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By sec. 10, ch. 30, laws of 1895, re-enacted in the revised statutes of 189%,
the commissioner is authorized to appoint, with the approval of the governor,

special counsel to prosecute or assist in prosecuting cascs involving adulteration
of dairy products.

By the provisions of chapter 390, laws of 1905, a second assistant commissioner,
an assistant chemist and eight inspectors are added to this commission.




INTRODUCTORY.

This bulletin is issued under authority of section 1, chapter
131, laws of 1903, which authorizes the Dairy and Food Com-
‘missioner, with the consent of the Governor, to prepare, print,
and distribute to such persons as may be interested, or may
apply therefor, a quarterly bulletin or semi-annual bulletin,
containing results of inspections, results of analyses made by
the chemist for the Dairy and Food Commission, with popular
explanations of the same and such other information as may
come to him in his official eapacity, relating to the adulteration
of food, drug and drink products, and of dairy products, so
far as he may deem the same of benefit and advantage to the
publie.

The attention of manufacturers and dealers is called to the
fact that many important changes were made in the dairy and
food laws of this state by the last legislature. Various amend-
‘ments to the old laws and some new laws, very stringent in their
nature, were enacted. These laws were published in Bulletin
No. 6, and ten thousand copies of the same have been sent to
manufacturers and dealers in food produets in the state and to
the three thousand ereameries and cheese factories.

These laws are also published in pamphlet form and may be
‘ had by food dealers or manufacturers who may have failed to

receive a copy of Bulletin No. 6, by applying for the same to
the Dairy and Food Commission, Madison, Wis.
| Particular attention is ealled to new laws relating to chem-
’ ical preservatives; maple sirup and maple sugar, sirups, mo-

lasses and glucose mixtures; buckwheat Hour; econdensed milk
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and evaporated eream; lemon extract and vanilla extract. At-
tention is also called to the time when those laws are made to
take effect, and dealers are hereby notified that, as contem-
plated by the legislature, the time until those laws are made to
take effect will be given in which to clear shelves of outlawed
goods, and that then those laws will be enforced.

Attention is also called to the various amendments and par-
ticularly to the amended laws relating to adulteration of milk,
sale of renovated butter, canned goods, adulterated honey,
chopped meats and sausages, and vinegar.

Parties in interest shonld earefully aequaint themselves with
these new dairy and food laws and promptly meet their re-
quirements.

J. Q. EmEry,
Commissioner.
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CHEMIST'S ANALYSES.

L AKING POWDER.

December 15, 1904. Sample of alum baking powder purchased of
Kuchnowski & Shippig, Stevens Point, Wis. Manufacturer’s name not
given; put out under dealers’ names. Brand, “Lily.” Contains alum.
Label not approved.

December 15. Sample of pure baking powder purchased of Branta
& King, Stevens Point, Wis. Jobbers, Steele Wedeles Co., Chicago, IlL
Brand, “Health.” Contains alum. Not labeled to that effect. Not
lawful.

December 17. Sample of baking powder purchased of Stuernke
Bros., Wausau, Wis. Manufactured by Winter Spice & Extract Co.,
Chicago, Il1l. Brand, “Charm of the West.” Contains alum. Not law-
fully labeled.

December 20. Sample of baking powder purchased of Hans Ander-
son, Rhinelander, Wis. Manufacturers and jobbers, Franklin Mec-
Veigh & Co., Chicago, Ill. Brand, “Snow Ball.” Contains alum. Not
lawfully labeled.

January 13, 1905. Sample of yeast powder purchased of H. J. Skin-
ner, Tomah, Wis. Manufactured by Winter Spice & Extract
Co. Jobbers, Sprague, Warner & Co., Chicago, Ill. Brand, “One Dime.”
Contains alum. Not labeled to that effect. Not lawful.

January 17. Sample of baking powder purchased of Boston Store,
P. Akerson, manager, North La Crosse, Wis. Manufacturers and job-
bers, Franklin McVeigh & Co., Chicago, Ill. Brand, “Primrose.” Con-
tains alum. Not lawfully labeled.

January 27. Sample of baking powder purchased of A. Lavey &
Co., Peshtigo, Wis. Manufactured by Calumet Baking Powder Co.,
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Chicago, Ill. Brand, “Calumet.” Contains alum. Not labeled to that
effect. Not lawful.

January 27. Sample of baking powder purchased of L. Lauben-
heimer, 2112 Hull Ave.,, Marinette, Wis. Manufactured by Calumet
Baking Powder Co., Chicago, Il Brand, ‘Calumet.” Contains alum.
Not labeled to that effect. Not lawful.

January 27. Sample of baking powder purchased of W. M. Schrank,
Peshtigo, Wis. Manufactured by Calumet Baking Powder Co., Chi-
cago, Iil. Brand, “Calumet.” Contains alum. Not labeled to that ef-
fect. Not lawful.

March 15. Sampla of baking powder purchased of Standard Mer-
cantile Co., Tomahawk, Wis. Manufactured by Chapman & Smith,
Chicago, I1l. Contains alum. Not lawfully labeled.

March 15. Sample of baking powder purchased of Ellis Mills, Wales,
Wis. Manufactured by Jewett Sherman Co., Milwaukee, Wis. Brand
“Dr. Sherman’s.” Passed.

>

March 16. Sample of baking powder purchased of Welman & Han-
son, 806 W. 2nd St., Ashland, Wis. Manufactured by Hunt Baking
Powder Co., Minneapolis, Minn. Brand, “Hunt’s Perfect.” Passed.

March 28. Sample of baking powder submitted by Cash Mercantile
Co., Cashton, Wis. Manufactured by International Food Co., Minneap-
olis, Minn. Brand, “International Grape Cream.” Contains cream of
tartar, tartaric acid, sodium bicarbonate and starch. Lawful.

April 2. Sample of baking powder submitted by Board of Control
Contains alum and caleium acid phosphate. Label not approved.

May 17. Sample of baking powder purchased of Dahlman & Ibesh,
Westfield, Wis. Manufactured by C. F. Ware Coffee Co., Dayton, Ohio,
Brand, “Victory.” Contains alum. Not lawfully labeled.

May 18. Sample of baking powder purchased at The Fair Store,
Cohen Bros., Waupaca, Wis. Manufactured by The Canby, Ach &
Canby Co., Dayton, Ohio. Brand, “One Spoon.” Contains alum. Not
lawfully labeled.

June 12. Sample of baking powder purchased of Kuchnowski &
Shippig, Stevens Point, Wis. Brand, “Lily.” Contains alum. Label
not approved.
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June 12. Sample of baking powder purchased of Koska & Bagauz,
Stevens Point, Wis. Manufactured by Boston Baking Powder Co.,
Fairport, N. Y. Contains alum. Label not approved.

June 12. Sample of baking powder purchased of Branta & King,
Stevens Point, Wis. Manufactured by Steele Wedeles Company, Chi-
cago, I1l. Brand, “Health.” Contains alum. Not labeled to that ef:
fect. Not lawful.

June 12. Sample of baking powder purchasad of N. S. Kowronski,
Stevens Point, Wis. Manufactured by Steele Wedeles Company, Chi-
cago, I1l. Brand, “Health.” Contains alum. Lawfully labeled.

June 13. Sample of baking powder purchased of ‘Gra.nd Rapids Tea
& Coffee Store, Grand Rapids, Wis. Contains alum. Not lawfully lab-
eled.

CREAM OF TARTAR.

March 8, 1905. Sample of cream of tartar purcnased of Martin
Sauter, 310 Tower Ave., Superior, Wis. Manufacturer or jobber, Gown,
Peyton, Twohy Co., Du.uth, Minn. Brand, “Star.” Contains no cream
of tartar. Composed of calcium acid phosphate, calcium sulphate and
corn starch. Adulterated. Not lawful.

March 9. Sample of cream of tartar purchased of Superior Cash
Grocery Co., 432 Hewett St., Superior, Wis. Manufacturer or jobber,
Wright, Clarkson Mer. Co., Duluth, Minn. Brand, “Puritan.” Con-
tains no cream of tartar. Composed »f calcium acid phosphate, cal-
cium sulphate and corn starch. Adulterated. Not lawful.

April 4. Sample of cream of tartar submitted by Miss Crowe, ma-
tron of Chadbournz Hall, Madison. Commercially pure.

April 19. Sample of cream of tartar purchased of Rose Bros., Cen-
tral Ave., Marshfield. Passzd.

June 16. Sample of cream of tartar purchased of Superior Co-
operative Mercantile Co., 1114 Tower Ave., Superior, Wis. Composed
of calcium acid phosphate, calcium sulphate and starch. Adulterated.
Not lawful.




8 Bulletin No. 7.

June 19. Sample of cream of tartar purchased of J. Alf. Anderson,
Alloez Bay, Superior, Wis. Consists of calcium acid phosphate, cal-
cium sulphate and starch. Adulterated. Not lawful.

SODA.

Sample of saleratus submitted by C. A. Morterud, Westby, Wis.
Commercially pure.

April 4. Sample of baking soda submitted by Miss Crowe, matron
of Chadbourne Hall, Madison, Wis. Commercially pure.

BUCKWHEAT FLOUR.

October 18, 1904. Sample of buckwheat flour purchased of Kann &
Bachmann, N. Barstow St., Eau Claire, Wis. Manufacturer, Wilke
Davis Milling Co., Eau Claire, Wis. Brand, “Bureka.” Contains
wheat flour. An adulteration.

November 15. Sample of buckwheat flour purchased of Roser &
Koch, Baraboo, Wis. Manufacturer or jobber, H. L. Sarrington & Co.,
Dalton, Wis. Brand, “Pure Fresh Ground.” Commercially pure.

November 17. Sample of buckwheat flour purchased of J. E. Heis-
man, Wa.t\ertown, Wis. Manufacturer, F. J. Fobjahn, Rome, Wis
Badly adulterated. Not lawful.

November 17. Sample of buckwheat flour purchased of J. E. Heis
man, Watertown, Wis. Manufacturer or jobber, W. T. Hall, Lockport,
N. Y. Commercially pure.

December 14. Sample of buckwheat flour submitted by Bassett Bros.,
Bassett, Wis. Manufacturer, Bonus Mills (H. C. Bosselman, Prop.),
Capron, IIL Brand, “Pure.” Contains a large amount of foreign
flour. Adulterated. Not lawful. :

December 21. Sample of buckwheat flour purchased of Union Sup-
ply Co., Prentice, Wis. Manufacturer and Jjobber, Sprague, Warner &
Co., Chicago, Il Commercially pure.
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December 21. Sample of buckwheat flour purchased of Noe & Neu-
man, Elroy, Wis. Manufacturer, R. M. De Long & Co., Elroy, Wis.
Brand, “Guaranteed Pure Buckwheat Flour.” Commercially pure.

December 22. Sample of buckwheat flour purchased of R. S. Joslin,
Mauston, Wis. Manufacturer, R. H. Davis, Prop., Lemonweir Flouring
Mills, Mauston, Wis. Brand, “Pure Fresh Ground Buckwheat.” Com-
mercially pure.

December 23. Sample of buckwheat flour purchased of Wolf & Co.,
New Lisbon, Wis. Manufacturer, Cawthorn & Ross, New Lisbon, Wis.
Brand, “New Fresh Ground Buckwheat.” Commercially pure.

December 29.- Sample of buckwheat flour purchased of The Buell
Monat Co., Central St., Chippewa Falls, Wis. Manufacturer, Consol
idated Milling, Elevator & Power Co., Chippewa Falls, Wis. Brand,
“Pure Buckwheat.” Commercially pure.

Sample of buckwheat flour submitted by Beck, Nachreiner & Car-
penter, Plain, Wis. Adulterated.

January 13, 1905. Sample of buckwheat flour purchased of H. J.
Skinner, Tomah, Wis. Manufacturer, W. H. Schultz, Tomah Roller
Mills, Tomah, Wis. Brand, “Pure Buckwheat Flour.” Commercially
pure,

January 14. Sample of buckwheat flour purchased of Casson &
Thompson, Viroqua, Wis. Manufacturer, J. F. Eesley & Co., Plain-
well, Mich. Brand, “Golden Buckwheat Flour.” Commercially pure.

January 27. Sample of buckwheat flour submitted by W. M. Schrank
Peshtigo, Wis. Manufacturer, Peshtigo Mills, Peshtigo, Wis. Adul
terated with foreign flour.

January 27. Sample of buckwheat flour submitted by J. Whelihan
Estate, 2120 Hall Ave., Marinette, Wis. Manufacturer, Thos. N. Me
Nely, Pound, Wis. Contains some foreign flour.

January 27. Sample of buckwheat flour submitted by D. Payette,
339 Main St., Marinette, Wis. Manufacturer, Marinette Flour Mills,
Marinette, Wis. Commercially pure.

Sample of buckwheat flour submitted by E. G. Kenp, Mt. Morris,
Wis. Passed.
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Sample of buckwheat flour submitted by Mr. Beck, Madison, Wis.
Adulterated.

Sample of buckwheat flour submitted by Mr. Hobermann, Logan.
ville, Wis. Adulterated.

January 28. Sample of buckwheat flour submitted by J. Stilp, Jr.,
21 N. Commercial St., Neenah, Wis. Manufacturer, Wm. Golze, Read:
field, Wis. Commercially pure.

January 28. Sample of buckwheat flour submitted by A. Dahms,
139 Wisconsin Ave., Neenah, Wis. Manufacturer, Cochrane & Het
tinger, Westfield, Wis. Commercially pure.

January 28. Sample of buckwheat flour purchased of Olson & Kjor
stad, corner Wisconsin and North, Eau Claire, Wis. Manufacturer,
J. W. Davis Co., Eureka Mills, Eau Claire, Wis. Brand, “Eureka.”
Contains a small amount of wheat flour, probably an accidental con-
tamination.

January 30. Sample of buckwheat flour purchased of W. Lockin,
“Tilden Mills,” Chippewa county, Wis. Manufacturer, W. Lockin,
Tilden, Wis. Brand, “Pure, Fresh Ground Buckwheat.” Contains
wheat flour. An adulteration.

January 31. Sample of buckwheat flour submitted by Mrs. S. More,
Canton, Wis. Comme:rcially pure.

February 3. Sample of buckwheat flour submitted by request by
Simons Bros., Simons Hotel, Madison, Wis. Joober, Kleuter Bros.
Brand, “Capital City Mills.” Commercially pure.

February 9. Sample of buckwheat flour purchased of Rogers Bros.,
Delavan, Wis. Manufacturer or jobber, G. H. Durant, Muckwanago,
Wis. Brand, “Pure Buckwheat.” Commercially pure.

February 14. Sample of buckwheat flour purchased of Theodore
Moen, Bridge St, Chippewa Falls, Wis. Manufacturer, George W.
Lockin, Tilden, Wis. ' Brand, “Fresh Ground Pure Buckwheat.” Con-
tains foreign flour.

February 14. sSample of buckwheat flour purchased of Theodore
Moen, Bridge St., Chippewa Falls, Wis. Manufacturer, George W.
Lockin, Tilden, Wis. Brand, “Fresh Ground Pure Buckwheat.” Con-
tains foreign flour.
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Sample of buckwheat flour submitted by Mills Bros., Williamson St
Madison, Wis. Contains 15-20 per cent. of foreign flour.

Sampla of buckwheat flour submitted by Chas. F. Wells, Oakfield,
Wis. Manufacturer said to be Zoellner Bros. & Hall, Waupun, Wis.
Badly adulterated.

BUTTER.

Sample of butter submitted by Jos. Weber, Mt. Calvary, Wis. Said
to have been sold by J. J. Birkhauser. Whey butter.

Sample of butter purchased of W. W. Nash, Janesville, Wis. Pro-
nounced genuine butter.

February 8, 1905. Submitted by Reynolds & Downs, Tomah, Wis.
Pronounced genuine butter.

February 10, 1905. Sample of June butter purchased of Amos Bros.,
Elkhorn, Wis. Manufacturer or jobber, Swift & Co., Chicago, I1l. Pro-
nounced genuina butter.

February 10. Sample of butter taken from table, Schlitz Hotel, Wau-
kesha, Wis. Pronounced genuine butter.

Sample of butter submitted by Albert Wagner, Calvary, Wis.
Bought for dairy butter by B. Bittner, Calvary, from J. J. Birkhauser.
Pronounced whey-butter of very poor quality.

Sample of butter submitted by Albert Wagner, Calvary, Wis. Bought
by Jos. Weber, Calvary, from J. J. Birkhauser. Pronounced whey-
butter of very poor quality.

February 11. Sample of butter submitted by J. D. Fauzer, Manawa,
Wis. Pronounced genuine butter.

February 15. Three samples of butter submitted by M. A. Schmitz,
Corinth, Wis. All pronounced genuine butter.

March 8. Sample of butter purchased of R. R. Hotel, Ellis Ject.,
Wis. Sample taken from table. Pronounced genuine butter.
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March 8. Sample of butter purchased of F. L. Kersten, Crivitz, Wis.
Manufacturer or jobber, farmer near Crivitz. Brand, “Dairy Butter.”
Pronounced genuine butter.

May 1. Sample of butter submitted by Herman Gaulke, Janesville,
Wis. Pronounced genuine butter.

Sample of butter submitted by D. W. McKillip, La Crosse, Wis. Pro-
nounced genuine butter.

March 9, 1905. Sample of butter submitted by H. P. Anderson, Poy
Sippi, Wis. Pronounced genuine butter.

May 5. Sample of butter purchased of J. A. Pullen, North Fond du
Laec, Wis. Pronounced genuine butter.

CHEESE.

April 7. Sample of full cream cheese submitted by W. E. McCanna,
117 North Commercial St., Neenah, Wis. Jobber, Neenah Cold Storage
Co., Neenah, Wis. Brand, “Full Cream.” Mouldy and tainted; unfit
for food. Not lawful. :

EXTRACTS.
LEMON EXTRACT.

September 24, 1904. Sample of lemon extract purchased of Marks
& Arnold, Belleville, Wis. Manufacturer or jobber, Kenwood Preservy-
ing Co., Chicago, Ill. Brand, “Seal.” Lemon oil, none. Held not to be
lawfully salable as “Lemon Extract.”

September 28. Sample of lemon extract purchased of W. Peterson,
108 Wisconsin Ave., Neenah, Wis. Manufacturer or jobber, Kenwood
Preserving Co., Chicago, Ill. Brand, “Seal.” Lemon oil, none. Held
not to be lawfully salable as lemon extract.

October 12. Sample of lemon extract purchased of Nolan Bros.,
1556 W. Milwaukee St., Janesville, Wis. Jobber, Janesville Wholesale
Grocery Co., Janesville, Wis. Contains wood alcohol. Adulterated.
Not lawful.
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November 10. Sample of lemon extract purchased of A. M. Ander-
son, Oregon, Wis. Manufacturer, Corbin Sons & Co., Chicago, IlL
Brand, “Clear Quill.” Contains wood alcohol. Adulterated. Not law-
ful.

November 11. Sample of lemon extract purchased of J. S. Brixton,
Platteville, Wis. Manufacturer or jobber, Reed, Walsh & Lange, Chi-
cago, I1l. Contains wood alcohol. Adulterated. Not lawful.

December 1. Sample of lemon extract purchased of S. Miller, Marsh-
field, Wis. Manufacturer, A. Kickbush Grocery Co., Wausau, Wis.
Brand, “Imperial.” Lemon oil (by vol), 4.0 per cent. Deficient in
lemon oil.

December 1, 1904. Sample of lemon extract purchased of W. L. Lit-
tle, Marshfield, Wis. Manufacturer, Reid, Murdoch & Co., Chicago,
I1l. Brand, “Atlas.” Lemon oil (by vol.), 4.3 per cent. Deficient in
lemon oil.

December 1, 1904. Sample of lemon extract purchased of Jacob
Thomas, Marshfield, Wis. Manufacturer Plumb & Nelson Co., Manito-
woe, Wis. Brand, “Perfection.” Lemon oil (by vol.), 3.3 per cent.
Deficient in lemon oil. Not lawful.

December 2, 1904. Sample of lemon extract purchased of John
Christensen, Withee, Wis. Manufacturer, National Extract Works,
Milwaukee, Wis. DBrand, “Perfecto.” Lemon oil (by vol.), 5.2 per cent.
Passed.

December 2, 1904. Sample of lemon extract purchased of Fred Wes-
tergaarn, Withee, Wis. Manufacturer, John A. Tolman Co., Chicago,
Ill. Brand, “Trojan.” Lemon oil, none. Held not to be lawfully sal-
able as “lemon extract.”

December 14, 1904. Sample of lemon extract purchased of A. F.
Behrendt, Stevens Point, Wis. Manufacturer, Wm. Hoyt, Chicago, Ill.
Brand, “Revolution.” Lemon oil (by vol.), 1.6 per cent. Deficient in
lemon oil. Not lawful.

December 14, 1904. Sample of lemon extract purchased of H. C.
Moen, Stevens Point, Wis. Manufacturer, Plumb & Nelson, Manitowoe,
Wis. Brand, “Perfection.” Lemon oil (by vol.), 3.2 per cent. Defi-
cient in lemon oil.

December 15, 1904. Sample of lemon extract purchased of Branta &
King, Stevens Point, Wis. Manufacturer or jobber, Phil Webb Com-



14 Bulletin No. 7.

pany, Chicago, Ill. Brand, “Standard.” Lemon oil (by vol.), 4.0 per
cent. Deficient in lemon oil.

December 15, 1904. Sample of lemon extract purchased of C. J.
Heun, Junction City, Wis. Manufacturer, A. Kickbusch Grocery Co.,
Wausau, Wis. Brand, “Imperial.” Lemon oil (by vol.), 5.7 per cent.
Passed.

December 16, 1904. Sample of lemon extract purchased of H. Lemke,
309 Jackson St., Wausau Wis. Manufacturer, Quaker Extract Co., Chi-
cago, Ill. Brand, “Vienna.” Lemon oil, none. Held not to bs law-
fully salable as “lemon extract.”

December 16, 1904. Sample of lemon extract purchased of C. H.
Wagner, Wausau, Wis. Sample put out under dealer’s name. Brand,
‘Pure Food.” Lemon oil (by vol.), 5.0 per cent. Passed.

December 19, 1904. Sample of lemon extract purchased of John Oel-
hafen, Tomahawk, Wis. Clerk, Sen. Manufacturer and jobber, Well-
auer & Hoffman, Milwaukes, Wis. Brand, “Acme.” Lemon oil (by
vol.), 7.0 per cent. Passed.

December 20, 1904. Sample of lemon extract purchased of W. J.
Shannon, 137 Stevens St., Rhinelander, Wis. Manufacturer, Franklin,
McVeigh & Co., Chicago, III Brand, “Allamoth.” Lemon oil, none.
Held not to be lawfully salable as “extract of lemon.”

December 21, 1904. Sample of lemon extract purchased of Charles
F. Lumburg, Prentice, Wis. Manufacturer, J. G. Flint Co., Milwaukee,
Wis. Brand, “Ideal.” Lemon oil (by vol.), 5.9 per cent. Passed.

December 21, 1904. Sample of lemon extract purchased of Cohen &
Cummins, Park Falls, Wis. Manufacturer, Central Mfg. Co., Iowa City,
Iowa. Brand, “Puritan.” Lemon oil (by vol.), 2.6 per cent. Deficient
in lemon oil. Not lawful.

December 22, 1904. Sample of lemon extract purchased of ‘Westboro
Lumber Co., Chelsea, Wis. Manufacturer, Kenwood Preserving Co.,
Chicago, Ill. Brand, “Seal.” Jobbers, Reid, Murdoch & Co., Chicago,
Ill. Lemon oil, nons. Held not to be lawfully salable as “lemon ex-
tract.”

December 22, 1904. Sample of lemon extract purchased of A. C
Young & Son, Chelsra, Wis. Manufacturer, Quaker Extract Co., Chi
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cago, Ill. Brand, “Vienna.” Lemon oil, none. Not lawfully salabls
as “Lemon Extract.”

December 22, 1904. Sample of lemon extract purchased of R. T
Breitengross, Phillips, Wis. Label states: Manufactured by J. P
Dieter Co., Chicago, Ill. Brand, “Vienna.” Lemon oil, none. Held
not to be lawfully salable as “Lemon Extract.”

December 23, 1904. Sample of compound lemon extract purchased of
Krause Bros., Colby, Wis. Manufacturer, The Meissner-Bergwell Co.
Milwaukee, Wis. Brand, “Lemonine.” Lemon oil, none. Held not to
be lawfully salabie as “Lemonine.”

December 23, 1904. Sample of lemon extract purchased of G. M
Schultz, Colby, Wis. Manufacturer, Quaker Extract Co., Chicago, Ill
Brand, “Vienna.” Lemon oil, none. Not lawfully salable as “Lemon
Extract.”

January 6, 1905. Sample of lemon extract purchased of Syme Mer.
Co., Golden Rule Dept. Store, Glenwood, Wis. Brand, “Standard.”
Lemon oil, none. Held not to be lawfully salable as “Lemon Extract.”

January 6, 1905. Sample of lemon extract purchased of Thomas B.
Davis’ Department Store, Downing, Wis. Manufacturer, James Meln-
tosh & Co., Minneapolis, Minn. Brand, “Crown.” Lemon oil, a trace.
Held not to be lawfully salable as “Lemon Extract.” :

January 13, 1905. Sample of lemon extract purchased of Fred Zigler,
Tomah. Wis. Manufacturer, Standard Mfgz. Co., Decatur, I1l. Lemon
oil (by vol.), 4.6 per cent. Slightly deficient in lemon oil.

January 13, 1905. Sample of lemon extract purchased of Fred Zigler,
Tomah, Wis. Manufacturer and jobber, Durand & Kasper Co., Chicago,
Il. Brand, “Rival.” Lemon oil (by vol.), 4.6 per cent. Slightly de-
ficient in lemon ofl.

January 14, 1905. Sample of lemon extract purchased of H. D.
Williams & Co., Viroqua, Wis. Manufacturer, Winter Spice & Extract
Co., Chicago, 11. Brand, “Winter.” Lemon oil (by vol.), 5.4 per cent.
Passed.

January 14, 1905. Sample of lemon extract purchased of Casson &
Thompson, Viroqua, Wis. Manufacturer and jobber, Sprague, Warner
& Co., Chicago, T1l. Brand, “Favorite,” Lemon oil (by vol.), 5.0 per
cent, Passed, -
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January 14, 1905, Sample of lemon extract purchased of Casson &
Thompson, Virogua, Wis. Manufacturer, Winter Spice & Extract Co.,

Chicago, Ill. Brand, “Winter.” Lemon oil (by vol.), 5.0 per cent.
Passed. :

January 14, 1905. ‘Sample of lemon extract purchased of J. Omund-
son, Virogua, Wis. Manufacturer, Chapman & Smith,, Chicago, Il
Lemon oil (by vol.), 6.1 per cent. Passed.

January 14, 1905. Sample of lemon extract purchased of W. F. Lin-
demann, Viroqua, Wis. Manufacturer, not given. Brand, “Standard.”
Labeled “Compound.” Lemon oil, none. Held not to be lawfully sala-
ble as “Lemon Extract.”

January 16, 1905. Sample of lemon extract purchased of S, Boma,
314 8. 3rd St, La Crosse, Wis. Manufacturer and jobber, Geielstad &
Hougen, La Crosse, Wis. Brand, “Standard.” Lemon oil, 5.4 per cent.
Passed.

January 16, 1905, Sample of lemon extract purchased of S. Boma,
314 8. 3rd St., La Crosse, Wis. Manufacturer and jobber, La Crosse
Grocery Co., La Crosse, Wis. Lemon oil, none. Held not to be law-
fully salable as “Lemon Extract.”

January 17, 1905. Sample of lemon extract purchased of Wm. Doer-
flinger & Co. (Park Store), La Crosse, Wis. Jobber, Wm. Doerflinger &
Co., La Crosse, Wis. Brand, “Park.” Lemon oil (by vol.), 5.0 per cent.
Passed.

January 18, 1905. Sample of lemon extract purchased of J. K. John.
son, West Salem, Wis. Manufacturer, J. G. Flint Co., Milwaukee, Wis.
Brand, “Ideal.” Contains wood aleohol. Adulterated. Not lawful.

January 18, 1905. Sample of lemon extract purchased of W. H.
Kropp (0. K. Store), Stoughton, Wis. Manufacturer or jobber, Walsh-
Boyle & Co., Chicago, III. Brand, “Silver Seal.” Lemon oil (by vol.),
6.2 per cent. Passed.

January 25, 1905. Sample of lemon extract submitted by Bemis,
Hooper & Hayes, Oshkosh, Wis. Manufacturer, Thompson & Taylor,
Chicago, I1l. Brand “Strictly pure in shakers.” Lemon oil (by vol.),
5.4 per cent. Passed.

January 27, 1905. Sample of lemon extract submitted by W. H.
Knzeland, 417 S. Barstow St., Eau Claire, Wis. Manufacturer or Job-
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per, J. G. Flint & Co., Milwaukee, Wis. Brand, “Ideal.” Contains
wood alcohol. Adulterated. Not lawful.

January 27, 1905. Sample of lemon extract purchased of W. H.
Kneeland, 417 S. Barstow St., Eau Claire, Wis. Manufacturer or job-
ber, Da Boe, King & Co., Grand Rapids, Mich. Brand, “De Boe.”
Lemon oil, none. Wood alcohol present. Adulterated. Not lawful

February 9, 1905. Sample of lemon extract purchased of C. 8.
Cooper, Walworth, Wis. Manufacturer, Kenwood Preserving Co., Chi-
cago, I1l. Brand, “Seal.” Jobber said to be Reid, Murdoch & Co., Chi-
cago, I1l. Lemon oil, none. ;

February 10, 1905. Sample of lemon extract purchased of G. G.
Smith Grocery Co., Ladysmith, Wis. Manufacturer or jobber, Griges,
Cooker & Co., St. Paul, Minn. Brand, “Lagneb.” Read brand from
right to left. Lemon oil (by vol.), 6.0 per cent. Passed.

February 10, 1905. Sample of lemon extract purchased of Bruce
Mer. Co., Bruce, Wis. Manufacturer or jobber, Minnesota Mer. Co,
Stillwater, Minn. Brand, “Lemon.” Lemon oil (by vol.), 5.1 per cent.
Passed.

March 3, 1905. Sample of lemon extract submitted by The Church
Co., Oshkosh, Wis. Manufacturer or jobber, Arctic Manufacturing Co.,
Grand Rapids, Mich. Brand, “Our Tropical.” Lemon oil, 5.6 per cent.
Passed.

March 7, 1905. Sample of lemon extract purchased of E. D. Jones,
Solon Springs, Wis. Manufacturer or jobber, Twohy Mer. Co., Supe-
rior Wis. Brand, “Ivory.” Lemon oil (by vol.), 7.2 per cent. Passed.

March 9, 1905. Sample of lemon extract purchased of Superior Cash
Grocery Co., 432 Hewett St., Superior Wis. Manufacturer or jobber,
Thompson & Taylor Spice Co., Chicago, Il Brand, “Pitcher.” Lemon
oil, none. Contains wood alcohol. Adulterated. Not lawful.

March 9, 1905. Sample of lemon extract purchased of Superior
Cash Grocery Co., 432 Hewett St., Superior, Wis. Manufacturer or job-
ber, Imon Mer. Co., Superior, Wis. Brand, “Royal.” Lemon oil, none.
Not lawfully salable as “Lemon Extract.”

March 9, 1905. Sample of lemon extract purchased of Superior Cash
Grocery Co., 432 Hewett St, Superior, Wis. Manufacturer or :‘lobber,,

2
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Imperial Coffee & Spice Co., Duluth, Minn. Brand, “Imperial.” Lemon
oil (by vol.), 1.8 per cent. Deficient in lemon oil. Not lawful.

March 10, 1905. Sample of lemon flavor purchased of T. and D.
bya.ss, 1820 Iowa Ave., Superior, Wis. Manufacturer or jobber, Stone,
Ordene, Wells Co., Duluth, Minn. Brand, “Jewel.” Lemon oil, nome.
Not lawfully salable as “Lemon Extract.”

March 15, 1905. Sample of lemon extract purchased of D. C. Jones,
Tomahawk, Wis. Manufacturer or jobber, Puhl-Webb Co., Chicago, Il
Brand, “Webbs.” Deficient in lemon oil.

March 17, 1905. Sample of lemon extract purchased of Anderson
Bros., Bayfield, Wis. Manufacturer or jobber, H. D. Ewer, Ashland,
Wis. Braand, “Tiger.” Contains wood alcohol. Adulterated. Not law-
ful.

March 17, 1905. Sample of lemon extract purchased of Raaup Bros.,
Washburn, Wis. Manufacturer or jobber, Thompson & Taylor Spice
Co., Chicago, I1L Brand, ‘Pepper Box.” Lemon oil, none. Not lawful.

March 23, 1905. Sample of lemon extraect purchased of George Sha-
piro, Neillsville, Wis. Manufacturer or jobber, Steele Wedeles Co.,
Chicago, II1. Brand, “Lakeside.” Deficient in lemon oil.

March 23, 1905. Sample of lemon extract purchased of L. Ault &
Sons, Lancaster, Wis. Manufacturer, Dr. Ward’s Medical Co., Winona,
Minn. Lemon oil, none. Not lawful. g

March 24, 1905. Sample of lemon extract purchased of Frank Hodge,
New Lisbon, Wis. Manufacturer of jobber, .J. G. Flint Company, Mil-
waukee, Wis. Brand, “Ideal.” Contains wood alcohol. Adulterated.
Not lawful.

March 24, 1905. Sample of lemon extract purchased of L. A. Ruch-
ent, Chili, Wis. Manufacturer or jobber, C. C. Sniteman’s Company,
Neillsville, Wis. Brand, “Sniteman’s.” Deficient in lemon oil.

March 25, 1905. Sample of lemon extract purchased of E. L. Ander-
son & Co., Mauston, Wis. Manufacturer or jobber, J. G. Flint Com-
pany, Milwaukee, Wis. Brand, “Ideal.” Contains wood aleohol. Adul-
terated. Not lawful.

March 30, 1905. Sample of lemon extract submitted by C. H. How-
ard, 717 Forest Ave., Eau Claires, Wis, Manufacturer, C. H. Howard,
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717 Forest Ave., Eau Claire, Wis. Brand, “Pure.” Deficient in lemon
oil.

April 8, 1905. Sample of lemon extract purchased of Mrs. Clay Tyler,
W:st De Pere, Wis. Manufacturer, J. R. Watkins Medical Co., Winona,
Minn. Deficient in lemon oil.

April 8, 1905. Sample of lemon extract purchased of Mrs. Clay Tyler,
West De Pere, Wis. Jobber, Montgomery, Ward & Co., Chicago, IlL
Deficient in lemon oil.

April 12, 1905. Sample of lemon extract purchased of Otis & White,
Maiden Rock, Wis. Manufacturer or jobber, not given. Brand,
“Lemon.” This sample of lemon extract does not give manufacturer’s
address or name. Lemon oil, none. Not lawful.

April 12, 1905. Sample of lemon extract purchased of J. H. Wenzel,
Prescott, Wis. Brand, “Bengal.” Manufacturer’s name or address not
given on sample. Lemon oil, none. Not lawful

April 12, 1905. Sample of lemon extract purchased of J. H. Wenzel,
Prescott, Wis. Jobber, George R. Newell & Co., Minneapolis, Minn.
Brand, “Mrs. Baker’s.” Lemon oil, none. Not lawful.

April 12, 1905. Sample of lemon extract purchased of George Pull
ing, Maiden Rock, Wis. Manufacturer or jobber, Frederich Kemp &
Co., Red Wing, Minn. Brand, “Primrose.” Passed.

April 12, 1905. Sample of lemon extract purchased of A. P. Carson,
Maiden Rock, Wis. Manufacturer or jobber, Frederich Kemp & Co.,
Red Wing, Minn. Brand, “Primrose.” Passed.

April 13, 1905. Sample of lemon extract purchased of Charles Neu-
meister, Alma, Wis. Manufacturer or jobber, Latsch & Son, Winona,
Minn. Brand, “Gold Medal.” Lemon oil, none. Not lawful.

April 13, 1905. Sample of lemon extract purchased of Branden-
muehl, Prescott, Wis. Manufacturer or jobber, George R. Newell &
Co., Minneapolis, Minn. Passed.

April 13, 1905. Sample of lemon extract purchased of Charles Neu-
meister, Alma, Wis. Manufacturer or jobber, Latsch & Son, Winona,
Minn. Brand, “White Rose.” Lemon oil, none. Not lawful.
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April 19, 1905. Sample of lemon extract purchased of P. Bever,
Marshfield, Wis. Jobber, Plumb & Nelson Co., Manitowoe, Wis.
Brand, “Perfection.” Slightly deficient in lemon oil.

April 19, 1905. Sample of lemon extract purchased of George Hag-
berg, Fredric, Wis. Manufacturer or jobber, George R. Newell, Minne-
apolis, Minn. Brand, “Carol.” Lemon oil, none. Not lawful.

April 19, 1905. Sample of lemon extract purchased of Perra & Cru-
zen, Fredrie, Wis. Manufacturer or jobber, Miston, Harper, Fisher
Co., Minneapolis, Minn. Brand, “Lemon.” Lemon oil, none. Not law-
ful.

April 19, 1905. Sample of lemon extract purchased of 8. Miller,
Marshfield, Wis. Manufacturer or jobber, A. Kickbusch Grocery Co.,
Wausau, Wis. Brand, “Imperial.” Contains wood alcohol, Adulter-
ated. Not lawful.

April 19, 1905. Sample of lemon extract purchased of P. Bever.
Passed. 4

April 20, 1905. Sample of lemon extract purchased of Peterson &
Dahl, Amery, Wis. Manufacturer or jobber, Atwood & ‘Bteele, Chicago,
I1l. Brand, “Perfection.” Passed.

Sample of lemon extract submitted by A. Marachowsky, Mauston,
Wis. Passed.

May 5, 1905. Sample of lemon extract purchased of E. J. Kuick,
Forest Ave.,, Fond du Laec, Wis. Manufacturer or jobber, Consolidated
Chemical Co., Fond du Lac, Wis. Brand, “Cook’s Absolutely Pure.”
Slightly deficient in lemon oil.

Sample of lemon extract submitted by E. R. Wiley, Thorp, Wis.
Brand, “Codman’s.” Lemon oil, 5.8 per e>nt. Passed.

Sample of lemon extract purchased of A. C. Johnson, Camp Douglas,
Wis. Manufacturer or jobber, Corbin Sons & Co., Chicago, IIL Brand,
“Clear Quill.” Lemon oil (by vol.), 4.7 per cent.

Sample of lemon extract purchased of G. M. Frohmader, Camp Doug-
las, Wis. Manufacturer, Edward Dewey, Milwauk:e, Wis. Brand,
“Tropical Standard.” Lemon oil (by vol.), 5.2 per cent. Passed.

Sample of lemon extract submitted by C. E. Fowler, Columbus, Wis.
Manufacturer, 8. W, McCune Co., Aurora, Ill. Passed.
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VANILLA EXTRACT.

September 14, 1904. Sample of extract of vanilla purchased of Grand
Union Tea Co., Sheboygan, Wis. Manufacturer or jobber, Grand Union
Tea Co., Sheboygan, Wis. Not a pure extract of vanilla. Held to be
unlawful.

September 27. Sample of vanilla extract purchased of H. C. Nelson,
433 Main St., Oshkosh, Wis. Manufacturer or jobber, Household Ex-
tract Works, Milwaukes, Wis. Brand, “French.” Labeled, The French
Vanilla. Substitute. Colored. An artificial preparation of coumarin,
artificially colored. Not lawful.

October 18. Sample of vanilla purchased of O. R. Pieper, 302-4 W.
Water St., Milwaukee, Wis. Manufactured by J. P. Dieter Co., Chicago,
I1. Brand, “Dieter’s Vanilla.” Adulterated. Not lawful.

November 15. Sample of extract of vanilla purchased of Webster &
Porter, Baraboo, Wis. Manufacturer or jobber, Webster & Schubring,
Baraboo, Wis. Brand, “Magic.” Adulterated.

November 22. Sample of vanilla purchased of P. Anderson, 1103
villa St., Racine, Wis. Manufacturer, Household Extract Works, Mil-
waukee, Wis. Brand, “French Vanilla.” An artificial praparation of
coumarin, artificially colored. Not lawful.

November 23. Sample of vanilla extract purchased of Westrahl Bros.
& Co., Hersay, Wis. Manufacturer, Lyman Eliel Drug Co., Minneapolis,
Minn. “Purity.” Not a pure extract of vanilla. Adulterated.

December 20. Sample of vanilla extract purchased of F. Henschel,
Ft. Atkinson, Wis. Manufacturer, J. P. Deiter & Co., Chicago, IIL
Brand, “Whifa Horse.” Not a pure extract of vanilla. Adulterated.
Not lawful.

January 6, 1905. Sample of vanilla extract purchased of Thos. B.
Davis, Department Store, Downing, Wis. Manufacturer, James McIn-
tosh & Co., Minneapolis, Minn. Adulterated.

Sample of vanilla extract submitted by A. Marachowsky, Mauston,
Wis. Passed.

Sample of vanilla extract submitted by C. E. Fowler, Columbus, Wis.
Manufacturer, S. W. McCune Co., Aurora, 111. Passed.
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April 4. Sample of vanilla extract submitted by Miss Crowe, matron
of Chadbourne Hall, Madison, Wis. Bought of W. O. Livermore, Madi-
son, Wis. Not a pure vanilla extract. Adulterated. Not lawful.

May 19. Sample of vanilla extract submitted by F. J. Bohri. Manu-
facturer, Fountain City Bottling Works, Fountain City, Wis. Brand,
“Frommes’ Fountain.” Not a pure vanilla extract. Adulterated. Not
lawful.

June 1. Sample of vanilla extract submitted by J. I. Campbell, Fond
du Lac, Wis. Manufacturer, Remington Drug Co., Fond du Lac, Wis.
Not a pure extract of vanilla. Adulterated. Not lawful.

June 16. Sample of vanilla extract purchased of Remington Drug
Co., Fond du Lac, Wis. Clerk, Jas. Remington.

e et R SR S U S i LN, .29 per cent.
o S S R e N e e .80 per cent.
e P AR A R caramel,

ESSENCE OF GINGER.

June 19, 1905. Sample of essence of ginger purchased of Star Groce-
ery Co., 510 Albany Block, Supsrior, Wis. Manufacturer or jobber, The
Tr:mont Chemical Works, Chicago, I11. Adulterated. Not lawful.

EXTRACT OF CLOVES.

January 24, 1905. Sample of extract of cloves purchased of S. B.
Greenwald, Monroe, Wis. Manufacturer or jobber, Sprague, Warner &
Co., Chieago, 111 Brand, “Richelieu. Passed.

EXTRACT OF WINTERGREEN.

January 24, 1905. Sample of extract of winteréreen purchased of
8. B. Greenwald, Monroe, Wis. Manufacturer or jobber, Sprague, War-
ner & Co., Chicago, Ill Brand, “Richelien.” Passed.
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STRAWBERRY EXTRACT.

May 19, 1905. Sample of strawberry extract submitted by F. J. Bohri.
Manufactursr, Fountain City Bottling Works, Fountain City, Wis. An
artificial strawberry flavor. Not lawfully salable as “Extract of Straw-
berry.”

EXTRACT OF ROSE.

January 24, 1905. Sample of extract of rose purchased of S. B.
Greznwald, Monroe, Wis. Manufacturer or jobber, Sprague, Warner &
Co., Chicago, I1l. Brand, “Richelien.” Passad.

ESSENCE OF PEPPERMINT.

Sample of essence of peppermint submitted by C. E. Fowler, Colum-
bus, Wis. Manufacturer, S. W. McCune Co., Aurora, Il1l. Adulterated.
Not lawful.

EXTRACT OF PINEAPPLE.

February 10, 1905. Sample of extract of pineappie purchased of
Bruea Mer. Co., Bruce, Wis. Manufacturer or jobbsr, Minnesota Mer.
Co., Stillwater, Minn. Brand, “‘Eclipse.” An artificial extract. Not
lawfully labeled.

EXTRACT OF ORANGE.

January 24, 1905. Sample of extract of orange purchased of S. B.
Gr:enwald, Morro2, Wis. Manufacturer or jobber, Sprague, Warner
& Co., Chicago, 111. Brand, “Richelieun.” Passed.

May 5. Sample of orange extract submitted by F. J. Bohri. Manu-
facturer, Fountain City Bottling Works, Fountain City, Wis. O0il of
orange, none. Held not to be lawfully salable as orange extract.
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HONEY.

January 13, 1905. Sample of honey purchased of King Bros., Tomah,
Wis. Manufacturer, John C. Schuman, Tomah, Wis. Passed.

February 20. Sample of honey submitted by W. J. Stahmann, Bruce,
Wis. Passed.

March 16. Sample of honey purchased of A. C. MeDonald, 700 Pren-
tice Ave., Ashland, Wis. Manufacturer or jobber, Franklin McVeigh &
Co., Chicago, I11. Brand, “Caseno.” Not a normal honey.

Sample of honey submitted by Christ Pickart, Malone, Wis. Passed.

March 8. Sample of honey purchased of Laun Bros., Wausaukee,
Wis. Manufacturer or jobber, A. Stevens, Stockbridge, Wis. Passed.

JELLY.

December 19, 1904. Sample of currant and apple jelly purchased of
D. C. Jones, Tomahawk, Wis. Manufacturer and jobber, Franklin Me-
Veigh & Co., Chicago, Il Brand, “Charm.” Artificially colored. Con-
tains benzoic acid. Held to be adulterated and unlawful.

January 14, 1905. Sample of jelly purchased of W. F. Linderman &
Co., Viroqua, Wis. Manufacturer, Benton Harbor Preserving Co., Ben-
ton Harbor, Mich. Brand, “Benton Harbor.” A compound glucose jelly
preserved with benzoic acid. Not lawful as labeled.

JAM.

January 17, 1905. Sample of Damson plum jam purchased of Hollan
& Temte, 1233 Caladonia St., La Crosse, Wis. Manufacturer, McNeil
& Higgins Co., Chicago, Il Brand, “Empire.” A compound glucose
preparation, artificially colored. Adulterated. Not lawful.
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PRESERVES.

December 1, 1904. Sample of strawberry preserves purchased of G.
R. Gustafson, Marshfield, Wis. Manufacturer or jobber, Berry May-

brun Company, Chicago, I1l. Brand, “B. M.” Contains salicylic acid.
Adulterated. Not lawful. >

December 19. Sample of raspberry preserves purchased of Standard
Mer. Co., successors to F. J. McBride, Tomahawk, Wis. Manufacturer,
E. G. Dailey & Co., Detroit, Mich. Brand, “Purity.” Artificially cok
ored. Held to be adulterated and unlawful.

January 18, 1905. Sample of strawberry preserves purchased of
Bitzer Bros., 729 Division St., La Crosse, Wis. Manufacturer, D. B.
Sculley Syrup Co., Chicago, I1l. Brand, “Buffalo.” A compound glu-
cose preserve, artificially colored. Adulterated. Not lawful.

March 8. Sample of strawberry preserves purchased of Martin
Sauter, 310 Tower Ave., Superior, Wis. Manufacturer or jobber, Berry
Mayburn & Co., Chicago, Ill. Brand, “M. B.” Contains salicylic acid.
Adulterated. Noti lawful.

March 15. Sample of raspberry preserves purchased of D. C. Jones,
Tomahawk, Wis. Manufacturer or jobber, Franklin McVeigh & Co.,
Chicago, Ill. Brand, “Charm.” Artificially colored. Preserved with
benzoic acid. Not lawful.

MILK.

Sample of milk submitted by Cora A. Week, Stevens Point, Wis. Con-
{ains boric acid.

January 31, 1905. Sample of milk submitted by Geo. Zink, Verona,
Wis.

T R e o e 3.9 per cent.

Sample of milk submitted by J. Leubert, Janesville, Wis.
BIERNE TR s il e ey e e e 4.05 per cent.

February 18. Sample of milk submitted by C. H. Hayward, Wilton,
Wis.

Butter fat ...... s s R AR s sla e aala 4.5 per cent.
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i i Sample of milk submitted by Harvey Clark. Contains sucrate of

lime in solution and a large amount of calcium carbonate as a sediment.
Adulterated.

Sample of mi.k submitted by T. Corneliuson, Footville, Wis.

B e e e e 1.0267

o R T L 3.3 per cent.

ORI - L L e e e S 10.78 per cent.

R e I e 7.48 per cent.
Watered.

March 15. Sample of milk purchased of Mrs. C. Zurkofsker, Wales,

Wis.
BRELREE B . i i e e e 3.4 per cent.
AR SR 11.5 per cent.
OOS BRCRRE xS 8.1 per cent.

Mar. 17. Sample of milk purchased of J. Linar, Brandon, Wis.

R RS S el o e e 3.0 per cent.
e TR DIE e e e e R L ST 11.6 par cent.
BN Bk IR st i e 8.6 per cent.

Mar. 17. Sample of milk purchased of H. Linar, Brandon Wis.

L | R L ) S TR s el e e o 3.0 per cent.
o T R PG SN e e N Ve 11.5 per cent.
L TR ATV e N el ot 8.5 per cent.

March 24. Twelve samples of milk submitted by Wilson Crezk Cheese
Factory, Spring Green, Wis.
Tested for preservatives. None found.

Sample of milk submitted by C. H. Hayward, Wilton, Wis.

T R O RO M S e e 2T e ....4.15 per cznt.
Sample of milk submitted by W. H. H. Long, Platteville., Wis.
Contains a Jarges amount of common salt and some kerosene oil.

April 3. Sample of milk submittad by R. B. Luckey, Cuba City, Wis.

L N e B S R [T sl 1L S 3.2 per cent.

LR e e S N S e, S T < 3.7 per cent.

April 2. Sampls of milk submitted by Erick Jacobson, Merrill, Wis.
L e e e 25 per eent.
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April 12. Sample of milk delivered to G. W. Scott Cheese Factory,
Columbus, Wis. Producer, Ferd. P.e_er, C.lumbus, Wis.
T A s S R R e R R S SR R 1.029
e e R R e e e R R AR 2.6 per cent.

Below legal standard.

April 12. Sample of milk delivered to G. W. Seott, Columbus, Wis.
Producer, Fred Schafer, Columbus, Wis.
e e L e 1.0285
T R S L ....2.4 per cent.

Below legal standard.

April 14. Sample of milk submitted by A. M. Mullendore. Patron:
Nic Hauseman.
PHEERE BRE .. .o v samie iy ek e wisae seaie 3.15 per cent.

April 14. Sample of milk submittzd by A. M. Mullendore, German-
town, Wis. Patron: Jake Reldt.
BT DRE . . ncisciassnnsnieae veibassensassessmss 3.4 per cent.

April 18. Nine samples of milk submitted by E. C. McCormick,
Plover, Wis.,, R. F. D, 1.

L e e R e SR L SR SRR e e L AR 3.5
i L e B R e D R 3.4
L T L e SR =g T e O B i L 3.4
B R T e e e s s A Wi e 33
S N Y S SR S S R L O 3.2
ST B e et PR R S e S S T L L P 3t
T e e e 3.25
R PRt e SR S S R R 3.4
L e LI RS S e R A R e P L R T 3y

April 19. Sample of milk collected at Banner Brick Cheese Factory,
Hustisford, Dodge Co., Wis. Producer: Fred Tornow.
Sample taken from weigh can at cheese factory.

T L L 1.0277
B i R e e R e 2.45 per cent.
Potal SolldB ... iisscnsseisnseas s s e e 10.10 per cent.
Soliae B0k ML . ..o it s e b s 7.65 per cent.

Waterad.
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April 20. Sample of cheese delivered at Golden Rule Brick Cheese
Factory, Hustisford township, Dodge county, Wis. Producer: William
Schmidt.

Sample taken from weigh can at cheese factory.

B s s P e s 7 B e el .es 1029
RS - e T e o R e T e i 2.8 per cent.
o R ARG R W e 10.8 per cent.
BRI B s e 8.0 per cent.

A comparison with night’s and morning’s milk from the same herd
taken at the barn, shows this sample to have been watered.

April 21. Sample of milk delivered at Northwestern Brick Cheese
Factory in Theresa township, Dodge Co., Wis. Producer: Robert
Giese.

R R R L e e 1.0231

i R R SR S e e «++ 2.20 per cent,

TORel B ..o i e e 8.56 per cent.

Bolids not fat .............. S e 6.35 per cent.
Watered.

April 21. Sample of milk submitted by The Northwestern Brick
Cheese Factory, Theresa township, Dodge Co., Wis. Producer: August
Kamrath. Sample taken from weigh can at cheese factory.

o | N e O R e LV S M e 0, 0 S 1.0313
R e L L e e 2.8 per cent.
L e i L LN 11.3 per cent.
A e A A e 8.5 per cent.

A comparison with the milk taken at the barn shows this sample to
have been skimmed.

April 21. Sample of milk submitted by Northwestern Brick Cheese
Factory, Theresa township, Dodge Co., Wis. Producer: August
Fircks.

A A R R G At s I I e e e 1.0307
i T R N L e el P s 2.65 per cent.
4R S e e SRR I 1y B . o 11.0 per cent.

e - e Sea s O e W W e 8.35 per cent.
Below legal standard in milk fat. :

April 21. Delivered to Belke & Thomas, Beaver Dam, Wis. Pro-
ducer: Anton Bach.
WL e e R e e T e 1.030
L e T e e 2.7 per cent.
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April 21. Sample of milk delivered to Belke & Thomas, Beaver Dam,
Wis. Producer: John Zemlo, Beaver Dam, ‘Wis.

A e e R L 1.031
B s e e e s wie e Y 2.85 per cent.

Below legal standard. Skimmed.

April 21. Sample of milk delivered to Belke & Thomas, Beaver Dam,
Wis. Producer: William Schafer, Beaver, Dam, Wis.

B HE o iciceisainsin e st s ey s e 1.0258

B e e ias o ol i 4 5 B 2.95 per cent.

SSER] BOMIAR. .......ciiisesiassaenssesnreressae 10.10 per cent.

SollAs DOt AL .....ccvesncancccsssrsoscssenenes 7.15 per cent.
Watered.

April 22. Four samples of milk submitted by G. Oesau, Chilton, Wis.,
R. F. D.

No. 4T Schimeser ........csccccessscsssssssssssansass 3.2
Mo 16 G. MOBBRTES .....cscvccusicisssessronassasssasosns 41
L I L T N R S e R 3.4
W BT B DR .. iicsrinaianisvesessisbisseaaaiiassseies 34
April 25. Sample of milk delivered by L. W. Burtis, Newark, Wis.
R AR e e e P s iae e s 1.0272
Buller BAL ......cocovassrasvanissn i 3.05 per cent.
Total solids ........ st RS e e SR <e.. 10.62 per cent.
Solldsmot fat .......coccceccccncscrsoronnnnnns 7.57 per cent.
Watered.

April 25. Sample of milk purchased of L. Burtis, Newark, Wis,
Milked in presence of inspector.

S RO R R SR St T L R eeees 10303
Butter fat .......... e A B § i 3.5 per cent.
O B ... ..ranice e e e e s e 12.05 per cent.
e T R R R A e T S 8.55 per cent.

April 25. Sample of milk delivered by J. Coomer, Brodhead, Wis.
R. D.

R R e R S B S R e e S casne 1081
T S (R B e A R e eesess 2.8 per cent.
s R e e e S T S 11.5 per cent.
T e S S e T L SRS .-+ 8.7 per cent.

April 25. Sample of milk delivered by A. St. John, Brodhead, Wis.,
RD

R R S R B R SR R R e
Puther Mot .......cicv50000 PR SR SR e e ~ g
Total solids ......... R ) E e i Snae S e ae 11.1 per cent.

Bolids not fat .......ccevevneneesvesscsssneasse. 8.4 per cent.
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April 25. Sample of milk purchased of A. St. John, Brodhead, Wis.,
R. D. Taken from a can at house. Night's milk.

L R A e e S e T 1.0307
e e e g 3.1 per cent.
fe L e e e R e S R S 11.6 per cent.
B Ral Bk ...l i e 8.5 per cent.

April 25. Sample of milk submitted by H. N. Nelson, Amherst Junc-
tion, Wis.
R R e b A s B A e e 2.2 per cent.
Below legal standard.

April 27. Sample of milk taken in city. Purchased of William
Podeweltz, Merrill, Wis.
M SRR S AT R S TN o WO ] AR W | 1.0325
B B i s e T e S 3.2 per cent.
Contains formaldehyde. Adulterated; not lawful.

April 27. Sample of milk takem in ecity. Purchased of William
Podeweltz, Merrill, Wis.
SRR L i R P e, i e el o 1.0325
T - A R R e e o 3.2 per cent.
Contains formaldehyde. Adulterated; not lawful.

April 28. Sample of milk purchased of J. Scully, Footville, Wis.
Rt BaE . i e e A e 3.05 per cent.
Sample was curdled.

April 28. Sample of milk submitted by Jacob Regez, Monroe, Wis.

A e B I A A BT R S 1.036
T R S R e 5.2 per cent.
T s S R Y L L S s 15.4 per cent.
SR Dok B - i s b e e e e 10.2 per cent.

April 28. Sample of milk purchased of J. Scully, Footville, Wis.
Night's milk taken at farm.

N = BN e < e SR 4o S SR B 1.0308
BRI B o e R e e e e el e 3.15 per cent.

April 28. Sample of milk purchased of F. Rossiter, Footville, Wis.
Night’s milk drawn in presence of inspector.

-l E e N R O T P e R TR Syl 1.0323
B s G TR s e 3.50 per cent.
TSmO .. easaesana s 12.4 per cent.

Solids not fat ........... P O D S SR S s e 8.9 per cent.
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April 28. Sample of m 1k purchased of F. Rossiter, Cainville, Wis.
Milk delivered at Footville creamery April 28. Acknowledged as
skimmed by owner.

TS e I e i e R S I N 1.0235
BAEE BAE ..o iicissiaennicianiaels s cssees 2.10 per cent.
PR 9.30 per cent.
L R R R e 6.55 per cent.

April 29. Sample of milk purchased of L. Tolleffson, Spring Valley

Creamery.
AR R TR SR A e R ISR A R e B g R Ry 1.0315
B R s L et s o A o o i 2.2 per cent.

May 3. Sample of milk taken at barn. Purchased of Fred Sommers,
Hustisford, Wis.

T R g e e e L R RS R N R 1.0287
T T RS e e e e R R S P S S 2.8 per cent.
LN s a s sk e e vl 10.8 per cent.
T TR T SR S R SRS e R R 8.0 per cent.

May 3. Sample of milk taken at barn. Submitted by Fred Tornow,
Hustisford, Wis. Cows very poor.

I I s b e e s S i 1.0288
T Z = e e e s R SR S SR e 3.1 per cent.
L R L R A SRR RS R R 11.1 per cent.
LT R T R SR, LR e R R e 8.0 per cent.

May 3. Sample of milk purchased of T. Paine, Bloomer, Wis. De-
livered at Bloomer creamery May 3rd.
T T e TR R R M 1.030
Bolber It .. ...c.civiineas e S e e S 2.9 per cent.

May 4. Sample of milk purchased of Robert Giese, Mayville, Wis.

B Or. ... P e SO N e I R 1.031
B TRE ... .- cicsaasasssannsesnameisrieaia 3.55 per cent.
R R D N SRS SR LR 12.1 per cent.
BRI NOL BRE i sesianis e eas a e v 8.55 per cent.

May 4. Sample of milk taken at barn. Purchased of Fred Tornow,
Hustisford, Wis.
B O .. ciceseennnne e e S S S R e s 1.029
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May 4. Sample of milk taken at barn. Purchased of Fred Sommers,
Hustisford, Wis.

o IR e M U e e AR e R A GS RO L el e 1.0285
R DR s e e e, SR e 2.8 per cent
R e S SR o e i o 1 o 10.8 per cent.
i e S g R SR M L) 8.0 per cent.

May 4. Sample of milk taken at barn. Purchased of William
Schmidt, Hustisford, Wis.

e e e e e 1.0305
LR R R el R P e I e 3.5 per cent.
e G e R M S 12.0 per cent.
R e S e .. 8.5 per cent.

May 4. Sample of milk submitted by William Musah, Mayville, Wis.
Sample taken at barn on farm. Mixed milk of 9 cows.

e 1.0317
L 12,10 per cent.
T R R R e U AL 3.35 per cent.
L .... 8.75 per cent.

May 5. Sample of milk purchased of Willlam Schmidt, Hustisford,
Wis. Sample taken at barn.

B I s i e S s S e T e s e 1.0307
IR BE 2 o i e Rt S +++» 3.7 per cent.
2o T SR R AT N Sl S 12.25 per cent.
T e S N e e N O 8.56 per cent.

May 5. Sample of milk purchased of August Fircks, Mayville, Wis.
Milk taken at barn.

R P e S e S AR 1.0315
B G RRR ol e S L sess. 3.2 per cent.
<L g e e LR R Sei WA Y - sl 11.8 per cent.
e BRSNS . 8.6 per cent.

May 5. Sample of milk purchased of August Kamrath, Mayville, Wis,
Milk taken at barn.

G S S R S s R e S e S 1.031
Mk fax ......--. e SR S s S ges TanT 3.8 per cent,
Teinlmolide ..........0- SaRE A sessessss 12,45 per cent.

oS aot fat ....c.oocas- sasssesesnse tesesess 8.65 per cent,
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f

May 5. Sample of milk (morning) purchased of Robert Giese, May-
ville. Wis. Sample taken at barn on farm. Mixed milk of 8 cows.
R e e R e i e R 1.0317
Total solids . 12.1 per cent.
Butter fat 3.35 per cent.
Solids not fat 8.75 per cent.

May 5. Sample of milk submitted by Mrs. Lewis Asenbauer, wife of
Mr. Lewis Ascntauer, Mayville, Wis. Sample taken at barn on farm.
Mixed nulk of 4 cows.

R A BRI R RO e AR Sl L 1.031
Total =olids 18.45 per cent.
Butter fat 3.0 per cent.
Solids not fat 8.45 per cent.

May 5. Sample of milk (morning) submitted by William Musah,
Mayville, Wis. Samplz taken at barn on farm. Mixed milk of 9 cows.

B r e e e R e e S 8 v ... 10308
Wothl SOMdS ... .cocsccncssssssnssasncssnae .+.. 12.0 per cent.
TR e R R 3.45 per cent.
SOTln MOE IRE | ... oo ivesaanmnnnstisessissenios 8.55 per cent.

May 6. Sample of milk purchased of August Kamrath, Mayville,
Wis. Milk taken at barn.

B s iR e e s e R R 1.031
BT BBE ... isemrmsianaasiornaveis dussvastsee 3.5 per cent.
POlRl BAIMIR . ....-ococsssssnassasossessaessias 12.1 per cent.
Solids not At .......cccneecccasssncnsasssnnnes 8.6 per cent.

May 6. Sample of milk (morning) purchased of August Fircks,
Mayville, Wis. Sample taken at barn on farm. Mixed milk of 5 cows.

g e S S R e S 1.0308
Total s0Md8 ......issrenosursssssrartsasssssa 12.12 per cent.
Bitter DAt ...:.ciivvnsesesssnnsvsenesnasresee 3.55 per cent.
Solide mot fat ......ccovvvorssmmessssonnannnss 8.57 per cent.

May 6.~ Sample of milk (morning) submitted by Lewis Asenbauer,
Mayvilla, Wis. Sample taken at barn on farm. Mixed sample of 4
COWS.

N e e S R e S R SR R S B 1.031
FOlR) MolIE . .o i bt s A A s e 11.45 per cent.
Baltar TR ... icisiisrnienisens s s ey iy 2.95 per cent.
SoHds not fat ....-cccoicssnanssroscracens ves.. 8.50 per cent.

3 =




34 Bulletin No. 7.

May 10. Sample of milk purchas:d of Fred Schafer, Columbus, Wis,
This sample taken from the milk of 1 cow. Milk taken at barn.

i e T e R S R I e NP 1.0302
R P SR SR s G U R 3.25 per cent.
e e R S R A 11.6 per cent.
N N e 8.35 per cent.

May 10. Sample of milk purchased of Fred Schafer, Columbus, Wis.
Milk taken at barn.

BRI, o 5o i e E AR RS A R e e ST 1.031
o AE MRS R e L S 3.6 per cent.
T e A R e L G PN . 12.2 per cent.
SO I o o0 i s e s . 8.6 per cent.

May 10. Sample of milk purchased of American House, Green ' lay,
Wis.

B i 1.35 per cent.
e TR O R 7.45 per cent.
it B T T TR TR SR 6.10 per cent.

May 11. Sample of milk purchased of F. Pieper, Columbus, Wis,
Morning’s milk taken at barn.

e e R L e S 1.033
s T R st D N S O S 4.05 per cent.
ol SRR GRS U T R 13.25 per cent.
SR BB - ovcevnni st s s e 9.2 per cent.

May 11. Sample of milk purchased of F. Pieper, Columbus, Wis,
Night's milk taken at barn.

BT v immem s S s T 1.033
2, TR B e e A A . 3.5 per cent.
EMINING . ... i< .o wriv s e el 12.6 per cent.
it b PRSI G +ee+. 9.1 per cent.

. May 11. Sample of milk purchased of John Zemlo, Beaver Dam, Wis.
Milk taken at barn.

gy T VO Db S it i el 1.0304
B R M EESRIN s SR S S 3.85 per cent.
i e ., LTSRN e S S 12.35 per cent.

PRI o im ) 9.5 per cent,
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May 11. Sample of milk purchased of William Schafer, Beaver Dam,
Wis. Milk taken at barn.
T R SRR S SR A R T .. 1030
WL iaiaaas G R LS L R 3.50 per cent.
Total solids
Solldsnot fat ........coc00c0cncnne S s A U 8.4 per cent.

May 12. Sambple of milk purchased of Anton Bach, Beaver Dam, Wis.
Night’s milk taken at barn.

T e S R A R e S e e e .. 10306
P SR T A R o e S SR R 3.5 per cent.
Total solids ....... et e R S T S 12.0 per cent.
Sollds not fat ............--. P A T 8.5 per cent.

May 12. Sample of milk purchased of Anton Bach, Beaver Dam, Wis.
Morning’s milk taken at barn.

R S e R R S e s 1.031
L e e R s e i 4.0 per cent.
Total olldB .......cccccivsissmascacccsnnsnnse . 12.7 per cent.
B B BB .- o iiansciisaahaseaisianansiany 8.7 per cent.

May 12. Sample of milk purchased of Fred Sommers, Hustisford, |
Wis. Night’s milk taken at barn. |
|

R T AR RS T R e e S T e R e M S 1.0287
L e s s aie i e S S 3.3 per cent.
Tohal SalAN .. ......ch0nennnen A A e 11.3 per cent.
Solids not Iak ........cc0ccicuss SRS S 8.0 per cent.

Sample of milk purchased of Fred Sommers, Hustisford, Wis. Morn-
ing’s milk taken at barn.

B OIG s s seinismsin s A i st cai i s e . 1.030
R R e R N SR e e 5 3.0 per cent.
e T R e S SE e RO P S 11.25 per cent.
Salide not Iat .......-coiacianianse R e 8.25 per cent.

May 17. Sample of milk purchased of F. O. Hodsdon, Stevens Point,
Wis. Driver: D. I. Tozer.
8p.Gr. ...:.... -l R D S LR e 1.0328
Butter fat ...... S P T R AP R 3.8 per cent,
Contains borax. Adulterated not lawful,
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May 17. Sampl2 of milk purchased of F. O. Hodsdon, Beaver Dam,

e RS BN R T e R U CE Gl 1.035
L e S SN = RS s S e R A Rmone 3.9 per cent.
Alk. of ash (N: KOH for ash from 100 g. milk.) .. 20.0

R A S e S e e s 0.166 per cent.

May 17. Sample of milk purchased of H. Rogers, Stevens Point,

Wis.
e R e R S MR D e e SR 1.0337
e RN R R N SR S R G L ... b.1 per cent,
T R e D S S e s e S 14.65 per cent.
o i TR e NI s, GRS SN e e 9.55 per cent.
s o e e L ma e T p aE E od 0.77 per cent.

Alk. of ash (N2 KOH for ash from 100 g. milk) .. 7.7

May 17. Sample of milk purchased of Eichhorst Bros., Stevens Point,
Wis. Driver: Chas. Eichhorst.
L e R B S el T e A 1.0305
NI i e Y 4.0 per cent.
Milk vory dirty.

May 17. Samrple of milk purchased of J. Borchardt, Stevens Point,
Wis.
£ M I s St S S e B S Ey 1.0313
o R AR o N T SN B S LR 4.3 per cent.

May 17. Samp’e of milk taken from can delivered at Hotel Jacobs
by L. Gates of Stevans Point, Wis.
L AR R e e S e e S 1.0318
el SRR e e et S Bl i 3.2 per cent.

May 17. Samp’e of milk purchased of F. 0. Hodsdon, Stevens Point,
Wis. Morning's milk.
B e it e s e et b 1.0315
BB ERE . i e 3.8 per cent.

May 24. Samp!: of milk purchased of P. MeCormi-k, Appleton, Wis.,
R. D. Night’s milk milked in pmsence of inspector.

RO e e e R R e i 1.0312
L e v e 3.2 per eent.
ROERE RO S e e e 11.8 per cent.
e e R B R s 8.6 per cent.
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May 24. Sample of milk delivered by P. McCormick, Appleton, Wis.,

May 24. Sample of milk purchaszd of Mrs. T. McCormick, Appleton,
Wis., R. D., taken at farm.

Total 80lid8 ....cocecevesscsacssssranas e 11.6 per cent.
Solidsnot fat .......ccovvennes e S S 8.6 per cent.
May 24. Sample of milk delivered by Mrs. T. McCormick, Appleton,
Wis., R. D.
PIRE - s e s A SR A e S S b e e e 3.0 per cent.
May 24. Sample of milk delivered by W. Geldernick, Appleton, R.
D., Wis.
Sp. gr. ..... o B e s SR G R e R R 1.0318
Fab ...i.0 L b el i e Ak e e .. 3.15 per cent.
Total 80lidS .......ccccesneacasacsnsssnses ...11.90 per cent.
Solids mot fat .....ccoveveceraancccnonenns .ess 8.76 per cent.

May 24. Sample of milk purchased of W. Geldernick, Appleton, R.
D., Wis. Bottle broken.
May 24. Purchased of F. Wunrow, Appleton, R. D., Wis., taken at

Bh BY ccoseencrsansciessssnssraies e R R LS 1.031
Wk ... caies B SR R o s el 3.20 per cent.
Total 80lidE ...cccvvsecccccscsosscncncane ees++11.76 per cent.
Solids not At .....c.oeneveerccsacnsearsocacnes 8.556 per cent.

May 24. Sample of milk delivered by F. Wunrow, Appleton, R. D.,
Wis.

BB, BY. ovivscssnionscssannssinsntssnsassrnmsssasessns 1.0265

Fat ....... e A e e S T 2.6 per cent.

Total RolIadE .. ..:icisssecassscsanssonsransssna 9.88 per cent.

Solids DOt fAL ....coicovecccerssanccascnsssnss 7.28 per cent
Watered.

May 24. Sample of milk delivered by J. Schroeder, Appleton, R. D.,
Wis.

B D icosasnnan s e epes et Sy G e AT 1.031
PRE i i R T e b A R T 2.9 per cent.
Total 80HdP ....occicnncncees P ) ..11.4 per cent.

Solids not fat ......ce000uennn Raaesasiisses «..» 8.5 per cent.
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May 24. Sample of milk purchased of J. Schroeder, Appleton, R. D.,
Wis. Taken at farm. :
- et O S SR P b e P S U

- G B L e Tt W e cess 3.40 per cent.
Total solids ......... S e Y Sy e .-.12.02 per cent.
Solids not fat ........ e e, A R +... 8.62 per cent,

May 25. Sample of milk delivered by J. Schroeder, Appleton, R. D.,
Wis.

L e e B S T S S o .1.0313
L RS R A At A R ssesessasas 3.6 per cent
R L R AT SEEn «....12.3 per cent.
Solids 2ot Bk .....oiciiininnn A PR ++. 8.7 per cent.

May 25. Sample of milk delivcred by F. Wunrow, Appleton, R. D.,
Wis.

BB i S e e o e = e «»+1.031
L T R S e i +ess 3.55 per cent.
Total solids ........ R R R S e M .12.17 per cent.
BN BOE IRE. . ...ieniiins et sesssssss 8.62 per cent.

May 25. Sample of milk delivered by W. Geldernick, Appleton, R.
D., Wis. Bottle broken.

May 25. Sample of milk delivered by Mrs. T. McCormick, Appleton,
R. D., Wis.

L TR e L E o i e e ssncossssessssl 0812
e s e e i s s e svesins. Dol DOC CoRE
s K W O sesnsnssnscssanessaslls] por cent
Solidenptiat ......cccunies b A ... 8.6 per cent,

May 25. Sample of milk delivered by P. MecCormick, Appleton, R. D.,
Wis.

BB .iicanenns R LN R RSSO T B |
P e S A S A S LA R I A vesssess 3.50 per cent.
TR WoRlaE ..ol sasa it S i, AL ..12.12 per cent.
BRI ROE BAL ., o oo s L T 8.62 per cent..

Sample of skim milk submitted by John Radermacher, Wrightstown,
Wis. ' . 2
Batler B ...ccocnncvnnonss e i e S e . 0.075 per cent.

Sample of milk submitted by J. Dallenbach.
R R ML e S e L .. 2.95 per cent.
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June 1. Sample .ot milk delivered by J. Thomas, Cobb, Wis.
1.033

June 10. Sample of milk purchased of H. J. Main, Madison, R. D.,

June 11. Sample of milk submitted by W. J. Hyne.
4.65 per cent

June 13. Sample of milk purchased of Tisch House, Palmyra, Wis.
L.1.018

Probably a mixture of watered milk and cream.

June 20. Sampie of milk submitted by Chas. Meyer, Alma, Wis.
R P S E R 3.4 per cent.

June 30. Sample of milk purchased of S. H. Anderson, Stanley, Wis. i

CREAM.

Februry 25, 1905. Sample of cream submitted by E. J. Bennett,
Zenda, Wis.
Butter fat ...... A o e B vess-s 49.5 per cent

Sample of cream submitted by Dr. J. A. Rend, Superior, Wis. :
Butter fat ............. SSa e A e e 19.4 per cent. |
Tested for gelatine and preservatives. None found.

March 17. Two samples of cream submitted by T. L. McCredie, Fﬂr-

child, Wis.
No.1l. Butter fat ..........ovvenenes I e .21.5 per cent.
No. 2. Butter fat ......ccvvvevvnvens e ala ..16.6 per cent.

April 20. Five samples of cream submitted by Model Creamery, Mad-

ison, Wis.
‘Model Creamery, butter fat ............ TSRS .45.0 per cent.
Klevenville, butter fat ................ E S 33.6 per cent.
Nibur, butter fat ........ e Sl eeess+31.6 per cent
Brotin, butter fat ....... e i e s S e 26.7 per cent.

Messerschmidt, butter fat R e s T POE ORE.
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May 4. -Sample of cream purchased of Frank Schafer, Humbird,
R. D., Wis.
T e S e e e i el 29.5 per cent.

May 4. Sample of cream purchased of Frank Schafer, Humbird.
R. D., Wis.
s A R R e e e .29.75 per cent.

May 8. Sample of cream submitted by Puerner Creamery Co., Marsh:
field, Wis.
R b o L e e S 26.1 per cent.

May 17. Sample of cream purchased of F. O. Hodsdon, Stevens Point,
Wis.
B T e T e ey 21.4 per cent.

May 17. Sample of cream purchased of Eichhorst Bros., Stevens
Point, Wis.
i R RS S SR S R 17.4 per cent.

May 24. Sample of cream submitted by Fred Ziettow, Marion, Wis.
Churned.

June 3. Two samples of cream submitted by Henry Rentz, Westby,
R. F. D., No. 2, Vernon Co., Wis.
R 33.4 per cent.
R e S 26.4 per cent.

June 14. Sample of cream submittzq by P. Gunderlach, Madison, R
D., Wis.
g RN e e B O 33.0 per cent,

June 30. Sample of cream purchased of S. H. Anderson, Stanley, Wis.
o R R e e R e 23.5 per cent.

EVAPORATED CREAM.

September 27, 1904. Sampla of evaporated cream purchased of F. W.
Christman, Main St., Oshkosh, Wis. Manuafcturer or jobber, Van Camp
Condensed Milk Co., Effingham, Mich. Brand, “Top Notch.”

s G DR R A e S e 8.2 per cent.




Wisconsin Dairy and Food Commission. 41

September 28. Sampla of evaporated cream purchased of A. Siman-
sky, Peshtigo, Wis. Manufacturer or jobber, St. Charles Condensing
Co., St. Charles, I1l. Brand, “St. Charles.”

BRIAEIRE . ..o ocoiiniinnsnnmannlenoniaieaiend s 8.6 per cent.

Label states: To make a rich cream add from one to two parts of
pure water.

February 24. Sample of evaporated cream purchased of Conley Groc
ery Co., Fond du Lac., Wis. Manufacturer, Helvetia Cond=nsing Co.,
Highland, I1l. Brand, “Pet.”

Butter fat .......cc000s s e s e 7.5 per cent.

February 26. Sample of evaporated cream purchased of W. L
Rhodes. Manufacturer or jobber, Helvetia Condensing Co.
T e e SN e DR NS P A SR 9.0 per cent.

March 8. Sample of evaporated cream purchased of Peter Elsen,
Kenosha. Manufacturer or jobber, Borden’s Condensed Milk Co., New
York.

TR TRE .. iiinaasssinses e e A 8.75 per cent.

March 8. Sample of evaporated cream purchased of Lentz & Funck,
Kenosha, Wis. Manufacturer or jobber, St. Charles, St. Charles, Il
Butter Iaf ....... . icieeen B s aind a5 e R e 8.0 per cent.

March 16. Sample of evaporatzd cream purchased of F. T. Dhooge,
1119 W. 3rd St., Ashland, Wis. Manufacturer or jobber, Helvetia Con
densing Co., Highland, I1l. Brand, “Fig.” g

o e R DA el G I Sl Sl s s e 8.6 per cent. ii

March 16. Sample of evaporated cream purchased of Gismer Bros, |
803 W. 2nd St.,, Ashland, Wis. Manufacturer or jobber, Helvetia Con ‘
densing Co., Highland, Il1l. Brand, “Shady Brook.” ;

T R O P S Il N R R S 28.0 per cent. '
L R R e D P S e R 8.8 per cent.

April 19. Sample of evaporated cream purchased of Perra & Cruzen,
Fredric, Wis. Manufacturer or jobber, Helvetia Milk Condensing Co.,
Highland, I1l. Brand, “Highland.”

L R R R R R 9.6 per cent.
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April 19. Sample of evaporated cream purchased of G. H. Marsden,
Fredric, Wis.

Manufacturer or jobber, Helvetia Milk Condensing Co.,
Highland, 11l. Brand, “Economy.”
Total solids

25.7 per cent.
AR e RO e B B S e e AL R 6.3 per cent.
April 19. Sampls of evaporated cream purchased of Oscola Mercan-
tile Co., Oscola, Wis.

Manufacturer or jobber, Helvetia Milk Condens-
ing Co., Highland, I1l. Brand, “Highland.”

) SRR S R e et 8.0 per cent.
June 22. Sample of condensed cream purchased of Schuette Bros.
Co., Manitowoe, Wis. Manufacturer or jobber, Reid, Murdock & Co.
Brand, “Monarch.”
o o SRR TR W S Y IR e P e 8.4 per cent.

Label states that the addition to one part of this “Condensed Cream”

of four to six parts of good dairy milk will yield an excellent cream for
all culinary purposes.

June 22. Sample of evaporated cream purchased of Schuette Bros.,

Manitowoe, Wis. Manufacturer or jobber, Helvetia Condensing Co.,
Highland, Ill. Brand, “Highland.”
i - R [ N e

June 22. Sample of evaporated cream purchased of O. Torrison Co.,

Manitowoe, Wis. Manufacturer or jobber, Helvetia Condensing Co.,
Highland, Ill. Brand, “Pet.”

Butter fat ....... BT A e Al e «ssssss 8.0 per cent.

June 24. Sample of condensed cream purchased of W. Little, Marsh-
field, Wis. Manufacturer or jobber, Reid, Murdock & Co., Chicago, IlL
Brand, “Monarch.”

Butter fat

..................

June 24. Sample of evaporated cream purchased of Rose Brothers,

Marshfield, Wis. Manufacturer or jobber, Borden Condensed Milk Co.,

New York. Brand, “Columbian.”
L S R R

7.4 per cent.
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CONDENSED MILK.

March 3, 1904. Sample of condensed milk purchased of G. Sanger,
Beloit, Wis. Manufacturer, Borden's Condensed Milk Co., New York.
Brand, ‘Magnolia.” Jobber, Reid, Murdock & Co., Chicago, Il

Butter fal .......cccccvesvsascassveses R O 9.45 per cent

March 3. Sample of condensed milk purchased of G. Sanger, Beloit,
Wis. Manufacturer or jobber, Borden’s Condensed Milk Co., New York.
Brand, “Eagle.”

Butter fat ..... AR AR S ST ge e e .++.10.1 per cent.

June 22. Sample of condensed milk purchased of O. Torrison Co.,
Manitowoe, Wis. Manufacturer or jobber, Borden Condensed Milk Co.,
New York. Brand, ‘ Challenge.”

TR T RO SRS S S R A S S e s 9.64 per cent.

June 22. Sample of condensed milk purchased of Schuette Bros. Co.,
Manitowoc, Wis. Jobber, Reid, Murdock & Co., Chicago, Ill. Brand,
“Reindeer.”

Butter fat ..... i NS SR B T

MISCELLANEOUS.

Sample of lard oil submitted by Paragon Oil & Supply Co., Oshkosh,
Wis. Manufacturer, M. A. Cozzens Lard Oil Co., Cleveland, Ohio
Adulterated with cottonseed oil.

February 18, 1905. Sample of sulphuric acid submitted by C. H. Hay-
ward, Wilton, Wis.

B AR o) v ci s aseeaaies Sasensasene vea AR

February 28. Sample of sweet pickles purchased of J. C. Weber, 27th
and State Sts.,, Milwaukee, Wis. Manufacturer, M. A. Gedney, Minne
apolis, Minn. Brand, “Sweet Midgets.” Passed.
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February 28. Sample of pickles purchased of P. Traut, 282 27th St.,
Milwaukee, Wis. Manufacturer or jobber, H. J. Heinz Co., Pittsburg,
Pa. Brand, “Sweet Midgets.” Passed.

March 21. Sample of wheat flour submitted by Pat Ke‘lyl, Eleva, Wis.
Contains a small amount of rye flour, probably an accidental contam-
ination.

April 20. Sample of relish purchased of Peterson & Dahl, Amery,
Wis. Manufacturer or jobber, American Relish Co., Indianapolis, Ind.
Brand, “Yankee Doodle.” Contains a large amount of benzoic acid.
Not labeled to that effect. Not lawful.

June 20. Sample of powder submitted by P. M. Ross, Waldo, Wis.
Said to be used by cheesemakers. Omne teaspoonful added to 1,000 lbs.
of milk. Commercial calcium sulphite.

June 30. Sample of powder submitted by M. Michels, Garnet, Wis.
Found in pasture with salt. Supposed to have been placed there to
poison cows. Contains a large amount of Paris Green.

CATSUP.

November 25, 1904. Sample of tomato catsup purchased of Allard,
Stewart Co., River Falls, Wis. Manufacturer, Pure Food Preserving
Co., Buffalo, N. Y. Brand, “Pure Food.” Contains benzoic acid. Not
labeled to that effect. Unlawful.

December 2. Sample of tomato catsup purchased of P. H. Hanson,
Withee, Wis. Manufacturer, Tip Top Catsup Co., Cincinnati, Ohio.
Brand, “Butlers.” Artificially colored and preserved with benzoic acid.
Held to be unlawful. F

December 2. Sample of tomato catsup purchased of Mrs. E. Fried-
rich, Auburndale, Wis. Manufacturer, Joannes Bros. Co., Green Bay,
Wis. Brand, “Quaker.” Artificially colored. Preserved with benzoic
acid.- Not lawful.

December 14. Sample of tomato catsup purchased of Postka &
Bagaeoz, Stevens Point, Wis. Manufacturer, Tip Top Catsup Co., Cin-
cinnati, Ohio. Brand, “Newport.” Artificially colored and preserved
with benzoic acid. Held to be unlawful.
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January 14, 1905. Sample of tomato catsup purchased of W. F. Lin-
derman, Viroqua, Wis. Manufacturer and jobber, Sprague, Warner &
Co., Chicago, Ill. Brand, “Genesece Catsup.” Artificially colored and
preserved with benzoic acid. Held to be unlawful.

February 28. Sample of catsup purchased of J. C. Weber, 27th and
State Sts., Milwaukes, Wis. Manufacturer or jobber, T. A. Snyder Pre-
serve Co., Cincinnati, 0. Brand, ‘Home Made.” Artificially colored.
Preserved with benzoic acid or its salt. Adulterated. Not lawful.

March 10. Sample of catsup purchased of C. E. Montgomery, Morris,
Wis. Manufacturer or jobber, Jersey Packing Co., Hamilton, Ohio.
Brand, “Home.” Artificially colored and preserved with benzoic acid.
Held to be unlawful.

March 15. Sample of tomato catsup purchased of John Oelhafen,
Tomahawk, Wis. Manufacturer or jobber, T. A. Snider Pres:rving Co.,
Cincinnati, Ohio. Brand, “Home Made.” Contains benzoic acid. Not
labeled to that effect. Not lawful. i

March 17. Sample of tomato ketchup purchased of C. Carlstrom, Mel-
len, Wis. Manufacturer or jobber, R. H. Clark & Co., Chicago, IlL
Brand, “Satisfaction.” Artificially eolored with coal tar dye, sweetened
with saccharin and preserved with benzoic acid or a salt thereof. Adul-
terated. Not lawful. Label states that catsup is prepared with coch-
ineal. No cochineal present.

April 19. Sample of catsup purchaszd of M. Steinmetz, N. Central
Ave., Marshfield, Wis. Manufacturer, Farnam Canning Co., Farnam,
N. Y. Brand, “Our Favorite.” Contains benzoic acid or a salt thereof.
Not labeled to that effect. Not lawful.

April 24. Sample of catsup purchased of W. O'Day, 1004 Williamson
St., Madison, Wis. Manufacturer, Gallasch Bros., Milwaukee, Wis.
Artificially colored. Contains benzoic acid. Not lawful.

May 16. Sample of tomato catsup purchased of Wescloh & Just, Mon-
tello, Wis. Jobber, Smith, Thorndike & Brown, Milwaukee, Wis.
Brand, “Wonder.” Artificially colored. Contains benzoic acid. Not
lawful.

May 17. Sample of tomato catsup purchaszd of F. J. Luce & Co,
Plainfield, Wis. Manufacturer, Tip Top Catsup Co., Cincinnati, Ohio.
Brend, “Butler.” Art!ficially colored. Contains benzoic acid- Not law-
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May 17. Sample of gooseberry catsup purchased of F. J. Luce & Co.,
Plainfield, Wis. Manufacturer, McNeil, Higgans Co., Chicago, IIL
Brand, “Blossom.” Artificially colored. Not lawful.

June 7. Sample of tomato catsup purchased of Nebagamon Lumber
Co., Nebagamon, Wis. Manufacturer or jobber, West Virginia Preserv:
ing Co., Wheeling, W. Va. Brand, “Nail City.” Artificially colored.
Contains benzoic acid. Not lawful.

BEVERAGES.

December 2, 1904. Sample of cherry cider purchased of J. E. Jalling,
Withee, Wis. Manufacturer, Roundy, Peckam & Co., Milwaukee, Wis.
Sweetened with saccharin, preserved with salicylic acid and colored
with a coal-tar dye. Adulterated. Not lawful. -

March 9, 1905. Sample of blackberry brandy purchased of White &
Lawler, “The Office,” Hurley, Wis. Sweetened with saccharin #-.d
artificially colored. Adulterated. Not lawful.

March 15. Sample of blackberry bran(i_v purchased of Aug. Zanstrow,
Tomahawk, Wis. Artificially eolored, sweeten:d wi h saccharin and pre
served with sdlieylic acid. Adulterated. Not lawful.

Sample of wine submitted by H. E. Andrews, distriet attorney, Port-
age, Wis.
silenlial Shr oWl ) o e e et 6.544 per cent.

Sample of wine submitted by J. Regez, Sr., Monroe, Wis. Adulter
ated. Not lawful.

May 23. Sample of malf beverage submitted by B. Houslet, chairman
of the Town Board, Packwauke>, Wis.
gt IR e (T e e S R e T 1.0123
P T B TGO TN BRSSO H A B 3.813 per cent.
BIPOREY Al LY s A A T 4.808 per cent,
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May 23. Sample of malt beverage submitted by B. Houslet, chairman
of Town Board, Packwaukee, Wis.

Tl s SR S g e g e 1.0124
TR TR e R S P A R 3.889 per cent.
e L T T A AR R S e S AL 4.836 per cent.

Sample of “Malt Extract” submitted by H. E. Andrews, district at-
torney, Portage, Wis. 5
TR T L e e e s 1.979 per cent.
VT TR S R SR R RO 2.333 per cent.

DRUGS.

January 4, 1905. Sample of medicine procured from J. W. S. Tomkie-
wiez, 2nd and Mitchell Sts.,, Milwaukee, Wis. Label, “Essence Pepper-
mint.” Contains wood alcohol. Adulterated. Not lawful.

January 4. Sample of medicine procured from J. W. S. Tomkiewicz,
2nd and Mitchell Sts., Milwaukee, Wis. Label, “Tincture Cinnamon.”
Passed.

January 4. Sample of medicine procured from J. W. 8. Tomkiewicz,
2nd and Mitchell Sts.,, Milwaukee. Labzl, “Elixir Simplex.” Passed.

January 4. Sample of medicine prdcured from J. W. S. Tomkiewicz,
2nd and Mitchell Sts., Milwaukee, Wis. Label, “Opodedoc.” Contains
wood alcohol. Adulterated. Not lawful.

January 4. Sample of medicine procured from J. W. 8. Tomkiewicz,
2nd and Mitchell Sts.,, Milwaukes, Wis. Label, “Mutter Drops.” Con-
tains wood alcohol. Adulterat:d. Not lawful.

January 4. Sample of medicine procured from J. W. 8. Tomkiewicz,
2nd and Mitchel. Sts., Milwaukee, Wis. Label, “Magentropfen.” Con- ]
tains wood alecohol. Adulterated. Not lawful. 1‘

|

OLEOMARGARINE.

October 5, 1904. Sample of oleomargarin> purchased of Wm. Dittus,
village of Bayfield, Wis. Jobber, Swift & Co., Ashland, Wis. Brand,
“Lincoln.” Held to be in imitation of yellow butter. Not lawful.
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January 19. Sample of oleomargarine purchas:d of Rasmussen &
Howe, Stoughton, Wis. Manufacturzr or jobber, Swift & Co., Chicago,
Ill. Brand, “Swift’s Jersey.” Passed.

January 19. Sample of oleomargarine purchased of W. H. Kropp
(0. K. Store), Stoughton, Wis. Manufacturer or jobber, Armour & Co..
Chieago, 111. Brand, “Buttercup.” In imi ation of y=llow butter. Not
lawful.

January 21. Sample of oleomargarin purchased of F. Pire & Co.,
Beloit, Wis. Manufacturer or jobber, Braun & Fitts, Chicago, Il
Brand, “Holstein.” Passed.

January 26. Sample of oleomargarine purchased of F. F. Joerndt,
Kenosha, Wis. Manufacturer or jobber, Braun & Fitts, Chicago, IlL
Passed. .

January 26. Sample of oleomargarine purchased of J. A. Weineberg,
Kenosha, Wis. Manufacturer or jobber, Geo. P. Braun, Kenosha, Wis.
Brand, “Prairie Queen.” Passed.

Januvary 26. Sample of oleomargarine purchased of Geo. Hale &
Son, Kenosha, Wis. Manufacturer or jobber, Gzo. P. Braun, Chicago,
II. Brand, “Prairie Queen.” Held to be in imitation of yellow butter.
Not lawful.

January 26. Sample of oleomargarine purchased of C. J. Wade,
K2nosha, Wis. Manufactursr or jobber, N:lson Morris, Chicago, IlL
Held to be in imitation of yellow butter. Not lawful. 2

Jacuary 27. Sample of oleomargarine purchased of Albertson &
Larson, Racine, Wis. Manufacturer or jobber, Armour & Co., Chicago,
I1l. Brand, ‘Star.” Held to bz in imitation of yellow butter. Not

lawful.
’

Januvary 27. Sample of oleomargarine purchased of A. Anderson, Ra-
cne. Manufacturer or jobber, Braun & Fitts. Brand, “Dandy.” Held
to be in imitation of yellow butter. Not lawful.

January 27. Sample of olsomargarine purchas:d of M. Jensen, Ra-
cne, Wis. Manufacturer or jobber, Geo. P. Braun, Chicago, I1. Brand,
“Derby.” Held to be in imitation of yellow butter. Not lawful.

January 27. Sample of oleomargarine purchased of Christ Slot, Ra-
cinz, Wis. Manufacturer or jobber, Eraun & Fitts, Chieago, I1l. Brand,
“Holstein.” Passed.
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January 27. Sample of oleomargarine purchased of Hanlon Bros.,
Racine, Wis. Manufacturer or jobber, The G. H. Hammond Co., Chi-
cago, I1l. Held to be in imitation of yellow butter. Not lawful

January 27. Sample of oleomargarina purchaszd of F. Malsch, Ra-
cine, Wis. Manufacturer or jobber, Armour & Co., C icago, Il1l. Brand,
“gtar.” Held to be in imitation of yellow butter. Not lawful.

January 27. Sample of oleomargarine purchased of A. D. Hermes,
Racine, Wis. Manufacturzr or jobber, Armour & Co, Chicago, IlL
Brand, “Star.” Held to be in imitation of yellow butter. Not lawful.

January 27. Sample of oleomargarine purchased of Geo. J. Nehr, 323
N. Barstow St., Bau Claire, Wis. Manufacturer or jobber, Swift & Co.
Brand, “Swift’s Jersey.” Held to bz in imitation of yellow butter.
Not lawful.

January 27. Sample of oleomargarine purchasel of Kann & Bach-
man, 314 N. Barstow, Eau Claire, Wis. Manufacturer or jobber, Swift
& Co. Brand, “Swift’s Jersey.” Held to be in imitation of yellow but-
ter. Not lawful.

January 27. Sample of oleomargarine purchased of C. Nelson, 210
N. Barstow St., Eau Claire, Wis. Manufacturer or jobber, Swift & Co.

Brand, “Swift's Jersey.” Held to be in imitation of yellow butter. Not
lawful.

January 28. Sample of oleomargarine purchased of J. P. Mayer, 422
Bellinger St., Eau Claire, Wis. Manufacturer or jobber, Armour & Co.,
St. Paul, Minn. Brand, “Lotus.” Held to be in imitation of yellow
butter. Not lawful.

Fobruary 3. Sample of oleomargarine purchased of Penther &
Schwenger, 400 Grand Ave., Milwaukee, Wis. (Goodman’s Dept. Store.)
Manufacturer or jobber, Armour & Co., Chicago, Ill. Passed.

February 3. Sample of oleomargarine purchased of John Seiberlich,
781 Third St., Milwaukee, Wis. Manufacturer or jobber, Armour & Co.,
Chicago, 11l. Held to be in imitation of yellow butter. Not lawful.

February 3. Sample of oleomargarine purchased of Emil Klotz, 2002
Lloyd St., Milwaukee, Wis. Manufacturer or jobber, Armour & Co.,
Chicago, I1l. Brand, “Buttercup.” Held to be in imitation of yellow
butter. Not lawful,

4
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February 6. Sample of eleomargarine purchased of Olson & Kjorstad,
Cor. Wisconsin and North Sts., Eau Claire, Wis. Manufacturer or job-
ber, Swift & Co., St. Paul, Minn. Brand, “Swift’s Jersey.” Held to be
in imitation of yellow butter. Not lawful.

February 6. Sample of oleomargarine purchased of John McNair,
127 3rd St., Eau Claire, Wis. Manufacturer or jobber, Swift & Co., St.
Paul, Minn. Brand, “Swift’s Jersey.” Held to be in imitation of yel-
low buttar. Not lawful.

February 9. Sample of oleomargarine purchased of Wm. Rasch, Lake
Geneva, Wis. Manufacturer or jobber, Armour & Co., Chicago, IlL
Brand, “Star.” Held to be in imitation of yellow butter. Not lawful.

February 10. Sample of oleamargarine purchased of J. W. Fritz,
Ladysmith, Wis. Clerk, V. A. Falsome. Manufacturer or jobber, Swift
& Co. Brand, “Swift’s Jersey.” Held to be in imitation of yellow but-
ter. Not lawful. :

Ferbuary 10. Sample of oleomargarine purchas:d of J. W. Fritz,
Ladysmith, Wis. Clerk, V. A. Falsome. Manufacturer or jobber, Swift
& Co. Brand, “Swift’s Lincoln.” Held to be in imitation of yellow
butter. Not lawful.

February 10. Sample of oleomargarine purchassd of J. H. Hathway,
Bruce, Wis. Clerk, Porter Crowe. Manufacturer or jobber, Armour &
Co., St. Paul, Minn. Brand, “Armour’s Magnolia.” Held to be in imi-
tation of yellow butter. Not lawful.

February 10. Sample of ol:omargarine purchased of Bruce Mer. Co.,
Bruce, Wis. Manufacturer or jobber, Friedman & Co., Chicago, IIL
Brand, “Excelsior.” Held to be in imitation of yellow butter. Not
lawful.

February 10. Sample of oleomargarine purchased of T. G. Blood,
Ingram, Wis. Manufactursr or jobber, Swift & Co., St. Paul, Minn.
Brand, “Swift’s Jersey.” Held to be in imitation of yellow butter. Not
lawful.

February 10. Sample of oleomargarine purchased of T. G. Blood,
Ingram, Wis. Manufacturer or jobber, Swift & Co. Brand, “Swift's
Lincoln.” Held to be in imitation of yellow butter, Not lawful.

February 10. Sample of oleomargarine purchased of August Schley
Co., Waukesha, Wis, Manufacturer or jobber, Armour & Co., Chicago,
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[1l. Brand, “Buttercup.” Held to be in imitation of yellow butter.
Not lawful.

February 10. Sample of oleomargarine purchased of F. P. Schock,
Waukesha, Wis. Manufacturer or jobber, Armour & Co., Chicago, IlL
Brand, “Buttercup.” Held to be in imitation of yellow butter. Not
lawful.

February 10. Sample of oleomargarine purchased of T. R.a 1 & Son,
Waukesha, Wis. Manufacturer or jobber, Armour & Co., Chicago, IlL
Brand, “Buttercup.” Held to be in imitation of yellow butter. Not
lawful.

February 13. Sample of oleomargarine purchased of F. W. Hauzlik,
Bridge St., Chippewa Falls, Wis. Clerk, Dixon. Manufacturer or job-
ber, Swift & Co. Brand, “Swift's Jersey.” Held to be in imitation of
yvellow butter. Not lawful.

February 24. Sample of oleomargarine purchased of William Biglar,
Hayward, Wis. Manufacturer or jobber, Armour & Co., Ashland, Wis.
Brand, “Lotus.” Held to be in imitation of yellow butter. Not lawful.

February 24. Sample of oleomargarine purchased of Rivkin Bros.,
Hayward, Wis. Clerk, Goulet. Manufacturer or jobber, Armour &
Co., Ashland, Wis. Brand, “Lotus.” Held to be in imitation of yellow
butter. Not lawful.

February 24. Sample of oleomargarine purchased of William Bixby,
Cable, Wis. Manufacturer or jobber, Armour & Co., Ashland, Wis.
Brand, “Lotus.” Held to be in imitation of yellow butter. Not lawful.

February 25. Sample of oleomargarine purchased of Cudahy Bros.,
Neenah, Wis. In imitation of yellow butter. Not lawful.

February 28. Sample of oleomargarine purchased of A. J. Edmin-
ester, Holcome, Wis. Clerk, Cleaves. Manufacturer or jobber, Swift &
Co. Brand, “Jersey.” Held to be in imitation of yellow butter.

March 3. Sample of oleomargarine purchased of W. H. St. John,
Oshkosh, Wis. Manufacturer or jobber, Friedman, Chicago, I1l. Brand,
“HExcelsior.” Held to be in imitation of yellow butter. Not lawful.

March 3. Sample of oleomargarine purchased of Dane Bros., Osh-
kosh, Wis. Manufacturer or jobber, Friedman, Chicago, Ill. Held to
be in imitation of yellow butter, Not lawful,
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March 3. Sample of oleomargarine purchased of A. Lichtenberger,
Oshkosh, Wis. Manufacturer or jobber, Swift & Co., Chicago, III
Brand, “Swift’s Jersey.” Held to be in imitation of yellow butter. Not
lawful.

March 7. Sample of oleomargarine purchased of E. H. Schwartz,
Marinetts, Wis. Manufacturer or jobber, Swift & Co., Chicago, Il
Brand, “Roll.” Held to be in imitation of yvellow butter. Not lawful.

March 7. Sample of oleomargarine purchased of E. H. Schwartz,
Marinette, Wis. Manufacturer or jobber, Swift & Co., Chicago, IIL
Brand, “Lincoln.” Held to be in imitation of yellow butt.r. Not law-
ful.

March 7. Sample of oleomargarine purchased of Peshtigo Lumber
Co., Peshtigo, Wis. Manufacturer or jobber, Swift & Co., Chicago, Il
Brand, “Roll.” Held to be in imitation of yellow butter. Not lawful.

Samplz of oleomargarine submitted by H. T. Wussow & Son, Oshkosh,
Wis. Held to be in imitation of yvellow butter. Not lawful.

March 8. Sample of oleomargarine purchased of Bird & Wells Lum-
ber Co., Wausaukee, Wis. Manufacturer or jobber, Swift & Co., Chi-
cago, Ill. Brand, “Roll.” Held to be in imitation of yellow butter.

March 8. Sample of oleomargarine purchased of Wright Bros., Am-
berg, Wis. Manufacturer or jobber, Swift & Co., Chicago, Il Brand,
“Swift’s Jers:y.” Held to be in imitation of yvellow butter. Not lawful.

March 8. Sample of oleomargarine purchased of H. L. Duquain,
Crivitz, Wis. Manufacturer or jobber, Swift & Co., Chicago, Il1, Brand,
“Roll.” Held to be in imitation of yellow butter. Not lawful.

March 8. Sample of oleomargarine purchased of F. L. Kersten,
Crivitz, Wis. Manufacturer or jobber, Swift & Co., Chicago, I1l. Brand,
“Roll.” Held to be in imitation of vellow butter. Not lawful.

March 9. Sample of oleomargarine purchased of H. A. Hansen, Flor-
ence, Wis. Manufacturer or jobber, Swift & Co., Chicago, Ill. Held
to be in imitation of yellow butter. Not lawful.

March 9. Sample of oleomargarine purchased of C. Neuquist, Flor-
ence, Wis. Manufacturer or jobber, Chicago, Ill. Held to be in imita
tion of yellow butter. Not lawful.
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March 9. Sample of oleomargarine purchased of W. H. Lucia, Hur
ley, Wis. Manufacturer or jobber, Braun & Fitts, Chicago, I1l. Brand
“Holstein.” Passed.

March 9. Sample of oleomargarine purchased of H. A. Hansen, Flor-
ence, Wis. Manufacturer or jobber, H. A. Moxley, Chicago, Ill. Hcll
to be in imitation of yellow butter. Not lawful. .

March 10. Sample of oleomargarine purchased of T. & D. Oyaas,
1820 Iowa Ave., Superior, Wis. Manufacturer or jobber, Swift & Co.
Brand, “Swift’s Jersey Roll.” Held to be in imitation of yellow butter
Not lawful.

March 10. Sample of oleomargarine purchased of A. Smith, Antigo.
Wis. Manufacturer or jobber, Swift & Co., Chicago, Ill Brand, “Lin-
coln.” Held to be in imitation of yellow butter. Not lawful

March 10. Sample of oleomargarine purchaszd of Whitcomb Lumber
Co., Whitcomb, Wis. Manufacturer or jobber, Swift & Co., Chicago, 11l
Held to be in imitation of yellow butter. Not lawful.

March 10. Sample of oleomargarine purchased of Buckstoff Lumber
Co., Morris, Wis. Manufacturer or jobber, Friedman, Chicago, IlL
Brand, “Perfection.” Held to be in imitation of yellow butter. Not
lawful.

March 15. Sample of oleomargarine purchased of John Oelhafen,
Tomahawk, Wis. Manufacturer or jobber, Armour & Co., Chicago, IlL
Brand, “East Lake.” Held to be in imitation of yellow butter. Nok
lawful.

March 15. Sample of oleomargarine purchased of Standard Mercan
tile Co., Tomahawk, Wis. Manufacturer or jobber, Armour & Co., Chi
cago, I1l. Brand, “East Lake.” Held to be in imitation of ye low but

. ter. Not lawful.

March 15. Sample of oleomargarine purchased of D. C. Jonzs, Toma-
hawk, Wis. Manufacturer or jobber, Armour & Co., Chicago, I1l. Brand,
“Rast Lake.” Held to be in imitation of yellow butter. Not lawful.

~ March 16. Sample of oleomargarine purchased of Welman & Hanson.
806 W. 2nd St., Ashland, Wis. Manufacturer or jobber, Swift & Co..
Chicago, I1. Brand, “Lincoln.” Held to ke in imitation of jeliow but
ter. Not lawful.
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March 16. Sample of oleomargarine purchased of Gisner Bros., 803
W. 2nd St., Ashland, Wis, Manufacturer or jobber, Swift & Co., Chi-
cago, Ill. Brand, “Swift’s Jersey.” Held to be in imitation of yellow
butter. Not lawful.

March 16. Sample of oleomargarine purchased of Gisner Bros., 803
W. 2nd St., Ashland, Wis. Manufacturer or jobbsr, Swift & Co., Chi-

cago, Ill. Brand, “Lincoln.” Held to be in imitation of yellow butter.
Not lawful.

March 16. Sample of oleomargarine purchased of P. Keevan, Ash-
land, Wis. Manufacturer or jobber, Swift & Co., Chicago, I11. Brand,
“Swift’s Jersey.” Held to be in imijtation of yellow butter. Not lawful

March 16. Sample of oleomargarine purchas:d of L. Daniels, Cor.
12th Ave. and E. 3rd St., Ashland, Wis. Manufacturer or jobber, Swift
& Co., Chicago, 11 Brand, “Swift’s Jersey.” Held to be in imitation
of yellow butter. Not lawful.

March 17. Sample of oleomargar-ine purchased of Raaup Bros., Wash-
burn, Wis. Manufacturer or jobber, Swift & Co., Ashland, Wis. Held
to be in imitation of yellow butter. Not lawful.

March 17. Sample of oleomargarine purchased of Raaup Bros., Wash-
burn, Wis. Manufacturer or jobber, Swift & Co., Ashland, Wis. Brand,
“Jersey.” Held to be in imitation of yeilow butter. Not lawful.

March 17. Sample of oleomargarine purchased of Kranzfielder Bros.,
Bayfield, Wis. Manufacturar or jobber, Swift & Co., Ashland, Wis.
Brand, “Jersey.” Held to be in imitation of yeliow butter. Not law-
ful.

March 17. Sampl> of oleomargarine purchased of Kranzfielder Bros.,
Bayfield, Wis. Manufacturer or jobber, Swift & Co., Ashland, W.s.
Brand, “Lincoln.” Held to be in imitation of yellow butter. Not law- ]
ful.

March 17. Sample of oleomargarine purchased of William Dittus,
Bayfield, Wis. Manufacturer or Jjobber, Swift & Co., Ashland, Wis
Brand, “Jersey.” Held to be in imitation of yellow butter. Not lawful

March 17. Sample of oleomargarine purchasad of William Dittus,
Bayfield, Wis. Manufacturer or jobber, Swift & Co., Ashland, Wis.
Brand, “Linecoln.” Held to be in imitation of yellow butter. Not law
ful.
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March 17. Sample of oleomargarine purchas:d of S. E. Swanson,
washburn, Wis. Manufacturer or jobber, Swift & Co., Ashland, Wis.
Brand, “Swift’s Lincoln.” Held to be in imitation of yellow butter.
Not lawful.

March 17. Sample of oleomargarine purchased of F. L. Hunt, Phil
lips, Wis. Manufacturer or jobber, Swift & Co., Chicago, 111. Brand,
“Lincoln.” Held to bz in imitation of yellow butter. Not lawful.

March 17. Sample of oleomargarine purchased of R. T. Bretingross,
Phillips, Wis. Manufacturer or jobber, Armour & Co., Chicago, IlL
Brand, “Buttercup.” Held to be in imitation of yellow butter. Nol
lawful.

March 17. Sample of oleomargarine purchas:d of J. Keech, Mellen
Wis. Manufacturer or jobber, Swift & Co., Chicago, I1l. Brand,
“Swift’s Jersey.” Held to be in imitation of yellow butter. Not law
ful.

March 17. Sample of oleomargarine purchased of Urited States
Leather Co., Mellen, Wis. Manufacturer or jobber, Armour & Co., Chi:
cago, I1l. Brand, “Lotus.” Held to be in imitation of yellow butter.
Not lawful.

SAUSAGE.

December 21, 1904. Sample of bologna sausage purchased of Wm.
Giest, Elroy, Wis. Artificially colored and preserved with borie acif.
Adulterated. Not lawful.

December 21. Sample of bologna sausage purchasad of Joe Oehlers,
Elroy, Wis. Artificially colored. Preserved with boric acid. Adulk
terated. Not lawful.

December 22. Sample of bologna sausag: purchaszd of Adolph Or
tel, New Lisbon, Wis. Artific’ally eolored. Preserved with borie aecif.
Adulterated. Not lawful.

Desember 22. Sample of bologna sausag: purchased of F. H. Denicke,
Mauston, Wis. Artificially colored. Adulterated. Not lawful.

December 22. Sample of hologna sausage purchased of Tony Loerk'y
Mauston, Wis. Passed.
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December 22. Sample of bologna sausage purchased of Chas. Beck:
man & Co., Mauston, Wis. Passed.

December 23. Sample of bologna sausage purchased of A. & C. ¥,
Farley, New Lisbon, Wis. Passed.

April 19, 1905. Sample of sausage purchased of J. Seidel, 111 N. Cen.
tral St., Marshfield, Wis. Contains boric acid or borax. Artificially
colored. Adulterated. Not lawful.

April 19. Sample of sausage purchased of I. Millar, 506 Central
Ave., Marshfield, Wis. Preserved with boric acid or its salt. Casinga
artificially eolored. Adulterated. Not lawful.

April 19. Sample of sausage purchased of J. Kerschner, 401 Cherry
St., Marshfield, Wis. Contains boric acid or its salt. Adulterated.
Not lawful.

April 19. Sample of sausag: purchased of A. Veit, 903 Central Ave.,
Marshfield, Wis. Manufacturer, A. Veit. Contains boric acid or borax,
Artificially colored. Adulterated. Not lawful

April 19. Sample of sausage purchased of H. G. Emanuel, 402 Cen-
tral Ave., Marshfield, Wis. Passed.

April 19. Sample of sausage purchased of Wenzel & Wenzel, Cen.
tral Ave., Marshfield, Wis. Passed.

April 19. Sample of sausage purchased of Bauer & Mess, Central
Ave., Marshfield, Wis. Passed.

SUGAR.

October 18, 1904. Sample of sugar drips purchased of C. Nelson, N,
Barstow St., Eau Claire, Wis. Jobber, Sprague, Warner & Co., Chicago,
Ill. Brand, “Revere.” A compound of glucose syrup. Not lawfully
salable as ‘ Sugar Drips.” An adulteration.

October 18. Sample of rock candy drips purchased of N. J. Melntire,
N. Barstow St., Eau Claire, Wis. Manufacturer, Towle Syrup Co., St.
Paul, Minn. Brand, “Superior Rock Candy Drips.” A compound glu-
cose syrup, containing 6.02 per cent cane sugar. Not lawfully salable
as Rock Candy Drips. An adulteration.
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October 19. Samplz of maple sugar purchased of C. Johnson & Son,
Water St., Bau Claire, Wis. Jobber, Franklin McVeigh, Chicago, Il
Brand, ‘ Barrie.” Not a true maple sugar. An adulteration.

October 20. Two samples of maple sugar purchased of Farmers
Produce Co., Central St., Chippewa Falls, Wis. Not pure maple sugar
An adulteration.

October 20. Sample of maple sugar purchasad of A. Sands & Co,,
Bridge St., Chippewa Falls, Wis. Not a pure maple sugar. An adulter-
ation.

October 29. Sample of maple sugar purchased of J. L. Nelson, Spring
Valley, Wis. Jobber, Minnesota Mercantile Co., Stillwater, Minn.
Brand, “Dells.” Not a true maple sugar. An adulteration.

November 18. Sample of maple sugar purchased of Kleuter Bros.,
506 E. Wilson St., Madison, Wis. Not maple sugar. An adulteration.

November 18. Sample of maple sugar purchased of M. L. Nelson,
119 E. Main St., Madison, Wis. Not a pure maple sugar. An adultera-
tion.

November 18. Sample of maple sugar purchased of A. W. Smarko
& Co., 106 King St., Madison, Wis. Not a truz maple sugar. An adul-
teration.

November 18. Sample of maple sugar purchased of Thos. Olson, 25
West Main St., Madison, Wis. Not a pure maple sugar. An adultera-
tion.

December 2. Sample of maple sugar purchased of John Christiansen,
Withee, Wis. Manufacturer, Pirre Viau, Quebec, Canada. Brand, “P.
V.” Not a pure maple sugar. Adulteration. Not lawful.

Dec:mber 2. Sample of maple sugar purchased of J. E. Jalling,
Withee, Wis. Manufacturer, Pirre Viau, Quebec, Canada. Brand, “P.
V.” Not a pure maple sugar. Adulterated. Not lawful.

December 16. Sample of maple sugar purchased of Max E. Boehn,
Grand Ave. (lower store), Wausau, Wis. Manufacturer, Scudders Sy-
rup Co., Canada. Brand, “Canadian Maple Sugar.” Not a pure maple
sugar. Adulterated. Not lawful.
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December 17. Sample of maple sugar purchased of Stuemke Bros.,
Merrill, Wis. Not a pbure maple sugar. Adulterated. Not lawful.

March 25. Sample of maple sugar submitted by Vogl Bros., Mishicot,
Wis. Not a pure maple sugar. Badly adulterated.

SYRUP.

October 19, 1904, Sample of mapile syrup purchased of A. Aarnstedt
& Co., Water St., Eau Claire, Wis. Manufacturer, Durand Kasper Co.,
Chicago, I1l. Brand, “Ich Dien.” Not a true maple syrup. An adul-
teration.

October 26. Sample of sugar sj'rup procured of E. L. Snyder, Thorp,
Wis. Jobber, Stecle Wedeles Co., Chicago, I11. Brand, “Chicago Drips.”
A compound glucose Syrup, containing 17.6 per cent of cane sugar. Not
lawfully salable as * Sugar Syrup.” An adulteration.

October 29. Sample of sugar Syrup purchased of Gordon & Anderson,
Spring Valley, Wis. Jobber, Sprague, Warner Co., Chicago, I11. Brand,
“Climax.” A compound glucose syrup, containing 6.8 per cent of cane
sugar. Not lawfully salable as “Sugar Syrup.” An adulteration,

October 29. Sample of maple syrup purchased of Q. W. Groot, Elm-
wood, Wis. Manufacturer, Minnesota Mer. Co., Stillwater, Minn.
Brand, “State.” Not a bure maple syrup. Held not to be lawfully sal-
able as maple syrup.

November 16, Sample of maple syrup purchased of Alex Rabarge,
Rice Lake, Wig Manufacturer, Berry Maybrun Co. Brand, “Northern
Woods.” Guaranteed pbure. Not a true maple Syrup. An adulteration,

December 9. Sample of maple syrup purchased of J. L. Christopher-
son, 412 Water St., Eau Claire, Wis. Manufacturer, Franklin McVeigh
& Co., Chicago, 111 Brand, “Charm.” Nota maple syrup. Adulterated.
Not lawful.

December 9. Sample of maple syrup purchas:d of Christ Wilk, 402
Bellinger St., Bau Claire, Wis. Manufacturer and jobber, Eddy & Eddy,
St. Louis, Mo. Brand, “High Grade.” Not a maple syrup. Adulterated.
Not lawful.




Wisconsin Dairy and Food Commission. 59

December 9. Sample of maple syrup purchased of Hans Peterson,
Eau Claire, Wis. Manufacturer, Durand Kasper Co., Chicago, 1L
Brand, “Probono.” Not a pure maple syrup. Adulterated. Not lawful.

December 14. Sample of raspberry syrup purchased of H. C. Moen,
Stevens Point, Wis. Manufacturer, Lamon Gohl Syrup Co., Chicago, IlL
Brand, “Banquet.” Artificially colored. Adulterated. Not lawful.

December 16. Sample of maple syrup purchased of Max E. Boehn,
254 Grand Ave., Grand Rapids, Wis. Manufacturer, Scudd:rs Syrup Co.,
Canada. Brand, “Canada Maple Sap Syrup.” Not a pure maple syrup.
Adulterated. Not lawful.

December 17. Sample of maple syrup purchased of Otto Sticking,
Merrill, Wis. Jobber, A. Kickbusch Grocery Co., Wausau, Wi-. Brand,
“Sugar Bush.” Not a pure maple syrup. Adulterated. Not lawful.

December 20. Sample of maple syrup purchased of W. H. Durkee,
Rhinelandsr, Wis. Manufacturer, Dahlman Inbusch Co., Milwaukee,
Wis. Brand, “New York Club.” Not a pure maple syrup. Adulter-
ated. Not lawful.

December 20. Sample of maple syrup purchased of P. N. Hammer,
Rhinelander, Wis. Manufacturer, Joannes Bros. Co., Green Bay, Wis.
Brand, “Ohio Sap Maple Syrup.” Not a pure maple syrup. Adulter-
ated. Not lawful.

December 28. Sample of maple syrup submitted by Wm. Duenow,
Central St., Chipp:wa Falls, Wis. Manufacturer, Wm. Christal, Eagle-
ton, Wis. Passed.

Sample of table syrup purchased of G. M. Frohmader, Camp Douglas,
Wis. Manufactur:r, Illinois Sugar Refining Co., Chicago, Il Brand,
“Santee.” A compound glucose syrup. Not lawfully salable as “Table
Syrup.”

Sample of syrup purchased of G. M. Frohmader, Camp Douglas, Wis.
Manufacturer or jobber, Corn Products Co., Davenport, Ia. Brand,
“Imperial.” A compound glucose syrup. Not lawfully salable as

syrup.

Sample of table syrup purchas:d of A. C. Johnson, Camp Douglas,
Wis. Manufacturer or joblter, Reid, Murdock & Co., Chicago, 1L
Brand, * Sunlight.” A compound glucose syrup. Not lawfully salable
as “Table Syrup.”
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January 1, 1905. Sample of maple syrup purchased of Park Store,
Wm. Doerflinger Co., La Crosse, Wis. Manufacturer, The Towle Syrup
Co., St. Paul, Minn. Brand, “Log Cabin Maple Syrup.” Not a pure
maple syrup. Adulterated. Not lawful.

January 17, 1905. Sample of syrup purchased of J. B. Murray, 1001
La Crosse St., La Crosse, Wis. Manufacturer, The Towle Syrup Co.,
St. Paul, Minn. Brand, “Log Cabin Camp Syrup.” Passed.

February 10. Sample of pure maple syrup purchased of T. Ryall &
Son, Waukesha, Wis. Manufacturer or jobber, Edward Dewey & Co.,
Mi'waukee, Wis. Not a pure maple syrup. Adulterated. Not lawful.

March 9. Sample of maple syrup purchased of Superior Cash Groe-
ery Co., 432 Hewett St., Superior, Wis. Manufacturer or jobber, Towle
Syrup Co., St. Paul, Minn. Brand, “Log Cabin.” Not a pure maple
syrup. Adulterated. Not lawful.

March 16. Sample of maple syrup purchased of A. C. MeDonald, 700
Prentice Ave., Ashland, Wis. Manufacturer or jobber, Orth Preserving
Co., Ashland, Wis. Brand, “0ld Homestead.” Not a pure maple syrup.
Adulterated. Not lawful.

Mareh 17. Sample of maple syrup purchas:d of F. L. Hunt, Phijllips,
Wis. Manufacturer or jobber, John Hoffman & Sons, Milwaukee, Wis.
Brand, “P. V.” Not a bure maple syrup. Adulterated. Not lawful.

Sample of maple syrup purchased of C. Carlstrom, Mellen, Wis, Job-
ber, Stone, Orden, Welch & Co., Duluth, Minn. Brand, Old Moose.”
Passed.

April 2. Sample of maple syrup submitted by C. E. Brooks, Granton,
Wis. Manufacturer, C. E. Brooks. Passed.

April 8. Sample of maple syrup submitted by Joseph Desroches,
proprietor Cholette Hotzl, Peshtigo, Wis. Manufacturer and peddler, E.
Broult, Peshtigo, Wis. Passed.

April 8. Sample of maple syrup submitted by John Miller, 631 Water
St., Marinette, Wis. Manufacturer and peddler, John McGuire, Pawns,
Mich. Michigan product sold or p:=ddled on streets of Marinette from
bulk with no stencil or labels of any kind. Not a maple syrup. Adul-
terated. Not lawful.
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April 8. Sample of maple syrup purchased of Vogelzangs, Peshtigo,
Wis. Manufacturer, J. Vogelzangs. Peshtigo, Wis. Brand, “Maple
Flavor Syrup.” Made from pure can: sugar and maple bark and noth-
ing else. Label not approved.

April 19. Sample of maple syrup purchased of Ros2 Bros., Marsh-
field, Wis. Jobber, Franklin McVeigh & Co., Chicago, Il Brand,
“Charm.” Not a maple syrup. Adulterated. Not lawful.

VINEGAR.

October 6, 1904. Samplz of vinegar purchased of S. P. Schadel, Mon-
roe, Wis. Manufacturer or jobber, Rediske Vinegar Co., Milwaukee,
Wis. Brand, “White Distilled Vinegar. Stenciled 45 grains. Not law-
ful. Not lawfully stenciled.

November, 1905. Sample of cider vinegar submitted by Wm. Hughes,
Pardeeville, Wis.
Total acidity (calec. as acetic acid) ............. 3.8 per csnt.
WRERE B & s o I L e i e e 2.8 per cent.
Slightly deficient in acetic acid.

November 8. Sample of cider vinegar submitted by T. A. Perry, Ed-
gerton, Wis. Manufacturer or jobber, Chas. E. Meyers, Freeport, Il
Brand, “Seek No Further.”

Total acidity (calc. as acetiec acid) ............. 4.5 per cent.
G e S R L 2.3 per cent.
Not lawfully stenciled.

November 16. Sample of apple cider vinegar submitted by Alex Ro-
barge, Rice Lake, Wis. Manufacturer, The Williams Bros. Co., De-
troit, Mich. Brand, “Apple Cider Vinegar.” Stenciled 45 grains.

Total acidity (cale. as acetic acid) ............. 5.2 per cent.
T R S AR 2.8 per cent.
Not a pure cider vinegar. An adulteration.

November 25. Sample of cider vinegar purchased of C. F. Henrich,
River Falls, Wis. Manufacturer, Robinson & Co. Jobber, Seabury &
Co., St. Paul, Minn. Brand, “Cider Vinegar.” Stenciled 45 grains.

Total acidity (calc. as acetic acid) ............. 5.0 per cent.
Total solids .......... IR e e «+ 2.2 per cent,
Not lawfully stenciled.
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December 14. Sample of cider vinegar purchased by H. D. McColloch
& Co., Stevens Point, Wis. Manager of store, Condgan. Manufac-
turer, Wes;ern Apple Cider Vinegar Co., Chicago, Ill. Brand, “Apple
Cider Vinegar.”

Total acidity (calec. as acetic e S 5.0 per cent.
c T e e S R RN 2.0 per cent.
Not a pure cider vinegar. An adulteration.

December 2. Sample of cider vinegar purchased of John Christrusen,
Withee, Wis. Manufacturer, American Vinegar Works, Milwaukee,
Wis. Brand, “Cider Vinegar.” Stenciled 45 grains.

Total acidity (cale. as acetic o PR S .. 4.8 per cent.
e o R e R R (e PR SRR 2.3 per cent.
Badly adulterated. Not lawful.

December 7. Sample of cider vinegar purchased of Engel Bros., Sun
Prairie, Wis. Clerk, Carl Engel. Manufacturer, Rediske Vinegar Co.,
Milwaukee, Wis. Marked 40 grains. Not a pure cider vin:gar. Also
not lawfully stenciled.

December 7. Sample of cider vinegar purchased of Engel Bros., Sun
Prairie, Wis. Clerk, Carl Engel. Manufacturer, Rediske Vinegar Co.,
Milwaukee, Wis. Brand, “Cider.” Marked 50 grains. Not a pure
cider vinegar. Also not lawfully stenciled.

December 7. Sample of cider vinegar purchased of Hillenbrand &
Weisensel, Sun Prairie, Wis. Manufacturer, Lewis & Van Houlten,
Milwaukee, Wis. Marked 4 per cent. Not a pure cider vinegar. An
adulteration.

December 9. Sample of white distilled vinegar purchased of J. L.
Christopherson, 412 Water St., Eau Claire, Wis. Manufacturer, Mil-
waukee Vinegar Co., Milwaukee, Wis.

Total acidity (cale. as acetic LY s 5.6 per cent.

Not stenciled as required by law.

December 14. Sample of brown distilled vinegar purchased of A. F.
Behrendt, Stevens Point, Wis. Jobber, A. M. Richter & Sons, Manito-
woc, Wis. Brand, “Brown Vinegar.” Stenciled 100 grains.
grains.

Total acidity (cale. as acotic acld) ,......0..... 10.2 per cent.

Not lawfully stenciled.
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D:cember 14. Sample of white vinegar purchased of Nick. Skowron-
ski, Stevens Point, Wis. Jobber, Joannes Bros., Green Bay, Wis.
Brand, from Invoice W. W. Vinegar. No stencil on barrel.

Total acidity (calec. as acetic acid) 10.0 per cent.

Not stenciled as required by law.

Dzcember 17. Sample of cider vinegar purchased of Otto Sticking,
Merrill, Wis. Manufacturer, Lewis and Van Holten, Milwaukee, Wis.
Brand, “Lewis Cider Vinegar.”

Total acidity (cale. as acetic acid)
Total solids 2.45 per cent.

Not a pure cider vinegar. Adulterated. Not lawful.

December 19. Sample of white distilled vinegar purchased of Stand-
ard Mer. Co., successors of F. J. McBride, Tomahawk, Wis. Clerk,
H. A. Vennie.

Total acidity (calc. as acetic acid) ............. 5.0 per cent.

'Not stenciled as required by law.

December 19. Sample of cider vinegar purchased of Phillip Marcoul
lar, Tomahawk, Wis. Jobber, R. Stafford, Wholesale Fruit & Grocery
Co., Milwaukee, Wis. Brand, “Cider Vinegar.” Stenciled, “40 grains.”

Total acidity (calc. as acetic acid) ............. 4.3 per cent.
I B e e it o S 2.7 per cent.
Not lawfully stenciled.

December 19. Sample of cider vinegar purchased of A. Wangard,
Tomahawk, Wis. Money refused. Manufacturer, Albion Cider Vine
gar Co. Jobbers, Weller & Hoffman, Milwaukee, Wis. Brand, “Albion
Cider Vinegar.” Stenciled, “40 grains.”

Total acidity (cale. as acetic acid) ............ 4.7 per cent.
s R L I B e 1.85 per cent.
Slightly deficient in eider vincgar solids. Not lawfully stenciled.

December 20. Sample of cider vinegar purchased of A. M. Cuff,
Rhinelander, Wis. Jobber, Anson Bros., 307 E. Water St., Milwaukes,
Wis. Brand, “Apple Cider Vinegar.”

Total acidity (cale. as acetic acid) ............. 4.5 per cent.
N L s s e e e A 3.1 per cent.....
Not a pure cider vinegar. Adultera.ted Not lawful.

December 20. Sample of cider vinegar purchased of P. N. Hammer,
Rhinelander, Wis. Jobber, Joannes Bros. Co., Green Bay, Wis. Brand,
“Cider Vinegar.” Stenciled, “40 grains.”

Total acidity (calc. as aceticacld) ............. 4.5 per cent.
Total solids .......... T e M .. 2.8 per cent,
Not a pure cider vinegar., Adulterated. Not lawful.
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December 22. Sample of vinegar purchased of Peterson Bros., New
Lisbon, Wis. Manufacturer, Lewis & Van Holten, Milwauk=e, Wis.
Brand, “Lewis’s Fermented Pure Cider Vinegar, Guaranteed.” Sten-
cil, 4 per cent.

Total acidity (cale. as aceticacid) ............. 4.0 per cent.
R s S e 3.3 per cent,
Not a pure cider vinegar. Adulterated. Not lawful.

December 22. Sample of vinegar submitted by Gross & Silber, New
Lisbon, Wis. Manufacturer, Dahlman Inbush, Milwaukee, Wis. Brand,
“White Distilled Vinegar.” 50 grain, stencil.

Total acidity (calc. as acetic acid) ............ 4.75 per cent.

Not lawfully stenciled.

December 22. Sample of vinegar purchased of J. C. Anderly, New
Lisbon, Wis. Bought of McNeil & Higgins, Milwaukee, Wis. Pur
chased for pure cider.

Total acidity (calc. as acetic acid) ............. 4.6 per cent.
TRRRTHETII i o s v s aE S Sl e Sl s e e 1.7 per cent.
Deficient in cider vinegar solids. Not lawfully stenciled.

December 22. Sample of vinegar purchased of Peterson Brothers,
New Lisbon, Wis. Manufacturer, Sprague, Warner & Co., Chieago, IlL
Brand, “White Distilled Vinegar.” Stenciled 40 grains.

Total acidity (calec. as acetic acid) ............. 5.1 per cent.

Not lawfully stenciled.

December 22. Sample of vinegar purchased of Peterson Bros., New
Lisbon, Wis. Manufacturer, Sprague, Warner & Co. Chicago, 11l
Brand, “Colored Distilled Vinegar.” Stenciled 40 grains.

Total acidity (calc. as acetic acid) ............ 4.15 per cent.

Not lawfully stenciled.

December 22. Sample of vinegar purchased of L. M. Barlow, New
Lisbon, Wis. Reported bought of Smith, Thorndike & Brown, Milwau-
kee, Wis. Brand on barrel, “Climax Pure Mash.”

Total acidity (cale. as aceticacid) ............. 4.5 per cent.

December 22. Sample of vinegar purchas>d of Frank Hodge, New
Lisbon, Wis. Reported bought of Lewis & Van Holten, Milwaukee, Wis.
Total acidity (calc. as acetic acid) ............. 5.0 per cent.

December 22. Sample of vinegar submitted by Gross & Silber, New
Lisbon, Wis. Manufacturer, Roundy, Peckham, Dexter & Co., Milwauy:
kee, Wis. Brand, “Brown Distilled Vinegar.” Stenciled 50 grains.
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Total acidity (calc. as acetic acid) ............. 4.0 per cent.
Not lawfully stenciled. :

December 22. Sample of vinegar purchased of Frank Hodge, New
Lisbon, Wis. Reported bought of F. C. Johnson, Kishwaukee, Wis.
Said to be f)ure cider vinegar.

Total acidity (calc. as acetic acid) 5.4 per cent.
e A S SR ST R wusss 1.8 per cent
Deficient in cider vinegar solids. :

December 22. Sample of vinegar purchased of L. M. Barlow, New
Lisbon, Wis. Manufacturer, Lewis. & Van Holten, Milwaukee, Wis.
Brand, “Fermented Pure Cider.”

Total acidity (cale. as acetic acid) ............. 4.5 per cent.
e e AR i NS S e A SR S 2.8 per cent.
Not a pure cider vinegar. Not lawful.

December 22. Sample of vinegar purchased of W-1f & Co., Merchants,
New Lisbon, Wis. Manufacturer, Roundy, Pockham, D=xt r & Co., Mil-
waukee, Wis. Brand, “Brown Distilled Vinegar.” S:encila1 5) grains.

Total acidity (cale. as aceticacid) ............. 4.5 per cent.

Not lawfully stenciled.

December 22. Sample of white vinegar purchasei of Wolf & Co., Mer-
chants, New Lisbon, Wis. Bought of Roundy, Peckham, Dexter & Co.,
Milwaukee, Wis. Stencil, 50 grains. -

Total acidity (cale. as aceticaeld) ............. 4.6 per cent.

Not lawfully stenciled.

_January 18, 1905. Sample of cider vinegar purchas=d of L. Gudmund-
son, West Salem, Wis. Manufacturer, Lewis & Van Holton, Milwau-
kee, Wis. Brand, “Lewis Cider Vinegar.”
Total acidity (calc. as acetic acid)............. 4.1 per cent.
ol e R e R e S g e 2.1 per cent.
Not a pure cider vinegar. Adulterated. Not lawful.

January 18. Sample of cider vinegar purchased of E. A. Tower, West
Salem, Wis. Manufacturer, Lewis & Van Holton, Milwaukee, Wis.
Brand, “Lewis’s Cider Vinegar.”

- Total acidity (cale. as acetic acid) ............. 4.2 per cent.

Tolnl solids ... ... . ..0. O . N R T S s 3.0 per cent.

Not a pure cider vinegar. Adulterated. Not lawful.

January 24. Sample of cider vinegar purchased of Doolittle & Dixon,
Brodhead, Wis. Manufacturer, Lewis & Van Holton, Milwaukee, Wis.
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Brand, “Pure Cider.” Marked, “Fermented.” Guaranteed pure apple
cider vinegar. ‘
Total acidity (cale. as acetic acid) ............. 4.5 per cent.
ToRl-aaie v oo o e R oy B R 2.8 per cent.
Not a pure eider vinegar. Adulterated. Not lawful.

February 4. Sample of cider vinegar purchased of A. P. Lean, Stan-
ley, Wis. Manufacturer, A. M. Richter & Sons, Manitowoe, Wis, Sten-
ciled, 4 per cent. Acetic acid.

Total acidity (cale. as acetic acid) ............. 4.2 per cent.
RN GORMIN L i s ok T e e L e 3.0"per c:nt.
Not a pure cider vinegar. Adulterated. Not lawful.

Sample of white vinegar purchased of G. M. Frohmader, Camp Doug-
las, Wis. Manufacturer, Rediska Vinsgar Co., Milwaukee, Wis. Marked
40 grains.

Total acidity (cale. as acetic " P o ek e 4.1 per cent.

Not lawfully stenciled. 3

Sample of cider vinegar purchased of A. C. Johnson, Camp Douglas,
Wis. Manufacturer or jobber, Barrett & Barrett, Chicago, I11.
Total acidity (calc. as acatic X R S R 4.9 per cent.
R AR 2.7 per cent.
Not a very pure cider vinzgar. Adulterated. Not lawful.

-

Sample of brown vinegar purchased of A. C. Johnson, Camp Douglas,
Wis. Manufacturer, Lewis & Van Holton, Milwaukse, Wis. Marked 40
grains. ¢

Total acidity (cale. as acetic BN ot g2 e 4.3 per cent,

Not lawfully stenciled.

Samplz of cider vinegar purchased of W. F. Eberhardt, Camp Doug-
las, Wis. Manufacturer, Rediske Vinegar Co., M_lwaukes, Wis. Marked
40 grains.

Total acidity (cale. as acetiz acid) ............. 4.2 per cent.
s Lo SR e e e S e o e 2.4 per cent.
Not a pure cider vinegar. Adulterat:d. Not lawful.

Sample of brown vinegar purchas=d of A. C. Johnson, Camp Douglas,
Wis. Manufacturer, Milwaukee Vinegar Co., Milwaukee, Wis.
Total acidity (ecale. as acetic aeld) i r+-- 5.07 per cent.
Passzd.
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T R

February 28. Sample of cider vinegar purchased of J. C. Weber, Cor.
27th and State Sts., Milwaukee, Wis. Manufacturer, Lewis & Van Hol-
ton, Milwaukee, Wis.

Total acidity (cale. as acetic acid) ............. 4.4 per cent.
M T o e e PO LM 1.7 pe- cent.
Not a pure cider vinegar. Adulterated. Not lawful.

February 28. Sample of white vinegar purchased of J. C. Weber, Cor.
27th and State Sts., Milwaukee, Wis. Manufacturer, Lewis & Van
Holton, Milwaukee, W;s.

Total acidity (cale. as acetic acid) ............. 4.5 per cent.

March 10. Sample of cider vinegar submitted b7 Rediske Vinegar
Co., Milwaukee, Wis. Manufacturer, National Cider- Co., Chicago, IlL
Not a pure cider vinegar. Not lawfully salable as such.

Sa‘.mple of cider vinegar submitted by Lewis & Van Folton, Milwau-
kee, Wis. Manufacturer, The Robinson Cider & Vinegar Co., Benton
Harbor, Mich. Not a pure cider vinegar. Not lawfully salable as such.

Sample of wine vinegar submitted by O. H. Jacobs, 344—24 (or 4)th
St., Milwaukee, Wis.
Total acidity (eale. as acetic acid) ............. 3.3 per cent.
Below legal standard in acetic acid.

April 19. Sample of glucose vinegar purchased of Tiffault & Kemp,
Marshfield, Wis.
Total acidity (cale. as acetic aeid) ............. 2.2 per cent.
_Deficient in acetic acid. Not lawful. ° .

April 19. Sample of cider vinegar purchased of Tiffault & Kemp,
Marshfield, Wis. Manufacturer, A. M. Richter & Sons, Manitowoc,
Wis. Not lawfully stenciled. Marked 40 grains.

Total acidity (cale. as acetic acid) ............ 5.3 per cent.
TOMRL O - o saitn s b T s 1.6 per rent.
Deficient in cider vinegar solids.

April 19. Sample of cider vinegar purchased of M. Steinmetz,
Marshfield, Wis. Manufacturer or jobber, Steele, Weddles & Co., Chi-

cago, T1L
Total acidity (ecale. as acetic acid) ........... 4.6 per cent.
R O . Pt s o e e e e A 1.5 per cent,

Defleient in cider vinegar solids,
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April 19. Sample of white Vinegar purchased of A. Bielschowsky,
Marshfield, Wis. Manufacturer, Corbin, Sons & Co., Chicago, Ill. Not

lawfully stenciled. Original barrel marked 80 grains,
Total acidity (cale. as acetic acid) ............ 6.7 per cent.

April 19. Sample of brown vinegar purchassd of A. Kleinheinz,
Marshfield, Wis. Jobber, A. M. Richier & Sons, Manitowoe, Wis.
Total acidity (cale. as acsticaeld) ... ..... ... 5.0 per cent.
Passed. i

April 25. Sample of cider vinegar submitted by Bemis-Hooper- -
Hays Co., Oshkosh, Wis. Manufacturer, Western Cider & Vinegar
Co., Chicago, Il

Total acidity (cale. as acetic icld) ........... 4.2 per cent.
o et se T T R e N R At 1.95 per cent.
Not a pure cider vinegar. Adulterated. Not lawful.

April 25. Sample of cider vinegar submitted by Bemis-Hooper-
Hays Co., Oshkosh, Wis. Manufacturer, Western Cider & Vinegar Co.,
Chicago, IlL : 2

Total acidity (cale. as acetic acld) ... oo 5.0 per cent.
oaae RIS SRt SRR e 2.0 per cent.

Not a pure cider vinegar. Adulterated. Not lawful.

Sample of cider vinegar submitted by Albion Cider and V{neggr Co.,
Rochester, N. Y.

ORI . it ap R, 2.0 per cent.
Total acidity (cale. as acetie " e e 5.1 per cent.
Passed.

Samplz of cider vinegar submitted by S. C. Shannon Co., Appleton,
Wis. Manufacturer or jobber, P. Brickhauer & Sons, Plymouth, Wis.

e RSO R S N i 3 2.2 per cent.
Total acidity (cale. as acetic BEME) o s 4.5 per cent.
Passed.

Sample of spirit vinegar submitted by S. C. Shannon Co., Appleton,
Wis. Manufacturer, A. M. Richter & Sons, Manitowoe, Wis.
Total acidity (calc. as acetie Rdd) ol 10.5 per cent,
Passed.
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REPORT OF MILK INSPECTION AT
CREAMERIES.

Feb. 2,

don.

A MeVICRAr .....cvcsannnscsns
hl

3.6
3.5
Boehl ....eooccses VIR A F 3.4
Mrs. Britzke ........ S T .
, COOPEE +.ocvvvsnanncssnsess 5.4
., Liebnon .....ccoen WP . - 8.8
N. Albright ......ccccnenenses 3.2
C. Duckert ........-.= i e 3.4
T Shale ...cocecscancssssses . 8.6
W, Pohllifll ...ccccccncssestes 3.8
T, Dehnert ......cccesessvence 3.6
F. Mundt ...cceccansisncenes 3.2
G. BarkholtZ ......ccon0vensnes 8.1
P. Pnedl ..ouccasnsesssanenns 3.6
H. Krukenberg ........ R 3.4
A, Buchanan ......s:ssses00000 3.0
A, MODSOD .....cocsessuns é 3.6
Fiback Brof. ......cescsscease 3.8
C. MeBKE .....eeocscnnannnnsss 8.4
AI.I%I Yohn ...,e000cc0cccsnses 3.4
F. N. Puncel - 8.2
Wedeward . 3.2
F. Campbell . 4.1
A. Krouse ... s 2AE
F.GoBE ..covececcssssans v 2 W
Jan, 5, 1905. Creamery at Otter
Creek. Manager, Otto Sablen, Milton
Junction, Wis,
# butter fal.
R. Marquart .......co000s 3.0
W. Garrgus .....co0000000 AT 5.0
B BRE. .. i iceeveinacense 4.0
W. EKunkel ...cooenevse W 4.8
& RIBE - issnsvsrnssies S e 4.3
J. Krouse ..... e sine s P 5.0
F. Shuman .......... sasesens 4.0
F. Blevert ......... §ndnnunsny 3.8
T hassett ......o sssansnus 4.2
L. Bassett ....... ok e W 3.4
BBl . icacenessiens R 4.4
D -Haba ..., Sk e A s 3.8
W. Bryant sheassann B
8. Roblnson ..........ces0 Sane 4.5
P T PN T SRR SR 8.0
J. Masterson ....... AP RSN &
F. Westrle ..... i g e S e aopd o A
P. Westrle ....coveveeinnnse 8.7
H Dunwell ....ccoevsssencnss © 4.1
L. Krippner . 3.8
A. Masterson 4.7
N.-CIarE cooesvnonssnes 4.1
B. Brookl ....cevesseecssseosss- 4.4

1905. Creamery at New Lon-

] hntter tl.f..
C. Strasburg ......cooveeeecees

| I. Wilear

Feb. 27, 1005. Creamery at Jacobe-
ville, Walworth county. Manager, W.
. M.cDonough Elkborn, Wis.

# butter fat.
F. Elsworth 3.8
R. Nelson ....... 4.0
Mrs. J. Brabazon 8.5
P. Belton .. 8.6
F. Wilear 8.9
U. Wilear .......... 4.0
J. Sanders o BB
3. WHBOR ....cocccssnvaensasns 4.1
0. Jacobson 3.8
A, OlBOR ....co0cevcccaanans . 4.0
L. P. Holgerson ......-:.-+e ees KB
F. C. Zimmerman ..........ex. 3.8
CE A 4 wiaa 8.9
J. Sturdevant ......... RO S
J GOOAFERE .vssecscccncaseisas 4.8
IS T R e e A oy 3.8
B EVeRBOD ...ccvtccceoscsssas 3.6
J. Connoughton ......ccccevens 3.8
Mrs. L. Babeock .......ccccc0e 3.4
L. B Flitseroft .......cco0s0se 8.6
0. LATEON ...:.ccoresses I
G. OlBOD ... .covovcesssnncane 3.7
H.-B. Forster .......ss0500000 =
[. Jacobson ........ e A e 4.8
Jim. Grise B e i e = 3.6
B - O s xivrenniniesscmssnss <
B EenneY ....concccssesinsas
BB o vcc sy vo s anrvsmes s
A, ADderson .....:i.s.sccssenee
J. W. McDonnough .....cc00.s X
o T TR SR SR R P
A BERPER i.i..aeana

C. Brabazon
B. White ...
). Kittelson
1. Watson ..

. Ellefson

A

". Duesterbeck

A. KaBtBD .vovssscvsosnscssnnin
]

'l

PeterSoll ...c.covsvovensnee
els Peterson
Rasmussen

OB D 0o N D L o DD N ik 00 0000 00

COCH O Lo i 0O COCO OO i COCOCO RO LR

March 4, 1905, (‘reame at Zenda.
Manager, H. B. Hatch,
’butter ;lt'.

B B Hateh ........ S i e 4
G. F. Beardsley ..........00...- 8.8

I TR NN~



-3
o

% butter
. Stoneall
E. Comne

FrEEeeztpe

A. Heling & >un
A, Granliiek

J. B. Comne
N. Stoneall
¥. Waish
W. Cuilon

Stewart & Jowes ......
B. De Hain

[
Lo

al

.

xouve

W 00 00 00 G B0 W 0 Gl Ce

COTE Qo 0 00 M 0 i

Q0 OR D B B 111 10 b i i b b

CoCegeorcocote cote

000-‘:.0:0-&:
o =100

March 15, 1905. Creamery at Mound-

ville. Manager, T. Sutcliffe, Endeavor.
# burter fat.
N M 3.4
L TR AR R seses 8.8
L e R BN i O 3.2
N. JBeobson- . .....co000eue sees 8.8
R ERIRY. 2 i 4.0
L RN e e 3.0
R e R 3.8
T R R 3.6
T R RO N e 3.5
St T TR AR R 3.6
S e S e 3.8
L T e R S N i 3.6
AR I B 3.9
e T A T A SO 3.6
i SRS 4.0
T e R s 3.6
LT AR e R e 4.0
e R A S 3.7
e R R S 4.0
R 3.7
S e 3.3
F R T R Sl 3.6
BRI Lo s e A 2.5
March 6, 1905. Creamery at Belle

ville. Manager, B. Weber, Belleville.
= # butter fat.

TNl 3.4
I MoOrhead: .- .o, . 3.8
N R e 3.4
G T O e e T e 3.6
AR Sl 4.6
3.8
3.3
3.6
3.7

Bulletin No. 7.

‘

# butter
SagE T e S gl s
John Fahey ....
W. Oliver .
P. Ginnen
J. Rehmey
L. Garville

March 17, 1905.
waukee. Manager, F. A. Carter,
# butter

e e AR
Thalacke
Hintz

March 10, 1905.

Creamery one
one-half miles west

(v
[ ad

Cococo e i o

L T T SIS

s e .

CoCowsCommCou e o oL
L

Creamery at Pack-

fa

=]
[--1-

ummwmuumm*wmwamwmmwmmmmwmwwwm
NHNN&NG#NQN-INNNWW@G“WW‘IG#@UG

and

of Johnson’s Creek.

Manager, ]I)L Ellsie & Son, Johnson's

Creek

WENE

Mrs. . Bundel
A. Ambrose
B Mallmeat ... .. i o
V. Gruetebach .,
H. Emmert ..,

-
=

B30 00 00 00 0o 00 0 D bSO Lo Co
Ll 1= T T TR



Wisconsin Dairy and Food Commission.

§ putter fa

e R M

t.
0
4
6
0
5
3
1
2

3.

3.

3.

3.

3.

3.

3.
.................... 3.
e a8 g 3.
.................... 3.
.................... 3.
3.

3.

3.

3.

3.

3.

3

0
4
5
0
2
3
1
6
1
5

G Zubke

March 11, 1905.

ville. Manager, F. C. Jennings, Edger-
ton, R. D.
# butter fat.
W. Affeldt ........... . 4.0
C Tobell ..vevisesvene 4.0
W. Splitter ............ 3.4
A RO . norevnvnsnans 3.6
W. Stricker .......ccto00000000 3.8
J. Stricker ........cceoven0n0000 3.3
B. Plerce ......ceccesescccass 4.3
A. DallBan ....cccocaacsassns 3.9
C. H. Bivelh ......c00eve 4.2
L. Schocksnider 3.8
D Confol ::vsvessasssssnsans 3.2
E. Summerfeldt 4.3
J. Bherman ......coeeecssssavs 3.6
W. J. PRTE . ..ccconacnsanccans 3.5
F. C. SheTman ......ccs202005= 8.7
F. Wendorf ........con0ds000e0 3.5
A Hugel ......iseecsosssence 4.0
B. COOPEr .....cocscsssensssse 1.2
J. - Quigley i...evisveennnncnse 3.6
O BroWn ....opsessassavesses 3.5
L. K. Ptk .civssvnsescssasans 3.8
J.°R. Splitter ........ccovneeas 3.5
e T e 3.8
G. L. Richardson ......-sss0e 3.8
F I . e 3.3
G. Wesendonk ........ccc00000 8.8
Quigley & Preston ............. 4.0
S R et S 3.0
W. H. COdoR <..:iasissspades 3.8
March 14, 1905. Creamery at En-
deavor. Manager, W. . Burwell, En-
deavor.
% butter fat.
E R Gardner .......cccoc00s0 3.7
I T R 3.4
H. Churehill ......... 00000000 3.9
G, Behole® .......ovcevssnncas 3.8
A HOImeS .....cocnneessssnns 4.5
L BEIRBEr ......covvsassssaics 3.9
B. BrOWD ..c.cocvesesosssnnns 5.2
R R I S e S 4.7
T Bl . ...cconnssiovsnnncsns 8.7
T RN SRR R 3.4
W. Letiell ......ccvvacannassns 3.8
R.BOD&S .....c00vcvesnncncnns 3.5
W. R &
o e

Creamery at New-.

-1
ok

-

4 butter fa

|

yﬁsﬁaﬁrﬁﬁﬁﬁﬁﬁppﬁ

€0 e S 00 i b s 00 W i 08 02 08 i CE O
e e - -

F. Smith

March 14, 1905. Creamery at Eagle.
Manager, F. Baker, Eagle.
% butter tat.

E. A. ' Watrous .......coevsvevs
T FcBOOWI < cncneonscaimensis 3.8
3. Behldler ... . cccoscenvesane 3.9
B De WRE .. -.coceiivisnanes 4.2
C. Mareholdf ........c0c000000 4.0
PoW. BYREd «coo-cnonnasvsaine 4.6
J. BEMEROTe ......rsssvssnsene 4.6
0. Bigelow .........cco00000000 3.8
£ W, .- . oo s s s e wianiee e 4.5
H. Featel 3.6
R. Baker .. 4.4
F. Andover . 4.0
O Yought ....... ... B.X
J. Blepning ........... 3.6
T S e 4.0
F. BDEREDR o.cooicotoataneannis 4.2
s, BEtE ..o..cicccaraaringse 4.2
BT BREE i vaesoeionnios eaan 4.3
L T R R S S 3.8
T PeleY ...l eeneaaba 3.9
e T R AR O 4.1
J. Thislle .........c0cavevense 3.9
W. Margeardt .......:cccveses 3.6
R e R 3.8
e T R SR 3.6
A. BRMR ....coceiniiisians 3.8
H OBYOI .....cocovvessnnssas 8.1
J. ANPTORE .- oieevevsiaslenaa 3.8
J. Burmaster ......- i cssnsnee 4.7
R 4.7
T AR R R R 3.8
T A PR RN SR 3.8
T T R NN RN 4.3
A. Bridembech .........v0c0uen 4.4
T 1T i e S R 4.1
. T, IV ococscsseninsasi 4.7
T TROIRE,. B, - .o toenne saisnien 4.3
V. Faestle 4.4
. Sawyer 3.9
E. Burton .. 3.9
M. Parsons . 4.6
F. Draper 4.5
F. Schuska 4.0
H. Stickles 3.6
WoBERehoIat ..l 4.0
March 16, 1905. Creamery at Knee-
land. Manager, 0. Lougby, Caledonia,
R. D. 12.
# butter fat.
L. Stemmueller ............... 3.8
B EBAPIET .o issses nmeieens 3.5
O T AR R i 3.6
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# butter fat.
G. Bearing cesssssee 8.8
W. Paap .. sevsscses 4.0
C. G. kell chaissnesas 4.8
C. Hearing .. sresrsscses 8.9
. A Horton .......... tessss 4.8
L R 3.9
E. landeman ............°° vee 4.2
e Wt - 4.2
L R S 3.5
o i R ety . 8.9
e R R R . 4.5
W, ¥ Behwarts ... 000l 000 8.5
T AT S ass
F. Woyciechowski ............. 3.7
W. Guenstel ......... P 4.1
L R RS 4.1
SheWamsing- .o, S 3.9
B s 4.4
Wi HIORMAN .. ... .snnn 4.4
BN . 5.7
e R L o 4.1
e T R S s 4.3
N 4.0
F. Vanderwall ........ 4.3
W. Schwetzer ........ 3.9
W. Radamaker ....,.. 3.6
A 4.1
L 4.1
P. Kommis .,...,. 4.1
J. Van Ess .... 3.4
H. Prochnow 4.2
T RS S 3.7
A RS 3.5
gl T R SR e 1.2
¥, Vander Meey ............... 3.7
JB0. Bedring .............. . 3.8
A i A ol 3.9
A o 4.0
o B o8 gy e e e S 4.0
e R S ok 3.6
e R R i 3.5
& CGeleaney . .......cc. e 3.8
L T e 4.4
BN L 4.8
i e SRR LR 4.5
R R S S 3.8
A R L ssee E.0
W. Hendrickson ............... ook
B v e P g 3.3
N el S L i - 4.0
RO -, i 5.6
L SR 4.0
S Trnlleens ... o 3.8
J. B Eashommlel .........c.. oo 4.8
L R N o 3.7
ey Meddler ............ 4.2
N e i 3.9
el PN < 4.3
F. Scrubbe .......... 3.2
F. Geraghty ....... 3.4
#. A Nebleg ...... 3.6
Otto Paap ......
8. J. Mahafty .. s
S RS R G o) v
e o R, PSR 3.7
ik o R N e s s 4.2
B. Baden (composite) ......... 3.8

—

.March 17, 1905. Creamery at Bran-

Bulletin No. 7.

don. Manager, A. Pallister, Rrandon.

# butter fat.
T e R S L2 3.8
R R R 4.1
B e e sesnes - BB

S LR D Ty

©0 00 00 00 M 00 W €0 00 s i 09 £ 00

J.
J.
ST L R R e e il 4
i o T R 3.
C..Btrelow - .......... .. 4.
CE T IR R uy 3.
T e L 3.
W. Fenlon & Fude .. .. 8.
Fenlon Bros. ....... 5.
L N s 3.
F. Summerfielq L P

March 28, 1905, Creamery at West-
field. Manager, R. Kleman, Westfield,

# butter fat,

LTS e RS R S T R Ly 3.5
o s 4.3
e W B e T 8.7
o R e e e 3.8
I 3.8
o SOt AR A L 4.1
s A= TR 3.9
TR L EPORRC R 3.8
& VR s 4.0
i L RN R 3.8
e o R e e e 3.9
it G R e 3.6
R L st 4.6
P. Arendsee 3.9
B s e T 3.9
F. Wiedjohn 3.6
B WOBER i e s 3.6
W. Hamilton 3.4
F. Dewar ...... 3.6
D. J. Dewar 3.9
LT e R 4.3
E. Polfus ..... 3.5
W. M. Hamilton 3.9
A. Polinsky 3.8
i Ioobmiiey . .o e oL 4.2
L R N 3.8
¥ Schwark .......... 3.7
E. Kietsman ........... 4.0
A 3.7
L T AR 4.2
LWl s 3.8
D. Dewor .... 3.7
C. Bittleman 3.1
Mrs. Jacohson . 3.8
F. Krengbaum .. 4.0
B 8.6




Wisconsin Dairy and Food Commission.

# butter tlt.
E. Wacholts .......... san i 3
G Waeholtzs ........: s, S w 3.8
T "DEWOE ..cceeis s R

March 31, 1905. Creamery at Raa-
dolph. Managers, Ward & Andrus.

# fat.. Sp. Gr.
Bkim milk ........... . 0.08
H. Achterberg ........ 3.6 . 1.0305
ATROEE S s eaes 3.8 1.0295
A. G. Baneroft ........ 8.7 1.0295
Mrs. F. Bedker veo 4.5 1.0315
G. Barstow ........... 4.0 1.0315
T. Dronnett .......... 3.3 1.0305
Wichner Bros. ........ 3.7 *+ 1.030
A, W. Hopkins ....... 8.6 1.031
Thot, JODBE ....covevs 3.6 1.0305
B RIOORIEE o5 s ains 3.1 1.0285
G. Livingston ......... 3.8 1.031
F. Livingston ......... 4.2 1.0303
I. Livingston ......... 4.4 1.030
Chas. Maas ........... 3.0 1.0205
Hd Ponts ............ 3.2 1.0295
Wm. Roeder .......... 3.6 1.0205
H. Roeder ........... 3.7 1.0305
R SRR A 3.3 1.028
M -Bidoske ........c... 3.6 1.030
Wm. Schroeder ....... 3.3 1.080
Mrs. F. Stracheske 3.9 1.030
St. Stracheske ........ 3.6 1.0295
o WREDer ... ...iv0i0 3.6 1.0305
C. Wi v ey s 3.2 . 1.030
W. G. Waterworth ..... 3.6 1.0285
M. Vellmake . ..cccones 3.7 1.030
B. C. O’'Launghlin ...... 3.4 1.031
Wm. Kennedy ........ 3.8 11,0205

March 81, 1905. Creamery at Short-
ville, Clark Co. Manager, E. Carter,
Neillsville, R. D.

# butter fat

W. Btevans ......ccccociunnnnn 3.9
B NOROR ..civvasevsossaviais 3.3
D, i o NS .s 3.6
T DRl . eicsa i 3.5
MR o o siniminn v e 3.8
g SR R e R . 3.8
B C L A e s 3.8
R ST P R e 4.0
SR A e SRR R 3.6
A i e e S 8.5
NI . B 5 e 5 R TN 45 3.4
s S R R S TR 4.1
PO s i s i v atan s 3.5
e L TR K et S ) 3.0
L, A 3.7
AR R e AN 3.2
e R e 8.5
Wikkey ......... B e B ke 3.9
S R e R e N S 4.7
T e S N 3.1
R A R e A S 4.3
i R PRI N R L 3.2
i S S S s e 8.4
s R P R P D P A e 3.9
B c i berssrine s e 3.5
April 1, 1905, Creamery at Wild
Rose. Manager, A. E. Clark. Wild Roge.
# butter far

P.DarMaslon- .........cc00veue 4.0
0. B. Oleson ........ e S N

April 4, 1905.

73

# butter fat.

NO-‘WIFD
#GGG*

Creamery at Prince-

190009 13 1 2 50 59 1 1 14 £0 2 19 i 53 2 1 1 0 1 1 1 1D 1 00 o 00 = 1 1 00 0 =3 1 ok 1 1k G0 D E2 2 E8 1 OB I B B MO O NO SR C MO SO

ton. Manager, F. W. Zastrow, Prince-
ton.
# butter fat.
B EOREOIRE o .aoiiiamahiseacain 3.
CAR T T R PR e - 3.
R RSP S 2.
s DGR ‘s oo oin s o0 s nesbeas s 3.
e e G M D 3.
K. EXCOger .....ccconanvecmeni 3.
ot R, VT P 2.
R OGRSt I 3.
e R R e T 3.
Mre., Sobrolgke .....v..c0ccc00s 4.
B OBRES o oo oo e e a e 8.
P T T e B RS e O 3.
O I L o iae nis i m e i G ma e 4
W LICRIABEIE ... csoscssnsnan 3
A T RS o I e e 3.
S I PSR T 3
I Sehimmel ........ci 00000 3.
AR T R P N PR 3
S e e S 3.
CEE T R R bt S 3.
T T R P e S e
B i o s i a o d 3.
Lo T T e PR a5 3.
2 ok U R S 8.
BT oS el o v e 3.
A, Adamske .................. 3.
S T T PR SRS el e 5 4.
T Gelinske ................... 3.
J. Molodflek .............c.00% 4.
s i T e e S 2.
M. Mackawske ........cccuu0us 2.
0. IR .. oioninn e 8.
T By TR e MO D 2.
J. Bchimmel .......c.co00000e- 8.
JOBE MEBYHOT oo uccisaainges 3.
B ifevncsansoeninee 3.
B B s i e v o e e v 2
A. Maolodfick .......cccvnvieee 4
g SRR R AR 2
NI T S i 3.
T S S R AR 3
A - s L b e s R 3
B N . o.cncniie sua s e 3
Lo S O 3
LB e R SR A 3
e o TR R I 3
o T R e e 3
e AR S R SN 3
BBl ........ccc0000000m0 3
PR R T R 3
| T N e e SN 3
AL e RO TR e 4
BRI s o s 2
T e R G SR 3.
I 4.
B I ey e e ek 8.
LT L R R NN S B 3
i R N 2
PENOIBOEEES . .. i rnessiie 3
I T R RS S e 8.
SR R e e e . 3
SO - e e e 3
ﬂ. Kaslerske .....,.... SRl 2
e S MR s b o 4.

oz s

N

£
i
1
1
.
{
4



4

J. Chikoske 2.8 3
. Boda 2.6 o b,
G. Otto 3.8 T R e N e 3.6
i SRR A A s B2 1M Melounld ... ., .. . i 3.8
J. ‘Bchneeberger ............... RS e Rl 3.7
PO TARIORNS .. 3.013 Y < e i 3.8
L R R P R e BN Bnamey T Tt 3.8
M. Rednarske 2.8 |F. J Hurtnell ... .. I%2"" 3.9
e N s 8.6 | Albert Miller ........ ... 10" 3.7
S Bageek ... .....0.0... e P L S R 3.9
W. Schmidt ....... e LT A e e L 3.8
8. Johnkowske Sud | Peloy Willer ... T 4.1
o 5 4.0 {Auguat Framk ... . . TUTe 3.8
M. Koharske ..... o L A R e 3.8
oMk ... G.S.bdde ey oI 3.7
J. Kaatz .... 3.0 | Leslie BRIy ol e 3.4
F. Bronkawage 2.6
C. Preuss ... 2.6 ——
M. Philbrick . 4.21
L RS B Lt 3.4 April 6, 1905. Creamery at Black
A, Bukowske ........ PR 3.3 | Creek. Manager, W. H. Wyse, Prince-
P R R 4.0 | ton.
L e S SR 3.2 # butter fat.
RN % e i e e SR W - (s et 3.8
L T A RS NP RISy 4.0 |W. Swanke .... soses BT
e B R PO e S.910 Wendtant . ... ci) 0 T 3.7
e R e e e 3.3
Lo TR R S » 3.0|F. MEONNNIE - o 3.8
B Oshorne ..........co0c0nuee e Al R RO 3.1
RS R W 8. 300 Rawsbske .. . Tl 3.6
BTN . oo s 8.813 Toahimake ... 5 0Tt 3.6
A e R e b S AW 3.4
L T e R S T ?-.2 B TR ol i s s 3.5
R R e s 8 e SN Holtman ..o lInTes 4.8
B PORONOER .. .-.-iasannenns e B Y e 4.0
L, R L A R o e 3.9
A Wesnoek ........c..oieene. 3.87. Cavnnough _________________ 3.8
IR 5 e = e i e B o 3.2 (P o e TR P e ety 36
L R R N i e ST SR T Tt B s 8.1
LT RS R T A AR W 3.8
o R S R S 3819 Masbioek |1 e 3.5
L T R S G e 2.51c Welnkawt ..., .0 ioliiitee 3.6
W BRooner ........... $.813 Wopemmn ... 1T ctinenes 8.8
F. Zelmar .... 3.113. Gobreshock ... . lilitii: 8.7
G. Koharske .. g L T e e et oy 3.7
A. Hall 3 o § e e 8.7
A.Labay .......... S RGN s e e 3.5
L. Krause & Kreuger . et L AL SRRt el 8.4
Mrs. Shurpit ....... S e o 3.8 |B. Jahnke ..... 4.0
T RS O e S 2.8 (Joe Hofftwan .. ... . . .0 3.4
T ST e 3.8 |Gust Shultz ... .. 4.2
ORI - - c s o7 o o v'a e e e e 0 2.8 |Gust Kenneman 3.6
LS R P o i o 3.4 | Albert A. Priebe 3.8
N T R R L St 3.9
Bmma Held ...........000000.. 4.6 ——
Ll T A R R SRR R 3.3 :
R T R e R ) 3.6 April 7. 1905. Creamery at Salem.
A T 4.0 | Manager, H. V. Scheloske, Salem.
& P Goforake ........iconeane 3.6 . ¥ butter fat,
R N S g.g g.e
I .. s e Te s inen bos miiay G B0 - RSN e M k
Samt R o T O 3.4
............. 3.8
................... 3.8
April 6, 1905. Creamery at Salem.|N. i R N L it 4.6
Manager, Wm. E. Tucker, Union Grove, | Kester & | A A 3.8
F. .D. No. 7. Buttermaker, Jeppe |B. Orvis ................... . 3.5
Jensen. B e e el 4.0
% butter f:a.tli S Brankdlea .................. i;
ohn Debell ............0c000ee 3. L e e R i .
g’et:r e TR S N IR T TR RS et e 3.8
Matt Hots ......... o AW, G TR . i 8.6
Lewis Sherman i B R PR e ey 3.6
R N R N S e T A R 3.8
T EABWAT .. % i i abeasie o O S S S e i 3.5
Byron Riggs ............ S T RN o S 3.8
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§ butter fat

= .0
.8
7
2

Vanalstine
Miller

renson & Bloss
J. Smith
W. Ripley
McVicker
Riggs
Lynch ..
Dippe .
Stahl .
Terry
Brick .
Weton .....
0. Barhyte
Hahn
Brooks
Smithson

7
6
0
0
8
0
6
9
9
1
1
]
8

@
6
6
6
2
8
1
0
5
3
6
:
2

992::?99@?2????99;?5c:?PEFEPC?FrFFPFEFEQP
mmmmm*mnmwmmwamww»w_wmgoy: el _;sm;awu:_w-h?cp:hy:?:p?:mw

7
7
7
8
.4
.0
6
2
7
6
.................. 7

April

11, 1905. Creamery at Belle-
ville.

Manager, B. Weber, Belleville,

# butter fat

ngh T e CRPR e R e S Ly SRR
Morehead
Garville

BAM=OGHOINE 4TS

F. Zweifel

F. Carteron
Skim milk
Buttermlilk

NSGWNUG“QQG:ﬂNwﬂﬂlm@NO*ﬂHN@h

.
.
.
.
.
.
.
.
.
.
.
.
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April 11, 1905. Creamery at Storey.
Manager, 1L Stone Oregon, R. D.

# butter f.lt.
H MABOD ......ccscssacavasse 3.6
P. Pernott 3.2
LR AEORE & v i e SR 3.4
QG Faulks ...6cvc000vans bottle broken
Rasmussen Bros. 3.5
T R i, SO 3.4
A Franclg .....cccoeivsessans 3.0
A BN ...c.ococinmesinianes 3.2
B LT A e T 3.6
B. MIDDIDGOY ..ovevvcvevsssans 8.8 |
SR e SRRSO SR ey | 3.1
C. F. Lamboley ......ccoc0cuee 3.2
O. FrellR o, ccccnceassgassovsas 3.3
O, GENIR . .ieiiasnenarssrnnys 3.4
Nanale Bros. ......csiesss0ess 3.4
J:. MEBTHDEOR ....ccsiassssesias 8.6
J. G Nl concvcncncnsnsnsnans 3.5
J. B. Beeley .....ccoccvcsst0cns 3.4
E CEEE . vocooneciivininaisovnns 3.6
R SRR R S S 3.6
B H Colby ....ccocovavsenein 3.8
W GERY. .cinnonnionssamsnins 3.8
F. Bohuler . ....:.ocisssssvsnse 4.1
O C JOBRBON .. vsossanssensi 3.9
KL OB .o e vanssssemes 3.3
L MR A e R 3.4
G. Eamboley ........ccc000000n 3.5
0. Olson R A R R 3.4
A. Olson 5.3
P. McConnie 3.6
D. Scanlon 4.2
W. Watson ......... 3.6
Reedy, Hulbert & Co. 4.1
Lo T R e e 3.7
R T e B T WS e 3.3
J. WHiamson ......coeceeveees 4.0
ol T T R S S e~ 3.6
W FIRCREP .. v:vvvrnrsontnrnan 3.5
I L R e R Sl 3.0
T S PRR R e L 3.3
F. Bethel & Cu ............... 3.6
L T R SR SRS S 3.3
A e R R SO N 3.4
. Christianson .. ......siqeses 3.6
April 13, 1905.

Creamery at .Kel-
log’s Corners. Manager, F. J. Biehn,
Union Grove.

# butter tu.t

O. P. Johnson ........ccn0000e
PR T e SO S SRR 4.7
B3 Palfeck ......c.iu00asen 4.4
H. Clements 4.0
N. Heingstad 3.9
C. Borm ...... 3.6
I. T. Steiner 3.9
T. Funk 4.0
M Noe .......- 4.1
Mrs. Heldersdorl’ 3.6
R i 3.4
B TRERDE | o.iviesae e sguseis 3.7
W. Coughlan 3.9
B I =% o o v s A 3.8
....................... 3.8
e A ! 4.3
T. BOWErS ......ccionssmmisnss 4.0
T W R R e .35
PEORIEE . .. .ieniies inieas B §




 Bulletin
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April 14, 1905, Creamery at Fair-
field, Rock Co. er, F. P. Bax,
Darien, R. D. T
3 # butter fat.
S T R R e S .4
N. Westenberg ......... PR 3.5
i R 3.1
W URMBEnIer ... ...0niceannans 3.0
J JORDBON ......c0000000-. 8.5
A T R e 3.7
e T T R ey 3.2
D Waterman ..., ... .0 vus 3.1
i3 4.3
AR SIRENR] & . . . % ae i e 3.7
Senchiall Bres. ........0....%0%. 4.7
L R i 3.6
DRI o i o - s AN 3.6
Bl MeCarthy ;. ..l ovalis 3.6
L R R S N S 3.5
IO o e e b 3.4
WooRsaw . ......0... SRR 8.7
T RS R e ey 3.4
ERREIAN BroB. ....ci.isesesss 3.9
B DRI ... .oniiesiiess g 3.3
B S e S 3.0
IR ... .0 iconileid G 4.3
e e R SR 3.7
oy e TR RS 3.8
L I SR A T R 3.6
WSRO i e v s aeiee 3.5
W WHEIRS . T 3.7
AR O R 4.7
PR Tt e 3.6
C. T TR S e 3.6
W. J. Rokenbroke ........ wakee 3.6
B IR . il ieir s 4.3
s e L T S Sl 3.2
Tl T e S T 4.2
T R 3.8
L Y S M 3.5
L T R R R B L 3.2
LA e R, o 3.7
eI WERgh L ..o 4.1
LW, HOEM . ...oicicniinions 3.9
LA PR 3.4
T R SR 3.3
WL - Dekemat .. ooiieitonsie 8.7
e IR R . 3.0
W MeFarland .......c..0.., e 8.4
B MEOTEOR . corintianne " S 3.5
o WRENe ....... G St Sl 3.6
e SR 3.7
G. Brottland T L s . 3.8

April 19, 1905. Creamery at Mill

Manager, Roy Hastings, Marsh-

field
# butter fat.
Gl AR S N 3.8
e MRS e 8.8
LR e R A M T S e T 3.5
T. Johnson s 3.6
W. Dohm . 3.7
0. Visty oA hee 8.5
F. Wolf . 30
E. Renisch , 5.8
B. Mevers . 3.7
A. Wechork -
J. Gures . e A
0. Gunderson . 3.8
F. Snllivan .. . 8.7
J. Marshfetter 3.2
‘W. Haon s - 3.6
T. Killie 3.2
B Armiags ... . ess 8.8

WAt o P

No. 7. -

dale. Manager, F.

i T el

E. Borduer ..
T. Curtonr
Mrs. Galantin
M. Roethle
C. Galantin
C. Buckman
Skim milk ..
Buttermilk

April 20, 1905. Creamery at Medina.
Manager, L. Nutter, Medina,

; butter fat.

L e ¢ . 3.4
C. Langman .. 3.7
E. Vanalstine 3.3
Wk ... 4.2
A. Bottenseck ,.... 3.9
J. Atchison ....,.: 3.5
L. Running ....... 3.8
T e 3.6
g T R e e 3.7

April 21, 1905, (%;eamery at Aoburn-

, Sherry.
# butter fat.

P. Kmiger ... .. 3.2
JHehrate . 3.9
S RN 3.8
0 2 s e e 4.0
T PO it 3.7
C-Rigmon .......:c...0r-. 3.2
L F R e R e e [ 1
A T s I 3.7
SR e L e 4.1
I EWBOMIROT ..o e e 3.9
R i D A 3.6
R e e A 3.7
J. B. MeDopald ............,.. 8.5
G AT AR Py P 8.5
B s ks e e 8.8
TG R AN R e 3.0
PR .o e 3.8
LATE 5 R e e 3.4
S T N R e e 3.2
L e AR st ne e e 3.8
b TR EA e N ey . 3.8
L, o R caces =S
AR oo 3.6
X I sessssansse @ 8.8
C Telen . ... & ¥ O s e s 3.6
LBl ot eicn s p 3.7
RoTeNbaE o x 3.7
R e S PR A
. Ferman ......c.... i ein il e 3.3
S N N L e o e
R TSR R e s e 3.2
LB T T D SR e 8.8
w. R T e L e e 3.3
April 21. 1905. Creamery at Sherry.
Manager, F. W. Parks, Sherry.
$ butter fat.
e NI 0 s o e 3.2
B TIEE o L YR 3.8
3. Kellenhoffer ...... SRS W
TR R s e i 8.8
e e e e R e 8.8
Mre. Jankorits ............. wiaa 3.9
Tl iy TSRS YIS 3 4.2
C. Welnfooter ............. es BT
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1. Weinfurter
Mrs. Henick
N. Balep .....

8. Nyjwriek ..........
Mry Eollar ..........
L. Smasel ............

# butter

-

B 009 £ 6460 60 0 i €9 69 00 09 03 U 60
R TP T PO T T T =T, R o

April 21, 1905. Creamery at Larsen.
Manager, F. L. Tipler, Larsen.
# butter fat

Ottls Olser .....:.....
Nels Halverson .......
Henry Larsen .........
CRE TR i e v v i bes
P. W. Johnson ........
Albert Raehl .........

Tom Enutson .........
John Andersem ........
Halvor Eoe .......i00.

Harry Hough
Helmet Raehl ..
Geo. Miller ....
Gunder Larsen
Andrew Nelson .
Bert Rogers ....
Wm. Thompson

mhwuuwmwa*wmmmmwww

OHEEENONE-1O=-INNWIE N T

April 25, 1905. Creamery at Newark,
Rock county. Manager, E. H. Skinner,

Beloit.

% butter fat

mmmwmcﬂhwwummwa«*mmwu&nwwpwuaa
HANL10O-ARAODNRONDOAN OO NDT

# butter iat

0

3.7

3.7

4.0

4.4

3.9

- 4.5

4.1

3.8

4.1

3.6

3.3

3.8

3.4

4.2

4.1

3.3

3.7

e e R S R 4.2
L T e S R S S 3.9
L R T A o 3.7
IR s T o g inciinen o SO 3.6
T N SR e 3.8
Lt e R e e e B 3.5
Al e R S MR R SRy e 3.6
e VBTV IPNEI = oo i s v e 3.6
e R T TR R SO SN 8:3
SRR it 3.9
L T R T R RO S R e B 3.4
C Gardiner :.....cc00000 3.6
B IR s v o s A 3.0
Mrs. T. Kelley 4.1
W. Beals ... 4.1
A. Gardiner i 59 3.7
DN E T Tl i e L g 2.8
Pt i N e R A e 3.3
L TR I Nes e 4.7
L PR Y 3.3
Mgy B 7T U S N SRR 3.2
R R 3.6
W. 1 Whitehead ,........vu:.: 4.2
B Bougrindon .......... 5 vesss 3.7
Mrs. D. Naugle ............... 8.2

April 25, 1905., Creamery at Deer-

field. Manager, H. Quammen.
# butter fat.
LR RS e S
g R S IS e B e
T e S e
(e T e S e L
Vel e b R e Y
L. BIMORBOR .......cc00i0uivaas
Tolig BedIREn . ..........000..4
o T e R i e e
AL ETREIIRBIOR - . - .« o iiee e i s
WHR R T Y R
. JOBBOOD .. ..o vivnnnnns
P. G. Grinde
L R T N I
M. Severson s
M. O. Hoel ....
. Brictaon ...
A, Legreld .......
Wru Zeckzer
o A R
\{. e R S I oy
N N = Lk e
M Btenthlem ..:........ o000
o T T D A e S
WL Bl ©. ... ..ovvnniinn
PE S D ..y
B Orantlen ..........co0enunes
H. O CGangstad ...............

2075 10 ke a0 k23 59 90 S N 50 A T 3 11 20 e o KO DS s 30 00 20



S S e e

W

B * A

# butter fat. # butter fat.
TR RN s e 8.2 |J. Truesdall .........:.. A% dm s 4.1
o e T e R S s M 3.4 |C. Kettlehorn 4.1
S I T O R s 3.6 |[F. Cummings 3.9
L e L e 8.7 |G. Cleland 3.9
IR R Sy 3.1 |H. E. Gates 4.6
B CRelstionson . .............. 3.7 [R. Rotti 3.4
e R s 3.3 [C. Allin 3.7
B o RO R 3.8 |A. Uehls 3.4
A. J. Christianson .......... .. . 3.6 |M. L. Warner 3.2
SN 3.3
April 28, 1905. Creamery at Foot-
April 27, 1905. Creamery located at | ville. Manager, E. S. Parmley, Foot-
Porters, Manager, M. C. Uheling, Sho- | ville. ;
piere. # butter fat.
% butter fat. |M. Maleaheny ................. 5
G. W. Porter L T R N S e e 3.8
it SN S.AIM Eell ............0c0c0c0nes 3.9
G. F. Bumsted B9 Belly .. il 3.0
E. C. Reigert PR R L L RE T R S L. 3.8
- dolimaon .. ... .. ... BT ER L T RN e R e R 4.4
C. Koepke ....... o AL PR T TRt ST RS i 4.0
S Waraer . ...... A R I R S S e 3.5
H. F. Gates EF T Mol o, 3.6
I. L. Bates 3.8|J. C. Silverthorn .............. 4.2
J1." B. Walker B T 2 R s e 3.9
R. Miner ., BB NN g s 3.4
8. Marsten B.FIE Pimgerald . ..........c00.0. 3.6
L. Habn ..... RO N 3.6
Lt P R e R S R e 3.1
B W Welrlek ... BB1C 1o REharde ... =0uilas 4.7
B S B T R N e e 3.4
RN BATW. Bl ... e 4.1
i L e N C T S T s i e 2.8
ol S TS SR e e 4.0|A. Borchard .......... 3.6
F L SRR S 8.8/H Ouade ........ .. 3.7
N 2.6 | W. Honeysett ...... 4.3
LR 3.6|T. Herron ...... 4.2
N T RO o B AR T T e R 3.8
e R R O 4.1IMrs. H. Richards ............. 4.4
S TN . e 3.7|8. Murr T T P o 4.3
T e R R e R O e R B 3.8
S ARREWOR Y .. .. ... 5.t S OURC Wy - S o R 4.0
L R R RN N B REWOTIRER o0 sy e 4.5
R 8 T RS e s s BB Mealey L 3.8
Cream. R A R e e O 3.7
AR e e Bt E BN T T U e 3.8
W emnely L 3.4
—_— IO s e R 3.5
3 B e SRR RO A e 4.0
April 27. 1905. Creamery located at [P. Willing ... ... . . """ 4.0
Shepiere.  Manager, M. C, Thellag K Co- 1T Ol ., .. "0 o0 o0 3.9
Shepiere. # A Brandenbery . ...........c.. 3.8
gbutterfat |B. Barestt ... ... ...... .. . .o 3.7
g L DR s BT B ReaN e 4.4
L T RN R s BAJA T Bupder. .. o, 4.0
¥ Jeoroltman ................ 35
R L e 22 e o s 3.4 o e
T RS RN S R e N e 3.5
L g R R e 4.2 April 29. 1905. Creamery at Soring
o RS S e 3.7 | Valley. Manager, E. Parmley, Foot-
LR T R I T i e, 3.8 | ville.
A L T R SR s 3.6 # butter fat.
AR MR ST s 3.0|71. W. Fuller 3.3
L T R R TR T ey 3.2 4.0
ST L 3.9 3.4
D R N 3.2 4.4
Vi, e SR 4.1 3.5
SN s e s 3.5 4.4
BERIIIEE s o e 3.4 3.5
A R NI 4.3 3.9
8. 4.0 3.7
H. 4.7 3.7
M. 4.3 3.4
A, 3.7 3.6
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¢ butter fat # butter fat
.................. B BIT. TOMEY ...i.lvsebsnsiaanens = Bul
....... B.T|PF. Wrede .....ccoovnnenasccss 3.7 -
...... 3.8|W. Waterworth ....p....+.-... 8.4 ,
. 4.2|F. Wittune .........cc0vvvenes 3.2
e 1
3.4 :
3.2 |
3.8 May 31, 1905, Creamery at Pleasant !
3.5 | View, 10 miles west of Darlington.
....................... 3.3 | Manager, E. C. Dodge, Lake Mills. |
.................... 5.4 # butter fat. ‘
B Flaherty .......c.ccoeveees 3.7 | A. Beoumont 3.6
Mre. 8. Beach ......cc0000000 . 4.6 | B. Gallagan 3.2
L. TolleffBOD ......co0cvocnnans 2.8]J. Stofen ............. 3.4
O. Grangard ...... 0000000000 8.9|C. Rasqua ............ 3.4
L gt e ol R e R AR B BUE KRR o .icie e ansainame e 3.5
e o R SR 3.5 | L. Teasdale 3.7
C. GIMpIeE ... iavsssatrnasiaa 3.4 | P. Ohbrook 3.4
BRI s o> 5oy s ey e e e e 8.8|B. Wedlg-.....ccoconecanncssas 3.4
T N e e B.8]). MOTBAR .vccovecssatasnsares il
T S e S AR R BT13 Gallaghn ...i.ccosavercsiais 3.9
BENG I .k v e e s e 04|J. Hoppenson ............. e vieh 3.5
A. Stafer (cream)............... 30%
T R R A S A 3.4
AL T e R e e 3.5
May 3. 1905. Creamery at Fall River, |G. Rasquia ................... 3.2
Manager, John Hanson, Fall River. C. Penthers ......convesveevevs 3.3
# butter fat. [ J. Teasdale ................... 3.7
A T S S s MR S S 3.6|8. Teasdale .................. 3.6
W. £ Tever ......ionsemsiin 2.5|G. Huntington ................ 3.9
M. Battie .... e EUEL ORI .. oininnan s S 3.3
J. Boldt . 812 Belkmm .........c.c0v0aguen 3.6
M. Brace S BIE MeolY .:.:.i.ccasipaiananen 3.6
M. Brown .. 3.8 |J.
A. O'Brien ... 4.11C. 3.8
J. CTORBBIDAT ......c000xes 8.1 |H. 3.5
A S e T R 3.4 |1 3.5
g TR RS, 3.6|W.
Chas. Dunning ................ 4.1|T. 3.5
(T . AP S St SR 3.2 |H. 3.8
F ol T SR S e TS 3.7 |k 3.5
P e LT ISR AR i 4.1
O Se s e 3.9 2.8
J-Prof@eriek ... c-scncimanaans 3.7
B R . s e e S 4.0 S
S LR S S O R 3.2
el T TR R R i R 4.3 May 3, 1905. Creamery at Bloomer.
L R R R G S 3.9 | Manager, W. Larson, Bloomer.
W . i s s e e A @ 3.6 % butter fat.
L R e St S e B RIN W .. ... iiin i 3.3
T L e R SN P AR IR iy R e e el 3.6
T s s o YA e 83.9|C. Grovender ............c00u0 3.8
BrAcTupgett ... . ciicoacaivis o B T R e e D 3’5
R e e S 3.1 |H. Meyers ........5c.h%0c00nn 3.7
A A R S MON NI RO - . s o s 3.7
R TREEEEE - oiociviiiniane b BATE N ..oy 3.5
S T A R ey LD i R e e ey 3.6
F. Eansenback ........ccc0e00n BB IR . i csihes e s s 3.0
Wk <. SE B s 8.5|T Zwiefelhoffer ......... o000, 3.8
e e T R R S Bl NI s e 4.1
L A T e R R e R e T e 3.9
W. B3.4|C. Wenslg ..........ccco00nuan 4.1
G. 3.8 | W. Vandervort .. 4.1
W. 2.8 | J. Maloney . 3.8
J. 3.6 | 7. Amundson .. 4.0
F. 3.5 | Dr. Codd'ngton 3.8
] 4.0{A. J. Mohr ..... 3.2
W. 2.9 | P. Zwiefelhoffer 3.1
p RS e SR T S e S 3.4
" 34|80 M. Emmerton ............. 3.8
LI T T e A M L T e R R T 3.4
A, Schimmelpfing ~........:... BN TR e e el 3.4
L R R R A S T D TS ..y 3.5
P s NN e e A iR T T R SR S PO o 8.8
LA T AN S A AN 8.6|H. Anderson .............00... 3.8
g T g SR R R R e T R S 4.5



DR i .
J. Ulander .
J. Schneider
J. Hobbley .......
J. Boose

A. Smithana .......
Helen Hamnsen ......
C. Albright .........
S marmel ... .......
e . e

e .
H. Johnson .........
O. Hutchinson ......
L. Boughton .......,.
A-Hiakl ...........

cBrhnoy ..........
J. Schmittina .......
W. Hobbley .....-...
C. Rleschetchel ......
G. Mvers ...........
A
B

- Bullebin No.

# butter rat.
8.6

W O 00 0 00 i

000 00 i 60 i 00 L8

-]

hwmuwmw*mmmww#mm??yyppppp
O D0 0D I D S D B 1b0 B S i

mwwunuwwmwwwmwmwwuﬁu?pwwp?ppy?pyp
hhka&bhwwwmmaawoaqumaéumwaomﬁqcuu

3.4
3

6
2
7
9
7

6
1
5
7
0
7
0
8
4
4

£ butter fat.

e i TR R .1
M, B° PO . 3.6
o RS o R
TR TR g S S St 4.3
F. QGoettal ........ wnwndlean s 3.4
O vl s e 8.5
T R R A T R 3.3
A. R oL s e e 3.5
B I S et vy st SR T 3.7
T N e e 3.8
A. Bleclhamimer ............... 3.6
w. s T T A et 4.0
DO . ... 0 it 3.6
R R e St 3.3
C e R R e, RSy 3.5
LR T T T R S e 4.2
T PaARE . . .\, s 4.3
BN . S s 4.0
M RO e s st 8.8
A A R A S 3.6
Me Rl . L L 4.0
L e R R i 3.4
M. Feashinhant .........ccoc00. 3.6
S R R T R 3.8
T R R R 3.4
R R e e Sy 3.9
H. Pagenkogg ... . ... 3.9
A. Christianson ............... 3.6
LR e 4.0
S N & 0 i ol o 3.9
B .. 3.8
G e PR RSCR SRS 3.6
8GR AR 4.2
AR T i A SR 8.7
N G o S e s 4.3
Bitney & Ssfford . ... . ... .. .. 4.0
BB BN ... e 3.9
s D Wl 3.8
N Amondion ... 0. 0 o 3.7
Skim milk ....... T .01
o ST e S .05

Cream Samples for Month of April,
£ butterzfat.

F. .................... 2;
LR A e 2!!”5
RIS o e sk e o g ~ 2814
gt e e M 19
g i S R R sy ]2
Rt Pl e A 26
S R P S 2814
Aldenberg 27
L Vanlewort . .o...0 oo 23
e o R ARt a3

LT e e A e N e
o, AR N e Ry 23
B. Kramschuster ..............

T. B. Kramschuster ............
Hughes

N. Elias

F. Ruoflet

May 10, 1905. Creamery at Duek
Creek. Brown county. Marager, A. Has-
san, Green Bay, R. F. D. 9.

# butter fat.
S I e ek e G e 3.8
R e 3.8
P, Pemperien . ............%.. 3.0
L. Ulmer ........ b e L e oo B8
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# butter fat. ; ¢ butter iat.
F. R R S 8.8 |8S. Harbinske ............:.0... 3.7
Mrs. Cloblots ...........0... . S8.1|V. Vanhorme ........:..cve0vne 3.6
T B oeiioricnaness dan s BB R, oo 4.3
PR o . cv ot seea P g T e SR e A 3.7
P HOBOF ..o....inverinstnscas 8.8 |P Vervorern ......-.-....cccaus 4.0
E.H Pelegraln .........c0000. 8.0|W. Vanderfern ..........co0vs. 4.0 d
Fis e eI 8.3 |H. Burckle .......-...c.covue- 3.8
R e R e B SR A e S TR T s (PR PR e 3.9
J. Le e 3.7 |Vanderlin . ....... B s e 4.0
R 0 s e ke e v I I i i i wai s T i i 4.3 |
S R O S BT PR Culwarty . s s 3.9 1
I TNE G e veiesenie R IE WRbBgwetle ... ... .oiicae 3.8 ;
AR T TR AR R AR B GRS T R S R Y 8.5 |
0. MOBBEE® sovcessnsnosinne ven B TH. Beltahnrp ................. 3.9 |
3 N s A ek S e 8.9|J. Léncaster .................. 3.8
J. Schenk ....... PSRy e R TR e s 4.1
B RN ol s s e e 4. 810 WHsoR .........co0n00ee0ss 3.3
AR o Gl s s 3.4 | N. Gritzke S O e 4.0
R B O RN i LR T R 3.3
P. VABDEYEr . ......cco00vieass S8 |W. Bwarts. ..............cc... 4.0
IR - <o vuyys bemacs va n ERT0C PN . ... innsnns 3.6
3 T i v s s e g e s R R T T RO S 4.0
D. J. Willlquet ......... s 8.7 |F: Birichenbock ............... 3.2
M. Burdln ............ gessssss B.8|A. Brockhauser ............... 8.1
P O carsovssanmes P S0P Vandevhn .............0 .00, 4.8
M. Rﬂm‘heider .......... sivane B IV TN . ........0. 000000 3.4
w. il wa s s, & N 4.0 |7J. Vanderpern 3.9
v Stmluer e R S R 0 8.5 |F. Coppers .. L2
M R S g et L 3.4|J. Wolfang ............... 3.2
P. Tonnom .... Eda i s sk ATl L S T R N 3.8
BLANEINRE. =i cvcinpondsianss 4.1|W. Rabadaw 3.9
AV =7 s i s s 5 A e 8.1 | A.- Duchateaw 4.0
PRI & vie o bnpgnTan o msis an s 8.8| 8. Lemoind ............ 3.8
| A s N o e " R O - 4.3|L Radley. ........... 2.7
C N o T icei T sy v B.8|A. Gilless ........... 3.7
P i e slin ki e e d 3.21H. Calworts ....... 3.6
H. BrockRERINE . ..o crssones 3.8|C. S R R . 2.7
C. Bender ..... ssessssssndanes 8.2| P. Gegere ....... 4.3
W CB%WOrE . .cvvbvucaveciase . 8.7T|F. Walters ..... 8.7
Wi'llamg sebab s sdsssnsnee e B - Benler ... ... 3.8
P POE osnissrien essesssss 4.1|F. Rredell 3.2
F P e s e g 8.T|L. Merts ....... 3.8
B L e S N 3.9|C. Abesher ........ 3.5
B R SRR AP, R 4.0'Dickingon . ......... 8.7
I DO T s e s ik e 3.8|R. Sorenson ..:....... 3.5
D. Vnneutopple ............... 3.7 |A. Vanderfern .... 3.9
D s A s T e A S e 4. 8310 Tommon ............, 3.8
E A TP D A P g 4.817. Cimbair- ............... 3.4°
BN o5 s i e ey T e R R e R M . 4.5
H. Pomedlell’ ....c.c.0cucionns 4.7
LR g U e SRR 3.9 —_—
I s s i ok W s 8.7
S D e R S A 3.5 May 10. 1905. Creamerv at Ixonia.
L T % st i v T e o 3.7 | Manager, John P. Roberts, Txonia.
AR T R S R T R v 4.1 # butter fat.
A e e R N L 8.7 |C. Ratzlaf 4.1
W. Herring ...... Bk eew AN A 8.T|H. MeCall 3.9
B I et s mn et A L TR R e O e SR 3.4
e e e L 3.9 | L. D. Lewis 3.3
F. Wﬂliquette ................ 4.1|R. P. Lewls 3.7
A BRI 3.8|E. C. Fvans 3.8
C Bnl'mu .................... 3.5 | Mrs. Owens 3.8
e T e i PRI R Y CRRL N T R AR S e 4.2
L. Bavlemans ...............%. 4.0 | 7. Kuster 8.2
S SRR p R SRR i A 4.0 | D. MeCall 4.0
L er L TR AR A A S S.BI0. JoRew ..........c.cc000000s 4.0
P AR L R AR O e i) 4.2 | Wm. Hoeft 4.1
e R e G SN 3.5 | ®. B. Humphrey 4.2
L AR T AP e B e g i, o BT T e A S N 3.9
3. Cmelaly .........i..cvieas L L R e R e SRR 3.1
RS i R i P R S RAF BN ..., LGy 3.9
T T R S e EBEE TEher ... s 4.5
B RS S inws & vas Sy Ak e e AN T T A e R S S 3.5
o L PR 4. TLO. H. Boberte . ... —. ... ...06. 4.2
PWWIIEE i ieinicvsoeiminis 3.8|E. G. Humphrey ............... 3.7
W. Wilson. ... ... A WA 4.2/ 0 S o D 3.5
6
| PR g e Lt A U =Y %
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% butter fa

B Henehry . e 3.7 |Herman Boothe ........ Rvsvess w.d
g PSRN p S8 LI000b MO ... i et 5.1
W HamBels ...............%, T T S S 3.8
G T R e S S RICUNS Htor (.. . . . 3.8
L R i S-TiAbert Yerke ....:............ 8.7
R T O R 3.9 |Edw. Hardaker ........... """ 3.9
RN e s s it P b 8.8 |Chas. Hardaker ............... 4.0
W, Humphvey ..........c.c. S0 P Pwnl Y. i 5.0
e T N R EOIN BORPRAN ... iuuc.csiie 3.9
Ed Edwards ...... 3.8 |[Fred Brinkman ....... . . . 7" 4.0
Otto Oestreich S s B T R S iy 3.7
e T g 8.8 [Chas. Lenhard ................ 3.8
: P. W. Hookstend .. ........;c. .. 3.9
Fred Hookstead ............... 3.9

May 12, 1905. Creamery at Magnolia,
Manager, Anton Cole, Evansville, R. D, May 12, 1905. Creamery at Genesee.

. # butter fat. | Manager, S, Harrison, Waukesha, R. D.
R . e s e 3.4 # butter fat.
R. Fraser ..... =+ 8.81Geo, Parnham ... ....... R
BN . i e 3.6 4.0
Mra W. Murray .. ............. 2.7 3.7
L TR e S S 3.4 36
R . e 3.6 5.8
i RO R 4.0 $.5
L R N s e 3.4 3.3
T R N A e 4.8 3.8
B W Hayke .. o..........5 4.4 4.0
e g R 3.9 4.5
BRI .. 3.3 4.0
e AR e 3.9 4.0
Austin & Bishop .............. 3.0 4.2
BB WOrtMIg .ivc.uevins,., 5.4 3.8
T R 3.8 &1
L T A e 4.1 3.6
e R RN I 3.8
AL T R SR 4.3
W WOOMEORK ... .....u s beiss &.1
ST SRR R 3.8
A8 AR e RO 3.7
IR . ..\ an i aa 3.5
i g e SO 3.9
G.

C. s

H.

G.

ED' May 12, 1905. Creamery at Sales-

v

ille. Manager, S. Harrison, Waukesha,
D, No. 1.
# butter fa

O Dt =100k 191950 1 o1 B O = b It

SOTN000 50 090000 h 0O 09 0 19 500 0 0O
S P P PEE P D o~
g
H

o E T TN L P S AT

4

4

4

]

3.

8.

3.

8

8.

e E. Brown ;

May 12, 1905. Creamery at Mukwon- Callias 4,
ago. Manager, 8. Harrison, Waukesha, Luedtke 3
R. D. . . Gierke 4,
# butter fat. Frank . 4,

L R e e ey 3.7 Robins 4,

Hardy & Bellars .........5.... 3.5 Martin 4
»Sem, Waterman ............... 4.2 McFarland 4.
Oito Hembrooke .............. 4.0 elson B
Herman Matters ........ Rk 3.9 Luedtke 4,
Alfred "Brewart ........... ... 3.9 OB e i 4.
Gos. Bhalfell ...... ... ... . ..... 4.3 e AR B e o 4.
W ey .. ..o, e . 5.0|8kim milk .04
38 T R N R 3.7 ' Buttermilk .... .5
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May 13, 1905. Creamery at Oak Hall.
Manager, H; A. Stone, Oregon, R. D.
% butter fat.

R.C JOMEB :....oicosevonsans 3.7
R o e S SR TP 3.6
J. B. McManus ......oconuuues 4.2
T. H. Bentley ......ccoo0nneues 3.8
T e S O 3.9
P. BEITY '« .covaewss aina Les o o 4.0
H LaBSOR .7 .cv.vvsnsrsenanes 3.9
3. Skelley ....iccccennuonnaens 4.0
E. J. Kinney .........teee- . 4.2
L A TOMIEE ...i-.covnssassos 4.0
W. T. Kelley ..ccuvsscsnsssnnn 3.5
C. BIREK . .c.voviesnssrscnsens 4.3
C. A Palmer ......o000000s0es 4.5
J. Flannigan .......ceuneinins 3.9
C. J. Cogging .......cocnnennns 4.4
e T R T R RS 4.3
Usher & Gilbert ...........v00 &1
H. . MeWhLY ...o:vicveivsvnss 4.9
JoEep@em .. ..o vrensaarieses 4.1
ET ) R S R 3.8
Lacey Bros. 4.2
F. Mutchler 4.1
J. Whelan ... 3.8
John Whelan 3.9
Pat Barry . 3.9
B. Jones 3.8
H. Sorenson 3.8
M. Hobbs ... 3.8
W. W. Clapp ... 4.1
L. Black ...c.co0000n 4.4
LB e e 4.0
T. P. Burke 4.0
W. J. Burns 3.7
M. Maagher 4.1
AR T T R 4.0
MO et 4.0
WoBRRRE . s lon i sne cussbiommain s 3.8
I BROIE . i ievnenensiaanesinn
H. Walsh ) b R 4.1
R e e ST e e U S 3.8
TR T e A S e T 4.2
oo L e e S o TR 4.0
L i T T G T e 3.6
Wl Batenw ... . i iaiaaias 4.4
R T R S A SR 4.0
J. Prehdland . ...-ccccsseseven 4.4
F A T R S R 4.0
R 4.0
Stone & Gallagher ............. . 8.8
Rice & Bennett ............... 4.6
LA T T e R M s 3.8
O 2 L N Tt s 4.0
L. .Payle ......vonhsrisiasenns 3.8
C. Dreyer 4.8
FEA T e R AR S S 4.1
E. Palmer 3.4
W. Batker 4.6
J. Sweeney 3.8
e 88 4.6
F. Barry 4.5
L. 8 Adams 3.0
M. Whelan 8.8
ity o ol e R o et 3.8
F. MeCalister 4.8
Do BRI oo m o e w20 a8 3.9
J. WHIamS .......cic0venanas 8.7
o TN R SR S £ SR 3.9
i T SR EOI  BR R e 3.8
d. FOPORRGE . i isepnasasenini * 8.7
A: MEWREEY ..:...isvensecnsss 3.8
Fox & Henderson .......ccocut 4.0
Bk & BRETt ... . ieeraeseate 4.3
Ryrnes & Ace ......cco0c0cnues 3.6
J: 0. WRAleD -ivvsnpsvsnnnes 8.7

P. C Herrick ......cca0000000 5
M. L. NelBOR ....covcvcncneains 3.9
E Lamey .......cocouvunsnsnns 3.6
J Eetwinll ....cocccavccasassas 3.9
{W. Clapp .....ccocscsissronns 3.7
Mrs. M. Byrnes ......cconveeee 3.4
H. NelSoD .... v ccececcnansses 3.4
Mrs. A. Sweeney .......cec000- 3.4
W8 Goolll ........co00000025 3.7
Pitzgerald & McGowan ......... 4.8
W. Williamson 3.9
C. Welse ...... 3.5

83

May 19. 1905. Creamery at Witten-
berg. Manager, K. A, Henricks, Witten-
berg.

£ butter fa
A Englebrets ...............+: 3.9
s B s R P P 4,
oo o R SR 8.6
Cag T R R s 3.8
OO Pelorsol ....cccovsrsisns o
A CORBETEON . ..-i.oouvevavsng 3.6
CSEg RS NG e 3.5
F.Hobbell ........c.ccc0cccsen A
TR T SRS R S B R 4.1
P. Matheson .......cceosss050s 3.9
s T R S 3.9
Wm. Nueske ........css0s00500 4.0
P Rhodes ......cocconsovacnns 4.2

Cream
A T R S 42
L I . i o e e i 550 e a51%
Rethanv Indian Mission ........ 25
Jacob Gunderson ......... ... 24
R AR R e S 28
PR e e 2615
L N S e 25
B WL B . s s s v 18
p B v T R ARt SN o 2214
T R PR ST PSP 25
R T I e SO G 29
H. M. Gunderson .........c.q0- 29
R T T T S R I O 30
S R T R R R e 24
R P e 22
T AN o et v vl wt s v n e 28
A3 POtevNDR ..ol 40
P Dunlelson ... beiauad 25
S T N e R e e B 24
B ABORTEOR ... . ionesesneesnes 29
OB e M o ST S TS 1
BRI 1 e 6 s el g e e 31
B RN =, .. st e 2014
P Nlevks ......c00000- 39
W. Dallnm 25
Mrs. Frickson 211
B. Carlson ..... 32
D. W. Vandoren .. 281,
AR TR S S e o 20
L T T R e 29
R AN iR R PR 4114
R T R MR T S 29
L R 2414,
L T e e S 2014,
B B ANRON . .::vxavsaenennieons 2314
R R R N P e 49
= R R L7 T . 43
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May 22, 1905. Creamery at Cottage
Inn, Mansger, Fred J. Horn, Belmont 3
# butter fat. 3.
Will Martin ........ i a S . 2.1 3
Joe Martin 3.4 3
Geo. Somberger 8.1 3
- Hardy Bros. 3.3 3
Mat Fisher 3.1 4
Dan Steele 3.6 3
= 3
Chris. Clemonts ......cc.csvunes 8
May 23, 1905. Creamery at Belmont. [ Mrs. J. Kittoe .........vveenes 3
Manager, W. Weittenheller, Belmont, H. WIIEY .ocvccecrvracncnanmns 3
#butter 1at. |Geo. Carr ...........c.cceeneee 2
LT S S NP e B S8.5|E D. Jacovl ...c.cvcncnacnnacn 3
B Ruskell ........creoncnevee 3.61Ce0. VASDErE .....coc0rveevanne 4
C. SchuMs ..cooovvvevassrsones 8.6|J. Bray ...:vcc-vcnavvinsncsies 3.
e G S o 2.7 Tom BAWATds .-..o.ccoensasen 3.
P. %Eth ..................... 3.8 |Frank Brewer ...........- 8.
H. N R S P P R 8.4 [ Cort Clemonts .......... 3
e R A 8.4 |Geo. Bray ....cococueven il
J. Mulligan ...... Ko sanra e ey 8.41] F.Care ......0covnienensns R
May 23, 1905. Creamery three and May 26, 1905. Creamery at Hazel
one-half miles west of Marion. Man- | Green. Manager, Jack Birkett, Hazel
ager, Mossholder Bros.. Marion, R. D. Hazel Green.
% butter fat. # putter fat.
W. P. Nichols ......... e BB T BEYADE v iiohen s i e .
W. Hangastner .31 M. McGUIre ....coseecennrnacs 3.2
J. Hangastner 8.4|M. Feehan .......couvsfuvseeass 3.0
W. Krueger . 2.7!%. Schporepberg L.....c..nsnss 3.4
W. Lutzewitz . vee [Poter Miller ......cccocivnnnns 3.6
A, Armdt ... 8.8 Lake TATVEY ..cv.covrsaananns 3.4
F. Erueger ....... +seessscss 8.8 | John A. Birkett ... ...ccocecnns 3.2
H. BOWELB ..:v--ns. sasasssses 3.8|F Trewartha ........ cayeeenan 4.4
J. 3.6 R Sehflliam ......... i A e o
J. F. 3.9|R. Scaddem ........-. e 3.5
F. .+« | Chas. Sehilllam 3.4
J. Schrader 3.7|A. Oldenberg 2.9
W. Timm 3.8]M. Rodda .....co.ovure- 3.8
A, S BT Baewe ..ol s 31
H. Storm 4.1))0oe Lolwlng -.....-. 8.2
P. Gensh 4.0|7. P, Byrne ...... 3.6
AW 2.9 |"Thes. Johns ... 3.8
F. Kull 4.8 |A Jackson .... 3.6
A, Luedtke 2.8 1% Trewarina .. s
W. Schoenrock 8.5 |Wm. Trewartha 3.8
Mrs. 8.4 | tack Birkett ... 4.2
A, Verg . 3.7 |Wm. Scadden 3.6
A. Brockhous 3.6 | A. H. Hendricks .2
_ F. Arndt 3.4 |V. Bergwin .......0ccoconaenien 3.4
W. Lempke 8.8 |M. Hendricks . ....ccovorarannn 3.2
H. Bresslar 8.T|H. B. Straw .......c.ccnnreens 3.0
J. Diek .. 8.6 |James HArvey .-......--scvee- 2.5
F. Luedtke 3.5 | Sam Miller 3.0
BE.. Apel . 8.9 | Joe Egelhof 3.1
J. Genshow 3.5 |John Gray 2.7
L. Hergherg 8.8 | A. Rogers 8.5
H. Grinstern 4.4 1T, J. 3.1
R. Strassburg 8.4 | Peter Hodocker 3.8
A, Kussmann 3.811L. Furlong 3.1
A. Krohn 3.9 | C. Hodocker 3.2
% Sch 3.9 {Sam Hocking 3.2
3.8 {John Kuhn 3.4
A. Blan 3.8(1. Smithrein 1.2
Jas. Birkett 3.2
—_— F. Hesg ....-.. 3.3
H. Lolwing 3.5
i May 24, 1905. Creamery at Cuba N. A, Bausman 2.8
- City. Manager, R. B. Lucky, Cuba City. Jas. Walsh .. 3.3
) ¢ butter fat. | Fl. Lelfker .. 8.1
LR T AR AN 2.6 |B. Shultz . 3.3
Joe BUSSOD ....covvenesnsns ... 3.8|Y. Pearce ... 3.8
SRR R 3.4 'R, H. Andrew . 3.8




- - Ay -~

3 % butter fat

B N R 3.2
Joe Hendricks ........... pEa ety R
Mrs. ROSIIEYer .......a.une Prsaeay |
Q. Patterson .......oocesvene e
Thos. LOWELY .....cocscenenans 3.1
W. H. Simmons ...... T S 3.8
Ed_ e A SRR 3.3

May 26, 1905. Creamery at Aurora-

ville. Managers, High Bros.

; % butter fat.
No. 1. No. 2..
B G EMtE o.oxiieiien 3.8 3.7
W. Thom&S .....co000ves 3.6 oo
F. L. Willlams ......... 3.6 3.6
JTE BRRE i e 3.8 3.6
F. Bromson .........c.» 3.8 4.0
W Hal <.l ccvcasene 3.6 3.5
W DD e 3.6 3.7
E G Walker ...........- 3.2 3.2
M B Bowen ........e0. 3.5 8.8
B M Jobes .....coc0-0. 8.1 8.7
C. Gherkle ........i000. 3.3 8.0
0. Apstroet .......cca0 3.6 3.6
G Plgorah’ ...0 cconenns 4.0 4.0
C DuDDam ......:cucvnes 8.4 8.9
J. N. Herrington ........ 8.4 3.8
iR N e S W 4.2 4.3
A Mosher .......ac00uee 3.9 3.7
(S T s T TSP S 3.8 3.4
o Rodenell -.....0.iavs 3.4 3.7
W H Wells ..........: 4.5 4.1
R e P SR £S5 5.2
E.W. Bowen .......c..- 3.1 8.3
G. Pigorsch ............ “. 36 883
P B O T s s s 2.3 8.2
P TholBE /. ;5.2 vn-viaes 3.7 3.8
[ G b n o AR R et RS 4.0 4.3
W. C. Baldwin .......... 3.1 3.4
M B Smith ............ 3.9 3.9
W. B Paller .....s9-4+- 3.4 4.8
Mrs. Dallom ...........- 4.6 4.4
May 28, 1905. Creamery at Platte-
ville. Manager, Fred Krog; Asst. Man-

ager, R. C. Schultz, Platteville.
% butter fat.
R R KSR G 4.8
Geo. W, Goke . 3.8
E. Klinger .. 3.4
A. J. Miller . 3.8
. Bellmeyer . 3.4
. D. Hellmer 3.6
John Quiney .. 3.7
N. Steinbeck 3.9
Mrs. Keyler 4.0
C O T T e 3.7
H. Schoiedewend ............. 3.2
F. I o T e e i m 3 3.2
F. Huntington™. .........ccunue 2.9
TS T AR e A ) 3.4
MW BaWeRY .-l e 4.4
BB MR oo e wad 3.7
PR S ) 3.6
L o e e R A R 3.5
W.Richards .................. 3.8
TR TR ..o s 3.4
B PN .. caia e 3.4
S o i e s 3.8
John Glaeser ................. 3.5
= T R A O P N 3.3

Wisconsin Dairy and Food Commission.
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May 29, 1905. Creamery at Leslie.
Manager, Mr. Burris, Leslie.
¢ fat. Sp. Gr.
Cream.
Wm. Kuebel ............ 35
P, Steinhoff ....:....... 21 18
H. Stubendick .......... 23
€. Roberts .......-...... 27.5
R T N R 32
Louis Milton ........... 25
Thos. Potterich ......... 29
Wm. Welgel ............ 31
L. Martlnk ....-..ccdev.e 39
May 30, 1905. Creamery at Livings-
ton. Manager, T. J. Matson, Livingston.
# butter fat.
E R S 3.2
BT RN S Y 8.
T R e e 8.
B, MOard .......cnconicieans 8.
D. Livingston ..........30.000 4.
RN LIVIRgBLOR .::ovcounvsansi 4.
C. Gundlach .........ccc0nuans 4.
H C. Glddlek .........cc0000n 3.
Grace Livingston ............. 5
Cream.
AR T e I ol - 29.
A L RSt R 34
B. Bourelt ......:u.convavsncy 36
TP P e PR 22.5
G Maaller ......i.aecideveden 42
T R e 37
CE R e S R R 33
R T T S RN e G R g 36.5
AW AN i s i 26.5
J. Greenwald ...........00.000 32
e R L T 22
T SRR e S N 28
P. Brosl .....ccccccvncinncana 30.5
G. W. Biekford .......cn000v0i 38
H. ALBun#al ........ccnn000es 31
L. H. Eemper .........-.cc0unas 30
e T TR RN 28
W. HaWer ... rcinesvcaoscanvs 27
W. Rain 45
J. Schnyder 34
I, Anthony 27
H. Livingston 30
T. Dolphin ..... 37
J. C. Livingston .. 23
H. E Biddlek ......... 30
H. MartIng ... onsccsennuanss 26 .
e BVORIRIR. - 5w oo a en bain s v an & V0 26

May 20, 1905. Creamery at Six Cor
‘ners. Manager, D. Gray, Milton. R. D.

£ butter fat.
P e el R R 3.9
W. Kennedy ........ciocananss 3.5
L R TR AR S e 3.9
RS T SRR R G e 3.9
R T R S AR et 3.6
F. 8 Sommerbell ............. 5.6
U T T e R e 3.6
T WO O .l . s 4.1
L R R S e G 3.6
A T T A A SR Sl 8.5
G Cwnllal . .......c.cniven 4.5
B IS . s s e B 4.1
B Bilngham ........cc.c000000n 8.7
AT T e R R 3.6




§ butter !lt.
O O i ionicanidasiinanesy "
ORI Y. . s ainades 3.8
R T S R KA 3.8
A R R e 3.9
T TR N SR e 3.8
ERE RN . o v i v saiis dne ba e 3.8
T e e RS S  R 3.6
i T R RS A S R e N e N 3.8
R R e 2.0
SR R . s veesie e 3.9
B PR it asdaan s - T
J. Zonzhinger .............00.. 3.8
T T, R SN 3.7
e L CRIREY . cvvevvanegs » S 3.9
R S P S 2.6
ha T T AR PRI A S 3.5
e T R A I 2.5
s e A SR 3.7
R - s s rasas 3.8
Tl ... 4.5
E Joek ....... 3.7
R. Kellum 4.1
D. Marquart .. 4.4
Kellum & Bauer 4.0
F. Spyder, Sr. 3.6
L. Diedrich 3.5
T. Goodyer . 4.0
H. Alwen .. 3.7
A. Garbeth ... 3.2
F." Richardson 3.7
W. Smith 4.2
B. Guernsey ..... 4.3
B Rotkwood ..... 00000004 3.6
8 o 4.0
H. Gray ..... 3.6
J. Palmer 3.9
H. Skerry 3.6
R. Betkke 3.6
May 31, 1905. Creamery at Stitzer
Manager, J. N. Griswold, Stitzer,
% butter fat.
W. Riddiongh (cream).......... 25
d. WL .. e e 23
L T S 25
TRl TIDRIDIN .. v ik e e e 21
CE AT T e L 20
e h T e e N e 27
W. Finmegan .........,...55.. 27
T R e e N 2q
T S R S R ) 32
oo T e e R RS R A et 23
e BRIOREN. - vl 25
4 T e v bt R 31
o o R S R 23
R R A AR T 35
A R A B 23
L T SRR R A 5
T S 27
e I el s i o A 21
W. Schuppoer ...... 23
Geo. Maiben ..... 22
W. A. Taylor.. 2%
W. Harney . 26
G. Everson . 24
, ¥. Tanner .. 21
W. Wetter . 2%
F. Weisscheit ..... 27
T o s e 27
T RS R SRR R 28
T T R e S P P 29
O ORIARE . i o el e e 26

June 1, 1905, Creamery at Cobb.
Manager, w H. Quinby, Cobb.

% butter fat.
T A e G R AP T )
@ BIIEN ..t oo ivabseinvan 3.5
D BIEeE - o oo ssuisscnsavense 4.1
J. Bimlleks .....v.cnansruansns 8.5
T AOERANE e e e s 3.1
T ONINEE - . - < i pa s 3.8
I SN i e A o' St 3.5
W PRI v Saia s e asivas 3.0
B it et 3.5
W. Albon .......copesvvapsinn 3.0
3. THOWAE . .ocvvvossgnsvnnsis 2.9
e R T T S P SR 4.4
BN . e eaaes 3.2
W Callol . ovosin v e 2.6
3. WM BNy i T 3.6
B Behepper ...........ccupees 3.6
¥ Rimbieks . ic.ieiiieniseianas 3.6
W. V. Bishop .....oevvvvsvews 3.0
O a0 Ne 3.0
J:; Martlhalek ... ... aivievdin 3.0
F. Fritch 3.8
W. Felbach 3.7
G. Roan .. 3.4

June 2, 1905. Creamery at Ellenboro.
Manager, Fred Krog, Ellenboro.
% butter fat. .

D IS R DD DB RO BP0

M AT AR S 3.
BB BRI i< s es 3
B BIRBOR ... vssissnvsassosnss 3.
P, JoORNBOW «.ceosdscsanesiovne 8.
B Belmlldf . ...iivicesavniiafea 3.
B i s e e e 8.
B TR o .o e s A R 3.
L. Heaffner ........... resanas 3.
3. BNk i R S 3.
FL BEarimelt ... .cisiaagniieonin 3.
J. Atknison ..... e RNy 3
J: MePherson -......-ccocauves 3.
Mirg. B Johneon ......c.i00000. 2
R T e R S e, 3
H.T. Dresden ........ s o 3
Vs O e R R R e 8.
s S S R A 3
Tl T TR S A s WO 3
W BaEREW o .ovvas i ussavists 3
o R R T R e 2
B DM .. ecnconisacsinimas 3
B s T R R T 3

June 6, 1905. Creamery at Fennl-
more. Manager, Hinn Bros., Fennimore.

Cream:

% butter fat.
Anton Bisle ..........cicnuues 28.5
John Ashmore ...........cc... 31.5
Herman Nelofi ..cccconssnnees 21.0
H. C. Gehrke . . 86.
J. T. Hughes . 6.
John Fdge . 25.0
PBerry Bros. .. 25.0
Henry Kasper 19.5
Lonis McKee ..... 14.5
Brandt & Brandt 24.0
Peter J. Peterson 23.0
Mary Stubbes . 22.5
Henry Helgerson . .. 24.0
Bimon Pollman .......ccconaeee 36.5




A gL S
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# butter fat. # butter fat.
e G5 T e i W BLOIW. LOBE .. vsiicecuvirosanis 3.0
B RN s 5 e n- s 5 o 'y o ke e 25.0 |L. Miller ......c0000. S e AN
Jolm Schneider ........co0v00e 2200 QuiBR . ... cocicneciasrens 3.0
Ed, Sunderland ............... 23.0 JH. Cull ....vcovsesnsesanssans 3.3
Geo, MBI .l . cassentmass 24.0
TR AR T SN SRR S 20.0 Cream,
W. B Gates ......covoipvovnens 27.5
James McCabe ................ SRDAN. TP o vovinoserainimnsasnsian 18.0
Jonathan Ralsbeck ...... . e 28.5
T e S O TR S 19.0 —_—
RS R R e R P T 21.0
Ins; BRIEON. . o.qciasante 32.5| Jume 12, 1905. Creamery at Corliss,
8 A -Hollend .......cicc0a00s 30.0 | Racine Co. 3
J. A Dietsmafh .......co000004 2:.5 # butter fat.
Erved TRIEBEY - ...cccrvesinsasios 24.0 |P. Netsinger .........c.covusans 3.
L R ¢ T R 22.5|P. Netsinger .......cccocveeans 4,
OO MIIeP . ..cccoctnnisnnain Z22.0|P. HADSOB ......cocvicnssssss 4.
BT I v inwe e 25.0 | G. Nelson, Nelson’s Hotel ...... 8.
Y Wotley .. .i.scivisonsesss 19.0
Jud Bramdt .......:c.0vq0vanns 27.0
Framk Tt .o anvcsarinsonin 22.0 -
oo e i ) S 30-0| June 13, 1905. Skim station at Me-
"""""""""" ‘o | lindy's Prairie. Manager, J. Pucrner,
W, B GHleapie :..c.icosvasses 5.0
Jefferson.
Christ JoBDSOR . ..:v:ccasvesas, 0.0 - £ butter fat.
Christ Waldman .............. 25.56
TR e e P 3.6
WM T . oo b e s e e 22.0
LT ERR SRR S, S o 2
Wo Eremer .......icorodeses 26.5
B. COBrley ...cccciansnnssvins 4.0
Jobn Lintom ......ccconcvannse 22.0 47
WL . kel inn e sl Savaa e ded + B
e T e O SRR 25.0 A K Btace 592
Robert Muollen 4. . ..«.toeeeeason 315 14 = i AR LD L T e i
e s e e R SR 34.0 T e R T P e Z
W. Beardom ...:ccovvscsnavens 3.9
David P. Jones ........ceneass 31.0 B H % 2
Chas. PollAN . ....ocxisensoss 87.0 [ vMPE -------------------- 33
Goo, WHRIME .- oo nsTass $ 15 FAUBUBION, ... ccnnyraiaTane e
Louls EVerson .............-.. DB SR -0 po s e s g
Schneider & Buenine .......... 22.0 e e s R A L e 4.0
Gt el - L I e 3’9
Henry Bepder ........%e-seteee 22.0 st T e Bl JANESY S
BYOE TOUDEL oo o vvisnnesn s 25.5 | Stacey & Uglow ............ sin o
Thos. Harty ..... 28.5 g (‘in]lg)iré .................... 35
John D. Bollard 31‘0 G .M: P cisesnsvrsannrsnsnnen 4.1
Evert Bollard .. 25.0 | & Lg:;’ ---------------------- 3.6
Frank. Oyibina s e RN B Ky 3.7
ot 20 Be BREBOR + v ovninesssvdorinna 4.1
Uglow & €0, <.vicocassnorsans 4.3
A RO . i v o ke o i A 3.8
June 8, 1905. Creamery at Werley. ([W. H. Gilbert ...........c.... 4.0
Manager, A. Ketterer, Werley. Cooper & Rundel Bros. ......... 3.5
# butter fnt I T e T 3.8
C. Taylor .........cov0vvuvenn SN Carlin & MOy .....cccoosenes 3.6
C. Kefnsler ........covaveuanns 3 4 T e T el A S S 21.0
Dy B i iooiva s eises BBk milk ... iae s .04
e e R U A S 3.3
R e o e ot A g e 3.4 N
R P T e S e 3.8
R ORI 5 A o s saise smne 3.4 June 13, 1905. Creamerv at Palmy-
Mre. Pollman ..........ccnuvss 3.8 |ra. Mpsnag-'r, J. Pucrner, Jefferson.
I L e s 8.2 Composite samples, June 1st to June
- Bandolback -..:..voreseivses 8.5 [13th:
B L e s 35 | ¢ butter fat.
A EKetberer ..........0.0. Seiv: BB BOERE oo iT s e e 5 8.7
B W . e 3.3|W. Holslnger ............c000s 3.9
bR T T e G S S et = B e U R SN e MR . P B 3.8
I Btemmer, Jr. .........v.c00. B DR - .. sl e b 3.8
J. Btelmforth .......ic.00cc000 B R T R el e S i 3.8
B Siulnlorth . ... aiieies L FRaTE S eSS S A s 3.6
e T e e S ARG BRSO T A R S R 3.7
EukeRner, BP. ....v.i.ushesss Ry R DT T YR R S 3.2
M. L RN Sl Bt B A BN O s e 8.4
L STy CELTL R S R 3.3 | W. Congdon 3.9
Beaumeister Bros. .....%....... e O DR e T R S s S o 3.8
U.. Adkins ...... 8.6| A. Binger ..... 3.5
L. Scott .. 3.8 R. McCarthy 4.7




A GuBETr ... . eianiniasrias Ki
R AR T35 o e o i e b e e 4.0
B. BrockWay .:.......... seien - BB
e AR PR R,
AR S .o ARk bims s A 3.6
T e R S, S 3.8
R R St ST 5 veas < Bel
T T ST N A 3.8
T S e DA o L 3.9
T T e R T B 4.1
B OB i v sn sk w S n s a e 3.3
d. s R g RO R . W
L T R e PR T
W.. Pablag ......:. srssnces - B8
0. J. Oluon ......... PR, 1
s R S R N
J. Trew.nn...... svssssinsey Bk
Anin&btegma.nenn......... . 4.4
E. H. Rapdle ........ n ki ses 4.5
J. Meldeen 5.6
H. Munger 5.6
W. Movrls ......c00000 4.9
T AR 3.9
I 5 ioniine 8.4
G. Brownell .... 4.6
W. Maarl .. 8.6
E. Cornell .. 3.5
C. Sommers 3.9
Mrs. Tutton 4.1
Mrs. V. Kineaid 3.7
H. Britt .. 3.6
E. 1. Joliffe 4.0
W. Correy . 4.0
C. Orchard . 3.5
LN ..y oas 3.6
W. Melster 3.1
A. Wilson .. 4.0
L. Gebring-. 8.7
LA RO . 3.6
L R e B . 2.5
T Tattea ....., e, w i e e e 3.5
e AT s P e 3.4
e T T N e e e 5.7
Cream.
CET 7 R S 20%
G IR . s i 29%
W IR oo osnrins s ctien 281
MR FROOPOF - ... . .uiebniad 29
WX T CONeP . coovuinvriioe 30
Bk Heoplr ©.... ... :iceeniies 274%
June 14 and 17, 1905. Creamery at
Jopesville, Manager, James ¥. Xer-
baugh, Oxford. -
Sample, June 14th.
# butter fat.
L TR T e SR B L TN 3.7
H. Burgdorff ........ 3.2
Jas. Mitchell 4.0
BE. Huber ..... 4.6
H. Kerbaugh 3.9
W. Dohlfert 3.5
J. Huber ... 4.4
A. W. Burgdorff 3.2
U. Wohlfeit . 3.8
H. Bonnett . 3.8
Jno. MeNutt .... 3.4
A. F. Ingerham 3.6
D MeClyman .........-c.anenen 4.2
e T R R R

: ¢ butter fat.

L RN T . ¥ h s s e 4.1

E. McClyman ..... Rt e e 3.8
LA e e e R S R gg
£ TAROME o i
% 81'3 F&ac%‘ ................... ;3

. B. LT R e S, ¥
&l;arh ..................... gg
L RS A e R .
H Eoek ....cooncinancaiess 4.6
P TODRBOR . .o nisicrsns s iane 3.5
TR R SRR ‘3.9
MR T TS el Tk NS R S 3.9
o ORI = o icosvs s vreanieshh 4.4
R TR s 2 et o il e e e 3.4
Sample, June 17th 3
X R S S R 3.8
< T T R R A S s 3.7
Cream

Jou. MeGInwlad . il i 34.0
- e s i 27.0
BBl ..o cvemv s 21.0
B MeMurtrle ........%c00ceee 26.0

June 15, 1905. Creamery at Oxford.
Manager, F. A. Pierson, Oxford
% tmtter fat.
...................... 8.
Aug. Lippert
A. Hollander

5 Smitn, :i-".'.i:'.i'.l'.iﬁi'.:'.l'.:

B I v o o s e e
B. Houslet
Geo, Keach

Hance Rumll
9. Russell ....
Hugh Russell
w4 Janke ....
Wm. Blackburn
Mat Neshit ..
Wm. Nesbit ..
L. Janke

N R e e )
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Dairy
June 16, 1905. Creamery at Oxford,
Manager, F. A. Pierson, Oxford.

# butter fat.
M. O'Brien ......cc000- A

.

A. MecNutt ..
Ed Grant

Jas. Sommerton
Mrs. Franklin .
H. F. MeNutt .
Hance Russell
T. Hamilton ..

W Lo COC OO0
- -To L1t

i |

Tt

L. Jahnke

000 W i i L0 00

Ben Ingraham
1. DeMott
H. L. Mason -
L. Keach
0. Sorenson
Me. Williams
J. Miendorf
. Nelson
S Keaph ...cov0eee e
Wm, Gourbitz

June 19, 1905.
ville. Manager, S. A. Sharp,

Mrs. Thalacke
John Pofahl
L. Wishaar ..
Jul. DB . icvrioninnsssranines
John Lippert
Aug. Kanke
Wm. Lippert .......con0neeenes
Aug. Klepetke
Aug. Klawitter
Wm. Schonefelt
Richard Dee
Dan-Wruek ........coc0nneecee
Albert Thalacker
Ed. Thalacker
HoOIAPSOR . ...ccionceriaspanens
Fred Wincell
T. Middlestead .........cc0c0-
Herman Hallman

Creamery at Harris-
Harrisville,
# butter fat.

June 20, 1005. Creamery at Glendale.
Manager, G. H. Robertson, Glendale.
butter fat.
B. P Champln ..........» ’ %
A. D. Moore .
J. L. Brainard
D. Campfield .
A. Krause ....
H. A. Hamlin
G. H. Robhertson
M. Tancaster ...

o e OO o o e 0O 00
ONHOWR-ID-WD D

and Food Commission.

R e chdectn

& < s

- 89
# butter iaf.
L. 8 Baldwin .....ccccaoeecees 3.8
e e SR R R O R T 3.9
W. C. Kellar ......-- 4.5
F. Stoskg .:.-c-20-- 3.8
F.R. Burdin ........-- 3.0
D. C. Brainard .....-+-- 4.7
J. C. Jensom ..ccecocveoet 4.5
Q. McQueen .......-coreese e 3.3
Cream Samples, June 17th-19th.
Q. Edepoldt .......-ccnsmieneny 26 _
W. ColllDB. . veeveensromsnsreres 2614
W. Sherwood .......-cccecencs 2814
G. Champlin .....cecosocnnsces 2415
A T BIXOEE o oovnssancpmmsess 28
W. GOThAm ...-ccorasanasree=s 28
C. TompKINS «.onovresnnrennss 24
Sheridan & Mauskie .........-- 3314
A Z eﬂ{vi!;i .................... gg
W. A B s n: e el o
€ Dukbon T.n -5 el sae o 261%
T, MUPTAY 2 acosnsonvesassomeans 1814
J O DWFTS . . icoevnassimabivenns 22
T. H. Oleson .....cconveennncss 26
I.J. Pollack ....ccoonvorenenes 351
T DBILRR ovevewesrmrasrrasass 18%
W, EPOERL ....conusmesenresnes 25-

June- 24, 1905. Creamery at Pitts-

ville. Manager, S. N. Baum, Pittsville,

# butter fat.
C. RUDFOW ..o ccovosmnrnfioacs 3:7
M A PlpIng -....---esbninn 4.8
B PR (oo sue Ty oieatinadl 3.7
TP | R 3.6
PR R SRS R R S 4.5
J. Behiller .....cocovmrennrnns 3.8
C. Dunning ..cccoveamnsoasens 4.3
G. Behallh .....conoesmrcsmasine 3.9
T Sowatske ...ccooeenarraane 4.0
J. H. Schlagel ........cnevenee 3.8
J DAWBOM ..coovenns-s-nms-st 3.9
Mrs. G. Mundt ......ccc0xereee 3.9
J. Udell .covnconenes 4.0
H. Boettcher .......-.» 2.9
L. W. Noyes .......ove 4.4
F. Sowatzke .........- 3.9
C. Schiller .....coc0000- 4.3
BOCIaeK ,.ocvenrrssennaes 3.4
W. Schalla ....oonevvnonse 4.2
C. Robertson .........ceseveses 8.9
P DOPEE o ivases st imesenalnis 4.1
C. Aackbarth .......coocecveens 4.4
G. W. Severeus .......s-s-sss2+ 3.7
BEOER i s i e e, 4.4
. TroedSOn .....eeoscsenssescs 3.4
C.A Pinney ......coovccevnrsee 3.4
G. Lunde. .....covenesnnsrarens 4.3
P.DUPeS- .- ..c-sassbaassnsanns 3.8

June 29, 1905,. Creamery at Eagle-

ton. Manager, C. Liehe, Bloomer, R. D.

4 butter fat.
W BB . ww oo s st anenast 2.9
Q. ClaTey ....-icocwirsiacsnrnne 3.5
A QPABE .o ieescsavssassnany 4.1
J. Rhengens .........ceooceeen T,
H. Pegenkopf .........ccoocceen o
W.BIaDK . .......coveeenenenns 4.1

8




e AT TS
e T
o HSR N S
Peggenkopf . ..
MeCann . . ...
Heidtki ......
Palenzki .
Turner ..
Tripton ...
Palenski
Barnier

FrERrRERECP RO

< Huth .....

EEa~

June 30, 1905.
one-half - mileg southwest of

aNo,

J. Wellner, Jr.
W. Seidel

ioepap 10 11T
- Binsfeldt
Lauer .....
Spath ...,

- Miderneger
e PSR et
. Bunsfield -

MRS NS R

northeast of Appleton, town of

dom. .\Ian%zer. J. W. Appleton, Apple-
., No. 6.

A. J. Plamann . ...
W. Sehroeder ..
F. Harm .....
e R Ny
B. A. Breitung
FoRelert: ...

i

wtuwmu}wmmp
SROWRBROBR-IDMNOS D

o e

- ket NNN“WU’R*W?EM 000 o o 0o GO,
Ll S T - T T )

e
-]

Creamery three and

Stanley.
{_[an;lger. A. P. Geiger, Stanley, R, D,

apoavoa T

ey

DODHOD~

Creamery ten miles

April 13, 1905. Creamery at
ton. Manager, F. W. Zastrow,
ton.

% fat

Chay Al L.l 4.4
. Kebm ..... 3.7
C. Malk .... 5.4
Scholnetzke ........... 3.2
o ST 3.8

AL R e 3.2
Ml 3.4
S g‘;lllet b ........... 3.1
emeeb rger . 3.6

A AR AR L 3.8
B -Bobmke .. .......... 3.2
M."Mackawske ........ 3.2
G. Sandberg .......... 3.3
F. Bronkawage ....... 8.2
A. Jahnkoske ......... 3.2
W.Redwian . .......... 3.2
BoSehults ............ 3.2
F. Debelious 3.5
P. Nelmer ....... 3.5
R H Clark .... 3.2
A. Loshinsgke . ... 3.4
A. Kohnke ... 3.7
W. Lobjoské Suts e -
B TR s 4.0
I T e e R O 3.0
B Womsook .5 ... ... 3.3
. Woleek 0. . i, 3.2
L 3.8
L e e 3.2
R T 3.2
L A R 3.0
Y. Oleheske . .......... 3.5
L R e ey 3.7
e R e S 3.3
R e e 8.2
M TR o 3.4
B Holfman .. ...;.. .5 2.8
F.-Zelmer ....... 3.4
M. Bedmarick 3.8
F S 3.2

Prince-
Prince-

Sp. G,
1.0315

kel ko ok ok ke ek
(=]
[
=1

HHHHHHMHH;—LM;—IHHH)—A!—IﬂHMHMp‘HHﬂHHD—A
=
w
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ag o

Johnson Creek.

%

BEd Zimmerman ........
0. Grunfield ..........
Gust Kuntz ...........
Will Warden ..-.......
Fred Knoll ...........
RUPDOW - :czonee sosns
Gritzmacher .... ......
Strehlow .... L e
will Klemp .... .

Ed Rusch ........ o b
Herm Schroeder .......
Kemll - i v asines
Chas. Goodrich ........
F. B. Swandz ........
Otto Nafim ...........
H. Strehlow ..........

F. B. Growe;' .........
J. Eunth ...ccocoinsas

) isconsin Dairy and Food Commission.- 91

April 20, 1905. Creamery at Minne- June 16, 1905. Creamery at Cody's

sota Junetion. Manager, H. J. Grell, | Corners. Manager, Jim Knudson, Spring
Green. .

fat. Sp. Gr. 4 fat. - Sp. Gr.
8.7 1.030 |[M. Burns .......c0c00 3.3 1.082
3.6 1.030 |Stanly Maxwell ....... 3.2 1.032
3.3 1.031 |Nels Christenson ...... 3.2 1.0325
3.1 1.0205 |M. Gorman 3.7 1.032
3.9 1.031 |Ed. Cody .. 3.4 1.031
3.2 1.029 |Ed Smith ..... 3.8 1.0315
3.2 1.029 |G. Hickocks 4.0 1.032
4.2 1.030 |F. Dienberg 3.9 1.032
3.2 1.295 "|J. Knudson 3.6 1.031¥
3.3 1.081 |N.G. Nelson ........- 3.9 1.0325
3.9 1.030 |Geo. Smith ........... 3.5 1.0316
8.5 1.080 |J.Buol ....cvcnevneres 3.6 1.0325
3.3 1.031 |M. Johnson ........... 3.6 1.0315
4.8 1.030 [C. Rasmussen .......- 3.6 1.081
4.4 1.030 |C. Jorgeson .........-- 3.7 1.082
3.8 1.0305|F. Tennet ..........-- 3.8 1.032
3.5 1.031 |E. Andreas :.........-: 3.8 '1.082
3.4 1.030 |R.Jensen .........cee 3.7 1.081
8.4 1.0832 |C. Seholl .........v0vn 3.6 1.0325
4.8 1,031 |J. Kinney ......cccuv» 3.6 1.032
3.2 1.030 |J. Hamsen ..........-. 8.4’ 1.0315
3.6 1.0305 |Mrs. Fredrickson ...... 4.2 1.0315
3.7 1.029 |O. Butler ............. 4.0 1.031
3.7 1.0295
4.3 3. 028
3.6 1.030
4.0 1.028
4.2 1.029
3.7 1.081




REPORT OF MILK INSPECTION AT CHEESE
FACTORIES. - ;

March 14, 1905. Lindina Awmerican
Cheese Factory in country, Lindina town-

ship, section No. 15, Juneauw Co., Wis.
° Manager, J. W. Cross, Mauston, Wis.,
R. D.

E. P. Yanduser
W. H. lale
0. Larson

M. Sullivan
M. Seebacker
A. 0. Robinson
G. . Robinscn

E. JI. Robinscn
F. A. Robinson
Frank Schmidt
C. C. Remington

A, A. Fuller ....
T. J. Chadwick ...
Fred Wick
R. D. Robinson
0. A. Babeoek
D. E. Robinson
E. W. Hale
Frapk Robinson
John Duffy

1. Wermuth

W e
(%]

NERANG R AR ECRD DR

um»wwwmmmww—mpm-‘-ww*m

April 12, 1905. Gross Brick Cheese
Faetory in country, Alma township, Buf-
falo Co.,, Wis. Manager, Chas. Meyer,
Alma, Wis,, R. F. D., No. 2.

# fat. Sp. Gr
BRI s e e 3.0 1.0315
C. F. Possow 3.9 1.029
Wm. Kuhn =" 3.6 1.081
Fred Gross .. 3.3 1.02%
Chas. Dinger ... 3.6 1.031
Chas. Hilgert 3.4 1,0206
J. Burgmeier 3.5 1.0295
J. Hilgert ............ 4.0 1.032
s e e e 3.3 1.030
Matt Ruff, No. 1 ...... 3.0 1.031

April 17, 1905. Gross Brick and Lim-
burger Cheese Factory in country, Alma
township, Buffalo- Co. Manager, Chas.
Meyer, Alma, Wis., R. F. D, No. 2.

# butter fat.
T m R R g 3.0
ol S AR TR St e 3.9
WE Eubm ...ccccii0nevpnise 2 B

L et A R g e S, 3.3
n TR T PP M T e 3.6
Ched. HUBMT ... . vorehesans 3.4
J.-Burgmeler ..:.c..coiiiien s . 3.5
R T R R - AU e 4.0
b G T SR e ARG e 1N 3.8

April 19, 1905. Bramer Brick Cheese
Factory. Hustisford, Dodge Co., Wis.

Manager, Ernst Brawer, Hustisford,
Dodge Co., Wis. Maker, Fred Kuntz,
Hustisford, Dodge Co., Wis. "
. # butter fat.
Lo T s W GRS e < 8.45
H. Miller ..... 3.20
Aug. Zeithlow . 3.00
Aug. Bramer .....c..c.00v00us 2.90
PR MR oo s e s b -~ 2.90
Frad- BommMer ... .. iveeTans 2.75
Aug. Bergmann ...........000 3.40
IR e A 3.00
P00 WERIREW - it coninve s cn o 2.50
Herman ZubEa ...c.c.cconcieine 3.00
Wi, Behwants ... ..ccoieimeaes 3.00
Ang. Vogler . ...... .c.coununeas 3.40
Ang. Schwant®: .............:.. 3.20
e o e g e 2.95
SLATIRENG 15 Sl amintins R
Herman Bohpert .............. 3.20

*Small amount of milk. Badly churn-

; |ed. Sample not to be relied upon.

April 20,. 1905. Golden Rule Brick

Cheese Factory, located in country, Hus- -

tisford., Hustisford township, Dodge Co.,
Wis. Manager, Ernst Bramer, Hustls-
ford, Dodge Co., Wis. Maker, Fred Mer-
tens, Hustisford, Dodge Co., Wis.

# butter fat.
R T R AR A 3.0
W BBt ... .iiicinivetiacing 2.8
Herman Eottner .......icuvnvee 3.2
Berman Schults v ... vvvov.one., - 88
Herman WHlde ... ... ...ihivies 3.1
Patrick Monaghan ............. 3.4
Aug. Fenake .........c.oconeecn :.I




S Ve T sy T o ol R R 5 o
TN e L 4, > e
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April 21, 1905. Northwestern Briek # butter fat
(heese Factory located in country, Ther- |F. Raabe ........cccvcasennsncs 8.5
esa, Theresa township, Dodge Co., Wis. |Aug. Raabe ..............beee 3.8
Manager, Christ Kohll, Kekoskee, Dodge Aug. Muske .......vcocrscscnes 8.8
Co., Wis. Maker, Alvin Kohli, May- |E. Collins ...........ccvavnnnn 3.6
ville, Wis., R. F. D., Nol 1. g R = MRS 4.0

- ¢ butter fat. |F. Kordian ..........c.ceonnnn 3.8
H. Neitgel ...c-ccecnicennaasce 8.05|Mrs. Krouse .-....-covcesevens 2.9
wm. Neitzel s B e TR e T e S 8.7
John Neitzel 3.80 |Henry Paach ...........c..000e 4.0
Aug. Neitzel .. 8.306
J. Ebert coeoove- 3.05
Wm. Musah 2.90 -
wm Ebert .. ...cccvennn 3.10 May 13, 1905. Cold Spring Cheese
1. Schwertz 3.35 | Factory, located in Cold Spring town-
W. Pribnow 3.50 |ship, Dodge Co., Wis. Managers, Roach
R CIOMP :osvesecansnsansnnnss 3.920 |and Seeber, Waterloo, Wis. Maker, W.
. 1};1:“ beck ................ g:];g § l—inebner. Reeseville, Wis., R. F. D.
F. eaterbeck ........eceeonn ’ o. 1.
2.20 % butter fat.
+Robert Glese ..,......ccc conn- 225 IWm. Lefif .»..cocesvenrsocecss 3.6
92.80 |Aug. Klutzafan ................ 3.3
th%m ................... g?g i};egd élu;bner ................ 3.4
. Clamp «.coevsonrcssasassaces o A 1 8.2
(. H. Gutenschwager .........- 8.60|Christ Kohn .................. 3.7
Art Ritzlaft ........cccovnnnnn 3.50|Mrs. W. Winter .............. 3.6
Aug. Fircks ... 9 75 | Wm. Eruger ........coeeeeeees 8.5
I.. Asenbauer .. 2 50| Fred Groening ....1........... 3.0
Aug. Kamrath 9.85|C. F. Haselen .:........c.v.0nn 3.6
Frod B G shn v e pn e a AT 3.30 [Theo. Wolfgram ............... 8.5
Alvin KuppHen .......cicccam 3.9
et i:lhg Firgche;- ................. 3.6
ert Huebiner .........ccou00- 3.2

April 28, 1905. Dorset Ridge Brick [Herman Kohls 8.3
Cheese Factory in  Clifton township, Fred Brockman 3.1
Monroe Co., Wis. Manager. Otto Rad Chas. Huebmer .. 4.1
10ff. Fustisford. Dodge Co., Wis. Maker, Johnnie Schan .. 3.9
Alfred Wit Wiltun, Wit B0 TN L [ oDrrs ey coceetnesne 4.2

¢ vutter .| Henrs Yergern 1
" ey R 3 n Donehue .......oveevevass 3
P g‘;:‘:::e] ¥ 2 gf‘g s T e N N e o * 343
0. Boloek 39 Charlie Yergern ........ccoesee 3.8
0
r J. B. McGovern ........civsues 4,

PRI e e 6 e e a6 3.60 1
i - TR AR s e T 260 Barney Kruetzinger ............ 3.4
Aug. Sebults . ... .. i ens0ieen 3.80
N. Westphal ..........c.c00000 3.40 N
2ttn Glalle. ... v i, cecnssinaein 3.40

ar]l GIamder .... .. c-seaveci’s 3.60 May 18, 1905. - Brick Cheese Facto!
K. R’-‘ﬁ.'?eb; .................... 3.50 |located in Grove township, Dodge Cc?:
‘“1:2. Mulk ................... 3.80 (Wis. Manager, E. C. Wrucke, Horicon,
2 ‘,’('. l!tns R R e g vt et e 3.20 | Dodge Co., Wis. Maker, Geo. Lehmann,
2 I:irs:h .................... igﬁ Horicon, Dodge Co., Wis.

L TRAEEN. i dNae e v s . butter fi
QWK%GHI;: ................... 23.80 |Herman Koch ............ ‘ 3..8
g B 0 Vo s i T 2.90 |Richard Tiedke .........cc000en 3.5
L IR . sl s de i 8.70 |Wm. Brabhmer ...:....ccceveee 4.7

anry PRRCR ... ihs s erasis SR DI~ iy e s s Lo o

! Chan ZuehIXe ... vsivaasonsion 3.4
—_— m Ht;\gkmann ............... 3.7

Avril 28. 1905. Derset Ridee Rrick e N e 39
(hessa Tactorv. in Clifton townshin, | Fred Hanffmeister ............. 4.0
Menrae Co.. Wiz Manager, Otto Rod- | Frank Dewitz 4 3.9
loff. Fnstisford. Dodege Cn.. Wis. Maker, | Ernst Wruek ..... 3.7
Alfred Vyss, Wilton, Wis.. R. F. D. 1. |Wm. Marquerdt ............... 3.8
s £ butter g‘a4 ‘l;ltlrl‘lippuKIg:I:sel ................ 8.7

CREERIE .o i s v e e 3. . Pufhal .........ic0000000 8.
F\ ;‘3(;:!:9! .................. ~8.8|Wm. FHeckmann ............... 3.%
DTS o3 fealgitaiin riped - R Heher . ... i e iesnees 8.7
G'-eo Bn:nhe .................... S8 P Baplek oo 0. v eaanes 4.0
B T R 1 b R 38
N. Westohal .........c...- : R e S R i's
Otto Glade ......... o DAL Gh0 MG 1ot in e i 1o
Carl Glander ................. 3.6 ! John Brockop ................. 3.1
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Frank Lo R R DR AP s

# butter fat .
W Dameri 1210101 3.5 | Joum Dikler oo et
Herman Greinke .............. 30 (.‘?1 n_Dishler 3.6
............ . rist Hutter ..
ARG Fuhrmanm ..l e, 3.7 | Cramer Bros. =3
P B L i B.GMWS Bler .- 3'2
Alb:gte l? ﬂil .................. 3:6
T o A P B
May 19, 1905. Brick Cheese Factory [John Blan ... ... 7. 7"''""" gg
at Kekeskee, Dodge Co., Wis. Manager, | Mrs. Prowold .......... . """ 30
Emil Roll, Kekoskee, Wis. }E;hil]lp Betflnger .-..... ... .. 38
- enr; %
T E e AR g ‘.Pflfm?% Georé'e euhe.i?fl.l ZE e T 32
WO Melwan <.l 3.3 |Alvis Beek ... il 35
Chas. Dohrman ..........0 00" 8.6 |Joseph Weidner ...... . 00 0" 85
A R R e i 4.2 |John Stegel, Br. ... 1 1Tttt ,
RIS ...l i S 4.91%chn Blegel Iy .. U gg
Hermen Hethe «............... 8.9 |Mike Schultz, 8Br. ... . ..  °°° ae
e T R S 3.5 |Mike Schultz, Jr. ....... .. " 35
MO Bebmlte ... 57 L T R N [
B SN SR S EIOh e 35
e N A R 8.1|F. G. Schoenmann ......... . " 3
SR 3.2 |John Hausbach ... ... . )" 3‘§
Henry Roethle ...o... 000000 . 3.1 {Anton ek 5. .00 T 36
Chas Behmidt ...... ......... 4.0 |Louis Bettinger ......... ' ° 3.5
R et Gl bt S.81E Bedtiel. ..o T 3.5
Hugo Schazmuller ............. PR 8 T e S 37
e R ] 8.4 )Johyi Welps .., . ... ... """ 35
Fraak Behults ...........0...0% SR e Pty . 3.4
R T e T g etPant Suttles ~..c0.. .. - 34
BN POeT . s i T e R
e SRR 3.5
i- P-hH;esg ................... 3.5
osep mel E
May 26, 1905. Cheese Factory at Mt. | Fred Hamhareae - " """t = sss- 3.5
Vernon: Manager, Geo. Everit, g;gd GHe\:‘]':ft;gee L e
# butter fat. | John G. el et AR L LA 3.4
John Ha.rker ............... $.00sravey THalE .., . intaees 3.4
H. Harker ... BT e AT S G e T ay 3.6
Geo. Everit . 8.5 2  —— I
R b - June 28 1905,
‘I{' n}(ogg:e.. g:; township of Sken, ﬁhci'ﬁ:ehdpgoryw:;
C. Erfuith .. 3.8 g.mFeseB ﬂdward Joseph, Boaz, Wis.,
W. Amold ...... 4.0 Beax. Wis 0. 1. Maker, J. B. Carey,
% li[;.(;se ..................... ig R. F. D. No. 1.
M BABOr .. i 3.8 | Chris Hamaewell -------- i-butter;atﬁ
Jafk L ST e 4.0
Ll e, TR Coalq
l?fl Joseph .. 3.7
June 15, 1905. Union Cheese Factory Walter Cr-nk‘n ................ 3.6
at Dixon. Manager, L. Dorgan, Lone|lerman Engendorf ....... .0 . 3.3
Rock, R. F. D. 1. Francls Sheafor ............ ... 3.9
: % butter fat. | Squire Sheafor ....... .. ... " 4.0
AN TR R R R S CE S 8 T TR e R 3.9
AR TR e A 3.4 | Smmet _Cook ................. 3.9
B . Wiedenfeldt . .........scesse 8.4 L Il 4.0
John B. Schmitz .............. 3.6 |G. H. Balley—
R R R R e N L 3.5 P i e 3.8
e R N T 3.6 DRSS - i e L 4.4
LUTIRPOE - o =i aih xR NS 3.6 %:i e R SR W SRR 2.7
s T R e e 3.7 LB . e 3.7
i T S YRR WS ol Walter Al Tl Ll 3.9
S R ST 3.5 ﬁ.’:me’t o AL T R 3.8
R SR SR 3.¢|Mike Frawley ................. 4.0
June 29, 1905, e
June 20, 1905. Cheese Factory at|country. Dayton towncullln;”mggg;’ 01;..'
Plain, Franklin township, Sauk Co., %1& Manager, G. M. Miller, ‘Bou,
i Mo A ot Yk 7Y Mot drce
utter fat
Joseph Cramer ............ ’ % ‘ Casper Gies # butter ;“
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¢ butter fat.
3.8

M. MIller .......coceennssanst i
Tom EWINE ....occeennneraans 4.1
wm. Meaffee ........cccen0n g 4.0
Flwood EWers .........oseeee- 3.4
Elihu Bwers—

Night . ...coccecseansaces 3.6

Morning . ...eeecscssanes 3.8
Wm. Culbortson .........ccenee 3.9
Gid, YOUDE -vvoocovossiarssnan 4.4
Bd. Starkey ....c.oceenseeeens 3.4
Jas. McCanD .......ccccncanss 4.2

June 30, 1905. Cheese Factory In
country, Dayton township, Richland Co.
Manager, 4. A. Stettler. Richland Cen-
ter, Wis., R. F. D. No. 4

(. Stettler
F. Bork ...
N. Boher ..
J. Shannon ..
Pronp Bros.
M. RobInson .......iceeaes
E. Robinson—

¢ butter fat.

asedessasarenen canw

.

oo 9
NOoSED=-

.

adaiadahad uh:hlb

.

b dele
te00te S b0 0 =100

March 18, 1905. Ryder’s Brick Cheese
Factory located in country, Hustisford
township, Dodge Co., Wis. Manager,
Johannes F. Seefeldt, Hustisford. Wis.

Maker. Charlie Braunschweig, Hustls-
ford, Wis.

« fat. Sp. Gr.
Johannes F. Seefeldt .. 3.2 1.0283
AR T R S 3.4 1.0810
Wm. Hooker .......... 3.4 1.0300
Fred Plper ..i...cc0cn 3.6 1.0204
John Condonm ......... 3.8 1.0318
Wm. Guelzow ......... 3.4 1.0200
W Bulir .....crd000 3.4 1.0297
Henry Seefeldt ....... 3.65 1.03068
Wm. Grulke .......... 3.2 1.0800
Georgie Tomas ....... 3.1 1.0290

March 18, 1905, Clover Leaf Cheese
Factory, in country. Menasha township.
Winnebago Co., Wis. Maker., A. C.

Werth, Neenah. Wis., R. F..D. 11. Sec-
retray, W. M. Grimes.

# fat. Sp. Gr.

3.6 1.031

3.0 1.030

3.8 1.020

3.65 1.0290

3.9 1.0299

3.85 1.0313

42 1.031

4.2 1.0204

4.0 1.032

4.6 1.0296

95

¢ fat. Sp. Gr.
A Bentle ......... 3.8 1.0303
Wm. Plger ........ 3.6 1.0285
Geo. Shafe ........ 3.9 1.0303
Ed: McDermott 3.75 1.028
W. M. Grimes 3.3 1.0291
Frank Landig 3.2 1.029

March 25, 1905. Richland Center
Cheese Factory.

% fat. » Sp. Gr.

M. Brewer .........-- 3.8 1.0335

C.C Pries .......c.... 4.2 1.032

H. 8 Moran .......... 4.0 1.0325

Wm. Wightman ....... 4.2 1.032

Ryder's Brick Cheese Factory at Hus-
tisford township, Dodge Co., Wis. Man-
ager, Johannes F. Seefeldt, Hustisford,
Wis. Maker, Charlie Braunscheig.

¢ fat. Sp. Gr.
John Seefeldt ......... 3.2 1.0290
H. C Ryder .......... 3.4 1.0315
Wm. Hooker .......... 3.4 1.031
Piod Plpor &ovoveevnaa 3.6 1.0305
John Condon ......... 3.8 1.0326
Wm. Gulzow ......... 3.4 1.030
Wm Babhr ............ 3.4 1.031
Henry Seefeldt ........ 3.55 1.0315
Wm. Grulke .......... 3.2 1.081
George Tomas ........ 3.1 1:030
April 12, 1905. Cheese Factory at
Calamus, Dodge Co. Manager, G. W.
Seott, Columbus.
§ fat, Sp. Gr.
R.Evans ........-..e. 3.0 1.0315
Fred Schaffer 2.5 1.0285
J. Ollinger ... 8.7 1.029
J. B. Griffiths 3.7 1.0285
Julius Sauer .. 3.55 1.0305
Aug. Thom ... 2.8 1.081
R. Warber ....... 3.2 1.030
Wm. Beier ........ 8.6 1.0295
Henry Gillmore ....... 3.3 1.029
John Schaffer ......... 3.2 1.0315
C Thisde ............ 3.5 1.029
B PO oo vy snn 2.7 1.029
CF lange .....c.... 3.0 1.0285
O. R Jones .......... 4.3 1.030
H. ¥adoun ........s00 3.2 1.0315
L mg T N R 3.4 1.030
R. G. Jones .......... 4.5 1.031
L C. Prutes .......... 3.4 1.030
J. W. Passhen ........ 3.8 1.0205
J.OWERS ...c.ucisveen 3.1 1.0295
L. Lange .....ccc000en 3.8 1.030
W. J. Pritchard ....... 3.6 1.030

April 21, 1905. Cheese Factory at

Beaver Dam. Managers, Belks and
Thomas, Beaver Dam.

F. Bchwandt .......... 3.6 1.031
[ . T RS e 3.0 1.081
M. Clgelski ........... 2.8 1.030
Wm. Schafer ......... 2.8 1.025
John Zemlo ... ...... 2.8 1.081
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y % fat. Sp.Gr. # fat.
Wm. Neller .......... 3.0 1.031 |[Peter Gritzmacher 2.
Frank Bilke .......... 8.0 1.030 !Herman Kell ......... 3.
Anton Bach .......ev 2.7 1.080 |Phillip Faber ......... 4.
Jobhn GUBR . ...:00.vnn 3.0 1.0325 |Henry Gritzmacher .... 3.
Isaac De Young ....... 3.1 1.0305 |Chas. Pamperin ....... 4.
Will Volkman ......... 8.0 1.0295 |Anton Sauer .......... 3
. Erans ...~.co0rses 8.2 1.020 |Chax Faber .......... 3.
. Clgelekt . ....--inex 3.0 1.032 [Henry Basler ......... R
Wm. Schafer (dup.).... 2.7 1.025 |Henry Souring ........ 8.
‘(Aug. Zimmel ......... 3.
_— PR T e e A N -
J Herbert Friesa ........ 3.
April 26, 1905. Cheese Factory at |Chas. Klein ........... 8.
Watertown. Manager, Dave Flavin, | Wm. Schweltzer ....... 3.
Watertown. Maker, R. W. Foley. Geo. Schleicher ....... 3.
£ fat. Henry Ensenbach .."... 3.
s e 3.4 Mrs. J. Gutjahr ....... 3.
Kreuger Braeger . 2.9 Philip Martin ........ 3.
Flavin and Brown 5.2 Joseph Martln ........ 3.
il T R 8.1 Andrew Schweitzer .... 3.
‘H. Brandt ..... 2.9 Joseph Habm ......... 3.
E. Brooks ...... 2.9 Anton Martin ......... 3.
W. Hoppe .:...;. 3.3 Andrew Endlich, Jr. ... 3.
B. Newman ........ 3.8 George Endlich ....... %
B s 3.0 Wi Leocke .......... 3.
H SoMmer .........-. 3.3 Mike Bufing .......... 3.
Slight and Kelm ...... TR Jacob Emndlich ....... P
FE - Marrly .. s 2.9 John Illian ........... 8.
R L RN g2 John Endlich ..... 4.
B L 2.8 Wm. Dahm ... 3.
Fdwards Bros. ........ 3.8 Joseph Sauner . 3
e 3.15 1.031 |Bert Theisen . 3.
P. Coughlln .......... 38 ......|Andrew Endlich -
;T R AR 8.8 e Wm. Kibbel .... 3.
A, Michols ... .....-. 8% 3‘333 goetufg glanuer . g.
......... 3.15 1. er Emmer . v
. e 3 W Besder ......:... 3.
Aprll 27, 1905. Clty of Merrill, Wis.
; #fat. Sp. Gr. May 31, 1905. Creamery at
C. Hibbard ..........- W e Creek. Manager, Henry Sorge,
€ Hibbard ........-:. 3.6 1.031 |b
Wm. Podeweltz® ...... 3.2 T.0825]P. Buttom ............ 3.6
Wm. Podeweltz* ...... 8.2 1.0325|A. Thornton .......... 3.8
. F Be . 4.8 ...... B Prleren ...:......« 8.8
8 K. Stevens ......... U o BRSNSl T T e et 3.4
8. K. Steyens (cream). 24.5 ...... T EPRID .. Cuiviiienan 3.6
Chris ¥bbe ........... 32 LONIBIW. o ..o 8.3
C. Hibbard (cream)...., 24.25 ......|D. Walker .........:.. 3.95
V. Boltzman .......... 3.5
# Contains formaldehyde. R T 3.6-
A T TROF - e e ol e ol s 3.8
—_— B PO tin 3.8
T e R e R 3.8
May 31, 1905, American Cheese Fac- {W. Dewanlt .......... 3.8
tory. In country, town of Wayne, Wash- (J. Fry ............... 3.8
ington Co., Wis. Managers. Wayne and |Outealt . ,........... 3.8
Addison, Allenton, Wis., R. F. D. No. 1. |H. Schoonover ........ 3.8
Maker, Alhert Weber, Allenton, Wis, |Willis Fry ........... .95
R. F. D. No. 1. AR AR ey 3.4
Peter Johann ......... Ak SRRt 1.2
Joseph Tmbs ......... A B - s i s 3.55
John Home ..........-
_FHenry PRachmann Factory cream ........ 44
Geo. Pasler ..... N. Bible (home compos-
Phil. Kinmb .. ité-cream) ........ 45
Charles Wolf . N. Bible (cream factory
Con. Dwyer .. - composite) . ....... 47
John Wolf ... N. Bible (cream home
Mrs. C. Dwyer . separator) . ........ 41
Adam Renedum .. N. Bible (sample of 2
Ang. Meyer-...... days’ cream at fac-
Christ Gu tory) e e T 42
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June 13, 1905. Cheese Fact:z a; Wis. Manager, J. W. Cross, Mauston,
o

Wayne Center, 3 miles southw Wis.,, R. D.

Sonth Wayne, Wis. Manager, John ¢ fat. Sp. Gr.
Rindlisbacher, South Wayne, Wis. E. P. Vandusen .....-. 4.0 1.0315
g fat. Sp.Gr. |W H. Hale .....c0000- 4.2 1.032

F. Schumacher ........ 3.6 1.0308 |Mert Sullivan ........ 4.25 1.0305

A. L. Andrews ....... 4.1 1.0298 |Matt Seebacher ....... 4.0 1.030

. Chapman & Hansen 3.8 1.0296 |A. O. Robinson ........ 3.4 1.0325
Thorp & Bennett .. 3.8 1.0294 |G. F. Robinson ....... 4,2 1.031

Joe Sallee ........ . 3.5 1.0304 |E. H. Robinson ......-. 4.2 1.0315

! J. W. Hartsough ...... 3.4 1.0304 |F. A. Robinson ........ 4.6 1.0202
J. W. Conley ......... 3.4 1.0304 [Frank Schmidt ....... Sy b

I. LOBE +cvsneccsannns 3.4 1.0304 [C. C. Remington ...... 4.1 1.0315

J. M. Usher ...--:sen- 3.6 1.0299 |A. A, Fuller .......... 3.8 1.031

F. Eurth ....:cc00s00 3.6 1.0284 |T. J. Chadwick 3.5 1.029

M. P. Heimdel ........ 3.5 1.0264 |Fred Wick .........0- 3.6 1.031

0. A. Babcock . T 3.8 1.0295

D. C. Robinson ....... 3.8 1.0307

it C. W.Hale ........... 4.1 1.0313

John Duffy ........-- 4.2 1.031

K. Oleson .....coonv-e 3.8 1.0325

June 22, 1905. Cheese Factory at|O. Larson ............-.. 4.4 1.031

Krokow. Manager, Kasper Staszak, So-

bieskli.

5 ¢ fat. Sp. Gr.
A, Trebeck ........... 3.0 1.0325 —_—
Joe Rice .. 4.05 1.032
J. Ueak 3.6 1.032
J. Potkmarye .... 3.9 1.0325 June 20, 1905. Cheese Factory lo-
P. Gameiney 4.0 1.032 |cated three and one-half miles south of
Kasper Stuszak ....... 3.6 1.0315 | Monroe. township of Glamo. Managers,
Krapenski . .......... 4.0 1.032 |Jacob Karlen & Son, Monroe, Wis.
Ed. BIaZer ........-.. 3.8 1.0325 Sp. Gr.
Frank Bosache ........ 8.2 1.032 |Jas. Doherty .......cc-ecnee 1.030
Mike StoZoK ........ccees 3.8 1.0335|C. W. Kleckner ......c-c.0-- 1.0306
John Brokower ....... 3.8 1.0825|Chas. Grant ........ccccee-e 1.0306
E. Dolata ....-.:c0202- 3.0 1.0325|Carl PIDDOW .....ccecccncnes 1.0294
W. Koneol ........... 4.25 1.033 |Joe Huber .........:-cenne- 1.0301
John Marluves ........ 4.1 1.0335|G. Dreibelber ..........c--- 1.0300
Joe Smelgelzki ........ 4.4 1.0325| Wm. Sommerfeld . 1.0306
W. Kozolowski ........ 4.0 1.0325|H. Trumpy ....--. 1.0296
Adam Swiada ........- 3.6 1.033 |E. Niffenegger 1.0296
John Dolota .......... 4.0 1.031 |Geo. Koehmer ........ 1.0306
John Steln ......onvann 42 1.0325|P. R. Knoll ........... .. 1.0801
8. Skoeznoskl ......... 3.0 1.0205'R. McElligott .......cc000- 1.02960
Mike Sultz .... 3.2 1.0325 |Aug. Maass .........cceceens 1.0296
Wm. Romonosk 3.9 1.0325 |Mrs. M. Heutzelman ......... 1.0301
Hojara ....-- 4.0 1.0325|Wm. Hettinger ...........-- 1.0206
Brozzinski . .... . 3.6 1.031
Wm. Grach ........... 4.2 1.0325

June 24, 1905. Schanghai Cheese

June 29, 1905, Mottley Cheese Fac- Factory located 9 miles southeast of
tory located 3 miles southeast of Min- Brodhead, © township, Spring Grove.
eral DPoint. Manager, John Altmann, Manager, Jacob Marty, Brodhead, Wis.
Mineral Point. W. N. Klass ...... s e i i W 1.0298

¢ fat. Sp.Gr. |[H. T WA e 1.0306

Will Mottley ......... 3.4 1.032 |E. Zimmerman ...........-c- 1.031
L. Mothley ........0ds 35 1.032 |H. Klass ....... 1.0296
TR . cioa e 31 1.0295(J. R. Ties ........... .. 1.0306
Mrs. Toay 28 1.032 |F. Montefelt .........-c-c-- 1.0306
e T e 2.2 1.031 |0. Zimmerman .........cccc0- 1.030
will Walker . 8.2 1.0815|F. Maskg ....c.cccceviveonn 1.0306
W. Suthers ...... 3.4 1.031 |Herman Klass .............e 1.030
P. May - Xaeo-aiei 3.0 1.032 | Jacob Dambert ............. 1.0306
Mre. Berg .......senes 8.7 1.082 |F. Eeller .....ccocvveecfinnen 1.0308
M. Fitzpatrick ........ 3'2 1.031 |H. G. Cralg .....cocovvnnnes 1.0296
F. M TieS .....cccoenvscese 1.0296

e — 8 8 Taylor ......connsesess 1.0296

J B. Notty .....ccccneaaens 1.0298

March 14. 1905. Lindina American C. C. Zimmerman .........re- 1.0274
Cheese Factory. in country, Lindina |F. 1. Millard .....c.cnenens 1.0308
township, section No. 15, Juneau Co., | Hany Zimmerman ..........- 1.0304

T ‘ ‘ : " i3]
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June 27, 1905, Cheese Factory lo-

Sp. Gr.
cated four and one-half miles due S Wy O ... 1.030
of South Wayne, Wis, Manager, Jacob el e R s 1.0299
Gempeler, South Wayne, Wis, Chas. e, SSRGS Sl 1.031
Sp. Gr. |1, e o R e 1.030.
Lo R R 1.0308 |E, Champers ...... ... " 1.031
Wm, SRR ... 1.0299 | p. e R M 1.030
. 1.0298 | Oscar L 1.0308
Chr. Olson ... . 1.0312 | Mr. e S I S 1.030
z Martin Hanson ... . 1.030
Ole Banson .., ... . .° 1.0242
5 . i D. Evelanq ... . " 1.031
John o PN S 1.030 Sample out of kettle .. 1.030
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REPORT OF CHEESE FACTORY INSPECTION.

FEBRUARY, 1905.

Name of factory, Mill Creek; location, country, town of Atwater, Dodge
Co.; owner or manager, Wm. Pautsch; P. O. address, Waupun, Wis.; name
of maker, Ernst Schnell; he has not attended Dairy School at Madison;
style of cheese, brick; brands used, 0ld Colony; the Babcock Test is not
used; the Wisconsin Curd Test is not used; drainage is bad, must be im-
proved; whey tank is of wood, in attic over make room; dirty, must be
fixed up; condition of building fair, needs some repairs, needs new floors;
condition of apparatus, clean and in good repair; condition of surroundings,
under cover of snow, appeared to be in fair condition; condition of patrons’
milk cans reported O. K.; condition of milk in cans, no complaint. Re-
marks: Needs new drainage system from salting and curing eellar room
floors. Whey tank should be reconstracted and removed to a better site.
Ought to be replaced with a new tank. Drainage or sewerage should be car-
ried through a blind ditch to running stream of water near factory. ¥

Ncﬁne of factory, Sunny Side; location, country, Burnett Junction, Dodge Co.;
manager, John Kuehn; P. O. Address, Burnett Junction, Dodge Co.; Name of
maker, Charlie Schmidt; he has not attended Dairy School at Madison; style
of cheese, brick; the Babeock Test is used in summer; the Wisconsin Curd
Test is not used; drainage is bad, does noti remove waste water from fae-
tory, must be improved in early spring; whey tank is inside of factory in
welgh room, of galvanized iron; tank cannot be cleaned in present location,
bad, dirty, must be looked after; building not in good repair, needs new
floorg, not clean; condition of apparatus, clean good; condition of surround-
ings, could not determine, too much snow; condition of patrons’ milk cans,
good, no fault found; condition of milk in cans, good, no complaint. Re-
marks: Whey soaks into well and ground around well, making the water
very bad.

MARCH, 1905.

Name of factory, Lindina; location, country, Lindina township, sec. 15, Juneau
Co.; owner and manager, J. W. Cross; P. 0. address, Mauston, Wis,, R. D.;
name of maker, J. W. Cross; he has not attended Dairy School at Madison;
style of cheese, flats; the Babcock Test is used; the Wisconsin Curd Test Is
used; payments are made on fat basis, composite sampling; drainage good,
0. K ; whey tank is inside of factory, clean, neat, and whey heated by
steam; condition of building, clean, good, splendid frame building; condition
of apparatus, clean good, up to date; condition of surroundings, fine, clean,
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0. K.; condition of patrons’ milk cans, good, 0. K.; condition of milk in
cans, good, 0. K. Remarks: Splendiq factory building, good, up-to-date
machinery; clean and neat in every respect.

Name of factory, Ryders; location, country, Hustisford, Dodge Co.: manager,
Johannes F, Seefeldt; P. 0. address, Hustisford, Wis.; name of maker,
Charlie Braunschwefg: he has not attended Dairy School at Madison; style
of cheese, brick; the Babeock Test is not useil: the Wisconsin Curd Test is
not used; drainage, blind diteh, 0. K. at time of inspeetion; whey tank un-
der ground, covered with snow and ice, could not get at tank for proper
inspection; condition of building, old frame building above ground, clean,
brick floors, good clean cheese cellars: condition of apparatus, in good re-
pair, clean; condition of surroundings, not clean, stable close up te factory
building; condition of patrons’ milk cans, good, all elean but two; condition
of milk in cans, good, with the exception of 3 cans that were not strained
clean,

Name of factory, Cold Springs; location, country, Menasha, Winnebago Co.;
manager, Charles Derby; P. 0. address, Neenah, Wis., R. D. No. 11; name
of maker, Jacob Wohld; he attended Dairy School at Madison in 1895; style
of cheese, white flats, made by hand stirred process; the Bahecock Test is
used, steam turbine; the Wisconsin Curd Test is not used; weight of milk,
46,0 0; average test, 455; and pounds of cheese, 4,767 at last payment: drain-
age. blind ditech from factory out into field, clean at time of inspection;
whey tank is under ground near factory, cannot be kept clean as it should
be: building in fairly good repair, basement curing rooms neat and clean;
condition of apparatus, clean and in fairly good repair; condition of sur.
roundings, clean, 0. K. at time of inspection, considerable snow and jee
covering surroundings; condition of patrons’ milk cans, clean, 0. K.; con-
dition of milk in cans, clean, 0. K.

Name of factory, Clover Leaf; location, country, Menasha township, Winnebago
Co.; manager, Wm. P. Grimes; P, 0. address, Neenah, Wis., R. D. 11; name
of maker, A. O, Werth; he has attended Daify School at Madison; style of
cheese, daisies; reported that the Baheock Test I used twice each month;
Payments are made upon results of semi-monthly tests; weight of milk,
29,015; average test, 3.95: and pounds of cheese, 2,932, at last payment; drain-
ag* 0. K., no bad odors around factory; loeation and condition of whey
tank, one galvanized iron tank some fifty feet from factory, elevated, not
nsed in winter: wood tank near factory, underground, in nse at time of in-
Spection, clean; condition of building, good, but not clean; condition of ap-
paratus, good, but not clean; condition of surroundings, good, 0. K.; con-
dition of patrons’ milk cans, good: condition of milk in eans, old, not all
of good flavor, strained clean.

Name of factory, Big Hollow; location, country, Spring Green township, Sauk
Co ; manager, Percy Hatfield; P. O, address, Hillside, lowa Co,, Wis.; name
of maker, J. Vincent; style of cheese, Longhorns; the Babeock Test is used;
the Wisconsin Curd Test is not used; Payments are made on fat basis; drain-
age good, 0. K.: whey tank ‘near factory, underground, not clean; condition
of building, good, clean; condition of apparatus, good, clean: condition of
surroundings, good, clean; conditlon of patrons’ milk cans, reported 0. K.
condition of milk in cans, reported 0, K.

weight of milk 135,000; average test, 3.80; and pounds of cheese, 13,500, at last
payment; drainage good, 0. K.; whey tank close up to factory, above ground,

R e i _
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clean; condition of building, good, clean; condition of apparatus, first class,
0. K., clean; condition of surroundings, clean, 0. K.; condition of patrons’
milk cans, godd, clean; condition of milk in cans, good, clean. Remarks:
Splendid, good building; good up-to-date machinery; first class cheese fac-
tory in, every respect.

Name of factory, Pleasint Valley; loecation, country, Franklin township, Sauk
Co.; owner and manager, Geo. W. Kreul: P. O. address, Spring Green, Wis.,
R. R. No. 2; name of maker, Geo. W. Kreul; he has attended Dairy School
at Madison; style of cheese, daisies; the Babcock Test and the ‘Wisconsin
Curd Test are used; payments are made on fat basis; drainage good, O. K.;
whey tank near factory, above ground, clean; condition of building, good,
clean; condition of apparatus, good, clean; coudition of surrovndings, neai
and clean; condition of patrons’ milk cans, good, clean; condition of milk
in cans, fine, clean. Remarks: Factory opened March 1, 1905; first class fac
tory and good equipment. :

APRIL, 1905.

Name of factory, Tell; location, country, Alma township, Buffalo Co.; co-opera-
tive; P. O. address, Alma, Wis, R. F. D. No. 2; name of maker, Fred
Schaffer; he has not attended Dairy School at Madison; style of cheese,
brick; the Wisconsin Curd Test is not used; large copper kettle heated with
wood fire underneath; drainage good, clean, carried to running stream of
water long distance from factory; whey tank about 35 feet from factory,
wood tank in ground, not clean; condition of building, first class, clean, good
stone cellars and make room, nice frame struefufe above ground; condition
of apparatus, good, neat, clean; condition of surroundings, fine, clean, O. K.;
condition of patrons’ milk ecams, 0. K., clean; condition of milk In cans,
0. K., no complaint. Remarks: Factory first class in every respeet, excepl
the whey tank; good brick floors covered with concrete; splendid, clean salt-
ing and curing cellars. The manufacture of whey butter is carried out on a
small scale,

Name of factory, Pine Creek; location, country, Alma township, Buffalo Co.;
co-operative; P. O. address, Tell, Wis., R. F. D. No. 1; name of maker, Gott:
fried Blatter; style of cheese, brick; the Babcock Test is not used; the Wis-
consin Curd Test is not used; large copper kettle, open fire under kettle;
drainage good, 0. K., clean; whey tank is 20 feet from factory, long wooden
tank above ground, clean, O. K.; condition of building, first class, clean;
vondition of apparatus, good, neat, clean; condition of surroundings, good,
clean, 0. K.; condition of patrons milk cans, reported O. K.; condition of
milk in cans, reported 0. K.

Name of factory, Elba; location, Elba, Dodge Co.; owner or manager, A. E.
Chivers; P. 0. address, Columbus; name of maker, A. E. Chivers; he has
not attended Dairy School at Madison; style of cheese, twins; the Babcock
Test is used; the Wisconsin Curd Test is not used; drainage, surface, not
very good; whey tank is outside; condition of building, old and out of re-
pair; condition of apparatus, vats old but will be replaced soon with new
ones; condition of surroundings, fairly good, with exception of drainage;
condition of patrons’ milk cans, reported good; econdition of milk in cans,
reported fairly good.

Name of factory, Columbus Brick; location, Columbus, Columbia Co.; owner
or manager, F. C. Westphal; P. O. address, Columbus; name of maker, F. C.
wm;mmm-mmnmm:tm;mhaehm
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brick; brands used, Eagle; the Babcock Test is used; the Wisconsin Curd
Test is used; drainage is good, part unded ground and part surface; whey
tank outside with pump; condition of building, good; condition of apparatus,
go0d; condition of surroundings, good; cndition of patrons’ milk cans, fairly
good; condition of milk in cans, reported good.

Name of factory, Gross; location, couniry, Alma, Buffalo Co.; manager, Chas.
Meyer; P. 0. address, Alma, Wis., R. F. D. No. 2; name of maker, Chas.
Meyer; he has not attended Dairy School at Madison; style of cheese, brick
and limburger; the Babecock Test is not used; the Wisconsin Curd Test is
not used; drainage good, clean, 0. K.; whey f{ank is of wood, above ground,
about 50 feet from factory, clean; condition of building, good, clean, stone
and wood, cement floors; condition of apparatus, good, clean; condition of
surroundings, good, clean; condition of patrons’ milk cans, good, clean; con-
dition of milk in cans, good, clean.

Name of factory, Calamus; location, Calamus, Dodge Co.; owner, G. W. Scott:
P. O. address, Columbus, R. F. D. 2; name of maker, G. W. Scott; he has
not attended Dalry School at Madison; style of cheese, dalsies; the Babcock
Test is used; the Wisconsin Curd Test iz not used; surface drainage; loea-
tion and condition of whey tank, has pump washed occasionally; condition
of building, fairly good, gwite old; condition of apparatus, good; condition
of surroundings, good; condition of patrons’ milk cans, good; condition of
milk in cans, mostly good.

Name of factory, Mail Creek; location, country, Alma, Buffalo Co.; owner and
manager, Gottfried Meyer; P. O. address, Alma, Wis., R. R. No. 2; name of
maker, Gottfried Meyer; he has not attended Dairy School at Madison; style
of cheese, brick; the Babeock Test is pot nsed; the Wisconsip Curd Test Is
not used; large copper kettle, open five under kettle; drajnage good, clesn,
0. K.; whey tank near factory, clean, O. K.; conditfon of building, good,
new factory, stone and wood structure; condition of apparatus, geod, clean;
condition of surroundings, good, clean; ¢ondifion of patrons’ milk cans, good,
clean; condifion of milk in cans, good, clean.

Name of factory, Poplar Grove; location, country, Hustisford, Dodge Co.; man-
ager, MiKe Filtzgerald; P. O. address, Watertown, Wis.; name of maker,
Arthur Segerd; be has not attended Dairy School at Madison; style of cheese,
brick; underground drain, out into flield; whey tank of wood, in ground near
factory, dirty; condition of building, splendid new building, dirty, filthy;
condition of apparatus, old, dirty; condition of surroundings, new factory
site, clean. Remarks: Fine, large, new factory building, dirty; second hand
machinery, dirty; weigh can and secales very dirty. No one at factory; in-
spection made with no one in charge, but complete and full Inspection was
rendered. .

Name of factory, Home; locatlon, village of Hustisford, Dodge Co.; owner and
manager, Max P. E. Radloff; P. O. address, Hustisford, Dodge Co., Wis.;
name of maker, Max P. E. Radloff; he has attended Dairy School at Madl
son; style of cheese, Swiss, briek, limburger and munster; the Babcock Test
is used; the Wisconsin Curd Test is used; drainage good, clean, 0. K., un-
derground drain to cess pool; whey tank of wood, elevated under cover out-
side factory building, clean, O. K.; coudition of building, good, clean; con-
ditlon of apparatus, good, clean; condition of surroundings, good, clean;
condition of patrons’ milk cans, good, clean; condition of milk in cans, good,
clean.

Name of factory, Ryder; location, country, Hustisford, Dodge Co.; manager,
Jobn Seefeldt; P. O. address, Hustisford, Wis.; name of maker, Charlie
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Braunschwerg; he has not attended Dairy School ‘at Madison; style of cheese,
brick; the Babcock Test is not used; the Wisconsin Curd Test is not used;
drainage, underground ditch to field some distance from factory, needs re-
pairing; whey tank 60 feet from factory, underground wood pump, not clean;
condition of building, poor, old frame building unfit to make cheese in;
condition of apparatus, fair, clean; condition of surroundings, good, clean,
horse barn too near factory; condition of patrons’ milk eans reportz2d gool;
condition of milk in cans reported good.

Name of factory, Bramer; location, Hustisford, Dodge Co.; owner or manager,
Ernst Bramer; P. O. address, Hustisford, Wis.; name of maker, Fred Runtz
he has not attended Dairy School at Madison; style of cheese, brick, cream
and munster; the Babeock Test is not used; the Wisconsin Curd Test is not
used; drainage good, clean, O. K.; whey tank inside of building, wood tank
elevated, clean; condition of building, good, clean, fine cement floors in cur-
ing cellars; condition of apparatus, good, clean; condition of surroundings,
good, clean; condition of patrons’ milk cans, not all clean; condition of milk
in cans, not all clean, milk not properly strained. Remarks: Curing and
salting cellars are first class. Nicely white washed, splendid, clean cement
floors. Brick floor in make room rough and uneven, but kept clean and tidy.

Name of factory, White Oak; location, country, Hustisford, Dodge Co.; man-
ager, F. Thielke & Co.; P. 0. address, Hustisford, Dodge Co., ‘Wis.; name of
maker, G. T. 0'Keefe; he has attended Dairy School at Madison; style of
cheese, brick; the Babcock Test is used occasionally; the Wisconsin Curd
Test is not used; underground drain to blind well, 60 feet from factory;
whey tank of wood, up-stairs, clean, O. K.; condition of building, good,
clean; condition of apparatus, good, clean; condition of surroundings, neat,
clean; condition' of patrons’ milk cans, good, O. K.; condition of milk In
cans, good, 0. K. Remarks: Brick floors throughout; good stone cellar cur-
ing rooms; splendid frame building above curing cellars; neat and clean In
every respect.

Name of factory, Golden Rule; location, country, Hustisford, Dodge Co.; man-
ager, Ernst Bramer; P. 0. address, Hustisford, Wis.; name of maker, Fred
Mertens; he has not attended Dairy School at Madison; style of cheese,
brick, cream and munster; the Babeock Test is not used; the Wisconsin Curd
Test is not used; drainage bad, sink hole open, directly under weigh room;
whey tank inside of factory on second floor, wood tank, clean; condition of
building, not kept up in good repair, needs new cement floors in curing cel-
lars and new board walls in make room; condition of apparatus, good, clean:
condition of surroundings, not good, sewage system must be changed; con-
dition of patrons’ milk cans, not all clean; condition of milk in cans, dirty,
was not properly strained.

Name of factory, Northwestern; location, country, Theresa, Dodge Co.; man-
ager, Christ Kohli; P. O. address, Keskoskee, Dodge Co., Wis.; name ol
maker, Alvin Kohli; he has not attended Dairy School at Madison; style ot
cheese, brick; the Babcock Test is not wsed; the Wisconsin Curd Test is not
used; drainage good, clean; whey tank of wood, inside factory, clean, pump
outside factory; condition of building, good, clean; condition of apparatus,
good, clean; condition of surroundings, good, clean; condition of patrons’
milk cans, some very dirty; condition of milk in cans, dirty, many of the
patrons made no pretense of straining the milk at all. Remarks: Curing
cellars just cleaned and whitewashed.

Name of factory, Thomas; location, country, Calamus, Dodge Co.; owner o1
manager, Thomas & Belke; P. O. address, Beaver Dam; name of maker,
Wm. Hamer; he has not attended Dairy School at Madison; style of cheese,
brick; the Babecock Test is not used; the Wisconsin Curd Test 1s not used;
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drainage part surface,” part underground, good; whey tank outside with
pump, washed once a wmounth; condition of building good; condition of sur
roundings, fairly good; condition of apparatus, good; condition of patroms
milk cans, fairly good; condition of milk in cans, mostly good, some dirty.

Name of factory, Globe; location, country, Emmet, Dodge Co.; manager, Dave
Flavin; P. O. address, Wateriown; Wis.; name of maker, R. W. Foley; he
has attended Dairy School at Madison; style of cheese, flats; the Babcock
Test is used; the Wisconsin Curd Test is used; surface drainage, needs re
pairs; whey tank outside, washed once per week; condition of building,
fairly good; condition of surroundings, good; condition of apparatus, fairly
good; condition of patyons’ ik cans, mostly good; condition of milk in
cans, fairly good.

Name of factory, Dorset Ridge: lacation, country, Clifton, Monroe Co.; man-

ager, Otto Radloff; P. 0. address, Hustisford, Dodge Co., Wis.,; name of
maker, Alfred Vyss; he has not attended Dairy School at Madison; style of
cheese, brick; the Babeock Test is not used; the Wisconsin Curd Test is not
used; dralnage bad, needs repairing, not clean; whey tank over head In
make room; wood tank, clean; condition of building, bad, floors in bad shape,
not clean, entire factory needs repairing; condition of apparatus, good, clean;
condition of surroundings, very untldy, old vats, wood, ete., littered all
around factdry building; condition of patrons’ milk cans, not all clean; con-
dition of milk in cans, pot all clean, some not strained at all,

Name of factory, Whitehead Cheese Co.; location, country, Glarpo; owner or

manager, Whitehead Cheese Co.; P. 0. address, Monroe, Wis.; name of
maker, Jacob Fichter: he has not attended Dairy School at Madison; style
of cheese, brick; the Babcock Test is not used; the Wisconsin Curd Test i8
not used; steam Kettle used; dralnage enters info creek good dlstance from
building; whey tsnk in factory, barrels 10 feet from factory; condition of
bullding, old but well kept in repairs; condition of apparatus, found them
in good clean condition; condition of susroundings, good, with exeeption of
whey barrels; condition of patrops’ milk cans, mostly all in good condition:
condition of wilk in cans, good. Remarks: There are good improvements at
this factory over last year, as a good cement floor has beep put In making
room, and patrons promised to replace the whey barrels with a cement whey
tank. 3

Name of factory, German Valley; location, country, Blue Mounds, Dane Co.;

manager, Alex Schaller; Mt. Horeb, Dane Co., Wis.; name of maker, Alex
Schaller; he has not attended Dairy School at Madison; style of checse,
brick, block and drum Swiss, the Babeock Test I8 pot used; the Wise)nsm
Curd Test is not used; open drain out into public drive way, needs repairing,
not clean; loeation and condition of whey tank, row of barrels near factory,
barrels above ground, clean; condition of building, cellar needs rebuildlag,
curing cellar needs cement floor, make room clean; condition of apparatus,
good, first class, clean; wachinery up-io-date and in good repair; condition
of surroundings, clean except the drain in front of factory; condition
patrons’ miik cans, reported good, clean; condition of milk in cans, reported
good, clean.

Name of factory, Erbe; location, vountry, Blue Mounds, Dane Co.; manng-er'.

Daniel Rothlisberger; P. O. address, Mt. Horeb, Wis.,, R. F. D.; hame ot
maker, Danlel Rothlisberger; he has attended the Dairy School at Madison;
style of cheese, brick, block and drum Swiss; the Babeock Test is not used;
the Wisconsin Curd Test Is not used; drainage, clean, O. K.; location and
condition of whey tank, barrels above ground near factory, clean; condition
of building, old building, clean throughout; condition of apparatus, first



Wisconsin Dairy and Food Commission. 105

class, clean, power agitator used on steam kettle; condition of surroundings,
clean, 0. K.; condition of patrohis’ milk cans, reported good at time of visit;
condition 6f milk in cans, reported good at time of visit, had been having
some bad milk. Renarks: Nice, clean factory in every respect. Building
needs extensive repaliring.

Neme of factory, Malones Co-operative; location, country, Blue Mounds, Dane
Co.; manager, Fred Zink; P. O. address, Mt. Horeb, Wis.; name of maker,
Fred Zink; style of cheese, brick, block and drum Swiss; the Babcock Test
is not used; the Wisconsin Curd Test is not used; there were no screen doors
or windows; drainage, open ditch, not clean; location and condition ot
whey tank, barreis near factory sunk 1 foot into the ground, not clean;
condition of building, not bad, could be made better at little expense; was
not as clean as it should be; condition of apparatus, good, clean; condition
of surroundings, good, with the exception of row of whey barrels and open
drain; condition of patrons’ milk cans reported 0. K.; condition of milk in
cans reported 0. K.

Name of féetory, Luckhan Co-operative; location, country, Blue Mounds, Dane
Co.; manager, Oleo Luckhan; P. O. address, Mt. Horeb, Wis.; name of
maker, Jacob Matti; he has not attended Dairy School at Madison; style ot
cheese, brick, block and drum Swiss; the Babcock Test is not used; the
Wisconsin Curd Test is not used; drainage good, clean; row of whey barrels
near factory abdve ground, clean; condition of building, good, clean; con-
dition of apparatus, good, clean; condition of surroundings, good, clean, neat
yard, wood neatly piled up: condition of patrons’ milk cans reported O. K.;
condition of milk in cans reported 0. K.

Name of factory, Sand Rock Co-operative; tocation, country, Blue Mounds, Dane
Co.; manager, Hans Haakanes; P. O. address, Mt. Horeb, Wis.; name of
maker, Jacob Erb; he has not attended Dairy School a. Madison; style of
cheese, brick, block and drum Swiss; the Babcock Test is not used; the
Wisconsin Curd Test is not used; dralnage bad, unclean, open ditch into
public highway; row of dirty whey barrels above ground; condition of build-
ing, bad, old, unfit to make cheese in; condition of apparatus, very fair,
clean at time of inspection; condition of surroundings, very poor, not clean,
patrons grading and Improving ‘surronndings at time of inspection; condil-
tion of patrons’ milk cans reported 0. K.; condition of milk in cans reported
0. K. Remarks: Old building unfit for cheese making purposes.

MAY, 1905,

Name of factory, Geigel Cheese Co.; location, country, Monroe; owner or man-
ager, M. Geigel; P. 0. address, Monroe, Wis., R. No. 6: name of maker,
Baltz Hoesley; he has not attended Dairy School at Madison; style of cheese,
limburger; the Babcock Test is not used; the Wisconsin Curd Test is not
used; drainage enters into ditch 20 feet from factory: location and condition
of whey tank, joins to factory; barrels also join to factory but on platform;
condition of building, old but kept in good repairs; condition of apparatus,
found them in clean condition; condition of surroundings, good; condition
of patrons’ milk cans, good; condition of milk in ecang, good. Remarks:
This factory has a good cement floor in curing and making room.

Name of factory, Geo. Legler Cheese Co.; location, eountry, Argyle; owner or
manager, Geo. Legler; P. O. address, Argyle; name of maker, Fred Lenen-
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berger; he has not attended Dairy School at Madison; style of chcese, brick
at present, but block Swiss will be made; the Babeoek Test Is not used;
the Wisconsin Curd Test is not used; payments are made per hundred;
steam kettle is used; there were no screen doors or windows; drainage enters
into ditch fifteen feet from factary; whey kept in factory barrels, sunk in
ground 12 feet from factory; building is old but well kept in repairs; appa-
- ratus in genmeral found mot im clean condition; condition of surroundings
poor, caused by whey barrels; condition of patrons’ milk cans most all in
clean condition; condition of milk in cans, good. Remarks: Good improve
ments are being made at this ¢aciory over last year; good cement floor in
making and curing room.

Name of factory, Hebel; loeation, country, Glenmore, Brown county, Wis.;

owner and manager, Hoffman & Sons; P. 0. address, Hebel, Wis.; name ot
maker, Joseph Hoffman; he has not attended Dairy School at Madison; style
of cheese, flats; the Babcock Test ig used; the Wisconsin Curd Test is not
used; payments are made on fat basis; there were no screen doors or win-
dows; drainage open ditch in front of factory, not clean; whey tank wood
tank above ground about 20 feet from factory, clean; condition of building,
poor, old building; condition of apparatus, fair, clean; condition of - sur-
roundings, clean except open drainage ditch; condition of patrons’ milk cans,
good, clean; condition of milk in cans, good, clean;. Remarks: Stone base
ment curing room, cement floors; Hoffman & Sons are to build a new fac
tory building at once.

Name of factory, Kekoskee; location, village of Kekoskee, Dodge Co., Wis.;

owner and manager, Emil Roll; P, Q, fddress, Kekoskee, Wis.; name of
maker, Emil Roll; he has ndt attended Dairy School at Madison; style of
cheese, brick; the Babeock Test 1s not used; the Wisconsin Curd Test Is
not used; drainage, good, clean; whey tank, tin vat inside factory building,
clean; condition of building, good, clean; conditign of apparatus, first class,
clean; condition of surroundings, good, clean; condition of patrops’ milk
caps reported good, clean; condition of milk in cans reported slightly tainted
and gassy. Remarks: Good factory building, cement floors; stone curing
cellars; factory clean thronghout,

Name of factory, Kohli; location, country, Le Roy, Dodge Co., Wis.; owner and

manager, Christ Kohli; P. 0. address, Kekoskee, Wis.; name of maker,
Christ Kohli; he has not attended Dairy School at Madison; style of cheese,
brick, eream and munster; brands used, Star; the Babeock Test is not used;
the Wisconsin Curd Test is not used; there were no sereen doors or win-
dows; drainage good, clean; whey tank underground, wood pump in tank,
clean above ground; condition of building, first class, well taken care of,
clean; condition of apparatus, good, eclean; condition of surroundings, good,
clean; condition of patrons’ milk cans, reported 0. K.; condition of milk in
cans, reported O. K. Remarks: Fine large brick cheese factory, splendid
curing cellars, neat and clean; stone floor in make room, concrete floors in
curing cellars.

Name of factory, Big Rock Cheese Co.; location, country, Adams; owner or

manager, Big Rock Cheese Co.; P. O. address, Blanchardville; name of
maker, Otto Keller; he has not attended Dairy School at Madison; style
of cheese, block cheese, limburger at present; the Babcock Test is not used;
the Wisconsin Curd Test is not used; steam Xettle is used; there were no
screen doors or windows; drainage under ground, drainage in good condi-
tion; whey tank in factory, barrels Join to factory but on platform; condi-
tion of building, in very good condition, good cement floor in making and
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curing room; condition of apparatus, found in very clean condition; condl
tion of surroundings, good in all respects; condition of patrons’ milk cans,
good; condition of milk in cans, good.

~ame of factory, Melcher; location, country, town of Oak Grove, Dodge Co ;
manager, Otto Melcher; P. 0. address, Juneau; name of maker, Orica
Pfister; he has not attended Dairy School at Madison; style of cheese, brick;
the Babeock Test is not used; the Wisconsin Curd Test is not used; there
were no screen doors or windows; drainage very poor, no sewer and bad
odor in making room; whey tank up stairs, washed daily; condition of build-
ing, quite old and needs repairs; condition of surroundings, would be all
right if there was a sewer; condition of apparatus, fairly good; condition of
patrons’ milk cans, reported fairly good; condition of milk in cans, reported
fairly good.

Name of factory, Walnut Grove; location, country, town Adams; owner o:
manager, Stauffacher Bros.; P. O. address, Blanchardville; name of maker,
Jacob Alder; he has not attended Dairy School at Madison; style of cheese,
limburger; the Babcock Test is not used; no Curd Test is used; payments
are made per hundred; steam vat used; there were no screen doors or win-
dows; drainage enters into ditch; whey barrels on platform in good condi-
tion; condition of building, good clean condition; condition of apparatus,
in very clean condition; condition of surroundings, good; condition of pa-
trons’' milk cans, good; condition of milk in cans, good. Remarks: Good im-
provements have been made by placing the whey barrels on platform this
year, as I have suggested to them last year.

Name of factory, Riverside; location, Dodge Co., town of Mayville; owner or
manager, J. W. Falk; P. 0. address, Mayville; name of maker, J. W. Falk;
the Babeock Test is used; the Wisconsin Curd Test is not used; drain-
age, good sewerage, with traps leading to river; whey tank up stairs and
washed daily; condition of building, lately remodeled and in nice condi-
tion; condition of apparatus good, part new; condition of surroundings,
good, building being repainted and surroundings improved; condition of
patrons’ milk cans, fairly good; condition of milk in cans, fairly good. Re-
marks: This factory has been greatly improved since it was inspected last
fall and is now in first class condition.

Name of factory, Hanson Cheese Co.; location, country; owner or manager, An-
drew 8. Hanson; P. 0. address, Woodford; name of maker, John Wehinger:
he has not attended Dairy School at Madison; style of cheese, Swiss cheese;
the Babcock Test is not used; no Curd Test is used; payments are made pei
hundred; there were no screen doors or windows; no drainage at all, but
there will be one put in; location and condition of whey tank, in factory,
barrels sunk in ground; condition of building, kept in good repairs; condi-
tion of apparatus, found them in condition; condition of surroundirgs, poor,
caused by drainage; condition of patrons’ milk cans, good; condition of milk
in cans, good. Remarks: Called meeting and called patrons’ attention to
drainage. They promised to put one in in due time.

Name of factory, Pfeiffer Cheese Co.; location country, town of Glarno; owner
or manager, Jac. Buckhalter; P. O. address, Monroe; name of maker, Buck-
halter Bros.; he has not attended Dairy School at Madison; style of cheese,
limburger; steam vat used; there were no screen doors or windows; open
drainage; whey barrels ten feet from building; condition of building, old but
fair, kept in repairs; condition of apparatus, found them in clean condition;
condition of surroundings, little bad odor caused from drainage and whey
barrels; condition of patrons’ milk cans, good; condition of milk in cans,
good. A
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Name of factory, Shields; location, country, town of Shields, Dodge Co., Wis.;
co-operative; P, O. address, Watertown, Wis.,, R. R. No. 7; name of maker,
Edward Zickert; he has not attended Dairy School at Madison; style of
cheese, flats; the Babeock Test is used; the Wisconsin Curd Test is not used;
payments are made on fat besis; there were ho screen doors or windows;
drainage good, clean; whey tank wood tank near factory, above ground,
clean; condition of building, good, clean; condition of apparatus, good, clean;
condition of surroundings, good, clean, neat and tidy, wood arranged in neat
piles; condition of patrons’ milk cans, good, clean; condition of milk in cans,
good, clean. Remarks: Factory and factory equipment kept up in excel-
lent condition.

Name of factory, Corry Factory; location, country, town of Argyle; owner or
manager, L. A. Rossing; P, 0. address, Argyle; name of maker, Peter Ram-
suia; .e has not attended Dairy School at Madison; style of cheese, block
and drum Swiss; Babcock Test is wot used; Wisconsin Curd Test Is not
used; there were no screen doors or windows; drainage in poor condition;
whey tank sunk in ground, very unsanitary; condition of building old and out
of repairs; condition of apparatus, kept in fair, clean condition; condition ot
surroundings, poor, caused by whey barrels and addition where whey tanks
are kept; condition of patvons’ milk cans, found all in clean condition ex-
cept twg cans; condition of milk in cans, good with exception of one patron
baving dirt in bottbm of can.

Name of factory, West Road; location, in country, town of Watertown, Jeffer-
son county, Wis.; manager, Frank Zabel; P. 0. address, Watertown, Wis.,
R. R. No. 7; name of maker, Edward Kleemann; he has not attended Dairy
school at Madison; style of cheese, flats; brands used, Wisconsin full eream;
the Babeock Test is used; the Wisconsin Curd Test is not used; payments
are made on fat basis; there were screen doors and windows: drainage open
ditch into public highway, not clean; location and condition of whey tank,
large wood tank underground, close up to factory, not clean: condition of
building, good, clean; condition of apparatus, good, clean; condition of sur-
roundings, O. K. with the exception of the drain and whey tank; condition
of patrons’ milk ecans, not all good, some not clean; condition of milk in cans,
not all good. Remarks: The West Road factory building is in good condi-
tion and is kept up in a clean and neat manner. Whey tank and drain in
very poor condition.

same of factory, Stauftacher Factory; location, country, town of New Glarus;
owner or manager, Dietrich Stauffacher; P. O. address, Monticello; name of
maker, Adolf Risser; he has pot attended Dairy School at Madison; style of _
cheese, block swiss; the Babeork Test Is not used; the Wisconsin Cord Test
i& not used; there were no screen doors or windows; drainage in poor con-
dition; whey tank joined to factory; condition of building, making room
stands by itself and curing room in under dwelling house; condition of appa-
ratus, found them in clean condition; condition of surroundings, making
room is surrounded by barn and hog yard; condition of patrons’ milk cans,
good; condition of milk in cans, good.

Name of factory, Special No. 1; Jocation, Dodge Co., town of Calamus: owner or
manager, R. F. Gronert; P. O. address, Columbus, R. F. D. No. 2; name of
maker,, Otto Ohrmudt; he has not attended Dairy School at Madison; style
of cheese, cream; the Babeock Test is used; the Wisconsin Curd Test is not
used; there were no screen doors, but part of windows were screened; draln-
age part underground, fairly good; location and condition of whey tank,
underground, unwashed; condition of building, floor in bad condition, needs
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repairs; condition of apparatus, vat old and poor, new vat ordered; condi-
tion of surroundings, fairly good; condition of patrons’ milk cans, mostly
good; condition of milk in cans, reported fairly good.

Name of factory, Fred Blum; location, country, town of ‘Washington; owner or
manager, F. W. Blum; P. O. address, Monticello; name of maker, Peter
Zumkehr; he has attended Dairy School at Madison; style of cheese, limbur-
ger; the Babcock Test is used; the Wisconsin Curd Test is not used; pay-
ments are made per hundred; steam vat used; there were no screen doors
or windows; drainage enters into pools underground; whey tank joined to
factory, not sunk in ground; condition of building, kept in good condition;
condlition of apparatus, found apparatus in elean condition; condition of sur-
roundings improved over last year, since drainage has been changed. Re-
marks: The drainage has been changed since last season; it is an under
ground drainage; cement floor in curing room.

Name of factory, Stauffacher Cheese Co.; location, country, town of Sylvester;
owner or manager, Stauffacher Bros.; P. O. address, Monroe, R. No. 6; name
of maker, John Glausen; he has not attended Dairy School at Madison;
style of cheese, limburger; the Babcock Test is not used; the Wisconsin
Curd Test is not used; firc kettle used; there were no screen doors or win-
dows; drainage underground, enters into ditch 20 feet from factory; whey
barrels outside on platform but joined to factory; condition of building, old
and not well kept in repairs; condition of apparatus, found same in clean
condition: condition of surroundings, whey tank and barrels cause bad odor,
being too close to factory; condition of patrons’ milk cans, most in good con
dition: condition of milk in cans, good. Remarks: Tanks where whey is
kept to draw cream for whey butter are outside of building; no shelter te
prevent dirt and dust from gathering into whey, in unsanitary condition.

Name of factory, Stearns Cheese Co.; location, eountry, town of Monroe; ownel
or manager, C. Marty, R. No. 6; P. O. address, Monroe; name of maker,
Peter Peetchen; he has not attended Dairy School at Madison; style of
cheese, block cheese; the Babeock Test is not used; no Curd Test is used;
there were no screen doors or windows; drainage underground, enters intc
ditch; location and condition of whey tank, in building, barrels joined to
factory; condition of building, good cement floor in making room; condition
of apparatus, kept in clean condition; condition of surroundings, good; con-
dition of patrons’ milk cans, some patrons’ cans are old and damaged; con-
dition of milk in cans, good.

Name of factory, Cold Springs; location, country, township of Cold Spring,
Dodge Co., Wis.; owner or manager, Roach and Seeber; P. 0. address, Wa-
terloo, Wis.; name of maker, W. F. Huebner; he has not attended Dalry
School at Madison: style of cheese, flats; the Babcock Test is used; the Wis-
consin Curd Test is not used; steam vats are used; there were no screen
doors or windows: drainage, open ditch into public highway, not clean; whey
kept in wood tank in ground near factory, not clean; condition of building,
building needs repairing, not kept up as neat and clean as it should be; con-
dition of apparatus, very fair, but not clean; condition of surroundings, not
tidy, not clean; condition of patrons’ milk eans, not all clean; condition of
milk in cans, not.all good, some milk not strained elean. Remarks: This
factory is to be rebuilt at once. Sewage and whey tank will receive imme-
-diafe attention.

Nome of factory, John Elmer Factory; location, country, town of Monroe;
owner or manager, John Elmer; P. O. address, Monroe, R. No. 4; name of
maker, Gottlieb Losberger; he has not attended Dairy School at Madison;
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style of cheese, block swiss; the Babcock Test is not used; no Curd Test Is
used; there were no screen doors or windows; drainage enters into creek
about fourteen feet from the factory; whey tank joins to factory; condition
of building, kept in fair condition, good cement floor in making and curing
room; condition of apparatus, apparatus kept in clean condition; condition
of surroundings, cow! yard too close to factory; condition of patrons’ milk
cans, most all in good condition; condition of milk in cans, good.

Name of factory, Beckman Cheese Factory; location, country, township of Glar-
no; owner or manager, Wm. Beckman;.  P. 0. address, Monroe; name of
maker, F. Solberger; he bas not attended Dairy School at Madison; style of
cheese, brick cheese; the Babeock Test is not used; no Curd Test is used;
payments are made per hundred; steam vats are used; there were no screen
doors or windows; drainage enters into ditch good distance from bullding,
whey barrels join to factory, not sunk in ground; condition of building, old
but kept in good repair; condition of apparatus, found same in very clean
condition; condition of surroundings, good; condition of patrons’ milk cans,
good; condition of milk in ecans, good. Remarks: Good improvement has
been made in making room by putting in a cement floor; in general this fac-
tory is in sanitary condition,

Name of factory, Chas. Schreiner Factory: location, country, township of Glarno;
«wner or manager, Chas. Schreiner; P. 0. address, Glarno; nawe of maker,
Gottfr. Willwer; style of ctheese, limburger; the Babcock Test is not used;
no Curd Test is used; there were no screen doors or windows; drainage
open drainage, very poor condition; whey barrels sunk in ground, poor con-
dition; condition of building, old and out of repairs; condition of apparatus,
found same in clean condition; condition of surroundings, very poor, cansed
by drainage and whey barrels; condition of patrens’ milk cans, good; condl-
tion of milk in cans, good.

Name of factory, Horleon Dalry Co.; Jocatlon, conntry, township of Grove,
Dodge Co., Wis.; owner or manager, B. C. Wrucke; P. 0. address, Horicon,
‘Wis; name of maker, Geo. Lehmann; he has attended Dairy School at Mad.
ison; style of cheese, brick: the Bahcock Test is used; the Wisconsin Curd
Test is not used; steam vats are used; there were screens on doors only;
drainage, not as good as it showld be; whey tank wood tank overhead In
factory, clean; condition of building, good, clean, stone cellars, cement floors
in entire factory; condition of apparatus, good, elean; condition of surronnd
ings, good, clean; condition of patrons’ milk cans, good, clean: econdition of
milk in eans, good, clean.

Name of factory, Sunny Side; location, country, township Burnett, Dodge Co.,
‘Wis.; manager, John Kuehn; P. O. address, Burnett Jet.,, R. R. No. 1; name
of maker, Charles Schmidt; he has not attended Dairy School at Madison;
style of cheese, brick; the Babcock Test is not used; the Wisconsin Curd
Test is not used; steam vats used; there were no screen doors or windows;
drainage, very bad, unsanitary, apen cesspool near factory, water in well
polluted; whey tank overhead make room, leaking down into weigh room;
condition of building bad, unfit to make cheese in; condition of apparatus,
fair, elean; condition of surroundings, bad, dirty whey standing around fae-
tory; condition of patrons’ milk cans, some not cleafl; condition of milk In
cans, some not clean.

Name of factory, Mill Creek; location, country, Chester township, Dodge Co.,
Wis.; owner or manager, Wm. Pautsch; P. O. address, Wanpun, Wis.; name
of maker, Ernest Schnell; he has not attended Dairy School at Madison;
style of cheese, brick and Yimburger; brands used, 0ld Colony; Babcock Test

O e ——



Wisconsin Dairy and Food Commission. 111

is not used; Wisconsin Curd Test is not used; there were no screen doors or
windows; drainage, open ditch across lots to running stream of water: loca-
tion of whey tank, overhead; condition of building, bad, needs extensive re-
pairing; condition of apparatus, clean; condition of surroundings, nceds new
sewage system; condition of patrons’ milk cans, fairly good, clean; condition
of milk in cans, fairly good, clean, not all clean.

Name of factory, Trumpy & Sichlenwalner; location, country, Glarno township;
owner or manager, Trumpy & Sichlenwalner; P. 0. address, Glarno; cheese
maker has not attended Dairy School at Madison; style of cheese, drum
swiss; the Babeock Test is not used; the Wigconsin Curd Test is not used;
payments are made per hundred; there were no screen doors or windows;
drainage is not yet finished, will be put in new; whey barrels not located for
cerfain yet; condition of building, old but new addition is built to it; condi-
tion of apparatus, found same in clean condition; condition of surroundings,
will be in good condition after new part is done; condition of patrons’ milk
cans, good; condition of milk in cans, good. Remarks: There is a new cur
ing and making room built to the old part, and both will be in good condi-
tion; cement floor will be put in making and curing room; the new part is
not yet finished.

Name of factory, Horicon Dairy Co.; location, in country, Grove township.
Dodge Co., Wis ; manager, BE. C. Wrucke; P. O. address, Horicon, Wis.;
name of maker, George Lehmann; he has attended Dairy School at Madison;
style of cheese, brick; the Babcock Test Is used; the Wisconsin Curd Test
is not used; steam vats are used; there were screen doors only; drainage,
covered wood drain spout across public highway into pasture lot, no cellar
sewage connections; wooden whey tank overhead in factory building, clean;
condition of building, well constructed, stone curing cellars, cement floors,
poor sewage in cellars, good clean; condition of surroundings, good, clean;
condition of patrons’ milk cans, not all clean, some old and badly rusted;
condition of milk in cans, not all clean, some in bad condition.

Name of factory, Kleckner Factory; location, country, Glarno township; owner
or manager, Chas. W. Kleckner; P. O. address, Monroe; name of maker,
Rodes & Son; he has not attended Dairy School at Madison; style of cheese,
brick cheese; the Babcock Test is not used; the Wisconsin Curd Test is not
used; steam vat used; there were no screen doors or windows; drainage un-
derground, in good condition, 45 feet from building; whey tank 20 feet from
building; condition of building, old but well kept in repairs; condition of ap-
paratus, very clean; condition of surroundings; good; condition of patrons’
milk cans, good; condition of milk in cans, good. Remarks: Good improvement
has been made at this factory since last season by putting in a cement
floor in making room and connecting a good tile drainage of 45 feet; also re-
placing the whey barrels |_Jy a good steel whey tank.

Name of factory, Mill Creek; location, in country, Chester township, Dodge
Co., Wis.; manager, Wm. Pautsch; P. O. address, Waupun, Wis.; name of
maker, Ernest Schnell; he has not attended Dairy School at Madison; style
of cheese, brick and limburger; brands used, Old Colony; the Balbcock Test
is not used; the Wisconsin Curd Test Is not used; steam vats are used:
there were no screen doors or windows; drainage, open ditch across lots to
running stream of water, not clean; location and condition of whey tank,
above make room, needs sewer connection§ to adimit of daily cleansing: eon-
dition of building, bad, needs extensive repairs, floors and cellars in very
bad condition; condition of apparatus, not all good, clean; condition of sur-
roundings, not clean, should have tile system of sewage disposal: condition
of patrons’ milk cans, not all clean; condition of milk in cans, not all good,
pot all strained clean.
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Name of factory, Sunny Side; locatlon, country, Burnett township, Dodge Co.,

Wis.; manager, John Kuehn; P. 0. address, Burnett Jet., Wis,, R. R. No. 1;
name of maker, Charles Schmidt; he has not attended Dairy School at Madi-
son; style of cheese, brick; the Babcock Test is not used; the Wisconsin
Curd Test is not used; there were no screen doors or windows; drainage,
very bad, unsanitary, filthy cesspool overflowing around factory building;
whey tank above make room, dirty, filthy and leaking down Into make and
weigh rooms; condition of building, bad, unsanitary, unfit for cheesemaking
purposes; condition of apparatus, not of the best, but passable, clean; condi-
tion of surroundings, dirty, unsanpitary; condition of patrons’ milk cans, not
all good, some old rusty cams, not all clean; condition of milk in cans, not
all good, some not clean. Remarks: ¥Factory unsanitary in every respect, in
violation of chapter 43-67 of the laws of 1903; well water polluted with con-
tents of cesspool; needs new Dboller room; needs new well; needs new floors;
needs new whey tank in new location; needs new outside drain; needs new
drain in cellar; needs new factory site. Factory building on low, wet
ground. Good, high building site with good fall for perfeet drainage within
a very few rods of present unfit location of factory.

Name of factory, Kekoskee; location, village of Kekoskee, Dodge Co., Wis.;

owner or manager, Emil Roll; P. 0. address, Kekoskee, Wis.; name of
maker, Emil Roll; he has not attended Dairy School at Madison; style of
cheese, brick; the Babcock Test is not used; the Wisconsin Curd Test is pot
used; steam vats used; there were no screen doors or windows; drainage
good, clean; whey tank inside factory, wood tank. clean O. K.; condition of
building, good, clean; condition of apparatus, good, clean: condition of sar-

vound.angs, good, clean; brick floors in cellars; new cement floor in make
room.

Name of fgctory, Kekoskee; Jocation, village of Kekoskee, Dodge Co., Wis.;

owner and manager, Emil Roll; F. O, address, Kekoskee, Wis.; name of
maker, ¥mil Roll; he has not attended Dairy School at Madison; style of
cheese, brick; the Babeock Test is not used; the Wisconsin Curd Test is not
used; steam vats used; there were no screen doors or windows; drainage,
good, clean; wooden whey tank Inside factory building, clean; condition of
building, good, clean; condition of apparatus, good, clean; condition of sur-
roundings, good, clean; condition of patrons’ milk cans, not all clean, some
old and rusty, unfit for use; condition of milk in cans, not all clean, some
not properly strained. First class brick cheese factory; new cement floor in
make room; clean curing cellars constructed of stone with brick floors; walls
of basement newly whitewashed.

Name of factory, Franklin Cheese Factory; location, country, Glarno township;

owner or manager, Dan Hogan:; P. Q. addvess, Monroe; name of maker,
Geo. Bernath; he has not attended Dairy School at Madison; style of cheese,
drum swiss; the Babcock Test }s not used; the Wisconsin Curd Test is not
used; there were no screen doors or windows; drainage open from bnilding;
whey barrels join, but on platform; condition of building, old but kept in
good repairs; condition of apparatvs, found them clean; condition of sur-
roundings, not extra good, being open drainage, which causes some bad
odor; condition of patrons’ milk cans, good Remarks: A new cement floor
has been put in since last year.

Name of factory, Pfeiffer Factory, lovation, country, Glarno township; owner or
manager, Jacob Burkhalter; P. 0. address, Monroe; name of maker, Burk-
halter Bros.; he has not attended Dairy School at Madison; style of cheese,
limburger; the Babcock Test g not used; the Wisconsin Curd Test is not
used; payments are made per hundred; vat used; there were no screen doors




or whduvl dr:.lmge 16 feet nndergmund whey ba.rrell not sunk in ground:
condition of building, good; " condition of apparatus, clean; condition of sur
roundings, not extra good; condition of patrons’ milk eans, geod; condition
of milk in cans, good.

Location of factory, Luxenburg; Kewaunee county; owner or manager, Jos.
Keluhofer; P. 0. address, R. 3 Luxenburg; name of maker, Jacob Rank; he
has not attended Dairy School at Madison. Remarks: Building unfit for
cheesemaking and unsanitary; cheese factory is in the village; manager lives
three mileg out.

Name of factory, John Legler Cheese Factory; location, town Spring Grove;
owner or manager, John Legler; P. 0. address, Juda, Wis.; name of maker,
Fred Moser; he has not attended Dairy School at Madison; style of cheese,
block swiss; the Babcock Test is not used; the Wisconsin Curd Test is not
used; payments are made per hundred; steam kettle used; there were no
screen doors or windows; dug drainage; whey tank joins to building, fair
condition; condition of building, fair condition, kept in good repairs; condi-
tion of apparatus, found same in clean condition; condition of surroundings,
poor, caused by whey barrels, which are joining factory and on no platform;
condition of patrons’ milk cans, good; condition of milk in cans; good. "Re-
marks: Condition of whey barrels are very bad.

Name of factory, Mossholder Bros.; location, three and one-half miles west of
Marion, Waupaca county; owner, Mossholder Bros.; P. O. address, Marion
R. D.: name of maker, Mossholder Bros.; he has not attended Dairy School
at Madison; style of cheese, twins; the Babeock Test is used; the Wiseonsin
Curd Test is Tiot used; payments are made by test; steam vats used; there
were screen doors and windows; drainage, open ditch to small pond 200 feet
away, 0. K.; location and condition of whey tank, 60 feet from building, on
top of ground, clean: condition of building, frame building in good condition;
condition of surroundings, very neat; condition of apparatus, vats, tester,
ete., good, clean; condition of patrons’ milk cans, elean; condition of milk in
cans, very good.

Name of factory, Maple Grove; location, country, Jefferson; owner or man-
ager, A. F. Haberman; P. O. address, Juda, R. 2; name of maker, Frank
Kessler; he has not attended Dairy School at Madison; style of cheese, drum
Swiss; the Babcock Test is not used; the Wisconsin Curd Test is not used;
A ‘there were no screen doors and windows; drainage enters into ditch 16 feet
‘ from building: whey tank in factory, barrels on platform; building in good
conditlon; apparatus in clean condition; condition of surroundings, bad odor
caused by drainage; condition of patrons’ milk cans, good; condition of

milk in cans, good. Remarks: Cement floor in making and curing room. .

Name of factory, Appleton; location, 10 miles northeast of Freedon, Appleton.
Outagamie Co.; owner, J. W. Appleton; P. O. address, Appleton, R. D. No. 6;
name of maker, E. C. Williams; he has not attended Dairy School at Madl-
son; style of cheese, flats; the Babcock Test is used sometimes; the Wis-
consin Curd Test is not used; steam vats are used; there were screen doors
and windows; drainage runs alongside of road, poor; whey tank is in ground
30 feet from building, not cleaned; condition of building, stone with cement
floor; condition of surroundings, drainage from factory makes bad mess in
front; condition of apparatus, vats, press, etc., good and clean; condition of
patrons’ milk cans, clean; condition of milk in cans, fairly clean. ?
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Name of factory, Austin, D.; location, country, township of Spring Grove:
owner or manager, D. Austin: P. O, address, Brodhead, Wis.; name of
maker, John Hoefliger; he has not attended Dairy School at Madison; style
of cheese, Swiss and block; the Babcock Test is not used; the Wisconsin
Curd Test is not used; fire kettle is used; there were no screen; doors ana
windows; drainage under ground, in good condition; whey tank in factory,
kept in good condition; condition of bullding, old but kept In good repairs;
condition of apparatus, clean; condition of surroundings, poor, caused by
pool hole where water from rain lodges; condition of patrons’ milk cans
good; condition of milk in cans good.

Name of factory, Zweifel, Rudy: location, country, township of Spring Grove;
owner or manager, Rudy Zweifel; P. 0. address, Brodhead, R. No. 2; name
of maker, Gottfr. Regez: ke has not attended Dairy School at Madison; style
of cheese, limburger; the Babeock Test is not used; the Wigconsin Cnrd Test

“ 18 not used; steam vat is used; there were no sereen doors and windows;

- drainage enters into hog pen; whey barrels joined to factory: condition of
building, old but kept in good repafrs; conditionof apparatus, clean; condition
of surroundings, very poor, caused by hog pen which joins cheese factory:
condition of patrons’ milk cans, good; condition of milk in cans, fair. Re-
marks: Found much improvement over last yvear as cement floor has been
put In making and curing room:; surroundings are very poor as hog pen is
kept too close to factory.

Name of factory, Giese Cheese Factory;.location, country, township of Spring
Grove; owner or manager, Chas. Zuercher; P. O. address, Brodhead, Wis.:
name of maker, John Haldiman; he has not attended Dairy School at Madi-
son; style of cheese, Swiss; the Babeock Test is not used; the Wisconsin
Curd Test is not used; there were no screen doors and windows; drainage
under ground, good condition: whey tank in building, barrels 12 feet sunk
in ground:; condition of building, old and not well kept in repairs; condition
of apparatus, most all in clean contition; condition of surroundings, poor,
caused by whey barrels: condition of patrons’ milk eans, some old and rusty;
condition of milk In cans good.

Location, country, town of Twa Rivers, Manitowoe Co.: owner and manager,
R. F. Buehholz: P. 0. address, Two Rivers, Wis.; style of cheese, daisies;
the Babcock Test is vsed: payments are made on fat basis; steam vats are
used; there were no screen doors and windows: drainage not clean, drain
not yet; econdition of building, good, clean. Remarks: Cement floors in
creamery department and cellar churning room; wood floors In make room:;
new large factory hullding: power auntomatic curd agitators.

Name of factory, Swanson; location, conntry, town of Springdale, Dane Co.:
manager, Fred Held; P. 0. address, Mt. Horeb, Wis.; name of maker, Fred
Held; he has not attended Dairy School at Madison; style of cheese, Swiss:
the Babeock Test is not used: the Wisconsin Curd Test is not used; pay-
ments are made monthly; there were no sereen doors and windows: sur-
face drainage, runs in road in front of factory; bad odor from same: whey
barrels outside, fairly good; condition of building, old, poor condition, no
cement in cellar, no drain; condition of surroundings, bad and unsanitary;
condition of apparatus, fairly good Remarks: This factory is dirty and in
very-bad condition.

Name of factory, Primrose Union; location. country, town of Primrose, Dane
Co.; manager, Warner Tasker: P. O, address, Mt. Horeb, Wis.: name of
maker, Karl Blere; he attended Dairy School in Switzerland: style
of cheese, limburger; the Babeock Test is pot nsed; the Wisconsin Curd Test

-
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is not’ used; payments are made monthly; there were no screen doors and
windows; drainage fairly good, but needs sewer leading from. cellar; whey
parrels are used, fairly good condition; condition of building good; condition
of surroundings good; condition of apparatus good; condition of patrons’
milk eans reported fairly good; condition of milk in cans reported good.

Name of factory, Buckholz; location, country, Two Rivers, Manitowoc Co.;
owner and manager, R. F. Buckholz; P. O. address, Two Rivers, Wis.;
name of maker, R. F, Buckholz; he has not attended Dairy School at Mad-
ison; style of cheese, daisies; the Babcock Test is used; the Wisconsin Curd
Test is not used; there are no screen doors and windows; drainage not in
first class condition, but will be when completed; whey tank near factory
puilding, clean, wood tank; condition of building, first class, new frame
buiding; cement floors in creamery department, wood floors in cheese de-
partment; condition of surroundings, good, clean: condition of apparatus, ,
first class, clean; condition of patrons’ milk eans, good, clean; condition of
milk in cans, good, clean.

Name of factory, Harker; location, country, Primrose, Dane Co ; manager, Geo.
Everit; P. O. address, Mt. Vernon: name of maker, Chris. Baumgartner;
he has not attended Dairy School at Madison; style of cheese, limburger;
the Babcock Test is not used; the Wisconsin Curd Test 1s not used; pay-
ments are made monthly; there were no screen doors and windows; drainage
fairly good, cellgr needs a little repairs; whey barrels used, not good sys-
tem:  condition of building, fairly good; condition of surroundings, good;
condition of apparatus, good; condition of patrons’ milk cans, fairly good;
condition of milk in cans, good.

Name of factory, Oak Hill; location, country, Decatur; owner or manager,
Frank Maylord; P. O. address, Albany; name of maker, Gottlieb Marty;
he has attended Dairy School at sadison: style of cheese, SBwiss; the Bab-
cock Test is used; the Wisconsin Curd Test is used; payments are made
per hundred; there were no screen doors or windows; drainage under
ground, enters into ditch; whey tank in building joining, barrels on plat-
form; condition of building, old but kept in good repairs; condition of ap-
paratus clean; condition of surroundings good; wcondition of patrons’ milk
cans, found two cans which I have condemned as they were badly dam-
aged and dirty; condition of milk in cans, some were little dirty. Remarks-
_Found bad fermentation of cheese and difty milk cans.

Name of factory, Gust; location, country, Verona, Dane Co.; owner or manager,
Adolph Gust; P. O. address, Verona; name of maker, Andrew Andrey; he
has attended Dairy School in Switzerland; style of cheese, limburger and
Swiss: the Babcock .Test is not used; the Wisconsin Curd Test 1s not used;
payments are pooled monthly; steam vats are used; there were no screen
doors and windows; drainage, needs a sewer leading from cellar, other
drainage quite good; whey barrels used nnwashed and above ground; condi-
tion of building, make room needs repairs, cellar needs cement floor and
sewer; condition of surroundings, quite good, but whey barrels should be
replaced with tank; apparatus kept clean; condition of patrons’ milk cans
reported clean; condition of milk In cans reported good.

Name of factory, Wayne & Addison: location, country, Wayne, Washington Co.;
managers, Wayne & Addison; P. O. address, Allenton, Wis, R. R. No. 1;
name of maker, Albert Weber; hel has not attended Dairy School at Madi-
son; style of cheese, white flats; the Babcock Test is not used; the Wiscon-
sin Curd Test is not used; steam vats are used; there were no screen doors
and windows; drainage bad, no special care taken for disposing of factory
sewage, whey In pool near factory make room wall; whey tank close up te
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factory, wood tank above ground, not clean; condition of building, good
frame building, clean, poor floor in make room; condition of surroundings,
clean except around whey tank and sewage drain; condition of apparatus,
good, clean; condition of patrons’ milk cans, not all clean, some old and
rusty; condition of milk in vans, not all good, not all clean.

Name of factory, Stauffacher & Elmer; loeation, country, Mt. Pleasant; owner
or manager, Stauffacher & Elmer; P. 0. address, Monvoe, R. No. §; name
of maker, Arnold Reinhard; he has attended Dairy School at Madison; style
of cheese, block Swiss; the Babceock Test is used; the Wisconsin Curd Test
is used; payments are made per hundred; there were no sereen doors and
windows; drainage enters into pool hole 40 feet from factory; whey barrels
joined to building: conditlon of bLuilding, good, cement floor in making
room; apparatus found in clean condition; condition of surroundings good;
condition of patrons’ milk cans, good; condition ¢f milk in cans, good. Re-
marks: This factory is bauilt iny place of Adam Elmer & Stauffacher Bros.,
which was closed last year. It is built well in all respects.

Name of factory, John Marty; location, country, Mt. Pleasant; owner ot man-
ager, John Marty; P. O. address, Monroe, R. No. 6; name of maker, John
Marty; he has not attended Dairy School at Madison; styvle of cheese, lim-
burger, Remarks: The new factory, to replace old one that was condemned,
will be of stone and all cement floors. Must give credit for such improve-
ment.

Name of factory, Geo. Meythaler; location, country, Mi. Pleasant; owner or
manager, Geo. Meythaler; . 0. address, Monroe, R. No. 6; name of maker,
John Jauney; he has not attended Dairy School at Madison; style of cheese,
block Swiss; the Babcock Test is not used; no Curd Test is
used; payments are made by hundred; there are no screen doors and win-
dows; arainage enters into ditch 4 feet from building; whey tank joined
to factory, barrels on platform; cendition of building, old but some im-
provements over last season; apparatus in clean condition; condition of sur-
roundings, addition for whey tanks has been built; condition of patrons'
milk cans, mostly all in good condition; condition of milk in ecans, good.
Remarks: This factory has been improved since last year, bhut in all it is
not sanitary as there are wooden Hoors thrcughout the factory.

JUNE, 1905

Name of factory, Davis Cheese Factory; location, country, Glarno: owner or
manager, A. C. Davis; P, O. address, Monroe; name of makey, Fred Ritz;
he has not attended Dairy School at Madison; style of cheese, brick; the
Babeock Test is not used; the Wisconsin Curd Test is not nsed; payments
are made per hundred; there are po screen doors and windows; drainage
enters into creek 45 feet from bullding; whey tank in building, barrels sunk
in ground; condition of building old but fair, kept in repairs; apparatus in
clean condition; condition of surroundings poor, caused oy the gassy whey
barrels; condition of patrons’ milk cans, some old and rusty; condition of
milk in cans, some was not well serated. Remarks: The factory s in good
condition exeept whey barrels, which are sunk in ground and produce a baa
odor. . \

Name of factory, Elmer Cheese Co.; locatlon, country, Cadiz; owner or man-
ager, Mrs. Elmer; P. O. address, Browntown, Wis.; name of maker, Jacob
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Elmer; he has not attended Dairy School at Madison; styld of cheese, lim-
burger; the Babeock Test is not used; the Wisconsin Curd Test is not used;
payments are made per hundred; steam vats used; there were no screen
doors and windows; drainage enters into cow yard which joins to factory;
whey barrels sunk in ground; condition of building, old and not kept in re-
pairs; condition of apparatus, very dirty and filthy; condition of surround-
ings poor, barn yard joins to factory; condition of patrons’ milk cans goo%;
condition of milk in cans good. Remarks: This factory is not in clean con-
dition. Found Tools very dirty. Curing room is under dwelling house.

Name of factory, Divan Cheese Factory; location, country, Cadiz; owner of
manager, Herman Kiel; P. 0. address, Browntown, Wis.; name of maker,
Gottlieb Zurbuchen; he has not attended Dairy School at Madison: style
of cheese, Drum Swiss; the Babcock Test is not used; the Wisconsin Curd
Test is not used; payments are made per hundred; there were no screen
doors and windows; drainage enters into road, poor condition; whey barrels
join to .factory, poor condition; condition of building old, but good cement
floor in making room: condition of apparatus clean; condition of surround-
ings poor, caused by whey barrels and drainage; condition of patrons’ milk
cans, some old and rusty; condition of milk in cans good.

Name of factory, Newburg; location, Newburg; owner or manager, Newburg
Creamery Co., P. O. address, Newburg, Wis.; name of maker, Oscar Ger-
lach; he has not attended Dairy School at Madison; style of cheese, flats;
the Babeoek Test is used; the Wisconsin Curd Test is not used; payments
are made on fat basis; steam vats used; there were screen doors and win-
dows; drainage runs in open ditch to creek; whey tank close to building,
not good at present; condition of building, fair; condition of surroundings,
whey has overflown and stinks; condition of apparatus, fair; condition of
patrons’ milk cans, mostly fair; condition of milk in cans, mostly fair. Re-
marks: Tester old and rickety, results much too low; have promised-to get
a new tester soon; whey pipes foul inside.

Location, 3 miles northwest of Belgium, Ozaukee county; owner or manager,
J. J. Ternes; P. 0. address, Belgium, Wis.; name of maker, J. J. Ternes;
he has not attended Dairy School at Madison; style of cheese, dalsies; no
brands used; the Babeock Test is not used;; the Wisconsin Curd Test is not
used; payments are made pound for 10; there were some screen doors and
windows; drainage, everything goes in whey tank; whey tank 50 feet from
building, fair, pipes leak and whey stands on tcp of ground; condition of
building rather poor; condition of surroundings very bad, manure, whey and
rubbish all around: condition of apparatus not clean; condition of patrons’
milk eans, didn't see them; condition of milk in cans, didn't see it. Re-
marks: The milk conductor, curd knives and floor appear as though there
had been no attempt made to clean them for years.

Name of factory, Myra; loeation, 5 miles east of West Bend, Trenton, Washing
ton Co.; owner or manager, Fick & Gerlach; P. O. address, Newburg, Wis.:
name of maker, Ernst Gerlach; he has not attended Dairy School at Mad-
ison; style of cheese, daisies; the Babeock Test is used; the Wisconsin Curd
Test is not used; payments are made on fat basis; there will he screen
doors and windows; no provisions for drainage; whey tank close to build-
ing. very seldom cleaned; condition of building cheap: condition of sur-
roundings fair; condition of apparatus fair; condition of patrons’ milk cans,
mostly fair, one can filthy; condition of milk in cans, mostly fair, some
dirty. Remarks: Testing apparatus at factory old and no good. Results
much too low. Have promised to get a new machine.

———
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Name of factory, Flanery & Jones; location, country, Jordan; owner or man-
ager, Flanery & Jones; P. 0. address, Woodford, Wis.; name of maker, Fred
Bruni; he has not attended Dairy School at Madison; style of cheese, Bwiss;
the Babcock Test is not used; the Wisconsin Curd Test is not used; payments
are made per hundred; no screen doors or windows; drainage enters ditch 40
feet from building underground; whey tank in factory; bbls. 18 feet from fac-
tory sunk in ground; condition of building old, but good cement floor in
making and- coring room: condition of apparatus clean; condition of sur-
rounillings poor, caused by whey barrels and a pool heole close to factory;
condition of patrons’ milk cans clean, except one ean; condition of milk in
cans, some not very good. Remarks: Held meeting and suggesied to pa-
trons to remove whey barrels and replace same with a steel tank, so they
all agreed to do so. 3

Name of factory, Wayne Center Cheese Co.; location, country, Wayne; owner
or manager, F. Schumacher; P. O address, Soulh Wayne, Wis.; name of
maker, John Rindlisbacher; he has attended Dairy School at Madison; style
of cheese, Swiss; the Babeock Test is used: the Wisconsin Curd Test is used;
payments are made per hundred; steam vats afe used; there were no sereen
doors and windows; drainage enters into ditch 45 feet from building; whey
tank joining to factory, separate room, barrels 35 feet from factory; condi-
tion of building good; apparatus in clean condition; condition of surround-
ings good; condition of patrons’ milk cans, mostly all new cans and sep-
arate cans are used to return whey from factory, some cans were a little
dirty; condition of milk in eans good. Remarks: This factory has been much
improved by extending the darainage and replacing the old wooden floors
by a good cement floor in curing and making room.

Name of factory, Dixon Union Cheese Factory; loeation, 9 miles north of Lone
Rock, Buena Vista, Richland Co.; manager, L. Dorgan; P. 0. address, Lons
Rock, R. F. D, 1; pame of maker, Frank Coype; he has pot attended Dairy
School at Madison; style of cheese, daigies; the Babeock Test is nsed; the

. Wisconsin Curd Test is used; payments are made semi-monthly by test;
there were some screen doors and windows; surface drainnge, needs a new
drain, manager says it will be put in soon, no bad odor; whey tank ontside,
will be kept better when drain is completed; condition of building, ston:
curing roomy first class, making room fairly good; condition or surroundings,
will be good when drain is fixed; condition of apparatus clean, well kept,
mostly in good repair; condition of patrons’ milk cans mostly good, a few
rusty; condition of milk ip ecans mostly good, some are a little ZAS8Y.

Name of factory, Smith Cheese Faetory; location, country, Cadiz: owner or
manager, Smith Cheese Factory: P. 0. address, Browntown, R. No. 1: name
of maker, Gottfr. Gottler; he has not attended Dairy Schocl at Madison;
ctyle of cheese, Swiss; the Babeock Test is not used; no Cord Test
i8 used; payments are made per hundred; steam kettles used; there
were no screen doors and windows; partly open drainage, bad condition;
whey tank in factory, barrels 8 feet from factory; condition of building
good, good cement floors throughout; apparatus in elean condition; condition
of surroundings poor, caused by drainage and whey barrels: condition of
patrons’ milk cans, mostly all small creamery cans, not good for the use
of Swiss cheese; condition of m‘llk_ in cams, good. Remarks: Held a meeting
and suggested to them to remove the whey barrels which are sunk in
ground, and replace the open drainage with an underground tile drainage.
Found the small creamery cans, about 70 in afl, without any aerater and
asked them to put a hole in every can cover.,

Name of factory, Lawver Cheese Factory; location, country, Cadiz; owner or
manager, Geo. Lawver; P, 0. address, Freeport, Ill.; name of maker, Gottfr,
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Burkhalter; he has attended Dairy School in Switzerland; style of cheese,
Swiss and brick; the Babeock Test is not used; the Wisconsin Curd Test is
not used; steam kettle used; there were no screen doors and windows; drain-
age enters into ditch 3 feet from building; whey tank joined to factory, con-
dition of whiey barrels poor; condition of building old and poorly con-
structed; apparatus in elean condition; condition of surroundings poor,
cansed by whey barrels; condition of patrons’ milk eans, some old but clean;
condition of milk in cans, good.

Name of factory, Big Hollow; location, Bear Creek, Sauk Co.; manager, Hat-
field Waterstreet; P. 0. address, Spring Green; name of maker, William
Stewart; he has not attended Dairy School at Madison; style of cheese,
prints; the Babcock Test is used semi-monthly; the Wisconsin Curd Test is
not used; payments are made monthly; there were screen doors and win-
dows; drainage leads to cess pool, which is not in first class condition;
whey tank under ground, washed twice per week; condition of building
good; condition of apparatus, vat quite old, other machinery in good con-
dition: condition of surroundings, land level, making it difficult to get good
drainage; condition of patrons’ milk cans, mostly good, a few rusty; con-
dition of milk in cans, part good, part tainted.

Name of factory, Salter; location, Salter, 6 miles northeast of Jackson; owner
or manager; Farmers’ Dairy Association; P. O. address, Salter, Wis.; name
of maker, Emil Falk; he has not attended Dairy School at Madison; style
of cheese, daisies; the Babeock Test is used; the Wisconsin Curd Test is not
used; payments are made on fat basis; there were screen doors and win-
dows: no provisions made for drainage, nothing spilling; whey tank 15 feet
from building, fair; condition of building, log building, old, fairly clean;
condition of apparatus, fair; condition of surroundings, fair; condition of
patrons” milk cans, mostly fair, some have bought new ones since; condl-
tion of milk in cans, all kinds. Remarks: Demonstrations in testing had not
been correct and much too low. I showed how to test and am satisfied it
will e done right hereafter. Ten samples in the curd test were bad. _

Name of factory, Clover Hill; location, village ‘of Plain, Franklin, Sauk Co.;
owner or manager, Mrs. A. Schoenmann; P. O. address, Plain, Wis,; name
of maker, Scott Warren; he has attended Dairy School at Madison; style of
cheese, daisies: the Babeock Test is used; the Wisconsin Curd Test is used;
payments are made on fat basis; steam vats used; there were no screen
doors and windows; drainage is bad, not clean, new cistern to be installed
.at once to dispose of factory sewage; whey tank near factory, wood tank
above ground, clean; condition of building, first class, clean; condition of
surroundings clean, with the exceptions of sewage disposal; condition of
apparatus, first class, clean; condition of patrons’ milk cans good. clean,
with but twe exceptions; condition of milk in cans good, clean, with but
two exceptions. Remarks: Splendid, large cheese factory huilding. Ma-
«hinery up to date and in splendid condition. ’ -

Name of factory, C. W. Klecknes Cheese Factory; location, country, Glarno;
owner or manager, Jacohb Karlen; P. O. address, Monroe, Wis.: name of
maker, Rhodes & Son; he has not attended Dairy School at Madison; style
«©of cheese, brick; the Babcock Test is not used; the Wisconsin Curd Test is
wused; steam vats are used; there were no screen doors or windows; drainage
45 feet underground, tile, good condition; whey tank 30 feet from building,
steel tank: condition of building, old but kept in good repairs:. condition ot
apparatus clean; condition of surroundings good; condition of patrons’ milk
cans, some old and rusty, have condemned one wh.ch was badly damaged;
condition of milk in cans, one patrons’ milk poor.

.
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Name of factory, Avon Cheese Factory; location, country; Avon; owner or man.
ager, Gottfr, Burkhalter; P. 0. address, Brodhead, Wis.; name of maker,
John Steiner; he has not attended Dairy School at Madison; style of cheese,
limburger; the Babeock Test Is -not used; no Curd Test is  used;
bpayments are made per hundred; there were no screen doors or win-
dows; drainage, pool hole; whey tank joined to factory; condition of build-
ing old, but g00d cement floor; apparatus in clean condition; condition_ of
surroundings good; condition of patrons’ milk cans, some old; condition of.
milk in cans, good. Remarks: making room ang curing room are combined
with Jiving house; condition like olden times.

Name of Tactory, Pleasant Valley:'locatlon, country, Franklin, Sauk Co.; owner
*  and manager, Geo. W, Kreul; P. 0. address, Plain, Wis.; he has attended
the Wisconsin Curd Test is not used; weight of milk, 232,183; average test,
3.47; ana pounds of cheese, 21,674, at last Payment; there were sercen doors
and windows: drainage, good, clean, open ditch to running stream of water;
whey tank of Wood, above ground, near factory, clean; condition of build-
Ing, good, clean; condition of surroundings good, clean; condition of. ap-
baratus good, clean: condition of patrons’ milk eans, not all good; condition
of milk in eans, not all clean. ~

Name of factory, Brandl; location, country, Angelica, Shawano Co.: owner or
manager, J. J. Brandl; P, 0. address, Sobieski, R, F. D, No. 1; name of -
maker, J, J. Brandl; he has attended Dairy School at Madison; style of
cheese, daisies; the Babcock Test s used; the Wis. Curg Test is not used;
Payments are made semi-monthly; there are no sereen doors and windows;
whey tank is outside, underground; condition of building, being repaired;
condition of apparatus, in good repair; condition of patrons’ milk cans,
mostly good; condition of milk in cans, some good, some gassy,

Name of factory, Poplar Grove: location, country, Franklin, Sauk Co.; man-
ager, Joe Weitzel: P, 0. address, Plain, Wis.; name of maker, Joe Weitzel;
he has not attended Dairy School at Madison; style of cheese, daisies: the
Babcock Test is used; the Wisconsin Curd Test is not used; payments are
made on fat basis; steam vats used; there were Do screen doors or win-
dows; drainage not 2o0od, bad mud hole around whey tank; whey tank of
wood, above ground, near factory, not clean; condition of building good,
clean; condition of surroundings good, except around whey tank: condition
of apparatus good, clean; condition of patrons’ milk cans, not all good; con-
dition of milk in cans, not all clean.

Name of factory, White Mounds; loeation country; Franklin, Sank Co.; manager,
Theo. Olson; P. 0. address, White Mounds, wis.; name of maker, Theo,
Olson; he has not attended Pairy School at Madison; style of cheese, dalsies;
the Babcock Test is used; the Wisconsin Curd Test is not used; payments
are made on fat basis; steam vats are used: there were no screen doors
or windows; drainage bad, not clean, open diteh along public drive, dirty
and filthy under whey tank; whey tank of wood, above ground, near fae-
tory, not clean; condition of building, not first class, fairly clean; econdition
of surroundings, not clean around whey tank and sewage disposal; condi-
tion of apparatus, not first class, steam leaking from pipes; condition of
patrons’ milk cans, reported fairly good; condition of milk in eaps, not all
good. .

Name of factory, Krokow: location, viilage of Krokow, town of Angelica, Sha-
wano Co.; manager, Kasper Staszak; P. O, address, Sobieski, Wis.; name
of maker, J. J. Egnaszak; he has attended Dairy School at Madison; style
of cheese, daisies; the Babcock Test s used; the Wisconsin Curd Test is

e
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not used; there were no screen doors or windows; surface drainage, needs a
drain put in; whey tank outside, washed once a month; condition of build-
ing good, but needs a drain in making room; condition of surroundings gquite
good; condition of apparatus good; condition of patrons’ milk cans good,
condition of milk in cans mostly good, some gassy. .

Name of factory, Strow Cheese Factory; location, country, Spring Grove;
owner or manager, Jacob Marty; P. O. address, Brodhead, Wis.; name of
maker, Emil Kobi; he has noy attended Dairy School at Madison; style of
cheese, drum and block Swiss; the Babeock Test .is not wused; no
Curd Test is used; payments are made per hundred; there were
no sereen doors or windows; drainage enters into road, poor condition; whey

e tank in factory, barrels 45 feet from building; condition of building old,,

very poorly constructed; condition of apparatus fair, clean; condition of sur-
roundings poor, caused by drainage; condition of patrons’ milk cans, found
all elean but one can which was very fiithy, kept same back and cleaned it;
condition of milk in cans, some not good. Remarks: Made curd test. Found
number of samples of milk very bad, which was due to dirty milk cans.
Name of factory, Cedar Grove; location, country, town of Franklin, Sauk Co.;
owner or manager, Frank Wismer; P. O. address, Plain, Wis.; name of
maker, Frank Wismer; he has attended Dairy School at Madison; style of
cheese, daisies; the Babeock Test is used; the Wisconsin Curd Test is not
used; payments are made on fat basis; steam vads used; there were no screen
doors or windows; drainage not bad, some whey around tank spilled by
patrons; two large, square, wooden whey tanks above ground, close up to

factory building; condition of building first class, clean; condition of sur-.

roundings good, clean; condition of apparatus first class, clean; condition
of patrons’ milk cans, not all good; condition of milk in cans, not all good.
Remarks: Fine large factory building

-~

Name of factory, Peter Olson Factory; location, country, Avon; owner or man
ager, Peter Olson; P. O. address, Brodhead, Wis.; name of maker, John
Moser; he has not attended Dairy School at Madison; style of cheese, lim-
burger; the Babcock Test is not used; the Wisconsin Curd Test is not used;
payments are made per hundred; steam vats used; there were no screen

- doors or windows; drainage good, underground system; whey bharrels 12 feet
from factory; condition of building, well construeted, good cement floors:
apparatus in good, clean condition; condition of surroundings good; condi-
tion of patrons’ milk cans good; condition of milk in cans good. Remarks:
Recommended new drainage at this factory at my last inspection and find
that same has been put in.

Name of factory, Oak Leaf; location, country, town of Troy, Sauk Co.; owner
and manager, Aksel Bruhn; P. O. address, Spring Green, Wis, R A i
No. 1; name of maker, Aksel Bruhn; he has attended Dairy School at Mad-
ison: style of cheese, daisies and 10-Ib. prints;’ the Babcock Test is used;
the Wisconsin Curd Test is used; payments are made on fat basis; steam
vats used: there were no screen doors and windows; drainage good, clean;
wooden whey tanks above ground near factory, clean; condition of building,
first class, clean; condition of surroundings good, clean; condition of ap-
paratus first class, cleadi; condition of patrons’ milk cans, nearly all good;
condition of milk in cans clean, some off on flavor due to feed. Remarks:
neat new cheese factory building; splendid new up-to-date machinery.

Name of factory, Town 10; location, 3 miles north of Grafton; owner or man-
ager, Ed. Keller; P. O. address, Grafton, Wis.; name of maker, Ed. Keller;
he has not attended Dairy School at Madison; style of cheese, daisies; the
Babecock Test is used; the Wisconsin Curd Test is not used; payments are




» Cément floor soft finiish, sour; condition of ai)parn-
tus fair; condition of surroundings, whey overflows froih tank and stinks;
condition of patrons’ milk cans, mostly fair; condition of milk in cans, some

Name of factory, Luxenhurz; location, village of Luxenburg, Kewaunee county;
managers, Baier] Bros.; P, 0, address, Luxenburg; Rame of maker, Frank
M. Vixton; the Babeock Test is used; the Wisconsin Curd Test is not used;
bPayments are made montkly; there were screen doors and windows; surface
drainage, not good, especially around the whey tank: location and condition
of whey tank, outside, partly underground, poor condition; condition of
building, heen repaired some lately and now in fairly good repair: condition
-of surroundings, drainage causes some odor about factory: condition of ap-
baratus, in fairly good repair; condition of patrons’ milk ecans, reported
mostly good; conditionl of milk in cans, good.

Name of factory, Ellisville; location, country, Montpeljer township, Kewaunee
county; owner or manager, A. V. Trapp; P. O address, Luxonl.mrg, R. F. D
2; name of maker, B. O, Lasiy he has atiended‘Da!ry School at Madison;
Style of cheese, longhorn; the Babcoek Test is not useq, pPay by test; the
Wisconsin Curd Test is not used: bPayments are made monthly; there were
screen doors ang windows; drainage, poor, surface, nbeds repairs; whey
tank outside, needs repairs; condition of building, quite old, floor needs re-
pairs; condition of surroundings, not good, but will phe all right; condition of
apparatus, good; condition of patrons* milk cans, mostly good, some few
Tusty; condition of wmilk in cans, reported good,

Name of factory, S(-hneid(-r; location, country, Montpelier township, Kewaunee
county; owner, Chas.’ Schneider: p. 0. address, Luxenburg, R, F. D:. 1; name
of maker, Adolph Schneider; he has attendeq Dairy School at Madison; style
of-cheese, daisies and Squares; the Babcock Test is pot used, pay hy test; the
Wisconsin (ura Test is not used; there were no screen doors or windows;
surface drainage, leads to small creek, drainage from whey tank poor and
bad odor from same; location and condition of whey tank outside, in poor
condition:; condition of building, quite good: condition of surroundings, not
very good on account of whey tank: condition of apparatus, vats quite old,
but in fair repair; condition of patrons’ milk cans, mostly good, some rusty;
condition of milk in cans, reported fairly Zood,

Name of factory, Geimer: location, country, Manitowoe country; owner, p. E.
Geimer; P, o alldress, Mischcott; bame of maker, P, E. Gelmer;_he has at.
tended Dairy School at Madison; style of cheese, prints; the Babeock Test
is used; the Wisconsin Curd Test is not used; payments are made monthly;
part of doors ang windows had Screens; drainage surface, might be im-
proved, although there was no bad odor about factory; loeation and condi-
tion of whey “tank, outside, partly under ground, washed once g week; con-
dition of building, quite old, unpainted but has gooq curing room; condition
of surroundings, good: condition of apparatus, good: condition of patrons”
milk cans, reported some good, a few rusty; condition of milk In cans, re-
ported as being good for time of Year.

Name of factory, Changhai Faetory; location, country, Spring Grove township;
OWner or manager, Jacol Marty; P. 0. address, Brodhead; name of maker,
Conrad Marty; he has not attended Dairy School at Madison; style of
cheese, limburger; the Babeock Test is not used; no Curg Test is used;
there were no sereen doors or windows; drainage enters into diteh; loea-
tion and condition of whey barrels, sunk in grang, Poor condition; condition
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of building, good condition; cendition of apparatus, found same in clean
condition; condition of surroundings, fair, with exception of whey barrels;
condition of patrons’ milk cans, found them in clean condition; condition of
milk in cans, good.

‘

Name of factory, Swanson; location, 5 miles south Mt. Horeb, Springdale town.
ship, Dane county; owner or manager, Fred Held; P. O. address, Mt. Horeb;
name of maker, Fred Held; style of cheese, Swiss; the Babcock Test is not
used; the Wisconsin Curd Test is not used; payments are made monthly;
there were no screen doors or windows; surface drainage, bad condition;
location and condition of whey tank, barrels used, make whey butter with
separator; condition of bullding, old and poor, cellar needs sewer; cpnditlon
of surroundings, not good, owing to drainage; condition of apparatus, good,
kettle floors very dirty. Remarks: Notified they must clean factory and re-
pair same.

Name of factory, Foley Cheese Factory; location, country, Lafayette county;
“owuer or manager, Wm. Jennings; P. 0. address, South Wayne; name of
maker, Jacob Gumpler; he has not attended Dairy School at Madison; style
of cheese, swiss; the Babeock Test is not used; the Wisconsin Curd Test
is not used; payments are made per hundred; there were no screen doors
or windows; drainage enters into ditch, good drainage; whey barrels, sunk
in ground; condition of building, good condition; condition of apparatus,
found them in clean condition; condition of surroundings, good; condition of
patrons’ milk cans, some cans old and rusty; condition of milk in cans,
some not good.

Name of factory, A. Welnrich; location, six miles west Fredonia Sration, Wash-
ington county; owner dor manager, A. Weinrich; P. O. address, Fillmore;
name of maker, Edwin Rieke; he has not attended Dairy School at Madison;
style of cheese, squares; the Babcock Test is used; the Wisconsin Curd Test
is. not used; payments are made pound for 10; there were no screen doors
or windows; no provisions for drainage; location and condition of whey
tank, under make room, very filthy, hard to get at: condition of buillding,
oid, cheap: condition of surroumslings, bad under building; condition of ap-
paratus, hoops very rusty; condition of patrons’ milk cans, didn't see them;
Remarks: The worst stench is direetly under the intake.

Location of IaFtory. Fillmore, six miles west of Fredonia, Washington county;
. owner or manager, E, W. Jaeking; I>. 0. address, Fillmore; name of maker,
Chas. Rieke; he has not attended Dairy School at Madison; style of cheese,
flats; the Babeock Test is used; the Wisconsin Curd Test is not used; pay-
ments are made on fat basis; there were screen doors and windows; no pro-
visions for drainage; location and condition of whey tank, near building,
bad; condition of building, fair; condition of surroundings, good except
around whey tank; condition of apparatus, good; condition of patrons’ milk
cans, some rusty cans; condition of milk in eans, some gassy. Remarks:
Results in testing have been too low; I am satisfied they will be correct
hereafter; also that a. new whey tank will be put in in place of the old on~.

Name of factory, S8tuart Cheese Factory: loeation, country, Wiota township, La-
fayette county; owner or manager, R. Stuart; P. 0. address, South Wayne;
name of maker, Alfred Rikley; he has not attended Dairy School at Madi-
son; style of cheese, swiss; there were no sereen doors or windows; drain-
age enters into ditch; location and condition of whey barrels, sunk in
ground, poor condition; condition of building, old, but kept in fair condition;
condition of apparatus, found them in ecleani condition; condition of sur-
roundings, poor, ‘caused by whey barrels; condition of patrons’ milk ecans,

- good; condition of milk in cans, good. :
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Nome of Tactory, Wiota Cheese Factory; location, country, Wiota twp., La-

fayette county; owner Or manager, Peter Bemene; P. 0, address, wiota;
name of maker, Gottfr. Isely; he has not attended Dairy School at Madison;
style of cheese, limburger: the Babeock Test is not used; the Wisconsin
Curd Test is not used payments are made per hundred; steam vat used;
drainage enters into ditch; whey barrels sunk in ground; condition of build-
ing, old factory rebuilt, good cement floor in making room; condition of ap-
baratus, found them in clean conditien; condition of surroandings, good;
condition o1 patrons’ milk cans, some old and rusty; condition of milk in
cans, good. Remarks: This factory has been much improved since last
year, good cement floor has been put in making room; the whole factory has
been remodeled; also drainage is under ground, tile.

Name of factory, Mattle ; location, country; Well Spring township, Lafayette

county; manager, John Altmann; P. O, address, Mineral Point; name of
maker, John Altmann; style of cheese, limburger; there were no screen
doors or windows: surface drainage, boor, needs a drain from cellar; loea-
tion and condition of whey tank, barrels used, underground, poor conditions;
condition of building, old, make room poor and dirty, cellar in bad condition;
condition of surroundings, fairly good; condition of apparatus, boiler poor,
leaky, utensils all dirty on outside; condition of patrons’ milk eans, quite
good condition of milk in cans, some good, some {ainted.

Nume of factory, West Brooklyn; location, country, Brooklyn township, Green

county; manager, Herman Sholtz; I'. 0. address, Brooklyn; name of maker,
Chris Guggispeberg; he has not attended Dairy School at Madison; style of
cheese, limburger; there were ho scereen doors or windows: drainage, sewer
leads from cellar, cellar is very wet at times; location and condition of whey
barrels, above ground; condition of building, nceds some repairs, especially
eavetroughs; condition of surroundings, gopod; condition of apparatas, good;
condition of patrons’ milk cans, some good, some rusty; condition of milk in
cans, has been some tainted milk but better at this time.

Name of factory, West Branch; loeation, country, Aken township, Richland

county; manager, Edward Joseph; P; O, address, Boaz, Wis.,, R. R. No. 1;
name of maker, John B. Corey; he has attended Dairy School at Madison;
st¥le of cheese, daisies; the Babcoek Test is used; the Wisconsin Curd Test
is ot used; payments are made on fat basis; weight of milk 91,000 1bs.,
average test 360, and pounds of cheese 8,650 at last payment; there were no
screen doors or windows; drainage good, clean; location and condition of -
Whey tank, square wood tank in ground, close up to factory, clean: condi-
tion of building, first class, clean; condition of surroundings, geod, clean;
condition of apparatus, good, clean; condition of patrons’ milk eans, good,
clean, with one exception; condition of milk in cans, good, clean, with but
one exception.

Name of factory, Schainghai Factory; location, country, Spring Grove town-

ship, Green Co.; owner or manager, Jacob Marty: P. O, address, Brodhead;
hame of maker, C. Marty; he has not attended Dairy School at Madison;
st¥le of cheese, limhurger; the Babeock Test Is not used; the Wisconsin Curd
Test is not used: payments are made per hundred; steam vat used: there
were no screen doors or windows; drainage enters into ditch; whey barrels
sunk in ground; condition of building, in good condition, well built; condi-
tion of apparatus, found them in clean condition: condition of surroundings,
whey barrels cause-bad odor; condition of patrons’ milk ecans, most all in
good condition; condition of milk in cans, one patrons’ milk adulterated.

Name of factory, Boaz; location, village of Boaz; Dayton township, Richland

county; owner and manager, John Fischer; P, 0. address, Boaz, Wis.; name
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of maker, Gerald Fitzgerald; he has attended Dairy School -at Madison;
style of cheese, flats and daisies; the Babcock Test is used; the ‘Wisconsin
Curd Test is not used; payments are made on fat basis; steam vats used;
there were no screen doors or windows; drainage good, into running stream
of water; location and condition of whey tank, square wood tank in ground
close up to factory, whey pasteurized, fairly clean; condition of building,
goed building, not clean: condition of surroundings, good, not clean around
whey vat; condition of apparatus, good, not clean; condition of patrons’
milk cans, reported not all clean; condition of milk in cans, reported not all
good.

Name of factory, Union; location, country; Dayton township, Richland county:
manager, G. M. Miller; P. 0. address, Boaz, Wis.,, R. R. No. 1; name of
maker, Everett Berry; he has not attended Dairy School at Madison; style
of cheese, flats; the Babcock Test is used the Wisconsin Curd Test is not
used; payments are made on Tat basis: steam vats used; there were no screen
doors or windows; drainage open drain into marsh near factory, factory site
on low ground, site not suitable for perfect or satisfactory sewage disposal;
Jocation and condition of whey tank, wood tank, close up to factory, clean;
condition of building, good, clean: condition of surroundings, good, with ex-
ception of sewage disposal; condition of apparatus, good, clean; condition of
patrons’ milk cans, nearly all good and clean; condition of milk in cans, not
all of good quality. J

-

Name of factory, Union; location, country, Willow Springs township, Lafayette
county; name of maker, T. Eberhardt; he has not attended Dairy School at
Madison; there were no screen doors or windows; drainage- good, under-
ground; whey barrels used; condition of buflding, good; condition of sur-
roundings, good; condition of apparatus, clean; condition of patrons’ milk
cans, reported good.

" Name of factory, Kruger; location, country, Darlington township, Lafayette
county; manager, P. B. and E. G. Barlow; P. O. address, Darlington; name
of maker, Fred Bgumgartner; he has not attended Dairy School at Madison;
there were no sereen doors or windows; drainage, part underground, part

surface, good; whey barrels used, will put in tank; condition of building,

good repair, cellar not cemented but dry; condition of surroundings, good;
condition of apparatus, kettle good, new drain table will be put in; condi-
tion of patrons’ milk cans, good; condition of milk in cans, mostly good,
some tainted.

Name of factory, Oak Grove; location, country, Willow Springs twp.; Lafay-
ette county; manager, P. B. and E. G. Barlow; P. 0. address, Darlington;
name of maker, Fred Blumer; style of cheese,” sWiss drum; payments are
made monthly; there were no screen doors or windows; drainage under-
ground, good; location and condition of whey tank, inside, washed daily,
good; condition of building, new, good; condition of surroundings, good:
condition of apparatus, new and good: condition of patrons’ milk cans, good;
condition of milk in cans, good.

Name of factory, Johnson; location, five miles north of Darlington; Willow
Spring township, Lafayette county; manager, B. P. and E. G. Barlow; P. O.
address, Darlington; name of maker, Weitherich; he has not attended Dairy
School at Madison; style of cheese, brick; there were no screen doors or
windows; surface drainage; barrels used for whey; condition of bullding,
new; condition of surroundings, good; condition of apparatus, new.

Name of factory, Darlfngton; locatlon, city of Darlington, Lafayette conntyz
owner Or manager, B. P. and B. G. Barlow; P. O. address, Darlington;
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name of maker, J. W, Boswell; he has not
son; style of cheese, daisies;
screen doors and windows;
whey tank, outside, above
condition of surroundings,
condition of apparatus, g
condition of milk in can

“Bulletin No.

Name of factory, Badger; location, 3% miles

county; owner, A. P. Geiger; P. 0.
maker, A, P, Geiger;

¥

attended Dairy School at Madi-

Payments made monthly; there were some
good sewer drainage: location and condition of
ground, talrl[ good; condition of building, good;
some vaults, near buildings should be removed;
ood; condition of patrons’ milk cans, mostly good;
§, some good, some gassy.

L

southwest of Stanley, Chippewa

. address, Stanley, R. D. 1; name of
he has attended Dairy School at Madison; style of

cheesge, Y. A.; the Babeock Test is used; the ‘Wisconsin Curd Test is not

used; payments are made on fat
dows; drainage, ditch to road, ha
tion and condition of whey tank,
frame, in good condition;
condition of apparatus, v
milk cans, clean; conditi

Name of factory, Fox Hollow;
county: owner or manager, J.
R. F. D. No. 4; name of maker, J
School at Madison; Style of cheese,
Wisconsin Curd Test is not usél
milk 79,00 Ibs.; av

good, clean, under:
condition of whey
clean;
clean; condition of apparatus,
good, clean; condition of milk

. A. Ste

basis; there were no screen doors or win-
8 plank on ground for making drain; loeca-
up stairs, kept clean; condition of building,
condition of surroundings, picked up and clean;
ats and press in good order; condition of patrons’
on of milk in cans, clean,

good.

location, country, Dayton township, Richland
A. Stettler:

P. O. address, Richland Center,
ttler; he has not attended Dairy

daisies; the Babcock Test is used; the
+ payments are made on fat basis; weight ot
erage test 3.50, and pounds of cheese 6,300 at last pay-
1sed; there were no sereen doors or windows; drainage
ground drafn to running stream of water; location and
tank, wood tank above ground, four Teet from building,
Jon of building, good, clean; condition of surroundings, good,

good, clean; condition of patrons’ milk cans;
in cans, good, clean. .
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REPORT OF CREAMERY INSPECTION.

JANUARY, 1905.

Name of creamery, Milton Junetion; co-operative; location, Milton Junection,
Rock county; owner or manager, W. Marquart; P. O. address, Milton Junc-
tion; name of buttermaker, H. H. Booth; average test 4.35 per cent.,, butter
yield 4..6 per cent., and overrun 14 per cent. at last payment; sampling and
testing, composite, semi-monthly; loss of fat in skim milk, .06 per cent.;
loss of fat in buttermilk, .16 per cent.; Commerecial starter is used; skim
.milk divided by automatic weigher; cream vat was covered with Farrington
ripeners; drain runs under ground some distance, then onto field; no bad
odor in creamery; location and condition of skim milk tank, up stairs,
washed daily; location and condition of buttermilk tank, outside, washed
once a menth; condition of building, good: condition of apparatus, good;

condition of surroundings, good; condition of patrons’ milk cans, good; con-
dition of milk in cans, good.

Name of creaméry, Otter Creek; co-operative; location, Otter Creek, Rock Co.:
owner or manager, W. Marquart; P. O. address, Milton Jct.; name of opera-
tor; Otto Sabien; sampling and testing, composite, semi-monthly; loss of fat
in skim milk, .1 per eent.; skim milk divided- by automatic weigher; cream is
hauled to Milton Jet. daily; drain underground to creek nearby: no bad odor
In creamery; location and condition of skim milk tank, up stairs,
washed daily; condition of building, fair; condition of apparatus, good; con-

dition of surroundings, good; condition of patrons’ milk cans, fair; condition
of milk in cans, fair.

Name of creamery, Milton; proprietary; location, Milton, Rock Co.; owner or
manager, Geo. C. Mansfield Co.; P. O. address, Johnson Creek; name of but-
termaker, Wm. Hahn; average test 415 per cent., butter yield 4.72 per cent.,
and overran 13.7 per cent. at last payment: sampling and testing, composite,
semi-monthly; loss of fat in buttermilk, .07 per cent.; Commercial starter is
used; skim milk was divided by automatic weigher; cream vat was not cov-
ered; drain runs underground for 16 rods to a cesspool; no bad odor in cream-
ery; location and condition of skim milk tank, inside factory, washed daily;
location and econdition of buttermilk tank, outside, washed occasionally;
condition of building, fair; condition of apparatus, fair; condition of sur-
roundings, good; condition of patrons’ milk cans, reported good: econdition of

milk in cans, reported good. Remarks: Pipette short; had another one on
hand, which I found correct.

Name of creamery, Lima Center: proprietary; location, Lima Center, Rock Co.:
owner or manager, Godfrey & McComb; P. 0. address, Whitewater; name of
buttermaker, W. ,D. McComb; ayerage test 4.20 per cent., butter yield 478
per cent., and overrun 13.8 per cent. ab last payment; sampling and testing,

e



composite, semi-monthly; loss of fat in skim milk, .01 per cent.; loss of fat
; in buttermilk, .20 per cent.; Commercial starter is used; skim milk was di-
I vided by automatic weigher; cream vat was covered; drain runs under-
i ground to open ditch 120 yards away; no bad odor in creamery; location and
i condition of skim milk tank, up stairs, washed daily; location and condition
i - of buttermilk tank, outside, washed occasionally; condition of building, good;
condition of apparatus, fair; condition of surroundings, fair; condition of
patrons’ milk eans, fair: condition of milk in cans, fair.

Name of creamery, Nonpareil; proprietary; location, Whitewater, Walworth Co.;
owner or manager, Union Produce Co.; P. O. address, Whitewater; name of
buttermaker, F. Kutz; average test 3.9 per cent., butter vield 4.46 pér cent.,
and overrun 14.3 per cent. at last payment:; sampling and testing, composite,
semi-monthly; loss of fat in skim milk, .10 per cent.; loss of fat in butter-
milk, .10 per cent.; home made starter is used; cream vat was not covered;

L drain into river near by; no bad odor in creamery; location and condition of

skim milk tank, outside, clean; location and condition of buttermilk tank,

inside, clean; ecndition of building, good; condition of apparatus, good; con-
dition of surroundings, good; condition of patrons’ milk cans, good; condl-
tion of milk in cans; good generally.

£
£
I

AR L L

Name of creamery, Palmyra; proprietary; location, Palmyra, Jefferson Co.;
owner or manager, Christian & Puérner; P. O. address, Jefferson; name ot
buttermaker, Ed. Meracle; sampling and testing, composite, semi-monthly;
10€3 of fat in skim milk, .01 per cent.; Commercial starter is used; skim milk
was divided by automatie welgher; cream vat was not covered; drain runs
underground to river, 50 rods distant; no bad odor in creaméry; location and
condition of skim milk tank, up stairs, washed dally; location and condition
of buttermilk tank, outside, washed once a week; condition of building,
good; condition of apparatus, fair; condition of surroundings, fair; condition
of patrons’ milk canms, fair; condition of milk in cans, fair.

To
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Name of creamery, Eagle; co-operative; location, Eagle, Waukesha Co.: owner
or manager, E, A. Watrous; P. O. address, Eagle; name of buttermaker,
J. E. Enright; av. test 4.20 per cent.,| butter yield 5.00 per cent., and over-
run 19 per cent. at last payment.

Name of creamery, North Prairle; proprietary; loeation, North Prairie, Wanke-
sha Co.; owner or manager, Wisconsin Butter and < heese Co.: P. 0. address,
Waukesha; name of buttermaker, Chas. Mitchell: av. test 4.10 per cent.,
butter yield 4 60 per cent., and overrun 12 per cent. at last payment; sampling
and testing, composite, 3 times a month; no starter is used; farmers help
themselves to skim milk; cream vat was not covered; drainage, open ditch
leads to cesspool, about 10 rods distant; bad odor in creamery; have no
skim milk tank; location and condition of buttermilk tank, inside factory,
leaks and in poor condition: condition of bullding, poor, however have
good cement floor; condition of apparatus, fair but lacking in cleanliness
and tidiness; condition of surroundings, fair: condition of patrons’ milk
cans, most of them fair, some quite neglected; condition of milk in cans,
most of it fair, some sour and tainted. Remarks: Suggested that the sour
milk tank be repaired and cleaned out, and a general house cleaning as soon
as weather permits,

Name of creamery, Troy Center; location, Troy Center, Walworth Co.: owner
or manager, Wis. Butter & Cheese Co.; P. O. address, Waukesha: name of
buttermaker, J. H. Johncot: sampling and testing, composite, 3 times a
month; no starter used; skim milk was divided by automatic weigher; cream
vat was covered with board; drainage underground to ravine 4 dors away;

. - "
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skim milk tank up stairs, washed daily; no buttermilk tank in use; bullding
rather poor, however have a good floor: condition of apparatus, rather poor;
condition of surroundings, fair; condition of patrons’ milk cans, generally
poor and neglected; condition of milk in cans, generally poor. Remarks: Pl-
pette short some.

Name of creamery, East Troy; location, East Troy, walorth Co.; owner or
manager, A. Deckerman; P. O. address, East Troy; name of buttermaker,
0. J. Miller; average test, 4.02 per cent.; butter yield, 470 per cent.; and
overrun 17.8 per cent. at last payment; sampling and testing, composite
semi-monthly; home made starter is used; skim milk was divided by auto-
matic weigher; cream vat wa#® not covered; drainage underground to creek
50 rods distant: no bad odor in creamery; skim milk tank up stalrs, washed
daily; butter milk tank up stairs, washed twice a week; condition of build-
ing good, except the floor, which needs repairing; condition of apparatus
good; condition of surroundings fair; condition of patrons’ milk cans re
ported good; condition of milk in cans reported fair.

Name of creamery, Adams; location, sec. 19, Adams, town of Troy, Walworth
Co.; owner or manager, S. B. Chatfield, Jr.; P. 0. address, Troy Center,
R. D.; name of buttermaker, Fred Kuhl; average test, 4.40 per cent.; butter
yvield, 4.85 per cent.; and overrun 11 per cent. at last payment; sampling
and testing, composite, semi-monthly; loss of fat in skim milk, .01 per cent.;
loss of fat in buttermilk, .30 per cent.; commercial starter is used: skim
milk was divided by automatic weigher; cream vat was covered: drainage,
open ditch some distance, then onto field; no bad odor in creamery; skim
milk tank up stairs, washed daily; buttermilk tank outside, washed oceca:
sionally; condition of building fair, except the floor; condition of apparatus
fair; condition of surroundings fair; condition of patrons’ milk cans fair;
condition of milk in cans fair. Remarks: Pipette short.

Name of creamery, Grove Prairie; location, 3 miles northwest of Reeseville,
Dodge Co.; manager, F. J. Venie; P. O. address, Reeseville, Wis.; name of
buttermaker, J. W. Rickers; average test, 415 per cent.; butter yield, 4.73
per cent.; and overrun 13 per cent. at last payment; sampling and testing,
composite, semi-monthly; loss of fat in skim milk, .05 per cent.; home made
starter is used: skim milk was divided by weigher; cream vat was covered
with board: drainage, tiled a few rods to a fleld, 0. K.; no bad odor in
ereamery; skim milk tank inside over coal house, washed frequently; but:
termilk tank inside over coal house, not washed; condition of bhuilding good,
cement floor: condition of apparatus, combined churn vats, separator and
tester, 0. K.; condition of surroundings, O. K.: condition of patrons’ milk
cans, generally clean, a few dirty: condition of milk in cans, good.

Name of creamery, Martintown; location, Martintown, Green Co.; owner or
manager, John Newman Co.; P. 0. address, BEigin, Ill.; name of buttermaker,
A. F. Bolander; sampling and testing, composite, semi-monthly; no starter
is used; drainage run underground to a river 15 rods distant; bad odor in
creamery: skim milk tank inside factory, leaking; buttermilk tank outside,
not washed; condition of building fair; condition of apparatus fair, except
skim milk vat and receiving vat which leak and cause bad odor; condition
of surroundings fair; condition of patrons’ milk cans reported fair; condition
of milk in cans reported fair. Remarks: Suggested the vats be repaired or
removed as soon as possible.

Name of creamery, Woodford: location, Woodford, La Fayette Co.; owner or
manager, John Newman Co.; P. O. address, Elgin, IlL.; name of buiter-
maker, M. R. Sullivan; sampling and testing, composite, semi-monthly; home

9
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made starter is used; cream vat was not covered; drainage underground ta
river 400 feet distant; no bad odor in creamery; skim milk tank inside fae.
tory, washed once a week, in summer every day; have no butter milk tank;
condition of building fair; condition of apparatus fair; condition of sur.
roundings fair; condition of patrons’ milk cans reported good; condition of
milk in cans reported good.

Name of creamery, Argyle; location, Argyle, La Fayette Co.; owner or man.
ager, F. O. Uehling & Co.; P. 0. address, Hanover: name of buttermaker,
J. J. Newman: sampling and testing, composite, semi-monthly; drainage run
underground to a creek near by; no bad odor in creamery; skim milk tank
inside of factory, fair condition; buttermilk tank outside, not used at pres-
ent; condition of buiiding good: building is painted outside; condition of
apparatus fair; condition of surroundings fair; condition of patrons’ milk
cans reported poor; condition of milk in cans reported poor.

Name of creamery, Brodhead: location, Brodhead, Green Co.; owner or man-
ager, F. O. Uehling & Co.; P. 0. address, Hanover; name of buttermaker,
E. Scheberle: average test, 1.400 per cent.; butter vield, 5.0 per cent.; and
overrun 15 per cent. at last payment; sampling and testing, one-third sam-
ple test every third day; loss of fat in skim milk, .05 per cent.; loss of fat

I in buttermilk, .10 per cent.; commercial starter is used; cream vat was ecoy-

: ered, Farrington R.; drainage underground to river close by: no bad odor

! in creamery; skim milk tank up stairs, washed daily: buttermilk tank outside,

seldom washed; condition of building fair; condition of apparatus good;

condition of surroundings fair; condition of patrons’ milk ecans fair; condition
of milk in cans good.

Name of creamery, Orfordville; location, Orfordville, Rock Co.; owner or man-
ager, T. O. Uehling & Co.; P. O. address, Hanover: name of buttermaker,
Fred Bartling; sampling and testing, composite, seml-monthly: loss of fat
in buttermilk, .05 per cent.; home made starter used; skim milk divided by
automatic weigher; ecream vat was covered, Farrington; drainage under-
ground for some distance to open ditch; no bad odor in creamery; skim milk
tank inside factory, washed daily; buttermilk tank inside factory, good con-
dition; condition of building good; eondition of apparatus good; condition
of surroundings good: condition of patrons’ milk cans good; condition of milk
in cans good.

Name of creamery, Hanover: location, Hanover, Rock Co.; owner or manager,
F. O. Uehling & Co.: P. 0. address, Hanover: name of buttermaker, E. 8.
Pyburn; sampling and testing, composite, monthly; loss of fat in skim milk,
05 per cent.; loss of fat in buttermilk, .07 per cent.; commereial starter is
used; creamr vat was covered, Farrington R.: drain to ereek near by: no
bad odor in creamery; skim milk tank inside factory, clean; buttermilk
tank inside factory, good condition; condition of bnilding good: condition of
apparatus good; condition of surroundings good; condition of patrons’ milk
cans good; condition of milk in cans good generally.

Name of creamery, Walworth Condensery; location, Walworth, Walworth Co.:
owner or manager, McBride Bros.; P. 0. address, Chicago: name of butter-
maker, Wm. E. Miller: P. O. address, Walworth: average test, 3.9 per cent,:
butter yleld, 4.50 per cent.; and overrun 15.4 per cent. at last payment;
sampling and testing, composite, semi-monthly; no starter is used; cream vat
was not covered; drain to cess pool 14 rods away from factory: bad odor in
creamery; skim milk tank up stairs, clean; buttermilk tank up stairs, not
clean; condition of building fair; condition of apparatus fair; condition of
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surroundings fair; condition of patrons’ milk cans reported fair; condition of
milk in cans reported fair. Remarks: The bad odor in the factory is due
to bad or polluted water supply. It is, however, getting better.

Name of creamery, Walworth Co-operative; location, Walworth, Walworth Co.;
owner or manager, F. E. Lawson; P. O. address, Walworth, R, F. D. No. ;
name of buttermaker, F. C. Luth; average test, 400 per cent.; butter yleld,
4.61 per cent.; and overrun 15 per cent. at last payment; sampling and test-
ing, composite, semi-monthly; loss of fat in skim milk, .05 per cent.; loss
of fat in buttermilk, .10 per cent.; commercial starter is used; skim milk was
divided by automatic weigher; creami vat was not covered; drain to cess
pool mear by, poor drainage; bad odor in creamery; skim milk tank up
stairs, washed daily; buttermilk tank up stairs, not washed; condition of
puilding fair; condition of apparatus fair; condition of surroundings fair;
condition of patrons’ milk cans fair: condition of milk in cans fair. Re-
marks: The bad odor in factory camie from the drain. 1 suggested remedies
for its disinfection and different arrangement for the disposal of the sewage
as soon as weather will permit of changing.

Name of creamery, Avalon; location, Avalon, Rock Co.; owner or manager, C. D.
Fitch; P. 0. address, Janesville, R. F. D. No. 2; name of buttermaker, W. L.
Boss; average test, 410 per cent.; butter yield, 5.00 per cent.; and overrun
21 per cent. at last payment; sampling and testing, composite. semi-monthly;
commercial starter is used; skim milk was divived by automatic weigher;
eream vat was not covered; drainage underground for a short distance to
open diteh, then onto field; no bad odor in creamery; skim milk tank up
stairs, washed daily; buttermilk tank up stairs, washed every other day;
condition of building good: condition of apparatus fair; condition of sur-
roundings fair; condition of patrons’ milk cans reported fair; condition of
milk in cans reported fair. Remarks: Pipette short some.

Name of creamery, Emerald Grove; location, Emerald Grove, Rock Co.; owner
or manager, C. D. Fitch; P. O. address, Janesville, R. F. D. No. 2; name
of buttermaker, C. D. Fitch; average test, 410 per cent.; butter yield, 5.00
per cent.; and overrun 21 per cent. at last payment; sampling and testing,
composite, semi-monthly; ecommercial starter is used; skim milk was divided
by automatic weigher? drainage, use a cess pool; no bad odor in creamery;
skim milk tank up stairs, washed daily; butter milk tank up stairs, washed
twice a week; condition of building good; condition of apparatus fair: con-
dition of surroundings fair; condition of patrons’ milk cans reported good;
condition of milk in cans reported good. Remarks: Pipette short.

Name of creamery, Beloit; location, Beloit, Rock Co.; owner or manager, T. D.
Corcoran; P. O. address, Beloit; name of buttermaker, F. M. Risley; sam-
pling and testing, composite, semi-monthly; loss of fat in butermilk, .06 per
cent.; cream vat was covered with board: drainage, city sewer: bad odor in
ereamery: skim milk tank in boiler room, washed once a week; have no
buttermilk tank; condition of building, about fair; condition of apparatus,
rather poor and unclean; condition of) surroundings fair; condition of pa-
trons’ milk cans reported fair; condition of milk in cans reported fair. Re-
marks: Suggested the skim milk tank be washed daily and the factory
treated to a general cleaning up.

Name of creamery, Cottage Grove; location, Cottage Grove, Dane Co.; owner
or manager, B. C. Sickle; P. 0. address, Cottage Grove; name of butter-
maker, Chas. J. Heimdal; average test, 4.30 per cent:; butter yleld, 4.90 per
cent.; and overrun 14 per cent. at last payment; sampling and testing, com-
posite, monthly; home made starter is used; skim milk was divided by au-
tomatic weigher; cream vat was covered with board; drain onto marsh
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near by; no bad odor in creamery; skim milk tank in boiler room, washed
daily; buttermilk tank up stairs, not washed; condition of building good;
condition of apparatus fair; condition of surroundings fair; condition of pa-
trons’ milk cans reported good; condition of milk in cans reported good.

Name of creamery, Deerfield; location, Deerfield, Dane Co.; owner or manager,

H. Quammen; p, 0. address, Deerfield, R. D.; name of buttermaker, H.
Mustad; average test, 3.95 pep cent.; batter yield, 4.60 per cent.; and over-
run 16 per cent. at last Payment; sampling and testing, composite, weekly;
no starter is used; skim milk was divided by automatie weigher; cream vat
was covered with ofl cloth; poor drainage, cess pool; no bad odor in cream-
ery; skim milk tank inside factory, washed daily; buttermilk tank outside,
not washed; condition of building fair; condition of apparatus fair; condition

taken to provide good drainage as soon as weather will permit, and the but-
termilk tank be kept clean,

FEBRUARY, 195,

Name of creamery, New London; location, New London, Dane (o.- owner or

manager, Roach & Seeber; P, Q. address, Waterloo; name of buttermaker,
Herman Louis; sampling and testing, composite, weekly: loss of fat in skim
milk, .01 per cent.; loss of fat in buttermilk, .15 per cent.; no starter 1s
used; cream vat was not covered; drainage, a tile drain 1,200 feet long;
no bad odor in creamery; skim milk tank in shed or lean-to, fair condition;
buttermilk tank in same place as skim milk tank, also in fair condition;
condition of building good; condition of apparatus good; condition of sur-
roundings fair; condition of patrons’ milk eans fair; condition of milk in
cans generally good.

Name of creamery, Cambridge; location, Cambrldge, Dane Co.; owner Or man-

ager, A. R. Hoard: P. 0. address, Ft. Atkinson; name of buttermaker, W,
B. Telyea; sampling and testing, composite, every 10th day; loss of fat in
skim milk, .02 Per cent.; commercial starter is used; skim milk was divided
by automatic weigher; cream vat was covered with board; drain led un-
derground to creek about 6 rods away; no bad odor in creamery; skim milk
tank up stairs, fair condition; buttermilk tank up stairs, fair condition:
condition of building good; building is painted outside; condition of appar-
atus good; condition of surroundings good; endition of patrons’ milk eans
falr; condition of milk in cans good generally.

Name of creamery, Rock Lake: location, one-half mile south east of Lake Mills

R. R. depot; owner or manager, Lou Crump; P. 0. address, Lake Mills,
R. F. D. No. 1; name of buttermaker, Wi, Strasburg; average test, 3.5¢ per

used; skim milk wis divided by automatic weigher; cream vat was not corv-
ered; drainage, lead, underground to marsh one-half mile away; no bad odor
in creamery; skim milk tank up stairs, washed daily; buttermilk tank up
stairs, washed daily; condition of building fair, although in need of some
repairs; condition of apparatus fair; condition of surroundings fair; condi.
tion of patrons’ milk cans fair; condition of milk in cans, g considerable
part of it badly tainted by silage. Remarks: Instructed the patrons how to
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Name of creamery, Symco; location, Symeco, Waupaca Co.; owner or manager,

Thos. Hart; P. 0. address, Symco; name of buttermaker, Thos. Hart; sam-
pling and testing, composite, semi-monthly; commercial starter used; cream
vat was covered with board; drainage 20 rods to creek; no bad odor in cream-
ery; skim milk tank elevated, inside factory, washed daily; buttermilk tank
elevated, inside factory, washed frequently; condition of building, good,
frame, cement floor; condition of apparatus, combined churn, 2 separators,
tester and vats, 0. K.; condition of surroundings good; condition of patrons’
milk cans, clean; condition of milk in cans, clean but shows feed effects.

Name of creamery, Wheaton; location, country, Wheaton township, Chippewa

county, Wis.; manager, George Harwood; P. O. address, Chippewa Falls,
Wis., R. R. No. 6; name of buttermaker, Henry W. Van Dyke; sampling and
testing, composite; loss of fat 1n skim milk, trace; loss of fat in buttermilk,
from .1 to .2 per cent.; no starter is used; skim milk was divided by auto-
matic weighing machine; cream vat was covered with cloth cover; drainage,
0. K. at time of inspection, blind ditch; no bad odor in creamery; location
and condition of skim milk tank, galvanized iron tank in factory, clean; lo-
cation and condition of buttermilk tank, close up to factory, not thoroughly
clean; condition of building, good, new frame building, not properly heated;
condition of apparatus, good, clean; condition of surroundings, locked all
right, under some two feet of snow; condition of patrons’ milk cans, some
not clean, cream and milk frozen in some instinces? condition of milk In
cans, milk very good, some cream off flavor and in some cases frozen to sides
of can.

Name of creamery, Sullivan; location, Sullivan, Jefferson county; owner or man-

ager, W. E. Blumenstein; P. O. address, Sullivan; name of buttermaker,
Geo. Blumenstein; average test 410 per cent., butter yield 470 per cent., and
overrun 14.6 per cent. at last payment; sampling and testing, composite,
semi-monthly; loss of fat In skim milk, .4 per cent.; loss of fat in butter-
milk, .12 per cent.; Commercial starter is used; skim milk was divided by
automatie weigher; cream vat was not covered; drainage tiled to a marsh
half a mile away; no bad odor in creamery; location and condition of skim
milk tank, inside factory, washed daily; location and condition of buttermilk
tank, inside factory, washed dalily; condition of building, quite old and in
need of repairs, which owner said he would make in the spring; condition of
apparatus, fair; condition of surronndings, fair; condition of patrons’ milk
cans, fair, excepting a few, which were quite neglected; condition of milk
in cans, generally fair.

Name of creamery, River Bend; location, Dousman, Waukesha county; owner or

manfiger, Robt. L. Adams; P. 0. address, Dousman; name of buttermaker,
owner is buttermaker; average test, 4,70 per cent.; butter yleld, 550 per
cent., and overrun 17 per cent. at last payment; sampling and testing, com-
posite, semi-monthly; loss of fat in skim milk, .04 per cent.; Commercial
starter is used; skim milk was divided by automatic weigher; cream vat was
not covered; drainage tiled to river, 15 rods distant; no bad odor in cream-
ery; location and condition of skim milk tank, up stairs, clean; location and
condition of buttermilk tank, Inside factory, clean; condition of building,
good; condition of apparatus, good; condition of surroundings, fair; condi-
tion of patrons’ milk cans, fair; condition of milk in cans, good generally.

Name of creamery, Wales; location, ‘Wales, Waukesha county; owner or man-

ager, Helmere Creamery Co.; P. 0. address, Wales; name of buttermaker,
Geo. Mullen; average test 425 per cent., butter yleld 5.00 per cent., and over-
run 17.6 per cent. at last payment; sampling and testing, composite, semi-
monthly; loss of fat In skim milk, .05 per cent.; loss of fat in buttermilk,
.4 per cent.; coinmercial starter is used; skim milk was divided by automatic
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weigher; cream vat was covered; drainage, septic tank; no bad odor in
creamery; skim milk tank up stairs, washed daily; location and condition
of buttermilk tank, outside in the ground, not washed; condition of building,
good; condition of apparatus, good; condition of surroundings, fair; condi-
tion of patrons’ milk cans, good; condition of milk in cans, good.

Name of creamery, Waukesha; location, Waukesha; owner or manager, Wis.
Butter and Cheese Co.; P. 0. address, Waukesha; name of buttermaker,
Ed. Kramer: sampling and testing, composite, semi-monthly; no starter is
used; cream vat was covered with board; drainage, eity sewer; there was g
bad odor in creamery; have no skim milk tank; location and condition of but-
termilk tank, consist of a barrel, washed once a week; condjtion of building,
poor, especially the floors; condition of apparatus, neglected; condition of
sui-rouudings. fair; condition of patrons’ milk cans, fair; condition off milk
in cans, generally good.

Name of creamery, Schlelsiugerv!lle; location, Echleisingerville, Washington
county; owner or manager, Dow Maxon; P. O. address, Schlelsingerville;
hame of buttermaker, Michae] Witthauer; average test 4.2 per cent., butter
vield 490 per cent., and overrun 15 per cent. at last Payment; sampling
and testing, composite, semi-monthly; no starter is used; cream vat was
covered with board cover; drainage tiled to a creek some distance away;
no bad odor in creamery; location and condition of skim milk tank, out-
side, washed daily; location and condition of buttermilk tank, have none;
condition of building, fair; condition of apparatus, fair; condition of sur-
roundings, fair; condition of batrons’ milk cans, reported good; condition
of milk in cans, reported good.

Name of creamery, Allenton: location, Allenton, Washington Co.: owner or man-
ager, Sebastian Smith; P, O, address, Allenton; name of buttermaker, Car}
Schafer; average test 3.9 per cent.; sampling and testing, composite, semi-
monthly; cream vat was not covered; drain to river near by; some bad odor
in creamery; location and condition of skim milk tank, up stairs, washed
daily; location and condition of buttermilk tank, outside in the ground; con-
dition of building, fair; condition of apparatus, milk, pipes and churn lack-
ing in cleanliness; condition of surroundings, fair; condition of patrons’ milk
cans, reported good; condition of milk in ecans, reported good. Remarks:
Called the buttermaker’s attention to the condition of the apparatus and
suggested the usual remedy.

Name of creamery, Mukwonago; location, Mukwonggo, Waukesha Co.; owner or
manager, Wis. Butter and Cheese Co.; P. O. address, Waukesha; name of
buttermaker, E. A. West; sampling and testing, composite, semi-monthly;
home made starter is used; cream vat was not covered; drainage tiled to a
creek, 15 rods distant; there was a bad odor in ereamery; location and condi-
tion of skim milk tank, inside factory, fair condition; loeation and condi-
tion of buttermilk tank, fair condition; condition of building, poor, especially
the floor; condition of apparatus, fair, except receiving vat, which leak, and
pipes lacking cleaning; condition of surroundings, fair; condition of patrons’
milk eans, reported good: condition of milk in cans, reported good. Pointed
out the defeets and suggested improvements.

Name of creamery, Honey Creek; location, Honey Creek, Walworth Co.; owner
or manager, C. Glaus: P. O. address, 715 Muskego avenue, Milwaukee; name
of buttermaker, W. H. Lounsbury; average test 3.85 per cent., butter yield
4.56 per cent, and overrun 18.4 per cent. at last payment: sampling and test-
ing, composite, semi-monthly; loss of fat in skim milk, .05 per cent.; loss of
fat in buttermilk, .12 per cent.; home made starter is used; skim milk was
divided by automatie weigher; cream vat was not covered; drainage, tiled to
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creek, 156 rods distant; no bad odor in creamery; location and condition of
skim milk tank, up stairs, washed daily; location and condition of butter-
milk tank, inside factory, falr eondition; condition of building, fair; condi-
tion of appdratus, fair; condition of surroundings, fair; condition of patrons’
milk cans, fair; condition of milk in cans, fair.

Name of creamery, South Sugar Creek; location, Jacobsville, 314 miles north-
west of Elkhorn; owner or manager, W. J. McDonough; P. 0. address, Elk-
horn; name of buttermaker, G. H. Nielsen; average test 3.75 per cent., butter
vield 4.60 per cent., and overrun 22 6 per cent. at last payment; sampling and
testing, composite, semi-monthly; loss of fat in skim milk, .02 per cent.;
loss of fat in buttermilk, .70 per cent.; home made starter is used; cream vat
was covered with canvas; drain runs underground for about five rods to
open ditch; no bad odor in creamery; location and condition of skim milk
tank, in boiler room; location and condition of buttermilk tank, in boller
room; condition of building, in need of repairs, which will be undertaken as
soon as weather permits; condition of apparatus, fair; condition of surround-
ings, fair; condition of patrons’ milk cans, fair; condition of milk in cans,
falr. Remarks: The high overrun| is due to an inaceurate pair of scales,
which is now replaced with new ones; the large loss in buttermilk is due
to too high churning temperature.

Name of creamery, Silver Lake; loeation, Tibbits, 3% miles north of Elkhorn;
owner or manager, Charles Bray, P. 0. address, Elkhorn; name of butter-
maker, E. A. Paddock; average test 3.8 per cent.; butter yvield 4.46 per
cent.; and overrun I7 per cent. at last payment; sampling and testing, com-
posite, semi-monthly; commercial starter is used: cream vat was covered;
drainage, poor drain to a, slough hole close by; no bad odor in creamery;
skim milk tank up stairs, washed daily; buttermilk tank up stairs, not
washed; condition of building, good; condition of apparatus, fair; condition
of surroundings, about fair; condition of patrons’ milk cans, reported good;
condition of milk in cans, reported good. Remarks: Asked them to make
better provision for the disposal of the sewage and called their attention to
the septic tank system,

MARCH, 1%06.

Name of creamery, Delavan Springs; loeation, Delavan, Walworth Co.: own r
or manager, J. Quigley; P. O. address, 168 8. Sangamon St., Chicago; name
of buttermaker, V. Anderson; sampling and testing, composite, semi-
monthly; loss of fat in skim milk, .06 per cent.; home made starter is used;
cream vat was covered with board; drainage runs underground to creek
close by; bad odor iu creamery; skim milk tank up stairs, washed every
other day only; have no buttermilk tank; condition of building, fair except
floor, which is in need of repair; condition of apparatus, fair except churn,
not clean; condition of surroundings, fair; condition of patrons’ milk cans,
fair; condition of milk in cans, fair.

Name of creamery, Afton; loeation, Afton, Rocl.t Co.; owner or manager, Wm.
Brinkman; P. 0. address, Afton; name of buttermaker, D. Brinkman; aver-
age test 3.78 per cent.; butter yield 475 per cent; sampling and testing, take
a sample and test once a week; home made starter is used: skim milk was
divided by automatic weigher; have no cream vats, use shotgun cans; drain-
age tiled to creek, about ten rods distant; no bad odor in creamery; location
and condition of skim milk tank, outside in a shed, washed daily; loecation
and condition of buttermilk tank, have nome; condition of building, fair;
condition of apparatus, falr; condition of surroundings, fair; condition of
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patrons’ milk cans, reported fair; conditlon of milk in ecans, reported fair.
Remarks: Suggested that regular composite samples be taken In the future.

Name of creamery, Footville; location, Footville, Rock Co.; owner or manager,

Roach & Seeber; P. 0. address, Waterloo: name of buttermaker, E. 8. Parm-
ley; average test 4.00 per cent., butter yield 4.60 per cent., and overrun 15 per
cent. at last payment; sampling and testing, composite, semi-monthly; loss
of fat in skim milk, 07 per cent.; loss of fat in buttermilk, .3> per cent.;
no starter is used; cream vat was covered with canvas; drainage poor, drain
into open ditch; no bad edor in creamery; location and condition of skim
milk tank, in boiler room, eclean; location and condition of buttermilk tank,
outside, fair condition; condition of building, fair; condition of apparatus,
fair; condition of surroundings, fair, excepting the drainage; condition of
patrons’ milk eamns, fair; condition of milk in cans, fair.

Name of creamery, Zenda Milk Co.; Jocation, Zenda, Walworth Co.; manager,

H. R. Hatch; P. O. address, Zenda; name of buttermaker, A, W. Gray;
sampling and testing, composite, semi-monthly; no starter is used; drainage
tiled 20 rods to creek; no bad odor in creamery; location and condition of
skim milk tank, up stairs, washed daily when in use; condition of building,
good frame, cement floor; condition of apparatus, combined churn, separat-
ors, vats, tester, pasteurizing and bottling apparatus O. K.; condition of sur-
roundings, around swill tank, will have .bad odor when thawed out; condi-
tion of patrons’ milk cans, washed at factory; condition of milk in cans,
general winter flavors, due to feed and careless bandling. Remarks: Had
meeting in afternoon. About forty present for two hours.

Name of creamery, Evansville; location, Evansville, Rock county; owner or

manager, D. B. Wood Butter Co ; P. 0. address, Evapsville or Elgin; name
of buttermaker, W. J. Hyne; average test 3.8 per cent., butter yvield 4.25 per
dent., and overrun 147 per cent. at last payment; sampling and testing,
composite, semi-monthly: loss of fat ln skim milk, .03 per ceof.; loss of fat
in buttermilk, .10 per cent.; Commercial starter i« used: gkim mi'k was di-
vided by automatic weigher; cream vat was not covered; grainage tiled to a
creek near by; po bad odor in creamery; skim milk tank in a special room
in creamery, clean; condition of building, good, everything neat and tidy;
condition of apparatus, good: condition of surroundings, good; condition of
patrons’ milk cans, fair; condition of milk in cans, fair.

Name of crezmery, Storey; location, Storey, See, 17, Oregon twp., Dane Co.;

owner or manager, Oak Hall Creamery Co.; P. 0. address, Oregon; name of
buttermaker, Fred Masche; average test 4.30 per cent., butter yield 4.82 per
cent., and overrun 13 per cent. at last payment; sampling and testing, com-
posite, seml-monthly; no starter is used; skim milk was divided by auto-
matic weigher; cream vat was covered with board; drain to resspcol about
three rods from creamery; some bad odor in creamery; location and condl-
tion of skim milk tank, inslde factory, fair condition; location and condition
of buttermilk tank, inside factory, fair condition: condition of building, fair
except floor, which is defective and is the cause of the bad odor: condition
of apparatus, fair; condition of surroundings, good; condition of patrons’
milk cans, reported good; condition of milk in ecans, reported good.

Name of creamery, Belleville; location, Belleville, Dane Co.; owner or manager,

D. B. Wood Butter Co.; P. 0. address, Evansville or Elgin; name of butter-
maker, B. Weber; average test 3.54 per cent., butter yield 4.14 per cenl., and
overrun 13.7 per cent. at last payment; sampling and testing, composite,
semi-monthly; loss of fat in skim milk, .05; loss of fat In buttermilk, .06 per
cent.; Commercial starter i{s used; skim milk was divided by automatic
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weligher; cream vat was covered with board; draln underground to river
close by; no bad odor in creamery; location and condition of skim milk tank,
outside, fair condition; location and condition of buttermilk tank, out-
side,, fair condition; condition of building, good; condition of apparatus,
good; condition of surroundings, good; condition of patrons’ milk cans, good;
condition of milk In cans, good.

Name of creamery, Rock River Valley; location, 1% miles west of Johnson
Creek, Jefferson Co.; owner, R. Ellsie & Son; P. O. address, Johnson’s Creek,
R. D. No. 2; name of buttermaker, R. Ellsie; average test 4 per cent., butter 1
yield 4.30 per cent., and overrun 74 per cent. at last payment; sampling and ‘
testing, composite, semi-monthly; Commercial starter is used; skim milk |
was divided by weigher; cream vat was covered with screen; drainage tiled
300 feet to creek; no bad odor In creamery; location and condition of skim
milk tank, up stairs, washed daily; location and condition of buttermilk
tank, up stairs, washed twice a week; condition of building, good frame,
cement floor; condition of apparatus, combined churn, two separators, vats
and tester, O. K.; condition of surroundings, very good; condition of patrons’
milk cans, good; condition of milk in cans, good.

Name of Creamery, Riverside; location, Newville, Rock Co.; owner, F. C. Jen-
nings; P. 0. address, Edgerton, R. D.; name of buttermaker, F. C. Jennings;
sampling and testing, composite, semi-monthly; home made starter is used;
there were no screen doors or windows; cream vat was covered with cloth
on frame; drainage, tiled to Rock river, good; no bad odor in creamery; loca-
tion and condition of skim milk tank, up stairs, washed daily; condition of
building, stone basement, with cement floor in good condition; copdition of
apparatus, combined churn vats, two separators and tester, O. K.; condition
of surroundings, good; condition of patrons’ milk cans, nearly all clean; comn-
dition of milk in cans, fairly good.

Name of creamery, Bagle; location, Eagle, Waukesha Co.; manager, F. Baker;
P. O. address, Eagle; name of buttermaker, J. C. Enright; sampling and
testing, composite, semi-monthly; home made starter is used; skim milk was
divided by weigher; cream vat was covered with board; drainage tiled 8 rods
to cess pool, all right so far: no bad odor in creamery: skim milk tank up-
stairs, washed daily; buttermilk tank up stairs, washed about once in ten
days; condition of building, fine stone building, not a year old, cement floor;
condition of apparatus, combined churn, vats, tester, two separators nearly
new, kept good; condition of surroundings, good; condition of patrons’ milk
tans, clean; condition of milk in cans, very good.

Name of creamery, Lake Shore; locatlon, Endeavor, Marquette Co.; owner ot
manager, Lake Shore Creamery Co.; name of buttermaker, W. H. Burwell;
average test 4.26 per cent., butter yield 4.80 per cent., and overrun 12.6 per
cent. at.last payment; sampling and testing, composite, semi-monthly; loss
of fat in buttermilk, .70 per cent.; buttermilk starter is used; cream vat was
covered with wire screen; drainage, open ditch for about 40 rods, then to a
small creek: no bad odor in creamery; location and condition of skim milk
tank, outside, washed dally; location and condition of buttermilk tank,
kave none; condition of building, fair except floor, which needs repair; con-
ditlon of apparatus, good; condition of surroundings, fair; condition of pat-
rons’ milk cans, reported good; condition of milk in cans, reported good.

Name of creamery, Moundville; location, Monndville, Moundville twp., sec. 23,
Marquette Co.: owner or manager, T. Sutcliffe; P. 0. address, Endeavor,
R. D.: name of buttermaker, Frank Mason; average test 4.16 per cent., but-
ter yleld 448 per cent., and overrun 7.5 per cent. at last payment; sampling
and testing, composite, semi-monthly; loss of fat in skim milk, .02 per cent.;
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ne starter is used; skim milk was divided by automatic weigher; eream vat
was covered‘ with canvas; drainage, an open ditch for some distance, then
on to field; no vad odor in creamery; location and condition of skim milk
tank, up stairs above boiler, washed daily; loeation and condition of butter-
milk tank, up stairs, washed now and then; condition of building, fair, new,
but considerably neglected; condition of apparatus, fair except churn, not
clean; condition of surroundings, fair; condition of patrans’ milk eans, some
quite neglected; condition of milk in cans, some considerably off flavor.

Name of creamery, Prince of Wales, location, Wiales, Waukesha Co.; owner,

Heimer] Creamery Co.; P. 0. address, Wales: name of buttermaker, G. W.
Mullen; average test 4.20 per cent., butter yield 4.91 per cent., and overrun
16 per cent. at last payment; sampling and testing, composite, semi-monthly;
Commercial starter is used; skim milk was divided by weigher; cream was
M covered vat; drainage, septic tank; no ba@ odor in creamery; loecation
and condition of skim milk tank, up stairs, washed daily; location and con-
dition of buttermilk tank, outside; condition of building, frame, cement
floor; condition of apparatus, combined churn vats, tester, ete., good; condi-
tion of surroundings, good; condition of patrons' milk cans, generally clean;
condition of milk in cans, generally clean,

Name of creamery, Kneeland; location, 5% miles west of Caledonia, Racine Co.;

owner, Kearney & Roessler; P. 0. address, Jefferson, Jefferson Co.; name of
buttermaker, 0. Longley; he has not attended Dairy School at Madison;
sampling and testing, composite, semi-menthly; no starter is used; skim milk
was divided by weigher; cream vat was covered with canvas; drainage, tiled
10 rods to a diteh: no bad odor in creamery; location and condition of skim
milk tank, elevated inside, washed daily; location and condition of butter-
milk tank, outside in ground, not washed; condition of building, frame, fair,
Wwood floor poor; condition of apparatus, combined churn, two separators,
0. K., cream vat and tester poor; condition of surroundings, 0. K.; condi-
tion of patrons’ milk cans, nearly all clean; condition of milk in cans, good.
Remarks: Tester is very poor, should be condemned; took samples to nearby
creamery to test.

Name of creamery, Montello; location, Montello, Marquette Co.; owner or man-

ager, Axel Kehlet; P. Q. address, Westfield; name of buttermaker, R. O,
Boettcher? sampling and testing, composite, semi-monthly; Commercial
starter is used; skim milk was divided by automatic weigher; cream vat was
covered with oil cloth; drainage leads underground to river close by; no bag
odor in creamery; location and condition of skim milk tank, up stairs,
washed daily; location and condition of buttermilk tank, inside factory,
washed occasionally: condition of building, fair; condition of apparatus, fair;
condition of surroundings, fair; condition of patrons’ milk cans, reported
fair; condition of milk in cans, reported fair.

Name of creamery, Brandon Creamery Association; location, Brandon, Fond du

Lac Co.; manager, A, Pallister; P. O, address, Brandon; name of butter-

overrun 11 per cent. at last payment; sampling and testing, composite, semi-
monthly; loss of fat in skim milk, .13 per cent.; no starter is used; skim milk
was divided by weigher; cream vat covered with board; drainage, open
diteh, not first class} no bad odor in creamery; skim milk tank up stairs,
washed once a week; buttermilk tank ouiside in ground, not washed;
condition of building, stone basement, cement floor, good; condition
of apparatus, tester, vats, two separators and churn, fair; condition of sur-
roundings, 0. K.; condition of patrons’ milk cans, clean: condition of milk in
cans, generally good.
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Name of creamery, Packwaukee; location, Packwaukee, Marquette Co.; owner
or manager, Carter Creamery Co.; P. O. address, Packwaukee; name of but
termaker, F. A. Carter; average test 4.3 per cent., butter yield 4.51 per cent.,
and overrun 8.3 per cent. at last payment; sampling and testing, composite,
semi-monthly; loss of fat in skim milk, b per cent.; loss of fat in butter-
milk, .13 per cent.; no starter is used; skim milk was divided by automatie
weigher; cream vat was covered with canvas; drainage leads underground to
river; 50 rods distant; no bad odor in creamery; skim milk tank inside fac-
tory, neglected; have no buttermilk tank; condition of building, fair; condi-
tion of apparatus, fair; condition of surroundings, fair; condition of patrons’
milk cans, quite a number in poor condition; condition of milk in cans, some
off flavor.

Name of creamery, Merrimac; location, Merrimac, Sauk Co.; owner or manager,
Heimerl Creamery Co.; P. O. address, Wales; name of buttermaker, C. G.
Racek; average test cream, 23 per cent.; butter yield, 28 per cent.; and over
run 21 per cent. at last payment; sampling and testing, composite, semi-
monthly; loss of fat in buttermilk, .05 per cent.; no starter is used; cream
vat was not covered: drainage, open ditch to river near by; no bad odor in
creamery; buttermilk tank up stairs, fair condition; condition of building
fair; condition of apparatus fair; condition of surroundings fair; condition
of cream in cans fair.

Name of creamery, Ableman; location, Ableman, Sauk Co.; owner or manager,
John Dettman: P. O. address, Ableman; name of buttermaker, Wilber Doug-
las; average test, 4.38 per cent.; butter yield, 510 per cent.; and overrun
17 per cent. at last payment; sampling and testing, composite, semi-monthly;
home made starter is used; skim milk divided by automatic weigher; cream
vat was not covered; drainage lead, underground to creek near by; no bad
odor in creamery; skim milk tank up stairs, washed daily; buttermilk tank
up stairs, washed daily; condition of building, god; condition of apparatus,
good; condition of surroundings, fair; condition of patrons’ milk cans re-
ported good; condition of milk in cans reported good.

Name of ereamery, Wonewoc; location, Wonewoc, Juneau Co.; owner or man-
ager, Peter Minster; P. O. address, Wanewoc; name of buttermaker, Roy
Minster; sampling and testing, composite, semi-monthly; loss of fat in skim
milk, .08 per cent.; loss of fat in buttermilk, .33 per cent.; commercial starter
is used; skim ‘milk was weighed out; cream vat was not covered; drainage
lead, underground to river 20 rods distant; no bad odor in ereamery; skim
milk tank up stairs, washed daily: buttermilk tank by the side of cream
vat; fair condition; condition of building about fair; condition of apparatus
fair, except churn not clean; condition of surroundings fair; condition of
patrons’ milk cans generally fair, some quite neglected; condition of milk
in cans fair, some off flavor.

Name of creamery, Hustler; location, Hustler, Junean Co.; owner or manager,
8. A. Schrader: P. 0. address, Hustler; name of buttermaker, Earl Bing
ham; average test, 41 per cent.; butter yield, 470 per cent.; and overrun
14 per cent. at last payment; sampling and testing, composite, semi-monthly;
loss of fat in skim milk, .02 per cent.; loss of fat in buttermilk, .06 per cent.;
commercial starter is used; skim milk was divided by automatic weigher;
cream vat was not covered; drainage underground to creek 50 rods dlstant;
no bad odor in ereamery; skim milk tank up stairs, washed daily; buttermilk
tank Inside factory, fair condition; condition of building fair, or will be,
when repairs now under way are finished; condition of apparatus good; con-
dition of surroundings fair; condition of patrons’ milk cans reported fair;
condition of milk in cans reported fair.
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Name of creamery, Camp Douglas; Junean Co.; owner or manager, Parnean
& Kester; P. 0. address, Mazomanie; name of buttermaker, J. U. Sprecher;
average test, 4.4 per cent., and overrun 13 per cent. at' last payment; sam-
pling and testing, composite, semi-monthly; loss of fat in buttermilk, .06 per
cent.; commercial starter is used; cream vat Wwas covered, Farrington R.;
drainage lead, underground a short distance, then onto field; no bad odor
in creamery; skim milk tank upstairs, fair condition; buttermilk tank inside
factory, fair condition; condition of building good; condition of apparatus
good; condition of surroundings fair; condition of patrons’ milk cans re-
ported good; condition of milk in cans reported good.

Name of creamery, Westfleld; location, Westfleld, Marquette Co.; owner or
manager, Jones & Kleman; P. 0. address, Lake Mills; name of buttermaker,
R. Kleman; sampling and testing, composite, semi-monthly; loss of fat in
skim milk, .08 per cent.; no starter is used; skim milk was divided by au-
tomatic weigher; cream vat was not covered; drainage underground to mill
pond near by; no bad odor in creamery: skim milk tank up stairs, washed
daily; buttermilk tank upstairs, washed occasionally; condition of building
fair; condition of apparatus fair, except tester, which is In a rather poor
condition; condition of surroundings, fair; condition of patrons’ milk cans
fair; condition of milk in cans fair,

Name of creamery, Coloma Station; location, Coloma Station; Waushara Co.;
manager, J. B, Hollister; P, 0, address, Coloma Station; name of butter-
maker, E. L. Adams; average test, 41 per cent.; butter yield, 4.67 per cent.;
and overrun 14 per cent, at last payment; sampling and testing, composite,
semi-monthly; loss of fat In skim milk, .03 per cent.; commercial starter Is
used; skim milk was divided by automatic weigher; eream vat was covered
with oil cloth; drainage poor, into open ditch; no bad odor in creamery;
skim milk tank up stairs, washed daily; buttermilk tank up stairs, not used
al present; condition of building good; condition of apparatus good; condi-
tion of surroundings fair, except the drainage; condition of patrons’ milk
cans fair; condition of milk in cans fair,

Name of creamery, Hancock; location, Hancock, Waushara Co.; owner or man-
ager, B. C. Hutchison, Hanecock; name of buttermnker, H. B. Griffin; av-
erage test, 43 per cent.; butter yield, 5.00 per cent.; and overrun 18 per cent.
at last payment: sampling and testing, composite, sem!-monthly; commer-
cial starter ig used; skim milk was divided by automatie weigher; cream
vat was covered with ofl cloth; drain onto field near ¥: no bad odor in
creamery; skim milk tank up stairs, washed daily; buttermilk tank up
stairs, washed twice a week; condition of building fair; condition of ap-
paratus good; codnition of surroundings fair; condition of patrons’ milk
cans reported good; condition of milk in cans reported good.

Name of creamery, Neillsville;; location, Neillsville, Clark Co.; owner, H. A.
Marten; P. Q. address, Marshfield; name of buttermaker, I, H. Smith; aver-
age test, 410 per cent.; butter yield, 4.63 per cent.; and overrun 12 per cent.
at last payment; sampling and testing, composite, semi-monthly; no starter
is used; skim milk was divided by Wweigher; cream vat was not covered;
drainage tiled to river; no bad odor in creamery; skim milk tank inside,
clean; condition of building, frame, part wood and part cement floor, good;
condition of apparatus, combined churn, separator, vats and tester, good
condition of surroundings fair; condition of patrons’ milk generally clean;
condition of milk in cang good.

T

Name of creamery, Plainfield; location, Plainfield, Waushara Co.; owner, Jarum
Bros.; P. 0. address, Plainfield; name of buttermaker, W. F. H. Jarum;
sampling and testing, composite, monthly; losy of fat in skim milk, .02 per
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cent.; no starter 1s used; skim milk was divided by automatic weigher;
drain onto 16t near by; bad odor in creamery; skim milk tank up stairs,
clean; buttermilk tank inside factory, washed occasionally; condition of
building fair, except floor which is beginning to show decay, and not clean;
condition of apparatus, churn not clean, tester in poor condition; condition
of surroundings fair; condition of patrons’ milk cans good, except a few
which lack in cleanliness; condition of milk in cans generally fair. Remarks:
Pipettes short. Suggested a general cleaning up and proper placing of tester.

Name of creamery, Shortville Co-operative; location, Shortville, Clark Co.;
Washburn township, sec. 8; manager, E. Carter; P. O. address, Neillsville,
R. D.; name of buttermaker, C. Potter; sampling and testing, composite,
semi-monthly; loss of fat in skim milk, .04 per cent.; skim milk was divided
by weigher; cream vat was covered, tin on frame; drainage, open ditch
along side road; no bad odor in creamery; skim milk tank up stairs, washed
daily; use part of twin cream vat for buttermilk tank; condition of building,
frame, cement floor nearly new; condition of apparatus, combined churn,
2 separators, vats and tester, 0. K.; condition of surroundings, 0. K.; con-
dition of patrons’ milk cans, clean; condition of milk in cans, fair,

Name of creamery, Baehler; location, Westford, Dodge Co.; owner or manager,
Ward & Andrus; P. O. address, Randolph; name of buttermaker, Henry
Urede; average test, 3.5 per cent.; butter yield, 4.9 per cent.; and overrun
21 per cent. at last payment; sampling and testing, semi-monthly; no starter
is used; skim milk was divided by weigher; cream vat was covered; drain-
age passes along side of road; no bad odor in creamery; skim milk tank
inside factory, washed daily; buttermilk tank outside, unwashed; conditidn
of building fairly good; condition of apparatus good; condition of surround-
ings fairly good; condition of patrons’ milk cans, nearly all good; condition
of milk in cans fairly good. p

APRIL, 1905.

Name of creamery, Loyal; location, Loyal, Clark Co.; owner, BE. C. Dodge
Creamery Co.; P. O. address, Lake Mills; name of buttermaker, Frank
Johnson; sampling and testing, composite, semi-monthly; no starter is used;
skim milk was divided by weigher; cream vat was covercd with cloth;
drainage, tiled to near-by creek; no bad odor in creamery; condition of build-
ing, good frame, wood floor; condition of apparatus, combined churn, 2 sep-
arators, vats and tester, O. K.; condition of surroundings, good; condition of
partons’ milk cans, clean, generally; condition of milk in cans, generally
good.

Name of creamery, Wild Rose; location, Wild Rose, Waushara Co.; owner or
manager, A. E. Clark; P. O. address, Wild Rose; name of buttermaker, A. E.
Clark; sampling and testing, composite, semi-monthly; loss of fat in skim
milk, .02 per cent.; loss of fat in buttermilk, .05 per ‘cent.; home made
starter Is used: skim milk was divided by automatic weigher; cream vat
was covered with board: drainage tiled to creek near by; mo bad odor in
creamery; skim milk tank up stairs, washed daily; buttermilk tank up
stairs, good condition; condition of building good; condition of apparatus
good; condition of surroundings fair; condition of patrons’ milk cans fair:
condition of milk in cans fair.

Name of creamery, Wautoma, location, Wautoma, Waushara Co.; owner or
manager, C. Briggs; P. O. address, Wautoma; name of buttermaker, Chas.
O. Miller; sampling and testing, composite, semi-monthly; loss of fat in




142 Bulletin No. 7.

skim milk, .02 per cent.; loss of fat in buttermilk, .17 per cent.; commercial
starter is used; cream vat was covered with oil cloth; drainage to creek near
by; no bad odor in creamery; skim milk tank inside factory, not clean; but-
termilk tank along side of cream vat, fair condition; condition of building,
in need of repairs which are now arranged for; condition of apparatus fair;
condition of surroundings fair; condition of patrons’ milk cans good gen-
erally, a few quite neglected; condition of milk in cans good generally. Re-
marks: Present buttermaker here only a few days and is doing what he ean
to improve conditions, but has not ¥et had time to clean skim milk tank.

Name of creamery, Medina B. & C. Co.; location, 4 miles southwest of Mar-
shall, Dane Co.; manager, M. Lindas; Marshall, R. D.; name of buttermaker,
L. Halvorson; average test, 3.90 per cent.; butter yield, 4.30 per cent.; and
overrun 12 per cent at last payment; sampling and testing, composite, weekly;
no starter is used; skim milk was divided by weigher; there were screen
doorg and windows; cream vat was covered with board; drainage tiled to
road and allowed to run along side of road; no bad odor in creamery; skim
milk tank up stairs, clean; buttermilk tank up stairs, clean; condition of
building, frame, wooden floor, fair; condition of apparatus, combined churn,
2 separators, vats, good; condition of surroundings fair, except where skim
milk is loaded, bad smell there; condition of patrons’ milk eans, generally
clean; condition of milk in cans, generally good,

Name of creamery, Princeton; location, Princeton, Green Lake Co.; president,
Silas Moorse; P. 0. address, Princeton; name of buttermaker, . W. Zas
trow; average test, 3.75 per cent.; butter yield, 4.68 per cent.; and overrun
24 per cent. at last Payment; sampling and testing, composite, semi-monthly;
loss of fat in skim milk, .02 per cent.: loss of fat in buttermilk, .05 per cent.;
no starter is used; skim milk was divided by automatic weigher; dralnage
tiled to creek a short distance away: no bad odor in creamery; skim milk
tank up stairs, clean; buttermlik tank inside Tactory, clean; condition of
building, good; condition of apparatus, good; condition of, surroundings,
good; condition of patrons’ milk cans, generally fair, some quite neglected:
eondition of milk in cans, fair, except a few cans tainted. Remarks: A
number of samples of milk found below standard.

Name of creamery, Klondike; location, Brighton, Kenosha Co.; owner or man-
ager, Wm. E. Tucker: P. 0. address, Union Grove, R. F. D. 7; name of
buttermaker, Jeppe Jensen; sampling and testing, semi-monthly: loss of fat
in skim milk, .08 per cent.; loss of fat in buttermilk, .10 per cent.; no
starter is used; skim milk was divided by weigher: cream vat was covered
with board; drainage underground, good: no bad odor in creamery; skim
milk tank inside, washed daily; buttermilk tank inside, unwashed; condition
of building, quite good; condition of apparatus, good; condition of surround-
ings, good; condition of patrons’ milk ecans, fairly good; condition of milk
in cans, fairly good.

Name of creamery, Black Creek Sk. St.: location, Bilack Creek, township of
Ste. Marie, sec. 6, Green Lake Co.; President, Silas Moorse; P, 0. address,
Princeton; name of operator, Wm. H. Wyse; sampling and testing, compos-
ite, semi-monthly; loss of fat in skim milk, .02 per cent.; skim milk was di-
vided by automatie weigher; drainage tiled to creek close by; no bad odor
in creamery; skim milk tank up stairs, clean; condition of building, fair:
condition of apparatus, fair; condition of surroundings, fair; condition of
patrons' milk eans, generally fair, a few neglected ones; condition of milk
il cans, fair,

Name of creamery, Farmers' Salem Cr. Co.; location, Salem, Kenosha Co.;
manager, H. V. Scheloske; P, 0O, address, Salem; name of buttermaker,
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H. V. Scheloske; average test, 3.85 per cent.; butter yield, 470 per cent.;
and overrun, 22 per cent. at last payment; cream vat was covered with
screen; drainage underground to lake, fairly good; some bad odor in skim
milk room; skim milk tank in a side room, some odor in this room, should
have a drain; butter milk tank in skim milk room, unwashed; condition of
building, old building, fairly good repair; condition of apparatus, good; con-
dition of surroundings, fairly good; condition of patrons’ milk cans, mostly
good, notified a few they would have to put in new cans; coudition of milk
in cans, mostly good, notified a few to clean their cans better and strain
their milk better.

Name of creamery, Brooklyn; location, Dartford, Green Lake Co.; owner or
manager, L. D. Patterson; P. O. address, Dartford; name of buttermaker,
Fred Jaquith; average test, 4.00 per cent.; butter yleld, 4.70 per cent.; and
overrun 17 per cent. at last payment; samplifig and testing, composite, semi-
monthly; loss of fat in skim milk, .07 per cent.; loss of fat in buttermilk,
.10 per cent.; no starter is used; skim milk was divided by automatic weigher:
cream vat was not covered; drainage to river close by; bad odor in cream-
ery; skim milk tank up stairs, not eclean; buttermilk tank in boiier room,
about fair condition; condition of building, lacking in cleanliness, otherwise
fair; condition of apparatus, not clean, otherwise fair, except milk heater
which leaks: condition of surroundings, fair; condition of patrons’ milk cans,
most of them fair, some quite neglected; condition of milk in cans, gen-
erally fair.

Name of creamery, East River Valley; location, 3 miles east of De Pere, Brown
Co.; manager, Jas. Smith; P. O. address, East De Pere, R. D.; ‘name of
buttermaker, L. A. Goodchild; average test, 43 per cent.; butter yield, 4.65
per cent.; sampling and testing, composite, semi-monthly; commercial
starter is used; skim milk was divided by weigher; cream vat was covered
with cloth on frame; drainage tiled to near-by creek; no bad odor in cream-
ery; skim milk tank inside, elean; buttermilk tank inside, clean; condition
of building, frame, with cement floor, good; condition of apparatus, com-
bined churn, 2 separators, fester, vats, ete., good; condition of surroundings,
good; condition of patrons’ milk cans, generally clean; condition of milk
in cans, generally good.

Name of creamery, West De Pere Creamery; location, 2 miies west of De Pere,

Brown Co.; manager, J. Vanderlinden; P. O. address, West De Pere; name

. of buttermaker, G, H. Wentworth; sampling and testing, composite, semi-

monthly; commercial starter is used; skim milk divided by weigher; cream

vat was covered, wood-lined with tin; drainage tiled to creek: nc¢ bad odor

in creamery; skim milk tank inside, clean; buttermilk tank inside, clean;

condition of building, frame, wood floor, poor; condition of apparatus, 2

combined churns, 2 separators, new cream vat, tester, good; condition of

surroundings, smells bad where skim milk is loaded; condition of patrons
milk cans, generally clean; condition of milk in cans, generally good.

Name of creamery, Tox River Valley Creamery; location, 4 miles southwest
of De Pere, Brown Co ; manager, Thos. Turiff, P. 0. address, West De Pere;
name of buttermaker, Clay Tyler: sampling and testing, composite, semi-
monthly; Commercial starter is used; skim milk was divided by weigher;
cream vat was covered with cloth on frame; drainage, tiled to nearby
creek:; no bad odor in ereamery: location and condition of skim milk tank,
inside, clean; location and condition of huttermilk tank, inside, clean; con-
dition of building, fine new frame building, cement floor; condition of appa-
ratus, combined churn, two separators, vats, tester, etc., new; condition of
surroundings, very good, creamery inside, fine; condition of patrons’ milk
cans, generally clean; condition of milk in cans, generally good.
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Name of creamery, Summit Creamery; location, Sec. 6, Humboldt Twp., five
miles east of Green Bay, Brown Co.; manager, R. Schoen; P, 0. address,
Green Bay, R. D. 3; name of buttermaker, Wm. Harrison; sampling and
testing, composite, semi-monthly; Commerecial starter was used; skim milk
was divided by weigher; ¢ream vat was covered with eloth on frame; drain-
age, tiled to nearby creek; no bad odor in creamery; location and condition
of skim milk tank, inside, clean; location and condition of buttermilk tank,
inside, clean; condition of building, new frame, cement floor: the building
is painted outside; condition of apparatus, combined churn, separator vats,
tester new; condition of surroundings, good; condition of patrons’ milk
cans, generally good.

{
i'

Name of creamery, New Century; location, New Frankin, Scott twp., Brown
Co.; manager, A. L. Greiling; P. 0. address, New Franklin; name of butter-
maker, E. Alexander: sampling and testing, composite, semi-monthly; .'om-
mercial starter is used: skim milk was divided by welgher; cream vat was
not covered; dralnage, tiled to swamp; no bad odor In creamery; location
and condition of skim milk tank, inside, clean; loeation and condition of
buttermilk tank, inside; condition of building, frame, floor poor, arrange-
ments made to put in new cement floor; condition of apparatus, combined
churn, new, two separators, vats 0. K.; tester taken apart and out of order;
condition of surroundings, fair; condition of patrons’ milk cans, generally
clean; condition of milk in cans, generally good.

L ]

Name of creamery, Wequiock; location, 9 miles northeast Green Bay, Scott
twp., Brown Co.; manager, G. Vanlanen; P. O. address, Green Bay, R. D.;
name of buttermaker, E. L. Duxbury; sampling and testing, composite, semi-
monthly; Commercial starter is used; skim milk was divided by weigher;
! there were sereen doors and windows; cream vat was covered with canvas:
i drainage, tiled to nearby creek, very good; no bad odor in creamery; loca-
tion and condition of skim milk tank, up stairs, washed qaily; location and
condition of buttermilk tank, up stairs, clean; condition of building, new
frame building, cement floor; condition of apparatus, combined churn, sep-
arator, tester vats, etc, not in use more than 4 year; condition of surround-
ings, very good, except where skim milk is loaded, some smell there; condi-
tion of patrons’ milk cans, generally good; condition of milk in ecans, gener-
ally good.

Name of creamery, Kenney; location, Columbus, Elba twp.; owner or manager,
Fred Kenney; P. 0. address, Columbus, R. F. D. 4; name of buttermaker,
Fred Kenney: sampling and testing, monthly; Commereial starter is used;
skim milk was divided by weigher: ecream vat was covered with cloth;
drainage, good seWer, underground; no bad odor in creamery; loeation and
condition of skim milk tank, inside, washed daily; location and condition of
buttermilk tank, outside, weekly; condition of bullding, fairly good; condi-
tion of apparatus, good; condition of surroundings, good; condition of pat-
rons’ milk cans, reported very good; condition of milk in cans, fairly good.

Name of creamery, Spring Brook; location, Columbia, Columbus township;
owner, Chas. Christins; P. 0. address, Danville; name of buttermaker, Frank
Christins; average test 3.48 per cent., butter yield 4.10 per cent., and over-
run 18 per cent. at last payment; sampling and testing, composite, semi-
monthly; loss of fat in skim milk, 01 per cent.; loss of fat in buttermilk,
0.2 per cent.; Commercial starter is used; skim milk was divided by welgher;

room, washed daily; location and condition of buttermilk tank, In boller
room, washed weekly; condition of building, good: condition of apparatus,
good; condition of surroundings, good; condition of patrons’ milk cans,
good; condition of milk in cans, reported good.
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Name of creamery, Columbus; location, city of Columbus; owner or manager,
Welk Bros.: P. O. address, Columbus; name of buttermaker, Frank Welk;
sampling and testing, semi-monthly; loss of fat in skim milk, .06 per cent.;
loss of fat in buttermilk, .10 per cent.; no starter is nsed; skim milk was
divided by welgher; cream -vat was covered with cloth; drainage, vnder-
ground to river, good; no bad odor in creamery; location and condition of
skim milk tank, up stairs, washed daily; location and condition of butter-
milk tank, up stairs, washed once a week; condition of building, good;
condition of apparatus, good; condition of surroundings, good; condition of
patrons’ milk cans, fairly good; condition of milk in cars, fairly good.

Name of creamery, Belleville; location, Belleville, Dane Co.; owner, De Wood

Butter Co.;P.0O. address, Elgin, Ill.: name of buttermaker, B. Weber; samp-
ling and testing, composite, semi-monthly; loss of fat in skim milk, .04 per
cent., loss of fat in buttermilk, .02 per cent.; Commerecial starter used; skim
milk was divided by weigher; cream vat was covered with board; dralnage,
tiled to river nearby; no bad odor in creamery; location and condition of
skim milk tank, outside, washed daily; location and condition of buttermilk
tank, outside, washed daily; condition of building, fair, wooden floor; condi-
tion of apparatus, box churn Mason worker, two separators, vats and tester,
fair; condition of surroundings, O. K.; condition of patrons’ milk cans,
generally good; condition of milk in cans, generally good, very free from
sediment. i

Name of creamery, Storey; locaflon, 6 miles west of Oregon, Dane Co.: man-

ager, H. Stone; P. 0. address, Oregon, R. D.; name of buttermaker, F. M.
Marsche; sampling and testing, composite, semi-monthly; no starter Is used;
skim milk was divided by weigher; cream vat was covered with board;
drainage, cess pool forty feet away, just dug; no bad odor In creamery;
location and condftion of skim milk tank, elevated, Inside, washed dally;
location and condition of buttermilk tank, elevated, Inside, washed fre-
quently; condition of building, frame, fair condition except floor, which
needs repairing; condition of apparatus, combined charn, new, vats, sep-
arators fair; tester poor; condition of surroundings, O. K.; condition of
patrons’ milk cans, clean; condition of milk in cans, good.

Name of ereamery, Grand Rapids; location, Grand Rapids, Wood Co.; owner

or manager, Chambers Creamery Co.; P. O. address, Grand Rapis; name
of buttermaker, L. J. Gazeley; sampling ard testing, test every delivery;
loss of fat in buttermilk, .08 per cent.; no starter is used; cream vat was
covered; drainage, city Bewer; no bad odor in creamery; condition of build-
ing, good; condition of apparatus, good; condition of surroundings, falr;
condition of patrons’ cream cans, fair: condition of cream in cans, fair,
lathough some is quite old flavored.

Name of creamery, Silver Lake; location, Skandinavia, Waupaca Co.; owner

or manager, R. J. Bestul; P. O. address, Skandinavia: name of buttermaker,
M. Engbretson; sampling and testing, composite, semi-monthly; Commercial
starter is used; cream vat was not covered; drainage, tiled to creek, fifty
rods distant; location and condition of skim milk tank, up stairs, clean;
location and condition of buttermilk tark, inside factory, clean; condition of
bullding, good; condition of apparatus, good; condition of surroundings,

good; condition of patrons’ milk cans, reported good; condition of cream in
cans, falr.

Name of ecreamery, Bloomer; location, village of Bloomer, Bloomer twp., Chip-

pewa county, Wis.; manager, Wm. Larson; P. O. address, Bloomer, Wis.;
name of buttermaker, C. I. Cole; sampling and testing, composite, Babcock
test used; loss of fat In skim milk, trace; loss of fat in buttermilk, .20 per
cent cent.; Commercial culture starter used; skim milk was divided by au-

10



146 Bulletin No. 7.

tomatic weigher; cream vat was covered with cloth; drainage, good, clean,
0. K., underground drain to running stream of water; location and condi-
tion of skim milk tank, galvanized iron tanks on second floor of boiler
house, clean; location and condition of buttermilk tank, galvanized iron
tank on second floor or boller house, clean: condition of building, first class,
clean, newly constructed or rebuiit; condition of apparatus, first class,
clean, kept up in splendid running order; condition of surroundings, good,
clean; condition of patrons’ milk cans, reported nearly all good and clean;
condition of milk in cans, reported of very good quality. Remarks: Fine
large creamery plant equipped with the best and latest types of butter mak-
ing machinery. Splendid large ice refrigerator built in connection. Good
concrete floor throughout.

Name of creamery, Kellogg's Corners; location, four miles southwest of Corliss,
Racine Co.; owner, F. J. Beihn; P. 0. address, Union Grove; name of but-
termaker, F. Anderson; sampling and testing, composite, semi-monthly; loss
of fat in skim milk, .35 per cent.; no starter is used; skim milk was divided
by weigher; drainage, ten rods tiled into ditch alongside publie road; there
was a bad odor in creamery: location and condition of skim milk tank, up

* stairs, washed daily; location and condition of buttermilk tank, up stairs,
washed daily; condition of building, frame, fair, floor very poor and bad
smell arising from it; condition of apparatus, combined shurn, two separators,
vats and tester fair; condition of surroundings, 0. K.; condition of patrons’
milk eans, generally clean; condition of milk in cans, generally good.

name of creameéry, Fairfleld Creamery Assoclation; location, Fairfield, Rock
Co.; owner, F. P. Sax; P. O. address, Darien R. D.: name of buttermaker,
F. P. 8ax; average test 3.6 per cent., butter yield 4 per cent., and overrun
11 per cent. at last payment; sampling and testing, composite, semi-month-
1y; no starter was used; patrons helped themselves to skim milk; ecream vat
Was not covered; drainage, tiled to nearby ereek: loeation and condition of
skim milk tank, up stairs, washed every other day; location and condition of
buttermilk tank, up stairs, washed weekly; condition of bulilding, frame,
good cement floor; condition of apparatus, combined churn, two separators,
vats and tester, O, K.: condition of surroundings, 0. K., except where skim
milk is loaded, good chance to make it better; condition of patronps’ milk
cans, a few dirty; condition of milk in cans, generally good. Remarks:
Pipette not correct; the composite samples were very small, samples not
being taken every morning; also tops were not kept on jars.

Name of creamery, Ogdensburg; loeation, Ogdensburg, Waupaca Co.; owner or
manager, Lytle & Terrio;: P. O. address, Ogdensburg; name of buttermaker,
J. A. Terrio; sampling and testing, composite, monthly; no starter was
used; cream vat was not covered; drainage, open ditch to river near by;
location and condition of buttermilk tank, inside factory in Separate room,
washed once a week: condition of building, fair, except floor, which has be-
gun to decay in places; condition of apparatus, fair, except cream scales
are not sensitive; condition of surroundings, fair; condition of patrons’
cream cans, reported good; condition of cream in cans, fair. Remarks:
Buggested that the cream scales be repaired or new ones procured and in-
stead of open ditch to river that a tile be put in.

Name of creamery, Iola: location, Tola, Waupaca Co.; president, J. Scharzen-
berger; P. 0. address, Iola; name of buttermaker, C. L. Passmore; sampling
and testing, composite, monthly; loss of fat in skim milk, .03 per cent.: loss
of fat in buttermilk, .10 per cent.; Com'l starter used; skim milk divided by
automatic weigher; cream vat not covered; drainage tiled to creek, 20 rods
distant; location and condition of skim milk tank, outside factory, in a sep-
arate bullding, washed dally; locatien and condition of buttermilk tank, In-
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side factory, fair condition; condition of building, good; condition of appa-
ratus, good; condition of surroundings, fair; condition of patrons’ milk cans,
good generally; condition of milk in cans, fair.

Name of creamery, Manawa: location, Manawa, Waupaca county; owner or
manager, A. C. Hamann; P. 0. address, Manawa; name of buttermaker,
A. F. Munot; sampling and testing, composite, semi-monthly; no starter is
used; skim milk was divided by automatic weigher; drainage, tiled to river
some distance away; location and condition of skim milk tank, inside fae-
tory, washed daily; loeaticn and condition of buttermilk tank, inside factory,
washed once a week; condition of building, fair; condition of apparatus,
fair; condition of surroundings, fair; condition of patrons’ milk cans, re-
ported good; condition of milk in cans, reported good.

Name of creamery, Clintonville; location, Clintonville, Waupaca Co.; owner or
manager, Pigeon River Co-op. Butter and Cheese Co.; P. 0. address, Clin-
tonville; name of buttermaker, Grant Winner; average test 3.95 per cent.,
butter yield 4.40 per cent., and overrun, 12 per cent. at last payment; samp-
ling and testing, composite, semi-monthly; loss of fat in skim milk, .06 per
cent.: loss of fat in buttermilk, .17 per cent.; Commercial starter is used;
cream vat was covered with canvas; drainage, tiled to river, about ten rods
distant; no bad odor In creamery: location and condition of skim milk tank,
up stairs, washed daily; location and condition of buttermilk tank, in the
ground, pot washed; condition of building, fair; condition of apparatus,
fair; condition of surroundings, fair: condition of patrons’ milk cans, good;
condition of milk In cans, fair.

Name of creamery, Koro: location, Koro, 5% miles from Berlin, Winnebago Co.;
manager, W. Fridd; P. O. address, Berlin R. D. 2; name of buttermaker,
0. J. Van Kirk; sampling and testing, composite, semi-monthly; Commer-
cial starter is used; cream vats were covered: drainage, wood drain teo
creek; no bad odor in creamery; condltion of building, good frame, cement
floor; condition of apparatus, two combined churns, vats and tester 0. K.;
condition of surroundings, 0. K. except litter from old floor, not yet taken
away.

Name of creamery, Hortonville; location, Hortonville, Outagamie county; own-
er or manager, L. Dabareiner & Co.; P. O. address, Hortonville; name of
buttermaker, Chas. Martin; average test 3.7 per cent., butter yield 4.18 per
cent., and overrun 13 per cent. at last payment; sampling and testing, ome-
third sample test 3d day; Commercial starter is used; skim milk was di-
vided by automatic weigher; cream| vat was not covered; drainage, tiled a
short distance, then open ditch to creek; no bad odor in creamery; location
and condition of skim milk tank, up stairs, washed daily: location and con-
dition of buttermilk tank, inside factory, clean; condition of building, fair:
condition of apparatus, good; condition of surroundings, fair; condition of
patrons' milk cans, reported good; condition of milk in cans, reported good.

Name of creamery, New London: location, New London, one mile north, Out-
agamie county; owner or manager, W. C. Carter; P. 0. address, New Lon-
don: name of buttermaker, Ira Carter: average test 3.68 per cent., butter
yield 4.07 per cent., and overrun 9 per cent. at last payment; sampling and
testing,* composite, semi-monthly; Commercial starter is used; cream vat was
covered with eanvas; drainage an open ditch along the roadside: location
and condition of skim milk tank, outside, washed daily: location
and condition of buttermilk tank, outside, washed oeccasionally; condition of
bullding, good; condition of apparatus, good; condition of surroundings, fair
excepting the drainage and steps are now being taken to improve this;
condition of patrons’ milk cans, reported good; condition of milk In cans,
reported good.
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I Name of creamery, New London Cond, Co.; location, New London, Outagamie
i 4 Co.; owner or manager, C. Otto.; P. O, address,. New London; name of but-
termaker, H. F. Otto; average test 370 per cent., butter yield 4.36 per cent.,
{ and overrun 15.6 per cent. at last payment; sampling and testing, composite,
i semi-monthly; no starter was used: skim milk was divided by auto-
i : matic weigher; cream vat Wwas covered with canvas; drainage, tiled to
# river close by: no bad odor in creamery; location and econdition of skim
! milk tank, inside factory, washed daily; loeation and condition of butter-

| milk tank, inside factory; condition of building, fair; condition of appa-
.:' ratus, fair; condition of surroundings, fair; condition of patrons’ milk cans,
§ reported good; condition of milk in cans, reported good.

Name of creamery, Mill Creek; location, six miles southeast of Marshfield,
Wood county; owner, Puemer Creamery Co.; P. O, address, Marshfield;
name of buttermaker, H. Earll; sampling and testing, composite, weekly;
loss of fat in skim milk, .04 per cent., loss of fat in buttermilk, .11 per
cent.; Commercial starter is used; skim milk was divided by weigher; eream
vat was not covered; drainage, ditch into nearby pasture; location and con-
dition of skim milk tank, up stairs, washed daily; location and condition of
buttermilk fank, up stairs, washed daily; condition of building, new frame.
wood floor; condition of apparatus, combined churn, separator, tester and
vats new; condition of surroundings, 0. K.; condition of patrons’ milk cans,
nearly all clean; condition of milk in cans, some sediment in bottom of ecans,

: Name of creamery, Minnesota Jet.; location, village Minnesota Jet.,, Dodge Co.;
owner or minager, H. J. Grell; P. 0, address, Johnson Creek; name of but-
i1 termaker, 8. B. Nelson; average test 3.80 per cent., butter yield 4.35 per
cent., and overrun 145 Per cent. at last payment; sampling and testing,
semi-monthly; loss of fat in skim milk, .08 per cent.; loss of fat in butter-
s milk, .3 per cent.; skim milk was divided by weigher; eream vat wWas cov-
n ered with board; surface drainage, not good; no bad odor in creamery; loca-
tion and condition of skim milk tank, up stairs, washed daily; location and
condition of buttermilk tank, up stairs, once a week; condition of building,
fairly good; condition of apparatus, good: condition of surroundings, fairly
| good; condition of patrons’ milk cans, very good; condition of milk in cans,
fairly good.

Name of creamery, Medina; location, Medina, Outagamie county; owner or
manager, Wisconsin Butter & Cheese Co.; P. O. address, Waukesha; name
of buttermaker, L. Nutter; sampling and testing, composite, semi-monthly;
loss of fat in skim milk, .02 per cent.; drainage, tiled a short distance, then
onto field; there was a bad odor in creamery; loeation and eondition of but-
termilk tank, alongside of ecream vat, lacking In cleanliness; condition of
building, lacking in cleanliness, otherwise fair; condition of apparatus, not
clean, otherwise abont fair; condition of surroundings, fair: condition of
patrons’ milk cans, fair: condition of milk in cans, lacking in cleanliness,
Remarks: Called attention to the dirty condition of the factory and appa-
ratus, and suggested the remedy.

Name of creamery, Larsen; location, Larsen, Winnebago Co.: owner or manager,
H. J. Frank; P. 0. address, Neenah; name of buttermaker, F, 1. Tipler:
sampling and testing, composite, monthly; loss of fat in skim milk, .02 per
cent.; loss of fat in buttermilk, .10 per- cent.; Inspector’s test of composite
milk sample for day, 34: Commercial starter is used; skim milk was divided
by automatic weigher; cream vat was not covered: drainage, tiled a short
distance onto a field: no bad odor in ereamery; location and condition of
skim milk tank, inside creamery, clean; loeation and condition of buttermilk
tank, inside (reamery. clean: condition of building, good: condition of appa-
ratus, good: condition of scrroundings, fair; condition of patrons’ milk cans,
good; condition of milk in cans, good generally.
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yame of creamery, Auburndale; location, Auburndale, Wood county; owner,
Mitchell Griffiths Co.; P. O. address, Dodgeville; name of operator, F. West;
sampling and testing, composite, semi-monthly; drainage, open ditch to near-
by ravine; no bad odor in creamery; location and condition of skim milk
tank, outside, clean; condition of building, frame, fair; condition of appa-
ratus, separator, vat, good; condition of surroundings, 0. K.; condition of
patrons’ milk cans, clean; condition of milk in cans, good.

Name of creamery, C. F. Ruedebusch; location, Beaver Dam; owner or mana-
ger, C. F. Ruedebusch; P. O. address, Beaver Dam; name of buttermaker,
Ed. Reimann; sampling and testing, semi-mo.; cream starter used; creamvat
covered with cloth; drainage, underground to cess pool; no bad odor In
creamery; condition of building, fairly good; condition of apparatus, fairly
good; condition of surroundings, good; condition of patrons’ milk cans, fairly
good; condition of milk in cans, mostly good, a little not aired emough.

Name of creamery, Sherry; location, Sherry, Wood Co.; manager, F. ‘W. Parks;
P. O. address, Sherry; name of buttermaker, F. W. Parks; sampling and
testing, composite, weekly; Commercial starter is used; skim milk was di-
vided by weigher; cream vat was covered with pan; drainage, runs into
marsh at rear of building; no bad odor in ereamery; location and condition
of skim milk tank, outside, elevated, washed daily; location and condition
of buttermilk tank, in ground, outside, not washed; condition of building,
frame building, fair wood floor; condition of apparatus, combined churn,
separator, vats and tester, fair; condition of surroundings, 0. K.; condition
of patrons’ milk cans, generally clean; condition of milk in cans, good.

Name of creamery, Deerfield; location, Deerfield, Dane Co.; owner or manager,
H. Quammen; I’. O. address, Deerfield; name of buttermaker, Hans Mustad;
average test, 365 per cent.; butter yield, 4.04 per cent.; and overrun 9 per
cent. at last payment; sampling and testing, composite, weekly; loss of
fat in skim milk, .02 per cent.; no starter is used; skim milk was divided by
automatic weigher; cream vat was covered with oil cloth; drainage, cess
pool; no bad odor in creamery; location and condition of skim milk tank,
inside faectory, fair condition; location and condition of buttermilk tank,
outside, fair condition; condition of building, fair; condition of apparatus,
fair; condition of surroundings, fair; condition of patrons’ milk cans, good
excepting a few, which were not clean; condition of milk in cans, fair.
Remarks: Too high churning temperature and poor condition of one sep-
arator (not used today) mo doubt account for the poor overrun.

Name of creamery, Western Newark; location, Newark, Rock Co.; manager,
K. H. Skinner: P. O. address, Beloit; name of buttermaker, W. H. Chap-
man; sampling and testing, composite, weekly; Commercial starter is used;
eream vat was covered with board; drainage, tiled 40 rods to marsh; no bad
odor in creamery; location amd condition of skim milk tank, up stairs,
washed daily; location and condition of buttermilk tank, up stairs, washed
frequently; condition of building, frame, fair, cement floor; condition of ap-
paratus, combined churn, two separators and vats, good tester, needs fixing:
condition of surroundings, O. K.; condition of patrons’ milk cars, with a
few exceptions clean, but some very rusty; condition of milk in cans, gen-
erally good.

Name of creamery, Bernhard; location, Helenville, 134 miles north, Jefferson
Co.: owner or manager, Heimerl Creamery Co.: F. O. address, Wales; name
of buttermaker, Henry L. Goes: sampling and testing, one-third weekly
sample, weekly test; home made starter is used; skim milk was divided by
automatic weigher; cream vat was covered with board; draivage, tiled to
small creek, 20 rods distant; no bad odor in creamery; location and condi-
tion of skim milk tank, up stairs, washed every other day; location and
condition of buttermilk tank, up stairs, not washed; condition of bullding
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good; condition of apparatus, good, except churn, wood is getting soft and
hard to keep clean: condition of surroundings, fair: condiiion of patrons’ milk
cans, fair; condition of milk in cans, fair.

Name of creamery, Porters Station: location, Porters Station, 5 miles northeast
of Beloit, Rock Co ; owner, M. C. Wheling & Co.; P. O. address, Shopiere;
name of operator, F. Crispman; sampling and testing, composite, semi-
monthly; cans used for cream; drainage, tiled to nearby creek; no bad odor
in creamery; location and condition of skim milk tank, up stairs, washed
frequently; condition of building, stone basement, wood floor, fair; condi-
tion of apparatus, separator and vat and heater O. K.; condition of sur-
roundings, smells bad outside, where milk is loaded; condition of patrons’
milk cans, quite a large number dirty; condition of milk in eans, fair.

Name of ereamery, Stoneville; location, Stoneville, Sec. 3, Jefferson township,
Jefferson Co.; owner or manager, W. J. Feind; P. 0. address, Jefferson
R. D.: name of buttermaker, owner is buttermaker; average test, 3.55 per
cent.; butter yield, 4 10 per cent., and overrun 15 per cent. at last payment;
sampling and testing, composite, semi-monthly; loss of fat in skim milk,
-05 per cent.; loss of fat in buttermilk, .10 per cent.; Commercial starter is
used; skim milk was divided by automatie weigher; cream vat was not
covered; drainage, tiled to a slough, three rods distant; no bad odor in
creamery; location and condition of skim milk tank, above the boiler room,
washed daily; loeation and econdition of buttermilk tank, above boiler room,
washed ocecasionally; condition of building, good; conilition of apparatus,
good; condition of surroundings, fair; condition of patrons’ milk cans, fair;
condition of milk in cans, fair.

Name of creamery, Footville; location, Footville, Rock Co.: owner, Roach &
Seeber; P. 0. address, Waterloo; name of buttermaker, E. § Parmly; sam-
pling and testing, composite, semi-monthly; loss of fat in skim m'ik, .04 per
cent.; no starter is used; cream vat was covered with sereen: drainage, runs
alongside railroad tracks; no bad odor in creamery; location and condition
of skim milk tank, inside, washed daily; loeation and condition of butter-
milk tank, outside in the ground, not washed: condition of building, good
frame building, cement floor; condition of apparatus, combined churn, two
separators, vats and tester, 0. K.; condition of surroundings, 0. K.; condi-
tion of patrons’ milk cans, generally clean; condition of milk in cans, gen-
erally fair.

Name of creamery, Helenville; location, Helenville, town of Jefferson, Jeffer-
son Co ; owner or manager, W. JI. Feind; P. O. address, Jefferson R. D.;
name of operator, J. A. Miller; sampling and testing, composite, semi-
monthly; loss of fat in skim milk, .02 per cent.; skim milk was divided by
automatie weigher: cream haunled to Stoneville; drainage, underground
for a short distance, then open ditch; no bad odor in creamery; location and
condition of skim milk tank, up stairs, fair condition; location and condi-
tion of buttermilk tank, up stairs, not washed; condition of building, fair;
condition of apparatus, fair: condition of surroundings, fair; condition of
patrons’ milk cans, most of them fair, some quite neglected; condition of
milk in eans, some considerably off flavor.

Name of creamery, Maple Leaf; location, town of Farmington, 1% miles west
of Jefferson Jet., Jefferson Co.: owner or manager, H. C. Christians Co.;
P. O. address, Johnson Creek: name of buttermaker, Chas. ¥. Prust; aver-
age test 360 per cent., butter vield 4.19 per cent., and overrun 16 per cent.
fat in skim milk, 05 per cent.; commercial starter is used: skim milk was
divided by automatic weigher: cream vat was not covered; drainage, open
diteh to a creek about 20 rods distant; some bad odor in creamery; location
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and condition of buttermilk tank, up stairs, washed once a week; condition
of building, fair; condition of apparatus, fair: condition of surroundings,
fair; condition of patrons’ milk cans, fair; condition of milk in cans, fair.

Name of creamery, Spring Valley; location, 5 miles southwest of Footville,
Rock Co.; owner, Roach & Seeber; P. O, address, Waterloo; name of but-
termaker, A. Schultz; sampling and testing, composite, semi-monthly; loss
of fat in skim milk, <P per cent.; loss of fat in buttermilk, .37 per cent.:
no starter is used; cream vat was covered with screen; drainage, tiled
alongside of road; no bad odor in creamery; location and condition of skim
milk tank, inside, washed daily; location and condition of buttermilk tank,
outside in ground; condition of building, fair, frame, cement floor; condi-
tion of apparatus, combined churn, separator, tester and vats, 0. K.; con-
dition of surroundings, 0. K ; condition of patrons’ milk cans, clean; com-
dition of milk in cans, generally good.

MAY, 1806.

Name of creamery, Doylestown; location, Doylestown, Columbia Co.; owner
or manager, F. Imme; P. O. address, Woodland, Deodge Co.; name of but-
termaker, G. F. Imme; average test 3.78 per cent., butter yield 4.25 per
cent,, and overrun 13 per cent. at last payment; sampling and testing, com-
posite, semi-monthly; no starter is used; skim milk was divided by auto-
. matie weigher; cream vat was covered with board; drainage, drain to a
small ereek near by; there was a bad odor in creamery; location and condl-
tion of skim milk tank, inside factory, very foul and unsanitary; locatlon
and condition of buttermilk tank, outside ifi the ground, never washed;
condition of bulldifg, about fair, except floor, which is very poor and dirty;
condition of apparatus, dirty; condition of surroundings, about fair; condi-
tion of patrons’ milk cans, reported good: condition of milk in cans, report-
ed good. Remarks: Called the huttermaker's attention to the condition of
his factory and demanded & thorough cleaning and renovating of same; he
explained that improvements were contemplated.

Name of creamery, Farmers' Store Co.; location, Bloomer, Chippewa Co.;
mannger. W. Larson: P. 0. address, Bloomer; sampling and testing, com-
posite, monthly; loss of fat in skim milk, .01 per cent.; loss of fat in but-
terinilk, .05 per cent.; Commercial started is used; cream vat was covered
with compressed board; drainage, tiled to river near by; no bad odor in
ecreamery; location and condition of skim milk tank, up stairs, washed
daily, skim milk pasteurized; location and condition of buttermilk tank,
np stairs, washed daily; condition of building, good, cement floor; con-
dition of apparatus, two combined churns, four separators, vats and tester,
0. K.; condition of surroundings, 0. K.; condition of patrons’ milk cans, a
few dirty, considering the number of patrons a good showing: condition of
milk in eans, generally good. Remarks: One of the best in the state.

Name of creamery, Fall River; location, Fall River, Columbia Co.; owner or
manager, Dodge Creamery Co.; P. 0. address, Lake Mills; name of hatter-
maker, John Hanson; average test 3.66 per cent., butter yleld 4.00 per
cent., and overrun 10 per cent. at last payment; sampling and testing,
composite, semi-monthly; loss of fat in skim milk, .08 per cent.; loss of fat
fn buttermilk, .25 per cent.; no starter is used; skim milk was divided by
automatic weigher; cream vat was not covered; drainage, open ditch a
short distance, then underground to a creek near by; no bad odor in cream-
ery; location and condition of skim milk tank, up stairs, washed daily;
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location and condition of buttermilk tank, outside in the ground, not sani-
tary; condition of building, fair except the floor, which, although of cement,
has begun to give way; condition of apparatus, fair; condition of surround-
ings, fair except for the buttermilk tank; condition of patrons’ milk cans,
fair, some of them neglected; condition of milk in cans, fair, some of it
poor. Remarks: Suggested that tBé buttermilk tank in the ground be
abandoned. i

Name of creamery, Columbus; location, Colmubus, Columbia Co.; owner or
manager, Welk Bros.; P. 0. address, Columbus; name of buttermaker,
Frank Welk; average test 3.30 per cent., butter yield 420 per cent, and
overrun 14 per cent. at last payment; sampling and testing, composite,
semi-monthly; loss of fat In skim milk, .06 per cent.; loss of fat in butter-
milk, .20 per cent.; no starter is used; skim milk was divided by automatie
weigher; cream vat was covered with canvas; drainage, tiled for a distance
of two blocks, then open ditch 1o river; no bad odor in creamery; location
and condition of skim milk tank, up stairs, fair condition; location and con-
dition of buttermilk tank, up stairs, fair condition; condition of building,
good; condition of apparatus, geod; coudition 6f surroundings, good; condl-
tion of patrons’ milk cans, fair; condition of milk in cans, fair.

Name of creamery, Rock River Side Creamery and Cheese Factory; location,
city of Mayville, Dodge Co., Wis.; owner or manager, Baertschy and
Wuethrich; P. Q. address, Maysille, Wis.; name of buttermaker, Fred
Whuethrich; name of cheesemaker, Fred Baertschy; he has attended Dairy
Sechool at Madison; average test 3 89 per cent., butter yield 4.40 per cent., and
overrun 15 per cent. at last payment; sampling and testing, composite;
loss of fat in skim milk, trace; loss of fat in buttermilk, from .03 to .06 to
.10; Commercigl starter {8 wused; skim milk divided by pooling systém;
cream vat was covered by cloth cover; drainage, good, clean, underground
sewer to ronning stream of water; no bad odor in ¢reamery; location and
condition of skim milk tank, tin tank 26 feet from building, elevated, clean;
location and condition of whey tank, 25 feet from buflding, elevated, clean;
condition of building, good, clean; condition of apparatus, first class, clean;
condition of surroundings, good, clean; condition of patrons’ milk cans,
good, clean; condition of milk in cans, good, clean. Remarks: Large, first-
class creamery building, good cement floors throughout; large well bullt
curing cellars, constructed of brick; cellars too moist.

Name of creamery, Gold Medal; location, Reeseville, Dodge Co.; owper or man-
ager, G. W. Ohrmundt; P. O. address, Reeseville; name of buttermaker,
Henry Miller; average test 360 per cent., butter yield 417 per cent.,, and
overrun 15.7 per cent. at last payment; sampling and testing, composite,
semi-monthly; loss of fat in skim milk, .06 per cent.; loss of fat in butter-
milk, .15 per cent.; no starter is used; skim milk was divided by automatie
welgher; cream vat was covered with canvas; drainage, tiled a short dis-
tance to open diteh; no bad odor in creamery; location and condition of
skim milk tank, up stairs, washed daily; location and condition of butter-
milk tank, outside in the ground, not washed; condition of building, fair;
condition of aPparatus, fair; conditicn of surroundings, fair; condition of
patrons’ milk cans, fair; condition of milk in cans, fair.

Name of creamery, Reeseville; location, Reeseville, Dodge Co.; owner or man-
ager, Otto Dauffenbach; name of buttermaker, Otto Dauffenbach; P. 0. ad-
dress, Reeseville; sampling and testing, composite, tri-monihly; skim milk
was divided by automatic weigher; cream vat was covered with wire
‘screen; drainage, open ditch to a small stream near by; no bad odor in
creamery; location and condition of skim milk tank, inside factory, washed
every other day; location and condition of buttermilk tank, in boller room,
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washed occasionally; condition of building, fair; condition of apparatus,
fair; condition of surroundings, fair; condition of patrons’ milk cans, fair;
condition of milk in cans, good generally.
\
Name of creamery, Marshall; location, Marshall, Dane Co.; owner or manager,
Mrs. E. Marshall; P. O. address, Marshall; name of buttermaker, C. P.
Crawford; sampling and testing, composite, semi-monthly; home made
starter is used; skim milk was divided by automatic weigher; cream vat
was covered with board; drainage, tiled to river close by; no bad odor in
creamery; location and condition of skim milk tank, up stairs, washed
daily; location and condition of buttermilk tank, up stairs, washed every
other day; conditiow of building, fair; condition of apparatus, good; condi-
tion of surround!ngﬁ. fair; condition of patrons’ milk cans, reported fair;
condition of milk in cans, reported faif.

Name of creamery, Hubbelton; location, Hubbelton, Jefferson Co.; owner or
manager, Woelffer & Doepke; P. O. address, Lake Mills; name of butter-
maker, C. R. Doepke; he has not attended Dairy School at Madison; samp-
ling and testing, composite, weekly; no starter is used; skim milk was di-
vided by automatic weigher; there were no screen doors or windows;
cream vat was covered with a dirty oil cloth; drainage, drain into open
ditch along the public road; there was a bad odor in creamery; location
and condition of skim milk tank, up stairs, fair condition; location and
condition of buttermilk tank, up stairs, fair condition; condition of build-
ing, fair except floor, which is in poor condition; condition of apparatus,
falr; condition of surroundings, fair except for fhe drainage; condition of
patrons’ milk cans, reported good; condition of milk in cans, reported good.
Remarks: Test cream without a gram scale; however, has but one cream
patron; called the buttermaker's attention to the condition of the floor and
various other things and suggested improvements.

Name of creamery, Ixonia; location, Ixonia, Jefferson Co.: owner or manager,
Ixonia Butter & Cheese Co.; name of buttermaker, J. G. Roberts; sampling
and testing, composite, weekly; loss of fat in skim milk, 41 per cent.; loss
of fat in buttermilk, .10 per cent.; Commercial starter is uscd; skim milk
was divided by automatic weigher; there were no screen doors or windows;
cream vat was covered; drainage, tiled for 40 rods, then onto field; there
was a bad odor In creamery; location and condition of skim milk tank, up
stairs, washed daily; location and condition of buttermilk tank, outside in
ground, never cleaned; condition of building, fair; condition of apparatus,
fair; condition of surroundings, fair; condition of patrons’ milk cans, good
generally; condition of milk in ecans, good. Remarks: The bad odor comes
from a catch basin within the factory; gave directions for disinfecting and
cleaning it; recommended that the tank in the ground be abandoned.

Name of creamery, Howard; location, Duck Creek, Brown Co.; manager, A.
Hassan; P. O. address, Green Bay, R. D.; name of buttermaker, J. Chan-
doir; sampling and testing, composite, semi-monthly; loss of fat in skim
milk, .05 per cent.; home made starter is used; skim milk was divided by
welgher; cream vat was covered with cloth; drainage, tiled to road; rumns
alongside road; no bad odor in creamery; location and condition of skim
milk tank, elevated, inside, washed daily; location and condition of butter-
milk tank, inside, washed frequently; condition of building, good frame
building, cement floor; condition of apparatus; combined churn, two sepa-
rators, vats and tester, good; condition of surroundings, fair; condition of
patrons’ milk cans, quite a number dirty in seams; condition of milk in
cans, showed food flavor and effects of dirty ecans.
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A. H. Stone; P. O. address, Oregon;

No. 7. ;

Name of creamery, Oregon; location, Oregon, Dane Cb.; owner or manager,

name of buttermaker, E. Matson; he

has attended Dairy School at Madison; average test 410 per cent.,, butter
yield 450 per cent., and overrun 10 per cent. at last payment; sampling and
testing, composite, semi-monthly; loss of fat in skim milk, .03 per cent.;

loss of fat in buttermilk, 1.4 per cent.

i Do starter was used; skim milk was

divided by automatic weigher; there were no screen doors or windows;
cream vat was covered with board; drainage, tiled to creek near by; no bad

odor in creamery; location and condit

ion of skim milk tank, up stairs, falir

condition; location and condition of buttermilk tank, up stairs, fair condi-
tion; condition of building, fair; condition of apparatus, fair; condition of
surroundings, fair; condition of patrons’ mllk cans, fairy condition of milk

In eans, fair. Remarks: The unusual
is no doubt due to the improper ripen

ly large fat content of the buttermilk
ing of the cream and too high churn-

ing temperature; called the buttermaker's attention to this, and suggested

the use of a good starter.

Name of creamery, Magnolia; location, M

agnolia, Rock Co.; owner or manager,

D. C. Wood Butter Co.; P. 0. address, Elgin, 11l.; name of buttermaker,
Anton Cole; average test 3.53 per cent., butter yield 4.12 per cent.,, and
overrun 14.7 per cent. at last payment; sampling and testing, composite,
tri-monthly; loss off fat in skim milk, .06 pef cent.: Commerecial starter is
used; skim milk was divided by check pump; there were screens on win-
dows; cream vat was not covered; drainage, tiled 30 rods onto a field; no

bad odor in creamery; location and co:

ndition of skim milk tank, inside fac-

tory, clean; location and condition of buttermilk tank, have none; condi-
tion of building, good; condition of apparatus, good; condition of surround-

ings, good; condition of patrons’ milk
good generally.

Name of creamery, Salesville; location 6
kesha Co.; owner, 8. Harrison; P. 0.

cans, good; condition of milk in cans,

miles southwest of ‘Waukesha, Wan-
address, Waukesha, R. D. 1; name of

buttermaker, C. Cruver; quality of butter, extras; sampling and testing,

composite, every 10 days; loss of fat
fat in buttermilk, .05 per cent.; home

in skim milk, .04 per cent.; loss of
made starter is used; skim milk was

divided by check pump; cream vat was covered with board; drainage tiled

to creek 80 rods distant; no bad odor

in creamery; skim milk tank inside,

washed frequently: buttermilk tank inslde, not clean; condition of build-

ing, stone basement, cement floor,

good; condition of apparatns, com-

bined churn, separator, vats and tester, good; condition of surroundings,

good; condit.on of patrons’ milk cans,
of milk in cans, sombt sediment in bo

with two exceptions clean; condition
ttom of eans.

Name of creamery, Oak Hall; location, 4% miles northwest of Oregon, Dane
Co.; manager, H. A. Stone; P. 0O, address, Oregon, R. D.; name of butter-

maker, B. J. Ellis: sampling and test

ing, composite, semi-monthiy; loss of

fat in skim milk, .04 per cent.; loss of fat in buttermilk, .05 per cent.; no
starter is used; skim milk divided by weigher; cream vat covered with

board; drainag> tiled to pond about 15

rods away; no bad odor In creamery;

skim milk tank up stairs, washed daily; buttermilk tank up stalrs, washed
daily; condition of building, good frame, newly painted inside; cement
floor just put in; condition of apparatus, combined churn, cream vat new; 2
separators, vats, tester, ete., good; condition of surroundings, 0. K.; condi-

tion of patrons’ milk cans, generally ¢

lean; condition of milk in cans, good.

Name of creamery, Wiota; location, Wiota, La Fayette Co.; owner or man-
ager, The D. E. Wood Butter Co : P. 0. address, Elgin, IIl.; name of butter-

maker, C. P. Tingleff; average test,

3.36 per cent.; butter ¥ield, 3.90 per

cent.; and overrun 14 per cent. at last payment; sampling and testing,
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composite, tri-monthly; loss of fat in skim milk, .03 per cent.; loss of fat
in buttermilk, .12 per cent.; commercial starter is used: condition of glass-
ware, good, except a few inaccurate test bottles; condition of tester, fair;
drainage underground a short distance, then open diteh to a ravine; no
bad odor; condition of skim milk tank, good; condition of buttermilk tank,
good; condition of apparatus, good; congdition of surroundings, good; condi-
tion of patrons’ milk cans, good generally; condition of milk in cans, good;
condition of building, good.

Name of creamery, Browntown; location, Browntown, town of Cadiz, Green
Co ; manager, Wm. McDonald; P. O. address, Browntown; name of butter-
maker, J K. Bnger; average test, 3.42 per cent.; butter yield, 3.91 per cent.;
and overrun 14 per cent. at last payment; sampling and testing, composite,
tri-monthly; home made starter is used; condition of glassware, fair; con-
dition of tester, fair; drain to river close by; no bad odor; skim milk tank
in fair condition; buttermilk tank in fair condition; condition of apparatus,
good; condition of surroundings, fair; condition of patrons’ milk cans,
reported good; condition of milk in cans, reported good; condition of build-
ing, fair.

Name of creamery, Gratiot; location, Gratiot, La Fayette Co.; owner or man-
ager, The D. E. Wood Butter Co.; P. O. address, Elgin, I11.; name of but-
termaker, Walter Judevine; average test, 3.42 per cent.; butter yield, 3.83
per cent.; and overrun 12 per cent. at last payment; sampling and testing,
composite tri-monthly; loss of fat in skim milk, .01 per cent.; loss of fat
in buttermilk, .33 per cént.; commercial starter is used; cream vat was cov-
ered with water pan; condition of glassware, good; condition of tester, good:
drainage tiled for a considerable distance to a small creek; no bad odor;
condition of skim milk tank, good; condition of buttermilk tank, good; con-
dition of apparatus, good; condition of surroundings, fair; condition of pa-
trons’ milk cans, many lacking in cleanliness; condition of milk in cans,
fair; condition of building, good.

Name of creamery, Wittenberg; 1ocaﬂ(m, Wittenberg, Shawano Co.; owner, T.
Krostese; P. 0. address, Wittenberg; name of buttermaker, K. A. Hen-
dricks; sampling and testing, composite, semi-monthly; loss of fat in skim
milk, .01 per cent.; no starter is used; cream vat was covered with oil cloth;
dra'nage, trough to creek at back of puilding; no bad odor in creamery: skim
milk tank elevated in engine room, washed daily; buttermilk tank elevated
in engine room, washed frequently; condition of building, good, frame build-
ing, wood floor; condition of apparatus, combined churn, separator, vats,
tester, pasteurizer, O. K.; condition of surroundings, good; condition of pa-
trons’ milk cans, clean; condition of milk in cans, generally good, some
flavored with weeds,

Name of creamery, Dunmbarton; location, Dunbarton, town of Gratiot, La Fa-
yette Co ; owner or manager, The D. E. Wood Butter Co.; P. O. address,
Elgin, Ill.; name of buttermaker, Ralph Nelson; sampling and testing, com-
posite, tri-monthly; commercial starter is used; cream vat was covered with
water pan; condition of glassware, good; condition of tester, good; drainag:
tiled for some distance to a small creek; no bad odor; condition of skim
milk tank, good; have no buttermilk tank; condition of apparatus, fair; con-
dition of surroundings, fair; condition of patrons’ milk cans, reported fair;
condition of milk in cans, reported fair; condition of building, good.

Name of creamery, Mineral Point; location, Mineral Point, Iowa Co.; owner or
manager, Spenseley & Hoare; P. 0. address, Mineral Point: name of butter-
maker, E. C. Spooner; average test, 3.65 per cent.; butter yield, 4.00 per cent.;
and overrun, 10 per cent., at last payment; sampling and testing, one-third
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sample test, 3d day; loss of fat in skim milk, .09 per cent.; loss of fat In
buttermilk, .17 per cent.; home made starter is used; there were no screen
doors and windows; cream vat was not covered; condition of glassware,
fair; condition of tester, good; drainage tiled to small creek some distance
away; no bad odor; condition of skim/ milk tank, fair; condition of butter-
milk tank, fair; condition of apparatus, fair; condition of surroundings, fair;
condition of patrons’ milk cans, good generally; condition of milk iu ecans,
good generally; condition of building, fair.

Name of creamery, Belmont; Yocation Belmont, La Fayette Co.; owner or man-
ager, Belmont Creamery Co.; I. O. address, Platteville or Belmont; name
of buttermaker, W. Weittenhiller; sampling and testing, 1-3 sample, weekly
testy loss of fat In skim milk, 08 per cent.; loss of fat in buttermilk, .12
per cent,; commercial starter is used; cream vat was covered, Farrington
Ripe; condition of glassware, good; condition of tester, good; dralnage tiled
to a creek some distance away: no bad odor: condition of skim zilk tank,
good; condition of buttermilk tank, fair; condition of apparatus, good; con-
dition of surroundings, good; vondition of patrons’ milk cans, many lacking
iw cleanliness; condition of milk in cans, about fair; condition of building,
good.

Name of creamery, Cottage Inn; location, Cottage Inn, § miles north of Bel-
mont, town of Kendall, La Fayette Co.; owner or manager, Belmont Cream-
ery Co.; P. 0. address, Platteville or Belmont; name of operator, Fred J.
Horn; sampling aud testing, 1-3 sample; loss of fat in skim milk, .03 per
cent.; condition of glassware, falr; condition of tester, testing iIs done al
Belmont; drainage underground a short distance to opem ditch by the
roadside; no bad odor; cendifion of skim milk tank, good; condition of ap-
paratus, good: cotdition of swyyeundings, falr; condition e¢f patrons’ milk
cans, lacking in cleanliness; condition of milk in cans, fair; conditon of
building, fair.

#

Name of creamery, Cuba City; location, Cuba City, town of Cuba, Grant Co.;
owner or manager, R. B. Luckey; P. O. address, Cuba City; name of butter-
maker, J. M. Saugen: average test, 3.2 per cent.; cream, 252 per cent.;
and overrun 13.5 per cent. at last payment; sampling and testing, composite,
semi-monthly; loss of fat in skim milk, .08 per cent.; no starter is used;
cream-vat was not covered; glassware was fair; condition of tester, good;
drainage tiled to ravine some distapee away; bad odor, floor unsanitary;
condition of skim milk tank, fair, condition of buttermilk tenk, fair; con-
dition of apparatus, fair; condition of surroundings, fair; condition of pa-
trons’ milk cans, many lacking in cleanliness; condition of milk in cans,
about fair, except a few dairies which were poor; condition of building,
poor, especially the floor. Remarks: Called the proprietor's attention to the
unsanitary condition of their factory and suggested that they remedy this
at once.

Name of creamery, Pleasant View; lovation, 10 miles west of Darlington, town
of Seymour, La Fayette Co.; manager, The Dodge Creamery Co.; P. 0. ad-
dress, Lake Mills; name of buttermaker, Wm. A. Crow; sampling and test-
ing, ecomposite, semi-monthly; no starter is used; cream vat was not cov-
ered; condition of glassware, good, just received a new set of bottles: con-
dition of tester, poor, practically useless; drainage poor, in need of repair-
ing, the natural conditions good; bad odor; condition of skim milk tank,
fair; condition of buttermilk tank, foul and unsanitary; condition of ap-
paratus, fair; condition of surroundings, poor; condition of patrons’ milk
cans, reported fair, some lacking in cleanliness; condition of milk in cans,
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reported good for some, part of it off flavor; condition of building, poor,
improvements, however, are now being made. Remarks: The tester is old
and can not be run at the proper speed.

Name of creamery, Elk Grove; location, Elk Grove, La Fayette Co.; owner or
manager, Belmont Creamery Co.; P. O. address, Belmont or Platteville;
name of operator, L. C. Dagenhardt; sampling and testlng, 13 sample, |
weekly test; loss of fat In skim milk, .02 per cent.; cream hauled to Bel- |
mont; condition of glassware, fair; condition of tester, good; drainage, first
3 rods tiled, then onto field; no bad odor; condition of skim milk tank, good;
condition of apparatus, good; condition of surroundings, good: condition of
patrons’ milk cans, lacking in cleanliness; condition of milk in cans, off
flavor; condition of building, good.

Name of creamery, Willow Creek; loeation, country, Willow township; owner
or manager, Henry Sorg; P. 0. address, Reedsburg; name of buttermaker,
H. E. Simpson; he has not attended Dairy School at Madison; sampling and
testing, semi-monthly; skim milk was divided by weigher; dralnage part
underground, part surface, fairly good; no bad odor in creamery; skim milk
tank inside, washed daily; condition of building, fairly good; condition of
apparatus, needs some repairs on vat and boiler; condition of surroundings,
fairly good; condition of patrons’ milk cans, good; condition of milk in
cans, fairly good.

Name of Creamery, Hazel Green; location, Hazel Green, Grant Co.; owner or
manager, Jack Birkett; P. O. address, Hazel Green; name of buttermaker,
M. Martin; average test, 3.65 per cent.; butter yield, 4.00 per cent.; and
overrun 16 per cent. at last payment; sampling and testing, composite, semi-
monthly; loss of fat in skim milk, .02 per cent.; loss of fat in buttermilk,
-12 per cent.; no starter is used; cream vat was covered with canvas; con-
dition of glassware, geod; condition of tester, fair; drainage tiled to ravine
about 10 rods distant; no bad odor; condition of skim milk tank, good;
have no buttermilk tank; condition of apparatus, good; condition of sur-
roundings, good; condition of patrons’ milk cans, many lacking in cleanli-
ness; condition of milk in cans, generally good; condition of building, good.

Name of creamery, Auroraville; location. “Auroraville; Waushara Co.; owner,
High Bros.; P. O. address, Berlin; name of buttermaker, J. T. Purvis;
sampling and testing, composite, semi-monthly; loss of fat in skim milk,
-4 per cent.; loss of fat in buttermilk, too much to read; commercial
starter used; skim milk divided by weigher; cream vat was not covered:
dralnage tiled to mill pond near by; no bad odor in creamery; skim milk
tank up stairs, inside, washed daily; buttermilk tank elevated, inside,
washed frequently; condition of building, frame building, cement floor; con-
dition of apparatus, combined churn new, cream vat new, 2 separators and
tester 0. K.; conditlon of surroundings, 0. K.; condition of patrons’ milk
cans, clean; condition of milk in cans, n good deal of sediment in milk due
to marsh pastures.

Name of creamery, Columbia; location, Benton, La Fayette Co.: owner or man-
ager, L. J. Kearns; P. O. address, Benton; name of buttermaker, Fred Win-
der; average test, 3.4 per cent.; butter yield, 4.00 per cent.; and overrun
17 per cent. at last payment; sampling and testing, composite, semi-monthly;
loss of fat in skim milk, .05 per cent.; loss of fat in buttermilk, .13 per
cent.; no starter is used; cream vat was not covered: condition of glass-
ware, good; condition of tester, good; drainage, first 3 rods run underground,
then open ditch to small stream; no bad odor; condition of skim milk, clean;
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condition of buttermilk tank, have none; condition of apparatus, good; com-
dition of surroundings, fair; condition of patrons’ milk ecans, many lacking
in cleanliness; condition of milk in cans, fair; condition of bulding. fair.

Name of creamery, Platteville; location, Platteville, Grant Co.; owner or man-
ager, Fred Krog; P. O. address, Platteville; name of battermaker, Geo. Mil-
ler; sampling and testing, 1-3 sample, weekly test; loss of fat in skim milk,
02 per cent.; loss of fat in buttermilk, .30 per cent.; commereclal starter is
used; condition of tester, good; drainage tiled to small creek near by; no
bad odor; condition of skim milk tank. good; condition of buttermilk tank,
good; condition of apparatus, good; conditior of surroundings, good; con-
dition of patrons’ milk cans, fair; condition of milk in cans, good generally;
condition of building, good.

Name of creamery, Leslie: location, Leslie, town of Belmont, La Fayette Co.;
owner or manager, Burris & Ellsprit; P. O. address, Leslie; name of butter-
maker, Alfred A. Bauer; average test, 20.23 per cent.; butter yleld, 33.90 per
cent.; and overrun, 16 per cent. at last payment; sampling and testing, com-
posite, semi-monthly; no starter is used; cream vat was covered with wire
screen; condition of glassware, poor (new glassware is ordered); condition
of tester, good; drainage, cess pool; no bad odor: condition of buttermilk
tank, fair; condition of apparatus, good; condition of surroundings, fair;
condition of patrons’ milk cauns, reported fair; condition of milk In eans, re-
ported fair; condition of building, fair.

Name of creamery, Six Corners; location, 3 miles southeast of Milton, Rock Co.;
manager, D. Gray; P. 0. address, Milton, R. D.; name of buttermaker, 8. J.
Simonson; sampling and testing, composite, semi-monthly; loss of fat in
skim milk, .01 per cent.; loss of fat in buttermilk, .15 per cent.; commercial
starter is used; skim milk is divided by. weigher; closed eream vat; drain-
age tiled 20 rods to pond; no bad odor in creamery; skim milk tank elevated
over coal bin, washed daily; buttermilk tank elevated over eoal bin, washed
daily; condition of building, new frame, cement floor; condition of appara-
tus, combined churn, 2 separators, vats, etc., nearly new; condition of sur-
roundings, 0. K.; condition of patrons’ milk cans, quite a number dirty;
condition of milk in eans, considerable sediment.

Name of creamery, Livingston; location, Livingston, town of Clifton, Grant Co.;
owner or manager, T. J. Watson; P. O. address, Livingston; name of butter-
maker, Albert Eastman; average test, 20 per cent.; butter yield, 30.74 per
cent.; and overrun 6 per cent. at last payment; sampling and testing, com-
posite, semi-monthly; loss of fat in skim milk, .02 per cent.; loss of fat in
buttermilk, .40 per cent.: no starter is used; condition of tester, good: drain-
age tiled to a ravine about 14 rods distant; no bad odor; condition of skim
milk tank, fair; condition of buttermilk tank, good; condition of apparatus,
good; condition of surroundings, fair: condition of patrons’ milk ecans, fair;
condition of milk in eans, fair; condition of building, fair.

Name of creamery, Stitzer: location, Stitzer, town of Liberty, Grant Co.; man-
ager, J. N. Griswold: P. O. address, Stitzer: name of buttermaker, C. R.
Winsor: sampling and testing, composite, semi-monthly; home made starter
is used; cream vat was not covered; condition of glassware, good; condition
of tester, good; drainage open ditch to a ravine; some bad odor, floor soft
and defective; condition of skim milk tank, good; condition of buttermilk
tank, fair; condition of apparatus, good; condition of surroundings, fair:
condition of patrons’ milk cans, reported fair; condition of milk in ecans,
reported fair; condition of bullding, fair, except floor.
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Name of creamery, Ironton; location 1 mile west of Ironton, town of Irontom,
Sauk Co.; owner, H. Sorge; P. 0. address, Reedsburg; name of butter-
maker, M. S. Jones; sampling and testing, semi-monthly; commiercial starter
is used; there were no screen doors or windows; cream vat was not cov-
ered; drainage underground to creek, good; no bad odor; condition of skim
milk tank, inside, washed daily; condition of buttermilk tank, inside, washed
daily; condition of apparatus, fairly good, with exception of boilers, boiler is
leaking some; condition of surroundings, fairly good; condition of patrons’
milk cans, fairly good; condition of milk in cans, fairly good; condition of
building, good.

Name of creamery, Pleasant View; location, 10 miles west of Darlington, La
Fayette Co.; manager, E. C. Dodge; P. 0. address, Lake Mills; name of but-
termaker, W. Crow; sampling and testing, composite, semi-monthly: loss of
fat in skim milk, .02 per cent.; no starter is used; skim milk was divided
by weigher; cream vat was not covered; drainage boxed across drive way,
open ditch; bad odor in creamery; skim milk tank up stairs, washed daily;
condition of building, frame, poor, wooden floor, part new; condition of ap-
paratus, box churn, vats fair, tester new, separator good; condition of sur-
roundings, drain clogged, makes bad mess; condition of patrons’ milk cans,
large number dirty, some exceedingly so; condition of milk in cauns, a good
deal of sediment, some sour and tainted. Remarks: This factory has just
changed hands and prospects are good for a very different condition of af-
fairs.

JUNE, 1905.

Name of creamery, Cobb; location, Cobb, lowa Co.; manager, H. W. Quimby;
P. 0. address, Cobb; name of buttermaker, H. W. Quimby; sampling ana
testing, composite, semi-monthly; loss of fat In skim milk, .06 per cent.;
skim milk was divided by weigher; there were screen doors and windows;
ecream vat was not covered; drainage tiled to creek, good; no bad odor In
creamery; skim milk tank up stairs, cleaned dalily; buttermllk tank inside,
clean; condition of bullding, frame with stone; condition of apparatus, box
churn, cream vat new, separator, vats, tester, ete., 0. K.; condition of sur-
roundings, O. K.; condition of patrons’ milk cans, clean; condition of milk

in cans, good.

Name of creamery, Lancaster; location, Lancaster, Lancaster twp., Grant Co.;
owner or manager, Baxter & Draper; P. 0. address, Lancaster: name of but-
termaker, D. W. Kilby; sampling and testing, composite, semi-monthly; no
starter is used; there were screen doors and windows; cream vat was cov-
ered with canvas: condition of glassware, fair; condition of tester, good;
drainage, poor, a cess pool which overflows; there was a bad odor from
overflowing sewage; condition of skim milk tank, fair; condition of butter-
milk tank, fair; condition of apparatos, falr except skim milk pipes mnot
clean; condition of surroundings, poor; condition of patrons’ milk cans, re-
ported good; condition of milk in cans, reported good; condition of building,
fair.

Name of creamery, Ellenboro; location, Ellenboro, Ellenbore twp., Grant Co.;
owner or manager, Platteville Cheese & Produce Co.; P. 0. address, Platte-
ville; name of buttermaker, August Koehn; he has attended Dairy School at
Ames, Ia.; sampling and testing, composite, semi-monthly; loss of fat in
skim milk, .02 per cent.; loss of fat in buttermilk, .20 per cent ; Commerecial
starter is used; use patent covered cream vat; condition of glassware, good;
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condition of tester, good; drainage, tiled to a small stream close by; no bad
odor in creamery; condition of skim milk tank, good; condition of buttermilk
tank, fair; condition of apparatus, 2ood; condition of surroundings. good;

condition of patrons’ milk cans, good generally; condition of milk in cans,
fair; condition of building, good.

run 13% per cent. at last payment; sampling and testing, one-third sample
test, 3a day; loss of fat in skim milk, .06 per cent.; Commercial starter is
used; there were no screen doors or windows; cream vat was covered Ppatent
vat; condition of glassware, good; condition of tester, good; drainage, tiled
for a distance of about 20 rods to a ravine; no bad odor in creamery; condi-
tion of skim milk tank, good; condition

of buttermilk tank, fair; condition of
apparatus, good; condition of surroundings, good; condition of patrons' milk

cans, fair; condition of milk in eané, fair; condition of building, good.

Name of creamery, Big Platte; location, Big Platte, Harrison twp., Grant Co.;
owner or manager, Platteville Cheese & Produce Co.; P. 0. address, Platte-
vile; name of operator, A. Burtcholder; sampling and testing, composite,
semi-monthly; there Wwere no screen doors or windows; condition of glass-
ware, have none, the testing is dome at the Whig plant; drainage, tiled to
river, some distance away; no bad odor; condition of skim milk tank, good;
condition of apparatus, good; condition of surroundings, fair; condition of

patrons’ milk cans, reported fair; condition of milk in cans, reported fair:
condition of building, good.

Name of creamery, Whig; location, ‘Whig, Harrison twp., Grant Co.; owner or
manager, I'latteville Cheese & Produce Co.; P. 0. address, Platteville; name
of buttermaker, Chas. Randecker; sampling and testing, 1-3 sample, weekly
test; loss of fat in skim milk, .02 per cent.; loss of fat in buttermilk, .20 per
cent.; commercial starter used; there were no screen doors or windows; eoy-

ratus, good; condition of surroundings, good; condition of patrons’ milk cans,

Name of creamery, Montford; location, HontfordL Grant Co.; owner or man-
ager, A. R. Manley; P, 0. address, Montford; name of buttermaker, J. C.
Mason; he has not attended Dairy School at Madison; sampling and testing,
composite, semi-monthly; loss of fat in skim milk, .04 per cent.; loss of fat
in buttermilk, .4 per cent.; home made starter is used; there were no screen
doors or windows; cream vat was covered with canvas; condition of glass-
ware, good; condition of tester, good; drainage, tiled to a small stream
close by; no bad odor; condition of skim milk - tank, good; condition of but-

falr; condition of patrons’ milk cans, reported good; condition of milk in
cans, reported good; condition of building, fair.

Name of creamery, Nowell; location in country, Lehanon twp., Wanpaca Co.;
owner and manager, O, E. Knoke; P. 0. address, New London, Wis., R, R.
No. 3; name of buttermaker, 0. E. Knoke; he has attended Dairy School at
Madison; average test 3.6 per cent,, butter yield 4.00 per cent., and overrun
14 per cent. at last payment; sampling and testing, composite testing; loss of
fat In skim milk, trace; loss of fat in buttermilk, .15 per cent.; no starter
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is used; there were no screen doors or windows; cream vat was covered with
tin cover; condition of glassware, 0. K.; condition of tester, 0. K.; drain-
age, first class, clean, blind ditch carries sewage long distance from factory;
no bad odor; condition of skim milk tank, galvanized iron tank, elevated In-
side factory, clean; condition of buttermilk tank, buttermilk kept in clean
cans in make room; condition of apparatus, first class, clean, good up to date
machinery; condition of surroundings, good, neat clean; condition of patrons’
milk cans, not all clean, some old cans not in good shape; condition of milk
in cans, not all good; condition of huilding, first class, clean.

Name of creamery, Fennimore; location, Fennimore, Grant Co.; owner or man-
ager, Hinn Bros.; P. 0. address, Fennimore; name of buttermaker, A. J.
Baumgartner; he has attended Dairy School at Madisen; sampling and test-
ing, composite, weekly; loss of fat in skim milk, .03 per cent.; loss of fat in
buttermilk, .25 per cent.; Commercial starter is used; there were no screen
doors or windows; cream vat was covered with canvas: condition of glass-
ware, good; condition of tester, good; drainage, cess pool; there was a bad
odor from drainage; condition of skim milk tank, fair; condition of butter-
milk tank, fair; condition of apparatus, poor; conditien of surroundings,
fair; condition of patrons’ milk cans, fair; condition of milk In cans, fair;
condition of building, good; brick building.

Nan.e of creamery, Fennimore Co-op.; location, Fennimore, Grant Co.; owner or
manager, F. N. Kern; P. 0. address, Fennimore; name of buttermaker, H. D.
Remington; he has attended Dairy School at Ames; average test 3.5 per
cent., eream 25 per cent., and overrun 20 per cent. at last payment; sampling
and testing, composite, semi-monthly; loss of fat in skim milk, .05 per cent.;
loss of fat in buttermilk, .12 per cent.; Commercial starter is used; there
were no screen doors or windows; cream vat was not covered; condition of
glassware, good; condition of tester, good; drainage, tiled to an open ditch
near by; no bad odor; condition of skim milk tank, good; condition of but-
termilk tank, falr; condition of apparatus, good; condition of surroundings,
good: condition of patrons’ milk cans, fair; condition of milk in cans, fair;
condition of bullding, good.

Nawe of creamery, Cardinal; location, city of Madison, Dane Co.; manager,
H. A. Hass; P. 0. address, Madison, Wis., 704 University Ave.; name of
operator, H. A. Hass; he has attended Dairy School at Madison; sampling
and {esting, composite; losg of fat in skim milk.10 per cent.; there were no
gcreen doors or windows; condition of glassware, 0. K.; condition of tester,
0. K.; drainage, 0. K., city sewage; no bad odor; condition of apparatus,
gocd, clean; condition of surroundings, clean; condition of patrons’ milk
cans, not all clean, some old and rusty; condition of milk in ecans, not all
clean, some badly off flavor; condition of building, good, clean.

Name of creamery, Werley; location, Werley, Mount Ida twp., Grant Co.,
co-operative; owner or manager, A. Ketterer; P. 0. address, Werley; name of
buttermaker, C. T. Gllbert; av. test 3.5 per cent., butter yield 4.¢6 per cent.,
overrun 16 per cent. at last payment; sampling and testing, composite, semi-
monthly; loss of fat in skim milk, .03 per cent.; loss of fat in buttermilk,
.30 per cent.; Commercial starter is used; there were no screen doors or win-
dows; cream vat was not covered; condition of glassware, good; condition of
tester, good; drainage, tiled to creek near by: no bad odor; condition of skim
milk tank, good; condition of buttermilk tank, good; condition of apparatus.
good; condition of surroundings, good; condition of patrons’ milk eans, fair;
condition of milk in eans, good generally; condition of building, good.

Name of creamery, Model; location, city of Madison; owner or manag r, Hag n
& Kuehne; P. 0. address, Madison; name of buttermaker, Aug. Krethlom.

11



162 Bulletin No. 7.

drainage, Sewer, good: no bad edor in creamery: location and condition of
skim milk tank, cans in factory; condition of bullding, fairly good, need more
room; condition of apparatus, fairly good, pasteurizer used; condition of sur-
roundings, fairly good: condition of patrons’ milk cans, good; condition of
milk in cans, part good, part tainted. §

Name of creamery, Cobb; location, Cobb, Danville twp., Towa Co.; owner or

manager, The Dodge Creamery Co.3 P. 0. address, Lake Mills; name of but-
termaker, H. W. Quimby; av. test 3.8 per cent., eream 25 per cent., and over-
run 12 per cent. at last payment; sampling and testing, composite, tri-month-
I¥; no starter is nsed; no sereen doors or windows; cream vat not covered;
condition of glassware, fair; condition of tester, good: drainage. leads under-
ground for a distance of five rods to a creek; there was a bad odor; condition
of skim milk tank, fair; condition of buttermilk tank, fair; eondition of ap-
paratus, fair; condition of surroundings, untidy; condition of patrons’ milk
cans, reported good; condition of milk in cans, reported good: condition of
building, about fair.

Name of creamery, Edmund; location, Edmund, Linden twp., Towa Co.: owner

or manager, W. W. Kolb; P. 0. address, Edmund; name of buttermaker,
L. Mathews; he has attended Dairy School at Madison; average test 3.56 per
cent., butter yield 3.96 per cent., and overrun 11.19 per cent. at last payment:
sampling and testing, composite, semi-monthly; loss of fat in skim milk,
04 per cent.; loss of fat in buttermilk, 15 per cent.; Commercial starter is
used; there were no sereen doors or windows: eream vat was covered with
oil cloth; condition of glasswire, fair: condition of tester, the tester itself
fair but poorly put up; drainage, tiled for some distance to a ravine: there
was a bad odor; condition of skim milk tank, fair; condition of buttermilk
tank, not clean, offensive odor: condition of apparatus, fair; condition of
surroundings, poor, untidy; condition of patrons’ milk eans, fair; condition
of milk in cans, fair; condition of building, fair. Remarks: Called the but-
termaker's as well as the manager's attention to the unclean condition ot
their factory, and suggested that they clean up and make improvements.

Name of creamery, East River Valley; location, country, De Pere township,

Brown county; manager, James Smith: P, O. address, De Pere, Wis., R. R.
No. 1; name of buttermaker, L. A. Goodchild; he has not attended Dairy
School at Madison: average test 3.80 per cent., butter yield 4.35 per cent., ana
overrun about 15 per cent. at last payment; sampling and testing, composite;
loss of fat in skim milk, trace; loss of fat in buttermilk, .20 per cent.; Com-
mereial starter is used; there were no sereen doors or windows; cream vat
was covered with canvas cover: condition of glassware, correct, clean: con-
dition of tester, first class; drainage, underground drain to running stream
of water, does not carry off waste from skim milk weighing machine; there
was a bad odor in front of creamery; condition of skim milk tank, galvanized
iron tank, elevated inside factory, clean; condition of buttermilk tank, gal-
vanized iron tank, inside factory, clean; condition of apparatns, good, clean:
condition of surroundings, good, clean, except where skim milk was spilled
in the drive; condition of patrons’ milk cans, reported not all clean; condition
of milk in eans, report®d not all in good condition; condition of bullding,.
g2ood, clean. Remarks: New cement floor in make room. This creamery Is
clean in all respeets, except at outlet pipe from automatie skim milk weigh-
Ing machine. Skim milk standing in drive. Bad odor. A great many flies,

Name of creamery, Poynette; location, Poynette, Decora twp., Columbia Co.;

proprietary; owner or manager, A. F. Westphal: P. 0. address, Neosho,
Dodge Co.; name of buttermaker, G. A. Kimball; average test 3.7 per cent.;
cream 25 per cent., and overrun 15 per cent. at last Payment; sampling and
testing, composite, seml-monthly; no starter is used; there were no screen
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doors or windows; cream vat was not covered; condition of glassware, fair;
condition of tester, poor; drainage, tiled for a short distance, then open
diteh to river; no bad odor; condition of skim milk tank, fair; conditlon of
buttermilk tank, fair; condition of apparatus, fair; condition of surroundings,
good; conditiop of patrons’ milk cans, reported fair; condition of milk in
cans, reported fair; condition of building, fair. Remarks: Suggested that a
new tester be ordered.

.

Name of creamery, Portage; location, Portage, Columbia county; owner or man-
ager, Kehlet & Knack; P. 0. address, Portage; name of buttermaker, Gus
Knack; he has attended Dairy School at Madison; sampling and testing,
composite, weekly; loss of fat in buttermilk, .20 per cent.; no starter Is
used; there were screen doors and windows; cream vat was covered with oll
cloth; condition of glassware, fair; condition of tester, fair; drainage, tiled
to the city sewer; there was a had odor, defective floor; no buttermilk- tank;
condition of apparatus, rather poor; condition of surroundings, rather poor;
condition of patrons’ cream cans, fair; condition “of cream in cans, fair;
condition of building, poor. Remarks: Kehlet & Knack recently took hold
of this creamery and intend to make improvements as soon as possible.

Name of creamery, Fox River Valley; location, country, Lawrence twp., Brown
Co.; manager, T. F. Turiff; P. 0. address, West Depere, R. R. No. 1; name
of buttermaker, Clay Tyler; sampling and testing, composite; loss of fat in
skim milk, trace; loss of fat in buttermilk, .20 per cent.; home made starter
was used; there were no screen doors or windows; cream vat was covered
with canvas cover; conditicn of glassware, correct, clean: condition of tester,
first class; drainage, first class, underground gas pipe to running stream of
water long distance from factory; no bad odor; condition of skim milk tank,
galvanized iron tank, elevated, in factory, clean; condition of buttermilk
tank, galvanized, iron tank, elevated, in factory. clean; condition of appa-
ratus, first class, new, clean, in excellent running order:; condition of sur-
roundings, first class, clean; condition of patrons’ milk cans, reported some
not clean; condition of milk in eans, reported soine not good; condition of
building, first class, clean. Remarks: First class cement floors in making
room, boiler room, refrigerator and store room. New bullding and new
up to date equipment. One of the cleanest creameries in the state.

Name of creamery, Palmyra; location, Palmyra, Jefferson Co.; owner, Christians
& Puemer; P. O, address, Jefferson; name of buttermaker, E. Meracle; he has
not attended Dairy School at Madison; sampling and testing, composite, semi
monthly; Commercial starter used; skim milk was divided by weigher: were
screen doors and windows; cream vat covered with board; drainage, tiled to
river; ne bad odor inj creamery; location and condition of skim milk tank,
up stairs, washed daily; location and condition of buttermilk tank, outside
in a small building, washed once in two weeks; condition of building, frame
in good repair, cement floor; condition of apparatus, combined churn vats,
two separators, pasteurizer, etc., inj good condition; condition of surround-
ings, good; condition of patrons’ milk cans, said to be generally clean; condi-
tion of milk in cans, said to be generally good.

Name of creamery, Melindy's Prairie; location three miles east of Palmyra, Jef-
ferson Co.; owner, Christians & Puemer; P. O. address, Jefferson; name of
operator, A. Meracle; he has not attended Dairy School at Madison; samp-
ling and testing, composite, semi-monthly; loss of fat in skim milk, .04 per
cent.; skim milk was divided by weigher; there were screen doors and win-
dows; use cans for cream; drainage, tiled to nearby field about 10 rods dis-
tant; no bad odor in creamery; location and condition of skim milk tank, up
stairs, washed daily; condition of building, good frame building, cement
floor; condition of apparatus, separator, vats, etc., in good shape; condition
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of lnrronﬁdlnm, clean and neat; condition of patrons’ milk cans, quite a
number dirty; condition of milk in cans, some sediment in bottom of cans,
one can sour.

Name of creamery, Waupun Dairy Co.; location, country, Waupun twp., Fond du

Lac county; manager, M. B. Johnson: P. O. address, Waupun, Wis, : name of
buttermaker, James Gillespie; average test about 3.8 per cent., butter yleld

dows; cream vat was covered with tight board cover; condition of glassware,
too dirty to calibrate; condition of tester, good, clean: drainage, bad, open
ditch in publie highway, stench very bad, factory sewage aistributed for
some 50 rods alongside of public road; the odor was extremely had inside
and outside of factory; condition of skim milk tank, galvanized iron tank,
elevated over bhoiler room, in fair condition, not bad: condition of buttermilk
tank, dirty, filthy wood tank in ground, stench very bad; condition of apps-
ratus, dirty, old dirty combined churn and butter worker unfit for butter

ported not all clean: condition of milk in cans, reported not all good: condi-

Name of creamery, Oxford; location, Oxford, Oxford twp., Marquette county;

owner or manager, Kerbaugh & Pierson; P. O. address, Oxford; name of but-
termaker, F. A, Plerson; he has not attended Dairy School at Madison;
sampling and testing, composite, semi-monthly: loss of fat In skim milk,
-02 per cent.; loss of fat In buttermilk, .36 per cent.; no starter is used: there
Were no screen doors or windows: eream vat was covered with ol] cloth; con-
dition of glassware, fair; condition of tester, good; drainage, open diteh onto
field; there was bad odor, floor defective: condition of skim milk tank, falr:
condition of buttermilk tank, fair; condition of apparatus, fair: condition of
surroundings, fair; condition of patrons’ milk cans, some fair, others lacking
in cleanliness; condition of milk in cans, fair, some sour and fainted; condi-
tion of building, fair.

Name of creamery, Jonesville; location, Jonesville, Jackson twp.., Adams Co.;

-

owner or manager, Kerbaugh & Pierson; name of buttermaker, J. E. Ker-
baugh; he has not attended Dairy School at Madison; average test 3.65 per
cent., cream 2§ per cent., and overrun 14.5 per cent. at last payvment; samp-
ling and testing, composite, semi-monthly; loss of fat in skim milk, .02 per
cent.; loss of fat in buttermilk, .24 per cent.; no starter is used; there were
no screen doors or windows: cream vat was covered with ofl cloth; condi-
tion of glassware, fair; condition of tester, fair: drainage, open ditch by the
roadside; there was a bad odor; condition of skim milk tank, fair; condition
of buttermilk tank, fair; condition of apparatus, fair; condition of surround-
ings, fair; condition of patrons’ milk cans, many lacking in cleanliness, oth-
ers fair; condition of milk in cans, some fair, while some iIs sour and tainted;
condition of building, fair. -

Name of creamery, Harrisville; location, Harrisviile, Harris twp., Marquette

Co.: owner or manager, 8. A, Shark; P. 0. address, Harrisville; name of but-
termaker, John H. Goeb.: he has attended Dairy School at Madison; samp-
ling and testing, composite, semi-monthly; loss of fat in skim milk, .04 per
cent.; loss of fat in buttermilk, .10 per cent.; Commercial starter is used;
there were screen windows; cream vat was covered with wire screen; condi-
tion of glasswire, fair; condition of tester, good; drainage, tiled to a creek
some distance away; no bad odor; condition of skim milk tank, poor; condi.
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tion of buttermilk tank, have none; condition of apparatus, good; condition
of surroundings, good; condition of patrons’ milk cans, some fair, others lack-
ing in cleanliness; condition of milk in cans, some fair, while some is sour
and tainted; condition of building, good.

Name of creamery, Cambria; location, Cambria, Courtland twp., Columbia Co.;
owner or manager, Fred Friday; P. O. address, Cambria; name of butter-
maker, Fred Friday; sampling and testing, composite, weekly; loss of fat in
skim milk, .04 per cent.; loss of fat in buttermilk, .17 per cent.; no starter
is used; there were no screen doors or windows; cream vat was not covered;
condition of glassware, fair; condition of tester, fair; drainage, tiled to a mill
pond near by; no bad odor; condition of skim milk tank, fair; condition of
puttermilk tank, have none; condition of apparatus, fair; condition' of sur-
roundings, untidy; condition of patrons’ milk cans, fair; condition of milk in
cans, fair, some sour and tainted; condition of building, poor, especially the
floor; the building is painted outside. Remarks: Have no scale for testing
eream but use an 18 ¢. c. pipette; I called the owner's attention to the law
covering this point. g

Name of creamery, Russells Corners; location, two miles west of Augusta, Eau
Claire Co.; manager, C. Newhouse; P. O. address, Augusta R. D.; name of
buttermaker, R. Lee; he has not attended Dairy School at Madison; samp-
ling and iesting, composite, semi-monthly; loss of fat in buttermilk, .2 per
cent.; no starter is used; skim milk was divided by weigher; there were no
screen doors or windows; cream vat was covered with screen; drainage, tiled
five rods to creek; no bad odor in creamery; location and condition of skim
milk tank, up stairs, washed daily; location and condition of buttermilk
tank, up stairs, washed when empty; condition of building, good frame build-
ing, cement floor; the bullding is painted outside; condition of surroundings,
0. K.; condition of patrons’ milk cans, generally clean; condition of milk in
cans, good.

Name of creamery, Randolph; location, Randolph, Randolph twp., Columbia Co.;
owner or manager, Ward & Andrus; P. O. address, Randolph; name of but-
termaker, F. G. Martin; sampling and testing, composite, tri-monthly; no
starter is used; there were no screen doors or windows; cream vat was not
covered; condition of glassware, fair; condition of tester, good; drainage,
tiled to a creek close by; there was a bad odor; condition of skim milk tank,
fair; condition of buttermilk tank, not clean, never washed; condition of ap-
paratus, about fair, except receiving vat, which is peor; condition of sur-
roundings, poor; condition of patrons’ milk cans, fair; condition of milk In
cans, fair; condition of puilding, about fair, except floor.

Name of creamery, Fox Lake; location, Fox Lake, Fox Lake twp., Dodge Co.;
owner or manager, Ward & Andrews; P. 0. address, Randolph; name of but-
termaker, Arthur B. Rogers; sampling and testing, composite, se_‘mi-mont.hly;
loss of fat in skim milk, .16 per cent.; loss of fat in buttermilk, .28 per cent.;
no starter is used; there were no screen doors or windows; use pails or
setters for cream; condition of glassware, fair; condition of tester, good;
drainage, tiled to a creek some distance away; there was a bad odor; condi-
tion of skim milk tank, fair; condition of buttermilk tank, have none; condi-
tion of apparatus, fair, except the churn not clean; condition of surroundings,
about fair; condition of milk in cans, most of it dirty; condition of building,
fair. Remarks: Have no scales for testing cream but use a pipette.

Name of creamery, Newark; location, Newark, Newark twp., Bock Co.; owner
or manager, B. H. Skinner; P. 0. address, Beloit; name of buttermaker,
W. H. Chapman; he has not attended Dairy School at Madison; sampling
mmmmdtqwe&ly:mmuuud;thuawmnom
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doors or windows; cream vat was covered with board; condition of glass-
ware, fair; condition of test » fair; drainage, tiled to slough, 30 rods dis-
tant; no bad odor in Tactory; condition of skim milk tank, fair; condition of
buttermilk tank, fair; condition of apparatus, rather poor; condition of sur-
roundings, fair; condition of patrons’ milk cans, fair; condition of milk in
cans, fair; condition of building, fair,

Name of creamery, Beloit; location, Beloit, Rock Co.; owner or manager, P. D.

Corcoran; P, O, address, Beloit; name of buttermaker, F. M. Risley; he has
not attended Dairy School at Madison; sampling and testing, composite, semi-
monthly; loss of fat in skim milk, .2 per cent.; loss of fat in buttermilk,
-40 per cent.; Commeteial starter is used; there were Do screen doors or win-
dows; cream vat was not covered; condition of glassware, fair; condition of
tester, fair; drainage, city Sewer; no bad odor; condition of skim milk tank,
fair; condition of buttermilk tank, fair; condition of apparatus, about fair;
condition of surroundings, about fair; condition of patrons’ milk cans, fair;
condition of milk in cans, fair; condition of building, fair.

Name of creamery, Mondovi Dairymen’s Asgociation; location, Mondovi, Buffalo

Co.; manager, J. T, Brownlee; I, 0. address, Mondovi; name of buttermaker,
A. Hyslop; sampling and testing, composite, semi-monthly; no starter is
used; there were Screen doors and windows; cream vat was not covered;
drainage tiled 10 rods to river; no bad odor in creamery; buttermilk tank
up stairs, washed daily; condition of building, , frame building, wood floor,
g00d; condition of apparatus, combined churn, vats and tester in good con-
dition; condition of surroundings, 0. K.

Name of factory, Brooklyn; location, village, town of Brooklyn, Green Co.;

manager, H. B, Hoiberg; P. 0. address, Brooklyn; name of maker, H. B,
Hoiberg; he has not attended Dairy School at Madison; no starter is used;
there were no screen doors and windows; drainage underground, sewer good;
skim milk tank pasteurized, cleaned daily; buttermilk tank clean; condi-
tion of building, good, neat and’ clean; condition of surroundings, good; con-
dition of apparatus, good; condition of patrons’ milk cans, good; condition
of milk in cans, fairly good.

Name of creamery, Clinton; location, Clinton, Rock Co.; owner or manager,

John .aeppard, Pres.; P, O. address, Clinton; name of buttermaker, H. W.
Counley; average test, 2.65 ber cent.; butter yield, 418 per cent.; and overrun
145 per cent. at last bayment; sampling and testing, composite, semi-monhly;
loss of fat in skim milk, .03 per cent.; loss of fat in buttermilk, .30 per
cent.; home made starter used; there were no screen doors and windows;
cream vat was not covered; condition of glassware, good; condition of tester,
good; drainage tiled a distance of 250 rods onto a field; no bad odor; con-
dition of skim milk tank, fair; condition of buttermilk tank, fair; condition
of apparatus, good; condition of surroundings, good; condition of patrons’
milk cans, fair generally, some not clean; condition of milk in cans, fair
generally, some tainted; condition of building, good.

Name of creamery, Kagleton; location, 7 miles east of Bloomer, town of Eagle

Point, Chippewa Co.; manager, C. Liehe; P. 0, address, Bloomer, R, ¢
hame of buttermaker, 0. E. Bell; he has not attended Dairy School at Madi-
son; sampling and testing, composite, semi-monthly; loss of fat in skim
milk, .04 per cent.; loss of fat in buttermilk, .02 per cent.; commerelal starter
is used; there were no screen doors or windows; cream vat Was covered
with cheese cloth; drainage tiled 20 rods to creek; no bad odor in creamery;
skim milk ‘tank up stairs, washed daily, skim mllk pasteurized; buttermilk
tank upstairs, washed weekly; condition of building, frame with cement
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floor, nearly new; condition of apparatus, combined churn, separator, vats
and tester, good; condition of surroundings, good; condition of patrons’ milk
cans, very good; conditfon of milk in cans, good.

Name of creamery, Pittsville; location, Pittsville, Wood Co.; owner, S. M.
Baum; P. O. address, Pittsville; name of buttermaker, W. J. Damerow;
he has not attended Dairy School at Madison; sampling and testing, com-
posite; loss of fat in skim milk, .04 per cent.; buttermilk is used for starter;
there were screen doors and windows; cream vat was covered with oil
cloth; drainage, open ditch to marsh, good; no bad odor In creamery; skim
milk tank elevated, inside, washed daily; have no buttermilk tank; condition
of building, frame building, wooden floor, fair; condition of apparatus, com-
bined churn, separator, tester, good, cream vat poor; condition of surround-
ings, 0. K.; condition of patrons’ milk cans, clean; condition of milk in
cans, good.

Name of creamery, Tiffany; location, Tiffany, town of Turtle, Rock Co.; owner
or manager, D. M. Spicer; P. O. address, Tiffany; name of buttermaker,
D. M. Spicer; he has pnot attended Dairy School; average test, 3.70 per cent.;
butter yield, 4.38 per cent.; and overrum, 18 per cent. at last payment; sam-
pling and testing, composite, semi-monthiy; loss of fat in skim milk, .02 per
cent.; loss of fat in buttermilk, .30 per cent.; there were no screen doors or
windows; cream vat was covered; condition of glassware, good; condition of
tester, fair; drainage tiled for some distance, then open ditch to river; no
bad odor; condition of skim milk tank, fair; have no buttermilk tank; con-
dition of apparatus, fair; condition of surroundings, fair; condition of pa-
trons’ milk cans, some fair, others not clean; condition of milk in cans, some
of it fair, part of it tainted; condition of building, fair,

Name of creamery, Glendale; location, Glendale, Monroe Co.; manpager, G. H.
Robertson; P. O. address, Glendale; name of buttermaker, A. H. Raynor;
he has not attended Dalry School at Madison; sampling and testing, com-
posite, semi-monthly; loss of fat in skim milk, .05 per cent.; loss of fat in
buttermilk, 1 per cent.; skim milk starter is used; there were screen doors
and windows; creamy vat was not covered; drainage tiled 15 rods to creek;
skim milk tank outside, elevated, washed every day; buttermilk tank out-
side, washed whenever empty; condition of bullding, frame building, wood
floor, passable; condition of apparatus, combined churn, separator, vats and
tester, good; condition of surroundings, rather low and wet, account of wet
weather some bad odor from slopping milk; condition of patrons’ milk cans,
all clean but four; condition of milk in cans, generally good. Remarks: Milk
pump and pipe quite dirty.




INSPECTION OF MADISON CITY MILK SUPPLY

WISCONSIN CURD TEST APPLIED.

On the 6th, 7th and 8th of June an inspection was made of the milk
supplies of Madison. This inspection included a test for the butter fat
content, the specific gravity, presence of preservatives and the appli-
cation of the Wisconsin curd test to dstermine the kind of care which
the milk had received.

The Wisconsin curd test is a practical means of tracing the source
of tainted conditions in milk. The test is made by adding rennet to
milk; after curdling, the curd is cut into small pieces, thus allowing
the whey to separate as in cheese making. The drained curd is then
incubated at about blood heat to facilitate the rapid growth of gas-
forming bacteria. Organisms capable of producing a gassy curd are
thus able to overcome the lactic bacteria, so that within six or eight
hours the presence of possible taints may be demonstrated. Taints
caused by other than gas-forming organisms may also be detected by
this forced development. Curds made from good milk occasionally
show large, irregular, so-called mechanical holes due to the lack of
Dressure on the curd particles, whils poor milks contain innumerable
small pin holes and possess a decidedly bad odor.

Figure No. 1 represents a curd from a good milk. The large holes
are mechanical. Such a curd has a smooth, velvety appearance, close,
firm, even texture and a clean, agreeable flavor or odor and indicates
that there are no deleterious bacteria bresent, that the milk has been
produced under cleanly surroundings and has been suitably cared for.

Figure No. 2 represents a curd from a tainted milk. The numerous
small “pin holes” are due to gas formed by the rapid development of
sugar-fermenting bacteria. Such a curd indicates an imperfect milk.
Those bacteria that find their way into the milk through the introduc-
tion of filth and dust are particularly prone to produce this kind or
curd. This type of fermentation is very often found during the sum-
mer months.

Fig. No. 3 is a curd from a foul milk. When received this milk
showed no abnormal symptom; but the foul odor and spongy texture




<

1“1:.! RE

I‘ JGURE







Wisconsin Dairy and Food Commassion. 169

were demonstrated in six to eight hours. The presence of taints in
milk that are caused by the development of living organisms can be
detected with certainty by this test. Bad milks, or milks produced
under unclean or unsuitable conditions, will betray the presence of
gas-producing bacteria in varying degrees by the spongy texture and
the off flavor of the curd.

Gas-forming bacteria are so frequently found in milk that tests usu-
ally show the presence of a few gas holes, if the climatic conditions
are especially favorable for growth, as is often the case in the hot sum-
mer months. Milks, therefore, which show only the occasional pres-
ence of gas holes are not to be condemned. The imperfect condition
of the milk is revealed not only by the spongy texture but by the odor
of the curd. Sometimes an off odor or flavor will be evident and yet
the texture of the curd be fairly good.

Where the curds from the various samples are referred to figures 1,
2 or 3, it is not meant that the half-tone cut was made from that spe-
cific curd; but that the curd there specified was similar to the curd
from which the half-tone picture was made.

BARNS AND HERDS INSPECTED.

This inspection was followed in many cases by an inspection of the
barns and herds.

Following are the results of this inspection: - Cardinal creamery—
city milk depot: Condition of giass ware of Babcock tester, correct;
condition of tester, first-class; drainage, satisfactory; city sewage; no
bad odor; condition of apparatus, good; condition of surroundings,
clean; condition of patrons’ milk cans, not all clean, some old and .
rusty; condition of milk in cans not all clean; some off-flavor; condi-
tion of building, clean.

The following samples of milk and cream were secured from Madi-
son drivers:

F. Malie, driver, butter fat 4.2 per cent., sp. gr. 1.0308, bottle broken
in making curd test. Cream 23 per cent. butter fat.

R. Weichmann, driver, butter fat 3.8 per cent., sp. gr. 1.0315. Curd
test: Fair flavor, good texture, Fig. 1. Cream 23.5 per cent.

Wm. Hafermann, driver, butter fat 4 per cent., sp. gr. 1.032. Cura
test: Fine flavor, fine texture, Fig. 1.

Wm. Hafermann (pasteurized), 33.4 per cent., sp. gr. 1.0325. Cream
25 per cent. i

Store 36 per cent., sp. gr. 1.032. Curd test: Good flavor, good text-
ure. Fig. 1. Cream 25.5 per cent.

Following is the result of the inspection of the milk delivered by
patrons to the Cardinal creamery:
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D. Piper (night’s milk), 4.0 per cent. butter fat; curd test: good
texture; one rusty can; Fig. 1 (morning’s milk), 3.3 per cent. butter
fat; curd test: good flavor, good texture.

F. Piper, 3.9 per cent. butter fat; curd test: good flavor, good texture,
Fig. 1.

E. Weber, 4.0 per cent. butter fat; curd test, good flavor, good text-
ure, Fig. 1.

F. Tillotson, 4.2 per cent. butter fat; curd test: good flavor, good
texture, Fig. 1. -

G. Gregg, 4.1 per cent. butter fat; curd test: good flavor, good text-
ure, Fig. 1. Barn inspection: clean ; upland pasture; water from deep
well; milk cooled in tank of water and dippad while being cooled;
cans and utensils clean.

C. Genske, 4.0 per cent. butter fat; curd test: good flavor, good
texture.

L. Heinike, 3.6 per c:nt. butter fat; curd test good; good flavor,
good texture, Fig. 1. Barn inspection: cows clean; upland pasture:
barn and yard clean; water; water from deep well; milk cooled in
water; cans and utensils clean.

R. Susner, 3.6 per cent. butter fat; curd test: tainted flavor, mushy
texture, cans not clean. .

A. Manson, 4.4 per cent. butter fat; curd test: good flavor, good
texture, Fig. 1.

C. Adams, 3.6 per cent. butter fat; curd test: good flavor, good tex-
ture, Fig. 1.

Wm. Backus, 4.2 per cent. butter fat; curd test: good flavor, good
texture, Fig 1. (Night's milk), 4.6 per cent. butter fat; curd test:
good ﬂa._vb_i‘, good fextura, Fig. 1. Barn inspection: Barn and yara
clean; upland pasture; cows clean; cans and utensils clean; milk
cooled in tank inside under shelter.

Ed Backus, 4.0 per cent. butter fat; curd test good flavor, good text-
ure, Fig. 1. Barn inspection: cows stabled and barn yard clean; milk
utensils clean; milk cooled in water; dipped while being cooled.

F. Schlotthauer, 4.9 per cent. butter fat; curd test: good flavor,
good texture, Fig. 1. (Morning’s milk) 4.0 per cent. butter fat; curd
test: flavor, good texture, Fig. 1.

G. S. Lawrence, 3.9 per cent. butter fat; curd test: tainted flavor,
good texture.

W. Gilbert, 3.3 per cent. butter fat; curd test; good flavor, good text-
ure, two cans were rusty.

F. Topp, 3.8 per cent. butter fat: curd test: good flavor, good text-
ure, Fig. 1.
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George Phillips, 3.8 per cent. butter fat; curd test: good flavor, good
texture, Fig. 1. Cans not perfectly clean.

H. Gregg, 4.7 per cent. butt:r fat; curd test: tainted flavor, spongy
texture, Fig. 1.

L. Schlimgen, 4.4 per cent. butter fat; sp. gr. 1.0295; curd test: good
flavor, good texture, Fig. 1. Barn inspection: Barn yard dry, not en-
tirely cleaned; upland pasture and bran; water from deep well; barn
in fairly clean condition; milk strained and kept in milk house; cans
and utensils clean; herd, tuberculin tested about 5 years ago.

F. C. Stock, 4.0 per cent. butter fat; sp. gr. 1.0308; curd test: clean
flavor, fine texture, Fig. 1. Barn inspection: barn clean, yard not
clean, stagnant water in places; cows clean; upland pasture; milk
strained in barn, cloth strainer; water from deep well; milk kept in
milk house; tank clean.

F. J. Main, 2.95 per cent. butter fat; curd test: clean flavor, good
texture, Fig. 1. Barn inspection: barn in good, clean condition, barn
yard clean and dry; milk kept in well-kept creamery where the uten-
sils are steamed and sterilized; water from deep well; cows clean;
tuberculin tested about 5 years ago; upland pasture.

H. A. Krugman (milk bought by him from William Sachtgen), 3.6
per cent. butter fat; sp. gr. 1.032; curd test: good flavor, good texture,
Fig. 1. Barn inspection of William Sachtgen’s herd: cows in good
condition; barn and barn yard fairly clean; upland pasture; water
from deep well; milk kept in tank at well; sells milk to Krugman.

H. Harbort, 3.9 per cent. butter fat; sp. gr. 1.032; curd test: tainted
flavor, gassy texture, Fig. 2. Barn inspection: Barn whitewashea
yearly and kept clean; cows thrifty, upland pasture; milk kept in tank
at well; barn yard not clean, giving off bad odors.

J. F. Castle, 4.2 per cent. butter fat; sp. gr. 1.0305; curd test: good
flavor, good texture, Fig. 1. Barn inspection: Barn, stone basement,
fairly clean; barn yard not clean; cows all in good condition, except
one; upland pasture; water from deep well; milk kept in tank at
well; cans and utensils clean.

L. W. Gay, 3.0 per cent. butter fat; sp. gr. 1.0301; curd test: bad
flavor, bad texture, high acid, poor keeper; 3.1 butter fat; 1.032 sp. gr.;
curd test: good flavor, good texture, Fig. 1. Cream 30.5 per cent
Driver, E. Larson. Driver, S. L. Boyum, 3.1 per cent. butter fat; sp.
gr, 1.0312; curd test: good flavor, good texture, Fig. 1. Cream 31 per
cent.

J. Capul, 3.9 per cent. butter fat; sp. gr. 1.0310; curd test: good
flavor, good texture, Fig. 1. Barn inspection: low-land pasture; ud-
ders washed before milking; water from deep well; milk house and
cans clean; barn not in clean condition, bad odors.

H. Schimming, 3.3 per cent. butter fat; sp. gr. 1.0326; curd test:
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1.033; curd test: good flavor, good texture, Fig. 1. Barn inspection:
barn fairly clean: barn yard not very clean; cows in good condition;
milking done in barn; cows and utensils clean; milk kept in ice water,
milk stirred while cooling; water from deep well; upland pasture.
3.10 per cent. butter fat; 1.0271; curd test: flavor tainted, gassy text-
ure, Fig. 2. Barn inspection: Barn not thoroughly clean; barn yard
unclean; cows in clean condition; milk kept in cold water; water
from deep well; upland pasture.

J. Pearson (milk purchased from F. Cook), 3.9 per cent. butter far,
Sp. gr. 1.0315; curd test: good flavor, good texture, Fig. 1. 4.3 per
cent. butter fat; sp. gr. 1.0312; curd test: good flavor, good texture,
Fig. 1.

W. Doerfer, driver, Edward Doerfer, 4.5 per cent. butter fat; sp. gr.
1.0322; curd test: good flavor, good texture, Fig. 1. 3.8 per cent. bur-
ter fat; sp. gr. 1.0328; curd test: sour flavor, poor texture, high acid
and poor keeper. Barn inspection: Barn and barn yard clean; uten-
sils clean; milk cooled in tank; water from deep well.

Wm. Oldenburgh, 3.7 ber cent. butter fat; sp. gr. 1.0328; curd test:
clean flavor, gbod texture, Fig. 1. Driver, William Oldenburgn, Jr.

Joe Pearson, 4.1 per cent. butter fat; sp. gr. 1.0328; curd test: good
flavor, good texture, Fig. 1.

A. Frisch, 3.8 per cent. butter fat; sp. gr. 1.0314; curd test; not per-
fectly clean flavor, good texture, Fig. 1.

H. Hatfield, 4.1 per cent. butter fat; 1.0322 Sp. gr.; curd test good.
3.7 per cent. butter fat :+ Sp. gr. 1.032; curd test: clean flavor, good text-
ure; Fig. 1. Milk purchased from C. Nelson. Barn inspection (C.
Nelson) : barn not clean; drainage not good; yard muddy; fair drain-
age; cows clean; milking done in barn; milk kept in tank of cold
water; cans and utensils old but clean; water from deep well; feed,
grass and wet brewers’ grain.

J. F. A. Pyre, 4 per cent. butter fat; sp. gr. 1.0313; curd test: good
flavor, good texture, Fig. 1.

J. Spring, 4.5 per cent. butter fat; sp. gr. 1.0273; curd test: good
flavor, good texture, Fig. 1.

A. B. Clayton, samples churned so badly that test could not be made,
Curd test, good flavor, good texture, Fig. 1.

J. J. Pfister, 4.8 per cent. butter fat; sp. gr. 1.0305; curd test: tainted
flavor, gassy texture, Fig. 2. 3.9 per cent. butter fat; curd test:
tainted flavor, gassy texture, Fig. 3. Barn inspection: cows in good
condition; barn in good condition; yard not clean; milk bottled in
barn; cows tuberculin tested in 1903; upland pasture.

P. Gundlach, 3.7 per cent. butter fat; sp. gr. 1.0303; curd test: good
flavor, good texture, Fig. 1. Buys milk from C. Gundlach and C. A
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Busse: Gundlach barn inspection: barn, stone basement, not clean;
yard not clean; cows good condition; marsh pasture, and fed green
rye in barn; water from deep well; milk kept in tank at well. Busse
barn inspection: Barn floor could be cleansr; milk house clean; cans
and utensils clean; cows in good condition; upland pasture.

H. A. Steinhauer, 4.45 per cent. butter fat; sp. gr. 1.0308; curd test:
tainted flavor, gassy texture, Fig. 2. Barn inspection: cows in fair
condition; marsh pasture; udders said to be washed before milking;
milking done in barn; yard fairly clean and dry; water from springs
in pasture. Milk bought by Steinhauer from P. Olson, 3.4 per cent.
butter fat; sp. gr. 1.0303 curd test: good flavor, good texture, Fig. 1.
Barn inspection: cows on mixed pasture; milking done in yard; yard
clean; water from deep well

S. McCann, buys milk from H. Christenson, 4.2 per cent. butter fat;
sp. gr. 1.0288; curd test: musty flavor, gassy texture, Fig. 2; barn in-
spection: cows in thrifty condition and clean; run on mixed pasture;
water from deep well; yard in poor shape; barn clean, cows kept in
barn at night, well bedded, milk kept in milk house, which is clean;
cans not well cleaned.

P. Gundlach, cream purchased from J. I. Brigham 19.5 per cent. but-
ter fat. Barn inspection: cows in good condition; barn clean.

J. E. Buchard, 4.5 per cent. butter fat; sp. gr. 1.0305; curd test: fine
flavor, fine texture, Fig. 1. Barn inspection: cows in good condition,
clean; water from deep well; milk done in yard, which is fairly clean;
upland pasture and bran; cans and utensils clean.

E. Bruns, 4.8 per cent. butter fat, sp. gr. 1.0316; curd test: fair
flavor, gassy texturs, Fig. 2. Barn inspection: Cows in fine condition;
water from deep well; milking done in barn which is at present in
poor condition, extensive repairs are being made and will remedy this;
upland pasture; cans and utensils kept in milk house, everything
clean. Cream 26 per cent. butter fat.

W. J. Crawford: Delivers cream to the Palacz of Sweets: Barn in-
spection: Barn fairly clean, yard not very clean; cows in fine condi-
tion; milking done in barn; cream separated on farm and kept in ic2
water: utensils and milk house clean and good condition.

George Phillip, 3.0 per cent. butter fat; sp. gr. 1.0336 curd test: fine
flavor, good texture, Fig. 1. Driver, Ralph Phillip.

Weichmann Bros., driver, Nick Rhyner, 3.7 per cent. butter fat; sp.
gr. 1.0203; curd test: fair flavor, poor texture. Cream 22 per cent.

George F. Sachs, 4.0 per cent. butter fat: sp. gr. 1.030; curd test:
flavor fair, poor texture.

Model Creamery company drainage, city sewer; no bad odors; con-
dition of building, fairly good; pasteurizer used; condition of appara-
tus fairly good; patrons’ milk cans good; condition of milk in cans,

pretty good, part tainted.
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Fred Clapp, driver, 3.0 per cent. Sp. gr. 1.0331; curd test: tainted
flavor, gassy texture, Fig. 3. Cream 20.5 per cent.

C. Thies, driver, 3.6 per cent.; sp. gr. 1.0315; curd test: tainted flavor,
poor texture. Cream 24 per cent.

Store 3.0 per cent. butter fat; sp. gr. 1.0315; curd test: tainted flavor,
poor texture. Cream 24 per cent.

Store 3.0 per cent. butter fat; sp. gr. 1.0335; fine flavor, fine texturs,
Fig. 1. Cream 19 per cent.

H. Busse, 4.10 per cent. butter fat, good flavor, good texture, Fig. 1.

A. Messerschmidt, 3.8 per cent. butter fat; tainted flavor, gassy text-
ure, Fig. 2. Barn inspection: Liquid manure under barn floor, caus
ing bad odor in barn; barn yard clean; cows clean and in good condi-
tion; cans ang utensils clean; milk kept in cold well water; water
from deep well; upland pasture, rank clover,

L. Messerschmidt, 3.8 per cent. butter fat; curd test: tainted flavor,
gassy texture, Fig. 2. Barn inspection: barn fairly clean; yard clean,
condition of cows clean; milk kept in tank of water; cans and utensils
clean; water from de=p well- upland pasture,

L. Thilke, 3.7 per cent. butter fat; curd test; good flavor, good text-
urs, Fig. 1.

Wm. Gugel, 3.6 per cent. butter fat; curd test; tainted flavor, gassy
texture, Fig. 2.

C. McCoy, 3.8 per cent. butter fat; curd test: tainted flavor, gassy
texture, Fig. 2.

F. Niebuhr, cream 32 ver cent. butter fat.

C. Messerschmidt, cream 35 per cent. butter fat. Barn inspection:
barn white washed, clzan, floors dry; yard clean; cows clean; cows
tuberculin tested last February; cream kept in tank of cold water;
water from deep well: upland pasture.

E. Viall, cream 44 per cent. butter fat.

A. Brotten, cream 38 per cent. butter fat.

Model creamery store, milk from pasteurizer 3.9 per cent. butter
fat; curd test: flat flavor, good texture.
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WISCONSIN CURD TESTS APPLIED TO CHEESE
FACTORY MILK.

Junz 9, 1905. Cheese Factory located at Jordan township, four and
one-half miles southeast of Argyle. Manager, Fred Brun, P. 0. Wood-
ford, R. D. No. 2.

Flanery, Pat.: Sp. gr. at G0 degrees F., 1.0301; flavor, good; texture,
good; Fig. 1.

James, J.: Sp. gr. at G0 degrees F., 1.0296; flavor, bad; texture, pasty.
MecGraft, Edw.: Sp. gr. at 60 degrees F., 1.0296; flavor, good; texture,

good; Fig. 1.

Flan:ry, M.: Sp. gr. at 60 degrees F., 1.0296; flavor, good; texture,
good.

Gavigan, J.: Sp. gr. at 60 degrees F., 1.0313; flavor, good; texture, lit-
tle pasty.

Highland, T.: Sp. gr. at 60 degrees F., 1.0301; flavor, good; texture,
good, Fig. 1.

Steven.s. M.: Sp. gr. at 60 degrzes F., 1.0306; flavor, bad; texture,
gassy; Fig. 2.

June 19. Cheese Factory located at Cody's Corners. P. O, Spring
Green, Wis.
M. Burns: Flavor clean; texture firm; Fig. 1.
Stanley Maxwell: Flavor tainted; pin-holes; Fig. 2.
Nels Christenson: Flavor tainted; texture gadsy; Fig. 2.
M. Gorman: Flavor clean; texture firm; Fig. 1.
Ed. Cody: TFlavor clean; texture slightly gassy.
Ed. Smith: Flavor unclean; texture weak.
G. Hickocks: Flavor tainted; texture gassy: Fig. 2.
F. Dienberg: Flavor tainted; gassy; Fig. 2.
J. Knudson: Flavor clean; texture slightly gassy.
N. J. Nelson: Flavor clean; texture firm; Fig. 1.
Geo. Smith: Flavor clean; texture slightly gassy.
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J. Buol: Flaver clean; texture weak.

M. Johnson: Flavor flat; texture weak.

C. Rasmusson: Flavor tainted; texture gassy; Fig. 2.

C. Jorgeson: Flavor medium; texture some gassy.

F. Tennet: Flavor clean; texture firm; Fig. 1.

E. Andreas: Flavor clean; texture firm; Fig. 1.

R. Jensen: Flavor clean; texture firm and meaty; Fig. 1.
C. Scholl: Flavor clean; texture firm; Fig. 1.

J. Kiney: Flavor not quite clean; texture good.

J. Hansen: Flavor clean: texture good, silky; Fig. 1.
Mrs. Fredrickson: Flavor clean, good; texture good; Fig. 1.
O. Butler: Flavor sour; texture weak.

June 22. Cheese Factory located nine and one-half miles south of
Brodhead, Wis. Manager, Jacob Marty, Brodhead, Wis.

1 Sp. gr., 1.030; flavor, good; texture, firm, good: Fig. 1.
2. Sp. gr., 1.0292; flavor, bad; texture, gassy curd; Fig. 2.
3. Sp. gr., 1.030; flavor, bad: texture, gassy curd; Fig. 2.
4. Sp. gr., 1.030; flavor, bad: texture, gassy curd; Fig. 2.
5. Sp. gr.,, 1.030; flavor, bad; texture, gassy curd: Fig. 2.
6. Sp. gr.,, 1.029; flavor, good: texture, firm, good; Fig. 1.
7. Sp. gr, 1.0302; flavor, fair; texture, soft.

8. Sp. gr.,, 1.0297; flavor, good; texture, good; Fig. 1.

7. Sp. gr., 1.030; flavor, good; texture, good; Fig. 1.

10. Sp. gr., 1.030; flavor, bad; texture, gassy curd; Fig. 2.
11. Sp. gr., 1.0292; flavor, fair; texture, slightly gassy curd.
12. Sp. gr 1.030; flavor, bad; texture, gassy curd; Fig. 2.
13. Sp. gr., 1.0305; flavor, bad: texture, gassy curd; Fig. 2.
14. Sp. gr., 1.030; flavor, bad; texture, gassy curd; Fig. 2.
15. Sp. gr.,, 1.0317; flavor, bad; texture, pin-holes; Fig. 2.
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CONVICTIONS.

February 2, 1905.—Augusi Zick of Clinton, Rock Co. Charged with de-
livering adulterated milk at a creamery. Pleaded guilty. Fined
$25 and costs in muniecipal court at Janesville.

February 2.—Charles Zick of Clinton, Rock Co. Charged with deliver-
ing adulterated milk at a creamery. Pleaded guilty. Fined $25
and costs in municipal court at Janesville.

February 8.—L. Laubenheimer, 9112 Hall Ave., Marinette. Charged
with selling Calumet Baking Powder containing alum and not

lawfully labeled. Plead guilty. Fined $10 and costs by Justice
Bird.

February 6.—Wm. F. Pfeil, 378 Main St., Oshkosh. Charged with
selling adulterated cider vinegar. Plead guilty. Fined $10 and
costs by Judge Goss.

February 6.—W. H. St. John, 273 Wisconsin Ave., Oshkosh. Charged
with selling adulterated cider vinegar. Plead guilty. Fined $10
and costs by Judge Goss.

February 6—W. A. Lueck & Co., 58 Main St., Oshkosh. Charged
with seliing adulterated cider vinegar. Plead guilty. Fined $10
and costs by Judge Goss.

May 17.—Fred Scaafer, Calamus, Dodge Co. Charged with deliver-
ing aduiterated milk at a cheese factory. Pleaded guilty. Fined
$25 and costs in Justice Stacey’s court at Watertown.

May 17.—F. Pieper, Calamus, Dodge Co. Charged with delivering
adulterated milk at a cheese factory. Pleaded guilty. Fined $25
and costs in Justice Stacey’s court at Wateriown.

May 17.—Wm. Schafer, Beaver Dam, Dodge Co. Charged with de-
livering adulterated milk at a cheese factory. Pleaded guilty.
Fined $25 and costs in Justice Stacey's court at Wafertown.

12
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May 17.—John Zemlo, Beaver Dam, Dodge Co. Charged with deliv-
ering adulterated milk to a cheese facfory. Pieaded guilty,
Fined $25 and costs in Justice Stacev’s court at Watertown.

May 17.—Anton Bach, Beaver Dam, Dodge Co. Charged with deliv-
ering adulterated milk at a cheese factory. Pleaded guilty.
Fined $25 and costs in Justice Stacey’s court at Watertown.

May 17.—Robert Giese, Mayville, for delivering unmerchantable milk
to a cheese factory. Fined $25 and costs by Judge W. D. Stacy.

May 17.—Fred Tornow, (Hustisford, for delivering unmerchantable

milk to a cheese factory. Fined $25 and costs by Judge W. D.
Stacy.

May 17.—William Schmidt, Hustisford, for delivering unmerchantable

mik to a cheese factory. Fined $25 and costs by Judge W. D.
Stacy.

May 17.—Aug. Fircks, Mayville, for delivering unmerchantable milk
o a cheese factory. Fined $25 and costs by Judge W. D. Stacy.

May 17.—Aug. Kamrath, Mayyville, for delivering unmerchantable milk
to a cheese factory. Fined $23 and costs by Judge W. D. Stacy.

May 27—L. w. Burtis, Newark. Charged with delivering watered

milk to a creamery. Plead guilty. Fined $25 and costs by Janes-
ville munieipal court,

May 27.—F. Rossiter, Footville. Charged with delivering watered
milk to a creamery. Plead guilty. Fined $25 and costs by Janes-
ville municipal court.

- June 3.—H. 0. Hodsdon, Stevens Point. Charged wiih having pre-

* servatives in milk. Plead guilty. Fined $25 and costs by J, B.
- - Carpenter, Justice,

. Jhune- 13 —Rudo:ph Schimming, Madison, Dane Co. Charged with de-

livering adulterated milk at a creamery. Pleaded guilty. Fined
$25 and costs in municipal court at Madison.

June 16—J. J. Birkhauser, Town of Marshfield, Fond du Lac Co.
Charged with selling décomposed, putrid whey butter for dairy
butter. Found guilty after jury trial. Fined $25 ang costs hy

-

Justice Watson of Fond du*Lac.
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