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LETTER OF TRANSMITTAL

His Excellency, EMANUEL L. PHILIPP,
Governor of Wisconsin.
Sir:—1I have the honor to submit herewith, in compliance with
law, the report of the dairy and food commissioner for the an-

nual period ending June 30, 1918.
Geo. J. WEIGLE,

Dairy and Food Commissioner,
Ezx Officio State Superintendent of Weights

and Measures.






REPORT OF COMMISSIONER

With its work increased to almost double the former amount, the
dairy and food department has, during the past year, accomplished re-
sults that are most gratifying; results which emphasize the import-
ance of the department, one of the most useful and beneficial to the
people of the state.

In addition to the new laws which have come under the jurisdiction
of this department within the past year, the commissioner and his staff
were deputized by the food administration to cooperate with that body
in carrying out its program of conservation, and to do inspectional
work in connection with their regular duties as members of the de-
partment.

Much work was done by the food inspectors inspecting bakers, en-
deavoring in every way to secure compliance with the rules and regu-
lations of the food administration, and assisting the bakers by in-
structions and suggestions how to obtain the best results with avail-
able materials. In many cases there were unsatisfactory conditions
due to a misunderstanding of the rules. These misunderstandings were
cleared up, and when there were found to be flagrant violations the
food administration was notified.

Improvement in the egg situation was another very important work
of the food inspectors, and considerable time has been devoted during
the past year to egg inspection and publicity work.

The cold storage act, the law licensing bottlers, and that licensing
bakeries and confectioners brought their share of extra work upon the
inspectors, and also upon the office staff in keeping records of all re-
ports and applications.

Because of the many unusual problems raised by the war, the work
in the laboratory has been increased to perhaps double its former
amount, and the chemists have been working at maximum speed and
under the handicap of insufficient help. Scores of samples of foods of
all kinds, suspected of containing ground glass or poison, were re-
ceived with requests for analysis. The laboratory has been and is
still flooded with such samples which are being taken care of as rap-
idly as possible.

The dairy inspectors have likewise been kept very busy inspecting
cheese factories, creameries, dairies and milk plants. New problems
are confronting the operators and makers in these plants and the aid
of this department and its inspectors is constantly being sought.
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Work in the weights and measures department also shows fine
progress, and a graphic comparison given in the report of R. W. Smith,
chief inspector, shows at a glance the improvement in conditions. The
work of the department is approved throughout the state and is often
highly commended by dealers; they realize that business can thrive
only on honest and equitable methods of purchase and sale, and the
antagonistic attitude of dealers so frequently encountered in the early
days of the department is now almost unknown. The inspectors are
welcomed because the people understand that their work is promotive
of fair dealing,

The legislature of 1917 enacted a law known as the Trading Stamp
Law, effective January 1, 1918, which prohibits the issuance of any
trading stamp, token, ticket, bond, or similar device except that the
token, of whatever kind, comply with the following four provisions:
that it bear upon its face a stated cash value, that it be redeemable in
cash only, in amounts aggregating 25¢ or over of redemption value,
and that it be redeemable only by the person, firm or corporation issu-
ing same. This law was placed in the charge of the chief inspector of
weights and measures, and the weights and measures inspectors were
directed to make try-outs to acquaint the people with the law and
secure compliance with its provisions. Since the beginning of the year,
when the law became operative, the dairy and food commissioner has
twice been enjoined from enforcing the law pending the decisions of
the Supreme Court, but a decision has recently been rendered and the
department is now free to carry on its work to stop the unrestricted
use of trading stamps and tokens having tendencies of a pernicious
character. The object of the law is to do away with the practice of
glving away coupons and trading stamps, ete., which would seem to
enhance the value of the article and cause the purchaser to rely upon
something else than the article sold, and thus by an appeal to cupidity
lure to improvidence. :

The campaign waged by this department for cleaner, better, more
wholesome foods, with the least waste; for service to the industries
involved, and for education rather than prosecution is bearing fruit
abundantly and the dairy and food department is being recognized as
a most faithful and efficient worker for the interests of the people of
the state.

The subjects touched upon in the foregoing paragraphs are discussed
in greater detail in the following pages.

Foop Work

Bakeries and Confectioneries. The licensing and inspection of
bakeries and confectioneries by this department took effect on March
1, 1918, and since that time more than ninety per cent of the bakeries
and confectioneries in the state have been inspected once, sometimes
twice, and licensed. The inspectors have made it a point to give
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every bakery and confectionery a critical inspection. In many of them
very material sanitary improvements were recommended; some prose-
cutions were brought, but, generally poor conditions were corrected
through suggestions and re-inspection. In addition to looking after
sanitary conditions, the materials entering into the manufacture of
bakery goods were also given close attention. With the new regula-
tions of the United States Food Administration, existing standards in
shops were upset. Under the name of “substitutes” milling products
of low grade were sold to bakers who often found it difficult to handle
them. Manufacturers and vendors of compounds consisting of com-
binations of products not heretofore on the market took advantage of
the uncertainty of bakers, and foisted upon them products of unknown
character at prices far above their actual worth. A mumber of such
articles were sent to the state laboratory for analysis, and bakers were
advised of the character and value of such compounds. In candy and
ice eream establishments the efforts of the inspectors have been
turned toward greater cleanliness and greater care in the handling and
storing of raw materials as well as of finished products. Attention
was also directed to the ingredients.

Meat Markets and Grocery Stores. The inspection of meat markets
and groceries has occupied some of the time of the food inspectors
during the past year. The improvements in these establishments has
been very marked. After a consistent campaign against exposing food
to flies, dust and other contamination, against dirty floors, rat-contam-
inated food bins and flour storage rooms and dirty and cobwebby ceil-
ings, the inspectors found such conditions existing in bad form only
in few places. They report that unclean sausage-making machinery,
unclean refrigerator floors, hooks and bars, spoiled meats and markets
filled with flies are now seldom found. The laws relating to cereal
and water in sausage, to tallow in lard, and to the use of preservatives
in foods are uniformly observed. General cleaning up of back yards,
cellars and alleys has improved the rat condition.

An unsanitary and fraudulent practice in many meat markets was
eliminated by the prosecution of one firm and by the warning of
others. Chickens were fed to excess just before slaughter, their bulg-
ing crops weighed in with the chicken and later cut out, although the

" price was based on the first weighing. If the crops were not speedily
cut out after slaughter, the mass contained in them was apt to sour
and decay, causing the meat to become discolored and bad.

Cold Storage. Since the cold storage act became effective on Septem-
ber 1, 1917, practically every cold storage plant in the state has been
inspected and licensed. Inspection showed them to be in fair condition
with the exception of “fish houses”. The inspections consisted of not-
ing the sanitary conditions, the condtion of the goods in storage, and
the proper marking of all goods going into and coming out of storage.
Instances were found where dealers failed to sell cold storage goods as
such, but conditions are improving and the law is now being more
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generally complied with. The fish houses are a problem in them-
selves. Most of the buildings are crude affairs which are difficult to
keep clean. Wooden floors, wooden walls, and utensils saturated and
coated with grease and slime abound, according to the reports of the
inspectors. Facilities for proper drainage and cleaning are almost
wholly lacking; many practices are objectionable. The fact that the
fish often do not reach the storage plant until some time after having
been caught is another objectionable praectice. Frequently barrels of
fish were found quite unfit for food. Dealers were found who believed
that fish unfit to be sold as fresh or frozen fish were still satisfactory
for smoking. There is an immense amount of work still to be done
in connection with the storing and marketing of fish, although much
has been accomplished in the last year. The law requires that all
articles of food when placed in storage shall be marked with the date
of entry; and when goods are withdrawn they shall be marked with
the date of such withdrawal. The rules and regulations laid down by
the department require that the goods be marked as follows: *“Re-
ceived” followed by the month, day and year, and “Delivered”, fol-
lowed by the month, day and year. In this way the public is informed
when they purchase cold storage goods, and the dissatisfaction former-
ly arising from the suspicion that cold storage goods were being sold
as fresh goods is now dispelled. A table showing the amount of goods
in storage for each month is given on page 11.

Bottlers. Another new law relating to bottlers of soda, mineral and
spring waters went into effect during the year, and muech time and
thought on those plants has been expended by the food inspectors.
The rules and regulations formulated in connection with the law
established a high standard of cleanliness and sanitation, but condi-
tions found in many factories were exceedingly discouraging. It is an
all too common practice for persons with very little capital to begin
manufacturing soda water, with poor equipment, dirty bottles, ques-
tionable water supply and other objectionable features. The law and
rules and regulations were simple, few in number and easily under-
stood, but the greatest difficulty was that the means of the bottlers
were generally limited, the prospects for a successful season rather
poor because of the scarcity of sugar, because appliances for economi-
cal efficient and sanitary work were expensive and labor and mater-
ials high. In nearly all cases the inspectors were welcomed and were
of much assistance to the operators in giving suggestions and advice,
and in some cases in helping to make homemade soaking devices that
would thorougly cleanse the bottles, when soakers could not be pur-
chased. Deplorable conditions were found in scores of bottling plants,
but in spite of great handicaps the operators of many plants have
responded in splendid manner. The improvement has been rapid, but
there is still much educational, constructive work to be done. Sixty
per cent of the bottlers in the state are licensed at the present time.
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Egg Work. This is the second year that intensive egg work has
been done by the food inspectors. The campaign started last year
has been productive of much good. The inspectors report that every-
where the merchants comment on the improvement in the egg situa-
tion; eggs are of much better quality than two or three years ago, and
it is a modest estimate to say than one million dollars has been saved
in the state during the last year. The work of the dairy and food de-
partment along this line has been a very great factor in bringing
about this improvement. The new ruling of the food administration
regarding the candling of eggs by the first buyer will do much to
further this improvement Merchants ask that the good work be kept
up and increased, if possible, and with the federal ruling together
with the state law, more effective work than ever before can be done.

Drugs, Linseed Oils, Turpentine and Lead. The inspection of
drugs has not been given as much attention during the past year as
formerly, and few samples were secured. The inspection of linseed
oils, turpentine and white leads has been followed as vigorously as
ever. Few instances of the sale of adulterated linseed oil were found,
although some stores sell compounds or substitutes. Booklets con-
taining information on linseed oils, turpentines and pigments have
been distributed, and, after a number of prosecutions brought several
years ago, dealers are on the alert. More drug work will be done dur-
ing the coming year. For a further discussion of the food work, see
Mr. Klueter’s report.

DAIRY WORK

The work of inspecting cheese factories, creameries, milk plants and
dairy farms has been carried on efficiently by the eight dairy in-
spectors and the assistant commissioners. The licensing law and
rules and regulations connected therewith are more clearly understood
by the operators and makers, and as a result the general condition of
factories is improved.

Several of the inspectors report considerable, improvement on the
dairy farms. One report says: “This year I found the barns generally
clean, cobwebs swept out and the walls and ceiling whitewashed, and
a pride and willingness on the part of the dairy farmer to have the
place inspected. The high price of dairy products has been an incen-
tive to the dairy farmer. Many new, up-to-date barns, well-lighted
and ventilated, have been built in the past year, and many are now
under construction.” Another of the inspectors reports: “There is
steady and general improvement in dairy barns and in cow cleanli-
ness.”

Some work has been done in the testing of cheese for moisture, and
the majority of the time of one of the assistant commissioners has
been devoted to that work. (See report of Assistant Commissioner
Aderhold).
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For a more detailed report of the dairy work, I refer you to the
report of Assistant Commissioner Lee.
Following are statistics for the calendar year 1917, showing the

enormous output and value of dairy products in the state of Wiscon-
sin:

WISCONSIN DAIRY STATISTICS FOR THE YEAR 1917

7 Pounds Received. for

or valued at

Cheese groduced in factories..........- . 277,267,444 $63,470,882.69
Other cheese factory products sold..... 271,112.08
Cheese produced on farms............. 1,433,702 90,118.00

Butter produced in factories...... 101,325,285 39,583,037.06

Other butter factory products sold 3,564,550.14
Farm-made butter .................. . 7,952,480 2,385,744.00
Milk delivered to condenseries......... 747,540,078 22,358,085.95

Milk produced other than that furnished

cheese and butter factories or con-

AENBOrIes ... s vvsvsesvens ey 22,815,693.75
Estimated value of milk and cream

shipped to Chicago, St. Paul, Min-

neapolis, Dubuque and other points

outside of Wisconsin not including

TR DIANtA e s me e san 3,062,100.00
Lo 0s ot (o005 o SAU AR o SR DR MV S 16,220,045.60
WHEY «.cccscsesssssssssssssssnsansnans 11,045,843.76

Value of milk and cream, not other-
wise reported, used in the manu-

facture of ice cream.........c.000-- 1,395,065.20
WHhey CTeAM ......ccvcssenescsssssssss 1,294,572.15
Milk™ delivered to milk plants and
shipped to Chicago................ 99,792,538 2,678,963, 44
Total

........................... $190,235,814.72

The data for cheese, butter, milk delivered to condenseries, whey
cream, milk delivered to milk plants and shipped to Chicago, and other
dairy products produced at the factories, was obtained from blanks
filled out by the operators of these plants.

The figures used for cheese and butter produced on farms were
taken from the report of 1915.

The value of milk produced other than that furnished cheese and
butter factories and condenseries was estimated as the amount used
for family consumption by the total population of the state, which
population is taken as 2,500,350 (figures reported by the U. S. Census
Bureau, July 1, 1916). In estimating this amount, one pint per capita
per day was used and the milk valued at 2%c per pint. -

In obtaining the estimate for the value of milk and cream shipped
to Chicago, St. Paul, Minneapolis, Dubuque and other points, the
figures given in the 1915 report were used.

Skim milk was valued at one-half as much per hundred pounds as
shelled corn is per bushel; and the value of whey at one-half of
skim milk. The value of shelled corn was placed at $1.63 per
bushel (page 12, Bulletin No. 14, Agricultural Statistics for 1917
by W. F. Callender.)

. During the past year it has been brought forcibly to our attention,
in terms of dollars and cents and number of inspections, that the only
economical and efficient means of transportation for the inspectors of
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this department is the state automobile, In many localities of the
state the maintenance of livery for hire is become a thing of the
past, and when obtainable the charges have soared skyward. Automo-
bile hire may be had, but the prices are exorbitant and the service
unsatisfactory. The inspectors are often required to return to the
starting point at the end of the day, when with a state car they might
push on to another portion of the territory. A thorough investigation
of delays, expenses and number of inspections, points conclusively to
the purchase of state automobiles as the only solution in the interests
of economy and efficiency, and for a discussion. of this investigation I
would refer you to the report of C. E. Lee.

During August of 1917 the weights and measures department sus-
tained the loss of Mr. F. P. Downing, chief inspector of weights and
measures, who resigned his position to become associated with the
United States Department of Agriculture in the capacity of Investiga-
tor of Marketing. Mr. Downing had served as chief inspector in the
department since its inception in 1910. At that time nothing was
known of weights and measures regulation in the state with the pos-
sible exception of one or two of the larger cities. The field was new,
the obstacles were many, Mr. Downing had had no previous acquaint-
ance with weights and measures, but due to his untiring efforts in
its behalf the department has grown until it is now known as one of
the foremost in the country. Mr. Downing carries with him into his
new field of endeavor the best wishes of this department that he may
continue his efforts with the same signal success.

Mr. R. W. Smith of Minnesota was appointed to replace Mr. Downing
as chief inspector. The position required a man of technical as well
as practical knowledge of scale construction and of experience in
weights and measures work, and in easting about for the proper man
We were unable to find within our ken in the state of Wisconsin a
man with the qualifications of Mr. Smith; he fulfilled all the require-
ments of the position and in September, 1917, was placed in charge of
the department. The state has been very fortunate in securing the
services of Mr. Smith; he has continued the good work already begun
and has enlarged and perfected it and has conducted the department
in an efficient and highly satisfactory manner.

Owing to the war conditions many new problems in food regulation
have arisen, and many new laws have been placed on the statute books
for enforcement by this department. As a result the work in the
office and laboratory, as well as in the field, has been tripled,—indeed
I do not believe I should be far afield if I should say that the work
has been quadrupled. In spite of this increase in work, we have made
no material increase in our clerical, chemical or inspectional force.
The records show that the department has been run in an economical
and business-like manner under the handicap of insufficient help. For
this credit should be given to all employes of the department for their
loyalty and enthusiasm in making the department work so success-
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ful. I therefore take this opportunity to extend to my employes my
heartfelt thanks and appreciation for their splendid cooperation and
efficiencey. ]

RECOMMENDATIONS

At this time I would like to call attention to some needed additions
and amendments to the dairy and food laws:

1. It seems necessary that we have some legislation authorizing
the seizure of food products offered for sale when such food products
are unfit for human food. Foods which were in a state of partial
decay have at times been found by our inspectors. Even though the
inspector may be informed that this product would be destroyed, we
have had good reason to believe that in some cases the product was
not entirely destroyed, but that parts of it have been used. If the
inspector had had the power to confiscate the product and denaturize
same, we might have prevented its use as an article of food. Also
some provision should be made for adding harmless coloring matter
to unsanitary milk so as to prevent it being offered for sale at other
places.

2. I also feel that the licensing of cream buying stations should
come under the jurisdiction of this department. The licensing of
creameries and cheese factories now comes under this department
and the cream buying stations being so closely related to the cream-
eries, it seems no more than justice that they come under similar leg-
islation. Also, in that way all ecream buying stations in the state
would be governed by the same law, rules and regulations, and not
according ta the varied rules and regulations made by the various
town, city and village boards of health. There are a number of
boards of health which have not as yet issued any rules or regula-
tions governing cream buying stations.

3. All of the milk and cream sold to creameries and considerable
milk sold to cheese factories is paid for on the basis of the butter fat
content. With the high prices paid for milk and cream, it is quite
necessary that the correct test of such milk and cream be made and
also that only persons experienced in such testing be employed for
such work. If all testers of milk and cream were required to take
out a license for that purpose, a closer supervision could be held over
their work.

4. Under the present cold storage law, the fee required for a license
to operate such warehouse depends entirely on the location of such
warehouse; that is, whether it be in a first, second, third or fourth
class city. No fee is required of warehouses located outside of cities
or in villages. It seems only justice that this law be amended so that
all warehouses be required to pay some fee. I therefore recommend
that such amendment be made to this cold storage law.

5. The Supreme Court of the state has held that that part of the
law relating to the payment of fees for licenses issued to bakers and
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confectioners was unconstitutional, due to the fact that discrimina-
tion was shown to some bakers. Therefore no fees can be charged for
licensing bakers and confectioners. I would suggest that there be an
amendment to this law fixing certain fees for the above mentioned
licenses.

6. Section 4607b—9 of the Wisconsin Statutes provides a penalty for
violation of sections 4607b—4 to 4607b—9 relating to unsanitary milk
and cream, maintaining premises and utensils in an unsanitary con-
dition, ete. This section states that any person, or as the officer,
servant or agent of any firm or corporation, who violates any of the
provisions of the above mentioned sections, upon conviction should be
punished by fine or imprisonment. Nowhere is provision made for the
firm or corporation receiving a fine, only the officer. 1 feel that this
law should be so changed that the firm or corporation might receive
similar punishment. g

7. Section 4607c of the Statutes permits the manufacture of skim
milk cheese, provided it is ten inches in diameter and nine inches
high. While this law permits the manufacture of skim milk cheese,
it does so only if it is of certain dimensions and would exclude all soft
cheese, such as Cottage, Edam, Camenbert and numerous others. It
seems quite likely that when this law was passed, it was the intention
of the legislature to prohibit the manufacture of skim milk cheese
made in imitation of American cheese. It seems advisable that our
law should be amended making it lawful to manufacture such cheeses
as Cottage, Edam, Camenbert and numerous others of similar type.
Care should be taken, however, in amending this law, not to permit
cheese to be manufactured in imitation of American, Brick, Swiss or
Limburger cheese and also that all skim milk cheese be properly
labeled.

8. During the 1917 session of the legislature, an amendment was
passed limiting the moisture in American or Cheddar cheese to 40 per
cent. It now seems advisable that the moisture in Brick cheese be
limited and I would therefore recommend that this addition be made
to the laws.

9. Under the present law the dairy and food commissioner’s term
is for a period of two years. The laws to be enforced by the dairy and
food commissioner are so numerous and of such varied nature and his
responsibilities are so many that to me it seems moreé efficient work
could be accomplished if the term were extended to a period of about
five years. As a matter-of-fact a man unfamiliar with the work of this
department finds that considerable time is necessary to familiarize
himself thoroughly with the laws and their application. This exten-
sion would be in harmony with the term of office of many of the other
commissioners in the eapitol.

10. There are certain other recommendations made in the reports
of Mr. Lee, Mr. Smith and Mr. Klueter to which I refer you. They
are, briefly stated, as follows:
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Mr. Lee suggests: “that an amendment be made to thé whey butter
law so as to include the labeling of whey cream.”

Mr. Smith calls attention to the following changes and additions to
the weights and measures laws:

a. “The necessity of requiring that packages put up in a retail
store be marked with the net weight or measure, or be accom-
panied by a sales slip.

b. “Requiring that liquids be sold by either standard liquid
measure or by weight.

¢. “Provision be made for the inspection of railroad track scales.

d. “Fixing a standard for a cord of wood.

e. “Giving authority to the State Superintendent of Weights and
Measures to employ in the service of the state, city sealers in work
outside of their-own city.”

Mr. Klueter points out the following changes and additions:

a. ‘“Legislation relating to the handling of eggs.

b. “Standardization of a loaf of bread.

e. “A change in the percentage of cereal permissible in sausage.

d. “A law prohibiting the sale of any oil as and for a paint oil
which contains mineral oil.

e. “Special legislation covering the canning industry.”

z
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DISBURSEMENTS
For Year Ending June 30, 1918

Weigle, Geo. J., commissioner, sal. and exp................. $3,310.63
Aderhold, E. L., asst. commissioner, sal. and exp.......... 2,684.56
Beckwith, Chauncey, inspector, sal. and exp................ 2,587.90
Boettcher, J. E., inspector, sal. and €Xp..........ccuvaunnns 2,702.16
Bornheimer, H. L., inspector, sal. and exp. ............... 2,364.13
Brannon, W. A., asst. chemist, sal. and exp.............. 1,889.73
Brennan, Leo, junior sealer of weights and measures...... 480.00
Cannon, J. D., inspector, sal. and exp.................... 1,832.62
Cook, S. B., inspector, 8al. and eXP.....coccevecevicncnnans 2,877.77
Downing, F. P., chief insp. of weights and measures, sal.

B R i s e e e e s S e e g S e 517.46
Dufner, S. J., inspector, sal. and eXp.............ceunnn 2,543.86
Eigenberger, Geo., inspector, sal. and exp................ 2,196.73
Findorff, Louena, stenographer and bookkeeper............. 772.50
Fischer, Richard, consulting director chemical laboratory.. 600.00
Gilman, Geo. D., inspector, sal. and eXp..........ccocuu- 389.01
Hahm, B. E., stenographer.......cccoeecncnnssosasccacaes 136.69
Hanson, F. S., inspector, sal. and exp.................... 2,290.78
Hass, B. A., inspector, sal. and eXp............cocuevunns 2,433.13
Hodgin, Ver'a, SRR IEINIEL - e o e it s S e 515.00
Howlett, Irving R., asst. chemist ...................cca0tn 1,600.00
Janes, Mary, stonOgTRDROr .....-...-Cciicsessesvasassssnan 729.00
Kelliher, J. M., inspector, sal. and exp..........ccvaurnunnn 1,506.30
Klueter, Harry, chemist, sal. and exp............co0innnntn 2,252.78
Knudson, Oscar, inspector, sal. and exp.................... 382.96
Kramer, W. J., inspector, sal. and exXp...............00nnn 652.24
Krauskopf, F. C., asst. chemist..........c.ccciviiicnnenna, 46.67
Kremer, C. J., inspector, sal. and exp.............couuu.n 1,946.80
Erohn, C. A, asst. chemist........c.cccvvvencssancncaias 341.94
Lee, C. E., asst. commissioner, sal. and exp................ 2,878.35
Lehnherr, Jacob, inspector, sal. and exp.................. 2,691.07
Marty, Fred, inspector, sal. and exp.........c.cooeveniann 2,143.09
Nebel, Walter, asst. chemist...............ocoiviinnnnnnn. . 2713.33
Nerdrum, Ruth, stenographer............cccveverenaennncs 880.23
Neubauer, Agnes, stenographer..............cciiineennaans 672.50

Eaetion. B M, 6. . ... .- o i iin e el 60.33
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Smith, R. W., chief insp. of weights and measures, sal.

el e S § e AR S el R SRR 1,459.66
Southard, R. B, inspector, sal. and NI vk s ke 5 8 2,509.06
Sterns, W. P., inspector, sal. and T e R L 2,461.45
Van Duser, James, inspector, sal. and i 2,141.49
Voigt, W. A., inspector, sal. and L 2,440.01
‘Walter, M. L., secretary to commissioner, sal. and oD ... 1,257.53
Warner, Geo., inspector, sal. and R 2,394.76
Insurance fund............ o eaa ke i b b e e = 26.65
it e e e S 1,327.99
TIN5 it ol Bl S el Gt oo 208.00
Secretary of State, IO s il i i e s 1.60
Superintendent of Public Property, postage, supplies, ete... 3,476.02
Superintendent of Public Property, Fords.................. 720.00

b AT A T e $72,406.47
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REPORT OF HARRY KLUETER, CHEMIST

o

HoNORABLE GEORGE J. WEIGLE,
Dairy and Food Commissioner.
Dear Sir:

I herewith submit a report of the food work done in the laboratory
and in the field for the year ending June 30, 1918.

As you know, the food work in the field has expanded so that our
inspectors are called upon to take care of cold storage plants, bakeries,
confectioneries and bottling plants. At its last session, the legislature
passed the Cold Storage Act. This became effective September 1, 1917,
and provides for the licensing of all cold storage warehouses on the
basis of the sanitary conditions of the plant and the proper labeling
of all foods stored therein. In accordance with authority to make
rules and regulations a oomprehensi#e set of rules and regulations
were promulgated on October 1, 1917. The subject of cold storage was
new and it was necessary that considerable time be given to the study
of the subject. Meetings were held at which the operators of cold
storage plants were present and took an active part in the discussion
of the tentative set of rules and regulations which had been prepared.
After some slight changes these rules and regulations were adopted
and became effective December 1, 1917.

The legislature transferred the laws relating to bakeries and con-
fectioneries to this department by the enactment of sections 1410d—1 to
1410d—8 of the Statutes. Provision was also made for licensing bak-
eries and confectioneries. In order that a person, firm or corporation
may be licensed to operate a bakery or confectionery it is necessary
that the building or room to be used conforms to the provisions of law.
These provisions have to do with the construction of the building and
the sanitary conditions therein.

By the enactment of section 1410b—11 of the Statutes the legislature
provided for the licensing of persons, firms or corporations engaged in
the business of manufacturing or bottling soda water beverages. In
this section the dairy and food commissioner is authorized to make
reasonable rules and regulations pertaining to the proper handling and
storing of such beverages and the construction and sanitary conditions
of buildings and the proper cleaning and sterilizing of all machinery,
bottles or other containers in which the product is sold and he there-
fore may prescribe such standards of purity for all ingredients used
in the manufacture of such beverages as will insure a pure and
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unadulterated product. Under this authority of law a tentative set
of rules and regulations was drawn up and a meeting of the soda
water bottlers of the state called for the purpose of discussing these
rules and regulations. About fifty bottlers responded and a day was
given over to a discussion of the rules and regulations. With some
slight changes, these rules and regulations were adopted and became
effective January 1, 1918.

I am calling attention to this new work added by the legislature to
show the additional work placed upon the department. Provision has
been made for licensing persons, firms or corporations to engage and
carry on business in three different lines. In order to find out
whether places applying for a license can be licensed it is necessary
that inspections be made. The bakeries and confectioneries were
already under a licensing system under the Industrial Commission.
Under that arrangement one inspector was called upon to make all of
the inspections and consequently many places could not be visited
during the year. We have in the neighborhood of 800 bakeries and
400 confectioneries in the state so that with but one inspector it was
absolutely impossible to carry on any systematic inspection of these
places.

Perhaps the greatest amount of inspectional work necessary was
in connection with the soda water bottling establishments. When
we began the inspection of these places we found an industry which
had grown up with little or no control as to sanitary conditions and
construction of buildings to be used as soda water bottling plants.
We found that in almost all of the factories a number of inspections
was necessary. After the first inspection, a copy of the inspection
report having been left by the inspector, the matter was further taken
up by correspondence with the operator of the factory, stating specif-
ically what changes and additions were called for in the plant before
a license could be granted. I am pleased to say that a large number
of the factories complied with the law and cpuld be licensed at the
time of the second inspection. Still, at many places it was necessary
that we make more than two inspections; in fact, we have made as
high as five and six inspections, trying to assist the operator in put-
ting his plant in condition to be licensed or, if that were impossible,
to show him the necessity of discontinuing business. I feel that a
great deal of good has resulted from the law licensing soda water
bottling establishments. It has put the business on a higher plane. It
has served to interest the owners and operators of these plants in
their own business and I feel there has been an awakening of the
preprietors and I hope that Wisconsin will be able to say, in the near
future, tﬁat she is proud of the factories engaged in the manufacture
of soda water beverages. A good deal of difficulty was experienced in
getting materials and much delay was caused by the shortage of help.
Nevertheless, the people of this industry have responded in a noble
manner.
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I do not believe that there has been a period in the history of this
country equal to the last year for impressing upon the minds of the
people the importance of food and food control. We have been called
upon as a nation to supply vast quantities of food not only for our own
army and navy but also for our allies. This has always been a land
of plenty and no attenwpt was ever made to control the production and
handling of foods with respect to quantity and quality. While the
new conditions have not been regulated through the dairy and food
department but through food administrators, we have, however, been
called upon to cooperate and assist in the enforcement of these regula-
tions.

It has become necessary for the housewife to learn more about foods.
She has been called upon to use substitutes for this or that food. She
has become interested in food values, striving to learn in what food
the greatest food value was to be found for the least money. A large
percentage of the nutritive parts of wheat which were formerly used
in cattle feeds are now being used in war flours.

NEw LEGISLATION

It seems very clear from our experiences during the past year that
effort is necessary to pass certain new legislation. There were intro-
duced at the last session of the legislature several bills relating to the
handling of eggs, the standardization of a loaf of bread, the change
in the percentage of cereal permissible in sausage and the seizure and
confiscation of adulterated articles of food. For some reason or other
the legislature did not see fit to pass these bills. I feel that these
matters should again be presented to the legislature and in addition
that we should present a bill prohibiting the sale of any oil as and for
a paint oil which contains mineral oil. We have succeeded in driving
adulterators of linseed oil out of the state as far as linseed oil is con-
cerned but they have returned with a new product, a linseed oil com-
pound or a paint oil bearing some fancy trade name. Many of the
people who use linseed oil for painting purposes are mnot expert
painters and it is an easy matter for a merchant to convince these
people that a compound paint oil is equally as good as linseed oil. This
is not true. No oil has been found which can entirely take the place of
linseed oil in painting and I feel that our best efforts should be put
forth in passing a law which will make it impossible to sell for paint-
ing purposes any oil containing a mineral oil. Thousands of dollars
worth of damage has been done to buildings in this state by the use
of these mixtures.

The canning industry of this state should be taken care of by means
of a special law. This industry has been growing rapidly in the state
and it is now estimated that we can at least forty per cent of the peas
packed in the United States. Large quantities of corn, beans, sauer-
kraut and other vegetables are canned and I believe a closer supervi-
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sion of the conditions of these factories is necessary. It seems clear
to me that a great deal of our work with these factories must be done
previous to the actual canning period. We can hardly expect to be
permitted to go to a factory and close it down during the rush of the
season. We should be in a position to give information concerning
the construction and equipment of factories tending to make their
operation more sanitary. Of course, inspection will have to go on dur-
ing the actual canning season but we cannot require a canning factory
to close down to make certain repairs, additions and changes. During
the canning season our inspection would be limited to those features
which pertain to sanitation only. Canned foods are becoming of more
importance each year and the state can no longer delay a close su-
pervision over this important industry. We should be in a position to
offer assistance to any of the factories which experience difficulty and
it seems to me that these things can only be brought about through
a special law. While our general food law applies, still if we were
to have special laws I feel that better progress could be made in
handling this industry.

BEVERAGES

Thirty-five samples of beverages were analysed in the laboratory,
twenty-three of which were so-called near beers and the percentage of
alcohol was determined. All of the work done on these samples was
not for the purpose of enforcing the excise laws but I feel that we
should know something of the alcoholic strength of these beverages
because we are continually receiving inquiries about this or that
brand of near beer. This department has nothing to do with the en-
forcement of the excise laws but the guestion of the proper branding
of these products might be raised and it seemed that some data should
be available.

Twelve samples were tested for chemical preservatives and sac-
charin. Three samples of Catawba grape juice were adulterated in
that they contained sulphur dioxide. Sulphur dioxide serves two pur-
poses in a Catawba grape juice; it not only preserves the product but
it seems to clarify and brighten it. This clarification, however, could
be brought about if the grape juice were properly stored and sedimen-
tation allowed to take place. While the percentage of sulphur in the
products seemed small, still there was enough there so that the flavor
of the grape juice was affected.

One sample of soda water was found to be adulterated in that it
contained saccharin. Three samples of soda water were found to
contain benzoic acid or a salt thereof and were therefore adulterated.
A bottle of soda water collected at the Sister Bay Bottling Works con-
tained a large amount of precipitate and this factory was experiencing
trouble with its product. The precipitate was analysed and we found
that it contained irom.
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Dairy ProbuUCTS

During the year 863 samples of dairy products were analysed. A
large percentage of the work of the laboratory has always been on
dairy products. I believe that we are giving the dairy industry closer
supervision than any other food producing industry in the state. This
{s perhaps true because of the importance of the industry but I be-
lieve that we should increase our activities in other lines as well. I
do not mean that we should decrease our activities along dairy lines
but other food producing industries demand more time and attention
and should receive it.

Sixty-six samples of butter were analysed. Ten of these samples
were found to be up to the standard and properly labeled. Twenty-
two samples were not standard in that they contained less than the
required percentage of butter fat. A sample manufactured by the
Edgerton Creamery Company of Edgerton was found to contain only
74.15 per cent of butter fat with 18.61 per cent of moisture. Another
sample manufactured by the Mellen Creamery Company of Mellen was
found to contain 75.08 per cent of fat and 19.8 per cent of moisture.
A sample collected from the Sheboygan Dairy Products Company of
Madison was found to contain 76.77 per cent of butter fat and 15.98
per cent of moisture. This sample was found to contain over five per
cent of salt. Another sample, collected from the Sheboygan Dairy
Products Company of Green Bay, was found to contain 76.64 per cent
of fat and 19.33 per cent of moisture. Prosecutions were brought in
connection with samples of the Mellen Creamery Company, the She-
boygan Dairy Products Company of Madison and the Edgerton Cream-
ery Company. In two cases convictions resulted. The manager of
the Mellen Creamery Company was found not guilty by a jury. I be-
lieve the jury was largely influenced in this case because of the fact
that the Mellen Creamery Company was at the time being prosecuted
in the Federal Courts for the sale of adulterated butter. Thirty-four
samples of butter were submitted for tests. Most of the samples were
suspected of containing foreign fat such as oleomargarine. . In no case
did we find foreign fat present.

One sample of butter produced at the Borden Condensed Milk Com-
pany’s plant at New London was found to contain a large number of
small green spots. An analysis of this butter showed that the green
spots were due to the presence of copper. An investigation was made
at the condensery where the product was manufactured and we found
that an old holding vat which was in poor repair was being used for
ripening the cream. A large part of the tinning on the inside of the
vat had corroded off, exposing copper surfaces and a sufficient amount
of copper was taken up to produce this condition in the butter. A
sample submitted by Johmn Wisth of Greenwood was found to contain
green spots of the same character and the trouble was located in the
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creamery from which this product came and was of the same nature
as the sample from the Borden plant.

One hundred and ten samples of cheese were analysed. Most of the
work consisted of tests for moisture. Sixty-two samples tested for
moisture were found to be in compliance with law; that is to say, they
contained forty per cent or less of moisture. Forty-eight of the
samples were found to be adulterated in that they contained over
forty per cent of moisture. This work was done in connection with
the new moisture standard set for Cheddar cheese by the last legis-
lature. Many of the cheese dealers of this state felt that the cheese
factories were putting too large a percentage of moisture in cheese and
thereby lowering the gquality of Wisconsin cheese. I do not think that
the number of samples shown to contain over forty per cent of mois-
ture as here reported in any way represents the average run of the
cheese of this state with respect to moisture. In collecting these
samples the inspectors simply collected samples of such cheese as they
had reason to believe contained an excessive amount of moisture. The
inspectors do not go out and collect samples of cheese promiscuously.
If this were done I feel that the percentage of samples found to be in
compliance with the standard would be very much larger than is
represented by the work done during this year. No doubt a rigid en-
forcement of the moisture standard law will tend to raise the quality
of Wisconsin Cheddar cheese. For the purpose of collecting data on
moisture in cheese I would recommend that samples of cheese be
obtained from the various exhibits, at the Cheese Makers’ convention,
the exhibit at the State Fair, and if possible, the exhibit at the Nation-
al Dairy Show.

Fourteen samples of cream delivered to cities were tested and
found to be below the standard. One of the samples contained only
9.4 per cent of butter fat, thus being practically one-half standard.
Two of the samples were down to 12 per cent or two-thirds standard.

One hundred and ninety-five samples of milk were analysed. Twen-
ty-five of these samples were delivered to a cheese factory or creamery
and were found to be in compliance with the legal standard for milk.
However, fifty-five samples delivered to a cheese factory or creamery
were found to be adulterated. The usual method of adulteration was
practiced as the samples were either watered or skimmed. This
work, I think, shows a slight increase in the number of samples of
adulterated milk delivered to cheese factories and creameries over the
previous year. This may be due to the high price offered for milk.
The temptation to make money was increased by these high prices.
Fifty-one samples of milk were collected from herds and analysed in
connection with the fifty-five samples of adulterated milk delivered to
creameries and cheese factories. I feel that during the period of
increased demand for milk and the high price paid it is necessary
to give more time and attention to this feature of the dairy work.
Forty-seven samples of city milk were analysed and forty-three were
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found to be below the legal standard while four were found to be in
compliance with the standard. During the past year we have found
an increased percentage of samples of city milk which were adulte™-
ated with the addition of water. Here again I feel that the high
prices increased the temptation for adulteration.

Seventeen samples of ice cream were analysed. Six of the samples
were found to be up to the legal standard for this product while eleven
were found to be below the standard. A large percentage of the
samples found to be below the legal standard were collected at Camp
Douglas during the time of the mobilization of the National Guard.
This was during the month of August and large quantities of the ice
ecream were being sold at the Camp. We found one sample of ice
cream containing as low as 7.66 per cent of butter fat, another sample
containing only 9.71 per cent of fat, while four samples contained ten
per cent, three samples contained eleven per cent and one sample con-
tained thirteen per cent of butter fat. Prosecutions resulted for the
sale of the samples containing less than ten per cent of butter fat.

During the year 455 samples of milk and cream were submitted and
tested with the Babcock test. The purpose in having most of these
samples tested was to determine whether or not the correct tests were
being given the patrons at the creameries and cheese factories or to
determine whether any overreading or underreading of the Babcock
tests was being practiced at cream buying stations.

DRUGS

Thirty-five samples of drugs were analysed. Fifteen of these were
spirits of camphor, eight of which were standard and seven not stand-
ard. Ten samples of tincture of iodine were analysed and six of these
were standard and four not standard. Four samples of sweet oil were
analysed, two of which were found to be standard and two not stand-
ard. The two latter samples were found to be cottonseed oil and not
olive oil. Where sweet oil is called for by the purchaser olive oil must
be dispensed since sweet oil is mentioned as a'synonym for olive oil
in the United States Dispensatory. One sample of aspirin was analysed
This sample gave a slight positive test for salicylic acid. However,
only a trace of salicylic acid was present and the sample was prac-
tically pure aspirin. One sample of sweet spirits of nitre, submitted
by H. H. Hackbarth of Mosinee, was analysed and found to be badly
below the legal standard. Sweet spirits of nitre deteriorates very rap-
idly and undoubtedly this sample was an old preparation. A sample
of bichloride of mercury tablets submitted by R. R. Crosby of Sharon
and claimed to be five grain tablets, upcn analysis was found to con-
tain only 3% grains of bichloride of mercury to the tablet and the
sample was therefore misbranded. The sample of benzoate of soda
submitted by H. C. Schranck of Milwaukee was found to be standard.
The sample of paregoric submitted by Edward Williams of Madison

3
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was tested for the percentage of camphor and was found to comply with
the standard in that respect. This sample was not analysed for the
other ingredients of paregoric since Mr. Williams only requested the
percentage of camphor.

‘We have not done as much drug work during the past year as dur-
ing the previous year. During the year previous to this period a large
number of samples of drugs was analyzed. After our activity of that
year, which resulted in many prosecutions, I felt that if drug work
was to be done samples other than those which have usually been col-
lected should be obtained and analyzed. This was not possible be-
cause of the fact that we were short of help in the laboratory and be-
cause our inspectors were so busy with the sanitary inspections of
bakeries, confectioneries, cold storage warehouses and soda water fac-
tories. I feel that we should plan new drug work and I would very
much like to see the day when this department could have at least two
graduate pharmacists on its inspection force. I feel that much good
work could be done by two capable pharmacists acting as inspectors in
going over the stock of drugs in many drug stores. We know from ex-
perience that certain tinctures, fluid extracts, and other pharmaceutical
preparations deteriorate with age and many of these preparations could
be separated out and disposed of on the spot without any analysis in
the laboratory. By an arrangement of this kind I feel that the de-
partment would be brought closer to the druggists of the state and we
could work together which, I think, would result in improved condi-
tions in the sale of drugs. I do not mean to insinuate that the drugs
offered for sale in the state of Wisconsin are inferior to the drugs of-
fered for sale in any other state. I believe they are as good or better

but I do not believe that they are so good that no improvement can be
made.

FLAVORS AND FLAVORING EXTRACTS

Thirty-nine samples of flavors and flavoring extracts were analysed,
twenty-one of which were lemon extract. Eight of these twenty-one
were found to be standard and thirteen were found to be mot standard
or were misbranded. Eighteen of the thirty-nine samples were vanilla
extracts and vanilla extract compounds, six of which were standard and
twelve of which were not standard. Eight of the samples were mis-
branded. Some of them contained no statement of the net contents
while on others false and misleading statements were found. In other
words, these samples were short measures. Practically all of these
preparations were shipped into the state and it seems that it might be
advisable to try to get official samples of the extracts which were in vio-
lation of law for the Federal goverment so that prosecutions can be
brought against the manufacturer or dealer outside of the state. Under
the Federal law, an article of food is misbranded if it contains any false
or misleading statement or if the contents are below the stated quantity.
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We have collected official samples in two cases and we expect prosecu-
tions to result in these instances.

Twelve samples of vanilla extract and compounds were found to be
either adulterated or misbranded. Vanilla extract is one of the higher
priced articles of food and there is a big call for less expensive vanilla
extracts. Purchasers of this product are inclined to grumble somewhat
about the high price and many times substituies, imitations or com-
pounds are offered in place of the genuine extract. The customer, be-
ing more interested in the price than the quality, takes a bottle of the
compound or imitation at a less price and believes that he is getting a
genuine vanilla extract. By the use of coumarin or the extract of tonka
bean a very strong flavoring extract can be prepared which is in imi-
tation of vanilla. If the product is clearly labeled to show that it is a
compound and the ingredients are stated on the label there is, perhaps,
no serious violation of law. If the use of artificial color in these prod-
ucts is forbidden then the possibility of dispensing compounds or imita-
tions as and for genuine extracts is léessened. As time goes on people
will become accustomed to reading labels and studying foods so that
the time may come when the consumer will reject the artificially colored
food product. By the use of artificial color many cases of fraud are
made possible and few people are well enough informed on compound
foods to know that the addition of artificial color is to make the article
appear better or of greater value than it really is.

FLour AND MEALS

Sixty-nine samples of flour and meals were analysed. Many of the
samples were analysed at the request of the State Food Administrator.
Owing to the shortage of wheat flour and the food regulations requiring
the purchase of substitutes it was necessary that samples be submitted
from time to time to see whether the regulations were being followed
out. Several samples of barley flour were submitted because they were
suspected of containing wheat. An analysis of these flours in the labo-
ratory showed that they were genuine barley flour. Two samples of
wheat flour were submitted by Saint Mary’s Hospital at Racine be-
cause they were suspected of being chemiecally bleached. No evidence
of chemical bleaching was found. One sample of corn meal was found
to be mixed with guite a quantity of oat hulls and other seed coats,
showing gross carelessness in the process of manufacture. A sample of
graham flour was found to be adulterated with cracked corn and oat
hulls. Pancake flour, submitted by the State Food Administrator was
suspected of containing wheat flour. The product was found to be free
from wheat flour.

Fifteen samples of rye flour, barley flour, corn flour and corn meal
were collected and analysed for the food administrator in connection
with the gathering of wheat substitutes to be shipped to neutral coun-
tries, especially Holland, Denmark, and Sweden. During the months of
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June and July, when we were in a position to judge to some extent what
the following year's grain crops might be, it was found that we had
large quantities of wheat flour substitutes which could be furnished
these countries which were badly in need of food. Before this food
could be shipped, however, it was necessary that an inspection of the
flour, conditions of storage and condition of the containers be made and
that the samples be analysed for moisture and fat or for adulteration.
During this investigation Inspector C. J. Kremer and myself, who made
the inspections at the storage warehouses, found large quantities of
barley flour infested with vermin due to the poor condition of storage.
It is needless to say that all such flour was rejected and pronounced
unfitt for food.

Foob PRESERVATIVES

Nineteen samples of food preservatives were analysed. Twelve of the
nineteen samples were the product of the Price Compound Company of
Minneapolis, Minnesota, and were found to be composed of practically
ninety-five per cent of boric acid and five per cent of salt. Four
samples were found to be mixtures of salt and saltpeter, sold under
fancy names whereby it was possible for the manufacturer to get a
higher price for salt and saltpeter. Some of the preparations of this
kind, composed largely of salt, sell at the rate of twenty-five cents per
pound. The inspectors find a quite general use of mixtures of this kind.
For several years we have been analysing various brands of meat pre-
servatives and published the results, showing that they were composed
of salt and saltpeter. However, this information does not seem to have
reached the butchers and they are still paying an abnormally high
price for a simple mixture of salt and saltpeter.

Foops SUSPECTED oF CONTAINING GROUND GLASS

Fifty-one samples of various foods, suspected of containing ground
glass, were submitted, a great number of them through the State Food
Administration. In three cases particles of glass were found present.
Two of these samples were submitted by A. C. Wolfe, United States At-
torney for the Western District of Wisconsin and upon reporting that
glass was found an investigation was made at the city from which the
samples were sent and it was found in both of these cases that the glass
had found its way into the food as a result of an accident. The sample
of corn meal submitted by Clinton G. Price, District Attorney for
Juneau County, Mauston, Wisconsin, was found to contain considerable
powdered glass. This case was further investigated and it was found
that the glass had been added to the corn meal because of a quarrel be-
tween neighbors. The idea of adding powdered glass was undoubtedly
brought to the mind of this person through the publicity given the sub-
ject of ground glass in foods during the months of January, February
and March. There seemed to be much hysteria with respect to the
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presence of ground glass in foods as a result of which we received al-
most every kind of food imaginable to be tested for the presence of
ground glass. This work revealed, in many cases, the presence of sand
For instance, we found samples of raisins containing considerable sand.
Samples of corn meal were found to contain an unusually high percent-
age of sand. Peanut butter examined showed the presence of loo much
sand. One sample of cheap peanut candy was found to contain much
sand, small stones, wood, coal, and peanut shucks. The results of this
analysis were taken up with the factory manufacturing this candy and
the manufacturer promised to correct these conditions at once. I do
not believe that the articles of food suspected of containing glass and
found to contain small quantities of sand did in fact contain more sand
than under normal conditions but this simply shows how thoroughly
suspicious the consuming public has become on the subject of ground
glass in food.

Foops Testep For POISONS

Six samples of food were submitted, suspected of containing poison.
A sample of cheese submitted by E. A. Krug of Kewaunee was found to
contain a small amount of arsenic and zine. A sample of cheese sub-
mitted by the H. B. Stanz Company of Milwaukee was suspected of con-
taining ptomaines. However, the cheese was found to be of an inferior
quality and from its appearance it might well have contained ptomaines.
This case was followed up at the factory and very dirty conditions were
found to exist there and prosecution resulted. A sample of maple syrup
was tested for arsenic and heavy metals with negative results. A
sample of food color was tested for arsenic also with negative results.
A sample of jam was tested for copper and arsenic. A small amount
of copper was found but no arsenic. A sample of cream suspected of
containing poison because of a very disagreeable odor was examined
and the strong odor was found to be due to onions.

GELATINE

A thorough investigation of the gelatine used in the manufacture of
ice cream and in many bakeries was thought advisable and as a result
fifty-one samples of gelatine were analysed, thirty-nine of which were
found to be adulterated. All but one of these samples were adulterated
becaunse they contained excessive amounts of zine and copper. Many of
these samples had been shipped in interstate commerce and were there-
fore subject to the provisions of the Federal Food Law. Official
samples were collected and prosecutions resulted against the parties
selling the same in interstate commerce. The goods were also seized.
Twelve samples of gelatine were found to be free from adulteration and
passed as standard. Large quantities of gelatine have been imported
from foreign countries, a large percentage coming from Belgium, France
and Austria. Because of the war no gelatine could be obtained from



38  Report of Wisconsin Dairy and Food Commissioner.

these sources and unscrupulous dealers took advantage of this situation
by substituting good grades of glue for gelatine or by mixing glue with
gelatine, and selling the product as gelatine. I feel that the gelatine
situation has been completely cleared up in this state and that dealers

now are on the lookout for adulterated gelatine and are buying only
from reliable concerns.

LaRD, LARD SUBSTITUTES AND OLEOMARGARINE

One sample of oleomargarine was sent in by an inspector which was
held to be in imitation of yellow butter. This shipment of oleomarga-
rine was returned by the dealer to the manufacturer. Two samples of
lard were submitted, both of which were tested for foreign fat and found
to be free from adulteration. One sample of lard, submitted by in-

spector Kremer was found to'be a mixture of commercial glucose, corn
oil, starch and salt.

Linseep O1L

Twenty-six samples of linseed oil were analysed, sixteen of which
were found to be badly adulterated. The usual form of adulteration
was found, that is, a half mineral oil. The adulteration in two cases
ran up to fifty per cent, in several cases over forty per cent and in most
of the other samples the adulteration was as high as thirty per cent.
Sixteen of the twenty-six samples were submitted. Our inspectors re-
port that they are not finding the usual amount of adulterated linseed
oil. In the places where adulterated linseed oils were formerly offered
for sale they are finding compounds on sale. Many of these are labeled
“Linseed Oil Compounds.” An analysis of several of these compounds
has shown that they contain as high as fifty per cent and even sixty per
cent of mineral oil or machine oil. We find that these adulterated oils
are being offered for sale and sold as paint oils. Undoubtedly the
shrewd salesman selling these adulterated oils or compounds persuade
the merchants to believe that these products are almost as good, if not
just as good, for painting purposes. This is not true. The oil which
will completely take the place of linseed oil has not yet been found.
There is no oil of equal value for painting purposes.

Mineral oil does not dry and when mixed with linseed oils even to the
extent of only five or ten per cent, prevents the drying of the linseed
oil. If these mixtures are used on new wood work it is more than likely
that the wood work will be ruined and placed in such condition that no
first-class job of painting will be possible in the future. I believe that
legislation along these lines is absolutely necessary to protect our citi-
zens. We find that these adulterated oils are sold in large quantities to
the farmers in the country away from the railroads.
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L]
MeAT ProDUCTS

Twenty-three samples of meat products were analysed, sixteen of
which were tested for chemical preservatives. Ten were found to be
free from chemical preservatives, while six contained sulphites or a
salt of sulphurous acid. There seems to be a slight tendency on the part
of some butchers to return to the old practices of eizht or ten years ago.
The use of sulphites in hamburgers ten or twelve years ago was very
common but a rigid enforcement of our chemical preservative law by
means of samples and prosecutions checked these practices. This is a
case where I do not believe that warnings are necessary. The preserva-
tive.is added by the man who grinds the hamburger or prepares the
sausage and the violation of law is a wilful one. I believe our method
of handling these cases, that is, by prosecution on the first evidence, is
just. It seems that we can well devote more time to this line of work
during the coming year.

Seven samples of sausage were analysed. All of these samples were
found to contain cereal yet all of them were sold for sausage and not
sausage with cereal. Four of the samples contained more than four per
cent of cereal so that these samples were not even legally salable as and
for sausage with cereal. Our inspectors have been doing good work
with the enforcement of this law. They take up with the butchers at
the time of inspection the question of the use of cereal, inquiring as to
the amount of cereal used. Where they found that an excessive amount
was being used, according to the man’s own admission, they requested
that he cut down the amount of cereal and keep within the law and sell
the product as and for sausage with cereal. Many of the shops that I
have visited during the past years have conspicuously displayed a no-
tice ta the purchaser that the sausage sold contained cereal. As I
mentioned in the beginning of this report I hope the legislature will see
fit to reduce the percentage of cereal permissible in sausage so that only
two per cent can be used.

MisceLLANEoUS Foobps

Twenty-two samples of miscellaneous foods were analysed. Four of
the samples were found to be misbranded in that the contents of the
package was not stated or not correctly stated. One sample of figs was
found to contain sulphur dioxide and the sale of this product was there-
fore in contravention of law. Four samples of codfish were analysed,
two of which were labeled “Prepared with Four Tenths of One Per Cent
of Boric ‘Acid Which is Removed in Two or Three Washings As you
Freshen the Fish.” However, we found in the laboratory that several
washings and the use of considerable water was necessary to remove
the boric acid. Undoubtedly when times again become normal the man-
ufactiirers of this product will return voluntarily to the use of sodium
benzoate. This is more easily removed than boric acid. Two samples
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of evaporated milk were analyzed and found to be in compliance with
the legal standard for that product. Two samples of Jiffy Jell were
analysed for the State Food Administrator and the analysis showed the
products to be mainly sugar. The composition of Jiffy Jell is approx-
imately ninety per cent of sugar, 8.7 per cent of gelatine and 1.5 per
cent of citric acid to which there is added a small amount of coloring
matter and flavor. Two samples of bread were analysed for the Com-
missary Department of the University. This was in connection with
the use of substitutes and the results of analysis, as found in the table,
are of interest. One was a sample of oatmeal bread ana the other a
sample of potato bread.

+ SACCHARINE Propucts

Thirty-three samples of saccharine products were analysed, fifteen
of which were maple syrups. Ten of the samples were standard and
five were not standard because they had not been sufficiently concen-
trated or boiled down. Eighteen miscellaneous saccharine products
were analysed, most of which were honeys. Four samples of syrups
used as sugar substitutes in the manufacture of soda water were sub-
mitted. Owing to the shortage of sugar it was necessary that the
supply of sugar to soda water factories be decreased from the nor-
mal supplies. They were given by the first ruling, eighty per cent of
their last year’s supply. However, a new ruling followed very soon, re-
ducing their allotment to fifty per cent of their last year’s supply. New
products were, of course, offered for sale one of which was Sugarlene.
This was found to be a syrup containing about seventy-five per cent of
sugar, 36.5 per cent of which was sucrose, the balance being invert su-
gar. This product was made by treating cane sugar in solution with a
small amount of an organic acid, the acid usually used is citrie. It will
be seen, however, that the use of such a product is in no way the con-
servation of sugar and I have been informed that sugar was to be de-
nied factories manufacturing this class of product. The sample of Non-
Crystal Economy sugar was found to be a solution of sugar and of the
same general composition found in Sugarlene. Two samples of syrup
were submitted and the analysis showed that one was a sample of high
grade refiners syrup and the other a lower grade of refiners syrup.
The use of such a product would be genuine conservation of sugar.

TURPENTINE

Fourteen samples of turpentine were analysed, eight of which were
standard and six were found to be badly adulterated. The usual form
of adulteration was found, that is admixture with mineral oil of the
character of kerosene. In one sample, handled by the Paragon 0il and
Supply Company of Oshkosh, sixty-two per cent of adulteration was
found. Two of the samples were found to contain over thirty per cent
of adulteration. What has been said concerning the need of legislation
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in regard to linseed oil is perhaps true with respect to turpentine. In
speaking of turpentines, I have in mind that used for technical purposes
and not the product used for medicinal purposes. I do not believe that
the pharmacists of the state are handling a product of this kind. I am
inclined to believe that the pharmacists are exercising more care in
the purchase of turpentine, realizing the importance of it as a drug.

VINEGAR

Twenty-six samples of vinegar were analysed. All of these were sub-
mitted. Eleven of the samples were found to be up to the required
standard for acetic acid in vinegar and fifteen were found to be be-
low the standard.

During the past year considerable correspondence has been received
regarding the sale of distilled vinegar colored with caramel or some
other artificial color whereby it would be in imitation of the color of
genuine cider vinegar. This, I believe, should be prohibited. Vinegar
at the present time is selling for approximately three times its normal
price. This is due to the fact that the government requires large
quantities of acetic acid for the prosecution of the war. By not per-
mitting the use of artificial color therefor, two purposes could be served.
We could prevent viclation of the food law for it seems clear to me that
the purpose of coioring distilled vinegar with caramel for instance can
only be so that it can be easily pawned off for cider vinegar. Then, too,
if we do not permit distilled vinegar to be colored there will be available
a larger supply of acetic acid from these sources for the government.
I think that this point is well worth ccnsidering and we should re-
strict our use of vinegar as much as possible to cider vinegar or the
fruit vinegars, making possible the use of larger quantities of acetic
acid in war work.
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SUMMARY ANALYSIS

1289 SAMPLES

No. of Samples
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e R e T N (S
BUTTER Sy
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Not standard ..................

B! o inohis wemaiamiah A e b R S R s

CREAM, city supply, not standard..

T e s S T Rl e D e |

Delivered to cheese factories or creameries, standard..........
Delivered to cheese factories or creameries, not standard
el o B R s
City milk, standard......
City milk, not standard,
Iee cream, standard......
Iee eream, not standard.

BN BRI ... 5l i

DNINIIR vy i i bt S A A i o b bt Sl o

o A M R
Not standard ......................
TINCTURE OF IODINE.
BAROARNY . ....oiimi
Not standard -....0.........coconn
MISCELLANEOUS ....
SUBMITTED SAMPLES .........coooonvnon.

0w WETRACY . e
Btandard ..............ccc00000.
Not standard or misbranded

VANILLA EXTRACTS AND COMPOUNDS .

BEBRNRA .. oviiniionissnsiinsiernssis

Not standard or MISHranded...........ocoverennrnsomosoeminons
PRI NN MBEER. - s e el e b b i e s ]
ROGE PRREEEVATINRE. ...t oco i it vt it s il 19
FOO_DS SUSPECTED OF CONTAINING GROUND GLASS............[......|...... 5
FOODS SUSPECTED OF CONTAINING POISON...................on)oeii |, 6
e R S B WACHAC L TS P 51
LARD, LARD SUBSTITUTES AND OLEOMARGARINE...............[......[..... +
LINSEED OILS

Standard
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No. of Samples

WRET PROINITTE ... st onsiivessusminnesissssfammessssnsinasses
Tested for chemiecal pﬁservatlves. none found
Found to contain sulphites......................

AR . i s e e e i e
Not standard, found to be sausage with eereal................| 3 |......]..ce0
Not st.andard. found to eontain more than 4% of ccreal.. "0, RS BIRSSS

MIBOELLANEOUS POODE ......ccoccvossesacocsrsssssssnsasssnonsosselsscnnalsonnad 2

SAC(‘H.ABINE PROBEDEE . ..coiicnncsisiisvuiasmmnaninssisaveisssass
LE SUGAR AND MAPLE SYRUPS ...........
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Not standard, below in total solids
MISCELLANEOUS

TURPENTINE .......conmcenes e S i U B b AR M i s e
Btandard .....cose0eees
Not standard

L in e R e SIS T TR W R SR TR | 26
Up to requirad standard for acetic acid....... : LN IO
Below required standard for acetic aeid
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52 Report of Wisconsin Dairy and Food Commissioner.

DAIRY PRODUCTS—Continued.

Cream from City Supply—Not Standard.

Per cent
Date Bought of or Submitted by milk fat
|
1917 I
Oet. 1 |*State Cooperative Laboratory, Buperior................ceccviines [rreneenas
1918 |
Jan. 17 | Trving Melbourn, Dodgeville............................ .. 4.4
Jan. 25 | Peter Weiskircher, Dodgeville............ 00077777 12.00
Jan. 29 | Peter Klofensten, Ladysmith....... 13.5
Feb. 20 | K. E. Carmen, Hudson............... 16.91
Feb. 20 | Virtue Sisters, Hudson........... 15.55 -
Feb. 20 [ Chafin Hall Hotel, Hudson........ 17.3
Fob. 27 | Pfleger Bros., Racine............. 9.4
Mar. 19 | G. C. Taylor & Son, Oshkosh. . 15.25
Mar. 19 | A. Wendtland, Oshkosh......................... 0" 12.25
April 3 | J. Sherbon, Cumberland......... .. .7 14.27
April 10 |tE. H. Holzer, Oshkosh. ......... ............ .. 13.2
April 15 | H. R. Roethlieberger, Oshkosh.................. 14.15
April 29 | Marshfield Dairy Co., Marshfield. ............... a 15.5
May 2| F. Champean & DO, I ... ..l oo 13.5

* Submitted sample, tested for preservatives; none found.
t Submitted samples.,



53

isswoner.

Report of Wisconsin Dairy and Food Comm

“£10)004 9500UD TBJE (INOF [*rcerrerrere Y VAR TR R R AR o pIOJMRH ‘492304 UYOE | 01 AV
“£IOUIBGIL) [IOHBIEL [+ 0o" v e terssenssarsnarennsnierpantansains - cjopadng ‘uesiw S | 15 IR
NI KISUINALY) SI[BIOD DBH |*rrrertreree ChEpa R Sed R s apames @qjseduiog,, | &1 ‘ued
‘UOIOUIL,) *AINWNAL) DIBL) DY |ttt MO b AR AR RN “Sidumes apsoduto),, | 11 aod
*AI[R UINOQERJY |1 rr et BRI S S Ca[iAaADOL ‘UISI) MeIpuY | 6 umf
DRI BUOU, [*0rreerstererssrenssnrssannnneees oataa e taoInoN ‘MO, USULA | 1G Cump
"IV SO | trerrrrrree T PLRTTRRRRLR) S0INOJ ‘WOWL, JUS0UIA | 1§ URf
WGIBLE BLIMOLLL, [17711t rrrrresssorsrvnsusmisiasetniinsnsssrenes SoIUOI ‘UWIOLL, JUMUA | 13 wuﬂ_:.
L]

101004 UUBUISUIULZ-[BJPME |7 P A P S ey R s gk i SUAINISH ‘[3MZ MsarY | 61 ‘1dos
‘A10)avg @saay) d[BpuIsOY T qupod [RIUN CLyZ) Csey) | 8L ydoy
‘Al0jony asdan) Ipupussoy | coqujod [RAPUIN CUBUIH (1A | S 3des
+£1000U,T 9RBOUD SSPUINOY: |*orctrorrsrrtaroarararisnraansiasse sy Juod [RdeU ‘S|ARQ W UUOf | w1 ‘ydey
‘10308 asaa|) a[mpuIsoy | qupod (WU ‘seYSnH 9[Ad0 | 8L ydoy
*£1030uy s Iupussoy | ‘Jujog [RPUI ‘seuol wimp | 81 "1dis
'0988() ‘aflo§ "H 'H |° ceeseries | apduies 9ysoduo),, | ¥e ANy
‘Krasuapuo)) §,°00) Aupppeg dwe) uwy | ...vockw_muﬁ ‘lassalp Csey) | L1 CAny
rK1asuapuo)) 8,70 Jupjong dure)) uwy omadely ‘lefefussoy ‘H ‘4 | L1 A0y
-Aresuapuo)) 8,700 Jupparg duw) uvp “-poosmalduly ‘[9ssaip ‘sey) |91 ANy
‘Lresuspuo)) 8,00 Fuppoug dww) uvp |- poosaidely ‘tefefussoH "H ‘4 | 91 ‘Iny
‘Lresuspuo)) 8,°0) Fupjowrg dure) ump | “poOMI[ARIY ‘[Pssalp SRy | oL ANy
‘Kresuapuoy) §,'00) Juporg dure) uvp omoldely ‘dedufuesoH 'H ‘d | 91 A0y
‘Lrasuppuo) §,'0) Jupjoug dww) usp coepoomadey ‘[essaly ‘svyp | ¥1 ANy
‘Laasuapuo) 8,00 Fuppprg dur) uBp ‘poomapdely ‘IedB(ussoH "H ‘d | FI ANV
£20900D00OCY 8,00 BUIIONT QIR WA |2 rrr ot rrasavaniatasannaas et poosoduy ‘[essedn CseY) | £1 ANy
‘£1ssuopuo) 8,00 Buporg dwrw) wep |ttt EARVEREF Ry NEROEY poomspduly ‘1edv[ussOoH ‘f ‘A 2__..—““3

&q pareajsg 10 plos "eq

01 PaIDAIKI

‘PAVPUVIS—SILIOUWINDL)) 10 SOLIO)OR,] 9830 ¥ PIIdATIA AT

‘penupuo)—SRLONAOUd XHIVA



54 Report of Wisconsin Dairy and Food Commissioner.

£10308 g asoay) uojyIBpg

£ 0F 08°8 9601 99°%
‘Parsies Lipeg | 6'gg 9¥°g 8L [T
‘Padajum Lipey | grgg 849 o801 ‘26°8
.......... %8 LT 18'8
L1 08 2911 66
9°0F 10°8 19°11 0'g
0°0F 6972 2901 862
‘posojem Lipey | ooy 189 6 0L 99°'8
‘palajum L[peg 1'L8 88°L 8601 03°g
‘palajuM | or'bg 19°9 66 8'8
‘PINwM | g 60°L 68701 g
‘Pazaje M 9'98 or's gr oL 0g'g
‘Puajem Lipvy | cpoLg 96°L 04°01 [
‘Paajem K[pvy | 0565 209 8r'L o'
‘PaIajem L|pey | <418 LG w8 L0'g
‘Padjem L[peg 1'88 &9 616 LL'e
‘pasajum Ajpeg 8'28 559 05'L 9L
‘PomwINg A[pwg *ccccvcrc| agge 09°11 €03
‘pomunpyg |- 898 £6"01 9%
L 8L'8 £8°11 €9'g
‘P BM L[peg 9 90°8 10° 1L S6'%
og* 88°2 8601 org
‘palagem L|peg 8 P08 66°01 56°%

‘paIoje 0

powuryg 0¥ w8 ¥e 1L g2

D .08 [ 3upjou | spios | jey ym

SNIvway Laym Spljos B30 JUBD Jag

10 "M "1 | Juad Jag | Jud0 Jag |

........... URmA ‘yAzolaisa) ‘W
CTISIUD np auwig ‘snmug ‘soq,

Juod SusAlly ‘emivig eof

[1Ad{[og] “Taxaagl g
NP ANNNG padg]
AJ[PF] ‘UOS[IA JoA0ID)
og ‘uuvuLDUIUZ Ry
A[AUOLIOH ‘yora| Auy
IOH ‘IW ‘puB[Auy g °p
edloqays ‘oufeg uyorp
urdfoqayy ‘imAndaq “(q
“uvdioqoys ‘[equig g
a8u)300 ‘Assqapunc -,
PIPPUSIBI ‘4ovy paty
"BUOIDA ‘UOS@IUB( O
AJ[[PF ‘UOS[IM J0A0IE)
CAMlALLIRg ‘uosunp a0
UOYIBAL, ‘OuRMRIOIN Sl
1uOpuOT MmaN ‘SIaqUapuBA ‘urpy
....... 0800y ‘Iod|zyly Joudug
TTUO[ASaN ‘ugoy ueg
d[faasa0y ‘afary sug)
A[IA9899Y ‘JouqanH ‘M 'Y
WINYSBMON “ONINUT, WIBI[IAL
TTBAY B4 ‘Bujjuey 'H g

98 'qagq

L qag

@l ‘ump
SI6L

6L "2
61 "da(]

: Amngp
8L &g
LT Amnp

L161

..................... KIDUIRAL) BIO[A
............................... SUASH 591V
O AR R RS £10308g TuBULIDIIULZ My
B E e nbsk e L1008y UuRULIAULIIZ Jlomg
BOBOFY |rieceisevaanig 10308 UNRULIDWIUIIZ-[5] 907
BONRTE | vrEereeesheg A10308 UURULINUZ-[3] 1DME
L S R S R R S £10300 989340 O[[IAUOYIOH
BOBHYE: |0 et seninisamnpasan K103 98U [T K203
ovs0°[ e Aurduwo) spnposg Lipeg urdioqoyy
0080°L |roceer Aundwo) s1onpodg Limdg urdfoqaysy |
O |oreves Aurdwo) s1npoig £ieq uwdfoqoysy |
BOBBAT [*rvirerevannunsenennes £103084 o8y aFpIY
JOR0Y o ssraasdiaresnienniady A10%0mg 80D Yooy
9610° 1 T A10%0ug 880U 03wy Jadpug
1820°1 ‘T A10308 UUBULIDUINI[Z-[3} [OMZ
i1 i S ‘K1oy0wg 98aIUD [IRL], PROH urfpuj
) AR T A103owg 9seaqD yoouyg Fupdg
IRB0FT  |viesveininiddiarnseretas £195U0PUO)) SUApIOF
0080'F |rorre ‘A103amyg eseay) Fupds pron
o S R ‘K10j0ug eseayD Fupds pro)
6860°1 [°crc 1 A10%0w eseay) Fupds prop
1 S r&rolowg esaau) Fupdg prop
............................................................. £10%080 2800uQ) aufu g
. 0BR0°T [*rrirerre saneiens Liojong 9WIN[) U0IFpIV
#9"SL
‘H dg 0} PaIBA[@p 10 plog

Aq pasaaqiaq 10 ppog

nrq

‘SOMPWIRIL) JO SARI0)IN] 2SA0U() 0) POISAT[A(L

‘PONURUOD—KELONAOUI XHIVA

"prEpURIS JON—TIW



55

E

REZRERIZNZIBZRSIRAR
dgegssSosdgdgggragsad

Report of Wisconsin Dairy and Food Commissioner.

83¢85ERE
sd=cnSHs

28

-

FS38ERNIEEEEAEERER8EEERRATIEN
06 e I~ &5 13 06 b= b= 06 00 b= 00 b= & b= I &= O b= b= I 00 00 1= 10 I= b= b= b= b=
NNH’;Q:NN&WNNWNW“NM&MNNNNNC@NU’E‘INNN

$3357RELSSSRAESSSSEYRIRERRLES

EaRER
SEEEES

-
=
=

s £10j0Rg esaRUD B Funp i

*rr£10398 980 uopRuUng
..... A10j0ug 0se0l])) IsoljuOW

<+f10j0Rg 9890y IBI§ ynos |°

rAlojoug 989y JBlY UINOy

cr£10j0ug 8889 JIWI§ ynos |°

cr£10joRgl @8I0 1Bl [INOS
‘A10j0vg eseay) s,uosdurou],
©+£103084 0889 8,u0sdUIONL,
©r£109080 0800 S, 00sdUTON,],

crf10jong essay) s, uosdwoly, |
crf10j0ng essat) S uosdurony, |

crf1070mg essay) 8, uosdurouy,
©£10708 889D ISeMYIION

<o fr1ojomg aseey) ssng f A |

“Arojouy asaay) ssng [ Cd
-A1ojoug esaay) ssng [
*AI030B4 983D uojadvi

............... £10900, 250070 UOON
cereeecc£10j0Rg 9SROUD euB ApuRyS

10700 98sUD UR[IINOW
£10390 H901D 1930
* £I5UINAID) [[ASSNY

‘AIsmIval) [[assny
AIduIBal) UOIIIJIag
...... A1oureal) uopdajled
‘Ar0jorg 98ey) IH ordel
soeccf1090Rg 9880 UOIRLIY

.................. A10jau 98391) UOIBLIE

sf1sureal) [ressny |

...... wnq Jlaawveqg ‘lodze|W ‘H 'V
£ uopaung ‘psMepuld "OwH
................. wuolap ‘Jofeg ‘IW
b piojjivy ‘JaAR J90d
coplojjey ‘leudwllg AN
crrplojpjauy ‘Apuip sjuuag
serrplojjawH ‘siouuo),0 Cf
U PIOJIIRH CA[[RUUIY 09D
Tttt 'plopley CAspyong i A
T pa0jIIBH ‘ARG O M
: ‘UpaojyeH ‘folel 'V 'H
EENIEAREY S plojyiey ‘Aewgino)d
sk g s PI0JJIRH ‘URIUNON ‘O
IR 4 PIOJIIRHE ‘19pa0JRS H
..... ofpuy ‘eysniyg pH
........ ofpuy ‘wyfe aof
Cofdpuy ‘Alquaesn Yuelg
Owouod) ‘UosiBM " r
*POUISO ‘Jouuo).O ‘P
uRy ‘PIBUOIIN MIUIRK
PRYUSIBN ‘BAuNg JUBLL
‘yynowd g ‘ydory ugor
rrodogxod ‘layoupieH eor
* ro10qx0q ‘0IBueT oYW
ssssanaasrnanes LOT—GQ—._W ‘Aysamy T
........... 0:-5&‘! —anvsﬁn Nuwig
............ ANALv ‘SSOA JaqnH
.......... ploJIRH ‘JoL00opM 19900
......... uMB 980y ‘IYs[oysul W
........ urw ‘pysnoquBupRy ‘W




and Food Commissioner.

Dairy

sconsin

56  Report of W

CUMD NP AL CEUET ‘sof

6'88 0L 34°0L [T
ersavenanesras 256 es°el gof sorcrapunppugy C‘AaxoiH Cf Cr | 18 Cuep
R°IF eF'6 $C°FL 1’9 e uapy ‘Purprg ujyog | 08 ‘usp
8161
S T R | B e o'F i P AR rs e SRR P PR S R s PR HONIN ‘uuAln ¥ uopiog | 9z 'l
LT o'y g1'al 09'8 [reseas Cessntesrnret s sesssssanun sssusssrennsnsenns A[[1AI[IET .nn:EaQEE_N mry P T |
4 98 90'H 0'g s eiAR T eSS R etk i ek SANPE ‘AYOIMZ Paag | 15 9ed
gk 188 sl o . | e |eress R e e i s -Q[AOTRE ‘UOSIAY J5AOLE) | 17 09l
o'ty 208 20'21 - CER - < N OR NP SR S AN e AIAGIPE ‘UOS[iAA 19A0ID) | 03 ‘9901
z0F '8 0631 OF ¥ s e LRSI e Podn e ks b s et -+ 'OMAUOMOH ‘Uowa] AvH |§ ‘o
o aF 6i'8 10781 0% | IBR'T  |eresessevesiessersennng AR S CoqeI0H VN ‘DURIUN ‘8L ‘D) | 0L ‘AON
118 P8 oLzl e -2 S D s  eeqpIoH WK ‘PUSISUE ‘G D | 6 ‘AON
0" 0F 88 Lt 'y ‘rundfoqeus ‘anAvdeq qosmr | 6 "390
€68 00°8 OF'alL | & et ST B B SRR R A L U U L L S S SR AR LT ugdfoqeuy ‘dudvy uyop | 8 ‘30
cLror 10°6 IF8L ¥r urdLoqayg ‘[pquuz ‘WY | ¢ '3900
168 G'8 o1'al 00 o BRREL S S LS S R L bt L R R ‘wuolap ‘uospueg D | 6 "1deg
6°0F L9°'8 e G ] PR R i e ey AMAINIE ‘UOS[IM Aoy | ¥E “yday
'8P FL'6 68°81 @¥ ColllAdilag ‘uosunyy 90 | & ‘Eny
e T Nm.u S.mﬁ m.u—..mv ...... EO&.—OH—E _Qﬂl—hﬂhﬂz U—.—Lc ’H ..=.<
88 't 0e's ‘wopuo] MoN ‘isquapuua ‘uig | g1 Iny
9 906 96°31 Sg o0 LU RREE | [Peenssivrnasuradinnsesshnm bt aay ek vhis Braere ceessesiegaigay ‘wgsedag ugor | 08 Amp
I.Iﬂ g-b w—.—._. m ........................ ﬁg—.—b&&ﬂé -ﬂ:ﬂ” n—en a h—aﬂ
01y £9'8 €651 A8 R Crrececaf[jassedy  ‘edory Cswu) | 96 Af
99" 68 i s ColpAeseay  ‘dedpzpuy  Leudwgl | op Anp
088 Tra[[jAesaay ‘JouqanH "M 'V | 95 A[np
CH°8E mnysemod .mx.::—& Eﬂ_—:B Gl h-n.h.
L s R bt e i ] wnysemod ‘exanyg, wefa | sL Lo
o068 o o80T |+t eSOy S R N CIPAR (184 ‘APOISUINMEL 'V | L1 AmE
AT
0 078 e} jou sp(jos 18} y[u °8" 6L
Aoym spros w0} a0 1o g N dg 1O pilag wmodg nug
Jo" -1 U I8 FLGEINEE ¢

sisfvuy d0) Laoywaoqury 03 juay ‘sorpddng qIW
P uonpouuo) uy saojpeadsuy £q poroaro) sopduwres paoy 4£31) Pue ‘SopI0mwmad)) ‘s9l1010wy] 9809y jv ueywr], sopdwwg

panupuo)—SLONdOdd AHIVA



57

missioner.

ry and Food Com

Dai

isconsin

Report of W

SUBLI 58010 ‘130JARD SRYD | 01 [MAY ‘nesnupgy 'o0) AlRq zupyupry | A IeR
MESNUAY 00 AIR( Zuioquiapy | 81 4B musngA to) A Zuqupy | o1 InK
s16l s161
O paseuRng, g JO pasuyaang e

‘pavpunS—qItN 4910

c-—' Qh.z E.Nﬂ —L.W.-ﬂ * —_—M.Ju.ﬁ ......................................... sesrEre ._ﬂﬂ_v.v =°udU==M- ._3N;=W=°=E .ﬁs a hﬂ:
i g8 g el o8°g 01go° 1 ' CUpIOJRH C‘deudedid WOIN | L1 AV
8°0F £0°8 8811 u@'e G080° 1 cplojjdey  ‘1edoly Imad | L1 (MY
...... EEERNEL 618 e it og°g LIE0° T CUpaojmy ‘deziag uyor | A1 Ay
99°'8 1810 er'g DI80° 1 Ctpaojyiey  ‘Apeap spuuag | 91 [HAY

8L 66°01 oI'g CNE0" T CPIOJUBH ‘H0UU0D,0  ywpmalapr | of [ady

£L°L £8°01 or'g C G e SRR TR AR g S AL Ll e SR srrofpuy ‘eqsdH PH | Of [HAY

¥l 8201 £3°% 8RE0° T cecccodpuy  ‘wyfe) e0f | of [HAY

w'e Lot 0 g L¥E0" 1 i sofpuy ‘Fquarey quwlg | 6 (HAY

£6'8 1¥°GL 08°'€ FLEO" | *od0qxod ‘DUovpivyg eof | ¢ (MY

¢ 0GR 0F 2l 068 2080° L S L e R I L “rol0qxo ‘oldsupr] ON|W | 6 [MAY

. 16°8 b A G@i'E g0t Py e e P ccaopadng ‘Ajsiwy T | 6 [HAY

Eat At 0L'g argn° | £ I0MOWOU0N() ‘UOSIBM M Cf | B [HAY
068 69°L %@ 0L £0°% LSE0° 1 FAREEREREIINGN OV R RR TR ER S EPRAL O MR S A U 19ARY enjg ‘UMOIE I ‘D | 88 IRK
£EEYL ERFEVIEEY or's 86701 832 0180°1 EFEVETERERES AR TR ERAR B LR O SRERNARI MR S L EOR oS TasUON  ‘Touuod,0 PH | 8% BN
0°1F 89°8 oF°El 18°8 0180° T coydiopuny  plRUOIIN  MIUIRE | 98 BN
ge o 96°8 90° 2L 08'E L180°1 sttt pEPUSIBN . ‘RABYY  quwlg | 98 RN
DS i 6L oL 1t 81°'¢ 9620 1 G R e e ynowsd ‘gdopy uyop | zz TN
oIy 80°8 £8'CL o'y 1080° 1 F caAdRl  ‘jpudeg quwag | FL IR
9°0F '8 £2°21 §i'8 T e [ A L e LS A e o b Gy e IIALRI ‘SSOA qNH | FL WK
¥oF 208 %0'GL 0ug T G R cumu] 950y CINS[0NsuZ W | 8% a9
0°1F 818 86°El oL ¥ L8E0° 1 SEEERA IR sEEEEEE vuwad snoquBugs W | 95 494
0°aF 80°8 SL'II I's T R Gt [BAOT ‘3139884 ‘08D | 1T 'QIL
0" 0F 8 11 I's piredt S RPN A 3 Ry g WA e e o qwfor ‘330834 009 | 0% "GO



d Food Commissioner.

airy an

D

Report of Wisconsin

58

"ju] jou spios

‘Ju} 30U SpjOs puw v}
“}B] jou 8p[o8

‘Ju} jou Spos puw v}
‘Ju} jou Splos puw Jwvj

IR} 90U SP{[O§
"Ju] j0U SpPIOS
‘jr} jou nmu_—am

uj pIRpURIS Mo[og
‘padaju
"PaUINS
"PaIIIE A
Ul pIRpuB)s MO[og
uj pagpuBls mofeg
‘PeIN M
*PoIIUA
uj paupuw)s Mojag
uj pIRpuUR}S MO
uj pIBpPUBIE MO[og]
"PALIULINS
‘Padaju M
*PIaIRAL
‘pataju Ay
*PaIaIu AL
‘PAIaIB A
uj pIBpuBIs MO[IE]
uj piwpuRls Mmo[agf
uj pAvpuBls MO[IEl
“pouruLpys

*JB} J0U SPI[O§ U] PIBPUBIS MO[Ig]

‘pauiuLs
‘pauIIS
‘pataje

"W} JOU SPHOS U] PIRPURIS MO[IE]
H[IUL 10} [930U B I POALIS N[[UI WIS
*Ju} jou SPOS puw Jv} Ul PIBPURIS Moy

‘PataIm

EERHLIEH

99°68 S1°8 80°21 06°g T A [pqeasog oottt Lt [@Qqodsog ‘umolg 'V 1 IBN
C8'88 8L 1ot €8s 8860'1 [*°'*'** [9qodsoq |'[2qOdSOf 00 ¥ PIBUNIY 'V "D | BT "4
81 06°8 oL 1L 08'G 0gg0°1 | o AR | L R0 oupry ‘‘solf JIaylag | LE "qed
0°L8 ¥'L ¥erol 08'8 8¥30°1 | aupry upwy ‘IseyIapurBA | L& "Qad
FroF 08'8 02 11 06'% 8080°T | auPpBY |'AUuPRY ‘'SOIF AXZNIY | L Qa1
068 ns oLl wW0's 0820°1 | * eupwy |’ comysoudy ‘[pdog, p | L3 qdd
9" FL'O 06°6 @' L3%0°1 | T SUPRY | JHIRI JUBSBIJ ‘Z)NUOY HUBLT | 98 "qdd
86°¢ 1£°8 £8'5 01t | BUSOUSY | oiwid JUVSWI] ‘'SOIH MINYIY | 98 "qod
¥#'8 61711 6L'e reo'r | wysouay BB JuesBold ‘Jeqard "W | 98 'qad
2L 6+ 0L r 801 | b, b ] MRS S T eAOT ‘99988Y '09p | 61 'qod
£9°L 08" 01 18'% 8LE0° 1 BUSOUaN ‘RUSANNBAY  ‘unuaw( uyor | ¢ ‘qag
¥'e 06°01 9% 0780 [ [edog Cregsanep  ‘wweg uayop | ¢ tqag
182 1801 G'g 69E0°1 BUSINNE A Clepuveuiyy ‘feolH f °r | 18 ‘umf
1oL 69°01 or'g [C ByUSINNUA sttt wepd ‘PWyLad uyop | g ‘uw[
.......... 6°L ¥2 0L T S R MR L T ‘lapuvpUyY ‘ANOIH Cf F [ 66 ‘Ul
88 8°0 @k ol 98 R A usp "t laoduol ‘leupg ydasof | gz cuwf
A e i 0966 a3 FLEOTL Tttt aepuRpuiqy **'O0LUOW  ‘I9BIAqUAYR 'Y | 18 ‘uBf
19'TF 8G'8 86°11 0L'g i ' A0JUOR CUBUSIANBA ‘Sudisiv) CH A | A1 ‘ouf
G Gp i 19°11 198 JOIUOR |*°*** uysoynep| ‘lajsjouling °o09p | LI ‘uwp
8 | o BUSOAOBAY [0 oreetee Tt oupey ‘UIOH AL | A8 ‘A9
<601 £8'% BUSaNuUA | oot CAuPuY  ‘eNZNAT palg | L6 'add
0L 01 00'g * elaadpod o___bwn_uon .Enon_a-q Augady | L1 ‘usp
65'8L 16'% © o Byaedy rowmudy ‘IMAa M CH | G0 CUBp
6911 u8's 1880° L qoIOoH "IN | ‘qaioH "IN ‘uosio o010 | of ‘ump
gLl a's GLEO'L Tt DOJUOR | ccctctt et tpolduol ‘Ieflequaydld Y | & CuB[
8161
or'g O L | CraplAflag ‘oqIIAIBD MBqY | L (g
g0 £ 2w RGN || v FRr AN A aruuay ‘jdaqip uyor | €2 3100
99'0L 0e'a wysaynep | BySONNRA  “JojspuULIng "09p) | 92 "ydey
£1°01 0e'g o QLR [t - oaRyg ‘AUNYS | 61 3dey
LIGT
0 .08 | 98} jou | SPOS |Juf qpur| .g'Cl
Logm spjjos 1830} | quad Jag | 'Hdy £110 £q pasealag e
JO 'Y °T | JU99 I8 g | JUsd 19 g

‘pavpumls JON—J I A1)

‘PANuUpuO)—SILONdOUd AHIVA



59

18810NeEr.

Dairy and Food Commi

isconsin

Report of W

sgajdutiy pajyqng 4

"PIOGUBIBN ‘SIMIAQOW "H f |1t Ceretttt U pRGUSIVE ‘SO CH CF | 98 '8ny
=ﬂb—==m q u—.-:: ........................ .—O_hgﬂ—m .——H—Hﬂm ﬂo Eﬂcmn 0 .u=<
B k0 [l R gl corcaopadng  ‘yjweH Jo pIwog,| 9 cdny
TN §F 1 FEEEVI LR CRLTRA R EES SRR R srecloyedng ‘yjweH Jo pavog, 9 dny
‘BlooME JO soung | Taopedng ‘yyBeH JO parog,| ¢ CAny
‘NN S0l o0 &INRINSALY ORWT SN[ |° 1 it e Eans et sRaRv vl iR R R uRe N R VY MWL G0 ‘saqueg Isouty | g Ang

LIBI

laanjouinue g &q paynuqns 10 jo Jydnog 218

‘pARpURIS—TUILAL) O]

"POURRILAE |©*°cttes*] o0°Q 66°01 08’2 £280° 1 rtt puBusy rpuBusy ‘Aeuoqwi K | 91 (Hdy
39} jou Spjiod U DIBPULIE MOPY | - 0’68 89°L a1°1L ire 1820°1 oAl snig ‘TdeAlY snig ‘usolg T °D | 88 1NN
"JB] JOU SPIO8 U] PIVPUBIE MOPH | (00°0F 0F'L 0F 01 0'g FLGO' 1 JeAly eniyg 1 T a9Aly onig ‘uojdusH Y | & IRK
*J8} jou Spjlo8 Ul PIBPUBIS MOPH | o8°gF 908 0z 11 e BGZ0° 1 ‘' Y20y BUOT |*ctctcttty00H U0 ‘leglod T 'O | 06 VK
‘Aupajum smoys Juppwad Y I . i N Ay il i i e G L ki 3 " Aopedng | - “lopadng ‘£1aurwal)) [[#8SnY | 8T IBR
“POTIUIDIR 9'0F gL'8 ce'Il £6'2 1680°1 v oupey |’ UPRY JOMSUBA LIUDH | £T IBW
*juj jou SPJIO8 puw B} U PIBPUBIE MOH g oF 98 9011 08¢ BGOR0' [ aupey aupey ‘eysog Any | g IR
*Jg} 90U SPIOS U] PIBPUBIS MO[E] G'8g L ZL'oL 08'8 @81 aupey | U@y ‘edznef palg | §1 IR
*ju} jou Spjlos puw jwj U PIRpuR)S MO[AH 068 £6°L T¥01 8¥'G S 1oy IO ‘PUOsneH ayup | G IR
‘paiais M L'98 8L 8301 age 8020° 1 aupey | PURBY ‘Xz DI | G IEN
‘PaINEM | 02'08 oL’ 9’6 0L’ £980° aupey upey oNzon Pl | gI IRW
‘PAIOIBM | CL'Of 80°L 80°0L 00°g £920° 1 SHIBE |t *UUIUPRY ‘eNzan Palf | G RN
*ju} Jou SPJIO§ pUB v} Ul PINPUBIS MO[F | CL'6E oL’ FL'or 86'2 9820°1 |''9B§ np sMjudd |'**°°t'oBg NP MRl ‘PPH Med | L IER
“J®} jou SP{[O§ U] piwpuels mopg ! 0'6E 884 0°11 €68 g8g0°L 1*ttttt R Y [Pqodsoq ‘usoig 'V | [ IRW




sswoner.,

d Food Comm

isconsin Dairy an

60  Report of W

j}oooqeqg dn

‘UORBININPE 10830 0} d0 ‘soldwus 989U} U0 UAW A10J0B] Aq SPRW ULQ PBY YOIYM SUOT)BUIWII}OP

‘sopduiey popnugng

Zuiyoeyd jo esodand 8y} J40j dayjre Pepmqns eJem [IW jo sejdwes GI§ pUR WEBIID Jo serdwes Aj1o04

LA

gIror
ot
00" 11
99" L
89°0L
L6
8811
£L'or
10'g1
LI

LT T T R waaia e an qSONUSO ‘10z[oH ‘H “H

................. JInqspaay  ‘'sodg  [wBsUagony
...... QIRLD) nevy ‘0 AWBAI) W[ nwi

........... uoqspT MaN 00
................... S uos|pey

..... SRR T T T

St Wb 1 T agulIod ‘oWAY Vg
00, faydne)-ploygsuniy
........... UUUTANR) nuy o) Abumal) AIB[) nwRi
00 WBA) 0] UBILIMILY
..... CUAmQspoay o) K19Wwed) USUOISIM [RIIUD)

uIwaL) 991 eyjoy

YNUM[IN ‘¥
‘uHosyRlsng ‘() ‘H

ERBRE 45 6w r AR e A A R PR s A USONUSO ‘I9ZIOH ‘H

.......................... sepAnoq duie) ‘y9eqisd “H ‘L
supEnoq dme) ‘usejur) Bjuatdoy ‘S| puz
.............. supAnaq due) ‘suvyIy Nuwig
‘suldnog dwe) ‘£peysnoq s
vsREnoq dww) ‘Sppoy ‘H AW
CrecrrERldnog dwe) ‘s1en M 'n
CseAnoq dwe) ‘eyjepiaug ¥ Funoy
‘supEnoq dwig) ‘puowtuiel juwig
sepanoq dwe) ‘yoeqed ‘H L
TUUONRTL MY ‘uosjuwisny ‘O H

¢ |aay

IB] JUR Jog

+

Jaanjavgnuu g

10 Jydnog

s

PAVPUMS JON—UIVR) D]

PANUNUON—SIONAOHd XHIVA



61

missioner.

Dairy and Food Com

1SCONSIN

Report of W

01’8 [rrremereessnni s gpodsny ‘29304 I ‘d | €% K
Q161 gg'R  [terrreeere T e AR WA “SOIE 190A [ 8 300
i e WD Sha e Gl LR A apnoumsld ‘AIBULIBU JOYISIA | 8E Any
g p] e e sl e e aonlg ‘U0sSsSOl§ ‘f Y | FI AON 10°F ‘ganquiaxn] ‘uouuBH ‘A d | €8 Ap
ﬁ—..n_. .................. MGHEWO m:uﬁﬂ—ﬁ..:m -QMQHE uﬂﬂ.ﬁn Enxn—.ﬂ—.rv mw .>n.u.z Nﬂ.@ IR ] ..'.Eﬂhm-.-gm -h.d.ﬂﬂt-u-—m E-‘-%sm @m 0:-.—.-
LI61
g2 001 dad 2 4 500 001 1ed
Joydures 1O posuyaang ayng Joyduind JO paseyaIng auq
10O smwin JO SuRIH
‘paepumyg joN—aIoydure)) jo pads
“0I1A0IRId ‘UOSUIQOY 'V “H | 61 "1day
‘qeyam ‘unjiog 'y Loy | 1z IR ‘mapuyy ‘fovunwyg S804 | F11des
8161 ‘mmysadn ‘91038 Ana S0puf | ¥ ANV
1) pUB[UIY 'SOIfl 10K | 9 "AON “allA0seay ‘SOUFNH ‘f UBAY | £8 "INy
IAssR) ‘fovunwyd SJeFBRH | P "1I00 © foreA Supdg ‘mopBEH WAy | 1 AIOF
LIGL
J0 peseyaIng aea 10 paseyaIng 91B(]
‘pavpueyg—aoydure) Jo nayds
-roydwed jo

swedd ¢'Q] UBY) alow Jou sweld ¢ UY) SEV[ j0U UE)

woo soydweo Jo 's20 00T IBU seambes Jleypnj puw [OHoO[®

up soydwed Sujajossip Aq epew aq Joydwes jo j1aids jeq), seanbel ereodooeuwieyd 'S ‘[l 9Y) JO uopIpe 31s91el AL

*(aoydurg) jo ypardg) ovaoydure) smyapds

‘SONUYd



iry and Food Commissioner.

isconsin Dai

Report of W

62

Kig 1] ‘umysaly ‘alojy Bnu sepyp | #z dny

18°% i S e sl S SHE [I¥puay ‘suBAy ¥ "5 | g L0 f0's e SR L IO PIRMARH ‘a103§ Snaq J800U0LT | [] *AON

8Gh'g 6L'¢ CrUAmquexny C‘uouuvH M ‘g | ez Ay 0161

LIGL

"800 001 Jad| 820 gop Jad ‘B0 Q0L Jo. | 590 Qo[ Jod

epjpoj aujpoy JO pasuyaang FIR(L appog aujpoy 10 pasuyaang ayu(
wnssrjod jo WINEsRI 06 jo
Jo smwly | sureap Jo smwly) | suredy

PIRPUMS JON—OUIPO JO danjouny,

NGO AL ‘[PMoT ydey | @ caoy O1A0800Y “SIUINF ‘¢ uwAy | gz ‘Sn
‘Uopupy CKowuriegg s3807 | p ydog "A9[[BA Supdg ‘mopiwupy ‘WA | g E:w
YINOWAL ‘ABULIBY] SIS | Nz Ay ‘nASeMoN ‘ayjun[y Jadse) | 1z aung
L161
JO paseyaIng aynu( JO paseyaang au(

¢ ‘Pawpuws—ouIpoy jo aanjoury,

‘899 00T J48d aprpor winjssejod jo swmwig 9'¢ ueq) or10w rlou smeid g'j u®(} s$9] jouU puw ‘so 00T
dad auIpor jo swedsd g¢') uwvy) AI0W Jou smrIF §'9 u®Y) SS1] jou uUI¥IUoD Ieys ‘ejeydins-ory) wngpos [BwIou qjway yim
PojBn usym pue ‘yonpoad paysiuy eyl jo ‘a0 00T @¥BW 0} [oqod[e jueldyns ur aprpol winissejod jo swwag ¢ pue
aurpor jo swead ), Jo uOpN[OS B §] ‘vleodooruiieyg ‘g ' ey 40 uonpe 3seje[ ay) o) Fuipiooow ‘aurpol jo alnjoulg,

*(ouipor jo aumjouyy,) poy jo Qampouyy,
‘SONHAa




63

Report of Wisconsin Dairy and Food Commissioner.

-Dkﬂﬂﬂﬁam ....... *
' A e G T e e UOSIPUIY *SUIRIIIIAL DARMPIL |*+cc=nvrreorrnrseronnasenes apoSazeg | st cuwp
aq 03 punoj ‘lroydured jo afejuaniad .._wwu%nwuwa ..oex:aan__us Fto % oo R RN R . 3 m-.MWh.
ot uoany§ ‘£qsosd Y H Sja[quy dpHo[YRlq Adnade | 11 “ddeg
‘ g 01 DOIRID | #+¢erusesvsrsrsssnsrivesssnnans
olladandiiaiin e m.%._.wuawow i_:hm BOUSON ‘YMBQNIRH "H 'H | Uttt anju jo syapds joams | L1 Anp
‘pIRpUB}S UOPIUNE WOUIE) ‘PIOG *5) BB |++ow steeremesrmnnaines auipor 30 aunjourd, | 1 hwm_ﬁan
SV £q pmymqng d10} jydnog RRLUd
ssopdwey  panuIgnE—sana( SNOdUR[[IISIY
]
‘pIOpuUBYE [cecrrrreeeirrneaeed .....m_——i 9&”4 .uwﬁhunamwm .m« Ua n—c 1eaMy 8T ..aﬂﬂm
.wzwﬁum .......... U0V ‘G "ON “'0D IIUBMIN SIoULIN 110 19948 | ¥& .“..4
o serre nd” St B el | Lt
i Q QW.’Q .—-,.v EO‘ =° Eeﬂ nQ“GohU ............... EATONG SMNIET & MOMIT [*frrreerinnrsssnnscnronnes .
‘prow apfakIvs _.“o«uﬁ.: w_:u:mca AIUB|E B SaApD |0t UOpuOTT MaN ‘al0)§ ANl §j00] J[BS O30V PPY | L h_ﬂ!
sduuay 10 Jydnog 10} jydnog ajuq

sin snosuv[EIsIy



issioner.

1sconsin

.

64 Report of W

Dairy and Food Comm

‘PIRPURYS MO[PE  PAINIS

; AAsauR g o))
m..=E___w_ﬂ_..=duu=._‘_Nu&nu,E_uOﬁ-w:.-.

‘UMY JO 30RIY

JoU S SJUAUOD  JRYI  Uf  POPUBIGS|N cecoApIBYOURIE ‘3OPPUrT 'Y [-XH  eang SuUBWpo) Cud | L A0y
'UOUII[ JO [10 U PIRPURIE MO 800 SFLIT §IUR
‘3INSRAUL JOYS 8q 0 PUNO ‘PAPUBIQSIIY |***'BUOUIAL ‘"00) [WIPA PIBA “IQ |*7CUUCUUMRID NWE pUBng Cf D (<000 .nﬂﬁﬂwﬁm%a“uwwm.w”m 18 &mp
‘2SI JI0US A 0} punog pIPurIqSI |sfoduenuiy o) [WIUWSYD DU | CUBAPOOM CJSWIng, L A |-U0)  uouwa u@onnﬂuhmuu z Anp
.._A
pivpuniy I3)IRnd-Luo
‘paupuRys Mofagl | SIOABIUUI 00D MNWIA-ULY | TR SN “1o8ald 'V ‘"l |‘JoAug uouw] ssepuadial, | 6 ABW
‘PaINgs JOU SUM §IUI) Ui ‘aajem(Ins L JORIIXA UOUWIFL
-U02 JRYI Ul PIPUBIGS|Y  "PABPUBIE MO[IE] 0D MpuBMLDKN uu.cnc.nu_ﬂ 1e)g ‘81038 Juewawdad MeN [yiBusiis JeH ssepuadia], | § hhhﬁ
‘pavIs ‘noyAujang
J0U SEM  SJUAIUOD WYY Ul PIPUBIGS|IY |0 uodBung ‘Alqupy 9Sino "o B9, uojFujlang 0w | t uowe  JOVIIXGH eao—.wwo
CURTITIESY | 00O Jo Jaanjargnun 10 poseyaang i paaqey and
‘POPURIGSIIY 10 Pavpuw)§ JON—ORNXY UOWF|
&q pMIWANS
eudo) toQ) dasupupy ¢ v | 9 tjday
HOSIPEN ‘l041U0) JO PIROH 2IRIN,| sE sung PPNy o) ¥ Wwedoy 'f | & aAny
‘HOS|PR ‘[041U0) JO pPINOY] 2IWIN,| 87 aung ‘uospM ‘uosdwoyy, ‘0 L | € AIne
8161 ‘uoydwg ‘JeyMapy VvV L | FI eunf
UBAJDS ‘YINg A YV | 6 ARR
g ‘HIASER)) “'sOdg Wy [ 100 FALH
Aq payyugng 10 Jo paseyaang aymq Aq panuqng 10 Jo peseyarig an

‘PAEPURIS—IORIXE UOWH]

SLOVHEIXH ONIHOAVTA NV SHOAVLA




1 65

issoner.

iry and Food Comm

Da

isconsin

Report of W

puBI ‘Uos B deduipaul “d |
LMoo Ny Wp[or) S
‘maeuBRp ‘40330dd ‘O 'H

‘daoty, 00 dpuraLoK Ao
H[Rg W ‘EAUO[ TULW
‘nojyAnoly o) Justyawdag oy,

J0 yanog

do) JyEnog

..................................................... BUEA JO JORAIXT

BMUNA
1RIXH RIIUBA
1BIIXG BI[JUBA
B[[AIUBA

........... BIIEA JO JIVNXH

L1 "AoX
61 "oy
#1 1dow
gl Yoy
g1 "any
@ Awp
L161

auda

‘pavpums—spunoduio) puw sPVNXH VIIUEA

O UOUI| Uf PIBPURIS MO@RE  POITIS #

JOU sEA S1UMT0D JOU JRYY U] PIPURIQSI | T7 T IERID nuy ‘-o) efue L ‘H

g waaddpy)
cop BN Ajepeds AN

‘pavpurls Mo[g
s8040) W 00 [WIIWAL) SIuiorg

o uows] ul pARpuwIs Mopg |
‘payngs L1101
-109 JOU SEA SJUGIU0D WYY Ul PIPUBIGSIN
‘gouma| Jo [0 uj pIBpuuis mopy
‘sadIFRAUE JJ0US aq 0] punoyg
‘gowd] JO (10 Ou SURIUO) PIRPURIS JON

paBpuaRys JoN | M) nwy 0D ‘soug INsoq

............ ofuay) ‘rsoag A anqay
UMK

tspduy puwap o) HIN MY

seccam[) NBY 00 "S04g 1NEOH

uowa| Jo [0 0u supEuo)

euoxig ‘suoy ¥ Uosio ‘M 0
sl

eaaddiyg) o)) #aNpold SISULIB

Cireessetiagg0d() W ‘JRID W RO

COS[IR AR CWudaIaly CH Ay

apeulIvE ‘uospN 0130

Ceesesesogpg W ‘ROUOL UIAY
‘Blvg

pmaddiyd 00 SNpOLJ SISULIRY

-attadaa,

JonaIxXy  Uouay
-

WBIIXY  UOWd]

HomF| JO INIIXG aang
*uoume

ANy IsoUoH wang

seeners HUMOARL  UOW]

11 udy
BI6T

86 "AON
or w0

¥1 "adss

g1 ‘Any
gl Aoy

g1 ‘dny




missioner.

ry and Food Com

ai

D

Report of Wisconsin

66

"£q panuqng .

‘w[uvA Jydpeags

'] ﬂcﬂlvnsaﬂua ¥ CUMBWNOD SURIUOL) [ **+* =+ *****[0JJUOD JO DIBOFL DJBIR, [ - rrrrrrrrrerrmmrnneaes s rrasaan Brarsssssauens seresss muep | s eunp
b ‘UMIBENGD I[ARIIPISUOD SUIRIUOD | ****** " *** [0IJUO() JO DIBOF DYBIGy | " "7 1w # w it rorerearenens venaarnnernes |rreaies CR[UEA JO J0kaIXs | Ne suny
sl6L
‘punoduro)—u|
'B[[JUBA OU SUWITOY | *+ororrree CUPIRMARH ‘SIOMOJ WA [[IUBA  OBIIXY PIIBIJUSIUOD eIng |ttt R R vpjue) | €1 99
‘sled_ waaddiuo
R[[IUBA OU 10 9} sURIUO) '00) PINPOLJ SIOULIBG |**CTCCCt U CIOAR[I WM[IUBA dpayjuky U 10ABY ®|[IUBA | 86 'AOY
TUMBWNO) PUB U{[[fuR A
'B[[JUBA OU 10 J[J3|[ SUIWIUOD | ***'puvdng ‘uo§ ¥ JeSuippluy ‘g |‘v[uBA JO Supoawyy punoduio) [JEIXD B[UBA punoduwio) | Ll "AON
"BI[[UBA OU SUBIUO] | - 0o *TTe8R0J0 W ‘JRID CH ugop (Ctttct S[IuRA JO JoBLXY [VPgRLY [*00tUO ez wnEes | OF ‘90
‘peju3a ‘uojyFugIng
jou  GM  SJUSIUOD IV} U] PIPUBIGS[ 0D WAL, UOYBUIING-OFBOY ot 1 v rrrrrrrr ey R[[JUBA JOwWIIXH | CCCCC TUR[URA JO RIXY | 98 “I00
‘panuys
JOU  2I9M SJUSIUOD JBY) U] DPIPUBIQSIIY | vrerer SR 9RT ‘2398 CF H T I LTI vesvsasesfevesnnsanes Jrngxs wquey | o pdes
‘pajuls
JOU  QI0M  BJUSIUOD IV} U] POPUBIQEIE | et Anqsiajeq ‘uosyem vp g |ttt punoduio)) w[uURA JORIIXH punoduwod wues | g oy
‘s[ied waeddi) ‘
‘B[[IUBA OU SURIUOY) ‘PIIRIAOPY 100 NPOIF BISWLI |*-tvrrcreccreneees B[[2JUB) 8 Jajs0q Tt jamayxe wpuuwy | g1 cany
sied vaoddiyo
R[[JUBA OU JO 3[)}|[ SuUmIu0) 00 DNPOLG BIGWIARGL |*orrorrerrrriet e JOARLE BIUBA |t JOBIIX0 wuep | g1 'Sny
: ‘up
[JUBA PUB URBWNOD Yyin a___ncw .
JORIIXD B[JURA B JON | *CCNaID JloM ‘weySupuugg sowee jo  Jupoawvg punodmo) [wSusg RGO reerenee o muey | 63 AWK
L161
L2 ELIUES | 10 JyInog paaqeg do} quinog ERLA |

‘PopuvAqSI 40 pavpuw)§ JoN—spunoduio) puw s)vRIIXH V[IUw )

PAPNPUOD—SLOVHLXH ONITHOAVTIA ANV SHOAVTA




67

missioner.

ry and Food Com

Dai

isconsin

Report of W

18} 91¢°T puR AINJS|OUr %%G¢°TT SUIBIUOD | ** U UOS[PRF ‘UONROSITIUIPY OO, ** 01t ettt oy afy , 6 eunp
"B} %991 pueR aanjsjour %zg'01 sugauop |- CUOS|PRIY UOPIRIISUIWPY POOY rtanof oAy ¢ ounp
8] %g9°'T PuB aanjsjowr %6 1L sujRIuo) |° ‘UOSIPR ‘UopBSIUIPY pOOY, Canoy 4y | 6 ounp
‘18] %19’ PuB aunjsjour %L6°0L SuUfBIuO) ‘UOS[PUN ‘To[BSIUIPY pood, oy aiy | ¢ eung
18} %§8'% PUB ANIS[OUT %9p [1 SUBIUO) ‘Hos|pR ‘UoNRIS[UIWIPY poog., anoy o4y | 6 eunp
"8} 9%K¢'l PUB aInjsjour %ey [l suwjuop |° ‘UOSIPRI ‘UopRNS|O[pY poog. *tInog 94y | 8 eunpg
18} %6F1 pur aangsjour 9%5L9° 11 suBjuO) ‘Uos|pRl ‘uopBIS[AIUIPY POOg ., “inoy a4 8 aung
) %gp'l puw sinjsjour %Iy Il SuwiIuO) |° ‘UOS|PRIY ‘UOBNS{UIUPY POO . Sieecchan a4 § aung
30} %P5 1 puw aInjsjour %eg°01 suiwjuoy |° ‘UOS|PRIY ‘UO[BNS[UIPY POO, Jolanop Avided | § e
W} %6e'0 PUB aanjysjom %06°01 SUjBIno) ©* uos|pR ‘UONBIS[UIUPY POO . *dNOf ui0)) | 8 aung
‘punoj suou ‘INOP IBWAUM JOJ pasa], | eaNNBENEM “ISHYD 'd ‘He . anoy o8y | ¢ eunp
‘fapang Jo edwjuearod [[wws W aq 3] esAun jussead YIIWIS uIPIO] ON seetrgUsaNBA CSNUH 'O T Inop 1BaUM | 66 AR
‘pUno} Juou ‘INop 1Waym Jujuieiuod jo psjoadsng |UOSIPER ‘uopRnSUjupy POOJ 'S ‘. anog axwoung | L& Avly
‘punoj suou ‘useid SPBJ 10j p;ysag, | Ut 288040 W ‘90l[0d JO JEIUD. SR 3RO | 56 T
‘uaH04)jU U] pIBPUB)S MO[IF ‘UOSIPRI ‘S[PIUBA T 'V SSIN. TUanoy JuauM | SI nady
“noy weyrld jJou—s[ni RO ‘U000 payowla paulwiuo)) e gos|PpRR ‘Yoonng (8 ds inoy weywdy | ol [Hdy
‘JUFPa J0US YIIM UO0[IIIUN0D U} ApPBUL UOIRUJULIAIAD MNMISION |~ 88010) W *"0D Jupy uwuns|| “Anoy Kopawy] | g TR
UFPM JOUS I UO0Iunos uj apRul UO[)BUJULIRIIP JINJS[OJY | *" " 98804 W 0 dupiN uwuns|y nog JeeHM | 8 VR
JB0D POIS UONUI SUMIUO) UdIw)s uSaioy oN [0ttt pusgl sap addol Y O anopy Lopawg | 06 AvK
*3JNJ[IBQNE B S8 PISN S UBD )| ‘UBa[d Puw uf $IBOI
Poas )M 10 paxfuiuf) ‘pooj 10J jP §| 3| ‘SUOPU0d uwa) Jepun paanpold
SEM )] puR poAowal alam £8() JI 'S)BO0D poas Jaylo puw s{ny jwo mﬂ_ng S uOSIpRY ‘esuaja JO [PUNOD BWYF, | [wour wlo)) | gr ‘awpg
‘gonur £1oA
PIUPal JON SIR0D DSOS H[qEIGPISUOD SUMIUO) YIIRIS AOMBQ S| YDIWE | Uttt CIDROUM CPAIE MO 0000 ‘ranog SapIegl | 61 BN
INOP §auak 8w[ o AW cpeuped Ay ‘juesard yoiw)s udploj oy |t rrecoegojdaBpy fsoag OIUMg, | Uttt Inopy jweymyang | g1 Awy
~anog
8.nak 8w| A[paIqnopufl ‘dnoy aw)s puw ApoW jussead YaIwIs uF@IO) ON [ttt W NP PUO “‘J09MS OP[BM. | T anop jwaymyong | 81 "qed
‘aand  Aq[epJawurog) srecocyjdoMS([H ‘uosowuS] CH ' | Ut CANOY weyMNong | ¢ qogl
‘puno} Jaddod oy S OYs0y ‘BI0AIE) H Wle [ttt (pojoooun) [raUnBQ | 61 ‘uep
‘yunowe [[ews uf Juasard taddoy |[ccccccerror g OYsoY ‘SI0AIBY) H e [Tttt (Poy00d) [waiRQ | 6L CuBf
SI6L
YAIRYS JRIUM JO %L 0} € INOQR PauIuo) |t aqw [PUS ‘USSUIION UYO[ BIP, *cocccocetetttt “Trimoymyong | 8 9]
‘plupunly cotaupewy ‘[edSOH S AU IS | CURPIR PIOY) 4nofy | oL 30
‘paepum)yg |ttt aupvy ‘[WIASOH B AIBI I8 |70 (AINGSLd) Ao | 01 300
LiGL
*£q poyyuqng 10 jo jydnog SR pajugng 10 Joj juydnog [ eeq

SYIR WY

SIVHN ANV H10TA



PANURUOD—RKIVHIW ANV HOAOTA

( PRPYSIB Y UMIBIE W0
Yaawis ojugod Jo Yep 03 01 YIM YRS W00 Gim S[upgin pejniajnpy 00 slPUBMEW sduwy JnwiLl, 01B10g | Gz sunp
£d ‘pARpUR)S | qRUIN ‘Syrymy ‘) oo g | 62 aung
b UMUIS WI0d %uz puB yauamis ojeyod %c) oq 0) punog Cpejeiampy |- trtryuuseN ‘senyg Aluey omjog | 6z aung
= ‘pawpuRys rvlvdyg ‘joipausg awif ojejog | g sunp
) ‘pARpuUBlS > CYRUIIN ‘lyand O oyrjod | 6e sunbp
‘S ‘plepun)s CrUrpuBpeaquIny ‘exoly Aundmo)) ojrlog | 6z sunp
.2 ‘plepun}s RSN "0y MO SaUlH ‘M ‘S oymod | 6 sunp
= Jnog ojwjod jou ‘yaaris ojwjod aq 03 punog pMwiaympy ‘Aug usaan ‘zpoqng ‘g WA ojulog | 62 suny
= oy ogejod Jou ‘yoawys ojwjod aq 0} punog pajwiajmpy CARE UaAIy) ‘Sjuua e ALBH oejodg | 6¢ suny
= oy ojrjod jou ‘yaawys ojwjod aq 0} punog paIvINMpY Angl udaly) ‘KI00sr) MwY N ojrjod | 6 sung
] ‘paEpuRly tregawds 00 UOSBE P oCp ojwog | 66 sunp
[ Yoauys 03njod %e INOR YIM (IIR)S 110D ¥ 0] PUNog Palvis)npy I2IRMANUM ‘PlOJIAKT YV ‘H oyrjod | 6 sunp
= snop ojujod jou ‘ysawys ojwjod o 0) PUNOG ‘PIJRIDMPY | rrreerrrrnnrians UOS[PRIY 'SOdf [[9M[0 ojejod | 6 sunp
NN
M 010101 JO %) PaIXd 0} J0U UM UDIBS UI0D a O) PUNOg  ‘PajwIajnpy T UOBIPBRI SOl NURIG |cccccctcccttrtrranog owiod | 6 sung
<% oy ojrjod jou ‘yaawys ojwjod o 0} punog Cpajwiainpy £ ‘TUOSIPBI ‘SOJE UOuIpy |ccccetctccrtctctunop o0)wjod | 68 eungp
“aangs
= oujod Jo %) pandxa 0} OU YIM UDIB]S (LIOD aq 0) punog paywviampy Trrrettt e OSIPR ‘NORKW CH 01r10g | 68 sunp
M YaIrys 0juiod Jo %HL 03 € UM YaIR)E 110D @ 0) PUNOF pajRagnpy ‘uosiprly ‘JedulFog ‘. ojujod | 8¢ aunp
‘qels ojuzod Jo %o 01 ¢ YIM YIRS UI0D & O) pUNC pIIRI)upy T UOS[PR ‘SNIRW CH “0en) 0110 | 8% aung
= oy oyejod jou ‘yaawys ojrjod sq 0} punog “pajriApy PRI ‘"1 pROJ[IRY ‘vURjuag ojejod | 8 sung
B “mog ojwjod qou ‘ysrels opjod sq O] pUNOG  “pIIRIINPY CUOSIPR ‘ONse’] B uaNdeg 018104 | 8z aung
= oy ojrjod Jou ‘yaawys oiwjod eq 03 punog CpejriLjupy - TTUOSIPRI ‘ao(dig 0 'H 01810 | 8 sungp
D “inog o1wjod jou ‘yaawys ogwjod sq 0] punog ‘PAIVIBIINPY | oo HOSIPRIY ‘H202qByg 'V ‘M, 0)8104 | NG sung
Jnoy ojejod Jou ‘ysiels ojrjod sq 0] punog “pIIRIAMpY rrrrrrsercecogipR K ‘Iaydnien Y 018304 | 8§ aung
8 IYARM JI0US ‘papuviqs| ‘IRD) NBY o) LAy M D INOY IBoyMNINg | FE SuUnp
> JFPM JI0ys ‘papuniqsiy al[ep) ney ‘ro) LsAsy) "M D UUURYRIE JwOUA | FE oung
= CUABYS 100 A[[OYM JSOUW[R ¥ 0} punog U HOSIPR ‘YSOIUIIN AW “trrInopg 01810 | &g euny
= ‘SI[NUBLE YIS U10d L[U0 punoyg CUUHOSIPRK ‘YSOIUIW CIN . SINOY Ud0)) | Eg Aung
b IB) P86 PUR sanisiown 951¢°11 Paureiuo) | CCCCaeNNBM[IN 'O JNOSIE [BUOIBN, ‘[BIIUIOD BYYA | EL eunp
1 IRE YF1F PUB 2INISIOW %I8°0L SupBjuo)y | CCCC WANBMIIN "0 JNOBLY [RUOPIBN, | "« rrrrerreeee [BOUIILIOD UM | &I aunp
= IR} 928°0 PUB anISION: %EeFL SUBIUOD | INNBM[IY ‘00 SUOS B ASIJpor) ‘Y A, ‘[BolIUIO) pajunueid Mo[ex | [[ aunjf
10 9%LE0 PUB INSIOWE gk Pl SUBIUO)  |@INNBM[I 100 SUOS § Aa1}por) "y i, [RIUIUIOD paRmueid Mo[Bx | [ sunp
,...UJ ARE %ELT PUR JINISIOUT %60°T1 SUBIUO) U UOSIPRI ‘UORRISIUIIPY POO] ‘ranoy 9y | ¢ eunp
IBE %80T PUB adSIown %0R°F1 SUfBjuo) | UOSIPR ‘UONBISUIWPY poog, ‘anoy a8y | ¢ eunp
-~
r .
W. s P S LR e R s i e i b i S MR ]
m LEBRHIIEST | . *AQ penugns 1o jo jydnog 7 SR pajjqng 10 oy jydnog anq




69

sswoner.

d Food Comm

isconsin Dairy an

Report of W

auoq Jo Aupuesse posoduno,) ........::.__5::_2 AL LM CRIE (e IoyguIel ‘savelN [ o)) ..._.: s oy
i ol L s e O it B e Lo g o OO it 00 8 "IN | &1 B Y
‘sfodwauuiy | |
PR auoq jo Awpuesse pasoduio)) 0y punoduto)) 9ol oyl CreqosupIy JRod ‘eRdIM CH I |ttt punodinoe) 8,Wg SN | 68 3y
‘sjodrauuip uojue vy
‘paw auoq Jo Afmpuesse pesoduro)) o) punodurog) Mcrm L Y2 OTON 0D INURDIIIW SJSULIN ocpunodimo)) §e g CSI | Fe tAny
‘sploduwauu|y
Pe auoq jo Lmpuesse pesodiuro)) oy punodiio) g ML | uoyuslly ‘"op ¥ [PBPOoIs W [ttt punoduto)) 8690 SIW FE ANy
“spodrauupy
‘P anoq jo Apepuessa pesodino) o) punoduro)) ..—r:...m AL |ellladuspiyay ‘joequaddoyg 'd ‘H |rcccoceee punodimo)) s a0l d Sy g CAny
“sjfodwauu|
PR Joq jo Aupuesse pesoduto)) o) punodmo)) g oyl | PAoJNH i[ojuajadg CH ANYLY s SRS EREAREEE SRUTLELE & ‘Any
‘sjjodeauully | W
por apoq jo Lupusssa pesodio)) 00 punodwio) g oy, [T PIRBYIIM ‘"O0D ¥ ISIaL0x Cp et punoduwo)) seald ‘SIK @ CAny
pow arloq jo L[enuesso pesoduio)) sogodeatiugy ‘ealdd 0L CM CSIE CTTTUUUAMSQeAy o) Anag Jmsqepy | punoduio)y Jujuue) S @0l SR h.. Hady
FALHE
OB DO g vz x 5 ‘ AR PRV L0
bl oq jo Lmepuesse pesoduro)) HodRauuy  “eolld v-m SI Hoard Jwag ‘UURULLH ‘H "0 paardarg (epaady s ool SIN | @1 e
sjjodrauupy
‘Pl opoq jo Aepjuasss pesoduio) o) punodwo) g ML [t eoedne gy o sodg Supyaoy (oo srpunodino,) s e SIN | 0 "AON
m o161
SNIB Y deqqof 1o Jadnjaeinur iy JO paseiaang paaqerg e
|

SHALLVAHASHYd 4004

Aq penljuigry 4

‘aangs ojrjod qnq Inog ojwjod JON CPIRPUR)S Jox CCOwT np puog ‘ysngusesm K 010 | 6& aung

aan)s 1109 eand £1IBAU JNq INOY 03vj0d JON PIUPURIS JON IR NP PUOA ‘A19901F) Souvg s19Ful) 01810 | 6& sunyp

‘yaawys ojrjod Ing anoy ojwjod JON CpIBpUR]S JON Ut SNUA[I 19paoIUas "M .4. 01810 | 65 aungp

‘yaan)s ogrjod Jng inoy ojejod JON CpABRpUN)S JOX PRSI ‘PUBIQIDIH 0I10d | 62 sung

“agw)s ojwjod ng Jnog ojejod JON Cpimpuuls jox GNEANN PRIy .x 01R10d | 6& aung

oar)s ojrjod Jng anoy ojwjod JON CPIRPURIS JON CUCCUUaw NP puog ‘uBmgaspig d v 01810 | G& sung

yaarys |
1I0d PUR (ains 03mod JO aanyxXiur B ng anop ojejod JON  CPIRPUR)S JoN oot SONNEAIIN ‘THSIMRIN *of [ mog 09Ryog | ge aunp




70  Report of Wisconsin Dairy and Food Commissioner.

‘punoj suou ‘sse(d 10§ pajsa, I[ARLOF ‘UOSIIPUY SUBEH “SIN TTUONBO BOP Fig | 8 Cump

‘punoj suou ‘sse[d 10] pajsa,, AKL0f] ‘UOSIBAPUY SUBE] CSIN [1o4 uowwuuy) | 8 -usp

‘punoj euou ‘ssw[d 10J paysa], aaLog ‘uosiepuy SUBH CSIK sresung yampuss | g .nﬁnh.
SI16]

Jusald Puws awog Punoj auou ‘SEB[F JOJ PAJSAT, |rcrrrerrrreerreeess UOSIPBIY “IPPNOLT 'Safy |ttt 8$14F LAujurog nt.uwn
6
£q pmyuqng 1o adwieg neg

SNy

'SSVID ANNOHD HNINIVINOD

A0 dHLOHASAS SAO0A

‘prow dioq Jo A[epjuasse pesodino))y

‘paw aploq Jo L[[epuassa pasoduro))
‘Iajadi[es puw jus
UOWmIod JO HINX[ul B aq 03 punog
“1madyus puw jus
UOWmIod JO sInIXjur B aq 03 punog
‘1ojadj[es puw jus
UOMIo)d JO MNIX[ul B aq 0} punog

‘PR au0q jo A(epjussse pesoduro))
‘pPw aoq jo A[rpussse pesoduro))

NN BM[IN

*0) Aniq 9Fuw ¥ Jywvy
“sifodwauup

o0 punoduio) g oL,

“sjfodeauu(p
00 punoduwio) L oy,

.................. uowT ‘jslofg 'H

“aaNnemIN
o)) Anaq efuwT ¥ JuBx

.......... UOSIPRIY *AUIMBOOR T ‘T
“lI fpaopypoy o) Fupiordg 1039(A.
........... WANBMN SIPDWILY [ "Dy

........... GANUMIIY *SIDWBIY ‘[ '),

................ uapIvq ‘pany T ‘oo
M

............... punoduto) Sujuuny
........... punodwo) sa0d ‘SN
................... JeAdasard J033ngg
................. aApIwAlasaad JRa
.............. dapmed aApIvALIsaL]
........... punoduo)) 8@ "SI
‘punoduwto)) Fupuuv) 8,000 SN

&q ponuqny

11 sungp
¢ aung
18 ARl
Le Avl

o1 Avp
S161

al "190
81 "ydoy

SHIBWSY

13qOf 10 Ianjpuinue R

10 pasmydIng

paraqu

e

PANUNUOD—KYALLVAHUSHHI 00



71

1ss10mer.

Report of Wisconsin Dairy and Food Comm

qussedd puNs jo JUNOWR [[BWS Y PUNO) AUOU ‘SSW[F 10} paysa,
‘pualq B[y} ul punoj uaaq
sABY 0} plus sse(d jo eoapd v Fupueiuod odopaus uv £q paurduiodnw

ajdmieg  ‘juasesd pums JO JUNOWR [[BWS ¥ ‘punoj suou ‘sew[d 10} pMsIL

‘quesadd pums Jo junoww [[Bws £19A ‘punoj duou ‘ssv[d JoJ paisa,

-juasaad puws JO junow [[Buws £1sA Punoj suou ‘sseld 1o} _.Bnm?a
"HEH].
aq 0} 31 peAoid uopwUpMBXY PwAI] 9Al UIOI} Usq®) aq 01 plus apduey

‘ssm(d sum oidwiws jou Jo Iayleym Fujujuiialap jo ssodand a3 10} ?...uﬂﬁnn::.
RUEEEN

puus (anj PeRLIqUi0d 1O [BOUILIOD I3YJa U] PuUnoj ouou ‘sSV( 10} PaISAL
‘quosard pUBS JO S[B)SALD M) AI9A ¥ “Judns

§# poppuep] s[BISA10 Lujys SUIOS SUIBIUO)) PUNOf duou ‘SSW[E IO} PAIEAL
‘punoj os[@ sem puwg ‘“a8[ ayy uj
$00JBUIO) @Y} U] PUNO} A[[BANIJWU l0M §SB[T JO SISA[S Muay Uayoiq doj

ss@d ‘du( uoswpy up odwpy 'PUBS SWIOS ‘SSY[F WO I} UBD upy uy apdurey
‘SAONUS Jnuvad PUE [BOD ‘POOM SIU0JS [[BUS ‘S[UISAL zjaenb

oHiB[ OS[U punog CPUBE YInu pPaujuluoO)  Ssuld Aupugeiuod jo pajaedsng

‘puss %G00 ulRjuod 0} punog

‘PUBS 99800 UWITOD O PUNOg

‘PUBE %gE0 UIBIN0D 0) PpUnog

quesedd pugs swoy punoj auou ‘pajssdsns ssuiy

“quosadd puBs 98IBO) I[qUIIPISUOY punoj Iuou ‘pojoadsns ssr(L)

‘pUuE URIUOD 0} punOg ‘punoj suol ‘pajdadsns sswv(r)

‘juesedd pUEs sWO§ PUNO} dUOU ‘SEB[F I0) PaupIBXy

‘puBs aq 0] punoj ‘pajoadsns SSB[H)

‘pUBS AQBIIPISUOI U[BIUOD 0) puno} ‘pajoadsns ssw[r)

‘pums aq 0} punoj ‘pajoadsns sse[y)

‘qusserd pues sulo§ PunNoj dUOU ‘SEW[F J0] PIUjUIRX]

‘pues 9q 0) punoj ‘pejoadsns ssw[y)

‘uasaad puny

squssid puws awog punoj suol ‘sse|d 10} poujuIBxy

‘juasald puus yonjy ‘punoj auou ‘sse[d 10j pajsa,

‘quasard puws yony punoj suou ‘ssv[d 10j pajsa],

‘punoj suou ‘ssw[d J0j poyso L

‘punoj suou ‘ssed Joj pajso g

‘punoj suou ‘sswid 10} pajse ],

‘punoj suou ‘sse(d Ioj pulse]

‘punoj suou ‘ssv(d 10§ paysa]

‘punoj suou ‘ssw(d 1oj pajse|

‘punoy duou ‘ssu[d 10} pajsa

‘punoj suou ‘sse[d 10] pssa

“dapugPuigy
‘loIRnsupIpy poog ‘lexaey ‘g4 "d

cocRysousy  ‘I0IRNSIUIUIPY POOG
HORBPU ‘OSUajN] JO [[OUNO) 8IS
 EE YT AR P TR Ty TR

"UosipB R
‘U101 Y SIS ‘0 ‘oM D Y

T oo faluwyg ‘1aBIS M T d

ceecc o OMPN IO UMULIOH CSIW

enesneM aqed d O
CUUUHOYSNRE 8dld P uojulid
‘oo ‘esueqa o) ujAIRW "H M
‘o[ ‘vurqi) ‘o) UWAIBK H ‘M
‘ojyQ ‘wuwqi) ‘"o UAIRK H ‘M
‘sRuajal O [PUNO) A)WIY
........ wjo] ‘21098 U:..—Q hu_.c
CrIPAY 9lFey ‘uioqueg ‘d D
‘ysav pueip ‘wojufog ‘d ¥ "Id
s gELGB puBly ‘uojudodg "d M CId
srettrreeR] NP PUOY  ‘ASURIA JO [RUNOY)
sermesses o uaoy e CMopdarg [odv) SSIN
‘OBURIA( JO [RPUNO) MuIF
‘u0yladpy f'soxg UeR[ZIvy
TR0IUOW ‘Znuds ‘d ‘W

..... aIaj00 ‘Aswrvg ‘I Y
cyuuasN ‘oumidI CH M CSIN
fere DOOMINWT 100 O[IJUBMIN POOMIYRT
sttt pooMyUdIgl ‘Uo§ ¥ spuledg "p T

Trlml) nwy ‘to) Jupjeqg auwi) nwy
coeaaprl) ney ‘o)) Juped AW nwy
CUadpel) ney ‘o) Supyeg AIR[) ney
CUadiel) ney ‘fo) Juppeg aB) ney
seecgiAsafog ‘uoslepuy suRy CSIN
serseeaIIARIAOE] ‘UOSIBPUY SUBH CSIN
seerere gAML ‘UORIBpUY SURH CSIN

T ANOP UM

tesersssepuaag
ot ranofg
“t19Ing InuBag

e ggn,
‘pualq
U100 PUB [MIUITI0))

v senn et SION Aopang

**(g) sa0jRUIO,

seecsssn ADURD JNUBET
RRRRRRE L ETUIERTS T

SUSRI  papaas
T IRAUDDUL
uouIes pauun)
S A0
TTUUUUEI0IRINOY PaMAYS
cegawng 14 jsudo,
TretttRal AU
S EPeO

RS IIUI0)
*183Inq nukag
"+ R0d0.y
B LETTAT]
“1933nq jnueag
e 1aInq INUBI
J19ynq jnuvag
L HA0) BULO,L,
L IOUBUUL)

6L
L1

&1L

mmt@ma@gﬂ'?




ssioner,

ry and Food Comm

i Dl

CONS

72 Report of Wi

HRIUOD O] DU [rrre seene Coaunumay ‘Snay 'y i

T ORRAYD | 61 CAON

DIUIRIR PUR DUZ JO JUNOWR [[RIS »
Lial
SNIruty £q pnymgng Jo admny EELTY
'NOSIOd ONINIVELNOD Jd0 dALOHJISAS SAO0D
“Wasaad pues qongy  punoy suou ‘ssuid 105 paisa, AR RS TR LT TR OIARIY CUOSSIY AL [ccccerreseianns ‘mnf g | g sung
SERLH audos sapand Fupyooq Assu|d 50|
SIR)SAID adawm| oinb awos ‘puws zpmonb MQRIGPISUO)  “punoj sse[d oy | O IO YIRaH OH I ‘M i1 |° BEESE tcaym) | g oaung
HERIA podopmod POIPIST0d oq Jou pinod pur saasd SFIN] ARl ddom T
IV "S94000 woty paywindos sseid jo sagyd o) CSSR[E su poguep; adam
SHAOOD M Pagns sseEE Jo saoopd o, ESRLA Fupupwinos Jo pajsadsig _::...._E::ES sRunsod ‘undy 'H 'd CURMN00)) | G Avl
SER[E padopaod JlqrIpEUOD SuiRuo) | VUHOISHRY ‘oL B UOjulL) [Botl wio)) | gz pady
‘Juasodd pups dwoy punoj auou ‘sswid Joj paysa, |t OISR “0dlid '§) uojujl) R wio)y | ga [ady
L “Juasadd puRs GUIOY CPUNOJ JUOU ‘sSU[E 10 pajsa,l, ¥ CUHIsnAny  soag Jousjpy [Bolll W10 | gz [ady
‘punoj sswid jo saad {uins auju—sseid 10j psjsa, UOSIPRIY ‘Saudony 'S " ‘afloM 0 Y USRI pradg] | Ga [ady
"PUNOY auou ‘ssuid 10§ poisa,, OSIPRIY “AIONY S (] ‘9jlom ‘D 'Y frerrrerctingalg | 68 [AdY
NN Jquiapisuod uy juesaad pums  Cpunoj suou ‘sERA J0p paysa, Hojmulg ‘el ‘N Cr g naeag | of plady
‘Juesald PUBS JO JUNOWR [[BUIS pPUNOJ suOu ‘SRRE Joy pmsag, | TUUIPO] ‘Nesquey ] R I Trestettttpuaagy | L pedy
‘ssn(A sw adoosodajin
Auzprejod yys pagnuep adam asayy, ‘Apuwo SI) Uf punoj Usaq 2ARy 03
[Mus ssRA Jo S0 [wi9Aes £q pouedumosny  Cpunoj suou ‘SSR[ Jog pagsa, |ttt erTTRttttolpAsuRAy 3N L W | e Apuno yupuitaddag | g puady
‘uRe pausdoun ul punoj #
S[RISAID yons srol  Cmywydsoyd wnppes swe pognuepi—uopidsns  pasnoar
g eEaR Juadedsuvdy o(3uq Jo  sadnd [wiiAls  Sq pajurdmoason
ey uesiad puws jo sappaed mep v ‘PUNoy suou ‘sSeF 10§ pasay, |t trtrmmerteettemmdg QY g 0L [0t tecuowges peuun) | g [ady
g opuroupyy
Jasoud puRs JO JUNOWN [[RIUS Y PUNoy auou ‘sse[d 1oj pPaYsa,L, Hlojrnsupupy poog CdeNaay f ‘d |+ canop jeegs Goum | 8 pady
uasald purs awmos  punoy suou ‘ssepd 1oy pagsag, | SREREE TR RISDIANY ‘SoMBH g wa0) | Anog o araymyongl | § qudy
| sI6I
; |
Jo opdumy aRgg

SyIRay £q ponpugng

PINURUOD - SSVIH (ANOUYH)

NIVIENOD 10 (LL)ASOS  SAOO0q



73

oupz
JO JUNOUIR GA[SSIIXD UE SURIUO)  “paRpuBls JON srrrssylof MIN 00§ AUnop ‘umoagy _ .............. coocguysousy ‘seddud J0)01A | oe taAny
& ‘passeg REEESFELS BLEANE coooAwagy) o) mnesuyoy |ttt S aeNBM[IN ‘sdeqem | 8L sAuny
%= auyz
M JO JUNOWE cA[SSdIXS UR SUIRIUO) ._..::Es—undwz cerrscccaaNNEMIIIE 00 JINOSIE  [BUOHIBN | KL sany
]
m 10 JUNOWE cA[SSE0X0 UB SUIUIUOY) “PARPUBIY JON corrertrrserssessr s r0HRNL) 00 YISIH-URN 1T CaeqnBMIIN 0 uosuyor ‘Y Y | 8L Any
ouyz
.m JO JUNOWNE cASScIXd UR SURITO) .—.._3.:-«.....:%2.. ........ CoonRM[I 00 NasIE Lypendy | 81 Aoy
m JO JUNOWE cA[SSIIXS UR SUWIL0)  “plepuBls JON aaqnuM[I ‘f00) SSOLL [ | 81 C#Eny
gz
0 JC JUNOWE GAISSIIXG UB SUIBII0D ._...E._::M_u_wz PREAL SRR ERXLEY LR 0RO ‘UOY N PN W L | CCUaenRMIK o) Supauaypg-jourayory | 81 Ay
..W JO JUNOWR cA|SSIIXS UR SUIEILO) .r._u_:..ua_w:ﬂz RECERLL FEGRR AR PR NS dodoygd 4 'O |" coaaneMIN o) Apuw) LB | S1 Any
FO. JO JUNOUIN SAISSIIXG UR SU[RIULO) "PIBPUBIS JON DU S cercgfeaiy) ‘uog ¥ oI W L [Tttt soNnUM[IK ‘to0 Apur) umjung | 8 CAny
. ouyz
..M JO JUNOWR SA[SSSIXS UR SUIRIUO) ‘PIBPUBIS JON  “°0ttUtTUUUTUUMN Qrodja o) upRpn sang caaqnuMIy o0 Apur) tsdpeg | 81 A0y
o |
2 Jo Junoun sAj$ssdXa UR SURIUO)  CPpIRpumis Jox e WIOK MON 0D Mol W Tttt cecaanuMIN U0 [lopyaeg | 81 Aoy
= Jpasse g oduy) 10 FHQQO WISYMON 9], wLag) o8 ‘yonqresgesy ‘A CH | <L Any
{4 o i e sresseaAoadRd fo) angp ‘s "N CCCuos|pRIy o) Suw Speuuad.) 01 rAny
‘s aaddoo pum oup | |
= JO JUNOUIE JA[SNIIXD UN SUIBIUOD PIBPURIS JON  UrTrrrIIImIInee Sxvesmh BrLiymrExs AR SO KA LA LR AP haN T LM UOSIPRIY ‘und ¥ PAogl,| 6 Any
L6l
2 e e ——— e it s | - e | —
m EERTINE. | JO[REI 10 Jadnjarjuun | £q panuqng 10 Wodj pajae(o.)y g
<
b5] — e = —
] £
= NLLVIHD
] s WA #75 T P s . A TR RE = e i g e
S — — o
o L10po uojuo #uoa)s £10p punoj uospod ox | CCCUUUUjowdy 00 Krommal) nowy s oung
W duasin ou “1addod JO JUNOWE [[WIIS B UIRIU0) 0] punog ooqRARE C[OU2I9E) W SR A Rrases e Awl
Q. ‘PUNOJ JUOU ‘O{UIRIN 10} PISL], UYIURIBME S@ pagpuepp CtC wpsnAny ‘puowpay o | 5 ra010d pay | ve AwW
m A ‘puUNOy AUOU ‘S[RIIUl KA PUR DUISIE 0] PHISLL, crorreccegpUERQUE] oy mjop s codnads odu | v AR
*£ypenhb
Jopajup £19A JO 9q 01 punoj assdyd punoj auou ‘sauppmiond JOF PAAL, | CCtTUTTTOsNWMIK OO ZURIS CH CH | cevesececiggaatl) | LT TANP

S161



Z .Ean.wm...-%h--u“aﬂwz ............ e b RV ‘OFBAD 0D SHIUIIE |t UMOMMIBA ‘00 ALpmuald umojiarepy | 0z ‘Sny
& Jo junoww aaissiaxa uw supmyuop ‘PIBPUBYS JON |*ccccccrriiiiiiiia, oFVIUD ‘unwvig B Jydequyy |*vcccee BUsOmay ‘o) war) 0] wysouay | o ‘Sny
B I v s s oo O g o G it A ATTOD ) TOREY [+ om0 swmoorm ‘sag | os
.m 1O JUNOWE PAISSIIND UB SU[BILO) .u..qu:qa.m“u__mz TELLE Reavend SNEMAIN 0D Supiemygoy NUWIROR [°*°condssinaniaadany TreayneMN ‘eSwey ‘H | 03 “any
£ o junome DASHIOND UR SUIBIUO)) DANTENIR GON [ 0=+t 2o reesviniin TUNI0K MaN ‘uog ¥ auyang W [ttt PANBMIWN o) Lpue) umapamy | o Sny
m 10 junowmw 9A[ssa0xa uw sujRyuO) ._zannsunu:u_wz e A e TUMNNBAIR o) Supaumyds ¥ yuwigog e OANBMIN 0D Wwar) 901 Asstap | og “Fny
© 10 Junowr aA[ssNXa Uw suRIUO) .uuu_unuaw..ﬂ_wz ........ TRSERRRAE R A o 0D ¥ Iouwy |‘eeynuM|K ‘‘op Alsuopoajuo) sseoupg | og ‘any
-M J0 JUNOWIB DAISSIIXD UR SUIWIUO)) .vu-wn-u..um._uoz .............. "OBUUD 0D IBIMBUINT, B Koumoq |ccrcreeees Vtreupay o) fpuw) yoeg | og -Sny
Ry 10 JUNOWR PAISSIIXD UR SUIBITO)) .Euvneawuuﬂz RS TECR b ha i UtroRedud ‘uywp vy o rrttTaupRy o) AN eang eupey 0z ‘Suy
-m 10 JUNOWR JA[SSIXG UR surrjuop .E-vnna..m”mz ....... rredwayy o) SN aFBYoRg Krowwary |t ttraupwy 'o)) wwe)) w.:. awpPey | 0z Aoy
Wv 10 JUNOWB JAIS$IIXa UR SUBIUOD "DISPURIS QO [*077 e eneress U1 ‘spidey awpa) ‘oD Kagayy p cp [rreeeeees rUttoupwy  ‘supnzel afioap | oz any
m 10 JUNOWR 9A[SEIIXD UR SUIRUOY .Esvﬂnuwm__uz ‘oFwau) ‘unwig ¥ Jyraqey UUURYsowy C‘wayay Apuw) umpawy | gg "Sny
R 10 JUNOWIB 2A[S820%0 UR SuU[RIION ._-.Eun.n.«.uq“z ............ 0FRNYD 0 ssauyjeg TUTnUANR. o) wwal) ] paepuw)y 0 ‘Any
m 10 Junoww aAlssaIx> uw supEILOn .Eavnﬁ..wnu_wz B LI N O VISR o e uysousy ‘uopuod -p | og any
S 10 junoww aawseaxs uw suwyuop .e._z..m”_mn vy 0, 4o, 4 -t | e orioge oW | 6 Sny
K] “DossBg |ttt IITe) WA av] sawoorg | og -any
W .mnu“h ........ Trisereere-OBUIND 0D OROIG P ALY |-rrreeeeereeern FERAE L uPRY ‘Noolng Y | og ‘sny
S 10 JUNOmU dAISSIIXD UW SUBIUOY  ‘pawpuBys Jo |*ttvcreres ittt 'OBRIIGD 0D BEGUGRR [tcerreees Lo QUPNY OpWISIGIBE wim | o ‘Bny
) “DOBEU | erreeereeeens e “UIMALOLIBD *00) [ g ) |+reeeeees COMNBAIK 00 DIYSUER ooty | g Sy
et
& - —r i [ i
m SqIR Ay I 10 IInjavinuny Aq paymqng 10 woay pmaagron muq
35

‘PONURUOD—HNLLVIHAD
R



5

18§1ONer.

Dairy and Food Comm

1SConsin

Report of W

“Aq panmqny

‘Ju8 puev (oimjs ‘[lo U100

‘sR00n[d [RPIAWWOD JO aIMIX|W B 9q 0} Punog CUANBM[IN SIWSIY L Dk’ 8% Awl
S T ‘UOSIPRI ‘HO0qRE Y PIUMPH, | " 8 IR
~IayIng mojfed Jo wopwjwil uf 9q 03 pREH [Tttt pureqund ‘o) P -uosuyor 2 .Mﬂ.:.
Sl
'DUNO} JUOU ‘JUJ [WIIUB USPIOF JOF PBIRAL, |*+rreerrrreerrrrserrusarennans [POF ‘SIUBNE ‘PHD, [ ttreee e S paw awh.boz
v [ 161
ERRLTITEGY | £q psppugng 10 jo JyInog 10} pappuigng 1o jysnog neq

HNTHYOHVNOATO ANV SHLALILSYINS auvT ‘duvi .
£q papmqng .
‘passug |- KRB ERTAAT AT Y e oI 00 D uRIEANUY |IS0I) BT 0D InFwMuOW M M ¥ H ‘D | 18 LeR
S161L
aupz .
JO JUNOUWIB DASSAIXD UR SU[RIUOD ‘PIBPURIE JON |orerrerrrrrrsranssamnnrrannenn: EAREE TRl KRR g i, CUUUOSIPR ‘UNRLE ¥ PAOH.| ST 9
“1addod pumr oujz
JO JUNOUIB JAJSSIIXD UV SUIBIUOD ‘PIBPUBIE JON |rcccrrrcvrrrrrresrcsssrasprnnnanrnnnney EEmEeSERAR TR RS EY fresreresresescsqiog '0) Supjeg o[BA | 0 CAON
‘Jaddoo puw dujz
JO JUNOUIB PAISSEIXS U SUBIUOD ..nv.i—.uu‘ QOR |Perreoraronantotntusnengpnsnsatpninesnaeseramacaisdppes | AN IEL S P 0D Jupied dmA | 9 CAON
~1addod puw dupz
10 JUNOUIN GAINNSIND W SUININOD) PISDPRUIN JONY [ccrcrreveersirtesienrnissonnsiiaansanras rn s anane [P ERITEIIRAISSE Jolpg ‘*0D AN Swnsuod [ 9 ‘AoN
‘pAvpURIS sesst oy NRM[N 00 APUBD  UOSUYOL.| F 300
“possRg Cjopg ‘IBUFBAL B JUSLA JURANINIS. B ‘300
PO WNPpos I pajviampy ] R el Mo g S al g L BUSOUIY ‘‘sodg] Sowa(l| ¥ ‘300
~1edded puw oupz
30 JUNOIEY, GAJFNIXS UR SUINUOD PIBDUIN JON |+ororrerrosssnsstnarennsnnsnnsorennannrunnssnanssnnasins|sotres UOSIPR ‘Sjoomy JO dowvg 8 L9 | 15 "ydey
oujz
JO JUNOWR DAJSRGIXd UR SU[RIUOD ‘PIBPURIS JON oS UOSIPR ‘Ho00quE Y ‘.| 15 Jdog
YRRV IR M i [ EL eS8 S REEr ERE VR R VR R BV R EOL RER LY LEN IR T SRR PR PRERRTEARRS [9q00s0g] 'UBWABH SIIBY).| LI “jdog
_'pIepuR}s joN st aqodsog] ‘uRWARH SI[IBUD, L1 “jdes
- L AR AR CRE e bl SRR A S LU I U R SRR LTS L S Bl SR L [pqoasog] ‘uBwARE SolIRyD.| LI “3des
Uz
JO JUNOUIR 9A[$S99X0 U SUJWUOD PIRDUEIS JON RS RN IR N DR S e FRATO A I T — SeereeQASIURE 00 POMMNUS.| 11 3dog
‘DR |'reoieee s gogsog o) SUPRPD HI0¥ InowWA |ttt Lf b S AL RMRUBY ‘umo, 'V 'O | L "jdesy
oup ‘uosipR
JO JUNOWR IAIFSIIXD UB SUEIUOQD ‘PIRDUEIS JON |**++++trtrerrrranasssssssmminii SR Y 00 WWAID) I UMAEAWIY ‘SSWH ‘WM. b ‘3dog
oupz
JO JUNOWEB JA[SSIIND UR SURINOD “PIBPURYS JON [ YOI ‘10N ‘SYIOA UOQIR)) UBSUARY (et ofwdy) ‘'0) duoqir) pmbi.l § ydes




.

issioner,

Food Comm

in Dairy and

sconsin

Report of W

6

8FeR bl e O ‘PuR@aal) o) peesup] pavpuR)y sy Rl nesunyg ‘dedyoy P Kjfafeg [rrrorereererrees 11O pwasuf[ wjioy :.a.mr.._m_”-ﬂ
NG RE O 'PURDAI) O SUPUDAIIL], WRDLIAULY | <0ttt se sy Homag]  ‘uoslspuy  Jsng N0 passuyl pagiog] | o o]
&R0 O ‘PUBRAGL) ‘00 pelsuir 91wy oo sfstid 100y [PUUOF-SA[L - S0y 0u 1] 1o paosujl  paqjog | g1 "AON
08°FF O ‘punpas) ‘o)) pessury 9 optf0) £l 00 [Isuuog -sd[ad - s yon | 110 poasup ~mwy | g1 "aon
66°LE g oS agilh g CUAIIRH Nesot)  ydesop 1O Paasufl pafjogr | 11 100
i 0. B0 020 Pseuit s oo i 20 F o " e | I 250
L e aAI) 0 ) | . 1 *o, - . : .
SLUig U0 tpuRpAL) ..a”v O 283y c_.:__ .............. PXI] *'0) .u..Eu..a._c i B e R 1o paasujl  pagjog »nhh__”._.
[LIEERTHIT
J|quguodesun ARO[ 10 J0NIRFIUR Y i 10] JydAnog EILTA |
U0 Iog _
‘PavpuURIS JON—S[I() Poasuyry
-
........................... CUCUOIMOUM  IAIUAIY Y I CSK | & “qua
w6l
oD o)) peasupy Kopdeg ¥ ISIH [oernees SRR A AR T K RS o i KT “lioyg, o) sawpmpdwp  laoy, .._n_.ﬁ_.z-
(i
| 1
Jaanjannun g _ 1O pasraang i

‘PARpURIS—S]I() PaRsuirp

SO GHHSNI'L

= g SRR R



7

1ss10ner.

y and Food Comm

i Dair

wseconsin

Report of W

“AUPS0LY JO AINJRU 9Y) JO [0 I[IIB[OA SU[RIUO,)

‘[RLGIRUL AQRPIUOdRSUN JO 00708 SURuo)

SUIRIIOD OS[W [BpIAJRU d[quyjuodusun JO %gg'g SURIUOD

[BEMBU s[quyUOdRsUN JO %0F8E SURIUO) 'PIUPUEIS JON
*aUAs019Y JO JINJRU U} JO [IO [IIV[OA SUIBIUO)

‘(RN A[quPuOdRsun JO %GL'08 SUiRIUO)

‘[RMRU dquyuodusun Jo %ocgr SUIRINO) CPIRPUR)S JON

‘[REDIBIL JqUPIUOdREUN JO Y1508 SUIRIUO)

syaRuOy

‘unpwIjuURY UOS[PRY UINOS | 16 AR
cpunmpy ‘undel 10ed | 9 ARK
‘punmps C‘upde Jejad | 9 AR
seeeccccepunupy ‘updeR dojed | 9 ARK
CopRgenuM ‘Huniseln T CmIp | 6 [HdY
seeet CRoMNUM[IN ‘Noun ¢ palg | LI IBK
s uos|pR doquied M | e Casd
[AdIpdRd ‘UOSLURH ¥ Joujur] | §& Cuef
8161

RS SRS C e gosIpRIY

She s R e e el coeepor ‘uosduIon, 'y SWRE | 8 9K

e T e R bt coengdnd. IPIAE W | 8 9a
CUOSIPRIY ‘(041000 JO pauog 2jels | g1 “jdes
seesseesscsogusouay CJONIN A CH | 01 “ydey
cooccgodupy  ‘uqodspron Cd UM | ¢ Aoy

KL ‘wolA ‘SIAN 'V ¥ | & cAny
coR[OIA ‘SIAN 'V O | & Aoy

LR SR coeseccroayReL G0 P00 JAQUINVT IMPURYD-PUOWIIIRH | §E AIng
Lot
Aq pennmgng ayeq

ssopdwvg  panmigns—siQ poasury




Jnousey ‘RpRIME ‘D ‘W
RYESANEAL JONIB NIOX MON

TUOIFRIED) ‘URUIILL SRUD
Hanqawpay “JoNIv [RIIUID
"D Homig ‘Y A A
‘PIOJURH ‘MO ¥ SRR

JeRInquivg | [ IR
ddmquiel | €8 'qod

JeRinquivy | 1z "1day
dmquey | 12 ‘Sny

Jo 1ydnog

10} Juanog

'S YdIng upuo) 03} PunoOF—sPNpoLg I puv e

HYNEM[[N YMoN .uwu—huuﬂ TSty ‘H H
POANBA[IN GHON VIR ToUISLE 6 A

“lopedng ‘qiway JO paBog, |**

"HOSIPUY ‘Na0dqre PH

R np puog ‘ap ‘sSusod ‘Ivp, |t
‘UOSIPRIY ‘JUBINRIEAY S yuwig, |

*0JU0d() ‘nBAPNLY, ‘SR

YW 0oy ‘XN P W

YR MY ‘uosuyop ‘H 'f

‘Jujod [wIaUy ‘suo§ ¥ uadlon °p

“Aq penjugny

£q pmywmqng 10 jo Jydnog

© et gaaq peuao() | g1 Awp
..... juwawr paddoy) | g1 Avpy
(sopduins §) JoAnquivg | 9 dv
RIGL

dedinquuy | 9 AoN
* SEREEER uoong | 65 100
o JalanquiRg | 6 1900
© delinquul | oz Anp
o dedmquiey | 91 Amng
*tldunquisy | 9r Ang
dafmquey | ¢ Amp
LI6L

1oy jydnog

an(

78  Report of Wisconsin Dairy and Food Commissioner.

PUNOY SUON—SIANVAIISIL] [WITWAN) 0] PIISOL—SIONPOL] IO puv Jualy
‘SLONJOHYd LYAW

ol

F 4
i

'
4
"
-



79

Report of Wisconsin Dairy and Food Commissioner.

oo - 3 g |rreeeesessenasvieinas “ angl | ¢ &mp
R N e e ey e s wMpleg ‘projuM CrF A | 18 1L e8'F ; :.::..—n_:ﬂ.?_— -—lﬂiﬂ.&.ﬂﬂ ¥ uay 3
-—..M“ ........................... :a&hc_&n—:ﬂ:m.——lstﬁ—ﬂ yusig | o1 &g L IO L G S WNQUSEM ‘uoy F  Jeuzja], q bn.na_“_—.
i 161
alan [Ra1ad
u._.wa I 10 JyAnog AL Juad Ja g Jo yanogg EaLH |

‘[Uada)) JO %F uBy) adoul UfWIUO)) 0} punoyf pIBpuUwIs joN—oFusnug

Bupwy ‘uog ¥ wepny 'y | g2 suy
oy O ‘19(a0y ¥ ZIIM | o &M
w9y ‘RpIM ¥ Jajoyulay o_p“ﬂm_ﬁ_:.

Jo jydnog 9eq

‘(wes0) WM ofusnus oq 0) pumog ‘pavpuwl§ JoN—oFusnug




er.

iry and Food Commis

80  Report of Wisconsin Da

“(MIqy 9pnad Juipnipul DusIRYIP
£q) %eere SMwIpAgoqawy  ‘%60° 11 uje)
0ad C9l0 1 IRE C%ELT US® ‘%68'8c 10JUAY

‘PRE apo0q
1o uopmaydde [(MuINX0 UR )M PIAdesal]
‘punoj atou ‘paw apoq 10} pajsa,

"pPRR aLi0q
J0 umopeNdde [BUIX) UW ()M POALIsaL]
PUNO) auOu ‘plaw oq 10§ pajse]

‘pivpunyy

Jydpea

pu®  Junos [wopBWING 0] §¥  papuwiq
SIN ‘20 g qudlom ‘SeNRI XIS 0q 0] punog

‘BIOqQY [00M

aM[Q JO JpqUINU ¥ pPunoj—Io[od anjq 1oy
POISaL, I0[00 anjq JO 9snwaaq pejiuigng

'PUNOY UOIRINMMPE ON
‘I[BS Y201 3q 03 punog
‘Juasead apixorp anyding
‘pajeys
J0U  SIUAU0D  JaN  PIpURIGSY
‘popuriq Lpgadoad aq 0) punog
‘WAPa JIoUs  Cpajels A0l
100 30U JIas SJULJU0D WYY U] PIpURIQS|Y

Apupepd

‘PIRpUR)y
APm 0] S Juag RS Augpealspu pur
O8[B] B poupwjuos 31 juyy up PopuRIGs| g

SR Iu Uy

CUUUOSIPRIY ‘pIRUOY] g ' SSI.

Updopaaiem o) [[oN smorp
TUrtttotpuopee) ‘uagng sep

CUBA0AE) UOU) ‘uos|IM W 'Y
OAOLY) UO[U[) ‘PURIMOY P A\
TIAUOO[E 00 MM0)S SIULIRg

rrtuplag ‘AIDRN ¥ UyInp

CSlR 03u0d() ‘SuidAon Cp oy i,
N 43D

ISIDARLL, ‘URIYSIA ], URULIaNY,

e oA HOIA g T
tUaIgs|nys ‘edo)s ydaq Jreatsiy

U0 [RIU ‘00 Jomalg Sewe [
B LTI QRFETU T T

T T
v IpIeuRang o)

|- 2NOd MNVSEL ¥ SO Ipavipang,

..... CiporT ‘ydnot W'y

Aq panypugng 1o jo JydAnog

“ysg ey
no& sw SFupysem  o9dy)
40 OM] U pRAOWAL S| YajyM play
MIRIOH %L JO OL/F yusm peand |

RITERYY

wdd  CSYE PO ssopuog Anjosqy - ©usgpo)
O e e s USgpop adng o usgpos
‘9I8R] Ay
HOs 03 yInous ysad) [Pun aejmm
af ysy Jupyeos £q eaowsy py
IWIOH %L JO OI/F USPPOD dung ©usppoy
CUtt Usgpo) aang T Ysgpo))
TUTTUAIUN PORIOARAY S ANOULIY [t AW pajriodray
1940

10 °20 Vg SONRD UOADS ‘soyu)) FELANE soNu)) Jswax

praagy

£ 1ng  Jnuveg
© oURISQNS SUJ[[BISAL)
ST LRIt

©uodwory oqry
ke doddog

HOUWRUNED PUNOIE)

[wour wio))
‘Jydom jou |

0 9 9B UONPUNT @djl§ uaplor) |

CaNRD) IS UAPLOE)

‘paag e

10§ ponjiuigny 1o jydnog

TNy

I el
“Yagl

Qo
Qo
4o

uep
Ll uwp
8161
18 9x]
& AON
91 WO

9 Amnp
aung

cangp
aung

£1 [ady
2161

aueg

SAOO0A SNOANVTTAISTIN



81

1ss10ner.

ry and Food Commi

ai

D

iSCONsin

Report of W

*£q ponuIqny

wosIAYIP ‘ZNYDS H M. © dnads apdep | @2 BN
*Ayu) ‘sseding 931095 ‘SIN, dnass opdel | 6 AvR
IR ISOM SDI2UI0)) A0AIBRH . © andds ofduly | 06 ABR
AqQUo ‘puvMuUPEIS ‘W Vel dnads odey | 8 AvRK
‘SpMar ‘enyuuod "H 'l dnids sfdwpy | 91 (HAY
‘phog ‘uosEN ¥ QoM audns oduy | 1 [udy
AIOMOUAE  F0) PHRYIYH-URULIO}E A ANIAS B | 66 UBL
si6l
“IMI0O[E ‘Ony Uaploy) oL dnads opdup | 61 “ydog
PRYUYMNY 0D N JseF0) ©dndAs odel | & cAny
L161
£q payyugnyg 10 jo pEnog 1O apduiey g
‘pavpuvys—sdnasy opduly puv aeing opduy \.
‘SLONTOHd ANTHVHDIOVS
PR AP %FE 1 puv bupeed %oy
amAns %e0e8 JO AIMIX[WL B 9q 0} punog |*°TUOSIPERN ‘HORRIB[UEPY POOG, |*+fr e ntinnnaans e (Alpqdsey) [Pe-SgIe L1 oung
PRB A0 %41 pur SUnBPA Z0L 8
< (RENS JO %100 JO AMIXJW ¥ 9 03 PUNOG | UOSIPRI ‘UORRLSIUIPY  POOZ, |*wwwrrtrerirr s e v (MlgaRvalg) [Pe-AgiE L1 oung
‘98 [ W 8 JI 9duri( puk 9¢ [ ¥ §
‘g NUAUOJ JO MMIXUL U 9q 0 punog "ttt e UOSIPRIE CIMON[Y CHa|ttttrettouTTU SCCTETETTPERERETERRY PR e 10000 sHuRIO 1§ AN
‘pawpumyg | T T UGHDEI - FHTOR00, [N |2 7t e e A s v e R e o e 10 9AHO 98 AVIK
JopPd
“009'0% SPIOS 18107 (%062 AW |00 UFWAL B IIALM JURAIINIS, | "7 S SR AN R | [P S oy pojuiodwayy L [MAV
‘(anuala) :
I £q) %06°8C $ARIPAYOQIRD ‘9488'0 Jv)
.g-a ———.ﬂﬂcha -§auﬂ :mi —§ﬂ.mﬂ h-v\.—.ln'f PR ==2=-== .—-.—-u_u;-—‘— .-ﬂ .”-m MW—.:‘ T L R R R PR —.iw.—-— .—Uﬂs“um MM .hus




*&q panpuqng

3 Anigs s geuyar Jo apuld umpsy U may ‘o Buyog sn VExsNbarvinseshsse ¥
ﬂ » ..un..hm S Jeupld 30 apuad YSy v | 15 maN o)) ununwuoﬂ n:.._.unw ﬁ“m. Ed AR LIRSl £o i ...““._:;m s
2 pajdaaul h_G_ﬂMM =%%a_au IBANS ¥ | CUUUGRRON) BT 0 :o.__:qm.mu._ox- TrawAng Lmouod, I_Ezh._mﬁhm .hm ...m_.“__.:.
2 ‘PUBE JO JUNOWER [[RWS £10A B Pouguiuo.) ..;%:m .«2. _..uqmﬁﬁﬁnnoz Lo SNEMNN 0D YUBIGS 'O CH,| ‘oualIRAng | op ca“
5 g i . . paugal A[epaed v OO *BURQI] 0D UjAIR ‘H ‘M i -
.3 HUWERIM 9q 03 punoj sum ajys Jo[od an[q paugwiuo.) SPUNOW On[g ‘IJ0IIUNE ‘A H kL. et JR
= . “v“_wmu uoza.ﬁua_:ﬁn ON | ""Poosyaalg ‘uos ¥ sjueg .Am.—.cwm” .......m.e-:ﬂah w “““_”
; Puno; UoHRmNnDe O |+ o paiy YO T 00g| e i . I
BI6L
o ‘punoj uo| g
HRIIPE oy s foupd e " P
.M it ‘Punoj uopeIanpr oy | et ...:.ncm___.m:_a: .ﬂ%.:ﬂ _m__q_._auq: nenom .
S PIIBIS JOU siam S)UIUOD VY Uf papuvIqsiE | ‘S[IR J0AR ‘uol[uey ‘O .m.., N..v.nwuwm M .ﬁw
: ‘plwpur)y | - TTyanowsd ‘ysnquaogq ) ¢ BEes s )
3 HORINIIPR ULOA] 93, o x 8 o e | &t
F dnuss 1edns (AUl [RPpIIII0D 10} 3893 a»_“_uon.uw%u:_w w:.“ab.wa ..w.__h._ﬂ;ﬂ_um .ww.“%swe_..%_._w. :Mau:x ol .
i Sl : O nwy - AUoOH | ¢ Any
..m dnids .M_."Hﬂﬂ w.wmm._u _a“.__wdnn__:zho.w. 10y 18m aapsod u:u:w._w Wuhwu ...w.._.ﬁ_"mw_..h-muzs:..u.u%m_hoaﬂ va M_. :Mmuom : .w:d
LU0 1 A A B o
Wv ] 0] 3893 JYF|s v saalr AIRID NBY ‘A£I900JE) HIMISOF | *rrorrrrrrrrniii i, _.A.Eom _vx,. h_:ﬂ
. ko N L6l
=
Syanmay 3
= £q pinnuagng 10 jo jysnog Jo aduny ang
8
] .
M SPNPOLJ QUMBYIIVS SNOUW[[DISTIY
2 s
m — — —
“wopseLg uION ‘Ava ‘M B | 5 Anpe RMBUBI ‘BUONLT i CH | gp [udy
i R B W T YWY MBUS MY ORI | ¢ [dy
5 0 PRH 'V ‘d | 91 1dy AT ‘oudwg Y AuRH | ¢ [udy
hy L o RIGIT
4q payyuqng
Rm. . apnq £q pauqng auq
'SPHIOS [WIO], Ul Mo[ag] ‘pawpumg JON—sdnafg apduyy
(]
& f
PRNUNUOD—SINNAOUd ANIMVHIOVS \

W e e



83

iss1oner.

nd Food Commi

iry @

Da

iSCONSIN

Report of W

“Aq peRiuqny .

008 cpUBRASID 00 passulL #ImIy OfyQ Tttt B P werenne CCUAARH USE) CrSOdE] 180p | ¢1 Avl
318 PUBEAID  ro) Aupuadan], $9JuGE WIA(INOE |ttt A AR A e QUOWOURY ‘YoFung ‘A 08P | 1§ CuBf
wI6L
[ IR e i sl ehhat ‘ems01) U “op Anaq PO teouadg |0 U i S O SEpUa. o) dpueMAN SiuM-Fmeg | L 9N
08 T e L T R R e e A ST DT “Ha| L 90
O-g R S A R R e gy F—cﬂ_ﬂuﬂs —QL.G“OHV ho ﬂw-—ﬂqum Uu“ﬂw* Tvﬁ -ﬂné
079 - USOAYSD 0D AIANE B [HO UOBBIR [reoerrerrrassrrsrneesaiiens T Czumzey I8 ‘Suog ¥ WONWI ‘H | 0L ‘Any
LI61
uopszpemsjod
uo unoys
uoprimpe 19QQO [ 10 JInjarjnun Aq psnpuqng 10 Jo paswyang g
10 JUad Iad =
pavpums joN—oaupuadiny,
‘SHS0ID BT TOD JWMPIRH yaneg cA | oottt cAqsam ‘pmisAnig ® uospeN | L1 [Hdy
. T'§00JapuR Ay ‘mosuyor 'y Cf | @1 [ady
Frsosadiig oD 0 BAWRTRION [ <+t e orrap e sn s nnat Ut R AR AL BAR S BIN AayuT qy ‘uosuyop ‘P | 88 IBW
puy ‘puomiuvi ‘"o §I03§ [RARN YRUBARS-UapUoOT | ° ‘Hamd) o) Yol ¥ Mouaqslar) | 88 "qod
anBMIIN RO SWIA | s ebo] ‘00§ B [RIUOHIN [ | 9T AT
uni ‘RuoujAy ‘tod) [0 waouim | coyead) (g ‘AomunrByg FUysoH | 6 Qo
9ER0ID) W ‘00 [0 9JUIBIAQUY | - oty FEELCRERY Nood)) I ‘Lomunivyd SUUSOH | 6 Q90
5 RI6BL
s _u'sgﬂ_:_hv .deEmﬁuEC FEOAR | oot e arbrnasseniiace Baveeese s vessssasses Jau0o[g] .nw:euwum ¥ upamp | 61 “deg
Li6L
JQQO [ 10 Iaanjarinun JO pasBydang aym

‘pavpumg—roupuadany,

"UNLLNHJH ML




84 Report of Wisconsin Dairy and Food Commissioner.

"J50U9Y))

MALANTY AMUVE]

‘poyprwgns Angjoadsoy

. RN S e T e olipAsUNAY ‘upuiog, uyor | gg sung s SR [ B e T T wuosA .e._nz usqnoy | g 30
B | [t ke e s s abs SlIAPIOJIQ) ‘aqoael A W | [ AR e T e n:ut_"-. UIE,0 L, | 9z 1doy
I S e S R ERA R e e g AUAPIOJIO ‘oqodg ' ‘W | 1 "Iupy s S i S i ol g LR uojuid moENIM X | 15 ”uaez
) i S D el 4 AMAPIOJIO ‘Bqaag] ‘d W | 1 CIv 0 T el AR L R I UB[naquary ‘updieg Ay h_.anmz
g e VRS A Sg A R S ANAPIOJIO ‘oqdee] "d ‘W | I “IBK ¥a'a Q0JUON ‘slaquuey) T ‘H | g1 tydes
S161 R L e fen il BLE SR TR doawapuy ‘adool ‘H 'm | og &g
2 “.N ........... hcbﬂ%_.—w— .-whﬂvcz .: ..B —ﬂn h—.—-.—
T o e R e e e L | CruomAy ‘dwey H | 11 oad R [ O USONUSO 0 SARH-10d00H-sjug | 06 1y
6% b8 Uosipwiy ‘juseds T L | oL 300 L161
'820 ([ Jad '899 01 Jad
Prw apjeow £q popyjugng ayue prow apjcan £q poppugng TH
LTINS SuwIg)
‘PIRPUWS PPY 2100y paamboy mopog—sansiouy g
UOSUIIY "I ‘SUOSIRT ‘WA | ¢ CAOx
180104 0} SRWOY, Y '§ | ¢f [udy “(sapdwivs g) wuodep ‘adN Usqnay | g 1)
‘(sapdures §) wUOIIA ‘AN uagqnay | p IRl ‘wiouN[y ‘Llofvl ‘H 'y L1 ydey
NFPDOY ‘uoqQIN)Y B SpIRMi | ¢ qag URONUSO o) sAvH-ladool -S| | o Amnp
sl L161
R AT _
£q pmngng Aq panpugng g

PRV @0y J0) pavpumy§ paamboy 0y dp—savSouyy

‘HVDANTA



Report of Wisconsin Dairy and Food Commissioner. 85

REPORT OF C. E. LEE, ASSISTANT DAIRY AND FOOD
COMMISSIONER AND DAIRY SPECIALIST

Honorable GeorGE J. WEIGLE,
Dairy and Food Commissioner.
Sir:

This report is a statement of the duties performed during the year
ending June 30, 1918.

I have had supervision of the work of the inspection of butter and
cheese factories, condenseries, skimming stations, cream buying sta-
tions, market milk supply and dairy inspections.

The report of each inspection made by the men in the field has been
closely studied. In a number of cases it was found necessary to write
letters to operators of plants and to dairy men in order that the work of
the inspector might be followed up and the department learn if the
inspector’s instructions had been carried out. This has necessitated the
reinspection of certain factories and dairies by the men in the field or
by me personally. In connection with this work it has been found
necessary to hold conferences with the men in their respective terri-
tories or at the office.

During the past year 1 devoted a great deal of time to the inspection
of the milk supply of several of the large cities. This work was carried
on in cooperation with the regular inspector of this department for the
territory in which the cities were located. In three of the cities visited
it was found necessary to prosecute the operators of milk plants be-
cause the dairy utensils and premises were in an unsanitary condition.
In each case a conviction was secured. In a few of these cities it was
found that adulterated milk was being sold. In each case the offender
was brought into court and a conviction was secured in all cases but
one. Inspection was also made of a large number of dairies where the
milk was produced in order that the department might have definite
information regarding the handling of the product until it was delivered
to a milk plant ér to the consumers direct.

Several samples of butter were collected and submitted to the chemist.
A few were found to be adulterated and as a result of this work three
convictions were secured in the Dane County Municipal Court. In one
case the fine imposed by the judge was $100.00 and costs, with the under-
standing that for the next offense a portion of the penalty would be a
jail sentence.
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An investigation was made of the method employed by one condens-
ery in sampling and testing milk., An inspection was also made by me
of nearly one fourth of all the condenseries in the state to determine if
these plants were being operated in compliance with sanitary regula-
tions.

Several meetings consisting of state or local butter and cheese makers’
associations, farmers’ elubs or gatherings and other associations of
various kinds have been attended. At many of these meetings addresses
have been delivered besides assisting in the discussion of various sub-
Jects that came up for consideration. In a few cases talks have been
given before high school boys and girls on the subject of milk and meth-
ods of control. In one city this work together with a conference of the
city officials and representatives of various organizations was the means,
in part at least, of adopting a milk ordinance by the city council. This
kind of work is very important. It is a means of informing the pro-
ducers that they must furnish good wholesome food products and edu-
cating the consumers.

In June I attended two hearings called by the Joint Committee on
Definitions and Standards, Washington, D. C. One of these hearings
was held at St. Paul, Minnesota, and the second one at Washington,
D. C. At the St. Paul hearing I was called upon to act with the ecommit-
tee in bringing out a full discussion of methods employed in the manu-
facture of butter and the possibility of the control of composition and
high quality. At the ‘Washington meeting I spoke on the need of a defi-
nition for butter that would represent that product when made with a
view of maintaining quality and for the full protection of the producer
and the consumer.

The increased value of milk, butter and cheese, in fact of all dairy
products, due to abnormal or war conditions, has naturally made the
producers more ‘vatchful of his product. He has laid more stress on
the weight of the milk and cream sold and whether or not the Babcock
test was correctly operated. Not only has the dairyman placed these
questions before the factory operators, but he has also requested that the
department investigate the accuracy of the testing done by the factory
operator buying their product. This work has been referred to the men
in the field and by them given full consideration.

The total number of factory inspections made by the men doing this
kind of work was 3962 of which 2938 were made at cheese factories and
1024 at butter factories. Reports have also been received regarding the
work of 2930 cheese makers and 1012 butter makers. The records show
that 3397 dairy farms have been visited, 1241 milk fat tests, 597 lactom-
eter readings and 4035 sediment tests have been made at cheese facto-
ries; 118 milk fat tests, 30 lactometer readings and 1318 sediment tests
have been made of milk delivered to butter factories and condenseries.
This does not include several hundred tests of milk and cream sold in
the cities by the dealers or by the producers direct.

This department has cooperated with the Live Stock Sanitary Board
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in promulgating the rules and regulations governing the pasteuriza-
tion of factory by-products. The men in the field have also given in-
structions to the butter and cheese factory operators as to how this
work may best be accomplished. In many plants it has been necessary
to outline the needed additional factory equipment.

Mr. James Van Duser of the Milwaukee territory has devoted a
great deal of time in the vicinity of that city in cooperation with the
Health Department, inspecting the dairies producing milk and cream
for that city.

The large exhibit of dairy products entered at the 1917 Wisconsin
State Fair was mainly due to the efforts of this department. Mr. Fred
Marty was the superintendent in charge of the dairy exhibit. He was
assisted during the State Fair week by two of our other men. Four
men from this department acted as judges of butter and cheese. Re-
quests uron this department for men to assist in the judging of butter
and cheese at the dairy department of the University, county and com-
munity fairs, etc. have been granted.

MARKET MILK

The market milk situation has had the usual amount of attention. In
many sections the method of handling of milk and eream has material-
ly improved over a year ago. Representatives of this department have
made an inspection of the milk and cream supply of nearly all of the
large cities and villages. In many places a reinspection was made for
the purpose of checking up results of the first inspection. New prob-
lems have come up in connection with the milk supply because of the
increased value of manufactured dairy products. For years certain
dairy men have sold the milk and cream produced on their own farms
direct to the city consumers. Thus the city was always assured of a
supply of milk. With the advance in value of all dairy products the
price for fluid milk and cream for family use should also inerease in
like proportion. In certain cities the consumers objected to the ad-
vanced price and as a result the milk supply was cut short. Many
dairymen discontinued selling milk to the city trade and placed their
product at a nearby butter or cheese factory. In some villages and
smaller cities it was still possible to buy milk at from 7 to 9 cents a
quart or even 13 quarts for one dollar. In the larger cities milk prices
advanced to 11 cents per quart when sold by dealers or operators of
large city milk plants. This advance was necessary to meet the de-
mands of the producers and the increased cost of operation and dis-
tribution.

Another factor influencing the production and distribution of market
milk was the impossibility in many cases of obtaining suitable help.
Many dairymen delivering milk from their own herds depended upon
their boys to distribute the same but the call for these boys by the
government upset this system. The owner of the farm in many cases *
continued the distribution but at a great sacrifice. In a number of
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cities the system of milk distribution as already stated has been changed
from a house to house delivery to that of leaving the product at a
grocery store or meat market. In other places the butter factory has
become a place where milk and cream may be obtained when called for.
The shortage of fresh fluid milk has increased the demand for evapo-
rated milk.

In considering market milk problems, as a whole conditions have
improved but in many localities, especially the larger cities, there is
still a great deal of work to be done. Sanitary conditions of many
milk plants were found below standard; in some cases milk was found
below standard both in milk fat and in solids not fat. This department
must exercise greater supervision over the milk supply of the larger
cities than hel"etofore, whenever possible cooperating with the local
board of health or the health officer rather than working independently.

Every city of 3,000 or over should be required to have an ordinance
regulating the production and distribution of market milk. The work
of our men would be greatly simplified and more efficiently done if
they could obtain either from the health cfficer or city clerk the name
and location of dairies producing milk for the city. The city council
of Chippewa Falls passed a milk ordinance requiring among other things
that each dairy man regardless of the size of his dairy apply for a li-
cense. The enforcement of the ordinance was placed in charge of the
city board of health. That body through the city clerk requested this
department to make an inspection. Every dairy was located and the
distance traveled greatly reduced; the chairman of the board furnished
transportation. It was also found that the mere fact of calling for a
license had created in the minds of the dairymen a new interest in the
work that they were doing.

Several of the larger cities are at present making some attempt to
regulate the milk supply. Some find it very difficult if not impossible
to get the city council to lend its support. In one large city the passing
of an ordinance has been deferred for several months because the ordi-
nance, among other things, held that all milk sold should be produced
by cows found to be free from tuberculosis.

In certain cities when an attempt had been made to control the milk
supply it was found that the milk and eream was above the average.
The city of Eau Claire and also the city of Madison may be cited as fair
examples, while in other cities not only impure milk but an adulterated
product was found. The time has arrived in the development of the
dairy industry of the state when steps should be taken to further safe-
guard the health of the consumers of fluid milk. This is true with ref-
erence to children who are in many cases debendent upon cows’ milk
from birth for a large per cent of their food. For all children milk is
a necessity. It should therefore be required that all of the milk and
cream sold as market milk and cream within the state should be pro-
duced by dairies where all cows are known to be free from tuberculosis,
and in such state of health as may be prescribed by the State Live Stock
Sanitary Board.
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The department should also devote more time to the inspection of
market milk although that is an impossibility considering the amount
of work that is now required of the men in the field. The only solution
to this problem would come from the addition of several men to the
present force of eight inspectors and two assistant commissioners.

FAcCTORY INSPECTION

The imspection of butter and cheese factories was pushed very vigor-
ously from the beginning of the year (July 1, 1917) until December
when market milk and dairy inspection was taken up and continued
until May when factory work was again resumed. While this work is
being done, the men in the field also take care of the requests for special
investigations of problems of one kind or another over which this de-
partment has jurisdiction. These requests may come from dairymen
who feel that they are not being fairly dealt with as to weights and
tests of milk or cream sold. Factory operators call for assistance when
they suspect or have facts to show that certain milk producers are de-
livering an adulterated product. Occasionally the consumers call the
attention of the department to the quality of the milk, eream, butter or
cheese delivered to their homes, but this is not done as frequently as it
might.

The second year of the butter and cheese factory operators licensing
law ended December 31, 1917. The good work accomplished during the
first year was again noticeable in the second year. The full intent of
the law is still not known to some men who engage in the operation of
a butter or cheese factory. This together with the rather large number
of cheese factories that change hands during the year, increased the
work of the inspectors. It mecessitated the reinspection of individual
plants even to two or three times.

Many new factories have taken the place of what were considered
useful buildings, but which were not adequate to the needs of present
day requirements. Permanent repairs have been secured on many
factories, and they are operated now in compliance with the require-
ments of the licensing law and the rules and regulations. Activities
along these lines would have been more marked had it not been for
the restriction placed on the erection of new buildings and the difficulty
found in many sections in obtaining skilled labor for construction.
' When conditions again become normal many other improvements will
naturally come about as a result of extensions of time.

The thirty months of the licensing law (January 1916 to July 1918)
has resulted in more modern factory buildings with improved light
and ventilation. Improved factories have had a good effect on the
makers. In many cases they have been given the necessary material
with which to clean both utensils and factory. Operators are cooper-
ating with the makers in order that the license law rules and regula-
ticns are complied with. During the coming year it will be impos-
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sible to secure improvements, but there should be no let-up in the
enforcement of those laws and regulations dealing with sanitation.
The excuse 'so often made that shortage of help makes it im-
possible to keep the factory and utensils clean should not be given
much consideration when handling valuable food. The time required
to clean the factory and utemsils is small compared with the work
of actually making the product.

In many places the manner of handling the factory sewage has
been improved but there are still factories where the men in the
field must insist on greater care being taken in handling the factory
waste in such a manner that no offensive odors are created. It is to
be regretted that I find it necessary to state that more time must be
devoted to the inspection of the condenseries and milk plants. From
an investigation made the managers of these plants have grossly
viclated the state laws relating to cleanliness of utensils and prem-
ises. These conditions must be improved even if it is found necessary
to delegate one man to inspect all of these plants. Some of these
condenseries were found in a most sanitary condition, but others
were found poorly managed. No one was held responsible for the
quality of the raw material received nor the cleanliness of the plant,
cans and utensils used.

BUTTER AND CHEESE MAKERS

Since the introduction of the licensing law, the men in charge of
the actual making of the butter and the cheese have been reported
on a separate inspection sheet. This system has made it possible
for the department to know from actual records the efficiency of the
men held directly responsible for the making of approximately a
yearly output of 100,000,000 pounds of butter in 850 factories and
277,000,000 pounds of cheese in 2600 cheese factories. Many of these
men have had years of service and they have played a very impor-
tant part in the development of the factory system. They have seen
the dairy industry grow from an income of $20,000,000 a year to the
1917 mark of $190,000,000. Naturally the older men are being re-
placed by those of less experience. :

The dairy industry must do its share to aid the government in its
important work. This has taken many of the trained makers and
others who were acting as helpers, with a view of learning the trade.
Others, because of greater remuneration in other lines of work have
left the factories. These conditions must be met and unless it is
properly directed the dairy industry may receive a set-back due to
improper handling of the product from the farm to the consumer
by untrained men. The immediate step that must be taken as a
safeguard is to advise the operators to increase the wages of trained
men still employed as makers. So far the increase has not equaled
the income of men engaged in less important work. This in part is
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due to many factories being operated in a cooperative manmer, and
no one is held directly responsible for that phase of the work. The
state association could do a great deal in improving this condition.
Naturally the inspectors and others connected with' this department
met these men from one to five or more times a year, thus getting
in touch with new ideas, but the inspector’s time is limited because
of the territory he must cover.

The efficiency of the makers in charge of the butter and cheese
factories will depend upon their training. They are exceedingly
busy but they must be guided in an intelligent way either in small
or large groups. ;

It should be possible for the representatives of the dairy and food
department to assist the makers in locating the causes of defects in
flavor and general make-up of the finished product of any factory.
A little of this work is now being done, it being limited to the size
of the territory or the number of inspections that must be made dur-
ing the season in order that the territory may be covered at least
once. During the past four years the number of factories in opera-
tion and the pounds of butter and cheese produced have increased
but the number of inspectors employed has not been increased.

CreEaM BUYING STATIONS

In several counties there has been an increase in the number of
stations in operation, not alone because of an increase in the avail-
able supply of cream but rather due to the number of creamery
companies that are bidding for this product. Wisconsin factorymen
come in for their share of the spoil together with Illinois, Iowa and
Minnesota Operators. The usual policy adopted is to send a field
man or advance agent to look over the territory. If the outlook
is good, some one is secured to operate the station. The room se-
lected may be in a vacant building, a grocery store or meat market,
and the equipment required besides a scale and a tester is a number
of ten gallon cans. In many of these establishments no provision
whatever is made for the proper cooling and storing of the cream
until it is hauled to the depot. The man in charge may or may not
have any knowledge of sampling, testing or grading the cream.
Hence there is no standard as to quality of product that shall be
received. The field man may act as an instructor for seven to tem
days.

In certain localities there may be a need of somecne to act as a
cream buyer in order to avoid the shipping by each individual of a
small lot of cream in a large can. The station agent overcomes this
and the product is handled as one shipment. In many communities
the cream station is a hindrance to the progress of the industry.
Many of these stations are located in a well-established creamery
community and depend largely upon the product of poorly managed
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dairies. The creamery has certain standards as to quality of the
cream that shall be used in the manufacture of butter. The patron
who ﬂa.il:;I to comply and is told how his cream may be improved,
often resents the offer with the remark: “The station will take my
cream regardless of quality.”, In one village of southern Wisconsin
the agent failed to locate a station but before giving up his task he
asked the creamery operator to ship to the company that he repre-
sented all the low grade cream received at a premium of 2 cents per
pound of butter fat, above cost. In another city where a créamery
has been in operation for nearly twenty years the station operator
received in one month 511 ten-gallon cans of cream. The express
charges amounted to $173.00, cartage at shipping point $25.00 and
the price paid the producers was less than that paid by the local
creamery.

Many station men are not complying with the law in so far as
obtaining a license from the chairman of the local board of health
is concerned. If they are licensed it is mot on a uniform basis.
The administration of the law by a local board does not have the
same effect as if handled by a state body. Every effort should be
made to change section 1636—70 of the statutes so as to place all
milk or eream depots or stations under the control of the dairy and
food commissioner. The present law should also be so amended as to
give this office authority to formulate rules and regulations govern-
ing these stations. The quality of Wisconsin butter as well as that
made from the product of cream buying stations or depots will im-
prove when they are operated in compliance with reasonable regula-
tions.

WHEY CreAM ProbucTiox

A by-product of cheese factories is very often considered of little
importance by the cheese makers and hence is often neglected.
The department must encourage this industry but at the same time
must protect the consumer. i

There has been a marked increase in the production of whey cream
during the past year, largely due to the increased value of butter fat
and a better understanding by the cheese factory operators of the
need of conserving butter fat. A large portion of this cream is
churned by butter factory operators whose plants are located in
cheese territories and who depend largely upon whey cream for
their receipts. Some of it is shipped out of the state and the bal-
ance is churned at the factory where it is produced and the butter
is sold to the patrons of the factory as whey butter. The average
quality of whey cream has been improved largely due to the oper-
ators following out the suggestions made by this department as to
the care the cream should receive, and the creamery operators being
more exacting as to the kind of cream they accept. The improve-
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ment will be still more marked when all of the cheese makers do
their part in keeping the cream free from foreign_taint.s and do
not allow it to become high in acid before it is delivered. Another
hindranee to quality is that some butter factory operators have no
fixed standard as to the quality of the cream churned.

The law requiring that butter made from whey cream shall bear
the label “whey butter” has had its good effect. A few of the butter
factory operators handling this product have willingly complied, while
others have been very indifferent. As stated, in many localities the
whey cream is churned at the cheese factory where it is produced
and the butter is sold to the patrons. This is the most logical method
of disposing of this by-product of the cheese factories. It makes it
possible for the milk producers to obtain butter churned from a
portions of the fat in the milk of their own production at a lower
price than if the same butter was bought at a grocery store.

The law dealing with the branding of whey butter should be
amended to include the labeling of whey cream. Such a law would
protect the buyer who may claim that he is not in a position to
know the kind of cream he is receiving and also make it difficult to
enforee the law dealing with the labeling of butter from whey cream.
The whey butter industry will continue to increase and it rests with
the cheese makers and factory operators as to the quality of this prod-
uet and whether or not they will establish a demand for whey butter
that is brought about by high standard of quality.

QuaLiTY OF WiscoNsiN BUTTER

So far as we ar'e able to learn the quality of the butter compares
favorably with that of previous years. In certain localities the improve-
ment has been very marked, while in other sections no change has
taken place. Competition for cream by the butter factories and cream
buying stations has increased, thus making it more difficult to maintain
high quality. The number of factories making butter of very high
quality has increased because there is a demand for that grade by but-
ter firms having an outlet for such goods. Several of the ereameries
where this kind of butter is made were referred to the parties having
charge of filling the government contract of Navy butter, with the result
that Wisconsin did its share in filling the order.

The butter factory operators of Polk county and others who were
able to produce this high grade butter deserve special mention. There
are many other plants making this grade of goods throughout the
entire year selling on a special contract and hence were not in a posi-
tion to aid in the filling of the government order. This high grade
butter is not sold on the open market but finds an outlet through the
channels thai recognize quality or to firms that sell butter bearing an
established brand.

At the 1917 Wisconsin State Fair, 11 per cent of the creameries of
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the state entered tubs of butter. The average score placed upon this
butter was 93.12 with twelve tubs that received scores of 95 to 96.
Another lot of 26 tubs received scores from 93 to 94.88 with only five
entries scoring below 90. When butter of this high quality is en-
tered from various sections of the state, it reflects credit upon an
industry that should be encouraged and given every assistance pos-
sible.

Each representative of the department in performing his duty nat-
urally points out to the operators and makers with whom he comes in
contact the changes, if any, that should be made to bring about an
improvement in the quality of the finished product. Very often our
representatives are told that the suggestions made if followed out will
improve the quality of the butter, but the extra expense in doing the
work outlined will not be offset by an additional price that the butter
may bring on the open market. Such a remark is based on facts be-
cause the Bureau of Markets in its Daily Butter Market Bulletin very
often gives the quotation for 90 point score centralized butter equal
or even higher than the quotation for 92 or even 93 scoring butter re-
ceived from loecal factories.

As the dairy industry of the state has progressed in volume and total
value, conditions of factories and tralning and experience of the
makers have also improved, but the marketing condition which bears
a direct relation to the full development of the industry has made
practically no change. The butter industry is very largely controlled
by the dairymen who produce the milk, the creameries in many lo-
calities being owned by the farmers and operated on a cooperative basis.
Other plants are owned by individuals who have a direct interest in
the community. The so-called centralized system of operating butter
factories has taken control of certain territories but not to the extent
that it has monopolized all of the cream in a given territory.

It would seem advisable that certain changes be made in the general
system of operating the factories and in the marketing of the butter in
order that the state may place upon the market butter of uniformly
high quality. The system now in vogue may have been adequate in
the past but it will not bring desired results in the future when one
considers the efficiency of the larger organizations in getting a firmer
hold upon the desirable markets of the world.

SUGGESTIONS AS To FUTURE A oF BUTTER FACTORY OPERATORS

1. That dairy inspections be increased with a view of bringing
about a more uniform method of handling the product until it is
delivered to the factories.

2. That the factory operators and producers be aided in securing
cream for the purpose of being made into butter which contains at
least 30 per cent of milk fat. At present the average fat content of the
cream received at a large number of the factories is too low to make
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it possible to operate the plants economically and to secure desirable
results. The loss to the creamery industry from this cause alone ex-
ceeds $1,000,000 annually.

3. That the creameries be organized into groups or units to be
supervised in such a manner as to obtain uniformity in the general
method of operation or management and method to be followed in the
manufacture of butter. This would make it possible to place upon the
market butter of one grade in car lots. Butter in car lots always nets
the shippers greater returns than if small lots are sold to same or
different buyers. It would also do away with the duplication of ter-
ritory covered by many plants which is not only a detriment to quality
but increases the cost of factory operation.

4. That a system of marketing under state control be established
in order that the product may be properly graded and sold on quality
basis.

5. That state aid be furnished to each organization of local cream-
eries banded together for the purpose of improving factory conditions
and having agreed to employ a special dairy and food inspector to act
as a field agent.

Tae Damry INpusTRY HAs MApE PROGRESS

In the report for the year ending July 1, 1917, figures and maps
were presented to show the development and changes in the dairy
industry for the period 1909-1915. I therefore deem it very important
that a similar comparison be made for the two year period 1915-1917.
It might be said at the outset that the emormous increase in total
value of all dairy products was in a large measure due to the increased
value of all commodities brought about by rather abnormal or war
time conditions. There has been an increased demand for dairy prod-
uects especially condensed and evaporated milk and to a certain extent
cheese and butter. The decrease in local market milk consumption
has not been sufficient to influence to any large extent milk production
in the southeastern section of the state and that portion of eastern
Wisconsin supplying Milwaukee with milk.

The price paid for the raw material delivered to milk plants, con-
denseries, butter and cheese factories, did not advance the same.
Cheese factory prices made the greatest advance and butter factory
prices the least.

In 1915 and 1917 prices received by nine butter factories located in
the various butter producing sections placed in 1915 upon the market
4,843,588 pounds of butter valued at $1,359,129.88. This is an average
of 28 cents per pound for butter sold. These same plants manufac-
tured 4,534,340 pounds of butter in 1917, valued at $1,855,134.42, or an
average of 40.9 cents per pound of butter. The price received in-
creased 46 per cent. The same situation prevailed as to wholesale
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prices received for all the cheese manufactured in the two years. In
1915 the wholesale price received by the factory operators was 13.9

cents and in 1917 the average price being 22.9 cents,

an increase of
64.7 per cent.

The price paid to patrons of market milk plants in
1915 was approximately $1.50 per 100 pounds and $2.27 in 1917, or an

Map 1 — Shac

led counties indieate deerease in pounds of butter manufactured,
1917 compared.

1915 and

increase of 77 cents for 100 pounds which amounts to 51 per cent.
(The above prices were paid by one milk plant for the two years.)

Certain definite changes have taken place that have altered the ratio
of butter production as compared with cheese, or both butter and
cheese, in comparison with market milk and the condensing industry.
In 1915 the total output of factory butter amounted to 124,636,071
pounds, valued at $34,744,774.51, and in 1917 the output of butter was
101,325,285 pounds valued at $39,583,037.96, a decrease in production of
18.9 per cent and an increase in the value of 13.8 per cent.
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There was a decrease in pounds of butter manufactured in all
the shaded counties, 1915 and 1917 compared. The number placed in the
white area in the county shows the decrease in the number of factories
in operation. To illustrate: There was less butter manufactured in
Grant county in 1917 as compared with 1915 and nine plants ceased
operation.

Map 2 — Shaded counties indicate increase in cheese produced, 1915 and 1917 compared.

The cheese produced in the factories in 1915 was 234,929,037 pounds
and 277,267,444 pounds in 1917, an increase of 18 per cent. The 1915
value of cheese was $32,835,922.53 and 1917 the value was $63,470,882.69,
an increase of 93.3 per cent.

Shaded counties indicate increase in pounds of cheese produced,
1915 and 1917 compared. The number within the white area gives
the increase in the number of factories in operation per county. It
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is noticeable that nearly the entire state shows an increase. The
five counties of the north will eventually have their cheese factorles.

In 1915 the condenseries used 396,607,532 pounds of milk valued at
$9,138,520.79 while the 1917 data gave 747,540,078 pounds valued at
$22,815,693.75, an increase of 88.5 per cent in the amount of milk used
and 149.6 per cent in the total amount paid for this product. Map 3
gives the approximate locations of the 53 condenseries in the state,
July 1, 1918. Not all of these were in operation in 1917, some only a
portion of that year. It is apparent from this map that these plants
are no longer confined to the so-called milk territory of southeastern
Wisconsin but have invaded the well-established butter and cheese
districts.

* .:..r.- \
T ...I—..'E. D

Map 3.—Loeation of Condenseries—July 1, 1918,

It is of interest to note another change that has taken place in the
two years on the basis of the pounds of milk used in the manufacture
of butter, cheese and condensed milk. Assuming that each pound of
butter represents 25 pounds of milk and each pound of cheese 10
pounds, and for condensed and evaporated milk the actual number of
pounds are given in the following table:

Pounds of milk for 1915 K 1917 -
LABMOLIS | 55 | 25812025 | 418
(3400200370 | 40 | 2772674440 | 438
306, 607,582 7 L5008 | 12.4
| 5.861,700,677 |............ | 6,053,346.643 |............
/

Per cent of increase in milk used 3.2
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TABLE A

Comparison of Butter Production

D,
Counties by Groups 1?31?15 P(;‘!-)lﬂd’
=TI - | PR
Ashla.nd Bayfield, Burnett, Douglas, Forest, I-‘lc.reru:e.I
lron, lade, Lincoln, Marinette, Oconto, Oneida,

Price, Rusk, Ba.wyer. Taylor, Vlln.s Washburn........... 6,875,538 7,546, 689
Barron, Dunn, Pierce, Polk, St. Croix...... 18,254,769 18,364, 206
Chippewa, Clark. Eau Claire, Marathon, Outagamie, Por-

t?'e Shawano, Waupaca, Wo0d.....ce.eereesnnesnnsersonns 17,878,863 11,991,910
Buffalo, Crawford, Juneau. Jackson, La Crosse, Monroe,

Richland, Sauk. Trempealeau, Pepin, Vernon ............ 32,717,210 27,934,638
Brown, Calumet. Door, Fond du Lac, Kewaunee. Manito-

woc, Sheboygan, Winnebago............e eceeceesnncncenns 10, 566, 029 7,876,421
Ad uns. Columbia, Dodge, Green Lake. Mmuette Wan—

= 8,667, 058 5,851,635
Da.ue. Gra.nt. GTEen, TOWS, LATAYELIB. ... xceenerserrnrmiermns 12, 265, 885 8,200,751
Jefferson, Kenosha, Milwaukee, Ozaukee. Racine, Rock,
Walworth, Washington, Waukesha 17,400,719 13,459,945
R MRS iy 124,626,071 | 10i,325,285
TABLE B
Comparison of Cheese Production
Counties by Groups o~ (W - o
Ashland. Bayfield, Burnett, Douglas, Forest, Florence,

Iron, Langlade, Lincoln, Marinette, Oconto. Oneidn

Price, Rusk, Sawyer, Taylor, Vilas, Washburn .. 7,003,168 12,651,048
Barron, Dunn, Pierce, Polk, St. CTOIX. ... ............ooioens 4,682,630 8,575, 831
Chippewa, Clark, Eau Claire, Marathon, Outagamie, Por-

Shawano, Waupaca, Wood. . 50,257,711 63,772,563
Buffalo. Crawford, Jackson, Juneau, La Crosse, Monroe,

Richland. Sauk, Trempellelu. Pepin, Vernon............. 13,864, 468 20,556,972
Brown, Bl:)alnmet. WDoolnr gg:o du Lac, Kewaunee, Manito- 77.908. 408 S~
woc, Sheboygan, Winnebago.......ccoeeveees covrennnnnconnn ,903, ,730,

Aduns, Columbia, Dodge, Green Lake, Marquette, Wau-
........................................................ 26,347,492 32,011,836
Dlnc Grant, Green, Towa, Lafayette 40, 362, 869 40,293, 067

Jafhraon, Kenosha, Milwaukee, Otsukee. Racine Rock
Walworth, Washington, Waukesha .. 14,507,233 19,774,982
(o SR AN TIERRE T OSSN C R B e OO O L 277,267,444
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In order to further illustrate the changes that have taken place and
also to show the output of butter and cheese in the various dairy sec-
tions, the state is divided into eight districts as shown on Map 4,
and Tables A, and B give the counties and pounds of butter and cheese
produced in 1915 and 1917, for each group. As already stated butter
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Map 4. Eight districts referred to in tables a and b.

production in the state decreased, yet districts No. 1 and No. 2 in-
creased in butter production because of the development of dairy
farming and the ecreamery industry having the advantage when
dairying is yet in its infaney. As the cheese factory industry moves
northward it will show even a greater increase than for 1915 to 1917.
The five counties of Taylor, Lincoln, Langlade, Oconto and Marinette
made the bulk of the cheese, namely, in 1915, 6,682,376, out of a total
of 7,003,168 for the 18 northern counties and 11,645,071 in 1917, out of
a total of 12,651,948 pounds or 95 and 92 per cent respectively.
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The counties in groups No. 2 and 4 produced over 45 per cent of the
entire amount of butter, and only a little over 10 per cent of the cheese.
Groups No. 3, No. 5 and No. 7 in 1917 produced 63 per cent of the
cheese with Dodge the banner county in total pounds of cheese pro-
duced—Ilargely brick cheese, Sheboygan the largest output of American
cheese, and Green of Swiss cheese.

METHOD OF TRANSPORTATION

Until the past three years the inspectors of this department in per-
forming their duties depended upon railroads for means of transporta-
tion between cities and livery in making inland points. Since that
time several of the men have used their own cars at an allowance of
10 cents per mile. In October, 1917, the department purchased two
Ford automobiles and in May, 1918, another automobile.

It is impossible to give definite data as to the actual cost of the
operation of these automobiles because of changing conditions and the
nature of the work performed and also because of the difference in
the territory covered in the short time in which these cars have been
used. Prior to two years ago it was possible to hire livery at a cost of
$3.00 to $5.00 per day, while at the present time in many localities of
the state horses are not maintained for the purposes of livery and auto
hire can only be had at a cost of $2.00 for the first hour and $1.00 for
each succeeding hour. If the drive is a long one a charge of 15 cents
to 25 cents per mile is made. The use of individually owned cars at
a cost of 100 cents per mile was a great saving to the state, together
with an increase in the amount of work accomplished. Not all of the
men, however, owned cars of the type that might be operated within
the allowance made.

From all indications it is economy for the state to furnish the men
with automobiles. Two of the automobiles purchased were used in
November and December of last year and from April to July of this
year with very good advantage. One inspector reported the following
for two consecutive weeks when state car was used: The distance
traveled was 245 and 175 miles and the expense including hotel bill
was $26.68 and $19.48 respectively. For two weeks when automobile
hire was used in place of state cars the expense amounted to $46.94
and $47.20. One of the inspectors used his own car for a month at 10
cents per mile and his entire expenses for the month amounted to
$182.80. He was later furnished with a state car with the result that
his expense was reduced to $124.14.

The advantages to the state in furnishing the inspectors of the
dairy and food department with automobiles may be summarized as
follows:

1. Decrease in cost of making inspections.
2. Increase in the number of inspections made per week, which
means that a larger territory can be covered by each man.
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3. Delays due to train accommodations on many of the branch lines
avoided.

4. Makes it possible for the men to start out on Monday morning
and follow a continuous route until the end of the week, while
if livery is used, they very often are obliged to return to the
starting point before the trip is finished.

5. It means the saving of liverymen for other lines of work.
Livery hire invariably means a driver.

6. It means the saving to the state of the wages of the driver and
his hotel bill.

Respectfully submitted,

C. E. Lzg,
Assistant Commissioner
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REPORT OF E. L. ADERHOLD, ASSISTANT DAIRY AND
FOOD COMMISSIONER

Honorable Georce J. WEIGLE,
Dairy and Food Commissioner,
Madison, Wisconsin.
Dear Sir:
I have the honor to submit herewith my annual report as assistant
commissioner for the year ending June 30, 1918.

CHEESE MoIisTURE TESTING

The legislature created a maximum legal moisture standard of forty
per cent for American cheese which became effective in 1917. About
June 1, of that year, I was directed to take up cheese moisture testing
with the view of enforcing that standard. Most of my time for the
balance of that year, with an occasional day or two since, was spent
at that work.

Part of the testing was done at my residence but the bulk of it was
done at Plymouth and Fond du Lac because dealers there had pro-
vided testing facilities.

Most of the cheese samples were obtained at warehouses of cheese
dealers at Sheboygan, Plymouth, Fond du Lac and Neenah, where over
twenty dealers received the output of about six hundred factories.
Some testing also was done at Manitowoe, Green Bay and Appleton.

At the beginning of this work very few cheese makers knew tlhe
moisture content of their cheese, much of which was found to contain
excessive moisture. Frequently samples were tested that contained
over forty-two per cent.

During the first few months this work was pretty much on the edu-
cational order, the producers of high moisture cheese being notified
of its character and warned to keep within the law. In most cases
compliance with the law was thus secured although repeated warnings
were needed in a number of instances. Not all warnings were heeded
and it became necessary to make some prosecutions and it appears as
though scattering factory men still are courting prosecution under
the law.

Because of the moisture law and of the work mentioned above, in
which I had the cooperation of manufacturers and dealers in general,
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the quality of American cheese, in the territory affected by the said
work, has taken a decided turn for the better, which improvement is
fully appreciated by dealers who were familiar with conditions “be-
fore and after.” In affirmation of such appreciation I am herewith
quoting from letters received from dealers:

A Sheboygan dealer writes:

“The 409% moisture law we are more than pleased to acknowledge
has proven of the greatest bemefit to us dealers not alone, but in-
directly to the dairy farmers of Wisconsin. The cheese received by
us since the moisture law has been strictly enforced shows a de-
cided improvement in quality.”

“Improved quality creates a greater demand for cheese whereas
poor cheese will operate to the contrary.”

A Plymouth dealer writes:

“Your work here this past winter and spring improved the quality
to a wonderful degree from the faet that the factory men know-
ing that tests were being made here were more careful of their
make to keep it under 409, where former years it had run up to
46.48 and in some cases 50, in fact water was the principal ingre-
dient, making cheese that wouldn’t keep.”

A Neenah dealer writes:

“In regard to the moisture test we find a big improvement with a
number of factories who were making soft cheese, some of them now
making a fine quality. We trust you will be able to continue the
good work.”

A Fond du Lac dealer writes:

“We consider that the quality of cheese in our vieinity has im-
proved fully 25%. We find that since the law is enforced the cheese-
makers have ceased loading their cheese with excess moisture.
This improves the texture and flavor very much. We also have less
trouble with cheese becoming swissy and gassy.”

“We hardly believe we could remain in the business if the cheese
makers were yet permitted to load their cheese with excessive
moisture.”

The cheese of the American type that “made Wisccnsin famous”
had from thirty-five to thirty-eight per cent of moisture. Prior to the
time the moisture law became effective I heard a cheese maker boast
that he was able to incorporate forty-seven per cent of water in his
cheese and I heard others grumble because they were unable to get in
more than forty-three per cent. I found one lot of cheese which con-
tained fifty-one per cent of moisture.

Because of the unfair competition created by that mushy, wet stuff,
a number of makers who for years have been producing cheese of
highest quality declared, “we can no longer afford to make cheese of
good quality.”

The above very brief outline of what the situation was a year ago
indicates plainly that the enviable reputation of our American cheese
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was on the road to ruin and traveling at a rapid gait. Its progress
along that road has been halted and disaster will be averted if cheese
producers in general are made to comply with the moisture law.

I belleve that never in the history of Wisconsin has there been so
great an improvement in a dairy product in one year’s time as was
secured by the creation and enforcement of this moisture law, and that
never before has the dairy and food department achieved such benefi-
cial results with an equal outlay of effort. I therefore suggest that
whatever supervision is needed in the various cheese producing sec-
tions to secure compliance with the moisture law should be given.

I regret to be obliged to report that in the manufacture of brick
cheese the tendency to incorporate water also prevails. Unfortunately
we have no moisture standard for that type of cheese and I fear the
quality of that article has greatly deteriorated. Limburger is also
losing out in quality from the same cause. it appears to me impera-
tive that maximum moisture standards be created for these types of
cheese as soon as it possibly can be done.

The Wisconsin Cheese Makers Association is on record in faver of
a molsture standard for Brick cheese and dealers in that article
strongly favor it.

There is considerable Brick cheese made with a moisture content
ranging from forty-five to fifty-four per cent, whereas, according to my
best information, Brick cheese of good texture never has to exceed forty-
two per cent. In my opinion a maximum moisture standard of forty-
four per cent for Brick cheese would be sufficiently high to be reason-
able.

Farse EcoNomy

The price of cheese is governed by the law of supply and the de-
mand is influenced by the quality of the goods. If all cheese contained
five per cent more whey than is compatible with high quality, the
supply would be increased five per cent and the price correspondingly
decreased.

Besides that there would be the extra expense of handling, boxing,
sloring and transporting that additional five per cent. The high
moisture product leaves a bad taste in the mouths of the consumers
wherefore consumption and demand are decreased by it.

The manufacture of high moisture cheese is demoralizing from every
point of view and the legic of the situation demands that the excess
whey be fed to hogs in the first place and converted into pork.

Under the circumstances it appears to me that whatever the dairy
and food department can do in the way of securing needed moisture
standards for cheese and in preventing the loading of any type of
cheese with water will result in untold benefit to the dairy industry.

MARgET MILK

Most of my time during the winter months was employed in market
milk inspection. In the big towns in my territory this work had been
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done thoroughly a year ago but inspection at many small towns was
passed up for want of time.

This year the work on market milk at the larBe cities was limited
to milk plant and utensil inspection, testing the capacity of milk
bottles, sediment testing milk and testing milk and cream for adultera-
tion. In some instances reinspection was made of dairy barns where
bad conditions prevailed last year.

At some twenty-five villages I inspected the dairies and utensils and
tested the capacity of containers in which milk was measured for sale.

The utensils used were in good condition generally and appeared
clean although in several cases they were not being properly cleansed.
Most of the barns were in fair to good condition while here and there
very bad barn conditions were found.

There is a steady and general improvement in dairy barns and in
cow cleanliness. Aside from that the market milk situation is in a
rut, where it probably will remain for a while.

Milk of the highly desirable kind that one can relish and feel per-
fectly safe in drinking is by no means common and, at some cities,
difficult to obtain. I refer to milk from dairies where cows are
tuberculin tested; where barn conditions are good; where COWS are
clean; where milking is done by approved methods; where milk is
promptly and thoroughly cooled and where all utensils are sterilized.

There are two reasons why the market milk situation is in a rut.
Firstly, consumers don’t know the conditions and methods employed
at the sources of supply and are prone to patronize those whose prices
are lowest even if their milk is inferior. Secondly, municipalities
fail to regulate the milk supply.

Dairymen in general are not really opposed to regulation. In the
production and handling of milk they do not employ approved methods
chiefly because they would not get paid for doing it. Milk dealers
rather favor regulation, many of them being strong for it. City
fathers constitute the greatest obstacle to effective regulation for
they have not the backbone to provide the machinery for it and,
when brought to provide it, they have not the backbone to use it.

It is true that some milk dealers use pasteurizing apparatus and sell
their product as pasteurized milk, but in some ecases pasteurizing is
done in a very haphazard manner and ih other cases that milk is put
up in unsterilized bottles.

Wisconsin has no law or legal standard covering the sale of pasteur-
ized milk that can be used for enforcing efficient pasteurization.

FAcTORY WASTE

The satisfactory disposal of liquid waste at factories has been a big
problem where a stream of water is not available, and where the soil
is so impervious to water that a blind well will not operate. Such was
the situation at a certain cheese factory in Sheboygan county last
year when the operator of that factory appealed to me for aid in his
sewage problem.



Report of Wisconsin Dairy and Food Commissioner. 107

At my suggestion the liquid waste at that factory is now conducted
to an underground receptacle very near the building. That receptacle
is covered and has a capacity sufficient to hold one day’s waste.
Daily the fresh waste is pumped out of this receptacle by means of a
steam jet pump through a three-fourths inch hose seventy feet long.
During the pumping the end of the hose is manipulated to spread
the waste thinly on the soil. Each day the waste is deposited in a
different place. This method of handling liquid waste at that
factory has been entirely satisfactory and can be successfully used at
many factories.

Factory waste consists of water which contains a very small per-
centage of milk solids and usually a little cleanser. Foul odors are
created by such waste when deposited frequently in the same place
so that iiecay of milk solids is rapid.

The underlying principle of thé above deseribed method of handling
sewage is to keep fermentation and decomposition down to a degree
where odors are not noticeable. So the waste is distributed in a fresh,
“sweet” condition, very thinly, and at intervals of at least a week in
a given spot.

At the average factory a hose seventy feet long seems ample for
distributing waste, and the public highway is an excellent place for
waste so disposed of, or, in a dry time, perhaps the garden is the best
place for it.

Dairy by-products should not be disposed of in this manner as they
carry so high a percentage of milk solids that odors would be created.
They should be hauled away from the factory and fed to live stock.

The above described method of sewage disposal is not practical in
winter but the disposal of factory sewage during that period of the
year never has been a problem.

CHEESE AND BUTTER FACTORIES

In my territory there are factories which are badly in need of a
ventilating system for the removal of dampness from the buildings,
and there are milk intake rooms that have no fly protection. Also at
some factories odors are created by spilling by-products on the soil or
by faulty methods of sewage disposal. There are just a few slackers
among factory employes who are not cleanly in their work.

Otherwise conditions in general are good to excellent and the best
spirit and cooperation exists among factory operators and employes
toward our department.

CHEESE SCORING

1 have acted as judge in scoring cheese at the State Fair, county -
fairs and in October 1917, I judged cheese at the National Dairy Show.
Respectfully submitted,
E. L. ADERHOLD,
Assistant Commissioner.
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REPORT OF R. W. SMITH, CHIEF INSPECTOR OF
WEIGHTS AND MEASURES

Honorable GeorGE J. WEIGLE,

Dairy and Food Commissioner,

Ez Officio State Superintendent of Weights and Measures.
Sir:

1 hereby submit a report of the work done by the state and city
departments of weights and measures for the year ending June 30,
1918.

Weights and measures work may be broadly divided into two general
classifications; mechanical work and supervisional work. The me-
chanical embraces the actual testing, adjusting and sealing of various
kinds of weighing and measuring appliances. This branch of the
work is the one first taken up when a department is organized and
upon it is concentrated most of the effort of the department until
such time as the weighing and measuring machines themselves are
in good condition when the territory covered is considered as a whole.
The importance of the mechanical side of the work must not be over-
looked, because, without correct weighing and measuring instrumen-
talities, it is impossible to secure the desired results along weights
and measures lines. The mechanical work done by a department
of weights and measures can readily be shown by means of tables,
and an illpminating comparison may easily be made between the
work of one year and of any other year. In this report certain
tables have been prepared showing the total number of the various
kinds of scales, weights and measures which have been inspected and
tested by the state department of weights and measures and by the
various cities throughout the state in which city sealers are located.
The table showing the work of the state department includes not
only the work donme by the inspectors of weights and measures but
also such weights and measures work as is performed by the cream-
ery and cheese factory inspectors.

Graphic comparisons are shown between the work of the past year
and the work of former years, and improvements in conditions may
be seen at a glance. The state department has throughout the years
grown both in size and in efficiency as is evidence by the greater num-
ber of weighing and measuring appliances which have been tested
during the past year over what was done in former years. An exam-
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ination of the tables also reveals the fact that up to a certain point
a smaller number of scales, weights and measures are in need of ad-
justment or must be condemned for repairs or condemned outright
with each succeeding year. A point, however, is reached beyond which
this improvement cannot go because, after all, scales are nothing but
machines and as such deteriorate with use; and measures and weights
wear out the same as any other article which is in constant use. A
certain number then of these appliances reach a condition each year
which makes them unfit for further use or makes repairs necessary,
and this figure remains fairly constant. Alarm should not be felt,
therefore, that during the past year many pieces of equipment have
been adjusted or have been condemned for repairs or even condemned,
because almost without exception this equipment represents only that
part of the total weighing and measuring instruments of the state
which has worn out since the time of the previous inspection.

But, to point out the need of constant work along mechanical lines,
a few examples of things which were found by state inspectors may
well be cited and the following partial list has been compiled from
the weights and measures reports:

Two yard measures each 14 inch short.

Meat peddler’s spring scale 8 ounces fast on 12 pounds.

Public weighing scale 150 pounds short on 1000 pounds, due to mud
freezing under the levers.

Hopper scale 12 pounds slow on 1000 pounds, due to an accumula-
tion of grain and a mouse nest under the levers.

Yard measure % inch short.

Yard measure 3 inch long.

One gquart measure 12 fluid drams too large.

Baggage scale in depot 121% pounds slow on 100 pounds.

0il pump with shortage of 8 per cent.

Error of 3 grains in arm length on a cream test scale.

A difference of 3 ounces in the balance between ‘“‘scoop on” and
“scoop off” positions of scoop balance on counter scale.
g Counter scale 12 ounces slow on 5 pounds on account of deranged
evers.

Five ounce variation on shift on five pound load on counter scale.

Wagon scale poise filled with dirt—result 10 pounds slow on 1000
pounds.

Many cases of screws missing from the beam poises and beam rods
wrong end up in portable scales.

Hopper scale 17 pounds fast on 500 pounds.
Computing scale 12 ounces fast on 20 pounds.

Ten ounce variation on shift on 5 pound load on computing scale.
Portable scale 10 pounds fast on 100 pounds on beam.

‘Wagon scale 40 pounds slow on 1000 pounds, due to ice.

So-called grain beams designed to read in bushels instead of pounds
were found to be graduated on the basis of 50 pounds for a bushel of
barley instead of 48 pounds as provided by the statute. A number
of these beams were found in the state and they were condemned for
repairs as a faulty weighing device.
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An effort, attended by more or less success, has been made to have
the grain buyers throughout the state buy not only barley but other
grains as well on the basis of 100 pounds instead of on a bushel basis.
It is felt that this plan would eliminate most of the troubles attend-
ing the present odd bushel weights as a basis for computation, and
the grain buyers have been willing to make the change provided that
the practice was universally followed throughout the state. This mat-
ter has been given considerable publicity through the medium of a
trade journal and through the efforts of the state and city sealers,
and it is thought that before long the hundred pound unit will be in
general use throughout the state.

TABULATION OF MECHANICAL WORK
STATE DEPARTMENT WEIGHTS AND MEASURES
July 1, 1917 to June 30, 1918

Total Number of Establishments Inspected...................vennesonn... 13.506
Total Number of ADpliances Tested..........uveeenrerernnennsssnnonnnn., 127,150
Appliances “Sealed Adj. RC::,':,%‘.S Cond. Total
8¢ X ey
ALES
s TR 5,368 61 5,681
Hopper.... R N SR o) IS | AR 300
Suspension. | 2k ST R SR S s 158
Computing, .l 3,827 11 4,072
agon... . 1,569 17 1,931
Port. Platform - 6,379 86 6,033
rmant..... . 880 2 958
%nrh;g ........................ 1 }_g 302 l.ég
MO ...coonsinsnivensnns H
- ll:l;l. T ‘ : F ?.sg
IOt Maching .......ovviees] B 1 3} 0 B aalilil
}’msgidption = Zgg % 3gg
ewelers ....
ream...... 165 9 187
Dry Measures.. 2 275 29 304
Liguid Measures ............. 22,198 1,338 23,743
Pawte ClPal ..o sinanionl 2,204 140 2,34
Ant, Pulmps ...coovcovvineess 3,484 14 3,873
Linear Meas. 7,017 94 7,148
Weights.... CraEAine ¥ 1,192 66, 828
ORI . cvovosinsirimmnnnsd  THLRED 3,307 127,150

*The appliances adjusted have been sealed and in figuring the totals are included
in the “sealed” column.

Nore—The above tabulation includes only the field work of the state depart-
ment.
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COMPARISON OF PERCENTAGES
OF MECHANICAL WORK FOR
FISCAL YEARS 1916, 1917, 1918.
FIELD WORK—STATE DEPT.

Sealed
<
1916 o
S 85.06
1917
S S S8.52
1018

Adjusted
- L e R R L S S SR TR 3.83
<] Wy e e T CleE S 3.05
- b e e A N 4.28
Condemned For Repairs
[ b e L TUNEC Ol S e 2.98
L L SRR S e R S N R 6.94
- o LS e I e e el S 2.35
Condemned
R e - . 11.96
[— I = e e e 4.54
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TABULATION OF MECHANICAL WORK
CITY DEPARTMENTS OF WEIGHTS AND MEASURES
July 1, 1917, o June 30, 1918

Weights and Measures Appliances Containers
City Sealed| Adj. | £ |Cond. | Total Do | Tnoa| ol

A0 o avsesn 432 4 1 |_E AR 57
e - 26| | 4| e 20| 7 8| s
Ashland 231 15 1 8 i REMENER RS RS
Baraboo 811 11 48 .. [P s
Beloit.. 1,665 23 100 797 458 30 488
Eau Claire .ee] ‘1,029 102 38 4| 1,111 2 2 4
Fond du Lac............ 935 102 12 13 | | R 9
Grand Rapids. seusi 608 123 2 37 737 | 1,167 2 1,169
Green Bay ....cce0nennes 4,422 573 197 73 | 4,692 157 3 160
Janesville...coceeeatene 1,552 2 4 4 v i 55
Kenosha J 1,78 “ 88 202
La Crosse., 1.898 12 126 106
Madison .. 4,016 113 34 121 444
Manitowoe 783 97 | i = 25
Marinetie . 787 4 40 225
Marshfield. 84 82 1 9 15
Menasha..... 337 1 6 41
Menomonie...... ....... 751 37 3 36 e e
Merrill ...... 467 12 ) TR 400 |.. o 400
Milwaukee .......ouuee.. 31,428 271 | 1,217 106 | 82,751 (115,750 | 25,512 | 141,262
Neenah.....ecocrsscscnas 672 11 4 684 | 779 3 782
Oshkosh.,..... %33? 79 Sg
Portage.... . et
Racine..... 1133 305 76
Rhinelande 810 81 11
Sheboygan... 3,350 74 187
So. Milwaukee . 203 28 6
Stevens Point.... 90 17
Soperior........c.cccveanee 35
Watertown... 76
Waukesha.... 3
Wausau ...... 39
West Allis.... 18

Totals..... 2,226
Percent...... 2.6

In summing up the supervisicnal work of the department the re-
sults are not so readily apparent as in the case of the mechanical
work. It is true that tables have been prepared showing the try-out
work which has been done; it is true that certain prosecutions have
been made in cases of violation of our laws, a record of which ap-
pears in this report; but the actual results are more or less intangible
and the large amount of good which has been dome by this supervi-
sional work cannot be shown in black and white. Supervisional work
consists of try-outs and check-weighings performed in the various
places of business throughout the state, in educational work, in in-
struction in the law and the proper methods of compliance therewith,
in talks before various organizations of business men and housewives,
in examination into questionable methods of sale, in examining the
conditicn and use (not testing) of weighing and measuring devices,
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e¢te. This sort of work has been carried on consistently both by
state inspectors and by the city sealers and without question has had
fully as much to do with bettering weights and measures conditions
throughout the state as the mechanical inspection ef the equipment.

TABULATION OF SUPERVISIONAL WORK
STATE DEPARTMENT OF WEIGHTS AND MEASURES
July 1, 1917 to June 80, 1918
Establishments tried out ..............ccceeeeeen. SR S . 2.5

Packages weighed .......... 17,524

Packages underweight .... - B3

Sanitary sl 1000 IEPOEtIOME. .. .. i ianiidiisanssiosiaefans bansesanseass 3,746

R S L SR L e R e e AR SRl 17

TABULATION OF SUPERVISIONAL WORK
CITY DEPARTMENTS OF WEIGHTS AND MEASURES
July 1.1917 to June 30, 1918
Try-Outs Prosecutions
City
No. of No. of |No. found Mis- Cases Convie-
visits tests short branded | brought tions

ADtigo.......cccc. 195 502
Appleton Ml Fooe e 1
Ashland 122 233
Baraboo siaibn s e o e S 4 o e i
Beloit...... 415 1,142
Eau Claire 130 L.
Fond du Lae 79
Grand Rapids....| 1,323 909
Green Bay........ 113 57
TR ..o cot e dniinninsssliniive suanms
Kenosha ..

ausau,.
West Allis.

Totals....... 11,701 41,859
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There have been several changes in the personnel of the state and
city departments of weights and measures and also a number of
changes have been made in the amount of work other than weights
and measures work done by the state inspectors. Mr. W. J. Kramer
has been replaced on the state force by Mr. J. M. Kelliher, formerly
city sealer of Green Bay. Mr. W. A. Voigt, transferred to the food
department of the Dairy and Food Commission, has been replaced by
Mr. George D. Gilman, formerly city sealer of Appleton. Mr. F. P.
Downing, chief inspector of weights and measures, was succeeded on
September 28, 1917 by the present chief inspector.

Among the city sealers the following changes in personnel have
been made: Mr. J. A. Flannigan has been appointed city sealer of
Green Bay to replace Mr. J. M. Kelliher, who was appointed to the
state service. Mr. J. A. Hodgins has been appointed city sealer of
Appleton to succeed Mr. George D. Gilman, appointed to state service;
Mr. George McEntee has been appointed city sealer of Fond du Lac
to succeed Mr. J. L. Weber; Mr. Wm. P. Hyland has been appointed
city sealer of Ashland to replace Mr. A. J. Kull; Mr. F. J. Briese-
meister has been appointed city sealer of South Milwaukee to re-
place Mr. J. H. Neary; Mr. B. M. Mulvaney, city sealer of Oconto,
has resigned and has not yet been replaced.

The state weights and measures men have been relleved of the
sanitary inspection of stores in all towns except those which are not
located on a railroad. In these they do the work as formerly. The
weights and measures inspectors now inspect the weighing and meas-
uring equipment of all creameries and cheese factories which are lo-
cated in a town or at a place where there is some other weights and
measures work to be done besides that to be done in the cheese fac-
tory cr creamery in question. Weights and measures inspectors are
now charged with the enforcement of the so-called Anti-Trading Stamp
law, section 1747m of the Statutes. They are also charged with as-
sisting in the enforcement of the Automobile License Law.

By the introduction of a new system relating to equipment which
is condemned for repairs, weights and measures inspectors have been
relieved of practically all of the reinspection work which formerly
took so much time and resulted in so much expense to the state.
When equipment which has been condemned for repairs has been put
in proper shape, a comparative test is made by the owner of the equip-
ment to determine the accuracy of his scale or measure, and when a
satisfactory return has been made on this test to the office at Madison,
on a blank left by the inspector, a permit is issued legalizing the use
of the equipment pending a retest by the state. This system has been
in use since March 1, and while it is tqo early to say definitely how
much time and expense will be saved, still it is confidently expected
that this change, together with the others mentioned above, will en-
able the weights and measures inspectors to cover the territory as-

8
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signed them within one year, a condition which has not been realized
in the past.

The only changes which have been made in the tolerances and
specifications for weighing and measuring appliances have been the
addition of two new specifications, one on spring cream buying scales
and one on moisture test scales. The specification on cream buying
scales covers that class of spring scale which is used by cream haul-
ers on their wagons in traveling from farm to farm buying cream for
the creameries. The specification on moisture test scales fixes the re-
quirements for scales used for the determination of moisture in butter
and cheese when these scales are sealed by the department.

A regulation has been issued whereby those manufacturers who fur-
nished bonds under the provisions of section 1666a of the Statutes
must renew these bonds at least every three years or must notify the
department by means of a renewal receipt or other approved means
that the bond is being kept in force. This action was taken so that
the state might be protected at all times against the manufacture of
serially sealed bottles which did not comply with specifications.

In the tables is shown a comparison between the expenses of the
state inspectors of weights and measures for the fiscal year ending
June 30, 1917 and the fiscal year ending Jume 30, 1918. This sum-
mary has been itemized under various headings for the better com-
parison of the expenses of two succeeding years, and two outstanding
facts are apparent. First, that the expense for meals and lodging is
materially greater now than it was a year ago. Second, that the
same condition exists in regard to the expense for livery and drayage.
It is safe to assume that about the same amount of time has been
spent by the inspectors in the field each year, and the difference in
hotel expense represents the additional tariff charged for the same
service. This difference of almost $450.00 for board and lodging in
1918 represents an increase of over 15 per cent over the charge in 1917.
The figure for livery and drayage shown for 1918 represents an in-
crease of over 121 per cent over the figure for 1917. The other items
shown in this tabulation remain fairly constant.

COLLEGE OF AGRICULTURE
UNIVERSITY OF WISCONS!Y

%
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SUMMARY OF INSPECTORS' EXPENSES FOR THE FISCAL YEAR ENDING
JUNE 30, 1917

STATE DEPARTMENT OF WEIGHTS AND MEASURES

Meals | R.R, & | Livery, | Freight E Mis-
Month and St.car |busand| and XCess | sgllane-| Total

lodging | fares |drayage | express baggage |~ ous

$220.55 | $110.93 M% $24.36 $18.65 38.01 $725.90

259.90 111,09 336. 30.29 14.70 11.47 794,20

199.25 772.07 264.60 24.34 11.80 10.16 582.22

274.70 123.17 375.20 44,16 46.20 18.11 881.54

228.95 101.10 262.85 32.97 14.55 11.25 651.67

211.60 04. 205.30 32.36 9.35 6.00 569,19

JADOBATY ccvnvonsnse 249.65 110.55 219.10 26,08 20,00 5.13 630,51

171.00 1. 123.25 15.92 30.85 6.65 418,80

256.65 110.25 187.62 35.60 20.70 4.70 615,52

255.40 113.70 248,25 37.39 35.20 7.00 696.94

296.15 115.57 349,55 36.87 29.95 6.60 834.69

- 264.78 118.80 278.40 20.46 37.85 5.30 734.59

Totals...ccouseess $2.015.58 |81,262,04 |33,193.37 | $3060.80 $280.80 | $101.28 | $8,135.77

SUMMARY OF INSPECTORS' EXPENSES FOR THE FISCAL YEAR
ENDING JUNE 30, 1013

STATE DEPARTMENT OF WEIGHTS AND MEASURES

Meals &| R. R. & | Livery, |Freight
Month Lodg- | St. Car |Bus and [ _and Exc. | Miscel. | Total
ing Fares | Drayage| Express| Bog.
———— — i

$241.70 $80.04 | $264.40 £12.91 #17.80 $4.25 $635.10
.40 111.01 397.05 23.12 30.25 6.65 861.48
199.05 97.79 250.45 23.63 19.87 5.35 596.12
302.85 140.85 260.68 20.56 45.85 3.90 792,60
301.40 104.47 312.65 35.02 57.57 5.24 816.35

272.30 91.86 261.50 34.02 8.30 2.90 670.
206.95 97.63 177.90 22.35 14.84 6.65 616.32

326.70 111.53 159.95 10.17 25.05 4.20 637.
338. 128.36 230.50 271.24 19.85 3.85 743.40
204, 115.26 336.10 28.83 20.12 2.85 798.06
266.75 73.31 371.05 27.94 16.50 3.37 758.98
327 95.10 529.60 23.05 24.10 5.95 | 1,005.19
$3,461.90 |$1,251.27 iB.éﬁS.BS $297.84 | $300.08 $55.16 | $8,932.08

The total number of tests made at the office of weights and measures
in Madison the past year is very much less than that of other years.
Two reasons may be given for this difference. First, the fact that
creamery glassware is now being sealed by the manufacturer the same
as milk bottles which means that it is unnecessary for this office to
test large numbers of milk and cream test bottles; second, because
most of the creameries of the state are mow supplied with reliable
cream test and moisture test scales, resulting in a decreased demand
upon the distributors and consequently there is a smaller number of
this type of scale passing through our office for test.
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Most of the moisture test scales which were tested during the past
year were for the determination of moisture in cheese. The depart-
ment has done considerable work on scales of this kind to meet the
demand of the cheese factories for a machine which will enable them
to ecomply with the recent law passed by the legislature fixing a max-
imum moisture content for cheddar cheese. The department has had
difficulty in maintaining a sufficiently high standard for these moisture
test scales in the matter of sensibility. It was necessary to reject
many of those first submitted because they were not sufficiently sen-
gitive, and many of these scales were repaired in our office so as to
avoid the delay of returning them to the factory with the resulting
inconvenience and delay to the cheese maker. At the present time,
however, moisture scales are being sent out by the manufacturers in
compliance with the specifications of the department and if these
scales are intelligently used by the cheese makers they will give most
excellent results.

The table shows that 32 per cent of the state standards tested were
found in need of adjustment. This percentage is large but it must be
remembered that any state standard on which the slightest adjustment
is made is entered on the record as being adjusted, and that the
amount of adjustment is so small that in many cases it could not be
determined except upon the delicate balances in the office. The table
does not include the tests and adjustments made on the 50 pound
weights used by the inspectors in the field, many of which have been
tested and adjusted from time to time throughout the year. The table
also does not include the tests made in the field upon the equipment

of the city sealers at the time of the inspection of their equipment and
work,

TABULATION OF MECHANICAL WORK PERFORMED IN THE OFFICE

| L= I = |
{ g |d |g e | &
| \ = - 3 = - 8'8 = = 8'8
Appliances o |88 % | 88| 8 § <58 B | 58
£ |9 3 |55|%2 3 SE § < |® Bl =
3|58 < | §e -1 be | B
28 | <278 & Bia | B
Cream test scales................ 47 1 82.5 1| 1.75| 10| 17.5 | 57
Moisture tes: seales...... ....... 63 74.1] 14 | 16.5 221 25.9|...... | 85
Cream buying scales..... ....... 202 2 204
Cream test bottles...... R e 2
Milk test bottles.........cceeeen. 124
Milk pipettes...... 1
Liquid measures..... 11
Weights (commercial 241
City standards...... 40
State standards . 3 62
MiScellaneous . ....cvvueerrnvarans 5
ot S A S 922
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During the year careful tests have been made upon the various bal-
ances in use in the office of weights and measures to determine their
sensibility reciprocals and arm length errors. These tests are of as-
sistance where the work performed does not require a relatively high
degree of accuracy. Of course in all precision work but one arm of
the balance is used in the determination and the sensibility recip-
rocal is established for each operation. Tests were also made upon
the secondary or office standards of the department using for that pur-
pose the primary state standards. Adjustments were not made upon
the secondary weights, it being only necessary to correct the tables
showing the individual errors on the various sets. At this time a set
of avoirdupois weights was very carefully adjusted to be known as the
office working standards, which weights are used for all ordinary work
in the office, thereby protecting the secondary set. Tests were also
made upon some of the portable ten pound balances used by the in-
spectors in the field and errors in sufficient number were found to
justify the construetion of a special jig or device for testing and seal-
ing the beams of these balances. Such a jig was accordingly pro-
cured and the sealers’ balances carefully adjusted and sealed.

Throughout the year various talks have been given both by the
chief inspector and the inspectors in the field, explaining the work of
the department. In many instances these talks were illustrated by
exhibits of interest along weights and measures lines.

An investigation has been started but not yet completed on the con-
ditions prevailing in the cheese industry which effect the question of
weight. As far as this investigation has gone it strongly points to
the need for further investigation and for a correction of many of the
practices which are in present vogue. Sufficient data are not at hand
as yet to justify definite recommendations.

During the year a permanent exhibit of the weights and measures
department has been completed in the dome of the Capitol building.
This exhibit consists of a large wall case in which are displayed various
things explaining the work of the department. A very fine model has
been constructed showing a comparison between a careless, faulty in-
stallation of a wagon scale and a careful, up to date installation. Two
good installations are illustrated in which the features of proper venti-
lation, drainage, foundation, clearance, approaches, protection from the
weather, ete., are brought out. It is expected that this model, which
is made portable so that it can be taken to different parts of the state,
will do much to create a proper appreciation of the need for careful
installation of all heavy scales. The exhibit further contrasts exam-
ples of worn pivots and bearings with new pivots and bearings.

Three balances which were received by the state of Wisconsin about
1865 from the federal government also form a part of the exhibit, the
25 pound and 50 pound balances being outside of the wall case and the
2 pound within it. These balances have a great historical value to
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citizens of Wisconsin in addition to their beautiful workmanship, and
they are now, for the first time, displayed where the public may view
them. These balances are not used by the state department at the
present time and thus form a permanent part of this exhibit. A set of
Troy weights also received from the federal government is included in
the exhibit. Certain of the present day primary standards, liquid
and dry, are also shown. A few examples of faulty weighing and
measuring equipment are exhibited as concrete reasons for the exist-
ence of a department of weights and measures. The exhibit is com-
pleted by various placards explaining the exhibits and the work of the
department.

An effort has been made throughout the year to bring about a greater
uniformity in the work of the various state and city inspectors of
weights and measures. It was found that in many of the details of the
work, men were working along different lines, and while their work
was satisfactory considered by itself, there was a lack of that uni-
formity which is so desirable in an organization of men engaged
in the same kind of work. A number of the cities of the state have
been visited for the purpose of making the inspection and test of equip-
ment which is provided for by the statutes, and it is planned to com-
plete this work in all the cities where there are city sealers at as
early a date as possible.

On April 23, 24 and 25, a conference on weights and measures was
held at the Capitol Building in Madison which was attended by all
state inspectors and by most of the city sealers of the state. There
were present 20 state inspectors, 31 city sealers and 36 visitors, speak-
ers and representatives of the various manufacturers. This three-day
conference was devoted to a study of various weights and measures
problems and the meetings were addressed by authorities from outside
of the state. Exhibits were furnished by six scale companies, one man-
ufacturer of oil pumps and one manufacturer of graduated glassware.
One of the facts which was brought out very prominently at this con-
ference was the need for closer coordination between the various units
of the weights and measures organization of the state. The need for
this coordination was felt by the men themselves and steps were taken
to form a state society of weights and measures men. Details for this
organization have not yet been completed but will be before a great
while. Everything which will tend to draw the city sealers into closer
touch with the state office of weights and measures and the state in-
spectors should be done. It appears that this result might be hastened
by more frequent reports from the city sealers to the state; by a closer
cooperation between the city sealer and the state inspector; by a greater
authority of the State Superintendent of Weights and Measures over
the city sealer; by making the office of weights and measures a clear-
ing house for all ideas and plans pertaining to weights and measures
work; by a provision for better salaries for the city sealers, many of
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whom are at present receiving a mere pittance for their services. In
other words, all of the men in the state who are engaged in this work
should be tied together into one large family and made to feel that each
has an interest in the work of the other, and that the state is vitally
interested in the work of all.

Owing to the changes that have been made from time to time in the
statutes under which the department operates, a very satisfactory set
of laws has been placed upon the books for the protection of the eiti-
zens of the state. However, some additional changes are desirable andi
should be incorporated in our Statutes at the earliest opportunity.
The statute requiring sales to be made by net weight, as passed by the
last legislature, has been of very great assistance in protecting the
purchaser from paying for the wrapper or container of his commodity
at commodity prices. Two important items of food, however, should be
specifically mentioned in this legislation because at the present they are
without the provisions of the statute. These articles are meat and
cheese. The abuse in the case of wrapped meats and cheese is very
great and the losses to the merchant amount to many thousands of dol-
lars annually. There is no moral reason why a packer of meat or
cheese should be allowed to sell the manifold wrappings of his com-
modity at the price of the commodity itself.

The burden of this loss rests upon the retailer because he is obliged
under the statute to sell net when he retails goods which he buys gross
from the manufacturer or packer. The long established custom of
wrapping meats and cheese and charging for the wrapper has been
recognized by the courts and in the absence of a special requirement
our general net weight law does not cover this situation.

A number of cities within the state have enacted ordinances requir-
ing that all packages put up in a retail store shall be marked with
their net weight or measure or be accompanied by a sales slip upon
which sufficient information is given so that the housewife can in-
telligently check her purchases. This regulation should be enacted
into a state law so that all of the people of the state might benefit by
its provisions.

In order to protect the consumer against certain unscrupulous prac-
tices a provision should be enacted into our statutes requiring that all
liguids shall be sold either by standard ligquid measure or by weight.
The practice particularly referred to is the use of an automatic oil or
gasoline vending device in which the purchaser drops a coin aud. re-
ceives a certain amount of oil or gasoline. He does not know before-
hand how much he is going to get and after he has received it he has
no redress in case he thinks he has not received a sufficient amount,
because the device does not have any attendant and all the purchaser
can do is accept what he gets and say nothing. A law such as sug-
gested above would require that the sale be made by a definite quantity
and in that way the purchaser would secure the protection which he
does not have at the present time.
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The need for railroad track scale inspection by the state is as im-
Derative as it has been in the past and this legislation should be given
attention at the very earliest suitable opportunity. This matter was
discussed at length in last year’s report and no further mention will
be made of it here.

There should be a regulation on our statute books fixing the standard
for a cord of wood. At present nothing but custom establishes the
‘figure of 128 cubic feet.

It would expedite the work of the state and city inspectors of weights
and measures if the state superintendent were given the authority to
employ in the service of the state in work outside of their own city
but within its immediate vicinity sueh city sealers as he deemed advis-
able. This work could be performed by a city sealer at less expense to
the state in many instances than it can be dome under the present
system. It would permit of more frequent inspections and closer su-
pervision with the same expenditure of money as is now being made.
As pointed out in the early part of this report it is thought that under
the present arrangements state inspectors can cover the state at least
once each year as provided by law. However, this means that they
must devote their efforts almost exclusively to the mechanical side of
the work and that the supervisional side suffers as a consequence.
The supervisional part of the work is just as important as the me-
chanical side and should receive an equal amount of attention in order
to secure ideal results. The arrangement as suggested, whereby the
city sealer might work in territory contiguous to his city, would allow
more time to be given to the supervisional work by the state inspectors
with beneficial results to all concerned.

In order to enable the state inspectors of weights and measures to
perform their duties more efficiently and expeditiously, your attention
is respectfully directed to the desirability of the use of automobile
trucks by these men. There is no question but that the work could
be done in much better fashion if the state owned a sufficient. number
of automobiles so that each of the inspectors might be working with
one during the summer months. It would not, perhaps, be necessary
to have a separate machine for each inspector, at least for a time.
Two inspectors might work to very good advantage together, on many
classes of work. For the use of an inspector of weights and measures,
I would suggest the purchase of three-quarter or one-ton truck chasses,
these to be equipped with specially designed bodies to carry the in-
spectors’ equipment. You will appreciate that from the nature of the
load carried, an ordinary truck body would be entirely out of the ques-
tion. A truck with two compartments should be provided one of the
correct size to hold twenty 50 pound weights and the other of a suit-
able size to contain the grips and other miscellaneous equipment which
the inspector carries. With such a machine an inspector could also
carry a more complete outfit than is possible where he must carry
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everything by hand, and the efficiency of his work would be accordingly
increased.

The reports of the several state inspectors of weights and measures
indicate that in general conditions about the state show a steady im-
provement, and particularly that the attitude of the merchants and
the public toward the work of the department is very good. This is in
contrast to the condition in the early days of the department when
there was more or less friction caused largely by a lack of under-
standing of what the department stood for and of what its work was
designed to accomplish. Another thing which is brought out by these
reports is the better manner in which large scales are being installed,
as a result of the campaign of education directed to this end which is
being carried on at all times by the men in the field. The need for con-
tinued effort is emphasized also and instances of violation of our laws
and regulations, caused in most cases by carelessness or ignorance, are
cited. However, the general tone of these reports is optimistie.

The reports of the various city sealers of weights and measures re-
veal a variety of conditions. In some cases a large amount of effort
is directed towards supervisional work and in others almost none at
all. In some cities the conditions approach the ideal and in others
the work is more or less perfunctory. This latter condition may be
accounted for in many instances because of the very small salaries
paid to the city sealers, which means that only a small amount of time
can be devoted to this important work and that the interest taken in
his work by the city sealer is less than it should be. The amount of
remuneration received has a great deal to do with inspiring a man with
a proper regard for his work and his efficiency is consequently very
largely dependent upon the salary which he receives. One encouraging
feature is that in most cases the sealers have the hearty cooperation of
their city officials. This is indispensable in securing the best results.
Cities in which the sealer has not this cooperation and in which he is
hampered in his work by the city officials are fortunately very rare.

In conclusion I wish to say that I feel the work of the department
of weights and measures is of greater importance now than it has ever
been in the past owing to the abnormal conditions in which we are
living at the present time; and I feel that every effort should be made
to maintain it at its present high state of efficiency and to increase
this efficiency by every means which lies within our power, thereby
making the department of even greater value and service to the people
of the state.

Respectfully submitted,
R. W. SmrITH,
Chief Inspector,
Department of Weights and Measures.
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