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LETTER OF TRANSMITTAL. 

Office of Secretary Wisconsin Buttermakers’ Association, Madi- 

son, Wis., 1916. 

To the Officers and Members of the Wisconsin Buttermakers’ 

| Association: I have the honor to herewith submit the report of ri 

the proceedings of the Fifteenth Annual Convention held at 

, Eau Claire, February 1-3, 1916. . 

: Fraternally yours, 

G. H. BENKENDORF, 

| Secretary.
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; eae “ i : Life Members. ie 

NAMES ADDRESSES Hi 
COOK, S. Ae aneeneeeennteeeeceeenceeeneeeenetteneeteneeteneettnsennneeenenneeeeesN@enah, Wis. te 
Fulmer, F. By ---ssoe-eesesesssseeneeeeeneneeee-essseeeeesMoose Jaw, Sask. Canada a] 

Annual Members. He 
Anderson, Camilla srreeeesennenennnennanenanenseeeeeeateneenteeteneeenntereneeteeeseeeeeee WW CYAUWE ZA a 
Adams, E. L. sstessensseneeteeescnsenssenneennenennnenenssenstnennnserasssntetneseeeereeseneeemeeeee Oakfield Mi 
Allen, Ford Jenne 226 W. Jackson, Chicago, Ill. ‘a 
ANgove, Jas. -nnneeon--eennneeeeeneeevenee---106 Wisconsin St., Milwaukee | 
Alexander, C. R. 175, W.. Jackson, Chicago, IIL. i 

Bowen, R. W. wrrsreeececssseennneseneecnennennnnennnssseeennnanennnrnnnaensesnneeerseeneeeeeem AUSUSTA i 
Bennett, R. G. srrrrreseennesnecettnaannenneeseeessneneenenanmeneneeeeeChippewa Falls, R. 1 H 
Blood, Fred ateseossteesensessnnensenssturtnstnatnnsnaseestnesensneensteasenseneseeennsnnernseerenseereneee Chetek q ' Barber, A. H.-S, Water St., Chicago i 
Biers, Alvin R. sercresrreereeeeccnenccnmtnnmntmnenneeereesntnanmmeenneneeeennnnsnneeeeeeee SHENNINGTON, i # 
Brennan, P. W. ~.------------125. W. S. Water St., Chicago ; 
Boeninkhof, Wm. seseseatecsenstentenenennnteesansenenesenennennennsseeeenseesseeenmeeneereeeee Baldwin | 
Blaschke, A. E. sevneereseeenseeeesnnnenneneneneesenssnnsnntenessnnssenstmeeeneeeeeeeeeeeeneeeFall Creek i 
Bockelmann, Fred -.....---.-----------------216 W. S. Water St., Chicago i 
Buss, A. C. srrvrrereneaeeaennnnsennnennnaetenennteteseesnnneeeeneenneeeeeseenneeeeeeee I FONWOOU, Mich. 
Brown, Frank M. -.......--------St. Paul, Minn., c. o. J. G. Cherry Co. i 
Pei Oe Bae Chae i 
Burroughs, V. C. sreroneeestenecnntenanennteneneeneesnneeneeteesentenneesnestaeeeevereeeseeeeees N Ci SVille i 
Bowerston Creamery Co. sreeeeeeenetseneennntereessnnmennesennneeeenes BOWErston, Ohio ‘ 
Benkendorf, G. H. wovrenenn cece nen eceneeenetennnenneentenenneeneenteennesnesceessnessmeeeeeeee: Madison if 

a Borden, W. H. srreeeeennseecennsnssennnnnenaasesesansseesetrnneeeeseeneeereeneeeeeee St, Paul, Minn. 4 
Bemett, EW. .—___-__.__o92 S. Water St. Milwaukee A! 
Borden, S. S. sretetoreeeeseentennnnnennnnntntnnneeesnenennnnneetenesnnnnnnereetetnevnenersereeeee HICAQO y 
Borst, W. B. soneeecneeenesecennsetneeseteennennnennnentrnseesnnesennaneenmnsesneneenneeeenseeeEau Claire at : a ea cei St. Milwaukee F 
Barlow, C. ——____________________1027 Drake St, Madison | 
Bigham, E.G. ——————_________ "Arcadia i} 
Betthauser, John Fa elena Oakdale } 

!



List OF MEMBERS 

NAMES ADDRESSES 

Crandall, J. J. —_______________ Milwaukee 
Christa, ee 

Cole; C. L, ——___-_______.____.____ Minneapolis, Minn. 

Clegg, J. F. ————_______________-_-221 N.. 5th Ave., Chicago 

Cromholm, J. A. ---s-s-----sscccosssseeensseeeeeeneeeeeQ15, 22nd Ave., Minnedpolis 
Casperson, H.C. --------------anann-----nenen-n-vvnnnnnnnevereeeeneeesseeenneeeeeercrnneeeee Deer Park E 

Central Wisconsin Creamery Co. --p----------------e--ee----- Reedsburg 

Carswell, Robert --------------+--o-ss--ss-+---------539 Menomonie St., St. Paul 

Cuno, }. Ll. St Parl, Minn. 

Casewell, Alan eee, Eee 

Clark, A.V. -cnsnnnse--cecoceennecccenncescceor--vesreonsavsesneconsenscennnnsesssensnnssesesnnnvesernnonesse RADON 

Campbell, A. W. —------——-———--——-—-—----------—----------— Beaver Dam 

ono, .. 2 ee eee 

The Creamery Milk Dealer -----------------------o--o-n-----00----eseeee--------—-Chicago 

Corneliuson, Thos..-.-------------------------Dairy Division, Washington, D. C. 

Coyne, Geo. ——.______________ Coyne Bros, Chicago, Hil 
Cornsh, 0. 8. Fs Alison 

Cobb, 8.8... ee 
Collins, Leslie ———___________._____._____—_ Rio 

Davis, N. Eo. SS. Borden Co, Chiceas 

H Dodge, E. C. ———______________ ake Mills 

Duffrner, Samm ------------------ncn----encennneececeeseeecseenncescenennenentnnessennnnnnsennnnnnsenesennes SPArta 
f Pics: BH. Po ee : 

" Dodge, C.J. ----n-nnn----nennnn-eenennnnneenserenneeceenesescenneesecennnmensennnnmnssnsnnnsserscnnes Wind SOF 

Day, George E.. ----------v-n------nccnn---eecenseceeenenceessseneeeecennnneesenrnnneeeeesQ§5€0, R. 4 

Day; C. A. ——— Madison 
Dillingham, Mo ———____________Polley 

Ericsson, EVOV -------cs-cnn--------v-eeeeeeceeeeeeeeeneeneneenneeeeeeeeeereeeee St, Paul, Minn. 
Eschenbrenner, N. J. —---------------—---—--—-----------21 Jay St, New York 
Elliott, O. A. ———-—__________________—_______Eam Claire 

Ekleberry, Hoemry ------cnceenv------eneceeneeninnneeeveeeeeesennnneeeeececcncennmeneenneee PAVETA 

Farrell, J. J. --ccsssccsens-eeveeceessseeeeesneneeneeeesceenenenemmmmnenseneeseeneee St, Paul, Minn. 
Peter Fox and Sons Co, Ua 

Fjelstad, Jobim ----------------eeeesenseeseeeeeeeeeeeeeceeeneeeeeeeeeeennnennnrnnnnnmtnenereeeeceeeneecee ELF OY 
: Fisler, H. —_—_—______-_________Morton’ Salt Co., Milwaukee 

Farrington, EF. He. --------<:--------cce———---nceannnannnennnaeen eee eee eens Madison ¥ 
Futber, 1. C. ____._____________.9) Robert St, St. Paul; Mian 
Fossum, Joby -------:-cccn--s-scc-v---ceec-neenceennneensneveeneenenseneeennnesesemnmennenennene Meridian 

Forster, A. W. ———_____-__—______________—_ Durand
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NOTE —In view of the fact that no changes were made in the } 

Constitution and By-laws of this association, the same is not 
printed in this report. Anyone desiring a copy of the Constitution 

can obtain it by writing the secretary. who will forward an annual } 4 

report in which it appears. ’ 
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FIFTEENTH ANNUAL MEETING 

of The 

H ° ° 3 
Wisconsin Buttermakers ‘ 

. ° 

Association 
Held at Eau Claire, Wisconsin, February 1 to 3, 1916. 

OPENING SESSION, TUESDAY EVENING, 

February 1, 1916. 

t Meeting was called to order by Vice President Quirin 
; Moersch. 

The following address, entitled “Welcome to the City of 
Eau Claire,” was delivered by Hon. John B. Fleming: 

| Mr. President and Members of the Convention: It gives 
! me great pleasure indeed to have this opportunity of welcoming ¢ 
: again to Eau Claire the State Convention of the Wisconsin But- 

: termakers’ Association. I believe the calendar shows that you 
I have been here three times in fifteen years. You have waited too 
, long. Do not wait that long again. We want you to come more 

frequently. Now, if you take the view of what is progressing in 
) this section of the country in the last fifteen years, you will read- 

ily see that you cannot space conventions in Eau Claire five 
years apart. I have a further reason for urging you to come 
back. Our people here in order to make adequate provision for 
this association have decided to give you the only municipal 
auditorium that Wisconsin may boast of. We are just getting 
plans and have sites on which we will build the only great audi- 
torium fit to hold conventions of this charac‘er in, providing f 
sufficient room and the conveniences to make you comfortable 
at all times when in Eau Claire. I cannot broach the welcome 

=
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adequate to a convention of this kind without being impressed 3 j | 

with the necessity for an understanding of the movement of Ay 

° which you gentlemen are such splendid representatives. My 
welcome is not confined to the people of Eau Claire; I take it it 
upon myself to extend this welcome to you in behalf of the great a} 

y territory of which Eau Claire is the center. J 

The citizens of Eau Claire and the citizens of the magnificent 4 
territory tributary to this metropolis extend to the Buttermakers’ ae 
Convention a most cordial welcome. Everybody is extrmely a 

interested in the industry you represent, on account of the fact a 
that prosperity follows its activities and all participate in the re- if 
sults, which dairying brings to the land owner, the farmer, the if 

creamery, the business man, the professional man, the banker, } i 

and the manufacturer. No individual, no occupation, but gets aa 

a show of the riches which attend the proper and successful de- a 

) velopment of the country, and we in the city of Eau Claire and Hy 
in the great rich region which surrounds this center, deeply ap- if 

preciate the movement for the welfare of this section of the if 

country, exemplified in the work and in the aims of this and a 

similar conventions which work for the promotion of dairying "I 

7 and the production of dairy products. We hope you will have i 
a most successful meeting, and a very delightful stay with us i 

and we wish to assure you that you are welcome to everything “a 
we have which will serve your purposes. It is seven years since j 

you were here last and we hope that you will arrange to come <H 
more frequently when our new auditorium is built. The good i 
people of the place are so much interested in building up and in a 

‘eacing the efforts to make Northern Wisconsin what it ought i 
to be—the most prosperous section of our great state, that they 1 

have voted to expend $85,000.00 in providing a great building i 
4 for convention and exhibition purposes, so that Eau Claire may i 

do her part in bringing the representative people, and the latest i 

and hest in plans and equipments, into the midst of this mag- ‘i 
, nificent empire, and thereby actively and successfully co-operate 

in the efforts progressive organizations are anxious to put forth i 
for the welfare of every man, woman and child within its limits. 4 

By
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So be sure to come again and come as soon as possible. The 

latch string is always out and your needs and comforts are the 

first consideration of a grateful community. (oud applause.) 

A. J. Finstad, of Albertville, then made the following re- 

sponsive address: 

Mr. Chairman, Mayor of Eau Claire, Members of the Wis- 

consin Buttermakers’ Association, Ladies and Gentlemen: We 

have just listened to a very hearty welcome—the kind that 

makes us feel at home. It is seven years since we met in your 
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A. J. Finstad 

city; we are here again today for the same purpose, namely, to 

renew old acquaintance, exchange ideas, that we may be better 

fitted to cope with the problem concerning us in our industry. 

Our association represents one of the largest industries in the 

state; in importance to the state it stands alone. We are con- 

tinually growing, and when you get that fine auditorium built 

which your people have voted to erect we are going to come
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again and we are going to show you that we can bring one con- 

vention to your city that can make use of every available floor 

space at your command. It is also more fitting that we should 

meet in your city, located as you are in the future Dairy Den- 

mark of America—northern Wisconsin; the dairy industry rep- 

; resents a grand total of about $100,000,000 annually and the 

butter end of this industry amounts to about two-fifths of this 

amount, so you can readily see that we are growing. Wisconsin 

ranks first in the production of dairy products; its quality is 

second to none, and we want to keep it there in spite of all the 

slanderers that the people of the New York Globe can send over 

here to make false reports. We will show them up as they de- 

serve to be shown, thanks to the efforts of the “Sherlock Holmes” 

of your city, Guy Speirs of the Eau Claire Creamery Company. 

We must admit that we make some poor butter, caused primarily 

by the gathered cream system and the cutthroat methods em- 

ployed by some competitive creameries. Butter-making, the 

making of good butter is not all we must do, we must act to- 

gether, we must get down to business and co-operate. We have 

talked about making good butter and getting butter and cream, 

at every convention, and that is just about as far as we get. We 

must co-operate and have a good co-operative creamery or else 

we will always have poor and dissatisfied patrons. We must 

try to take the farmer and teach him to know on what foot he 

is standing. Many do not know how their business is running, 

they mostly guess at results and jump at conclusions. We can 

to a certain extent help the farmer—we can offer to do the test- 

ing of samples of milk from the various cows in their herds, we 

can urge them to take these samples, showing them how they 

can tell whether they are “keeping boarders” or not. There is 

one other thing that I have done, not to boast of it or anything 

of that kind, but I got the local school board (by the way, I 

happened to be a member of it myself) to buy a tester and a 

pair of good cream scales. They now have their resources 

whereby they can verify their tests, other than the creamery, 

and we are striking at the same time at a different point. We 

a
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i are starting in with the boys and girls, the boys and girls of to- 

day, who are going to be our dairymen of tomorrow. You ought 

to see the eager faces of these little boys and girls when they are 
working that tester and get those boys and girls to weigh the 

milk and cream from a certain cow in their yard at home. I sup- 
pose you are all aware of the fact that little boys and little girls | 
can ask lots of questions, more questions than some of us old 

fellows are able to answer, and they are going to cause their 

father and mother to think, and when these boys and girls grow 
up, after they have been taught from the time they are small, 

how to attend to business, they are going to make business far- 

mers, the kind that we are looking for. We should leave each 
| creamery to its own territory, this working for a quantity must 

cease. During the seven years that I made butter at Albertville 
we have the first time to go into another local creamery’s terri- 

i tory to solicit cream. If we refused to take up cream outside 
of our own territory, what would happen? I tell you, my fellow 

buttermakers, it would make the farmer stop to think, it would 

place him where he would have to know where he is at. He ; 

would have to know what grade of cream he is taking to the 
creamery. He would make more money; what would be the re- 
sult? Peace and good will would be the lot of dairymen and : 
buttermakers and creamery operators. While I understand that 
there are several more addresses to be made tonight, and I don’t 

want to take up too much of your time, in closing once more I 

want to thank the mayor and the people of Eau Claire for the 

hearty welcome extended to us through them and to assure them 

that we will not overstep the trust and confidence which they 

have reposed in us—that we will have a great meeting here and 

enjoy their hospitality before us. Ladies and gentlemen, I thank 

you. (Applause. ) 

Music by Conrad’s Orchestra. 

Mr. G. H. Benkendorf, Secretary, then read the following 

letter and telegram, respectively :
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Jacksonport, Wis., Jan. 29, 1916. ia 
A 

Prof. G. H. Benkendorf, Secretary, ' 

i Wisconsin Buttermakers’ Association, ig 

Eau Claire, Wis. 4 

r Dear Secretary and Members of our Wisconsin Buttermakers’ i 

Association : 
i 
is 

It is with regret that I cannot be with you this year, and iy 

probably for some years to come, as I have retired from the HW 

field of buttermaking and have gone into dairying. I am now ik 

nicely settled on a 200 acre farm, surrounded with plenty of ] 

good dairy cows, hogs, chickens, etc., also enjoying the com- ia 

forts of a new $3,000.00 home. So, from where I now sit, the a 

creamery business has no magnetic effect on me. i, 

Wishing the officers and members of the Wisconsin But- i” 

: termakers’ Association continued success and an increased mem- ‘ i 

bership, iW 

‘ I beg to remain i 

Yours for better butter, i t 

GEORGE YOUNG. H 

; i 
Madison, Wis., January 31st, 1916. i 

To R. F. Kaiser, i 

Secretary Civic and Commerce Ass’n, Eau Claire, Wis. 4 
q 

| Owing to the fact that it was necessary for me to attend ii 

the exercises tendered President Wilson in Milwaukee today, it if 

y is necessary for me to be in Madison tomorrow. I regret that i 
| il 

I shall therefore have to cancel my engagement for tomorrow 4 

evening. E. L. PHILIPP. i 
4
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THE DEVELOPMENT OF PASTEURIZING 

MACHINERY. 

By E. H. Farrington. 

lhe machinery used for pasteurizing cream for buttermak- 
ing In creameries is somewhat similar in purpose to certain 
kinds of farm machinery. The farm cultivator and the cream 
pasteurizer are both machines used for “killing weeds” and for 
preparing the soil in which it is desired to plant selected pure 
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Prof. E. H. Farrington 

seed. The pasteurizer, however, is capable of doing much more 
damage to the bacteria in the cream than is the cultivator to the 
weeds, A pasteurizer purifies its soil by fire which is one of the 
most effective weapons of destruction known to man, but the 
cultivator only tears the weeds out by the roots and this does 
not always insure complete destruction.
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The weeds in the corn field and some of the fermentations 

in the cream are enemies to the crops which we wish to harvest 

from the farms and from the creameries and when the purpose 

of the pasteurizer is well understood there ought to be no op- 

position from the patrons of a creamery to spending the money 

necessary to buy one. 

Nearly every farmer who milks cows has a cultivator on 

the farm and he understands the necessity of equipping his farm 

with this machine. As soon as he learns that the pasteurizer at 
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A Type of Vat Pasteurizer. 

the creamery not oniy aids the buttermaker in making butter 

of uniform quality but it also destroys the disease germs which 

may be spread from one farm to another by the raw skimmilk, 

the buttermilk and the whey, the creamery and the cheese fac- 

tory patrons will doubtless become enthusiastic advocates of the 

introduction of pasteurizers into all the factories of the state. 

The creamery buttermaker usually favors the use of a pas- 

teurizer because it aids him in making butter of a uniform qual- 

ity from day to day. He knows that the flavor of the butter is 

influenced to some extent by the souring of the cream, and if 

he by using the pasteurizer is able to destroy most of the bac- 

teria present in the cream when he receives it, he can then plant 

in this cream a pure culture starter and develop the kind of bac- 

tria he wants for producing a butter of uniform flavor. 

The effect of cream ripening or souring on butter flavor is 

es



24 Wisconsin BurrerMakers’ Association 

easily noticed by comparing the flavor of sweet cream butter 
with that of sour cream butter and it is still more exaggerated 
by comparing sweet with rancid butter, which latter shows the 
effect of excessive souring on the butter flavor. 

In sweet cream butter we have a mild flavor which by some 
is considered rather tasteless and unsatisfactory. In the sour 
cream butter, especially that which has been ripened with a pure 
culture starter, we usually have the characteristic butter flavor 
due to the products formed by the souring process. 

This brief explanation may give some buttermakers and 
some creamery patrons, who have not had any experience in 
the making of pasteurized cream butter, an idea of the uses of 
the pasteurizer and what it is supposed to accomplish. 
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A Cream Ripener and Pasteurizer, 

When a pasteurizer was first introduced into creamery but- 
termaking, nothing but sweet milk or sweet cream was receiv ed 
and the buttermaker could control the richness of the cream 
because he skimmed the milk himself with his own factory 
separator. In recent years the situation has become more or 
less complicated by the skimming of milk on the farm and the 
holding of cream several days at the farm before delivery to 
the creamery. This condition of the cream has made it neces- 
sary to vary the process of pasteurization to some extent in or- 
der to overcome certain difficulties that have arisen from the 
necessity of handling cream that is more or less sour and that 
varies in richness from day to day.
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A Type of Continuous Pasteurizer. 

One of the first things noticed when an attempt was made 

to pasteurize this farm separated cream at the creameries was 

the excessive loss of fat in the buttermilk. Repeated observations 

soon showed that this loss would be reduced somewhat by in- 

creasing the richness of the cream, and patrons are now con- 

tinually urged to skim a richer cream at the farm because it not 

only gives them more skimmilk but the cream sent to the cream- 

ery can be more satisfactorily pasteurized and a better quality 

of butter made from it than is the case with thin cream. 

It has been found that if cream contains thirty per cent 

fat or more, pasteurization is usually satisfactory even if the 

: cream is sour, but when it tests so low as twenty per cent there 

is likely to be a large loss in the buttermilk. 

Several attempts have been made to explain this loss and 

, ways of overcoming it have been suggested. One of the best 

explanations offered, up to the present time, is the suggestion 

that by heating the sour cream, some of the fat globules become 

a
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A Type of “Holder” Pasteurizer and Ripener. 

enclosed in such a tough covering of curd which is coagulated 
by the heat when the cream is sour, that these particles of curd 
enclosing the fat, fail to break and the butter is not churned out 
of them but passes into the buttermilk. 

Expense of the Process. 

The making of pasteurized butter is not a difficult piece of 
work. Nearly every creamery buttermaker can learn how. to 
run the necessary machinery but he must also learn how to make 
a good starter. These two things, the machine and the starter, 
will necessarily increase the expenses and the labor connected 
with the process and in this way pasteurized buttermaking is 
somewhat different than simply weighing the cream delivered 
by haulers and after cooling in a vat, running it directly into a 
churn without the use of a starter or without any attempt to 
control the ripening process. 

The additional cost of labor, machinery, and fuel needed 
for pasteurizing, is undoubtedly responsible for the slowness 
with which the process has been introduced into many cream- 
eries, but when one considers the important items of destroy- 
ing disease germs and of making a uniform quality of butter, 
the advantages are strongly in favor of pasteurization. 

| 
=
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Many estimates of the cost of pasteurizing milk and cream 

have been published in bulletins, text books, and the dairy press. 

One of the latest is the following taken from the U.S. Depart- 

ment of Agriculture, Bulletin 85. 

F Tests at Four Creameries. Cantece 
Cost per 100 100 Tbs: 

Interest on investment in equipment, in- waters ot see 

cluding depreciation, repairs, and labor — 31¢ 12.5¢ 

Coal at $5 a tom .....--.-- eee eee eeeee 4c 1.5¢ 

Water and ice for cooling: water at 50c 

per 1,000 cubic feet, ice at St per ton.. Loc 4c 

TOtAl scene enc nieccerese7> 450 18¢ 

When the flash process was used, because of the higher 

temperature necessary, about seventeen per cent more heat was 

required for heating the cream than in the holder process and 

‘ there was a corresponding increase in the quantity of water 

used for cooling. The cost of pasteurization was therefore 

somewhat greater. 

q The proper design and arrangement of the apparatus have 

much to do with the cost of operations. With poorly arranged 

apparatus and leaky piping the loss in heat may reach thirty per 

cent of that required to pasteurize; this of course is an un- 

necessary waste. 

It was found practicable to use exhaust steam from the 

engine and steam-driven auxiliaries, or water heated by ex- 

haust steam for pasteurizing cream. This lessens the work of 

the boiler to the extent of about one horse-power for each four 

hundred pounds of cream pasteurized per hour. 

i The table given above reveals the fact that in pasteurizing 

cream the cost of coal and refrigeration is less than one-third 

the total cost. In a creamery in which the pasteurization is done 

: in the ripener there is no extra investment for machinery, and 

the depreciation and repairs on the equipment used are but 

slightly greater than when cream is not pasteurized. 

; 

J 
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In a creamery equipped with a 300-gallon vat-pasteurizer 
the total cost of pasteurizing a vat full of cream is about 54 
cents, or approximately 0.06 cents per pound of butter. At 45 p 

; cents per 100 gallons (the figure given in the table) the cost of 
pasteurizing 300 gallons of 30 per cent cream would be $1.35, 
or 0.15 cents per pound of butter manufactured. 3 

The cost of pasteurizing cream, then, varies with local 
conditions from 0.06 to 0.15 cents for each pound of butter 
manufactured. 

At a creamery whose owners desire to put a first-class 
product upon the market the cost of pasteurization is negligible. 

' Types and Names of Pasteurizers. 

In recent years a number of names have come into more 
' or less common use by those interested in pasteurizing machin- 

ery; they indicate the kind of machine or process used for pas- 
teurizing either milk or cream. 

These names may be divided into two classes ; first, those 
b that apply to machines that heat milk and cream while it flows 
j through the machine and is therefore necessarily exposed to 2 : 

heating temperature only a very short time. Such machines are 
the so-called “continuous” and the “flash” pasteurizers. The 
second class includes the machines in which milk or cream is 
“held” and heated by means of a revolving coil which keeps the 
cream in motion during the heating process, distributing the 
heat uniformly through the entire quantity. This type of pas- 
teurizer has been given such names as the “intermittent,” the 
“held,” or the “vat” machine or process. 

In the machines of the continuous type the cream is heated 
for a short time at a high temperature and in those of the second 
type the cream is heated a long time, usually twenty minutes or 
more, at a lower temperature, the object being in both cases to 
kill as many bacteria as possible in order that those introduced Y 
by the starter may have a chance to grow without being re- 
tarded or overcome by the great variety of bacteria which. are 
usually present in unpasteurized milk and cream.
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Temperature of Heating. 
It has been found that there is a relation between the tem- 

perature to which cream should be heated and the number of 

minutes at which it is held at a certain temperature. Milk 

commissions and boards of health have recommended certain 

regulations in regard to this point. One of the most recent of 
these is, that “pasturization of milk should be between the lim- 
its of 140 and 155 degrees Fahrenheit; at 140 degrees Fahren- 
heit the minimum exposure should be 20 minutes; for each de- 
gree above 140 degrees F., the time may be reduced by one 

minute. In no case should the exposure be less than five min- 

utes. 

In order to allow a margin of safety under commercial 
conditions the commission recommends that the minimum tem- 

perature during the period of holding should be made 145 de- 
grees F., and the holding time 30 minutes. This standard may 
be accepted at the present time as sufficient for destroying all 
disease germs in milk and cream by the pasteurizing method.” 

No definite regulations are suggested in regard to the 
operation of the continuous or flash pasteurizers, but it is gen- 
erally recommended that when these are used the milk or 

cream ought to be heated to a temperature of about 185 degrees 

Fahrenheit. 
These regulations are just as applicable to cream as to milk 

and may be used by our creameries in buttermaking. In actual 
creamery practice several modifications of both the continuous 

and the holder process have been introduced. These modifi- 
cations are caused principally by the sourness of the cream pas- 
teurized in some cases and in others by the coldness of the cream 

which is received in the winter season. 

“Forewarming”’ and “Aeration.” 
Among the expressions now used at creameries where pas- 

teurization is practiced, the following may be heard. “Fore- 
warming” the cream before pasteurizing by the continuous 
process and “aeration” of the cream when pasteurized by the 

holder process.
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The “forewarming” of cream has been introduced princi- 
pally in the winter season when cream is near the freezing tem- 
perature. It has been found that if an attempt is made to run 
this cream immediately through a continuous machine with the 
expectation of heating it to the required temperature of 185 de- 
grees Fahrenheit, the result would not be satisfactory, and in 
order to use the continuous process in cold weather, the cream 
is first heated in a vat or “forewarmed” before it is run through 
the continuous machine. 

\nother modification, is to “forewarm” the cream with the 
continuous machine from which it passes into the vat or holder 
process and by this means less time is required to get the cream 
up to the required temperature than if either the continuous or 
holder process alone is used. 

The “aeration” of the cream during or after pasteurization 
has been recommended as a desirable practice and anyone hav- 
ing an opportunity to get the odor that comes from hot cream 
during pasteurization and especially when air is blown through 
it at the same time, will become convinced that aeration drives 
out odors that the consumer would prefer not to have in his 
butter. 

Pasteurization at the University Creamery. 
Pasteurizing machines have been in use by the Dairy De- 
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The First Pasteurizer Used in Wisconsin.
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partment of the University of Wisconsin for twenty years. One 

of the first pieces of work carried on by the writer at the Uni- 

versity was summarized and published in 1898 in Bulletin 69 

of the Wisconsin Agricultural Experiment Station. The title 

of this bulletin is “Pasteurization as Applied to Buttermaking.” 

The bulletin gives a comparison of the results obtained 

when butter was made from pasteurized cream and from raw 

cream. The two kinds of butter were sent to commercial judges 

for an opinion as to the difference in quality. These indicated 

at that time that the butter made from pasteurized milk or cream 

had a more uniform, mild, sweet flavor from day to day than 

the butter made from raw cream. It was also noticed that the 

pasteurized cream butter had a little better keeping quality than 

the raw cream butter, and further that there was some difference 

in the texture of the two lots of butter. The pasteurized was a 

little closer grained and more inclined to be sticky than that 

made from raw cream. 

| 
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The Second Pasteurizer Used in Wisconsin. 

Many other observations were made at the time this work 

was done and were reported in this bulletin. On page eight a 

picture is given showing the general arrangement of the ma- 

chinery for pasteurizing at the creamery. At that time milk 

was received instead of cream and this milk was heated in a con- 

tinuous pasteurizer to a temperature of 155 degrees Fahrenheit,
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' this pasteurized both the cream and the skim milk. After separ- 
ating, the cream was run over a cooler and then conveyed to a 
vat where it was ripened with a carefully prepared starter. 

At the same time these experiments were being carried on F we had in the Dairy School creamery another pasteurizing ma- 
chine used at that time in our city milk and cream trade. This ' 
particular machine was one of the intermittent type, now called 
“holder” process, and I think it was one of the first machines 
of this kind ever built in this country. It was developed by Dr. 
Russell and so arranged that the cream could be heated to any 
desired temperature and held for a given length of time. The t temperature used then was 155 degrees Fahrenheit, at which ‘ temperature it was held for 20 minutes and then cooled in the 

‘ same vat. 
; The following figures are given in that bulletin to show the 

extent to which the bacteria are destroyed by pasteurizing milk ! or cream by the “continuous” and by the “holder” methods of 
heating. 

Bacteria killed by continuous and by holder methods of heating. 
; 

No. of Bacteria per c. c. 
March 17 March 23 1 Milk before heating tile eee e ee eee e+ «34,603,000 9,781,000 : After heating in continuous machine. 2,732,000 661,000 : After heating by the holder process. . 5,400 6,000 

These figures show what is-common knowledge now that 
the holder process kills more bacteria than the continuous heat- 
ers when both are operated at the same temperature, but it has 
since been found that by raising the temperature of heating by 
the continuous machines to about 185 degrees, it is possible to | destroy 99.9 per cent of the bacteria in the milk or cream, o1 s about the same number as are killed by the “holder” process. 

Comparison of Pasteurized and Raw Cream Butter. 
Another series of experiments on the pasteurization of : cream for buttermaking was carried out in 1902 and the results 

obtained were published in the nineteenth annual report of the
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One of the Early Types of Vat Pasteurizers and Ripeners. 

Wisconsin Experiment Station. In these experiments, the cream 

as it came from the separator was passed through a continuous 

pasteurizer (Farrington Duplex) in which the cream was heated 

to a temperature of 160 to 180 degrees Fahrenheit. | number 

of comparisons were made between cream treated in this con- 

tinuous pasteurizer with cream which was not pasteurized. In 

most of these experiments about 1,500 pounds of cream was 

mixed in a large vat as it came from the separator ; this was then 

divided into three lots of about 500 pounds each. One of these 

lots of cream was churned sweet, another was soured by means 

of a pure culture starter, and the third was passed through a 

continuous pasteurizer and then ripened with the same starter 

that was used in the raw cream. Packages of each lot of but- 

ter were sent to market judges for scoring and after they were 

scored fresh the butter was placed in the butter cellars for sev- 

eral weeks and scored a second time. The comments made on 

these three kinds of butter will illustrate the general character 

of the butter made in these different ways. 

Comments on the Sweet-Cream Butter. 

When one day old it had almost no aroma but a fresh, 

sweet-cream taste. Its texture was more like the pasteurized 

than the raw-cream butter; very little moisture showed on the 

surface and it had a close, solid body. After three days, this 

a L
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butter had a suggestion of age in its aroma but the taste was 

still sweet. The butter remained in this condition for three 

weeks, gradually getting a little more defective in aroma but 

still sweet to the taste. At that time the flavor was decidedly 

strong, like that of old butter. The flavor did not improve after 

the first day, but gradually showed its advancing age by be- 

coming a trifle rancid rather than by developing a clean, sour 

taste. 

The sweet-cream butter was at its best when made. It did 

not improve with age, but rapidly deteriorated, becoming de- 

cidedly off-flavor in three weeks’ time. 

Comments on Pasteurized Cream Butter. 

When this butter was one day old it had a clean taste, but 

not much aroma; it was rather flat but resembled the raw sour- 

cream butter more than that made from sweet cream. 
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A Type of Continuous Pasteurizer. 

After three days, more aroma developed and this continued 

to increase until the butter was three weeks old when the aroma 

changed somewhat, becoming a trifle sour. No other indica- 

tions of age were shown until the butter was five weeks old when . 

its age began to be slightly noticed. The texture of this butter 

was close but not smeary, and fully equal to that of raw ripened 

cream. The butter surface, however, showed almost no brine
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but looked dry and smooth, quite different from that of the 

raw-cream butter. The pasteurized-cream butter was much 

. better than the sweet-cream butter and its flavor improved or 

became more pronounced until it was five weeks old. After 
about three weeks the flavor was fully as good as the raw-cream 

F butter and during this time very little if any objection could be 

raade to it. 

The body of this butter was not defective at any time. This 
is contrary to the general impression in this country about pas- 

teurized-cream butter. In the opinion of the writer the method 

of cooling the cream directly after the heating as practiced in 

our experiments was responsible for the perfect body which this 

butter showed. 

Comments on the Raw-Cream Butter. 

The day after churning the flavor of the raw-cream butter 
was the highest of the three. The butter aroma increased a 

- trifle each day for about two weeks when the butter began to 

show age, and in three weeks it was decidedly strong, almost 

rancid. The texture of this butter was coarser and more open 

: than either that from the sweet or the pasteurized cream, and 

considerable brine showed in drops en the surface, making the 

appearance as well as the flavor of this butter decidedly differ- 

ent from that of the others. The raw-cream butter was at its 

best when first churned. It showed an age flavor when two 

weeks old. 

The results of this work show that at the present time a 

much more uniform butter can be made by pasteurizing the 

cream than is the case when butter is made without pasteurizing. 

The advantages claimed for pasteurizing, briefly stated, are the 

: following : 

First. By using the modern pasteurizer for heating and 

cooling the cream, the former objections to the body of pas- 

7 teurized-cream butter are overcome. 

Second. The flavor of the pasteurized-cream butter may 

be made much more uniform from day to day than is the case 
when butter is made without pasteurizing the cream. 
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f Third. The American market will accept butter of a 
sweet, mild flavor at the present time and it is more sought for 

than the high, quick flavors which may disappear quickly and 

: deteriorate in quality as in the case of the butter made from 

the raw cream. 
Fourth. Pasteurized butter will keep longer and hold its 

| good qualities better than that made from raw cream. Most of 

the advantages in flavor may be obtained in pasteurized butter 
by the skillful use of starters, and the buttermaker is much more 

sure of obtaining satisfactory results with starters when they 
are used in pasteurized cream than in raw cream. 

j Pasteurizing Skim Milk, Buttermilk, and Whey. 

t It has been repeatedly proved that one easy means of 
spreading tuberculosis is the feeding of raw skim milk, butter- 

3 milk, and whey brought from the creamery and cheese factory 

to the calves and pigs on the farm. 
This is a serious matter and our creameries and cheese fac- 

> tories ought to be eager to provide the necessary pasteurization 

f of these products at the factory. 
Several ways of doing this have been suggested: a 

First. By using exhaust steam from the factory engine. 

Second. By forcing high pressure steam directly from the 

boiler into the skim milk or whey. 

Third. By passing these by-products over a heated metal 

surface such as the ordinary milk heater. 

Fourth. By pasteurizing the milk before it is skimmed or 

before it is made into cheese. 
; Of the four methods suggested, the utilization of exhaust 

steam of the creamery engine is undoubtedly the most econom- 

; ical. The skim milk is somewhat diluted by the steam and a i 

small amount of cylinder oil from the engine also passes into 

it; but these additions are of little importance compared with 

the economy of heating in this way, as neither the small quan- : 

: tities of steam nor the trace of cylinder oil will affect the feed- 

ing value of the skim milk to an appreciable extent . It is im-
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portant, however, in using the exhaust steam for the pasteuriza- . 

tion of the skim milk to make sure that sufficient steam is ob- i 

tained to heat all the milk to the desired temperature of 176 de- RY 

grees Fahrenheit. } 
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A Skim Milk Pasteurizer at the Separator. A 

Forcing the high-pressure steam into skim milk is the : 
easiest and surest method of getting all the milk heated to the " 

: required temperature. It is a more expensive way of heating | 

than using exhaust steam, but this is about the only objection j 

that can be made to it. i 
. The use of milk and cream pasteurizers which heat the skim - 

milk as it passes over a metal surface, which is heated either by ' 

steam or hot water, protects the skim milk from dilution with j 

i}
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i steam, but the machines designed for pasteurizing in this way 
are somewhat expensive and they require more attention while 
in operation than the first two methods of heating. 

; Skimming the whole milk at a temperature of 176 degrees 
Fahrenheit is also expensive in the use of fuel, and further ob- 

| jection is made to it because of the difficulties of separating 
| milk at this high temperature. More sediment or bowl slime 

accumulates in the separator when hot milk is skimmed than in 

the case of milk having a temperature of 80 degrees Fahrenheit. 
The clogging of the bowl makes it necessary, therefore, to stop 
the machine and clean the bowl more frequently than when 

; colder milk is skimmed; the separator, for other reasons, re- 

quires more attention on the part of the operator when hot milk 

is skimmed than when skimming is done at the usual tempera- 

ture. 
The regenerative pasteurizers now on the market are both 

economical and efficient for this purpose and will undoubtedly 
give excellent satisfaction as milk heaters which pasteurize both 
the skim milk and cream by pasteurizing the whole milk before 

| skimming it. 

Storage Tank for the Hot Skim Milk. 

When exhaust steam is used for heating skim milk, the 

heating arrangement is usually placed over the skim milk stor- 

age tank. When direct steam is used, the heater is placed near 

: the separator. In any case the hot skim milk foams badly and 

often overflows the storage tank, causing considerable trouble 

on this account. 
Several ways of removing the foam have been suggested 

but none of them are entirely satisfactory. 
1. A tightly fitting cover may be put on the skim milk 4 

tank, thus making it impossible for the foam to run over. 
2. The air may be blown out of the foam by means of a 

revolving dasher in a half cylinder placed over an opening in . 
the cover of the storage tank. This fan or dasher throws the 
foam against the walls of the half cylinder in which the fan
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revolves, thus enabling the air to escape through an opening in ; | 

the top of the fan chamber. i 
3. A float that rises and falls on the surface of the skim 4 h 

milk may be placed in the tank. 
: 4. The pipe delivering the hot skim milk may empty near N 

the bottom of the storage tank. Bi 
5. The foam may be sprayed with cold water. This is an a 

efficient means of destroying the foam, but the method has the H 
objection that it dilutes the skim milk with water. | ; 

Delivery of Hot Skim Milk. / 4 

Pasteurized milk, when cooled to near 50 degrees Fahren- a 
heit, immediately after heating will keep sweet for a longer time 4 
than when allowed to cool gradually. Experiments have shown - 

that pasteurized skim milk when cooled at the creamery and f 
delivered cold to the patrons will not keep sweet so long as when t 

5 delivered hot. This is because the cans have not been sterilizd I 

after the milk is delivered at the factory; the milk left in the { 

empty cans is sufficient to start fermentation in the cooled pas- | 
teurized skim milk, no matter how thoroughly this has been 4 

> pasteurized. ‘ 

If the skim milk is delivered to the patrons while hot, the 

rinsings of milk left in the cans are pasteurized by this hot skim f 
milk and if it is then cooled to near 50 degrees Fahrenheit soon 
after heating it will keep sweet a much longer time than raw 4 
skim milk. Cooling the cans of hot skim milk without delay at 3 

the farm is an important factor in keeping the milk sweet. It is { 
not sufficient to set the cans of hot skim milk in a small tub of | 
cold water at the farm as this small quantity of water is warmed | 

: by the hot milk and unless the water is changed often enough ' 

to complete the cooling, the results are unsatisfactory. | 

> The Whole Milk Must be Sweet. ] 

In order to successfully pasteurize skim milk, the whole | 
milk from which it is skimmed must be perfectly sweet; slightly
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A Skim Milk Pasteurizer in the Storage Vat. 

sour milk is curdled by heat and will clog the pipes through 
‘ $ which it passes. 

When skim milk is pasteurized, the transportation cans are 

easily cleaned and freed from the sour milk odor which is so 
difficult to remove when raw skim milk is allowed to sour in 

them as is often the case. 
A few observations made at the Wisconsin Dairy School 

Creamery showed that skim milk is diluted with about ten per 
, cent of water when pasteurized by forcing steam into it. The 

exhaust steam from an engine contains more water than high- , 

pressure steam and skim milk would be diluted even more than 

this when exhaust steam is used for this purpose. 
No satisfactory way of pasteurizing buttermilk without d 

i separating the curd from the whey is known, but when sweet 

cream is pasteurized before ripening and churning there is no 

need of pasteurizing the buttermilk.
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THE CREAMERY LAUNDRY. 

By E. H. Farrington. 

At the last meeting of this association I gave some reports 

I had obtained from two creameries in the state where a laun- 
r dry was being operated, and also explained the generous offer 

made by Prof. Henry who had agreed to give a prize of $300 

to the first Wisconsin co-operative laundry that should be suc- 
cessfully managed by farmers for one year. I think the full de- 
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A Creamery-Laundry. 

tails of this offer of Prof Henry's are given in my address which 

was printed in your annual report of last year. 

The operating of a laundry in connection with a creamery 

is something that has been discussed for a great many years, 

and it is hardly worth while to go over the early history of this 

: movement or explain the ways in which it is supposed to be a 

benefit to the farmers and the creamery patrons, but since there 

are two creameries in this state where laundries have been suc- 

: cessfully started and are now in operation. I thought it might 

be worth while for me to give you a brief report of a visit I made 

last summer to these two creameries. ‘The laundry building in 

: 
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f both cases happens to be entirely separate from the present 

creamery but located within a few feet of the building. This 

makes it convenient to supply the laundry with both steam and 

F water, but at the same time an entirely separate labor force is 

employed in the two lines of work. 

| At these two creamery laundries now in operation in the 

state, it has been found that the steam and the water connections 

are about the only thing the creamery and the laundry have in 

common. In each case the laundry work has so rapidly increased 

that it has been found necessary to employ an entirely separate 

: force of labor for the laundry, and at one of the creameries a 

separate board of managers for the laundry was insisted on 

because some of the creamery patrons thought that the new en- 

terprise was bound to be a failure and they did not want the 

creamery affairs mixed up with a losing venture. This antici- 

! pated disaster has not yet materialized as the laundries in both 

cases are in successful operation, and it is probable that one set 

of officials will be given entire charge of both the creamery and 

the laundry at the next annual meeting of the patrons. 

Both of these creameries are co-operative and each is pa- 
tronized by about 200 farmers. One of them is located in a town 
of 2500 people that is a center of a prosperous farming commu- 

nity and the other is doing business in a town of about 450 

people in the midst of a farming community where the co-oper- 

ative movement has become well established. In this small town 

the neighboring farmers already have a co-operative store, a 

telephone company, a bank, and a creamery in successful opera- 

tion. In such a locality it was not very difficult to start a co- 

operative laundry in connection with the creamery. 

Another thing that was helpful in starting the laundries at 7 

both places was the fact that at one of the creameries all the 

patrons deliver their own cream and it is therefore an easy 

matter to bring their laundry work at the same time the cream , 

is delivered. At the other creamery there are only three small 

cream routes and they deliver only about one-third of the total
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cream collected. The rest of it is delivered by the patrons com- 

ing to the creamery themselves or a few neighbors taking turns 

in delivering each other's cream. 

It has been found that whenever a few farmers change off 

: in delivering the cream and in doing errands for each other on 

certain days in the week, there is developed a better acquaint- 

ance among the households and a more helpful spirit of co-oper- 

ation in the neighborhood than is the case when one cream 

wagon does all the collecting from a large number of farmers. 

It is possible, however, that in cases where it may be necessary 
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Interior of a Laundry at a Creamery 

the cream gathering wagons on a certain route can also be used 

for collecting and delivering the laundry work of its farmer 
patrons. 
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The Organization of the Laundry. 

\t one of the creameries where the laundry is now in oper- 

ation a number of the wives of the farmer patrons started the 

project of a farmers’ laundry. It was talked about in their 
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Receiving and Delivering Laundry at the Creamery. 

Home Culture Club and later discussed at meeting of the Vil- 

lage Improvement Association. The money necessary to start 

the enterprise was raised by circulating a subscription paper for 

the sale of stock at $10.00 per share. About $3000 was first
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raised in this way and later more stock was subscribed so that 

in August 1915, $5050 had been raised by the sale of stock and 

this had been bought by 81 farmers whose — subscriptions 
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The Laundry Washer and the Dryer. 

amounted to $2150 and by 133 town people who paid $2900 for 

laundry stock. This co-operative laundry was organized 

March 27, 1914, and began operations November 9, 1914. 

i j
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It is natural that most of the laundry work in this particular 

locality should come from the town people and the record of 

the first nine months of operation from November 1914 to July ‘ 

: 1915 shows that the city patrons paid the laundry about 70 per 

f cent and the farmers 30 per cent of its total receipts. During 

| this time the laundry has been patronized by 614 people, of 

| whom 243 were farmers and 371 city customers. In the month 

of July the laundry was patronized by 347 people, of whom 142 

were farmers and of the 216 patrons of the creamery, 83 or 

about 40 per cent were bringing their clothes to the laundry. 

The difference between the two figures, 83 and 142 farmers, is 

accounted for by the fact that the laundry is patronized by some 

farmers who do not bring their cream to the creamery. The 

laundries are organized under the state co-operative law in the 

same way as the co-operative creamery and cheese factory is 

; organized. This is described in our Wisconsin Agricultura! 

Experiment Station Bulletin No. 244. 

The Equipment. 

| The creamery laundry located in the town of 2500 people 

is now equipped for doing all kinds of washing and ironing, d 

both the flat and starched goods. The demands of the town 

people make it necessary to add all the machinery necessary for 

doing this kind of work. 

The following is a list of the machinery and apparatus used 

at this laundry: 

Family Work Department Bundle Department. 

I 32x30 washer $115.00 ‘1 electric heated com- 

I 36x62 washer 205.00 bination ironer $300.00 

: I 26 in. extractor 190.00 1 electric heated band 

. 1 starch cooker 45.00 ironer 75.00 ‘ 

1 2-section dry room 225.00 1 dip wheel starcher 45.00 

1 60-gallon soap tank 5.00 1 Shaw shaper 35.00 

I 100 in. 5-roll mangle 1000.00 1 Shaw edger 5.00 j 

I 36 in. body ironer 175.00 1 hot tube shaper 25.00 

I power seam dampener 50.00 

1 band starcher 60.00 

ii
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The Operating Expenses. i 

At this laundry the operating expenses for one week in July 4 

rf are given as follows: t 

Weekly Expense. Insurance. 4 

Wages $80.00 Employees $1.50 y 

: Secretary 5.00 Fire 94 34 

Horse 3.00 Steam 8.00 i 

Soap, etc. 8.50 6 per cent dividend 6.00 Aa 

Power 6.00 Interest 1.12 a 

Water 1.25 —— Fi: 
$121.31 a 

The $80.00 per week in wages is paid to the following eight it 

employees; manager, washing machine man, delivery wagon a 

driver, and five girls who mark clothes, do the ironing, put up 4 

packages, etc., ete. i 

One of these laundries was visited by a state official who i 

K made a number of suggestions concerning the equipment of the a 

various laundry machines with safety appliances for protecting ' 

workmen from injury. This is a point that should be remem- x 

5 bered in buying laundry machinery and include a written clause t 

in the order to the effect that all machines and appliances shall x 

be provided with the necessary guards and protections required 

by the state law. 3 

The Fuel and Water Expenses. 

At one creamery the laundry pays $20.00 per month towards 
the labor of firing the boiler and at the other one dollar per day ; 

is charged for this work. The fuel expense at both places is 
determined by charging the laundry all the excess of coal and 

: wood used over the amount burned the year before the laundry : 

started. At the creamery where wood is burned it was found . 

by trial that five cords of wood were burned per week when 

a both creamery and laundry were in operation. This is about 5 

twice as much as before the laundry started. Wood in this lo- + 

cality costs $2.50 per cord and the laundry therefore is charged 

i
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+ $1.00 per day, for steam. This together with $1.00 per day for 

labor for firing makes a total of $12.00 per week that the laun- 

dry pays the creamery for steam and labor. 

' Firing the creamery boiler for the laundry is objected to 

4 somewhat by the creamery operator because the laundry must 

have steam all the afternoon and if this were not the case the 
} creamery operator could quit at about noon each day, because 

F, his work begins very early in the morning and is generally com- 

pleted much earlier in the afternoon than it is possible to close 

| the laundry. 

‘ Receipts. 

: For the six months ending July 1, 1915, the receipts have 
exceeded the expenses and there is good indication that the mar- 

tt gin will continue to grow so that a dividend may be declared 

to the co-operative stockholders and employees at the end of 

y the year. 
The records show that the work done for the farmer pa- 

trons averages about go cents per week. 

| It was stated that in some cases the farm men were favor- 

' ably inclined to send the weekly washing to the laundry but the 
women preferred to save the money and do their own washing. 

if An instance was cited in which the farm mother was sick for 

| some time but her recovery was hastened by the father sending 
; their household washing to the creamery and thus relieving the 

sick woman’s mind of the thought of the big washing that might 
otherwise have accumulated during her illness and had to be 

done as soon as she was able to be up or at just the time when 

she ought not to do such heavy work. 

bf All laundry bills are cash and paid at the laundry. The 

farmers’ washing is brought by him each week in a strong cloth 

bag furnished by the laundry company. Each bag of clothes is 

3 weighed and 5c per pound charged for the washing and iron- 

ing. This price applies to the so-called “roughdry” and “flat- 5 

; ironing” work such as sheets, towels, table cloths, overalls, etc., 

or any work that does not require starching and special ironing. 

1
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The prices charged for starched and ironed clothes are a i 

trifle less than the usual city laundry list, such as 2%c for col- i 

i lars, 12%c for plaited shirts, 5c for cuffs, etc., etc. A printed ih 

list of prices is furnished for all work not done by the pound. i} 

A one-horse collecting and delivery wagon is used in con- i 

. nection with the town trade but farmers deliver and collect their i 

own bundles when coming to the creamery with cream. i 

The town patronage is an advantage to the creamery pa- A 
trons because of the reduced rates for laundry work resulting 1H 

from the increased business brought by the town people. i 
i 

Difficulties Encountered. i 

At both these places the laundry enterprise started out with ‘ 
great enthusiasm as nearly all the patrons claimed to be eager f 

to have their families relieved from this much dreaded work iis 

each week. It is claimed, however, that at one of these laundries i 

they had more patronage the first week than it ever been able q 
, to obtain since. Both places made the mistake of employing ¥ 

help in the laundry that had little or no experience in laundry ' 

: work, and the first clothes returned to its patrons were very un- | 

+ satisfactorily washed. Both white and colored clothes had been ; 

put in the same machine so that the colors ran, from one to the : 

other; some pieces were torn; others lost; and many were not 

washed clean; some farmers’ wives declared that if the laundry 
could not do better than that they would keep their clothes at 

home. 

The management at both places found it difficult to get the | 
type of labor best suited to this new enterprise. At one place it 

was found necessary to change the help in the laundry seven 
different times in nine months. The reason why the men em- 

4 ployed proved to be unsatisfactory seems to be that in a large 

city laundry the employees learn to operate only one machine 
or to do only one part of the laundry work and when one of 

. these men is put in charge of the entire business at even a small 7 
laundry, such as these started at the creameries, where several 

different machines and a variety of work has to be done, it is
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| difficult to obtain anyone competent to take charge of such work 

and do it successfully. . 

The directors of both these laundries, however, had so 

| much money invested and such great hopes for the success of 
; the enterprise they persisted in their efforts to secure a man 

} of the right type to manage this kind of an enterprise. Both 

' have been successful in doing this and now each one of them 
} is running smoothly and the lost patronage is beginning to re- 

turn. 

| The experience of these laundries shows that if this enter- 

prise continues to develop at other creameries and cheese fac- 

tories throughout the state there will be a good opening for per- 

sons of the right type to take charge of the daily operation of 
such a laundry. In fact the creamery buttermaker and the fac- 
tory cheesemaker, while he might not have time to devote to 

} the laundry work as it comes each day, could very well learn 

' a few necessary points in regard to the operation of the laundry 
i machinery ; the marking of the clothes, keeping the records, etc., 

so that he could direct and superintend the work of both the 

f creamery and the laundry and become a more valuable man 
| than if he confines his attention to his creamery work alone. 

The attitude of some buttermakers to this idea is illustrated 
by the experience which one of these creameries had with its 

| buttermaker. The factory was a large one and required nearly 

all his time, but for some reason or other he did not seem to 
take kindly to the laundry proposition and his attitude towards 

it is described by one of the patrons of the creamery in the fol- 
lowing way: 

“Our buttermaker is quite a bit of an individualist and not 

much of a co-operator, so he bucked us all the time we were 

organizing and also after we had started to operate. He did 
all in his power to ruin the laundry, both by knocking, shutting 
off steam, wasting water and everything else that he could, also 
putting out false reports about the laundry to creamery patrons. : 

One morning while working with a belt, his hand caught and 
he was knocked down and injured so that he was unable to
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work for four months. We then left the creamery in charge of Hl 

the helpers and from that day there was co-operation in the } 

F: creamery and laundry. Our old buttermaker is back on the job, By: 

and everything is lovely, but it took the kids to prove to the old if 

man and the community that it could work.” Eh 
. 

iq 

The experience of these two laundries during the past year if 

shows that this enterprise can be successfully managed in con- iw 

nection with a creamery and doubtless at a cheese factory also. a 

Both places are supplied with water, steam and labor which may i 

be used to the advantage of the farmers whose milk and cream 4 

are made into butter and cheese. The farmer makes regular i 

trips to the factory and is familiar with its management. He i 

naturally considers it a part of his farming business and after A 

a little consideration he will see that it is an appropriate place : 

to do the family washing. ' 

There are many small factories where it may not be ad- | 

: visable to attempt to do so much laundry work as is.now being is 

done at the two places here described but by using a power a 

washing machine and a centrifugal dryer only, with possibly a + 

. drying room, the cost of these machines and the expense of run- IM 

ning them will be trifling compared with the benefits derived i 

from this help to the farm women. The success of the enter- / 

prise will of course depend on the kind of management and 4 

support given to it. 4 

The meeting was adjourned until February 2nd, 1916, at 

10 o’clock A. M. ‘ 

WEDNESDAY MORNING, FEBRUARY SECOND. ‘4 

On February 2nd, 1916, at 10:00 o’clock A. M., the meet- / 

. ing was called to order by Vice President Quirin Moersch. f 

President Allan Carswell then addressed the meeting, as : 

follows :



, 
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PRESIDENT’S ADDRESS. 

| Mr. Chairman, Ladies and Gentlemen: I am certainly 4 

4 pleased to see such a crowd of buttermakers out at this annual 

{ meeting. I am also pleased to see so many of the fraternity that 
; patronize Wisconsin conventions as well as they do, we seldom 

| have to show them up here, because they know Wisconsin is a 

, good place to come to. This is where we get the stuff, the good 

| stuff. Probably not as good as it might be, but now we have 
| got this license law I am in hopes that the comnfission men, es- 

pecially, will see a noticeable improvement in the quality of Wis- 

consin butter. I notice we have on our programme the Dairy 

and Food Commissioner, Hon. George J. Weigle, and also C. E. 
Lee, who will talk on the license law. I am pretty ignorant, for 

I have not taken the time to look it up. I hope that every per- 

son when the papers come up, will feel free to criticise. Although 
‘ there are some good points to it there are a good many poor 
| ones. I hope to see these points brought up. 

In looking over the past year from the creamery man’s and 

f buttermakers’ standpoint or view we have reason to be pretty 
| well satisfied—we have had a prosperous year in the cream- y 

I eries. Of course, as I said last year, I think they have cause to 
be thankful this year. Although we buttermakers and cream- 

} ery men know that when cheese gets too high it hits some of us 
in the neck. I feel there will always be room for the creamery, 

i as well as the cheese factory in the state of Wisconsin, because. 

take it one year with another, I feel that the creamery makes the 

best paying investment in the end. Of course, at the present 
5 prices it is making it hard sledding for some of the creameries, 

} but the time is coming when the creamery will come back again. ! 
| Of course, no man can foresee what the coming year will bring, 

but I think the prospects are good, we will have as good a year 
as we had in the past. Conditions throughout the United States 

i from an industrial standpoint at least, were never better, al- ‘ 
though we have got the presidential election coming this year, 
politics don’t seem to be cutting the ice it used to, and I don’t
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believe it will cut much ice in the business conditions in this i 

state at any rate. 
i 

There is one point that I would like to bring up again this i 

morning that I touched on last year, that is the time of holding i 

‘. the convention. Last year as your president I came before i 

you and offered an apology for not being able to be with you if 

at the opening session. Well, I have got to do it again this year. i 

This is a buttermakers’ association and it should be run by the H 

buttermakers for the best interests of the buttermakers of the i 

state. As I suggested last year, why not change the time of i 

holding this convention from the first week in February, for the ‘i 

simple reason, the first week in February is, as a rule, the cold- a 

est week in the whole year. It is also, to my viewpoint, the ‘ i 

worst time of the year to get away from the creamery. Men ‘o 

that have been in the business quite a number of years know a 

there is a terrible risk in going away and leaving the creamery iW 

: when it is fifteen or twenty below zero. And besides the dis- i 

comforts of it, how many buttermakers do you catch here today i 

that have their wives or families with them? Very few. It { 

p seems to be the idea that we ought not to change it but keep i 

on this same day because we started on this. Now, I would like 

to see somebody bring it up before the meeting before we ad- F 

journ, and put it before the house and take a vote of the but- 5 

termakers on it. Don’t be afraid, if you have an idea get up i 

and speak it out; we don’t want this association to be run by a 

few men, but by the working buttermakers. I am sure if this } 

meeting was held in November we could get a good deal better 

attendance. We have a good crowd this morning, but not the 

crowd we ought to have. You take the legitimate buttermakers 

: in this room and they are a very small percentage, not over 

twenty per cent of the buttermakers here in this convention ; i 

we want to urge the buttermakers, get them out, get them in- 

a terested to come down here and learn something, and get out i 

at the time of the year when they can get away the best. In i 

February it is a difficult proposition. I would like to see it 

brought up and see if we can’t change this idea. The officers ’
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took it up last fall to see what we could do about it, but the ma- 
Ec jority of the officers were in favor of continuing the same way. 

i We will see now what the members want. If the majority want : 
, the meeting held at this time of the year, well and good, if they 

don’t and want it changed, let it be changed. We haven’t as 

i many co-operative creameries as we ought to have in the state : 

i of Wisconsin, the majority hold their annual meetings in the 

i first week in February. I couldn’t afford to change the time of 
i that meeting. That is the way I make my living. Many others 

} can’t get away from the annual meeting in February. I hope 
t somebody will not forget to put it to a vote and see how the 
} members think about it. 

i There has one important thing come up during the past 

be year that has affected every creamery in the state, and that is 
t the increased rate and license charged on butter to be shipped 

[ east, and although Wisconsin doesn’t ship as much butter as 
f some of their neighbor states, but still there is a big percentage 
| of the butter that goes east and it has increased, I believe bet- 
: ter than something like ten per cent increase east of Chicago, 
i as well as the license charges, make a big difference to the 

creameries and it is the small creameries that are being hurt the : 
t worst. About five months in the year we are able to ship in car- 

load lots. I had a bookkeeper figure the other day how much 
by we saved in shipping in carload lots. It made a difference to 

our creamery company, a total gain of a little over $600.00 in 

those five months. That is where we keep the advantage over 

f the small creamery. Ever since the butter was shipped east 

rt they have had this same trouble. Of course, I am not able to 

; explain it as well or as fully as I would like to, but I think if 

we go after them hard enough we are going to get what we 

want. 

There is one feature that I thought I would bring up. It 

occurred to me as being important, because it hit me right at : 
is home. I happened to be in one of our stores the other day, and 

the man said “You fellows are holding us up on the price of 

butter.” I said, “No, the butter is as reasonable as we can pos-
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sibly give it to you. How do you make out you are charged too ' 

high?” He said, “Swift's man was here the other day and sold 8 

, me butter for 30 cents, f. o. b., St. Paul, made in the best cream- i 

ery in Minnesota.” I said “Swift is making a profit on that i 

butter, you fellows must be kind of sticking it into us a little.” i 

. That is one thing I think, is proper to a creamery company, that 4 

selling the butter to the packer and those packers are going i 

around dealing with other creameries in the territory. What iH 

does it mean to the big cities in the east? They are going to ' 

make the strongest competitors in the creamery business. They i 

are helping them gobble up the creamery. I don’t believe it is it 

right. I think it is a serious question, it is up to every creamery i 

and creameryman to stay by his own industry. Swift & Com- R 

pany have got the money. They are not only going to put the if 

small creamery out of business, but also the other centralizers a 

out of business. They are getting a good start. They are ij 

keeping still, but building up the business and eventually they i 

: are going to control the butter business. It is because of many i 

of the butter men at present that the packers manipulate the hi 

butter market to suit their own interests. What is it done for? i} 

; They are willing to manipulate the butter market to suit their i 

own interests and make the money on oleomargarine that they q 

lose on butter. Butter is only a secondary line at the present hi 

time. They are doing it as a leverage to further their oleomar- ks 

garine. I don’t believe there are many creameries in Wiscon- H 

sin selling butter to the packer. There shouldn’t be one. I | 

wouldn't sell a tub of butter to a packer, even if he offered a i 

cent or two more than I could get from anybody else. If we 

don’t sell to them the commission men in Chicago will do it. 

Well, let them buy it there. I don’t believe it is the right prin- 

: ciple, or shows the right spirit. I also believe that the icing j 

charge made by the different transportation companies is ille- i! 

gal, and it should be knocked out. i 

3 I am not going to take up much of your time. We have i 

a good number on the programme. We have a man from Min- : 

nesota, one of the pioneer creamery men, the Dairy and Food / 

f
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Commissioner of Minnesota, Mr. Farrell. It was said he did 

I not arrive last night, but I believe he is here this morning. I am 

i going to quit and let him have the floor. 
: In closing I want to thank you for the support you have 

given me during my term of office. I want you to stay by this 
association and make it, as it should be, the best and biggest as- 

E sociation of buttermakers in the United States. I thank you. 

; (Applause. ) 

Mr. Farrell not being present, Mr. Clarence A. Day, of 
: Madison, then made the following address, his subject being 

THE CARE OF THE CREAMERY CHURN. 
qi By Mr. Clarence A. Day, of Madison. 

Mr. President, Ladies, Fellow Creamerymen, and Members of 

the Wisconsin Buttermakers’ Association: 

I have the pleasure of discussing with you, “The Care of 

4 the Creamery Churn.” 

: The subject may seem to be of little importance, compared 

F with other topics that may be discussed here during this con- 

vention, but if you will hear me I will endeavor to give you a 
few results of my own experience, and you can form your own 

\ conclusions. 
It is the attention we give to the “little things” about the 

creamery that make a success of the daily operations. The care 

: and cleanliness of the churn is just as important as any duty we 

' have to perform. 

) The life of the churn depends not on the number of years 

: in use or the number of pounds of butter made, but on the care 

| it has received while in use. An experienced creameryman 

is stated that a churn should make 3,000,000 to 5,000,000 pounds 

of butter. If a creamery made 300,000 pounds of butter per 

year, the churn should have a durability of 10 years with proper ‘ 

! care. It is doubtful if the average creamery uses a churn over 
five years. .
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We will discuss some of the points to be considered in car- 

ing for the churn. When a new churn arrives at the factory, 

the first step is to read the instruction card and proceed accord- 

ing to instructions. The churn should be located where easy 

access to the gear end is obtainable, as this part of the churn 

needs some attention every day. 

ee 
f _ Es 

| “ e 

| es 4 

C. A. Day 

The churn should be fastened to the floor by drilling holes 

in the floor where the castings are to rest and the bolts pushed 

through the holes in the churn legs into the holes in the floor. 

Hot babbit or sulphur can be poured around these bolts to make 

them firm, but this is not necessary. 

Extra care should be given to the hoops the first days of 

use. Be sure they are loosened to avoid warping or any uneven 

appearance and thus avoid a leaky churn. 
Place some cotton waste in the oil cups; use a few drops of 

| oil each day, place your fingers on the boxings, if any heating is 

ee
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i detected, loosen the boxing nuts. The boxings wear down very 

| fast when dry, and a heavy load in the churn causes the cogs to 
; mesh too deep and the result is a noisy churn. If a narrow 1 

| piece of leather is placed under the boxings which carry the 
: main weight of the churn, a large amount of the weight is re- 

moved from the cogs, thus avoiding most of the noise. Eventu- 7 
? ally rebabbiting of the boxing will have to be done. 

} The best time to repair the churn is during the winter 

| months when cream receipts are light. Remove all gearing, as 

cogs, pinions, boxings, etc., and then wash them in- gasoline to 

| remove all grease and dirt; note which parts are worn, re-babbit 

the boxings, write down the number of the worn parts and order 
: from the supply house, or manufacturer. If the buttermaker 

cannot repair the churn, call the carpenter or machinist. 

| If you are close to a machine shop, send the worn gearing 

there for readjustment. A good machinist with a steel lathe 

can remove all the trouble for about $10.00 to $20.00, by so do- 

ing the churn can be used much longer. A churn is not ready : 

; to be discarded as long as the inside wood parts are good. 
The rolls require repairing or replacing occasionally. The 

: shafts in the ends of the roller are held in place with steel pins, 

counter sunk into the roll, and wooden pin driven in flush with 

the roll. To remove the shaft bore cut the wooden plug and 

, drive the steel pin out, and thereby replace the bent or worn 

shaft with a new one. 
The clutch on many churns causes considerable trouble and 

; occasionally they fail to release and the churn does not stop. I 

! have been in factories where the stopping and starting of the 
r churn could not be controlled by the clutch and was regulated 

by stopping and starting the engine. This condition is very 

aggravating and should be improved if possible. 
; The all steel clutch needs to be cleaned and oiled occasion- 
4 ally and the tension regulated with the springs and screws. The 
i wooden clutch is more easily regulated. A clutch is abused by 7 

starting and stopping the churn too suddenly. I believe the 

clutches and gearing on some churns could be simplified by 

f having cut gears running in oil.
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The door frame and cover need attention to avoid cream if 

leaking on the floor, thus a needless waste. f 

: A screw driver can be used to remove old cork from the if 

churn door frame and by thirty minutes’ work and twenty feet | 

of cork a churn door is as good as new, instead of starting the i 

: churn to find leaks and patching up leaks with parchment paper. 5 

Door catches, and bolts can be renewed, thus bringing more U 

pressure on the churn door. a 

Generally the first thing a helper does is to forget to fasten t 

the door to the churn or drops the covers and breaks the casting, | 

and if it is a busy season the churn is not repaired, although if 

enough time is wasted each morning to repair the damaged i 

part; oftentimes a new churn has badly damaged covers and ‘is 

clutch owing to carelessness and accidents. if 

Washing the Churn. i 

As soon as the butter is removed from the last churning, turn if 

z the churn with lower frames down to allow the brine to pass i 

out. Use 30 to 50 gallons of water at a temperature of about if 

120 degrees or warm enough to remove the particles of butter if 

f adhering to shelves and rolls; revolve the churn on fast gear a 

three minutes; remove this water, add 30 to 50 gallons of water i 
at the boiling point (the hotter the better), add two or three if 

quarts of lime water in a sugar or flour sack to the hot water, 4 
revolve churn on slow gear a few times until pressure is re- i 
leased by leaving the vent plug out, close the churn tight and | 
revolve on high gear five minutes more, remove the lime water q 
and rinse churn with a small amount of scalding hot water to | 

remove particles of lime. This last rinsing is not always neces- { 

sary. t 

i The lime treatment once or twice a week, or every day will i 

keep the churn sweet and clean. The hot lime water can be i 
used for rinsing the floors and drains, thus leaving the factory | 

hy in a sweeter condition. : : 

The reason for using lime in preference to other alkalies and ; 
chemicals is because of the action on the wood. Lime hardens 1" 

t
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the wood and closes the pores, thus excluding impurities where- 

: as most alkalies, such as washing powders, are liable to soften the 
wood and leave the pores open, thus accumulating impurities. . 

| The use of lime in the churn is practised extensively in 

Denmark, I have been told, and shows a decidedly limy condi- 

tion and this is considered a point of cleanliness. I hope every q 

buttermaker here will give the use of lime in the churn a trial 

! for one month and convince himself of its merits. 

Preparation of Lime Water. 

Slack ten pounds of fresh lump lime with about thirty 

pounds of warm water, add the water slowly and stir the lime 

briskly. Use care not to burn the lime. After the lime and 

water become thoroughly mixed and smooth, dilute with thirty 

pounds more water in the cooler for daily use in the churn and 

about the factory, to sprinkle about foul odored drains, butter- 

milk, and skim milk tanks. Lime water is a cheap disinfectant 

i and will serve most purposes about the factory. 

The churn should not be rinsed with cold water after wash- 

ing with hot water as the hot water will not evaporate, causing , 

a water soaked and musty churn. The churn doors should be 

covered with a two-inch frame and covered with cheese cloth 

or wire netting. If the churn does not drain well, bore a one- 

inch hole in the low point of the churn, thus removing all the 

water. 

Many butter taints could be traced to foul churns, caused 
by not washing all the butter from the churn. 

Care of Outside of Churn. 

The outside of the churn should be washed often with hot 
water and soap to remove brine and particles of butter. Salt 
attacks the metal and soon rust appears. Riise off the soap 

water with clean hot water. : 

The churn should be painted once a year. Remove all loose 

paint and dirt with strong alkali water, pound the hoops to
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loosen rust, apply two coats of white lead paint and one coat ' 

of enamel, thus producing a surface very easy to clean. The | 

: metal parts can be enameled or painted with carriage paint. ‘ ; 

. Chrome yellow can be added to the white paint to obtain if 

the desired shade of color. fi 

. Trusting my remarks on this subject will be of some bene- ‘i 

fit to you, I thank you for your kind attention. (Applause). : 

‘ An open discussion was then called for by the President. j 

DISCUSSION. i 

PresipeNT: Now as to the question of rust. That is one ‘h 

fault that I have always found with the average churn. They 4 

use common black pipe, where for fifty cents more they could 4 

get it galvanized. The pipe is the first place to rust. In every H 

churn you will see that rust around the bottom. If the manu- if 

facturers would spend fifty cents they wouldn’t be troubled if 

with that. n 
: C. E. Lee: While I think Mr. Day has given us a good if 

outline of the cleaning of the churn,.I wish that Mr. Day had it 

come down to our office and we could have given him a chance 

3 to have gone through the inspection blanks in the year I915 a 

and he could have given actual figures of the buttermakers of is 

the State of Wisconsin who are not operating clean churns. It | 

would surprise you to drop into our office and see the butter- f 

maker’s score because he hadn’t a clean churn. I stepped into | 

a factory last week and saw a churn that would disgrace the | 

State of Wisconsin. Too many depend on washing churns with { 

water about warm enough to take a bath in . They are in a i 

hurry to wash the churn. The reason why the buttermakers do j 

not take time is because it is the last thing they have to do in { 

: the factory and their automobile or a Ford is standing outside i 

waiting for them. They are in a hurry to get through in the { 

factory. I hope that none of the boys here today will lose their | 

A licenses because they have a dirty churn. 

There is one thing that Mr. Day didn’t touch on that I i 

want to call your attention to, because it has come to my atten- H 
iE 
it 

i 
i 
i 
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tion on three different occasions since I went into office. Natur- 
ally when a man is having trouble he will call upon some one 

to help him out, and I was called to three different factories in i 
Wisconsin where the man was caught with high moisture but- 

ter. As I went into the factory the buttermaker took out of his 

refrigerator three tubs of butter and put them on the floor. I : 
said to him, “Why do you overwork your butter?’ He said, 
“the churn I have in the factory, I worked this butter fourteen 

revolutions.” He was correct, that is the standard with that 

make of churn. Then I said that there was something wrong. 

I said “what have you done to the churn lately, have you had 
the gearing apart or changed the adjustment of the rollers?” 

He said he didn’t know. I found the inside of the rollers work- 

ing badly, they were working on high point. There was not 
space enough for the butter to go through. On three different 
occasions in Wisconsin I found the reason why they had this 
high moisture butter was because the churn had been tampered 

with and it hadn’t been put together properly. I went to a fac- : 

tory not long ago where the grain was cracked, and I put the 

question to him how he was destroying the grain of his butter. 

When the churn rollers run on high point you can see when 3 

those two high points are together they make that kind of a 

grain. One of those men paid his tax to the government be- 

cause he didn’t know he was doing it and didn’t know how to 

cure it. 

Mr. Wuitinc: They have this ground lime; you can get 

it in sacks; I have found that this is good to wash churns; you 

can use it as washing powder, it is a good deal like flour. They 
. use it for plaster and all such work, you can add it to the water 

and it will improve the churn. There are a lot of them don’t 

like to go to work to fix up the preparation that Mr. Day spoke ; 

about, but this lime works very nicely. 
H. E. Grirrin: I would like to know if there is any way 

of steaming the churn until it is hot and dry? j 
Mr. Day: My experience has been that if the wood is hard 

it turns the paint, if the churn is painted well I don’t think there 

would be any objection to that.
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Mr. Grirrin: If you turned the steam on quickly it {| 

wouldn’t do that. fe 

: Mr. Day: If a man handled it properly it wouldn’t be any Hs | 
objection. That hydrate of lime that I spoke about is in forty- i 

, pound sacks, most of the lumber yards keep it, it is hydrate of i- 

lime. iz 
| Mr. CarsweEtL: Personally I believe that if you use the ty 

water hot enough there is not much need of steaming the churn ; i 

I don’t believe it does the churn any harm, but I don’t think HE 
there is any necessity of it. I believe a creamery should have a “a 

covered water tank with pipe connections to its churns. It does re] 
not cost very much and with the cover on you always have hot 48 

water where you need it. A 
Mr. Day: Yes, I believe if a man is working under such i: 

conditions he could use some steam afterwards. Hi 
Mr. Wuitinc: There is another way of heating the wa- iF 

ter in the churn; you can use a steam pipe right from where a 

: you run the water into the churn to wash the butter with; that 
works nicely. hy 

Mr. Carswett: I have never tried that myself, but I have i! 
heard a good many object to it. If you don’t put an elbow in a 

you would very soon have a soft spot in your churn. One man’s ; 

application would work all right and another man would try it i 

and he wouldn’t follow it right and make a bad mess of it. | 

Hon. John J. Farrell, Dairy and Food Commissioner, of a 
St. Paul, Minnesota, then addressed the meeting, his subject : 
being “The Creamery Manager as a Business Man,” as follows: / 

THE CREAMERY MANAGER AS A BUSINESS MAN. ; 

By Hon. John J. Farrell, of St. Paul. 

: Mr. Chairman, and Ladies and Gentlemén: I am very a 
much pleased to be with you, although it is a little sudden,—I i 
would like to hear something discussed before I appear before Fj 
you, but I appear before you as a Minnesota buttermaker and I ri 

3 i 
- 
i
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wish to bring a message to vou in that capacity here in your 
convention at Eau Claire. I hope vour convention will be a pro- 
fitable one. I did not have the slightest idea I should see so 
many buttermakers here today, and [am very glad there is such 
a large assemblage of butter and creamery men here. We have 
always noticed that Wisconsin had a great many factories— 1 
cheese factories and creameries—on some occasions we have 
been at a loss to find a large turn out of buttermakers, especially 
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J. J. Farrell 
in some sections of the country where we meet. I see the place 
to find them is to come right home to Wisconsin where they 
are living and doing business. It is very pleasant indeed to see 
so many of you out, especially in such nice cold weather as you 
have in Wisconsin. We hadn't found it so cold up in St. Paul, 
because we all dress different, wrap ourselves in a blanket and ; 
go out on the streets and pay no attention to the weather. I 
should have brought some of them with me, I find. 

The subject that I was to speak about this morning is 

ane eo
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rather an old one, “Creamery Management,” and [ don’t know 

but what every manager here really knows more about the ques- 

tion than I do. In some communities they say we are lacking 

in creamery management, and I wonder sometimes how far that 

really extends. I wonder sometimes if our creameries would 

make the rapid progress they have if we were lacking in that 

manner. I am told that the creameries need attention along these 

particular lines of creamery management. It is true that there 
is something lacking in some of the managements and some of 

the factories. This you can readily see by visiting a great many 

places and you can also determine this from the fact that there 

is a very great variance from the price of returns to the differ- 

ent creameries and factories: whether it is all due to the man- 

agement or not I am not prepared to say, but I think the man- 

agement really has something to do with it. We find in lo oking 

up some of the statistics in Wisconsin that while it has traveled 
along in the last twenty years at quite a rapid pace in creameries 
and cheese factories, we find it stands in the front rank in amount 
of production, and perhaps it stands in the front rank in regard 
to the management of the factory, it must have a bearing, upon : 
factories that have advanced so rapidly in industries. We know 
that there is no state in the Union that compares with you in 
production and management of your cheese factories and we are 
wondering what you do with the cheese you turn out. If you 
will look over the records in the last thirty years, you people in 
Wisconsin exported a large amount of cheese and from that 
time to the present time. when you are making more at the 
present time than you ever did before, the export business has 
decreased gradually until it is entirely closed off, and the re- 
sults are that we are really importing considerable cheese, the 
fact is that it is higher than just before the war, I have been 
wondering why this is. In butter I don’t know whether you : 
are getting along quite as well or not. You make a large amount 
of butter; according to some statistics, and according to the 
federal statistics: I often question the federal department. As 
T understand it, they have to depend upon you in Wisconsin for 

i |=
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a great deal of this information. I am told at some places that 

you are milking about 2,000,000 cows in Wisconsin, others 

1,500,000. According to the statistics that I find you should be , 

producing a good deal more butter, because it would bring your 
per capita rather low when we take the last statistics, and yet 

Wisconsin is getting the reputation of producing the best cows, , 

with the exception of a few instances up in Minnesota, but you 

are producing a large number of quality cows, and you are pro- 

ducing a large amount, probably 190,000,000 to 200,000,000 

pounds of cheese a year and I should say you are producing,— 

I consider you are producing probably 140,000,000 pounds of 

butter. It is an enormous product and we find that if we take 

some authorities and some that are really no authorities at all, 

that you are going backwards in the progress of making: butter. 

I hesitate of course to state that; it didn’t come from me, but 

from sources we find that you are going backwards in the mak- 

ing of butter in some communities. In other communities that 

you are forging forward. As a whole the rest of the country ’ 

has given us to understand that you receive the highest price 

for the product you are turning out. This brings up the neces- 

sity of co-operation among the buttermakers of Wisconsin. It 

has been stated that in the last few years we are catching up to 

where we were fifteen years ago, when we were producing a 

better product under the old hand separator system; it has been 

shown that the fault has not been so much in the lack of man- 

agement as it had been in the matter of competition. We have 

the market scared to death; they think we are careless. If you 

want something sensational, just go to the press and start some- 

i thing. You have had a recent experience here in Wisconsin. 

They have been informed in the east that you are working un- 

der the rules of the dark ages. We have poor management to ‘ 

some extent, both in Wisconsin and in Minnesota. Occasionally 

a man is selected as manager who is not fitted for the position 

of manager. In such cases the buttermaker should be the man- ’ 

ager. It was stated that when the price of butter is high the 

quality should be produced, as the belief seems to be growing
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that in the manufacture of the substitutes the process of manu- i 
facture is cleaner. The argument is that the managers of cream- k | 

5 eries should arrive at some uniform grade of butter. When the in 
large creameries ship the product they know what they are to i 
get for it, while in the case of the smaller creameries they trust i 

: to luck. Occasionally butter is shipped when it is known to be iN 
of an inferior grade, but the chance is taken in hopes that the Hi 
shipment will pass muster and a topnotch price be received for ‘i 
it. In selecting a manager from a body of men, he should have fi 
a thorough knowledge of the business in all its details. There & 
must be a getting together and knowing butter and how to man- a 
age a creamery,—get down to a system. There is no reason Mt 
in the world why every co-operative creamery should not be on 4 
one system. Now, in regard to moisture. While milk is 85 and ay 
86 per cent moisture, there is a howl immediately if butter which t ; 
contains sixteen per cent moisture and rules are such that pun- ‘S| 
ishment is meted out. Now there should be co-operation, a get- i 

; ting together among the buttermakers in order that they may 1 
protect themselves. There are cases of where they get from ft 
25 to 35 cents, whether they get it on the test end or on the of 

: moisture end. Be sure that the farmer don’t always catch you rH 
on the testing end and the government on the moisture end, that y 

| is what you must protect yourself in. The farmer has no re- Bi 
, course, he might do a little cussing and swearing and that + 

would be the end of it; when it comes to the government you +} 
have something else to consider. It is wrong gentlemen—that if 
is part of the management. We must get together on this a 
Proposition of managing our creameries and turn out a uniform at 
quality of butter, we must have a uniform quality as far as pos- i 
sible of the raw material and we: must in this process of man- i 

F aging do away with the claims of our rivals, as it were, for the | 
market. Let us get down to business in this matter and pas- i 
teurize our cream and use a starter. These are the things you *) 

¥ have to contend with on the market. If you have established A 
this system you will have a uniform quality of butter. The co- t 
Operative creameries should have a man to get them together | 

he 

4 
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and have a uniform way of making butter. These are things 

that the co-operative creameries can do and the co-operatives 

must do in the near future. I presume you know that it is a ' 

question always how much you fellows will stand for in the 

management of your creameries, how much we can draw on 

you for. It goes all the way along the line in this respect, it all 

comes from the management. It is high time for the butter- 

makers to stand together and secure the enactment of a law de- 

fining butter. The big fellow is supposed to know what he is 

doing, even if moisture is sixteen per cent, but the little fellow 

looks guilty, they tell him and that he knew he was doing con- 

trary to law. I know that the men that handle butter get fright- 

ened and get to the point where they really believe it. One 

wanted me to go down and interview this notoriety seeker and 

see if he wasn’t sincere in what he said. It behooves us man- 

agers of creameries to know all these things and be ready to 

refute them and show them that our product cannot be improved 

upon,—that we-are making the best the world is producing, and i 

when you have done that they will leave you alone. It would ~ 

be much better to mankind if the managers of the creameries 

would get together in the different counties throughout your , 

state and discuss these things. You can’t get them to the an- 

nual meetings and it is almost impossible to get them to the 

large meetings. If you won't come to us, we will have to go 

out to where you are and get the creamery product at least uni- 

form and get the creameries better managed and when we have 

done that we will get him where he will not be afraid of the at- 

tacks of the sensational writers. 

I will say in closing that I am very glad to be with you on 

this occasion. I have never attended many of your meetings. 

but have met you from time to time on occasional gatherings. I , 

am glad to learn that you are making a lot of butter, and I will 

be almost pleased, although I may not say it very loud, in our 

next national gathering, if Wisconsin will come to our national ’ 

meeting and bring home that splendid banner. I thank you. 

(Great applause).
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By THE PresipENT: Now, we are ready for the discus- 4 
sions, just go on and ask any questions on any subject that you a 

F want to. 

DISCUSSION. | 

Mr. Orson: Did I understand that some of the Minne- a 
sota creameries were getting from three to six cents above quo- i 
tations for their butter? i 

Mr. Farrett: No, but I said from three above to three * 
below. EI 

Mr. Orson: Is it a fact that they “are getting three cents q 
above New York quotations? a 

Mr. Farrett: Some of them are. That isn’t anything to : 
be wondered at. I know of some people getting 52 and 54 cents BY 
a pound and better. Some of that comes from Minnesota; that ie 

F isn’t anything to be wondered at, they built up the trade on that. 7 
I know of some places in Minnesota where a creamery is getting Ny 
three cents above and the packages and wrappers are furnished. if 

A Mr. Carswett: I can add that one Minnesota creamery in f 
particular is selling that butter to Swift & Company, and they : ¥ 
are selling it for less money than we are getting for our butter ii] 
here in Wisconsin. ll 

Mr. Farrett: There are some Minnesota creameries that i 
are not responsible for what Swift does. I think that should be H 
taken into consideration with the management. Of course if they 1 
could get more money from Swift I suppose they are privileged 4 
to sell to him. PY 

Mr .Carswett: I wouldn't, I never did. 4 
Mr. Farrett: I don’t know as there is any use of us talk- F 

ing about Swift, because I don’t know of anything in the game A 
r that Swift doesn’t undertake to do. Can you state what is the hi 

normal amount of moisture in butter, off hand, taken from your iZ 
own experience as a buttermaker, without intending to put any - 
moisture in there? 

i 

£
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Mr. Watrace: Thirteen and fourteen and fourteen and 

a half. 4 

Mr. Farrett: Did you ever make any butter that had 

more than that? 
Mr. Watrace: No, I don’t know as I did. 

Mr. Farrett: Have you ever tried to put it there; how ; 

would you get it there? 
Mr. Wattace: It must have got there normally. 

Mr. Farrett: When you are asked this question as a but- 

termaker what is the normal amount of moisture, why do you 

say thirteen or fourteen? 

Mr. Wattace: A+: big share of the butter made has that. 

Mr. Farrett: But there is a whole lot that has more than 

that, isn’t there? S 

Mr. Watiace: Yes sir. 
Mr. Farrett: And without intending to put it in there? 

Mr. Wattace: Not every time. 

Mr. Wattace: I know I work for more; I think a great ; 

many of the buttermakers do too. 

C. J. Donce: You take it in some times of the year and the 

butter normally has a higher water content than it has at the E 

other time of the year. I believe in the winter usually, without 

one was very careful, you would find the water content would 

be lower by perhaps two or three points than in June, or May, 

or some of those hot months in the summer time. 
Mr. Farrett: What would be the normal contents of 

your butter in the hot days? 
Mr. Donce: I should think sixteen, without trying to put ; 

it there. 

Mr. Farrett: Do you think it would be a just government 4 

that would tax you $12,000 for that? 

Mr. Donce: No, I don’t. 

Mr. Farrett: Some buttermakers have testified that when ‘ 

some man got in thirteen or more he did it intentionally, if you 
took that same buttermaker he would always answer that it was 

normal.
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Mr. Dopce: I want to get at the normal and natural con- 
tents of this moisture, but I didn’t ask the question what was b 

: the standard, the rule is 16 and you said over. | 
Mr. Farrett: We have a‘law in Minnesota calling ‘for i 

over 16 per cent, but not 16. a 
‘ Mr. Guy Sperrs: I think that would be the amount of a 

moisture that butter would naturally take up under the best + 
methods of workmanship. } 

A Mentzer: Is it your idea to change the amount of mois- in 
ture in butter, isn’t sixteen per cent of moisture in butter all 4 
right, the way you are looking at it? : 

Mr. Farrett: My idea is this: That until Congress has # 
defined that particular thing,—I don’t mean to say sixteen is not + 
enough, it says “sixteen or over,” and in that law it says “ab- a 
normal,” now, if sixteen is abnormal, let us get a law that will EA 
make it fifteen or sixteen, the creamery men are anxious for it, i 
but have to depart from a rule that we as creamery men, men t 

i who never aim to give the limit to them, that they would penal- 4 
ize us $600.00 license and then fifty per cent penalties, I claim 4 
if we get a law passed defining what natural butter is, over six- an 

: teen per cent should be taxed ten cents a pound, that would stop ih 
it all. Now the creameries are persecuted, not prosecuted. Ten j 

| cents a pound would do away with all this. | 
| Mr. Speirs: We do think there should be some effort made f 

of defining how sampling should be done. Do you not think the + 
defining should be placed by taking their test from the sample? d 

Mr. Farrett: I think there is only one way to take a : 
sample of tub butter, is a tryer sample. It will injure the butter - 
as little as possible, and have it tested. I know now the govern- Rt 

’ ment is dumping this butter out, letting it warm up and tak- e 
ing a “V” shape sample out; this method of handling the butter + 
injures it and should not be tolerated. I think the only way is ’ 
to have the tryer sample, we could go into the cellar or room 4 

» where there was 20,000 pounds, and take a sample and put in a 
the jar. i 

C. J. Dopce: I make a motion that the sense of this meet- q 

i 
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ing is that we ask the Congress of the United States to make a 

lew defining butter. 

The motion was seconded, and upon being put to a vote, , 

was carried unanimously. 

Mr. Farrett: I would like to add there that the amend- 

; ment to the Pure Food Law sent to Congressman Haugen, z 

| of Iowa, should be sent to other congressmen who are butter 

men. We have drawn up this amendment, if it passes Congress 

that will define what butter is. When they get it over sixteen 

} per cent they will treat it as any other food article on the mar- 

I ket, which is right. Then they can bring it into court and fine 

us anything from one cent to two hundred dollars. I think that 

will be a fair way of handling this food product. 

A Memner: They will not class us as adulterated butter 

raanufacturers. 

Yes, if we go over the limit provided by the bill. 

Mr. FarreLt: I would suggest that you creamery men do 

not let your congressmen slip down there at all. As many as : 

possible write to your congressman and ask him to please note 

this amendment of the Pure Food Law in Representative 

| Haugen’s act. 

The following letters were then read to the meeting by 

| Secretary Benkendorf: 

i January 31, 1916. 

To the Wisconsin Buttermakers’ Association: 

i Gentlemen: 
In behalf of the citizens of the city of Sparta, I extend to 

; you a very cordial invitation to hold your next annual conven- 

} tion in this city. 
We trust you will give this matter your serious considera- d 

tion, and assure you that we will spare no efforts to make your 

| stop with us a pleasure. Sparta is a good town, and we ask 

for this opportunity to demonstrate this fact to you to your en- 4 

tire satisfaction. 
Yours very truly, 

C. E. McMILLAN, Mayor.
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January 31, 1916. i 
Wisconsin Buttermakers’ Association, 4 

5 Eau Claire, Wis. : 
Gentlemen: : } 

This association, with a membership of three hundred, ex- a 
¥ tends to your association an invitation to hold your next Con- a 

vention in our city. q 
We have ample hotel facilities, and should you decide to ql 

come here, we will do everything in our power to make your 1 
visit a pleasant one. Yours very truly, @ 

ADVANCEMENT ASS’N. OF SPARTA, ‘i 
H. W. Jefferson, Secy. a 

i 

Eau Claire, Wis., February 2, 1916. i 
Mr. Guy Speirs, PS 

Eau Claire, Wisconsin. 7 
Dear Mr. Speirs: i 

' I have been advised by the governor’s office at Madison, i 
Governor Philipp will be unable to come to this city for the 7 
purpose of addressing the dairymen at their meeting now in ses- a 

, sion here. Late yesterday afternoon I talked with the Governor + 
and he stated if it was possible he would be here today. This . 
morning a message comes from his office saying he is fighting 4 

. off an attack of grippe and it will be impossible for him to a 
travel. He desires me to express his sincere regrets to the as- i 
sociation at his inability to be here. : 

In the cow and her products the Governor is particularly } 
interested. He is a practical dairyman himself and owns one r 
of the finest herds in the state. He is also interested in the Bi 
dairy industry as one of the greatest commercial assets of Wis- ; : consin, : 

You may rest assured he would be with you if it were pos- / sible for him to do so. i Trusting your meeting in this city will be beneficial and a 
pleasant in every way, I am Sincerely yours, Pt 

MARSHALL COUSINS. { 

{ 
a 

¥
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ELECTION OF OFFICERS. 

Mr. Sam Shilling was appointed by the President to act 

as chairman. 

The following nominations were made and seconded for the 

office of 

President: L. L. Bolsted, of Basco; E. J. Morrison, of 

Chetek; H. H. Whiting, of Johnson Creek: L. H. Winter, of 

Eau Claire. 
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E. J. Morrison, Chetek 

The following tellers were then appointed : 

H. C. Casperson, A. Rivard and Al. Olson. 

A vote was then taken by ballot, and the candidates re- 

ceived votes as follows:
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L. L. Bolsted, received 37; E. J. Morrison received 71: H. 

H. Whiting received 19; L. H. Winter received 42. 

On motion the rules were suspended and E. J. Morrison 
was declared elected president of the Wisconsin Buttermakers’ 

Association for the ensuing year. 

© 

: y a 

\ y 
Carl Jorgenson 

The motion was then made and seconded that Carl Jorgen- 
son, of Rose Lawn, be nominated for vice president. No other 
names being offered it was moved and seconded that the rules 
be suspended and the secretary be instructed to cast the vote of 
the convention for Carl Jorgenson for vice president, and Mr. 
Carl Jorgenson was declared elected by acclamation. 

; The motion was then made and seconded that G. H. Ben- 
kendorf, of Madison, be nominated as secretary for the ensuing 
year. No other names being offered, moved and seconded that 

i nominations be declared closed and the president be instructed 
to cast the vote of the convention. This was done and Mr. Ben- 
kendorf was declared elected. 

ee L
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Mr. Benkendorf being then called upon for a speech re- 

sponded as follows: 

Gentlemen: I appreciate the honor. This is the seventh 

time I have been elected to the office of secretary. As secretary 

I have always had the unanimous support of all the officers. I 

shall continue to use my best efforts to work for the welfare of } 

the buttermakers and the creamery industry of Wisconsin. 

(Applause). 
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F. M. Werner 

The name of F. M. Werner, of Waterloo, was then offered 

as candidate for the office of treasurer for the ensuing year. The 

motion was seconded. No other nominations being made for 

the office of treasurer, it was moved and seconded that the nom- 

inations be declared closed and the secretary be instructed to 

cast the ballot of the convention for Mr. Werner as treasurer. 

This was done and Mr. Werner was declared elected treasurer. 

The name of O. B. Cornish, of Fort Atkinson, was offered 

as a candidate to succeed himself to the office of member of
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Executive Committee for the ensuing year. Nomination sec- 

\ onded. No other names being offered in nomination, it was 

moved and seconded that the nominations be closed and the . 
| secretary instructed to cast the vote of the association for Mr. 

Cornish as a member of the executive committee to succeed 

i himself. Carried by acclamation and Mr. O. B. Cornish was 

declared elected member of the Executive Committee for the 
ensuing year. 

Mr. Cornish being called upon for a speech responded as 

follows: 

Gentlemen: This is five or six times they have elected me 

to this office. If they had seen me before I don't think they 
would have elected me again. When first elected I had hair to 

part on my head. Anything I can do for the Wisconsin Butter- 

makers’ \ssociation’s advancement, I am with you all the time. 

Mr. Morrison being called on for a speech responded as 

follows: 

i Gentlemen: I want to thank you, and I certainly appreciate 
the honor you have placed upon me. I will do my best, while 
trying to discharge the duties of the office, having in mind the : 

i interests of the buttermakers of the state. 

The report of the secretary was then read, as follows: 

REPORT OF SECRETARY. 

STATE FUND. 
1915. 
Feb. 4 Reported at Fond du Lac Convention-..--.--.--.--..- ----$562.04 

EXPENDITURES. 

Feb. 4 Salary, C. J. Dodge, Supt. butter Ex........$ 25.00 

Salary, F. M. Werner, Treas. 1914-3. 25.00 
- Salary, G. H. Benkendorf, Sec. 1914-1915 275.00 

© Whitehead & Hoag Co... og 

2 Oba 0 ’ 

Theo. F. Dresen, jeweler... 99.85 
. Dec. 8 G. H. Benkendorf, Exp. to Milwaukee..... 8.38 

Stamps for mailing circulars, ete....-.---.----- 4.00 

| $542.84 

| 

l=" i.
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Balance on hand Feb. 1, 1916--------------------- 19.20 
Allowed by state July 1, 1915 -------------- 600.00 

Total on hand -—~.—----.------—--------------------—--$. 619.20 

BUTTER ACCOUNT FUND FOND DU LAC CONVENTION. 

Receipts. 

1915. 
Feb. 11 Session Ice Cream Co. (butter tubs)----$ 2.60 

Mar. 12 Hunter, Walton & Co. go1r Ibs. butter 

| @C24c 1 

te ee 

Expenditures. 

1915. 
Feb. 5 F. M. Werner, express on butter--.-.-$ 50.43 

11 C. J. Dodge, convention expenses.---------- 23.51 

19 John Buechel, Asst. to Mr. Dodge, 7 

Convention EXPENSES -----------n———- 3.95 

20 E. M. Henwood, convention expenses----- 19.52 

26 C. E. Lee, Butter Judge, convention 

EXPENSES ---n-n-neneneveeveveneeeeenerenneeeneetenes sevens 3G 7 

4 Complimentary butter (11 exhibits). 53.00 
Excess butter (10 exhibits)------.__75.72 
Transfer to general fund, 178 

i" menibershing, <coon e 

Balance --------------------e---nsesteceeeeeseerenes seeneeeeeeeeseeeee 851.90 

| $1306.17 

| DONATIONS TO PREMIUM FUND EAU CLAIRE CONVEN- 

TION. 

1915 
Dec. 15 F. C. Christians Co., Johnson Creek........---.--------$ 10.00 

i Worcester Salt Co., Chicago ——.——-—.1..._ 10.00 

Diamond Crystal Salt Co., St. Clair, Mich... 10.00 7 

20 Clifford L. Niles Co., Anamosa, Ia. -..-------------------- 10.00 

Total nena ennnnanaeaeannnnnennnnnaenencennenecnennenenennencensnnnnssennnnneeig0.00
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iy 
SUMMARY PREMIUM FUND. ae 

Windwided Moed dt Tac fund eGR i 

Net receipts sale of butter (Fond du Lac) ----------------c----------—----- 851.90 } 

Donations 1916 fund ———— gc iW 

Datel ou hung Pele 1, que hn eR a, i 
an 

GENERAL FUND. ae 

Receipts. M 
1915 a 
Feb. 2 Reported at Fond du Lac Convention.....................-$ 636.10 7 

5, Coyne Bros. Ralf-nage Ady. 5.00 ae 

5 Dittman & Co., half page Adv.—_______._. 5,00 Ag 
5 Spangenberg & Co., half page AdV.ncccxcccen 5,00 i 
5 Dairy Record, half page Adv. -vucccc---cec-- «5.00 aA 
5 Elgin Butter Tub Co., one page Adv.--------------------- 10.00 a 
5 Butter, Cheese & Egg Journal, one page Adv... 10.00 3h 

W. D. Collyer & Co., one page Adv.------------------------ ‘10.00 it 
Marschall Dairy Laboratory, one page Adv... 10.00 : 
W. J. Haire & Co., half page AdViecrxcccccc------- §,00 q 
Fox River Butter Co., one page Ady... 10.00 a 
Leserman Bros., half page Adv. —-----------------------0------- 5.00 * 

Wisconsin Pure Culture Co., one page Adv... 10.00 i 
J. G. Cherry Co., one page Adv.— 10.00 ‘i 

Standard Oil Co., one page Ady. -------ccc2v-cc-v----- 10,00 } 

Louis F. Nafis, half page Adv. «5,00 1 
Bowman Dairy Co., one page AdV.e-------cccccc---- ‘10.00 * 

6 Atlantic & Pacific Tea Co., one. page Adv. --------- 10.00 } 
Union Storage Co., half page Adv..---:-------c------ 5.00 # 

Cudahy Packing Co., half page Adv. 5.00 : 

H. C. Christians Co., one page Adv. 10,00 i 

F. E. Boehmcke Co., one page AdV.e-------------------- 10.00 ; 
Gallagher Bros., one page Ady. ---------:c----------------------- 10,00 i 

i B-Yord Co, one gage Ade. tn i 
Wisconsin Dairy Supply Co., one page Ady... 10.00 ; 
W. J. Young & Co., half page Adv.------------------------- 5.00 : 

Hunter, Walton & Co., half page Adv..-------s------------- 5.00 iM 
Vilter Mfg. Co., one page AdV. cncvcccccccccccennn 10,00 ; 
ite OF bond We bse no geno % 

11 Acorn Refining Co., one page Adv. -------------------------- 10.00 i 
Elov Ericeson, half page AdV.e--------------cccc-- «5.00 & 
Geo. W. Linn & Son, half page AdV.---ccc---------  §.00 i 
Quincy Market & Cold Stor., two page Adv... 20.00 i 
Torsion Balance Co., one page AdVoerc.ecc--- 10.00 af 

| 
: 
| 
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Fitch Cornell & Co., one page Adv.-----t-------s------------- 10.00 

Warner-Jenkins Co., half page Adv. --------------------------- 5.00 
International Harvester Co., one page Adv.---.------- 10.00 

12 Chicago Mill & Lubr. Co., one page Adv... 10.00 _ 
13 De Laval Separator Co., one page Adv.----------------__ 15.00 
15 Colonial Salt Co., one page Ady, ssc 10.00 

C. H. Weaver, half page Adv. —————--------- 5.00 | 
The Preservaline Mfg. Co., half page Adv.-------------- 5.00 

19 Hotel Planters, one page Adv. ---.--..------------------------- 10.00 

20 Chr. Hansen’s Laboratory, 1% page Adv.--------- 15.00 
Wells, Richardson Co., one page Adv.------------------------ 10.00 

26 F.C. Mansfield Co., half page Adv... 5.00 

i Geo. C. Mansfield Co., half page Adv.----------------_-5.00 
Fairbanks Morse Co., one page AdV.------------------------- 10.00 

Mar. 12 Van Tilberg Oil Co., half page Adv.---------------------- 5.00 
Dairy Association Co., half page Adv. ---------------- 5.00 

I Lorenz Model Co., half page Adv.------.--------------------- 5.00 
H. A. Born Co., one page Adv.------------------------------ -10.00 
Northey Mfg. Co., half page Adv. -—---------------- 5.00 

Creamery Package Mfg. Co., one page Adv... 10.00 
i Sanitary Paper Bottle Co., one page Adv... 10.00 

25 Hoard’s Dairyman, one page Adv. ------------------------ 10.00 
Refrigerating Sales Co., one page Ady. ---------------------- 10.00 

Apr. 7 Germania Publishing Co., one page Adv. ------------------ 10.00 

oS Cero tom 2s (2. COCO 

May 18 Memberships: ’ 

7G Mente 2 a ee 7.00 
SS AN RN eet seer eet 

: Jou Tacene =a ee ae 

‘i G:F: Reabeitiet: ee 
| see. Vat OU 

i. P Olemni, 2 7.00 

M. H. Meyers -------------nn---neneeeeeeene 7.00 
Oscar Cornish -----------------annenneenneeennen 15.00 

| Bs erect iraror ier ati erearemnere eee Tae 

S.J FORRES eis rae a ene 

! 25 Sturgis & Burn, one page Adv... 10.60 _ 

| Hillmer Com. ‘Co., half page Adv. —---------------------——- 5.00 

! June 5 Milwaukee Cleanser Co., one page Adv....-.-.--------- 10.00 

A. H. Barber Cry. Supply Co., one page Adv.--------- 10.00 J 
27 Wisconsin Coal Co., one page Adv.------------------- 10.00 

July 1o Hastings Industrial Co. (4 copies 11th Report). 1.00 

Feb. 4 178 memberships transferred from butter account--- 178.00 

!
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1 i 
Jan. 1 Colonial Salt Co., one page Adv. 10.00 ue 

Galloway Hotel, half page Adv. ------------------------- 5.00 Bi 

5 Chas. Macabe Co., one page Adv. cr 10.00 + 

Fitch, Cornell & Co., one page Adv. -------------------- 10.00  ) 

Gude Bros. Keiffer Co., one page Adv. 10.00 i 

cE Heinz & Kennedy Co., half page Adv. ---------------- 5.00 3 if 

20 A. H. Barber Cry. Supply Co., donation ------__ 10.00 ae 

D. E. Wood Butter & Egg Co., donation --------._ 10.00 y 

31 Vilter Mfg. Co., one page Adv. ~~: 10.00 

Dairy Association Co., half page Adv.-—--------___ 5.00 j ‘ 

Clifford L. Niles Co., one page Adv. ----------------------- 10.00 ve 

Cudahy Packing Co., half page Adv. 5.00 ri 

J. G. Cherry Co., one page Adv. -----------------------_:10.00 if 

Bowman Dairy Co., one page Adv. ‘10.00 Bt 

: Manhattan Refrigerator Co., one page Adv.------ 10.00 VE 

S. S. Borden & Co., half page Adv. --------------------_- 55.00 - 

Spangenberg & Co., half page Adv.------------------__-§.00 a 

Standard Oil Co., one page Adv. vss 10.00 at 

DaLaval Separator Co., one page Adv. --------------- 15.00 i 

Warner-Jenkinson Co., half page Adv.--------------.___ 5.00 Y 

e Bowman & Bull Co., one page Adv. --------------------- 10.00 ‘ 

z Butter Cheese & Egg Journal, half page Adv..---- 5.00 7 

W. D. Collyer Co., one page Adv. ---.----------------------__ 10.00 a 

Lesserman Bros., half page Adv. ------------------------------ 5.00 a 

F Marschall Dairy Laboratory, one page Adv.--------- 10.00 ai) 

General Purification Co., one page Adv. ---------------__ 10.00 a 

Wis. Dairy Supply Co., one page Adv. -----------------__ 10.00 ‘ 

Elgin Butter Tub Co., one page Adv.-----------------__ 10.00 : 

Simple Speed Indicator Co., half page Adv.------- 5.00 { 

Lorenz Model Co., half page Adv. —------------------------_--5.00 

Louis F. Nafis Co., half page Adv. 5.00 | 

Dittman Co., half page Adv. ------------------------vee--ccn--e--e= 5.00 ; 

Quincy Market & Cold Storage Co., two page Adv. 20.00 ; 

atte Te r 

| Tol =o SIO i 

Expenditures. bi 

1915 : 

Fo, 16. Madson Leather Co. —...._...-_.__—__-§. 45:00 } 

K 11 F. M. Werner, Treas., convention expenses----------- 16.12 a 

Ed. Nickel, convention expenses ~~ 7015 b 

O. B. Cornish, convention expenses 9.39 ‘ 

F. P. Downing convention expenses 10.64 4 

fi 
:
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Feb. 11 V. S. Keppel, convention expenses-------------ceee----o----- 13.70 
G. H. Benkendorf, Sec., convention expenses........... 20.48 
Fond du Lac expenses, G. H. Benkendorf, Sec....... 42.50 7 

19 Hoard’s Dairyman ——— Be 
Carl Jorgenson, convention expenses-ere-----------e-ccm-- 7-57 
Allan Carswell, convention expenses 1s 18.45 

24 H. P. Olsen, Butter Cheese & Egg Journal.............. 215.30 , 
| 26 A. W. Zimmerman, convention expenses -............----- 10.70 

E. H. Farrington, convention expenses 6.59 
H. E. Griffin, convention expenses cece 12,06 

Mar. 12 B. D. White, convention expenses --ecccccccccecn 7.27 
May 21 Germania Publishing Co., 100 Diplomas... 14.50 

j June 5 Louise D, Mason, reporter —anameem--ee-ecceccee eu. 73.62 
| July 10 G. H. Benkendorf, stamps for mailing report—-__ 25.00 
| P.-B: Siaber- Piating Can <a 230.23 

Aug. 9 © Ti: Henwood 2 Se 30.00 
hi 30. Schwab: Stamp & ‘Seal Co..—- = ao 

Oct. 10 G. H. Benkendorf, office exp. and Icing case, etc... 32.78 
19 B. D. White, attending Interstate Commerce 

Hearing in re Icing Charges 2c 8.20 
Dee: 22: Brace Wilgone= soe ee 12.25 

} 1916 

Jan. 1 Lote Otte —— =  e 

Total expenditures ————__.__._______.$ 975.00 ; 
Balance on hand Eau Claire Convention............ 1014.10 

$1989.10 

| SUMMARY. 
ir On hand, State Fund servseceennactneenensseesestneensennnsesssetnnenssenmeeseseesteesesnanes$s 619.20 

‘On ‘hand, Preminm Fund = Bae 
| ‘On fiend; Genecal Pond 35 ee el. 1014.10 
i Total om hand Feb. 1, 1916. ----e--an-eeneeeneeeeeeneeeoeeeeeneensee $2532.04 

G. H. BENKENDORF, Secretary. 
| On motion the foregoing report was adopted. 

| The Treasurer’s report was then read, which is as follows: 1 

| TREASURER’S REPORT. 
} GENERAL FUND. 
} On hand Fond du Lac Convention -1-------ccoo-cesece-sseeeseeeeeeeeee $$ 636.10 
i Received for advertising 1915 programseeccccc-sccceeeceecen 515.00 
i Sal tour, copies 161s reports 2 a 1.00 

i
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. ie 
City of Fond du Lac—1915 Convention..--------------------------_ 192.00 4 | 

Cash memberships -----—----------—---------------n----eeen-nenseenneeeeeneneeeneeee 187.00 i j 

Membership transferred from Premium Fund. -----_ 178.00 ih 

Received for advertising 1916 programs.-........----------_ 280.00 i 

—- 1 
Total © ————__—_________ = $1989.10 4 : 

DISBURSEMENTS. ii 

iGrders drawa by Secretary ———— 975.00 BY | 
: 

—_—_—_—— ik 

PEE RIE RS RS i aR Aa eee |e a 

STATE FUND. ' 1 

On hand Fond du Lac Convention ~-..---------------------$_ 562.04 § 

Sioned by sae 600.00 i 

— iy 

a eg i i 
. Hy 
DISBURSEMENTS. é 

Orders drawn on state —————--————-——-—-----—--—--—-------- 542.84 Wy 

Mia loek ts se ee eS Gig. 20 qt 

id 
PREMIUM FUND. iy 

2 On hand Fond du Lac Convention --------$ 652.22 i 

Re ee NI se ee 2.60 if 

City of Fond du Lac—i915 Convention -......---------- 100.00 : 

Eston. butter 1903. 57 i 

Donations ----------------------en--eaannnn ener eeeeeceeeeeee 40.00 1 

Total ———____ $2098.99 f 
iH 

DISBURSEMENTS. \j 
i 

Pro ratio butter 1915 convention -.---..-------------------$_ 745.38 ; 

Express on convention butter -—---------------------------------- 559.43 

r Complimentary butter 53.00 : 

Teri NOEs te seo ee i 

Maxhitstwn expenses BRI 1 

Membership transferred to General Fund ——.... 178.00 : if 

zi 7a) H 
Nee EIS i 4 
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General Fund Balance —________________ $1614.10 
SOR Winans RUA re reaper lente) OE 
Premium Fund Balance — Bag ; 

Balance in Treasury —-— ras 

i F. M. WERNER, Treas. 
' On motion same was accepted as read. 1 

WEDNESDAY AFTERNOON, 2:00 o'clock. 

H. H. Whiting, of Johnson Creek, then addressed the meet- 
i ing, as follows, his subject being “A Few Words to the Butter- 

maker.” 

! A FEW WORDS TO THE BUTTERMAKER. 

By H. H. Whiting. 
I Mr. Chairman, Ladies and Gentlemen: When our secre- 
; tary asked me to write a paper to read at this convention, I felt : 

as if I could handle a butter ladle better than I could a pen. 
Nevertheless, I shall try, in my humble way, to bring out a few 

points relating to creamery work, tho’ they have been discussed 7 
over and over again. 

f To be a good buttermaker, it is well to consider the train- 
| ing you are to receive, in order to make a success of it. If I 
Hid were asked to give my opinion as to what is required in the 

} training of a buttermaker, I should say, not less than two years 
as helper under a good buttermaker in an up-to-date and well 

i equipped creamery; then a term at the Dairy School, and not 
| to go there, simply for a good time, as some do, but to make the 
i best of the chance while there. 

i A good many take the dairy course, thinking they will be 
j full fledged buttermakers after completing it. Such is not al- 
I ways the case. You should have at least a common school edu- oe 4 

} cation, besides your work as helper. In order to get the most 

out of a dairy course, you should be able to run a creamery be- 
fore taking such a course.
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lf a student would be required to take some kind of an 

examination before entering the Dairy School (such as educa- 

tion and previous experience in creamery work), we would have 

better buttermakers and less failures. 
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H. H. Whiting 

A buttermaker should be of a cheerful disposition, should 

greet his patrons with a smile, and be accommodating. This 

will go a long way toward gaining confidence. If any argu- 

ment arises in regard to tests, as there will occasionally with 

the best of us, invite the patron to see the testing done; have 

him save samples from each cow and test this for him, or let 

him test these samples. In this way you can usually convince 

the most stubborn patron. Use good judgment and be diplo 

matic. 

nn! eS ee. —™™”..—r—._.Lwr™_CLCLUp-'d'
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Impress upon the patrons the necessity of producing clean, 
well flavored milk and cream and that the following conditions 

| are necessary : clean, well ventilated barns, clean and healthy cows. | 
The utensils should be clean and free from tust, and the atmos- 
phere surrounding the milk should also be free from any unde- 
sirable odors. All milk and cream should also be thoroughly ’ 
cooled and aerated; warm milk and cream should not be mixed 
with the cool. 

If the patrons deliver unclean milk, one of the best ways 
| to convince them is to use a sediment test while receiving the 
| milk, by testing each patron’s milk and putting the little cotton 

disc, through which you have run a pint of milk, opposite a 
number on a board which has all the patrons’ numbers on. They 
can see at a glance who has dirty milk, and none of them will 
want it said that they are delivering dirty milk. By testing the 
milk in this way occasionally, you will improve the quality of it. 

I think you will all agree with me that grading cream, 
and paying for it according to quality, is the only right and fair ; 
method. A patron who furnishes poor cream, should not ex- 
pect as high prices as the patron who furnishes a good grade. 
In grading the cream, there should be a difference in the price . 
of butterfat of two cents less for every one per cent acidity over 
three per cent. There should also be a lower price for cream ; 
testing below 25 per cent fat, and a premium paid for cream 

” testing over 25 per cent. This would help you to make a better 
quality of butter, for then you could add a good starter and a 
httle fresh morning’s milk to help improve the flavor. 

Our creamery is all whole-milk, and we skim about a 50 
per cent cream. A rich cream helps to get away from bad fla- 

' vors. You can dilute this rich cream with fresh morning’s milk 
before pasteurizing. Do not try to pasteurize cream with over " 
35 per cent fat, and 30 per cent would be better. It would spoil 

: the grain of your butter, by giving it a mealy texture. Do not 
attempt to pasteurize, as some do, by heating to 115 or 120 de- 7 

i grees, and call it pasteurizing, for it is not. It is well for all of 
us to get in line on the pasteurizing proposition, for we surely
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will have to before long. If we were compelled by law to pas- te : 

teurize at the present time, I am afraid it would not be for the i i 

good of our butter, as a whole, for the reason that not all of the q : 

buttermakers of Wisconsin, and other states, are prepared for i 

it. They do not all understand the principle of it. So, there- at: 

: fore, every buttermaker should qualify himself for the future. } : 

After diluting your cream to the proper richness of fat, io 

heat it in your ripener to 145 degrees Fahrenheit, and hold. for ie 

20 minutes; then cool to ripening temperature, about 70 degrees ! f 

Fahrenheit. If you have cream with over four per cent acidity, if 

use a continuous pasteurizer, as it will break up the particles of if 

curd better. In pasteurizing with such a machine, you will not a | 

have as much loss of fat in the buttermilk. When the acidity i 

is so high, heat to 180 or 185 degrees with such a machine. if 

After the cream is pasteurized, run it over a coil to cool, as the fe 

| more aeration the cream gets, the better for it. oon 

, Some may have trouble with their butter getting a metallic Wy 

or fishy flavor, and many times this can be traced to the ripener if 

the cream is held in, as the tin may be worn off the copper, thus 

producing it. 4 

After pasteurizing, add a good, clean flavored starter. You ii 

will find that no starter at all is better than a poor one. After 4 

pasteurizing, use about 20 per cent of starter where the cream iG 

will stand it. Ripen the cream to 45 per cent acidity at about i 

68 to 70 degrees, then cool to churning temperature and hold at ih 

least three hours before churning, in order to get a good, firm i 

body in the butter. Over-ripening will often cause a metallic it 

or fishy flavor. If you will use selected, whole morning’s milk iy 

for making your starter, you will be able to get more of a i 

; creamy flavor in your finished product. Try and save your A 

starter milk from a patron who has milk from mostly new milch it 

cows, as it is a little sweeter than from old milkers. The starter if 

: milk should be heated to 185 or 190 degrees for 20 minutes, if 

then cooled to about 70 degrees. This temperature to be varied, id 

according to the time of the year. In adding the mother starter, H 

use about one pint for 200 pounds of milk. This will ripen in 

#) 

ie a i ’
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about 18 hours if you can hold it at a uniform temperature. The 

starter should have from 7 to 8 per cent acidity. Do not take 

your mother starter milk from the big can. Save the milk in 

quart jars and pasteurize it at least three times before inoculat- 

ing with the mother starter. A chest made of galvanized iron 

with partitions in to hold nine quart bottles, and which has a 

steam and water connection and an overflow pipe, works nicely ; 

any tinner can make one. With this arrangement, while at work 

at something else, you can be pasteurizing and cooling your 

mother starter milk. Have the inlet pipe nearly closed, with the 

opening about the size of an eight penny nail. This will cause 

the milk to heat and cool slowly. You can make a better starter 

and carry it longer in this way. 

Considerable butter is spoiled by adding a poor starter to 
the cream. Where the cream has not been pasteurized, and no 
starter added, the butter would have been of better flavor. With 
good raw material you can make a quality of butter that will 
grade extra firsts or better, without using a starter, providing 

you pasteurize the cream. Do not ripen your cream under this 

method, but cool immediately to churning temperature. 

In churning you will have to use temperatures which will 

give the best results. You should not churn less than one-half 

hour, or more than one hour to churn clean, providing your 

churn is not too full or the cream too thin. 
In washing the butter in the winter time, use water that is 

from 2 to 4 degrees warmer than the buttermilk, and in the 

summer use water of about the same temperature as the butter- 

milk. 

In salting the butter, there are a great many who waste salt, 

using from 5 to 10 pounds per 100 pounds of butter. Five 
pounds of salt, dry salting, will salt and retain as much as 10 
pounds by wet salting. On 100,000 pounds of butter, this means 
a saving of 16 barrels of salt. Care should be taken to distrib- 

ute the salt over the butter in such a way so it will be uniform 

throughout.
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If, after working your butter, you find you have too much it 

moisture, you can guard against this with the next churning by : 

either draining the wash water more thoroughly, or by not ‘i 

working as much. You can also use colder wash water in wash- i 

ing the butter. These are three important factors in controlling (ik 

the moisture. a 

Care should be used in packing the butter and preparing bi 

the package, as that goes a long ways toward selling it. One of tae 

the nicest ways to put up print butter is in cartons, as it makes qf 

a comparatively air tight package and it will keep better than a 

when packed in a wrapper only. All prints should be perfect in ‘a 

shape, should contain no holes, and should be free from finger i 

marks, rust spots and dirt. Do not patch up holes, as it detracts 1 

from appearance. ‘a 

Sixty prints of butter should weigh 6112 pounds with "i 

wrappers when fresh, as 60 wet wrappers weigh 14 0z., leaving a 

about 10 oz. for shrinkage. i 

i In filling tubs, you should weigh each tub and then weigh i 

in the butter, allowing one-half to three-fourths of a pound ex- ' 

tra for shrinkage. Some butter shrinks more than three-fourths i" 

pound to the tub and it is a good idea to let your butter stand in if 

the refrigerator and then strip a few tubs and re-weigh them if 

at time of shipment. In this way you will know whether you if 

are justified in blaming your commission man for short weights. if 

In nailing the covers on your tubs, lap the tub tins onto the ii 

covers about three-fourths inch. It will hold the cover better, il 

and can be opened easier. i 

You will find a great many buttermakers who do not keep iW 

a daily record, so they do not know until the end of the month i 

id what they are doing. This is wrong if you expect to be success- if 

ful in your work. When you keep a daily record of how much ii 

milk and cream you receive, and the pounds of butter made, a 

you can tell every night where you are at, and if anything is i 

‘ wrong with your yield, you can more easily locate the trouble. : 

There are a number of places for losses in a creamery. You ii 

should test every can of cream received. To find how much fat a 

ih 

i
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you have in the milk, take a shingle nail and make a puncture 
in the conductor pipe and save a drip sample. By making these 
tests daily, you can tell how much fat you have to churn. 

Above all, make a uniform grade of butter from day to day; 
it will help you to demand a better price, and you can hold your 
market better. 

It is a good plan to use a thermometer in connection with 
your testing. Some will wonder why they cannot get a clear 
test. This trouble is mostly due to a fault in the strength and 
temperature of the acid, and also the temperature of the sample 
to be tested. 

I thank you. 

President Carswell then called for an open discussion. 

DISCUSSION. 

Mr. Curist1ANson: What is your idea in regard to a poor 
starter that you cannot get any results if you use a poor starter? 

Mr. Wuitrnc: A poor starter is worse than none at all. 

A Memeer: I wish to say that my opinion is that the 
helper should work at least three years and that we should have 
a law in regard to that, just about like they have in Denmark, 
that requires three years in a creamery. There are so many but- 
termakers—the majority of them are not good on account of not 
taking the business course. They should have a three years’ 
course in business in connection with the dairy course. 

Mr. Wuitinc: We have a law now, as I understand, that 
requires two years as helper working in a creamery. I don’t 
think anybody can get too much before they take charge of a 
creamery. A great many might get through on less than that. 
I think a business course would be a good thing in connection 
with it. 

Mr. Moran: I would like to know how you would advise 
in a gathered creamery where it receives from three to four 
thousand gallons daily and some of a great degree of acidity, 
how you would advise this pasteurizing process.
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Mr. Wuittnc: I have had considerable experience along } 

that line, and of course, the starter proposition there is a way 4 

to get good starter milk, even if you have to use powdered milk. it 

I have found there is a difference in pasteurizing in regard to k 

getting good results, exhaustive churning, etc. As I said in my f 

paper, I would prefer personally the continuous machine for 4 

pasteurizing this cream and use a high temperature. That has Hi 

been my experience. ih 
Mr. Carswett: Does that answer your question, Mr. i { 

Moran? a 

Mr. Moran: Not altogether. I don’t see how that would ‘- 
lower my test by adding a starter. y 

Mr. Wuitinc: What is your average test? 4 

Mr. Moran: It is a trifle up to 25. oe 

Mr. Wuitinc: I believe if you could work with a man 4 

in the field it would help a whole lot. I understand some cream- A 

eries charge the patrons a difference on the percentage of cream t 

: they furnish. ie 

Mr. Moran: We charge the hauling up to the patron by } ; 

the hundred, that has increased the cream considerably, but still ig 

: it is too low. i 

Mr. Wuittnc: I think if you could get a man in the field i 

it would help out a whole lot. We have an instructor in the Me 

| field at the present time. It seems if we could get a higher if 

standard there for our fat standard for cream delivered to cream- i 4 
eries it would help the buttermaker and creameries a whole lot i 

by getting a higher percentage of fat. The more fat there is in 4 
it, the less chance there is in it to deteriorate, and there is more } 

chance to handle it after it gets to the creamery. ie 

Mr. BaskeE: I would like to ask Mr. Whiting how he would Ae 

i grade cream on 25 per cent cream and pay two cents difference, if 

whether he wouldn’t find any difficulty with these farmers think- 4 

ing that they were cut below that? i 

i Mr. Wuittnc: Of course, it is quite a task and you have ie : 
to use a whole lot of tact there and do the best you can under Af 

the conditions. It is hard to handle these conditions. You must he 
put up with a whole lot there. HW 

t 
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Mr. Baske: Gathering by a cream hauler and the cream 
hauler taking samples it would make it hard work. 

Mr. Wuitine: I was talking with a buttermaker last night 
and he said they improved the percentage of fat in their cream 
by starting the test daily—that the farmer didn’t know only 
once or twice a month whether the cream was tested, if he had 
a daily report to put before him showing his cream was tested 
when delivered he knew how the cream was running. 

Memper: Farmers have delivered cream that tested 1 3 
for six months for cream right around there. It would help a 
good deal if we had some standard to go by and make every 
man come up to the standard and inform him every day he 
missed it by half a point he was below, it is the only chance I see 
to grade the cream. 

MemBer: You would have to change your way of buying 
then. 

Mr. CarsweLt: We have a law compelling cream in Wis- 
' consin to test 18 per cent, but that wouldn’t apply to creameries. 

If you are selling cream as cream to a consumer that law is 
meant for that and not for the creameries, you can’t test fifteen 
per cent and call it cream,—that is milk. That is how we get . 
around from calling condensed milk condensed cream. I be- 
lieve it is up to every creamery to work out their own salvation. 
They have too many laws now. 

i Memser: You spoke about testing every day. In a cream- 
ery with about 190 patrons, and doing about $40,000.00 worth 
of business, away from the railroad, could you afford to test 
every day? That would mean a regular man. 

Mr. Carswett: Yes, you could afford to test every day 
If you had an extra man he wouldn’t put in all of his time test- ] 
ing. It would pay you and pay you big, and the satisfaction you 
would get out of it and the efficiency all around, the increased 

{ confidence you would have in your plant, and not only that, but 
your buttermaker—conditions would be much better all around. q 

Mr. Wurttnc: I was testing in one creamery that had 140 
: patrons and were testing twice a month. We started in making



it 
i 

ProceepINGs OF FIFTEENTH ANNUAL MEETING 93 ‘ 

the test and I found a difference of about nearly a quarter of a i 

pound, that I could get all through on the yield. Of course in i 

a big run, that would make some difference there. These pa- if 

trons are not delivering every day, are they? ‘ 

Memser: No, they are not delivering every day; probably i 

three times a week. ‘# 

Memeer: I think that the law applies to the cream deliv- Ke 

ered to the creamery as well as anywhere else, and delivered to a 

the creamery is continually the same, in the eyes of the law. i? 

Mr. Carswett: It’s funny they never enforced the law * is 

then. They have those laws, but they don’t live up to them. i 

Memser: What would they do in co-operative creameries i 

where the company hired the buttermaker to make butter, how e 

would they prosecute, if you bring them up they would say they it 

hired the buttermaker to make the butter for them,—who would : 

they bring suit against? £ 

Mr. Carswett: The question is a little behind time. We } 

- have with us here Mr. Hanson of the Commerciat Club, who 4 

wants to say a few words to us. | 

p Mr. Hanson then addressed the meeting as follows: a 

Mr. Chairman, Ladies and Gentlemen: The Civic and H 

Commerce Association wants to extend to all the buttermakers 4 

of the state of Wisconsin a most hearty greeting and welcome, id 

and we are very pleased to have you with us attending this con- iP 

vention in Eau Claire. I just wish to say a few words in regard 4 

to these conventions; it would seem from the advancement and | 

the progress that the dairy industry has made in Wisconsin that ae 

these conventions show results; I think it means a big advance- i 

i ment for the state of Wisconsin, as well as for the dairying in- 4 

terests, that men who produce or make the butter can get to- i 

gether and discuss these items. I have just listened to the ar- it 

ticle just read and it interested me very much, to note the in- it 

structions and the way the article—the information in the ar- if 

ticle, where the dairy interests of the state and the making of 

better butter can be advanced, and the tendency of these con- i 

He 
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ventions or meetings show that the buttermakers are interested 
in making a better product for, Wisconsin, and that it is the 
main thing, I think, for this interest and the dairy product of : 
this state. It seems Wisconsin is going ahead by leaps and 
bounds in establishing a good market, as well as a standard for 
dairying products, and I was very pleased to note the article 7 
which was read, which may contradict some of the statements 
that have been made at conventions trying to cheapen the pro- 
duct and make it more profitable. This argument certainly 
overcomes that statement that has been made and it would show 
that is the intention to better the butter as a product and also 
to better the dairy interests of this state. 

I am also informed that the butter that is on exhibition 
here at this meeting is one of the largest exhibits that has been 
shown; that alone would indicate that this convention or meet- 
ing is a good success and we hope that these conventions in the 
future will bring as many people and many delegates as we have 

} here at this meeting, and also the good exhibit, which is very 
encouraging, I think for the dairying interests of Wisconsin. 

i It was told you last evening, I think ,by the Mayor, that 
Eau Claire is going to have a new auditorium. We in Eau 4 
Claire feel very happy to know that we are going to have it, and 
as the Mayor told you, the city has plans for the proposed au- 
ditorium under way. I just wanted to explain that the getting 

i of this auditorium meant the work, rather, the success, really, 
the efforts of the Civic and Commerce Association, and we 
might add that it is the work of the association to demonstrate, 
and encourage conventions, and it was through the efforts of 
our association that the auditorium project went through, and 

i we are in hopes that at some future time when the buttermakers 
should see their way clear to meet at Eau Claire that they will 4 
have the opportunity of making one of the finest exhibits in the 

' state, our auditorium will be possibly completed in another year 
or eighteen months, but it is the effort of the association which 2 
I represent, to encourage and to help in whatever way we can 

i in fostering conventions and having them well taken care of 
when they are here. 

‘ 
:
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Our secretary has offered his services to this convention | 

since it has convened and we are very glad to have you make 

: use of our office, our information bureau, and our secretary will i : 

be very glad to meet you and furnish you any information you I 

would like at the office and also assist in helping to greet you t 

here, and we wish to have you all feel at home and have the t 

liberty of calling on our association at its office, and the officers, ne 

for any information that is wanted. ‘ 

Our secretary informed me that he had heard during the j 

time he has been with the convention here that the dairy pro- a 

ducts of this state, (he told me to mention this, I was very sur- ; 

prised to know it,) that the dairying interests of Wisconsin ex- § 

ceed the gold production of the entire country. That seems a 4 

broad statement, but it seems to be a fact, and you probably know : 

mare about it than I do; if that is a fact, it is a deep subject to fh 

think about and means a great deal to this state. i 

. I hope the dairy interests, as I said before, will continue to i 

progress and bring up the market and the quality, as has been 

demonstrated in the past. {i 

I might also add that the association feels very proud to 4 

know that we have a good dairy organization in this part of | 

Wisconsin, and we think we do, or should, place a great deal i 

of credit to a man we have here in Eau Claire, who is helping a 

to bring about better conditions in the dairying interests and I H 

mention Mr. Guy Speirs, I think he has been very instrumental i 

in keeping up the quality of the product and increasing the bet- 4 

ter demand for good products in this state. I thank you. (Pro- 4 

longed applause). 

COMMITTEE ON RESOLUTIONS. 4 

The following Committee on Resolutions was then ap- I 

pointed: Loritz Olson, of West Depere; R. P. Colwell, of River 

Falls, and Albert Erickson, of Amery. : 3



96 Wisconsin BurreERMAKERS’ AssocraTION 

Hon. George J. Weigle, Dairy and Food Commissioner, of | 
Madison, then addressed the meeting, his subject being 

THE OBJECT AND PURPOSE OF THE LICENSING 
LAW. 

By Hon. Geo. J. Weigle, of Madison. 

Mr. Chairman, Ladies and Gentlemen: The matter of li- 

censing cheese factories is not exactly a new idea, nor is it a new 

invention of the dairy and food commission. The question of 

putting the manufacturer of dairy products under a licensing 
system which would give the state closer supervision, was sug- 
gested and advocated sixteen years ago by the Wisconsin 
Dairymen’s Association. A law of this kind was discussed with 

Ga se 
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Geo. J. Weigle 

a great deal of interest and enthusiasm at their annual meetings. 
Other associations took up the question and the sentiment was 
all very favorable for such a law, but why a bill of this kind was
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never introduced in the legislature. | do not know. Probably no 

one wanted to take the initiative, for to introduce a bill of this 
g kind meant hard work. 

However, your dairy and food department saw the merits 

of a law of this kind and took steps to have a bill introduced in 

; the legislature which would require manufacturers of butter and 

cheese, as well as butter and cheese makers, to operate under a 

state license. 

The bill which is now a law was the best we could get and 

in my opinion is one of the best pieces of construction legislation 
for the betterment of the dairy industry of Wisconsin ever 
passed by a legislature. 

A New Era in the Dairy Industry. 

The new law marks a beginning of a new era in the dairy 

industry of Wisconsin. It is going to bring out the best that is 

in us. It creates no hardship. All it demands is character, abil- 
: ity and cleanliness, the three virtues every man who manufac- 

tures food for human consumption should have. 

The license law is only after one person—the person who . 
: conducts a place unfit for the manufacture of a food product. 

The clean, sanitary factory or operator has nothing to fear from 

the operation of the new law. The operator of such a factory 
is protected against the operator of a factory which is turning 
out a product which is unfit to eat or which is not a credit to this 
great state. 

In the past, we regret to say, some operators have preferred 
to pay a fine than to turn out a good and wholesome product. 
Now some fellows can be put out of business by the refusal of 
the dairy and food commissioner to issue them a license. 

4 Another object of the new law is to bring about a better 
condition in the cheese and butter industry. It is going to elim- 
inate the undesirable and weed out those that lack experience 

: and ability. 

The maker is going to work under better sanitary condi- 
tions and in a factory where it is going to be a pleasure to work 

; and where he can produce a better product. 

j 

a CiCi‘“‘éC Ls
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It is the first time in the history of the state that he has 
been given by the law the title of buttermaker and cheesemaker. 
Heretofore there was no chance of distinction. Any one could i 
say “I am a buttermaker” or “I am a cheesemaker.” But under 
the new law he must have certain experience and qualifications 
as prescribed under our rules and regulations. A buttermaker 

t must have twenty-four months’ experience or its equivalent, 

and a cheesemaker twelve months of actual experience or its 

equivalent. It is going to put your profession upon a higher 
plane—recognized by law as a profession. : 

Enforcement of Law Facilitated. 

Another object and purpose of the new law is to facilitate 

better enforcement of the laws relating to the operation of but- 
ter and cheese factories and to the products there manufactured. 
It is safe to assume that since the bill was signed by the gov- 

" ernor, more people have studied the dairy laws than ever be- : 
. fore. Too large a number of operators and makers were not 

i familiar with the dairy laws. In some cases they did not know 
when a violation occurred, or if they read the law it did not go 

‘ home with sufficient force to make much of an impression. : 
" For ten years the dairy and food commission, the dairy 

school and other allied interests have done good work. The in- 
1) spectors work early and late to better conditions. Many prose- 

cutions were made. Some were fined, once, twice, three, yes, 

four and five times, and yet returned to their places of business 

no better operator or maker. 
Your dairy and food commissioner took notice of the con- 

ji dition existing and in conjunction with the licensing law began 
; to institute an educational campaign, for we believe, first, that 7 
: the people should be acquainted with the law, and, second, that 

f they should be shown the necessity of the law, and, third, that 
i through: an educational campaign we may develop obedience. If 4 

after all these violations continue, we shall prosecute without 

f fear or favor. We believe this should be the policy of the dairy 

and food commissioner.
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a 
Our success has been remarkable, for everywhere in the A 

state there has been a hustle and bustle to clean up and we are 5 
E receiving many letters of encouragement from all over the state iH 

: and outside of the state. As one man said “Wisconsin will be 1 
proud of our cheese factories and creameries and her butter- a 

5 makers and cheesemakers.” e 
Other states are watching us to.see how the law is going # 

to work out, and I can assure you they are going to follow suit ¥ 
very shortly. é 

The Production of Higher Quality Products, Object. Bs 
y 

However, the real primary object and purpose of the law is 3 
to produce a better and higher quality of products, to bring 4 
about a standardization of Wisconsin butter and cheese, and to % 
establish a Wisconsin brand, an object at which every state is i ; 
aiming at the present time. in 

: State Brand. 4 

Under the Wisconsin law a state brand is possible and it i 
E is one of the features that will be developed in the near future. H 

At present to the consumer cheese is simply cheese and but- a 
ter is butter because it was bought at the nearby grocery store. y 
When the good is separated from the inferior article by author- i 
ity of the state, such a demand will be created for our dairy i 
products that every manufacturer will strive for quality and not f 
quantity . i 

Future Development. : 

We must look to the future. Other countries are develop- i 
f ing their dairy industry very rapidly. Our western states that H 

heretofore did very little in dairying are now going into that in- t 
dustry very extensively. Take the state of California and the ' 

; great progress that state has made within the last five years. 
Foreign countries are competing with our butter everywhere. u 
So, I say, let Wisconsin be prepared to compete with any coun- 
try in the world in quality. | 

ft 

4 
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| The purpose of production is consumption. When there is 

a an universal difficulty in disposing of our product, the chief 

| cause is not so much overproduction as underconsumption. ; 

j There are two reasons for this. One is that men want the pro- 
duct but they cannot in turn dispose of their service and conse- 

| quently lack purchasing power. The other reason is, and which ; 

tk I consider the main one, that where the product manufactured 

is not of good quality, the demand for this product immediately 

ceases. Hence, your underconsumption. If you want to in- 

| crease the sale of your product you must give people what they 

in| want. That is common sense. And when you have established 

a Wisconsin quality brand you need not fear competition, for 

you have made an indelible impression with the consumer which 

1 cannot easily be erased. 

Benefit of the License Law to Makers. 

ht Wisconsin butter and cheese makers do not realize the 4 

great benefit derived from the licensing law. If it is known 

| throughout the country that Wisconsin butter and cheese is 
t | made under state supervision as to cleanliness and sanitary con- 

i dition, the demand for our product will be such that it will be j 

‘| impossible to supply it. 

| The fundamental fact is: What Ought to be Done Can be 

| Done, And we can do it. 
an : . re - 

We are going to have a convention at Minneapolis next 

Hs] fall; I hope every buttermaker will be there. We want to capture 

the banner Minnesota has held and bring it with us next fall, 

i and I am sure we can get it if we have determination. Napoleon 

i: once said “Determination is what brings you out,” but we must 
i have the will. We have the will if we will only use it. Let us i 
' crank our engine. We will win. We will make Determination 

' our battle-cry. I thank you. (Great applause). 
i By THE PresipeNT: I don’t think we had better take up 

J the time in discussion now, as Mr. Lee’s speech is to follow, and i 

as they are on similar lines, we will defer the open discussion 

1 until the end of his speech. 

‘
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C. E. Lee. of Madison, then addressed the meeting, as fol- 

lows, the subject of his address being “The Future of the Wis- 

consin Creamery Industry under the License Law.” 

THE FUTURE OF THE FACTORY INDUSTRY UNDER 

THE NEW LAW. 

By C. E. Lee. 

The factory industry of Wisconsin has long since passed 

the experimental stage. Those present who have watched its 

progress for a quarter of a century or more can well picture 

what the future has in store. The dairvmen are milking the 

cows very much the same as when the first factory was built. 

a \ 
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C. E. Lee 

The same question as to whether or not it is worth while is still 
being asked by those who have not had an eve on progress 

Some of the young men have left the farm because the oppor- 
tunity in a creamery seemed greater. Others have followed in 

the footsteps of their fathers and become leaders in an industry 
that has reached a magnitude bevond expectation 

ee us



nT 

102 Wisconsin BUTTERMAKERS’ ASSOCIATION 

The landmarks of some twenty years ago are still in exist- 
| ence, and even at the present time there is at least one factory 

in Wisconsin that has not adopted new methods or even consid- 7 
| ered whether or not the Babcock test as a means of determining 

the per cent of fat in cream is practicable. The cream haulers 
of this factory still stop at the farmer’s door and determine 1 

t the amount of cream by depth in the pail, measured by the yard 
stick. The value of that product is determined by the oil test 

method. 

| The individually owned and the co-operatively managed 

factories have come and gone and will continue to form a net 

| work over the entire state to handle the product of some 1,700- 
i 000 cows. 

It is everywhere evident that the farmers have built more 

substantial homes, their barns and farm buildings are of the 

modern type and even the garage has become a necessity. 

: In many communities where these improvements have been 

| made the farmers continue to deliver their milk or cream to a ‘ 

i factory operated in a building that has long ago outlived its use- 

» fulness. This is true more of the factories owned by the far- 

| mers than of those operated by individuals. ‘ 

| The men connected with the Dairy School have for years 
| encouraged the building of more substantial plants. The Dairy 

} and Food Department for some ten years has had its men in 

iY the field conducting a campaign for better conditions. In a 
measure this method has not brought the results that were ex- 

i pected, because no one could authoritatively say to a body of 

men that the building was not in a suitable condition to receive, 
' manufacture, handle and store human food. The buttermakers 

Hy who lacked pride in their work and who did not possess the 
t underlying principles of cleanliness, continued in their chosen ‘ 

; profession. 

yi A New Beginning. 

The year 1916 will go down in history as a mile stone in 
1 Wisconsin’s creamery and cheese factory industry. This is not
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a mere supposition, as it has already made its beginning. Never 
before has there been such a demand from farmers’ organiza- j 
tions, factory owners, local butter and cheese makers’ associa- 

tions for assistance as there has been during the past three f 

months. The call has not been alone for aid in pointing out 4 
what changes must be made in the factory in order that it may i 
easily comply with the license rules and regulations, but to out- : 
line a policy of action that will reach the home of every milk ¥ 

and cream producer. In January alone one representative of \ 

the Dairy and Food Commission addressed five such gatherings. Bo 
In one community some farmers gathered from a radius of five * 

to eight miles to listen to a discussion dealing with the farmer’s 4 
relation to the quality of Wisconsin butter and how to get more 9 i 
money for their butter. Something has stirred them to action. F 
In several counties of the state the buttermakers, cheesemakers q 

and milk producers have held several meetings. The question £ 
will not be asked—“Is it worth while?” £ 

i 

The License Law. 

The Dairy and Food Commissioner, Geo. J. Weigle, has } 
pointed out the merits of the law, its history and reasonableness. : 
In the formulation of the rules and regulations governing the y 
licensing of buttermakers and cheesemakers, and the operators - 

of butter factories and cheese factories, every member of the | 
commission had in mind the problems as they had come up in i 

the past, and to offer such an outline as would tend to place the a 
industry on a higher plane. Before the rules and regulations E 
were adopted by the Commissioner, a conference was called at ‘¢ 
Madison. This was attended by nearly all the members of the a 
Dairy School, factory owners and delegates from the various 2 
state associations. They all gave their endorsement. : 

Naturally the first rule should deal with the factory and a 
the next fifteen the factory and its equipment, because too often ; 
buttermakers have been called upon to work in unsuitable build- i: 
ings. 7 

Pe 
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| Rules one to sixteen are reasonable and the closer they are 

| studied and followed the more fully one becomes impressed with , 

| the fact that they will tend to correct existing evils. One factory 

| was inspected at the request of the management and in the pres- 

| ence of the committee it was found that eight charges could be 

| entered against the building, each one of which had to be cor- 1 

ii] rected before a license could be granted. The result of this con- 
ference will be the replacement of the’ old building by an eight 

} or ten thousand dollar modern structure. 

| Many other illustrations could be given where the inspectors 
| have been called upon to render assistance by planning improve- 

| ments or in the starting of a new structure. 

ta} In letters received at the office men have stated that repairs 

} have been made, of their own volition, or said—“The board at 

| its last meeting voted to build a new factory; may we continue 

| to operate the old plant until the new one is completed?” 
| Only a few days ago at the close of an address delivered in i 

| one creamery community the owner of the neighboring factory 

} requested that an inspection be made of his plant in order that 
i) nothing be left undone in complying with the license law. 

th Rule three calls for the free use of paint or whitewash on ; 

4} walls not finished with tile or glazed material. Heretofore, even 
| if the buttermaker desired to use paint it was rather difficult in 

i} a number of cases to secure funds with which to buy it. Rule 

| fourteen deals with the painting and care of factory equipment 

} which is liable to become rusty and with which dairy products 

t do not necessarily come in contact. 

Rules four, five and eight deal with the care and cleaning 
(it of the factory interior and factory utensils. Why is it necessary 

i| that these rules be a part of the license requirement? Mainly be- . 
4 cause a few men either did not know how to keep the factory 

q and the utensils clean, or else they were grossly careless. Rule 

i} eight, for example, came home to some thirty per cent of Wis- ; 

; consin churns; why, because there are so many buttermakers 

tt that do not know how to clean a churn properly. 

| Rules nine and twelve should be endorsed by every butter- 

, 
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maker in Wisconsin because it means a better and more con- 7 

venient place in which to spend ten to sixteen hours a day. Rules 4 

; six, seven and thirteen are of interest to cheesemakers only, t 
while fifteen will provide facilities for the proper cleaning, care B 

and protection of the factory building, equipment and factory a 
. grounds. : 

Men may travel through our state in 1916 and see factories a 
and factosy grounds that are well cared for. Too often the B 
grounds are a dumping place for almost every discarded piece i 
of machinery, boxes, cinders, etc. Lawns and flower beds and ; 

shrubbery were unknown to the factory management and the ye 

buttermakers. Many factories are so located that with only a i 

small outlay of time and money the grounds can be made a place i 

of beauty and an example that many of the patrons may well ¥ 

follow. N 

The Dairy and Food Commission feels that wherever a j 
” modern factory is erected and the grounds are well kept the ‘ 

value of the farms of such a community has increased more than ; 
the total amount of money expended for such improvements. 4 

Disposal of Sewage and Waste. j 

One can not help but feel that rules seventeen, eighteen and 4 
nineteen refer to a condition in factory management that has too K 

often been badly neglected. From the view point of public : 

health the sewage and waste must be under control. The public i 

highway or patrons’ pasture is no place for a sewage disposal i 

plant. Rule nineteen states that all drains shall be trapped ex- | 

cept such drains as are open from the starting point to a point + 

outside of the building. Too many drains have not been trapped d 
and this was the reason for covering this point in the rules and { 
regulations. q 

The management of each factory must study their own sew- ; 

age problem and work out a method that will do the work ef- : 
|” fectively. ; 

ime | j 
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Factory By-Products. 

| The method of handling the buttermilk and the churned J 
| milk at factories is considered in rule twenty to one hundred 
| and twenty-two. It must be admitted that in too many cases 
} this is a problem that was very often overlooked. One may in- : 
I sist that patrons shall deliver good clean milk or cream, but can 
| results be looked for when the factory does not set an example 
| of cleanliness. - 
t It is not unreasonable to expect that the apparatus used in 
| the handling of by-products not intended as food for man, when 

+] stationed in the factory, shall be cleaned at least once for each 
| day that butter is manufactured. 

| Dairy Products or the Raw Material. 

| The quality of the raw material received at the factory must 
| be the keynote to future success. If every operator and maker 
} will do his part in raising the standard and in educating the ' 

producers in the care of their product, a marked improvement 
Hy in the quality of the butter will soon be noticeable. 
i} Some system of education must be worked out for each ‘ 
i] community and the leaders in such a movement must not be 
i} strangers to the local situation. 

| In more than one section of Wisconsin one can obtain 
it abundance of evidence as to what has been brought by educa- 

| tion. The average cream or milk producer is not slow in pick- 
i ing up new ideas if he is properly approached. Many splendid 
i suggestions can be posted somewhere in the factory. They will 
{ create a discussion and result in much good. How many have 
if ever put up a sign in the factory that would attract attention, 
i} namely: : 

) Cool the Cream. 

| These three words printed on a small button to be handed ; 
to every school child would not be a bad idea. 

Another one for your factory—‘The Calves Prefer High
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Testing Cream Because It Leaves More Skim Milk in the : 
Feed-Pail.” a 

t One factory in Wisconsin for the year 1915 received nearly + 
600,000 pounds of skim milk because the average test of the 1 
cream was 23 in place of 30. This alone made it necessary to B 

, operate 220 extra churns. A loss of an extra 1000 pounds of x 
fat in the buttermilk, say nothing about extra fuel, labor, etc. ; 

In one community some of these plain facts were driven a 
home with such force that on some routes the average test of the { 
cream increased eight per cent. # 

Factory managers and buttermakers must be held respon- s 
sible for the quality of the raw material received. The cream ap 
hauler must be under supervision because the factory operator i 
will be held accountable. + 

In the past, too, much unfair competition has been waged i 
on account of working for quantity in place of quality. The if 
extension of territory has increased the cost of operation for all ¥ 

Hi competing factories with no gain to the industry. ow 

Cleanliness of Factory Operators and Employes. | 

Every factory operator should study rules twenty-seven : 
| to thirty-one in order that they may have a clear understanding ye 

of their responsibility in matters pertaining to cleanliness of 
factory and all employes. ‘ 

There should be conveniently located for the use of oper- q 
ators and employes cleansing material and clean towels. This, 3 
to many factories is a new thing, but they must discard the old B 
greasy cheese cloths or discarded strainers. Cleanliness in the + 
handling of dairy products is going to advertise the industry. Bi 
No one can expect results or even make an attempt to induce ze 

i the farmers to deliver clean flavored milk or cream when the ft 
factory employes or even the building and equipment do not 
furnish a silent example. th 

: An officer of a northern factory remarked—“Since Mr.— it 
took charge of this factory, the building has been remodeled, 4 
thoroughly cleaned and painted. The patrons have taken a new 4 
interest in dairying and are larger consumers of butter.” a 

oo 

: 
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Rules thirty-two to thirty-six deal with the assistance that 
must be given the Dairy and Food Commissioner, his agent or 
inspector in performing his duties. i 

The permit or license and rules and regulations and the 
printed suggestions relating to the proper methods of operating 

| butter or cheese factories shall be conspicuously displayed at 7 
| | the factory. 

| Violations of any rules and regulations adopted by the 
if Dairy and Food Commissioner relating to the licensing of oper- 

| ators of butter or cheese factories or violation of any law of this 
f state relating to factory premises, utensils, or equipment, or to 

the product or products there manufactured, will render the li- 
‘ cense liable to prosecution, revocation, and the closing of his 

} factory. 

| Rules and Regulations for Makers. 

In part a number of these eleven rules and regulations deal- ; 
| ing with the makers are the same as those pertaining to the 

iil operators. Experience counts in putting the finishing touches 
| on a maker; hence the twenty-four months’ experience that a ; 
i maker must possess before a license is granted will eliminate 
i the untrained man and in the end raise the standard of efficiency. 

i A maker shall have a creditable record in operating and 
i keeping in sanitary condition any factory or factories in which 
fl he may have been employed and in any work which is consid- 
| ered an equivalent for the required experience or part thereof. 
a Under the license system the makers will become bet'er 

i leaders and more efficient makers. (Applause). 
1 By tHE Prestpent: Now, gentlemen, open discussions 

4 are in order. J 
i Memper: Are there any rules as to well lighting and ven- 
x tilating ? 

i Mr. Lee: It is pretty hard to define that. 
4 Memsber: There seems to be some means provided. 
| Mr. Lee: Yes, but it is pretty hard to put them down as 
i} to what it should be, it is simply calling their attention to it. 

‘| 
‘ 
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We have a little booklet that was sent with your permit in : 
which we try to explain as to what we mean by all those things, ji 
we try to handle each different phase of the rules and regula- ‘| 
tions in the little leaflet we are sending out with each man’s q 
permit. . 

Memper: Is it necessary to have some system of ventila- 5 
tion? 4 

Mr. Lee: Yes, there should be some system of ventilation 5 
in every factory. i 

Memser: Should there be a flue through the ceiling? ; 

Mr. Lee: It is better to have the extra flues, one at prob- 
ably each end; have two of them, with an opening at the top S 
and one at the bottom. ¥ 

Too many factory floors in Wisconsin spoil in the making, : 
they are not put in right in the first place, consequently they rs 
have been a source of annoyance for many years. We have fac- + 
tories with cement floors, all cracked up, with no regular system 
to the gutter and water could get in underneath. I heard a man 
make a speech some time ago who knew conditions in Wiscon- 
sin, that the average cheese maker doesn’t think he has got a ; 
cheese factory unless the floor stinks. You can’t have in the fac- 
tory openings in the floor where the waste matter goes under- { 
neath without having an annoyance of some kind and you get ‘ 
that familiar odor in your factories. The ceiling overhead 4 
doesn’t apply in that rule and regulation so much to butter fac- 
tories in Wisconsin, but to cheese factories and largely where a 

ceiling has not been installed. In one factory between here and 

Madison the factory was built about three years ago and the j 
ceiling put in, the boards were not dry, and consequently there 

is a fine opening in each board in the ceiling. The officers said 

“we will put in a new ceiling,” you could easily see any place 
through the ceiling. (Reads rule 3). I was talking with a man 4 
here last night about a certain factory he is interested in in Wis- 

consin. I dropped into that factory last August; that factory is 
located in one of our leading towns in Wisconsin, they had ; 
turned it over to a man and had not watched it as they should; : 

tii
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. when I called their attention to it the owners of the plant were 
very much surprised that when they walked into the creamery 
there was one place on the wall where he had put his hands for ; 
five years and never made an attempt to remove the spots made. 
Now, why didn’t someone suggest to that buttermaker that he 
get some one to scrub that wall. (Reads rule 5). The last part ; 

" of the paragraph, churns shall be cleaned at the close and begin- 
ning of each operation. Number six and seven refer to cheese 

} factories. (Reads rule 8). What do we mean by that? It doesn’t 
} mean that the churns must be cleaned after you have run out 

three or four churns in one day, it must be cleaned thoroughly 
id each day. 

Member: Does that refer to pumping buttermilk? 
iH Mr. Lee: No, it doesn’t refer to your buttermilk at all. 

| Memser: What about the skim milk? 
| Mr. Lee: It depends on what it is used for, if it is not 
| used for human food, used to go back to the farm, then that rule 
| does not apply at all. ‘ 
| Memser: Is there any objection to a common rotary 

i pump? 
ll Mr. Lee: It depends on the construction of the pump as to , 
i whether there are smooth surfaces on the inside. 
4} Member: Well, a rotary pump is one that can’t be taken 

I apart. 
| Mr. Lee: They must be so they can be taken apart and 

| thoroughly cleaned. 
Hi Memrer: What time would the floor have to be fixed? 
Ht Mr. Lee: Whenever it is possible to do so. Men have 
1 asked if they could defer fixing their cement floor until warmer 

‘| weather and we have said yes. 
Ht Memper: There are a great many methods on the market 7 
it for hardening floors. I would suggest a wash with muriatic 
| : acid or else sulphiric acid, wash the floor thoroughly and then 
tf wash the acid water off with pure water and then I should : 
i| sprinkle on the fresh water, just a little fresh cement, sprinkling 
| lightly, about an inch and a half or two inches of cement and 
i dairy salt. 

| 

. 
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Member: Could you reinforce such a floor? f 
Memser: I don’t think that would help you unless you : 

put in this chicken wire, that might help some. BG 
I want to ask if the preparation you speak of could be put 44 

over a wood floor? 

Member: No, they have a preparation for wood floors, § 
but it is not the same as the cement floor. Z| 

Member: How do you want the drain, open or closed up? a 

Mr. Lee: If the drain has been coming from the factory a 

wall it does not need to be trapped, if it is open just outside the u 
building for a short distance, but if the drain leaves the factory ia 

at any point and has no outside opening, then it must be trapped 4 

within the factory. ne 
MemBer: Will they be assisted by the inspector to place a 

a proper trap? a 
Mr. Lee: Yes, I will be glad to discuss it with you some a4 

time before you leave town. Our department, and also the Bs 
Dairy School and the Engineering Department in connection 7 
with your Experimental Station are willing to assist, that is LE 
what we have them in the state for. 

Memser: As I understand the laws of the state of Wis- * 

consin they forbid us to run our sewage into a stream? ae 

Mr. Lee: The laws forbid that. § 
Mr. Jacozs, of Elk Mound: We had the experience of j 

running from a tank out to a cess pool and when the cess pool j 
filled up there didn’t seem to be much change in the character 
of the sewage; we built another cess pool and after a time that ’ 

filled up, still we didn’t get results, but the third cess pool we 4} 

built solved the problem. I didn’t know until then, but since I y 

have found that these cess pools were connected and acted as a 4 
dam. The septic tank would work when we got capacity enough. 
I made up my mind-if the tank was large enough it would work. i 

Mr. Srorvicx: The creamery sewage tank is quite a prob- 4 
lem. I believe if this man here would partition his tank it 4 
would probably work better. This man over here spoke of get- 

ting action by having more space, therefore he got septic action \ 
in his cess pool. iW 

+
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Memeer: I would liké to ask how big a tile we need to 
Tun pretty near half a mile? 

Mr. Lee: I wouldn't put in a tile too small, if the amount : 
of water can be taken care of by a four-inch tile I wouldn’t put 
in a six; it depends on the amount of water, the fall, and every- j 
thing has to be considered. Most of the men use a six inch tile. 

| Memser: We had some trouble with our buttermilk for 
some time. At last our officers decided to auctioneer our but- 

| termilk off each year to one man. When once the man comes 
4 to take it away we find that gives us as little trouble as any way 

, we can dispose of the buttermilk and we can always clean up 
the same day. 

| Memser: We tried the same thing, but we couldn’t sell 
the buttermilk, a majority of the farmers wanted the buttermilk 
back. 

Mr. Lee: (Reads rule 23). . 

MemBer: When it comes to ice, I am putting mine up 
it, these days and I find some oily water colors the ice. I don’t use 
| ice directly in cream, how should I use that? 7 

Mr. Lee: Well, if your ice is not contaminated, use it. 

Mr. Carswett: I will ask the Resolution Committee be- 
fore they leave the hall to meet at the secretary's table in front 

' and make arrangements for getting together. 
| The meeting was then adjourned until February 3rd, 1916, | at 10 o'clock A. M. 
| 
| THURSDAY, 10 O'CLOCK A. M. 
1! 

. | On February 3rd, 1916, at 10 o’clock A. M. the meeting 
i was called to order by Mr. Carswell, the President. 

} D. F. Wallace, of Alma Center, then made the following - 
| address to the meeting, entitled “My experience in getting pa- 
} trons to whitewash their barns.” 

I 

|
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MY EXPERIENCE IN GETTING PATRONS TO WHITE- 

WASH THEIR BARNS. 

By D. F. Wallace, of Alma Center. 

Mr. President, Ladies and Gentlemen: At the time I re- 

ceived word from our Secretary, Prof. Benkendorf, requesting 

that I should prepare and read a paper on “My Experience in 

Getting Patrons to Whitewash Their Barns,” I really felt he 

had made a very good selection as to the topic, but a very poor 

selection as to the person, but selecting as he did, | am here to 

fulfill a part of the bill, at least. 
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D. F. Wallace 

We started about two years ago to get our patrons at Alma 
Center, to whitewash their barns. But at first it was pretty hard 

sledding, as most of the farmers thought it an unnecessary ex 

pense. But nevertheless, afier much persvasion we managed 

to get about sixteen of the farmers to have the work done, and 

being satisfied with it, have continued having it done.
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Last June, Prof. Lee, of Madison, of whom you all know, 

was addressing our patrons at one of our creamery meetings, 

and during his address, he brought up the subject of whitewash- . 

ing barns, and he asked all the farmers to raise their hands who 

had their barns whitewashed. As it happened, not one of the 

sixteen were present. But if that same question were to be j 

: asked at a meeting now, there would be a great number of hands 

| raised. 

i During the summer a little later, I. was fortunate enough 

to secure a whitewash man from a neighboring town to, come 

, in and advertise his work in the form of little hand bills. I dis- 

J tributed these bills to our patrons as they brought in their 

i cream. Others I gave out to the cream haulers to distribute on 

| their routes, so in this way we succeeded in getting most of our 

patrons to whitewash their barns, and many of their other farm 

j buildings also. 

| As a general rule, the most of the farmers were satisfied 

| with the whitewashing, by this I mean, they had the right idea 

| as to using it for a disinfectant, such as killing lice and disease 

hs germs in all forms, also mites among chickens. A good many 

. other farmers considered it just another form of painting as it F 

were, making a little better inside appearance, in this way, they 

i had to give their barns a thorough cleaning where the work was 

| to be done, before the whitewash man would touch them. I might 

MF add, that a few of the farmers thought the whitewashing a detri- 

| ment, but will say here, this occurred mostly among the younger 

if set. Claiming it to rub off on their clothes. And I shouldn’t 

i wonder but that would happen when they had to hitch up after 

th dressing especially to spend a Sunday evening with their girl, 

it and who knows but what that little simple thing might cause 

i trouble there. i 

i But will say again, that some of the farmers were afraid 

i of the stock eating the lime off. As to that, no matter how 

| much the stock could get, it could do them no harm, rather the F 

| reverse, as lime is extremely beneficial for stock as the disin- 

» fectant that is used is absorbed by the lime so as to not produce 

i harm only to insects and insect life. 

| 

'
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There were a number of farmers whom we failed to work : 
for. Their reasons were many and varied. Some could not or ce Fi would not get ready, some thought the prices were too high, % 
some the season not just right, some thought their barns per- ' 
fectlv satisfactory, no disease ever having been in them, and 4. : not a few who did not or would not believe in the benefits of # whitewashing. 

z Now, I will say in closing, that I think the idea to impress 4 apon the farmer and the stock owner generally, is a thorough 
and a complete disinfection, and it has been proven conclusively ia 
that lime and a disinfectant with a hardening substance is the a 
best and the cheapest. 

is 
I thank you. 

’ 
The President then invited the members to open discussion. if 

Ym! 

DISCUSSION. § 
. Memser: I would like to ask about a machine to do this qi 

whitewashing with. 
‘ 

Mr. Wattace: I would say that our people intended put- Z i ting on a whitewashing machine, but owing to the fact that we 4 
had a whitewash man in a neighboring town that promised to : come and do the work, we did not put any on this year, we may ' 
next. — 

4 
Mr. CarsweLL: What about the average charge for mak- ’ 

ing whitewash? 

Mr. Watiace: His charges vary, according to the barn, ; ranging from two to nine dollars; he charged according to the i feet of work which he did. 
4 

MEMBER: At our creamery we have whitewashing ma- fi chines that are charging fifty cents a barn for machines, and , the creamery own machines, and the machines give good re- 
sults. I couldn’t give the size of the machine. They cost be- 
tween fifty and thirty dollars, everything works good and gives 
good satisfaction. 

. 
Mr. Carswett: Do you make any charge for it? +
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1 Memper: We are charging fifty cents a barn, and it works 

fine. 

Mr. Jacors: I would like to add one reason I think would q 

influence farmers to whitewash their barns,—the barn being 

much lighter the hired men would work longer days. 

i J. M. Speed, of Milwaukee, then made the following ad- ’ 

dress, the subject being “Cold Facts About Creamery Refrig- 

cration.” 

i COLD FACTS ABOUT CREAMERY REFRIGERATION. 

"| By J. M. Speed, of Milwaukee. 

4 Mr. President, Members of the Wisconsin Buttermakers’ 

Association, Ladies and Gentlemen: Perhaps no single phase 

| of the successful production and marketing of the product in 

i whose manufacture you are so vitally interested, is of as much 

importance as refrigeration. First because it actively enters into 

; the very making of the product itself, and secondly, because it i 

i preserves and keeps in a marketable condition the product after 

He it is made. 

i It is only in the last few years that the value of Mechanical 

i Refrigeration as applied to your industry, has become an im- { 

‘ portant factor. This was undoubtedly due to some of the early 

i experiments along these lines, which did not prove absolutely 

’ successful. However, it has now been several years that the 

\ experimental stage has been passed, and so many of you among 

1 us have installed equipments that are giving entire satisfaction, 

i that I can safely say that there is no problem in the art of re- 

Hf frigeration, be it large or small, that deals with the dairy inter- 

i ests, that can not be and have not been successfully met by the 

manufacturers of refrigerating machinery. Many failures have 

been caused not by lack of adequate equipment, but rather by a 

| misunderstanding as to the application of the equipment. 

To my mind, the most necessary requisite for successful 

: operation, lies in the refrigerator itself. Any good machine j 

properly constructed, and with the necessary amount of piping 

and tanks, will produce the required refrigeration for which it 

if 

i 

: 
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is figured. It remains therefore, for the refrigerator itself to 
preserve this refrigeration, to bring it to the food products in 7 
the best possible manner, to automatically remove from these 1 
food products the gases that arise therefrom, replacing the same if 
by fresh cold air, free from impurity and dampness. This must BY 
be done in a natural manner, through means of proper circula- ‘$ 
tion, and adequate insulation. You all know that the tendency if 
of warm air is to rise, and therefore in constructing your refrig- 4 
erator, you should assist nature’s tendency by making the circu- 
lating system in such a way that the warm air will be assisted if 
in its tendency to obey nature’s laws. In rising, this warm air | 
naturally must be displaced by something else, because under He 
natural conditions, there can be no vacuum, and therefore, as i 
this warm air rises, it must be displaced by cold air coming from 1 
above, and in so doing, a natural circulating effect must contin- i 
uously take place, carrying with it the heat gases and moisture ie | 
and depositing or absorbing them on or through the cold sur- 
faces of coils, tanks, or ice, from which surfaces they eventually a 
find their way to the outside through the melting or defrosting 
into the refrigerator drain. i 

The proper proportion of hot air and cold air flues must ti 
be determined in each individual case, and are absolutely con- iB 
trolled by the area and the cubical contents of the space to be i 
cooled, together with a practical application of conditions. ‘ 

In taking up this subject, I am going to discuss the value i 
of refrigerating machinery, and it occurred to me in surveying ; 
the situation, that I could best sum up the advantages, by get- i 
ting from you who are users of both Mechanical Refrigeration i 
and Ice, your experiences, and your figures of production, power f 
expense, and costs, and to this end, I sent out 150 questionaires, { 
from which I now quote. i 

Questions Asked of the Users of Ice. \. 

What is the size of your refrigerator?.................2.00. 
Maximum pounds of cream you cool daily?................. if 

yon Pam MLIPES Tiry oscar ccs oon ooo iecd ooo san, i 

vt
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j To what temperature do you cool with water before using ice?.. 

What is the average temperature of your refrigerator?........ 

| What power have you?....Motor?....Engine?.... H. P.?... ; 

What was your total power or coal bill last year?............ 
{ What was your ice bill last year?. .. 5.25... c.0. c02 sec sce sees 

} How far is your ice hauled? .......0...0.sececeessceeeee ees 

| Pio you shindns: Decleter Core 8 cas sel com calaem eens 
i Tf ‘hot; how ‘often do wou: ship?: oo wcids en cca ees 

| What was your total make last year?..........-.eeeeee eee ee 

t What is your average shrinkage per tub?...........--.-0-55+ 

1 Did your ice ever run out before the hot weather was over?... 

If so, where “did you get 160. 0. jo Soe ae cic ee oo eaiek eee ees 

| How much did it cost per ton?........0..cceecceecsese eee 

it Name af Cocamerys -<....0 0s ersacnny sec ncing neo dene coe ones 

Bacahion? aijos5 sooth Sa ee ee ina ae ee 

i Questions Asked-of the Users of Mechanical Refrigeration. 

| What size machine have you?.......How long in use?....... 
iH What is the size of your refrigerator?.............2.2e+eeeee 

i, Maximum pounds of cream you cool daily?................-- | 
| Do you. pasterize?. 3. - << 2-0-5 sce ccenssis bees coe sence 
il To what temperature do you cool with water?............... 

i At what temperature do you keep your refrigerator?.......... 
ul Is your brine tank in the refrigerator?.............--+-+-+++- 

1 How many ripeners have you? .....--<.-21.002-%-s-seneese 

i How many chums? (...\..- Jl: sw on oe SORT Sti viz oe 9 = 45 
| How many separators?............What capacity?.......... 

| What power have you?..............Motor? ............6- 

i PERRET sig cep tosis ie alos Rae noo Si he Sen Renae pasindin oo 
i} Whiat:size boiler have you? .......-cesserececececesereceses 
H} What: steam pressure carried? ..... <<. sisi eecc i ves tess cneee 

4 Have you separate power for Ice Machine?...............+.- 

it BE Seow ae Fee ee ac sn a i eae poms ar ceca aes erans 

i] Is power heavy enough to run all machines at one time?....... 
| Average daily hours of Ice Machine operation?.............. 

it Maxwanni: hottie? 2.x 554.0 esate ose con sons soe ecmmicweras 

‘ 

i 
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How is time divided if machines are not all run at once?..... ¢ 

What was your total power or coal bill last year?............ a 

What was total power or coal bill before having Ice Machine?. . 4 
How much was your ice bill before you had your machine?.... ‘4 
What was your total make in corresponding years?.......... is 

What is the annual upkeep of your ice machine equipment?... . fe 
Have you saved in help?..........If so, how much?......... is 
Have you saved in time?.........If so, how much?......... = 

Do you now ship in C. L. lots?.......Did you before?....... i 
What saving in freight rates on account of C. L. shipment?.... is 
Has your shrinkage been less?.......If so, how much?....... if 

Do you prefer the system to using ice?..............0..0005 q 
Did you have trouble in learning how to operate machine?..... a 

If so, what was the nature of the trouble?................... iy 
Deane ae A FORmety ¢ 5... 2.5... PORES. 2. iene es st 

Some of the questions that I have asked were largely for ij 
my own records, and do not enter into the results of this tabu- if 

lation. I have averaged the figures obtained from this informa- He 
tion, and will present them to you at this time. The averages if 
for users of natural ice are as follows: i 

Average number of Ibs. of cream cooled per day 4340 Ibs. ud 
Average temperature of refrigerator 53.2 F. Wf 
Average horse-power 11.6 H. P. " 
Average cost of power $154.90. 4 
Average cost of ice $124.20. i 

Average shrinkage .575 lb. per tub. f 
Average number of 60 Ib. tubs of butter made yearly 4516. ii 
Average cost of power and ice per tub 6.2c. id 

In this average cost of power and ice per tub, I have not ig 
taken into consideration, the depreciation of the ice - house, if 

which is ever with us, the cost of handling this ice in your i 
creamery, the cost of sawdust, and the additional work required a 
of your buttermaker and his assistants, or the labor of your ‘ 

patrons who may be hauling this ice for you for nothing. ‘3 
As against this cost of refrigeration per tub incident to the i 

users of ice, I am showing you the averages for the users of HE 
machinery, which have been compiled as follows: | 

‘a 

‘
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q Average tons of refrigeration required 3.8. 

Average Ibs. of cream cooled daily 4130 lbs. 

Average horse-power required to operate creamery 1455. i 

Average temperature of refrigerator 34 degrees F. 

Average cost of power $393.00. 

Average shrinkage per tub .3 Ib. 

| Average operating cost per tub 8.9c. 

{ Average number of 60 Ib. tubs of butter made yearly 4250. 

/ If you will compare these two sets of averages, you will see 

f that the cost of power and refrigeration per tub, for those using 

| ice is 6.2c, and the cost per tub to those using refrigerating ma- 

; chines is 8.9c, and if we will take again our average creamery 

: producing about 4250 tubs of butter per year, and multiply the 

1 total number of tubs produced, by the average cost per tub, you 

j will find an apparent balance in favor of the ice users of $150. 

\ But gentlemen, have I not forgotten something? Let us look at 

i the little item of shrinkage. Behold, the ice user acknowledges 

J a shrinkage to him in pounds, of .575 of a pound per tub, and : 

} in compiling these figures I have not taken into consideration 

1 those whose shrinkage was over three-fourths of a pound per 

1 tub. And how many among you do not at some time put a 

i pound to a pound and a half extra over net weight, to take care 

i of this item, and can you wonder at this, when the average 

temperature of an ice cooled refrigerator is 54 degrees F. No 

; need of me telling you why this shrinkage. The law allows you 

F sixteen per cent of moisture. Why not keep it in your butter? 

You can—if you keep your refrigerator at the proper temper- 

i ature, and have your butter firm and cold when it is packed into 

i your refrigerator cars, from a refrigerator whose ‘average tem- 

i perature is 34 degrees F. or lower, as my gathered data has 

i shown. 

i} Let us then again sum up the situation. Our average of 

tonnage required for 4250 tubs is 3.8 tons. Let us give the 

it manufacturer of the ice machine the benefit of the doubt, and d 

i be extremely liberal in our estimate of the cost of such an equip- 

ment. Assume it costs $1400.00. 

1 
i 

‘
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y 
Per year a 

10 per cent depreciation amounts to $140.00 1g : 

6 per cent interest 84.00 & 
Upkeep 7.00 & 

: At 8.9c per tub for Mechanical Refrigeration 378.25 a 

Shrinkage of .3 lb. per tub for 4250 tubs = ‘2 

1275 Ibs. at 30c per pound 382.50 a 
—— is 

$991.75 iq 
So much for Ice Machine users. if 

Now for the others. We will assume that our average ice a 

house will cost $500.00, liberal enough you will allow. ‘4 

Per year ia 

10 per cent depreciation $ 50.00 Ha 

6 per cent interest 30.00 is 

. Upkeep 10.00 a 
At 6.2¢ per tub for manufacturing cost 263.50 if 

Shrinkage of .575 lb. per tub for 4250 tubs= i 
2444 Ibs. at 30c per Ib. 733-20 i 

Cost for users of ice $1086.70 By 
Cost for users of Mechanical Refrigeration $991.75 a 

Difference in favor of Mechanical Refrigeration $94.95 # 

One-half of those answering our ice machine question 4 
blanks are pasteurizing their cream, but I did not receive a sin- 1 
gle reply from users of ice who were so treating their raw ma- 4 
terial. Had the same number of ice users pasteurized their if 

product, the cost of manufacturing per tub for them would have id 
been far in excess of the average given, because the additional a 

cooling necessary, would have required twice the operating time * 
and nearly double the ice. And gentlemen, I am of the opinion i 

that you will soon all be obliged to pasteurize your cream, and iq 
then in order to keep down your bacterial count, you will have Hf 
to cool your cream in as short a time as possible after heating. i 

1g 

i 
4s 
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I have been extremely liberal with the users of ice, in this 

proposition. If I were to correctly give you their costs, I would / 
have to add the hours and hours of extra time necessary to cool 
their cream. I would have to add the hours of time and labor 
put in by the buttermaker and his assistants, and I would have 
to add a good many dollars for the slop, dirt, and muss that q 

. each day will have to be cleaned out, in order that your product 
may live up to Wisconsin standards. 

I There is also another question that I can not take up com- 
: pletely at this time, but which affects a material saving to you, 
| and that is by having a refrigerator large enough, and equip- 

ment adequate so that you can ship your products in car-load 
; lots instead of locally. But if you will figure these items up for 

yourselves, you will see how much additional saving they will 
bring to you each year, and you will undoubtedly agree with 

| me that if your butter can be held for a long time, by means of 
Mechanical Refrigeration, and be in as good condition during 
that time as when it was made, that hundreds of dollars per ] 
year can be saved on this item alone. 

i I want to again call this fact to your attention, that whether 
. you are a user of ice or a user of machinery for cooling pur- i 

poses, the most important part of your equipment lies in your 
refrigerator. Do not allow yourself to be prejudiced by the fact 
that you have heard of someone who has a cement cooler which 
works perfectly, and do not think that saw-dust or mill-shavings 
under certain conditions can be used for insulating purposes, 

| and that they will be adequate for your requirements. Such is 
not the case, for good insulation, properly applied, and a scien- 
tific construction of your refrigerator to get good circulation, is 
after all the primary requirement for any kind of successful 
cooling. 

The methods that the different manufacturers of machinery 
may have for installing their equipment may vary, but the repre- ‘ 
sentative companies have standardized their equipment to a con- 
siderable extent, and their methods of installation should be 
very similar.
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There is nothing extremely difficult to understand about a a 
refrigerating machine. The compressor is only a pump. The x 
manufacturer who sells this compressor does not manufacture ue 
the cold. The cold has been manufactured by Providence dur- z 
ing the Winter months, in extracting from the waters over and 4 

under the surface, the heat that it has absorbed from the sun Be 

and other sources, during the hotter months. All that the com- y 
pressor does is to transfer the heat that is in your product and iq 
the heat that is transmitted through the walls of your refriger- if 
ator to the cooling water that runs through the condenser pipes, ¢ 
and in so doing, it gives up its heat gathered from these sources ie 
to the condenser water, raising it in temperature, but not in any ? 

way changing its character. This heat is brought to the water if 
in gas form, under pressure, by the compressor. The water in i- 
the condensor pipes extracts the heat there, and changes the a 

gases to a liquid, still under the same pressure. This liquid then a 
flows to the storage tank or receiver, and from this is allowed 4 
to escape through a very fine opening in a valve (called Expan- ‘? 

sion Valve) into the coils that do the cooling. The small open- a 
ing allows the liquid to enter the pipes in a spray form and it a 
rapidly evaporates, and in so doing again possesses the power i 

to take up the heat that the water has absorbed in the condenser. | 

The compressor gathers it from the pipes. These pipes are in a 

the room and tanks to be cooled, and in this way the process is | 
a continuous one. The only thing necessary for operation is a a 
supply of cold water, and the power to operate the machine. i 

From time to time the ammonia or other gases used by the HE 
machine may have to be renewed, on account of deterioration By 
or leakage, but that amount is so small that it can be neglected. iq ‘ 
A hundred pounds of ammonia costs but $27.00 and lasts on an | 
average for two or three years. The brine that is in the tanks, ap 
and which is pumped through your ripeners to cool the cream, a 
is made of a calcium chloride solution, and stays constant, and Pe 
ought not to be renewed oftener than once in four or five years. J : 

I could take up your time indefinitely, giving you facts and 4 i 
figures and arguments, as to why every creamery should have i. 

Mm 
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the most modern and up-to-date equipment for refrigeration. 

However, my time is now up, and I trust that my efforts have 
not been in vain. I will be glad to answer any and all questions i 
that I can, pertaining to this subject. 

I thank you! 

An open discussion was then called for by the President. 

DISCUSSION. 

Memeer: I will ask in case that the refrigerator machine 

cools in the same temperature with the refrigerator as with the 

1 ice would it cost any more? : 

7 Mr. Speep: If you were using a refrigerating machine 

7 you wouldn’t want to have an average temperature of 52 de- 

grees. 

’ Memeer: No, but would it cost any more money? 

| Mr. Sprep: I can’t answer that. I wouldn't know how to 

answer it because a refrigerating machine to hold a temperature ‘ 
would cost more money because you wouldn’t be getting any 

a advantage of the machine; what advantage would there be if 
you couldn’t hold your temperature lower? . 

Member: Well, I am comparing the two methods, say, 

that now you have the refrigerating machine and it costs a little 
more to run it, but is it not because you could have your refrig- 

erator so much lower temperature that it cost in that way; it 
isn’t so much the proper degree but that you could get more ef- 

ficiency out of the refrigerating machine. I think it is a point 
that ought to be considered. 

, Mr. Sreep: Well, I don’t grasp your meaning. 

Memper: For instance, if you cool cream that has been 
) heated to 150 and you want to cool it down to 46 right in the 

. vat, now. could you do it with the ice or a refrigerating machine. 

4 What costs the most, that is what we want to know. That is ‘ 

| what the buttermakers want to know; what costs the most, the 

| ice system or the refrigerating system? Say you have definite 

| degrees 150 down to 46, what in your opinion costs more? 
| 

5
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Mr. Speep: It would depend on what your ice cost. Some a 

of the averages I got cost $150.00 for enough ice for the season, 4 

some cost $300.00. “f 
Memsber: You used average to get your price, now use iP 

average of the ice users to get that amount of cooling. BS 

Mr. Speep: Well, I should think it would be just about i” 

the same proposition and some are using coal and some are i” 

using wood, some pay so much for coal and some pay so much ‘a 

for wood, you see the difference. Of course these figures that | a 

I have gathered are not my own, they are question blanks sent ae 

out and I averaged them up, they are from your own figures, § 

questions sent out in this state and also in Minnesota and Iowa, is 
that I got from different states. 2 

Mr. Storvick: What is the capacity of these creameries ; i 

are the pounds of butter about the same? A 

Mr. Sprev: I finally averaged them up, that is, for ice 3 

users, 4130 pounds a day. 2 

Mr. Storvick: The pounds of butter made a year, have a 

you got that? ig 
Mr. Speep: No, I have the average. ¢ 

Mr. Srorvick: In a creamery making 150,000 pounds or 4 

less do you think the mechanical refrigerating machine is ad- g 

visable? - 
Mr. Speep: Well, that depends upon what your ice costs. } 

Tt depends upon whether you have an ice house that is in good i 

shape where it don’t take too much to keep it up. If you have 4 
to build an ice house for any creamery your ice proposition : 

would be the largest thing, a well insulated ice house would cost < i 

you what the machine would cost. Many of the creameries in 4 

this state have an engine running a shaft, even if they want to ‘a 
run a water pump there, the operation saves your coal bill. y 

Mr. Storvick: ‘That is what I was going to lead up to. I a 
realize your Wisconsin creameries are larger, you have got to ¥ 

make comparisons on like things and the fuel cost is not such y 
a serious problem as it is in other parts of the country, but our a 

experience has been that in the small creameries the refrigera- f 

; tion system is almost out of question. a 

ie 
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Memper: In small creameries here is from 50 to 150 tubs 
a week and hold their products for carload shipments. 

Mr. Speep: That depends on you. If you are foolish ‘ 
enough to make a lot of butter and the market is steady, of 
course, if you can hold for a week or two to get a carload ship- 
ment, I should think it would pay you, but if the market is fluct- 
uating as it sometimes is you want to get your butter to market 
as quickly as you can, you would want to ship every day. 

. MeMbER: What would be the price in putting the machine 
in an average creamery? 

Mr. Speep: The average cost is about $1400.00. You can’t 
average the cost because every refrigeration equipment is an en- 
tirely different proposition, one job may require a 4-ton machine 
and a certain sized tank, another job may require so many more 
feet of pipe and a different sized tank, of course, they all cost 
money and you can’t tell. I know of jobs that have been put in 
for $1200.00 and other jobs would cost $1400.00. 

Memser: How much horse-power does it take to run one? 
Mr. Speep: It varies. It depends upon your condensing 

: water and upon the pressure that you carry; if you have got 
good cold water and lots of it you can run a lot of water through / 
your condensing pressure, your horse power for four tons of 
refrigeration amounting to about one and four-tenths per ton. 

Member: How about the extra water? 
Mr. Speep: With water at a temperature of 50 degrees it 

wil] take about half a gallon per ton per minute, a four-ton ma- 
chine, that is about two gallons a minute per four ton. 

5 MemBer: What do you mean by per ton? 
Mr. Sreep: A ton of refrigeration is a means of melting 

| 2,000 Ibs. in 24 hours at 32 degrees. 
| Memser: We have listened to one of the best papers on 

mechanical refrigeration I have ever heard; Mr. Speed has given 
us one of the best discussions on mechanical refrigeration I have 
ever heard. There is one other question I would like to ask and ; 
that is the cooling medium. I understand you recommend brine. 
There are two systems, I am not satisfied in my own mind which 

F I would rather have.
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Mr. Sreep: Where you have a coil in your cooling tank a 

you can pretty nearly drain that, you will leave some brine in . 

there, that water will not go back into the tank, so you will lose i‘ 

it, consequently, you will have to do some replenishing. To give : 

you an idea of the cooling proposition. If you take 100 cubic 4 

feet of brine it will weigh about 8,000 pounds. Now, from 8,000 : 

pounds of brine, for instance, we will say that the brine is at a 4 

temperature of 10 above zero, after doing its cooling it will - 

come back at 20 degrees, you have about ten heat units per i | 

pound already taken out. 9 
Memser: I would like to know which is the best, to put a 

the butter on the end or on the side of the ice box? * 
Mr. Speep: You will get a better circulation on an over- * 

head ice box than from the end. The tendency of cold air is to 2 

drop. It must be carried over the other side and you have got a 
to get a box mechanically constructed nearly perfect; you can’t a 

get good refrigeration without good circulation, you can get 4 
better with overhead than on the side. 7 

Memser: Isn’t there something in making the ice box? i 

Some have them closed up on the side, they should have a re- 4 
turn on the opposite side, shouldn’t they, to get circulation, they a 

can’t get it with one opening? if 
Mr. Speep: On the bottom? y 
Memser: No, on the top, the cold air would go down here 4G 

and the hot air come above the ice. 4 
Memper: Do you need any other circulation outside? i 

Mr. Spcep: If you have good circulation inside you don’t it 

need any other, you want to keep all the refrigeration you have i 

got there. The warm air all passes through your door, you don’t a 

want to let it pass through any other place. a 

Memser: There is one point about having the ice on top; 4 

it is no doubt correct, but still I find among the creameries that ft | 

I have seen where the ice is on top you have more or less damp- 4 

ness in the refrigerator. Here is the ice on top, you have the ice H 
underneath the ceiling and you nearly always have the ceiling 4 
wet. These conditions I think are serious and should be brought 4 

| 
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out. Be sure your refrigerator is dry and that you have good 

circulation. | believe the ice is safer on the side on that account. 

Member: Do you mean then that if you have an inlet into 

the icebox on top and also in the bottom that the cold air comes 

into the bottom and goes back into the ice? 

Mr. Speep: Yes sir. 

©. A. Storvick, Dairy Division, Department of Agriculture ; 

Albert Lea, Minn., then addressed the meeting as follows, his 

subject being “Fuel and Power Efficiency in Creameries.” 

FUEL AND POWER EFFICIENCY IN CREAMERIES. 

By O. A. Storvick, Albert Lea, Minn. 

Mr, President, Ladies and Gentlemen: The annual reports 
from creameries show that the greatest item of expense in the 

manufacture of butter exclusive of labor is fuel and power. There 

is no item so variable, thus it would seem that the matter is not | 
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given the attention it deserves otherwise the results would not 

vary to any considerable extent in plants making the same 

i amount of butter and where the cost of fuel is practically the 
same. In making comparisons it is found that the fuel item is 

extremely variable even in creameries devoted exclusively to 

; the manufacture of butter and having practically the same out- 

put. To be more specific ten creameries having an output from 

100,000 to 150,000 reporting the lowest fuel expense was $0.13 

per 100 pounds of butter, while the average cost of the ten 

creameries having the same output reporting the highest fuel 

expense was $0.487, that is, it cost about four times as much 

for fuel in the latter lot of creameries although the output was 

practically the same. It is therefore apparent that a consider- 

able protion of the creamery men do not realize the importance 

of an efficient power plant. 

The Dairy Division has recently made an investigation of 
fuel cost in creameries with a view to study the cause for fuel 

: and power waste in creameries and to assist the creamerymen 

in overcoming these losses which amount to many thousands 

of dollars annually. Tabulations are now being made of the 

r figures collected which will no doubt determine, what is a rea- 

sonable fuel or power cost in a creamery making 100,000, 200- 

900 or 300,000 pounds of butter annually. Comparisons will 

also be made with a view to determine which is the cheapest, 

steam, gas or electric power, and if possible to make other com- 

parisons concerning fuel saving devices such as utilization of 

exhaust steam for pasteurization of cream, heating feed water 

for the boiler and washing purposes. 

IT shall very briefly discuss some of the factors which are 

the cause for high fuel and power cost and in so doing will treat 4 
; the subject under three headings as follows, Steam Power, Gas 

Power, and Electric Power. 

; Steam Power. 

Until very recently steam power was used almost exclu- 

sively in creameries and is at the present time considered the 

i ll a
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only reliable power by a large number of creamery operators. 
Such statement however is an admittance that the person in 
question is not well informed or that he looks at the matter from 

a personal rather than a commercial point of view. In selecting 
| power the matter of cost must of course be given first consid- 
| eration, that is purchase cost, operating cost, and maintenance 
) cost. And where the cost of operating varies as much as four 

hundred per cent it is important that the matter of power effi- 

| ciency be given more attention than it has in the past. Too many 
are ignorant of the fact that the ordinary steam plant usually 

| found in creameries is very inefficient. When we come to an- 
alyze the results or losses in the average small steam plant, it is 
found according to Bowen in Circular 209, Bureau of Animal 

Industry, that our steam plants are extravagant indeed. 

B.T.U. Pert. 
| Heat value contained in one pound of coal 14,000 100 

Combined boiler and furnace losses 7,000 50 
Heat in steam 7,000 50 ‘ 

Heat equivalent to 1 horsepower hour 2,545 
i Heat required to develop 1 horsepower hour (as- 

suming 50 pounds of steam per horse power f 

hour, pressure 80 pounds guage, feed water 

60 degrees, 57,900 
} Percentage of heat realized as useful work 2,545xI00— 4.4 

57-900 

Percentage of heat in coal realized in 

useful work 2,545X0.50xI00= 2.2 

57,900 

While these figures show conclusively the inefficiency of 

the average steam plant where the exhaust steam is wasted it 

should not condemn the steam plant entirely, it is useless for us 
; to attempt to operate a creamery without a steam boiler as we 

need steam for various purposes and it would be impossible to 

dispense with its use, but an effort should be made to secure the 

greater efficiency. 

"
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Losses due to improper design or installation of boilers. q 

1. Boiler and engine not of proper size. ‘ 

2. Boiler and engine improperly installed. i 

3. Furnace not suited to fuel. ee 

4. Poor draft. i 
5. Grate area and furnace not properly proportioned. i 

6. Heating surface not properly proportioned. i 
7. Breeching and uptake not properly designed. q 
8. Chimney improperly proportioned. a 

There are also losses due to improper operation of the ip 

plant. It is not to be expected that the buttermaker can give a 

the attention to firing that we would expect in a well managed “ 

power plant and yet if the same buttermaker had to pay for the 4 

fuel there is no doubt but that better results would be obtained io 

in many of the creameries. One hundred dollars worth of coal AF 
wasted is equal to the same loss in overrun, or any other loss, qi 

but it is often overlooked. In many of the creameries there is \ \ 

no inventory of supplies made at the end of the year and there- + 

fore the management is not in a position to know whether or f 3 

not their buttermaker is efficient, or whether he is doing his | 

best to look after their interest. 4H 
I have seen creamery boilers that bear evidence of not hav- i 

ing been cleaned in the present generation and every intelligent i 

creamery operator shrould know that boiler incrustation is one 4 

of the most common causes for hard firing boiler, even the f 
slightest coating of scale or lime deposit on the tubes or heating i : 
surface seriously reduces the heating efficiency of a boiler. ie 

Losses due to boiler incrustation according to “Hawkins” 1: 

are as follows: i ; 
1-16 in. of scale causes a loss of 13 per cent of fuel. a 

1-4 in. of scale causes a loss of 38 per cent of fuel. : } 

1-2 in. of scale causes a loss of 60 per cent of fuel. oe 
Thus it can be seen that it is very important that the boiler Y ; 

should be kept clean and entirely free from sediment or scale. 

The heating efficiency is also seriously effected by accumulation * 

of soot therefore it is very important that the tubes be cleaned Bi fi 

every day. Bs 

ef 

a 
i



132 Wisconsin BUTTERMAKERS’ ASSOCIATION 

One of the most serious losses in a steam plant is the waste 
‘ of exhaust steam, we often fail to consider that approximately 

only 10 per cent of the heat value of steam is recovered by the / 

energy derived from the engine and that about go per cent of the 
heat is lost where the exhaust steam is not utilized. Inasmuch 

as but a very few of the creameries are equipped to utilize the 

exhaust steam effectively, it would seem that the manufacture 
of butter must either be a very profitable business, in order to 
sustain such loss of fuel, and that the majority of creamerymen 
are inefficient. It is believed that there are no class of plants 

using steam that offer more varied opportunities for the utiliza- 

tion of the waste heat in the exhaust steam than those employed 

in the creameries, and since we have now on the market very 
efficient exhaust water heaters it is certainly a profitable invest- 
ment to provide an equipment that will recover as much of this 

heat as possible and store it up in form of hot water for feeding 
the boiler as well as ample supply of hot water for washing 
churns, utensils and floors. It is believed that the enclosed water 
heater is the most satisfactory for creamery use, one of the round 

' boiler type 30 or 36 in. in diameter 72, 84, or 96 inches long ac- 
cording to the amount of work done by the engine the water is ‘ 
heated by the exhaust steam passing through a set of 8 or 12 
coil pipes as need be to recover all the heat from the exhaust 

steam. 

These heaters are connected up so that the cold water en- 

ters at the bottom from the supply tank and the hot water is 

drawn off from the top, as the water warms up it naturally rises 

to the top and in this way the hottest water is always drawn 

first, a belt boiler feed pump which consists of a plunger and 

two check valves is not only the simplest but as efficient as any 7 

boiler feed pump, the speed may be regulated so that a constant 

} water level may always be maintained while the engine is oper- 

ating the other machinery. Every creamery should be equipped 
with a water tank located on the second story and all the water 

used for cooling cream, starter, or used for the compressor 

should be pumped into this tank to be used for boiler feed and
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washing purposes, another tank may be used for the water re- a 

quired to wash butter. It must be remembered that it has cost J 

money to pump water from the well and perhaps more than is " 

realized especially where a steam pump is used. A belt driven a 

geared pump having a long stroke will always prove more eco- 4 | 

nomical than a steam pump. Where water may be had at a 

depth of 15 to 20 feet a rotary pump usually furnishes not only q 

a more generous supply of water but at a lower cost than any 3 

pump that has come to my notice. The expense of pumping ‘ 

water is greater than most of the creamery men realize and too ie 

often is one of the main causes for high fuel or power cost. i 

Gas Engines. y 

The gas engine is now used in a number of creameries, and ; Fi 

it has been found that especially the kerosene engines furnish ‘ : 

economical power, many object to the use of a gas engine in a cad 

creamery for fear that the odor may have a tendency to taint the Ey 

butter. Where proper precaution is taken, I have as yet to find i i 

the first instance where the product has been tainted from this 4 ' 

source, yet it is well to bear in mind the possibility and there- _ of 

fore the engine should always be placed in a separate room and F 

the exhaust pipe extended to at least six or eight feet above the “fi 

highest point of creamery building, and the oil supply be kept F y 

outside. The operator should of course be careful to wash his tt 

hands and not wear any clothing saturated with gas oil while y 

working around cream, butter or anything that will absorb the 4 

odor. 1 
The gas engines have now been perfected so that any intelli- a 

gent creamery operator will have no difficulty in having a de- a 

pendable power at all times. It is of course in the creameries 4 t 

which are located at a distance from the railroad that the gas iw 

engine is most welcome as the hauling of coal long distances is « 

an item of expense to be reckoned with, and therefore we find e 

that the gas engines have many staunch supporters amongst the a 
creamery men. As a matter of fact where coal is used as fuel a 

the gas engine proves more economical than the steam engine. i 

na 
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Electric Power. 

Electric power is now available in many localities and j 
where it can be had at a cost of not exceeding five cents per K. 
W. H. it is not only very convenient but economical power for 
creamery use. When installing motors it is desirable to have a 

unit for each machine if possible, this not only reduces the loss 
of power due to shaft friction which is a waste of power more 

serious than is generally known. The energy required to run 

| the shafting in a certain creamery was 3.6 H. P. and the power 
required to run the shafting, separator belts and well pump was 

8.9 H. P., thus it can be seen that it is very important to avoid 
shaft friction whatever power is used. Where it is possible a 
motor should be used to operate the churn and another for the 
well pump and ripeners. For a 750 pound churn a 5 H. P. 

motor will suffice where belted direct, and a 2% H. P. motor 

will usually handle the well pump and ripeners. 

In larger plants it is of course necessary to have larger units 
but the thought I desire to leave with you is that too many 
creameries have larger power plants than is necessary which of 

i . course has a tendency to increase the fuel and power cost. The 

subject of Fuel and Power Efficiency is one that has not been 
| given much attention at our convention, it is only now and then 

we find a buttermaker that has given the matter any considera- 
tion, and it is only by comparison that we may learn where we 

are at. It is only after a horse has been put on the race track 
that we know his speed. 

In conclusion I wish to impress upon the creamery men the 
. importance of efficient work. The recompense you receive for 
| your work should be in keeping with the results obtained, and 
| if you can demonstrate that you are able to effect a saving in 1 

the fuel or power efficiency you are worth that much to your 
| ad employer. Too often when a request is made of a raise in sal- 

ary no specific reason is given, it is always well for us to bear : 
in mind that the employer is willing to share the profits with the 

' efficient worker, and I know of no vocation which offers more 
varied opportunities to show one’s skill than is open to the in- 

[.
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telligent creamery man, nor is a person tied to one certain line P| 

of effort. To make a high grade butter shows good work. To 3 

obtain a reasonably high overrun shows good work. To secure q 
the best efforts and good will from your patrons shows that you a 
possess good tact, but even if you do all these things but are ex- i 

travagant in the use of fuel or power you cannot be classed as s 
a complete success, as such would demand efficiency in every e 
detail. A 

It is to be regretted that one buttermaker shall be obliged ae 

to shovel three tons of coal in order to do the same amount of a 
business as his neighboring buttermaker does when shoveling b § 

one ton. Likewise it is unfortunate that one employer is obliged q ; 
to expend six hundred dollars for fuel when his competitor who = 
does the same amount of business has a fuel expense of only - 
two hundred dollars. These are facts, and they are facts that ; 
stand in the way of promotions, and better positions. Is it not i 
important that we do all we can to secure greater efficiency from F 

the power plants in the creameries? I have found some very ef- 4 ' 
ficient creamery men in your state but how to induce the rank ' 
and file of buttermakers to see that they also may be creators of e 
wealth by faithful and efficient work is one of the problems with ir 

which we are concerned. 3 
Bi 

1 

DISCUSSION. RE 
The President then called the meeting to open discussion. it 
Memser: Isn’t it a fact that the smoke stacks have a great ie 

deal to do with the amount of fuel used in a great many cream- Ei 
eries, the height of it? ‘* 

Mr. Srorvick: Yes sir, it has. In order to secure the w 

greatest efficiency from your fire you must have a strong draft 4 
and a furnace temperature of at least 3,000 degrees in order to f 
burn the gas from your coal, where the gas is impaired by a low ‘4 
stack it is going to deter you from securing the greatest efficiency ¥ 
from your fuel. ; . 

‘
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Memeer: I would like to ask you about your grade of coal, 
whether that makes any difference or not? 

Mr. Storvick: Your grade of coal is also an important ' 
item. We should consider coal that evaporates most gallons of 

} water, I find in a great many instances there is a loss because 
| too expensive coal is used. ‘ 
| MemBer: What is your opinion about the cost of your 

electric power as compared with steam? 
. Mr. Storvick: The rate is variable, from 2 to 10 cents 
| per kilowatt hour, so if you get a reasonable charge, say five 

cents, or even six cents, it would be better than the average re- 

sults obtained from steam. 
| MemsBer: You spoke about this coil you have on this 

boiler for heating our exhaust steam; now is that coil in the 

| Es tank with an opening out, or does the steam go directly into the 
water ? 

| Mr. Storvick: No, the steam passes through this coil, the 

exhaust steam enters at the top of the heater and travels down- 1 
ward, 

A 4 Memser: Will that water run out of the tank? 

| Mr. Storvick: Yes, then we have a trap where it runs 7 

out the lower end. This water is perfectly clean and can be used 
for washing your churns and your ripener and every purpose 
in your creamery. In the so called oven water heaters in this 

state I find many of them are efficient, if you have a real strong 

f tank for them and watch your shaft carefully so that is work- 
ing and rather than to take the time of separating the oil from 
the condensed water we find it advisable not to let the exhaust 
steam come in contact with the water. 

Member: We find the tanks don’t last more than a year 
or so, if we put in this pump you speak of we have something 
that will last there forever nearly. You wouldn’t advise using 

| | clinkers much, would you? 
Mr. Srorvick: No. They indicate impurities in the coal. 4 

If properly fired the clinkers may be prevented. The fire should 
never be touched from the top. You should never use the poker 

| on top, if you use it at all use it from the bottom. 

: 
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Memsper: Another thing that we are having trouble with f 

some,—we want some water pump we can get water from,—we ee 

have a double action pump that works both ways, the cylinder 7 : 

is right in the pump, I think it is a Golden pump, it is a geared ei 
pump, and we have a well sixty feet deep and the water comes yr 
within eight feet of the top, we start the pump and it pumps the 3 ; 
water down and we only get so much water. Is there any pump Ef 
without having the cylinder in the well that will pump the water ES 

at a lower level, or do they all pump at a certain level? Bs 

Mr. Storvick: If a vacuum could be created we could get ¥ 
water thirty feet deep, but we are unable to create a perfect a 

vacuum. : 
Mr. Carswett: In my opinion, when you get down j ‘ 

twenty-five feet or whether you went down fifty feet the flow z 

of the well is practically the same, when he gets down so far all % 
he can get is the flow of the water in the well deeper or put a # 
charge of dynamite in and increase the flow of your water so it i 
would be greater, then you could get all the water, if you have { ; 
got a good strong well and have a good opening in the bottom 2 
of rock or coarse gravel and your water comes up, you can’t . f 
lower that water at all, it will maintain its own level there, no F 
matter how fast you pump. ® 

Member: Dynamite wouldn’t help if the flow wasn’t there a 
would it? 4 

Mr. Carswett: Yes, a big charge of dynamite would we 
open a good chamber. 4 

Memser: Your idea would be to pump from a larger stor- { 
age tank? a 

Mr. Storvick: Yes, the water can’t get into your well + 
fast enough. What kind of a well is it? * 

Memsber: Four inch. i . 
Mr. Storvick: Well, four inch is too small a casing to t 

put into the well. I believe an experienced well man could fix a 
that well with very little expense. | 

Memser: I would like to say that we have overcome our % 
fuel expense about one-third by taking our exhaust steam to g
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. pasteurize. We mix our steam in a two inch tee and pasteurize 
| a great deal better that way than in any other. | 

Mr. Jacops: They use a heater in connection with it, a 

great many do that too. 
: Mr. Storvick: It certainly seems folly to run your engine 

to operate the coil and let the exhaust steam go away and then 

| draw from your boiler the live steam. It seems foolish. This 
water you could get up probably to 200 degrees. 

Mr. Carswet_: What percentage of steam do you get out 

of the exhaust of that style of heater, say the water was 200 de- 
grees at the upper end and go at the lower end, from the ex- 

| haust coil? 

Mr. Storvick: That would depend on the load that the 

| engine was pulling. It would be hard to give that. 
Mr. Carswett: It would practically take all the heat? 

) Mr. Storvicx: Yes sir, heating, using an exhaust system 

for heating feed water will save you approximately fifteen per 
cent of your fuel and your hot water for washing churns, belts, 
floors and the like, that will be as nearly as I can get at it. 

i Memeer: I would like to ask you in regard to supply to 

| gas tanks? 
Mr. Storvick: I am working on that; I have a plan for 

utilizing that equipment. 

MemsBer: What would be the cost of the apparatus in a 
small creamery? 

) f Mr. Srorvick: From $80.00 to $120.00. 

Mr. Carswell, President, then called for the report of the 
Bd Committee on Resolutions, but the members of the committee 

not being present it was held until the afternoon session. 

The meeting was then adjourned until 2 o’clock P. M. 

he THURSDAY AFTERNOON. 

At 2 o'clock P. M. the meeting was again called to order 

by the President. 

Committee on Resolutions present. 

;
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Lauritz Olson, Chairman of Committee on Resolutions, Bs 

read the following resolutions: # 

We the undersigned Resolution Committee beg leave to j : 

submit for your adoption or rejection the following resolutions: ¥ 

RESOLUTIONS. 

RESOLVED, That we extend the thanks of this association ¥ 

to the Civic and Commerce Association of Eau Claire for their é 

many courtesies extended to our officers and members of this A 

convention. ye 

RESOLVED, The thanks of this association be extended $ 

to Mayor Fleming of Eau Claire for his very cordial welcome 4 ; 

tendered us. 
RESOLVED, That association tender its thanks to Hon. e 

S. A. Cook for his continued loyalty to our association and for 3 
the beautiful chairs donated by him. 4 

RESOLVED, That we tender our thanks to the Dairy and 

Food Commissioner, Geo. J. Weigle, for the work he has done J 

in the interest of better dairying in the State of Wisconsin, and ; 
for the interest shown our association by donating the beautiful 

gold watch, as a special prize. 
RESOLVED, That we extend the thanks of this association 3 

to Dairy and Food Commissioner J. J. Farrell of Minnesota for 

his very instructive address. 
RESOLVED, That we tender the thanks of this association { 

to the judges and superintendent of the butter exhibit, and also 
the speakers on the program who so freely contributed to the | 
instruction and entertainment of this convention. a 

RESOLVED, That we tender our thanks to the Eau Claire 3 

Creamery Co. and Mr. Guy Speirs, for courtesies extended this § 

association, and visitors to this convention. . 

RESOLVED, That we appreciate the good work done by 
the Wisconsin Dairy School, also the Dairy and Food Depart- » 
ment and the Scoring Contest. 

RESOLVED, That we extend to the officers of this asso- 
ciation and especially to our efficient Secretary, Mr. Benkendorf, 

‘
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our appreciation for their able management of its affairs during 
the past year and for making this convention a success. 

RESOLVED, That we extend our thanks to the Dairy ‘ 
Press; and especially to our official organ, the Butter and Cheese 
Journal, for the extended publicity given our association. 

We also desire to extend our thanks to the Supply and 1 
Commission men and other allied interests for the loyal support 
given our association, both financially and otherwise. 

WHEREAS, We oppose the present methods of the car- 
tiers of dairy products in their practice of making an extra 
charge of eight cents for ice per hundred pounds of gross weight 
of dairy products in the eastern classification territory making 
an excess charge on these products over the legal rate granted 
by the Interstate Commerce Commission, and inasmuch as the 

} evidence is now pending before the Commission, we pray the 
Honorable Body will cancel said charges and let the old rate 
stand as it has been in operation for over twenty-five years. 
Therefore, Be it 1 

RESOLVED, That we appreciate the splendid efforts put 
io forth by the officers of the National Creamery Buttermakers’ 

Association in fighting this unjust rate. 7 
' RESOLVED further, that the dairy and creamery interests 

of Wisconsin disapprove the ruling of the Internal Revenue De- 
partment, classifying our pure creamery products as “adulter- 

; ated” when containing sixteen per cent of over moisture. 
t We further disapprove of their methods in attaching pen- : 

alties and confiscation of butter, holding same for long periods 
without adjusting and working hardships to our creameries. 

i Through these practices, there is no equity in their basis of set- 
i tlement. 

And be it Further Resolved, that we protest firmly against 
f being classed with the factories making oleomargarine and adul- 
: terated butter, ; 
; BE IT RESOLVED, the Wisconsin Buttermakers’ As- 

sociation give its support to the National Dairy Union in the 
| legislation now pending before Congress and that we insist on
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the line of demarcation being closely drawn between oleomar- ; 

garine and pure butter. i 
RESOLVED further, that we most emphatically protest hs 

against the methods of some of our public health officials and es 
other notoriety seekers, in their slanderous public utterances ‘* 

and publications against our dairy products. Such attacks x 
are wholly unfounded as our creamery products are noted the 5 
country over as being the highest quality of this product that t 
reaches the consumer through any market in the world. Wis- é 
consin is famed for its excellent and strict sanitary laws and it E 

is a well known fact that these sanitary laws are being strictly i 

complied with in this great industry. te 
RESOLVED, That this association is in favor of a law i 

compelling all creameries to pasteurize all cream made into but- i 
ter. £ 

RESOLVED, That the members of this association heartily 4 
approve of the rules and regulations of the new license law for 4 
creameries and butter and cheese makers, and we pledge our ‘ 
moral support towards carrying out said rules and regulations. 4 

WHEREAS, during late years, some butter is being made ; 

from whey cream and as this cream has a tendency to lower the h 
quality of Wisconsin butter, Therefore, Be it Resolved, That a 

this association ask the enactment of a law compelling such ! 
butter to be labeled as whey butter. 

: LAURITZ OLSEN, 4 
ALBERT ERICKSON, y 
R. P. COLWELL. 

Memeer: I ask that the resolution pertaining to compul- 4 
sory pasteurization by law be taken up for separate action by the ; 
convention. ‘ 

It was then moved and seconded that the section in said a 
resolution pertaining to compulsory pasteurization by law be < 

kb either voted on separately or stricken out. The motion was car- ‘ 
ried unanimously. | 

Memper: What is that about sixteen per cent moisture? + 

The section was then read again by Mr. Olsen. 7 

a 
we
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Memsber: That would make an adulteration if butter con- 
tained over sixteen per cent. ; 

On motion made and seconded the reslutions were ac- 
cepted as read, except as to the sections in regard to compulsory 

j pasteurization. | 

The section on compulsory pasteurization law was then 

again read by Mr. Olsen. 

By THE PresmpeENT: That is an important resolution and 

I think it ought to be discussed a little before being voted on. 

Mr. Keppet: Mr. President, it is my belief that we are 

moving along a wrong line. I don’t believe we are getting at 

the root of the evil. I am readily of the opinion that if you are 
going to attack it direct, attack it at the root. Pasteurization 

} does not aim at the root, it aims at curing the evil after you 

have contracted it. It is my conviction that we want to aim at 
the source and that is the raw material, the farm, that is where 

we have got to put in our educational work. I think it has been 
tried out in this state, we want to get it by penalization. I think 

it can be plainly stated that the observation thus far made that 
} it is soured the person in nine cases out of ten, and he has quit 
: business. We don’t want to encourage any man to quit the 

dairy business, if they do, the burden comes on those that re- 
main. In our locality we have attempted to meet that thing in 
a way that we feel we are going to reach it, because the little 

; effort we have made thus far has borne good results. In our 
country the creameries have associated themselves together and 
hired an instructor, I am informed by one of the creameries 
where he has had his initiative work, and it has raised the score 
from that creamery three points in the market. If we can ac- 

i complish that in an educational way that is the way we want to 1 
get at it. This method of pasteurizing appeals to me like gal- 

} vanizing a corpse, you can’t improve it. I feel that our efforts 
should be towards the source of our supply. Nature’s product is ' 

; milk, it is the most wholesome food nature has provided. Man 
comes along and says that it isn’t wholesome, it has got to go 

| through a mechanical process. When it reaches the market what
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guarantee has he got if it has been pasteurized, if pasteuriza- i 

tion is good? It isn’t a matter of flavor, you can’t identify it,— i: 

it is impossible, you have got to take the other fellow’s word ae 

for it, I believe it will not result in good, it will give a man a i 

chance to hold the public up on what he terms pasteurization. I is 

don’t believe any dairyman will refuse when he properly un- 4 

derstands the situation to furnish a quality article; we have in EY 

our vicinity worked along that line and the improvements last e 

year are very gratifying; we had our annual creamery meeting, ay 

had a gathering and included ladies as well as stockholders. We in 

feel that is the proper move to make, we have made some im- i 

provement this year. Our results obtained are highly gratify- $3 

ing, and I feel that is the proper thing to do if we can get the 2 

results and I believe we can get the results. He 

Mr. CarswELL: We have gone one better on Nature, we a 

haven’t taken it for the purpose Nature intended it, it probably 8 

needs pasteurizing for that reason. 4 

Memper: I believe if the gentleman improved the butter 4 

three points without pasteurization, I believe it would help it i 

still more. I pasteurize and they will always pick it out in the af 

Chicago market ahead of the raw material, it keeps better and i 

makes better butter. # 

Mr. Orsen: I want to say—I want to explain the reason ai 

why we thought it would be advisable to put that in the resolu- 

tion. There was a time when I didn’t think this pasteurizing 

amounted to much, I didn’t think it could be improved. I have j 

pasteurized now for about fifteen months and I want to say that ; 

I wouldn’t want to go back to making butter from raw milk. We BY 

are getting more for our butter and it is giving better satisfac- a 

tion in our markets. Anything that will improve the quality of j 

the Wisconsin butter is a good thing for the state. We come e 

together and find ways and means by which we can improve our 

products. That is why we wrote these resolutions, in order to | 

help the Wisconsin butter, and wish the association could stand * 

back and vote for the good of Wisconsin butter. 
Memser: I want to take sides with Mr. Keppel: What 

does pasteurizing do, what is it intended to do, I would like to ;
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have some of you answer me. If you have snakes in the cream, 
and you pasteurize it the snakes are there just the same. You 
have a clean article of milk from the cow, you have got the best 1 
article that God ever furnished to man, he furnished it to him 
from the cradle to the grave and you can’t get anything better, 
you might improve something that has got snakes in it and that 
is about it. I don’t see how you can get a better article than the 
pure article of milk; if I make a dirty article I would say by all 
means pasteurize it, and I will agree with him again, and get 
the man to put a pure article in the market, don’t allow him to 
give you a dirty article. 

Mr. Carswett: That is the great trouble, you can’t pro- 
duce an absolutely pure milk or cream even. Whenever the milk 
is taken from the cow and is exposed to the air it is contam- 

i inated. By exposing it to the air one instant the minute it leaves 
the cow it is contaminated to a certain extent. Now, in regard 
to pasteurizing it creates a wrong impression,—leaves snakes in 
the milk,—what does a doctor do when he uses linen or gets his 
instruments sterilized, before making an incision, he always ster- 
ilizes it, the germs are around there, that is practically pasteur- 

j ization of the instrument and materials used by the surgeon. 
Mr. Wuitinc: Pasteurization has certainly well improved 

the quality of butter, and given a better quality of butter. It is 
fine to work with on the market, it will stand up longer, it don’t 
seem to me that we ought to stand still and let other states go 

j ahead of us, when we know that it is going to be for the good 
of us all. I have had lots of experience in pasteurizing. I don’t 

f approve of pasteurizing filthy cream, I believe we can improve 
on good cream, I know I can improve the poor too. It makes a 

; safe article on the market, safe for human consumption, the mar- 
\ ket is going to demand that from now on, I believe. 
{ Mr. Kepret: I am not here to object to pasteurization, I 
i am here to object to compulsory pasteurization, I don’t think we 
} ought to go in and compel all the product to be pasteurized, I 
{ say, if the market desires it why don’t they come on the market 
{ and offer inducements ; you can’t find any trade journal that of- 

|
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fers any quotation of giving more for pasteurized butter. I have 4 
' glanced through the papers for the last year to find if there was ei 

a demand. It hasn’t been visibly felt if there is a demand the i 
inducement will be offered. I feel that it is their duty if the i 
trade wants it. We ought not to go to work and say we are not i 
going to pasteurize and give the consuming public no chance FL 
for protection ; they can’t see it in the article that is furnished. FE 
If I buy a pail of milk and get raw milk the milk indicates itself a 
what I have got, but with the butter you can’t tell. I have been i 
told that by experts that it is hard to tell which is the pasteurized i 
and which is the other. A perfect pasteurization, when there is ta 
no flavor left with it, that is the one I have reference to. Isn’t eh 
it true that an unscrupulous man would offer his butter pasteur- i 
ized when it isn’t? Do you expect we are going to have any pro- if 
duct free from germs? I will give you this illustration. Take a i } 
calf and give it the raw milk and it will do well. You take a calf a 
a pail of that milk and what would it do? You have a good illus- : 
tration there, the calf wouldn’t do well, he doesn’t want the milk u 
in that condition, he wants it as Nature prepared it. You put Bi 
up a healthy article and continue it, we don’t need to offer any a 
inducement. 

: 
Memper: I think there is a little bit of misunderstanding i 

of the object of pasteurization. Pasteurization never was in- 
tended to make a poor article pure, it was never intended to 
cover up the faults by pasteurization and wherever it is em- 
ployed we find better methods exist. It means a higher class of 
people to handle it. That one thing works back to the farm BY 
community. You go everywhere where there is pasteurization, ey 
by pasteurization they get better results, they ultimately get a # 
better market for their products. 

‘ 
Mr. Wattace: I would like to say that there are a good i 

many things in favor of pasteurization, not only from the stand- i 
point of the consumer but from the standpoint of the butter- 7 
maker. You can demand of the farmer a pure cream and if 
he does not bring it you can tell him why you must 4H) 
have it, you have a chance to refuse his cream because you tt: 

ad
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can't use it, if you pasteurize, you can say the cream must be 

in at a certain time. I know pasteurization has improved our 

cream, both in quality and premium. 

Mr. Moran: I think the whole difficulty here is that the 

scientific end of the proposition don’t understand our practical 

end of it. I think if one of these men advocating pasteurization 

came to us in our territory we could show them that it is almost 

impossible under present conditions ; we are working to improve 

them, we haven’t got them yet. If you pass a compulsory law 

at the present time you have no idea of the disadvantage it 

would put us to. We have been trying to see how much more 

we could get for our pasteurized butter. We have asked how 

much more would be given for our product, the best we could 

: get him to offer was a cent difference; we know positively it 

costs us over a cent a pound to pasteurize, under the best man- 

agement. I see the editor of the Milwaukee paper shaking his 

head, that is because he don’t know anything about conditions. 

We get cream of such high acidity that it is impossible to pas- 

teurize it. We asked the man who read the paper how to pas- 

a teurize it and he wasn’t in a position to explain to us. You are 

; going too rapidly in this; it seems to me you ought to go to the 

communities, we are not ashamed to have any one come into our 

territory and see the work we are doing. After starting our 

methods we are as well advanced as the rest of the state. Why 

¢ don’t some of the gentlemen answer our questions and tell us 

how to handle the position, how are we going to ripen this 

cream. Our average test in West Salem is 24 9-10 this year, it 

is the most we have ever had. You are not true friends of the 

dairymen when you try to force such things on the people. 

‘ Mr. Lee: I just came into the hall, but I got enough out ] 

i of what Mr. Moran had to say. I know the condition he has 

: at West Salem, each man has his own situation to deal with in 

; Wisconsin, the situation, as I figured it for the West Salem q 

: creamery, that the cream loss on the handling meant nearly $10- 

} 000.00. That was put up to the farmers a year ago, but it was 

| a hard matter to get the farmers to listen. I was at Tomah the
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other day, they took in 655,000 pounds of skim milk last year, t 
the highest average test of cream was 23 instead of 30. I was Ei 
over at Baldwin and they took in last year over 600,000 pounds ie 
of skim milk, the cream tested a little less than 24 instead of 30; ia 
if either of these places under the present situation and all the i 
conditions in Wisconsin were the same as they are at present the rt 
pasteurization and the creamery industry of Wisconsin by a Et 
compulsory pasteurization would mean a loss of about $3,000- iW 
000.00 to the state of Wisconsin. Boscobel pasteurized this sum- if 
mer at our advice. I went to Boscobel and found them pasteur- ie 
izing and the buttermaker in charge stated that the amount of es 
fat in the buttermilk was large and the actual loss on the churn- yl 
ing in that factory was actually one and one-tenth. We want 4 
to pasteurize butter in Wisconsin, it is going to come. I admit on 
that Mr. Moran’s question wasn’t answered yesterday. They iH 
have peculiar conditions to deal with, but the time is coming 4 
in Wisconsin when we will get a rich cream, when they get 30 Eh} 
per cent cream. If you can tell me a method to get 30 per cent 4 
cream we are going to work it out. A gentleman from Wiscon- MY 
sin, that has done as much for the dairying industry as any one i 
individual said to me last year as he left our office at Madison, s 
he said “Lee, I would pasteurize cream in every one of our fac- Ft 
tories tomorrow if we could.” We have those conditions to deal 1 
with; it isn’t a question of boasting. I have been accused on i 
several occasions by one of our dairy papers of not furthering a 
the pasteurization law. So I worked it and found that you can’t 
take poor milk and doctor it and make good butter out of it, the a 
thing I was after was to get at the bottom of it and get at the i 
taw material and you do that and you will have good butter. Bt 
We don’t want to pasteurize in order to cover up something else, a 
get a richer cream and every creamery will, of its own accord, us 
take up the pasteurization method. i 

: Mr. Srorvick: I have been interested in listening to the 
arguments, pro and con. I felt that I was well satisfied to keep a 
still. I know what pasteurization will do if properly done, I did i 
some of it in 1898 and I have done more or less of ever since. es 

ae 
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The pasteurization law just read to you is coming. The time 

is coming when pasteurization will be done, I don’t know just 

{ how you are going to get at it to change these conditions, you j 

will have to take some drastic measures to change them if you 

| cannot pasteurize under present conditions. The loss of $10,000 

from one creamery is something the dairymen can hardly stand. ; 

Some of our men in Minnesota had the same conditions to deal 
i with and until they made the distinction in price they were un- 

able to get a richer cream. There is no doubt but what there is 

every argument in favor of pasteurization and much good has 
; been done. The winners at this contest or any other contest 

wouldn’t have been the winners if they hadn’t used this method 
of making butter. It makes a safer butter ,a more uniform but- 

ter, and a better keeping quality butter. Our silent partner of 
i the east is going to come out some time and have something to 

say to us about the butter we ship down there. He is paying his 
cash for it and furnishing the cash to all of us; some time he is 
coming out here and look after his interests a little. We have | 

got to use our best efforts, and remember this, we can’t drift 

4 along at all, as a raft would, down the stream, we are going to 

‘ get out of our geographical location if we do, we have got to 
i take stand and we have got to do-something. There is no more 

unrest in the dairy lines today than there ever was and it is not 

so much with me, as I said, of a law, as it is of the creamery 

} men and the dairymen to realize, the producers and creamery 

t men will have to look forward to better methods and to adjust 
their conditions, to change their conditions so as to warrant bet- 

' ter methods in the creamery. : 
f Mr. CarswetL: Before putting this to a vote I want to 

i! say a few words in regard to the conditions in a good many of 

the gathered cream plants where they work on the system as 

i at Baldwin and also West Salem and a good many other of the 

} biggest creameries in this state; how they are going to keep put- 
j ting up with the excessive losses and it comes more directly on ‘ 

the good patrons because the patrons that are furnishing cream 
t that passes from 28 to 35 per cent are standing that loss with 

the fellows that are only furnishing 16 up to 25 per cent cream.
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That is not fair to the patrons delivering to the hauler on the y 
route, and a good article containing a reasonable percentage of « 
butter fat should stand the losses of the other farmer. Just for 8 
some peculiar notion that has got into his head you can’t induce ‘” 
him to turn in that cream score. Why should one have to stand ul 
the loss of the other? We have that same condition, partly be- if 
cause the man at our creamery gets the buttermilk back and 4 
don’t lose anything by missing a lot of skim milk. I have talked i 
with them and we have tried to induce them to increase the per- if 
centage of fat in their cream; 25 per cent was our average test ie 
last year. I brought it up at our annual meeting this year. I a 
don’t presume I ought to have the authority to compel you far- a 
mers to adopt a different system from what you have been do- if 
ing. It is up to you. ‘a 

Mr. Kepprit: I think there is one matter in our affair iif 
‘that you don’t cover. It is stated that you make a difference to ia 
the patrons furnishing high cream or the low testing cream. We 4 
have had that for several years in this way, we make a man 4 
pay for the cost of hauling 100 pounds of cream, we pay for it 
that cream on the basis of butter fat, so if he furnishes a high id 
testing cream he pays less for the pound of butter fat than the i 
man with the low test, that is penalizing. There are men in our a 
creamery that pay less than one cent and others that pay two. i 

Mr. Carswett: What is your average test? Bt 

Mr. Keppett: Last year it was 23, it is moving ahead, we Hi 
felt when we touch the men’s pocket book it would come, it is 4 
coming, but not as fast as we expected it would, we have started if 
this matter of education, a campaign of education, I believe we H 
will get the greatest results of any campaign along that line. a 

On motion made and seconded a rising vote was taken as iM 
to the acceptance or rejection of the resolution covering the br 
compulsory pasteurization of cream, and the resolution was re- if 
jected. i 

E. C. Jacobs, of Elk Mound, then made the following ad- 1 
dress, entitled “The Relation of the Creamery to the Patron.” oe 

a 
i 
i 
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THE RELATION OF THE CREAMERY TO THE PATRON 

By E. C. Jacobs, Elk Mound. 

Mr, Chairman, Ladies and Gentlemen: I have listened with 

a good deal of attention to the meeting thus far and I have felt 

that perhaps there was a good deal being done for the farmer 

that he didn’t realize; | am sorry there hasn’t been more co- 

operation in this meeting—that the farmer wasn’t present to 

note the effort that was being made, really, in his behalf; there 
hasn't been much said about doing things for the farmer for his 
benefit, it has mostly been along the line of doing things to him. 

” 

: . ‘ 7 | 
Pa | i} 

a) | 

p, 

E. C. Jacobs 
Now, in my understanding of this, I want to say at the 

start, that I am very little of a creamery man and a good deal 

of a farmer, because | am a farmer all the time and so what I 

have to say will be from the farmer’s standpoint, but I enjoy 

getting on the other side and looking at it from the creamery- 

man’s standpoint sometimes as well. TI believe that is pretty
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nearly as important—that the creamery man get over onto the 
3 farm and see what the problems there are, and as to the farmer 

he should get to the creamery meetings and see what effort is 

being made along that line. 

: I want to say in behalf of the farmers that I think the 

creamery business is the best business along the dairy line, dairy 

farming is the best farming there is. And creamery farming— 

; selling cream from the farm, I believe, in the long run, is the 

most profitable for the farmer. I know there is a sentiment 
many times that farmers are influenced by the prices that are 
obtained by people who sell milk directly to the milk market or 

the cheese factory. But after seeing their platforms and after 

observing the conditions I believe that those people are really 

in accord with the dairyman in Hoard’s Dairyman, who says 
that of all the different classes of farmers the men who were 

furnishing cream to the creamery were in the long run the most 

< prosperous. 

There is an element of future prosperity that we some- 

times do not look to with enough importance, the filling up 

4 of the herd; the increase in the fertility of the soil that comes 
from the creamery business is something that should not be 
passed lightly by. So I think we should give our most loyal 
support to that creamery. I think that there is a lack of co- 
operation in this creamery work—a lack of co-operation 
between the farmers and the creamery organization, whether 
that organization is an individual factory or whether it is 
a co-operative organization entirely. 

4 Now, there are points, there are some places I believe 
where the individual or stock company may serve better than 

‘ the co-operative creamery, special markets, special places where 
city markets can be served, where the individual creamery is | 
probably an idle organization for that point. To make the but- | 

. ter and put it upon the market directly I believe that the co- 
operative creamery should be organized with as near every pa- 
tron being a stockholder as possible. The idea in my mind is 
that every patron should be a member of that organization, he 

j 
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| should feel an affiliation toward that organization and not feel 
i that he can pack up any time and turn all his goods over to 

} somebody else. 

| Many times we do not look enough on the other side of 

| these questions; I believe that the officers of this co-operative 
i creamery should make every effort to have that farmer under- 

stand just what is being done in that factory, in other 

; words, to play the game with the cards face up on the 

table, so that in his statement that he receives each month 

j there should be noted there the amount of butter overrun 

| and the average tests and the amount received for butter 

i and the amount paid for the different expenses of the cream- 

i ery and the amount left to be divided among the patrons. And 
i now when the farmer sees that kind of a statement and the con- 

: fidence of the men who they have elected to serve them, it should 
i at last give him a sense of satisfaction with that organization, 

| because he knows whatever has been brought into that cream- 
j ery is divided upon an equitable basis. There should be no more 

: reason why that farmer should want to go to another creamery 
' than that he should want to move his farm out of the town 
j in which he lives because the town officers don’t suit him. It 
{ is his business if that creamery is not up to his ideal, if the bus- 

; iness is not being conducted as he thinks it should be, to see to 

t it at the next annual election or meeting that officers should be 
i elected that should fulfill his ideals. 

{ On the other hand, there are certain things that the cream- 

$ ery—that the officers of the creamery should know, that they 

4 may make known to the other members, about the way that the 
} farmer conducts his business. When we go into a co-operative 

y enterprise to a certain extent we are giving up some. of our in- 
1 dependence ; the original thirteen colonies had to give up some 

4 of their independence in order to form this nation. We must 
: subordinate the state to the national authorities and so when we 

i join a co-operative enterprise, to a certain extent we give up 

i our independence. When we join with our neighbors in pooling 
: our material we have to a certain extent given up our independ- 
i ence as American citizens of producing dirty and filthy milk; 

e
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we have no longer any right to do that because other people, ! 
not only those who are pooling our milk or cream, but also the é 

consumer, has a right to know what we are doing and so I be- e 
lieve that there is an important factor and an important work i@ 

with this co-operative organization should undertake. It has Hi 
been suggested here and I am very glad to know the action that if 
was taken at this Clear Lake creamery of which the people want iF 

to be heard. They are willing as a whole to vote for conditions is 

which would bring about better material and I believe that it § 
could be done in the best way in the co-operative creamery, as i 
you will all probably agree with me, the larger part of patrons te 
are producing reasonably clean product and the few of them ns 
don’t like to get in trouble with their neighbors, they don’t find a 
fault with them, but they know certain conditions exist which He 
should not exist. tg 

Now, I believe it is my neighbor’s right that is in i 

this organization to know what kind of a product I am pro- i ig 
ducing if I keep putting it with his to sell. I have a right to a 
know, that is, I believe it is the officers duty to find out what H 
conditions exist upon that farm, whether that farm has a clean HS 
barn, one fit to put cows in, whether those cows are clean, where i E 
that separator stands, whether in a dirty place or not and yy 
whether that separator is washed once a day or twice a day or ia 
once a week. I believe that we have a right to know that and ih 
when we know that the matter is going to cure itself many fl 
times. Why isn’t it a fair proposition that we should have card 4 
indexes in that creamery indicating that condition? When those i 
things are known—when John Jones knows that the world iff 
knows, then anybody can see by coming to his place, it is going 
to be a long step, I believe, toward curing that fault. al 

Now, brother farmers, I believe you must be all farmers, i 
you look like it anyway, I believe that after listening to the in- i 
terest that has been taken to elevate our butter, we ought to take | 
some interest in it ourselves, isn’t it so? Even whether this Mi 
creamery means to the creamery man, the owner of the creamery si! 
or the officers, whether that is a high-priced product or not, the it 
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creamery has got to pay its expenses, pay the buttermaker, pay 
| a reasonable interest on the capital, whether it is a private 

owned creamery or not, and that margin has got to be about the 
same, whether it is a high priced product or not, so even whether 

| it is a good product or not is going to come to your pocket or 

mine and not to the manager’s or the buttermaker’s pocket, so 
it is for our interest that the product be improved. I believe we 

' should take the initiative. I believe we should all work to- 

gether towards bringing about better conditions. 

One of the serious things which in my mind presents itself, 
is the loss of our interest in this work. When the cream hauler 
comes to our place and takes up cream and the load goes in, we 

have no incentive to increase our efforts if we have furnished an 
excellent quality of product, we get no commendation, if we have 

put in a very poor one we get nocensure. It is pretty hard to ex- 
pect human nature is going to respond absolutely from a moral 

and sentimental standpoint in the matter of business ; we have got 

to make that incentive something stronger, even in being a good 

; fellow to do that. So there is one of the hard things to bring 
: about is because of our lack of dignity. In the old days when 

i we made our own butter and took that butter to the kitchen door 

t and met the consumer face to face we were on our honor to 
make good stuff, there was no dodging responsibility, it was 
up to us. So that brought us to a higher standard and we made 

; and took care of those things we had an encouragement all 

; along to do that. There was a penalty and a prize to be ob- 
7 tained. We lose a good deal of that in this pooling proposition, 

if but I believe that if we have a report from every farm of those 
definite conditions it is going to spur us up to want to see our 

4] report reasonably good; anyway we don’t expect perfect condi- 
; tions, we don’t expect ideal product but we have a right to ex- 

! pect a much better one than we do. 

i Now, as to washing the separator,—that alone, I believe, 

would revolutionize almost this cream business, we would find 

+ out, I think, a very much higher product if that separator was 

washed every time it is used and the utensils were washed as
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they should be, so I believe that the man today, without any- ' 
body’s knowing it, without his neighbor’s knowing absolutely 
whether it was being washed out or not, they would not want a 
that report to go in and be on file that they didn’t wash, so I ‘a 
believe those things will aid us in getting a better product. i 

There is another feature that the co-operative creameries ia 
are, I think, very lax about, that might help a great deal, that is, im 
co-operation stops so near home. There is no endeavor to co- i 
operate with our neighbors just over the lines of our creamery, i 
over in the next town. They are treating each other a good deal i 
as the Germans and the French are treating each other, there a 
is a warfare, which there should not be. Very many times we q 
are adding a burden to ourselves when we are not co-operating # 
with them, when we are doing the reverse, running our wagons a 
over their territory and forbidding them to run theirs over ours. a 
Very many times our co-operative creameries have plenty of it 
business, but still there is that reaching out iftto the other man’s i‘ 
territory. We are simply making more expense for ourselves, * 
and we are preventing putting into operation better conditions 4 
in our own factories, as far as improvement is concerned. Let if 
us look upon that territory as belonging to that creamery, upon a 
that creamery as being ours, and that the only way to get out of 4 
it is to sell our farm and move to some other town, if we don’t 
like the one we are in. 

I thank you. (Applause). # 

The President then invited the members to open discussions, \ 
but no discussions were made. - 

Hon. S. A. Cook, of Neenah, then addressed the meeting RY 
as follows: ¥ 

Mr. President, Ladies, Members of the Wisconsin: Butter- } 
makers’ Association and Farmers: I feel it a great honor to i 
be called before an assemblage of men and women who are in- - t 
terested in the higher development of one of Wisconsin’s most y 
important branches of commerce—the manufacture of pure, nu- | 
tritious butter. 4 

t 
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| It is a great satisfaction to know that the intelligent discus- 
{ sion of scientific theory, and the application of brawn and brains 

in practice by the members of this association, have resulted in 

giving Wisconsin a big area in the world’s dairy map, and ad- 
vancing her to the front column in competition for the finest 

quality of butter sold in the great markets today. 

There is not a dairy region in the world that does not know 

{ Wisconsin, is openly in competition with it, through her cour- 
ageous, industrious, intelligent, and persistent stock raisers, 

dairymen, and butter and cheese makers, for the blue ribbon of 

the dairy progress. 
But this great industry, of which we are all proud, is in 

danger from the elements you have to contend with among 

yourselves. The greatest factor that can be applied to save the 
} butter industry is a more uniform high grade, and more of it, 
i without increasing too greatly the overhead or fixed charges. 

You cannot remaifi stationary; you are either going ahead or 

| going backward. 
: The great industries of Wisconsin, butter and cheese, are 

; so closely connected, each drawing its supply from the same 

; source, that the success or failure of one must necessarily affect 

i the other; so I trust you will permit me to refer to both as I did 

} in the annual convention of the cheese makers a month ago, 

and if anything I say does not meet your approval, I hope you 
f will consider it in the same kindly spirit for good in which I 

; state it. 

; As stated, a high standard has been reached by many of 

4 you, but you are confronted with the proposition how to hold 

| that position. You must advance, and to do so, you must have 

y with you the support of those who are now content to be let 
alone. It is the indifferent farmer and careless buttermaker you 

j have most to fear. 

j The farmer is to blame if he brings his milk to the factory 
4 in unclean cans and in condition that would make it a crime to 

P allow the members of his own family to use the contents for 
; food: The buttermaker commits a greater crime in receiving 

«
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such milk. He is deceiving the public as to the cleanliness and 4 

wholesomeness of his butter, and is wronging every one of the f 
patrons who is bringing to his factory first class milk in first , 
class condition. a 

The great success, for which your organization contends, Hi 
can be reached only through education and co-operation of your a 
members for better work in the art of buttermaking, the weed- a 
ing out of the incompetent, the receiving of milk, and the care 
and management of the factory by thoroughly competent men fe 
only ; also a demand for rigid enforcement of such laws as will a 
protect the manufacture of honest dairy products against unjust 7 
competition from dangerous filth and deceitful imitations. You a 
cannot tolerate a dishonest man in your organization. if 

To succeed in life or to be worthy of genuine success, we if 
must carry into our work a thorough knowledge, not merely “I i 
think I understand it,” but let the world know that we thor- } 
oughly understand our business and have a reserve of knowledge 7 
in ourselves more than we are using. i 

Do not depend on luck, many more have followed it to ruin { 
than to success. Napoleon followed luck under the name of i 
destiny to his ruin, his army of brave men fell around him ,and a 
Waterloo was lost. a 

It is not work alone that kills, worry is the great factor. It i 
is not movement that destroys machinery, it is friction. | 

Worry is a disease, it sometimes becomes a crime, many i 
men we meet act as if they were looking out for trouble and iM 
something to worry over, and disappointed if they do not find it. i 

This is an age of concentration and energy. The man or h 
woman who concentrates his energy on a legitimate industry A 
must sueceed, and no matter how humble the calling. The suc- 2 
cess by his own energy makes him a benefactor to his fellowmen a 
and his success is bound to be recognized. q 

Let us guard well the talent God has given us, be steadfast i 
in our honest efforts for success, and we may succeed, not alone 4 
for ourselves, but we may also be a benefit to the country where- i 
in we live and to our state and nation. % 

& 
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The chairs which I have, for some years, been offering to 
i those who secure the highest mark for excellence in butter 

| produce, I hope are of some use in the homes of the winners, 7 

but that value is a small part of the good hoped for, namely, 

j that the prizes will be an incentive to stir all the buttermakers 

4 of Wisconsin to a pride and determination to have every pound 

| of their butter just as good as the best made in Wisconsin, and 

j appreciation of the fact that the best made in Wisconsin is good 
enough for any market. 

i No branch of agriculture in the state has made greater 
j progress than the butter and cheese making industries during 

the past few years, and still the opportunities for further pro- 

gress are very great. Those industries are yet almost in their 
infancy, when we consider the vast area of land suitable for 

j dairy farming yet undeveloped. 

i The markets of the world are, each year, becoming better 

: acquainted with the high grade of butter and cheese of Wiscon- 

' sin, and will take all the surplus if the product shall become 

; many times what it is now. 

} Generally speaking there is no market like a home market 1 

; and I have in mind the thought that if the Agricultural Depart- 
: ment of this nation would open up a bureau of direct informa- 

tion to educate our people to the true value of pure butter and 

cheese as an every day food product, and not as a luxury, and 

i thereby cause each one of the people to use even the small 
it amount of from three to five pounds more of butter and cheese 

¢ per year than he is now using, it would mean a home market 

| for from three to five hundred million pounds of each product 
y more than is now being used. The government's report shows 
£ that Wisconsin has 1,680,000 cows. There is ample room for 

i several times that number. Is it not worth a concerted effort 
» for a bureau of education? It is very important to thoroughly 

f understand how to produce a first-class article at minimum cost, 

3 but it is of vital importance that you have a market for your 

f product. You can not afford to sit down and wait for the mar- 

} ket to come to you. But it is your duty to go after the market, 

e
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the consumers of your product. There are other methods you ' 

might use by concerted action to reach the consumer; the op- ; 
portunities are yours, and the success rests with you. ny 

The present alone is yours; wasted opportunities may be a 

regretted. There should be no such words as “Can not” among i 
the great body of physically strong, educated men and women 4 
in the great agricultural and dairy industry of our state. It is a 

only through perseverance that we are able to overcome the op- % 

position we meet in life; our greatest successes are surrounded 
by most trying difficulties. a 

The man who feels he knows all there is to be known about a 

his profession, who does not realize the importance of prompt- qi 
ness, honesty, and cleanliness in the factory, the office, or bank, ¥ 
and who does not continue to improve each year, may rightfully if 
be termed a misfit, and the sooner he makes a change, the better. i 

I see by your annual report of a year ago that you honored j 
me with a life membership in your organization. Your action f 
in the matter is deeply appreciated by me and I hope I may ever t 
be worthy of having my name on your books as a member. i 

I am perhaps a stranger to some present, and I think it only i 
fair to them and to all of you that you know more of me. In bi 
submitting the remarks that I have to you, I do so just as a 4 
plain, busy man who believes in trying at all times to do his 4 
duty as he sees it to be, and has to do with. Although not born | 
in this country, I am an American citizen by choice and by adop- ; 
tion, the greatest opportunity and most sacred privilege offered i 
to man. We cannot be citizens of two countries at the same 
time. I have, and grant the same privilege to others to have a i 
kindly feeling for the country that gave us birth, but I love this i 
country better than any other in the world, and I love our flag ¥ 
better than any other flag. It stands for peace and purity and i 
for the protection of all the people in their religious beliefs, poli- i 
tical ideas, and legitimate industries. It is the emblem of a fi 
great country peopled with the best people on earth. And fur- i 
ther, with due regard for the feelings of others, I am a believer h 
in plain talk. I believe in admitting things that are wrong, i} 
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| when they are wrong, and that a remedy to cure those wrongs 
| be applied without the loss of time. ; 

| _ I believe that this state and nation has been, for some years, 

overburdened with talk of reform, and that about the only real 

| evidence we have of reform, as talked, is increase in our taxes 

i and the discouragement of men from undertaking the develop- 

ment of enterprises requiring capital, brains, and energy, a con- 

| dition which has a damaging effect on the working men and on 
marketing the products of the farm. The seeming effort on the 

| part of agitators to incite class prejudice, and encourage the 

{ workingman to feel that every person striving on the farm or 

} in other lines of industry to develop the resources of our state, 

is an enemy of the working man and a public nuisance, brands 
i their cause as unrighteous and themselves as worthy only of 

i contempt. 

} I believe in actual reform through honest building up and 
; not by destroying. I believe that honest and fair treatment of 
‘ our fellow men while living is better than a tombstone placed | 

i over their graves, telling of their good traits, after they are 

{ dead. 

i We should each try, while living, to build our monuments ' 

} in character and have it of that nature that it may redound to 
- our credit while in active life and be of lasting future benefit and 

usefulness as an example to our fellow men. 

5 This meeting is one of the many that prove to the world 
q that no other nation has the equal of intelligent men, loyal 
? mothers, wives and daughters of this country. Are the mothers 

q wives and daughters getting their share of the benefits that flow 

i from the great help they contribute in carrying their share of 
@ the burden necessary for success in your good work? Is the home 

; being made so pleasant and their surroundings such that they 
prefer that home to any other place on earth? 

é With a happy home and earnest thoughtful care on your 

j part, success must come, and may He, who controls the destiny 

5 of men, bless and prosper you in your every earnest effort. I 

; thank you. (Great applause). 

¢ ; 
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The President then introduced the question of the time of 

the year in which the annual convention should be held, and 

stated he would like to hear the views of the different members 

on that question. 

Member: I don’t know whether I would do anything or 
not. I didn’t hear the discussion yesterday. I just had the privi- 
lege of getting over here today. I am very sorry. I am en- 
thusiastic about a bunch of buttermakers and farmers and so 
on, at.this meeting—I have been to several state conventions, 
but I don’t believe we have a better or more enthusiastic bunch 

than we have here at this convention: 

In regard to holding our annual meeting at the coldest 

month in the year, here is my condition. I would have been 
over here with you yesterday only we had one of our furnace 
pipes burst on us night before last, on account of the cold 
weather, and that was the condition that held me away. Another 

condition of mine, our annual meetings are pulled off at this 
time of the year and we all know that the time of our annual 
meeting is the busiest time for all of us. We are expected at 
that time to have our records up to date and have them so that 
the board of directors and stockholders can see what we as but- 
termakers have been doing during the past year and I therefore 
would be very enthusiastic about holding our annual meeting 
earlier, if possible; I don’t see why we couldn’t hold them 
earlier. There are some boys that have helpers and at that time 
of the year we have two helpers, or one helper. We don’t us- 

ually have them at this time of the year unless our business per- 
mits; if it does, well and good. But you know the agitation 

starts on our board of directors on the first or fifteenth of 
December, when you have got to let your helper go. I therefore 

say that we would be glad to know why we shouldn’t hold our 

convention earlier. The Minnesota boys hold theirs early in 
» November. I believe they can get a better make—make a better 
piece of butter for their convntion than we can. I therefore, as 
one, would vote that we hold our annual convention around the 

last part of November or the first part of December.
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SECRETARY BENKENDORF: I think it is a good thing to 
bring this question up. It has always been agitated more or less ; 
several years ago I tried to have the convention held in the fall, 

but the other officers were opposed to it. The constitution pro- 
vides that the officers of the association determine when the 
convention should be held and where. We had a meeting at 
Madison. Some of us wanted to hold it in the fall and the rest 
of them in the spring; they finally voted it down, and since that 
time the question has never been raised until now, when the 

President took it up. Personally I think it is a nice thing to 

have the convention in the fall. I don’t think it will be advisable 
next year, for the simple reason that the national convention will 
be held early in November at Minneapolis and I don’t think it 
would be advisable to hold a national convention in Minneapolis 
in November and two weeks later hold our state convention in 
Wisconsin. I hardly think it would be advisable to hold the 

two so close together. As I said before, I took the matter up 
especially about four or five years ago and was gloriously de- 
feated, but if they want to have it in the fall I would be glad to 
have it. But the officers of the association, according to the 

‘constitution, reserve the right to determine when the associa- 

tion shall hold its meeting ; no doubt the officers would be glad 
to welcome any suggestions that the members may make. 

Lauritz OtsEN: It has always been customary to hold the 

conventions the first week in February. Mr. Secretary speaks 

of holding the national convention the first week in November. 
There is more or less objection to holding them around the first 

or the last of the month, because there is testing and records to 

be got through; when you hold it the thirty-first or the first you 
can’t go ahead of time to make up your records. Sometimes the 
secretary of the creamery wants these records. Can’t it be held 

far enough from the first or last of the month to help the boys 
in figuring up on the cream? In regard to holding the conven- 
tion in the fall, I suppose if you hold it in the fall I will manage 
to get there, but the Wisconsin Dairy School starts the first of 

November and, as a rule, many of the helpers go to the school.
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Tf you have your convention along in November your best f 
helper is gone; it is as broad as it is long ; whenever you had it y 
conditions will arise that will interfere with it. 3 

Mr. Wuitinc: Our National Convention is to be about i 
the first of November, or around there, this year, but will it not } 
be so other times? 

# 
Mr. Carswett: Well, I suppose if they hold it in Wis- i 

consin they will probably hold out our date and have it come in ff 
February. I understand that the state convention will be prac- a 
tically done away with the year the national convention is held 3 
in Wisconsin. It will probably be no more or less than a bus- d 
iness meeting. The program will be taken up by the national : 
convention, just hold an evening meeting, elect officers for the "i 
ensuing year and business that is necessary to be brought up i 
and the meeting adjourned, and the state convention will prob- f 
ably be called off for that year. I want to say that if we did 
hold it in the fall it wouldn’t cut any ice. How many butter- f 
makers in Wisconsin went to Mason City to the national con- f 
vention? Not over a dozen, how many more are going to St. 4 . . . . - + Paul or Minneapolis? The real live wires will go to the state B 
and not to the national convention, whenever they can get there. q 

Mr. Keppett: I move to bring it before the house that i 
the officers be instructed to call their next convention the first 
week in December in each year. ' 

Mr. Carswett: I suggest that they leave it with the offi- i 
cers to hold it in the fall at the most convenient date. fi 

The motion was then made and seconded that the sense of iq 
the meeting is that the date of the convention be changed from , 
the winter to some time in the fall, at the discretion of the offi- } 
cers, 

ey 
- i fi The motion was carried. t 

Mr. J. D. Jarvis, of the Dairy Department, DeLaval Sep- f 
arator Company, Chicago, then delivered the following address, a 
his subject being “Care of Cream on the Farm.” i 

& 
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CARE OF CREAM ON THE FARM. 

By J. D. Jarvis, Chicago. 

Mr. President, and Ladies and Gentlemen: A person is 

interested in an article or subject only to the extent that the ar- 

ticle or subject will benefit him. The care of cream on the farm 

will interest you only to the extent of the price you will receive 

for the butter-fat in your cream. The price you receive for your 

cream as a rule is determined by the price your creamery receives 

for its butter. The price the creamery receives for its butter 
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depends upon uniform quality butter. It stands to reason that 

extra quality butter can not be made from poor quality cream 

You know, that the best quality bread cannot be made out of 

poor quality flour or wheat and you sell your wheat according 

to quality. Your cream buyer knows this to be true and you



! 

ProceeDINGs OF FIFTEENTH ANNUAL MEETING 165 

and he also know that extra quality butter cannot be made out 
of second or third grade (quality) cream. So beware of the 
cream buyer that tells you he would just as soon have old, sour, 
rotten cream as good, clean, sweet-flavored cream. 

Today, competition in many localities is keen among the 
cream buyers and they force one another to accept anything that 
looks like cream. When the cream buyer pays your neighbor 
just as much per pound butter-fat for a can of old, sour, rotten 
abused cream as he does you for a can of good, clean-flavored, 
properly kept sweet cream, he is paying the neighbor for some- 
thing he is not getting and if there is such a thing as under or 
over reading the Babcock butter-fat test, the chances are that 
it will be the can of sour cream that will cause the trouble. 

According to the Dairy Division of the United States De- 
partment of Agriculture——there is manufactured annually over 
627,000,000 pounds of creamery butter and 995,000,000 pounds 

j of farm butter, or a total of over 1,500,000,000 pounds of but- 
ter. From reliable information only 15 per cent of this butter 
grades as extras or best quality butter, while the remaining &5 
per cent grades from firsts to packing stock, the poorest quality 
butter. There is an average range in the market price between 
extras, firsts and seconds of four cents per pound and between 
seconds and packing stock of eight cents per pound. 

It is prudence to assume that the butter-fat in the packing 
stock butter was as pure, clean and wholesome as the butter-fat 
in the extra quality butter when it was drawn from the cow at 
the time of milking and this difference in quality and price is 
due to neglect or lack of intelligence in taking proper care of 
the butter-fat from time of milking until the butter is consumed. 
Taking the lowest range, four cents per pound, on 1,500,000,000 
pounds of butter, the loss due to neglect or ignorance would be 

This large sum of money. if saved, would benefit the far- 
mer, creamery operator and the consuming public because more 
daily cash money placed into the trade channels will help bus- 
iness in general. For this reason everybody should be inter-
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hi ested in better quality cream and better quality butter. The 

quality of cream depends to a great extent upon the care cream 

| receives on the farm. There are three chief factors to be consid- 

ered in taking care of cream on the farm; namely, Cleanliness, 

a Rich Cream and Cold Temperature. 
: 

a Cleanliness. 

| The care of cream begins the moment milk is drawn from 

hy the udder of the cow and since milk is one of the most delicate 

. } and nourishing human foods, it is of utmost importance that it 

1 should be produced under proper sanitation and cleanliness. The 

Bi) cows should be kept clean and healthy; they should receive 

59 wholesome feed and kind, gentle treatment. The milkers and all 

Bal who handle the milk or cream should appreciate cleanliness and 

Fal thoroughly clean the stable and all dairy utensils (pails, strain- 

na ers, cans, separator bowl and tinware) every time they are used. 

| A good housewife does not leave the supper dishes stand 

. | over night and use them again for breakfast without first wash- 

ing them. And still, the small amount of food particles left on 

the supper dishes is far less repulsive and objectionable than the 7 

a dirty, filthy, often bloody, pus matter that collects as slime in 

We the separator bowl. 

: | The tinware and the separator bowl should be washed as 

{ follows: — First, they should be rinsed in luke warm water to 

4 remove all milk particles; then, they should be thoroughly 

a scrubbed with a brush in warm water to which a good washing 

Pl powder has been added ; next, they should be immersed for a few 

: i minutes in boiling water. After this, they should be inverted and 

; | allowed to dry. Tinware when not in use should be placed in 

4) pure air and sunlight because these agencies will destroy unde- q 

} sirable germs. 

| Milk and cream absorb odors like a dry sponge absorbs wa- 

Bd ter. Mainly for this reason do not feed the cows strong flavored 4 

i | feeds, like silage, cabbage, turnips, etc., just before or at milk- 

fd ing time. Do not keep cream in musty cellars or near strong 

; 4 smelling vegetables or in the cooking odors of the kitchen. If 

| 
4
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you have a milk house do not let the men or boys use it to store t 
their felt boots, overalls, old harness or any other strong smel- : 
ling material. ‘ 

Rich Cream. ' 

Rich cream will keep better than thin cream just as thin : 
cream will keep sweet longer than milk. It is also for economic t 
Teasons to the cream patron and to the creamery that they should 
agree upon a cream testing between 30 and 45 per cent butter- i 
fat. Rich or heavy testing cream is more profitable to the a 
creamery patrons than thin cream because: 4 

(1) He has his butter-fat in smaller bulk, needs fewer cream i 
cans and a smaller cooling tank. 4 

(2) His heavy cream will not sour as quickly as thin cream i 
and it requires less ice or cold water to quickly cool. i 

(3) He takes better care of a smaller amount of cream and 
thereby produces a better quality cream. ! 

(4) He has less bulk to haul or ship to creamery and thereby 
Saves transportation charges on the same. : 

(5) He retains a larger amount of wholesome skim milk for } 
feed. 4 

(6) He receives a better grade and hence a better price for j 
his butter-fat. i 

Rich or heavy testing cream is more Profitable to the { 
creamery because: " 

(1) It reduces the amount of cream to handle, reduces the ui 
amount of buttermilk, hence less pounds of butter-fat loss and i 
requires less labor in operating creamery. j 

(2) It enables the operator to increase the capacity of a 
creamery. # 

(3) Where cream is pasteurized it prevents the abnormal i 
loss of butter-fat in buttermilk. th 

4 (4) It gives a larger overrun, thus reducing cost of manu- i 
facture, 

"i 
(5) It improves the quality of butter by receiving a better i 

quality cream and by permitting the use of a more clean high- i 
flavored starter. 

§ 

4 

- #
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In order to accomplish the best results, it is advisable to 

' have the patrons skim a cream testing from 40 to 45 per cent 

during the summer months, and from 30 to 35 per cent during 

the winter months. 

| Cold Temperature. 

| During our thirty years’ business with farmers and farmers’ 

wives, we have learned that, as a rule, they are willing and 

anxious to do their best. The principal difficulty is due to lack 

| of facilities or not realizing just what is needed. In order to 

throw some light on the subject, “Cold Temperature” and to 

demonstrate to the creamery operator, large or small, as well as 

i to the farmer, just what can be done, the De Laval Department 

| of Dairy Development undertook, in 1913, an extensive experi- 

| ment on controlling the temperature of cream on the farm by 

ie) means of well water and a properly insulated tank or cooler. 

. From experimental data, temperature control is the big 

rl factor in assisting or preventing the growth of germ life, (bac- 

teria, yeast, mold, etc.) Two samples of milk were kept at 50 

and 70 degrees respectively, and after a period of 24 hours there 

ia were five bacteria for every one at the beginning in the milk at 

| 50 degrees, while there were seven hundred fifty bacteria for 

ie every one at the beginning in the milk at 70 degrees. Thus a 

4 difference of 20 degrees in 24 hours multiplied the number of 

Pa bacteria in the 70 degree milk by 150 over the number of bac- 

Th teria in the 50 degree milk. 

| \ In most states, the temperature of well water is below 60 

| degrees and from the above mentioned experiment, bacterial 

1 development was very slow below 60 degrees temperature. The 

t thought suggested itself, that if we could keep the cream at the 

. | temperature of well water, nine-tenths of our poor quality cream 

troubles would be over. Some farmers do keep their cream in 

ia cans hung in wells or cisterns, but there is a chance for dirt, 

| i dust and foreign materials falling into it as well as the cream 

{ absorbing the stale, dank odor of the air which is in the bottom 

a of the well. 

, {
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The thermos bottle and fireless cooker have demonstrated : 
that keeping cold water cold, or hot water hot, is merely a mat- i 
ter of insulation. We, therefore, conceived the idea that a tank, 5 
which is perfectly insulated on top, bottom and sides and con- : 
nected up, so all the water pumped for stock purposes would . 
flow through it, the water would always be at practically the : 
same temperature of well water and a can of cream kept in it { 
would be cold enough to keep it in good condition for several i 
days. 

§ 
All the available data relating to the heat resisting prop- ce 

erties of wood, various metals, felt, charcoal, sawdust, cork, a 
: paper, vacuum and various patented materials were considered i 

and the manufacturers of thermos bottles and fireless cookers { 
were consulted. A large number of sample tanks were made ; 
and carefully experimented with. A ten gallon can of cream 1 
kept in one of these tanks, temperature of water at 54 degrees, ‘ 
and in a room averaging 100 degrees in day time and 85 de- 4 
grees at night had a temperature of 5914 degrees at the end of i 
the week—a rise of 514 degrees in that period of time. 4 

In order to prevent the mixing of warm cream with cold i) 
cream (cream of older separation), a small two gallon can is y 
used for the warm cream and then lowered into the tank through j 
the small square opening in the back. The can is held down by i 
a convenient latch which engages the square ends of the handle. q 
A cream stirrer can be left in the small can so the cream may q 
be stirred at frequent intervals until thoroughly cooled. The lid ' 
to the compartment for the small can is ventilated, thus allow- 
ing the animal odors and vapors to escape. Just before the next a 
separation the cream in the small can is emptied into the de- F 
livery or shipping can in the large compartment. It is then i 
washed and ready for the next separation. The tank is in- m 
tended to be set outdoors, where the air is fresh and pure, a ¢ 
Place between the well and the stock tank, so all the water pumped i 
daily for stock purposes flows through it. The insulation is so 4 
perfect that it is not necessary to have the tank under a roof. * 
Even when it stands in the direct rays of the sun in the hottest H 

f 

i
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summer or in the sharp cold winds of the coldest winter, the 

i water in it will be within a few degrees of the temperature of 

the well water, if the water required for six horses or cows 

flows through it. 

During the Spring of 1914 we had fifty of these tanks con- / 

‘ structed and we loaned them to patrons of creameries in North 

i and South Dakota, Kansas and Oklahoma. They were put out 

under the supervision of our Dairy and Creamery advisory ex- 

perts and the results were very gratifying. Many farmers, who 

} before they used these tanks, were delivering the poorest cream, 

immediately began furnishing the best cream. Buttermakers 

were surprised and could hardly believe their own eyes. In one 

case cream was kept perfectly sweet for over a period of one 

i week during very hot weather. These tanks also gave good ser- 

| vice where used during the winter, because if they were able to 

{ keep out heat, they were likewise able to keep out cold. 

| The experiment had the desired result. It attracted atten- j 

| tion of creamery-men and cream producers all over the country 

{ and the American Association of Creamery Butter Manufac- 

turers and the Dairy Schools took up this movement of better 

quality cream by recommending the use of tanks similar to ; 

; those used by us. It is now possbile for those who desire to 

: purchase similar cream tanks to obtain them by writing either 

: the Dairy Supply Houses, the Secretary of the American Asso- 

j ciation of Creamery Butter Manufacturers, Chicago, Ill., or 

i your local creamery. 

The DeLaval Separator Company did not intend to manu- 

i facture or market cream tanks. This practical experiment was 

3 purely for educational purposes and our sole thought was to 

'' show the way for improving the quality of cream by taking bet- d 

t ter care of the cream on the farm. 

; In summarizing: the following factors will enable the far- 

j mer to produce a better quality of cream on the farm:— ! 

i (1) Clean, healthy cows, fed wholesome feed and kept in 

; clean, well lighted and well ventilated stables. 

4 (2 Clean, healthy milkers who appreciate cleanliness. 

:
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(3) Clean utensils, pails, strainers, cans, separator bowl | 

and tinware thoroughly cleaned and sterilized every time they ; 

are used. 7 
(4) Skim a cream testing between 30 and 45 per cent but- i 

ter-fat. i 
(5) Cool cream quickly to temperature of well water and ‘ 

control the temperature of all by use of a well insulated cream 4 
tank similar to the aforesaid. i 

(6) By using cleanliness, rich cream and a properly insu- a 

: lated cream tank, a better quality of cream can be produced on 4 

the farms of the United States and the annual 60 million dollar 4 
loss will be considerably reduced. 4 

I thank you. (Applause). i 
The President then called for an open discussion. q 

DISCUSSION. } 

Mr. Wuitine: I would like to know where those tanks 
may be obtained and at what price? 

Mr. Jarvis: The tanks are constructed of metal. These i 
tanks we use in this experiment were constructed of heavy gal- fl 
vanized iron and had two inches of cork insulation and the i 
dairy supply houses today are making a tank very nearly that i 
kind, and they are also making a wooden tank. The wooden tank 
is like a small silo; it is constructed out of two-inch fir and is 4 
giving good satisfaction. Prof. Frandzon of the University of 
Nebraska is carrying on his work with this particular cooler § 
and this winter, with the temperature from 6 to 10 below zero 4 
all he placed over that wooden tank was an ordinary blanket and # 
the water in the tank was not frozen in twenty-four hours. } 

Memser: You say nothing about ventilation of the barns, ; 
which is now an important subject on the farm. fn 

Mr. Jarvis: My subject is the care of cream on the farm. é 
It would take a long time to go into all those other details, cov- i 

r ering different points. | 
MempBer: What is the expense of the tank? 5 
Mr. Jarvis: Twelve dollars for the wooden one. ‘ 

4 

i
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Member: What size? 
Mr. Jarvis: It will hold a ten-gallon can or any smaller 

{ sized can, from ten gallons down, and the galvanized iron tanks 

| are, I believe, $20.00. These cost in the neighborhood of $35.00 

| apiece, but we just about give the tanks away to the people to 

experiment with. : 

i Memser: Are the tanks now made by the manufacturers 

} as good as you put it? 
Mr. Jarvis: As I say, Prof. Frandzon of Nebraska is this 

4 winter using the tanks, and, as I said, is getting results by throw- 

| ing a blanket over the tank with the temperature 6 below the 

7 tanks didn’t freeze in 24 hours. If you place the water for six 

1 horses or six cows, in 24 hours that has never frozen in the 

} water tank, and the same would apply to cream or milk. The 

j tank is so constructed that there is a little patented ventilator 

i installed so that dust cannot blow into it, and the gas can easily 

} escape. 

{ Memper: This wooden tank was not insulated? 

i Mr. Jarvis: With two inches of fir. 

a Memeer: Have you had any experience with the Winona 

' Fiber Company? ‘ 

} Mr. Jarvis: Yes sir, we have had some of that material 

j in some of the tanks, and it gave good satisfaction. 

| i Mr. Orson: I might give you some of my experiences; 

i several years ago, over seventeen years ago, I recommended to 

ie my farmers to cut a barrel in two and set a board down two 
< inches from the bottom and pump the water between the board 

' and the side of the barrel, the water would come up around, so 

4 it wouldn’t sink and put it that way between your pump and 

7 your water tank. I fixed it at the creamery so the farmers 

: could see it and they many of them adopted them. 1 

i Mr. Jaryis: That information isn’t new. In the early 
} days, before they had the hand separator, they delivered milk 
: twice a day to the creamery in Wisconsin, today where they use ; 
} cheese factories they deliver twice a day, but the farmer, like 

| | all human beings, wants to follow the lines of the least resist- 

& 

; 
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ance and if you tell him he can construct a barrel, which he can, f 

if they have to pay for something and it costs them something, 
5 they are more interested; that is human nature. You can build ; 

this tank yourself if you only have the gumption to go ahead 

and do so, but if you pay for something it costs you something, ‘ 
. you are going to take care of it. ‘ 

Memeer: I found-more trouble by not caring for it after ‘ 

separation than any other case, the proper care of the cream ; 

after it is separated is the great thing. : 

Mr. Jacoss: I hope you didn’t tell them they didn’t need ; 
to wash that separator more than once a day or once a week. i 

f 
THE WORK OF THE WISCONSIN DEPARTMENT OF | 

AGRICULTURE FOR THE FARMERS OF THE } 

STATE. SPECIAL REFERENCE TO A NEW ; 

PLAN FOR THE ESTABLISHMENT OF 4 

“TUBERCULOSIS FREE” HERDS. } 

By C. P. Norgord, Commissioner of Agriculture. 

Members of the Wisconsin Buttermakers’ Convention. | 
Ladies and Gentlemen: I appreciate the opportunity of speaking | 
before this splendid gathering of the buttermakers of Wiscon- ‘ 
sin, for I realize that you are in contact with more farmers in ‘fl 
the State of Wisconsin than most any other body of men com- / 
ing together for a convention in this state. I have always had q 
much to do with the farmers of Wisconsin. The subject which 4 

; I wish to present today I hope is of some value to them, and j 
therefore I hope that through you this message may reach § 
many farmers in the state. ‘ 

&
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Cc. P. Norgord 

The main theme which I wish to discuss is a new plan for 

the eradication of bovine tuberculosis in the live stock of the 

State of Wisconsin which the Live Stock Sanitary Board of the 

Department of Agriculture is at present putting forth. Before 

presenting this, however, I wish to tell you briefly of the field 

and function of the new Department of .\griculture, and what 

it has to offer the farmers of the state. 

The Field and Function of the New Department of Agriculture. 

The work of the Department of Agriculture is very closely 

related to that of the State Experiment Station and College of 

\griculture. It is of the type of agricultural improvement work 

which has been done in the State of Wisconsin for many years, 

and which, to quite an extent at least, has helped to bring the 

state of Wisconsin to the advanced position in agriculture which 

it occupies today. This type of work may be divided into three
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main lines. One of these is the experimental work, which has 

had to do with new discoveries in the line of agricultural science. 

By means of this line of work, the Babcock milk test was dis- 

covered, which has made possible the accurate measurement of 

the value of milk for the production of butter and cheese, and 
= which has made possible a proper foundation for the marketing 

of dairy products and for the improvement of dairy herds. By 

means of this line of work, improved grains, for which the state 

of Wisconsin is noted, were produced, causing a great increase 

in the production per acre of farm crops, and their value to the 

state. By means of this, also, the soils of Wisconsin have been 

analyzed, and it was discovered that our marshy soils, many of 

which are lacking in potash and phosphorus, can be improved 
and brought up to a normal state of cultivation by the addition 

of potash and phosphorus salts. These and many other valuable 
discovereies have been made, and this line of work has been ef- 

fectively carried on by the State Experiment Station and the 

various sub-experiment stations in Wisconsin. 

Another line of work is the teaching, demonstration and 

extension work for the benefit of the people of Wisconsin. This 

has been done by the College of Agriculture of the University 

of Wisconsin and its extension service, the farmers’ institutes, 

and the various secondary schools scattered throughout the state 

of Wisconsin. 

There remains still another line of work, which has, to some 

extent, been conducted by the State Experiment Station and 

other agencies, such as the Dairy and Food Commission. I re- 

fer to the control or regulatory work along agricultural lines. 

This line of work is fully as important as the two others men- 

tioned above. The control of the introduction of weed seeds and 

the eradication of weeds in the state is of this type of work. We 

have not, until recent years, had control stations of this type. 

Germany and other foreign countries have long realized the 
necessity for this type of work, and has had efficient seed-con- 

trol stations established and in operation. As a consequence, 

rules and regulations have been adopted and enforced in these
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countries so that seeds having certain kinds of weeds in them, 

as, for instance, quack grass, Canada thistles and morning 
: glories, could not be sold; but since there were no control sta- 

tions in this country, and no regulations concerning their sale, 

4 it has been possible for these seeds, unsalable in other countries, 

to be introduced here and sold for good prices. For instance, 
quack grass seed, which closely resembles Brome grass, has 

often been sold for that kind of seed, and as a consequence this 
weed has been widely disseminated with the seed through the 
hay produced therefrom. Canada thistle seed, likewise, has 
been disseminated in connection with oats, barley and other 
grains. As a consequence, many of our fields are covered with 

| these dangerous weeds, our crops have been reduced, the labor 

a of handling these crops has been increased, and the value of 
i. our lands greatly reduced in price. This type of control work 

b is being effectively done by the Agronomy Department of the 

ie Experiment Station. 

ie The control of sanitary conditions on our dairy farms and 
‘es in our creameries affects the trade in milk, in butter, in cheese 

| and other dairy products, and greatly affects the, market in 
ie? these products. This important line of work is being effectively | 

4 done by our Dairy and Food Commission. 

; The main lines of work included in the Department of 
Agriculture at the present time are of the control type. The 
work of the Entomology Division is specifically of this type. 

ie Under this division comes the inspection of nurseries introduc- | 

ing trees and plants from foreign countries. With these come 
soil which contain dangerous fungus diseases at present not 

a found in this state. The plants themselves contain diseases and 

various insects whose presence in this country might cause great 

: damage. Insects which are checked in foreign countries by their 

iz natural enemies may find-a new home here where their natural 

enemies are not present, consequently the spread may be tre- 

mendous. | 

if The introduction of sparrows into this country from Eng- 

land is an illustration of how a bird held in check in other coun- | 

- 
: 
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tries will increase in number when taken away from that check. 

The introduction of the San Jose scale came with foreign ship- q 

ments. The insect is causing great losses all over the United 4 

States. The Entomology Division is making a careful study 4 

of the situation throughout the state and is eradicating the dis- 4 

ease wherever found. A good piece of work along this line was ¥ 

done by Professor Sanders, State Entomologist, in Milwaukee 4 

and in other eastern cities of the state. The Gypsy moth and i 

the Brown Tail moth likewise have been introduced in this way 4 

and their ravages in eastern Canada and some of our eastern } 

states are well known. f 

The inspection of nurseries growing and dissemina‘ing : 

shrubs and trees likewise comes under the work of this depart- i 

ment, so also does the inspection of orchards and shade trees in H 

cities, likewise the control of insect diseases of general farm F 
crops and the insects affecting stored products and domestic 

animals. 

The inspection of bees is also a part of the work of this de- 
partment. The control of diseases of bee colonies is important 

to the bee industry of the state. From outside sources there f 

have been introduced into this state the American and the Euro- ¥ 

pean foul brood diseases which are constantly destroying the i 
brood and killing hundreds of colonies in the state each year. 

This work is being effectively done by Mr. N. E. France, State 
Apiary Inspector, who is working in co-operation with Pro- 

fessor Sanders. ‘ 

The Immigration Division is likewise doing effective work i 
in looking after the interests of the new settlers coming into the ; 

northern part of Wisconsin. { 

The Veterinary Division is particularly a control division. ; 
This division has control of the diseases among stock that are 
dangerous alike to stock and man such as anthrax, glanders, ij 

tuberculosis, and rabies as well as other diseases not contagious 4 

to man such as hemmorrhagic septicemia and the foot-and- d 

mouth disease. The control of the foot-and-mouth disease by { 
the Veterinary Division in co-operation with the United States ‘ 

{ 
¢ 
I
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Bureau of Animal. Industry, is a good illustration of the value 

of this division to the state in handling stock diseases. There 

were two methods by which this disease might have been han- 

dled, the quarantine method and the slaughter method. The for- 

mer method has been used in the countries of Europe, but the 

latter method is the one which we used in this country and in 

this state. The results of the former method showed the wis- 

dom of adopting the one we did. Denmark, for instance, in 

adopting the quarantine method still has the foot-and-mouth 

disease among its herds in an aggravated form. At the close 

of the year 1915, Denmark had over 5,000 herds still infected, 

with a loss of 10 per cent of the milk flow, and from 10 to 15 

‘ per cent loss of their young calves and pigs. When we consider 

' that $100,000,000 represents the value of dairy products in this 

, state annually, we can see that a 10 per cent loss of these pro- 

: ducts to the state would mean a much greater sum than $70,000 

; which the state paid last year in the eradication of the foot-and- 

| mouth disease. While Europe has been unsuccessfully fighting 

the disease during the past year the United States has success- 

fully eradicated it from twenty-two states, each of them prac- 

? tically as large as any of the European countries. 

Many other lines of work could be presented; but from 

these instances, you will see that the control and regulatory work 

; of the state of Wisconsin is a line of work which is important 

f and which should be made the main work of one large, thor- 

, oughly organized department. It is this line of work which 

} has been adopted as the main field of work of the new Depart- 

ment of Agriculture. Most of our states have agricultural de- 

F partments in addition to the experiment stations and colleges 

of agriculture, but in practically all of them, the field of work 

occupied by this department is the same field of work as that 

covered by the experiment station and college of agriculture. | 

Such duplication as this could not be tolerated in this state. We 

have always endeavored to properly organize and systematize 

our work, so that there should be no duplication of work and 

consequent duplication of expenditures. The friction which is 

TN ee ee
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certain to come where more than one department occupies the 

same field of work should be avoided. It has been our policy, i 

in selecting a field of work for the new Department of Agricul- ‘ 
ture, to choose a field entirely separate from that occupied by 4 

the other departments which I have mentioned. The agricul- q 
tural improvement work of the State of Wisconsin shrould be q 

a unit, and properly organized and correlated, each department § 

co-operating with the other. ; 

In addition to the lines of work which are strictly of the q 

control type of work, a few lines of work have come to the De- 4 
partment of Agriculture by inheritance that differ somewhat 

from this type, yet being lines of work which are not and could ‘ 

not well be handled by other agencies in the state. I refer to ' 

the State Fair Division, the Division of Crop Statistics, and the a 

Immigration Division. One new line of control work which is 4 

of much importance to the state is found in the Entomology i 

Division. This includes the inspection of orchards, nurseries, i 
insecticides and fungicides, and the inspection of apiaries i 
throughout the state. f 

The control division of the Department of Agriculture j 
which is of most interest to’ the dairymen of the state is the i 
Veterinary Division, which includes the Live Stock Sanitary i 
Board, and which has in charge the eradication of infectious 

diseases of stock throughout the state. Through this division, { 
in co-operation with the United States Bureau of Animal In- 

dustry, the dangerous foot - and- mouth disease was eradicated 
from the state. The policy pursued by this department in 
slaughtering all herds infected with this disease has been criti- t 
cised by the people of the state, and it has been suggested that 4 
the animals might have been quarantined until the disease was ; 
past. The quarantine method has been used by Denmark and j 
Germany for a number of years. During the past year a severe f 
epidemic of this disease has occurred in Denmark. The result ' 

was, in following the quarantine method, that at the end of a 
year’s work Denmark still had 5,000 herds infected with the ' 
disease ; they have lost from 10 to 12 per cent of their milk flow ‘ 

f
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: and from 10 to 15 per cent of the young calves and pigs have 

: died. When we stop to calculate the loss to the State of Wis- 

4 consin, were such percentages of loss to occur, we can quickly 

‘ realize that the $70,000 spent by the state in paying for herds 

7 that were destroyed is but a small amount as compared with the 

{ losses which would have resulted had the quarantine method 

' been used. Moreover, we would then probably still have had a 

; large percentage of the herds of the state of Wisconsin infected 

: with the disease. 
5 

is 

i Veterinary Division and Live- Stock Sanitary Board Controls 

i Live-Stock Diseases. 

F Among other diseases which this department must endeavor 
E to control and eradicate is that of Bovine Tuberculosis. Effective 
; work has been done by the College of Agriculture and experi- 

; ment stations in the past, in educating people to the dangers of 
| this disease, and methods of eradicating it. The climax of this 

, work came three years ago, when the compulsory law was 
. passed for the testing of animals to be sold. Unfortunately, the 
by people were not ready for this step at that time, and conse- 
Z quently the law was repealed at the following session of the leg- 
f islature, and since that time there has been a considerable lull 

| in the work of eradicating tuberculosis from the state. This 
| disease is not only dangerous from the standpoint of financial 

loss, but is also dangerous because of its relation to the human 

i. type of tuberculosis. Practically all scientists agree that the 

| bovine type may be the direct cause of the human type. Some 
years ago Germany appointed a commsision to examine into 

| the causes of tuberculosis among children. The result of its 
finding was that 25 per cent of all cases studied could be traced 

y directly to the bovine type coming specifically from the use of 
unsterilized milk. A similar commission appointed in England 

| found that 23 per cent could be traced to the bovine type, and 
among 625 special cases cited, it was found that 20 per cent 
could be traced directly to the infection from the bovine type. 

gS
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The United States Bureau of Animal Industry, in making 

a special study on the infection of hogs from the drinking of 

milk found that out of one lot of young pigs fed tubercular milk ‘ 

for three days, 87 per cent contracted lesions of the intestinal 

tracts. With another group fed tubercular milk for thirty days, * 

at the end of 50 days the entire group showed tubercular lesions q 

of the intestines. Owing to the similarity of the intestinal i 

tracts of pigs and of humankind, it is easy to draw the conclu- 

sion that very similar results must occur in children fed on milk j 

coming from tubercular animals. i 

The creamery and cheese factories are effective means of 
disseminating tuberculosis. A special study was made by the i 

College of Agriculture some years ago in creamery districts ; 

situated in the south-central part of the state. It was found i 
that in two creamery districts into which tubercular animals ; 

were introduced some years ago, the spread of tuberculosis was + 

remarkable. In studying the percentage of tuberculosis in these 
two creamery districts, in comparison with five or six other ad- i 
joining districts, it was found that 30 per cent of all the animals ; 
in these two districts were infected with tuberculosis, whereas ! 

only eight per cent were found in the adjoining creamery dis- 
tricts—chiefly confined to two. The agencies for spreading tu- Q 
berculosis from creameries and cheese factories are mainly the i 

by-products of skimmed milk and whey. While no action has 
been taken by the Live Stock Sanitary Board regarding the 
sterilization of the by-products of the milk coming to and go- d 

ing from the factories and creameries, it is entirely possible j 

that such measures might be wise. 

The result of feeding the by-products of factories to pigs i 
is noticeable in the number of animals coming to our slaughter- ; 
houses condemned on account of tuberculosis. One of our larger | 
packing plants has recently reported that 30 per cent of hogs } 

shipped in are affected with tuberculosis in minor or aggra- ; 

vated form. The increase of tubercular animals has corre- 
sponded with the growth of the dairy industry and the feeding i 
of by-products. In 1894, the average percentage of pigs in- i 

f
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| fected with tuberculosis was less than two-tenths of one per 
cent, while in 1898 the estimated percentage ran as high as four- 
tenths of one per cent—a sixty-fold increase. 

: The public sale is another agency for the spread of tuber- 

: culosis. Many herds known to have been infected have been 

sold, and the individual tubercular animals introduced into 

separate herds to become the origin of serious cases of tubercu- 

losis in each herd. It is possible that a law should be enacted 

requiring the tuberculin testing of all animals sold at public 

auction. 
( The rapidity of the spread of tuberculosis from the intro- 

duction of a single animal into a herd was forcibly illustrated 
by a record of a herd recently sent to our office. This herd was 

; tested (no reactions) eighteen months ago. About twelve 
months ago a sire was placed in the herd, and died in a box- 

stall of the barn. The owner, not being aware of the disease 
; causing the death of the animal, placed a cow in the stall during 

freshening-time, and, later, put her back in her place at the up- 

per end of a row of cows. The entire herd was watered in a 
cement manger, the faucet being at the upper end beside the in- 

| fected cow. The infected saliva dropping from this cow’s 
; mouth was carried by the water to all parts of the manger. As 

a consequence, this tuberculin test above mentioned showed that 

) the entire sixteen animals in the row, with one exception, were 

infected. 

The discovery of the reacting animals by the tuberculin 
test, and the removal of these animals, and proper disinfection 

; of the premises has been and is still the only means of eradicat- 
ing tuberculosis. 

There are, in certain sections of the state, incorrect opin- 

ions that the tuberculin test is not accurate. This idea is based 
on two causes; one, that animals found by the tuberculin test 
were not sufficiently well examined so that all lesions were 
found, hence were reported as having no lesions. The percent- 

age of animals found by the tuberculin test having no lesions 
when inspected by our own state inspectors at the Milwaukee



PROCEEDINGS OF FIFTEENTH ANNUAL MEETING 183 

yards is very small indeed. But those inspected at other yards, f 

where we do not have such competent inspectors, are larger. 

From 1911-1915, inclusive, 6 1-4 No Lesions. ‘ 

From 1911-1914, 8 1-10 No Lesions. 

During 1915, 3 1-10 No Lesions. f 

At the R. Gumz Packing Plant, Milwaukee, Wis. : 

The United States Department of Agriculture, in making ‘ 

a more careful examination of animals reported as having no 

lesions, have almost invariably found lesions in places that were 

not carefully examined. In an experiment conducted by the q 

United States Department on 24,784 positive reactors from 1903 ‘ 

to 1908, only 1 1-10 per cent showed no lesions. Dr. Bang of 

Denmark reports that 96 per cent of all the reactors in that t 

country, from the beginning of the work up to the present time, s 

have showed lesions; and of the reacting animals examined by i 

the State Department from 1911 to 1915, from 96 to 97 per cent i 

showed lesions. i 

The success of the tuberculin test in discovering the tuber- 5 

cular animals, and the effectiveness of this method for eradicat- } 

ing tuberculosis, are well illustrated in the case of Denmark. 

Tuberculosis was introduced there from England and Holland f 

early in the Nineteenth Century. When the first tuberculin tests : 

were made in 1890 approximately 35 per cent of the cattle were ' 

infected. In 1900 this percentage was reduced to 25, and by } 

1908, to 8 1-4. -§ 

Some time ago, in conversing with a breeder near Baraboo 

I learned of a milkman delivering milk in a village, who had a 

splendid reputation for a clean herd and sanitary dairy. This 

farmer, being a progressive dariyman, wished to further im- i 

prove his herd by having it tested for tuberculosis. As a result j 

of this test, five animals reacted. The reputation of having tu- i 

bercular animals in his herd spread much more rapidly than 

the reputation for removing the animals and cleaning up the i 

herd. Thus, while his neighbors, who probably had fully as 

much tuberculosis in their herds but who did not test, suffered f 

no loss, the net result of the test conducted by this dairyman {
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was a loss to him in trade. It occurred to me that it was the 
duty of the state to help such men reap a benefit from having 
had the tests made, and it therefore suggested itself to me that 
we should list all herds thus tested and properly cleaned up as 
“Tuberculosis Free Herds,” and that we should advertise them 

throughout the state and other states. It may readily be seen 

that persons wishing to buy dairy cattle would prefer to buy 
from such accredited tuberculin tested herds, rather than from 

: common herds, and to pay much higher prices. Such an arrange- 
R ment would naturally be an inducement for farmers in the state 

! to test their herds, clean up and free them from tuberculosis, in 
order that they might come in on the certified list, thus reaping 

; the benefit and profit therefrom. To the breeders who are sel- 
BY ling stock to other states, this would be a special attraction. We 

are annually selling from one to two million dollars worth of 
dairy cattle to other states. Under the present arrangement, it 

L has been possible, because of unscrupulous farmers and dealers, 
4 to smuggle across the line animals that are infected with tuber- 

i culosis. As a consequence of this, there are four states at the 
| present time that will not accept Wisconsin’s tes‘s for inter-state 
a shipment. Our State Veterinarian has presented this plan to 
E the veterinarians of a number of states, and has already re- 
' ceived assurance from some of these states that if this plan is 
q carried out, and the inspection is made by the inspectors of the 
: Wisconsin Department of Agriculture ,they will admit animals 

: for interstate shipment from the lists of certified clean herds, 
f without the necessity of inspection immediately before ship- 
‘ ment. This will avoid a great deal of trouble on the part of : 

ti the breeders doing interstate shipping, and the closer inspection 

: which it will permit will be a greater safeguard against the in- 
4 troduction of tubercular animals into other states from Wis- 

d consin. 

" Below is given a brief outline of the plan as it has been 
finally outlined and adopted by the Live Stock Sanitary Board 
of the Department of Agriculture. 

5
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PLAN OF THE LIVE STOCK SANITARY BOARD OF i 

THE DEPARTMENT OF AGRICULTURE FOR 

THE ESTABLISHING OF ACCREDITED j 

TUBERCULIN TESTED HERDS. 

Note: (This is only a tentative plan, and may be subject to q 

change as defects may be found.) i 

Herds Eligible. 

The owner of any herd of cattle may make application to 4 

the Wisconsin Department of Agriculture to have his herd ‘ 

placed on file for preparation to enter the “Accredited Tested 

Herds” list. It is not required that these herds must have 

been tested prior to application. ’ 

Testing of Herds. 4 

(a) The tuberculin testing of these herds after application 

has been made shall be by veterinarians in the employ of the % 

Department of Agriculture. 4 

Testing of Herds. Number of Tests. 7 

(b) The number of tests required to be made upon each 

herd will depend upon: | 

Ist. If any re-actors are found. j 

2nd. Number of re-actors found on first test. § 

3rd. Previous history of herd with regard to tuberculosis. 7 

4th. Whether some of the herd have been bought from 

untested herds or not. f 

The Herd Must Be Considered Safe. 

Number of cattle to be tested by one man at one time. ; 

While testing in this work, the veterinarian shall not test 

more than fifty head at one time. 

Disposition of Re-actors. 

Re-actors and other diseased cattle must be removed under i 

the direction and in a manner satisfactory to the Board.
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Disinfection of Premises. 

If tuberculosis has existed or re-actors are found, the prem- 
ises shall be disinfected under the direction of the Board. 

Introduction of New Animals and Calves. 

First. Introduction of adult animals: No adult cattle shall 
. be introduced into these herds unless such cattle are either from 

accredited tuberculin tested herds or have been tuberculin tested 
: by a graduate veterinarian immediately before entry into the 
q herd. 
. Second: Calves: Untested calves shall not be placed in these 
; herds when bought from any herd except a herd which is also 

, on the accredited tuberculin tested herds list, and any other 
calves bought must be segregated until such time as. they can 

: be tested. 
i Third. Nurse cows or other cows introduced temporarily 

into herds must be on same basis as the above. 

| Milk for Calves. 

» Calves in these herds shall not be fed on milk skimmed in 
: public skimming stations or on whey from cheese factories un- 
: less such milk or whey has been sterilized by thorough pasteur- 
' ization or heating, sufficient to kill tubercular germs. 

Expense of Test. 

The expense of making these tests must be met by the 
owner of the herd. This shall be as near the actual cost of the 
work as can be calculated by the Live Stock Sanitary Board. 
(Actual rates will be established and published later.) 

: Agreement. 

Only breeders who wish to avail themselves of the privi- 
‘ leges of the accredited tuberculin tested herds plan of the Live 

Stock Sanitary Board shall sign an agreement to abide by all 
the rules and regulations herein enumerated. 

; 

; 

S| ai -
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1. To co-operate. 

2. To furnish all data available to tester. 
3. Submit herd to test whenever it is thought necessary by 

the Board. 

4. Furnish sufficient attendants to keep cattle in good con- 
dition and to keep barn clean while testing. 

5. To provide conveyance and suitable maintenance of 
Deputy while making tests. 

6. To allow examination of any or all animals in the herd 
at any time. 

7. Not to introduce any cattle except as provided by the 
Board. 

8. To comply with orders as to disinfection of premises. 
9. To pay to the Live Stock Sanitary Board the amount 

determined by the Live Stock Sanitary Board. 
10. To remove re-actors whenever found. 

This plan was brought before the individual meetings of 
the breeders of all kinds of stock at the “Farmers’ Week” at 
Madison, and was unanimously adopted at a meeting of rep- 
resentatives of all of the breeders. It will be presented to the 
local breeders’ associations at their annual meetings, and from 
the fact that all of the organizations to which it has thus far been 
presented have enthusiastically adopted it, it is believed that it 
will be adopted uniformly by all breeders throughout the state, 
whether breeders of pure-bred animals or grades. Breeders 
wishing to have their herds tested for entrance to this list are 
advised to write the State Veterinarian of the Department of 
Agriculture. The requests will be listed, schedules will be 
made out in the various parts of the state, and the herds will be 
tested as soon as our inspectors can reach them. 

I thank you. (Great applause.) 
The President then asked for an open discussion. 

DISCUSSION. 

MemsBer: What is the fee for testing? 
Mr. Norcorp: Well, we haven’t settled on that yet. There
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are two things we look out for there, one is, we don’t make it so 
high the farmers can’t afford to test and the other is, we don’t 
make it so low that the veterinarians would get at us and take 
our heads off. But, I may say that our hearts are with the far- 
mers and our skins with the veterinarians. 

Member: What system are you using in testing? 
Mr. Norcorp: We are using different tests, both the in- 

jection and the other tests. We will probably subject them to 
' two tests and run the temperatures longer before the injection 

of the tuberculin and also afterwards, so as to make as careful 
a test as possible. 

Memser: What do you consider the best test? 
Mr. Norcorp: I am not speaking of this from the stand- 

F point of a practical veterinarian, but a combination is better 
than one alone. I might say that this matter will come up for 
discussion at the Farmers’ Week at the College of Agriculture 
next week. We want to get at the pros and cons of it, we want 
to leave it so we have the right plan; if we haven’t already got 
it; we want to get the benefit of what has been done in the other 
states. We invite the various breeders to send in to us if they 

. think their herd have passed two satisfactory tests. By this plan 
we are going to encourage farmers to keep trying their herds 

: to see if there are any animals in the herd that have tubercu- 
i losis and get rid of those. We will not advertise the fact that 

a man has got tuberculosis, we will advertise the fact that he 
hasn’t got it, I think it is safer to advertise his successes rather 

; than to advertise his failures. That is the basis. 
Member: Can any one receive tuberculin? 

. Mr. Norcorp: You can always buy it from Parke-Davis 
Company or other companies. 

; Memser: Is there any guarantee that it is pure? 
: Mr. Norcorp: Well, the United States Department of 
: Agriculture, since it got beat in putting out virus is looking out 
; for that. Most of the vacines and viruses you can feel sure are 

pretty well checked up in these tests. j 
: I remember a herd tested in LaCrosse. He had seventeen 

: 

|
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in the herd. When they were taken to the slaughter houses 

seven were infected and ten were not. 

Memser: What do you attribute that to? 

Mr. Norcorp: Well, what that could have been caused by 

it is difficult to say, but of course, there are so many things to 

employ in making tests, a person making the test should know 

all the things they make the test with. That is one question in 
favor of having the veterinarians make the tests, for they would 

be able to detect unnatural conditions, whereas, a person who 

did not have the experience and training wouldn’t see those ab- 
normal conditions. The temperature is one of the things that 
tells the presence of tuberculosis. You all know that before an 
animal is tested we take a set of tuberculin temperatures and 
they must be normal, not jumping up and down or too high 

or too low, they must be uniform. You know an animal that 
has tuberculosis after the injection there is a gradual rise from 
I 2-10 and 1 3-10 and 1 7-10, and one and a fraction, I should 

say, and then a gradual drop in the same way, not a sudden 

drop, but a slow rise and drop back. Now, if an animal is feed- 

ing in such a way her temperature does not rise, but if she is 
disturbed and frightened her temperature rises, that is something 

that might come in to disturb the accuracy of the test, a person 

would have to be careful and know his conditions, know what 

conditions may affect the test and how good the test really is. 

We find in certain cases that animals are all brought to a com- 

mon. center to be tested before being shipped. They are driven 

in and disturbed and their temperature rises or drops, and you 
can’t make as good an actual test of the animals as the ones in 

their own barns where people are careful in handling them. 

We have a good deal of trouble with interstate shipment be- 

cause the animals are scared. No doubt some disturbance comes 

in there to vitiate the accuracy of that test. You might say, how 
do you know that the tuberculin test will actually point out the 
animals that have the tuberculosis and not kill a lot who don’t 

have it. I might say in the last three years we looked up the 
record of say 4,000 animlas that came to the state veterinarian’s
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office as tuberculous, shown by their test, and after those same 
animals were killed and a post mortem examination was made 
only two per cent of the animals failed to show lesions some 
place in the body, now that takes in the year we have the tests 
made by law and that the United States inspectors were the 
ones who examined the animals and many of the inspectors 
were accustomed to simply inspecting animals in slaughter 
houses and didn’t look them over any better than they did in 
the slaughter houses and consequently most of the tuberculosis 
and lesions in the animals they didn’t find. There is a slaughter 
house in the state of Wisconsin where we send animals and we 
haven't the best kind of a man to make the examination and 
don’t get a high percentage of lesions, but we send animals to 
Milwaukee where we have a special man, a man who has been 
in that business a good many years and we find much less than 
one per cent of the animals haven't got lesions. 

Member: Has it ever been known of an animal with tu- 
berculosis germs having recovered? 

Mr. Norcorp: I am not able to answer that question ab- 
solutely, but I think not. 

Memper: Why wouldn’t an animal recover if a man would 
recover? 

Mr. Norcorp: I suppose that a good many of the men 
. Fecover simply by the existing of the tuberculosis, we don’t have 

any known cases that I know of where animals have actually 
recovered from the tuberculosis. I know it wouldn’t be safe to 
try to cure animals which have tuberculosis. I know Dr. Bassy 
in Denmark doesn’t recommend that. 

MemBER: Would it be the ruling of the department in 
case the department inspect a herd, if they will give the man 
that owns the herd the privilege of a quarantine until the test 
has a chance to act? 

Mr. Norcorp: Yes sir, everybody has an opportunity to j 
| decide that for himself. As soon as the herd shows tuberculosis 

we send a letter to that man and say “Do you wish to have these 
: animals killed or kept in quarantine under the rules and regu- 

lations of the board?” and the man decides that for himself. 

: 

+ se
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Memper: What was the practice when the law was first } 

in operation? 

Mr. Norcorp: Not so much, but that practice has in- 

creased. The option was there all the time, but it was not em- 4 

phasized and not many did keep them in quarantine. 

| Mr. M. H. Meyers, of Milwaukee, then stated as follows : 

I have just a few words to say on matters of national im- 

portance in which the Wisconsin Buttermakers’ Association is 

interested. There is a bill in the House of Representatives, q 

known as Number H. R. 9674 demanding that butter be limited ‘ 

| to three months in cold storage. We as dairymen know that it 

would be a great hardship on the farmers, the buttermakers and ~ 

| also on the dealers, and because that bill was introduced on 

| January 21st, last month, I wish to read this resolution cover- 

| ing the situation: 
: 

He then read the following resolution: i 

WHEREAS, a Cold Storage Bill, known as H. R. 9674 is ‘ 

introduced in the House of Representatives Jan. 21, 1916, or- 1 

dered to be printed; demanding limiting butter to three months 7 

cold storage, defining butter as cold storage if kept 40 degrees 

or below, for ten or more days and if such butter be remanded 

to cold storage plant it is considered adulterated butter, and 

WHEREAS, said intended cold storage bill if allowed to 

become a law would work great hardships on those interested j 

| in dairying, the manufacturers thereof, the consumer and the 

| producer, 
4 

THEREFORE, Be it resolved that we condemn said Cold j 

Storage Bill H. R. 9674 as an unusual destructive piece of leg- 

islation. 

And be it further resolved that we request the Secretary 

to send a copy of this resolution to our representatives and con- 

gressmen asking their aid in stopping said Bill H. R. 9674 from 

| becoming a law. 

| The motion was made and seconded that the resolution be 

adopted. 

Motion carried and the resolution was adopted. :
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By tHe Secretary: I want to call your attention to the 
good butter you have had a chance to inspect. Some of you 
haven't had an opportunity of examining this butter, so we have 
brought it here for you to look at. Before I distribute the 
scores I want to say that yesterday I was busy outside of the 
hall and I understand a number of personalities were passed in 
the meeting. I don’t know what they were; I don’t care to 
know, all I know is that I would like to have the authority, if 
the association so desires, to cut out the personalities from the 
report. I think it will be well if the association would not allow 
such things to get into a report. ; 

Motion made and seconded that all personalities be stricken 
from the report. Motion was carried. 

Distribution of prizes then took place. 
Mr. Lee presented the gold watch offered by Hon. Geo. J. 

Weigle to the winner, H. H. Whiting. At the close he com- 
mented upon the resolution in regard to pasteurization passed 
by the convention early in the afternoon. Mr. Lee said: 

Mr. C. E. Lee: I have sufficient confidence in the 
Wisconsin Buttermakers’ Association as shown in this conven- 
tion. I regret very much that the resolution went as it did, I 
hope and believe that the members will go out this year to 
remedy the reasons why we did not pass such a measure this 
time, and then will return to the convention a year from now 
and unanimously pass such a motion. 

- Mr. WuitinG: In listening to the last speech in regard to 
pasteurizing butter, the creameries are pasteurizing a great deal 
of butter that will stand the test, and it is proven beyond a doubt 
that these pasteurized goods—why not have them advertised— ~ 
so it will bring more of the creameries into it? 

Mr. Lee: Less than fifty creameries in the state of Wis- 
consin make pasteurized butter. 

By THE PresipentT: I would like to say a few words, and 
I think Mr. Keppel will bear me out. I am sorry it turned out 
the way it did, because it is generally understood that compul- 
sory pasteurization of butter is not to make a really better ar-
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ticle of butter or a better keeping article of butter, it is con- 4 

tended that a piece of butter not pasteurized is as good in every 

way as the pasteurized. It is not safe; that is the idea, the pub- 

lic demand it pasteurized, because it is safer provided it is pas- 

teurized, in the way it should be, with a temperature that will 3 

bring the required result, whatever that might be. 

The meeting was then adjourned.
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BUTTER JUDGES. 
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JUDGES’ SCORES. | 

DISTRICT NO. 1. ‘| 
John Mogenson, Beloit  --------------------------ec eects 90.00 i 

Louis Schawitzer, Nashotah, R. 22 -------------------------------eeee----- 93.06 ] 

Martin von Liere, Troy Cemter ------- .---------------e-sen-sccssssssseseenseneeeoeseeee=Q2.00 ; 

C. W. Page, Elkhorn ----------------------e--c-ceoeeee scence sce cencenn reenter tense 3.33, 4 

Axel L. Larson, Nashotah ———....____._..__.._.._..__.93.00 ; 

H. ©: Zick, Tifasy .$___.._._._._.___ 91.16 i 

Harry D. Nichols, Elkhorm 22-22-04 83 , 
John R. Meyer, Slades Cormers...------------------n--e eet 94.00 " 

Walter J. Clark, Lake Beulah-.....------....---------------.9 2.83 I 

Charles D. Kelley, East Troy. --------------------------------eeeccneeeeee serene 95-16 § 

F. V. Merryfield, Mukwonago. ----.---------------------------eeeee eens 93.83 A 
Geo. Christoph, Avalon ...----------------c--------c-eesrsceeeeeeesseesccnsensanenseseneeseeeeese-Q 100 iq 

DISTRICT NO. 2z. 4 

Asthur W. Seager, Cedarburg —______.._....__...._ 94.00 4 

H. Skerhutt, Cedarburg  --.-----------------------c-s-se-cssseessoseseeeeneessnensnnseseneoseaessQ4.33, 5 

Hubert Bartel, New Holsteit —--------------------------------n-ereeeesneeereeeeeeneee 92.33 e 
Axthur A] Olsen, Waupen 0. Fi 

Sarre aE Re aa errr ~f 

J. S. Magrane, Fond duu Lac -------------------n----nnnesnnnnensnneeenne en ceneesneeeeeeene 1.66 Py 

Wier: “Bhceraned) AEH ICE can ORO : 

ther’ Hocike, Waterloo << Ve 

Richard L. Sleyster, Endeavor ------------------------------seecee nce cee 90.16, 
Quirin Moersch, Fond du Lac. ----.--------------------------------0n----seeennsneneeeeneeoe= 4.33 

Win. Warake, Kinectcn —_____...._._..._......_.__ 4.0 

DISTRICT NO. 3. 2 

EP Nielson.) Moeertneld: sc 03 fs 
REN CO nee : 

G M. Stewart, Mazomanie —_______..__.___.. 50 % 

BM. Wermer, Waterloo ==. 

Hod Tecan, Matshal —...._.___._.._ 

We Ee abet, Moran SS E 

FE. R. Smart, Marshall ——— nanan nnn OOO M 

Carl P: Steder, Helenyille — 200 By 

Henry T. Kipp, Cambridge ——--.-------------------------------— cesses 1.66 hi 

H. J. Herreman, Black Earth —-.................... ee ESS i 

HF Gain Mi och... 4.66 ; 

Alex. Shey, Marshall see OO ; 

Ed. F. Bolstead, Stoughton, R. 2--------------------ssosssocsenseeceeeceseenseeeeeeeeeeneQ2.33, \ 

R. J. Brigham, Whitewater, R. 3-——— =. .___..__.._...._..92. 83 if 

Rudolph J. Else, Helenville —____._._._______-___-__- 92.83 i 

! 
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aca Tien ta, Ua RN a capes 

EA he ater Cn eee mie 

iss RA I ced cnet erated cree 

Wie 7 Tice, Fesinmmerny hse cacti ne 

Hierman THartwie, Decehetd - o-oo OES 

H. H. Whiting, Johnson Creek ——.._..___._________97.00 

DISTRICT NO. 4. 

We = IU aman GO tes erences eect renter eee 

Wihert Warkke, Pardtewtte eee 

Van Barron, Sauk City —————-———-——~220 2-90.33 
Hugo R. Heiney, Livingston —————___________ +900 
Heaty Dosa, Darton 

Wk. Moves ironten ee 

Prank: 'Strepherd, Wet. ‘Siece Bian ge casei GS 

John H. Miller, Baraboo -------------------2----ssco-sssscccceeessseecneeeseeeeneseeeseeeeesQ 3,66 
Wt Dee, Sa Ve ee ee 

Ernest Soltwedel, Lime Ridge ——_.__— 8 65 
H. J. Edge, Patch Grove —————————____________-___--92.33 
E. D. Schwartz, Lancaster ——————————__________----_---93.50 
H. J. Quale, Platteville —-—-------s----ctcsowssseccsneeeeeesnnsteeeeenseeseenennseeeeeeQ 2.33 
i: Sacre, BI aan cc lane e erre eteea 

Olaf Larson, Fennimore ————______.____.____.95.0 
Valk Dressler, Louisburg = eo 

Mls C. Ehasseien, Pir it etree ees 

DISTRICT NO. s. 

John’ Martenson, Canip Daugias i OS 5 

AW. Zaamerman: Norwalle <a Ie 

E.G. Rasmussen, Melvina, Box 41-————<______-_______-.9 1.16 

Oscar Thompson, Black River Falls, R. 6---------------s----ss--s---o+----60.16 
War. Sieger, Chasehurs eg 

Frank O’Hearn, Melrose -------------—-<------<-----ccesnsesseceeneeeeeeeeensnseeeeoQ 1.66 
Geo. W. Marvin, Black River Falls—————-————__________.90.33 

HH. .A; Johnson; Westhy © 222.2 ee 

Benedick Rahbeck, West Salem R. 2.-----------s----cce-ssccesscceessceneseeeneseee 90.33 

Jalias Kretschmar, New Lisbon ——— 1.9.90 

J.D. Simpsen, Vnoqgia —— ae 

EE hie, Mate 

Ti Py Wallace, Alma Ceater ee 
H GS. Caucutt, Taylor ————_________.________91,00 

Thon J. Berge Normhhe. 8 ee 

©. Febstad, Eroy = 

nt an ee ita
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DISTRICT NO. 6. 

C. J. Jenson, Withee n-ne ATO 

Geo. Jenson, Saxville ee 

F. S. Root, Rudolph ere ge OE 

Odin Christianson, Nelsonville ne 93-50 

Joseph Yager, Thorp eee eatscsonnesneneneenteveeetnpeeentntnnnennnnennnnnnnnnnnnnenen— GRAY 

Christ Christensen, Neillsville r++ 94.00 

M. R. Cross, Humbird ON ei Sa ae Si pee anche inarig 

V. D. Lee, Neillsville ae ae ace 

Theo. Sommers, Thorp R. 1 Fe Se gm Peer 

F. F. Kresse, Plainfield ———-------—-----------------oneeeneen 0.00 

O. J. Krogstad, Greenwood ee fe oe eer oe 

Clarence Fostvedt, Wild Rose --------------m-------e OL 

Chas. M. Sanford, Amtherst Jet. R. 2-91.66 

F. H. Joseph, Plainfield Be eee eee eS 

T. J. Warner, Rosholt --nnemvenvos----s----essssssssseeeeeeseeeeeceeteeneneerenseennnenesenecsesseeer Q LG 

DISTRICT NO. 7. 

L. H. Winter, Eau Claire n-ne QL G0 

E. A. Feiler, Osseo Shee a ee a SOS ee yrcscncee rere a 

S. J. Johnson, Ettrick seca cedeaieesnntecerie i 

Paul McCauley, Elmwood (De Ane te a emer oe nese j 

Grant Winner, Osseo -------------------no-ecccnneeeceeceeeeeestentteeneeeencnnnneenennens 3.33 

Carl Sorenson, Meridian ---------------------------e 92.50 

Chas. M. O’Brien, Augusta ----------------s-------n-enssee escent 93.50 

| W. E. Brierly, Downsville ------------------------------e 9-33 

| R. P. Colwell, River Falls --mevcevxccoccscececeeweeeseeeseenseeneeeeerneenseeneeeeQe5O 

H. J. Halverson, Eleva. ---------xnn---------en ee GLO 

| Walter Stolpe, Wheeler aaa cetera eerie 

| R. H. Banks, Spring Valley, R. 2-90.83, 

T. J. Hass, Elk Mound ------------------c------ececeeeceenrrsreen se cecneerccecnenceceeee E50 

| A. J. Rivard, Emerald, R. ieee eee otek ee oS q 

L. C. Olson, Galesville --—---------------------------n eee 

N. E. Dalle, Blair -----2.--------n------------on-ssn-scoeseenseneenneseneentten teense nensscnceneneen 200 

Leonard Place, Knapp ee pega ener OO 

L. J. Bjerking, Ellsworth Fe ied a ieee et 

Richard P. Butler, Mondovi ---------------------0s-sc-scssenssese serene GL BZ 

T. J. Hanlon, Prescott Cen Re AA IF ar a ra Lancet econo REO 

P. E. Peterson, Hersey --------eccn---n---ccecccccecneerecereececceeeeteteeeeseccecennene 90.33 

Jacob W. Ringger, Durand, R. 4-91.00 

H. K. Hanson, Caryville -----------------n-------ereeceecenn 90.33 

Chas. A. Cartwright, Stanton RU eee ct i ta 

O5b. Botcsce Sprne Valley ggg,
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DISTRICT NO. 8. 

R. J. O’Keefe, De Pere Ri 1-----------------—--------- nana nennnnnnnnn ne 9 3.50 
gz &. Cec, ich 

H.-N. Olson, Watpaca —----------------------sneen-n-eeeeenneeeeenenssseeeeneeeesenenesseeeee 0.16, 
H. A. Wheeler, West De Pere-.---—-----—-—-----———------—------—-~--93.66 
Lauritz Olsen, West DePere ——-———————---__----_-------93.83 
‘Theo, BR Peterson; “Weyauwe pa —— ssn ee GIO 

Abe Sccich, Becia, Ro 2. eee 

Earl. Longtean,; Green Bay —-—________—____—_____93335 

2, a 

C. J. Chapin, Sheridan ——————————_--__-—_-_--------------------------9 3.00 
ii. 2. ecknmne:, sovenete ee. Ue 

M. Engebretson, Scandinavia -——-—————--------------------------------------—----9 3.33, 
Henry Ret, Weyatveos ——— ee 

Robt. S. Andreason, Northland ———__________.. 91.6 

M. Christopherson, New Franken --—----—-—----------------------9 1.00 

CF. Wolrien, Black Creek _ OG 

DISTRICT NO. 9. 
Wat Geisler, Brace = 

Ray Easton, Saale. eee 

EY eae Te enact imr ee 

Hilbert Encrson, Comstock: — oi 

Hearty S. Paul, 5. See 

vy: Rech: Chaoeva 1208 

7. a thon, Caen OO 

Geo. Sampler, Cleat take. 
Pedec - Krintenica, GCosheg ges 

AON. Pmeed, Abaco... 

ifeary Rescheld, New Ashura 35. es 

Ss URE rece, Oc ote ceremonies 

Louis M.. Hanson, Tron River =... ge 

2. WW Seoeel, Pate tate. ee ee 

RoW. Bates; Amery ee oe 
Albert Erickson, Amery - 2.4 OO 
Frank D. Packard, Deronda = 2 ns 

John W. Sullivan, Chippewa Falls ———-.-....--..-----------------9 1.66 

Theo. Lennartz, Frederic: = 92g 
ACs ae a reer oe ere 

Lewis Lawrence, Eadyimts 2 
ER. Eckwreht: Biome — =. ie 

jolie FE. Mattson, St: Crom Fabs ee 
J. 2. Sorenson, MGtown 

! Ole Eaker, Dales ae 

i ae as sei
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DISTRICT NO. to. fr 

Cc. F. Brennecke, Antigo 91.83 ; 

Louis Peterson, Bonduel 92.33 j 

Carl Jorgenson, Rose Lawn 99.16 { 

Joel Gilbertson, Medford 94.19 y 

Hans Christianson, Rose Lawn 95.00 a 

W. F. Paulson, Phillips 90.50 4 

\. N. Anderson, Antigo 0.83 i 

M. G. Koepsell, Little Blacl 93.00 f 

R. G. Zabel, Wausau 93.16 i 

Frank Meisner, Wittenberg 92.00 ud 

t 

COMPLIMENTARY. 4] 

Herman Janning, Freeport, Minn 93.50 3 

J. P. Grande, Chicago 93.83 if 

M. ©. Burocker, New Vienna, lowa 93-33 

lr. J. Warner, Rosholt 93-33 y 

B. E. Bragg, Preston, lowa 93.56 4 
| 

ey 

| 
| i 

; 
RY 

’ 
. be \e Pa 

. { 

| 

| q 

¢ 

* 

. 

i) 
Hon. S. A. Cook. 
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1. 

, 
i
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It was at Hon. S. A. Cook’s suggestion that we held one 
session for the benefit of the patrons. He personally appeared 
on the program and gave a very enthusiastic and patriotic ad- 
dress. It is needless to say that Mr. Cook’s generosity is duly 
appreciated by the members of the Wisconsin Buttermakers’ 

Association. The cordial reception given him when he ap- 
peared before the convention is evidence of the esteem in which 

he is held. 

STATE PRIZES. 

Hon. G. J. Weigle, our new Dairy and Food Commissioner, in 

order to stimulate an interest among the buttermakers of the state, 

of his own volition offered either a gentleman’s or lady’s handsome 

gold watch to the buttermaker receiving the highest score on but- 

ter regularly entered at the convention. 

Hon. S. A. Cook, who for so many years has regularly given 

four handsome chairs ‘as prizes, this year again donated four nice .- 

leather chairs to be offered as the association directed. 

In order that these state prizes may be distributed as widely as 

possible it was decided to offer these chairs as second, third, fourth 

and fifth prizes. 

First Prive = re Watch 

Seroad Prise 2 a a ene ae 

Third Prize ———_-.______...___-_Leather Chair 

Fort: Price ee ee OE: 

Witth: Prize 6 ci ees ear 

THE STATE PRIZE WINNERS. 

The following is a list of the exhibitors who were so fortunate 

as to win the prizes offered by the Association: 

First—H. H. Whiting, Johnson Creek. 

Second—L. L. Bolstead, Basco. 

| Third—H. M. De Golier, Cambridge. 

Fourth—Carl Jorgenson, Rose Lawn. 

Fifth—Arthur A. Olsen, Waupun. 

i. . at Bi re
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DISTRICT PRIZES. 

District prizes were offered this year under the same rules as 

governed this contest at previous conventions. As there are ten 

districts there were thirty prizes offered as follows: 

First Prize—A twelve piece set silver knives and forks, best 

Community silver, Georgian pattern. 

Second Prize—“Universal” Vacuum Thermos bottle, quart size. 

Third Prize—Set Military Brushes in beautiful leather case. 

Offered by the J. B. Ford Co., Wyandotte, Mich., manufacturers of 

Dairymen’s Cleaner and Cleanser. 

| THE DISTRICT PRIZE WINNERS. 

First District—Waukesha, Milwaukee, Racine, Kenosha, Wal- 

worth, Polk. 

First—Chas. D. Kelley, East Troy. 

Second—F. V. Merryfield, Mukwonago. 

Third—Louis Schawitzer, Nashotah. 

Second District—Marquette, Fond du Lac, Green Lake, Sheboy- 

gan, Ozaukee, Washington, Dodge. 

First—Quirin Moersch, Fond du Lac. 

Second—Albert Hoefke, Waterloo. 

Third—Hubert Bartel, New Holstein. 

Third District—Dane, Jefferson. 

First—H. E. Griffin, Mt. Horeb. 

Second—F. M. Werner, Waterloo. 

Third—H. P. Nielson, Deerfield. 

Fourth District—Sauk, Richland, Crawford, Grant, Iowa, La- 

Fayette, Columbia, Green. 

First—Olaf Larson, Fennimore. 

Second—John H. Miller, Baraboo. 

Third—Frank Shepherd, Mt. Sterville. 

Fifth District—Jackson, Monroe, La Crosse, Vernon, Juneau, 

Adams. 

First—D. F. Wallace, Alma Center. 

Second—C. D. Simpson, Viroqua. 

Third—Frank O’Hearn, Melrose. 

Sixth District—Wood, Portage, Waushara, Clark. 
First—C. J. Jenson, Withee. 

Second—Christ Christensen, Neillsville. 

Third—Joseph Yager, Thorp.
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Seventh District—St. Croix, Dunn, Pierce, Pepin, Buffalo, Trem- 
pealeau, Eau Claire. 

First—A. J. Rivard, Emerald, R. 1. 

Second—R. P. Colwell, River Falls. 

Third—Chas. M. O’Brien, Augusta. 

Eighth District—Waupaca, Outagamie, Winnebago, Calumet, 
Manitowoc, Brown, Kewaunee. 

First—Abe Speich, Berlin,, R.. 2. 

Second—L. A. Olson, Waupaca. 

Third—C. F. Wolzien, Black Creek. 

Ninth District—Douglas, Bayfield, Burnett, Washburn, Sawyer, 
Polk, Barron, Rusk, Chippewa, Ashland. 

First—Hilbert Enerson, Comstock. 
First—R. W. Butler, Amery. 

Second—Henry S. Paul, South Superior. 
Third—E. W. Scheel, Turtle Lake. 

Tenth District—Iron, Vilas, Forest, Florence, Price, Oneida, 
Marinette, Taylor, Lincoln, Langlade, Oconto, Marathon, Shawano, 
Door. 

First—Hans Christianson, Rose Lawn. 

Second—M. G. Koepsell, Little Black. 

Third—Frank Meisner, Wittenberg. 

AN ACKNOWLEDGEMENT. 

In addition to the state and the district prizes offered by the 
Association, the following concerns co-operated with our officers in 
an effort to make the Eau Claire convention a success by offering 
special prizes: 

Two Rivers Plating Co., Two Rivers, Wis. 

Van Tilberg Oil Co., Minneapolis, Minn, 

The members of the Wisconsin Buttermakers’ Association are 
certainly grateful for the interest manifested in the welfare of the 

organization by the above named firms.
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