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: OF THE 

WISCONSIN 

’ CHEESE MAKERS’ ASSOCIATION 

: HELD IN THE 

Convention Room, Republican House, Milwaukee, 
Wednesday, Thursday and Friday, 

January 10, 11 and 12, 1912 

REPORT OF THE PROCEEDINGS, ANNUAL ADDRESS OF THE PRESI- 
DENT, AND INTERESTING ESSAYS AND DISCUSSIONS 

RELATING TO THE CHEESE INTERESTS. 

Compiled by 

U. S. BAER, Secretary. 

Mrs. M. G. Carpenter, Stenographic Reporter. 
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LETTER OF TRANSMITTAL. 

Office of the Secretary, 

‘Wisconsin Cheese Makers’ Association, 

Madison, Wis., 1912. 

To His Excellency, Francis E. McGovern, 

Governor of the State of Wisconsin : 

I have the honor to submit the twentieth annual report of the 

Wisconsin Cheese Makers’ Association, showing the receipts and 

disbursements the past year, also containing the papers, ad- 

dresses and discussions had at the annual convention held at 

Milwaukee, January 10-12, 1912. 

Respectfully submitted, 

U. S. BAER, 

Secretary.
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REPORT OF SECRETARY 

TO THE STATE BOARD OF PUBLIC AFFAIRS. 

Following is a report that was made to the Secretary of the 
State Board of Public Affairs, in response to his request, Janu- 
ary 15th, 1912. 

This report is published with the approval of the State Board 
of Public Affairs. 

U.S. BAER, 

Secretary. 

Mr. Rosert A. Campsetn, Secretary, 

Wisconsin State Board of Public Affairs, 
Madison, Wisconsin. 

Dear Sir: In response to your request of January 15th, 
1912, that I submit to you a brief report showing the demand 

_ that created the Wisconsin Cheese Makers’ Association, the 
law that provided for it and the work that the Association 
has been able to do under the law, I respectfully submit the 

: following. 

The Wisconsin Cheese Makers’ Association was organized 
March 23rd, 1893 and was incorporated February 2nd, 1899, 
under the provisions of chapter 86 of the statutes of 1898. — 

The objects of the Association are set forth in Article I, of 
its Articles of Incorporation as follows: 
“ARTICLE I.—The undersigned have associated and do hereby 

associate themselves together for the purpose of forming a corpora- 
tion under chapter 86 of the Wisconsin statutes of 1898, and the 
acts amendatory and supplementary thereto, the business, purpose 
and object of which corporation shall be the education of its mem- 

| bers for better work in the art of making cheese, the care and man- 
agement of factories, the sale of their products and the weeding out



viii Wisconsin CHEESE Makers’ ASSOCIATION. 

of incompetency in the business of cheese making; the further ob- 

ject of the corporation is to demand a thorough revision and rigid 

enforcement of such laws as will protect the manufacture of honest 

dairy products against undue competition from deceitful and danger- 

ous imitations; and to unite the rank and file of its members in in- 

stituting a regular crusade against the unjust practice of pooling 

milk at cheese factories by weight, without regard to the butter fat 

which it contains.” 

The Wisconsin Cheese Makers’ Association came into exist- 

ence during the dark days when the filled cheese fraud was 

eursing the state and destroying the industry. It was born 

of necessity. The Wisconsin Dairymen’s Association was the 

parent dairy organization of the state. That association was 

organized in 1872. That association for a number of years 
comprised all the dairy interests of the state. Then, the cheese 

producing industry was in its infancy. There were no ample 

and reliable markets for even the small quantity of cheese 

then produced in Wisconsin. There was widespread preju- 

dice against the Wisconsin product, but as it became demon- 

strated that Wisconsin possessed all those favorable condi- 

tions necessary for the production of the finest quality of 

cheese of all varieties, including the great abundance and va- 

riety of nutritious grasses, thousands of springs, lakes and 

fiowing wells containing purest cold waters, together with 

temperate summers and a climate, owing to its proximity to 

the lake, especially adapted to this industry, markets were 

opened and the industry was launched upon its great career. 

An organization separate from the Dairymen’s Association 

which had to do especially with the questions pertaining to 

the manufacture of cheese became an imperative necessity of 

the time, as the Wisconsin Dairymen’s Association specialized 

its efforts along the line of the production of milk find the 

necessary feeding, breeding and care taking of the dairy 

herds. 

: As before stated the Wisconsin Cheese Makers’ Association 
was organized at a time when the filled cheese fraud was de- 

stroying the English market which Wisconsin cheese had won 

by merit and was prostrating the industry. The first efforts 

of the Association were directed to the annihilation of the filled 
cheese fraud. For a time the conflict was fieree but within 

# few years the battle was won since which time it has nevor
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reappeared in this state. The Wisconsin Cheese Makers’ As- 
sociation was one of the most potent forces in the annihilation 
of that fraud and it has ever since that time continued: to be 
3 powerful organization; powerful in ealling-the cheese mak- 
ers together once every twelve months to compare notes and 
exchange ideas ; powerful in teaching to every teachable cheese 
maker within the borders of Wisconsin the true principles of 
cheese making; powerful in instilling into the minds of the 
cheese makers of the state that the laws which govern the 
making of a cheese which our domestic trade calls for, should 
be diligently studied and strictly followed; powerful in dis- 
seminating knowledge through our annual reports to the ab- 

: sent cheese maker, as well as those present, because with 
those absentees the knowledge has been most needed. 

T have already complied with your request to send you copy 
of all important publications issued by this Association since 
January, 1909. I have delivered to you personally a complete 
set of all published reports of the Association. The first aid 
from the state to this Association was an appropriation of $400 
annually and the printing of four thousand copies of the an- 
nual reports, one thousand of which were to be in cloth, the 
reports not to exceed two hundred pages, by chapters 259 and * 
314 of the laws of 1899; the amount of the appropriation was 
increased to $600 by chapter 321 of the laws of 1903. By para- 
graph 20.28 of chapter 657 of the laws of 1911, provision is 
made for the printing of the annual transactions of the Wis- 
consin Cheese Makers’ Association, not more than four thous- 
and copies, containing not more than two hundred pages each. 

You request that I show the work that the Association has 
been able to do under the law. The most comprehensive show- 
ing that I am able to make of the work which the Association 
has been able to do is the published reports of its annual meet- 
ings, but to indicate more briefly the general scope and char- 

| acter of the work I have selected from the published reports 
of the proceedings of the annual meetings of the Association 
some of the names of the distinguished and specially qualified 
gentlemen and ladies that the Association has been able to se- 
cure in consequence of the appropriation received from the 
legislature, to wit;
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HONORABLE H. C. ADAMS, Madison, Wisconsin. Dairy and Food 

Commissioner of Wisconsin from February 7th, 1895, to May 1st, 1902: 

1897—Address. 

1898—Address. 

1899—Address. 

1900—Address. 

1901—Address. 

DR. S. M. BABCOCK, Madison, Wisconsin. Chief Chemist, Agricul- 

tural Experiment Station. Inventor of the Babcock Milk Test and As- 

sistant Dean of the Wisconsin College of Agriculture: 

1901—“Influence of Rennet on Cheese Ripening”. , 

1901—“Influence of Low Temperatures on Cheese Ripening”. 

1902—“Cold Curing of Cheese”. 

1902—“Relative Advantages of Consolidated Cold Curing Stations 

for Cheese”. 

PROFESSOR G. H. BARR, Strathroy, Ontario, Canada. Chief In- 

structor for Western Ontario: 

1904—“‘Cheesemaking in Ontario”. 

1904—“Instruction in Cheese Factories in Western Ontario”. 

HONORABLE W. W. CHADWICK, Monroe, Wisconsin. Assistant 

Dairy and Food Commissioner: 

1899—“Outlook of the Cheese Industry in Wisconsin”. 

. 
PROFESSOR W. J. CARSON, Guelph, Ontario, Canada. Assistant 

Dairy Husbandman, Guelph Dairy College: 

1905—“Our Cheese Industry as It Is and as It Should Be”. 

1905—‘‘The Acidimeter and Its Application to Cheese Making”. 

MISS EMMA CONLEY, Wausau, Wisconsin. Domestic Economy, 

Marathon County School of Agriculture and Domestic Economy: 

1906—‘“Cheese as a Food”. 

PROFESSOR J. W. DECKER, Columbus, Ohio. Professor of Dairy 

Husbandry, Columbus Agricultural College: 

1897—“Cheese Making”. 

1898—“What I Saw in Europe”. 

1899—“Growth and Development of the Swiss, Brick and Limbur- 

ger Cheese Industry in Wisconsin”. 

1900—Address. 

PROFESSOR C. A. DOANE, Washington, D. C. Dairy Expert, U. S. 

Department of Agriculture: 

1906—“Cheese Problems that can be Profitably Investigated”, 

1907—Address. 

1912—“Paraffining Cheese”.
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HONORABLE A. D. DeLAND, Sheboygan, Wisconsin. Ex-President 
Wisconsin Dairymen’s Association: 

: 1898—“The Starter from the Buyer’s Standpoint”. 
1902—“The Cheese Contests at the Pan American Exposition”. 
1905—“Pressing, Bandaging ‘and Boxing of Cheese”. 

1912—Address. 

HONORABLE H. H. DEAN, Guelph, Canada. B. S. A. Dairy Hus- 
bandry Ontario Agricultural College: 

1903—“The Desirable Qualities in Canadian Cheese”. 
1903—“Will the Acidimeter Replace the Rennet and Hot Iron Tests 

in Cheese Making”? 

HONORABLE C. H. EVERETT, Racine, Wisconsin. Editor, Wiscon- 
sin Agriculturist: 

1903—“The Cheese Maker and the Patron”. 
1904—“The Cheese Maker”. ? 

HONORABLE J. Q. EMERY, Madison, Wisconsin. State Dairy and 
Food Commissioner: 

1904—Address—“Laws Relating to Clean and Sanitary Conditions 
in Cheese Factories”. 

1905—Address—“What Must Wisconsin Cheese Factories Do to Im- 
prove the Quality of Their Cheese”. 

1906—‘Recent Legislation Affecting the Dairy Industry”. 
1907—“Awarding of Special Prizes, Medals, Diplomas and Pro Rata f 

Premium Funds”. 

1908—“Awarding of Special Prizes and Diplomas”. 

1909—Address. 
1911—Address. 
1912—Address. 

HONORABLE STEPHEN FAVILLE, Madison, Wisconsin. Ex-Presi- 
dent Wisconsin Dairymen’s Association: 

1898—Address, 

1901—“History of the Cheese Industry in Wisconsin”. 

PROFESSOR E. H. FARRINGTON, Madison, Wisconsin. Professor 
of Dairy Husbandry. In Charge'of Wisconsin Dairy School: 

1901—“The Influence of Heat on the Separation of Fat by the Bab- 
cock Test”: 

1905—“The Manufacture of Whey Butter”. 

1907—“Calculating Cheese Factory Dividends”. 
: 1909—“Cheese Making in Europe”.
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PROFESSOR A. J. GLOVER, St. Paul, Minnesota. Cheese Expert, 
Minnesota Dairy and Food Department. Associate Editor, Hoard’s 

Dairyman: % J 

1900—“The Common Interests of Cheese Maker and Patron”. 

1902—“Milk Production”. 

1905—“How to Get Eetter Milk for the Cheese Factories”. 

1907—“How to Produce Clean Milk”. 

1909—“The National Dairy Show and Its Relation to the Cheese 

Makers of Wisconsin”. 

HONORABLE W. D. HOARD, Ft. Atkinson, Wisconsin. Ex-Governor 

of the State of Wisconsin: 

1897—Address. 

1898—Address. | 

1800—Address. 2 

PROFESSOR G. C. HUMPHREY, Madison, Wisconsin. Animal Hus-. 

bandry, University of Wisconsin: 

1911—Address. 

PROFESSOR E. G. HASTINGS, Madison, Wisconsin. Assistant Bac- 

teriologist, Agricultural Experiment Station: 

1907—“Some Reasons Why Tuberculosis in Cattle is Important to 

the Cheese Maker”. 

1911—“Some Methods of Improving the Quality of Milk”. 

1911—‘The Importance of Proper Methods of Propagation of Start- 

ers for Cheese Making”. 

PROFESSOR T. L. HAECKER, St. Anthony Park, Minnesota. Dean 

of Minnesota College of Agriculture and Professor in Dairy Husbandry: 

1899—Address. 

DR. E. B. HART, Madison, Wisconsin. Professor of Agricultural 

Chemistry, University of Wisconsin: 

1908—“An Equitable Method for the Payment of Milk Delivered to 

a Cheese Factory”. 

HONORABLE L. W. HANSON, Seattle, Washington. Washington 

State Traveling Dairy Inspector: 

1907—“Pacific Coast Cheese Making”. 

PROFESSOR W. A. HENRY, Madison, Wisconsin. Dean of the Col- 

lege of Agriculture, University of Wisconsin: 

1898—Address. 

1899—Address. 

1900—Address. 

1902—Address. 

MRS. ADDA F. HOWIE, Sunny Peak Farm, Elm Grove, Wisconsin: 

1903—“Breeding and Rearing a Profitable Dairy Worker”. , : 

1905—Address—“Dairying”.
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HONORABLE ROBERT JOHNSTON, Woodstock, Ontario, Canada: 
1906—Address. 
1907—“Cheddar Cheese Making”. 

1907—“The Up-to-date Cheese Maker”. 

1909—“‘Cheddar Cheese Making”. 
1909—“Syndicate System of Cheese Factory Instruction”. 

PROFESSOR F. H. KING, Madison, Wisconsin. Physicist of the Uni- 
versity of Wisconsin: 

1897—“How to Construct Cheese Curing Rooms to Maintain Equal 
Temperatures”. 

1899—‘The Construction of Cheese Curing Rooms from a Practical 
Standpoint”. 

PROFESSOR C. A. LEE, Madison, Wisconsin. Assistant Professor of 
Dairying. In Charge of Wisconsin Scoring Exhibitions: : 

1909—“The Advantages of Scoring Exhibitions”, 
1911—“The Relations of the Wisconsin Scoring Exhibitions to the 

Cheese Interests of the State”. 
1912—“The Relations of the Wisconsin Scoring Exhibitions to the 

Cheese Interests of the State”. 

HONORABLE J. H. MONRAD, Winnetka, Illinois. Editor and Pub- 
lisher of “Dairy Messenger”. Assistant Dairy and Food Commissioner 
of Illinois. Dairy Expert, The Dairy Division, U. S. Department of 
Agriculture. Editorial Staff, New York Produce Review and American 
Creamery: 

1897—Address. * 

1898—Address. 

1899—Address. 

1900—“Some Remarks on Swiss, Brick and Limburger Cheese”. 
1905—“Cheese from Pasteurized Milk”. 
1905—“Coéperation”. 

1906—“A Plain Talk with the Cheese Makers”. 

PROFESSOR R. A. MOORE, Madison, Wisconsin. Agronomist, Wis- 
consin Experiment Station: 

1904—“The Factory Operator—an Organizer for the Eetterment of 
Rural Communities”. 

1908—“Alfalfa”. 

HONORABLE GEORGE W. McADAM, New York City, N. Y.: « 
1898—“Cheese Buyers and Methods of Marketing”. 

HONORABLE T. B. MILLER, London, Ontario, Canada. Manager, 
Thames Dairy Company: 

1903—Address—“Cheese Making”. 

PROFESSOR JOHN MICHELS, Lansing, Michigan. Author of 
“Creamery Butter Making”: 

1905—“The Manufacture of Domestic Types of Cheese”.
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HONORABLE GEO. W. McKERROW, Madison, Wisconsin. Superin- tendent of Wisconsin Farmers’ Institutes: 
1898—“The Common Interests of Cheese Maker and Patron”. 
1899—‘The Common Interests of Cheese Maker and Patron”. 1906—“Cheap Feeds for Milk Production”. 

HONORABLE D. M. MacPHERSON, Lancaster, Ontario, Canada. Ex-Member of Provincial Parliament: 
1899—Lecture: “The Modern Improved Methods of Cheese Making, 

or the Science and Art of Cheese Making”. 

PROFESSOR D. H. OTIS, Madison, Wisconsin. Animal Nutrition, Agricultural Experiment Station: 
1908—“The Feeding Value of Alfalfa”, 

HONORABLE R. A. PEARSON, Washington, D. C. Assistant Chief of Dairy Division, Department of Agriculture. Chief Commissioner, Department of Agriculture, State of New York: 
1899—Address. 
1901—Address. 
1912—Address. 

DR. H. L. RUSSELL, Madison, Wisconsin, Professor of Bacteriology, University of Wisconsin. Dean of the College of Agriculture and Dairy- ing, Wisconsin Experiment Station: 
1898—“Recent Investigations in Cheese Making”. 
1901—“Influence of Rennet on Cheese Ripening”. 
1901—“Influence of Low Temperatures on Cheese Ripening”. 
1902—“Cold Curing of Cheese”. 
1902—“Relative Advantages of Consolidated Cold Curing Stations 

: for Cheese”. 
1906—“Yeast as a Cause of Gassy Fermentations in Swiss Cheese”. 

PROFESSOR J. A. RUDDICK, Ottawa, Canada. Official Referee, Do- minion Department of Agriculture, Honorable Commissioner Canadian Dairy and Cold Storage Department of Agriculture: 
1901—“Dairying in New Zealand”. 
1901—“Cheese Making”. 
1912—“Dairying Features of Canada and Dairying in Other Coun- 

tries”, 
1912—Address: “Cheese Making”. 

MISS M. A. RAEDER, Milladore, Wisconsin: 
1903—“Women as Cheese Factory Managers and Cheese Makers”. 

HONORAELE B. H. RAWL, Washington, D. C. Chief of Dairy Divi- 
sion, U. S. Department of Agriculture: 

1909—Address. 

DR. M. P. RAVENEL, Madison, Wisconsin. Bacteriologist, Wisconsin 
Live Stock Sanitary Board: 

1911—“Some Reasons for Fighting Bovine Tuberculosis”. 

Sn ana 3
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PROFESSOR ARCHIBALD SMITH, Strathroy, Ontario, Canada. 

Chief Superintendent Western Dairy School: 

1902—“‘Some Recent Experiments in Cheese Making”. 

: 1902—“Cheese Factory Sanitation”. 

DR. J. L. SAMMIS, Madison, Wisconsin. Assistant Professor of 

Dairy Husbandry, University of Wisconsin: 

1911—“The Improvement of Cheese Making”. 

1912—“Improvements at the Cheese Factory”. 

PROFESSOR F. G. SHORT, Ft. Atkinson, Wisconsin. Associate 

Editor, Hoard’s Dairyman: 

1904—‘‘Some Things Outside the Cheese Factory”. 

HONORABLE C. J. STEFFEN, Milwaukee, Wisconsin. President 

International Association of Dairy and Milk Inspectors. Chief Milk 

Inspector of the Health Department of the City of Milwaukee: 

1912—“Sanitary Milk Production”. 

HONORABLE E. K. SLATER, St. Paul, Minnesota. Minnesota State 

Dairy and Food Commissioner. 

1906—Address: “Dairying”. 

1909—Address: “Dairying”. 

HONORABLE I. W. STEINHOFF, Stratford, Canada: 

1906—“The Necessity of More Perfect Codperation in a Codperative 

Business”. 

1906—“The Benefits of a Thorough System of Instruction in the 

Manufacture of Cheese”. 

HONORAELE S. C. THOMPSON, Winterport, Maine. Maine State 

Dairy and Food Commissioner: 

1904—Address. 

PROFESSOR F. E. TURNEAURE, Madison, Wisconsin. Dean, Col- 

lege of Mechanics and Engineering: 

1907—“Sewage Disposal”. . 

DR. L. L. VAN SLYKE, Geneva, New York. Chief Chemist, Geneva 

Experiment Station: 

1900—“The Influence of Temperature and Moisture Upon the Com- 

position of Cheese During Ripening”. 

PROFESSOR F. W. WOLL, Madison, Wisconsin. Chemist, Wisconsin 

Experiment Station: 

1903—“The Babcock Test and the Cheese Maker”. 

1909—“The Dairy Farmer and Pure Feeds”. 

HONORABLE E. H. WEBSTER, Washington, D. C. Chief of Dairy 

Division, U. S. Department of Agriculture: 

1906—Address. 

1908—Address. 

1909—Address,
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HONORABLE H. R. WRIGHT, Des Moines, Iowa. Iowa State Food 
and Dairy Commissioner: 

1907—Address. 

Addresses of the kind indicated above have been provided 
as one feature of each of the annual meetings of the Associa- 
tion. It seems unnecessary for me to argue the great value to 
the cheese makers and others interested in that industry of the 
addresses upon the topics indicated by the gentlemen of such 
distinguished ability, as many of these speakers have been the 
foremost authorities on cheese making to be found on this 
continent. 

Another feature which has characterized each of our annual 
meetings has been the presentation of some phase of the tech- 
nies of cheese making by the most able and skillful cheese 
makers available, and all these papers of both kinds have been 
thrown open to discussion, and the papers and the discussion 
reported by a competent stenographer and prepared for pub- 
lication in the reports. 

Still another feature of very great educational value that 
has characterized all our meetings from the beginning is what 
we have called the cheese exhibits. These cheese exhibits have 
consisted of cheese makers in the various parts of the state 
sending to the place of meeting of the Association each year 
a cheese of any variety, such as “‘American”’, Cheddar, Swiss, 
Brick or Limburger, presumably of his best make. The most 
competent experts have been employed who critically examine 
and score each cheese thus exhibited. Accompanying this re- 

port is a blank score card used for this purpose. To encour- 
age the exhibition of cheese in this way and secure the conse- 
quent benefits, pro rata premiums have been awarded to exhib- 
itors whose product has scored 92 and above, that is to cheese 
of demonstrated merit, and diplomas have also been awarded 

to exhibitors of such cheese. A sample copy of the diplomas 

used is herewith submitted. In this connection I may state 
that the secretary of the Association has during all these years i 

performed the function of an information bureau. He has 

written to the exhibitors of cheese, pointing out to each exhib- 

itor the defects of the cheese exhibited and means for correct- 
ing or improving the same. He has answered during these 
years thousands of inquiries relating to cheese making prob-
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Jems and difficulties. Circulars and a variety of printed docu- 

ments have been prepared by him and furnished to the cheese 

makers and cheese factory owners and managers of the state. 

As one feature of the cheese exhibits at the annual meet- 
aings of the Association the best cheese of each variety, that 

is the cheese that has scored the highest, is cut and samples 

Zurnished to each member present. Thus he is given a con- 

-erete example of the very best quality of cheese produced in 

the state and his attention is called to the characteristics of 
that cheese, and then the maker of the cheese is called upon 

publicly to describe how he produced that product. All of 
these together with certain other features that the limits of 

this report preclude, constitute educational work of the 

highest and most practical value to the cheese makers and 

cheese producers of the state. This seems to be so apparent 
that I forbear further discussion of this subject. But to add 

to and to greatly widen the benefits of these meetings these 
proceedings when published as result of state aid are distrib- 

uted to the cheese makers of the state and to others inter- 

ested to the end that the educational features of our annual 

meetings might reach to every nook and corner of the cheese 
producing regions of the state. This is a species of practical 

“extension work’’ that has been of incalculable value in pro- 

moting and improving every phase of the cheese producing 

industry in Wisconsin. 
The need and value of the work done by the Wisconsin 

Cheese Makers’ Association will appear in greater clearness 

when it is stated that reports indicate that less than twenty 

per cent of all the cheese makers of the state have attended 

any dairy school. In this connection I quote the following 

from an address, delivered by Honorable J. Q. Emery, Dairy 

and Food Commissioner, at the twentieth annual meeting of 

the Wisconsin Cheese Makers’ Association on January 11th, 

1912, entitled ‘‘One Phase of the Work of the Wisconsin 

Dairy and Food Department,’’ to wit: 

“These annual meetings. where the cheese makers of the state 

gather for a discussion of their mutual interests, where the most 

eminent authorities on the great cheese industry are secured to dis- 

cuss the most important and timely subjects pertaining to the busi- 

ness, and where the products of your skill are gathered in compe- 

tition, their relative merits to be determined by the honest and dis- 

b—Ch.
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interested judgment of experts, together with all these addresses and 

discussions and the results of these competitive contests gathered 

into a printed volume and distributed to the cheese makers of the 

state, and all this conducted from year to year with the highest loy- 

alty to the business as a whole and not for selfish exploitation of any 

individual, all combine to constitute a force of great potency for the 

cheese industry of our great state. An association with the purpose 

embodied in your articles of incorporation, working on such a high 

plane of endeavor, means progress and prosperity for the great 

cause.” 

It is not too much to claim that the Wisconsin Cheese Mak- 

ers’ Association has been one of the most potent forces in the 

state in promoting and building up the great cheese produc- 

ing industry. How much that means is indicated by the fol- 

lowing statements. 

Wisconsin has a larger number of cheese factories than any 
other state in the union. No cheese producing district in 

America of like area produces as much cheese of as many 

varied styles and types as is to-day being made within the 

boundary lines of this state. 

Following are the cheese industry statistics for the state of 

Wisconsin for the year 1909, taken from the report of the 

dairy and food commissioner for the biennial period ending 

June 30, 1910. 

The figures relating to cheese factories were obtained from 

the owners or managers of the same by inspectors of that de- 

partment and are believed to be the most complete and re- 

liable figures ever before published on this subject. The fig- 

ures relating to farm-made cheese were obtained from the 

town assessor’s reports. 

No. of Received for 
pounds or valued at 

Cheese of all kinds produced in factories 145,171,235 $20,706,749 

Other cheese factory products sold..... _ 234,022 

Cheese produced on farms............ 1,433,702 90,118 

WTI oe ies owe ole no wt ermine os cre 2,043,000 

TOtH .. i. AN aah cise Sepik aha Maem nin ae CATE SO 

Number of cheese factories..............-.2e000% 1,928 

Number of patrons of cheese factories............. 39,847 

Number of cows contributing to cheese factories..... 438,106
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The ‘‘American’’ types of Cheddar cheese are manufac- 

tured to a greater or less extent in all parts of the state. 

The eastern or lake tier of counties embracing Sheboygan, 

Maniiowoe, Calumet, Kewaunee, Door, Fond du Lac, Brown, 

Outagamie and adjoining counties to the north and west lead 

in the production of fancy ‘‘ American’’ Cheddar types of cheese 

so far as quantity is concerned. 

Grant, Sauk, Richland, Iowa and adjoining counties consti- 

tute the famous southwestern ‘‘American’’ Cheddar cheese 

territory of Wisconsin. 

Dodge county is the great center in Wisconsin for the pro- 

duction of brick cheese of superior quality. This brick cheese 

producing area extends into Washington county and ineludes 

a few factories of Columbia, Fond du Lac and Jefferson coun- 

ties. 
Green county is the great Swiss cheese county of the state, 

and ig the home of the Swiss cheese industry in America. The 

best grades of this variety of cheese when properly cured are 

equal to the best grades of imported Swiss cheese. The dis- 

trict extends through La Fayette and into portions of Iowa 

counties and embraces southwestern Dane county with some 

factories in the western part of Rock county. Large quanti- 

ties of Limburger cheese are also manufactured in this dis- 

trict. The southwestern portion of Dane county is especially 

noted for the quality of this variety of cheese. Brick cheese 

is also manufactured in this district. 

The annual meetings of the Association are held regularly 

at Milwaukee, which is readily accessible to all of the cheese 

producing districts of the state. 

The appended list of the varieties of cheeses that are being 

made in various parts of the state represents an enormous 

source of wealth.
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HARD. SOFT. 

(a) Domestic Varieties. Pot Cheese or Schmierkase. 

Cheddar Young America Neufchatel 
Flats Longhorn Club House 

Plain Daisy Square Brie 
Marked Daisy Print Square Cream 
Baby Daisy Loaf French Cheese 

Little Favorite Pineapple Hand Cheese 

Special Sage Camembert 

Twins Sap Sago Potted Cheese 

Picnic Mysort D’Isigny 

Prepared Cheese 

(b) Foreign Types. Cottage 

“Buttermilk Cheese” 

Swiss or Emmenthaler Brick “Schmierkase”’ 
“Whey Cheese” Munster 

(Norwegian) Limburger 

Edam Round Cream 

Gouda Palmetto 
Herb Clover Cream : 

Wisconsin’s success in cheese making is largely due to two- 
things. In the first place, of recent years every effort has 
been brought to bear to raise the standard of excellence to 
the highest point. This has been largely influenced ‘by the- 
annual meetings of the Wisconsin Cheese Makers’ Associa- 
tion, and the rigid inspection, counsel, advice and numerous 
prosecutions accorded alike to patrons and to cheese makers 
of cheese factories, by the dairy and food commission, with 
which the Association has ever been in perfect agreement, co- 
6peration and harmony. " 

In the second place, all adulterated or fraudulent cheese of 
every kind is absolutely prohibited and excluded. The best, 
and none but the best, fitly expresses our motto. The result 
is that we have established a good name for our cheese in 
every market where it is known; a good name justly deserved 
because won by merit. We have waged an uncompromising 
war on all fraudulent cheese and have sought to place our 
product upon the market, whether at home or abroad, for just. 
what it is. The true Wisconsin cheese factory brand is to- 
day a guarantee of excellence and genuineness in the best 
markets of the world.
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The beneficial results attained by meetings such as those of 

the Wisconsin Cheese Makers’ Association are everywhere 

apparent in renewed interest in the dairy business, in the bet- 

ter care of milk, and the manufacture of a better quality of 

cheese, in the better preparation of all dairy products for the 

market, in a more intelligent study by dairymen of the ques- 

tions of markets, and general uplift of the whole dairy busi- 

ness. 

Curiosity is aroused by the novelty of these conventions, 

and those drawn into the meetings become interested in the 

“practical discussions which are held, and are thus led to give 

to their business more careful and intelligent thought. 

You request that I go over our reports carefully and crit- 

ically and see where they can be improved and where parts 

can be omitted without loss. I have endeavored to comply 

with this request. The publication of the programs in the 

reports as was formerly done could, as has been done in the 

case of the last report, be omitted without detriment. So, too, 

the type used in the publication could be reduced in size from 

that used in former reports to that that is used in the last re- 

- port. The number of reports to be printed could be reduced 

from four thousand to twenty-five hundred exclusive of those 

provided for public documents without serious detriment, but 

this should include a thousand in cloth and fifteen hundred in 

paper. I do not think the number of pages could be reduced 

without detriment. In the last report the discussions which 

were a very valuable part of the proceedings of our Associa- 

tion were almost wholly eliminated and the report is less val- 

uable in consequence. 

T have sought to the best of my ability to comply with your 

requests in the preparation and submission of this report. If 

any points have been omitted on which you desire informa- 

tion or if you have further specific questions to ask, I shall 

cheerfully respond to the same to the best of my ability. 

Respectfully submitted, ~ 

U. S. BAER, 

: Secretary, Wisconsin Cheese Makers’ Ass’n.





TRANSACTIONS 

WITH 

ACCOMPANYING PAPERS AND DISCUSSIONS 

OF THE 

* ° ’ ae 
Wisconsin Cheese Makers’ Association 

TWENTIETH ANNUAL MEETING, 1912. 

The Wisconsin Cheese Makers’ Assoviation met in its twen- 

tieth annual session at Convention Rooms, Republican House, 

Milwaukee, and was called to order at 10 o’clock A. M., Wed- . 

nesday, January 10, 1912, by the president, Mr. John B. Me- 

Cready. 

Mr. F. A. Cannon, Secretary Citizen’s Business League of 

Milwaukee, Wisconsin, gave a very appropriate address: of 

welcome. 

Hon. A. D. DeLand of Sheboygan, Wisconsin, responded by 

expressing in most fitting words the appreciation and thanks 

of the Association for the courtesy and hospitality extended 

the delegates in attendance by the worthy representative of 

Wisconsin’s ‘‘Cream City.”’
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PRESIDENTS ADDRESS. 

Joun B. McCreapy, Marsurieip, Wis. 

Mr. Chairman, Ladies and Gentlemen: Again it is my priv- 

ilege to address you in the capacity of President of this As- 

sociation, and for this privilege, I assure you I feel grateful to 

you all. I consider it an honor to be President of this, the 

greatest organization of its kind in existence, and I cannot 

help but feel that it is an honor that should be shared by 

others. You have seen fit to elect me to this office on three 

different occasions, while at times I have held other offices in 

your Association, and I feel that you have been more than 

good to me, and that I have not always been deserving of the 

honors you have shown me; yet if my efforts have met with 

your approval and if I have at any time, in my own small 

way, been any help to you and to this Association, then I 

shall know that I have not served you in vain. 

The success of this Association is not dependent upon the 

officers alone, but upon each and every individual member, 

and you can hardly imagine, until you try it, what a strong 

organization you could make of this. Here we have a mem- 

bership of six or seven hundred and not all of these are ac- 

‘tual cheese makers, yet we have almost two thousand fae- 

tories in the state to draw from, which should give us a mem- 

bership of at least two thousand, not counting the hundreds 

of helpers, who work in these factories and will one day be 
cheese makers. 

It has not been possible for Mr. Baer and the other officers 

to call personally on every one of these two thousand cheese 

makers, to convince them that they should join us, but it is 

possible for each and every one of you present here, to call 

on your neighboring factory man and convince him that he 

should join this Association. 

I do not want to say too much about this lack of support 

and interest on the part of some cheese makers in this state, 

but I can conceive of no reason why all are not members. 

You represent an industry whose revenue runs into millions 

of dollars annually, and yet only a few are trying to better 
this industry while others stand idly by and take the credit.
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You are a part of the great labor organization of this coun- 

try, yet you are not organized. I am nota believer in strikes 

or lockouts, but I do believe that every man engaged in work, 

such as cheese making, where not only labor is required, but 

a combination of labor and skill is necessary, should belong 

to an association that stands for a betterment of his condition, 

for improvement in the product he helps produce, and where, 

when abuses creep in, he can go before his fellows and ex- 

press his opinion, and be fissured of the moral support, at 

least, of his co-workers. 

There is no getting around the fact that the cheese indus- 

try contains a host of underpaid, incompetent, cheap laborers. 

Now, how are these excuses to be gotten rid of? By each of 

us fighting our battle alone, or by getting together and insist- 

ing upon what is our right, that these incompetents be rele- 

gated to the scrap heap where they belong, that only those 

capable of making a first-class cheese be permitted to work 

at the business, and that those who are capable, honest and 

efficient, be paid a price commensurate with the work they 

do. In this way, Wisconsin cheese will be improved, your 

conditions will be bettered, and we will all be better and hap- 

pier workers. 

This Association is yours, for your benefit, and it will be 

your fault if you do not build it up and make it do the work 

for which it is intended. Your officers cannot do it all; you 

must help, and I sincerely hope and trust that you will re- 

solve to work until you have reached a point where you can 

really be satisfied that you have done your share. 

There is room for improvement in Wisconsin cheese. True 

there is a great deal of good cheese made, but there are thour 

sands of dollars lost every year to Wisconsin through poor 

cheese, which you know or hear very little about. If all the 

poor cheese made could be converted into good cheese, the 

: difference in price would pay the cost of an instructor for 

every cheese county in the state, and right here I want to 

speak of these instructors. Where have they gone? A few 

years ago we had men like Philips, High, Aderhold, Baer and 

others who did good work among the factories acting as in- 

structors. In fact, your humble servant could be mentioned 

in this list, but modesty forbids any comment. To-day, I do 

: not know of a cheese instructor who is being employed, and
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I cannot realize why, for as the industry grows, instead of 

these instructors being extinct, they should be increasing. 

As I understand it, Philips introduced the curd racks, Ad 

erhold the sub-earth duct and a few stories, while Baer and I 

taught the workings of the Wisconsin curd test, and the mak- 

ing of pure culture starter, but there have been many improve- 

ments since then. We need men now to go out and teach the 

use of the acidimeter and other new and improved methods 

to some of the old-timers who have not been to the dairy 

school and met instructors in the last few years. I think it is ° 

up to this Association to find out why instructors are not be- 

ing employed, and to find out if it is not possible for this state 

to help in some way to furnish men for this work. 

Suppose the first year they appropriate $25,000.00 for this 

work. This is only a small part of what is lost to the farm- 

ers on undergrade cheese every year. I have bought cheese 

long enough to state positively that Wisconsin loses half a 

million dollars annually in poor cheese, and I might add, 

“‘And then some.’’ So it would seem that $25,000.00 would 

be a good investment if properly placed on instructors. 

Now I will not eneroach further on your time; there is more 

on the program that you will want to hear. Secretary Baer 

has come forward with his usual fine program, and he is the 

one man to whom you should all feel grateful; he is the worker 

and the booster for this Association, and he will just continue 

to accept our thanks until he is better repaid. 

In closing I want to say that I am not a candidate for re- ‘ 

election, I think it only fair to let you know this at the start. 
I feel that I have had my share of the honors, and if for noth- 

ing else, I feel that I am no longer eligible. If you will re- 

member the time when I was first nominated to this office, you 

will recall that Mr. Aderhold said I should have it on ac- 
count of my auburn hair, and as time changes, and we with 

time, and as the silver threads are fast taking the place of 

the gold, it indicates that my term of office is about at a 

close. 

I take this opportunity of wishing you all that is best for 
1912, and to give you my assurance, that even though you will 

not find me an officer over you, you will still find me a pri- 

vate in the ranks.
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q TREASURER’S REPORT FOR 1912. 

J. J. Rew, Oconomowoe, Wisconsin. 

; Mr. President and Members of the Association: The follow- 

ing report, shows the sources from which all moneys paid into 

the treasurer’s hands were received and the disbursements 

made on orders from the secretary, which I hold as vouchers: 

RECEIPTS. 

1911 

Jan. 11 Balance brought forward ............-+++eeeeeeere $511 58 

Jan. 11 Hon. §. A. Cook, contribution..........+---+++-++++ 25 00 

Jan. 15 Memberships, 1911 meeting...........+-+++++e++e> 344 00 

Jan. 15 68 entries cheese, $2.00 each, pro rata......+-+++++- 136 00 

Jan. 19 State treasurer’s draft ........----eeeseeeer reece 600 00 

eo 2 : $1,616 58 
DISBURSEMENTS. 

1911 
Jan. 12 Pro rata premium fund...............0eeeeeeeess $153 16 

Jan. 12 C. F. Kraemer, signs... ... 22... .seeee eee eeeeeceees 5 00 

Jan, 13 P. W. Wallace, expenses attending 1911 meeting.... 5 66 

Jan. 13 Miss Josephine Malley, stenographer, services... .. 3 25 

Jan. 14 Schwaab Stamp & Seal Co., 1000 badges........... 40 00 i 

Jan. 14 A. C. Koehler, expenses, 1911 meeting...........-. 7 00 

Jan. 14 J. W. Cross, supt. of cheese exhibits...........-..- 33 66 

Jan. 14 A. L. Cross, photographer...........-+-e+eeeeeeeee 7 50 

Jan. 15 Republican House, hotel bill 1911 meeting......... 108 88 

Jan. 27 Fred Marty, advertising ...........-....s.eeeeeee 28 97 

Jan. 29 U.S. Baer, secretary.........-.-.---eee eee eeeeene 26 00 

Jan. 27 F. P. Schwingel, expenses 1911 meeting........... 8 78 

Jan. 30 E. G. Hastings, expenses 1911 meeting..........--- 6 48 

Jan. 30 J.B. McCready, expenses 1911 meeting...........- 7 40 

Jan. 30 Alex. Schaller, expenses 1911 meeting........-.-.. 8 75 

Jan. 30 T. A. Ubbelohde, expenses 1911 meeting..........-- 4 70 

Jan. 30 J. D. Cannon, expenses 1911 meeting.............. 11 25 

Jan. 30 John Grootemont, expenses 1911 meeting.........- 13 60 

Jan. 30 J. L. Torniey, expenses 1911 meeting..............- 5 78 

Jan. 30 R. C. Oosterhius, expenses 1911 meeting........... 4 58 

Mar. 1 C. EB. Lee, expenses 1911 meeting.................. 4 78 

Mar. 1 Mrs. M. G. Carpenter, reporting............---.-+- 78 90 

Mar. 1 W. A. Bothwell, refund on account.............--- 2 00 

Mar. 1 Mrs. Alma B. Roump-Fish, stenographer, services. . 29 03 

Mar. 6 G. Marty, expenses 1911 meeting..............++++ 478 

Mar. 14 U.S. Baer, secretary.......-----+eeeeeee reece 22 38 

Apr. 4 Democrat Printing Co., WEMMINE 6.5. sce cesses 175 

May 1 Jacob Andrea, expenses 1911 meeting..........--- 774 

May 1 Mrs. Alma B. Roump-Fish, stenographer, services. . 2 18 

May 22 W.C. Thomas, printing.............-.+-e+eeeeeeee 10 50 

July 7 F. A. Averbeck Company, silver cups..........---- 100 60 

July 8 U.S. Baer, postage.........-...seceeeeeeeeceeees 8 00 

Sept. 13 J. B. McCready, traveling expenses. ......-.-.-+++ 13 30 

Oct. 1 Mrs. Alma B. Roump-Fish, stenographer, services. . 8 29 

Oct. 2 U.S. Baer, secretary.............seeeeeeeeeeeeeee 12 50
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Oct. 24 Secretary office, PORUMER Sona eines ape hore Te | 25 00 Nov. 20 U.S. Baer, traveling expenses................... < 15 41 Dec. 1 Mrs. Alma B. Roump-Fish, stenographer, services. . 39 23 Dec. 5 Streissguth-Petran, half tones and copy............ 5 00 Dee. 11 W.C, PROMAS, DrIMEINE. 6c cos. cece, 11 00 Dec. 13 U.S. Baer, ex ca t e eeeN 63 98 Dee. 27 U8. Baer setretary of 2 ee 23 50 a 
os U. S. Baer, secretary, OMIT, oad ass che cei 200 00 

Total disbursements See ea sesiese ee eeecenwscineseccbinyg Sige, SBONSE Balance in hands of RP RRURER io ox aati oor d) one ok 436 33 

$1,616 58 

On motion, duly seconded, the reports of the Board of 
Directors, Secretary and Treasurer were adopted as read. 

ADDRESS. 

Proressor R. A. Prarson, Aubany, N. Y. 
Commissioner, Department of Agriculture, State of New York. 

Mr. Chairman and Gentleman: Years ago when we dairy- men used to meet, when I came to Wisconsin fifteen years 
ago to meet with you, there were two kinds of subjects we considered most frequently. One of those was the frauds. 
We had to contend then with oleomargarine and we had also to contend with wash curd cheese, and we always had to con- 
tend with those people who would adulterate milk. These Were some of the subjects to which we were giving a great 
deal of attention fifteen years ago, and another subject was 
how to make more and better dairy products. Those were 
the things we were talking about and-how little we knew 
what difficulties were actually in the way of our making bet- 
ter products. That was before Russell brought out his book 
on bacteriology. When a shipment of cheese went wrong in 
flavor, was off, we attributed it to all kinds of reasons except 
the real reason. 

To-day, thanks to the work of our scientists and thanks to 
the work of such practical men as you in this room, we do 
know how to handle the difficulties that come up in our dairy work, Mind you, I do not say we do handle them but we
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know how. I think there is scarcely any difficulty that arises 

in the cheese factory but Mr. Baer in this state, some of you 

in the audience and some men in our state could explain away 

very quickly, and those were the things we were working af- 

ter years ago, groping in the darkness trying to find the whys 

and wherefores, and to-day it is different. We have informa- 

tion all around us as to how to meet that condition, this condi- 

tion or the other condition. To-day a great many farmers in 

our state (apply it to yourselves if you think it best), a great 

many milk producers, a great many cheese makers and but- 

ter makers are literally famishing for a good drink of inform- 

ation and it is right at their hands to be dipped up, and they 

do not know it is there. Where? Our college is sending it 

out in bulletins, in reading lessons and in letters. The U. Ss. 

Department of Agriculture at Washington is sending it out, 

and I suppose that every state in the Union which has a dairy 

department would gladly answer an inquiry from a dairyman 

anywhere in the country. 

An illustration not along dairy lines, but which applies: 

In 1899 in our state a certain farmer sold his fruit for $275. 

The coddling moth had come and laid their eggs and the £ 

worms had reached that fruit, so he only had $275 worth of 

it that he could sell. The next year he had a little larger 

erop, but the moth was still back and he only got $250 for his 

fruit. The coddling moth had come back again and had 

reached that fruit. The professors at the Agricultural College 

: knew what to do for the coddling moth, his neighbors knew 

what to do for the coddling moth, thousands of men in New 

York state knew what to do for the coddling moth, and at 

last this man woke up and threw down his bucket and he 

found the thing to do was to spray at a certain time, and he 

sprayed. The next year he sold $1,700 worth of fruit. The 

information had been there all the time, all those years and 

it was only necessary for him to get it and apply it. 

So gentlemen, to-day the problems in our state are, first, 

how to combat the frauds for we shall ever have them with 

us; second, not so much how to make better dairy products 

and more of them but how, in the name of Heaven, to get the 

information that is available in the United States. How shall 

we get it into use for the present and afterwards?
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Third, In our state a burning question to-day, a question 
to which we are going to give three days’ attention next week 
in a meeting in our State Capitol, a meeting of farmers, a 
burning question in our state is——how shall the producer who 
handles the dairy products, milk especially, but the produc- 
ers of all kinds of farm products, succeed in getting their fair 
share of what the consumers pay for those products? 

Those are the great problems of the present time. Those 
are the problems we are confronted with just now. Now, 
what is it that causes us to dip, what is it that causes men to 
dip and apply the information? So far as I ean see there are 
two things, one is necessity and the other ambition, and one 
or the other will cause us to bring improvement in our fae- 
tories and greater prosperity to ourselves. In the story I 
gave you it was necessity which drove that fruit raiser to 
look for information and apply it. In many an instance in 
our state has a farm gone down and down until it was mort- 
gaged to its limit, and then confronted by necessity, the neces- 
sity of losing that farm, confronted with starvation although 
not immediately at hand but within sight, then the improve- 

. ment has begun. I have in’ mind a farm in northern New 
York, a great dairy section, on which there was a heavy mort- 
gage. The old methods had been employed year after year 
bringing the same results, less income than outgo, and finally 
there was a family conference. They said, ‘‘What, shaill we 
do, shall.we let the bank that holds the mortgage take the 
farm or shall we try another year, cut loose from the old 2 
methods and adopt some newer ideas?’’ To make matters 
worse, as they thought, the father of that family died, but the 
mother and two sons put their heads ‘together and decided 
they would stick to it, and stick to it they did, adopting newer 
and better methods, and the result is to-day that farm is ear- 
rying from one hundred to seven hundred acres. Those peo- 
ple are literally looking for places in which to invest their 

money, and I can cite many instances in which the application 
of modern methods in agricultural work has brought about 
great prosperity. 

Now I have thought that I was going to speak to men inter- 
ested in factory management, and the thought, gentlemen, 
which I want to impress upon you, the same as we are trying 
to impress it in our state, is that the man who operates a fac- 

q
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tory has a wonderful opportunity to serve his state, and es- 

pecially the people in his own locality. How? I maintain that 

the man who operates a factory shall be one who is well in- 

formed along agricultural lines in general, along lines of milk 

production especially, and it should be his constant effort to 

induce his patrons to improve, to put better methods into their 

agriculture, and how can we do that? First, let’s let them 

truly get a glimpse into that great world of wonder that has 

been opened to us by Professor Anton Van Luenhaw. I see 

a number of men in this audience that I dare say have learned 

that old story from Dr. Russell. I dare say they know the 

story of Anton Von Luenhaw who by accident learned to make 

* the lenses that discovered little plants, and we have learned 

that those little plants are bacteria and they have a wonder- 

ful influence on our life work. Anton Von Luenhaw opened 

the window to a new world. Let’s explain to the farmers 

how those little bacteria influence their milk, some make milk 

simply sour, others make it become bitter, others produce cer- 

tain flavors in butter, others certain flavors in cheese, others 

produce contagious diseases, ete. Let them see those little 

bacteria and learn how to keep them out of the milk. We are 

attempting to do that in our state now in a very simple way. 

We are using the filter method. An inspector goes to a cream- 

ery or cheese factory and when the milk comes in he has his ; 

apparatus and secures about a pint of milk from each patron; 

he puts a piece of clean cotton in the strainer and after the 
milk is strained he takes the cotton out, holds it up and say's 

“That came out $f your milk’’. The farmer is astonished. The 

next day the farmer comes back, he wants to see his milk 

strained. ‘‘Has it the same amount of dirt in it? I was care- 

ful of it to-day’’. No, sure enough, the inspector puts it 

through the cotton and that is much cleaner cotton, so we are 

impressing that lesson on the farmer and it is having valua- 

ble results. We are trying to point out how dirt carries those 

little bacteria and how those bacteria do the damage. 

How slowly do these modern sanitary notions come about! 

In our state the dairy industry is going through a rapid 

change. We used to produce one-half the cheese made in the 

United States in New York. Wisconsin had second place; 

you made one-fourth according to the oensus of ten years ago, 

but I shall not be surprised, when the result of the last cen-
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sus is made known, if Wisconsin occupies the first place in 
cheese production and New York the second, because a great 
many cheese factories have been closed and changed into milk 
stations. We are sending milk by carloads into New York 

city. Farmers in our state are hauling milk fifteen miles to 
shipping stations and the result is we are making less cheese. 
On the other hand, in your state you are putting up more 

: cheese factories and increasing the output of your factories, 
and we are losing our factories because we are sending in so 

much milk to the city. : 

We are giving a great deal of attention to the sanitary side 

of dairying. New York has a force of one hundred inspec- 

tors who visit dairies, scoring milk, making criticisms, etc. 

The department of agriculture at Albany has a large force of 
inspectors doing the same kind of work and we are endeav- 
oring to have the farmers of New York state see the import- 

ance of cleanliness. 

Fully ten years ago quite a number of men (I was one of 

them) began to talk of the advantages of the use of small top 
milk pails. Just for curiosity, I would like to know how many 
in this room are in personal contact with dairies that are us- 
ing the small top milk pails? Would you mind raising your 
hands? Two or three. Why gentlemen, it is a thing that is 
as sure to come into our daily practice as the sun is to rise to- 
morrow morning, but how slowly it does come when you stop 
to think how reasonable a method that is for making cleaner 

milk. Here we have a pail with an opening sixteen inches 

across. If we reduce that opening one half, or eight inches 
across then we cut off three-quarters of the open space through 
which dirt can fall; we have cut off three-fourths of the op- 
portunity for contaminating that milk. I find when men be- 
come accustomed to that pail they like it better. I remember 
inducing a man to put in a small top pail and he put in one 
with a four or five inch opening, and at first he told me he 
would not have that in his dairy if I paid him for using it. I 

wrote back and said ‘‘I am going to ask you, as a personal 
favor, to try that pail another week and then let me hear : 
from you’’. He wrote back at the end of the second week ‘‘I 
am getting along a little better, I am getting about one-half 
the milk’. I asked him to try it still another week and then 
let me know. He made the experiment two weeks longer,



Proceepincs or TWENTIETH ANNUAL MEETING. 11 

then wrote in and said, ‘‘I am convinced that is a splendid 

scheme for keeping dirt out of milk. I notice how the dirt 

falls from the cow and rests on the top surface of the milk 

pail, and if it had not been for the small space the dirt would 

have gone into the milk, but I have one objection to the pail, 

—if the cow ever gets her foot into that pail you will have to 

saw off her leg to get it out.’’ I know, seriously gentlemen, 

that is one of the simplest, easiest and most agreeable methods 

for producing cleaner milk. 

As I said before these things come slowly. For ten years : 

they have been talked in New York state and only here and 

there is an isolated instance of a small top pail being adopted. 

Three weeks ago one of the representatives of our largest milk 

companies told me his company had ordered five thousand of 

these pails, and so at last that idea which is right and bound 

to take hold, has gotten a good big start in our state. 

So it is with daylight and ventilation in our stables. We 

all know about the King system of ventilation; we have talked 

that year in and year out. At the present time there are only 

a few stables in New York state that have not good light. 

There are many stables where windows have been cut in dur- 

ing the last few years, and in many stables are ventilating de- 

vices so the air may be changed. 

We ought to show our patrons that it is to their own inter- 

est to observe these ideas. We ought to be able to tell them 

if they have tuberculosis in their dairy herd it will spread 

more rapidly in a stuffy barn than if they allow fresh air and 

light in the barn. One of the first experiments along that 

line was carried on in Pennsylvania. They took five cows and 

put them into an unsanitary stable, constructed especially for 

the experiment. Three cows,—the end ones and the middle 

one, were healthy cows; the second and fourth cows reacted to 

the tuberculin test, were known to have tuberculosis. Then 

they had another stable, clean and light, well ventilated; into . 

that stable they put three healthy cows, one at each end andj 

one in the middle, and put in two reacters. At the end of two 

weeks they changed those two reacters with the two reacters 

in the other stable, so month after month the healthy cows had 

the same amount of exposure to disease. After about fifteen 

months the ten cows were killed, and in the unwholesome, un- 

sanitary stable it was found that all three of the original
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healthy cows had acquired the disease of tuberculosis, while 

in the sanitary stable it was found that only one had taken 

the disease and that in a slight form, and the other two re- 

; mained healthy. What an important lesson it is for our dairy- 

men, with tuberculosis more or less throughout the state, and 

we ought to be giving this lesson to our patrons. 

But to-day the thing in dairying of which we are proudest 

in our state is the establishment of cow-testing associations. 

How many of you are in personal touch with cow-testing as- 

Sociations in this state? Only one or two. A number of those 

associtions have adopted the small top milking pail. I ought 

not take your time to argue for them because Hoard’s Dairy- 

man has been an earnest advocate of those associations for 

many years. Why don’t we dip up that information and ap- 

ply it? Well I will tell you why, because we have not been 

driven by the necessity or have not sufficient ambition. You 

know the cow-testing association originated in Denmark. 

Over there the dairymen were compelled to buy their feed, 

largely from the United States, at prices fixed in this country. 
They were compelled to sell their butter in the English mar- 

ket at prices fixed there and the margin between cost and in- 

come was not enough to enable them to get along. They were 

confronted by disaster and were forced to do something to 

improve the situation. They picked out cow-testing associa- 

tions and put a man in charge of twenty-five or thirty dairies. 

He visited a dairy each day in the month, and at the end of 

the year he was able to tell the dairyman the cow that was 

eating her head off and which cow was a profitable cow. No- 

body is such a judge of an animal that he can tell those things 

by merely looking at her. It seems absurd to me to hear a 

man say he can judge a cow by her looks. Did you ever 

hear of a bank cashier who was going to select a teller and 

would get out a score card and say ‘‘How long is your thumb, 

or how high is your forehead, or what is the color of your 

s eyes?’? We would not judge a man by that and we should 

not judge a cow in that way. The way we do is to find out 

what the man’s previous record is, if he was employed in a 

place a certain length of time and got results that were satis- 

factory, that is the man we want in the bank. If a cow has 

given a good result with scales and test for a year then we 

want to retain her. In Denmark the average production has
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been increased as much as a thousand pounds per dairy in 
many instances, and those dairymen through codperation 

have changed themselves from a poverty-stricken community 

to one of the most abundant and well-to-do- people on the 

face of the earth. In New York state those things are be- 

ing understood. We have fifteen or twenty associations. We 

have issued one or two bulletins pointing out the influence 

of the cow-testing associations. The farmer seems to have 

been awakened and there has come a greater and greater de- 

mand for cow-testing associations. 
Then our patrons should be better informed on bovine tu- 

bereulosis in our state; we are trying to impress on them that 

tuberculosis is contagious and an animal having the disease 

can transmit it to a healthy animal. Secondly, the calves 

born from animals having the disease are almost always born 

healthy and we must separate them from their diseased 

mothers in order to keep them healthy. So now in our state 

we have scores of dairies, literally scores of dairies, where 

: great care is taken when the calves are born to separate them 

at once from the animals that have the disease, rear them in 

new buildings with clean surroundings, and never give them 

any milk to drink from that old herd unless it has been prop- 

erly pasteurized. Gradually those calves are growing up to 

healthy animals and the old herds are dying away. 
We are endeavoring also to promote better conditions of 

farming but I will not go into that here. 
I want to say to the cheese makers and butter makers of 

Wisconsin that you have a splendid opportunity to make a 

memorial for yourselves right in your own district. I remem- 

ber going through a graveyard in Pennsylvania one day and 

saw a pathetic inscription on a, tombstone. Someone evi- 

dently had pitied himself and written his epitaph before he 

had passed away, 

“Here I lie in my grave and all my bones are rotten, 

Remember me when I am gone, for I shall be forgotten.” 

Was it not pathetic? Now why not be building up for your- 

selves a memorial, right in the district in which you are lo- 

cated; a memorial in the form of greater prosperity? If one 

man, through his efforts, succeeded in establishing a cow-test- 

ing association, if he has succeeded in increasing the output 

of the herds in his vicinity an average of five hundred or a
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thousand pounds per cow, if that man did that one thing he 

is the means of bringing into that vicinity an increase of five 

or ten thousand dollars a year. Is that not a memorial worth 

while? 

I overheard a conversation at a cheese factory in our state 
at one time. The man receiving the milk was a genial, well- 

informed fellow. I was on the platform with him and the 
conversation was something like this, ‘‘Hello, Bill, how are 

you? Say, Bill, 1 wonder where Dick is going to-day.’’ The 

- next team drove up and the same kind of conversation. Now, 

would it not have been better if that man had said ‘‘Good 
morning, Bill, how is that alfalfa this morning?’’ ‘‘I don’t 

know, it’s all right in some places and in some places not so 

, good.’ ‘Well, I told you you had better put lime on it. 
Have you tried it yet?’’ He drives away and he has had a 

.seed planted in his mind. The next man drives up, ‘‘Hello 

John, got your barn fixed yet?’’ ‘‘Well, I have not had time 

to do that yet.’’ ‘‘Your cows will give more milk when you 

get that barn fixed up.’’ ‘‘Well, perhaps they will.’’ He 

drives away, and has had a seed planted in his mind. A man 

cannot stand on the platform and put such thoughts in his pa- 

trons minds without serving his community and serving them 

in a splendid way. It is said in the Old Book ‘‘As a man 
thinketh in his heart, so is he.’’ Let’s put some good things 

into their minds to think about.
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WEDNESDAY AFTERNOON SESSION 

Meeting called to order at 2:30 o’clock by President Me- 

Cready. 

IMPROVEMENTS AT THE CHEESE FACTORY 

Dr. J. L. Samuis, Asst. Pror. Darry Huspanpry, UNIVERSITY 

or Wis., Mapison, Wis. 

Mr. Chairman and Gentlemen of the Convention: At the 

present time there is in every line of business, whether in 

commerce, manufacturing, agricultural or mining, a distinct, 

a very marked tendency towards improvement. We are mak- 

ing a business of improvement. A few years ago there was 

less effort in this direction. 
5 Once in a while a man happens on some improvement which 

ke gave to the world and we were glad to receive it, but we 

did not make a business of looking for improvements as we 

do now. At the present time there are a number of men em- 

. ployed by the state and by private firms, by the breweries, 

by the iron works, by other industries, by the big stores, all 

looking to see where each line of business can be improved 

and how this can best be done. The search for improvements 

is becoming a business by itself, and that is a thing that I 

want to bring to the attention of the younger delegates here. 

lt is not only your business to make good cheese and to do your 

daily duties well, but it is also your business to be looking 7 

for improvements. How can you make your factory better 

and your work better next year, than it is this year? 

There are many signs that conditions are improving in the 

dairy business. A recent report from the Dairy and Food 

Commission states that we are making one-third more cheese ~- 

in Wisconsin than we did five years ago, and there are about 

one-seventh more cheese factories, eight cheese factories now 

where there were seven five years ago. 

There are something less than four pounds of cheese per 

capita eaten in this country each year. That is not very 

much; it is not enough to make the consumer sick. They
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would be stronger, healthier, fatter and wiser if they would 
eat more cheese. I am sure you will all agree that there is 
plenty of room in which the cheese industry may grow, if 
only we do our work well. During the last twenty years, 
many improvements have had the cheese factory as their cen- 
ter. I believe you will agree that one of the most important 
steps in the inprovement of cheese making in this state was 
the founding of this association. Perhaps the Cheese Mak- 
ers’ Association and its annual meetings have done more to 
bring the cheese makers together and spread the good news 
that have come out from year to year than anything else. I 
do not believe the men who published bulletins, newspapers 
or anything else would want to claim a greater or more in- 
fluential agency in the improvement of Wisconsin cheese than 
this association has had. We are all proud of it. We owe 
a great deal to the men who, twenty years ago, made a small 

beginning in this association, and who have worked for the 
success of its programs, who have written the letters and 
done the business to keep the association going since that 
time. We are to-day reaping the benefits of their successful 
efforts. 

A good many other steps forward have been made. It is 

only a little more than twenty years since the Babcock test 

was invented. About five years later, the Marschall rennet 

test came out. About the time the Babcock test was given 
to the world, the Manns’ acid test was first described by Dr. 

Manns, who was then at the Illinois Experiment Station. 

Those events stand out like great landmarks in the cheese 

world. They were great and remarkable accomplishments, 

; noteworthy deeds, far above the ordinary events of every day 

in importance. 
Not only has the number of cheese factories and the out- 

put of cheese increased, but the methods of making cheese have 

been improved, and the quality of Wisconsin cheese has im- 

proved. I think there is no doubt about that in the minds of 

men who knew the cheese industry twenty years ago. Im- 

provement in quality is more important than improvement in 

quantity. If we make poor cheese, the more of it we have, 

the worse off we are; but if we make good cheese, the more 

we make of it the better off we are. The quality of cheese is 

the first thing to look at. It is often impossible for a given >
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factory to increase the quantity of cheese made, but the qual- 
* ity of cheese very often might be improved, if cheése makers 

and patrons would go at it in the proper way. 

What are some of the ways by which we can make im- 
provements at the cheese factory? How can each one of us 
start to make some improvement at the present time? If we 
think just a moment of how other people such as the big 
business firms manage their business, we can get some useful 
lessons. Take, for instance, one of the big retail stores here 
in Milwaukee. If you enter one of those you will perhaps ; 
see at the door an usher. Inside you will see a floor walker 
and a number of clerks. Then there are numbers of other 
people-down stairs where you do not see them, packing or 
unpacking goods, perhaps making goods to sell. There are 
buyers in New York and Chicago at work for that store. In 
the office there are bookkeepers, who do not sell goods, or 
buy goods, or make anything for sale, but keep an account of 
what is bought and sold. In addition to the salesmen and 
all those other classes of workmen there is the business man- 
ager. You do not see him hustling around all over the store, 
like the clerks, and others. In fact, he apparently does not 
do much of anything, except at certain important moments . 
when he steps in and says ‘‘You men stop doing this and go 
to the other end of the building and do something different.’’ 
Once or twice a day the main body of the people in the store 
will hear from that manager. He says to the buyers ‘“‘Buy 
less of this material, and more of this other kind,’’ and to 

the salesmen he says ‘‘Raise the price on this particular ar- 
ticle,’’ and so on. It is easy for us to do the things that have 
been done for twenty years, but it is hard for us to realize 

that times come when things have to be done differently. It 

is a difficult thing to understand, sometimes, that we ought 

to make some change in what is going on at the cheese fac- 

tory. 

If you will compare the cheese factory with this big store 

I think you will agree with me that the cheese maker must 
be good all around. The cheese maker ig the buyer; he is 

the man who has to look over the raw material every morn- 

ing and see that it is of good quality. Oftentimes he is the 

salesman. He makes the goods that he offers for sale, often 

he is the bookkeeper. This one man does all these different 
2—Ch. +
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kinds of work. It is also his duty to be the business mana- 

ger, and if he works as business manager but five minutes a 
day, this fs the most important part of lis day’s work. What 

are his duties as business manager. To look over things 

about the factory carefully, think them over, and see where 

there is need of change and improvement. If you as business 

amanager look the work over in the factory eritically you may 

find several things that need improvement. In the intake, 

after carefully inspecting the milk as it comes in every day, 

would it be for the advantage of the factory if you could 

leave out Tom Jones’ milk, every day? Has he the filthiest 

milk that comes to your factory? If so, how can you show 
him that that is the case without offending him? How best 
ean you get him to clean up his cow stables, build a suitable 

tank for cooling milk, and how best to keep the milk clean 

and sweet? That is a fair question for it is your duty to help 

him all you can. There are late improved ways and appli- 

ances for examining milk. We have had the curd test for 

2 number of years. Then there is the new sediment test. In 

operating this latter test, about a pint of milk is filtered 

through a piece of cotton, and any dirt that may be in the 

milk will remain on the little cotton disc. This is a very 

r quick and simple way to show the patron whether his milk is 

clean or unclean. 

There are some other ways to improve conditions at the 

cheese factories. Many farmers of the state are interested 

to know whether dairy farming pays better than grain farm- 

ing, tobacco raising, or some other kind of farming. Some 

farmers have general farms, keep a few cows, raise some 

grain, and so on, but they could not tell you which line of 

farming pays the best. If they were convinced that well man- 

aged dairy farming brought in the most money, they would 

naturally want to keep more cows. It will improve the cheese 

factory business if the cheese maker will take the trouble 

to show patrons how they can produce more milk on the same 

amount of acreage, how they can improve the herd, how to 

test the different cows in the herd and know which are giv- 

ing the most milk and which are not paying for their keep. 

By so doing you are simply working to your own benefit and 

the benefit of the cheese factory in helping the farmer build 

up his dairy herd. You will be able to show the people of
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your locality that it is better to have one good cheese factory, 

well managed, than to have two or more small ones, none of 

which is well supported or managed. The large cheese fac- 

tory can well afford a skilled cheese maker, modern up-to-date 

apparatus, which invariably result in a better product, sell- 

ing at remunerative prices. 

This association has for twenty years advocated the use of 

the Babcock test instead of the pooling system in payment 
of milk delivered to the cheese factories of the state. Still 
we have some factories that are not as yet paying for milk 

on the milk fat basis. It is of course to their disadvantage. 

This is one line of improvement that I think ought to be 

especially emphasized. Patrons are much better satisfied to 
be paid by the test system than by the pooling system when 
they learn to understand it thoroughly. It is only when they 
dq not understand fully the facts underlying the testing of 

milk that they insist on being paid by the pooling system. 

If all the milk brought to a factory tested alike there would 
be no difference between payments by the two systems. The 

test varies among different patrons at every factory. At 
some factories the test will vary from 3% to 4.9%, while at 
others the tests will vary from 3.2% to 3.5%. The difference 
between payments by the pooling system and payments by the 
Babeock test system will be greater in proportion as the test 
varies from the average test of all milk delivered to the fac- 

tory. That is, a factory where the average test is 3.5%, if.a 

patron delivers milk testing 3.5%, he would get the same 
price for his milk by either system; but if the average test 
was 3.5% and the patron’s milk tested 4%, then he would get 
14 cents on the dollar more by the Babcock test than by the 
pooling system. How do we find that out? If we take the 4% 
and the 3.5%, the latter being the average factory test, divid- 
ing one by the other we will get $1.14, which means that the 
patron would get $1.14 by the Babcock test system for every 

dollar which he would receive by the pooling system. Take 
enother patron whose average test is 3%; divide 3% by 3.5% 

and you will find that the patron will get 86 cents, by the Bab- 

cock test system, whereas he would receive $1.00 by the pool- 

ing system. Again, a patron whose milk tests 3.6% if divided 

by 3.5%, the factory average, we will get $1.03, which means
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that for every dollar the patron gets by the pooling system 
he would receive by the Babcock test system $1.03. 

I have been asked a good many times how much difference 
there was between payment by the fat test and by the pool- 
ing system, on the average, at different factories. The only 
way to answer this, is to figure out the difference found at a 
number of factories. This has been done at nine factories in 
Wisconsin, three in Sheboygan county, four in Wood county 
and two in Richland county. The milk at those factories was 

correctly tested by a skilled man sent out to do this work by 

the university. In the following table the factories are desig- 

nated by letters, A to I, and the number of composite sam- 

ples tested at each factory is also given, the total number at 

the nine factories being 475. The difference was then figured 
for each patron at factory A between his payments figured 

by the Babcock test and also figured by the pooling system. 

This difference was greater for some patrons than for others, 

but the average difference at factory A between the two meth- 

eds of payment was found to be 3.4 cents on the dollar. The 

difference at the other factories varied, running as high as 

8.8 cents on the dollar for factory G. The difference between } 

payments to farmers for milk by the pooling system and by 

the test was found to be 6.19 cents on the dollar, on the aver- 

age among the 475 payments covered by the study. ; 

Average Difference at Each Factory Between Payments by the Pooling 

System and by the Babcock Test. 
ne SS state eS Se 

Factories.......scsceceeeee] Ae | Blo|p |e] r|e@| H. | I. ln 

Number of Payments....| 27 39 48 | 7% | 102) 70 48 24 | 40 475, 

Average difference fe | 
tween payments by the | | 

on the dollars. = 3.40 | 4.58 | 4.95.| 8.11 | 5.93 | 5.03 | 8.81 | 8.06 | 5.87 | 619 
\ | i Bes 

Recently another proposition has been brought out, namely, 

that milk should not only be paid for on the butter fat basis, 

or milk fat content but also on its casein content. Every 

cheese maker ought to understand how the casein test is made 
and what it means so that he can tell his. patrons how it works 

and what its purpose is, The average difference between pay-



Proceepines or TwentietH ANNUAL MEETING. 21 

ments by the fat test, and by the fat and casein tests, from 
475 samples tested at the nine factories above mentioned was 
found to be 2.83 cents. In studying the figures it was found 
that with 60% of the 475 samples tested the difference was 
less than 2 cents; but on 40% it was 2 cents or more. In 11% 
it was 4 cents or more. 

Prof. Emery: I am very glad that this discussion has oc- 
3 eurred here because I think this matter of testing, this matter 

of giving back to the patrons their exact dues, just what be- 
longs to them, no more, no less, is fundamental with all this 
line of dairy work in Wisconsin, and the indifference in get- 
ting that test and getting it accurately is reprehensible. 

Some years ago, before the law was passed making it a mis- : 
demeanor to over-read or under-read the Babcock test, we 

: found creameries where the butter makers were, in times of 
great confidence, admitting to our men that they had delib- 
erately lessened one man’s percentage and put it on another 
man’s. No better than highway robbery! ‘Why a man that 
would do that sort of thing should go to state’s prison! The 
cheese factories and creameries in conducting their business 
with their patrons have to have first the patron’s confidence, 
and the way to get that confidence is first to deal with every 
patron with exact justice, and the way to do that in handling 
the Babcock test is that the cheese maker and butter maker 
have to know how to do it, and they must have back of them 
a factor that says ‘‘Give those men their exact justice,’’ and 
not a factor that says ‘‘You take from this man and give it 
to the other.” I know we have touched on an exceedingly 
important part of the work in the -dairy industry, and any 
emphasis that can be placed on the great importance of giving 
all those patrons their exact justice should be encouraged. 

Those men that are handling the cows, that get up early 
in the morning and feed those cows, that milk them twice a 
day during the year, that water and feed those cows and see 
that they are in a healthy condition, free from disease, and 
so forth, and when they have taken all this trouble and con- 
centrated this work into milk taken to the factory, they have 
a right to have returned to them what is coming to them, as 
much as the man that places his money in the bank has a 
right to have that money accounted for.
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A very interesting talk on ‘‘Milwaukee, the Beautiful,”’ 

showing many splendid stereopticon views of the parks, lake 

front and handsome residences was given by Mr. F. A. Can- 

non, See'y, Citizens’ Business League of Milwaukee, which 

was much enjoyed by the audience. 

| 

SANITARY MILK PRODUCTION. 

C. J. Srerren, MinwAuKeEE, WISCONSIN. 

Mr, President, Ladies and Gentlemen and Members of the 

Wisconsin Cheese Makers’ Association: No profession re- : 

quires more careful and more skillful mechanics, than does 

cheese making. No business demands more responsibility and 

intelligence. A successful cheese maker must be quick to 

think and act, especially so if he has poor grades of milk to 

handle, and expects to make.a cheese which will command 

the highest market price. 

No milk product requires purer milk than does cheese 

making or the manufacture of American cheddar cheese, and 

without question there is no profession or trade in my esti- 

mation, where greater miracles are wrought or wonders ac- 

complished than in the manufacture of No. 1 cheese from an 

inferior quality of milk. 

How to obtain pure milk, how to handle pure milk, how to 

educate the producer to produce clean milk, and the consumer 

to pay for clean milk and milk products are problems con- 

fronting every cheese maker and butter maker as well as 

health department officials. 

The profits to be derived from the sale of milk and milk 

products has been the incentive to keep cows so to speak— 

and not the least the conservation of the fertility of the soil. - 

Wisconsin dairymen are without a doubt as progressive and 

wide-awake as can be found anywhere and yet statistics show 

approximately only 200 pounds of butter per cow per year as 

the average. Do you know that this means the average cow 

was kept at an actual loss to her owner? In other words she 

did not pay for the feed consumed at present market prices,
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Some farmers will say, without giving the question serious 

thought, that is the reason we ought to have more for our 
products. ; 

3 Let us see the logic of that argument. When butter goes 

above 35¢ per pound you curtail the consumption enormously 

and people refuse to purchase at those prices. When butter 

is high the oleomargarine man is in clover. What then is 

the remedy? Simply the breeding of better dairy cows, bet- 

ter care, and better care-of her products. By breeding, by 

selection and environment we have brought about one of the 

wonders of the 20th Century—a cow giving twice her own 

weight in milk in one month, and producing butter ap- 

proximating her own weight in one year. The giving of milk 

by the cow is more than commercial duty—it is a maternal 

instinct intended by the cow for her calf. How important 

then becomes our duty to our bovine mother to give her a 
mother’s care, and by such treatment she will give us the 

greatest returns for the food she eats and labor expended in 

caring for her. 

The opportunity for disposing of poor milk and unwhole- 
some food is decreasing daily; many dairymen believe and 

preach that it is expensive to produce clean milk and clean 

food products. It is this class of dairymen who are still 
“keeping cows’’ just as their fathers did before them—same 

barns, same methods and practically the same scrub cows, 

and they believe they have nothing to learn. Nor will they 
discuss any phase of the dairy question only the price of milk. 

If their arguments as to cleanliness being expensive were . 
sound logic—our tramps ought to be a very wealthy people in- 

asmuch as they spend nothing for soap nor are they at all 
eencerned about their toilet. 

The demand for clean milk is world-wide and is becoming 

stronger and more insistent every year. It ig seen in the or- 
dinances adopted by cities regulating the sale of impure milk, 

providing for country inspection, ete., and by cheese makers 

and butter makers generally making the same effort to obtain 

® clean milk supply as is followed by city inspectors. 

The demand is not so much for richer milk as it is for 
cleaner milk—this demand is only a part of a general move- 

ment for more sanitary surroundings where people live and 

work, and for purer human food. Dairymen are not the only
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food producers who are being called upon to observe greater 

cleanliness in the manufacture and care of-the food they mar- 
ket. If any dairyman thinks his industry has been singled 

out for special and unfair attention, he should examine some 
of the recent laws affecting other food products. He will find 

that milk is receiving only a very small part of a general 
movement for more healthful conditions of living and for 

purer food. 

The demand for better milk is the result of public educa- 

tion in the problems which are related to the public health. : 
It is accompanied by similar demands along other lines—for 

pure water, more wholesome meat, unadulterated food stuffs, 

cleaner streets and the like. When produced and handled 
carelessly milk will not remain in good condition more than 

a few hours. It quickly ferments or sours and becomes un- 

fit for the purpose for which it was produced. 

The causes of these changes are no longer a mystery; for- 

merly they were supposed to be due to Hollow Horn, Wolf 

in the tail, to thunderstorms and many other uncertain in- 
fluences. These changes are now definitely known to be due 
to certain kinds of bacteria. When all conditions are favor- 

able for growth, as they are in warm new milk one bacterium 

can form two in so short a time as twenty minutes. How im- 

portant then becomes the necessity of prompt cooling. 

Bacteria are found everywhere—many forms are useful, 

some are harmful. Cultures of certain useful bacteria are 

used in the process of cream ripening and manufacture and- 
curing of cheese. The difference in flavor between different 

kinds of cheese is largely due to the growth of different: bac- 

teria. 
Most bacteria found in milk, even in sweet milk, are of the 

beneficial or harmless kind. When present, however, it is 

direct evidence the milk has been exposed to contamination 

by harmful bacteria, since the milk was practically free from 

germ life when secreted in the udder. 

The food required by bacteria is abundant in warm new 
milk, a few bacteria enter the teats, and for this reason it is 

well to discard the first few streams from each teat. It is a 
good practice to do this as the first milk taken from the udder 

contains very little fat. 

| 

|
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A much more serious contamination of milk is likely to oc- 

cur if the cow is diseased; the greatest care should be taken 

to keep cows in good health and exclude from the herd an 

animal that is not well. We must do this to insure the purity 

of our milk supply. We cannot afford to keep a diseased ani- 

mal in the herd. Might as well overturn a lantern in the hay- 

loft and not put out the fire—the result in the end will be the 

same. 

One of the best preventatives of disease is abundant light 

and ventilation; most cow stables are too dark and close. 

Animals like human beings require sunlight and fresh air to 

enable them to keep in good health. Nature puts every liv- 

ing being out-of-doors; think of it for one momentafter we 

have huddled ourselves together in houses that had little to 

commend them except warmth, paying no attention to light, 

ventilation or proper sanitary surroundings; becoming sick 

under such surroundings, we again take ourselves to the open 

air, plain wholesome food and sunshine, and in a great num 

ber of cases recover our health. 

Now cows are like human beings in this respect. They must 

have all the fresh air they can get; that means cows should 

have exercise every day. A romp in the pasture or yard will 

be conducive to better health, better appetite and more and 

better milk. Good ventilation in the barn is necessary also if 

you would produce clean wholesome milk. Michels in making 

experiments as to the effect of well ventilated barns as com- 

pared with poorly ventilated barns, got the following inter- 

esting data; the results are an average of hundreds of samples 

kept several days, examined every 12 hours. 

nF fee ae 
Clean, natural sour flavors....... .........--.0s-+000- 93% | 38% 

What Mec 5 essed ste cys eptoencceee | 15% 
Stale musty flavors..............0..sseeeeeeeeereeee cere 0% 17% 

” Lightly ensilage flavors............ssceececeseeeeseees ™% 0% 

It will be noted 62% of the milk showed a contamination 

rendering the same unfit for human food. Fresh pure milk is 

an absolute necessity, both from the standpoint of health of 

the animals, and the production of pure and wholesome milk.
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The dairy cow must have clean wholesome food if we ex- 
pect clean wholesome milk from her. Too many of our dairy- 
men are trying to produce clean wholesome milk from hog- 
food—it can’t be done. Dairymen don’t try it! When we re- 
flect, the human mother nursing her baby, can diet the infant 
by eating certain kinds of food; how important at once be- 
comes a wholesome food supply for the dairy cow. 

The cow tied in the barn is morally entitled to be kept com- 
fortable and clean; that implies tight, sound floor and gutter 
not farther from stanchion or manger than 5 feet for average 
sized cow, the gutter not less than 16 inches wide, 7 inches 
deep, sloping slightly to one end and away from the cow. 

A multitude of sins are covered up in the terms milking 
time, milk pails, milking; for too many of our dairymen it 
should be termed the time to put dirt in the milk. Remem- 
ber the dairyman is to blame for the filth in the milk; the cow 
gives milk that is pure and wholesome. All or nearly all filth 
found in milk gets in during the process of milking. 

No man ever milked clean milk from a dirty cow in a dirty | 
barn; it can’t be done. To determine what influence dirty 
cows had to do with dirty milk, and clean cows with clean 
milk, also what would be the difference in the bacteria count 
of these milks; milked in a three-quarters closed top milk pail, | 
as compared with the common open pail. I selected two 
farms; one farm, cows filthy, not properly cared for, the other | 
farm, clean cows and cared for under practical conditions, fed | 
pure and wholesome food. The proprietors had no informa- 
tion of my coming. The cows were selected, one as clean as j 
the other. One was milked in the three-quarters closed top 
pail, the other in the common open pail. These pails were 
both well cleaned and sterilized with live steam before using 
on clean as well as dirty. cows. 

A 4-inch Petri plate was exposed on side of cow immediately 
above the hands of the milker for four minutes to observe the 
amount of dirt or dust in and about the cow during milking. 
This was done on both farms, clean cow as well as filthy cow. : 
After milking, each cow’s milk was poured directly into 10 
ounce sterilized bottles without straining; the temperature 
outside was about freezing. This milk was brought to the of- 

fice. Bacteriological tests made of the same with the follow- 
ing results. :
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_ This milk was plated approximately 20 hours after milking 

and had been kept at a temperature of 35° F. slightly above 

freezing. Sediment tests also were made of this milk with the 

Z result that it confirmed the bacteriological test without a 

question, showing decidedly more sediment in milk from clean 

and filthy cows when common open pails was used as com- 

pared to three-quarter closed top sanitary pail. On the Petri 

dish exposed on the side of the dirty cow there was clear evi- 

dence as to why this milk contained 41,000 bacteria per C. C. 

as compared with the clean cow of 6,800 bacteria per C. C. 

The filth on the plate from the dirty cow was such as no per- 

son would care to have in his food supply. 

The bacteria tests of the milk showed the milk from the 

clean cows and barn very free from filth and undesirable bac- 

teria while that from the dirty cows had a tendency to run 

to spreaders—generally indicative of being produced under 

unsanitary conditions and contaminated with filth. 

Professor Stocking of Cornell found 63% of the dirt and 

29% of bacteria could be prevented by using small top or so- 

ealled sanitary pail. 

Eckles of Iowa found a difference in bacteria count; 3,200 

closed as against 43,000 open pail, corresponding very closely . 

with my work and observations. Need more be said as to the 

necessity of using a small top pail? -After the milk is drawn, 

prompt cooling is absolutely necessary. If we would keep 

down the bacteria count to the minimum, what would have ; 

been the condition of this milk after 24 or 36 hours if kept 

at a temperature of say 60° F. can be answered by referring 

to work done along these lines—it was found milk containing 

2400 and 30,000 bacteria per C. C. and kept at a temperature 

of 55° F. after twenty-four hours contained respectively 18,- 

000-187,000 bacteria. Kept at a temperature of 90° F. con- 

tained after 8 hours 654,000 bacteria per C. C. 

Milk containing 92,000 bacteria per C. C. fair quality kept 

at a temperature of 90° F. contained after eight hours 6,800,- 

000 bacteria per ©. C. How important then is prompt cool- 

ing immediately after milking to 50° F. or below if we would 

keep down our bacteria count to the minimum. 

How often when scoring butter or cheese entered in com- 

petition during the winter months we come across the follow- 

ing comments; too many entries were scored off due to barn
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odor resulting from improper ventilation and leaving milk too 
long in the barn. It is hoped milk producers will wake up to 
the fact milk must be milked and cared for under clean sur- 
roundings if we would obtain best results. How many times 
is the cheese maker or butter maker blamed for inferior goods, 
and how often is he compelled to say, ‘‘Furnish me clean 
milk and good cheese or butter will result” you can answer 
better than I. 

There is another reason why clean milk is a necessity, for 
our babies. It is now known definitely that milk from a cow 
affected with garget or other udder trouble does sometimes 
produce and excite tonsilitis as well as being absolutely unfit | for food. = 

Think of milk full of dirt and filth taken into the stomachs 
of our babies! Do you wonder the ery is going up all over 
this land for cleaner and purer milk for our babies? 

Holt in his investigations found that babies fed on average store milk—milk containing from 400,000 to 175,000,000 bac- 
teria per C. C. there was an increase of 100% in diarrhoea 
and almost 400% increase in the death rate as compared with 
the same number of babies fed on fresh clean milk. 
What a great lesson there is in this for the milk producer. 

How great is his responsibility for human life; what a won- 
derful field for conservation of human lives in this milk ques- 
tion when we think of it. 

There is another factor not generally recognized in milk 
production. Do you know in my work inspecting more than 
800 farms supplying milk to this city, it is always a pleasure 
to visit with the clean dairyman, the man who takes pride 
in his work. He takes pride in showing you everything he 
has got, the greeting you receive spells welcome in everything 
he says and does. He takes you about showing you a fine cow 
here, a nice heifer there; then hig silo and his barns, finally 
to his milk house showing you where he cools his milk and 
washes his utensils and then tells you, “‘I expect to do still 
better.’’ 

Now, pride like that is worth dollars to that man, for the comfort and happiness it brings to himself and his family. What a pleasure it is to meet optimistic dairymen! Contrast 
him with the pessimist; he does not believe in anything, is
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careless and his herd and premises generally speak louder 
than words. 

Pride, comfort and happiness go hand and hand in the 
dairy as well as every other business. 

The happiness, prosperity and future health of this nation 
is dependent on the man who produces clean milk. 

| een 

‘ DISCUSSION. 

: The President: Did you find difficulty in getting people 
to adopt the closed top pail? 

Mr. Steffen: We are taking that up this winter and doing 
what we can to get people to use them. Wherever the closed 
top pail has been tried, if for no other feature than prevent- 
ing the man from using the pail for various other purposes, 
it is good. 

Prof. Emery: Your experiment showed it greatly reduced 
the bacteria count? 

Mr. Steffen: It certainly did, even on the clean cows it 
reduced the bacteria under those conditions over 100%. In 
the dirty cows there were 41,000 bacteria with the open pail 
as compared with 7,000 in the closed pail. In the clean milk 
with the common open pail there were 7600 as compared with i 
3,000 in the closed pail. 

Mr. Aderhold: How long does it take milkers to become 
accustomed to a pail of that character? 

Mr. Steffen: We have a hard time in getting farmers to 
use anything that is not their own method. The wonderful 
thing about this work, gentlemen, was the fact that the sedi- 
ment test corroborated the bacteria test in every instance. 
In. fact the sediment test from the clean cow we had to hold 
for twelve hours longer before we could find the bacteria at 
all. We examine the bottom of the bottles to see if there is 
any sediment; and if there is no sediment, we run it through 

| the sediment test and we send that back to the farmer with 
such comments as may be necessary. However, we carry that 

: farther. We have an inspector in the country and when our 
state inspector gets these samples of milk he will get after 
them to see why Mr. Smith has those conditions and Mr. 

i
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Jones these other conditions. That is what we propose to 

get at, to see why those conditions are prevailing. 

Mr. Aderhold: Would that be good evidence in court? 

Mr. Steffen: I should think so. I heard recently in New 

York that a farmer was told his milk contained one and one- 

half millions of bacteria. Mr. Farmer walked around and 
said ‘‘I do not deny it, it may be true, but how long did it 

take you to count them.’’ They think there is a good deal 

humbug about this. 

Prof. Emery: With this sediment test will you continue 
the bacterial count? 

Mr. Steffen: Yes, we will continue the sediment test from 

time to time, but you understand we take the sediment tests 

in the city and send them to the country and ask why a cer- 

tain man has this condition while his neighbor has others and 

better conditions. Are there any further questions? 

Mr. Baer: That is the very sort of work we have been do- 

ing among patrons of cheese factories, by making up curd 

tests and having the concrete examples on exhibition at meet- 
ings of the patrons of cheese factories, to pull a piece of curd 

open, to show the patron just what kind of cheese his milk 

would have made had it been made into cheese as one lot and 

not mixed with that of his neighbors. You have the same 

concrete illustration here that you can put before the pro- 

* ducer of milk and show him just what his milk is like. 

Prof. Emery: It seems to me that we have had an exceed- 

ingly important presentation of this wonderfully important 

subject. This is something that is available at a moderate 
price to every cheese maker, every butter maker and every 

farmer in the country, and I clearly understand that when 

I say to a patron ‘‘Your milk is not very good’’ the patron 

may say.‘‘I think it is as good as my neighbors.’’ This sed- 

iment tester furnishes a means by which we ean show to the 
eye the condition of that milk. It can be done quickly. Hav- 

ing the milk stirred and taking a sample out of it you have 
the average content of the milk. It is easily put through this 

sediment tester. There on this cotton you will find the sed- 

iment. Some samples of milk will make the cottton black, 

you see the filth, you see the cow manure. That is a concrete 

demonstration of the condition of that milk and if the pa- 

tron can have that presented to him so he can see that is the



Proceepinas or Twentiera ANNUAL MEETING. 31 

kind of milk that does not produce good cheese, that there 

is something in that milk that nobody wants, very much can 

be accomplished in improving the quality of cheese. I think 

this sediment tester should be a great boon to the dairymen 

and butter makers and cheese makers of this state and the 
other states, to educate us, to convince without offense, with- 

| out controversy, of the condition of the milk. I was glad to 
hear the statement this afternoon that in all cases counting 

| the bacteria confirmed the test made by the sediment tester. 
Mr. Larson: I want to emphasize“one point, that of giving 

and using the sediment test for the purpose of showing not 
only to the individual patron but to a number of patrons in 
the factory the condition of the various patrons’ milk. There 
is nothing that will stimulate a patron quite so quickly as to 
show him that his milk is the dirtiest at the factory. I saw 
a man receiving milk at a station and making the sediment 
tests of the patrons’ milk, and while he was testing he was 
talking about the dirty milk, and this made an impression 
on the minds of those furnishing the milk and they went 
home determined to produce better milk. I am certain if 
you will follow this out you will work a revolution in the 
production of clean milk at the factory. 

Prof. Emery: Those patrons are very much in the same 
position as the lawyer who said ‘‘I am the smartest lawyer 
in the state.’’ A fellow lawyer said ‘‘How do you prove 
that?’’ “I do not have to prove it, I admit it,’’ Those pa- 
trons if you present this evidence to them see it and admit 
it and they will then help themselves.
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THURSDAY MORNING SESSION. 

Meeting called to order at 9:30 o’clock with President Me- Cready in the chair, 

CHEESE FACTORY SANITATION, 

H. A. Kak, Suesoycan Fauts, Wis. 

Mr. Chairman, Secretary Baer, and Gentlemen of the Con- vention: We cheese makers must practice what we preach to 
our patrons, and be well educated to judge good milk from 
poor milk, and tell the patron where the trouble is and how to get better results. Our work must be above suspicion. 

The first thing we have to do in the morning when we take 
in the milk is to see that our personal appearance is neat and 
clean and that we have a good smile on, ag that goes farther 
with ‘your patron than anything else. If you find any milk 
not extra, tell the patron so. If he comes the same way the 
next morning tell him that he is the man that will lose, if 
there is any loss. If he sees it in that light he will think the 
matter over and be a different patron. 

Carefully inspect the milk cans, especially the seams inside 
the covers. Any offensive matter appearing yellow when wet 
with milk is most dangerous to the flavor and keeping quali- 
‘ties of the cheese. If I find eans like this I send a five pound 
bag of cleaner along with this patron and tell him how to use ’ ; 
it. I always have some cleaning powder on hand: Examine 
daily carefully, for that purpose, the inside and outside of 
the opening from the weighing can in the milk conductor 
for any traces of the yellow matter. Wash the weight can 
and scrub the intake platform every morning as soon as the 
milk is all ia. I always use a little washing powder to keep 
it fresh and clean. Wash the strainer cloth first in cold 
water, then in hot water and use a little washing powder, then 
hang it out in the sun to dry. 

Entertain a ‘“‘ereepy dislike’? for the use of a strainer, 
cloth, dipper, pail, thermometer, curd mill, starter-can, test 
bottles, curd knife or any other tools that you use in the fae-
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tory, which feel greasy. If you find them so they are not 
sanitary. ss 

The making room should be large enough so that you can 
turn around when you have to clean the corners. Have plenty 
of windows to get light, for it is light that we want; the more 
we get the easier it is to keep clean. I prefer a hard wood 
floor in the vat room. It is not so hard on the feet as ece- 
ment and easier to keep clean. 1 oil my floor four times a 
season with linseed oil. It is easy to keep clean and sweet. 
The vat room should be painted, varnished or white-washed 
once a year, for the cleaner you keep your factory the easier 
it is to keep out flies. The windows and doors should be well 
screened. As our Dairy Commissioner said last summer ‘‘swat 
the fly.”’ I guess he was right as every living fly is a crime 
against society. Consider for yourself the number of times 
you have seen flies feeding on sputum, on garbage, on filthy 
excreta. They dance and prance into our homes and kitehens 
and hold high carnival at the dinner table. They serape their 
feet, rub their wings and drop their specks on our sweet 
cakes—yet we eat them. Do you like it? 

In Denver during the fall of 1908 fifty-six cases and six 
deaths from typhoid fever resulted from milk along the route 
of one of the milkmen, whose milk was found contaminated 
with flies that had fed on typhoid excreta from an uncovered 
vault. 

The life of a fly is about ten days. There may be twelve 
to thirteen generations in a summer and the progeny of a 
single fly may be a sextillion, at the end of a season. The 
easiest way to keep your factory clean from flies is to have 
close fitting screens on windows and doors to keep them out 
and use fly poison and tanglefoot for those flies you have 
inside. Use plenty of good washing powder and brush with 
hot water and willing hands will do the rest. Never be afraid 
of our inspectors, they are here to help us. 

, The whey tank is what is bothering many of us cheese mak- 
ers that have a tank in the ground. As my factory stands in 
a low place it is hard to drain the left over whey up hill. 
Once a week one of my patrons has to haul the left over whey 
to a creek, then the whey tank is given a good cleaning with 
brush and hot water. Tell your patrons not to spill whey 

: 3—Ch.
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when they are at the whey tank as that old whey will give 
a bad smell and is a breeding place for flies. 

Keep everything outside, about the factory scrupulously 
clean, have a nice lawn, plant trees and flowers as this will 
help you to get fresh, clean air in the factory in the summer. 
‘When your doors and windows are open you all know how it 
feels to get a little fresh air. For it is the outside looks of 
your factory that is judged by strangers as they pass your 
place. 

Finish all of every day’s work, each day, in the very best 
way that you can, and don’t grumble but face the sun. 

Don’t hunt for trouble but look for success, 
You'll find what you look for, don’t look for distress, 
If you see but your shadow, remember, I pray ; 
That the sun is still shining, but you’re in the way. 
Don’t grumble, don’t fluster, don’t dream and don’t shirk, 
Don’t think of your worries, but think of your work. 
The worries will vanish, the work will be done, 
No man sees his shadow who faces the sun. 

- Discussion. 

The President: Now, gentlemen, you have heard Mr. 
Kalk’s paper on Cheese Factory Sanitation. He is a practical 
cheese maker and a good one, and I want you to ask him any 
questions that you would like to have answered along this 
line. Do not be afraid to ask any questions because that is 
what we are here for. Any questions you want to ask, Mr. 
Aderhold? I heard him remark we should not be afraid of 
an inspector, you are an inspector. 

Mr. Aderhold: Do you find many open seams on cans or 
milk pails used by your patrons? 

Mr. Kalk: Not very many because I always object to 
them. : 

The President: Mr. Kalk, you said you washed your whey 
tank once a week, do you think that often enough ? | 

Mr. Kalk: What can a cheese maker do when the whey 
tank is hard to get at? 
Member: Mr. Kalk is one of my neighbors and I believe by |
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scrubbing his tank once a week and rinsing it every day it 

| is kept in good condition. 
: Mr. G. Marty: I had a pump in my whey tank and the 

patrons would pump the whey from the bottom and leave the 

cream or fat on the sides, and I had trouble in getting it out. 
Mr. Aderhold: Have you had any experience with skim- 

ming whey, where you have to have pipes to keep clean? 

Mr. Kalk: No, I have never tried that. 

Mr. Aderhold: That is a new problem with the cheese 
maker. When they put in a separator to separate the cream 
or fat from the whey they have to use pipes. Something that 
is not often used and should not be used in a cheese factory 

work is a pipe, because in a cheese factory they have been 

able to get wide open troughs, which are much easier to clean, 

and I have noticed a number of cheese makers, when they put 
in their outfit to separate whey, they had to have pipes and 
did not know how to clean them. In many cases they thought 

they were clean and when they were taken apart they were : 

found to be a long ways from clean. If there is anyone here 

that is accustomed to using those pipes, or any cheese maker 
that is accustomed to handling those pipes, I think it would 

be well to call on him to tell us the best way of keeping them 

sanitary. 

Mr. Damrow: I do not know whether it can be done for 
I am not separating whey, but it cecurs to me that the pipe 

could be made of short lengths and be unscrewed when 
through with skimming, rinse them out first and then clean 

* them and run water through them. I think you can keep 
: them thoroughly clean in that way. 

Mr. Aderhold: What style of piping would you recom- 
mend to use? 

Mr. Damrow: We want to get the best we can in that line, 
but where can we get it? Does anybody know? 

Mr, Aderhold: You ean get the ordinary black iron pipe, 
which becomes very rusty. You can get galvanized pipe, 
which is rough, or you can get what is called the sanitary 
piping, that is perfectly smooth inside and ean be easily taken 
apart. It is made of seamless rock copper, tinned over inside 
and outside. In a cheese factory fitted for separating whey 
only a little piping is needed and I think it important that 
good sanitary piping be furnished. This can be bought at
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any supply house and may be taken apart and cleaned and 
should be examined frequently so as to be absolutely sure 
whether it is clean or not. : 

Mr. Knutson: Do you pasteurize the whey in the whey 
tank? 

Mr. Kalk: No sir. 
Mr. Damrow: What advantage is there in pasteurizing the 

whey? Can anyone in the room tell me? 
The Chairman: You would get a sweeter, cleaner whey. 
Mr. Knutson: . We also find the whey tank easier to clean. 
Mr. Damrow: Is the feeding value of whey any greater 

by pasteurization than without? 
The Chairman: That is a problem that has confronted the 

Canadian cheese makers a long time and I know Mr. Ruddick 
will take that up in his address. 

Mr. Baer: Just one word, we have a yeast ferment not 
only in our Swiss cheese but in our American cheese and I 
Go not think the whey should ever go back in the ean in which 
the milk is delivered unless it has first been pasteurized, and 
the pasteurization of whey has wiped out that yeast ferment 
trouble in many instances in cheese factories. I am not 
speaking of the feeding value of whey but I am speaking of 
the improved quality of the product that the consumer, that 
you and I eat. 

Mr. F. Marty: Years ago there was a process in connec- 
tion with the manufacture of Swiss cheese known as the ‘‘hot 
whey butter process.’’ After the cheese and curd were taken 
out of the whey, it was heated to 64 degrees R., I do not know © 
how. many degrees F. that would be, but I judge about 150. 
Then there was a starter added, or a sterilized culture, which 
contained the same bacteria as the commercial starter would 
contain. The whey was rarely heated up to 75 degrees F. 
During the time that was skimmed, the kettle was over the 
fire and the temperature went up to the boiling point, almost 
to 190 degrees F. During those days when that process was 
followed in the manufacture of Swiss cheese we had less 
trouble with any kind of gas than we have to-day in the’ man- 
ufacture of whey butter, either by the separator or gravity 
system. We found we had a purer article, the whey was in 
hetter shape, it was sterilized ag well as pasteurized and if 
there was any trouble like gas coming up it was there only a
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short time, one or two days and the trouble was over. To-day 
we find when one of those troubles start, like yeast fermen- 

tation, we have had it run five or six months, while in those 

days the trouble would not last more than three or four days 

at the outside and as a rule only one day. So there is no ques- 

~tion that to insure the quality of cheese sterilization would be 

almost better than pasteurization for the sanitary part of it. 

The President: There is no question but there is a good deal 

of value in the pasteurization of whey and we will no doubt 

have an opinion on that to-day when Prof. Ruddick is here. 

SWISS CHEESE MAKING IN WISCONSIN. 

Gorriren Marty, Mapison, Wisconsin. 

Instructor in Foreign Cheese Making, U. W. Dairy School. 

At the beginning of the foreign cheese industry in the 

United States, Swiss cheese was made by the individual farm- 
ers wherever Swiss settlers were found; mainly in the states 

of New York, Ohio, and Wisconsin. They obtained good re- 

sults and returns for their product. This encouraged the farm- : 

ers and they began to codperate and build factories, the re- 

sult being that the industry grew so rapidly that it became 

difficult to secure enough cheese operators. Between 1880 

and 1885 Ohio had the name of furnishing the most and the 
best Swiss cheese, but for some reason or other the Swiss 

cheese industry in Ohio received a severe set-back. The result 

was that quite a number of Swiss cheese makers in Ohio came 

to Wisconsin. 
From that time on Wisconsin took the lead in the produc- 

tion of Swiss cheese and has maintained it ever since. The 

number of new factories increased very rapidly, especially 

in Green county and from there they spread in every direc- 

tion. Swiss cheese factories were built in La Fayette, Grant, 

Towa, Dane and Rock counties, and in the northwestern part 

of Illinois. In Dodge and Buffalo counties a number of Swiss 
cheese factories were also built. Between 1890 and 1900 on
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account of patrons receiving better returns from butter fae- 
tories and American cheese factories, the Swiss cheese indus- 
try did not advance, or rather the number of factories in oper- 
ation decreased. If this decrease continues it will only be a 
short time until no Swiss cheese will be made in Wisconsin. 

Almost every Swiss cheese factory in Dodge and Buffalo 
counties is now making either brick or American cheese. A 
great number of factories around Laneaster, Belmont, Dar- 
lington and Arena have also changed. Some are ready to change next spring. In New Glarus, the original home of the | Swiss cheese industry in Wisconsin and in Monroe: large con- 
densing factories are in operation. According to reports other 
condensing factories will be established in the near future in what is now known as the Swiss cheese territory. 
What has caused the relapse of this industry and who is to 

blame for it? Was it over-production or the results of poor | workmanship and the consequent decrease in quality? There is only one answer and that is that it was due to the quality 
of the cheese produced rather than over-production, because there is now and always has been a large demand for good 
Swiss cheese. “There has been an increase in consumption of 
the imported Swiss cheese. Severe competition on the part 
of our cheese dealers, poorly constructed factories, with in- 
sufficient facilities for curing the cheese and the lowering of 
the quality due to workmanship on the part of our makers, 
may be cited as the causes which have brought about the 
conditions existing at the present time. 

One of the greatest evils is due to the buying of cheese over 
the shelf, paying the same price for a No. 1, No. 2, or No. 3 
cheese at the different factories regardless of the quality of the 
cheese. This pernicious method of buying cheese has a nat- 
ural tendency to encourage a maker to work for a larger yield 
regardless of the quality of the’ cheese produced. 
Even a worse feature is the fact that it lowers the efficiency _ 

cf our cheese makers. It is a very unjust method to the 
maker who tries to manufacture cheese of a good, uniform 
quality, as under the present system he receives no more for 
his produce than his neighbor cheese maker who has taken 
advantage of methods of obtaining a larger yield at a sacri- | 
fice of quality. A good maker, therefore, is forced to follow | 
suit or get out of the business, | 

|
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Another evil is the poorly constructed factories in which the 

cheese is made. The chief objection to most of our Swiss 

‘ cheese factories is that the curing rooms are too small and 

too warm. In many factories where they formerly received 
three thousand to four thousand pounds of milk per day dur- 

ing the flush, they were able to get good results as they had 

sufficient room in which to’ work. In too many of these fac- 

tories they are now handling from 6,000 to 7,000 pounds of 

milk per day without the addition of any more room; conse- 

quently the curing room is filled before the cheese is cured. 

In order to get more room the older cheese must be piled on 

the cellar floor, three to four high. Only those makers who 

have worked under such conditions can realize the extra labor 

and trouble which this causes and the bitter feeling of disap- 

pointment experienced when a maker finds that he is unable to 

make cheese because of a poorly constructed factory. 

Another evil which is much in evidence at the present time 

is a lack of interest on the part of many makers, mainly the 

beginners, in applying to their work modern methods such as 

are found in all up-to-date factories, namely the fat test, the 

acid test and the casein test. Strange to say, makers in our 

section who have made cheese for many years do not know 

how a Babcock test is made. In fact a great many never 

have seen a tester. Their excuses are that our best men make 

cheese without these tests, and no such tests are used in 

Switzerland. They forget that the old makers obtained their 

knowledge by long experience and also that in the old coun- 

try all the breeds of cattle, climate and feed are more uniform 

than in this country. Consequently the fat and the casein 

content and the acidity in milk do not vary as much there as 

they do here. It gives me pleasure, however, to state that 

there is an increasing number of makers each year who are 

being convinced of the importance of these tests and who use 

them regularly in their factories. 

One of the principal steps in the manufacture of Swiss 

cheese is the preparation of rennet. In Switzerland commer- 

cial rennet is not used, but dry rennets are digested in whey 

and the milk is coagulated with this solution. They also un- 

derstand how to prepare this rennet so that it has sufficient 4 

strength and the necessary acidity. Consequently they are 

able to make good cheese. Many of our makers, chiefly the
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beginners, do not understand the proper preparation of this 
rennet. Many cases of light gas fermentations in the milk 
can be overcome if the rennet used is in the right condition. 

It would be a great help to our makers if they would adopt 
the fermentation case which is in use in Switzerland. This 
digestion case aids greatly in getting a uniform rennet prep- 
aration, which is an important item, as it has a great influence 
on the quality of the cheese. 

It ‘is also the custom there to add pure lactic ferment 
(which is furnished by the experiment station) to the rennet 
solution. According to the 24th Annual Report of the Dairy 
School in Rutti Zollikofen, 4 mixture of organie acid, in- 
vented by Dr. Steinegger is added to the rennet solution, 
which is a sure remedy for ‘‘Presserkaese”’ (pinholey cheese). 
About the middle of last June they had trouble with pinholey 
cheese at the dairy school, and after they had added the acid 
to the rennet solution, the cheese turned out normal. In a 
few days they again used the rennet without the addition of 
acid, and the pinholes appeared again. From that time on 
they used the acid supplement regularly with good results. 
This same trouble of pinholey cheese causes a great loss in our 
industry, and if our makers would get in connection with our 
experiment station, I am sure they would investigate these 
matters. 

For the benefit of our industry, let me say that it is time 
that more interest was taken in adopting these modern meth- 
ods. We must keep abreast of the times or be crowded out. 

It is not too late yet to remedy these conditions, and I hope 
. the reputation of manufacturing the best Swiss cheese in 

America will remain with us. 

Discussion. 

The President: We have heard what Mr, Marty has had to 
say regarding the Swiss cheese industry. You will notice he 
said that there is less Swiss cheese being made than there 
was, not from the fact that there was an overproduction but 

*  beeause the quality had deteriorated somewhat. The quality 
is as important in Swiss cheese as in any other style of cheese. 
He also hinted that a great many factory men were injuring
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the reputation of their cheese by working for yield, yield re- 

gardless of quality. Yield is the bugaboo of the American 

cheese industry in many cases and it seems our Swiss friends 

meet with the same difficulty. Any questions you would like 

to ask Mr. Marty? You do not need to confine yourselves to 

Swiss cheese alone. 
Mr. Michels: I would like to ask Mr. Marty in regard to 

the use of organic acids. 1 do not see how they will improve 

Swiss cheese. Can you give some reason, Mr. Marty? 

Mr. Marty: It is a seeret preparation, nobody knows it 
but the school in Switzerland. We had some inspectors who 

delivered those acids from other factories and a number used 
them with good results. The same trouble started over there. 

We sent for it and had the same result and so it is in the re- 
port what that acid is. 

Mr. Michels: Is there enough acid used to appear in the 

whey? ¥ 

Mr. Marty: No, we add that to the homemade rennet. I 

suppose that the rennet gets more acid. You see in a good ‘ 

many cases while the homemade rennet may have the strengtu 
it has not the acid. ; 

Mr. Michels: I can see how the addition of acid can check 

the development of gassy fermentations and I presume that 

acid is used to bring about that change, but would not lactic 

acid starter accomplish the same thing as far as checking the 

development of gassy fermentation is concerned? 

Mr. Marty: To some extent it would but they used that 
lactic acid and it did not seem to help where the other did. 

He says they raised the acidity in that rennet to 7/10 and 

8/10 % while in some cases the acidity in the rennet they 

‘ used was only three to four-tenths per cent. 

The President: What Mr. Michels is trying to explain is 

the fact that supposing you are using the rennet as the Amer- 

ican cheese makers use it without the starter in the rennet, z 

with the use of the starter would you not get practically the 

same result? 

Mr. Marty: No, they tried for twenty years and once in a 

while would get a good cheese, but it was uncertain. 

Mr. Fred Marty: I would like to answer Mr. Michels’ ques- 

tion in regard to the commercial starter in connection with 

the manufacture of Swiss cheese. We can use a certain 

i
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amount of lactie acid in connection with the whey in the 
preparation of the whey that we use for homemade rennet, 
but if we go to a certain point we get away and run into a 
different cheese. The danger is for any man that is not an 
expert in the preparation of a sterilized homemade rennet. 
We find, as a rule, if a man exceeds or adds a little too much 
to that particular whey of his homemade rennet he runs into 
® glass cheese, and that is the reason the experiment station 
and dairy school in Switzerland, which have experimented for 
years, find they can control their manufacture only to some 
extent. This organic preparation must work differently 
against the things that produce the pinholes in the Swiss 
cheese. 

Mr. Damrow: Do I understand from Mr. Marty’s paper 
that they are using a casein test in connection with the but- 
ter test in some of the Swiss. factories? 

: Mr. G. Marty: I think my brother can answer that ques- 
tion better than I. He comes more in contact with the fac- 
tories than I do. 

Mr. F. Marty: No, it is used nowhere at all. There are a 
few factories using the Babcock test but the casein test is not 
used at all. 

Mr. Michels: Mr. Marty said sometime ago that he pre- 
ferred the gravity method of separating the whey rather than 
the centrifugal way. 

Mr. F. Marty: For the simple reason that the process 
brings the temperature to 185 or 190 degrees, naturaliy 
causes sterilization of the whey. If there are any gas pro- 
ducing germs in the whey and milk they are naturally killed 
off. I was called to a cheese factory where they had been 
having trouble for three or four months. They could not 
make a pound of good cheese, the cheese being sold for three, 
four and five cents a pound. They did not want to have an 

: inspector come there and show them what to do but they 
got to the point where they stopped making for ten days and 
the farmers branched out into other factories, and the milk 
supply being short at that time of the year the cheese makers 
in the other factories were very glad to receive the milk. 
Finally they decided to try making cheese again and the 
trouble did not show up until four or five days after the 
cheeses were on the shelf. The trouble was the cheese usu-
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ally started to huff and laid it wide open. Finally one day 

nine farmers and the cheese maker came to my house. They 

came on Saturday afternoon and requested assistance. 1 
went out. there and looked at the cheese, and I saw it was 

not yeast fermentation and I thought it must be caused by 
some stagnant water. We find very often filthy water causes 

trouble of that kind. I told the maker I thought it was be- 

cause of the water and I asked for a drink, and when I saw 

the water I did not look any farther for the trouble. The 

trouble was there in the tank. I sent three samples to the 

experiment station at Madison to Prof. E. G. Hastings, who 

said the water was badly contaminated with organic matter. 
I told them to stop using the pump and, in answer to your 

question, Mr. Michels, I told the maker to go back one week 

to the old method of making whey butter. I told him to 

sterilize and cook the whey to take the albumen out of it, and 

1 the second day there was a different smell in the working 

utensils. The spout had a good clean flavor and inside of one 

day the trouble had ceased, and he has made No. 1 Swiss 

cheese from that day until to-day, and I know that the simple 

little thing of sterilizing the whey stopped that trouble. 

Mr. Michels: The question was raised here a little while 

ago as to the value of pasteurizing whey at the cheese fac- 

% tory. I believe the greatest benefit that can be derived fromm 

pasteurizing whey is by preventing the spread of disease, and 

I think Mr. Marty offers pretty good evidence here that it is 

a very good thing to pasteurize the whey even though we 

sacrifice the fat to do it. b 

Mr. F. Marty: I wish there were more Swiss cheese mak- 

ers here. I would like to confirm what my brother said in 

his paper that it is a fact that the Swiss cheese industry of 

Wisconsin, I am sorry to say, is tending to slip backwards in- 

stead of progressing and it seems to me these conditions ought 

to be changed. If I had some of the dealers here that are at 

- the head of that industry, it seems to me I would say some- 

thing to them right here. It seems to me they are not work- 

ing for the benefit of the industry. It is a cut-throat game 

they are running up there and I believe if the Swiss cheese 

maker, regardless of what ability he has for the manufacture 

of a good Swiss cheese, if he endeavors to do so he can make 

a good Swiss cheese, or if he does not he will ruin himself.
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That is the point we have come to. If a maker tries to make 
a good Swiss cheese, he naturally requires more milk to make 
one pound of cheese, but the dealer comes around, goes over 
the country in a dashing automobile, and will put in a bid for 4 
the whole lot, regardless of the condition of the cheese. He 
will buy by ‘phone or any other way and he will lump the 
cheese, the same as the stock buyer will buy a bunch of hogs. 
You can talk cleanliness and improved methods but what can 
we accomplish under those conditions? Simply nothing. The 
cheese maker that tries to run good cheese to-day will run him- 
self out of a job inside of six months. Bill over here has three 
cents more for a hundred pounds of milk than his neighbor 
and he is naturally a better cheese maker in the eyes of the 
farmers no matter what kind of trash he puts out. What has 
been the result? The importation of Swiss cheese has in- 
creased in the last fifteen years to such an extent that I think 
the importation exceeds the manufacture of Swiss cheese in 
this country. It is an item. Before the consumer of a pound 
of imported cheese can bite into that cheese he lays down to 
Uncle Sam six cents a pound duty on that cheese. There is 
a demand for Swiss cheese; people want it; they cannot get 
enough of it. Why cannot we do the work and reorganize 
our work? Why can’t we get a set of dealers who are look- 
ing to the good of the industry instead of the almighty dollar 
immediately in sight? As my brother said to-day, we have 
centralizers cutting in on us; we have carloads of milk going 
from the midst of our cheese industry into Chicago. That 
means we have thousands of pounds of cream going from our 
little Swiss cheese district to-day. Four years ago our in- 
dustry was expanding out into all directions while we have 
cheese factories in Green county to-day that are ‘receiving 
thirty cents and forty cents a hundred for their milk. Does 
it take much to go out and induce the farmers to haul milk 
to those factories when they can ship it to Chicago and re- 
ceive $1.50 a hundred? Even this is brought about because 
the qualifications of our cheese makers have depreciated 40% 
from what we used to have, and even if a cheese maker so 
desires he cannot make a good cheese because he would work: 
himself out of a job. It behooves you all to come together on 
this point or we will ruin the industry.
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Mr. Damrow: I think we will have to find some method of ‘ 

educating the farmers to see those points. I do not think we 

will ever come to get better results from the dealer on that 

question. We have to educate our farmers to see these points, 

that we have to make better goods if we want better prices. 
The President: Do I understand that a man who makes good 

cheese does not get as much money as the man making poor 

cheese in the Swiss industry? 
Mr. Marty: Yes, but in this way. The maker is hired by the 

farmers. Cheese factories in our-section are codperative. All 

the others are on the same basis. If I manufactured a bunch 
cf cheese that is open but well cured, well made, good, sub- 

stantial quality, goods that are equal to any imported cheese. 

Then we will say you have a factory, you take advantage of 

: the conditions. You know what the dealers are. Well the 

dealers come over to my factory and put in a bid for the en- 

tire lot and I sell it to them. Then they go over to your factory. 

You have a different kind of cheese, you have a large yield, 

you make a cheese that does not bring out the characteristic 

points of a Swiss cheese, simply a big round cheese that has 

the appearance of a Swiss cheese. You have more pounds of 

cheese for the 100 lbs. of milk; but still the dealer is making 

a certain bid that day and you receive as much for your cheese 

as I did for mine, and you receive, ten, fifteen or twenty cents 

« hundred pounds of milk more than I do at my factory. The 

result is a farmer will say ‘‘Why, here over at that factory 

they received $1.35 or $1.40, while we only received $1.20. 

What is wrong?’’ Those fellows would not give a man any 

eredit for making a good cheese, the farmer cannot see that 

when the money is not there; all he can see is the money and 

you will be. known as the finest maker in the country because 

you made $1.35 for them. Those are the conditions and we 

are working backwards. 

The President: I am beginning to think we American cheese 

makers are pretty good fellows. 

Mr. Baer: I kndéw that these conditions prevail, not alone 

among Swiss cheese factories of this state but also in the 

American cheese industry of Wisconsin and it exists among 

the butter makers too. It is a thing to keep away from, peo- 

ple. It is a mighty nice proposition for some people to put a 

pound of cheese, or rather a pound of water at the price of a
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. pound of cheese, onto the consuming public but the day is 
coming when the consuming public does not propose to pay 

16cts. or 18cts. or 25ets. a pound for a Swiss cheese and get 

a pound of water at the same price. The consuming public 
will get away from that sooner or later. They do not propose 

to pay 40cts. a pound for water in butter either. 

Mr. Ubbelohde: I would like to ask Mr. Marty whether 

they cannot sell their cheese on the call board so all the deal- 

ers would have a chance at them. It seems to me in that way 

they could overcome some of this trouble. 

Mr. Marty: There is absolutely no reason why they could 

not do so. There is absolutely no reason why they could not 

get together and buy according to quality or grade of cheese. 
All this trouble would be eliminated if they would go out and 

buy No. 1, 2 and 3, make a variation between first and second 

grades, and the other conditions would naturally follow. It 

would mean more competent men than we have to-day, it would 

mean better equipped cheese factories, better curing facilities, 

ete., ete. ; é 

The President: Just before drawing this discussion to a close 

I want to come to the defense of some of the cheese buyers. 

As a cheese buyer, I was going to suggest, as Mr. Ubbelohde 

did, that a great deal of that diffieulty might be overcome 
by selling your cheese on the open board of trade, and I 
think the suggestion a good one. I have bought cheese 

for a short time and I have yet to see the time when I will 
buy an off grade cheese for the same money as I will pay 

for a good cheese. I know other men right in this audi- 

ence that feel the same, but our cheeses are based on board 

prices. There is no question but the man who works in- 
cessantly for quality will be the better man in the end. The 

man that works for yield always loses.. Let him run into the 

hot weather and he will lose three or four cents a pound on 
his poor cheese, if they come to me or to anybody of average 

intelligence in Wisconsin, and that. will take more than a 
pound of cheese per hundred of your yield. I think the Amer- 

ican cheese dealers have done a great deal in the state of Wis- 

consin to improve the cheese. I put one or two fellows out of 

business and I stand ready to put one or more out. I had a 
man tell me to order supplies for his factory, who did not 
know the first thing he wanted for making cheese. I said
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‘‘What are you going to do?’’ He said ‘“‘I am going to make 
cheese,’’ I said ‘‘Don’t you believe you are.’’ Mr. Newman, 

a competitor of mine, can probably tell you where that fae- 

tory was and where that man is to-day. That fellow would 

not turn out cheese that would bring within seven or eight 

cents of the market. Would we pay him as much for his 

sour cheese, his pinholey cheese as we would the man with 

the high quality cheese? 

ITEMS OF INTEREST TO CHEESE MAKERS. 

Mr. T. A. UsBELOHDE, GLENBEULAH, WISCONSIN. 

Editor, Practical Cheese Mpking Department of the Dairy 

Record. 

Mr. Chairman, Gentlemen of the Convention: My subject 

is ‘‘Items of Interest.’’ I will tell you first what I learned * 

other people thought of us as Wisconsin cheese makers and 

dairymen and then I will tell you about some things that I ~ 

found in this state among the cheese makers and cheese deal- 

ers. From outside this state we are looked at now as the 

cheese state. We produce more cheese and better cheese than 

any other state. I believe our cheese grades higher than that 

of any other country except, perhaps, Canada. I think Can- 

ada perhaps produces less poor cheese than we do. 

Then our experiment station at the dairy school is held as 

the institution. I occasionally get letters from all parts of 

the country inquiring about our dairy school, letters from 

young men who want to go there. Wisconsin is an author- 

ity. It is not’ so long ago that Europe imported the art of 

cheese making to this country, while to-day we have young 

men come from Europe to Wisconsin to study the cheese 
problem. I met a young man last summer who came from 

South Africa to investigate our cheese manufacturing meth- 

ods here, as well as our farming methods. He is going to 

spend three years in this country. : 

While we produce a great deal of fine cheese we also pro- 
duce some poor cheese but it is just the same with our dairy-
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ing. We have some of the best cows in the. world, there is not 

a country in the world that has cows with the record of some of 

the Wisconsin cows. Not long ago we imported cows from 

Europe because we did not have them, now we have devel- 

eped them and are ahead of all the other countries,—Mexico, 

South American countries, and Japan come here and buy carload 

after carload of Wisconsin cows and horses. But right along- 

side of those fine cows I have found in the country herds that 

would go less than 20 pounds to the cow right through the 

herd, scrub herds that should not be called dairy cows at all. 

Our experiment station cannot reach all the farmers that 

keep those cows. It is the duty of the cheese makers when 

the farmers come to the factory to develop them. J know of 

one locality where cows in one herd give 60 pounds of milk 

right through the herd, and where there are other herds giv- 

ing 20 pounds per cow. Right up in our county, in Sheboy- 

gan county, we have some good cows on every farm from 

the best producers in the world. We have some good cheese 

up there too. We have one cheese maker in Sheboygan 

» county that collected all the honors in the country last year, 

but Sheboygan county does not turn out all good cheese. I 

have tried cheese in the warehouse at Plymouth. Every once 
in a while I would find a cheese ten days old with an old stale 

flavor. I have tried some cheese there, gone back two or 

three weeks afterwards, and that flavor would be a great deal 

more pronounced. This flavor is frequently caused by the 
whey standing in the whey tanks so long that it gets stale, 

and then we get the flavor in the cans. I have opened milk 

eans in the morning and smelled the old whey flavor right 

in the cans. If the whey were sterilized that would not hap- 

pen. Then another reason for this is the starter got too old 

and wheyed off, which will give the same flavor. I do not think 

the dealers pay the same price for this kind of cheese. 
Another trouble with some of the cheese is not sufficient 

time to firm the curd in the American cheese. Some of our 

factories take in milk at from 9:30 to 11 0’clock in the morn- 

ing and try to make cheese that same day, but it cannot be 

done unless they work after dark. I have seen factories take 

in milk at 9:30 in the morning and the cheese maker be ready 

to leave the factory at 3 o’clock in the afternoon, had every- 

_ thing finished up. The milk has to have a certain amount of-
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PLATE NO, 4—A SERIES OF PLUGS FROM SWISS CHEESES OF DIFFER- 
ENT QUALITY. 

Nos. 1, 2, 3 would be classed as No, 1 cheese, though 2 has rather too many holes. Nos. 4 and 5 show the cracks of a glassler and the corresponding pasty uppearance. | No. 6 at the upper end indicates a nessler, though a. typical nessler would have the small holes the entire length of the plug. No. 7 is what would be termed a blind cheese as there are no “eyes” or holes.
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acid and if it does not have it, it will go off flavor. We do 

not need acid in the winter time but it will not have flavor 

unless a certain amount of acid develops, and unless you have 

the acid in the early pracess you cannot expel whey enough 

to get it dry and the dealers do not want water. You will 

get a big yield but you will be cut on the price, so you will 

lose money in the end every time. ~ 

I tried some cheeses last week that were seven or eight ~ 

days old. They looked fairly good; the texture did not show 

any acid but you could not work the eurd under the thumb 

at all. I tried some like that two months ago and tried it 

again the other day and it tasted sour. The cheese was not 

worth within three cents a pound the price of good cheese. 

Out in Minnesota the cheese makers have not the same op- 

portunity to make cheese that we have, because if you crit- 

icize the farmers out there they will put in a hand separator 

and ship their cream to the centralizers, while in this state 

the cheese makers have some chance to bring the farmers to 

their standard. The farmers in Minnesota own the factories 

and some of the farmers out there who owned stock in a cer- 

tain factory took their milk somewhere else because the cheese 

makers found fault with the milk. In our state they have to 

go to the cheese factory and if every cheese maker insisted on 

good milk we would soon bring the farmers around to the 

point where they would produce good milk. 

: ’ Discussion. 

Mr. Kalk: How long do you think it should take to make 

a good cheese, from time of setting until it is in the hoop ? 

Mr. Ubbelohde: It should take from twenty to thirty-five 

minutes for the milk to coagulate; then you need two and a 

half hours to get a well firmed curd. If you rush the eurd 

you will not get as good a yield as if it is given plenty of time 

to firm slowly, but in some loealities it takes longer to firm 

it-than in others. Then you have to give it time to mat after- 

wards. Do not hurry it if you want a good flavor. Then 

you want to have it mellow down. The time that this will 

require will vary with the season of the year, but’ it is neces- 

4—Ch.
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sary to give it from one to one and a half hours to mellow 

before you salt it, 

Member: Does the amount of rennet acid used have any 

. bearing on the time it will take? 

Mr. Ubbelohde: You should have only about %th of an 
inch, or a little more, to get the best cheese, about that much 

acid in the test. 
Member: I am referring to a rennet test. How ripe should 

the milk be to set? 
Mr. Ubbelohde: We-find a variation in those tests. We 

have had the best success in setting our milk when the acid 

test has shown about 18/100ths. That may be 21% or 3 by 
the Marschall test. With the acid test it does not make any 

difference what the temperature of the milk is. 

Mr. Fred Marty: You referred to 2 to 214. If you have 

over-ripe milk what will you do? 

Mr. Ubbelohde: I was speaking of normal milk. If your 

milk is overripe of course you have to do everything to get 

it out in time so that the curd is firm by the time it shows 

the acid in the whey, because if you run too much acid in 

the whey you will have a sour cheese. I have spoken of nor- 

mal milk; I do not think we should take overripe’ milk very 

cften. It is a very easy matter, if you are using the acid test, 

to have every thing ready, then take a sample of the milk if 

you think it is overripe. Just draw out enough milk, have 

your neutralizer and indicator in the cup and drop in your 

milk. If it shows pink it is all right. If it remains white 
you can tell in a moment and in that way refuse overripe 

milk. I would not take it in if it showed over 2/10ths. 

Mr. G. Marty: Has not the condition of the milk as much 

to do as acidity in milk? 
Mr. Ubbelohde: Sometimes you cannot tell about pin- 

holes. They have to be pretty bad to discover them. Some- 

times we cannot tell they are there until we make up the 
cheese and they show up the next morning, but as far as 

gassy fermentation is concerned your milk will work slower, 

but the acid test will indicate whether your milk is overripe 

or not. I prefer the acid test because the cheese maker can 

take a sample right away and know how ripe the milk is 

and work accordingly. If there is yeast fermentation in the
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milk it will not ripen as fast. The acidity will not develop 

as fast in that milk as milk free from yeast fermentation. 

Mr. Damrow: Do I understand you to say that you would 

not take milk with more than 2/10th% acidity, or if you take 

milk with that acidity will it work two hours from setting 

to dipping? 

Mr. Ubbelohde: If you get much of that milk it will be 

ready to dip before that. 

Mr. Damrow: What would be the result if one added the 

starter and take in such milk? Do you think it would be pos- 

sible to overcome that ripening in say from 500 to 600 pounds 

of milk? 

Mr. Ubbelohde: If you took in that milk and added the 

starter, expecting your milk would average about 17/100ths 

acidity, then took in 500 pounds of milk showing 20/100ths% 

acidity, that milk is fairly under way where it will rush 

things along and that is where the trouble will be. You have 

: to hurry it along so fast that you will injure your yield, your 

cheese and everything. Just as soon as you rush cheese along 

you are bound to ruin the yield. It may have more water in 

the start but if you hurry it along you will injure the yield. 

Member: How much starter do you advocate using? 

Mr. Ubbelohde: That would depend on the condition of 

the milk and the locality. In some localities milk will work 

faster than in others. In some factories I have seen 1% of 

starter used while in other factories 14 of 1% was enough. 

The only safe way is to start with a small percentage and 

then gradually increase it until you are on the safe side. It 

is better to go slowly with the starter than to overdo it. If 

the starter gets ahead of you you will lose entire control of 

it so you cannot mat your curd, and you would have to dry 

it right off and salt it. Consequently the right way is to 

start in with a little starter and add a little more as you go 

along. Each cheese maker will have to decide that for him- 

self. 
Member: Do you use the same acidity the year round, 

that is 18/100ths%? If not, why not? 

Mr. Ubbelohde: No sir, we do not, because there are times 

that milk will work more slowly. In the fall when the milk 

has got near the freezing point all the lactic acid germs in 

the milk are gradually destroyed, and then we depend en-
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tirely on the starter. It is neccessary to run a litle more acid 

before it is set in order to have it come right along. We find 

sometimes in the spring, when the cows have freshened, that 

the acid will develop faster than in the fall. You cannot lay 

down a cast iron rule for that, every factory has to decide 
that for itself. 

Mr. G. Marty: By looking over the entry blanks at Mad- 

ison we find the cheese makers, in response to the question 

as to what condition the milk arrives in, that say ‘‘The milk 

was old in flavor’’ received a higher score than those that 

simply said the milk was good, and that shows a number of 

cheese makers in the state know the condition of the milk be- 

fore they add the rennet. The main thing is to be careful at 

the intake as the tainted milk causes more trouble than does 

all the overripe milk. 

Mr. Ubbelohde: I understand in talking to the cheese 

dealers, that the greatest amount of poor cheese in our coun- 

try comes from the cheese dealers who stay home. Some 

cheese factories send their cheese to the dealers, do not put it 
on the board; the cheese makers never come down here, never 

go to a Farmers’ Institute, and those are the ones that the 

dealers tell me send the poor cheese, while the cheese makers 

attending these meetings have comparatively little trouble. 

When we come together and talk with one another we 

receive mutual benefit. One of the reasons we are having 

i so much trouble here in Wisconsin is because those fellows 

stay at home. They are doing all they can to injure the 

other cheese makers. 

Mr. Damrow: I think we ought to get together and make 

all the cheese makers sell on the open board. If we sell our 

cheese on the local board the dealers are willing to come 

there and buy the cheese. It is up to us to educate the 

farmer.
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THURSDAY AFTERNOON SESSION. 

Meeting called to order at 2:30 P. M. by President Me- 

Cready and opened with music by a male quartette, which 

was roundly encored. Mr. Brown, of Milwaukee, also enter- 

tained with a monologue. 

ADDRESS. 

ONE PHASE OF THE WORK OF THE: WISCONSIN 

DAIRY AND FOOD DEPARTMENT. 

Hon. J. Q. Emery, Dairy and Food Commissioner, Madison Wis. 

Mr. President and Members of the Wisconsin Cheese Mak- 

ers’ Association: I esteem the opportunity of addressing you 

this afternoon as a privilege and an honor. You represent 

an exceedingly great and a very useful industry, an indus- 

try that produces a food extensive in quantity, of great vari- 

ety, and in quality unexcelled in the world, an industry that 

in this state has grown from very small beginnings to vast 

proportions. 

Speaking of the conditions at the time the Wisconsin 

E Dairymen’s Association was organized in 1872, Hiram Smith, 

whom to know was a liberal dairy education, once said, that 

Wisconsin cheese in the markets bore about the same rela- 

tion to Eastern cheese that marsh hay does to early blue grass 

or timothy hay, and that the manufacturers had to leave it 

to be sold at the country stores, one or two at a place and re- 

plenish as sold; that mail carriers and peddlers disposed of 

all they could; and that at one time it was feared that the 

lightning rod man and insurance man would have to be called 

in to aid in disposing of the accumulating stock. 

Contrast that situation with the conditions of to-day. I have 

been told by a goodly number of wholesale dealers in cheese 

that they can now place ten pounds of Wisconsin cheese on 

the southern and western markets where they can with diffi- 

culty, place one pound made in the eastern state that has
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heretofore been Wisconsin’s chief competitor. They tell me 
that Wisconsin cheese is a winner on those markets against 

all competitors. 

In 1909, at the National Dairy Show in Milwaukee, Wis- 

consin cheese won first, second, and third premiums in all 

classes exhibited. - 
In 1910, at the National Dairy Show in Chicago, Wisconsin 

cheese won first, second, and third premiums in all classes 

exhibited. 
In 1911, at the National Dairy Show in Chicago, Wisconsin 

American cheese won first and second; Wisconsin swiss 

cheese won first, second and third; and Wisconsin brick 

cheese won first and second. 

In 1911, at the International Dairy Show in Milwaukee, 

Wisconsin cheese won first, second and third premiums in all 
classes exhibited. 

At the nineteenth annual session of the Wisconsin Cheese 
Makers’ Association at Milwaukee in 1911, Wisconsin cheese 

won first, second and third premiums in all classes exhibited, 

six other states competing. 

Wisconsin is now producing in great variety and in quality 

unexcelled anywhere, upwards of 145,000,000 pounds of 

cheese annually for which the producers are receiving up- 

wards of $20,000,000, not including any of the by-products. 

These conditions have not been produced by mere chance. 
They have resulted from a combination of factors. I pur- 

pose limiting myself this afternoon to a brief presentation of 

one of these factors. 
The initiative for the establishment of the Wisconsin Dairy 

and Food Department was taken by the Wisconsin Dairy- 

men’s Association. At its fifteenth annual session in 1887, 
the following resolution was adopted: 

“Resolved, That this association ask of the legislature a law with 

proper police authority, to prevent the manufacture and sale of any 

form of adulterated cheese, for the pure article. 

“That any adulterated cheese shall be branded and sold for what it 

is. That any violation of this law shall incur a penalty of not less than 

$100 for the first offense. There must be a suppression of the practice 

of adulteration of cheese or the cheese industry of Wisconsin will suffer 

almost irreparable loss.”
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And at the sixteenth annual session of the Wisconsin 

Dairymen’s Association in 1888, the following resolution was 

adopted: 
“Resolved, That in the opinion of this association, the time has - 

arrived in the history of the state for the passage of a law similar to that 

in existence in Minnesota, Ohio, New York and other states, and the 

providing for a dairy commissioner, whose duty it shall be to ferret out 

and prosecute all adulterations of butter and cheese, and the sale 

ot the same, as well as other foods, and we respectfully ask the next 

legislature to enact such a law and establish such a dairy commission.” 

"At the seventeenth annual session of the Wisconsin Dairy-, 

men’s Association in 1889, the following preamble and reso- 

lution were adopted: 

“Whereas, Imitations of butter are being sold in Wisconsin in viola- 

tion of law, to the prejudice of honest goods. Cheese is being made in 

large quantities, robbed of its natural fat, filled with lard and other 

foreign fats, and not stamped as the law provides. Adulterated and 

impure milk floods the market of towns and cities, drugs are made use- 

less, drinks made more poisonous and nearly every article of human 

food diminished in value by adulteration; therefore, 

Resolved, By the Dairymen’s Association, That as dairymen and citi- 

zens we hereby earnestly express to the state legislature our unanimous 

request for the passage of bill No. 444, A., providing for the establishing 

the office of food and dairy commissioner, and for the execution of all 

laws aimed at adulteration.” 

In his message to the legislature in 1889, Governor W. D. 

Hoard urged the establishment by the legislature of a com- 

mission, clothed with the necessary power and means for the 

suppression of the fraudulent manufacture and sale of imita- 

tion butter and cheese as well as the sale of adulterated, im- 

pure or diluted milk, and the widespread and rapidly increas- 

ing adulteration of the food of the people. He pointed out 

that the then existing laws on these subjects were practically 

inoperative, because there was no well established agency for 

their enforcement. He also called attention to the fact that 

the neighboring states were in advance of Wisconsin in this 

matter. He quoted facts and statistics to sustain his recom- 

mendation. 

The legislature of 1889, by Chapter 452 of the laws of that 

year, created the office of dairy and food commissioner for 

the state of Wisconsin and authorized the appointment of two 

assistants, one of them to be an analytical chemist.
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It was made the duty of the commissioner to enforce all 

laws that then existed or that might thereafter be enacted, 

regarding the production, manufacture or sale of dairy prod- 
*uets, or the adulteration of any article of food or drink or 

of any drug; and personally or by his assistants to inspect 

any article of milk, butter, cheese, lard, syrup, coffee or tea, 

or other article of food or drink or drug, made or offered for 

sale within this state which he might suspect or have reason 

to believe to be impure, unhealthful, adulterated, or counter- 

-feit, and to prosecute, or cause to be prosecuted, any person 

or persons, firm or firms, corporation or corporations, en- 

gaged in the manufacture or sale of any adulterated or coun- 

terfeit article or articles of food or drink or drug, contrary 

to the laws of this state. 
I have quoted the foregoing resolutions and the recom- 

mendations of Governor Hoard and of the provisions of law 

prescribing the duties of the dairy and food commissioner to 

show that there was a need, a purpose in creating this office ; 

that that need, that purpose was to prevent adulteration in 

cheese and other dairy products; and to show that the duties 

of the dairy and food commissioner were prescribed especially 

to meet that need, that purpose. 

Some members of this association lived during the time to 

which I refer and have a personal knowledge of the condi- 

tions; but the greater majority of this association were later 

born and belong to a succeeding generation. For this reason 

it will be not only interesting but exceedingly profitable at this 

time to call your attention to those conditions so far as they 

related to the cheese producing industry of Wisconsin. In the 

first biennial report of the dairy and food commissioner of 

this state, in 1890, I find the following statement under the 

subject ‘Cheese’: °° 
“Sixty million pounds of cheese is annually made in this state. There 

is not an article of commerce that requires greater skill in handling 

in order to secure favorable markets. No industry has been so per- 

verted. No business exists that has been so falsely manipulated, and 

no article of food has been so degraded by counterfeiters. In no time 

has the honest manufacturer met with such dishonest competition. 

Matters have come to such a pass that the genuine article is under the 

ban of suspicion at home and abroad. The result has been that the 

subject has been thoroughly investigated by importers and steps have 

been taken to reduce the exportation of filled cheese from the United
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States. The following letter explains very clearly the action that has 

been taken in England regarding this matter, and how the nefarious 

business is regarded by the commissioners of the several states: 

The Liverpool Trade Association and Exchange Company, Limited. 

Secretary’s Office, 24 North John Street, 
Liverpool, March 26, 1890. 

Dear Sir—We desire to inform you that a committee of the under- 

signed has been appointed by this association to watch the interests 

of the cheese trade, which are being seriously menaced by the con- 

tinued increase in the manufacture of the article known as ‘filled’ 

cheese. 
We desire to codéperate with you in the direction of obtaining such 

legislation as will lead to the suppression of the manufacture of 

this article. 
The legitimate interests of the ‘Trade’ are seriously imperiled, 

and the reasonable expectation of the consumer disappointed, and 

we are clearly of opinion that distribution of ‘filled’ cheese is dis- 

gusting the British public with the pure article, and that our Trade 

and mutual interests are in danger of suffering a permanent and 

lasting injury. 

We are in communication with our Home Sanitary authorities, 

and are placing the matter before our Agricultural Government de- 

partment, and members of the House of Commons. 

We venture to suggest that you call upon your government and 

state legislatures to prohibit the manufacture of these goods. 

We would ask you to inform us what steps are being taken on 

your side, and what course should, in your opinion, be adopted to 

bring about the end we have in view. 

We await the favor of your reply. 

Yours faithfully, 

W. Carson, 

A. W. Dunn, 

J. L. Grant, 

C. Holland, 

T. Lonsdale, 

Samuel White, 
J. S. Harmood Banner, Secretary. 

To H. C. Thom, Madison, Wis.” 

To present with still greater force and clearness the condi- 

tions as they existed at that time, I quote the following letter 
from J. L. Harmood Banner, Secretary, The Liverpool Provis- 

ion Trade Association and Exchange Company, Limited, Liv- 

erpool, England, dated January 8, 1890, and directed to 
Thomas H. Sherman, Esq., American Consul, Liverpool, and
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published in the first report of the dairy and food commis- 
sioner of this state, 1890: 

“Dear Sir: 

The directors of this association respectfully wish to draw the atten- 

tion of your government to the exportation from the United States to 

the United Kingdom of what is termed ‘filled cheese.’ 

This article is a compound of skim milk and grease, such as old but- 

ter, oleomargarine, or lard, the favorite ingredient being at present 

stale butter, on account of the belief of the manufacturers that they 

can thus defy the analyst. 

My directors believe that this product is exceedingly harmful to the 

dairy farmers of your country. It is not the natural product of the 

cow, known as cheese. It is a well known fact that, for the past five 

years, since this fraud has been practiced, the price of pure cheese, in- 

stead of advancing in the spring months, has steadily declined. 

This product is neither wholesome nor palatable, but is injurious to 

the American cheese trade, as it curtails consumption of the pure article, 

disgusting the community with American cheese as an article of food. 

We believe the true remedy lies in prohibiting the production of filled 

cheese, which is manufactured in the western states, chiefly in Ohio, 

Illinois and Wisconsin. We are informed that New York state has 
prohibited its production. 

We ask you for your assistance in this matter, and trust you will not 

only put this matter ir the hands of the government,’ but suggest 

they should draw the attention of the dairy association and governors 

of the various states where this article is produced.” 

To throw still more light upon those conditions which it was 

the purpose of the law to remedy by creating the office of the 
dairy and food commissioner in this state, I quote the follow- 

ing preambles and resolutions adopted by the New York Pro- 

duce Exchange, February 23, 1887, and published in the first 

report of the Wisconsin dairy and food commissioner in 1890: 

“Whereas, Large quantities of cheese are being manufactured in some 

portions of the western states from milk from which the cream has been 

entirely extracted, by the separator process, and other animal and 

vegetable fats substituted for the butter so extracted; and, 

Whereas, These goods are being almost entirely exported to Great 

Eritain without being stamped or branded so as to distinguish their 

true character, and which are calculated to deceive; and, 

Whereas, These spurisus goods are working an injury to legitimate 

trade in cheese; therefore, be it 

Resolved, That the cheese trade of the New York Produce Exchanga 

deem it their duty to expose and discountenance such frauds by every 

means in their power. 

Resolved, That we condemn the practice of adulterating cheese with
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anima! or vegetable fats as demoralizing and tending to create a preju- 

dice in the markets of the world. 

Resolved, That the attention of the dairy commissioners be drawn to 

the above resolutions, with a request that they do all they can to en- 

force the laws in regard to the make and sale of imitation cheese.” 

To set forth with striking clearness the disastrous effects of 

the filled cheese fraud in destroying the great British cheese 

market for American cheese which it had gained, I quote the 

following from the biennial report of Dairy and Food Com- 

missioner Adams for the years 1895-96: 

“In 1880, Wisconsin cheese sold in the English market at 114 and 2 

cents a pound mort than Canadian cheese. In 1895, Canadian cheese 

was being sold in the English market at 1% and 2 cts. a pound 

more than Wisconsin cheese. The reputation of Wisconsin cheese 

has been destroyed by the shipment of the spurious article along with 

good cheese. Canada, wiser than we, had prohibited the manufacture 

of imitation cheese, and by a careful system of government inspection 

and education in cheese production, had brought up the standard of 

her cheese and of her factory work to the highest point. 

Exports of Cheese from the United States and Canada (for single years 
and yearly averages for five-year periods). 

U.S. Canada. 
Periods. Lbs. Lbs. 

Re Me eat nie saint serene + slates vote} Os MON LEO 17,100 

TRB ors e's pine bvis's pais Cand over Seeeee seem | AGSOLB, 99 124,320 

RONG ori cecinns oo aitnsctewenescieeet 80,081,805 473,550 

FO is ccginip ci nly ois sane stevens Ah xhae, G08 3,750,224 

1871-1875 6.1 ee eee eee eee cree eee eee 90,688,546 20,114,561 

OTB cs... inineis'b on siomniews -escesiecses 16,606,609 40,676,856 

USSI-188H .. 2... cee cece cece cecccess 118,813,685 61,502,949 

BSBG=1890- oo sis ieee cee c es eecsleceess 88,308,513. 83,737,133 

P00 Socios denetscsmacevevenses Th, OTT 116 135,679,207 

Oy eee aaiocce eicncslcdsscnesencvess Shams oad 133,946,360 

ee ierenrcn ch scicsasvererciescsccues Fa, 00,104 154,977,480 

WROS Cinaie. facts aot ee es. el) ON Aee ae 146,004,650” 

Continuing the discussion, Commissioner Adams states: 

“The dairy commission, which was established in the winter of 1889, 

had behind it no efficient state law for the limitation or prohibition of 

the business. * * * 

The manufacture of this article became so profitable and so attractive 

that in 1894 it was estimated by the representatives of the State Dairy- 

men’s Association, by cheese factory inspectors, by commission mer- 

chants engaged in the purchase of cheese in Wisconin, that there were 

in this state two hundred cheese factories making filled cheese,
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The State Dairymen’s Association had been for several years thor- 

oughly alive to the depressing character of this business in its influence 

upon the legitimate cheese interests of the state. 

A committee upon legislation was appointed at a meeting of the State 

Dairymen’s Association in the winter of 1894. This committee was 

strengthened by the addition of the entire executive committee, and the 

joint committee, at a meeting in September, 1894, appointed the present 

dairy and food commissioner (Adams) as a sub-committee to draw up 

a bill with the assistance of Mr. John M. Olin, an attorney of Madison, 

selected by this committee, which should prohibit absolutely in the state 

of Wisconsin the manufacture and sale of filled cheese. 

After an investigation of the subject a bill was drawn up, which met 

the approval of the State Dairymen’s Association, and which was a 

copy, almost word for word, of the law of Canada upon the same subject. 

The multitude of evils which resulted from the development of the 

filled cheese industry had become so great that there was great public 

interest in this measure, not alone among the farmers of the state, but 
among thoughtful men of all classes, who saw that the reputation that 

Wisconsin had previously maintained in the markets of this country 

and Europe for the manufacture of good cheese, was being broken down 

and utterly destroyed by the sale in those markets of millions of pounds 

of a spurious article. 
* * * 

In the early days of the session, a lobby representing the filled cheese 

interests, appeared in Madison to ascertain the sentiment and temper 

of the legislature. The sentiment of the people of the state and their 

representatives was too pronounced and overwhelming to be changed or 

affected in any degree by any lobby which could be brought together. 

The filled cheese bill thus practically passed without opposition. 

* * * 

Since the law became operative, the dairy and food commission, al- 

though endeavoring in every possible manner to ascertain the facts, 

has not been able to discover that a solitary pound of filled cheese has 

been made within the limits of this state.” 

This was one of the effective lines of work of the dairy and 

food department. 

The Wisconsin Cheese Makers’ Association was organized 

in 1893. The conditions which I have been describing are 

what gave it birth, and as stated in the articles of incorpora- 

tion, one of the objects is to demand a rigid enforcement of 

such laws as will protect the manufacturers of honest dairy 

products against competition from deceitful and dangerous 

imitation. Throughout its entire existence, this association 

has been strictly true to its purpose. It has not wandered away 

after strange gods. It has set its face strongly against adul- 

teration and imitation and fraud and inferiority in Wisconsin
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cheese. It has turned a cold shoulder to those who would 
beckon the Wisconsin cheese industry away from the straight 

path of honesty and integrity and into the paths of chicanery 

and deceit, and has always been a strong and loyal ally of the 

dairy and food department, heartily coéperating at all times 

with that department. Wisconsin having lost the English mar- 

ket through adulteration and deceit in the manufacture of 

cheese, this association was thereby taught once and for all 

time that the suecess of the producers of cheese depends upon 

the production of honest cheese of the highest quality. The 

lard and the rancid butter having been successfully squeezed 

out of Wisconsin cheese, this association will, I cannot doubt, 

always demand not only that those frauds but cotton seed oil 

and every other adulterant be rigidly excluded, and that you 

will continue bearing aloft your banner on which is inscribed 

the motto, ‘‘absolute purity and’ honesty in Wisconsin 

Cheese’’, so that not only 99% of Wisconsin cheese, but 100% 

shall be merchantable. 

I rejoice in the high standard for the products which this 

association has always demanded and maintained, and I rejoice 

in the deserved prosperity which that high and honorable 

course has brought you. 

Since the passage of the first law creating the office of the 

dairy and food commissioner and prescribing his duties as 

before set forth, the laws have been extended to define what 

constitutes adulteration in milk and other dairy products; 

what constitutes unsanitary milk and other dairy products; 

and has extended the legal function of the dairy and food 

department to the inspection of the sanitary conditions of 

cheese factories where milk is received and manufactured into 

food; to barns and premises where the milk is produced; to 

the utensils employed in the handling and transporting of the 

milk as well as to all places where food is manufactured or 

prepared or stored or exposed for sale or sold. 

The legislature has, during comparatively recent years, 

made provision by law for increasing the membership of the 

dairy and food department until the present number com- 

prises a force more nearly adequate for the performance of 

the many and important duties which the legislature has pre- 

scribed.
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I have set forth the conditions which ealled for the estab- 
lishment of the dairy and food department and have stated the 
purposes for which that department was established and the 
duties which were prescribed by the legislature for the ac- 
complishment of those purposes. The law wisely provides that 
the cheese factory and dairy inspectors shall. be expert cheese 
makers, skilled in the technical work of cheese factories, com- 
petent judges of cheese factory products and versed in modern ’ scientific and practical dairy husbandry. In the performance 
of their duties as prescribed by law, these inspectors have 
abundant opportunities to give instruction incidentally in all 
phases of the cheese producing industry. No opportunity for 
such incidental instruction that does not interfere with the 
legal duties of the inspector is ever missed; and scarcely any 
cheese factory inspection is made that does not offer such op- 
portunity. In consequence of this, technical and up-to-date 
instruction has been given in all the varied lines of the indus- 
try wherever opportunity has offered. 

I come now to speak of some of the results estimated in 
dollars and cents of the work of the dairy and food depart- 
ment. In this as before indicated, I shall limit myself exelu- 
sively to one phase of the work, that which relates to the 
cheese producing business. I shall not undertake to speak of 
the amount saved to the consuming public of the state by the 
work of the department in the enforcement of the laws against 
counterfeit butter; nor shall I undertake to present the 
amount saved to the consumers of milk in the cities and vil- 
lages of the state either in money or in health; nor shall I 
speak of the saving to the purchasers and ultimate consum- f 
ers of linseed oil, turpentine, white lead and zine white, nor 
will I discuss the savings to the great consuming public of the 
state by the aggressive enforcement of the food laws against 
adulterated and counterfeit foods which conservatively esti- 
mated and stated would require a number containing more 
than six figures. But, as before stated, I limit myself to a 
presentation of the results of the one phase of the work of the 
department relating to the cheese producing business. : 

A few weeks ago, desiring to formulate a statement that 
should concretely show the result of this line of work, and de- 
siring to obtain as a basis for my own calculation the judg- 
ment and estimate of men most intimately acquainted through
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their business and long experience with the result of the work 

of the department, inquiries were made from a representative 

number of wholesale dealers in cheese who have for many 

years been familiar with the cheese industry of Wisconsin, as 

well as with the cheese products of other states. They were 

asked to give a frank and candid statement as to whether the 

quality of Wisconsin cheese had been improved as a direct 

consequence of the work of the dairy and food department. 

The answer given in each case was in the affirmative. These 

men were then asked to give an estimate as to the minimum 

amount per pound that the producers of cheese in Wisconsin 

had received for their cheese more than they would have re- 
ceived, had it not been for the work of the dairy and food de- 
partment. The minimum amount thus given was in the ma- 
jority of the cases, 1 cent a pound. One firm gave as an esti- 
mate 4 cents a pound. This was the only firm giving an es- 
timate below 1 cent a pound as the minimum amount directly 

saved to the producers of cheese in Wisconsin by the work of 
the dairy and food department. Others gave more than 1 cent 
2 pound as their estimate of the minimum amount saved. 
What I believe to be the most reliable statistics ever ob- 

tained and published of the cheese produced in Wisconsin for 
a year were published in the biennial report of the dairy and 
food commissioner for the years 1909-10. That report shows 
that there was produced in the state of Wisconsin for the year 
1909, 145,171,235 pounds of cheese. A saving of 1 cent a 
pound on 145,171,235 pounds of cheese amounts to $1,451,700 
and represents the conservatively estimated amount of money 
saved to the producers of Wisconsin cheese by the work of the 
dairy and food department in the enforcement of the sanitary 
and other dairy laws of the state. 

Wisconsin cheese producers having recovered from the pros- 
tration of the industry caused by the losses of markets conse- 
quent upon the production of a counterfeit and an inferior ar- 
ticle, and having acquired the distinction of producing cheese 
of unexcelled quality in great variety, and having gained 
through its inherent merits highly profitable markets for its 
cheese on account of its high quality produced in clean fac-- 
tories from clean milk, it would be suicidal again to turn 
away from the path of rectitude which has led to such an ex- 
alted and prosperous condition. The history of the attitude
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and transactions of this association in this matter is a guar- 
anty of a continuance in the future of the course which has 
led to this high excellence. Organized and codperative efforts 
for the accomplishment of such a purpose are wonderfully po- 
tent. Anyone who should pursue the course of a guerrilla or 
bushwhacker against the common good well deserves a guer- 
rilla’s or bushwhacker’s fate. The wreckage of the cheese 
industry of Wisconsin, caused by the filled cheese guerrillas 
should be called forceably to mind whenever anyone seeks to 
produce and palm off upon the market an inferior or decep- 
tive product. 

Again I congratulate this association upon its honorable, 
useful and successful record. These annual meetings where 
the cheese makers of the state gather for a discussion of their 
mutual interests, where the most eminent authorities on the 
great cheese industry are secured to discuss the most import- 
ant and timely subjects pertaining to the business, and where 
the products of your skill are gathered in competition, their 
relative merits to be determined by the honest and disinter- 
ested judgment of experts together with all these addresses 
and discussions and the results of these competitive contests 
gathered into a printed volume and distributed to the cheese 
makers of the state, and all this conducted from year to year 
with the highest loyalty to the business as a whole and not for 
the selfish exploitation of any individual, all combine to con- 
stitute a force of great potency for the cheese industry of our 
great state. An association with the purposes embodied in 
your articles of incorporation, working on such a high plane 
of endeavor, means progress and prosperity for the great 
cause. 

At this point in the proceedings, the election of officers took 
place, the following gentlemen being thereby elected officers 
of the association for the ensuing year: 

OFFICERS. 
President—O. A. DAMROW, Sheboygan Falls, Wis. 
Vice President—J. J. REID, Oconomowoe, Wis. 

~  Seeretary—U. S. BAER, Madison, Wis. 
Treasurer—A, T. BRUHN, Madison, Wis. 

DIRECTOR. 
J. W. CROSS, Mauston, Wis.
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ADDRESS WITH STEREOPTICAN VIEWS. 

Proressor J. A. Ruppick, Ottawa, Canada. 

Mr. Chairman, Members of the Wisconsin Cheese Makers’ 

Association, and Gentlemen: 

At the suggestion of your secretary, I am going to give a 

short lantern talk on some features of dairying in Canada, ex- 

tending it into some other countries which I have visited. In 

these days, when dairy products are shipped all over the 

world, with trade routes well established which bring the ends 

of the earth together, we must look at this question from an 

international standpoint. I think that is an important thing. 

Sometimes we are too much concerned with our own immed- 

iate surroundings. Although the United States is not export- 

ing very much (I see that you exported only about fifteen mil- 

lion pounds of cheese last year), the cheese makers here and 

the cheese makers in Canada should be interested in what is 

going on in New Zealand and other countries where dairying 

is an important branch of agriculture. If you will take a tip 

from me in this connection, you will keep your eye on Aus- 

tralia for that is the coming part of the world in dairying as 

far as international trade is concerned. They have a large 

country devoted to agriculture with a small population which 

is growing slowly, so they will have a large surplus for export. 

The United States is the largest dairy producer in the world, 

but you searcely cut any figure in the international trade last 

year. You may in the future be of some importance as im- 

porters if things continue as they are going now. In Canada 

we are increasing our consumption also rather faster than we 

are increasing our production, and our population is growing 

" very rapidly so that we are not likely to increase our surplus 

for export. 

Professor Ruddick here proceeded to give a series of ster- 

eopticon views illustrating the dairying industry in Canada 

and other countries. 
5—Ch.
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FRIDAY MORNING SESSION. 

Meeting called to order at 9:30 o’clock by President Mc- 

Cready. 

THE CREDIT SIDE OF THE DAIRY INDUSTRY. 

F, E. Foster, Mu.wavKee, Wis. 

The manufacture and distribution of cheese throughout this 

country, is so little thought of by the laymen, that 1 venture 

the remark that there are few people outside of yourselves 

and the larger distributers, who have the remotest ideas of 

the gigantic business you represent. 

Even a brief review of the very illuminating report of Dairy 
and Food Commissioner Emery, of the wonderful advance- 

ment of your industry in this state, alone, would be educa- 

tional to a high degree. I was deeply impressed with it; it 

read almost like a story of magic, so remarkable has been 

your growth. One can scarcely realize the amazing growth 

of the industry, which, he states, ‘‘is more largely permeated 

than ever before, with the spirit of the motto of our state: 

Forward.”’ ; 

In comparatively few years, your enterprising men, who are 

responsible for this great industry, have not only put Wis- 

consin on the map, but you have done more than this, you 

have made Wisconsin the first state in the Union in the man- 

ufacture of cheese and butter and have forced world-wide 
recognition, by making Wisconsin and Milwaukee interna- 
tional headquarters. 

‘‘Forward’’ is the word, and forward and upward all well 

directed and worthy effort leads, and who shall say that the 

enormous volume of over seventy-five millions of dollars an- 

nual production of cheese and butter in this state, shall not 

be doubled in the next decade? 

All go forward together and in the same direction, but in 

one respect I am sorry to note, you are sadly lacking and fast 

going behind your more alert brothers in other lines.
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I have special reference to what I am told seems to be a 

lack of knowledge or system regarding The Credit Side of 

your business. 

While you produce over seventy-five million yearly do you 

realize this sum from your toil? Do you reap the harvest 

in eash, or its equivalent? I am told that you do not. I am 

further informed that you lose a great part of it by giving 

your merchandise away, or to better express it, I am told 

that you lose a great part of it by placing your merchandise 

and your trust in unsafe hands. 

If this be true, it is very evident that you have no interest 

in and pay but little attention to the most vital part of your 

business, your credit department, or the credit end of your 

business. 
As is generally stated, about 90% of all the business in this 

country is done on credit. Its influence and power are so 

great that its effect reaches from the greatest manufacturers 

to the humblest citizen. 

In the world’s work credit is indispensable. 1t advances 

the prosperity of the country and insures progress, so long 

as it gives judiciously and wisely. But if it be extended to 

persons unworthy, because of lack of character, ability, hon- 

esty or capital, the result is detrimental. 
All dispensers of credit, therefore, should bear in mind that 

it is desired to curb the spirit of over-trading, over-buying, 

which always bring disastrous results. 

The principles of credit to-day are: 

1. To reduce loss. 
2. To eliminate hazardous risks. 

* 3. To conserve worthy interests. 

4. To wage war on dishonesty and incompetency. 

Competiticn in business of to-day is so keen, that profits in 

all lines seem to be constantly narrowing, and in view of this 

condition, we find that we cannot stand the losses we for- 

merly sustained through failures. 

The lines must now be more closely drawn, credits must ‘be 

scrutinized with more care, and every precaution possible 

taken. to eliminate those who are unworthy of your confi- 

dence. 

It is probably well within the truth when it is said that no 

other line of trade has been so often and so badly ‘‘stung’’,
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or, in other words, so often has been the ‘‘easy mark’’ for the 

dead beat and bogus commission man, that the cheese and 

butter trade has, and a large part of your 75,000,000 annual 

production, never comes back to you, chiefly because it is a 

well known fact that no line of business is so loose in its 
credits, as the lines you represent. 

The losses in the United States in your trade run up into 

the hundred thousands annually, and they will continue to 

do so, until you see fit to put a stop to it, for you have the 

remedy in your own hands. 

Your 75,000,000 are all right and you are all right in pro- 

ducing them, but, from what I am given to understand, you 

are all wrong on the other side, for, after producing them you 

~ leave them unprotected and open ‘to all comers. You have 

no safety valve and therefore heavy losses follow. 

Manufacturers in other lines are more careful; they protect 

their products and their credits by a special reporting service, 

devoted exclusively to their special line of trade. 

Changing conditions in the world of commerce call for 

greater knowledge and skill along spegial lines, and we are 

now living in the age of the specialist, just the same as you, 

gentlemen, are specialists in the various products you manu- 

facture. . 

The makers of brick, Swiss and Limburger cheese are spec- 

ialists in their lines, just the same as the makers of American 

and other brands, are specialists in their lines. -So, also, we 

have specialists in the law, in medicine and in almost every 

known activity. 

This specializing has gone so deeply into commerce that 

your brothers in other lines now specialize in getting special 
information regarding their accounts and credits from special 

reporting bureaus devoted exclusively to their special lines. 

They do this because it is conceded on every hand that an 
energetic and centralized effort to report a certain line of trade 

by a specialist, must bring more satisfactory results, and be, 

generally, more productive of good, than were it reported 

along general lines. 

Thus we have the dry goods, lumber, leather, millinery, boot 

and shoe, furniture, coal, hardware, tobacco and a host of 

other special reporting agencies, or bureaus.
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These special bureaus flourish in all the large trade centers 

and they are well supported for the good and effective work 

they do for their members. 

A special bureau of this character, it seems to me, would be 

almost invaluable to you, gentlemen, it seems to me that you 

are big enough for it; that many thousands of dollars that are 

now lost, in the open-handed way you seem to operate the 

eredit end of your business, could be saved. It is a vital ques- 

tion, and one worthy of your deepest thought. 

If I am correctly informed you seem to have manifested no 

interest in this regard, and you are seriously handicapped in 

the operation of your business by the lack of an exclusive 

source of trade information, and by the interchange of ledger 

experiences among yourselves. This would be a very simple 

and inexpensive operation, True, some of you use the old line 

agencies, but their work is general, their reports are not sub- 

ject to revision unless over six months old, their methods are 

antiquated and their charge for service is prohibitive to many 

of you. 

My suggestion for a special reporting bureau, operated in 

your own interests and for your sole benefit, is the result of 

a positive conviction that the time is ripe for its inauguration. 

With the establishment of a bureau of this character your 
individual interests would be more safely guarded and thou- 

sands and thousands of dollars saved to you annually. 

A bureau operated in your own interest would enable you 

to get a line on your customers and prospective accounts that 

could be had in no other way. It would enable you to learn 
in how many markets your customers were buying goods. 

Many times, after a failure and after you suffered heavy finan- 

cial loss, it has been learned that goods have been bought in 

a dozen or more different markets. 
Sometimes this is done through incompetency, but more 

frequently it is done through dishonesty and with deliberate 
intent to defraud. Had you known before you made that ship- 

ment, that your party was buying in many markets, you would 

not have lost that account. Information of this character is 

what an exclusive reporting bureau would provide for you. 

Membership in an exclusive bureau would enable you to 

learn how your customer was paying in other markets, it
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would tell you whether he was slow and going behind, inform- 

ation of great value before the goods leave your hands. 

It would enable you to reduce your losses, to place your 

goods in safe hands, it would save money and anxiety and 

would be helpful to you in many ways. 

In addition to these valuable and necessary features for the 

successful conduct of your business, such effective work could 

be done along the lines of adjustment. How many of you have 

lost money by shipping goods to parties in far distant cities, 

who, upon receipt of your goods, claimed they did not grade 

up right, or that they arrived in poor and damaged condition : 

and forced you to settle their way and on their adjustment, 

and say so? Membership in your bureau would enable you 

to be represented on the spot by a fair and impartial inspec- 

tor, acting in the interests of the bureau, your interests. Had 

you known, before making the shipment, that your customer 

was in the habit of rejecting goods with the view of forcing 

you to settle his way, and that he had the reputation of doing 

tricks of that character would you have made it? 

The business of the bureau would be to gather information 

of this character and send it, voluntarily, to all members, so 

that they may be protected from unjust dealers. Informa- 

tion of this character would, alone, save you vast sums of 

_ Money. 
Some of you may have been misled, at times, by having your 

bank get information from another bank regarding a prospec- 

tive account. While information from a bank cannot be said 

to be unreliable, it is, usually, not reliable enough to base 

eredit on, There is a reason for this well known to many busi- 

ness men, as it is a well known fact that about the last thing 

a banker will do is to put himself on record, or make a written 

statement, over the banks signature, regarding the eredit or 

standing of those upon whom he may be asked to report. 

Something like this is about what a bank will usually say in 

answer to an inquiry: 

“Mr, Jones does business with us and we consider him a 

man of character and have confidence in him.” 

On the face of it, this information seems to be all right, but 

the banker does not tell you that Jones recently started in 

business, that he was formerly a carpenter and had no prac- 

tical merchandising experience, he does not state that Jones
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earries a stock of about $400 or $500 and that the money in- 

vested in the business was borrowed from his wife’s brother. 
The banker does not tell you that he answered seven sim- 

ilar inquiries regarding Jones to seven different parts of the 

United States within the past two days, nor does he tell you 

that Jones recently applied to him for a small loan which he 

refused. 
Some of you may have been misled, at times, by referring 

to a rating book for a rating on your prospective customer. 

You neglected, however, to look at the front of a book to 

learn what date it bore. The book may have been anywhere 

from. three to nine months old, and never less than three 

months old; and on this rating, taken from an old book, you 

risked several hundred dollars worth of merchandise. 
Now let us see how much of a chance you have to guess 

wrong when you ship on this old rating. In the first place, 

information, contained in current rating books of the old line 

agencies, is either gathered fresh or carried over from the 

last book, issued three months before. If it is ‘‘fresh’’ infor- 

mation it is gathered between the time of the issue of the 

preceding book and the current book; three months, which is 

pretty old information to risk several hundred dollars on, and 

yet it is done every day. 

3 Now let us see what the old line agencies say about changes 

in business—both of the big agencies will tell you, and they 

do publish the fact that there are, approximately four thou- 
sand changes in business every day. Of course everyone 

knows there are more than this, as they do not get them all, 

but take their word for it, approximately four thousand 

changes in business every day. Now let us make some com- 

parisons. They say their books contain a million and a half 

names. In these million and a half names, there are four 

thousand changes every day. Inasmuch as there are three 

months, or ninety days between the issues of every book, there 
must be ninety times four thousand changes, or 360,000 

changes, according to their own statement, between the is- 

sues of any of their rating books. To state it plainer, in 

ninety days there is some change of some kind taking place 
in almost twenty-five out of every hundred ratings they print. 

It will be seen, therefore, that it is extremely dangerous to 

sell your goods on ratings taken from any book of refer-
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ences. To do the agencies justice, however, it must be said that their rating books are not intended to be used as a basis for credit transactions, They are intended more as a gazet- teer, or for convenience in Picking out certain lines of trade or cireularizing. The agencies invariably encourage special inquiry in every case, and call’ special attention to the fact that with so many changes every day it is unsafe to rely on their own book ratings. Yet it is rarely done and I must re- late to you as an incident, in this regard, that recently hap- pened to me. This is how I got stung for $12.00. We re- ceived a mail order from a certain concern in Grand Island, Nebraska. It was a new account to us, and upon referring to the latest reference books I found one agency rated them 
at from $75,000 to $125,000, and another from $35,000 to $50,000, surely these ratings should be safe to risk twelve dol- lars on, and yet they weren't, for before the bill became due 
they had failed miserably, owing large sums of money. 

There is one agency that pretends to do business, and I am told has a large following, that publishes but one book of 
ratings every year—just imagine for a moment what you would be up against in making shipments on ratings over a year old. 

i 
Now gentlemen, the few words I have given you here, ‘ barely seratch the vital matter of The Credit Side of Busi- ness, and volumes could be written covering the science of credit management. If you are in a mood to accept a few words of advice I would warn you to scan your credits eare- 

fully this coming year—watch every point, and if you but do 
this, alone, you will save money for yourself. 

It seems to me, however, that with your strong representa- tion—not only in this state, but in adjoining states in the east— 
with all the wealth you command, you have everything to do 
with—it is important to you that you look into the exelu- ‘ sive credit service of your business. You have your leeal 
State and national cheese and butter associations and your 
other boards and associations, and the matter of an exclusive reporting service is worthy of your most serious considera- 
tion.
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PARAFFINING CHEESE. 

Proressor C, F, Doanr, Washington, D. C. 

Mr. Chairman and Gentlemen of the Convention: 1 want 

to take up a short general discussion of this subject, and 

might give you in this some facts that would be more or less 

interesting to you. 

It is not known who first introduced the idea of paraffining 

cheese. I have met a number of individuals who claimed this 

honor. But [ do not know that it is of much material dif- 

ference. We like to give every man his just dues for bring- 

ing forth anything that is really worth while and yet what 

we are interested in at the present time is getting the most 

value out of the idea as we understand it. 

It may interest you to know just how much this paraffining 

means to the state of Wisconsin every year. In looking this 

matter up I referred to the reports gotten out by the Dairy 

and Food Commission, and in my opinion, figuring on the 

basis of the shrinkage of unparaffined cheese, as shown by 

experiments in the United States; and considering that pav- 

affining has stopped practically all of this loss, you are sav- 

ing over a half million dollars annually in your state on the 

i cheese paraffined, and it would mean considerable more to the 

United States as a whole. It is hard sometimes to estimate 

just what these innovations are going to mean in dollars and 

cents to a large community. It has not meant so much to 

one factory, or on the basis of a single cheese it scarcely 

seems worth considering, but figuring on the basis of the out- 

put of the whole state it amounts to a large sum of money 

in the course of a year. ; 

The original reason for paraffining was to prevent the 

growth of mold. The older cheese makers, and perhaps many ; 

of the younger ones, remember in the days before paraffining 

that cheese gradually became covered with a very luxuriant 

: growth of mold, which gave the cheese a very uninviting ap- 

pearance judged from the standards of the present time. This 

would cause some work and cause some loss in scraping and 

cleaning. On the whole it was very undesirable. 1 might say 

in this connection that it is strange to say, while the American
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consumers of cheese and everybody that has anything to do with 
handling the produce in this country, would never think of 

going back to the old way of handling it, I understand some 

of the English buyers demand the old moldy cheese. Is that 

so, Professor Ruddick? 

Prof. Ruddick: Yes, they think they are too new if they 

are not moldy, but they are getting over that idea. 

Mr. Doane: It is hard for us to understand why that should 
be. If you offered a moldy cheese in the retail market at 

the present time I do not think you could sell a pound of it 

unless to the older people. The newer generations would not 

touch a cheese like that. 

The paraffining of cheese together with cold storage has 

almost revolutionized the industry in this country. Cold 

storage has, perhaps, been responsible for the greatest change, 

and the associated practice of paraffiining has introduced 

quite a number of problems that were not understood and did 

not have to be met in the old days. Chief among those 

changes with handling the cheese in cold storage has been tie 

buying of almost new cheese. Years ago the dairy authori- 

ties of the country were talking about improving the curing 

rooms, getting a lower temperature, and still in some parts 

of the country you will see those old galvanized pipes of the 

sub-earth ducts sticking up in the air. I do not know whether 

: maay of those were in use in this country or not but those 

were the days when it was necessary to hold cheese a long 

time in the factory. With the advent of the cold storage each 

succeeding year has found the dealers accepting younger 

cheese, and I doubt very much if over one-fourth of the cheese 

that gets into the dealers’ hands to-day in this state, is more 

than ten days old, in localities where the factory is close to 

the cold storage. Much of this cheese is only three or four 

days old, in fact in many eases they are sending cheese al- 

most from the press. They are paraffining the cheese at one 

day old and sending it to the dealer. This is true of the scat- 

tered factories in Minnesota. Cheese comes from the press, is 

paraffined and is shipped off the same day to dealers in St. 

Paul. I have never known that to be done in this state though 

it probably is in a few factories. 

This has brought changes. A good many dealers among 

the older men find it hard to adjust themselves to some of the 

1
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new conditions. They naturally thought cheese had to be 

cured in a dry room before it was fit to use; and now when 

the cheese is sometimes paraffined immediately from the press, 

or at three or four days old, you can see it is hard for them 

to understand just why this can be done. The faults that 

have naturally appeared in connection with paraffining they 

-have laid to these radical changes that have taken place. 

They claimed that a great many faults in paraffining cheese 

: ’ (and there are faults) are due to trying to paraffine the 

cheese when wet on the surface or when it contains too much 

moisture. 
This change in the cheese industry might be compared, to 

@ greater or less extent, to things that have occurred in other 

industries. For instance, we do not have to go back very far 

to find when a great deal of meat was killed and cured on the 

farm. I came from Pennsylvania here and you may know 

that most all the pork, particularly, sold from Pennsylvania 

farms is killed on the farms. They sell the fresh meat and 

that is shipped to the city, the old style of doing things. But 

in the Western states it is gathered into the packing houses 

and it has even gone to such an extent that the consumer on 

the farm (and the farther west you go the more true is this), 

never makes any pretense of killing his own meat at the pres- 

ent time. He goes to his butcher, who in turn has bought 

his meat from the packing house, which may be hundreds 

of miles away, paying the profits of the packer and retail deal- 

ers but escaping from what he supposed to be a little hard 

work. 

At first the process of paraffining was carried on entirely by 

the dealers. They found it prevented waste. It did not take 

the factory men very long to grasp this same idea, they be- 

lieved that they too could save a little by using paraffining 

tanks and this has added to the faults found with para‘fining, 

because of the fact, that the factories as a rule have not been 

in a position to do very good work. They have naturally been 

driven in a good many cases to the use of hot water baths in 

heating paraffin. In the first days they tried direct heat, but 

you can understand at the present time that this is a rather 

dangerous proceeding. Paraffine, like most other fats, is very 

likely to catch on fire and the old direct heat for paraffining 

tanks has been done away with almost altogether. I do not
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think in the last five or six years I have seen one. The only other thing for the factories was the hot water bath, while the dealers in most cases had the opportunity of using steam which gives a much higher heat in paraffining and which, as I will point out as I go along, has done away with many of the attendant evils of the process, 
The faults in a paraffined cheese are few but very pro- nounced. These were not noticed in the early stage of the proe- ess because paraffined, cheese, even at its worst, was so much better than the unparaffined people very naturally did not pay 3 any attention to any comparatively slight faults. At the pres- ent time the dealers and everybody want as nearly a perfect 

cheese as they can secure, and this has very naturally turned attention to faults which in previous years appeared to be of little consequence. zy 
Of these faults, the first is a cracked paraffine, and this you will understand at once. Where the paraffine hag cracked, running all through the surface of the cheese the paraffine is likely to peel away from the surface of the cheese. Then there is rind rot, which is sometimes called moisture under the par- affine. I have heard cheese judges say ‘‘Too much moisture under the paraffine’’ but this is actually a rind rot, a decay of the cheese surface and deterioration of the cheese. We thought when we began paraffining we got away from the 

mold evil but any dealer still finds trouble with moldy cheese. 
There has been very little experimental work done on par- affining, to help solve some of the problems which are pre- senting themselves to the cheese makers and cheese dealers, Our friend Michels did some work in Michigan some years ago. 

There has been a great deal done on the question of loss in 
cheese, but, aside from the work of Prof. Michels, the attempt to solve some of the finer points that came up has never been 
made. I might say there has been a growing demand for this. 
The dairy press has mentioned problems coming before it, the managers of cold storage houses and wholesale handlers of cheese have been interested and our department have had many inquiries in regard to troubles experienced. There has been a demand for this information and that is the reason I have been trying to do what little I could to set the thing right. 

The experimental possibilities in paraffining, like the faults 
are not very many. There are not many changes you can
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make in the process. You can paraffine cheese at different 

stages. In the early history of the process, cheese was par- 

affined even when a month old, but the tendency is to get as 

near the press as possible and the only question is how close 

can we get to the press and do a good job. Then there are dif- 

ferent temperatures at which the paraffine is applied. 

There is no established method for paraffining cheese where 

there is a steam coil in the paraffine vat. Where the factories 

are heating paraffine with the hot water bath it is almost im- 

possible to get much above ninety degrees, and in cold weather 

where paraffining is done very rapidly, the paraffine would cool 

below that point. With the steam coil it is possible to get as 

high as 280 degrees and I understand the Danish dealers in 

cheese have been using as high as 300 degrees. I should imag- 

ine there would be some difficulty attached to that temperature 

because even at 260 or 280 degrees paraffine begins to smoke. 

1 do not know the boiling point because I have never been able 

: to get it. 

Member: It is easy to prevent smoke by putting in enough 

water to cover the coil. 

Mr. Doane: Under such conditions you do not get your tem- 

perature because if you have water in the paraffine the high- 

est temperature you can get is the boiling point of water, 212 

degrees, but you get that smoky condition with a very high , 

heat and I imagine at 300 degrees that would be very bad. I 

have used as high as 275 but that is the highest I have ever 

been able to get the paraffine bath I have been working with 

and even then there was considerable smoke. 

Then there is the length of time dipped in the paraffine and 

there is the question of the temperature of the cheese itself. 

I never knew until about three months ago that there was any 

practical condition where cheese could be taken from eold 

storage and dipped in a paraffine tank. I had known that 

one of the dealers at Plymouth had a private room in his cold 

storage plant there and used to run his Saturday’s receipts 

into that room and paraffine on Monday. That would give a 

chance for the cheese to become very cold. I received a let- 

ter from a New Jersey plant saying they had been having 

considerable diffieulty with mold growing under the paraffine 

and I recognized the difficulty because in some of my own ex- 

perimental work I tried to paraffine moldy cheese after I had
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wiped it off. The cheese came direct from cold storage, thirty-two degrees, and I dipped it in one of the tanks at Ply- mouth. A couple of weeks afterwards there was as good a growth of mold under that paraffine as you ever saw. It Seemed to promote the growth rather than hinder it. So there is the temperature of the paraffine, the temperature of the cheese itself, the moisture in the cheese and the length of the time dipped. 
Referring to this moisture in the cheese, just before I for- get that, I want to say that a good many of the dealers have been in the habit of saying ‘‘Too much moisture in the cheese, you cannot paraftine it, injury in flavor, injury in the texture, ete., ete.’’ In my particular experiments I did not try to work on this one problem, there was no necessity for it. I was making cheese in the factory of a man who was a pretty good business man when it comes to cheese making, and he did not make his cheese any drier than he really had to do to get full price. We had what the dealers would eall a rather soft cheese, certainly not a firm cheese, it was rather soft and yet a good marketable cheese. I could take the cheese from the press, while they were still dripping with whey, and dip them in the paraffine. The paraffine bath was heated with a steam coil so I could get any desired tempera- ture,.could reduce it to 175 and get it up as high as practical with the steam coil. Then too it was close to cold storage. I did not have to allow the cheese to stand outside after they were paraffined, which has been found to, be injurious to the cheese. They were paraffined in the morning and in the after- noon were loaded into a spring wagon or buggy, something that would not stir or break the paraffine, and were taken to the cold storage. They were only out in the curing room three or four hours, On the ‘other hand, in some of my ex- periments I lengthened the time of keeping in the curing room. One day it rained and as I had several miles to go I did not take the cheese to the cold storage. Once we left the cheese in the curing room about a week to test the effect of that warm temperature on paraffined cheese. This was in the summer time. There were a number of lots made up, about eight or ten, and we varied the temperature from 190 degrees, which is a practiaal temperature with the hot water bath, to 275 degrees. We varied the age of the cheese fresh
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from the press to a week old. I had already done a great 

deal of work in paraffining at two weeks old so I could make 

comparisons with that. We did not take one cheese from one 

lot and paraffine it fresh from the press and another cheese 

from another lot and paraffine that a week old, but we used 

the same lot taking eighteen or twenty cheese from the one 

lot. Part of these were dipped direct from the press, some 

, of them dipped one second and some ten seconds, and others 

thirty seconds in the lower temperature paraffine; part of the 

cheese was direct from the press, part three days old and 

part one week old, and in that way obtained an exact com- 

parison from one lot of cheese. Then the different lots 

would show whether there was any difference in the handling 

of cheese from day to day, could we expect the same re- 

sults by the same process to-day as we could expect from a 

similar process in a week from now or a month from now 

if conditions were much the same. Of course about the 

only change in conditions we could get would be variation 

in the moisture of cheese and temperature of the cooling 

room. We used a temperature of 190 degrees, 220 de- 

grees, about the temperature used in the warehouse, 240 

degrees, 275 degrees. We weighed a great many cheese be- 

fore they were paraffined and weighed them at the time they 

came out of cold storage. The result of those weights em- 

phasized the results that had been found before in paraffining 

work, that is that there is very little or no loss in good cold 

storage on paraffined cheese and we found that cheese para- 

ffined at three days old and above lost very little weight, but 

cheese paraffined from the press lost all that was gained by 

this early paraffining. To illustrate: We had two cheeses of 

the same weight when they came from the press; we para- 

ffined one direct from the press, weighing 2014 pounds. We 

paraffined the other when three days old and it weighed 20 

pounds. It had lost one half pound in the three days. When 

these two cheese came out of cold storage six months after 

paraffining each weighed 1914 pounds. We did not save an 

ounce by paraffining direct from the press. Of course if a 

factory manager is paraffining direct from the press and de- 

livering his cheese two days old he would save some weight 

but it would leak out in the dealer’s hands, so there is noth- 

ing saved ultimately by paraffining direct from the press.
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There is considerable saved in paraffining at three days old 

as compared with paraffining a week old. 

There were faults showing in the cheese paraffined at 190 

degrees. If the surface of the cheese was a little cold it re- 

ceived such a thick coat of paraffine that it was bound to 
crack in any rough handling. You cannot do a good job of 

paraffining at 190 degrees if you dip and take it right out as 

most of the owners and dealers do. If you leave it in for fif- 

teen or twenty seconds you will do a fairly good job, but you 

do not do as good a job when parafiining at 190 degrees as 

when you paraffine at a higher temperature. Then, too, there 

is another thing with the higher temperatures in paraffining, there 

seems to be a cementing of the surface, something like a post- 
age stamp sticking to a letter, that paraffine sticks right to the 

surface of the cheese and it is almost impossible to peel it off, 

but at 190 degrees you can roll off a large part of th paraffine. 

It does not stick to the surface of the cheese. . 

In paraffining direct from the press I got a moldy cheese. I 

have no explanation to make for that; nothing defaite. We 

do know that the extra whey contained in the cheese at the 

time it was paraffined in some way got out, evaporated of 

course, and very likely too, something that favored the growth 

of the mold went out with the whey. This settled on the sur- 

face and the mold would then grow the same as upon unpar- 

affined cheese, and it made a bad job. It was always on the 

outside of the paraffine, never under the paraffine.. Another 

thing, in paraffining cheese from the press we could not get 

the color to the rind for a long time. I do not understand why 

that is the case, I suppose it is the dried out surface that gives 

the color to the rind, but you do get the desired color if the 

cheese is allowed to stand in storage for a couple of months. 

If it were not for that mold growing on the surface of the 

cheese paraffining from the press would make the finest job 

you could possibly secure. ‘It colors up fine if you give it the 

necessary time, and in the places the mold does not grow it 

is.as clear and yellow as it possibly can be. 

I have something else to say that a great many dealers find 

hard to believe. They have claimed that the rind rot I have 

mentioned before was due to moisture under the paraffine. I 

have never yet seen a case of rind rot in cheese paraffined di- 

rect from the press, and I have paraffined hundreds of them
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in my experimental work. I do not believe I ever saw a cheese 

paraffined at two weeks old that did not have rind rot, and I 

have examined a great many of them. If you examine closely 

you will find that rind rot, appears as white blotches all over 

the surface. If you push the paraffine away with your thumb 

you will find it is very slippery, underneath it is like a rotten 

apple. Rind rot disappears, as cheese is paraffined closer to 

the press, paraffined at three days old only a few spots show, 

while at a week old almost every cheese will show the white 

blotches. 

As I said before, 190 degree paraffine bath did not work well 

if the cheese was dipped right in and taken out immediately, 

as most factory operators and cheese dealers do, but if left in 

the paraffine bath fifteen or twenty seconds it resulted in a 

good job although never as good as with a higher temperature. 

We found 220 degrees as efficient as a higher temperature, al- 

though if I were paraffining cheese for myself I would get the 

temperature as high as I could, at least to 260 degrees. My 

reasons for that are these—nearly all cheese when four or five 

days old has started a mold growth on the surface. If the 

mold has reached the green stage there will be spores, which 

are somewhat resistent to heat, but if you parafiine at 250 de- 

grees and allow the cheese to remain in the paraffine for a 

couple of seconds I do not think there will be any trouble from 

mold growing on the paraffine. With cheese paraftined from 

cold storage it may be desirable to hold the cheese in hot par- 

affine from five to ten seconds to kill all the mold, but it can 

be done in that way. 

If you are going to use a hot paraffine, how are you going 

to keep your shelf or rest for the cheese from melting into the 

‘paraffine surface? That bothered me a great deal when I was 

holding cheese in the paraffine for ten seconds. There was no 

damage done to the cheese at all except where the cheese 

touched the iron bars running across the shelf, and they will 

melt in pretty badly. Unless you allow the rest to stay out- 

side the paraffine a good long time between each dipping it is 

serious. Since then I have used wooden rests with a sharp 

edge. If you use a rest that was cut from a piece of wood one 

inch in diameter you would have one quarter inch where the 

cheese rested with no paraffine, and you would not want that, 

. 6—Ch.
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so I have taken almost a knife edge for the wood. Use thin 

strips three eighths of an inch thick, set them close together, 
then use the sharp edge. The edge becomes hot and you will 

have no trouble at all. It is a very simple arrangement and 

1 prefer the wooden rest to iron rests because you can use a 

very hot paraffine and can leave the cheese in the paraffine five 

or ten seconds. I would put those wooden rests one half inch 

apart, then if you are using one quarter inch strips that would 

leave one quarter inch for the paraftine to get through. 

Now there is the question of allowing the cheese to remain 

in the factory after they are paraffined. The way the paraffin- 

ing has been done at most of the factories | do not blame the 

dealers who object. I am in favor of anything that will go 

towards making a better product and because of that I have 

complaints from several people—dealers, factory men and 

others. If the dealers do not want the factory men to par- 

affine the cheese and will pay the price, the factory men will 

not do the paraffining, but it is all right for a factory man to 

paraffine his cheese if he has good facilities for doing it and 

if not he should not do it. A great many factory men have 

only the hot water bath and if they use it they should know 

how to use it in the right way. They should not dip the cheese 

in and out and think they have a good job. They cannot par- 

affine a cheese one day old, hold it in the factory a few days 

and then send it to the cheese dealer and have it just right. 

Rind rot can be formed by allowing cheese to remain in a 

warm room any time after it is paraffined. If cheese is held 

three, four or five days after it is paraffined in a warm curing 

room in summer it is bound to be a poor job. 1 do not blame 

dealers objecting to that kind of cheese. But I think this 

question is going to change the cheese business more or less/ 

in the future. Already factories are delivering cheese twice a 

week and it is all right. It is better that the cheese should go 

into cold storage out of a hot curing room in the summer than 

that it should remain at the factory. It will be a better cheese 

when ready for the consumer than if it were in the factory 

‘ three or four or five days. I believe that change is going to 

come despite the fact that a good many people do not want it 

that way. The business can be adjusted so as to take care of 

any disarrangement in the present method.
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Now there is the question of how much paraffine to use. 
Well it is so very little that it amounts to almost nothing for 

an individual cheese. Paraffining prevents evaporation and 
loss of weight, but to attempt to put three or four ounces of 

paraffine on a cheese in an effort to bring up the weight does 

not work, because it is pretty hard in ordinary methods to 

paraffine it and get on the extra coat. If you take cheese out 

of cold storage and dip it in the paraffine and out again you 

will have a pretty good coat, but the ordinary method adds so 

little paraffine to the surface of the cheese that when it comes 
to weighing up the cheese it is almost nothing at all. My way 

of ascertaining that was to take eight cheeses and weigh them 

earefully, then reweigh those cheese after they were dipped 

in thé paraffine. I have the figures right here. 

At a temperature of 190 degrees eight Daisies were dipped 

one second, before dipping they weighed 169 pounds, and the 

eight cheeses took up just one pound of paraffine for that 

time; when dipped for five seconds they took up a few ounces 

less; in thirty seconds they took almost three quarters of a 

pound of paraffine. When dipped at 240 degrees for one sec- 

ond the cheese took nine-tenths of a pound of paraffine, and 

when dipped at that temperature for ten seconds one half 

pound was added. So you cannot add paraffine to cheese by 

any ordinary process and hope to profit by the weight be- 

cause it does not work. 

I believe that is all I have to say but I will be glad to answer 

any questions you may desire to ask me. I thank you. 

: \ Discussion. 

Mr. Kalk: Do you think paraffining cheese at three days old 

is better than paraffining when the cheese is a month old? 

Prof. Doane: Yes it gives the best job you can get. You do 

not have the mold on the surface and do not have any rind 
rot. 

Mr. Michels: I want to ask Prof. Doane in regard to three 

days time. Don’t you think the condition of the curing room 

would modify the time somewhat? 

Prof. Doane: That would be a pretty fine point, Mr. Michels. 

Of course that might make a difference of a few hours.
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Mr. Michels: In my experience I have gone according to the 
surface dryness and I have found cheese sometimes in twenty- 
four hours that I could make a better job of than other cheeses 
where the surface would not dry for four or five days. 

Prof. Doane: When you talk about paraffining cheese in 
twenty-four hours you always have one moist side, the side 
next the shelf. 

Mr. Michels: I know it takes some difference in time in dry- 
ing cheese in different rooms. 

Prof. Doane: I do not want to be misunderstood. If one is 
going to paraffine at three days old and leave the cheese in the 
factory four or five days before delivering, it would be better 
to leave it without paraffining until just before you deliver 
it. For some reason or other paraffine does not stick to 
cheese in a warm temperature. It begins to peel off, gets blis- 
ters on it, and I think the blisters are usually the result of 
leaving it in a warm room after paraffining. 

Mr. Kalk: Is it not a fact that some cheese dealers will not 
buy any other cheese but paraffined cheese? 

Prof. Doane: Two or three years ago the dealers were ob- 
jecting to factory men paraffining the cheese. 
Member: Which cheese does the buyer prefer, the paraffined 

cheese or unparaffined cheese? 
Prof. Doane: I should judge you are a cheese buyer and will 

ask you to answer that question. 
Member: No I never did buy cheese and never made any, 

but I am going to make cheese. My question is in regard to 
American cheese. I am seeking for information. 

The chairman: Prof. Doane said a few moments ago he 
thought it was a guud idea for the factory men to ship twice a 
week in hot weather. Now, as a buyer, I want to say that we 
have not taken in paraffined cheese for two years and prefer 
not to. There is this objection, if the paraffined cheese comes 
in in good shape it is all right, but if we allow one man to par- 
affine his cheese we have to give the next man the same privi- 
lege, and the first man may do a good job of paraffining while 
the other one may do a very poor job, and in some cases the 
way the cheese are handled on the wagons in transit, they are 
bound to break and if those cheese go into storage they are 
bound to mold. If we can dip them into the paraffine when 
they come to cold storage we have a much nicer cheese than
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it they are banged around on the roads. If the factory men 

were going to ship direct to consumers it would be a different 

proposition but those cheese will stay in cold storage two or 

three months before being shipped. This is a very important 

subject. 

Member: Just one point I want to make of value to the 

cheese of Wisconsin, that is its general uniformity. If you 

have it paraffined by the dealers it seems to me you will have 

a more general uniformity in applying the paraffine than if 

applied by a thousand cheese makers. 

Mr. Damrow: Did I understand the professor to advise 

shipping twice a week to the dealer, and then paraffine the 

cheese at the dealers’? In that case, when the cheese are 

three or four days old, are you liable to have the paraftine 

break as if it were done in the factory? 

Mr. Karlen: Would you recommend paraffining a moist 

cheese three or four days old? 

Prof. Doane: With cheese three days old you can get the 

best results. 

Mr. Anderson: I think it is in order to have as many fac- 

tory men express their opinion of the paraffining of American 

cheese as are here. I know of one factory man that paraffines 
kis cheese the same day he takes it from the press. Takes his 

cheese from the press in the morning and paraffines it at night. 

i paraffine the next day after I take my cheese out of the 

: press. They are taken out of the press in the morning, at 

night they are turned over and the next day they are dipped, 

and I have never had any complaint when they are shipped. 

The main thing is to have them firm so as to have a good 

solid body and give them time enough to have the outside 

dry so the paraffine will make a solid good cover for the 

cheese, and have the right kind of curing room. If the cheese 

is not paraffined in the factory before it is a week old, the 

factory man had better not paraffine it at all. 
Mr. Damrow: Suppose you shipped twice a week from the 

average cooling or curing room in Wisconsin. 

The chairman: The best cheese that came into our ware- 

house came in twice a week, paraffined on arrival and put into 

cold storage, and it was the finest cheese that went out of our 

warehouse last November, when I left. Comparing the same 

cheese stacked in the same room in lots of one thousand
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(there were five cars), we found that cheese that we received 
twice a week teamed in from the factory, (it was within team- 
ing distance), was the finest, cleanest lot of cheese we had be- 
cause we had to turn out every box and brush them. Some 
cheese that came in developed mold. One of the nicest lots, 
to all appearances, we discovered, after a year’s experience 
in 1910, was a lot we did not try to carry long in cold storage. 
It may have been a factory condition but I could mention the 
cheese maker’s name and you would know that he has always 
been a high scorer in the contests, but we found from actual 
experience that that lot of cheese would mold beside every 
other lot that we regarded as-not as fine. 

I think this is a question that should be threshed out be- 
tween the buyer and purchaser. I would think the way the 
goods suited the man I was selling to would be the right way. 
In the exhibit room you will find one cheese poorly paraffined, 
not because the man did not know how to paraffine the cheese 
but because he did not have the apparatus to do it. We use a 
temperature of 260 degrees and a steam coil but wou can go 
beyond that temperature because I see a man in the audience 
who sent a sample of wax to the Standard Oil Co. and asked if 
there was any real value left in it and they said ‘‘no there was 
not,’’ so it is possible to go beyond the smoking point. Mr. 
Newman had been having difficulty with a tank that did not 
hold up sufficiently and he put in a steam coil, but I imagine 
the steam coil was a little large for the capacity of the tank. 

Prof. Doane: In Denmark they claim to use the paraffine at 
300 degrees and over there they do not paraffine until cheese is 
over a month old, and I have never heard any complaints about 
the paraffine. 

Mr. Michels: Are there not different qualities of paraffine? 
Prof. Doane: There are not only different qualities but also 

different heating points. I think, from my experience and the 
little I know of chemistry, if you heat paraffine above that 
point you would simply drive off some of the lower boiling 
fats and leave the others there and have a paraffine that had 
a higher melting point. 

Mr. Shelby: I would like to ask if any of the members have 
had any trouble with paraffine boiling at a temperature below 
280 degrees?
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Prof. Doane: You have a coil that leaks water into the par- 

affine. If you did not have water in there you would not have 
: any trouble. 

Prof. Ruddick: This discussion on paraffining cheese is very 

interesting to me. I was responsible for the adoption of that 

method of treating cheese in Canada in 1902, when we were 

running a number of large demonstration curing rooms, and 

we really adopted the method, as Prof. Doane said, to get 

over the mold diffieulty. The curing rooms being new, there 

was a great deal of moisture and we had considerable difficulty 

‘with that. I met with a great deal of violent opposition to 

the method of paraffining cheese from the trade in Montreal, 

they simply would not have it at first. The retailers in the old 

country objected very seriously to the paraffining at first, said 

; it made a mussy condition and that it added weight, which 

‘ they thought they had to pay for. To-day practically all the 

cheeses that remain in store for any length of time in Mon- 

treal are paraffined. There is no trouble about it at all. They 

recognize the saving in loss of weight. Many of our cheese 

are held six months in storage but none of the cheese is par- 

affined in the factory, they are all paraffined by the dealers in 

Montreal. 

There was one point Prof. Doane spoke of that I thought 

might be of some interest. He spoke of the difficulty of using 

iron racks for lifting the cheese in and out. I saw the diffi- 

culty in having melting of cheese and never tried to use the 

iron rack, but had a rack made at the beginning out of a bar 

of iron 114” by 1” with a saddle of wood put over, the wood 

being round and very thin. We simply had two of those a lit- 

tle way apart. That is the best rack for dipping cheese that I 
have ever seen. The piece of wood in the cross section would 

‘ be'144” deep coming to a point at the top. I found an advan- 
tage in having two bars in the bottom of the tank that would 

release this rack so the rack dropped clear of the cheese and 

all parts of the cheese were covered with wax in that way and 

when they were taken out you could hardly see the point 

where they rested on the bar.
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ADDRESS. 

Pror. J. A. Ruppick, Orrawa, Canapa. 
Hon. Commissioner, Dairy and Cold Storage, Department of 

Agriculture. 

I have not come here today with the expectation of saying 
anything which is entirely new to you, but rather to discuss 
certain developments in the manufacture of cheese, which 
have been more or less before the cheese makers for some 
years, and to give you some idea as to the progress which we 
have made in Canada on these points. I shall confine my re- 
marks, mainly, to two topics, namely, ‘‘The care of Milk for 
Cheese Making,’’ and ‘‘The Cool Curing of Cheese’’, 

The advances which have been made along these two lines 
during the recent years have brought about a marked improve- 
ment in the quality of Canadian cheese, and I hope that it 
may prove to be interesting to the cheese makers of Wisconsin 
to hear some of the particulars as to how this result has been 
attained. 

I shall begin with ‘‘The Care of Milk for Cheese Making”’, 
not because it was the first taken up, for as a matter of fact, 
it was the last, but for the sake of a logical arrangement. 

Allow me to quote here a few paragraphs from one of my 
recent reports, 

“The Aeration of Milk for Cheese Making’’. 
“Twenty or thirty years ago there was no point in the 

whole range of discussion bearing on the manufacture of 
cheese which received more attention than the aeration of 
milk. Speakers at dairy meetings and writers on dairy topics | 
insisted on the general adoption of the practice, and official 
bulletins contained similar advice. Inventors seized upon the 
idea, and as a result, numerous utensils designed to facilitate 
the aeration of milk were offered to patrons of cheese facto- 

; ries. They were almost foreed upon them by many well mean- 
ing factory managers. As has happened in other cases, the ir- 
responsible agent for the sale of aerators with his plausible 

. manner and indifference to accuracy of statement, assisted 
very materially in spreading what must now be looked upon,
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in the light of experience and investigation, as something of 

the nature of a popular fallacy. 

“Jt ig rather surprising when one comes to look into the 

question to find a complete lack of authority, based on accu- 

rate knowledge, to warrant the advocacy of the practice of 

aeration. We must, however, take into consideration one or 

two circumstances affecting the situation at that time. In the 

first place, the role of bacteria in the changes which take place 

: in milk, and in the development of cheese and butter flavors, 

good or bad, was not so well understood twenty-five years 

ago as it is now. In the second place, the intelligent use of 

the fermentation starter was almost unknown in those days. 

The cheese maker found that when the milk was received at 

the factory ‘‘too sweet” as the result of cooling, that the time 

required for ‘‘ripening’’ was a great disadvantage. The slight 

cooling which aeration alone affected was in most cases sufii- 

cient to preserve the milk, but in a more advanced stage of 

acidity, and the process of cheese making was hastened ac- 

cordingly. The cheese maker then became an advocate of aer- 

ation. The advance in the art of cheese making and improved 

methods of handling milk on the farm, coming with the adop- 

tion of aeration, may probably have strengthened the belief 

that aeration was in some way beneficial’. 

By degrees, however, many leaders in dairy thought began 

to change their views on this question. 

“Tt was always pointed out that milk should be aerated only 

in a ‘‘pure’’ atmosphere, which is undoubtedly good advice 

if it could be followed literally. If such a thing was possible, 

the whole question of aeration might assume a different aspect 

from what it does, but we are compelled, in the light of the 

teaching of bacteriology, to lock upon the word ‘pure’? when 

applied to the air of a farm yard, as a merely relative term, 

because we know that such air is never absolutely pure; that 

it carries fine particles of dust at all times, even though these 

may not be apparent to any of the senses. It is practically 

impossible to find “‘pure”’ air, using the term in a bacteriologi- 

cal sense. Thus, the germs which set up injurious fermenta- 

tions in the milk, and which produce ‘‘gas’’ and objectional 

flavors, may be carried to the milk under conditions which 

would seem to be good as far as the eye can tell. 

|
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“‘A better knowledge of these things soon began to influence opinion on the subject from a theoretical point of view. Then 
on the practical side, observant cheese makers have noticed 
that they frequently received the best milk from patrons who never aerated nor stirred it, but who cooled it when necessary 
to prevent it from souring. Since the proper use of the 
“starter” has become quite general, it is found that some of the best cheese is now made from Saturday evening’s milk 
which is never aerated and which is brought to the factory 
immediately after milking, in the same way that the morning’s milk is delivered.’’ 

“In addition to these practical observations, some experi- 
ments were conducted at various United States institutions, but in no case, as far as the writer is aware, were there re- corded any positive results in favor of aeration of milk for cheese making. Professor Dean of the Ontario Agricultural College, carried out some experiments about 1900 and in his conclusions, he practically condemned aeration, but as his work 
was done with the College herd, many Canadian cheese makers 
felt at the time that the result might not be applicable to ordi- 
nary farm conditions. In the face of all this evidence, both 
circumstantial and direct, students of cheese making were 
bound to alter their views in relation to this question, and dur- 
ing recent years many cheese makers, instructors and others have been discouraging the aeration of milk. It was felt, how- ever, that there was a lack of authoritative data on the subject and it was with the hope of supplying that lack to some ex- 
tent at least, that the Dairy Division at Ottawa conducted a thorough, practical investigation of the subject. The duty of . carrying out the details of this work was assigned to Mr. Geo. I. Barr, Chief of the Dairy Division, who was assisted at dif- ferent times by other members of the dairy staff.’’ 

I shall not weary you with the details of the experiments, 
These will be found in my annual reports and I shall be glad 
to send these reports to any person who may ask for them. It will be sufficient to say that arrangements were made at a cheese factory in Eastern Ontario to install a complete cheese 
making outfit on a small seale. Further arrangements were 
made with two of the patrons who had 35 cows between them, to use their milk for the experiments and to have it cared for
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under the immediate direction of the men in charge of the in- 

vestigation. 

The conditions under which the milk was produced on these 

two farms were very similar to what is found on the average 

farm in cheese making districts. 

Each cow’s milk was divided by pouring it into a receiver 

which had an outlet at each end and which was placed so that 

the two streams of milk were directed into separate cans or 

over an aerator as the nature of the experiment called for. 

The morning’s milk when mixed with the evening’s milk at 

. the farm was divided in the same manner. 

The experiments were carried on during a period of 34 days 

during the months of June, July and August. Without going 

into details, the results are presented in the following table. 

: Experiments on the Care of Milk. 

Defects in Curds and Cheese. 
poe te tt ie ee Bsmt iris 2} 

| Milk Milk wit | ee | Milk 

; [eee ea aerated |with water) oot 
| dipping. | aerator. | cvoled. | gun mas. water, 

No. Curd mete | 18 | 22 18 | 10 | 30 
Not clean flavor.............. | 83.4% 68.2% 440% | 10.0% 6.6% 

Gassy texture...ccccccecsecs | 70.8 68.2” 4.0" | 20.0" 6.0" 
Oa 

mgicmenai SGA 8 “1 10 | Sees 
Botciean ewer | Bee | sae | Shee. | | oo | wo 

Wot @eun Meter wie. 17.8 73.0% | 60.0% | 20.0% | 13% 

Piopape sek ses eta Rey, ed a 

During the winter of 1908-9 these results were laid before 

the cheese makers and patrons at many dairy meetings held ‘ 

throughout the country, and cheese factory patrons were ad- 

vised to cool their milk, during hot weather, by placing the 

cans in tanks or tubs of water, and not to stir or aerate the 

milk in any way. Before the season was half over, cheese mak- 

ers who had their patrons adopt this plan began to report 4 

marked improvement in the quality of the milk, and hence a 

more uniform and better quality of cheese. One of the oldest 

cheese makers in Ontario, who, as he said, had been advocat- x 

ing the aeration of milk for 30 years, made the statement at 

a public meeting about two months ago, that the new plan re-
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sulted in a saving of $400 at his factory during the past sea- 
son. Many instances have been reported of eases where pa- 
trons were continually furnishing badly tainted and gassy 
milk until they adopted the plan of cooling only, when no 
further trouble was experienced. 

The work was continued the next summer on a somewhat 
different plan. Instead of confining the experiments to the 
milk of two herds, all the milk supplied by the 40 patrons of 
the factory was used. The patrons were divided into two 
groups, each of which received special instructions for the 
different tests. For instance, one group was requested to cool 
their evening’s milk without aeration, or stirring of any kind ° 
and to put the covers on the cans as soon as milking was fin- 
ished, while the other group was asked to aerate the milk in 
the usual manner and so on. In repeating each test several 
times, the groups were made to change places in the test. That 
is to say, group No. 1 would treat the milk in the same man- 
ner as group No. 2 had previously dgne. Naturally, we did 
not get as marked a difference in results as we did in 1908 
when the men who conducted the experiments handled the 
milk on the farms themselves. Some of the patrons in both 
groups failed to carry out the instructions fully and of ; 
course, this modified the results to some extent. Nevertheless, 
the cooled milk invariably made the best cheese. The curds in 
that vat were solid and close in texture and usually clean in 
flavor, while the others were gassy and bad flavored. 

I only wish I could show you the lantern slides which we 
have had made from photographs of eurd tests, and sections 
of curds from the vats, so that you could see the curds from 
cooled milk with close, solid textures, and other tests and 
curds from the same milk, but differently treated as full of 

Y holes as a piece of sponge. Some of the curds from the aera- ; 
ted milk were regular ‘‘floaters’’, while the others were prac- 
tically free from gas. Half tone cuts of these curds appear in 
the reports already referred to. 

So now we are arrived at the point where we advise all 
cheese factory patrons to cool their milk when weather con- 
ditions require it, with as little exposure to the air as possible ; 
that for practical, results, aeration, dipping or stirring is 

sens more harmful than beneficial; that the milk should be covered 
as soon as placed in the can.
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These experiments showed that if the temperature of the 

evening’s milk, on arrival at the factory in the morning, was 

over 69 degrees, or if the mixed evening’s and morning’s milk 

was over 75 degrees, it would be overripe. 

It was also found that when the air temperature did not go 

below 65 during the night, uncooled milk was overripe when 

when delivered at the factory in the morning. 

Tue Coon CurING OF CHEESE 

The cool curing of cheese is the most important advance 

which has been made in the art of Cheddar cheese making in 

Canada during recent years. While your conditions on this 

side of the line are somewhat different from ours, I feel satis- 

fied that the matter is of equal importance in both countries 

and that I am justified in taking a portion of the time at my 

disposal to discuss this phase of the cheese making industry. 

First, allow me to make it clear as to what I mean by cool 

curing. Please observe that I use the term ‘‘cool curing’’ 

and not ‘‘cold curing’. I make a distinction between them. 

You will remember that when this question was first brought 

prominently to the notice of the cheese makers of the United 

States and Canada, that some experiments which were con- 

ducted at that time seemed to point to the advisability of cur- 
ing cheese at a temperature of 40 degrees or lower. That is 

what I would call cold curing. Cool curing on the other hand, 

as I understand it, means the employment of a temperature 

58 or 60 degrees and it is along that line that this improve- 

ment in cheese curing is being worked out in Canada. I pro- 
pose in as few words as possible to tell you why we take that 

view of the matter and how we are trying to put our views 

into effect. 
In the first place, let us see what are the special character- 

+ isties of a typical high class Cheddar cheese. Such a cheese 

has a firm, meaty texture, neither too firm nor too meaty 

with a pronounced rich, nutty flavor and with an absence 

of strong, sharp flavors and, of course, lacking any of the 

heated unclean or otherwise undesirable flavors, which too 
many of our cheese show. We should always bear in mind 

that Cheddar cheese is intended to serve as a food and not 

as a savory like some of the other varieties.
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Let me here digress for a moment to speak of a matter 
which has a bearing on this point. When 1 mention Cheddar 
cheese, I do not mean to include the soft, mushy kind which 
early takes on a condition that is frequently mistaken for 
maturity and which never acquires the peculiar qualities of 
the Cheddar—those qualities which have made it the king of 
food cheeses the world over. This soft cheese is not Cheddar, 
and it in no way resembles that variety, unless it may be be- 
cause the initial stages of its manufacture are carried out on 
Cheddar lines. I am aware that there is a demand for this 
soft, pasty article, with its insipid flavor, and that by making 
it we are able to sell considerably more water than we do 
with the real Cheddar; but I question very much if it is the 
kind of cheese to promote a steady and increasing consump- 
tion. No cheese has ever won and continued to hold a per- 
manent place in the daily dietary of any people unless it 
possesses marked qualities of flavor. The question of flavor 
is of infinitely greater importance than any other quality. It 
is said that ‘‘you may fool some of the people part of the 
time, but you cannot fool all the people all the time.’’ It ap- 
pears to me that the people will sooner or later realize that 
they are being fooled when they buy this water-logged, neu- 
tral flavored cheese for a highly nutritious article of food. 
Of course, I do not mean-to say that the soft cheese are not 
nutritious. The point is, they are not as nutritious, pound 
for pound, as the firmer and heavier bodied cheese are. A 
careful personal study of the cheese trade in Great Britain, 
which is the greatest cheese-eating country in the world, has 
convinced me that we, on this continent, have lost sight of the 
supreme importance of flavor. Now we cannot hope to pro- 
duce this high quality in flavor unless we make our cheese 
right, cure them under proper conditions, and then keep them 
for at least two or three months before we offer them to the 
public. ‘‘Oh!’’ I hear some one say, ‘‘but why should we 
worry about the matter when we can sell all the cheese we 5 
make when they are a few days old and at the Same time dis- 
pose of a larger quantity of water than you tell us we could 
if we make the kind of cheese which you suggest?’’ My an- 
swer to that is this: Have you ever offered the people the 

“other kind in any quantity? Have you ever tested the matter 
fully enough to find out what they are willing to pay for it?
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I know we have not on our side of the line, except in a lim- 

ited way. A few dealers have done so, and they have built 

up a very profitable trade at prices which pay for the cost of 

carrying and the other expenses involved. I know this and 
there is an enormous unsatisfied demand for such cheese as 
I have been describing. Is it not possible that this neglect 

of the true Cheddar flavor is some explanation of the fact 

that the people are turning in their tastes to Camembert, 

Swiss and other varieties? 

Now, don’t imagine that I think I am saying the last word 

on this question, for I have no such idea. There are, no doubt, 

two sides to this question, but I must submit that it is one 

which is worthy of your consideration. 

Coming back now to the real question before us, the cool cur- 

ing of cheese, I think it will be admitted that under natural con- 

ditions, we turn out the finest cheese during the months of Sep- 

tember and possibly part of October. Why? Simply because 

climatie conditions give us a better curing temperature at 

that time of the year than what we get at other seasons. This 

fact along with the further fact that the finest Cheddar cheese 

produced in the world comes from those Scotch and English 

dairies where the curing temperature rarely goes higher than 

65 degrees led me to believe that better results would be ob- 

tained at about 60 degrees than at some lower point. 
In planning the work which was undertaken by the Cana- 

dian government to promote the cool curing of cheese, it was 

first proposed to carry the cheese at 55 degrees, but as our 

experience grew, we gradually raised the temperature to 60, 

which is now accepted in Canada as the best temperature for 
cheese curing at all seasons of the year. 

In the spring of 1902, I was authorized on behalf of the 

Government to build 4 large central cool curing rooms at con- 

venient centers, to which the cheese from some 40 factories 
could be conveniently teamed every day. These establish- 

ments were operated for five seasons, handling in all 190,087 

boxes of 80-pound cheese. Two cheese from each factory’s 

make were set aside every week for the purpose of’ testing 

the saving in shrinkage and the effect of cool curing on the 

quality. These two cheese were always selected from the 

same batch. One of each pair was kept in the cool room and 

the other was kept in a room where tlie temperature was un-
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controlled. Over 3,000 pairs were tested in this way, and they 

were all carefully examined and compared until they were sev- 

eral months old. 

The results of this extensive experiment, or illustration, as 

we prefer to call it, may be summarized as follows: 

1. Cool-cured cheese are invariably better in texture and 
flavor than cheese from the same batch cured at ordinary sum- 

mer temperatures. 

2. The saving of shrinkage amounts to about 14% per cent 

during the first two weeks. It varies according to the mois- 

ture in the cheese. 

3. The surface of the cheese should be allowed to dry thor- 

oughly before the cheese are placed in the cool room. 

4. If the cheese are exposed to a high temperature for more 

than 24 hours after being taken from the press, there is a per- 

manent injury which no subsequent cool curing or cold stor- 

age will remedy. . 

5. The central curing room plan adds very greatly to the 

cost of handling the cheese and does not show any compensat- 
ing advantages, as against cool curing at the factory. The 

capital expenditure required to erect and equip a central cur- 

ing room is about equal to the cost of improving the ordinary 

curing rooms of a group of factories which would be tributary 

to a central establishment. 

There is much more that might be said on this phase of the 

subject, but I don’t believe in long addresses and must, there- 

fore, pass on to another point which I wish to refer to and 

that is the construction of a cool curing room, or the altera- 

tion of an old one to secure the necessary control of the tem- 

perature. 

The first thing to do is to lay down a cement concrete floor. 

This provision is not absolutely essential, but it is. highly 
economical for the following reasons. Cement is a good con- 

ductor of heat, although the contrary view is often held. The 

earth underneath the floor has a constant temperature of about 

55 degrees, consequently the floor acts as a cooling medium 

down to that point. If a wooden floor is used, it cannot be 

laid on the ground and, therefore, it must be insulated and the 

cooling power of the earth is lost. In a fairly well insulated 
room, with a cement floor, the temperature will not rise above 

65 degrees, or perhaps 70 in extreme cases. To depend on this
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means of cooling is not sufficient, however, because in the 

first place, the temperature should never go above 60 degrees, 

and secondly, the air in such a room becomes so damp that the 

cheese are liable to mold very badly. Fully one pound of 

moisture will evaporate from a 70-pound cheese during the 

| first week after it is made and this must be removed from the 

| air of the room or trouble will result. You cannot do it by 

| means of ventilation, because that would mean bringing in 

| warm air, which, of course, you do not want. To overcome 

a this difficulty, an ice chamber must be provided with provision 

for a circulation of air through the curing room and over the 

cold surface of the ice where the moisture is deposited. 

The ice chamber may be placed at one end or at either side, 

whichever happens to be the most convenient location. It may 

be on the same level or a little higher than the curing room. 

It should have a cubic capacity of about one quarter to one 

third of the capacity of the-curing room. 

If the building is a wooden one, matched lumber, two-ply 

of damp proof paper and siding on the outside and two courses 

of lumber and paper on the inside, leaving a six-inch space 

to be filled with planer shavings, will give all the insulation 

required for the curing room. The spaces between the joists 

in the ceiling should also be filled with shavings. Shavings 

make a much more effective insulation than an empty space. 

The empty air space is an obsolete form of insulation. 

The curing room windows should be small, placed near the 

ceiling and fitted with double sash. 

Better insulation is required for the ice chamber to prevent 

the ice from ‘wasting too rapidly. There should be one foot 

of shavings and it will pay to have an extra course of lumber 

on the inside, leaving a 1-inch air space to prevent the moist- 

ure from the ice from penetrating into the shavings, which 

must be kept dry at all costs. The floor must be insulated, 

and that can be done by laying a false floor beneath the joists, 

leaving a space of one foot to be filled with shavings. The 

floor proper should have a slope of about one inch in four feet 

to a gutter at one side, in order to carry off the water from 

the melting ice. The outlet must be trapped to prevent the 

passage of air. The floor and gutter must be waterproofed, 

and that can best be done by covering with galvanized iron. 

7—Ch.
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Another and more permanent style of floor for an ice chamber 
is made as follows: Lay 6 inches of concrete over the area 
of the floor. Cover this with 8 to 10 inches of dry coal cinders, 

* well rolled or rammed. Cover the cinders with two-ply of 
tar paper and finish with 2 inches of concrete. The tar paper 
is to prevent the wet concrete from filling the air space in the 
cinders. 

Another specification provides for a course of hollow brick 
(square tile) on top of the first layer of concrete, then about 
6 inches of cinders, tar paper and finishing course of conerete, 
ele: 

The partition between the ice chamber and the curing room 
should be insulated as fully as the walls. There should be 
two openings in this partition, one at the floor of the ice cham- 
ber and the other at the ceiling, to allow for the circulation 
of air. These openings need not be larger than 12 by 6 inches, 
and they must be fitted with sliding covers for the purpose of 
regulating the flow of air. 

In the filling of the i¢e chamber, it is packed full of ice, with- 
out any covering. 

Nearly 200 cheese factories in Ontario and Quebec have now 
been equipped with cool curing rooms and the number is in- 
creasing rapidly. The cost of the improvement has varied 
from $400 to $800. Factory managers say the whole outlay is 
repaid in about two seasons, 

Of course the conditions in handling our cheese are some- 
what different than yours. The home trade with us is not as 
large as with you and everything is regulated to meet the ex- 
port trade, and therefore are kept at the factory for some- 
time, not as long as they should be I am sorry to say. Our 
people have been making a mistake shipping them partly 
green the last two or three years but we have encouraged 
them to keep them in the factory the last two or -three 
weeks and the result is that cold curing cheese are quoted 
separately on the market and receive a higher price. We 
really have two grades of cheese on that account and I 
think it only a matter of a few years until practically all 
the factories will be equipped in this way. Meanwhile we 
have a good many going on in the old way, curing cheese in 
the ordinary temperature, and it is pretty warm in some parts 
of the country. Last year we had the temperature up to
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100 for quite a while and I know there were great losses both 

in the matter of quality and shrinkage of cheese. 

There is one district where practically all the factories have 

cold curing rooms and I think it is safe to say the price of . 

cheese has been raised readily in that district three and a half 

cents a pound. It formerly was looked upon as a rather poor 

district and now they are getting to be conspicuous, because 

of raising the price for the whole district, as the cheese from 

the district has a better reputation. Buyers are the same all 

the world over and if they pay one-eighth of a cent a pound 

more for cheese they get it. Cold curing has done a great 

deal to raise the whole standard of the quality of cheese in 

our country and these cheese are all shipped in refrigerator 

cars. 

Prof. Doane: They go to cold storage gradually, do they 

not? 

Prof. Ruddick: That is one point I am glad you brought 

up. My contention is that properly made cheese, cooled at 

that temperature, need never go into extremely low temper- 

_ atures. We develop a better flavor at 50 or 60 degrees. I 

am opposed to putting cold cured cheese into cold storage on 

_ that account, it prevents the development of the high flavor. 

I do not mean strong flavor, I mean that typical cheese flavor. 

We want not only an absence of bad flavors in cheese but we 

want very positive quality of good flavor. I think ‘we are too 

easily satisfied and call cheese good flavor when it has no 

flavor at all. If you keep cheese at too low a temperature 

that high flavor will not develop but if cheese have been ex- 

posed to high temperature for a few weeks and noticeable 

fermentation has come, it is possibly better to put them in 

cold storage. Many of our'cheese are never put in cold stor- 

age, but are never allowed to get warm, are shipped in re- 

frigerator cars, kept in cold warehouses in Montreal and 

shipped across the Atlantic in large compartments in the 

steamers, where the temperature is kept at 40 to 50 degrees. 

Prof. Doane: Is there any growing demand for milder cheese 

in the English market? 

Prof. Ruddick: Somewhat milder, but they always want that 

flavor that I speak of. That is true Cheddar flavor. They will 

never pay a high price for any cheese that has not that flavor 

but they want cheese with a little more meat than they used
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to get, and this came about largely through improved methods 
of transportation and handling. If we made soft cheese ten 
years ago in Canada and shipped it under conditions that then 
prevailed, the cheese was spoiled before it reached the con- 
sumers, but now with improved facilities for handling they find 
they can handle these meaty cheese and have a cheese that is 
not bad flavored. I think there is that tendency for selecting 
a milder flavor. Many of the cheese consumed in the coun- 
try are a year old, and even at that age those cold cured cheese 
have a very mild flavor, with that characteristic ‘cheesiness 
which is after all the essence of flavor in cheese. 

Prof. Doane: I do not like to leave that cold curing room 
proposition. We know the systems in the two countries are 
entirely different. You advise cold curing in Canada and we 
have gone entirely towards cold storage and are more rapidly 
getting cheese into cold storage than in former years. I was 
fortunate enough to be invited to go to Guelph to talk before 
your instructors, and a number of your men were present at 
the Guelph meeting, and during the course of my talk I com- 
pared the systems in the two countries and I want to bring 
out the same point here. Two of those men present at that 
time have scored cheese for me in my experimental work. At 

: the same time I had two expert judges, Mr. Baer and Mr. C. 
White, both excellent judges of cheese. The cheese had gone 
into storage two weeks old and one week old respectively, and 
from the press. The judges from the states preferred the 
cheese that went in at one week old and the Canadian judges 
preferred that that went into storage immediately from the 
press because of the mildness. I asked both those judges how 
it happened. I had been led to believe that the English market 
demanded a rather highly flavored cheese, at least what we 
call highly flavored in this country. They both said those 
cheese would meet the English demand for flavor rather than 
the stronger cheese. On that basis I got into quite an argu- 
ment for the advantages of cold storage over cold curing. I 
did not want to leave the question as you left it. 

Prof. Ruddick: Across the water the buyer is looking for 
the mild flavor in cheese. Cheese are shipped from Canada he- 
fore they develop the full cheese flavor. That flavor, how- 
ever, develops in those mild cheese before they reach the econ- 
sumer in England because it is a long time from shipment be- 
fore it is put on the sales counter.
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FRIDAY AFTERNOON SESSION. 

The meeting was called to order promptly at 2 o’clock as 

per adjournment, by President McCready. 

THE RELATION OF THE WISCONSIN SCORING 

EXHIBITIONS TO THE CHEESE INDUS- 

TRY OF WISCONSIN. 

Pror. Cart E. Ler, Mapison, W1s. 

: In Charge of Wisconsin Monthly Scoring Exhibitions. 

One year ago this same subject was discussed at your con- 

vention. Another year of the scoring exhibition conducted by 

the Department of Dairy Husbandry, College of Agriculture, 

University of Wisconsin has passed. We all feel that during 

this time every member of this association and all others in- 

terested in furthering this great industry in Wisconsin have 

done a great deal. The other day Mr. G. Marty gave you his 

views regarding the status of the foreign cheese industry. It 

is possible that some of the facts that he presented are equally 

true regarding the American cheese industry. Is it possible 

that some of the facts that he presented are equally true re- 

garding the American Cheese Industry? Wisconsin with its 

1900 or more cheese factories and the manufacture of nearly 

ene and one half millions pounds of cheese must ever consider 

the three factors that influence quality; namely: good milk, 

sanitary and well equipped factories, and skillful operators. 

It is the operator that the scoring exhibition gets in direct . 

touch with. 

During the year that closed May, 1911, a total of 250 ex- 

hibits of Cheddar and 31 foreign cheese exhibits were received 

at Madison. For each month these entries were scored by U. 
S. Baer, A. T. Bruhn and G. Marty. To these exhibitors Mr. 
Marty has written a personal letter. He and Mr. Bruhn have 

furnished the material with reference to each month’s exhibit 

that has been presented in the scoring exhibition articles. 

They have pointed out the need of better milk when it was
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found that the quality of the cheese showed the lack of proper 
care of the milk on the farm. The value of starters in cheese 
making has been referred to several times. When it was war- 
ranted and clearly indicated’ by the entries that defects were 
traced directly to the makers the facts were so stated. A year 
ago it was pointed out why the exhibits of brick cheese con- 
tained altogether too high a water content during the fall and 
winter months. Mr. Marty told why this was so and outlined 
how it could be prevented. These defects occurred again this 
fall although the exhibits of cheese were not made altogether 
by the same men that made them one year ago. 

Tue Work or THE Scortnc ExHisivions. 

Primarily the scoring exhibitions are conducted for the ben- 
efit of those who are laboring under adverse conditions who 
find it rather difficult to cope with the various factors that 
have a tendency to injure the flavor, texture or body of the 
cheese. These are the men that can be greatly benefited. It 
is also desirable that men who make good cheese should take 
part in order that this cheese may be used as illustrations of 
what can be done under favorable conditions. 

The same plan of judging the cheese is still followed out 
and the score sheets of the three judges with a letter regard- 
ing the exhibit is mailed to the exhibitors. Free cultures for 
starter making are mailed to members of the scoring exhibi- 
tions when they so request it. 

WHERE THE Exuisirs Come From. ‘ 
The eastern, or the Lake Shore District of Wisconsin has, 

during the year beginning May, 1910, and ending April, 1911, 
furnished to the scoring exhibitions 22 Brick and Limburger 
cheeses. They represented the product made in seven differ- 
ent counties. It has also been found that the average water 
content of this lot of cheese was 40.9 per cent. The highest 
average 42.8% being Dodge county cheese and the lowes aver- 
age being Winnebago with 39.4%. The highest water content 
in one individual cheese was 48.3, it being a February exhibit. 
The lowest 32.4% in a cheese made during August. 

Three counties located in the southwestern cheese district 
sent foreign cheese to Madison, namely, LaCrosse, LaFayette 
and Green. The average water content of the nine exhibits
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was 40.3% ; the highest 44.4% in June and the lowest 37.8% in 

July. 

The eastern section furnished 170 exhibits of Cheddar cheese 

representing 14 different counties, the largest number being 

sent by ten different men located in Waupaca county. The 

variation in the water content of the cheese from this county 

based upon the average for each exhibitor was 37.57% and the 

lowest 34.4%. The highest water content in an individual 

score was 39.8 and the lowest 30.7%, both cheese being made 

by the same man. In this territory one man during the year 

sent 11 exhibits and 8 out of the 53 men in this section sent 

six or more exhibits during the year. The average water con- 

tent in the 170 exhibits from this section was 34.89%. 

The north central cheese district sent 11 exhibits with an 

average water content of 35.6 while the northwest territory 

furnished 28 exhibits with an average water content of 34.64. 

In the southwestern section 8 different counties furnished 41 

exhibits, Grant county sending the largest number. The aver- 

age water content in the cheese from this territory was 35.82%. 

Only one man made seven exhibits and they had an average 

water content of 34.8%, highest 37.8 in a January cheese and 

lowest 29.3% in an August cheese. 

These figures and facts are presented to show that the men 

who take an interest in the scoring exhibitions are not located 
in one section of the state. Every cheese producing territory 

has been represented. The per cent of water in the cheese is 

presented to show that this phase of the work needs consider- 

ation by the makers. For example the average per cent of 

water for the 250 exhibits of Cheddar was 34.96 in a January 

cheese and lowest per cent 28.7 in an August cheese. One man 
exhibited a cheese in July that contained 36.1% water and the 

following month his cheese contained 7.4 per cent less water. 

Wuat Mempers or THE Scortnc Exutsirions Have WroucHt. 

Men who have at one time or another been members of the 

scoring exhibitions made the following record at contests :—- 

1911 Wis. State Fair: 
Flats and Daisies—Second, fourth and fifth. 
Young American and Long Horn—First and second. 

Brick Cheese—Second. 

Limburger—Second.
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Minnesota State Fair—First and second. 
Indiana State Fair—First and second. 
Inter State Fair, Spokane, Wash—First in American cheese. 
International Dairy Show 

Cheddar Cheese—First and second. 
Daisy—First and tied for second. 
Longhorns—First. 
Young American—First, 
Prints—First 

f Brick cheese—First. : 

At the National Dairy Show, Wisconsin Scoring Exhibition 
men won first and second in American Cheese. First in Lim- 
burger and second in brick. 

The following announcement of the report of the judges on 
cheese was made: 

AMERICAN CHEESE. 

Name. Address. Score. 
J. F. Bachman, Fremont, WR ip siaika ci ea vince oiinks a saseea GRIE 
Henry Metzig, Fremont, Wis. Hs DY Weieldeisialoisicisis eg bine peiniensee'e cia OES 
Antone Schiller, New Holstein, Me osiale oie Massie slang ae. hg 

Otto Voeks, Sturgeon Bay, Wis.............0..0.ecceccece cee 91.75 
Ernest Boll, Sheboygan, Wis..............0.....0ccceccecseeeccue 95.25 
Joseph Berg, Edgar, WR. tieaeanesuyhe, an. steals ok wad 92.75 
FUER. BANG, MONT WG cee swale cn pcre cee pce h cia oe 91.5 

Po manor, Mien Wine oe Oh hw ene ens dots 91.75 
Paul Hecker, OMNCO I Wiese 2s cso iuasessmerenact kine dt eee 
O. R. Scheundes, Clintonville, WBA ecu ete pant ascue ees eas 
Freeman Hannawell, Bem 5 Sin Mead Fee 
Chas. J. Tomashek, Shawano, IWR iciris ub alee neds elses > ahd 
Emil Hosig, Hortonville, Wis........... PeRionce tees eek Ce aE 

J. G. Aune, New Richmond, WIS oi BysU. ete SoS, sence Obes 
AC Wert Apmletan WB sve ce ni8s scike cals eds dceess beck 95. 
. B Papler, Mererha Wise. hs i ee ae 94. 

W.. J. Mortensen, Marion, Wis: ....020..35 5.00.00). 060. 0bk 96. 
W. J. Cammers, Unity, WER. cc ono dies cote Siace nag OR eR RN EY oe IR Be 
Bay BS Ppa PAO la Wie ais oho Sia 5 ae bs Uae eh cero 95. 
BW. Berm, Arpt WA oasis 5 ccc since sa wee ee ceksioncec a Raaeee 92.5 
Wi. 2. LORS, BETO) WAR os arco ioe wn comvccce den Maks 92.75 
HA. Sterne, Arpin, Wit. oo... c.css co ese cee ae 93. 
Chas. Stzasbars, Loyd Wiss «66... <5 hhc sO 92.25 

Ee ee ee,
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We een CNMN MERINO WIGS 20s ees cokes cts ee ess G4,5 

Meee ATAMGL, WOMOMEVITIG, WIS. 2. oo. one ce cee ede cece cesses 93- 

Mn eee WIR oe es So os okie e a icnee sss sssssese.- 96. 

HAC Kalk, Sheboygan Walls, Wis...............0........0000.-. 95.75 

Ei eee RI, WG abn 3' ss Skelsa ass bee oa cel esss<scs-. 94.5 

Chas. Gartman, Sheboygan, Wis.................2...00.e0c0+ee0+ 98.5 

Matheis Meyer, Stanley, Wis................00-0..eesccecce-es 97.5 

COE Waves os cn esac n coos pee eseses vas) 9809D 

Elmer Heckman, Cleveland, Wis...................0.ececceceeees 94.25 

W. J. Schiapke, Auburndale, Wis..........5..0.....02. cee ceeeccs 94.25 

PE PINON EMR WU. ce 5. aU Sahoo rik hase ele bes tie cies ovens, O4.9B . 

Rte ar Omer OME WR 605s 6 5's visin'n sos ln coi cae s caves sss s+ o>, 9.50 

Doula Baek Greenwood) Wis... 2... oc ecw ccc c ec cceweccnsa 94.50 

Os G@> Monde, Manawa, Wis... .. 0... 5.0.0 se esos Fe ese e cs cases 97.25 

: Pe emtal, Tiakilway TN... 555... ce. cc. cee a heeetl acess 92... 

D, eee, Tek WA, TU, os. 5. ones nso Ros bas Soe ee eee ds. SELTS 

ays st 2 | | |e a eed (1 

ze poreiner, Little Chute, Wis... 3 .ci5 6. ch tieioeis cel eave OT. 

Ee NCreinen SOO UNAM, WIG. 5). 0.55 05. Sue PE one see's! 9BLTB 

Aeneid Grimm, Alienville, Wis... ....... 5000S... 60... eee ccens 9S. 

ee EE, | MOI WUT aie nsw cin w sR SS Tees Uae ee ORE 

Eo MNUCSOR, OUIENOT, WIS. ..'.. .<.-- . dee See Se kseeccd sees 9B 

q De dimeener, Appleton, Wid... 5.56506 ois eee i ew eesk 94026 

Otto Uecker, Tempe, Arizona, Box 241.................cccceee0s 94.75 

BRICK CHEESE. 

Name. Address. ‘ Score. 
Gottlieb Kaempfer, Darlington, Wis....:.....................25. 92. 

Wim Tans itonia Wie soe aioe 8s sae cols es OB. 

SEMONE RESIN SUMORY, WIE... oe cine vocieic ec cnnescene ceed teaciebds. 96i6 

Casper Anderegg, La Crosse, Wis...../..........0ccceceeeceees 96.5 

R. F. Gronert, Oconomowoc, Wis..............-..ceecceeseceees 95s 

Jonn Wrastrict,) ‘Monroe; Wiss ..0)5060s edo oo ce este ewes ees 98. 

Fie SRE, CAMARA WEG 5. os. cco sic cn ccce cee cccctecwseccedeas OM 

Ulrich Murer; Hollandale, Wis. . 2... 0%... icc cdc ciwiecdeces 945 

Christoph Franke, Oconomowoc, Wis.................:eeeeeeeee+ 94.5 

Oswald Schneider, Appleton, Wis., R. 1...............0.000000- 95% 
FONG Beier, DATHNStOR, Wiss «6. o.oo cece eee cece cece we SEL 

Christ A. Schuckardt, Kingston, Wis................--.002000.0. 95. 

RR EIRINET CMMIMTE, WG on o.o 0k oc 5.o't sincn cineca canviccvacccvidiec OMe 
Bwod Moser, Hine Mauna) Wis 220) 3 i 6s. ss Se 6 ee eis bie 88 oe VBL 

Geo. Schramm, Beaver Dam, Wis..................cccceccecvees 94. 

SWISS CHEESE. 

} Name. Address. Score. 

} Peter Thoni, Hollandale, Wis..............060.cc000cecceeeseee 94.3 
John Emmenegger, Gratiot, Wis.................ccc cece cee eens s 95.75 

Joe Stadleman, South Wayne, Wis...............ceeeceeeceee ees 94.5 

| PI PEGE, MOBLOG, WIG: oc oes ciivesicccsceesiccccsecssscvess O8y
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Robert Emmenegger, South Wayne, Wis...............2..---2002 95- 
1. Gotttred, Gratiot; Wiss 2.35 35-5 <2. cs caessemilewacaaige bese eae 
Fred, Beer, Monree, Wid. .'s..is<s'en0s0eseeoteoe saa BS sapuiteded ect @esD 
BTOG Beet, MGR l0G, Wie 60.015. 5.5. oss apaas aioe na chew eneeene ROE S 
Meod Beer, Monree, Wis oon isicio hows anc cde asghiael adage easacae SOLO 
Herman Schoepper, Hollandale, Wis....................00e-e00. 93.5 
Uirich Purer, HoNanaale, Wie 20.65 sisiecs:s.0:cGs aaa gence anuencss sees i 
Rudolf Urben, Blue Mounds, Wis...............0eseeneseceeceees 940 
B. Stadleman, South Wayne, Wis................-...cecececees 93.5 
Anton -Biader, Monroe; Wis oo os oseis conic cinema's a viva eras wee 

LIMBURGER CHEESE. 

Name. Address. Score. 
Hd: Boutrock, Cambria, Wiss... 25. 65 o60- catldonssoueeds oti eae 
Rudolf Urben, Blue Mounds, Wis................0..ceeeeeeeeees 93.5 
Anton’ Mate, Ciarng, Wis. oon oe dis en kisinidiuee Cha icees sae ve 
Henry -Zwetfel, Warren, TU oon oo. oS Sn is Fh 

R. F. Gronert, Oconomowoc, Wis....)......0.20.cscceecesecedecds 98. 
Frank Hhinger, Mt. Horeb, Wis... 20522 coset bs Seed oe OTE 
Fred Laengacher, Monroe, Wis... .0...... 6.0.00 hse stop ebee 98s 

Anton Gutter, Camiiria,, Wis... 6.0600)... joc cseressssies oscens seat eer® 

Fred Moser, Blue Mounds, Wis. .:.. «2.0... 92) 51st an Oe 

Mathias Meyer, Stanley, Wis., won first premium, gold medal, on 

American cheese. 

O. G. Rohde, Manawa, Wis., won second premium, silver medal, on 

Americar. cheese. : 
P. H. Greiner, Little Chute, Wis., won third premium, bronze medal, 

on American cheese. 

Fred Beer, Monroe, Wis., won first premium, gold medal, on Swiss 

cheese. 

Anton Fluder, Monrce, Wis., won second premium, silver medal, on 

Swiss cheese. 

John Emmenegger, Gratiot, Wis., won third premium, bronze medal, 

or Swiss cheese. 

Casper Anderegg, La Crosse, Wis., won first premium, gold medal, on 

brick cheese. 

William Nass, Ixonia, Wis., won second premium, silver medal, on 
brick cheese. 

Louis Hasse, Juneau, Wis., won third premium, bronze medal, on 

brick cheese. 

Frank Ehinger, Mt. Horeb, Wis., won first premium, gold medal, on 

Limburgey cheese. 

Fred Moser, Blue Mounds, Wis., won second premium, silver medal, 

on Limburger cheese. 

Ed. Buntrock, Cambria, Wis., won third premium, bronze medal, on 

Limburger cheese.
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The $200.00 cash pro rata premium fund will be awarded 

to all entries scoring 92 points and above. 

Every exhibitor whose cheese scores 90 points and above 

will receive a diploma signed by the judges, and verified by 

the president and secretary, setting forth the score of the 

cheese, the highest score, the lowest score and the average 

score of all cheese exhibited at the convention. 

Respectfully submitted, 

J. D. Cannon, New London, Wis. 

A. T. Bruun, Madison, Wis. 
Frep Marty, Monrce, Wis. 

Judges. 

P. W. Guser, Madison, Wis. 

Superintendent. 

: 
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