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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 Mareh 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
Tth 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
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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 a man 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
! b b R . 5 USETE
Paid memberships..___________ 95 00

Received from the Wisconsin
Dairymen’s association. . 82 29
TobRY. . Jepuy VI8~ asgadg i 6 $329 25

DISBURSEMENTS.

Schwab Stamp & Seal Co. $ 35170
R. Kohli membership cards ... 2 00
R. Kohli, badges___.___ S IR 150

R. Kohli publishing article
about too early cheese mak-

o 4 ST 575
Pres. Jno. Luchsinger, salary. 25 00
Sec. Henry Elmer, salary_____ 25 00
Times Printing Co., printing
proceedings ______________ 63 75
Balance on hand for 1907 170 55
SOl L s LanesE, 10 10 191 $329 25
CHEESE EXHIBITED AND SCORED AS FOLLOWS.
LIMBURGER.

Gottfried Steinman, Monroe, Wis. ... ______ 98 points.
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John Altman, Mineral Point, Wis.________________ 89 points

JORN Enlel, BelvIe W Dl Ll Ll GIllE 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. ... ______________ 93 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 [ 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 prineipal, 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 to reap 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 inany
one other direction. As a rough comparison, 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
to a few people, but to the many throughou the district, there
being very few who are carrying accounts of any great
size.”’

“The commereial 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.

“‘In 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’ wuarmer but its name and the 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 unscared. 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 farms. 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 you a
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 4 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 a result 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. As a 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 years of 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, as a 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 7 I say to all such if you can 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 GooD 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. 2

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



18. SEVENTH ANNUAL CONVENTION

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. [ 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 ecould 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. [
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 true of 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 in a 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 th2 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
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 ereamery 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-
mendable work. I believe that Mr. Marty formerly has
done more or less of this work, and I want to say again that
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
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 r.eceive 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
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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
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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, ‘‘Ts 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
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 to keep 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.

“Qection 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 Pute Food Law.

By President Tohn 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 whlch 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
against this ruling that these cheese termsare 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 che2se 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.”” 1In 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
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. Ifit
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 Entite 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 eight or 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
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. As a 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 fead 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
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 reasan
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 affezted 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 T wish to tell
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 Daity 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. In a 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 witk-
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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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.

st ' Dry mat- __Iglgez-tlble nutrients, in lbs. !
Used | Feeds ter ||]1_ Pro-| Carbo- | Ether _Nutr.l-.
[ pounds : = tive ra
| tein hydrates|Extract | tjo 1.
20 | Corn stover....[ 11.90 34 6.48 14 20.0
8 Corn chop ..... .12 63 5.33 .34 9.7
28 | otal, 19.02 | 97| 1181 48 | 133
| Required...... 22. 1.08 12.0 .5 0
Maintenance ration....... 18. ML LT LT

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.

P Dry mat- WADﬁlge_stlbl_e nutnents in Ibs.
aied” Feeds terin . 1 Nutri-
:  pounds | ¢ 0-| Carbo- | Ether | tjve ra-
‘ ein |hydrates| extract | tip 1
|
20 | Cornstover....| 11.90 | .3¢ | 648 | .14 | 200
6 | Corn chop...... 53¢ | 41| 400 ‘ 25 | 97
4 Wheat bran....| 3.52 48 i 1.56 101 -8l
L i ] {{_cteale ) Sipeil 7 R 2%, B L
30 Tothl . .ibe: 8.0 20.76 | 1.29 | 12.04 49 10.2
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.

Dlge-atlble nutrients, in lbs.

A Dry mat-
Pm_m;l“ Feeds terin | | Nutri-
i pounds | ¢ 07| Carbo- | Ether |tjve ra-
tein |hydrates extract tig |
20 Red Clover ....[ 16.94 | L-6 7.16 34 5.8
6'.| Cornchop....:. 5.35 A7 4.0 .25 9.7
. e —| c———— — — - — —t —— —— UGN PRp————— | — | ——— —
86" |- MOARL oo it 22,28 | 183 | 1116 59 | 6.8
| Required ...... 2200 '18 | 120 | .5 | 73

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.

PR lDrv mat-| Dtg‘g&_t_lble nlutnents, ‘m lb-s
Used e pt:;:n‘:ils Pro-| Carbo- | Ether *tgﬁtrr:i'-
1 tein hydrates Extract | tig 1
o - s
20 | Alfalfa........ | 18.32 | 220 | 17.92 24 3.8
6 | Cornchop ..... \ 534 | .47 40 25 | o1
% | Total .| 266 |26 1lez | .4 a8
Required ...... 3 1.8 | 12,0 5 7.3

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.

i | i) Dry ma.t- Digeutlble nutrienti,rmnlba -
waed |, . Fopte ;:;;.;; | Pro- | Garbor | mther | v
| tein hydrates extract o 1
| | I |
100 | Alfalta ... i, 9.16 | L10 3.96 12 3.8
10 | Corn Stover.... 5.95 o $.24 01 200
4 Corn chop...... 3.56 1 | 2.66 P L/ | |
3| BRey. .. il 267 | .26 | 1.98 04 |79
27 | Total.......... TR L | e | 40 | oo
| Required ...... 22.00 12.0 B sl a8y

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.

bl ; Dry mat- Digestible nutrients in lbs,
used o ;g;nigs Pro- | carbo- | Ether tﬂ':_.t:;'.
tein hydrates| extract | tjo 1
100 Corn stover....| 59.5 L3 324 0.7 2.
100 Timothy. ...... 86.8 2.8 43 4 1.4 16.7
100 Red Clover ....| 847 6.8 35.8 1.7 5.8
100 Alfalfa........ 1.6 | 11.0' 39.6 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
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, and I 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-
duecing 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
vears, 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 is shown 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. a year.  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 7 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 vear. 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 high a 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 13 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 Leidben cined SQdfehindlers.

ored. Rubin, bei Jacob Karlen & Son, Monroe, Wis,
Werte BVerfammelte!

IMein Thema foll lauten iiber die Freuben unbd Leiden eined Kafe-
hindblerd, Bmwar habe id) dem fehr ubdringlidhen Setretdr ber Afjo-
ciation audbriidlidy gefagt, baf ich fiir dffentliche Bortrige ju Halten
nidyt gu fprechen fei, dody ift der Sefretdr o ein Mann, der ben Leuten
Berfprecyen abzuzmwingen mwei, und folglhrh bin idh) hier und rebe, benn
man fann ben Berein fdhlieplich aud) nicht im Stiche laffen. E8 liegt
ja tlar und beutlidh vor unfern Augen, dbaf der BVerein fiir alle in ber
Mildyoicthjchaft JInteveffirte fein moglichftes zur allgemeinen For-
berung beitrigt.

Nun ju meinem Thema, und dba fommen erftend die Freuben.

Bei fehr vielem Nadybenten iiber meine leptjahrigen Erfahrungen
im Kdfehanbdel weify id) feine folcdhe 3u verzeidinen, i) meine dbamit feine
uneigenniigigen. Wenn 3. B. ein Hianbdler dad Freube nennt, wenn er .
anbern juvorfommt, fo hatte vielleicht aud) folche ju verzeidhnen, dodh
bas finb gewiflid) nicht die hier gemeinten. E3 fonnten aber vielleicht
Freuben fein iiber ben ausnahmalofen Gefdhiftdgang vom legten Jahr,
unbd bad fonnten eher mahre Freuben genannt werben, wenn aud) hodit
jufallige, benn €8 ift nod) fein Jabr, feitbem bie Freuben iiber den Ge-
fhdftegang mehr mwie Leiben audfahen. ) fann nun nidht iiber
birette jabhrelange Grfabhrung fpredhen, dod) fo viel fteht feft, baf bie
lepte Saifon fiir bad Kdfegefdhdft einmal giinftig war.

Komme alfo weitend auf bdie Leiben ju {prechen, unb berer find
fchon mefrere.

Jd) faffe nun meinen Bortrag turz, denn id) bin nicht willensd, mir
bei Stonfurrenten ober Bertdufern perfonliche Feinde ju maden. Alfo
¢8 gebt auf bie Jagb, bie Kafejagd natiitlich, und man fommt auf eine
betannte Factory. Die Waare wird nadygefdhaut, nun mwird der Preid
aegeben; nun, preideinig fonnte man noch werben, aber nun fommen bie
Bebingungen; man foll die Waaren halbreif weanehmen, aud) mwdren
etoad getriebene, qefpaltene und angefreffene babei, und bie miiften mit
jum gleichen Prei&; fangt man fid) bei foldhen haarftraubenden Bebin-
aungen an 3u wehren, fo beift 8 gleid), ¢8 wdren heute {hon 3 anbere
Hiindler bier geme fen, bem einen wolle man 3toar nicht verfaufen, ben
anbern aber wohl, man Habe aber auf mid) gemwartet, weil man fonjt
qute Freunde rdre. Um nun, gelinbe gefagt, qute Freunbe ju bleiben,
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. und weil man fo viel zahlen will wie anbere, fauft man enblic) bie
MWaare ju teuer. Auf folde Art bringt ein Hanbler dben anbern um
ben Profit.

8 gibt aber aud) Berfaufer auf “Company Factory.” und Mild)-
fdufer, die 8 mit Kdfeverfaufen ju einer ftaunendmwerten Fertigleit ge-
bracht haben und bei denen bie liebe Wahrheit oft gang auf bie Seite
gefdhoben tird. Habe einmal Kife taufen wollen und wire aud) preis-
einig gevorben; man fam fdhon auf den Tag ber Ablieferung ju fpre:
then, alé ed Diefy, e3 wdre geftern ein Hinbler hier gerefen, der habe
perfprochen, die Kdfe felbft gu Holen. Da mir nun meine Beforde-
rungémittel bad nicht jugaben, fo rourde natiirlih aud bem Hanbel
nichts. Biele BVertdufer meinen freilid) oft, man habe die Waare Fu
billig, dod) deffen, werte Verfammelte, tonnt Jhr rubhig fein; denn dba-
fiir forgt eine Sonfurreny, bie ihred Gleichen jucht.

Dod) wohin joll ed nod) fommen, denn daf ed nicht immer auf-
irtd gebt, ift eben fo fidher, ald aud) die Baume nicht bisd in ben Him=
mel wadhen.

&3 wire nun Sade unferer Affociation, bafiir ju forgen, bap
Handel und Fabritation fich mehr entgegen arbeiten wiirben, um allen=
fallfige Riidjchlage reniger empfinblidhy ju madhen, body fteht bdiefem
Bufammenbalten ein fdhmermiegender Fattor gegeniiber, namlidy: daf
einmiitiges Bufammenhalten unter und Schmeigern eine Unmiglidteit
3u fein {dheint.

il {chliefen mit dem Wunfdpe, dbaf ein foldhesd einmiitiged Bu-
fammenfalten 3wifden Handel und Fabrifation ju Stande tommen
merde, bevor man burd) Schaben tlug wird,
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Wic No. 1 Brid-Kife su fabrigieren.

Jacob Fiedter, Monroe, Wis,

1. Bor Allem mufp id) qute Mild) haben.

2. Guted Lab ober Grivatt.

3. Die Mild) follte nicht mehr ald 90 Grad F. ober 26 R. Haben.

Meine Anficht ift, fchnell biden, in 15 bid 20 Minuten follte bdie
Mildh dbid fein, bann ver{dyneibe ich, 3ieh iiber, laf 5 big 7 Minuten
ftehen, big bie Sdyotten oben 'ritber jufammen lduft, bann wird wieber
perfdhnitten und auf's Feuer. Juerft riihre id) langfam, wie's aber
wdrmer wird, fdneller. Wirme 35 big 38 Grad R., je nad) ber Jah-
redgeit; audriihre 30 big 40 Minuten. Dad Nadyite, wad gemadht wird,
weify jeber Kafer.

Jd) falze etwad im Keffel, jum weiteren Salzen brauche idh ein
Saltant (Biitte), da bleibt ber Kafe 2 Tage darin. Wenn ber Kife
auf bie Binte fommt, fo wird er jeben andern Tag gemwafdhen, nicht
jeben Tag; midyte wiffen, wenn man 5000 bis 6000 Pfund Mild) hat
im Tag, wie ¢in Kafer den Nife jeden Tag wafden tonnte.
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Meine leptiahrige Avbeit ald Kife-JInftruttor.
Veter Bumbehr, Monroe, Wis.

Herr Prdfident und werthe Verfammlung!

) habe meine Arbeit lepted Friihjabhr einen Monat friiher begon-
nen alé fonft. ) befuchte im Gangen 287 Kiifereien. 123 wurben in-
fpigiert bebor fie gu Kafen anfingen, und der Report wurbe nidht o
audfiihrlich gemadht. TMein Report bezieht fidh jeht alfo nur auf bie
164 Rifereien. 11 wurben jum zweiten Male befucht. Ware e mir
erlaubt, alled ju befdyreiben, wad i) gefehen und gefunden Habe, bie
Reife von ber fdhmupigen, fdhlechten Mildh bis ur gefunden, reinen und
echten TMNilch, fo miirbe e8 ein grofed Bud) geben, in diefem Falle aber
muf i) mich nur bed Kiirzeren fafjen.

86 Kifereien find mit Dampf verfehen, wikrend 67 nod) am Alten
fefthangen und lieber im Raud) arbéiten. 7 Kifereien find mit dem
Babcock Test verfeben, 8 mit bem Curd Test, 8 haben fFliegenthiiren
und -fenfter, 45 gebraudien Tantd jur Aufberoahrung dber Molte und
108 fjteden nod) 3u ben Schottenfaffern; in biefen 108 Kifereien find
975 Sdhottenfifer borhanben, und ed tut mir leid, aber id) mup fagen,
bafy idh nod) fein eingiged faubered Sdyottenfafy gefunden habe, wih-
rendbem bie meiften Tantsd in jiemlid) reinem Juftanbe gefunben wor-
ben find. 3 ift fein Kifer, der im Stande ift, 10—20 Faffer taglid)
3u wafden unbd fie in reinem Juftand ju halten, widbhrenddem, wenn
wir Tanté hitten, wiirde ed nidht lange nehmen, ¢ jeden Morgen aud-
jumajdhen und ed wire ein Sdritt der BVerbefferung unferer Jnduftrie,
18 Rdfereien wurben in unfauberem Juftand gefunben, wo bdie Kafer
ifhre Arbeit vernadhldffigten unbd ficdh anberen Gejchiften wibmeten. 138
unfaudere Mildytannen murben gefunben; auf wen nun in dbiefem Falle
bie Schuld tommt, ift {her 3u fagen, will man Niemanden ein Unrecht
antun.

©o hatte id) gum Beifpiel lepten Sommer einmal Nachmittagd um
14 3 Uhe auf einer Farm ned) eine ungewafdhene Milchtanne gefunden,
unb ald i) nad) ber Urfadpe’qeforfdht hatte, exhielt ich die Antwort: Ja,
it waren lete Nadht an ber Spree und find erft am Morgen heimge-
fommen, ba haben wir gefdhind gemolfen, ber Mann hat bie Mildy ge-
fahren, bann find wir fchlafen gegangen unbd bied ift gemwiB bad eingige
Mal, baf bie Kanne nicht am Morgen gerwafden wurbe. Jdh reif faft
nicht, weldhed fchlimmer ift, unreine Rifereien odber unreine Mildytan-
ren 3u finben, aber wenn ein Kifer die Kiferei nicht fauber hilt, fo hat



44, SEVENTH ANNUAL CONVENTION

er auch fein Recht Jaubere Mild) bon ben Lieferanten ju verlangen, und
bringen bie Farmer dem Kafer fchlechte Milch, fo fann er auch feinen
quten RKadfe machen. Wber fomeit meine Grfahrungen langen, habe id)
gefunben, daf, wenn ber Kdfer fein Befted thut und alled reinlid) halt
und bie Milchlieferanten freundlid) behanbelt und dbodh ftritt ift, {o ijt
ed 9 Mal ausd 10, dbaf die Farmer audy ihr Bejted thun., 109 Meetingd
mutben gehalten, bie Notwenbigleit ber BVerbefferung ertlart, Kafer und
Farmer ju Fori{dyritten ermuntert. Ferner wurbe exfldrt, wie fdhlechte
Milch unb unreine Buftdnde bie Mild) ober bielmehr basd bavon erhal-
tene Probutt affizirt, und wir alle bezahlen bafiir taglich mit tlingen-
ben Miingen. !

INit diefen Meetingd wurbe dod) biel Guted erzielt unbd viele Ver-
beflerungen gemadcht, aber e8 Hat leiber noch viel nothig. ) mdchte
nun Denen, bie an ber guten Arbeit theilnehmen, Jagen: Lafht Cud
nicht entmuthigen, fonber fahret fort, wenn ¢8 aud) mandymal hart geht
unbd lange wdhrt, fo fommt doch einmal die Jeit, daf diefe Wrbeit mit
Erfolg gefront werben mwirb.
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Tas Verbitmifp des Mild)-Licferanten jum Kifemadyer.
John $. Elmer, Kifehindler, Monroe, Wis.
Wertber Prafivent und werthe BVerfammlung!

€8 wurbe mir jur Aufgabe gemadht, etrvad porzutragen iiber das
Berhiltnip bed Mildlieferanten jum Kafemacier.

Wenn nun die Verfammlung mir will juhoren und bie Gedulb
nidyt verlieren, fo will ich probiven, etwad vorzutragen im Berhaltnif
ves Mildhlisferanten jum Kadmadher.

Grjtend mochte ich einige roahre Begebenheiten vorbringen, die mir
* vie Mildhlieferanten felber erzahlten. Giner fagte Folgended: Cr war
fehr fpdt vom Drefdhen heimgefommen, nun muften fdhnell die Kiibe ge-
Bolt und gemolfen werben, und alg fie fertig waren mit bem Melten,
iwat es fdhen iiber 8 Ubr, bodh bachte ex, er bringe bie Mild) hin gur Ka-
ferei und mwolle fehen, ob ber Kafer bie Mild) nod) annehmen wird. AS
et gur Kaferet tam, fei der Kifer gang gemiithlich in der Thiir gefefen,
ber Farmer fragte ihm, ob er fdjon bad Kaslet in der Mild) habe?
RNein, fagte der Kifer er habe bie Drefdymafchine wohl fo fpat gehort,
barum hat er {o lange auf ihn gemwartet. Das fei bann fo 3 Wodpen ge-
gangen, ba fragte ber Kafer die Farmer, ob fie nidyt fo qut fein wollten
unbd ihm vie Mildh am Morgen gany friih ju bringen, er wolle jur Fair
nach Monrce geben; da fei die Mild) am niichften Morgen fdhon Froifdrn
5 und 6 1hr bei ber Kaferei gewefen und ber Kifer fei fhon am Mit-
lag in Monrce gemwefen und hat die Fair befichtigt, und dbazu nod) eine
qute Jeit gehabt.

Gin anberer fagte mir Folgended: Gr fei einige Mal, audy in der
Drefdhenaeit, giemlid) fpdt mit ver Mildh am Abend nach ber Kaferei
getemmen, einmal, bad lefte Mal, fei 8 5 Minuten nad) 8 Uhr gemwe-
fen, ba fei bann bem Kifer die Gebuld audgegangen und nahm feine
Mild) nicht an. Unbd fo ging bem Farmer feine Geduld eben aud) aus,
und fagte gu quterlept, er werde ihn fchon ,firen.” Wad thut ber Far-
mer nun, ben gangen Spitherbft hindurd), ald meiftend in ber Regel
fchon um 7 Ubr alle Mild) da war, wartete unfer Farmer gany gemiith-
lih babeim bis beinabe 8 Whr, fah jebod) darauf, dap er immer um 8
Whr bei der Kiferei war, und fo mufite ber Kafer den gangen Herbit
beinabe eine Stunbe warten fiir feine Mildh, und da dente idh, der Far-
mer hat ben KRddmader wobl ,gefirt.”

Nun mdchte ich aber allen Mildlieferanten anrathen, die Mild) fo
piinttlich al8 nur mdglid) bei der Kaferei ju Hhaben, und renn etioa
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Trubel da ift mit bem Kafemadyer, alled in freundlicher Weife ju be-
rathen; benn mit Freunblichleit ift viel mehr audzurihten algd mit
Tropen.  Jm Berhdltnif gegeniiber dem Kafer alled vecht orbentlich
etngurichten betreffd Kasdhaus, RKeller, und ganz befonberd ber Woh-
nung, dba frifft man heute nod) Wobhnungen, daf e8 eine Schanbe ift.
Der Mildyhandler hat in pielen Plaen beffere Gebaube fiir bag BVieh
al8 fiir ben Kadmadier — und bod) redhnet ber Milchlieferant {dhon jum
poraus, moie biel Geld er merbe madhen fonnen von feiner Mild). Da
habe idy einen Wrtitel gelefen im Septemberheft bon 1904, in “The
Cheese and Dairy Journal,” gcfc[)tigbcn pom 3oggeli ?Birnftie[. &
fhreibt unter anderem Folgenbed: Jdh bine nun 18 Jahre im Land und
habe fchon in 8 KRafereien gearbeitet. LBor ein paar Tagen hatte i) Ge-
legenbeit, bei meiner exften vorbei 3u fabren, natiivlid) lief i) mich ver=
leiten jum Ubjteigen, i) fah die herrlichen Farmbdufer, die pradhtigen
Stille meiner bamaligen Lieferanten an und glaubte daraus fdliefen
gu fonnen, bafy iy auch eine neue, {dhon eingerichtete Kiferei finben
toerde, aber fehlgefdhoffen, ba foll mich ber Giiggel piden, wenn nicht
alled beinabe im gleichen uftanbe war, — der Keller war immer nod
bad alte iibelriedyenbe Dredlodh, ohne Ventilation oder irgend eine Ber-
beflerung. Da waren nod) die alten Binte, oo meine jmweite Hand dben
RNamen feiner im Ober-Simmenthal juriidgelaffenen Liebiten einge-
{dynitten, (e hat fie jept gebeiratbet, und fie jeichnete ihm den Namen
in’d ®efidht), und audy in der Kaferei war alled nody ziemlich beim Al
ten, blod Hatte ber Rifer auf eigene Redhnung einen neuen Feuerherd
getauft. 8 wurbe mir gany g'{dmuedht, al8 i) bad alled fah, wih-
renbbem (e8 war Sonntag) die Farmer in den prachtigften Kutjdhen,
mit herrlichen Pferden, deren Gefdhirre wie Silber unb Gold funtelten,
gur Sirche fuhren. Unbd bod) war diefed alte, unfdheinbare Gebdude die
Quelle, aus ber fie alle ihre Reidhthiimer fhopften, ohne daf 8 ihnen
in ben Sinn fam, biefe Quelle fdhoner einfaffen u laffen.

LWenn man viel im Land herumfahet, fo fieht man eben BVieles, o
man dabei benft, biefed follte beffer fein, fo zum Beifpiel mit ben
Mildhtannen; da fabh id) ofters die Milhtannen mit ber Schotte darin,
nod) fpat am BVormittag nabe bei der Schroeine-YPard, ober auf dem
Wagen ftehend, und muf die Schotte in ben Milchtannen bleiben bHid
am Mittag. Und ba mddyte i) recht dringlich anrathen, beffere Orbd-
nung mit ben Milchtannen ju haben, und glaub idh, wdre ed in der
Orbnung, wenn dber Mildylieferant wiirde befondere Kannen Haben, um
bie Schotte dbarin heim 3u fahren. Aud) habe id) {hon mandhmal ge-
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bacht, wenn i) fo an den BViehreiden vorbeigefahren bin und {ah die
bielen Holzapfelbaume voller Frudht, ba bachte ich jebedmal, wenn ein-
mal biefe Aepfel fallen unb einige Kiihe ju viel dbavon befommen, ba
qibtd auch) roieber Trubel mit dem RKadmadher. Nun bdente id), ed
fonnte boch ein Qeichted fein, alle biefe Holzapfelbiume audzubhaden, um
biefem Trubel abzubelfen. Wud) habe idh fchon von Mildylieferanten ge-
hirt, baf die Sdiotte fo diinn mwire, und betlagten fich, der Kafer thate
Waffer barein.—Nun modyte ich Cudh fagen, Yhr folltet bem Kifer nod
bantbar fein, mwenn er fih ben Trubel nimmt und all bad Waffer
pumpt, benn ¢8 hat bad gleidhe BVerhdltnif mit der Scotte im Tant,
um dben Rahm aufauziehen, wie Jhr e8 madht mit Eurem Mild)-Sepa-
rator. Da braudt Jhr aud) Waffer, um ein quted und {dhnelled Reful-
tat ju betommen.

Und nun habe id) nody eind, unb dasd mware, bem Kifer ju befehlen
vie den Kdé ju maden. Gany befonderd im Spatjahr, da habe ich
felbft einige Rafereien angetroffen lepted Spatjahr, wo ber Kdd ganj
und gar ju mweid) gemadht war und bie Farmerd ben Kid gern verfau-
fen wollten; aber ¢8 mwar ¢ben nidht haltbare Waare, und foldye Waare
ird in ber Reqel nicht gern getauft von bem RKafefdufer. Fragt man
ben Stdfer, mie e tame, bafy die Waare fo unhaltbar wire, o fagten in
ter Meqel alle bad Gleiche, dafy die Mildylieferanten ihnen befohlen hit-
ten, redyt viel auf Gewidht ju tdfen, dbamit fie einen fehr Hohen Preid
aud ber Milch tonnten machen. Aber durch dasd recht viel auf Gervicht
3u tifen gibt’s eben mandmal einen gar fleinen Preid. Nun wollen
mit alle verfuchen, recht qute und Haltbare Waare ju madien, und von
foldher MWaare betommt man immer einen quien Preid, und bazu audh
willige Kdufer.
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Der Gebrand) der verjdiedenen Mildproben.
Peter Sumtbehr, Kafjerei-JInjtruttor, Wonrove, Wis.

Herr Prafivent und Briiber Kafer!

Der Titel meined heutigen Themas ijt: Der Gebraud) ber berfdhie-
benen Mildproben. ES ift ein {hweres Thema, dod) will id) verfuden,
¢8 {o gut wie moglich) gu behandeln. Wir hatten in den legten Jahren
eine Revolution in ber Mildwirt{chaft in Wisdconfin, Diefe rourbe her-
beigefiifrt burd) bie Erfinbung bed Babcock Test jur Beftimmung ded
Fettqebaltes ver ilch; fpater durd) die Erfindbung bed Wisconsin
Curd Test, meldyer und immer mehr und mehr lefhrt iiber die verjdhie-
bene Gdbhrung in ber Mildh, weldhe und alle Jahre o viel Geld mweg-
nimmt. .

Diefe Proben haben, wo fie gebraudgt worben find, ben Dairy
Farmern in Widconfin jihelich viele taufende bon Dollard erfpact.
Aber wenn icdh nun einen Ueberblid iiber meine Reportd werfe, fo finbe
id), bap nur ungefdhr ein Kafer aud hunbert eine foldye Probe befift,
und aud dem Report vom Dairy & Food Commissioner geht hervor,
baf im fiibweftlihen Theile bed Staated anndbhernd 1000 Mann in
Stdafereien arbeiten. Wud diefen 1000 Kafern habe id) nicht einmal 20
gefunben, bie Sdjiiler waren in einer mildywirtjhaftlichen Schule.
Wad wiirbe man von einem Dottor benfen, wenn er hier in PMonroe
praftizieren iviirbe, ohne eine medizinifde Sdule burdgemadht u ha-
ben?  Er wiirbe jebenfalld ein Jehr angefehener Mann fein. Was foll
man nun von allem bdiefem benfen, ihr Kafer und Mildhtaufer, bie Yhr
pielleicht {chon 20 Jahre ober nody [anger ben Kaferberuf verfolgt habt?
G laubt Jbr nun nidht, daf e8 mandymal ju Gurem Vortheil mwdre, wenn
Jbr nicht nur die Gdhrung der Mild), Jonbern aud) die Sdure, den
Fettgehalt und bie Verfdlfchung feftftellen tonntet? Wenn Jhr nun
feine Probe habt, wie tonnt Jhr bem Farmer bemweifen, bap feine Mild
jdhlecht ober qut ift, ober bafs €3 feine Mildy ift, die Guch) Trubel macht
im Stafen? -Wie tonnt Jbhr bie Siure Eured Labed beftimmen? ober
bie ©dure ber Milh? Unb wie fonnt Shr ben Fettgehalt der Milch,
ben Berlujt in der Molte und in der Buttermild) feftftellen?

Nun wollen wir den Babcock Test fiir eine Minute lang in Au-
genfchein nehmen unbd fehen, von wie grogem Nupen er fei. Da Haben
oir nun Farmer, bie haben allerlei verfdyiebenesd Wieh, Shorthorns,
Durham, Schweizer und Holftein. Alle befommen nun gleidh viel fiic
ithre Mildh. Nehmen wir nun an, dbaf aud 100 Pfd. Mildh 10 Pfd.
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Stdfe gemadyt wird; nun aber enthilt die Mildy nicht alle gleich viel Fett
und madht jomit auch nicht gleich viel KRafe; yum Beifpiel, 4-progentige
Milh macht 10 Pfd. Kafe und ift $1.20 werth per hunbdert Pfunbd, und
it aben Fugleich hundert Pfunbd, welde nur 3 Progent teftet; audh
haben wir 100 Pfund, welde 4.5 Progent teftet. Der Werth biefer
il ift nun perfdhieden, aber nad) der alten TMethobe betommt cin
jeber gleich viel dafiir. Um geredht ju hanbdeln, follte Der, weldher die
3progentige Mildy geliefert hat, nur 90c erhalten, und Der, weldjer bie
4.5progentiqe geliefert hat, Jollte $1.35 erhalten.

. Hieraud ift nun leidht gu erfehen, dbaf unfere alte Methode, bdie
Mildh nach Gemicht ju begahlen, eine duferft irrthiimliche ift, und je ge-
jdhinder wir beim Fettaehalt begahlen, defto beffer ift 8 fiir die Mild)-
lieferanten unb fiir bie IMMildhtaufer.

Bmeitend fommt der Wisconsin Curd Test, weldper in unfern
Safereien audfchlieplich gebraucht werben follte. Die Probe ift einfach,
leicht verftandlich und correft. 3

&3 ift teine Kidferei, bie nicht mehr ober weniger jdhlechte INilch er-
halt, und oft bauert ed eine Wodhe lang, ehe ber Kafer wirtlidh weif,
mwad fdhuld mar, ober woher die fdhlechte Mildh tam. Das ift haufig
ber Anfang von Streitigeiten jwifdhen Kifer und Milchlieferanten,
venn fehr haufig hat ber Kafer nicht den Farmer, weldjer die fchlechie
Mildy geliefert hat, jondern einen ganz anbern im Berdbacht, weil er eben
feine Probe hat, womit er feine Meinung beweifen fann. LWenn er eine
Probe hatte, fo riirde er den Trubel in 24 Stunben gefunben Haben,
und fonnte einem jeden Farmer gerabe bormeifen, wasd er in bie Kaferei
bringt, unb ob er aud) die Kannen in reinlidhem Juftand hilt ober nicht.
Nod) eine Jehr wichtiqe Probe ijt bie Saureprobe, fie follte in feiner Ki-
ferei feplen; fie ift fo einfach, ald man fich’'8 nur denten fann, und man
tann ben Sauregehalt der Milch, Molte, bed Labesd feftitellen; dad qibt
uné ben Anhaltdpuntt unferer rbeit. Sie follte aud) jum Butterma:-
dhen gebraucht mwerben,
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MWie veine Mild) zu produgieren.
Henry Elmer, Jiidter von Sdpveizer Vich, Monroe, Wis,
Herr Prafivent! LWerthe Berjammlung!

Wie reine Mild) u prodbugieren, dariiber ift {dion piel gefprodhen
worben von Wiffenfdaftlern und von Lurusfarmern, b. §. folden, die
nur gum Bergniigen die Farmerei betreiben, weniger aber bom Prat-
tifer, b. h. bem Farmer, der fiir feine Erifteny bie Viehaudht und Milch-
wirthidhaft betreibt, und eben ald {oldyer will i) jagen nicht wie reine
Mild) probugirt mwerben foll, fondern wie fie produgirt wirbd,

Jd) beginne mit bem Stall, bem Aufenthalt ber Kiihe im LWinter
und im Sommer wahrend ber Melfendzeit. Deffen Mauermanbe mwer-
ben gepflaftert, um bem Staub mibglichft roenig Anbaltdpuntte 3u ge-
ben, bie Heubiele gefiigt, bamit bom Heuboben fein Staub herunterfillt,
jubem mwird im Jahr ein paarmal griindliche Reinigung borgenommen,
mit bem Befen allenfallfige Spinngervebe an Dede und Winden Ber-
untergefeat, nadhher mit Kalfwaffer befpript.

&3 nimmt Ddiefed gar nidyt fo viel Jeit und Geld in Anfprud,
(einmalige Reiniqung bei einer Scheuer 40 bei 60, ein wenig qrofer
ober tleiner, ymei Mann mit Spriihpumpen, 3—4 Stunben und etiwa 2
bl. Salt). €8 gefdyieht bad nidht nur der Sparfamteit halber, fondern
ed hilt bie Parafiten fern.

Tdgliched Ausmiften bed Stalled ift Gewohnheit, wenn einmal ausd
3wingenben Griinden unterlaffen, fo weify ver Farmer qut genug, daf
er nidyften Tag mehr wie boppelte Arbeit hat. Gute Ginftreu weif ein
Jeber, baf €8 bon Nupen ift, nicht nur um die Kiihe moglidft jauber 3u
Balten, fonbern aud) ded INifted halber. — Nun aber ur Hauptiadhe der
Sub und jum melten berfelben.

Jd) tonnte mit bem Wafdhen derfelben anfangen, benn wo viel ge-
iajdyen, ba wird e8 fauber, aber aud jiwingenden Griinben ift €8 dem
Prattiter nidht erlaubt, folde Progebur vorzunehmen, ndmlich aqus
Defonomie, benn mit nur 2c p. qt. wiirben wohl Wenige Luijt verfpiiren,
biefes zeitraubenbe Glefdhift vorzunehmen, nein, €8 miiften denn fchon
8, 10 bi& 12 ¢ fein, um auf die Koften zu fommen.

Jdh habe fchon gefehen, daf auf folhen Lurusfarmen die Melfer in
eifen Sleibern bie Kiibe vor bem Melfen biirften. Nun bentt Gudh
einmal einen Stall mit 50 big 60 RKiifen, 5 bid8 6 Mann am biirften.
Wird da nicht Staub aufgemwirbelt und bamit gerabe das Gegentheil er-
reic)t, oas bewedt wird? Der aufgewirbelte Staub mwird natiiclidh
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aud einen Rubeplap im Melfeimer finden.

Da lob’ ich mir den Prattiter, ber, um feinen Staub u ergeugen
und bie Rube ber Kiihe nicht ju ftoren, vor und widbhrend dem Melten
nidyt fiittert, in Bwildhhofen mit aufgeroliten Hembirmeln auf folgende
Teife fein Wert beginnt:

Den Mildeimer, natiiclidy blih und blant, in ber linten, Stuhl in
ber rechten Hand, fist er (vad beifpt, auf ben Stubl) feitlich an bie rechte
©eite per Kuh, nimmt den Eimer auf dasd linfe Knie, ftreicht mit ber
rechten Hand und Borarm fadhte an ber Seite derfelben herunter und
unter bem Guter hin und wieber, um etwaige Heu- und Strohhalme ab-
aumijchen, bann meltt er den erften Strahl auf den Boben, ober, um bie
Mildh gu priifen, auf ben Schub; Hat fie eine himmelblaue Farbe auf
ihrem eigenen Hornjchul ober auf bed Melter’s Leberfchubh, bann it fie
qut, ift fie mweip, waflerig, dann ijt die Mild) aud bem betreffenden
Stridh nidht gefalzen, wad er fiir ficher ausfinben tann, wenn er in bie
bohle §and miltt und mit ber Bunge probirt. Soldpe Mildh ift bann
unbraudbar. Mit bem joeiten Strahl fingt er an, die Stridye
3u negen und ju hanbeln bid bie Kubh die Mild) in die Stridhe tommen
[aft, wad nicht lange nimmt, wihrend den erften 5—6 Monaten nad) bem
Ralben, etvasd ldnger wenn fie altmelfend wird; bann erft dreht er fidh,
Geficht gegen bie Stuh, Gimer jwifdien bie Knie und fangt an u melten.
De einmal genommene Pofition berdnbdert er fo wenig wie nur moglid,
reibt aud) nicht an der Kuh herum, milft ununterbrodhen bisd fie fauber
unbd glatt audgemolten ift.

Meift ieht ver Prattiter dbad Nafmelten dbem Trodenmelfen vor,
i) meine nicht Nafmelten, daf dad Naf wifhen den Fingern hindburd
rinnt, fonbern blog feucht, damit eben der Staub unb anbere Unrein-
lichteiten an den Hinben tleben bleibt und nicht in ben Gimer fallt, wie
beim Trodenmelfen. Freilich fiir den unbetheiligten Jufchauer fieht dad
Trodenmelfen fauberer aud ald bad Nafmelfen, mweil 8 eben feine
©puren an ben Hinden hinterldft; wenn er aber die Mild) betradytet,
bann fieht er den Unterfchied. Jch meinedtheild denfe, immer befjer die
Unreinlichteiten ded Melfend an ben Hinben, alsd in der Mild). Werben
biefe Spuren ju bebeutend, o roerden die Hinbe einigemale wahrend ded
Meltend gemafdhen. Dad Waffer ift ja auf jeber Farm immer in ber
Nihe ded Stalles. UUnmittelbar nach vem Melten Jol[te die Mild
burch ven Seifer gefchiittet werben, und ymar burdy einen Doppelfeiber,
namlich ber dufere mit bem Siebe im Boben, ber innere, ber in ben
Aeuferen pafit, wie ein tleiner Melfeimer in einen qroferen, mit gangem
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Boben und Siebldchern angebradht, etroa 2 Boll bom Boben, bamit ber
allenfalljige ©ab nicht burchgefdymwemmt wird, fondern in diefem innern
Sieb am Boben bleibt.

Jd) fage follte, mweil ed bidher bei den Kafern ald Regel war, die
fyarmer bie Mild) nicht feihen su laffen, blod aus bem Grunde, um et-
maige Stlohe in der Mild) audzufinben, ald ob’ ber Farmer, wenn er un-
ehelich fein rollte, nidht gerabe diefe IMildh feihen tonnte und in der un-
aefeibten mitbringen.

Durd) diefe leidige Regel, trohdem in diefem alten Mildhwirthchaft
treibenben Theil bed Staates fo fauber gemolfen wird wie nirgends an
einem anbern Drt, find wir in dad Maul von Rebnern gerathen, die
nichts ald von filth unb filth und mwieber filth fprechen, (unbd die nebenbei
gefagt von bder prattifhen Mildhroirthichaft fo biel verftehen, rie bie
Stub oon der Mustatnuf). Alfo je eher ber Seiber gebraucht, defto qe-
{chiwinber wird diefen Rebnern dad Maul geftopft, und wir werden den
erjten Rang mieber einnehmen.

Sollten dennod) Theildhen Stroh ober ein Kuhhaar auf ver Mildy
fein, fo darf jebermann fie geniefien al8 bas fauberfte Nahrungdmittel,
bas eriftirt, denn ftellt ein Gefdf mit Mildy in einen Grocery Store ei-
nige Jeit neben ein Buder- ober Kaffeefafs und ihr werbet fie nicht mebhr
gebrauchen, wahrend ber Buder und Kaffee mit Behagen genoffen wird,
(Jch fage diefes blod, um die Empfanalidhteit ber Mildy fiir alle Unrein-
betten barjuftellen.)

Jtun fomme jum reiten Theil, namlich wie reine Mild) produyi-
ten burd) bie Kuh. Der Farmer [dyreitet fort mit der Civilijation, er
iill alled beffer unb glangenber haben, beftellt Neuerungen, befjere Ein-
ridytungen, blod um ben Forberungen ber Jeit gerecht ju mwerden. Hal-
ten wir etwa Sdritt mit bem Erfolg? I fage nein! Iﬂlr madjen
ebenfo viel dhledhte LWaare mwie friifer.

Jit basd nidyt ein Jeichen, daf biefe allenfallfige @cb!ungen (Theil-
dhen von Stroh, Heu und Kuhbaaren) nicht Hauptihuld am Miferfolq
find, fonbern eben die Mild) von ber Kuh, unzwedmdpiges Futter,
fchlechtes Waffer, praparirt Qurd) bas Syftem der Kuh. Jch mochte da
hinter die Behauptungen unferer Wiffen{dhaftler, daf die Mildh abfolut
frei bon Germs fei, ein qrofies Fragezeichen ftellen.

Sdyweizergelebrte fagen, baf bas bem importirten Schieizertis
eigenthiimliche Aroma einem gewiffen Germ im Grasd entftamme. Nun,
wenn die quien, warum nidht audy bie fchiblichen, ich meine nicht {ehéid-
lich fiix Menfchen und Bieh, fondern auf die Bilbung bed Kifes.
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RNehmen wir einmal dad jogenannte Rag weeds; bdiefed bat, wenn
aud) nicht eine blahende Wirtung auf ben Kafe, fo dbod) eine immenie
auf bad Aroma beffelben, und i) meine nicht, dbaf diefer Germ von au-
fien burdy ben Milchtanal im Strich in’3 Euter gelangt, fonbern burd
ben Genuf bed Futters, benn die lepte IMild) hat einen ebenfo, wenn
nicht nody ftarteren Gerud) nad) biefem weeds ald bie erfte.

Um biefem lebel abjubelfen, wiirbe ed qut fein, wenn audy nicht
Dauermiefen anjulegen, ba bied unter hiefigen BVerhaltniffen nicht qut
moglid), fo boch ein vielfaltigered Gemifd) bon Heufamen ald nur Ti-
mothy unb Klee gu benupen.

Da lepierer ja dod) nur ein ober jwei Jabre hilt, entjtehen fahle
Gtellen unb biefe geben dem Unfraut Plap zum Wadhfen. Borherge-
henbed fei nur ¢ i n BVeifpiel von ben bielen, dbie unzmwedmdpiges Futter
jur Folge haben,

Nun bad Waffer: Wie vielleicht vielen Leuten unertlirlid), find
felbjt im flarften pflangliche Germd enthalten, genannt bie A [ ge, bie
fich an Luft und Lidyt gebradyt, ju biefer griinen Subjtany entwidelt,
bie wir in Waffertrogen fehen, und dbiefe Germs fdheinen gerabe ein Be-
ditrfnif fiiv Menfdpen und BVieh ju fein; andberd aber mit benen, bie jid)
in ftagnivenbem Waffer bilben. Folgenbed Vortommnif foll dbie Wir=
fung berfelben illujtriven:

Auf einer Kaferei in Lafapette County ging e8 einem RKifer qut,
wie man fidh o ausdbriidt, b. h. er machte qute Waare, bid auf einmal
im Juli, ba ging ber Trubel (08, ber Kifer, wie {o Mobe dbajumal,
ftellte bie TNilch aller Farmer in entfprechender Anzahl Gldfer auf und
fiebe, bie Mild) eined TFarmerd geigte bie ben Kdfern fo mwohlbetannte
und gefiirchtete abnormale Berdnberung. Der Kdfer ging hin und un=
terfudhte die Mildhaefchirre, fand fie aber fauber; nun wollte er 3u ben
Stiihen auf bie Weidbe. Auf bem Wege dahin fah er, baf der Farmer bie
Sdyweinenard vergroBert hatte, und die Quelle, ju ber bdie Kiihe zur
Trdnte gingen, der Sdweinenard jugetheilt, fo daf die Schiveine bie
Quelle germiihlten, bad Waffer feinen redhten Abzug mehr hatte, iiberall
Pfiihen bilbend, aud benen bie Kiibe ihren Durft [Hfchen mufiten. Der
Stdfer ging uriid jum Farmer unbd ertlarte, bafy diefed geandert mwerdben
miiffe. Jener verfprach 3, boch die qanze LWodhe trat feine Befferung
ein; Sonntagsd ging ber Kdfer wieber hin, zu fehen, wie €8 ftinbde; er
fand e8 unverdanbert. Der Farmer, hieviiber jur NRebe geftellt, fagte, er
hatte feine Feit gehabt. Da ging bem Kifer dbie Gebuld aud unb er
fagte, e@ miiffe nodh) heute gemadht werben, baf bie Niihe mwieber frifches
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Wafler befommen, er werde ihm helfen, und fiehe, in 2 ober 3 Tagen
aing e8 ben alten quten TWeg weiter.

Nody fchlimmer ald biefed ftagnivende wirft bad Abjugdmwaffer bon
ber Rdferei, dad pielerortd auf bie Weibe geridhtet ift, und auf basd
mandje Kiibe wie verfeffen find.

Ueberhaupt ift biefe Drainage, oberflachlich ie fie gemadht ift, fiir
bie fay, benn bie Parfiimpfiike eriftirt, und ob fie nun hinten ober bor
ber Factory ift, bleibt fidy glei). Darum follten biefe Abjugdtandle,
o fie nicht in laufenbed Waffer miinden, am Ausdfluf etioa 1 bid 2 Fuf
im ®runbe jein, in eine grofe Grube gerichtet, weldhe mit Steinen ge-
fiillt und mit Grbe jugebedt mird, um jebe jchadbliche Wirtung abju-
fchliefsen.
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MWas hat die Kife-JIndbujtrie fiir Siid-Widconjin gethan?
John Theiler, Editor, New Glarus.
Herr Prafivent! LWerthe Anmefenbe!

&3 ift mir bie Aufgabe geroorben, eine Abhandlung iiber bad The-
ma: ,Mas hat die Kafeinduftrie fiir Siib-Wisdconfin gethan?” abju-
faffen und vor biefer [Gblichen Berfammlung borzulefen.

Diefe Frage ridhtiq su beantivorten, ift 8 nothwenbdig, einBilb von
ben Buftinden ju geicdhnen, iie fie waren, ehe die Kifeinduftrie in diefer
Gegend eingefiihrt rourbe.

Der Siib-Wisconfin Kafediftrift, bad heift Green und bie umlie-
genben Gountied, wurben Enbe ber 30er und Anfang ber 40er Jahre
befiebelt, theild bon Leuten, bie friiber im Often wohnten, theild von fol-
chen, bie direft bon ber alten Heimath Gierher tamen. (New Glarus),
pad Land war Wald und Prairie Land, mit {Hwerem, ertragreichem
&rund unb gut bemdffert, und e ar im Stanbe, fiir viele Jahre grofe
Grnten ju bringen, ohne baf an Diingung gedadyt werden mupte. Dasd
tiefliegenbe Land, jeht wohl basd ertragreichfte, wurbe dbamald weniger
beachtet, woeil ed ju nafp und fumpfig war. Dad bHodjliegenbe Land,
gang befonberd bie Riiden ber vielen Hiigel, galten al8 bas gute Land.
Da wurde aud) juerft der Wald audgerobet und luftig Jahr um Jabhr
brauf [o8 gepfliigt und LWeizen aepflanat, bid ber Boben einfadh teinen
TWeizen mehr bringen wollte, Der Wald rourbe von Jahr ju Jahr wei-
ter audgereutet, moburd) dbas Land aud) mehr den Stiirmen und Gewit-
tern audgefept war. Der qute Grund wurbe von ben Hiigeln herunter-
gemafden, weil er ftetd lofe und aufgepfliigt war. Die Thalfolen fonn-
ten alg Pflugland wenig in Betradyt fallen, weil fie meiftend ju nafp
waren. Biehzudyt wurbe mit wenigen Audnahmen meiftend nur fo viel
betrieben, al8 jum Unterhalt ber Familien nothivendig war. So war
e& nod) ungefahr jur Jeit bed Biirgertrieqed. Was bie Gegend nody jo-
jufagen iiber Waffer hielt, maren bie enorm hohen Preife, welde bie te=
nigen Probutte brachten; Weizen $2.00 bis $2.50 per Bufhel, Schioeine
15¢ unb nod) mehr per Pfunb.

Nad) Beendigung ded Biirgerfrieqed fam aber eine Panit. Die
Lebenamittelpreife gingen herunter, Geldtnappheit war allgemein und
ju allebem madjte die Getreidewange (Chinch bug) ihr Erfdeinen und
vernidhtete die magere Grnte bollftanbdig.

Damald, Enbe der 60er Jahre, war die Situation in Siid-Wis-
confin feine qemiithlidhe. Farmen urben ju einem Spottpreid verfauft,
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bon einigen {ogar verlaffen, und zwar nicht nur etwa von englifcdhen
Farmern, fondern aud) von Schmweizern. €3 war bamals, ald Renwid
und Luverne im Staate Jowa eine ftarfe Shweizerbendlferung erhiel-
ten, bie fich hauptiachlich von joldhen jujammenfebte, bie Green County
berlaffen hatten. Dad mwar alfo der Jujtand, o bie Siib-Wisconfin Far=
mer mit dem Getreibebau angelangt mwaren. Heruntergemwaidene Hii-
qel, ertraglofe Felber, bon ber Getreidemwange pernidhtete Grnten, ver-
laffene Farmen, fein Geld. Jm gangen Eounty eine einzige Bant mit
mweniger Depofiten, ald heute die fleinjte Bant hat, ber Lanbpreid auf
$10—3$12 berunter, {chlechte Farmbaufer, im gangen County nidht eine
©dyeune, die wirtlih den Namen Sdheune verdiente, und bie gange
Farmbevdlterung einer Anzahl LWudjerer preidgegeben, die 10 big 15
und mehr Progent fiiv Geld verlangten. Dasd ift ungefahr ein Bilbd, wie
¢8 Enbe der 60er Jahre war.,- Die Begendbmwarinber Noth!
Aber aud) hier bewdhrte fich bas Wort: ,Wo die Noth am groften, it
bie Hilfe am nadften.” Um biefe Beit tamen bie Pioniere ber Kife-
inbuftrie unb fie fanden an ber an BViehhaltung gewdhnten Schiweizer-
bevdiferung biefed County’s willige Horer und Helfer, von bem fidh
nidyt bemwabhrenden Getreibebau jur Wiolferei iiberzugehen.

Bon ber Beit an dnberte fid) der Juftand im wirthjdhaftlichen Le-
ben in menigen Jahren. Die Kadfereien {dhoflen, wie man ju fagen
pfleat, wie Pilze aus dbem Boben hervor. Der Farmer mwibmete feine
Aufmerffamieit ber BViehaudht. Grag unbd Kiihe war bad Lofungsdmwort,
€3 it fajt unglaublid), mit welder Sdnelligleit grofie Herdben qeziich-
tet wurben und in wie verhdltnipmdpia furzer Beit ber lebergang zum
Molfereimefen bemertitelligt roar.

3n ben erften Jabren lag bie Kajeprobuttion faft ausfdhliefslich in
ben Hinben ber Schiveizer. Aber die Deutichen, Englifchen, Jrlanbder
unb Norweger, die fiir eine qute Sadje aud) nicht blind find, folgten dem
Borbild der Schweizer, und {dhon 12 Jahre nach ben erften primitiven
Anfingen, etwa um dad Jahr 1880, war die Kafeindbuftrie weit iiber bie
Grengen von Green County audgedehnt, und feither war die Augveh-
nung eine ununterbrodyene. Bon fleinen Unfingen im Green Eounty
bat fie fich au einer gemwaltigen Jnbuftrie weit iiber die Grengen bed
Staated audaedehnt. Doch e8 gehort nidht jum Thema, mie weit bie
Ausbehnung ber JInbuftrie gegangen, fonbern wasd fie bemwirft habe.

Die Kubh war e8, die fiir diefe Gegend nothivendig war. Durdy ra-
tionelle Biehhaltung wurbe e8 moglich, bag magere, ausdgefogene Land
au diingen, dburc) Gradbau wurde bem Heruntermafdhen ber Hiigel und
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Abhinge gerehrt, in die Bewirtfhaftung bed Lanbes fonnte eine niiy-
liche Abechdlung gebracht werben. Der Weigenbau war dabhin, Corn
unb Hafer: traten an feine Stelle, bie Felber wurben mit geeigneten
®rasfamen eingefdet und ju Heu und Weideland benuft. Das berwirtte,
bafy baé Lanbd bon Jabr ju Jahr ftatt fdlechter, beffer rourde. Ja, bad
Land Hat fich feit Ginfiihrung der Kifeinduftrie fo verbeffert, dah da,
oo por 35 Jahren ¢ ine Kuh Nahrung fand, heute brei Kiihe beffer
gendbhrt werben.

IMit ver Kafeinduftrie tam baares Geld in bie Gegend und mit
bem Geld Qeben, Handel und Unternehmungsdgeift. Fiir die Kiihe mufp-
ten Stallungen bejorgt werben und Dadh fiir bad Futter, befhalb rour-
ben auf den Farmen midptige Scheunen und anbere Gebiubde erftellt.
Das bradte ben Schreinern, Maurern und Anftreichern Berdienft. Das
Melten ber Kiihe verlangte eine rmee von Farmerinecdhten zu qutem
Lohn. Der Bebarf an Kifern und Hiittentnechten wurde von Jahr 3u
Yahr grofer, fo dap Heute im Siib-Wisconfin-Diftritt allein 2000
Perfonen dirett in diefer Inbduftrie thitig find, ald da find Kafer, Hiit-
tentnechte, Kafehindler mit ihren Gehiilfen, Schreibern, Budhhaltern,
Gtenographen etc., unbd viele Perfonen haben lohnende Befdhiiftiqung
in ber Fabritation von Kifereiuteniilien.

Beffere Ginnahmen verliehen ben Farmern undb Arbeitern beffere
RKauftraft. Sie tauften mehr und beffere Farmmertzeuge, beffere Klei-
ber, erftellten beffere und jdhsnere Wobhnhdufer und diefe rurden bis
aum Lurud audgeftattet. Dad alled bradyte bem Gefdhdftdmann in ber
Stadt Gefdyifte.

Das Square der fhonen Stadt Monroe war ur Jeit, ald die Ka-
feinbuftrie ihren Anfeng nahm, von billigen Bretterbuben eingefaft,
feute von maffiven Badfteingebiuben. Gefdyaftdleute, die bamald hart
fiir bas tagliche Brot fchaffen muften, find jeht Eigenthiimer ber Ban-
fen und Befiger von qrofen Gefddftablods. Das alled find Refultate
ber Rifeinduftrie. AIS die Kifeindbuftrie ihren Anfang nabhm, waren
feine 3mwei Dubend Buggied im gangen County, Heute find beven tau-
fende, feine Kutfdhen und fogar Automobild. Bor 35 Jahren war nur
eine Bant im gangen Gounty, mit weniger Depofiten ald heute bie
fleinfte Hat; Beute find 11 Banten im Eounty, die nad) dem amtlichen
Audeid von Anfang Februar mehr ald $2,400,000 an Depofiten auf-
jumeifen haben. Die Viehftanbe auf ben Farmen reprafentieven heute
qrofere Werthe, al8 vor der Einfiihrung der Kafeinduftrie die Farmen
jammt Sdhiff und Gefchire werth waren. Jm Siid-Widconfin-Diftritt
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allein haben 12,000 Farmer ifhre Haupteinnahmequelle in ber Molterei,
unb jebed anbere Gejchdft ift bid zu einem gewiffen Grabe bon bem
Wohlergehen biefer Indbuftrie abhingig.

Der materielle Werth ift ed3 nicht allein, wad bas ?Uto[fercrmcfcn
bon Green County gu fo grofer Bebeutung gebradyt. Green County ift
baburd) jum Sdyullehrer fiir ben gangen Staat und nod) weit iiber feine
Grengen hinaug geworben. €3 hat den Raubwirthidaftsfarmern ge-
seiat, wad burch rationellen Betrieb erveicht roerben fann.

Man fonnte nod) viele Gefchafte und Umftande anfiifren, auf
mweldje unfere grofe Kafeindbuftrie bireft ober inbirveft bortheilhaft ein-
geroirft hat, aber idh) will die Juborer nidht langer mit meinen Ausfiih-
rungen qudlen. INit furzen Worten gefaat, die RKafeinduftrie ift es,
mweldper Green und bie umliegenben Countied ihren Wohlftand ju ver-
banfen haben. Sie ift bad Kleinod der Gegend unbd follte fo forafdltia
gebiitet werben mwie bie Banten ihre anvertrauten Schipe bhiiten, ober
ioie eine Braut ihren Verlobungdring. Nod ift nicht alled volfommen,
aber ein erfreulicher und fteter Fort{dhritt ift nadyweidbar. Darum foll-
ten Farmer, Kafer und Kifehindler beftmbglichft sufammentoirten, daf
biefer Jnbuftrie, welche bie Gegend qrofy und reid) gemadyt hat, ber qute
RName bleibt, und daf fie auf dbie hodhjte Stufe der Volltommenbheit ge-
bradpt wird. Den Pionieren und Griinbern biefer grofen Inbuftrie
aber follte im ©Square 3u Monroe ein qrofed Denfmal ju bleibenbder
Grinnerung gefeht werben. Sie haben ed beffer verbient ald8 mandper
Rriegdheld, bon bem geriihmt ird, er habe fo und fo viele taufend
Menjdhenleben vernichtet. Diefe haben ein eblered Wert verrichtet, fie
haben mit ber Einfiihrung diefer grofien Snbuftm bie Armuth aud ber
Gegend verjagt.
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Wie No. 1 Limburger ﬁiﬂc su madyen.
Mottiried Steinmann, Monroe, Wis.

LWerthe Herven!

Jn ber Frage der Herftellung bon No. 1 Limburger Kiife werben
bie Anfichten wohl perfdhiedenartiq ausdfallen, obgleid) bie hier ange-
gebene Anficht bie meinige barbringt. So muf vorerft, wie bei allen
anbern Fadern, quted Material geliefert werben. Somit gebraudye id)
fiir Mo. 1 Limburger Kafe qute, gefunbe Mild) von gefunden Kiiben,
meldhe mit gutem Futter und auf guter Weibe gefiittert mwerben, bie
Mildh foll in reinen Kannen in die Factory abgeliefert werben. Jjt bie
Mild) von fammtlichen Farmern in der ,BVat,” fo ift meine nachjte Be-
pbachtung bie Temperatur der Mildy bis 92, hochftens 94 Grad F. Jit
die INild) aber wdrmer ald bie hier angegebene Temperatur, wad in ben
feifen Sommertagen wohl dfterd borfommt, fo tiihle iy bie Wildy fo
gut wie mdglich, bis bie Temperatur auf den angegebenen Grabd redu-
aiert ift. Dann riihre dad fdhon vorher erprobte Lab ober Ertratt in
bie Mildh, wobei bie Wirtung in 20 Minuten Folge haben wird. Dann
fdhneide id) bie Maffe gweimal dburd) und laffe fie 5—8 Minuten in
Ruh. Nad) diefer Beit iiberziehe bie Maffe und {chneide wieder 4 Mal
burd). Dann fange id) an barin gu riihren, was man BVortdfen nennt,
roeldhed blod 10—15 Minuten wihrt, big bad abermalige Wiirmen be-
ginnt, weldes die Temperatur wieber auf 98 Grad F. bringt, und
fchaffe bann nod) von 10—15 Minuten, ober bid id) ben Griff bed ei-
aed fiir qut erfinbe. Dann folgt eine Paufe von etwa 5 Minuten, lang
genug, um ben Feig fepen au laffen. Jft bie Schotte abgelaufen, fo
mirb ber Teig in bie fdhon bereit ftehenden Mobelle gleihmapia ver-
theilt, um bald barauf in ben Keller beforbert ju werben, wo ihm bie
Umgeftaltung gur Form und ber lieblidhe Gefdymad 3u Theil mwird.
©o bleibt er 20 Stunben in bem Span-Tifdh, wenn €8 bie Umitande ex
{auben, und in ber Bwifdhenzeit muf er etliche Male getehrt werben.
Dann fommt er in den Salztifdh, in reldlem er 2—4 Mal gefalzen
toirh, was aber in fehr aufmertfamer Weife gethan mwerben mufp; benn
febr leicht fonnte er ded Guten ju biel befommen, befonderd wenn man
nicht immer bdiefelbe Sorte Salz gebraudyt, weldhe big babin verroenbet
purbe. Endlid) fommt er auf bie Biinte, wo ed fich ent{dheidbet, ob er
No. 1 wird, unb ob er ed aud) bleiben mwird, welded wohl bon bem
Sdymieren und ber Behandlung abhingt. Unbebingt follte er die erfte
Wodje tdglich gehandhabt mwerben unb nadirdglich jeden weiten Tag
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fiir 3—4 Wodpen lang. Jn ber Begiehung hat ber Keller fehr viel ba-
mit 3u thun; benn ift ber Keller etad troden, fo reift ber RKife ju
fdhnell, wobei er an Gemwicht jiemlich verliert, infolge beffen er dfter ge-
handhabt werben mufp, alg e3 fonft ber Fall rodre. Und ift ber nun qut
gehandhabt mworben vom Spantifd) in ben Salztifd) und dbann auf den
Gtellen, fo baf er feine Form beibehalten hat, fo ift er infolge deffen
audy {dhon in Papier, {dhon in Blei und {dhon in Kiften 3u verpaden,
was ju feiner Erfiillung fiir No. 1 Limburger aud) welche Puntte dazu
beitragen Gelfen.

{0 M

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 2}% 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 adcpted except the first one
which was laid over and will be acted upon at the next
annual meeting, ;
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