
728 State Street   |   Madison, Wisconsin 53706   |   library.wisc.edu

Proceedings of the seventh annual meeting
of the Southern Wisconsin Cheesemakers'
Association held in Turner Hall, Monroe, Wis.,
Wednesday and Thursday, Feb. 27 and 28,
1907.  1907

Southern Wisconsin Cheesemakers' Association
Monroe, Wisconsin: Times Printing Co., 1907

https://digital.library.wisc.edu/1711.dl/7XZNVDJRBTLCF8K

Based on date of publication, this material is presumed to be in the public
domain.

For information on re-use, see
http://digital.library.wisc.edu/1711.dl/Copyright

The libraries provide public access to a wide range of material, including online exhibits, digitized
collections, archival finding aids, our catalog, online articles, and a growing range of materials in many
media.

When possible, we provide rights information in catalog records, finding aids, and other metadata that
accompanies collections or items. However, it is always the user's obligation to evaluate copyright and
rights issues in light of their own use.



Pivesediags tthe 

| Seventh Annual Meeting 

the 

Southern Wisconsin 

Cheesemakers’ Association 

Held in 

Turner Hall, Monroe, Wis. 

Wednesday and Thursday 

Feb. 27 and 28 

19.0\7



ah ay GR Ms Mae 

Re arate ats By See ute BAN mats 
ek eee 

jase 
sue iy en nD co eae shah

. sted a sities. eS 

sce 
ph ae ae Sie chain

 eh Raga
 Da 9a da 

eat ag sete
 y Ba Gat ORG etch 

ae dee 

ALR Se h
ice An aca 

‘ spe 
oe N

ice 

oe Oa Vlei 
ie Gian Tay 

Pook a
 | 

eke a ee NeTgs g
irea peas a) yt ae ius ee

 ae 
ey) 

Ah: Ra 
ie ase 

A EL an A 4G) Mies eee 
Bea eo 

[eee 
ean ee a 

he oe as 
CS Bee

 ae ey
 

ae ane Seer aS aes Wes
 a ete 

ay me 

Sete 
ee Ee 

ea 
EAN 

Reet 
ean 

fe 

, 
ey, 

pee: 
Dey Hee: 

. poerd 
eet 

aay 
be 

ay (iets AN cat cr 
SS ng 07 eS cy as SCANS 

ae eS 

get 
oe ee ts B

ee 
Gah re Ra ay 

ean 
Spee

 

{ "4 
7 Ri ees Vi ee emi

t ts sh Ha 
Ri PR 

ee 
ro ee Be ‘ 

Sarr 
ueay We

 ey Bt as PMR 
ACR She hate hig SSA eagh 

Wad aa
 

es 
a Ti ge em S

t ne sn 

a he a aioe 
eae: ART

E Hs SEG
 ay at ot 

hae Wed 
a ie 

} 
Se 

MR 
iY aint 

TR ae 
tte vei ea P

eep
er 

ee 

t a eaten 
i 

eae 
Ma i 

aoe be Matt arora
 i Ste Mae BELTS 

ae aah # ea 
de ey 

es 
ae 

etme 
Bae 

| 

! 
Lae 

a ri 
ya 

SSB 
Ae: oa aye a a Ape eG 

‘4 Vwi 

| 
ted ate ba

lay 
ng Sen 

a 
entoa 

raed HE ehT Te i ripen
 i 

trey 
ih ae 

i an s se Nabe 
Rica 

3 4 Pata 
ws Ki 

ha bet ae 
tc 

iis 
cs oe

 ‘ 

ogre RE
 eit Le aaa 

ye Pan
 Meanie 

a8 apa 
aae 

Sgt aaa
 Vor iten at 

ce io Bh
 tig ees 

ie ee 
Bete 

ee 

ae. "i Pe a
s 

ce an Sha
ye ah sh t aie 

i Eee Ria anae
s a

 4 

a ae ra
ed 

Pod Ng 
ih ers) B

Y Le eet 
SCE is hee

n 

fer La a
 ar Be tea ata 

Sanaa ae Ca
d hepato a tk iad 

ave em Pe ty aaa 
oP SAAR

 Re 
a a 

He as 
a 

ln es 
NU 

Bice AE a ie 

se ae Ree a pave
 ie Rr seashired eg he ier MWY

 Ye aiiat Rema 
way ot 4 

Sout Wate) Fi
g feo 

a Dv Lach 
ieee RRB 

RP PRC I Hae Ys
 Be 

| ay upd 7) Ngee Fi ahs 
a Miata 

cron 
AD be 3 bBo 2! i 

ER 

Pi ie a4 j Ree 
Sta 

anh Pee Mae ion aint 
CRB Kt Sar ek ea 

Hanae: 
vie 

see 
re 

Ne tahne a 
goed ABN 

Rod 
a 

ees 
eM 

ee ah ES 
thn ae gE AHS oA oe 

‘ Pores 
CA 

ha Wee oe Set ein 
eG 

Aiea 
BD Pathe pee 

eee 

aut pace S
P ae BE Mes Ake one.

 

aes
 EE oie ay ve 

ae casei es, Eo 

ae 
wy Renae en PS Re Rea

de 
AA 

oh aa OR ay eats bass 

ia Pam 
Prk oa Aven an

 Tee amt Sr gp oak ie toe eee. 

hi le Sd Ge Se be 
ate 

ee a des eta ea Rna
ee 

Maa es EH 
ek 

ee SM cacy He
e 

a 
ee 

Re ih Mya 
ta ga 

; Apter 
i tar reat me ae Hh 

; Rsehee:: 
“ 

Tyee Se
ta 

hy SOR a 
eal Ratt 

EN 
Seal des Nise hie Jars pe

at : 

are han AR ase Oe 
RE BUBB Sh 

ea Ss ee Dye GA 
mek: 

Uae Ig 
hens 1 Scie. 

Dipak Du, MI ab Ppt he 
Shiba: 

BP Sea ea Beene!
 

, 
aes

 i 
Tae wes 

ese 
Mae 

OMe
 Re 

Ca 
odin die igh 2G Raa se aD 

ea Cans 
a tan 

i eA
 

ie ee 
ge 5 Saeed 

hae Rea) Bs
 tits aan hae 

Chane” 
ay 

ae 

Rs 
ie
 

Gait Ac ty NEAL aks eae ta Ny ear, 

GON
 RNa sn 

By paso Aa eRe
 UaCenee 

UP a tna 
(Ape 

aa bak Gt 4 

ity, Spi LA
E Na Ua aes 

ys Oe 

(Nig 
aia 

Le HOTS CN 
tig se 

RN 
ai ia? 

Nahe 
a Cee 

aa ages 
Ne Ege eh 5 , SERA gh ic) ee

 

ie ea 
Mena 

ey nee e
a ER ANC aN 

PRK 

ao A 
hag ec ge

one 
Na haat 

eg 
: Se 

i 

Ean ALAR 
ae 

Apa 
eae ae 

Be ie ui ei 

ial oo =i aL 
SDA 

siawle 
Pages 

; 
: 

afd 
Be 

pe a eee 
Nnan eds AA

R 
a cea rai eC ari aks 

WASH Mt a Pa
ar 

se aaa t
ea 

; : 
RST its 

- 
4 

fa eae S
e Hid Ro gk eee here 

Made eee: 

Peau te a tare ae AE SO TaN aR : 
mi 

Cs Ta
 RR Sieh Pe eas 

a Gane 
f 

ek 

i! See 
Oa ved 

aie Moe 
SR SR 

§ 
erat 

ay Bat
a) fe ¥ ie ford ae

 a righ tenet 
a pk 

f : 
Be a

 

a (aetna 
Naa Aa et 

anny 
ek Shee 

ee Be 

TMS 
rere 

ata
 

A a A
e 

ect fh 
: i ae 

ie 

ig 
ee csi egea Ee 

oly Ae 
vias 

SS ain CO 
Bi 

Red Hea ae Seiad 
Coe a eles

 Pe eve hoon
 

4 
5 

a. 

wees Sa 
fei ae 

| 

ay 3 e
e
 

Mie he i 

i 

a Rg
 

aE aa Ore Sa ae SE 
Og oR RA As a 

4 Does 
shi Be une ee eee a if kes

 ae Agi 
e . pe 

Ri 

Tack aaa
 ea NS hadi ae Re 

a 

Pp aOR is Lak aa 
bre Bd 

Pi PUA Chege: a Fa Sen aA Min 
Mp 

SNM CAL eT Sa 
tint ee as eer He

 Be, 

POR) aut aN. RO AS A 9 Les re in me 4 

at cma: te Beh a wine le de 

PE Neigh 
ny) |



. Proceedings ofthe 

Seventh Annual Meeting 

of the 

Southern Wisconsin 

Cheesemakers’ Association — 

Held in 

Turner Hall, Monroe, Wis. 

Wednesday and Thursday 

. Feb, 27 and 28 : 

1907



Gc 
Officers, 1907. 

President—THOMAS LUCHSINGER, Monroe, Wis. 

Vice-Pres. JOHN WEHINGER, Woodford, Wis. 

Sec. —SAMUEL J. STAUFFACHER, Monroe, Wis. 

Treas. -JOE ACKERMANN, Monroe, Wis. 

Executive Committee, 
JACOB KARLEN, SR., Monroe, Wis. 

-: ALBERT C. TRACHSEL, Monroe, Wis. 

A. C. DODGE, Monroe, Wis. 

Membership of the Southern Wisconsin 

Cheesemakers’ Association, 1907. 
A 

Aeschlimann, John Monroe Wisconsin 
Ackerman, Joe Monroe Wisconsin 
Altman, John Mineral Point Wisconsin 
Aderhold, E. L. Neenah Wisconsin 
Albrecht Bros. & Co. Algoma Wisconsin 
Alexander, C. B. Chicago Illinois 

B 

Blaser, Christ Brooklyn, rfd. 4 Wisconsin 
Bolender, Fred Monroe Wisconsin 
Burkhalter, Jacob Monroe Wisconsin 
Benkert & Stauffacher Monroe Wisconsin 
Blum & Stauffacher Monroe Wisconsin 
Blumer, Fred Monroe Wisconsin 
Baer, U. S. Madison Wisconsin 
Buholzer, Xaver Woodford Wisconsin 
Blumer, Adam Monroe ; Wisconsin 
Barlow, 'P. B. Darlington Wisconsin 
Baumgartner, Jacob Monroe Wisconsin
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Conk & Savings Bank Monroe Wisconsin 

Clark & Timmons Monroe Wisconsin 

Citizens Bank Monroe Wisconsin 

Carroll Bros. Monroe Wisconsin 

Church, R. C. Monroe Wisconsin 

Corson, Frank Monroe Wisconsin 

Cannon, J. D. New London Wisconsin 

Carswell, F. C. Richland Center Wisconsin 

D 

Discher & Schneider Monroe Wisconsin 

Dodge, Chas. S. - Monroe Wisconsin 

Dodge, A. C. Monroe Wisconsin 

Dibble, C. A. Milwaukee Wisconsin 

E 

Elmer, John H. Monroe Wisconsin 

Elmer, John C. Monroe Wisconsin 

Elmer, Henry Monroe Wisconsin 

Emerick, C. W. Monroe Wisconsin 

Etter, John T. Monroe Wisconsin 

Elmer, Henry Monroe, rfd 4 Wisconsin 

F 

Franchiger, Fred Monroe, rfd 3 Wisconsin 

Fitzgibbons Bros. Monroe Wisconsin 

Figi, 8S. P. Monroe Wisconsin 

G 

| German, John Monroe Wisconsin 

Gettings, John Monroe Wisconsin 

Glanzmann, John Monroe Wisconsin 

Galle, Fred W. Monroe Wisconsin 

H 

Hirslrunner, John Argyle, rfd. 4 Wisconsin 

Heer, Abraham Monroe Wisconsin 

Hefty, Henry Monroe Wisconsin 

Hofstetter, Fred Monroe Wisconsin
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Haack, Carl Monroe Wisconsin 
Huffman, E. A. Monroe Wisconsin 
Hanley, M. J. Freeport ‘Tilinois 
Heusser, Albert Monroe, rfd 9 Wisconsin 

I 

Ingold, Ferdinand Monroe Wisconsin 

J 
Jenny, Peter Monroe, rfd 4 Wisconsin 

K 

Karlen, Jacob, Sr. Monroe Wisconsin 
Karlen, Jacob, Jr. Monroe Wisconsin 
Kohli, Robert Monroe Wisconsin 
Knipschield Bros. Monroe Wisconsin 
Kundert, C. Hardware Co. Monroe Wisconsin 
Kundert, Henry Monroe Wisconsin 
Knight, W. J. Monroe Wisconsin 
Kundert Bros. Monroe Wisconsin 
Kundert, Jacob B. Monroe Wisconsin 

L 

Lanz, A. & Scns Monroe Wisconsin 
Liechty, Fred Monroe Wisconsin 
Leiser, Fred Monroe Wisconsin 
Ladon, M. Monroe Wisconsin 
Lewis, Andrew Hdw.,Co. Monroe Wisconsin 
Lamboly, F. E. Monroe Wisconsin 
Luchsinger, John Monroe Wisconsin 
Luchsinger, Thomas Monroe Wisconsin 

M 

Maeder, Fred Monroe Wisconsin 
Miller, Chas. Monroe Wisconsin 
Miller, J. H. Monroe Wisconsin 
Morse, Calvin Monroe Wisconsin 
Misteli, Gust Monroe Wisconsin 
Monroe Lumber & Fuel Co. Monroe Wisconsin 
Marty, Fred * Monroe Wisconsin
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Marti, Joe Monroe Wisconsin 
Matter, Otto South Wayne Wisconsin 

‘Mueller, Jacob Monroe rfd. 3 Wisconsin 
Miller, Christ Brodhead Wisconsin 

Muller, Fred Darlington rfd.3  - Wisconsin 
Meyer, Casper South Wayne rfd. 1 Wisconsin 

oO ‘ 

Odell, Emery A. Monroe Wisconsin 

P 

Pfeiffer, George, Jr. Monroe Wisconsin 

Pietzsch, George O. Monroe Wisconsin 

Parkhurst, S. D. Chicago Illinois 
Pauli, Ernst Monroe rfd. 7 Wisconsin 

R 

Regez, Jacob, Sr. Monroe Wisconsin 

Roth, Christ Monroe Wisconsin 

Regez, Jacob, Jr Monroe Wisconsin 

Rubin, Fred Monroe Wisconsin 
Rothenbuehler, Jacob Monroe Wisconsin 
Roth, Fred Monroe Wisconsin 

Regez, Ernst Blanchardville Wisconsin 

Regez, Ernest, Jr. Blanchardville Wisconsin 

Ss 
Schertenleib, John Monroe Wisconsin 
Stauffacher, Pete Monroe Wisconsin 
Stauffacher, S. J. Monroe Wisconsin 
Schneider Bros. Monroe Wisconsin 
Schar, Sam Monroe Wisconsin 
Schmidt Bros. Monroe Wisconsin 
Strahm, Johu Monroe Wisconsin 
Stearns Bros. Monroe Wisconsin 
Sollberger, Fritz Monroe Wisconsin 
Stocker, Albert Monroe Wisconsin 
Schmidt, Adam Monroe Wisconsin 

| Steinmann, Jacob Monroe Wisconsin 
Schepley, Chas, R. Monroe Wisconsin 
Staempfli, Fred Argyle, rfd. 4 Wisconsin 
Steffen, Fred Monroe Wisconsin
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Stauffacher, I. M Monroe Wisconsin 
Skinner, David P. Milwaukee Wisconsin 

Salzmann, John Warren, rfd. 3 * Illinois 
Sherwood, Arthur Milwaukee Wisconsin 
Steinmann, Gottfried Monroe, rfd, 2 Wisconsin 
Sullivan, M. D. Monroe Wisconsin 

: T 

Trukenbrod, Fred Monroe Wisconsin 

Trachsel, A. C. Monroe Wisconsin 

Trumpy, Joe Monroe Wisconsin 

Thorp & Gorham Monroe Wisconsin 

Treat, Frank B. Monroe Wisconsin 

Trect; BenG. ’ Monroe Wisconsin 
Treat, J. B. Monroe Wisconsin 

Thorp, George E. Monroe Wisconsin 

U 

Udelowish, Max Monroe Wisconsin 

Urben, John Monticello ai Wisconsin 

Vv 

Vogt, Carl Monroe Wisconsin 

Ww 

Wenger, John C. Monroe Wisconsin 

Wagner, John M. Monroe Wisconsin 
West Side Drug Store Monroe Wisconsin q 
Wettengel, Fred Monroe Wisconsin 
Wittwer, Gottfried Clarno Wisconsin 
Wehinger, John Woodford Wisconsin 
Wittwer, Edward Monticello Wisconsin 
Willy, Joseph Monroe, rfd. 7 Wisconsin 

Y 

Young & Co, Monroe Wisconsin | 
Z 

Zuercher, Ernst Monroe Wisconsin 
Zilmer, Albert Monroe Wisconsin 
Zurbruegg, Emil Argyle Wisconsin 
Zimmermann, Fred W Monroe Wisconsin 
Zumkehr, Pete Monroe Wisconsin
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Report of Secretary. 
Henry Elmer, Monroe, Wis. 

Mr. President and Members of the Association: 
I have the honor to report upon the work of this Asso- 

ciation for the year ending March 1, 1907, 

The work that was done in our last convention at Dar- 

| lington, Wis., you will find mostly in the printed proceedings 
} of the meeting. 

The cheese exhibit at Darlington was so insignificant 

that no medals or premiums were given. The outcome of 

the conference held at the last convention, between the 
shippers and the railroad companies will be discussed by our 
president, Mr. John Luchsinger. 

The Executive Committee, with the officers of this asso- 

ciation, at the meeting of March 15, 1906, voted to recom- 
mend Mr. Peter Zumkehr of the Wisconsin Dairymens Asso- 

ciation to be our cheese instructor for the year 1906. Mr. 

Zumkehr was appointed and does his work to the satisfaction 

of our association. He visited during the season 287 cheese 

Factories; through his paper ‘“‘My Last Year’s Work as 

Cheese Instructor,”’ we will learn more of the good work 

that is done by our Association through the instructor. 

The Executive Committee further voted that the Presi- 
dent and the Secretary of this Association shall have an an- 
nual salary of twenty-five dollars each, in compensation for 

the work they have to perform as officers of the Association. 

Through this report, I wish to extend my sincere thanks 

to all the business men of Monroe and to others, for their 
willingness to contribute to help defray the expenses of this 

7th annual convention, and for their encouraging words 

spoken to me while soliciting their cooperation in our good 

work. As for our financial standing, we have in our treas- 
ury a balance of $152.01 for the year 1907. Mr. Jacob 

Regez, Sr., treasurer of our association, will give us in his 

report all the information we desire. 
In closing my report, I wish to thank the association for 

the honor bestowed me for electing me secretary of this as- 

sociation for four successive years, and feeling that my 

time is too limited to give to the office as secretary of this



) 

8. SEVENTH ANNUAL CONVENTION 

association as it should be, I pray the association to elect an- 

other man for the coming year as secretary of this associa- - 
tion, and if you permit me, I will name aman that would 

make an extra good secretary, and that is Mr. Sam J. Stauf- 
facher. 

Treasurer’t Financial Report for 1906. 
Jacob Regez, Sr., Monroe, Wis. 

Mr. President and Members of the Association: 

The following itemized report shows the source from 

which all money paid into the treasurer’s hands were re- 

ceived, and the disbursements paid on order from the presi- 
dent and secretary: 

RECEIPTS. 

Balance on hand from the year 
LO cp hn nso g sate DL OO 

Paid memberships._.-_._.._.._ 95 00 
Received from the Wisconsin 

Dairymen’s association... 82 29 

Totall.. 248/12 AMG ad Bist ROG toe 

DISBURSEMENTS. 

Schwab Stamp & Seal Co______$ 35 70 
R. Kohli membership cards... 2 00 
R. Kohli, badges.._.......-_._ 150 
R. Kohli publishing article 

about too early cheese mak- 
ing = Bate ne eae OEE | 

Pres. Jno. Luchsinger, salary. 25 00 4 
Sec. Henry Elmer, salary_.___ 25 00 | 
Times Printing Co., printing 

proceedings _..._...._.__ 68 75 ri 
Balance on hand for 1907 _ 170 55 

Total... $829 95 | 
CHEESE EXHIBITED AND SCORED AS FOLLOWS. 

LIMBURGER. 
Gottfried Steinman, Monroe, Wis._._._.__________98 points.



SOUTHERN WISCONSIN CHEESEMAKERS’ ASS’N. 9: 

John Altman, Mineral Point, Wis.___._- ----------89 points. 

John Zaler, Bellville, Wis. ........----.----------84 points. 

Gottfried Wittwer, Clarno, Wis.____.___---. -.---81 points. 
BRICK. 

Gottfried Steinman, Monroe, Wis. ......-.--------97 points. 

Fritz Sollberger, Monroe, Wis. .__------.---------89 points. 

BLOCK. 
Otto Matter, South Wayne, Wis.___.__------------98 points. 

SWISS. 
Xaver Buholzer, Woodford, Wis. .-...-----------97 points. 

John Wehinger, Woodford, Wis. ...--------.-----95 points. 

Jacob Mueller, Monroe, Wis. ......------------..--89 points. 

FOR EXHIBIT ONLY. 

Jno. C. Wenger & Co., Monroe, Wis., 6 pieces block cheese. 

Jno. H. Elmer & Son, Monroe, Wis., 2 pieces block cheese. 

Jno. C. Wenger & Co., Monroe, Wis., 1 case limburger 

cheese,
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Address of Welcome. 
C. W. Twining, 

President Commercial & Savings Bank, Monroe, Wis. 

Mr. President and Gentlemen of the Association; 
To me is delegated the pleasant duty of welcoming the { 

Southern Wisconsin Cheesemakers’ Association to the city of 
Monroe. This feat is usually performed by the mayor of 

the city, and I cannot explain to you why it has fallen to me 

as proxy, as I am in no way an official of the city. Perhaps 
my twenty-five years connection with the interests of this 

county may not make it entirely inappropriate that I should 

perform this service. However, a proxy may act much as 

the principal, without perhaps, being held to so strict an ac- 

countability. You may therefore consider yourselves more 
than welcome and at liberty to paint the town as red with a 

good time as you have the map of Green County with cheese 

factories. 
“In the neighborhood of twenty to twenty-five years ago, | 

when the dairy business was in its infancy in this part of 

the state, farm lands were worth anywhere from twenty- | 
five to sixty dollars per acre, and the rate of interest upon | 

mortgages seven and eight per cent. Farm lands are now 

worth from forty to one hundred and fifty dollars per acre, 

and the rate of interest upon mortgages from five to six per 

cent. This increase in land values and reduction of the in- 
terest rate is almost entirely due to the development of the 

dairy interests, which has been carried to remarkable suc- 

cess by the economy and industry of your people.’’ 
“The raising of cows being practically at no expense to | 

the soil, makes it possible toreap a large profit from the 

dairy business, and to pay a good price for help. This rais- 
ing of cows for dairy purposes, the rapid increase in the 

value of lands, and the better wages paid for help, have re- 

sulted in an average distribution of wealth which is quite 

remarkable. As evidence of this it will be observed that | 
while there are comparatively few wealthy men in this dairy 

district, there are a great many who are in independent 

circumstances, and of average wealth.’’
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“The district embraced by this association is almost ex- 

clusively a dairy farming one; therefore the prosperity of 

the district must be largely due to enterprises in connection 

with dairy products. Perhaps the banks of the district re- 
flect this prosperity to a greater extent than is evident in any 

one other direction. As a roughcomparison, the deposits of 

the banks in the district now are at least four times what 
they were twenty years ago. This money does not belong 

toa few people, but to the many throughou the district, there 

being very few who are carrying accounts of any great 

size.’’ 
“The commercial condition of the United States has been 

so good during the last ten years that there has been but 
little risk in selling dairy products away from home. This 

condition enables the co-operative cheese factories to handle 

their own product, when sold at a distance, with compara- 

tive safety. It is not well, however, to depend upon this 

condition always lasting, and the co-operative people as 

well as the local dealer, should use the utmost care in sell- 
ing their goods to see that those to whom they sell are en- 

tirely responsible.’’ 
“To the enterprise and industry of the Swiss people is 

chiefly due the credit for all these things accomplished. 
Green County especially has become noted for its Swiss 

cheese, and is known widely as the center of the hheese in- 

dustry.’’ 
‘From what I can learn, the present condition of your 

society is encouraging, and its future bright. Its objects 

are such as should be encouraged by everyone interested in 

the welfare of the district, whether immediately connected 

with the dairy business or not. When your work and aims 

are properly understood by the business people throughout 
the district, a much larger membership will be secured, and 

the society will be in position to accomplish more good. 
“Tn conclusion let me assure you that I appreciate highly 

the honor of having been selected to welcome you to the 

city, and that it has given me great personal pleasure. 

“Wishing you, individually and as a society, every suc- 

cess, I thank you for your attention.”
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Response to Address of Welcome. 
By Sam J. Stauffacher. 

Mr. President and Gentlemen of the Convention: 

With great pleasure, in the name of the Southern Wiscon- 

sin Cheesemakers’ Association, I respond to the welcome ex- 

tended to us by C. W. Twining, president of the Commercial | 

& Savings Bank of Monroe. With greater pleasure I respond 
because my response is in behalf of a body of men who rep- 

resent one of the greatest industries in the southwestern 

portion of Wisconsin. With greatest pleasure I respond to a 

welcome from Monroe, for we know what Monroe’s hospi- 

tality is. ‘“‘MONROE’’ wurmer but its name andthe mem- 

ory of the Southern Wisconsin Cheesemakers’ Association 

revives with happy recollections. This association has been 

entertained before by Monroe—and we have taken with us a 
heart full of gratitude and a soul full of precious memories. 

Gratitude to the people of Monroe for their unbounded hos- 

pitality—precious memories to’ you for your loyalty to us 

financially and in other ways. On previous occasions some 

of our members came among you as strangers but left as 
friends. Others came as Mr. Joseph Tomkins and William | 

Jones, but left as plain ‘‘Joe’’ and ‘“‘Bill.’”’ Could I this | 
morning take the past memories and the present feeling of 

our association and throw them on canvas in a matchless 

picture before your eyes, even then I could not half express 

our gratitude to the people of Monroe for your hospitality 

and loyalty shown us. . | 

With pleasure we assemble in convention at Monroe, the 

capitol city of Greén county, —the distributing center of the 

greatest cheese territory in the country. Less than three 

score years and ten this very territory was a profitless ex- 

panse of prairie, where the rank thistle noddled in the wind, 

the roaming wolf howled among the hills and the cunning 

fox dug his hole unseared. Today, look where you will and 
you will behold unmistakable evidence of thrift and rapid 

transition from poverty to prosperity. There are families in 

Green county who came a few years ago homeless and _ al- 

most penniless from Switzerland, who today own beautiful
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homes, large herds and fine farmis. Surely Green county 

has been the promised land to many a homeless emigrant. 

To those who build air castles by day or dream of glory 

and wealth at night, we would invite them to cast their lot 
in Green county, the birth place of the Swiss cheese indus- 

try, or in some other portion of Southwestern Wisconsin, 

where the Swiss cheese industry is breaking like the morn- 

ing sun. Here among these fertile verdant fields, these ever 

flowing streams, these stately groves, this genial and health- 

ful climate—misery must give way to happiness—want to 

plenty—poverty to prosperity and dreams to glorious reali- 

ties. 
According to reliable statistics in 1905 there were in 

Green county 183 cheese factories, which paid out to 1441 

patrons a total of $1,146,251.00 or about $800.00 to each 

patron. There were 27,542 cows, producing 119,524,753 

pounds of milk which was made into 8,238,620 pounds of 
cheese or about one pound for every day of the year to every 

man, woman and child in the county. 
Moreover, the southwestern portion of Wisconsin is des- 

tined to remain the center of the Swiss cheese industry. 

Nature has especially favored this territory. Our uplands 

and limestone hills have no equal in the United States, as a 

territory for the production of fine Swiss cheese. Thus be- 

ing situated amid the most favorable surroundings, we ought 
at all times to produce a Swiss cheese with no equal in this 

country. 

One of the best ways to keep informed how to manufac- 

ture a high class product is to meet together and talk the 

matter over. This we expect to do during this convention. 

We have prepared a most excellent program, with a wide 

and varied range of subjects, to be discussed by such men 

as Prof. Ottis, Baer, Luchsinger, Marty, Zumkehr and 
others equally cognizant with the subjects they are to dis- 

cuss. To this program we cordially invite the citizens of 

Monroe and any individual who is interested in the advance- 

ment of this great industry. We trust the citizens of Mon- 

roe will largely accept our invitation, attend this convention 

and be free to take part in the discussions that may take 

place. In conclusion, in the name of the Southern Wiscon-
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sin Cheesemakers’ association, I thank C. W. Twining for 

his warm words of welcome. 

| 

|
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The Annual Address. 
By President John Luchsinger. 

Members of the Southern Wisconsin Cheesemakers’ Associa- 

tion: 

We have met today in convention for the seventh time, 

it is most gratifying to note the interest with which this and 

all of our conventions have been received. We offer youa 

program of exercises which we feel sure will interest and pro- 

fit you whether you are a farmer, cheesemaker or business- 

man. Our association evidently has become a permanent 

one, it has grown in importance and influence and has come 

to stay. There is no apology required for its existence, it 

has a place and fills a want which cannot be supplied by the 

State association, great and important as that is. There are 

some peculiarities in the production and handling of cheese 

in Southern Wisconsin different from those in other sections 

of the state and to satisfy these different conditions we con- 

tinue as an organization, having for its sole object the im- 

provement and advancement not only of the cheesemaker 

but of the dairyman and dealer also, for the three are in- 

dispensible each to the others. The year just closed has 

been one of the most prosperous in the history of cheese- 

making. A good steady yield of milk during the season has 

made possible a full average amount of cheese made. Fa- 

vorable weather while curing had made that product of fine 

qualiry, and prices have been high and steady with good de- 

mand, so that all concerned have prospered. An exception 

however comes to mind, and I mention it to show the un- 

wisdom of making an inferior cheese in haste to supply an 

urgent demand. In the fallof 1905 the supply of Brick 

_ cheese seemed short, and dealers everywhere contracted at 

high prices for all that was in sight and for much not yet 

made. Quantity not quality seemed to be first considered. 

As aresult factories continued making Brick cheese long 

after they should have been closed for the winter. Much of 

the cheese was made for immediate use, too soft for 

. long keeping or storage. Then came an overstockage of 

the market with such cheese. More eager than they were 

to buy it, the dealers rushed it to every known market, it
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clogged the demand and prices fell far below the purchase 

price, the market showed the inevitable condition of this 
badly made unsound cheese going begging at any price, 
while well made mature cheese of other varieties was in de- 

mand at high prices. A costly but very useful lesson was 

taught, which if kept in mind will in the end prove a_profit- 

able one. There was concerted but useless effort made to | 
remedy the disaster by advising against making and buying 
new cheese in the early spring of this year, but sucha 

course gave little or no relief, it could not improve the 

quality of the poorly made fall cheese or increase a demand 

forit. People simply will not consume poor cheese for the 

reason that it is cheap. They preferred new fresh cheese or 

old well made cheese at much higher prices. And what was 

also of injury, there was produced by such effort an impres- 
sion that dealers were combining for their own profit against 

’ the farmers and the factorymen, an impression not well 

founded but none the less causing some resentment. There 

need not be and should not be any but the best feeling 

among all those who are so indispensible to each other, as 

the dealers and makers of cheese. Asa united harmonious 
association we are a power to be reckoned with. We have 
proof of that in everything we have undertaken. Any 

reasonable request we make as an organization receives 

prompt attention. Railroads, legislatures, Congress even, 

listen and take notice when a well considered resolution 
comes from us, and our requests are granted if founded on 

good reason. Certainly no one of us no matter how strong 

his cause, can make himself felt and heard as all of us com- 
bined. I need not remind you that only since we are an as- 
sociation has our great Swiss and foreign cheese industry 

been fairly treated and recognized in our State Dairy school 

or obtained field instructors. Our industry has become = | 

more widely known in the seven yearsof our organization 

than in all the thirty preceding years of our industry in 

Wisconsin. We had but to show cause and make re- 
quest, to set the rate commission of Wisconsin in motion to 
give us as just rates of freight as others have in like busi- , 

ness. Our influence in every possible way for our good is as 

great as our importance deserves. Therefore let me urge
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you to continue your support and adherence to this associa- 

tion, that as the industry you represent grows, so may your 

influence and strength grow with it. The State association 
is a great one and does a great work. Very many of us are 

also members of that and love to meet and act with it but 
our own association with interests, language and conditions 

| peculiar to ourselves is nearest and dearest, asa brother is 

| nearer than a cousin, therefore let us in the meetings of to- 

day and tomorrow give to each other the best that is in us 

that will tend to advance and improve the whole. : 
; No one becomes poorer by making his fellow man wiser 

and better, and there is neither wisdom nor human feeling ' 

in the expression often heard, I have -had to learn for 

many years before I knew how to make the good cheese for 

| which I have a reputation. Why should I tell others how I 

make it? I say to all suchif youcan teach every cheese- 

| maker to make as good cheese as yours you will do yourself 

as much good as those, for there is nothing more sure than 

the fact that every first rate cheese creates a demand for 

more and more, people never tire of it, but a bad cheese 

wipes out the relish for all cheese for weeks and months, 

it decreases the demand and lowers the price for you who 

make the good cheese as well as for those who are not so 
wise and skilled as you. There never will be danger of 

overproduction of GoopD cheese even should there be many 
times more made than now. To distribute and spread about 
the knowledge of making the best cheese not occasionally 

but all the time is the greatest object of this association if 

we succeed in that, other good will follow. I am_ proud to 

say however, that the best, the broadest and most success- 

ful of our cheesemakers are members here present, who will 

give freely of their best knowledge to us in address and dis- 

cussion. The narrowones as usual keep away and find 

fault. : 
I need not repeat what your industry has done in enrich- 

ing our lands, improving city and country, causing a growth 

of wealth which in turn goes to provide farms, homes, edu- 

cation and culture for your children and their children. It 
can be truly said that your skill and industry has made 

Southern Wisconsin one of the best and most prosperous
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farming sections of the land. Let us continue as an associa- 

tion to grow in numbers and influence, let us in these meet- 
ings be active and helpful in all that tends to the improve- 

ment of our great industry, and each of us will feel at the 

close of this convention that it has done us good. No man 

can selfishly live for himself alone, and remain a_ helpful 
neighbor, a good citizen and a true friend. 

JoHN LUCHSINGER.
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Remarks by U. S. Baer 

Assistant Dairy and Food Commissioner, Madison, Wis. 

Mr. President, Gentlemen of the Convention: 
I am indeed glad to be with you at this meeting. I am 

also glad that your worthy secretary did not give me any 
particular subject to talk on. He evidently was aware of 

the fact that I could not make a speech and so he let me off 
easy by giving me the broadest possible range under the 

head of remarks. 
I feel perfectly at home in these annual meetings of yours. 

I was one of the charter members of this organization. I 

have never missed but one of your annual gatherings. An- 
other reason that I feel at home here is that all of you or 

nearly all, are members of the State Cheesemakers’ Associa- 

tion of which I have the honor of having been its secretary 

for the past thirteen years. 
Yesterday and today I have listened to a great deal of 

criticism of you makers and your factories, also of your 

methods of carrying on your factory business, I suspect 

that most of this criticisism is trueof you as it is true of 

nearly every other cheese and butter making district of this 

state, but in criticising we should not forget to give credit 

and to show due appreciation of the good things accomplish- 

ed. That the Swiss cheesemakers of Green and adjoining 

counties have made rapid and noteworthy progress in their 

profession, none will dispute. They have not only been pro- 

gressive in their profession with reference to the adoption of 

new and up-to-date methods of manufacture, but they have 

wrought marked changes in their factories, factory equip- 
ments and factory surroundings. Better buildings, better 

and more modern machinery, concrete or cement floors and 
in many instances the doing away with the individual whey 

barrel system of distributing the by-products of the factory 

are among some of the more important changes for the 

betterment of the industry which has been brought about 
during the last year or two in this immediate vicinity. I 

have been ina position where I could observe closely the 

the conditions as they exist in the different cheesemaking 

districts of the state, and I can state truthfully and positive-
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ly that nowhere in Wisconsin has the improvements in 
cheese factory buildings been as marked as in the Swiss 

/ cheesemaking districts in the state, particularly in Green 

and Lafayette counties. Hundreds of first class concrete 

floors have been put into your factories this last season, 

where has existed the old rotten wood floors that often were 
unclean and unsanitary in the extreme. Several new and 

neat factory buildings have taken the place of the old style 

shacks that for so many years has marred the beauty of 

your landscape. Hundreds of old filthy, dirty whey barrels 

sunk into the ground or partially sunk into the ground have 

given place to nice new clean whey tanks constructed on the 

surface of the ground or elevated in the factory buildings 
where they can be readily and easily cleaned. 

Milk delivered to the factory in an unstrained condition | 

with the barn yard and barn dust and dirt which may have 

fallen into it at the time of milking is rapidly disappearing, 
and many of your factories are now receiving nice clean 

milk strained free from all barn filth that was formerly 

left in the milk until it passed through the strainer over the — 

cheese kettle at the factory. The mistaken idea of the 
cheesemakers of this district that if the milk was strained at I 
the farm he would be unable to detect any diseased and gar- | 

gety conditions that might perchance be in the milk is rapid- 

ly becoming a thing of the past. Another great stride in 

the right direction is the advent of the centrifical cream sep- 

arator introduced in a number of your factories, whereby 
practically all of the fat of the whey can be recovered and 

converted into a first class article of butter, almost, if not quite 

as good in quality as the fanciest creamery butter and selling 

for practically creamery butter prices instead of the usual ten 

or twelve cents per pound customarily realized for this very 

valuable by-product of the Swiss cheese factory. Nearly 
one per cent. of butter fat usually is left in the whey in 

Swiss cheese making, due to the necessary process employ- | 

ed in the manufacture of Swiss cheese. If this fat is re- 
covered. from the sweet whey direct from the cheese kettle 

by means of the cream separator and properly made _ up into 

a clean wholesome article of butter it will mean many thou- 

sands of dollars more to the Swiss cheese industry as at
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° whole than is now being realized by the careless, wasteful 

and unclean manner of making the so-called whey butter as 

practiced by too many Swiss cheesemakers of today. 

With all these various improvements, splendid as they are, 
we have not yet reached anything like perfection. There 

are yet hundreds of cheese factories that are not yet as they 

should be; they need renovating throughout. There is yet 

very great room for improvement along all the lines which 

we have enumerated. There are yet thousands of dirty, 

filthy whey barrels and whey tanks that should be placed 
above ground or elevated in such a manner so as to admit of 

their being cleaned daily and kept in as cleanly a condition 

as is the cheese kettle or cheese vat within the factory build- 
ing. 

There is still another indication of your progressiveness 

and enterprise and that is in your loyal support to the State 
Cheese Makers’ Association. It may be of interest for you 

to know. that out of nearly five hundred memberships of that 

organization something over one hundred and twenty-five 

are Swiss cheesemakers. Two of the officers of that organi- 

zation are from Monroe. Some sixty cheese exhibits were 

made by your people from Green and adjoining counties last 

January at our last Milwaukee meeting. Your Swiss 

warblers, Messrs. Strueben, Alder and Baer were there to 
assist in entertaining the delegates from time to time during 

the three days’ session of that meeting, and the State 
Cheese Makers’ Association are looking forward from year 

to year to the entertainment, the exhibits and the presence 
of the Swiss cheesemakers of Southwestern Wisconsin at these 
meetings, as one of the leading features of the meeting. We 

want you to continue to come and we assure you a hearty 

welcome. 

Still another indication of the progressiveness that is 

sweeping over this district is demonstrated in your hearty 

support accorded the Wisconsin Dairy School and College 

of Agriculture at Madison. Every winter many of your 

young makers and more of your older makers are attending 

the regular mid-winter Dairy School course, and just re- 

cently there was a goodly number of experienced Swiss, 
brick and Limburger cheesemakers from this district in at-
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tendance at a special course given in laboratory and milk . 

testing work. In this connection I wish to say right here 

that the work which Mr. Zumkehr has been doing namely 

the holding of meetings of a day or two in length giving in- 

struction to the makers in the testing of milk by means of \ 

the Babcock Milk Test, the lactometer and the curd test in 

different localities throughout this district is a most commen- i 

mendable work. I believe that Mr. Marty formerly has 

done more or less of this work, and I want to say again that j 

no better work could be accomplished or offered the cheese- 

makers in this district through the winter months than just 

the line of work as Mr. Zumkehr has mapped out to give to | 

those that care to remain in the city here Friday and Satur- | 

day of this week. 

Early last season before the cheese factory season had 

properly opened up, Mr. J. G. Moore, Secretary of the State 1 

Butter Makers’ Association and myself sent out a circular 

return postal card to most of the creameries and cheese 

factories of the state, requesting that the factory men or | 

makers write us their opinion of instituting a monthly 

cheese and butter scoring contest. In reply to those 

postals some two hundred buttermakers and about one ) 

hundred cheesemakers signified their willingness to enter | 

the contest for a series of eight or ten months, agreeing to 

pay all of the expenses incurred in carrying out such a 

contest for the benefit which they might receive from 

such a contest. We went ahead, and in the month of May 

our first call was issued for butter and cheese. The con- 

test was a rousing success throughout the entire season, and 

great interest was manifested by the makers who were 

in the contest. 

So far as I have been able to ascertain they were all well 

saaisfied with the work and were unanimously of the opinion 

that it was well worth the money which it cost. The judg- 

ing was done by three individual judges and together with 

the numerical and descriptive score‘as given by the individ- 

ual judges, letters of criticism and suggestions was dictated 

back to the buttermaker and cheesemaker who exhibited in 

the contest. We were extremely fortunate in meeting with 

friends who contributed largely of their time and money to



SOUTHERN WISCONSIN CHEESEMAKERS’ ASS’N. 23. 

assist in carrying out these contests. Professor W. A. 

Henry, Dean of the College of Agriculture, gave us the use 

of the cold storage room at the Dairy School building, also 

free transportation of the cheese and butter to and from the 

railway stations, and contributed one butter judge free of all 

charge to the contest association. Hon. J. Q. Emery, Dairy 

and Food Commissioner, contributed largely all of the time of 

several of the members of the Commission, especially Mr. 

Moore and myself to this:work from month to month, and 

it was largely through his wise counsel and liberal assistance 

that the contest was the success which it has been. In fact 
if it had not been for Commissioner Emery’s valuable as- 

sistance it would hardly have been possible to have brought 

about the contests as are at present on record. We had a 

few of the makers of foreign types of cheese with us in this 

contest work. We hope another season to have a great 

many of the boys who make Swiss, brick and limburger 

cheese with us in the Monthly Scoring Contests. 

I want to right here state that the President of the Uni- 

versity of Wisconsin and Professor Henry, Dean of the Col- 

lege of Agriculture, are planning to take up this work as an 

educational feature in the University. They propose, I be- 

lieve, to make a special bureau, as it were, of it, placing a 

competent man in charge of the same whose sole duty will 

be to look after the interests of the boys who are sending in 

their cheese and butter from month to month. Experienced 

clericalhelp is furnished this bureau, and competent and ex- 

perienced judges will be secured. The only expenses this 

coming season that will be required of exhibitors or contes- 

tants will be simply that of prepaying the express charges 

on the cheese or butter as the case may be to Madison. 

Last year the boys were required to pay for the postage, the 

printing, the traveling expenses of a few of the judges and 

the salary of the stenographer who looked after the busi- 

ness of the Scoring Contest Association. 

I want to urge upon the makers in this district to liberally 

patronize this coming season’s monthly scoring contests. I 

will prophesy that you will all say at the end of the year 

that it has been money and effort well spent. 

I do not wish to take up any more of your time, but feel



q 

24. SEVENTH ANNUAL CONVENTION , 

that I ought to call attention to one thing that has been call- 

ed to my attention or rather questions relating to it have 

been asked me, and that is this, ‘‘Is there any law whereby 

the Dairy and Food Commission or its inspectors can force a 

cheese factory to put in a concrete floor or to throw away its 

whey barrels and put in a whey tank’’ ? In reply I will 

state that there is no such law on the statute books and that 

no inspector of the Dairy and Food Commission has any j 

right whatever to do other than to insist that the whey bar- 

rels and the floors of cheese factories shall be kept in a clean 

and sanitary condition. The floor may be of wood, may be 

of steel, may be of concrete, may be of brick, but it must be | 

kept clean. Whey barrels can be kept clean, but we know 

too often they are not. He may suggest that a whey tank | 

would be a simpler and easier way tokeep the whey clean 

than when distributed into a number of barrels that are 

often extremely difficult to keep clean. I want to read the 

law on this particular subject. | 

“Section 4, ch. 67, Laws of 1903. All premises and uten- 

sils employed for the manufacture or sale or offering for sale 

of food products from milk or cream from the same which | 

shall not be kept in clean and good sanitary condition are 

hereby declared to be unclean and unsanitary. Any milk 

dealer or any person, firm or corporation, furnishing milk or 

cream to such dealer, or the employee of such milk dealer, | 

and any person, firm or corporation or the employee of such | 

person, firm or corporation, who operates a creamery or | 

cheese factory or milk condensing factory, or manufactures, | 

reworks or packs butter for sale as a food product, shall 

maintain his premises and utensils ina clean and sanitary 

condition.”’ 
That it the law and its application from the language of 

the statute is plain and clear to you. 

I thank you.
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The National Pure Food Law. 
By President John Luchsinger, Monroe, Wis. 

Much has been said and printed of the National Pure 

Food Law. Many had been the objections raised to this or 

that part of it. Congress labored and talked for seventeen 

years before it was passed in its present shape. Elections 

were lost or won as those who were for or against it were 

supported or opposed by their constituants, as a result the 
impression has somehow got abroad that it isa very strict 

and strenuous law and that one has to walk very carefully 

among its paragraphs and sections and rules to escape a 

scraping. It is nothing of the kind, no one who makes a 

clean and honest article is in any danger. No one who sells 

such an honest article is liable. It is plainly and simply a 

law to protect you and I against being deceived and imposed 

upon by false appearances and representations and being en- 

dangered in health by diseased, poisonous and unclean 

foods. 
Those who have pondered to the demand for cheapness at 

expense of purety and quality and have become rich thereby 

may be sure that this law will find them out and expore and 

punish them. 
The makers of cheap glucose syrups and sugars, of wooden 

nutmegs and sawdust spices, of adulterated cheese, but- 

ter, flour and feeds will find in this law a firm bar across . 

their crooked business, for the inspection under it will be 

competent, close and strict, and when Uncle Sam convicts 

he usually applies such punishment as will be felt and re- 

membered. As applied to the cheese industry the pure food 

law is very simple. If cheese is other that pure full cream 

cheese it must be so marked and branded before it enters 
the channels of trade. If cheese is marked full cream and 
an inspection finds it is of skim or partly skimmed milk or 

that is grease filled, every one in whose hands it is found for 

sale, is liable, and the one so prosecuted can only escape a 

. trial and punishment by showing a guarantee of purity from 

the next previous holder, the maker of the goods, who 

thereupon becomes liable, but is only punished after a fair
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hearing and full proof. . 

The pure food commission has made a rule which is not 

very clear which terms it a misbranding under the law 

to mark or brand cheese Swiss cheese or Limburger cheese | 

that is not made in Switzerland or Limburg. It is urged j 

against this ruling that these cheese terms are of very old | 

origin and are used to describe a variety, and in no sense 

are used with any intention to deceive the buyer into the be- 

lief that they were made in those countries. That in any 

event the term Swiss describes a people and not a country, 

and that Swiss people anywhere have a right to honestly 

term the kind of chezse made by them Swiss cheese, the | 

law upon which this rule is based reading, ‘‘that no article | 

shall be branded so as to purport to be produced in a foreign 

country when it it not.’”’ In all cases it is deemed fairest 

and safest that the factory or person making cheese or but- 

ter guarantee the purity of their goods, and buyersin order 

to avoid liability and prosecution themselves should require 

such guarantee with every shipment bought. Of course if 

the producer is also a shipper he should give guarantee to 

the retailer, for the latter is most likely to have an inspector | 

visit him. The question has been raised, what if cheese | 

or other food occasions disease and death by reason of so- 

called ptomaine poison developed therein, who is liable? It 

would be difficult in such cases to fix the liability. If the | 

dealer who sells it knows that it is infected with such | 

poison, he certainly is liable for damages and to punishment. | 

The maker of the cheese is not liable unless he has used | 

poisonous or infected material in its manufacture or it be- | 

came infected while he held it. It is a well known fact that 

cheese, meats, fish and other foods under certain conditions 

may develop poisonous qualities and become unfit for food. 

Just when and how this takes place cannot well be known, 

but the liability is certain to be against every one to whom 

can be traced sales of such foods knowing them to be infect- 

ed and dangerous to health. 
Factorymen have been advised not to give a guarantee of 

the purity of their cheese on the ground that the dairyman i 

who brings milk to his factory may deliver impure, diseased
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or skim milk out of which pure wholesome cheese cannot be 

made and that hence the primary guarantee should be re- 

quired of the dairyman. This advice sounds plausible and 

right, but it might result in-injustice if on complaint and 

proof of impure cheese every patron of a factory were to be 

punished for the guilt of only one. It would seem to be 

safer and more just to require the guarantee of the maker 

of the cheese, and to employ only such cheesemakers as are 

competent to test and judge the purity of milk as it is daily 

delivered to them. 
However, the moral effect of the Pure food law will be 

such as to greatly improve undesireable conditions, prose- 

cutions under it will only be made for wilfull violations, and 

no honest dealer maker or farmer will be punished. The 

National law applies and is in force only on cheese shipped 

from one state into another. Cheese made in Wisconsin and 

consumed in the state does not come in any way under its 

control. Our state pure food laws control, and must be 

obeyed, in such cases. 

The directions as to labeling and branding cheese for 
interstate shipments are plain and easy to understand. If it 

billed and marked as Wisconsin Swiss, or Limburger or 

Cheddar it will comply with the law and the rules as at pres- 

ent laid down.
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Feeding the Dairy Cows the Entire Year. 
Joshua Klassy, Monroe, Wis. 

Being requested against my wishes by the secretary of 

the Southern Wisconsin Cheesemakers’ Association to give 

my ways and methods of feeding and taking care of dairy 

cows the entire year I will endeavor to accomplish it the 

best I can and know how. 
In order to do this I will have to begin in the spring of the 

year and finish where I began. In the spring, about the 
middle of May, or about the time grass is somewhat started, 

we turn the cows on pasture but not before we feel safe of 

having grass enough. The first eightor ten days we still 

feed some of the very best hay and some ground feed, as I 

consider a sudden change from dry feed to grass dangerous. 
As soon as they have been on pasture a few days we also 

turn them out evenings but don’t like to before it stops frost- 
ing as I consider frosty grass in the spring more damaging | 

than in the fall. As our pasture is of a redtop nature and 1 

gives out early in the fall so about August we have plenty 
of green corn to feed which we feed according to shortage 
of pasture about four shocks twelve by twelve to the cows | 
giving milk. For about 80 to 100 head the feeding is as fol- 

lows: Feed is taken into the night pasture so that they 

don’t see or know how it got there, by so doing we avoid all 

bellowing and running after teams and wagons, besides it is 

the quickest and easiest way to handle green corn. We keep 

this up until frost kills the corn, then we generally feed 

shock corn as long as it’s dry and not too cold to keep them 

out nights, about the latter part of October or beginning 

of November, as I think it is still a long time to keep them 

confined to the stables until spring. 

When pastures begin to give out in about October or so 

I also begin to feed in the morning the best of hay and some 

ground feed or other heavy feed as corn and oats, one sack 

to about 15 cows, if bran, or ground wheat screenings one 

sack to 10 or 12 cows. Of course this feeding has to be 

governed according to weather and pastures. About the 

middle of November we generally stable and yard the cows
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for good day and night as I think it is detrimental for cows 

to run on frozen ground and eat frozen feed and they feed 
better and are more satisfied. When kept up we will begin 

on winter feeding and winter care which is done as follows: 
The first thing in the morning is the milking, which is about 
5 o’clock. The reason for milking first, is that they will 

stand quieter when they have no feed and milk better. 
After we are through milking we give them one good mess 

of hay, not all they will eat, but what I consider a fair mess. 
After this hay is all eaten they get one sack of some ground 

feed, one sack to about 15 head, also sprinkle some stock- 

food over this feed. About 9 o’clock or so according to the 

weather they are turned out and get 4 shocks of ear corn 

and husked corn fodder or some straw. Between times they 
go to the tank for water of which we always have a_ plenty 

well tempered and clean. By so doing there is no danger of 

taking too much water at one time as every animal will 

hurry back to the feed. 
Cows that are milked during the winter are not allowed 

to be out any length of time unless the weather is very 

nice and warm. They are fed a little hay and one sack of 

bran or other ground feed, 1 sack to about 10 or 12 head. 

In the evening they are again watered. During the time 

the stables are cleaned and bedded and feed put in readiness 

for the night, which as a rule is shredded fodder so that what 

they do not eat during the night is used the next morning 
for bedding. Asa rule unless the weather is very nice and 

warm they are stabled about 3 o’clock but if stormy and 

disagreeable, sooner. The feeding in the evening I govern 

according to the weather. If it is cold I feed heavier but if 

warm less, as a cow should not get thirsty in the night when 

there is no water. If they get thirsty during the night they 

have no appetite in the morning. I always like to see them 

reach for feed and show an appetite. There is danger of 

overfeeding in the evening, especially when the weather is 

warm, so this method or rule is kept as closely as possible 

until they get on pasture again. 
The milking as near as possible is commenced at 5 in the 

morning and 5 in the evening the year round, and with as 

little excitement, noise, talking and singing as possible, as
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one cannot talk, sing and milk at the same time. Evenings 

our cows come home or start towards home and we have no 
trouble in getting them. Mornings they are stirred up at 4 

or half past four and as a rule need no dogging. Those that 

stray to the farthest end of the pasture may as well be left f 

there because it only stirs us an excitement among all by 

dogging or running those that work away from home. We 
are well supplied with water both in the yards and in the 
pasture. 

We also have the young cattle and dry cows separate from 

the milkers, by so doing we avoid disturbances of different 
kinds among the milk cows. They also have access to salt 

the year around as they wish. 

You no doubt have noticed that I stated previously that I 
feed ground feed to all my cows whether dry or giving milk. | 

I also sprinkle some stock food over this feed. The reasqn 

for doing this is because we lost about 50 calves on the so- 
called white scowers the last year. The calves were appar- 

ently well, drank or sucked for two or three. days or even | 

longer, but suddenly would show symptoms of disease, have ' 

a swollen leg or joint and sometimes lose the end of one leg | 

or the entire leg and in every case death would ensue. I 

found by examination that those swollen parts were full of 

thick yellowish stuff. Some were affected on the liver, 

others on the kidneys, still others on the bowels, in fact the 

entire insides was affected and looked feverish, sick and 
wrong. We tried everything available without success. 
Finally we called on Veterinary Roub. He said he knew 

what was the matter, but that they were up against the di- 

sease, and that the only way to prevent the same was to feed 

the cows some brand of medicine or reliable stockfood. He 
also claimed that it came under the head of abbortion but 
that the cow was too strong to abbort if in perfect health. 

I also-have spoken of raising feed corn and I wish to teil 

my farmer friends how I do this. I plant same with an or- 

dinary check row planter only I straddle the rows again, by 
so doing I raise twice the amount of feed and can work this 
corn both ways with horses. I think this far ahead of drill- 
ing as in drilled corn you will get weeds in between rows 
which you can’t destroy only with howing which is too ex- 
pensive at the present wages.
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Feeding the Dairy Cow for Profit. 
Professor D. H. Otis, Assistant to the Dean of the Uni- 

versity of Wisconsin. 

The are three factors to successful dairying; first the 
man, second the cow, third the feed. There are some men 
who are not adapted to handling dairy cows. The man who 

keeps his cows without proper shelter or compels them to 

drink ice water in winter and who has the idea that in order 
to milk a cow he must pound the butter fat off her back with 

a milk stool is not the one who will succeed along dairy 

lines. 
In one sense of the word the cow is a machine that has for 

her mission, the converting of feeds into milk. Machines of 
all kinds vary in their efficiency and the cow is no exception 

to the rule. There are some cows that do not have the ca- 
pacity to convert feed into milk, no matter what the feed or 

care may be. Ina herd of thrity cows purchased at the 

Kansas Experiment Station a few years ago, it was found 
that 20 per cent., under the best conditions, produced so 

little that they ran the Station in debt for their feed and 

labor. 
While the subject of the man and the cows are both im-— 

portant and indispensible factors to successful dairying, the 

point that I wish to emphasize today is the subject of feed. 

Ex-Governor Hoard says that the inside of a cow is the 

darkest place he ever saw. There are many mysterious 

things that take place inside of a cow. How is it possible 

for her to take clover, alfalfa and other forage and various 

grains and grind them up and turn out milk and butter fat ? 

You cannot do it with a sausage mill, although you some- 

times get many mysterious things out of a sausage mill, 
One thing is certain, the cow cannot manufacture milk witl- 

out having the proper raw material out of which’ to make 

that milk. What does she need? If we look at the com- 
position of milk we find that it contains 87 per cent. water, 

3.5 per cent. casein and albumin, 4.88 per cent. sugar and 

about 3.7 per cent. fat. It stands to reason that in the 
manufacture of this milk the cow must be supplied with the
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raw materials to make these different ingredients. 

Our chemists have analyzed our different feeding stuffs 

and have classified the elements entering into their composi- 

tions under three general headings, viz.: protein, carbo- 

hydrates and ether extract. Our experiment stations have 

also tested a large number of cows and they have found that 

a cow giving approximately 25 pounds of 4 per cent. milk 

daily will need about 1.8 pounds of digestible protein, 12 
pounds of digestible carbohydrates and .5 of a pound of ; 

digestible either extract. Suppose then, we feed our cow 

on corn stover and corn chop. See the following table: 

1.—UNBALANCED RATION FOR A DAIRY COW. 

aura: | Dry mat- Digestible nutrients, in lbs. 

oun! Feeds tering | acct ai | Nutri- Used | pounds ee heres meter eve im 

20 | Cornstover....| 11.90 | .34 | 6.48 4 | 20.0 
8 Corn chop ..... 1.12 63 5.33 34 9.7 

aa Ak: eT eyue lt se 
| Required wt 22. 1.08 12.0 5 Te 

Maintenance ration......./ 18! 7 | 80! a | ia 

From this table it will be seen that there is only .97 of a 

pound of digestible protein, 11.81 of digestible carbohydrates 
and .48 of a pound of digestible ether extract. It will be 

seen that this ration meets the requirements as regards car- 

bohydrates and ether extract but that it falls below in the 
amount of digestible protein needed. What is the result on 

the cow ? She will produce milk and butter fat as long as 

the supply of protein holds out but when that is exhausted, 

she cannot.produce any more milk, no matter how much 

carbohydrates and fat she has in her feed. If we under- 
take to add more corn stover and corn chop to make up this 
deficiency we find that increasing her feed makes more than 
her capacity to handle. We must then look for some other 
feed. Let us study the following ration:
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UNBALANCED RATION FOR A DAIRY COW. 

: Digestible nutrients in lbs. 

Pounds Feeds Pate ta —— es vie |) Nuette, 

aoe pounds tag Carbo- | Ether | tive ra- 
€1n |hydrates SALES tio 1 

aoe | Govaetoverin| dive | aeual l@a8.|i tidwal 200. 
6 | Cornchop......, 5.34 | .47 4.00 | 25r)) OT 
4 | Wheat bran....| 3.52 | 48| 156 | .10 | 37 

30° Total... 30.76 [1.29 ) 10k 49 108 
Required ..... 22, 1.8 12.00 | _.50 7.3 

| In this ration we have used 6 pounds of corn chop and 4 

pounds of wheat bran. In following up the results we see 

that we have practically the same amount of carbohydrates 

and ether extract but the amount of protein has been in- 

creased to 1.29 pounds. This ration is better than the first 

one but there is not enough protein to enable the cow to do 

| her best. A good dairy cow will give more milk on the 

second ration than she will on the first but she is unable to 

reach her maximum. 
Let us use red clover in place of corn stover. 

BALANCED RATION FOR A DAIRY COW. 

eaten : : Dry mat- Digestible nutrients, in ed p 

used eft? ter, ab Pro-| Carbo- | Ether ae 
pounes | tein |nydrates| extract es ‘a 

"80, | RediGhovera| teoa/| Leh]. 16 [NBe A BB) 
6 | Corn chop...... 5.35 47 4.0 25 9.7 

MH | Total... se] 2298 | 1.83 | 11.16 oo | 68 
| Required ......! 22,00 11.8 | 120 | 5 |__7.3_ 

It will be noticed that red clover furnishes considerable 

more protein than the corn stover and when combined with 

6 pounds of corn chop, it gives practically what the dairy 

cow requires so far as nutriments are concerned. This em- 
phasizes the importance of red clover in profitable dairying. 
The above ration needs only variety and succulence to make 
it ideal. : 

While studying red clover, let us look at the possibilities 

with alfalfa.
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RATION FOR A DAIRY COW. 

po Ieee | Digestible nutrients, inlbs, Dry mat- ’ 
Pounds | Feeds terdn.lipidcl coc. |gpan| NUE 
Used A , | Pro-| carbo- | Ether | tive ra- 

| | pounds | tein hydrates} Extract | Be a 
| ———_— -— — | qe cr -—-—-— 

2 | Alfalfa........| 1882 | 2.20 | 7.92 24 | 38 
6 | Cormchops...| B84 | aa7 | 40 25 | 97 
2 | Tota, —....| 33.66 [267 ve | 40 43 

Required ......! 22. 18/2] 12.0 5 13 

Taking the same amount of alfalfa as of red clover, we 
see that there is more protein than the cow needs. We 
have practically the right amount of carbohydrates and 
ether extract. There is no objection to a small excess of 
protein except that it may be expensive as protein is usually 
the more expensive nutrient. 

In order to use alfalfa economically, we can mix it with 
some more carbonaceous ration, and in order to furnish 
more variety, we may use part barley instead of corn chop. 
This is shown in the following ration. 

BALANCED RATION FOR A DAIRY COW. 

| Dry uot Digestible nutrients, in lbs. 

Founda, Feeds terin |p. iT | Nutri-_ 
used ' | Pro-| Carbo- | Ether | ¢j vy 

| Pounee | tein carte extract eG a 
ei pa eh el gd eee a 

10 | Alfalfa........| 9.16 | 1.10] 3.96 12 | 38 
10 | CornStover....| 5.95 LE 4.24 07 | 20.0 

all Corn chop......| 3.56 31 2.66 A} Ot 
3 | Barley.........| 267 | .28.] 1.96 04 | 79 

27 | Total..........] 2134 | 1.94 | sz | 40 69 
___! Required......] 22.00 11.8 1 120 0 5 0 73 

By the use of one half alfalfa and one half corn stover, 

we maintain a balanced ration and at the same time use up 

the coarse and cheaper roughage on the farm. This brings 

out emphatically the feeding value of alfalfa. It-is interest- 
ing to know the composition of these rough feeds when 

placed side by side. These are shown in the following 

table:
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| COMPARISON OF FOUR FEEDS. 

Digestible nutrients in lbs. 

Powadsyi-ciipgahatl Petete Sp Sse et eee 
= pounds | Ey i =i = 

| 

100 | Cornstover....| 59.5 | LT] 324 0.7 20. 
100 | Timothy. ......] 86.8 | 28| 434 1.4 16.7 
100 | Red Clover ....| 84.7 | 68] 35.8 1.7 5.8 
100 | Alfalfa........| 91.6 | 110! 396 ' 1.2 3.8 

It will be noticed that as far as digestible protein is con- 

cerned, corn stover contains only 1.7 pounds in 100, timothy 

hay, 2.8; red clover, 6. 8, and alfalfa 11 pounds. According 2 

to analysis, and this is borne out by experiments, two tons 

of alfalfa hay are worth practically the same as three tons 

of red clover. A good quality of alfalfa hay compares 

favorably with bran pound for pound. Alfalfa will produce 

in the neighborhood of four tons of hay per acre per annum. 

If we can produce the equivalent of four tons of bran per 

acre, we are certainly getting a large amount of nutrients 

from a small area. Alfalfa is being grown successfully in’ 

various parts of Wisconsin, andI am informed that there 

are several fields of alfalfa that are doing well in Green 

county. 

On account of its great feeding value, it behooves every 

dairy farmer to grow this crop on his farm. A combination 

of red clover, alfalfa, corn, barley and possibly oats, ought 

to furnish the dairy farmer with practically all the feed that 

he needs on his farm with little necessity of buying high 

priced concentrates.
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Best Breed of Cows for the Dairy Farmer. 
L. G. Legler, Breeder of A. R. O. Holstein-Friesian 

Cattle, Juda, Wis. 

To find what breed of cows is the best for the dairy farmer, 
we will have to start from the main point, the production of 

milk. 
When the milk producers of a community start in to put 

their business on a paying basis, their first question is, what 

breed of cows will best serve our purpose ? This question is 

asked in Main, in New York, in Wisconsin, in California, in 

Europe, in South America or wherever milk is made a stand- 
ard product. In order to answer this question it is neces- 

sary to decide, first, what any breed of cows must do to 

make a profit for the dniryman. The cow must yield milk 

enough to pay for themselves, their keeping and net their 
owners a profit. 

This means that it is necessary to know, approximately at 

least, what it costs to produce milk, for knowing this, we 

can compute how much milk the cow must make to serve our 
purpose. and this in turn indicates the breed we want. 
First, then, let us glance at the question of the cost of pro- 
ducing milk. 

Have we any scientific showing on this essential point ? 

At the Minnesota experiment station, at Cornell University, 

N. Y. and at the New Jersey experiment stations elaborate 

studies of the cost of milk have been made for 10 successive 
years, and a study of the records will be interesting to the 
producers everywhere. 

The station conditions of course will be understood, are : 

somewhat more favorable for cheap production than are the 

conditions on the average dairy farm. The New Jersey 

station showing for a term of 8 years ending in April 1904 

that the average cow gave 6402 pounds milk per year. 
The average cost of keeping a cow per year was about 45 

to $50. Average cost of one hundred pounds of milk was 

found to be $1.19. Here it isshown from practical work, 

the interesting fact that, under the ideal conditions of an
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agricultural experiment station the cost of making milk was 

too high for the average dairyman, where his cows only aver- 

age 4500 to 5000 Ibs. ayear. Therefore it is shown we must 

use cows that give more than 6000 pounds of milk per year, 

otherwise the per cent. of profit is too small. You will need 

cows that will produce 7500 pounds or more to lower the 

cost of production, to sell at a profit. Where can such cows 

be gotten? The average cow of Holland today produces 

approximately 9500 pounds of milk per year. These are 

Holstein Friesian cows and they are widely scattered in this 

country as well as all other countries where dairy work is 

carried on. There is no other breed available that will pro- 

duce as much milk for the farmer as the Holstein Friesians. 

Dairymen availing themselves of these cows, taking pains to 

secure well known strains, and good individuals, start with 

every prospect of success. Cows of this breed offer dairy- 

men great inducements. The cow that will yield 9500 

pounds milk in a year, that will test about 3.5 per cent. fat 

will make 332.5 pounds butter fat in one year. This by the 

80 per cent. butter method will make 415.6 pounds butter 

that can be sold at an average price of 25 cents per pound 

would be worth $103.90. 
From the 9500 pounds of milk one will have about 9085 

pounds of skim milk fed on the farm will be worth about 
$18.17. This making the total income of the cow $122.07 

for the year. Now we will find out what it will cost to keep 
this cow a year. It was found by the former experiment 

stations named the cost to be from $40 to $50. If this is the 
case the dairyman then would have a fine profit of $77 tak- 

ing the average of keeping at $45. Where as now the av- 

erage cow of this country makes about 4500 pounds milk 

that averages about 3.5 per cent. fat this would make 157.5 

pounds butter fat by the 80 per cent. method would make 

196.8 pounds butter at 25 cents would be worth $49.20 and 
the skim milk 4304 pounds at 20 cents per hundred would be 

worth $8.60 total income of this cow $57.80 deducting her 
keeping from the income you have $12.80 net profit. Hav- 

ing decided from this illustration that we need large yield- 

ing cows the dairyman must next select their breed of cows. 

Now other breeds than Holsteins produce large yieldirg
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cows, but no other affords so higha percentage in yield as 

does the Holstein Friesians. If all other dairy breeds and 

dural purpose breeds the Ayrshire, the Jersey, the Gurnsey, 

the Brown Swiss, the Red Poles could afford such large 
yields one would still ask, which breed is the most vigorous, 

the prolific, the longest lived, the best able to keep up im- 

mense productions through a long career, the more resistant 

to disease, the least liable to abbort, the surest to breed and 
rear calves, the most able to convert the roughage of the 

farm into milk, statistics would say the Holstein Friesian 

cow. 
_ She is also the most abundant producer of fertilizer, the 

quickest to respond to good treatment and rations, the slow- 

est to fall off when the treatment and rations are not of the 

best, and the best to command the highest price when _beef- 
ed after the dairy work is ended. Supposing one of you 
wish to supply a demand of 200,000 pounds of milk for one 

year what breed would’you go into? With the class of cows 
that produce 9500 pouUds you would need 22 cows. Of the 

class that yields say 6000 pounds you would need 34 cows. 
The cows in both cases would approximately cost about the 

same per head. Say they cost $60 per head. The first 
bunch would have a value of $1330 and the latter $2040 or a 

difference of $720 investment. The difference in number of 
cows would be 12 head taking 12 stalls less and one man less 

to do the work, far less equipment and investment, all 

around. Which cow is the best for the farmer that patron- 
izes the cheese factory, the creamery, and the liquid milk 

dealer ? The Holstein cow because she gives the largest 

amount of milk solids of the finest quality, to be made into 

cheese at the lowest cost. The cow that. gives from 9 to 
1200 pounds milk with 12 to 18 per cent total solids will pro- 

duce 1080 to 1560 pounds of total solids per year, at a pro- 

duction cost of 40 to 50 dollars per year while the cow of the 
6000 pound yield only gives about 750 to 900: pounds total 

solids with a somewhat higher per cent. of fat and the same 

cost of production. The large yielding cow is also the best 
for the dairymen who sell the milk for the production of 

casine and milk sugar. According to the scientists who 

study the food subject exhaustively they find that the milk  -
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from Holstein Friesian cows is in chemical composition and 

Mechanical make up the nearest approach to human milk 

that can be found. Its butter fat is put up in fine globules 
that facilitate emulsion, digestion and assimilation in the 

human system. Its other solids, are so proportioned to the 

butter fat that the milk is practically a balanced ration for 

the human infant as well as for the adult.
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Frenden und Leiden eines RKifehindfers. 

Bred. Mubin, bei Jacob Karlen & Son, Monroe, Wis, ‘ 

Werte Verfammelte! 

Mein Thema foll lauten iiber die Freuden und Leiden eines Kafe- 

handlers. Zmar habe ic) dem fehr gudringlicjen Getretir der 2Affo- 

ciation ausbdriidlic) gefagt, baf id) fiir offentlicje Bortrige gu halten 

nicht gu fprechen fet, doc ift ber Getretir fo ein Mann, der den Leuten 

Verfpreden abgugwingen weif, und folglirb bin id) hier und rede, denn 

man fann den Verein feblieblic) auch nidt im Stiche laffen. G8 liegt 

ja tlar und beutlic) vor unfern YXugen, dah der Verein fiir alle in der 

Milchrvirthfchaft Yntereffirte fein moglichftes gur allgemeinen For- 

derung beitragt. 

Nun gu meinem Thema, und da fommen erftens die Freuden. 

Bei fehr vielem Nachdenten iiber meine legtjahrigen Erfahrungen 

im Kafehandel weif ich teine folche gu vergeichnen, ich meine damit teine 

uneigenniigigen. Wenn 3. B. ein Handler das Freude nennt, wenn er . 

andern 3uborfommt, fo hatte vielletcht auch folche gu vergeicynen, dod) 

das find gewiflich nicht die hier gemeinten. 8 finnten aber vielleicht 

Freuden fein iiber den ausnahmslofen Gefdhaftsgang vom legten Jahr, 

und das fonnten eher wahre Freuden genannt werden, wenn aud) hidhft 4 

gufallige, denn e8 ift nod) tein Jahr, feitbem die Freuden iiber den Ge- 

fchaftsqang mehr wie Leiden ausfahen. Yeh fann nun nicht iiber 

dirette jahrelange Erfahrung fpredjen, doc) fo viel fteht feft, dak die 

legte Gaifon fiir ba& Rafegefdhaft einmal giinftig war. 

RKomme alfo gweitens auf die Leiden gu fprechen, und derer find 

{con mebrere. 

Joh faffe nun meinen Vortrag turz, denn ich bin nicht willens, mir 

bei Ronfurrenten oder Verkiufern perfinliche Feinde gu madden. °Alfo 

8 geht auf die Jagd, die Kafejagd natiirlich, und man tommt auf eine 

befannte Factory. Die Waare wird nachgefdhaut, nun wird der Preis 

aegeben; nun, preigeinig fonnte man noch werden, aber nun fommen die 

Bedingungen; man foll die Waaren halbreif weqnehmen, aud) waren 

etivas getriebene, gefpaltene und angefreffene dabei, und die miiften mit 

gum gleiden Preis; faingt man fic) bet foldjen haarftraubenden Bedin- 

gungen an gu twebren, fo heift e8 gleich, e8 waren heute fopon 3 andere 

Handler hier gewe fen, dem einen wolle man grar nicht verfaufen, den 

anbern aber wohl, man habe aber auf mich gewartet, weil man fonft 

gute Freunde ware. Um nun, gelinde gefagt, qute Freunde gu bleiben,
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. und weil man fo viel gahlen will mie andere, fauft man endlich die 

Waare guteuer. Auf folche Wert bringt etn Handler den andern um 

den Profit. 

G8 gibt aber auch Vertiufer auf “Company Factory.” unb Mild- 

faufer, die e8 mit Kafevertaufen gu einer ftaunensiverten Fertigteit ge- 

bracht haben und bet denen die liebe Wahrheit oft gang auf die Seite 

gefehoben wird. Habe einmal Rafe taufen wollen und wire aud) preis- 

einig geworben; man tam fdjon auf den Zag der Ablieferung gu fpre- 

chen, al8 e8 hieb, e8 ware geftern ein Handler hier gewefen, der habe 

verfprodjen, die Rafe felbft gu holen. Da mir nun meine Befirde- 

rungsmittel ba8 nicht gugaben, fo wurde natiiclid) aus dem Handel 

nichts. Biele Vertiufer meinen freilic) oft, man habe die Waare gu 

billig, doch deffen, werte Verfammelte, tinnt Yhr rubig fein; denn da- 

fiir forgt eine Ronturreng, die ihres Gletdhen fucht. 

Doh wohin foll e3 noc) tommen, denn dah e8 nicht immer auf- 

wiirts gebt, ift eben fo ficher, als auch die Baume nicht bis in den Him- 

mel twadhfen. 
Gs ware nun Sache unferer Affociation, dafiir gu forgen, dap 

Handel und Fabritation fic) mehr entgegen arbeiten wiirden, um allen- 

fallfige Riicfehliige meniger empfindlid) gu machen, doch fteht diefem 

Qufammenhatten ein fchmertviegender Fattor gegeniiber, namic: bah 

einmiitiges Bufammenhalten unter uns Sdjweizern eine Unmiglidfeit 

gu fein [cheint. 
Will fehliehen mit dem Wunfdhe, dak ein foldyes einmiitiges Bu- 

fammenhalten giifdjen Handel und Fabritation gu Stande fommen 

werbe, bebor man durd Schaden flug wird.
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Wie No. L Brid-Riife gu fabrizieren. 

Vacob Fiedter, Monroc, Wis, 

1. Bor Alem muh ich qute Milch haben. 

2. Gutes Lab oder Ertratt. 

3. Die Milch follte nicht mehr als 90 Grad F. oder 26 R. haben. 

Meine Unficht ift, fohnell dicen, in 15 bis 20 Minuten follte die 

Milch dick fein, dann verfdjneive ich, gieh iiber, lah 5 bis 7 Minuten 

ftehen, bid die Schotten oben ’ritber gufammen lauft, dann wird tieder 

verfcpnitten und auf’s Feuer. Buerft riihre ich langfam, wie’s aber 

warmer wird, fcjneller. Warme 35 bis 38 Grad R., je nad) der Jah- 

resgeit; ausriihre 30 bis 40 Minuten. Das Naichfte, was gemacht wird, 
weif, jeder Rafer. 

Ich falze etwas im Reffel, gum weiteren Galzen brauche ich ein 

Galgtint (Bitte), da bleibt der Kafe 2 Tage darin. Wenn der Kafe 

auf die Bante fommt, fo wird er jeden anbern Tag getwafdjen, nicht 

jeden Tag; modhte wiffen, wenn man 5000 bis 6000 Pfund Mild) hat 
im Taq, wie ein Kafer den Rife jeden Tag wafdjen fonnte, 

.
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Meine lestyihrige Arbeit als Kife-Anitruftor. 

eter Zumfehr, Monroe, Wis. 

Herr Prafident und merthe Verfammlung! 

Sch habe meine Urbeit lebtes Friihjahr einen Monat friiher begon- 

nen als fonft. Sch befuchte im Gangen 287 Kafereien. 123 wurden in- 

fpigiert bebor fie gu Kafen anfingen, und der Report wurde nidt fo 

ausfiihrlic) gemacht. Mein Report begieht fic) jebt alfo nur auf die 

164 Rafereien. 11 twurden gum giveiten Male befucht. Ware ed mir 

erlaubt, alles gu befchreiben, tas ich gefehen und gefunden habe, die 

Reife von der fcymugigen, fehlechten Mild) bis zur gefunden, reinen und 

echten Milch, fo wiirde e8 ein groRes Buch geben, in diefem Falle aber 

muh, ich mich nur des Riirgzeren faffen. 
86 RKafereien find mit Dampf verfehen, wahrend 67 noc) am Alten : 

fefthangen und lieber im Rauch arbeiten. 7 Kafereien find mit dem 

Babcock Test erfehen, 8 mit bem Curd Test, 8 haben Fliegenthiiren 

und -fenfter, 45 gebraudjen Tants gur YXufbewahrung der Molfe und 

108 ftecen nod) gu ben Schottenfaffern; in diefen 108 Rafereien find 

975 Schottenfaffer porhanden, und e8 tut mir leid, aber ic) muf fagen, 

dah ic) nod) fein eingiges fauberes Sehottenfah gefunden habe, wih- 

renddem die meiften Tanks in giemlich reinem Buftande gefunden wor- 

den find. G8 ift fein Rafer, der im Stande ift, 10—20 Faffer taglic 

3u wafdjen und fie in reinem Suftand gu halten, wahrenddem, wenn 

wir Tanks hitten, wiirde e3 nicht lange nehmen, e3 jeden Morgen aus- 

guiwafden und e8 tare ein Sehritt ber Verbefferung unferer Ynduftrie. 

18 Kafereien rmurden in unfauberem Zuftand gefunden, wo die Rafer 

ihre Urbeit vernachlaffigten und fich anderen Gefchaften widmeten. 138 

unfaudere Milchtannen wurden gefunden; auf wen nun in diefem Falle 

die Sehuld tommt, ift fohwer gu fagen, will man Niemanden ein Unredht 

antun, 

So hatte id) gum Beifpiel lebten Gommer einmal Nadhmittags um : 

V4 3 Ube auf einer Farm nod) eine ungewafdene Mildtanne gefunden, 

| und al8 ich nach der Urfache’geforfeht hatte, erbhielt ic) die Antwort: Ya, 

wir waren lebte Nacht an der Spree und find erft am Morgen heimge- 

tommen, da haben wir gefchwind gemolten, der Mann hat die Milch ge- 

fahren, dann find wir fehlafen gegangen und dies ift gewif da eingige 

Mal, dah die Kanne nicht am Morgen getwafdjen wurde. Yoh weif faft 

nicht, weldhes fhlimmer ift, unreine Rafereien oder unreine Mildhtan- 

ren gu finden, aber wenn ein Rafer die Kaferet nicht fauber halt, fo hat
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er auch fein Recht faubere Mileh von den Lieferanten gu verlangen, und | 

bringen die Farmer dem Kafer fcjlecdhte Milch, fo fann er auch feinen 

guten Rafe machen. Aber fomeit meine Erfahrungen langen, habe id) 

gefunden, dap, wenn ber Rafer fein Beftes thut und alles reinlich halt 

und die Milchlieferanten freundlich behandelt und doc ftritt ift, fo ift 

e3 9 Mal aus 10, dak die Farmer auch ihr Beftes thun. 109 Meetings 

wurden gehalten, die Notmendigteit ber Verbefferung ertlart, Kafer und 

Farmer gu Fortfdritten ermuntert. Ferner wurde ertlart, wie [dhlechte 

Mileh und unreine Buftiinde die Milch oder vielmehr das davon erhal- 

tene Produft affizirt, und wir alle begahlen dafiir taglic) mit flingen- 

den Miingen. 

Mit diefen Meetings wurde doch viel Gutes ergielt und viele Ver- 

befferungen gemacht, aber e8 hat leider nod) viel ndthig. Sch midhte 

j nun Denen, die an der guten Arbeit thetlnehmen, fagen: Lakt Cud 

nicht entmuthigen, fonder fabret fort, wenn e8 aud) mandmal hart geht 

und lange wabrt, fo fommt dod) einmal die Beit, da diefe Arbeit mit 

Erfolg gefrint werden wird.
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Das Verhatnifs des Mildh-Licferanten gum Kaifemader. 

Sohn H. Elmer, Kafehinodler, Monroe, Wis. 

Werther Prafident und werthe Verfammlung! 

8 wurde mir gur Aufgabe gemacht, etwas vorgutragen iiber das 

Verhiltnif des Milchlieferanten gum Kafemacher. 

Wenn nun die Verfammlung mix will guhoren und die Geduld 

nicht verlieren, fo will ich probiren, etrwas porgutragen im Berhaltnif 

Les Milchlicferanten gum Kasmadher. 
Exftens mudhte id) einige wahre Begebenheiten vorbringen, die mit 

* die Milchlieferanten felber ergablten. Giner fagte Folgendes: Er mar 

fehr {pat vom Drefehen heimgefommen, nun muften fdjnell die Miihe ge- 

holt und gemolfen werden, und als fie fertig waren mit dem Melten, 

war ed fejcn iiber 8 Uhr, dod dadhte er, ex bringe die Mild) Hin gur Ka- 

ferei und wolle fehen, ob der Rafer die Mild) noch annehmen wird. Als 

er gut Riaferet fam, fet der Kafer gang gemiithlich in der Thiir gefeffen, 

per Farmer fragte ihn, ob er fojon bas Raslet in der Mild) habe? 

Nein, fagte ber Mafer er Habe die Drefdymafdjine wohl fo fpat gehirt, 

parum bat er fo lange auf ihn getartet. Dag fei dann fo 3 Wodhen ge- 

gangen, da fragte der Safer die Farmer, ob fie nidjt fo gut fein wollten 

und ihm die Mileh am Morgen gang friih gu bringen, er wolle gur Fair 

nach Monree gehen; da fei die Milch am nichften Morgen fdjon giwifden 

5 und 6 Ubr bei der Kaferet gemwefen und der Kafer fei fon am Mit- 

{ag in Monree gewefen und hat die Fair befichtigt, und dazu nod) eine 

gute Zeit gehabt. 

Gin anderer fagte mir Folgendes: Gr fei einige Mal, auch in der 

- Drefehengeit, giemlich fpat mit der Miley am Abend nad) der Kaferei 

qetemmen, einmal, das lebte Mal, fei eS 5 Minuten nach 8 Whe gerwe- 

fen, da fei dann dem Rafer die Geduld ausgegangen und nahm feine 

Mileh niet an. Und fo ging dem Farmer feine Geduld eben aud) aus, 

und fagte gu guterlegt, er terbde ihn fdjon ,,fizen.” Was thut der Fare 

| mer mun, den gangen Gpitherbft hindurch, als meiftens in der Regel 

{ehon um 7 Ube alle Mile da war, wartete unfer Farmer gang gemiith- 

lich daheim bis beinahe 8 Uhr, fab jedoc) darauf, da er immer um 8 

Uhr bei der Kaferet war, und fo mufte ber Rafer den gangen Herbjt 

beinage eine Stunde warten fiir feine Mile, und da dente id, der Far- 

met hat den KRaSmacher wobl ,,gefirt.” 

Nun modhte ich aber allen Mildhlieferanten anrathen, die Mild) fo 

piinttlid) al8 nur miglich bet der Raferet gu haben, und wenn eta
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Trubel da ift mit dem Kafemacher, alles in freundlicher Weife gu be- 

rathen; denn mit Freundlichteit ift viel mehr ausguricten als mit 

Trogen. Ym Verhaltnif gegeniiber dem Kafer alles recht ordentlich 

eingurichten betreffs Rashaus, Keller, und gang befonders der Woh- 

nung, da trifft man heute nod) Wohnungen, dak e8 eine Schanhde ift. 

Der Mildhhindler hat in vielen Plagen bheffere Gebaude fiir das BVieh 

al8 fiir ben KaSmacher — und doch rechnet der Milchlieferant fcpon gum 

boraus, wie viel Geld er werde macjen fonnen bon feiner Mild. Da 

habe ich einen Urtitel gelefen im Geptemberheft pon 1904, in “The 
Cheese and Dairy Journal,” gefdjrieben pom Yoggeli Birnftiel. Gr 

fehreibt unter anderem Folgendes: Je) bin nun 18 Jahre im Land und © 

habe fchon in 8 Kafereien gearbeitet. Bor ein paar Tagen hatte ich Ge- 

legenheit, bet meiner erften vorbet gu fahren, natiirlich lie id) mich ver- 

leiten gum 2Abfteigen, ich fah die herrlichen Farmbaufer, die pradtigen 

Stale meiner damaligen Lieferanten an und glaubte daraus fdjliefen 

gu finnen, dah ich aud) eine neue, fchin eingerichtete Raferei finden 

werde, aber feblgefdjoffen, ba foll mic) der Giiggel picten, menn nicht 

alles beinabe im gleidjen Zuftande mar, — der Keller war immer nod) 

das alte iibelriechende Dredloch, ohne Ventilation oder irgend eine Ber- 

befferung. Da waren nod) die alten Binte, wo meine gweite Hand den 

Namen feiner im Ober-Simmenthal guriicgelaffenen Liebften einge- 

fchnitten, (er hat fie jekt geheirathet, und fie zeichnete thm den Namen 

in’3 Geficht), und auch in der Kaferet war alles noch ziemlich beim YI- 

ten, blos hatte ber Rafer auf eigene Rechnung einen neuen Feuerherd 

gefauft. G8 wurde mir gang g’fchmuedht, als id) das alles fah, wah- 

renddem (e8 war Gonntag) die Farmer in den pradhtigften Kutfdjen, 

mit herrlichen Pferden, deren Gefdhirre wie Silber und Gold funtelten, 

gur Kirche fubren. Und doch war diefes alte, unfcheinbare Gebiude die 

Ouelle, aus der fie alle ihre Reichthiimer fchopften, ohne dah e8 ihnen 

in den Ginn tam, diefe Quelle fchiner einfaffen gu laffen. 

Menn man viel im Land herumfahrt, fo fieht man eben Vieles, wo 

man dabei denft, diefes follte beffer fein, fo zum Beifpiel mit den 

Milchtannen; da fah ich Hfters die Milchtannen mit der Sehotte darin, 

nod) {pat am Bormittag nahe bet der Schweine-Yard, oder auf dem 

BWagen ftehend, und muf die Schotte in den Milchtannen bleiben bis 
am Mittag. Und da mbdhte ich recht dringlid) anrathen, beffere Ord- 
nung mit den Milchtannen gu haben, und glaub ich, ware es in der 
Orbdnung, wenn der Milchlieferant twiirde befondere Rannen haben, um 
die Schotte darin heim gu fahren. Auch habe id {chon mandymal ge-
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dadjt, wenn ic) fo an den Biehweiden vorbeigefahren bin und fah die 

pielen Holzapfelbaume voller Frucht, da dachte ich jebesmal, wenn ein= 

mal diefe Wepfel fallen und einige Riihe gu viel davon befommen, da 

qibts auch wieder Trubel mit dem Kasmacher. Nun dente id, es 

finnte doch ein Geichtes fein, alle diefe Holgapfelbaume ausguhaden, um 

diefem Trubel abguhelfen. uch habe ich fehon von Milchlieferanten ge- 

hart, dak die Sdhotte fo diinn mire, und beflagten fic, der Rafer thate 

Wafer darein.—Nun moehte ich Euch fagen, Yhr folltet dem Kafer noc 

danfbar fein, wenn er fic) den Trubel nimmt und all das Waffer 

pumpt, denn e3 hat das gleiche Verhaltnif mit der Sejotte im ant, 

um den Rahm aufgugiehen, wie Yhr e3 macht mit Eurem Milch-GSepa- 

rator, Da braucht Yhr auch Waffer, um ein gutes und fcjnelles Reful- 

tat gu befommen. 
Und nun habe ich nod ein’, und das ware, dem Kafer gu befehlen 

wie den KAS gu machen. Gang befonders im Spitjahr, da habe ich 

felbft einige Rafereien angetroffen lebtes Spatjahr, wo ber KAS gang 

und gar gu weid) gemacht mar und die Farmers den Kas gern verfau- 

fen wollten; aber e8 tar eben nicht haltbare Waare, und foldye Waare 

wird in ber Regel nicht gern getauft bon bem Kafetiufer. Fragt man 

ben Rafer, wie e3 fame, da die Waare fo unhaltbar ware, fo fagten in 

ber Regel alle das Gleiche, bak die Milchlieferanten ihnen befohlen hat- 

ten, recht viel auf Gewicht gu tafen, damit fie einen fehr hohen Preis 

aus der Miley fonnten machen. Wher durch das recht viel auf Gewidt 

ju fafen gibt’ eben mandjmal einen gar fleinen Preis. Nun wollen 

mir alle verfuchen, recht gute und haltbare Waare gu maden, und von 

folder Waare befommt man immer einen gquten Preis, und dagu aud 

willige Kaufer. 

|
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Der Gebranud der verfdiedenen Mildproben. 

Keter Zumfehr, Kaferci-Qnitruftor, Monroc, Wis. 

Herr Prafident und Briider Kafer! 

Der Titel meines heutigen Themas ift: Der Gebraud) der verfdjie- 

denen Milchproben. G8 ift ein fhweres Thema, doch will ich verfuchen, 

e8 fo gut wie moglich gu behandeln. Wir hatten in den legten Jahren 

eine Revolution in der Milchwirtfcdhaft in Wisconfin. Diefe wurde her- 

beigefiihrt burch die Erfindung des Babcock Test zur Beftimmung des 

Fettgehaltes der Milch; fpater durd) die Erfindung des Wisconsin 

Curd Test, welcjer uns immer mehr und mehr lehrt iiber die verfdjie- 

bene Gahrung in der Milch, welche uns alle Jahre fo viel Geld weg- 

nimmt. . 

Diefe Proben haben, wo fie gebraucht worden find, den Dairy 

Farmern in Wisconfin jahrlich viele taufende von Dollars erfpart. 

Aber wenn ic) nun einen Ueberblic iiber meine Reports werfe, fo finde 

ich, Dah nur ungefihr ein Rafer aus hundert eine foldje Probe befigt, 

und aus dem Report vom Dairy & Food Commissioner geht herbor, 

bak im fiidweftlichen Theile des Staates annahernd 1000 Mann in 

RKafereien arbeiten. Wus diefen 1000 Kafern habe ich nicht einmal 20 

gefunden, die Sebiiler waren in einer mildpwirtfchaftlidjen Schule. 

Was wiirde man von einem Doftor denten, wenn er hier in Monroe 

prattigieren tiirde, ohne eine mediginifche Schule durdygemadt gu ha- 

ben? Gr wiirde jedenfalls ein fehr angefehener Mann fein. Was foll 

man nun bon allem diefem denten, ihr Kafer und Mildhtaufer, die Yor 

vielleicht fehon 20 Yabhre oder noch linger den Raferberuf verfolgt habt? 

Glaubt Jor nun nicht, dak eS manchmal gu Eurem Vortheil wire, wenn 

he nicht nur die Gihrung der Milch, fondern auch die Gaure, den 

Fettgehalt und die Verfalfchung feftftellen tinntet? Wenn Yhr nun 

feine Probe habt, wie tonnt Yhr dem Farmer bewweifen, dah feine Mildh 

fehlecht oder gut ift, ober bah e8 feine Milch ift, die Guch Trubel macht 

im Rafen? -Wie tinnt Yhr die Saure Cures Labes beftimmen? oder 

die Gaure der Milh? Und wie tinnt Yhr den Fettgehalt der Milch, 

den Verluft in der Molfe und in der Buttermilch feftftellen? 

Mun wollen wir den Babcock Test fiir eine Minute lang in Yu- 

genfejein nehmen und fehen, bon wie grofem Nugen er fet. Da haben 

wir nun Farmer, die haben allerlei verfdhiedenes Vieh, Shorthorns, 

Durham, Schweiger und Holftein. Whe befommen nun gleich viel fiir 

ihre Mileh. Nehmen wir nun an, dah aus 100 Pfo. Mile) 10 Pf.
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Kafe gemacht wird; nun aber enthalt die Mileh nicht alle gleich viel Fett 

und macht fomit auch nicht gleich viel Rafe; gum Beifpiel, 4-progentige 

Mitch macht 10 PFd. Kafe und ift $1.20 werth per hundert Pfund, und 

wit haben gugleich hundert Pfund, welde nur 3 Progent teftet; auch 

| haben mir 100 Pfund, welche 4.5 Prozent teftet. Der Werth diejer 

Milch ift nun verfchieden, aber nach der alten Methode befommt cin 

jeder gleich viel dafiir. Um geredjt gu handeln, follte Der, welder die 

Bprozentige Milch geliefert hat, nur 90c erhalten, und Der, welcher die 

4.5progentiqe geliefert hat, follte $1.35 erhalten. 

_ Hieraus ift nun leicht gu erfehen, dak unfere alte Methode, die 

Milch nach Gewicht gu begahlen, eine Guberft irrthiimliche ift, und je ge- 

fchwinder wir beim Fettgehalt begahlen, defto beffer ift e8 fiir die Mild 

lieferanten und fiir die Milchtaufer. 

Brweitens tommt ber Wisconsin Curd Test, welder in unfern 

RKefereien ausfehlieBlich qebraucht werden follte. Die Probe ijt einfach, 

leicht verfttindlich und correft. § 

G3 ift teine Kaferei, die nicht mehr oder weniger fehlechte Mild) er- 

Halt, und oft dauert e8 eine Wodhe lang, ehe der Kafer wirklich meth, 

was fcjuld war, oder mobher die fehlechte Milch fam. Das ift haufig 

der Anfang von Streitigteiten gwifden Kafer und Mtildhlieferanten, 

denn febr haufig hat der Rafer nicht den Farmer, welder die fdjlechte 

Milch geliefert hat, fondern einen gang andern im Verdacht, weil er eben 

teine Probe hat, womit er feine Meinung beweifen tann. Benn er eine 

Probe hatte, fo wiirde er den Trubel in 24 Stunden gefunden haben, 

und fonnte einem jeden Farmer gerade boriweifen, was er in die Kaferet 

bringt, und ob er auch die Rannen in reinlichem Buftand halt oder nicht. 

Noch eine fehr widhtige Probe ijt die Gdureprobe, fie follte in feiner Ra- 

ferei fehlen; fie ift fo einfach, alg man fic)’s nur denten fann, und man 

tann ben Gauregehalt der Milch, Molte, des Labes feftftellen; das gibt 

un den Anhaltspuntt unferer Urbeit. Gie follte auch gum Butterma- 

chen gebraucht werden.
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Wie reine Mild gu produgicren. 

Henry Elner, Ziidhter von Sdweizer Vieh, Monroe, Wis. 

Herr Prafident! Werthe Verfammlung! 

Wie reine Milch gu produgieren, dariiber ift fdjon viel gefprochen 

worden von Wiffenfdjaftlern und von Lurusfarmern, bd. h. foldhen, die 

nur gum Bergniigen die Farmerei betreiben, weniger aber vom Prat- 

titer, dD. h. Dem Farmer, der fiir feine Crifteng die Viehgucht und Milch- 

wirthfdhaft betretbt, und eben al8 folcher will ich fagen nicht wie reine 

Milch produgirt werden foll, fondern wie fie produgirt wird. 

i Ih beginne mit dem Stall, dem UAufenthalt der Kiihe im Winter 

und im Gommer wahrend der Meltenszeit. Deffen Mauerwinbde wer- 

den gepflaftert, um dem Staub miglichft wenig Anbhaltspuntte zu ge- 

ben, die Heudiele gefiigt, damit bom Heuboden fein Staub herunterfallt, 

gubem wird im Yabhr ein paarmal griindliche Reinigung vorgenommen, 

mit dem Befen allenfallfige Spinngewebe an Dee und Wanden her- 
untergefegt, nadher mit Raltwaffer befprigt. 

8 nimmt diefes gar nicht fo viel Beit und Geld in Anfpruch, 

(einmalige Reinigung bet einer Scheuer 40 bei 60, ein wenig groper 

ober fleiner, grvei Mann mit Spriihpumpen, 3—4 Stunden und ettva 2 

BL. Ralf). E8 gefdjieht das nicht nur der Sparfamteit halber, fondern 
e8 halt die Parafiten fern. 

Tagliches Uusmiften des Stalles ift Gerwohnheit, wenn einmal aus 

giwingenden Griinden unterlaffen, fo weif der Farmer gut genug, da 

er nddhjten Zag mehr mie doppelte Arbeit hat. Gute Cinftreu weif ein 

Seder, dah es bon Nugen ift, nicht nur um die Miihe moglichft fauber gu 

halten, fondern auch des Miftes halber. — Nun aber zur Hauptfache der 
Kuh und zum melfen derfelben. 

. Soh fonnte mit dem Wafden derfelben anfangen, denn two viel ge- 
wajden, da wird e8 fauber, aber aus gtoingenden Griinden ift e3 dem 
Prattiter nicht erlaubt, foldhe Prozedur vorgzunehmen, namlich aus 
Defonomie, denn mit nur ec p. qt. wiirden wohl Wenige Luft verfpiiren, 
diefes geitraubende Gefdhaft vorgunehmen, nein, ¢8 miiften denn fchon 
8, 10 bi8 12 c fein, um auf die Roften gu fommen. 

Ich habe fehon gefehen, dak auf foldjen Lurusfarmen die Melfer in 
Ieifen Rleidern die Kiihe vor dem Melfen biirften. Nun dentt Euch 
einmal einen Stall mit 50 bis 60 Riihen, 5 bis 6 Mann am biirften. 
Bird da nicht Staub aufgemirbelt und damit gerade das Gegentheil er- 
reicht, mas begwedt wird? Der aufgewirbelte Staub wird natiirlic)
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aud einen Ruheplay im Melteimer finden. 

Da lob’ ich mir den Prattiter, der, um feinen Staub gu erzeugen 

und die Rube ber Kiihe nicht gu ftéren, vor und mahrend dem Mtelten 

nicht fiittert, in Zwilehhofen mit aufgerollten Hemdarmeln auf folgende 

| MWeife fein Wert beginnt: 
Den Milcheimer, natiirlid bliy und blant, in der linten, Stubl in 

der rechten Hand, figt er (das heift, auf den Stubl) feitlic) an die redhte 

Seite der Kuh, nimmt den Gimer auf das linte Knie, ftreicdht mit der 

redjten Hand und Vorarm fadjte an der Seite derfelben herunter und 

unter bem Guter hin und wieder, um etwwaige Heu- und Strohhalme ab- 

guwifden, dann meltt ex den erften Strahl auf den Boden, oder, um die 
Mile) gu priifen, auf den Schuh; hat fie eine himmelblaue Farbe auf 

ihrem eigenen Hornfcjuh oder auf des Melfer’s Lederfdjuh, dann ift fie 

gut, ift fie weif, mafferig, dann ijt die Mile) aus dem betreffenden 

Strich nicht gefalgen, was er fiir ficjer ausfinden fann, wenn er in die 

hohle Fand milft und mit der Bunge probirt. Golche Mild) tft dann 

unbraudbar. Mit dem gweiten Strahl faingt er an, die Stride 

gu negen und gu hanbdeln bis die Nuh die Milch in die Striche fommen 

laft, wa3 nichtlange nimmt, wahrend den erften 5—6 Monaten nach dem 

RKalben, etwas flanger wenn fie altmeltend wird; dann erft dreht er fidh, 

Geficht gegen die Rub, Eimer grifden die Knie und fangt an gu melfen. 

De einmal genommene Pofition verdndert er fo wenig wie nur miBglid, 

reibt aud) nicht an der Kuh herum, milft ununterbrodjen bis fie fauber 

und glatt ausgemolten ijt. 
Meift sieht der Prattiter das Nakmelten dem Trocenmelfen vor, 

ich meine nicht Nahmelten, daf das Naf swifdjen den Fingern hindurd 

tinnt, fondern bios feudht, damit eben der Staub und andere Unrein- 

lichteiten an ben Hinden leben bleibt und nicht in den Gimer fallt, wie 

beim Trodcnmelten. Freilich fiir den unbetheiligten Bufdhauer fieht das 

Trodenmelten fauberer aus als das Nafmelten, weil e8 eben feine 

Spuren an ben Hinden hinterlagt; wenn er aber die Milch betradhtet, 

dann fieht ex ben Unterfcjied. Yeh meinestheils denfe, immer beffer die 

Unteinlichteiten des Meltens an den Handen, als in der Mild). Werden 

diefe Spuren gu bedeutend, fo werden die Hinde einigemale wahrend des 

—-Meltens gewafden. Das Waffer ift ja auf jeder Farm immer in der 

Mahe des Stalles. Unmittelbar nach dem Melten foltte die Mild 

burch den Seiher gefdiittet werden, und givar durch einen Doppelfeiher, 

namlich der Gufere mit bem Siebe im Boden, der innere, der in den 

Meuferen paht, wie ein leer Melteimer in einen groferen, mit gangem
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Boden und Sieblicern angebracht, etwa 2 Boll vom Boden, damit der 
allenfalljige Sag nicht durchgefdhiwemmt wird, fondern in diefem innern 

Gieb am Boden bleibt. 

Soh fage follte, weil ed bisher bei den Kafern als Regel war, die 

Farmer die Milch nicht feihen gu laffen, blo aus dem Grunde, um ete 

wage Kldge in der Milch ausgufinden, al8 ob’ der Farmer, wenn er une 
ehrlich fein wollte, nicht gerade diefe Mile) fethen tinnte und in der un- 
gefethten mitbringen. 

Durch diefe leidige Regel, trokdem in diefem alten Milchwirthfchaft 
tretbenden Theil des Staates fo fauber gemolten wird wie nirgends an 
einem andern Ort, find wit in das Maul von Rednern gerathen, die 
nichts al8 von filth und filth und wieder filth fprechen, (und die nebenbei 
gejagt von der prattifden Milchwirthfdjaft fo viel verftehen, wie die 
Kuh von der Mustatnuh). WAlfo je eher ber Seiher gebraucht, defto ge- 
{chwinbder wird diefen Rednern das Maul geftopft, und wir werden den 
erften Rang wieder einnehmen. 

Gollten dennoch Theilden Stroh oder ein Ruhhaar auf der Miles 
fein, fo barf jedermann fie geniefen als das fauberfte Nahrungsmittel, 
das eriftirt, denn ftellt ein Gefaf, mit Milch in einen Grocery Store ei- 
nige Beit neben ein Sucter- oder Maffeefaf und ihr werdet fie nicht mehr 
gebrauchen, wahrend der Zuder und Kaffee mit Behagen genoffen wird. 
(Joh fage diefes blos, um die Empfinglichfeit der Milch fiir alle Unrein- 
beiten darguftellen.) 

Nun fomie gum giveiten Theil, naémlich mie reine Mild) produgi- 
ten durch die Kuh. Der Farmer fejreitet fort mit der Civilifation, er 
will alles beffer und glangender haben, beftellt Neuerungen, beffere Gin- 
richtungen, blog um den Forberungen der Beit geredht gu werden. Hale 
ten wir eta Sdhritt mit dem Erfolg? Yeh fage nein! Wir machen 
ebenfo viel fchlecjte Waare wie friiher. : 

Sit das nicht ein Beichen, dah diefe allenfallfige Sedlungen (Xheil- 
chen von Stroh, Heu und Kubbaaren) nicht Hauptfduld am Miferfolg 
find, fondern eben die Mild) von der Kuh, ungedmiafiges Futter, 
fehlechtes Waffer, praparirt gure das Syftem der Kuh. Yeh michte da 
Hinter die Behauptungen unferer Wiffenfdhaftler, daf die Mileh abfolut 
fret bon Germs fei, ein grofes Fragezeidjen ftellen. 

Sehweigergelehrte fagen, ba bas dem importirten Sehmeizertis 
eigenthiimliche Aroma einem gewiffen Germ im Gras entftamme. Nun, 
enn die quien, Warum nicht auch die fchadlicjen, id) meine nicht fchiid- 
lich fiir Menfehen und Vieh, fondern auf die Bildung des Miifes.
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Nehmen wir einmal das fogenannte Rag weeds; diefes Hat, tenn 

auch nicht eine blahende Wirtung auf den Kafe, fo doch eine immenfe 

auf das Wroma deffelben, und ich meine nicht, dah diefer Germ bon aus 

fen durd) den Milehtanal im Strich in’s Cuter gelangt, fondern durch 

den Genuf des Futters, denn die lebte Mild) hat einen ebenfo, wenn 

nicht noch ftérteren Geruch nach diefem weeds al8 die erfte. 

Um diefem Uebel abgubelfen, wiirde es gut fein, wenn auch nidt 

Dauerwiefen angulegen, da died unter hiefigen Verhaltniffen nicht gut 

miglich, fo dod) ein vielfiltigeres Gemifd von Heufamen als nur Tie 

mothy und Klee gu benugen. 
Da lebierer ja dod) nur ein ober gmei Jahre Halt, entftehen fahle 

Stellen und diefe geben dem Untraut Pla gum Wachfen. Borherge- 

hendes fei nur ein Beifpiel von den vielen, die ungiwedmapiges Futter 

gur Folge haben. 

Nun das Waffer: Wie vielleicht vielen Leuten unertlarlich, find 

felbjt im flarften pflangliche Germs enthalten, genannt die Wi ge, die 

fich an Luft und Licht gebradht, gu diefer griinen Gubjtang entiicelt, 

die wit in Waffertrdgen fehen, und diefe Germs fajeinen gerade ein Be- 

diirfnif fiir Menfejen und Vieh gu fein; anders aber mit denen, die fich 

in ftaqnirendem Waffer bilden. Folgendes Vortommnif foll die Wir- 

fung derfelben iMuftriren: . 

Auf einer Kaferei in Lafayette County ging es einem Rafer gut, 

wie man fich fo ausdriidt, d. h. er machte gute Waare, bis auf einmal 

im Suli, da ging ber Trubel 08, der Kafer, wie fo Mode dagumal, 

ftellte die Mileh aller Farmer in entfprechender Angahl Glafer auf und 

fiehe, Die Milch eines Farmers geigte die den Rafern fo wohlbetannte 

und gefiirdtete abnormale Verinderung. Der Kafer ging hin und un- 

terfuchte die Milchgefchirre, fand fie aber fauber; nun wollte er gu den 

Kiihen auf die Weide. Auf dem Wege dahin fah er, dah der Farmer die 

Schweineyard vergrifert hatte, und die Quelle, gu der die Riihe gur 

Trinte gingen, der Sehmeinenard gugetheilt, fo dak die Sdhweine die 

Quelle gerwiihlten, das Waffer feinen rechten Whzug mehr hatte, iiberall 

Pfiiken bildend, aus denen die Miihe ihren Durft lofden mupten. Der 

Kafer ging guriic€ gum Farmer und erflarte, daf diefes gedndert werden 

miiffe. Qener verfprach e8, dod) die qangze Woche trat feine Befferung 

ein; Gonntags ging der Kafer wieder hin, gu fehen, wie e3 ftinde; er 

fand e8 unbverinbert. Der Farmer, hieriiber zur Rede geftellt, fagte, er 

hatte feine Beit qehabt. Da ging dem Kafer die Geduld aus und er 

fagte, e8 miiffe nod) heute gemacht werden, dak die Riihe wieder frifches
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Waffer befommen, er werbde ihm Helfen, und fiehe, in 2 oder 3 Tagen 

ging e3 den alten guten Weg meiter. 

Noch fehlimmer al8 diefes ftagnirende wittt das Whgugwaffer von 

der Raferei, das vielerorts auf die Weide gerichtet ift, und auf das 

mandye Riihe wie verfeffen find. 

Ueberhaupt ift diefe Drainage, oberflachlid) wie fie gemacht ift, fiir 

die Ray, denn die Parfiimpfiige exiftirt, und ob fie nun hinten oder bor 

der Factory ift, bleibt fich gleich. Darum follten diefe Wbhgugstanale, 

wo fie nicht in laufendes Waffer miinden, am Ausflup etiwa 1 bis 2 Fuh 

im Grunbe fein, in eine grohe Grube gerichtet, welche mit Steinen ge- 

fillt und mit Erbe gugededt wird, um jede fchadlice Wirtung abgu- 

aliefen. ;
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Was hat die Kafe-Qnduftrie fiir Siid-Wiseonfin gethan? 

Qohn Theiler, Editor, New Glarus. 

Herr Prafident! Werthe Anmwefende! 
G8 ijt mir die Aufgabe geworden, eine Whhandlung iiber das The- 

ma: ,Was hat die Kafeinduftrie fiir Siid-Wisconfin gethan?" abgu- 

faffen und bor diefer [dblidjen Verfammlung vorgulefen. 

Diefe Frage richtig 3u beantworten, ift e8 nothwendig, ein Vild von 

ben Buftinbden gu geidnen, tie fie waren, ehe die Kafeinduftrie in diefer 

Gegend eingefiihrt wurde. 
Der Siib-Wisconfin Kafediftritt, das heift Green und die umlie- 

genden Counties, wurden Ende der 30er und Anfang der 40er Jahre 

befiebelt, theil3 bon Geuten, die friiher im Often wohnten, theils von fol- 

chen, die direft bon der alten Heimath hierher tamen. (New Glarus), 

ba8 Land war Wald und Prairie Land, mit fchmerem, ertragretdhem 

Grund und gut betwaffert, und e8 war im Stande, fiir viele Jahre grofe 

Grnten 3u bringen, ohne dah an Diingung gedacht werden mufte. Das 

tiefliegende Land, jebt wohl das ertragreidhfte, urbe damals weniger 

beachtet, weil e8 gu nah und fumpfig war. Das hodjliegende Land, 

gang befonders die Riicen der vielen Hiigel, galten als das gute Land. 

Da wurde auch zuerft der Wald ausgerodet und luftiq Jahr um Jahr 

drauf [08 gepfliigt und Weigen gepflangt, bis der Boden einfach teinen 

Weizen mehr bringen wollte. Der Wald wurde von Yahr gu Yahr wei- 

ter audgereutet, modurd) das Land auch mehr den Stiirmen und Gewit- 

tern ausgefegt mar. Der gute Grund wurde bon den Hiigeln herunter- 

gewwafdjen, teil ex ftet3 lofe und aufgepfliigt war. Die Thalfolen tonn- 

ten al8 Pflugland wenig in Betracht fallen, weil fie meiftens gu naR 

waren. Biehzucht wurde mit wenigen Ausnahmen meiftens nur fo viel 

betrieben, al8 zum Unterhalt der Familien nothwendig war. Go war 

| e8 nod ungefabr gur Beit des Biirgertrieges. Was die Gegend nod) fo- 

gufagen iiber Waffer hielt, waren die enorm hohen Preife, weldhe die we- 

nigen Produtte brachten; Weigen $2.00 bis $2.50 per Bufhel, Schweine 

j 15¢ und nod) mehr per Pfund. 
Mach Beendigung des Viirgertrieges tam aber eine Panit. Die 

Lebensmittelpreife gingen herunter, Gelbtnappheit war allgemein und 

gu alledem madhte die Getreiderrange (Chinch bug) iht Erfdjeinen und 

vernidhtete die magere Ernte dollftiindig, 
Damals, Ende der 60er Yabhre, war die Situation in Siid-Wis- 

confin feine gemiithlice. Harmen tourden gu einem Spottpreis verfauft,
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bon einigen fogar verlaffen, und gwar nicht nur eta von englifden 

Farmern, fondern aud) bon Sehmeigern. Es war damals, als Renwid 

und Luberne im Staate Yowa eine ftarte Sdhiweizerbevilterung erhiel- 

ten, die fich hauptfachlich von folchen gufammenfebte, die Green County 

verlaffen hatten. Das war alfo der Zuftand, wo die Siid-Wisconfin Far- 

met mit dem Getreidebau angelangt waren. Heruntergewafdjene Hii- 

ael, ertraglofe Felder, von der Getreidemange vernichtete Ernten, ver- 

laffene Farmen, fein Geld. Ym gangen County eine eingige Bant mit 

weniger Depofiten, als heute die tleinfte Bant hat, der Landpreis auf 

$10—$12 herunter, fchlechte Farmbaufer, im gangen County nicht eine 

Seheune, die wirklich den Namen Scheune verdiente, und die gange 

Farmbevilterung einer Angahl Wudherer preisgegeben, die 10 bis 15 

und mehr Progent fiir Geld verlangten. Dag ift ungefahr ein Bild, wie 

e8 Ende der 6Oer Jahre war. Die Gegendwarin der Roth! 

Aber auch hier bewahrte fic) bas Wort: ,Wo die Noth am gripten, ift 

die Hilfe am nachften.” Um diefe Zeit tamen die Pioniere der Kafe- 

induftrie und fie fanden an der an Viehhaltung gewdhnten Sdhweizer- 

bevdlterung diefes County's willige Hirer und Helfer, von dem fich 
nicht bewabrenden Getreidebau zur Moltere’ iibergugehen. 

Von der Beit an dnderte fich der Buftand im wirthfdhaftlicjen Le- 

ben in wenigen Jahren. Die Kajereien fdjoffen, wie man gu fagen 

pflegt, mie Pilze aus dem Boden hervor, Der Farmer midmete feine 

Aufmertfamteit der Viehgudt. Gras und RKiihe war das Lofungsiwort. 

3 ift faft unglaublich, mit melcher Schnelligteit grofe Herden gegiich- 

tet wurden und in wie verhiltnifmapig turger Beit der Uebergang gum 

Moltereiwefen bewertftelligt mar. 

Jn ben erften Jahren lag die Kafeproduttion faft ausfehlieBlich in 

den Handen der Schweizer. Aber die Deutfdjen, Englifden, Yrlander 

und Noriveger, die fiir eine qute Sache auch nicht blind find, folgten dem 

Vorbild der Schweizer, und fcjon 12 Yahre nach den erften primitiven 

Anfaingen, etiwa um das Jahr 1880, war bie Kafeinduftrie weit iiber die 

Grengen bon Green County ausgedehnt, und feither war die Xusdeh- 

nung eine ununterbrodjene. Bon fleinen Anfiingen im Green County 

Hat fie fic) gu einer getwaltigen Ynduftrie weit iiber die Grengen des 

Staates ausgedehnt. Doc) 8 gehirt nicht gum Thema, wie weit die 

Ausdehnung der Ynduftrie qeqangen, fondern wag fie bewwirtt habe. 

Die Kuh war e8, die fiir diefe Gegend nothwendig war. Durch ra- 

tionelle Biehhaltung wurde e8 miglich, das magere, ausgefogene Land 

au diingen, Durc) Grashau wurde dem Herunterwafdhen der Hiigel und
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Abhinge gewehrt, in die Bewirtfdjaftung bes Landes fonnte eine niig- 

fiche Ubwedslung gebracht werden. Der Weigenbau war dahin, Corn 

und Qafer:traten an feine Stelle, die Felder wurden mit geeigneten 

Grasfamen eingefdet und gu Heu und Weideland benugt. Das bervirtte, 

dah das Land bon Jahr gu Yar ftatt fajledhter, beffer wurde. Ya, das 

Land hat fich feit Cinfiihrung der Kafeinduftrie fo verbeffert, daf da, 

wo bor 35 Jahren eine Kuh Nahrung fand, heute Drei Kiihe beffer 

genabrt werden. 

Mit der Kafeinduftrie tam baares Geld in die Gegend und mit 

dem Geld Leben, Handel und Unternehmungsgeift. Fiir die Kiihe mup- 

ten Stallungen beforgt werden und Dac) fiir das Futter, deBhalb wur- 

den auf den Farmen madtige Scheunen und andere Gebiude erftellt. 

Das brachte den Sahreinern, Maurern und Anftreidhern Verdienft. Das 

Melten der Riihe verlangte eine Armee von Farmerfnedten gu gutem 

Lohn. Der Bedarf an Kafern und Hiittentnechten wurde von Jahr gu 

ahr groper, fo dak Heute im Siid-Wisconfin-Diftritt allein 2000 

Perfonen dirett in diefer Ynduftrie thatig find, als da find Kafer, Hiit- 

tentnechte, Rafehindler mit ihren Gebiilfen, Sehreibern, Buchhaltern, 

Stenographen etc., und viele Perfonen haben lohnende Befdhaftiqung 

in der Fabritation von Kafereiutenfilien. 

Beffere Ginnahmen verliehen den Farmern und Arbeitern beffere 

RKauftraft. Sie tauften mehr und beffere Farmwertzeuge, beffere Mlei- 

der, erftellten beffere und fchinere Wohnhiufer und diefe wurden bis 

gum Lurus ausgeftattet. Das alles brachte dem Gefchaftsmann in der 

Stadt Gefdhifte. 
| Das Square der fejinen Stadt Monroe war gur Beit, als die Ka- 

feinduftrie ihren Anfang nahm, von billigen Bretterbuden eingefapt, 

Geute von maffiven Badfteingebiuden. Gefdhaftsteute, die bamals hart 

fiir bag tigliche Brot fchaffen muften, find jebt Cigenthiimer der Ban- 

fen und Befiger don groen Gefdhaftsblods. Das alles find Refultate 

der Kifeinduftrie. Wl die Kafeinduftrie ihren Anfang nahm, waren 

feine zwei Dubend Buggies im gangen County, heute find deren tau- 

fende, feine Rutfden und fogar Automobils. Bor 35 Jahren war nur 

eine Bant im gangen County, mit weniger Depofiten als heute die 

fleinfte hat; heute find 11 Banten im County, die nach dem amtlichen 

Musweis von Anfang Februar mehr als $2,400,000 an Depofiten auf- 

gurveifen haben. Die Viebftinde auf den Farmen reprafentieren heute 

qrifere Werthe, als por der Cinfiihrung der Mafeinduftrie die Farmen 

fammt Schiff und Gefdirr werth waren. Ym Siid-Wisconfin-Diftritt
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allein haben 12,000 Farmer ihre Haupteinnahmequelle in der Molterei, 

und jedes andere Gefchaft ift bis gu einem getwiffen Grade bon dem 
Wohlergehen diefer Ynduftrie abhangig. ' 

Der materielle Werth ijt e8 nicht allein, was das Moltereiwefen 

bon Green County gu fo groper Bedeutung gebracht. Green County ift 

dadurch gum Sehullehrer fiir ben gangen Staat und noch weit iiber feine 

Grengen hinaug geworbden. C8 hat den Raubmirthfdaftsfarmern ge- 

geigt, was durch rationellen Betrieb erreidht werden tann. 

Man tinnte noc) viele Gefdhifte und Umftinde anfiihren, auf 

weldje unfere groge Rafeinduftrie direft ober indireft bortheilhaft ein- 

gewirtt hat, aber ic) will die Qubdrer nicht anger mit meinen Ausfiih- 

tungen qualen, Mit turgen Worten gefagt, die Kafeinduftrie ift e8, 

welder Green und die umliegenden Counties ihren Wohlftand gu ver- 

banten haben. Gie ift das Kleinod der Gegend und follte fo forgfaltig 

gebiitet werden mie die Banten ihre anvertrauten Schage hiiten, oder 

wie eine Braut ihren Verlobungsring. Nod) ift nicht alles vollfommen, 

aber ein erfreulicher und fteter Fort{djritt ift nadhweisbar. Darum foll- 

ten Farmer, Kafer und Kafehindler beftmiglichft gufammenwirten, dah 

diefer Ynduftrie, weldje die Gegend qrofh und reid) gemacht hat, der gute 

Name Sletbt, und dah fie auf die hichfte Stufe der Vollfommenheit ge- 

bradht wird. Den Pionieren und Griindern diefer grofen Ynduftrie 

aber follte im Gquare gu Monroe ein grofes Dentmal gu bleibender 

Grinnerung gefegt werden. Gie haben e8 beffer verdient als mander 

RKriegsheld, von bem geriihmt wird, er habe fo und fo viele taufend ; 

Menjchenteben vernidhtet. Diefe haben ein edleres Wert verrichtet, fie 

haben mit der Cinfiihrung diefer grofen Ynduftrie die Armuth aus der 

Gegend verjaqt. :
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Wie No. 1 Limburger Kiife su machen. 

Gottfried Steinmann, Monroe, Wis. 

Werthe Herren! 

Yn der Frage der Herftellung von No. 1 Limburger Kafe werden 

die Unfichten wohl verfchiedenartig ausfallen, obgleidh die hier ange- 

gebene Unficht die meinige darbringt. Go muf vorerft, wie bet allen 

anbern Fachern, gutes Material geliefert werden. Gomit gebrauche id) 

fiir No. 1 Limburger Kafe gute, gefunde Mild) von gefunden Riihen, 

weldje mit qutem Futter und auf guter Weide gefiittert werden, die 

Milch foll in reinen Kannen in die Factory abgeliefert werden. Jft die 

Mile von fammtlichen Farmern in der ,Vat,” fo ijt meine nachfte Be- 

obadhtung die Temperatur ber Mild} bis 92, hidhftens 94 Grad F. Yft 

die Milch aber warmer als die hier angegebene Temperatur, was in den 

heifen Gommertagen wohl dfters vorfommt, fo tiihle id) die Mild) fo 

gut wie miglich, bis die Temperatur auf den angegebenen Grad redu- 

giert ift. Dann riihre dag fcjon vorher erprobte Lab oder Ertratt in 

die Mileh, wobei bie Wirtung in 20 Minuten Folge haben wird. Dann 

fejneide id) die Maffe gweimal durch und laffe fie 5—8 Minuten in 

Rub. Nach diefer Beit iibergiehe die Maffe und fdneide wieder 4 Mal 

burch. Dann fange ic) an darin gu riihren, was man Bortajen nennt, 

weldjes blo 10—15 Minuten mahrt, bis das abermalige Warmen be- 

ginnt, welche die Temperatur wieder auf 98 Grad F. bringt, und 

fchaffe dann nod) bon 10—15 Minuten, oder bis ich den Griff des Tei- 

ge8 fiir gut erfinde. Dann folgt eine Paufe von ettoa 5 Minuten, lang 

genug, um den Seig fegen gu laffen. QBft die Sdjotte abgelaufen, fo 

wird ber Teig in die fcjon bereit ftehenden Mobdelle gleichmafig ver- 

theilt, um bald darauf in ben Keller befirdert gu werden, wo ihm die 

Umgeftaltung zur Form und der liebliche Gefchmact gu Theil wird. 

So bleibt er 20 Stunden in bem Span-Tifch, wenn e8 die Umftinbde er 

| lauben, und in der Zwifdengeit mu er etlicje Male getehrt werden. 

Dann tommt er in den Salgtifeh, in meldjem er 2—4 Mal gefalzen 

| wird, was aber in fehr aufmerffamer Weife gethan werden muf; denn 

febr leicht tonnte er des Guten gu viel befommen, befonders wenn man 

nicht immer diefelbe Sorte Salg gebraucht, melche bid dahin verwendet 

wurde. Gnbdlic) tommt er auf die Bante, two e8 fich entfdjeidet, ob er 

No. 1 wird, und ob er e8 auch Hleiben wird, weldes wohl bon bem 

Sehmieren und der Behandlung abhingt. Unbedingt follte er die erfte 

Wore taglich gehandhabt werden und nadjtriglich jeden grweiten Tag
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fiir 3—4 Wodhen lang. Yn ber Begiehung hat der Keller fehr viel da- 

mit 3u thun; denn ift der Keller etwas troden, fo reift der Rafe gu 

fchnell, mobet er an Getwicht giemlich verliert, infolge deffen er dfter ge- 

handhabt werden mug, al8 e8 fonft der Fall ware. Und ift der nun qut 

gehandhabt worden bom Spantifd) in den Galgtifd) und dann auf den 

Stellen, fo dah er feine Form beibehalten hat, fo ift er infolge deffen 

auch fchin in Papier, fohin in Blei und fchin in Kiften gu verpacen, 

twas gu feiner Erfiillung fiir No. 1 Limburger auch welche Puntte dazu 
beitragen belfen. 

————+0;____ 

RESOLUTIONS. 
Resolved, That we change the name of this Association 

from Southern Wisconsin Cheesemakers’ Association to South- 
ern Wisconsin Cheesemakers’ and Dairymen’s Association. 

Resolved, By this association, that we realize the urgent 
need of good roads for all purposes, and especially for the 
successful carrying on of the dairy and cheese business, and 
respectfully ask the legislature to enact such laws as will 
give the people good, safe and permanent highways. 

Resolved, That we appreciate the good work done by the 
Wisconsin Railroad Commission, by granting a passenger 
rate of 244 cents per mile, and especially for the reduction 
of our freight rates on cheese to a reasonable and just rate. 

Resolved, That the thanks of this association are given to 
each and every person who has by address, discussion or 
otherwise contributed to making this a most successful con- 
vention. 

Resolved, That we believe that the interests of the cheese 
business will be best promoted by harmony and fairness be- 
tween dealers, and between dealers and producers. 

Resolved, That the thanks of the association are due to 
the officers and committees for their faithful work in behalf 
of this convention. COMMITTEE, 

All the Resolutions were adopted except the first one 
which was laid over and will be acted upon at the next 
annual meeting. :
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