with the business. They are going at it in a sci- 

entific way. The old fellows were not willing to accept any- 

thing new. I am not referring to the speaker, however. 

Mr. Carswell: I have been in the creamery eleven years 

and call myself young in the business yet, and there are mighty 

few old buttermakers left in the business. When I entered the 

business there were many bright young fellows in it and out 

; of 75 that were at the Minnesota Dairy School in ’99 I believe 

there are not over 15 or 20 of those boys making butter today, 

and there were as bright boys there that year as are there this 

year. Where will those bright young fellows of today be ten 

: years from now? You will not find them in the creameries. 

The Chairman: Conditions are changing the last five 

years, in fact during the last three years. The men who are 

: running creameries have come to an understanding of the fact 

» 
.
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that they have to make improvements right in their own busi- 
ness or they cannot keep the good men there, and those im- 
provements are being made every day. They have better con- 
veniences and you will find creameries today where there is 
everything for a buttermaker to do with to save labor. Even ‘ 
some of them have packing rooms and things like that, which 
we never before thought of, but they are coming to today. 

If that is all a motion to adjourn will be in order. 
On motion, duly seconded and carried, the meeting ad- 

journed. 

PREMIUM MONEY 
-_ NAME. Address. Amount. 

1 Ed. Torpey ................Waterloo, Wisi.c.55cs5$ 80580 
2 R. E. Tamblingson.........Cambridge ............. 13.50 
3B. BL Tocker.. 2050.5); ieee 3-99 
4: -C. PL Tingieft :...:....<.5.2, Goats Wayne <.2-205-5- 9-99 
eS ree Se oe 4.98 
OF. Mo Werner) c... i027 Wate es 12.48 
7 CRE Wastike.. 2202. tomentose 9.00 
BB Rh OR as oestrone ERNE cg Sy bec igarn 9.00 
9: W..W. Wieemeton =... -.27 Viregaa ccc... 5... 5-49 

0: A We oo os sg OE? woe ccs cece 20.49 
BE. Yr Waders hoc SS cage 3-99 
12 F. W. Zastrow.............Amherst Junction ...... 6.48 
13 A. W. Zimmerman.........Norwalk “............... 13.98 
14 | BW, Paste os kc ERNE tee 9.48 
15 O. J. Krogstad.............Chippewa Falls ........ 8.49 
ie ey eo eee So, nea 9.00 

7 LH, Winter........:.....5shippewa Falls....-.... 3-48 
18 Forest. Pierce. ..:... 2... tae Wigiie ek, 9-99 
19 - Clay ‘Tyler -....i 5. 5.200 West De Perecccc.. 52)... tage 
20° FC. Dhempaons.:..4. 4550. GeepO bos sit ccos sc, 13.50 
21 WAS Seewatt 55) ols IR ye 10.98 
a2 (GC. Pi Saet cc oi ee 22.98 
23 E. Schefer...........<.:...Mew Holatein ....:...... 3-99 
24. J. Behe: rs, 54 ace OR oo ona: 12.00 
25 C. H. Sorensen............Fond du Lac............ 3-00 
26 H.C. Schulte..............St Croix Falls.......... 13.50 
97 TW. Sirgen 85 ane 8.49 
28 E. G. Soltwedel............Lime Ridge ............ 9-99 
29) F. Bi Sader. 58 osc. scicee WOW ARES. «oxo 6c occ, 8.49 
GO” HC ROO 505555 0 ae ENE eee a eee 3-48 
SYNE Roctile (2 tet) 23 Gherey on cs eics aia 9-99
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— NAME. Address. Amount. 

go Eh. Raven ..<.... + 52055502. Bloomer... 0255. ...... 158 
BEN aw ans oo oon NE on orc esses eens) F3.80 

F a4). J, 2 eceke sss. ew ADDUIH ............ 18.00 
35 BEG. Paaisen ss. cose. ICMATUSOR . 6. oi. 00 es 7-50 
Re UENO a cs oat WEMMIBE 0 oe ssc cic sae v's 3-48 
SE NR one oe «sane, WOE De Pere .......-.. 13.98 

| ok ago 5 oo Gia ao p TAONED. cn cng cine os 5-49 
ire, RING nee cicivlen in et ONQOIME <3. ste wces | IZI5D 
a Re Rese sictcicit dow RAEN las ccs Ss vsiwsesiess 4.98 
BOD Ps eC a onic. 5 OGEEION <5 soso sv cise ns 7-50 
mi L. Moersch 2.20. 5.005.0 Peebles... c00...cs. 2s. | 128 
Bee Fe WRN no c= 2 ikon cs IROOM <6 5cce sels eee es 6. 
Ba Pee DARL BNE oo ows 5 < secon WIUCWAEET «5. 0c noe on 
A ogo oo oa cso sina AINE O 6 cc bass see's 4.98 
ae Me EO Reet cs 0  pewe Balls ......... 13.50 
$ Die Si geen ins daw EE sess ssss. | 180 
47 G. E. Melindy.............Sheboygan Falls ........ 6.48 
@ Me Meser ................: New Holstein ........... 12:48 
aa fo F- McCall. ©. ......-.-, Little Suamico .......:.: 12:99 
Te tee oS a de 5-49 
ES Ol Re WCC Ora <a 25 oe MINEORE oo. ek ee cine s 9-99 
G2 Ae McCready ons st ARBYIS oo. ss See ees 9.00 
Sie GOWEE EGS ec iicetg in ine PAOMEEA oe 5 Soe ce ccsSeices 7-50 
Nr RNS has le oy oasis REIN Galois 6s sae dw ee 4.50 
oN Be Ec ale asa oe oc cx INOMIIMENIO 0 06 one uic ae ses 5-49 
Ceo ee D.  ae 4-98 
EE ncn ese EN ccc cceicleces BRB 

RE ON ss os ON Oo Gis Sas wale 6.48 
RRR ote RE aces cecexes 16.5 

MODE OR oe a in 5 cs wie SUMMON (oc sowie wa dig ines « 9.99 
6x ©) A. Rictsmeter....:. .... .-- Mamitowoe .....:2.-.... 6.99 
Ga" Max ©. Koenig........-<.- Wausau ....6....0..000. 10.98 
6g.7 T.. Facksoes. 2 ..ccc5- 53. NOR Grove occ... 20. 1200 
Gg A. JORGIO oS oo cnc eens ce COMBEDOTY Kosice. ses. 15.00 
G5 © Jaeobaott <2 corn WSO 6a. oes scones 9500 
OO Ls AeNsOR 0565s o ence t ASD 555500505 00-%006 .. 10,50 
67 GM Allen..............:-Stevens Point ............ 5.49 

: BO teh NIC Krak ccc 5 6s MORON oe co lccc ee cee 3-48 
69 Geo. &. Borcherts..........FOrks ......050..00.55. 12.8 
PO fee ews coil oe ie OPNOMEE oii 5 Ricca ys 3-48 
We armies ini Sn) OR oe oa oie ace dis 5 u's 6.99 
72 ‘H. Boerschinper ............ Bast De Pere «..:....... 6.48 
EE aos 5 IE ces ecesevase. ERGO 

; 74S. B. Cooksley..............-St Joseph, Mo............ 4:98 
FEO BI £0 hina one NE —) Sea Sheela 5.55 
go J, Chapman. 0-22... Whitewater .....25.-... Tags 
OF Croc ON soe cos veces 9.00 

} 78 W. Christensen ...........Darien ............-.... 10.50 
»
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— NAME. Address. Amount. 

99 A Aosoupistans, .. 00 Ass JeMerson. 6 is. ce 7-50 
Be a ass ee VON oe so ct Sawn e's ose 7-98 
Sr RP. Coltwetl.5 235... is... ever male. Ss 54s ore 
BSD. B. ages eo ass is $e 5 ce IOC 6 sess tay sk 2 ROO: 
83 2 COME Fee coi < 4 Ae BOAR sb ecncks< 08 10.98 
Ror A. Cosmet a0 ors co. Sac < GAT PRS se oe nese) 2 Eaege 
SS: Jo Daley. cs as. eee os as FSS 4.50 
B60 I, Baul. 55 ete 5s ee 
87° PF. Dabareiner  ..525.. + eset feRPOO oe scien tse c sats 6.48 
88 L. Dabareiner ............-Hortonville ............ 12.48 
BRR, Fe BB dca vs «cog ONION OPOER. oc asiccy sc: EBISO 
90> A, Braet inc cS SOE NE ct ee oe! 
ot 5 Seen. ee os oe tet wee 6.48 
Qa: Co J be. co. i we OR OS Ts 4.98 
Og B.A. Biyatic 2.2 Soc. West Be: Pere ose. s:. 7-988 
94: W. J; Pend... < Aspe emerson os esl 
i Tes Ba GARGS 2's icin rh OR re nig eae abe ne ne 7.98 
9p) FF Gaeeke: Jes ccc. i RE Goes oo ioe Rae 6.00 8. 
97 Ro Gregory ...<<5. 2... 72 New Branktin ....:. c.03° 6.48 
OB ASW Renova: 558 cre i OE Sei ek 4.98 
90: Po Wa Games 0.55. OS st sk 4-50 : 

roo: J. S: Geodrich..- 5. :,2 Augesta 2. ices. cscs. ss. > T0298 . 
BOs OF Gr i 5s hr POOR paces. eta. <k “EGGS 
B62: A, meow sox <5 ast re EEN wes i cialaicaak xe 9.00 
903° -O.. Gterach on 25500 OES sac ce. oe EEE 
$04) No Pu ansen 2.2 ccs 5s MO se oc dts, 9.48 
F050 RENE HOt oo. o cs sec op IE Oe os 5 PET 3-00 
406: EH. Ki: Planson..... 530i. DAOMEOWE occ cc cds. es. ES 
fer Ey Hekate css se once EE ae ie Sele ig wines ERO. 
TOO) FT, atest: cx oe ret wees hs oat nein 9.00 
tog L. P. Holgerson. ..:.: «1.5.4 roy Center ............ 38.00 
§io (A. We. Beit, sa oc Re ek 5 3-99 
f1E WeES Hathaway. 5.5... so. cfOmeraO = 0 deena ee co TIO 50 
tig A. © -Fiaberstich. 3: .25..: 5 MONON 55x55 Nee a 4.50 
WES WV eae a sine Geol eNd e on ROE Race: 1) MD 
BIg 0 EL iagsen..s.5 cient geese 6.99 

$1091 87



TABLE OF CONTENTS 
PAGE 

Articles of Incorporation. .. 2. 2. ...06.2 ss esestececceeeeses. 17 
Address of Welcome, Hon. W. H. Frawley, Eau Claire....... 24 
Address, J. P. McAnulty, Secretary Commercial Club, 
Be ae ein cawanesen ceive censtes-=- SO 

Address, S. B. Shilling, Chicago. ........-.-2-+-++eeeeeeeeees 79 

Address, Dr. Chas. B. Morrell, Chicago..........-.--------- 93 

Address, Hon. B. D. White, Washington, D. C.........-.---- 14 
Aids in Starter Making, S. B. Cook, Bloomer..........-.----. 172 

MON ue Po ein Nee os gee deen mani cersiieee = | 20 

Buying on Quality-Basis to H. Burwell, Endeavor............ 45 

Butter Judging Contest, Scores...........--++0+02+02+eee2++ 221 

ACEE NOORER Geos go ice ada clo pCa eno caens cme SBR 

Creamery Management, W. J. Brennan, Tomah.........-.--- 58 

Cream Rate Case, F. A. Seeber, Waterloo.............-----. 144 

Churning and Working, A. H. Wilcox, Bloomer.........-.-. 178 

County Butter Makers’ Association, Scores.............----- 219 

Dairy Farmers and Pure Feeds, Prof. W. W. Woll, Madison.. 30 

Dairy School Pointers, L. W. Winter, Chippewa Falls........ 209 

rete at (rete oe ae Se ene ences sccsciesars 158 

Government Inspection of Cream, I. O. Dybevick, St. Paul..... 135 

Good Enough is an Enemy of the Best, Hon. J. Q. Emery, 

DA os een ae oe ee ee een es cosine RO 

Handling Cream in the Vats, F. Nedvidek, Ridgeland......... 167 

Invocation, Rev. E. Babcock, Eau Claire...........+-----+-+- 22 

Beek ce Oi ceie o aie wit wie reese vere trms tis ce see ests 3 

Petter: Of. Transmittal. <0. 6.2 Fo eens craig coer eecn eee tee 5 

Dapt ot MICMIDERS. 60} oiscsc sn cmsic cs se cicewe nee ove oe eisisinnen 7 

Letter Citizens’ Business League, Milwaukee............---- 75 

Letter Business Men’s Association, Green Bay............--- 78 

Fist GE Oficial Vatcies....<. ~~. < os ecarencerceccesscesnesses+ 243 

Mechanical Refrigeration, F. B. Fulmer, Oshkosh..........-. 199 

Overrun, J: Sceiewde Pall Creek. 00.2. -s- 183 

President’s Annual Address, E. C. Dodge, Lake Mills.......-. 34 

Pasteurization, Forest Pierce, Eau Claire.............+-.-+-+ UII 

Premium Money .........----eeececeecreseceesceesesteees 234 

Response to Address of Welcome, J. F. McGill, Little Suamico 26 

Report of Auditing Committee.........-.+-.--e+ee eee eeeeees 33 

Becolntens TP. OmmenaeN occa ee deren eens 

Pera NONS eng ras Fe eee rade tess Sec cpeceeeswecen ss | ZF 

Resolutions, Change of By Laws........-.-..s+e+e+eeeeee++ QF 

i Remarks, Hon. S. A. Cook, Neenah......-.....+.+0-eeeee+++ U5 

Report of Committee on Resolutions............-.+++++++:++ 225 

Secretary’s Report, J. G. Moore, Madison..........-.--...++. 29 

Sampling and Testing Cream, A. Carswell, Clear Lake........ 161 

Treasurer’s Report, Guy Speirs, Eau Claire.......-...-..+--. 29 

Winners Butter Judging Contest.................2+eeeeeeee + 218


	Blank Page



