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REPORT OF COMMISSIONER

Scope of the Work

The office of Dairy and Food Commissioner was established by the
Legisiature of 1889, for the avowed purpose of furnishing the neces-
sary power and means for suppressing the fraudulent manufacture
and sale of imitation butter and cheese as well as the sale of adul-
terated, impure or diluted milk and the widespread and rapidly in-
creasing adulteration of the food of the people, conditions then de-
clared to exist and calling for correction.

Expansion

Expansion of these functions of the Dairy and Food Department has
since been made at nearly every session of the Legislature. In 1911,
the Dairy and-Food Commissioner was made ex-officio state superin-
tendent of weights and measures and was charged with the supervi-
gion throughout the state of the enforcement of the new vigorous
weights and measures law enacted in 1911. This law vastly increased
the official work of the Dairy and Food Commissioner. Among the
other expansions of the original functions of the Dairy and Food
Commissioner are the general law relating to adulterated drugs and
foods, including drinks; the general law relating to the misbranding
of foods; laws relating to the gathering and compiling of dairy statis-
tics and promotive of the welfare of the dairy industry; laws relating
to the false manipulation of the Babcock test and to unfair discrim-
ination in the purchase of dairy products; pasteurization of by-products
of creameries and cheese factories; the licensing of butter makers
and cheese makers; the licensing and inspection of cheese factories,
butter factories, condenseries, receiving stations, canning factories,
bakeries, confectioneries, cold storage warehouses, bottling plants;
laws calling for the sanitary inspection of the places where dairy and
food products are manufactured for sale or sold; enforcing the spe-
cial laws relating to trading stamps, linseed oil, white lead, zinc oxide
and turpentine, and the sale of cold storage goods.

Wisconsin the Leading Dairy State

That Wisconsin is the leading dairy state in the Union.is evidenced
by the following: Wisconsin ranks first among the states of the
Union in the volume of milk produced, which is 10 per cent of the
total produced in the United States. Wisconsin ranks first in the
total production of cheese of all kinds. Approximately two-thirds of
all the cheese produced in the United States is made in Wisconsin.
Wisconsin ranks first in the production of American cheese, which is
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approximately three-fourths of all produced in the United States.
Wisconsin ranks first in the production of Swiss, brick and Muenster
cheese, and second in the production of Limburger cheese.

Wisconsin ranks second as a butter producing state, producing 11
per cent of all the creamery butter produced in the United States.

Wisconsin ranks first in the production of condensery products, pro-
ducing upwards of one-fourth of the total production in the United
States.

Wisconsin ranks eighth in the production of ice eream.

For the year ending June 30, 1922, Wisconsin had 2,807 licensed
cheese factories, 667 licensed butter factories, 72 licensed conden-
series, 675 licensed receiving stations and approximately 185,000 dairy
farms.

The total value of dairy products of Wisconsin for the year ending
Dec. 31, 1921, based chiefly on reports to the Dairy and Food Com-
missioner by manufacturers and producers and partially on conserva-
tive estimates, was $200,828,249.92.

There were 298,732,969 pounds of cheese produced in factories, other
than cottage, skim milk, primost, cooked, buttermilk and cream
cheese valued at $53,007,048.06. There were 4,495,963 pounds of cot-
tage, skim milk, primost, cooked, buttermilk and cream cheese pro-
duced, valued at $214,886.10; and 308,117 pounds of cheese produced
on farms, valued at $98,5699.

There were 138,693,322 pounds of butter produced in factories,
valued at $57,001,852.05 and 8,666,037 pounds of farm made butter
valued at $4,733,556.

Upon the generally accepted theory that quality in commercial
butter determines its price, the quality of Wisconsin butter out-
ranks that of all of the states bordering on Wisconsin and the average
of the entire United States as shown by the records of the Year Book
of the United States Department of Agriculture. Each of the pub-
lished Year Books of the United States Department of Agriculture, for
the years 1910-1920, inclusive, reports Wisconsin farmers as having
received at the beginning of each month of each of those years, in
nearly all instances, a higher price per pound for butter than was
received by the farmers of any of the states bordering on Wiscon-
sin, and higher than the average price received by the farmers of
the United States. '

There were 423,100,003 pounds of condensery products consisting
of evaporated, condensed, powdered, concentrated milk and evapor-
ated cream, valued at $34,367,837.26; and 25,929,094 pounds of evapo-
rated, concentrated, powdered and condensed skim milk and com-
pounds, valued at $982,602.14.

The value of milk used in the manufacture of malted milk, ete., is
valued at $580,967.38.

There were 5,950,566 gallons of ice cream produced, valued at
$6,166,325.64.

It is estimated there were 960,621,235 pints of milk produced, used
for family consumption, other than that furnished cheese factories,
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butter factories, condenseries and ice cream plants, valued at
$28,818,637.05. Z

Skim milk was produced to the estimated amount of 2,550,955,989
pounds, valued at $7,142,676.77; and whey to the estimated amount of
2,5667,407,785 pounds, valued at $3,594,370.48.

The estimated amount and value of milk and cream shipped to St.
Paul, Chicago, Minneapolis, Dubuque and other points outside of Wis-
consin is 250,394,650 pounds, valued at $4,118,991.99.

Inspectors

Inspectors are the agents or personal representatives of the Dairy
and Food Commissioner in the field. They deal directly with dealers,
manufacturers and the public. They are often called on to give
information and advice which they must be prepared to give in all
reasonable cases. They must be capable, tactful, conscientious, in-
dustrious and courageous in the performance of their duties. They
are frequently called upon to give testimony in court to sustain
prosecutions for violations of law.

Dairy, Creamery and Cheese Factory Inspectors and Their Activities

The dairy, creamery and cheese factory inspectors must neces-
sarily be skilled and experienced in the technical work of butter
making and cheese making and in other phases of the dairy business.
These inspectors, twelve in number, during the year ending June 30,
1922, made 3,269 inspections of cheese factories, 2,200 inspections of
butter factories, 56 inspections of condenseries, 561 inspections of
receiving stations, 170 inspections of city and village milk supplies,
1,337 inspections of farm dairies, and in addition responded to nu-
merous calls for inspection and instruction relative to a great variety
of subjects of which there is no formal record. Cheese factory,
creamery and condensery inspections include, where necessary, in-
spections of milk or cream offered, cans in which the same is de-
livered, and investigation of any suspected unlawful practices. In
these inspections, suggestive instruction is given, when needed, on the
various phases of the dairy industry. This instruction is not given
in a mere formal, perfunctory manner but is given in an informal,
personal way when and where the conditions are found to exist that
furnish a concrete need and basis for such instruction. Compliance
with law and improvement of conditions are the objects sought by
inspection. When suggestive instruction fails to secure compliance
with the requirements of law, prosecution necessarily follows. A
carefully prepared printed pamphlet, putting into preservable and
usable form suggestive instruction of the kind above mentioned, is
prepared and furnished by the department. It is conservative to
state that many thousands upon thousands of dollars have been added
to the annual income of the dairy farmers of the state by this un-
remitting expert service rendered from day to day for the past two
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decades or more. Nor is it too much to assert that the present
exalted position of Wisconsin as a dairy state is due in a very large
degree to this educational work, together with the law enforcement
through prosecution.

Laboratory

Properly to administer the various dairy, food and drug laws, chem-
ical work and knowledge are fundamentally necessary. The en-
forcement of police powérs regulating the manufacture and sale of
the foods and drugs of the people of the state is an important matter
having to do with public health and public welfare.

To determine whether dairy, food and drug laws have been violated,
numerous samples of these commodities are collected and carefully
analyzed each year. Prosecutions for violations of dairy, food and
drug laws are based on these analyses; hence the necessity for care-
ful, painstaking and accurate analytical work.

That this may be accomplished, there is maintained a well equipped
laboratory at the chemistry building at the University of Wisconsin.
There are employed in the laboratory well trained and skilled analyti-
cal chemists. The varieties or classes of foods have been rapidly
increasing. Food interests and manufacturers have extended their
activities. New products are being developed and placed on the
markets. Imitations and substitutes are continually appearing, some
of which are fraudulent and detrimental to public health and public
welfare,

With the development -of the food interests of the nation, there
has been established and maintained extensive laboratories so to
regulate and control their products as to make difficult the detec-
tion of fraudulent substitutions in many cases. The duties of the
food control chemists have become more exacting and difficult from
year to year. To illustrate, when food laws were first enacted,
methods of adulteration were so crude that detection was simple. A
chemist might easily analyze and pronounce twelve samples of vine-
gar sold as cider vinegar, adulterated, while today, due to skillful
methods of adulteration, a chemist may well work a week on a single
sample before it is possible to arrive at a definite conclusion as to
its purity.

There were collected and submitted to the laboratory for analysis
during the year ending June 30, 1922, 1,429 samples suspected of being
adulterated. These samples consist of the various dairy products,
foods, drugs, linseed oils, turpentines, white lead and zinc white.

That analytical work done on the samples will be competent evi-
dence in case of prosecution, samples submitted by dairy and food
inspectors to the laboratory are submitted under seal. After the
analytical work is completed, the results of analysis are carefully con-
sidered to determine whether the manufacture or sale of the article
of food analyzed was a violation of law. This calls for an accurate
interpretation of the results of analysis, a knowledge of the law and
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in addition, it is necessary that all of the evidence to be presented
in the case of prosecution be carefuly gone over, putting together
all the links of evidence thus collected to determine whether the
chain of evidence is complete. Great care is necessary in this work
for the reason that the laws to be enforced are criminal statutes and
no arrests for violations of these statutes must take place without
the necessary evidence to sustain a prosecution lest the dairy and
food commissioner become liable for false arrests.

The dairy and food inspectors must be kept in close touch with
the work of the laboratory, so that they may be informed concern-
ing the legal status of commodities offered for sale on the market.
The work of the food inspectors must be and is largely directed in
the methods of collecting samples, for it can be readily seen that a
_good deal of knowledge and judgment is necessary in the purchasing
ot samples. For a food inspector to buy samples of each and every
food he meets in the course of his inspection would simply fill the
laboratory with useless samples and pile up and make necessary use-
less analytical work.

The work of the laboratory is often necessary in the enforcement
o° the laws relating to the licensing of cold storage warehouses,
bottling plants, canning factories, condenseries and butter and cheese
factories. 'Often analytical work is mnecessary to assist in arriving
at a conclusion as to whether sanitary conditions exist or do not
exist. To express the annual savings to the purchasing public by this
line of work would require a number comprising seven figures.

Food and Drug Inspectors and Their Activities

Food and drug inspections in the field must be carried on by per-
sons especially trained and qualified. They must be capable of under-
standing and applying the numerous laws in whose administration they
participate. They must do educational work in the various phases
of their activities, similar to the kind of work done by dairy, creamery
and cheese factory inspectors hereinbefore set forth. The work of
drug inspections 1s similar in character to that of food inspection
and is done by the same inspectors.

For the year ending June 30, 1922, the five food inspectors, with
several vacancies prevailing for a considerable length of time, made
5,847 inspections of meat markets and groceries, 750 inspections of
the 953 licensed bakeries, 463 inspections of the 615 licensed con-
fectioneries, 52 inspections of the 44 licensed cold storage warehouses,
174 inspections of the 235 licensed bottling plants, 213 inspections of
the 131 licensed canning factories and have obtained numerous
samples of foods suspected of being adulterated or misbranded and
delivered the same to the chemical laboratory. Enforcement of the
law relating to cold storage warehouses has required no inconsider-
able portion of the time of food inspectors and the enforcement of
the trading stamp law has required a still larger portion of the time
of food inspectors and weights and measures inspectors. Much of the
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time of the food inspectors has also been required for the inspection
of special foods coming upon the market suspected of being adulter-
ated or misbranded.

Canning factory inspection is very intensive. Especially is this true
of the pea canning factory inspection. The many hundreds of thou-
sands of dollars worth of peas are put into cans within a period of
about six weeks. An hour’s delay in a factory may mean hundreds
of dollars of loss; hence the necessity of proper inspection to be sure
that conditions in and about the factory are right at the start of
the pack and so maintained. Inspection must be frequent for bad
conditions may develop over night. The product handled is perish-
able and of such a nature that if not handled in a clean and sanitary
manner will cause intolerable conditions. Inspection has a very bene-
ficial effect on the grower of peas, the farmer, for losses to the fac-
tory are reflected in the income of the farmer.

‘Wisconsin’s canning industry has reached gigantic "proportions.
This is particularly true of the pea canning industry in which Wis-
consin ranks first. Wisconsin’s fabulous growth in this industry is
shown by the following statistics giving the number of cases of canned
peas produced in the respective years, namely: 1908, 2,200,000; 1909,
1,878,000; 1910, 1,086,000; 1911, 1,520,000; 1912, 2,658,000; 1913, 3,338.-
000; 1914, 3,555,000; 1915, 3,469,000; 1916, 2,763,000; 1917, 3,569,185;
1918, 4,519,934; 1919, 4,317,000; 1920, 5,840,000; 1921, 4,063,000; 1922,
7,042,000.

Weights and Measures Department

Very briefly stated, the principal duties of the weights and measures
department are to inspect and test all commercial weighing and
measxfrlng apparatus in use in the state; to reweigh or remeasure
commodities put up for sale or sold.

The work required of an inspector or sealer of weights and measures
comprises two kinds of classes, namely, light inspection and heavy
inspection. The light inspection work consists in inspecting and
testing scales having a weighing range from 1-10 grain to about 100
pounds capacity. These scales are found in drug stores, jewelry stores,
groceries, meat markets, etc. This work also includes the inspection
and testing of measures of various kinds, such as linear, used in dry
goods stares, liquid, used in various establishments, and measuring
pumps. For the reason, in part, that this work can be done during
the inclement weather of December, January, February, March and
April, when it is impracticable for much of the heavy inspection work
to be done, the months above specified are chosen for the doing of
this light inspection work. The heavy inspection work consists in
inspecting and testing large capacity scales varying from 500 pounds
to 15 tons capacity. This type of scales is found in stock yards, in
coal yards, for public weighing, in elevators and other similar places.
The testing of gasoline pumps is done in connection with this line
of work, as it is necessary for efficient testing of these pumps to



Report of Wisconsin Dairy and- Food Commissioner 15

use field standards of one and five gallon capacity, respectively, and
the truck used for heavy inspection work furnishes the only prac-
ticable means of transporting these standard measures. The state
has four trucks in use to carry apparatus weighing about 1,100 pounds,
necessary for testing wagon, hopper and other large capacity scales.

It has been demonstrated beyond peradventure that by devoting the
five months hereinbefore mentioned to light inspection work, when
each inspector works alone in his own territory, and the seven re-
maining months of the year, when roads and weather are at their
best, during the summer and fall, to heavy weight and gasoline pump
inspection work, two men necessarily working together, because much
of the heavy weight inspection requires two men, the work is made
much more practical, effective and economical than would be the re-
sult if it were attempted to have one man do all kinds of work at all
times of the year.

Apparently there is the misapprehension on the part of some peo-
ple, that there are special sealers for each class of apparatus. If such
people will familiarize themselves with the work of the weights and
measures department, such misapprehension will be quickly dispelled.
The sealers are all men capable of testing all kinds of apparatus re-
quired by law and actually do the testing of all kinds.

The gasoline measuring pumps in use in the state measured up-
wards of 75,000,000 gallons of gasoline last year, which cost the con-
sumers about twenty-two millions of dollars. Sealers of weights and
measures tested approximately 6,800 of these pumps and found 2,077
of them incorrect, most of them giving short measure. The inspec-
tors corrected this short measure to a large extent by adjusting 1,073
of these incorrect pumps, condemning for repairs 920, and condemning
outright 84. Estimating the correction at an average of four cubic
inches on a gallon, 1,300,000 gallons of gasoline, worth $325,000, were
saved to the consumers.

The importance of try-out work is apparent when consideration is
given to the vast number of packages sold annually. During the past
year 104,000,000 gquart bottles were used for the sale of milk and
35,500,000 half pint bottles were used for the sale of cream. Upwards
of 34,000,000 pounds of print butter were consumed in the state last
year. The first years of inspection work in 1911 and 1912 disclosed
the fact that quart milk bottles in use were often from 1 to 9
drams short and the half pint cream bottles were from 13 to 2 drams
short. The so-called 1-pound prints of butter were from 1 to 2 ounces
gshort. An average shortage of only 4 drams on a quart bottle of
milk at 10 cents per quart represents a money value of $162,550. An
average shortage of 134 drams on a half pint bottle of cream at
14 cents per half pint represents a money value of $97,187. An
average shortage of one ounce on each print of butter at 35 cents
per pound represents a money value of $743,750. The state and city
weights and measures departments have saved more than the above
amounts to the consumers of Wisconsin on the two products named,
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because if there had been no inspection, conditions would not have
remained stationary, but would have grown steadily worse since 1911
when the department was organized.

The State Department of Weights and Measures has general su-
pervision of all city departments which are required by law to be
maintained in all cities of over 5,000 popuation. In addition to this
general supervision, the State Department of Weights and Measures
is required by law to do all of the testing, inspection and try-out
work in all territory outside of cities of over 5,000 population, and
to issue regulations and prescribe tolerances for the guidance of all
sealers.

Weights and Measures Inspectors and Sealers

The state weights and measures inspectors spend considerable time
in working with city inspectors in securing uniform and efficient
methods in the work throughout the state, also in assisting new city
sealers in the beginning of their work. The standards used by the
various cities must be tested by the state superintendent periodically.
Violations of the milk bottle law must be reported to the state super-
intendent of weights and measures and he in turn cooperates with
the attorney general in recovering the penalty provided against
manufacturers for the manufacture and sale of incorrect milk and
cream bottles. i

The law makes it a duty of sealers or inspectors of weights and
measures to inspect, test, try, and ascertain if they are correct, all
weights, scales, beams, measures of every kind, instruments or me-
chanical devices for measurement, and tools, appliances or acces-
sories connected with any or all such instruments or measurements
employed in determining the size, quantity, extent, area, or measure-
ment of commodities, things, produce, articles for distribution or
consumption offered or submitted for sale, hire or award; and makes
it a misdemeanor to use any weighing or measuring device in the
buying or selling of any commodity or thing which had not been
sealed by a sealer of weights and measures within one year.

State sealers or inspectors must be conversant with the great
variety of scales and weights, or measures and measuring devices,
used in factory, mill, and store, and they must be field trained be-
fcre assigned to the responsibility and technical duties preseribed
by law. Many patents have been taken out by manufacturers within
the past twenty years on types of scales among which may be
enumerated a great variety of computing scales used by grocers and
at meat markets, of automatic scales used in weighing flour, grain
and coal, of dial attachments to platform scales for rapid weighing in
condenseries and in freight and express offices. These scales are
a complicated series of levers, springs, spindles, racks and pinions,
pendulums, dash-pots, bearings and pivots, a defect in any one of
which or in any part of which will cause an error in weighing. To
be able to locate errors the sealer or inspector must be familiar
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with scale construction. The sealer must also have a knowledge of
the durability, tensile strength and hardness of materials used in
scale construction. Are the bearings made of cast irom, tempered
steel, or chilled iron? Are the levers of sufficient weight or properly
trussed to withstand the maximum load placed on the scale? The
sealer must be trained in these matters before being assigned to his
responsible duties.

Measuring devices are now replacing the quart and gallon measure
for kerosene and gasoline, syrups and lubricating oils. Properly to
inspect and ascertain defects in such pumps and measuring tanks
requires technical knowledge and training. The testing of the delicate
balances and weights in jewelry stores, creameries, and drug stores
requires men skilled in the use of scales that record milligrams and
grains in the place of pounds and tons. The testing of glass grad-
uates in drug stores and of Babcock milk and cream test bottles used
in ereameries and cheese factories requires skill in the use of minims
and cubic centimeters in place of the gill and the gallon. The sealer
or inspector of weights and measures, to perform his duties efficiently,
must be familiar with both metric and English units of weights and
measures; with the mathematical principles in ratio, with the laws
of physies underlying levers and springs; have some knowledge of
mechanics and a knowledge. of the requirements of weights and
measures laws.

Since the dairy and food commissioner was made ex officio state
superintendent of weights and measures, this department has un-
earthed more than a hundred different faulty conditions or practices
for causing incorrect weighing or measuring and has reduced and is
keeping this condition reduced to the lowest practicable minimum.

Merely to make first inspections and tests and to seal the ap-
pliances found correct and condemn outright or condemn for repairs
the various kinds of weighing or measuring devices used in trade,
and not return again for reinspection would fall far short of meeting
the requirements of the weights and measures law or of being a
corrective of the weights and measures evils. Follow-up or reinspec-
tion work is required to determine whether the use of condemned
apparatus has been discontinued; to determine whether apparatus
condemned for needed repairs has been properly adjusted, and in
case it has been so adjusted, to seal the same; to determine whether
commodities are being sold in quantity less than represented; and to
determine if there are any violations of the law and to cause violators
of the law to be prosecuted.

During the year ending June 30, 1922, the state and city sealers
tested 201,381 mechanical devices for weighing or measuring. They
made try-outs in 18,035 establishments, reweighing and remeasuring
and inspecting 91,771 packages or commodities put up for sale or sold.

c}:urt Cases

During the year ending June 30, 1922, there were 260 convictions
for law violations.
2
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Executive

As may readily be inferred, the time and energies of the commis-
sioner and of the office force are heavily taxed to give direction to
these numerous activities, to conduct the correspondence on the
multifarious subjects constantly arising, to grant- conferences to
numerous manufacturers and venders of food products relative to the
legal status of their goods, to give due consideration to the granting
or refusing of the thousands of licenses of various kinds as well as
to the suspension and revocation of the same, to shape and carry on
prosecutions, to defend the validity of law in injunction proceedings
and to respond to calls for addresses on many phases of the scope
and work of the department, all of which are essential elements in
the administration of the dairy, food, drug, weights and measures
laws of the state.

The statutes calling forth all these activities are in application of

the fundamental principle set forth in Section 9 of the State Con-
stitution, viz:

“Every person is entitled to a certain remedy in the laws, for all
injuries or wrongs which he may receive in his person, property, or
character; he ought to obtain justice freely, and witheut being obliged
to purchase it, completely and without denial, promptly and without
delay, conformably to the laws.” ;

The existence and activities of the dairy, food, drug, weights and
measures department is per se a powerful forece in restraint of the
doing of those things which the law forbids and in causing those
things to be done which the law requires. ;

Wisconsin Type of Cheese

It has been stated hereinbefore, that Wisconsin ranks first in the
production of cheese of the “American” or Cheddar type, and that
Wisconsin produces approximately three-fourths of all the cheese of
that type that is produced in the United States.

Production of cheese of the Cheddar type is the outstanding fea-
ture of the colossal Wisconsin cheese industry. On this type of
cheese, Wisconsin has built up her great cheese industry and her
great reputation in the markets of the country. This cheese has
been of close texture and of firm, meaty body and of clean flavor, and
moderate moisture.

A few years ago, owing to the inroads upon the market of cheese
of excessive moisture content, agitation was startee for fixing a limit
by act of the legislature to the moisture contemt of cheese. The
result was a law, first enacted in 1917, limiting the moisture con-
tent of what is “known as” American or Cheddar cheese to 40 per
cent. The passage of this law had the effect of calling the atten-
tion of the cheese makers of the state to the fact that moisture con-
tributed an important part to the yield of cheese. The result was
that many cheese makers who had been producing a cheese with 35



Report of Wisconsin Dm'ry and Food Commissioner 19

to 36 per cent moisture at once began to manufacture cheese with
40 per cent moisture. The effect therefore of this law and practice
was to increase the average moisture content of Wisconsin cheese
from what it had theretofore been. The effect of the operation of this
law and this practice was to reduce the keeping qualities of Wis-
consin cheese. This, accompanied by the slump in the market at the
end of the war, brought about the agitation that resulted in an amend-
ment in 1921 to the law limiting the moisture content of what is
“known as” American or Cheddar cheese to 38 per cent.

In determining just what should be the legislative policy as to the
moisture limit in cheese, it seems to me, that the judgment of men
who are experts in the cheese business and who have no ulterior
purpose to serve should be followed. This proposition seems to me
well-nigh axiomatic. “If the blind lead the blind, both will fall into
the ditch.” :

In a few sections of Wisconsin, the idea is being put forth, that the
cheese moisture law should be so amended as not to prevent the
manufacture and sale in the state, of cheese of moisture content in
excess of that now permitted by law, and certain very limited. fields
are mentioned as affording a market ; but only for a very small per-
centage of the immense volume of Wisconsin cheese.

It has been the belief and contention of the men who have been
leaders in building up the colossal cheese industry of Wisconsin, that
a low moisture cheese, firm, meaty and clean flavor is the safe type
ot cheese for Wisconsin. When properly made by skillful workmen
from suitable raw material and fittingly aged, it meets every de-
mand for a cheese of soft silky texture and possesses the highest
storage qualities.

Would it be wise at this time, to turn our backs on the practice
that has made Wisconsin’s cheese industry famous, to about face
in our attitude of advocating the production of cheese of highest
quality by demanding raw material of the highest attainable quality,
to be wrought into cheese by skillful, industrious, and painstaking
workmen and advocate instead the production of an inferior product
by loading it with water, for as a matter of fact, cheese lacking in the
qualities of clean, pure, raw material and -skillful workmanship can-
not be made excellent by a mere increase of the moisture reading.

In the marketing of cheese, good keeping qualities are fundamentally
essential. Especially is this true in the marketing of such a tremen-
dous volume of cheese as is produced each year in Wisconsin,

This is a time to recall the ruinous effect of the practice of sub-
stituting foreign fats for butter fat in the manufacture of cheese and
the quarter of a century required by the Wisconsin cheese industry
to recover from its plunge into that deep sea of folly.

Nearly forty years ago, a Mr. Curtis was imported from New York
to teach Sheboygan County cheese makers how to make soft cheese
and increase the yield. He was dubbed “Wet Nurse” Curtis and it
took a long time to recover from the results of that folly. Let the
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Wisconsin cheese industry pause long and consider well before creat-
ing the new occupation of “Wet Nurse” for the cheese industry lest
the outcome be its own undoing.

Prime Quality Essential

The per capita cheese consumption of the United States is about
3.8 pounds. To increase the use of dairy products considerable effort
i= being made to advertise the various dairy foods, cheese included,
and it is a movement entitled to the most vigorous support; but so
far as cheese is concerned, if results are to be obtained by this ad-
vertising, it must be backed up by giving the consumer something
that will create a desire for more cheese. If 90 per cent of our cheese
were equal in quality to that better grade made at present and rep-
resenting the best ten per cent of the production, there would be no
over production because the per capita consumption of cheese would
double in a short time.

From the very beginning of the cheese industry, the problem has
been to make a better cheese, or at least a larger percentage of the
very best. The slogan of the few most interested in the industry
and who have sufficient vision to see the possibilities of the future,
has ever been, “What can we do to improve and uplift the standard
of quality of our cheese?” Great improvement has been made. The
passing of the years has left with us improvement in the processes
of making. New tests have been inventéd. In factory machinery
and utensils, the improvement has kept pace with other lines of in-
dustry. =

We have made progress in improving the average quality of cheese,
but when the total production in the state is considered and the
small amount of really fancy cheese is compared with the large
quantity of inferior grades or grades of only mediocre quality, we are
torced to refrain from speaking of our progress with any degree of
boastfulness; but on the contrary feel that possibly an apology would
be more fitting. {

Various plans for the betterment of the cheese industry have been
worked out and the present time does not find us lacking in ideas
and plans, that if put into force, are calculated to revolutionize our
cheese industry and in particular accomplish that one thing so neces-
sary and so desirable, reduce the undergrades to a minimum. The
success of any of these plans depends chiefly upon the desire of those
interested in the production of cheese to cooperate to their fullest
extent, with the confident faith in the possibilities of the future.

Operators and owners of factories, cheese buyers and others, have
at conventions and meetings of various kinds, discussed the advisa-
bility of county or district instructors and have gone on record as
deciding in favor of such an arrangement. The advantages to be de-
rived from a system of instruction, whereby a practical, skilled,
tactful man could work among the organization ot factories, spending
a day at each factory, once a month, and aid and advise the makers
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and patrons in getting a better product would be an ideal arrange-
ment, providing there was cooperation and harmony in the work; but
before such a system could succeed and improvements be secured, the
desire for such instruction must be real and must prevail among
those most directly interested, namely, the dairy farmer and the cheese
maker. Members of the dairy and food department when acting as
instructors find too little response given to advice offered and even
ir the case of infringement of dairy laws, where a continuance of
the condition would have a contaminating effect upon the product
being manufactured, it fréquently becomes necessary to resort to
court action before law compliance can be secured. Recently, an
inspector making an inspection of the patron’s milk at a cheese
factory, found it necessary to inspect the stable and utensils. A
milking machine was found in a very filthy condition. Instruction
and advice of the instructor were not heeded for a later inspection
showed no improvement. In such cases, law enforcement by court
action becomes necessary. This is but one instance of a practice
that is too common.

Trouble at a factory to such an extent that the buyers complain
about the poor quality of the cheese and in some instances make
reduction in price frequently results in a request for an inspector to
help locate the trouble. In many instances, the main trouble is with
the maker. He fails and neglects to give the necessary time to make
the milk into a good cheese. Promises are good the day the in-
structor or inspector is present and if kept would result in a good
article. But a surprise visit the following day by an instructor shows
the day’s work of the cheese maker ended at 1:00 o'clock. In many
instances the impelling desire to get through early is enhanced by
the fact that an automobile is standing idle until the maker can end
his day’s work. 4

In other instances, the milk being delivered by the patroms is of
sach a character as to make it extremely difficult to make it into
good cheese. An inspection of the milk by an inspector shows very
bad conditions at times. Recently an inspector found cans with bad
open seams, that were impossible of thorough cleaning and would
have a contaminating effect upon the milk and later the cheese.
The inspector pointed out the defect in the cans to the patron and
told him he should have the broken seams repaired. The sullen
rejoinder from the farmer was to the effect that he would not get
them fixed for he was not getting anything for his milk. Duty com-
pelled the discard of the roll of instructor and taking up the duty
of inspector and the enforcement of the law. This is a typical rather
than an unusual instance.

It is conceded that the farmer is receiving a low price for cheese;
but it is a blind policy on his part to ignore the advice of his cheese
maker and the inspector or instructor. It does not require expert
reasoning or supreme vision of the future for the dairy farmer and
the cheese maker to realize what the result would be, if each and
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every one would at all times do his part as well as he knows how.
A great deal of effort is being put forth in an attempt to secure a

better system of marketing, an effort worthy of those engaged in it;

but the one factor absolutely necessary to the successful marketing

of cheese is the production of quality goods with a minimum of in-

ferior grades. :

When under war time conditions, cheese was selling for thirty
cents and above, and demand for cheese was so great that almost
anything in the shape of cheese could find ready sale, when farmers’
cans were old or rusty or open seamaa,\ altogether unfit for the
handling of milk, a general let-alone, free-and-go-easy, let-down-the-
bars policy by all concerned in the industry prevailed. There was
bolstering up with flimsiest pretexts and excuses, such as the buyers
were taking all grades of cheese at the highest market prices, re-
pairing old rusty or open seamed cans was too costly, new cans were
too expensive. Lax methods became a habit, all seemingly forgetting
that, “As ye sow so shall ye also reap.”

The present times demand a prompt, radical and permanent change
from such notions and practices. Nearly one and a half million
pounds of foreign-made cheese and cheese substitutes recently im-
ported into this country during a single month, sounds the tremen-
dous warning to the farmer patrons of cheese factories to furnish
regularly only first class milk in all respects to their cheese fac-
tories, and to see to it that conditions are such that this can be
regularly done; to all Wisconsin cheese makers to devote them-
selves early and late, in season and out of season, to the very best
of their ability to produce the highest quality, of cheese of which
they are capable, not forgetting that it is a part of their duty to
secure a prime article of milk for manufacture into cheese and to
maintain the esprit de corps of their patrons; to the operators of
cheese factories that those factories are in such condition at all
times that they can be kept clean and sanitary and such that a prime
article of cheese can be made therein; to cheese buyers that they
owe it to the producers of a prime article of cheese and to the cheese
industry of the state to conduct their operations upon the basis of
quality so as thereby to encourage and reward the production of
cheese of superior quality.

We are struggling to extricate ourselves from the wreckage of
war. The greatest need for the accomplishment' of this greatly
needed achievement is team work on the part of all concerned in the
cheese making industry. That industry is entirely worthy of the best
efforts of everyone connected with it.

This team work is indispensable to success. The degree of suc-
cess must be measured by the extent of this team work. If every
unit in this enterprise waits to perform its share until every other
unit shall have fully performed their part, we shall never have team
work. Rather let each group adopt the following as the ideal for
its effort: “If any one thing means more to the success of any man
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or any institution than any other one thing, it is the habit of per-
forming more service than anyone has a reasonable right to expect
or than one is actually compensated for.”

Cheese of prime quality deserves a remunerative market and
should readily find such a market. The producers,of such cheese
should on account of its merits be assured that it will demand a
higher price on the market than cheese of an inferior grade. Cheese
buyers are at times very kind to a cheese maker who has produced
an inferior or off-grade cheese, paying for such cheese a higher price
than its relative merits call for. I think that the kindness should be
manifested toward the cheese maker who has produced a prime article
of cheese and who thereby contributes to the welfare and success
of the cheese industry rather than to the cheese maker whose prod-
uct is inferior and is an injury to the cheese industry. One of the
greatest needs for the continued success of the Wisconsin cheese
industry is that the cheese market will be discriminating in the
price paid for cheese of varying quality and by so doing make it
profitable in dollars and cents for the cheese maker to produce the
highest quality of cheese.

But even though this result cannot be completely attained, it is
insufficient reason why the cheese maker or cheese factory operator
should put up the excuse that he cannot afford to make cheese of
prime quality. The real fact is the cheese maker or cheese factory
operator cannot afford to make cheese of inferior quality for the
practice of making cheese of inferior quality has the effect both of
lessening the demand for cheese and lowering the price.

Clean Milk and Cream, Production and Care

It is deemed no exaggeration to state that the dairymen of Wis- -
consin, today, are producing the best cream and milk since the be-
ginning of the factory system in the state.

Yet it would be fatal to the future of this great industry, to con-
tent ourselves with the progress already made and feel that further
improvement is unnecessary. The old Roman maxim is as true today
as when uttered centuries ago, “They who do not advance, recede.”

If we cease in our efforts to improve, our dairy products will be
surpassed in the markets of the world by those of other states and
other countries.

The standard of quality of our finished dairy products must not
only be maintained, but must be raised to a higher degree of ex-
cellence. 3

Quality in the finished dairy product demands quality in the raw
product,

Bacterial Infection

When careful precautions are observed, milk freshly drawn from
the cow’s udder contains comparatively few, if any, bacteria. The
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rate of bacterial growth in milk is dependent entirely upon the
manner in which it is drawn from the cow and the care exercised in
subsequent handling.

Common Sources of Bacteriil Infection

1. Unclean or unhealthy condition of cows;

2. Lack of cleanliness in places where milking is done;

3. Lack of cleanliness in persons milking cows;

4. Use of utensils lacking in cleanliness;

5. Keeping milk in unclean surroundings, and failure to cool to 60
degrees Fahrenheit or lower soon after milking.

When milk comes in contact with unclean utensils such as pails,
strainers, cans, etc.,, a very dangerows and possibly poisonous con-
tamination takes plaee.

Essential Requirements for Producing Clean Milk

Healthy cows; clean cows; clean stables; clean people doing the
milking in a cleanly manner.

Prompt removal of the milk from the stable after milking to avoid
absorption of stable or animal odors.

Immediately cooling to 60 degrees Fahrenheit or lower and keep-
ing at that temperature until delivered.

Plenty of wholesome feed in the form of a well balanced ration,
with an absence of foods that cause the milk to be tainted, such as
moldy or decayed food, rape, turnips, cabbage, leeks, onions, and
other foods of like character.

Access to a plentiful supply of pure water at all times.

Strict regularity in milking.

Requirements for the Production of First Class Cream

Separator in a clean room free from stable odors or other condi-
tions that may tend to taint the cream.

Clean separator; clean utensils; cooling cream promptly to 60 de-
grees or lower immediately after separating; keep cool until de-
livered to creamery. With these simple conditions maintained first
class cream will be the result.

The Milking Machine

If not kept clean, milking machines furnish a fertile source of
contamination for the warm milk. Such bacterial contamination and
its later development cause milk to be tainted and unfit for table use.

Further bacterial development results in tainted and gassy curd,
and inferior quality in the cheese. First class butter cannot be made
from the cream of milk contaminated by the use of an unclean milk-
ing machine.

Cleaning the Milking Machine

Immediately after milking has been completed, the machine should
be rinsed with cold or luke warm water drawn through the tubes
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and teat cups by the vacuum. By occasionally pulling the teat cups
out of the water and immersing them, the stream of water is broken
and better rinsing accomplished. After rinsing is completed, the

same process should be repeated, using hot soda solution and wash-
" ing the teat cups and tubes with a suitable brush. All parts should
then be rinsed, drawing clean water through by vacuum.

Sterilizing Milking Machine Parts

After washing has been completed, tubes and teat cups should be
detached and placed in a tank or tub of clean water. The water
should then be heated to 170° F. Heating may be done by placing
the tub on a stove or by introducing steam from a boiler. Such
sterilization by heat of milking machine parts has been found by the
United States Department of Agriculture to be the most effective.

Reasonably effective sterilization of milking machine parts is also
secured by the proper use of chlorine solutions in lieu of heat steriliza-
tion.

A solution of lime water and salt is also a very serviceable steril-
izing agent in lieu of either of the above.

Such sterilizing by heat of milking machine parts is the most ef-
fective, The fact that the salt and lime solution may be used as
the sterilizing agent and the solution in which to keep the teat cups
and tubes between milking, commends this solution as a convenience
to the busy dairyman.

Each of the methods of sterilizing milking machine parts, will, if
properly and regularly used, give satisfactory results. Milking ma-
chine parts left in the solution between milking should be rinsed
with clean cold water before using.

‘Milk and cream are by their nature so very susceptible to con-
tamination that they must be constantly guarded by the most scrupu-
lous care.

Premier Wisconsin Butter

It has been elsewhere stated, that upon the generally accepted
theory, that quality in butter determines its price, the quality of
Wisconsin butter outranks that of all of the states bordering on Wis-
consin and the average of the entire United States as shown by the
records of the Year Book of the United States Department of Agricul-
ture. Each of the eleven published Year Books of the United States
Department of Agriculture, 1910-1920 inclusive, reports Wisconsin
farmers as having received at the beginning of each month of each
of these years, in nearly all instances, a higher price per pound for
butter than was received by the farmers in any of the other states
bordering on Wisconsin and higher than the average price received
by the farmers of the United States. The following statistics from
the United States Department of Agriculture are submitted in con-
firmation of that statement.
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AVERAGE PRICE RECEIVED FOR BUTTER BY FARMERS ON THE
FIRST OF EACH MONTH

From the Yearbooks of the U. 8. Department of Agriculture

Jan. | Feb. | Mar. | April | May | June July | Aug. | Sept. | Oct. | Nov. | Dee.
(1910)
Hlinok 26 25 24 23 2 23 24 25 |2 7
26 |26 26 | 24 23 23 26 N7 |8 |=w
29 20 13 |27 |27 |37 |28 |% [30 |20
28 : 27 26 25 26 27 28 28 29
28 27 28 24 24 25 26 26 27 27
263|258 255241233 .8125.2)|2.2|27.1|27.8
21 22 21 19 20 22 23 23 25 27
22 22 20 19 19 20 22 23 25 28
24 24 22 21 22 23 25 25 28 31
22 23 21 20 20 22 24 24 7 30
21 21 20 19 19 22 23 24 25 28
22,7 1226 |21.4 31204(21.7)231|238|252]|27.4
26 25 25 24 24 23 24 26 26 28
28 27 27 25 23 23 24 25 27 29
28 28 29 26 25 25 26 27 28 31
29 27 27 27 24 24 25 26 28 30
27 26 26 25 24 24 24 25 27 29
27.2 1261 (260|248 234 (237 |242|256/|260]| 288
(1913)
Illinois 7 27 27 26 25 25 25 26 27 27 29
ichigan . 29 28 29 28 26 24 25 25 28 28 30
Wisconsin 32 |32 3 30 |27 27 2 |27 30 (30 |31
Minnesota 30 30 30 29 28 25 25 26 28 20 31
owa..... 28 28 29 28 26 25 25 26 27 28 29
United Sta 27.6 | 275276 | 270 (255|247 (249 |2590|275/|282 29.2
(1914)
Illinoi 0i8 29 26 25 24 23 23 26 27 27 27 28
Mi 20 28 26 25 22 22 24 26 27 28 29
30 29 27 25 25 25 27 29 30 30 31
30 27 25 24 24 23 24 27 27 28 31
29 25 24 24 24 24 25 26 27 27 28
2741260 (249|238 |228|229|23.7(253 2023284
27 26 25 25 25 24 24 24 24 26 28
29 28 26 26 24 23 23 24 24 26 27
31 30 28 29 27 27 27 25 26 28 30
31 28 26 27 26 25 26 25 26 27 29
29 28 26 26 25 25 24 25 25 26 7
27.9 1268|1258 257 (248|242 1242|245 (253 26.4 27.6
27 27 28 27 26 26 26 28 29 30 34
28 27 28 28 26 25 26 28 30 32 36
31 31 33 32 30 28 28 30 32 35 40
30 |2 |2 |31 29 |28 (27 |29 |30 |33 37
29 7 24 29 27 26 27 28 30 32 36
27.6 271276279 |265|25.7|26.1|27.4(20.0|31.1]344
32 |8 32 |35 |34 33 34 |35 (38 |40 |40
35 B |3B |3 3% |33 3¢ |38 |40 |42 44
38 40 39 41 40 37 38 40 43 43 44
38 138 |37 |40 |38 |35 |37 |3 |4 “4 |8
35 | 38 35 |38 37 |3 |35 |37 40 |43 4
335 | 34.1 5361 350335340 |36.1 389|400 41.9
.......... 42 44 43 39 38 37 37 38 41 48 49 53
M:clnpn ........ 44 16 45 41 40 38 39 40 42 50 52 55
Wisconsin. . ..... 47 49 47 43 42 41 42 4“4 44 55 56 58
Minnesota. . 45 45 47 41 40 40 40 41 42 52 54 58
L e A 43 46 44 41 40 39 40 41 41 51 53 55
United States....| 43.1 | 43.7 | 43.4 | 40.7 | 39.0 | 386 [ 38.2 | 30.7 | 41.4 | 472 | 49.7 | 52.7

L)
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AVERAGE PRICE RECEIVED FOR BUTTER BY FARMERS ON THE
FIRST OF EACH MONTH—Continued

Jan. | Feb. | Mar. | April | May | June | July | Asig. Sept. | Oct. | Nov. | Dec.
(1919)
linoi 54 41 47 49 48 47 48 49 51 54 59
44 50 54 50 48 50 52 54 59 63
50 56 59 56 54 53 54 57 63 67
45 52 57 54 51 52 52 54 61 66
44 49 54 52 48 51 51 53 58 63
43.8 |1 47.6 | 50.3 | 40.1 | 472|482 | 497|515 | 56.0 | 60.0
53 56 55 53 52 53 54 55 53 53
59 57 59 53 52 52 54 55 54 56
60 63 58 57 56 56 57 57 58
59 62 57 54 56 54 56 56 57
58 57 57 54 52 53 52 54 54 55
55.9°156.1 | 57.6 |53.5|51.6|520|523 541543547

It will be seen that in 117 of the 132 months reported, Wisconsin

farmers received at the beginning of each month a higher price per
pound for butter than did the farmers of any state bordering on Wis-
consin and higher than the average received by the farmers of the
United States.

In only 12 of the 132 months was the price received for butter by
the farmers of one other state bordering on Wisconsin equal to the
price of Wisconsin butter and in only three months was the price of
butter for another state higher than for Wisconsin.

To maintain this leading rank in the quality of butter in the mar-
kets of the country will itself be no small achievqment. Without
strenuous efforts at improvement in all phases of the butter industry
we may not hope to succeed, but the high aspirations and cooperative
efforts of the organized butter makers of Wisconsin offer high hope
for the future Wisconsin butter industry.

“Filled Milk” Legislation

The Wisconsin Legislature of 1921 in response to a greatly aroused
public opinion and a demand, enacted a law, the essential feature of
which is to prohibit the manufacture or sale in Wisconsin of an ar-
ticle of food produced by adding vegetable fats or oils to condensed
skim milk. The validity of the law was challenged, resulting in long
drawn out and vigorously contested litigation. The whole matter in-
volves questions of the -constitutional right of the state, public policy
and widespread public interest. The following decision of the Su-
preme Court of Wisconsin by Mr. Justice Crownhart, briefly, perti-
nently and authentically sets forth the facts and the law in the case
and is presented in full,
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State 3

January Term, 1922,
STATE oF WISCONSIN,
IN SupreME CoUrT.

State of Wisconsin Upon the Relation of Car-
nation Milk Products Company, a Corpora-
tion, and The Hebe Company, a Corpora-
tion,

Plaintiffs,
Vs,
J. Q. Emery as Dairy and Food Commis-
sioner of the State of Wisconsin,
Defendant.

An action under the original jurisdiction of this court, upon the re- :
lation of the plaintiffs corporations to enjoin the defendants from en-
forcing the provisions of Chapter 409, of the Laws of 1921, this state,
as against the plaintiffs, so far as the same applies to the manufae-
ture and sale by the plaintiffs of the product known as “Hebe.”

Upon the filing of the complaint, an answer was served, raising
certain issues of fact, which were referred to a referee for his find-
ings. Chapter 409, in so far as it affects the plaintiffs, is as follows:

“2. It shall be unlawful for any person, firm or corporation, by
himself, his servant or agent, or as the servant or agent of another, to
manufacture, sell or exchange, or have in possession with intent to
sell or exchange, any milk, cream, skim milk, buttermilk, condensed
or evaporated milk, powdered milk, condensed skim milk, or any of
the fluid derivatives of any of them to which has been added any fat
or oil other than milk fat, either under the name of said products or
articles or the derivatives thereof or under any fictitious or trade
name whatsoever.”

The plaintiffs manufacture and have in their possession for sale,
Hebe, which is a compound composed chiefly of milk from which the
butterfat has been extracted and cocoanut oil injected in place of the
butterfat.

Plaintiffs contend that this provision of law as applied to their busi-
ness is in contravention to the Fourteenth Amendment to the Consti-
tution of the United States, and similar provisions of the state con-
stitution, and to the commerce clause of the federal constitution.

Hebe is manufactured by the Carnation Milk Products Company in
Wisconsin, and its entire product sold to The Hebe Company. The
Hebe Company sells the compound to jobbers and wholesalers only.
The compound contains 92.2 per cent skimmed milk or buttermilk,
and 7.8 per cent of cocoanut oil similarly evaporated as condensed
milk. It is similar in taste, odor, appearance, consistency and man-
ner of packing to evaporated milk. The butterfat extracted from the
milk is much more expensive than the cocoanut oil injected into the
milk to take the place of the butterfat. Hebe can therefore be sold,
and is sold, to wholesalers and retailers cheaper than the genuine
evaporated or condensed milk.

The compound has been manufactured in the state for the last five
years, while condensed or evaporated milk has been manufactured
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and on the market for the last twenty-five or thirty years. The com-
pound is not deleterious in itself, but is not of the same quality or
food value as the genuine-evaporated milk. It is lacking in a certain
chemical substance known as vitamines A, which are essential ele-
ments of a proper dietary. These vitamines may be supplied by other
foods. It is admitted that the compound is not a proper substitute
for the genuine for infants.

Hebe has been extensively advertised as a substitute for milk,
through the press and magazines, and by means of cook books pre-
pared by The Hebe Company. It has been advertised in the newspa-
pers of Wisconsin as “milk,” “milk compound” and “compound of
milk.” It has been sold by retailers in Wisconsin as “milk” or “evap-
orated milk.”

There have also been advertised and sold four other similar com-
pounds in the state of Wisconsin, either as “milk” or “compound of
milk.” These compounds are also shipped out of the state and adver-
tised and sold in other states as substitutes for evaporated milk.

In some cases the compounds are sold by the retailers at the same
price as the genuine evaporated milk. The compounds have been
variously labeled at different times to indicate fhat they were more
or less equivalent to or better than the genuine evaporated milk, At
the time of the commencement of this action, Hebe was labeled: “A
COMPOUND OF EVAPORATED SKIMMED MILK AND VEGETABLE
FAT. Contains 7.89;, Vegetable Fat, 25.5% Total Solids.” On the
margin of the label was printed: “FOR COOKING AND BAKING—
Do Not Use in Place of Milk for Infants.”

The Carnation Milk Products Company has an investment in its
plants in Wisconsin of about $650,000, and of this about $50,000 in its
plants is used for the manufacture of Hebe.

L

CrowNHART, J. It is but trite to say that the constitution of our
state is the supreme law. Therein will be found the powers of the
executive, legislative and judicial branches of government, each su-
preme in its field but coordinate in their sources of powers and the
exercise thereof.

The greatest deference must be paid by each department to the other
acting within the scope of its powers. Any usurpation of power by
one department at the expense of another is a wrong against the peo-
ple who adopted the constitution as their charter of liberties and rights.

To the legislature was given the power to enact laws not in contra-
vention to the constitution. A law so enacted becomes the public
poliey of the state. Borgnis v. Falk Company, 147 Wis., p. 351.

Before a statute can be said to be unconstitutional the statute must
lack in public purpose “so clear and palpable as to be perceptible to
the mind at first blush,”.so said the great Chief Justice Dixon, who sat
in the conmstitutional convention and helped frame the charter of our
state. Brodhead v. Milwaukee, 19 Wis.,, p. 686. “We must bear in
mind,” said Chief Justice Winslow, “the well established principle that
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it (the statute) must be sustained unless it is clear beyond reason-
able question that it violates some constitutional limitation or prohi-
bition.” Borgnis v. Falk Company, 147 Wis., p. 348. “The rule of all
courts,” said Justice Bardeen, “is that a statute will be declared un-
constitutional only when it is shown beyond reasonable doubt that it
*onflicts with the fundamental law. It is equally true that the courts
will seek every reasonable mode of reconciliation of the statute with
the constitution, and it is only when reconciliation has been found
impossible that it will be declared void.” State ex rel Hicks v. Ste-
vens, 112 Wis, p. 172. Said Mr. Justice Dodge: “We must and do
concede to the legislative branch of the government the fullest exer-
cise of discretion within the realm of reason, and, if a public purpose
can be conceived which might rafionally be deemed to justify the act,
the court cannot further weigh the adequacy of the need or the wis-
dom of the method.” State ex rel Zillmer v. Kreutzberg, 114 Wis., p.
549. The courts will presume in favor of the constitutionality of the
acts in a case of doubt and sustain them. State ex rel Brayton v. Mer-
riman, 6 Wis. 14; Smith v. Mariner, 5 Wis. 541; In re Oliver, 17 Wis.
681; State ez rel Kellogg v. Currens, 111 Wis. 431; Northwestern Na-
tional Bank of Superior v. City of Superior, 103 Wis. 43.

The United States Supreme Court has declared equally emphatically
in favor of sustaining acts of Congress and the statutes of states.
Price v. Illinois, 238 U. S. 446; Rast v. Van Deman & L. Co., 240 U. 8.,
p. 357; Hebe Co. v. Shaw, 248 U. S., p. 303,

Cooley on Constitutional Limitations, page 238, says:

“The rule of law upon this subject appears to be, that, except where
the constitution has imposed limits upon the legislative power, it must
be considered as practically absolute, whether it operate according to
natural justice or not in any particular case. The courts are not the
guardians of the rights of the people of the state, except as those rights
are secured by some constitutional provision which comes within the
judicial cognizance. The protection against unwise or oppressive
legislation, within constitutional bounds, is by an appeal to the justice
and patriotism of the representatives of the people. If this fail, the
people in their sovereign capacity can correct the evil; but courts
cannot assume their rights. The judiciary can only arrest the execu-
tion of a statute when it conflicts with the constitution. It eannot
run a race of opinions upon points of right, reason, and expediency
with the law-making power. Any legislative act which does not en-
croach upon the powers apportioned to the other departments of the
government, being prima facie valid, must be enforced, unless restric-
tions upon the legislative authority can be pointed out in the consti-
tution, and the case shown to come within them.”

Again, on page 239:

“Nor are the courts at liberty to declare an act void, because in their
opinion it is opposed to a spirit supposed to pervade the constitution,
but not expressed in words.” .

II.

The act sought to be avoided was passed in the exercise of the police
power of the state.
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The police power covers all matters having a reasonable relation to
the protection of the public health, safety or welfare, McLean v. Arkan-
sas, 211 U. S. 539.

As applied to food, this authority extends to requiring a fixed mini-
mum amount of nutritional elements. Hutchinson Ice Cream Company
v. Towa, 242 U. 8. 153; Hebe Company v. Shaw, 248 U. S. 297.

The police power also has an especially appropriate field of action
in the prevention of fraud and deception. Hall v. Geiger-Jones Com-
pany, 242 U. 8. 539.

It may be legitimately exercised against even the occasional fraud
not inherent in the business or product, and a fortiori against the
fraud that is inherent in it. Merrick v. Halsey Company, 242 U. S. 568.

It extends farther, and embraces the right to prohibit all things
which constitute obstacles to a greater public welfare (Rast v. Van
Deman & Lewis, 240 U. S. 342) and to do whatever will promote the
general convenience or the general prosperity (Bacon v. Walker, 204
U. 8. 311), including even such matters as the preservation of the
reputation of a great industry of the state against injury in markets
outside of the state. (Slight v. Kirkwood, 237 U. 8. 52).

Given a legitimate subject for the exercise of the police power, it is
for the legislature to adopt such measures as it may deem necessary
to make its action effective, so long as they have reasonable relation
to that end. (Purity Extract Co. v. Lynch, 226 U. S. 192.)

The measures which the legislature may adopt for such purpose may
be either regulatory or prohibitory, whichever the legislature deems
the more effective method of accomplishing the result (8ilz v. Hester-
berg, 211 U. S. 31), and they may be either in the form of general di-
rections or of detailed measures against a particular article (Price v.
Illinois, 238 U. S. 448).

Accordingly, the authority of the legislature to prohibit an article
is not affected by the fact that the article may be truthfully labeled
(Hebe Co. v. Shaw, 248 U. 8. 297) or that the law will result in de-
stroying the value of property devoted to the manufacture of such ar-
ticle (Mugler v. Kansas, 123 U. S. 623).

“At an early day it- (the police power) was held to embrace every
law or statute which concerns the whole or any part of the people,
whether it related to their rights or duties, whether it respected them
as men or citizens of the state, whether in their public or private re-
lations, whether it related to the rights of persons or property of the
public or any individual within the state. New York v. Miln, 11 Pet.
102, 139. The police power, in its broadest sense, includes all legisla-
tion and almost every function of civil government. Barbier v. Con-
nolly, 113 U. 8. 27. It is not subject to definite limitations, but is co-
extensive with the necessities of the case and the safeguards of public
interest. Camfield v. United States, 167 U. S. 518, 524. It embraces
regulations designed to promote public convenience or the general
prosperity or welfare, as well as those specifically intended to promote
the public safety or the public health. Chicago, B. & Q. R. Co. v. Illi-
nois, 200 U. 8. 561, 592. In one of the latest utterances of this court
upon the subject, it was said: ‘Whether it is a valid exercise of the
police power is the question in the case, and that power we have de-
fined, as far as it is capable of being defined by general words, a num-
ber of times. It is not susceptible of circumstantial precision. It ex-
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tends, we have said, not only to regulations which promote the public
health, morals and safety but to those which promote the public
convenience or the general prosperity. . . . And, further, ‘It is the
most essential of powers, at times the most insistent, and always one
of the least limitable of the powers of government,” Eubank v. Rich-
mond, 226 U. 8. 137.” Sligh v. Kirkwood, 237 U. S., p. 59.

It is competent for the legislature to exercise all legislative power
not forbidden by the constitution or delegated to the general govern-
ment, or prohibited by the constitution of the United States. Bushnell
v. Beloit, 10 Wis. 195.

Mr. Justice Timlin said: “We must start with the axiom that the
legislature has all legislative power not withheld or limited by the
constitution of the state or the exercise of which is not prohibited by
the federal constitution.” Nitka v. W. U. Tel. Co., 149 Wis. 110.

The police power of a state is as broad and as plenary as the taxing
power. RBittenhaus v. Johnston, 92 Wis. 588.

The police power is a broad and comprehensive power, by which the
rights of an individual, both as to his liberty and his enjoyment of
property, may be curtailed in the interest of the public welfare, but it
is not easy of accurate definition. Huber v. Merkel, 117 Wis., p. 366.

As was said by Mr. Justice Dodge: “By a long line of decisions and
consensus therein by the people of the various states, it has become
settled that thereby all powers of a legislative character ordinarily
enjoyed by sovereign governments became vested in the state legisla-
ture, except so far as restrained expressly or by substantially neces-
sary implication elsewhere in the constitution.” State ez rel Zillmer
v. Kreutzberg, 114 Wis., p. 532.

IIL
HISTORY OF LEGISLATION RELATING TO FILLED MILK

We submit a history of legislation relating to filled milk. It has
been held that where the objection to the constitutionality of a statute
turns on the question as to its reasonableness under the police power,
such history may be very persuasive. Certainly on the question of
whether it is a debatable subject, it is pertinent to know that the mat-
ter has been generally debated. Adams v. Milwaukee, 144 Wis. 371;
Purity Extract Co. v. Lynch, 226 U. S, p. 204; Muller v. Oregon, 208
U. 8. 412,

As was said in the latter case: “When a question of fact is debated
and debatable, and the extent to which a special constitutional limita-
tion goes is affected by the truth in respect to that fact, a widespread
and long continued belief concerning it is worthy of consideration.”

It was said by Mr. Justice Holmes, in Noble State Bank v. Haskell,
219 U. 8. 104, speaking of the police power of a state: “It may be put
forth in aid of what is sanctioned by usage, or held by the prevailing
morality, or strong and preponderant opinion to be greatly and imme-
diately necessary to the public welfare.” And it has been well said,
what we know as men we cannot ignore as judges; that is, we will
consider matters of common knowledge without proof.
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The laws prohibiting filled milk, now in force, are of three general
types: i

1. Laws which directly prohibit the manufacture and sale of filled
milk. Of this type are the laws of New Jersey, New York and Wis-
consin. %

2. Laws which prescribe standards for condensed or evaporated
milk which have the effect of prohibiting the manufacture and sale of
filled milk. Of this type are the laws of Colorado, Connecticut, Flor-
ida, Maryland and Ohio.

3. Laws which permit filled milk to be sold as “imitation milk” un-
der restrictions to prevent fraud. These restrictions are so severe as
to be practically prohibitive. These are the laws of California, Ore-
gon and Utah. .

The Bureau of Animal Industry of the U. S. Department of Agricul-
ture, in a bulletin on “Legal Standards for Dairy Products,” issued in
1919 as a typewritten bulletin, lists thirty-one states as having stand-
ards for condensed or evaporated milk, which were adopted either by
an act of the legislature or by some administrative body under legis-
lative authority, which prescribe the percentage of solids and butter-
fats. These states are Arizona, California, Colerado, Idaho, Illinois,
Indiana, Iowa, Kansas, Kentucky, Louisiana, Maryland, Massachusetts,
Michigan, Minnesota, Mississippi, Missouri, Nevada, New Hampshire,
New York, North Carolina, North Dakota, Ohio, Oregon, Rhode
Island, South Dakota, Utah, Vermont, Virginia, Washington, Wiscon-
sin, Wyoming. In addition to the states listed in this bulletin, Con-
necticut and Florida have laws prescribing standards for condensed
milk.

Congress has before it a prohibitory bill which has passed the House
250 to 40.

HISTORY OF BILL IN OUR LEGISLATURE

The legislative records show that the bill was thoroughly consid-
ered before committees of each house; that substitute amendments
were offered for regulation in each house, which were defeated by
large majorities; that the bill came up in each house by special order,
which denotes special consideration.

The bill was passed in the assembly by a vote of 67 to 10, and in
the senate by a vote of 28 to 0.

The bill was signed by the governor, who himself is a lawyer and
has been attorney general of the state. The legislative members and
the governor are bound by the same oath to support the constitution
as are the members of this court. Their well considered action should
have great weight according to judicial authority. :

It will be seen that the compounds have been considered inimical
to the public welfare by a large portion of the people of this country.
We must conclude that there must have been some reasonable basis
to induce legislation of this kind by so many different bodies.

3
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Iv.

We now come to a recognized judicial authority on the subject,
which finally settles the guestion so far as the federal constitution is
concerned.

The “Hebe” Company shipped some of its product manufactured in
Wisconsin into Ohio for sale in that state. The sale being forbidden
in that state by statute, the question of the validity of the statute was
raised in the United States District Court for Ohio, and passed upon
by three judges sitting at the trial. The statute was upheld. The
“Hebe” Company then took the case to the United States Supreme
Court, and there the statute was again upheld. In the United States
Supreme Court the contention was made, as here, that the statute was
in contravention to the Fourteenth Amendment. As there is no cor-
responding provision in our state constitution that goes so far to sus-
tain the rights of property as the Fourteenth Amendment of the fed-
eral constitution, that decision is decisive of the case here if it is fol-
lowed. While this court has the right to differ from the Supreme
Court of the United States on this gquestion, it will not do so on the
construction of the federal constitution. Of the twelve federal judges
passing on the subject, three supreme judges dissented, but not upon
the validity of the statute but on its construction as to whether it ap-
plied to the case before them.

The United States Supreme Court, in Hebe Co. v. Shaw, 248 U. S,
p. 303, said:

“The purposes to secure a certain minimum of nutritive elements
and to prevent fraud may be carried out in this way even though con-
densed skimmed milk and Hebe both should be admitted to be whole-
some. The power of the legislature ‘is not to be denied simply because
some innocent articles or transactions may be found within the pre-
scribed class. The inquiry must be whether, considering the end in
view, the statute passes the bounds of reason and assumes the charac-
ter of a merely arbitrary fiat.” Purity Extract & Tonic Co. v. Lynch,
226 U. S, p. 204. If the character or effect of the article as intended
to be used ‘be debatable, the legislature is entitled to its own judgment,
and that judgment is not to be superseded by the verdict of a jury,” or,
we may add, by the personal opinion of judges, ‘upon the issue which
the legislature has decided.” Price v. Illinois, 238 U. S., p. 452; Rast v.
Van Deman & L. Co., 240 U. S. 342. The answer to the inquiry is that
the provisions are of a kind familiar to legislation and often sustained,
and that it is impossible for this court to say that they might not be
believed to be necessary in order to accomplish the desired ends.”

As was said by Mr. Justice Dodge:

“The reasons for a given statute are for the legislature, if there are
any which can fairly have weight. They are not for the courts. The
latter have no control over the validity of a law unless they can say
with substantial certainty that no argument or consideration of public
policy exists which could have weight with any reasonable and honest
man. If any such argument or reason can be suggested, its weight or
sufficiency is not debatable in the courts. The existence of legitimate
and adequate reasons for any law should not lightly be denied. Hu-
man minds differ, and what may seem inadequate or irrelevant to one
may seem cogent to another. One is not justified, therefore, in assum-
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ing that all who differ from him are unreasonable or are not acting in
good faith. It is from such considerations as these that the courts
have laid down for themselves the rule that only in a clear case—
clear beyond reasonable doubt—will they venture to assert that a law
is without reason to support either its purpose or the classification it

may make.” The State ez rel Kellogg v. Currents and others, 111
Wis., p. 439. :

V.

The findings of the referee are not conclusive on the court. They
may be considered only to refresh the memory of the court as to mat-
ters of which the court will consider as common knowledge and of
which it takes judicial notice, or for the purpose of bringing to the
attention of the court scientific facts which would otherwise devolve
upon the court undue labor.

If there is any reasonable basis upon which the legislation may con-
stitutionally rest, the court must assume that the legislature had such
fact in mind and passed the act pursuant thereta. The court cannot
try the legislature and reverse its decision as to the facts. All facts
necessary to sustain the act must be taken as conclusively found by
the legislature, if any such facts may be reasonably conceived in the
mind of the court. 6 R. C. L., sections 101 to 116, inclusive, and cases
there cited.

The compounds manufactured and sold by the plaintiffs and other
companies are in exact imitation of the genuine evaporated milk.
They are produced and sold by the manufacturer cheaper than the
genuine. They are not of equal food as the genuine, They may be
sold, however, and are susceptible of being sold to the public for the
genuine at the same price. They are therefore capable of being used
for fraudulent purposes and to deceive purchasers. The temptation
of retail dealers is to sell the cheaper article in place of the more ex-
pensive article to increase their profits, If used as a substitute for
milk, the public health may be impaired, not because the compounds
are in themselves deleterious, but because they lack in certain food
elements essential to a well balanced dietary. It was competent,
therefore, for the legislature to find that the manufacture and sale of
the compounds in question were conducive to fraud and deception, and
likely to be injurious to the public health. Having so found, as we

must conclude it did, it is not for this court to set its judgment against
that of the legislature.

VI.

By reference to the federal census of 1920, we find that Wisconsin
ranks first among all the states of the union in total value of dairy
products from its farms. It had 2,763,488 dairy cattlé in that year, an
average of more than ten to the farm. It held first rank in milk pro-
duction, producing 858,258,521 gallons, valued at over 230 millions of
dollars. It produced more cheese than any other state, the value
ol which amounted to $91,462,878. It ranked second in amount of but-
ter produced. It ranked first in the manufacture of condensed milk.
It ranked second in milk powders produced. In 1920, 64.9 per cent of
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the nation’s cheese was produced in this state, and 26.6 per cent of
her condensed milk, 24 per cent of her milk powders, and 11.4 per
cent of the nation’s butter were produced here. Nor is this all. The
great dairy industry of this state is reflected in the high average pro-
duction of agriculture crops of many varieties. The fertilizers from
the dairy industry enrich the soil, so that of the north central states,
Wisconsin was first in ten years’ average yleld per acre in wheat and
potatoes, second in barley and hay, and third in corn, oats and rye.

The reputation of Wisconsin for the purity and excellence of her
dairy products stands high in the markets of the country, and the
prices she obtains therefor are equally well sustained.

The constitution of our state was ordained, among other things, to
promote the general welfare. Thus it might well be that the legisla-
tion in issue could be upheld to protect the reputation of the state
for its dairy products in the markets of the country from adulteration
and misleading representations. The advertisements of cocoanut oil
compounds have been skillfully prepared to give the impression that
the compounds are equal, if not better, than the genuine dairy prod-
uct. For instance, a full-page advertisement in the Chicago Tribune
contains a typical gem of the advertiser's art:

«Nutro is a delicious and nutritious new milk product. It is pre-
pared in the rich dairying districts of Wisconsin and Indiana, and
made of pure, fresh cow’s milk with the animal fats extracted and es-
sential food values replaced by a refined, rich, sweet, purely vegetable
cocoanut fat.

“Nutro is pure, delicious, wholesome. It is prepared in model con-
denseries from pure cow’s milk evaporated to double strength, with
the animal fats extracted and then enriched with sweet, edible, highly
refined cocoanut fat.”

Comment is unnecessary, other than to say that other advertise-
ments are equally well calculated to convey the idea to the public
that pure, fresh cow’s milk from Wisconsin has-been enriched and im-
proved by the injection of sweet, edible, highly refined cocoanut fat.

The state is not without power to protect its industries in its mar-
kets in this and other states, according to a decision of the Supreme
Court of the United States upholding a statute of Florida designed to
protect its fruit trade. We quote from Sligh v. Kirkwood, 237 U. S,
p. 61:

“We may take judicial notice of the fact that the raising of. citrus
fruits is one of the great industries of the state of Florida. It was
competent for the legislature to find that it was essential for the suc-
cess of that industry that its reputation be preserved in other states
wherein such fruits find their most extensive market. The shipment
of fruits so immature as to be unfit for consumption, and consequently
injurious to the health of the purchaser, would not be otherwise than
a serious injury to the local trade, and would certainly affect the suc-
cessful conduct of such business within the state. The protection of
the state’s reputation in foreign markets, with the consequent bene-
ficial effect upon a great home industry, may have been within the
legislative intent, and it certainly could not be said that this legisla-
tion has no reasonable relation to the accomplishment of that pur-
pose.”
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Nothing will destroy the reputation of the state in this industry more
completely than to allow the manufacture of a cheap and inferior ar-
ticle to be advertised and sold in the markets of the world as and for
the genuine article made in Wisconsin.

The principle of allowing these compounds to be manufactured and
sold, followed to its logical conclusion, will lead from “filled” milk to
“filled” butter, from “filled” butter to “filled” cheese, and finally we
may have the “synthetic” cow taking the place of the domestic animal
of the farm. Vegetable fats, cheap, but lacking in essential elements
of vigorous life, will take the place of butterfats of demonstrable
higher food value. A great industry of a great state will decline, a
vietim of “national advertising” of cheap and deceptive substitutes.

It follows that the act challenged by this action is constitutional and
within ‘the police power of the legislature.

By the Court.—The action is dismissed.

National and State Jurisdiction Pertaining to Dairy and Food
Legislation

Much light and authoritative statement on this important subject
have been given in the foregoing decision. In recent years contests
have been frequent, involving the constitutionality of state food laws
in their relation to the National food law. Decisions of the United
States supreme court and of the state supreme court, involving these
guestions are therefore matters of highest importance to the public,
to the administrators of dairy and food laws, to manufacturers and
purveyors of dairy and food products. The fact is that in the exercise
of constitutional legislative power, the state legislature in the field
of its own jurisdiction is as supreme as is the congress of the United
States in the exercise of its constitutional power in the field of its
jurisdiction. This proposition has been fully sustained by the su-
preme court of the United States in numerous decisions, especially
in Savage v. Jones, 225 U. 8., McDermott v. State of Wisconsin, and
Weigle v. Curtice Brothers Company.

In the case of Savage v. Jomes, the question of the right of the
legislature of Indiana to require specified labeling on certain stock foods
shipped into Indiana in interstate commerce was the issue. I present
this matter because the claim has been set up in certain quarters,
that the®state has no authority to enact laws requiring any other
labeling than that used in interstate commerce, on food products,
which food products have been shipped into that state in interstate
commerce. In Savage v. Jones, the right of the state to enact reason-
able law in this respect was most clearly and emphatically main-
tzined by the United States supreme court and was in effect as
follows as set forth in the syllabus:

“Where an act of congress relating to a subject on which the state
may act also, limits its prohibitions, it leaves the subject open to
state regulation as to the prohibitions which are unenumerated.

“The state of Indiana regulating the sale, and requiring formula
of ingredients of concentrated commercial stock food is a proper and
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reasonable exercise of legislative police authority for the protection
of the people of the state. The act is not unconstitutional as depriv-
ing a vendor of such food who lives.in another state and ships it
therefrom to Indiana, either as a regulation of, or burden upon, in-
terstate commerce, as depriving any vendor thereof of his property
without due process of law, or as a revenue measure beyond the
power of the state, nor does the requirement for publishing the in-
gredients conflict in any manner with the food and drug act of 1906.”

In that decision the United States supreme court stated:

“The intent to supersede the exercise by the state of its police
power as to matters not covered by the Federal legislature is not to
be inferred from a mere fact that congress has seen fit to circum-
scribe its regulation and to occupy a limited field. In other words,
such intent is not to be implied unless the act of congress fairly
interpreted, is in actual conflict with the law of the state.”

In the case of George McDermott vs. State of Wisconsin, referring
to the National Food and Drugs Act the United States supreme court
said:

“The object of the statute is to prevent the misuse of the facilities
of interstate commerce in conveying to and placing before the con-
sumer misbranded and adulterated articles or medicine or food, and
in order that its protection may be afforded to those who are intended
to receive its benefits the brands regulated must be upon the pack-
ages intended to reach the purchaser. * * * While these regula-
tions are within the power of congress, it by no means follows that the
state is not permitted to make regulations with a view to the protec-
tion of its people against fraud or imposition by impure food or drugs.
This subject was fully cons’dered by this court in Savage vs. Jones,
295 U. S. 501, in which the power of the state to make regulations
concerning the same subject-matter, reasonable in their terms and
not in conflict with the acts of congress, was recognized and stated,
and certain regulations of the state of Indiana were held not to be
inconsistent with the Food and Drugs Act of Congress.”

Maintaining that in food law legislation, effective protection of the
consuming public against the harmful consequences of adulteration
and fraud is the paramount issue, Wisconsin has persistently re-
fused to surrender her constitutional birthright and follow that
ignis fatuus, that will-o-the-wisp, “uniformity.”

Among the more conspicuous Wisconsin food laws prohibiting the
sale of certain articles of food which are not prescribed by the Na-
tional food law, is the law forbidding the sale of articles of €ood con-
taining benzoate of soda; the sale of articles of food containing
saccharin: the sale of any canned fruits, vegetables, meats, fish or
shell fish containing any artificial coloring or any bleaching com-
pound or any chemical preservative; any foods that are colored and
flavored in imitation of the genuine color and flavor of another article;
the sale of flour that has been artificially bleached; the sale of oleo-
margarine which shall be in imitation of yellow butter; the manufac-
ture and sale of cheese containing more than 38 per cent moisture;
a similar law relating to the sale of butter containing less than 80
per cent of butter fat; the sale of filled cheese; and the recent law
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enacted by the Wisconsin legislature which forbids the sale of con-
densed skim milk vegetable fat compounds and which law has been sus-
tained by the Wisconsin supreme court and admittedly no appeal
from this decision is to be taken to the higher courts.

In the case Weigle vs. Curtice Brothers Company, 248 United
States, in which the defendant disavowed any contention that the
state laws affected or purported to affect sales by the importer in
the unbroken wooden packages containing the bottles, the decree
treated that subject as taken out of the case.

“But the bill went further and setting up a decision incorporated
in a regulation under the act if each container should be plainly
labeled, contended that under the Food and Drugs Act and the com-
merce clause of the constitution, the Wisconsin law was invalid even
as applied to domestic retail trade in single bottles or the contents
of single bottles of the plaintiffs’ goods.”

The United States supreme court disposed of this contention in
the following vigorous language which fully and conclusively sustains
all the contentions I have made in this paper as to the constitutional
rights of the states in food law legislation:

“The Food and Drugs Act indicates its intent to respect the recog-
nized line of distinction between domestic and interstate commerce
too clearly to need argument or an examination of its language. It
naturally would, as the distinction is constitutional. The fact that
a food or drug might be condemned by congress if it passed from
state to state, does not carry an immunity of foods or drugs, making
the same passage that it does not condemn. Neither the silence of
congress nor the decisions of officers of the United States have any
authority beyond the domain established by the Constitution. When
objects of commerce get within the sphere of state legislation the
state may exercise its independent judgment and prohibit what con-
gress did not see fit to forbid. When they get within that sphere
is determined as we have said, by the old long-established ecriteria.
The Food and Drugs Act does not interfere with state regulation of
selling at retail. Such regulation is not an attempt to supplement
the action of congress in interstate commerce but the exercise of an

authority outside of that commerce that always has remained in the
states.”

Detailed information pertaining to various activities of the depart-
ment are to be found in the reports of Harry Klueter, assistant com-
missioner and chief chemist; Willlam Winder, second assistant com-
missioner, chief of the cheese division; J. E. Boettcher, chief of the
butter division; C. J. Kremer, senior food inspector; and George War-
ner, chief inspector of weights and measures, published in the pages
following.

J. Q. EMERY,
Dairy & Food Commissioner,
Ez Officio State Superintendent
of Weights and Measures.
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Extension of Cold Storage Periods

By authority conferred upon the dairy and food commissioner by
section 1684w—8, the periods of cold storage for the year ending
June 30, 1921, were extended thirty days to the following named es-
tablishments:

Date of Extension Establishment Kind of Food
1921
April 8, Arthur Commission Co., 424-425 Popular St.,
Milwaukee Veal
April 19, The Wright Bakery, Marshfield.............cccoeeeeel Frozen Eggs

An extension of thirty days for the year ending June 30, 1922, was
granted to each of the following establishments:

Date of Extension Establishment Kind of Food
1921

July 19, St. Mary’s Hospital, 448 Lake Drive, Milwaukee...... Butter

Oct. 11, Plankinton Packing Co., Milwaukee. Meat

Oct. 15, Booth Fisheries Co., Green Bay Fish

Jan. 11, Jos. P. Kalt, 128 Grand Ave., Milwaukee.........ccccecoren Meat



REPORT BY MONTHS OF FOODS IN COLD STORAGE FROM JULY, 1920, TO JULY, 1921
(The amounts given represent pounds except In

the case of eggs it represents dozens)

Articles July August September October November | December January February March April May June
eals: ;
Beef (all kinds)| 307,228 247,912 105,443 451,840 1,111,354 1,286,800 1,243,534 1,302,103 | 1,027,12815| 663,191 500 884 331,586
Mel]'.‘; ...... o 89,760 72,123 45,130 46,748 51,829 67,510 59,162 35,182 39,960 56,973 51,013 46,149
utton &l
AR 38,765 29 357 46,136 64,444 77,966 99,279 87,405 82,345 69,061 59,806 29,639 32,118
Pork (all kinds)| 729,053 461,370 209,737 208,421 416,668 434,250 927,892 1,402,638 | 1,323,150 | 1,216,541 1,407,166 | 1,310,086
| AR 224,638 49,143 18,018 56,580 6,536 47,006 97,251 240 476 474,976 412,081 208,435 i
Fish...... 274,148 262,755 783 732,041 2,157,640 | 2,137 064 1,737 433 916,211 y 178,408 240,443 415,106
Poultry § 104,290 85, 08,242 153,771 411,385 .19 618,662 536,619 424,141 267,726 171,620 110,265
Game ...... o 17,759 17,759 17,818 18,282 10,221 57,477 48,678 34,511 24,625 17,411 17,167 17,167
Egge, in shell. .. .| 3,310,650 | 3,382,866 | 3,137,130 | 2,609,040 | 1,258,217 278,001 35,885 28,150 346,320 | 1,088,057 | 3,676,127 | 4,384,157
Eggs, out of shell. 80,144 106,932 86, 66,673 62,284 55, 73,842 39,784 36,073 32,057 172,737 269,726
Butter....,.....| 1,451,021 1,421,100 1,169 867 658 673,50614) 512,849 206,064 3 § 090 330,469 1,422 288
Oleomargarine. . . 4,7 3, 5, 5,763 194 4,967 2,282 2,350 g 2,046 453 7
REPORT BY MONTHS OF FOODS IN COLD STORAGE FROM JULY, 1921, TO JULY, 1922
(The amounts given represent pounds except in the case of eggs it represents dozens)
Articles July August September October November | December January February March April May June
Meats:
Beef (all kinds) 331,985 204 517 217,634 416,203 088,252 1,254 846 1,216,507 1,263,035 | 1,214,438 | 1,108,699 | 1,025,577 796,641
Vol ol 44,793 230,023 31,602 30,385 51,862 56,277 2, 78,690 54,336 ,230 87,137 77,425
32,612 20,988 28,078 36,432 27,366 30,270 17,615 14 476 16,311 13,003 11,333 15,057
1,103,052 1,062 385 842,073 ,883 212,073 298'393 3568 846 444,373 512,337 581,817 636,625 ,082
881,930 515,602 593,202 635,202 454,359 35,526 196,875 217,125 337,264 234,709 00,245 216,926
261,805 446,700 268,840 400,528 R85 ,662 1,265,671 930,746 556,852 117,518 86,000 123,236 356,057
¢ 61,846 56,74004| 107,174)4 182 41815  481,540'5 568,120 548,868 480 ,86014|  377,40214| 254 842)4 178,735 10310914
ame. .... ap 17,149 17,182 i 16,607 16,454 7,307 15,237 25,140 20,733 20,368 20,428 20,586
Eggs, in shell. . . .| 4,438,118 4,740 317 3,658,097 2,826,590 1,280,275 09,688 74,220 1,620 187,685 1,810,861 4,385,202 | 6,151,400
Eggs, out of shell. 119,754 162, 117,076 84,151 100,281 66,603 44 818 33,061 27,046 42,974 52,064 186,
Butter..........| 1,562,372 1,312,403 899,18314 655 ,50014 482,047 358,737 277,600 147,579 23,620 9,181 280,208 937,331
Oleomargarine. . . 341 876 840 1,215 1,613 1,370 ,270 1,640 436 826 4
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CONVICTIONS

Date Defendant - Cause of Action Trial Judge Fine or Forfeiture
1920
July 7| H. 8. Bennett, Clayton...............| Manufacturing and gelling cheese containing more
1 than 409, moisture. . ..............c..ooone .....| C. A, Taylor, Barron ..-| $25 and costs.
July 9 | Max P. E. Radloff, Hustisford .. ... ... Operating a cheese factory in an unsanitary condition. Judﬁ! Licht, Beaver Dam, . .| Fine suspended on payment of costs
July 14 | Andrew Rendmeister, Jet. City, R. 2..| Usingan filthy, obnoxious milkingk hine. .| W. H. Getts, Grand Rapids. .| $25 and costs
July 15 | R. R. MeCarthy, Oshkosh .. ... ...... For the selling of cream in the city of Oshkosh below
. x R R e R AL Judge A. W. Goss, Oshkosh............... $25 and costs
July 17 | J.F. Wilferd, Baldwin...............| Manufactured and prepared food for sale undi .
sanitary conditions, . . ............. A. R. Kibby, New Richmond . ............ $25 and costs
July 21 | W. M. Essex, Yuba, RF.D.......... Maintaining and operating a cl s
- sanitary condition. . ...............o. 8. G. Curtis, Richland Ctr................| $25 and costs
July 27 | L. 8. Ryan, Blanchardville ........... Failure to wash and ret ‘ .
: gpecified time. ..........cooiaiiiiaraiaaaies C. Vickers, Sr., Blanehardville. ........... $25 and costs
July 27 | A. Wolpert, Racine. ................. sam"cmhm" asmilky, . .....vzseneescos| Eo R Burgess, Racine. ....... il o Suspended upon payment of costs
July 28 Hnrrg . Timm, Green |/ Making skim cheese in the form of American cheese. .| N.J. Monahan, Green Bay .. ............. $50 and costs
July 30 | Ast Bros., Dodgeville. ............... Maintaining and operating a cheese factory and keep- i
ing utensils in an tary condition. .. ........ T. H. Arthur, Dodgeville. . ............... $25 and costs
July 30 | Mt. Vernon Ch. Co., Rewey, R. 1..... Maintaining and operating a cheese factory in an un- :
sanitary condition. . ... ..oooinns +.or.| T, H. Arthur, Dodgeville................. $25 and costs
July 30 | M. F. Krohn, R. 6, Campbellsport. ....| Operating a cheese factory in an unsanitary condition. i 7 PR YR and costs
Aug. 2 | Valentine Arndt, Thorp.............. Selling milk in dirty open seamed cans. ... I
Aug. 2 | John Heiman, R. 2, Thorp............ Selling milk in cans which were open seam
Aug. 2 | Miss Kocher, R. 1, Thorp............ Selling milk in dirty open seamed cans. ..
Aug. 2 | George Smith, Thorp. . .............. Selling milk which was unsanitary. ...
Aug. 2 | Frank Schultz, R. 2, Thorp .| Belling milk in dirty open seamed cans. .
Aug. 2 | John Jowski, Thorp..... ..| Selling milk which was unsanitary.........
Aug. 2 | Fred Dreisen, Thorp. . .| Selling milk in dirty open seamed cans. .. ...........
Aug. 2 | Oscar Mertins, Thorp. .| Selling milk in cans which were dirty and open seamed
Aug. 2 | Wm. Piper, Thorp...... .| Belling unsanitary milk. .................
Aug. 2 | William Wilhelm, Thorp. Selling mill;]:g cans, covers of which were dirty and
SRt Rt s R S bl
Aug. 2 | Joe Boryeziecs, Thorr Balnl?:s milk which was unsanitary.........
Aug. 2 | Peter Papiernek, R. 4, Thorp -...| Belling milk in dirty cans. .............. g
Aug. 2 Georgl: iddle, Thorp, . Selling milk in dirty open seamed cans. ...
Aug. 6 [ Wm. F. Noulin, R. 2, Marathon City. .. Ow}eiimdl iz Babeock test in determining
e IR R ER T I
Aug. 7 | Pete Wurzer, Tester, Elton Hdw. Co.,

R N e R

Overreading Babcock test in determining per cent fat
in cream. . .

of
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R. H. Talford, Thorp. .
Del. Wi Lom
B.A. Gromoll Plymw!.h

Christ Petersen, Nash................
W. A. Fink, Oakfield.................

Eggiman Bros., Mt. Horeb. . .........
Robert Schaller, Riley................
Gottlieb Gammeter, Mt. Horeb. ... ..
Arnold H. Kempen, R. 3, Coleman. . ...
Thomas Williams, Eldorado. . ........
Herman O. Zich, Lind
Frank Petersen, Allenvi
F. P. Haim, Belmont. .. ..
K. Kamerude, Dm—lmgw
Herman Kammer, Blanchardville, R. 3.

Frank De Cleene, R. 2, Coleman. . ....
Henry T. Huebner, Pittsville..........

Al Schiller, Henks Mineral Spring Cu o
Waukesha.............
Henry Rux, Athens

Werner Scheidegger, Mt. Horeb. . .....

A. Magurine, Racine.................
Chas. Daebel, Almnnnr'n Mineral Spr.

Co., Waukes
J.J. Matemer.l:l 3, West Bend . .

R. 0. Wegge, R. 3, Watertown.......
Frank Plasil, R. 3, Watertown. .......

Hugo Kaufman, R. F. D., Plymouth. .
W. O. Stanton, R.F.D. Ehehoygsn Fallu
Ben Swahofer, West Allis. .
H. J, Comlon, Kenosha . .
Peter Beck, Lomira. ... ..
R. D. Berkett, Oostburg. . . ..

.| Delivering adultera Wm toa nheeu f;

Selling milk in dir

actory......

Delivering un-mhry milk to a cheese factory, said
milk also drawn from diseased cows. . ............
Did sell and offer for sale adu!fonted Cream. ........
For l.bu ulmg of a milking machine in an unsanitary
Allowmg thov.r cheese factory to be operated in an un-
sanitary and filthy condition. ...................
Mnntnnmg his cheese factnry in an unsanitary

]?permng t-mliz unsanitary t:hm ilutwy, feco
or operating an unsamtary milking machine.
Adulterated milk. ..................c00000e /
Unsanitary milk, dirty utensils, filthy barn..........
Mamu:amg his cheese factory in an unsanitary

R SR e AN R SR

ting cheese factory without a license. . ...
aintaining premises and utensils in an unsani
T e N TR R SRR e

Uﬂng nwhlrme in lod:u:ﬂﬂ’ and ginger ale. . . s

in an

M-mmm ; 'his' separator pipeline in a fiithy condition
and supply tank not protected
Selling ice cream containing less than 149 milk fat. .

Using saccharine in soda water and gingerale. .......
Sale of adulterated milk, said milk containing less than

8.5 per cent of noll.dl ROETRE . .0u o shs e nnnnos
Operating an y milking i
For keeping his dau-y barn in a very unsanitary

DO < . o s b fs Pl s siha sck s v v A kek Fi

Manufacturing adulterated cheese too high in moisture
Manufacturing adulterated cheese too hngh in moisture
Selling soda water containing saccharine............
Selllng ice cream containing less thnn ll milk fat. .
tm milking machine in unsamtury mndmon
mg or sale adulterated cheese . . o /

L.J. 8 i
w. McCu-HcW

Henry Casson, Madison
.| J. A. Donle

C.

vy, Oconto
A. Boorman, Wisconsin Rapids.........

J. E. Thomas, Waukesha.................

.t\u%~ C. anpmann, Madison. .

7| John H. Jenkins, Athens. ................
.| 25 and costs

J. E. Thomas, Waukesha..........

Chas. 8. Hayden, West Bend. .
Ferd

D.
D

Hao Page, Milwaukee. .
E.
T. F. Volk, Pymnu th

N. Schmutsler, Watertown. .
Mahisted, Pl
Mahlsted, Plymouth

J. Tulley, Kenosha . .
Sourherring, Mayville. .

$25 and costs

$25 and costs
$26 and costs

...| 825 and costs
.| $25 and costs

$50 and costs

.| $25 and costs

LU0ISSIUWO,) Poog puv finmg wisuadsiy Jo paodayy
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CONVICTIONS—Continued
Date Defendant Cause of Action Trial Judge Fine or Forfeiture
1920
Oct. 5 | Bernard Freeze, R. 3, Thorp .| Belling nnlk in dirty and open seamed cans. . L. J. 8nyder, Thor ..................... $25 and costs
Oct. 5 | Mike Ravorda, Antuzn .| Belling ad tedy .......................... Arthur ntigo .| $25 and costs
Oct. 5 | Chas. Steinfest, Antigo. . Selling ndu]tented lmlk .......................... Arthur Goodnch Antigo $25 and costs
Oct. 5 | James Benson, Monroe . .. .| Selling honey in package form, name, address and
net contenta not stated . ...................0000s W. T. Saucerman, Monroe................ Sulpmded on payment of costs
Oct. 6 | Julius Halle, R. 5, Greenwood. ........ For selling unsanitary milk. . ..................... Oscar Schoengarth, Nellllwlle ...| $25 and costs
Oct. 6 | W. A. Dreibelbis, Monroe. . . .. .| Belling Iwnny in package form net contents not stated .| W. T Saucerman, Monroe........ -..| Buspended on payment of costs
Oct. 6 | L. Tochtermann, Monroe. ...| Selling honey in package form which was not labeled| W. T. Saucermann, Monroe. \ Eulpnndnd on payment of costs
Oct. 9 | A. Oertel, New Lisbon. .. ..... .| Conducting an unsanitary meat market. ........... J. H, Marsh, New Lisbon......... $25 and
Oct. 9 | Charlie Hnu.t. R. 2, Plymouth......... Deinvm adulterated milk to a cheese factory,
.................................. D. Mahlsted, Plymouth. ......... .| §25 and costs
Oct. 9 | F. H. Riley, New Richmond Maintaini utenuh for handling milk in an unsani- T
tary condition .| A. R. Kibby, New Richmond $25 and costs
Oct. 12 | Vandy W. Pipal, Blue River. .. -| Maintaining and operating a_cheese factor,
in an y condition......... .| Wm. K. Payne, Boscobel................. £25 and costs
Oct. 15 | Dan Fries, R. F. D., Juda. . R B e D W. T. Saucerman, Monroe.,.............. Suspended upon payment of costs
Oct. 20 | Blumenfeld & Femhorg Baraboo. .. ... Exposing bakery goods to dust, flies and other con-
SRERION 0 & it T v T s A a5 H. L. Halstead, Baraboo. ................ $20 and costs
Oct. 21 | B. Lagzeroni, Lake Geneva........... Failure to properly wash and return ice cream cans. .| R. D. Short, Lake Geneva................ $25 and coste
Oct. 25 | Gust Firchow, Andrus. .............. Acting as butter maker without first obtaining a
) e N R A L Henry Vold, Balsam Lake................ $24,and costs
Oct. 27 | Geo. Geyer & Geo. Walker, Cuba City.| Maintaining and operating a cheese factory in an 1
| unsanitary eondition. .........ooiiiiiiiiiiins A. B. Andrews, Cuba City................ $25 and rosts
Oct. 27 | Christ Bolehe, R. 1, Woodman........ E in tl facture of cheese as cheese
maker without a license. ....................... C. W. Burrow, Lancaster .. .| 25 and costs
Qct. 27 Doubleday, Januvzl]u ........... Adulteration’ of milk Jf B L. Muﬁelfi Janesville. . .| 825 and costs
Oct. 29 Eldndge Stanton & Fred Jentsz, R. 6
i TP R SR . .|Mai and
ahmwmdo ................................ C. W. Burrows, Lancaster. ............... $25 and costs
Oct. 29 | C. E. Brownell & C. E. Becker, Stitzer.| Maintaining and openhn; a cheese factory in an
unsanitary condition. .. ......o00ririiiinannanas C. W. Burrows, Lancaster. ............. +| $25 and costs
Oct. 29 | Fred Kessler, Janesville.............. Adulterationof milk. ..................cco00unnes H. L. Maxfield, Janesville. ............... $50 and costs
Oct. 30 | Arthur P. Isaac, Fond du Lac, R. 7.... Munhmm‘fh-chmfum utensils in an unsani-
: R T R D e R(J‘thnhl’ondduhc ............ $25 and costs
Nov. 8 | A. Bchils, Pt. Washington. ........... Malnnq and selling soda water containing saccharine| N. H. Roden, Pt. Washington............. $25 and costs
Nov. 5 | Henry J. Kohlmann, R. 1, Calvary....| Maintaining his cheese factory in an unsanitary
R AR Nl R S R. C. Fairbank, Fond duLae............. $25 and costs
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Fred Greve

C. Wessel, R, F.
L. Hartwig, Janesville. ... ...........
John Rufner, Hartford

Gottfried Bachman, R. 1, Oshkosh. ...

ton & Leary, Janes
Grebe & Newman, Janeuvnlle
Wm Lenz, Janesville. .
James Papalexis, Janesville . .
Allis R.uook Jnnuvﬂle .....
John H , Prinoeton. . ........0.0
Sparta Bonhn* Worh Spnrh ........
A. Heilmann, Tomah. ...............

Geo. B. Mlller.R F D., Hubertus. .
Jos. Markel, R. F. D., 8o, Germantown
John Roskopf, R. 1, So. Germantown. .
Berbeer Krenser Jr., R. 1, Menomo-

Henry Schilling, R. 2, Menomonee Falls

Henry J. Hauser, R. 1, Bo. Germantown
Jake Schmitt, R, 2, Menomonee Falls. .
Wm, Liebau, R
John Krenser, R.F.D., So. Germantown

Flambau Ch. Co., Holeomb...........
Gottfried Bachman, R. 1, Oshkosh. . .

Ed. Easler, R. F. D., Monroe. ........
A. W. Guetzkow, Sauk GG v

. 2, Menomonee Falls. ..

...| Returning ice cream cans to manufacture
...| Returning ice eream cans dirty....
...| Returning ice cream cans to manufacturer dirty.. ...

Premises filthy from open cesspool 3 steps from intake;
a.nd_ﬁm 5 ;:r. fﬂnol prohc&e'ﬁ:um ﬂng and
cheese containing more than 407, of moisture
Aduhf:':nuon of milk .
Adulterated milk ............c00i00eeiieniinzsis
Manufacturing for sale adulterated cheese, lngh
mouwn brick

F'or mnmt.ﬂ
sanitary 1 A N BN
For maintaining premises and
tary condition...........

Returning ice cream cans to manufacturer dirty. .. ..
Returnmg ice eream cans to manufacturer dirty . .
:1# misbranded articles of food.................
Use of saccharine in manufacture of pop.. ¥
Expoumr, bakery goods to contamination
For lmnn in possession and uﬂmng for sale unsani-

For hlvmg in possession and off
tary milk

Fot:l hmﬂnﬁl in possession and offering for sale unsani-

ry mi

For hmnngkm possession and offering for sale unsani-
tary mil

For h“mf in possession and offering for sale unsani-
tary mi

For hnvmﬁ‘m possession and offering for sale unsani-|

For ha.vmim possession and offering for sale unsani-
tary mil

Faor hmrmg in possession and offering for sale unsani-
tary mil

For selling or offering for sale adulterated cheese. -

Manufacturing for sale adulterated American cheese
with 44,589, moisture. . ..........c.o0ieeiiinnn

Adulteration of milk...........

Use of benzoate of soda in pop

.| James E. Thomas, Waukesha

' Adnlph

$25 and costa
Costs of trial imposed

....| Costs of trial imposed
] d
.| 825
825
.| 825

...| $25 and costs

Jnmea E. Thomas, Waukesha. .

James E. Thomas, Waukesha.............
James E. Thomas, Waukesha.............
James E. Thomas, Waukesha.............
James E. Thomas, Waukesha
James E. Thomas, Waukesha

James E. Thomas, Wauke!ha
G. W. Williams, Ladysmith. ..

A, H. Goss, Oshkogh........cco0iemivnisy
W. T. Sgucerman, Monroe ¥
mbro, i RS

...| 325 and costs
$25

and costs
$25 and costs

.| $25 and costs

$25 and costs

$25 and costs
$25 and costs
$25 and costs
Fine remitted on payment of costs

.| 25 and costs

..| 825 and costs
.| $25 and costs

$25 and costs
£25 and costs
$25 and costs
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CONVICTIONS—Continued

Date Defendant Cause of Action Trial Judge Fine or Forfeiture
1620
Dec. 2 | F. G. Kessler, Baraboo. ... . Use of saccharine in pop. . 3 Adolph Ambro, Baraboo. ... .. .. .| 825 and costs
Dee. 3 | J. Kaufman, Madison .. Lidiahs “ellmg storage eggs for fresh ew ............... A. C. Hoppman, Madison . . . .. .| Suspended on payment of costs
Dec. 3 | F. Bette, Iron Ridge.......... .. .. Operating his uﬁeele factory in an unsanitary and
. ST SRR O C. 8. Hayden, West Bend. . ..............| $50 and costs
Dec. 6 | Jos. Kastner, Milwaukee. ..., . ... Keeping food in cold storage for a period of more than
12 months without a permit. . .................. Geo. E. Page, Milwaukee................. £25 and costs
Dec. 7 | Wm, Wunnicke, Tavera.............. Falsely manipulating the Babcock test at a creamery| 8. G. Curtis, Richland Ctr. . $25 and costs
Dec. 8 | Rhinelander Cry. & Prod. Co.. Rhine-
T AR R S SR Selling adulterated butter. .......................| C. F. 8mith, Rhinelander.. ..............| $35 and costs
Dec. 8 | Rhinelander Cry. & Prod + Rhine-|
N e ke e e e For selling adulterated butter., ... ... ....... ... .. C. F. Bmith, Rhinelander................. $35 and costs
Dee, 10 Mu Gronik, M:Ivmukee Badger State Keep:ng qud eges and whey butter in cold atomne .
i? ormorelhmlﬂmnnthamthuutpermu .| Geo. E.Paga.Milwuukee. ceieiviiaeeae..| 8500 and costs. .
Dee. 10 | Martin L. alk, R. 1, Biack Creek. &uﬂlnx a cheese factory in an unsanita A.M. B , Appleton. . ... .. .| 50 and costs
Dee, 13 | Clark McLutcheon Sprmg Green. . . .. anufacturing for sale or exchange an mulwnted
article of food, to-wit American ¢ H. C. Purdy. Sm- ni(‘nreen. ik £25 and costs
Dec. 15 | Rhinelander Cry .Co., Rhinelander. .. Manufacturing adulterated butter. ... .. ... ..| C.F. Smith, Rhinelander.. .. .. and costs
Dee. 15 | W.F. Siepert, Montello. . .......... .. Condueting an unsanitary meat market ., . .| F. J. Walsh, Montello. ........ $25 and costs
Dec. 20 | George German, C l.pbe“!poﬂ. ....... Manufacture of high moisture cheese. . .. . . sl B Fnrbnnk. Fond du Lac. . $25 and costs
Dee. 21 Ed rtelt, R. 3, West Bend. ... ..., Manufacture of high moisture cheese. .. ... ... . C. 8. Hayden, West Bend . $25 and costs
Dec. 21 | Wm. De Munck, R. 1 Calvary. ... ...| Manufacture of high moisture Ammnn eheue, .....| R. C. Fairbank Fond du Lac. . $25 and costs
Dee. 21 | B. M. Codman, Sparta. : Mnlnndlng and adulterati nmlh voi) o 0N, WIS . ... oot $25 and costs
Dec. 22 | Edward Marsicek, Kewaun Un-mhry cheese umn:y ............. Anton Schauer, ume ............ $25 and costs
Dec. 22 | E.J. Roll, Mayv:lle of higl ture bﬂok cheese . , . Lyons, Beaver Dam., ............... $25 and costs
1921
Jan. Chester Peterson, Blue River. ... .. ... Mmufnctunng cheese containing more than 407 of]
8. G. Curtis, R.wl:hnd Ctr... £25 and costs
Jan. 5 | Herman Koepsel, Mayville. ... ... .. J. D. Lyons, Beaver Dam. . . $25 and costs
Jan. 6 Jmeph A. Bauer, Spring Green .. ... ..
P " }ldﬁlph Androﬁaunboo ..... $25 and costs R
an. i ons, Beaver Dam . . . Suspended on payment of cos
Jan. 13 H. 0. Buth, Shawano. . ... .. §25 and costs
jan. ﬂ H 0. Buth, Shawano_ .. .. $25 and costs
an. Ly
. C. H 850 and costs
Jan. 156 | Henry Maedke, Algoma. ............. h ﬂ
Jan. 10 | William Fredrich, Watertown. . ... Sehunhlur

9F
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For having in possession with mtent to sell eheene

]
T
i
;e
af

containing more than 42% moisture. ... ... C B Ha; dm. Wl Baelll . ... Lol eties $25 and costs
Jan. 20 | 8. B. Gooder, Eau Claire. ............ Sale of \mnm milk (milk I'rom dm.y um) i3 eBain, Eau Claire. .............. $25 and costs
Jan. 21 | Blodgett & Sons Co., Mmhneld‘ S storage mthout a license and not
mnrkmg Bo0dBABPeIN . . . ... .ooiiiee] prnree i $1000 and costs
Jan. 25 | N. P. Etrobel, Campbellsport . . : Fm-t e muftcture mdnhol chaue containing
han 40 of moisture. .................... R. C. Fairbanks, Fond du Lae. ........... $25 and costs
Jan. 25 J'naeph Kody, 8o. Milwaukee . . ..| For ﬂse ule of ndulhuted milk. . Geo. W. Page, H:lwnukee .| 825 and costs
Jan. 27 Montanye, Baraboo. .. ... .| Selling adulterated milk. ..............c.o00000oe H. L. Halstead, Baraboo. ................ $25 and costs
Jan. 27 Cul Radtke, sy e e Muummng premises’ and utensils of cheese factory
unsamitary condition. ... .....oooeiiiines Louis Marchetti, Wausau .| $25 and costs
gm. %Ts ? Gm.th. (il;l uk Falls Dud ndl ‘fnngd offer lﬁ sale unsanitary milk. ......... g W. Jenhmﬁ‘rlpﬁu Falls $25 and costs o
an. 08, er, nr- ...| Keeping in col nt«agemmt 1 One year. . Back: ilwaukee &npendeduponpnyml costs
Jan. 28 ton Procheron, W .| Belling adulterated milke. . ........................ l.puu Marchetti, Wausau_ . .| $25 and
Jan. 28 Arthur Braash, Oahlmsh Manufacture for sale cheese eonmmng more than
0% of mOIBtUre. . . . ..o iiiunr i A. H. Goss, Oshkosh.....................| $25 and costs
Feb. 1 | Henry Bolli, Beaver Dam............ Manufacture of high moisture cheese containing
more than 43%. .. ... .ooviia i W. M. Clifford, Juneau. . i vitiii....| 825 and costs
Feb. 1 | Louis Hansen, Superior. . Selling and oﬁunnf for sale adulterated cream. . ... .. F. 8. Parker, 5 ik 4 $25 and costs
Feb. 2 | J. C. Levings, Superior. | Did sell and offer for sale adulterated cream. . F. 8. Parker, SBuperior. ..
Feb. 2 C. C. Simons, Superior. . Did sell and offer for sale -dultenud eream........ F. 8. Parker, 8u
Feb. 2 orman Sargent, Rhinelande .| Selling unsanitary milk .. +......| Chas. F. Emith,
Feb. 2 J J. Hmke Selling adulterated mitk . .. ...........c...o0o0nn Chas. F. Smith, Rhi
Feb. 3 | Christian l¥ Christiansen, Superior . . Did sell and offer for sale adulterated butter. .. .....| F. & Parker, Buperior............. e T o $25 and costs
Feb. 3 | Ed. O. Hoven, Superior.............. Did sell and offer for sale adulterated cream . . ... ... F. & Parker, Superior. ...................| $25and costs
Feb. 4 | John Saunders, Superior.. ........... Did by himself, his servant or agent sell adulterated
AT AN R B E R T F. B. Parker, Superior. ............o000.en $25 and costs
Feb. 7 | Alex Dahlin, Wentworth. . ........ : Dld by himself, his servant or agent sell ldull.emted
................................. F. 8. Parker, Superior. ...................| $25 and costs
Feb. 9 | Henry Donnatell, Spooner. ... ........ Dld sell and offer for sale adulterated cream.. ¢ Roger Ryan, Shell Lake.................. $25 and costs
Feb. 9 | Chas. Russel, Supermr ........ .| Did sell and offer for sale adulterated cream Parker, Superior. ...................| $25 and costs
Feb. 9§ | Henry Donnatell, Spooner .. ... .....| Did gell and offer for sale unsanitary milk and cream Ryan, Shell Lake.................. 825 and costs
Feb. 9 | 8. M. Wahl, Col .07 | Manufacturing and selling adulterated butter. ... .. R. E. Mitchel, Portage................... 225 and costs
Feb. 16 | H.E. angu Lone Rock ... ... .....| Failure to return ice cream cans to manufncturer
within 72 hours. . ! H. B. 8hannon, Lone Roel viuasrsoeses| $25 and costs
Feb. 18 | B. Lavalle, Chippewa Falls. . ......... For selling adulterated cream F. W. Jenkins, Chippewa Fall- ............ £25 and costs
Feb. 21 | Jos. Smith, Milwaukee............... Selling and offering for sale ldulbernted food (rotten
egps) . E. Page, Milwaukee............ .....| $100 and costs. .
Feb. 26 | A.J. Bocker, Hurley. ............... For selling ‘adulterated cream . Griﬂ‘ Thomas, Hurley .. . .. SRS Judgment stayed
Feb. 28 Jneeph Habermacher, Fisk. .. ........| For the manufacture of American cheese eontunmg f
more than 409, moisture. . ..................... Fred Beglinger, Oshkosh. ... ............ $25 and costs
Feb. 28 | Walter Shambau, Two Rivers......... Short weight on pscbse of beans represented 9 Ibe. £
: wasonbrBlbe........co0ciniiierneniniiiinaaes A. H. Schmidt, Two Rivers. .............| $10 and costs
Mar. 1 | Erwin Lickinger, Whitelaw. ... ...... Selling 44 1b, 10 oz. of pork and representing it as
L R R R S A, A. H. Bchmidt, Manitowoe. .............. $10 and costs
Mar. 1 | Frank Bauer, R. 1, Kewaunee.........| Belling 14 Ibe. of meat and representing it as 15 Ibs..| A. H. Schmidt, Manitowoe.. . . .. ey SN £10 and costs

el R
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CONVICTIONS—Continued
Date Defendant Cause of Action Trial Judge Fine or Forfeiture
1921 !
Mar. 7 | Jos. Model, Milwaukee............... Delivering adulterated food (rotten eggs)........... Geo. E. Page, Milwaukee.................| $50 and costs
Mar. 11 | Ole. Wahl, Superior. . .. Dnd nl nt or servant manufacture and sell adul- ;
butter, below legal standard in fat. .. ..... F. 8. Parker, Superior....................| $25 and costs
Mar. 15 | David Gobeli, Bruce................. Oﬂermg for sale brick gheese containing more than (o] ’
e e G. H. Williams, Ladysmith. .............. 825 and costs
Mar. 15 | Paul A. Yeager, Ladysmuth........... Oﬂenng for sale American cheese containing more j
{ han 409, moisture. . .....46.......c00.00i00000s G. H. Williams, Ladysmith. . .............| $25 and costs
Mar. 17 | Fairmont Cry.,Green Bay. ... .. .... Nut i_y marking butter md eggs with dates of
............................... N. Monahan, Gree
Mar. 22 | Max Gronik, Milwaukee. ............ Tramferrmg cold storage goods from one whse. to
another without permit. . . ..................... Auﬁ B
Mar. 23 | R. A. Converse, Sparta Selling short weight oneoal . ......................
Mar. 23 | Jos. Smith, Milwaukee. . .. Selling adulterated food, rotten eggs. . ............. Aug. Bmkuu, Mil nukee
Mar. 23 Joe Zeifert, R 2 Oconto .| Belling unsanitary milk.......... J. A. Donl
Mar. 28 | B. W. Thew, Oshkosh. .| For sale of adulterated cream. . .. ..| A. H. Goss,
Mar. 28 | M. M. Chase, Oshkosh_ .| For the sale of adulterated cream ..| A.H. Ol
Mar. 28 | D. R. Van Buren, Oshk .| For the sale of adulterated cream. ..| A. H. Goss, Oshkosh
Mar. 30 | Frank Leonard, Oshkosh, . .| For the sale of milk handled in unsanitary utensils. .| A. H. Goss, Oshkosh
Mar. 30 | H. W. Hauser, La Crosse Sale of adulterated eream. ........................ John ley, La
Mar. 30 | Theo. Neis, Beaver Dam Sale of adulterated milk eunl.nlmns less than 3%, of fat| W. M. Clifford, Juneau
Apr. 1 | Louis Schroeder, Merrill.............. Sellmz milk which was adulterated in that it was
. T o e T M. C. Porter, Merrill
Apr. 1 [ Wm. Demmin, R. 7, Merrill.......... Snlllng milk which was adulterated in that it was
£ slnw Stenl H .............. itk e ciaasraiar s M. C. Porter, Merrill
pr. . W. Robeson, Stanley......... .....| Having in possession unclean ice cream cans over ; g
R R (i G Vi s e s e e F. W. Jenkins, Chippewa Falls Fine remitted by
Apr. 8 | V. D. Merriman, Owen For having in possession unclean ice cream cans over
ime lmit................. i Sohoonnrth lelmlle
Apr. 11 | Fi 3 Ri ...| Offering for sale unumtnry milk 1 R.nbut Mitchell, Portage.
Apr. 13 | W. Edwards, Fall River. .| Offering for sale unsanitary milk . . Robert Mitchell,
Apr. 14 | Ed F. Moe, Superior Manufacturing and lelhng adulterated butter below
legal standard in butter fat. . ................... F.8 l’-rher B b v e e
Apr. 15 | Robert Braun, Monroe............... Ad D R N W. T. Eaucerman, Monroe................
Apr. 18 | A. W, Zilmer, Monroe. .............. pastry and other bakery products to dust,
: _ |rl and QODGRIIBRMEN ., » 5 5 oishdes i sy dbs ey W. T. Baucerman, Monroe. ...............
Apr. 20 | Fred C. Justman, Wisconsin Rapids. . . cheese cont; more than 40%

1 4
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June
June

June

June
June

June

June
June

June
* June

June

June
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10

11
13

16

21
24

24
24

Nottlemann Bros., Oshkosh...........
Stanley W. Koten, Shawano..........

Fisher Fish Co., Green Bay.."........

Julius Lange, Owen..................
Fred Greve, Thorp. . ...
G.C. Meyer, Bmtford
F. E. Green, Ft. Atkinson

Fred Muhs, Sheboygan...............
Walter luehrmg. 3 Tigerton. . .

Jacob Hamm, R. 1, Curtiss...........

Henry Aschenbrenner, Etrltfoni ......
Victor Dahl, Plymouth. .

Chas. Doepke, Waterloo

John Lee, R. 3, Denmark.............
Peter Reinke, Elmwood ... ...........

J. P. Ammerman, West le ........
Fred Lemberd, Glenbeulah. . . . ..

Fred Quinn, Plymouth. . .............

.| Bale of uiﬂlmted milk.. ...

.| Manufacture for ule"Ay

..| Belling less than rej

Chas. Lindner, Platteville. . ..........

ting a bakery under unsanitary oand:tmu .....
anufacturing food under unsanitary conditions. .

.| Keeping I'oud m cold storage for more than one year
without

Sale of adult

ud milk. .

oy g merican cheese

an o rnum.u.re ......

Sale of uf

Overreading Bcbcock test in determining the per cent
ofbutter fatdnmilk. .. ... .coviveviniineinionss

For selling adulterated fish, ...................... N.J. M

Making cheese without first obtaining a license. ... ..
Belling cheese containing more 40% of moisture
Selling cheese containing more than 407 of moisture
presented to-wit 3480 Ibs. of coke
and representing it as 4270 lbs.

Not operating a bakery in compliance with law. . . ..

i Ml.kllng or acting as cheese maker without a permit

icense
Manufacturing for sale and selling American cheese
containing more than 38% moisture. ... ...........
Selling adulterated milk in that it was skimmed. .
Using false measuring device which had been con-
demned for repairs
Manufacturing for sale cheese containing more than
the permitted Imnunt of moisture. .........s.s.
Sellmg DROORAR IO s « o i 4 oiconns 40 Bagiainni s s
Selling adulterated grape juice containing sulphur di-
X1 O PR R e TS P P Py SR S SRRy SN
ting a cheese factory without a license. .. ... ..
aintaining his milking machine and dairy in an
unsani O R R R B TR
Mnnufacturmg food for

Frank Firnstahl, Colby...................
Frank Firnstahl, Colby. ...
Louis Marchetti, Wausau

Giles Hibbard, Ft. Atkinson..............

H. 0. Buth, Shawano
H. O. Buth, Shawano

M. W. Ryan, Medford..................
Louis Marchetti, Wausau.................

Adam Trester, Sheboygan................

Fred Schmutzler, Watertown. . ...........
N. J. Monahan, Green Bay

Judge Schuler, Elmwood. . ...............
8. G. Curtis, Richland Center............

Anton Trester, Sheboygan. . . .

.| Costs $14.40
850

Anton Trester, Sheboygan . .
C. W. Burrows, Lancaster

$20
§100 and costs
$100 and costs

£25
Just costs $7.25. .

costs
$25 and costs
$25 and costs. Fine remitted, plld
only costs
$25 and costs
$50 and costs
$25 and costs

ment of costs $10.30 and re-
. Pottinger for full
of shortage.

$25 and costs

$25 and costs

$25 and costs
$25 and costs

$5 and costs

$25 and costs
$25 and costs

$25 and costs

.| $25 and costs

$25 and costs

$25 and costs
$25 and costs
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CONVICTIONS—Continued
Date Defendant Cause of Action Trial Judge Fine or Forfeiture
1621
June 20 | C. E. Brewer, Blue River. ... ....... antammg cheese factory utensils in an ummury
B . T 8. G. Curtis, Richland Center. ...........| $25 and costs
July 1| G.C.BSampe, Curtiss................ Mnnuhmmng for sale, offering for sale and selling
adultera hd cheese, to-wit cheese containing more| 4 ey
than 40% of moisture. .. . ..................000s James O'Neill, Neillsville.. ...............| $25 and costs
July 1| D.E. Norleen, Abbotsford ........ ... Manufacturing for sale and adulterated cheese, | - N
J 2% % mmtehmmtmm;mt n 40% of moisture| James O'Neill, Neillsville. ................ $25 and costs
July 5 | Ludwig Kuhn, Neillsville . ... ........ Manufacturing and selling adulterated cheese, towit
E £ cheese containing more than 40% moisture. .. ... . R. E. Andrews, Marshfield. . ............. $25 and costs
July 9| Aug. Keitel, Fredonia.,.............. Using false a tus, towit stock scale that had been
P R e L e e A. H. Kuhl, Pt. Washington. .. ........... $25 and costs
July 12 | Jacob Rothenbuhlu- Prairie Farm. . .. Manulntunngsfor sale and selling cheese containing
X more than 387, moisture .| $25 and costs
July 15 | Fred Giese, R. 1, Saymr M;hngehmmthwtlm $25 and costs
July 15 | Louis Giese, R. 8, , Green Bay . .. ...... and utensils unsanitary . . .| $25 and costs
July 19 | Central Lunch, Janesville. . .| Selling adulterated milk leu than 37, .| $25 and costs
July 26 | Henry Kunze, 'R. 2, Wausau. . Delivering milk in dirty cans.,...... B $25 and costs
July 26 | Matt Latt R 2, Wmu Deimr milkindirtyeans. ................0.000 . $25 and costs
July 26 | A. Beilke, Wamau Delivering unsanitary and dwty S T e $25 and costs
July 26 Carl Hahn, R. 2, Wausau . . ..| Delivering milk in dirty cans. ... .. .. .| $25 and costs
July 26 Paul Dumdie, R. 2, Wausau. . Dehvermgm[kmdmyum.. Ty SR $25 and costs
July 28 | Julius Erdman, Clintonville. .......... Delivering mulk in dirty and open seamed c-n- ...... I W Pntterwn Clin £25 and costs
July 28 | Werd Larson, Clinton lle ........ Dehvenncnulkmdlrcymdo n seamed cans. . ... JWPttuuon.Clmwnvul!e.‘.‘....,‘... $25 and costs
Aug. 4 | Fred Guillaume, Edgar.. . ......| Delivering adulterated milk to the Cluverlmf Cheese
Fnuwu?r towit milk below standard in milk fat. . .| Louis Marchetti, Wausau.................
Aug. 15| A.J. McVoy, R. 1,Eland. ........... or sale milk transported in dirty, unnmhry : :
...................................... Louis Marchetti, Wausau_ . ...
Aug. 15 %ﬂ R. l El.nnd ......... Oﬂermg for sale milk transported in dir; Louis Marchetti, Wausau ...
Aug. 16 J Sehualta. eillsvi ........| Delivering unsanitary milk to a cheese u'.tory owit L
milk delivered in unclean cans ...| James O'Neill, Nullmlle‘..
Aug. 17 | Henry Bolli, R. 1, Beaver Dam. .. .... Mamxfactunm cheese with unnmury utensils. .. ..| E. A. Cli!otd. Juneau. .
Aug. 17 | Jos. ba. Lomira.,..... _...| Delivering and offering for sale to a cheese factory
ndultur-ted milk Chas. Lents, Mayville. .. ................
Aug. 23 | Edw, Marsicek, Kewaunee .| L. R. La Plant, Kewaunee. .
Aug. 24 | Jac. Thielman, Chilton..... . ... Unnml.lry utenmh : Geo. D. Breed, Chilton ;
Aug. 24 | Ralph Randall, Highland ... .......... Premises and i
IO .. seisares brs s snnonssnrsanmsnssnnasinils Vo TN, «viod dvoniaionsnne vunviones
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W. E. Franket, Manitowoe. . ..., ...,

Bert Mltcbell R. 1, Troy Center.
Chas. 8¢l lnllke Chilton

Elvin T. Winkel, Shieboygan Falls. . ..
Mathew Winkle, Elkhart Lake .. .. ..

Erwin Gnumuher. R. 6, Merrill,
H. R. Wilhelmsen

Wm. A. Buerger, thonnm Rlpidl

H. A. Kufahl, Marathon. .

Fred Lemke, Marathon. ............
R. W. Olson, Browntown. ... .......

Jos. Reif & Arth Spitz, Milwaukee

Geo. W. Gjermundson, Tigerton. .. ...

T. J. Gjermundson, Shepley . .

ﬁl Fredricks, Woodworth
ike Possley, Fredonia. .
Aloys Rlemg

B. Ruschka, R. 1, Neosha
Hans Manser, Clintonyille.
Chag. Yeager, Clintonville
Louis Lwhunber
John Hoffman, C

.Tolm Sauter, Brodhead
orﬂmu La Crosse.
D & L. Sweet Bhop. Janesvill

.| Sale of adulterated milk.

i Unn:u md L N N
m from €0

.| Sale of uneanitary f

-| Maintaining premises and utensils in an unsanitary

«+«-| Offering for
G R tay

Clintonville. . .. . ..
intonville. ... ..
Reinhold Draheim, R. 3, Waupaca . . . .

Unlabeled candy—without manufacturers’ name or
the net weight

anunung his factory
condition

an unsanit|

Eallmg w haying running sore..........
Delivering milk in dirty eans......................
Maintaining ¢
e R s S e b
vering milk in di

.| Unsanitary conditions in grocery store . ... ...
Maintaining utensils uodm;:cﬁl{:dhm by producte of|

milk in unclean and unsanitary condition. ... .. ...
premises and utensils olchaual‘lﬂor;r

taining
used in handling milk, in unsanitary condition . .
Adulterationof milk.............................

Belling misbranded articles of focd, candy boxes no
marked with net contents.

Maintaining premises and utensils in an unelean and
unsanitary DO v 1 A i b B i

T e A TR L R A i T
Manufecturing butter with unmucary utensils
adulterated cheese .
M;:ntmmnc is cheese factory in an ummhry con-

VI SR T e i

Offering for sale unsanitary milk. ... ... ...

Selling milk in dirty, rusty and open seamed cans . . .
Selling milk in dirty, rusty and open seamed cans .. .
Selling milk in dirty, rusty and open seamed cans . . .
Maintaining utej and premises in an umamtlry

condition for uecing milk . .

Adulteration of :m!k
Sale of wa

Louis Marchetti, Wausau. .
Louis Marchetti, Wausau. .

W. T. Baucerman, Monroe .. |

Geo, E. Page, Milwaukee

H. 0. Buth, 8hawano. ...................
H. O. Buth, Shawano. .......... SR s

James E.

i ly, Kenosha.. . . ...
A. H. Kuhl, Pt. Wasghington
.| H Nedden, Tigerton. . .. ..
'| Chas. Lents, M ;
Selling milk in dirty, rusty and open seamed cans. . .| J.

J. W. Patterson, Clintonville .
J. W. Patterson, Clintonville. . . .

M. B. Scott, Waupaca...................
...| W.T. Baucerman, Monroe. . . .
...| John Brindley, La Crosse. . ...

g
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CONVICTIONS—Continued

Date Defendant Cause of Action Trial Judge Fine or Forfeiture
1921 !
Oct. 5 | Albert Schneiter, Cambria............ Maintaining his factory and utensils in an unsanitary k
e R e T P N Fred E: elbmhl, Jr., Berlin
Oct. 10 urmuglu W:lmot Manufacturing butter with unsanitary utensils . Ju E. , Kenosha. .
Oct. 11 chry Noll .| Adulteration of milk. wif (S Eaueermn. Monroe
Oct. 11 | Aug. Neuneman, B .| Adulteration of milk. CIWT Saucerman, Monroe s -
QOct. 11 Art Mavem. Brodhead . .| Adulteration of milk. ind .| W. T, Saucerman, M i
Oct. 15 Dnﬁ“u' .| Selling d cont borie acd . . Geo. E. Page, Mxlnulue .................
Oct. 15 Fred Pollnuw, Neillsville. . ........... Balimg adulterated eheuu that is cheese containing,
more than 389, moisture. ... ................... R. E. Andrew, Neillsville.................
Qct. 22 | H. Lenchan, Reeseville............... Delivering unsanitary lmlk to a cheese factory. ... .. E. A. Clifford, Juneau..............c...0.
Oct. 28 | Wm. Lucht, Spencer.. . .............. Manufacturing and selling adulterated A.mmoan
chene. towit cheese containing more than 389 of
..................................... R. E. Andrews, Marshfield. ..............
Oct. 28 | John Froehlich, Marshfield. . ......... Mnnufwtunn: and selling adulterated ehee-e. towit
X | cheese containing more than 38%, moisture. . .. ... R. E. Andrews, Marshfield. . .............
Oct. 20 | Fred Ogi, Junction City.............. Maintaining cheese factory utensils in um:lnn, filthy
3 and noxious condition. ... ...........iiiiiian.. Q. Parks, Btovens P§........c.ocoieinnnnns
Oct. 20 | Elmer W. Georges, Neillsville. . ....... Manufacturing and lelhng adulterated cheese, towit
Amnm:n cheese containing more than 389, mois-
......................................... R. E. Andrews, Marshfield. ..............
Nov. 3 | Lawrence Eggers, Rosendale. ......... Msnul'wlunn:f for sale Ammun cheese containing
. _more than 8 ................. ....| H. M. Fellens, Fond du Lac..............
Nov. 3 | Albert M. Kohlmann, Fond du Lac. ... ?8 cheese containing
more than %o!'mmlture ..................... HMFaI]ens.Fondduh.n ..............
Nov. 8 | Spence McCord Drug Co., La Crosse ..| Selling canning compound containing borie acid . . . .. J. Brindley, La Crosse. . ..
Nov. 8 | Sisson, Seielstad, n,Co., LnCroue Selling canning compound containing boric acid. . . . .
Nov. 8 | La Crosse Drug Co., La Crosse ! oanmng containing borie acid . . . ..
Nov. 8 | Earnest Kaufmann, Fond du Lac. ... Man American cheese containing more
than 38"7 N A R P e H. .M. Fellenz, Fond du Lac. ...
Nov. 8 | J. W. Trojan, W. Bloomfield.......... Selling uheue containing more than 38%, of moisture| Albert M. Spencer, Appleton.
Nov. 9 | Clarence Mann, Baileys Harbor. ... ... Maintaining premises and utensils in an unsanitary .
N Y Y Umd:t ................. e i Richard Neolk, Baileys Harbor
ov. 08. ra, It. o, Sawyer............ ulngaqmpmenl.notmlledm 1n & year Ver-|
IO EDOMS IBEET® . . i i s s s v H. H. Reynolds, Sturgeon Bay............ $5 and costs
Nov. 16 | Carl C. Hanson, Dorchester. ... ......| Manufacturing cheese as a cheese maker without i
having a e R R Louis Marchetti, Wausau................. Sentence suspended, costs paid
Nov. 25 | E.J. Adams, Vesper................. Manufacturing and selling adulterated Cheddar i
cheese containing more than 38% of moisture. . ... Louis Marchetti, Wausau................. $25 and costs

(4]
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nmllﬂl tock, Colby.........

G. G. Krueger, New Holstein. . .
Edgar Becker, Camphellsport. . .

Alfred Antoni, Belgium
John Bernstein, Rhinelander.

Jos. Bradley, R. 3, Fredonia . . .
Clarence n, Colby

Louis Schorer, Curtis..........

John Tesmer, Colby . ..........
Albert Bahn, Colby............
Wm. Laabs, Greenwood .. ......

Geo. Fleischman, Templeton. . . ..

Geo. Hunke, Gree)
D. L. Donovan, Random Lake. .

Woodland Dairy Co., Unity ., ..
H. J. Mechelke, Birnamwood. . .

R. O. Freund, Hilbert. . ........
Bernard Draeger, Hortonville. . .

John Van Buskirk, Oconomowoe

tr.Co Rice Lake, . ..
Ch. & Btr. Co,, Pukm....

Manufscturing for sale American cheese containing ,
more than 387, of moisture. ... ................. Geo. D. Breed, Chilton................... $25 and costs
Mnnulut American cheese containing more, 4
than 389 of moisture. .. .. SRR S SRR Geo. D. Breed, Chilton................... $25 and costs
Cheddar cheese of
moisture. . .| R. E. Andrew, Marshfield .| $25 and costs
Selling Cheddar ¢ of
moisture R. E. Andrew, Muuh&nld .| $25 and costs
Manufacturing adulterated cheese. ... ... .......... A. H. Kuhl, Pt. Washington.............. $25 and costs
Selling Cheddar cheese containing more than 38% of|
..................................... R. E. Andews, Marshfield ................| $25 and costs
Maintaining utensils in an unsanitary condition. . ... Goss, Oshkosh, .:.......0cccnuvnuas $25 and costs
Selling American cheese containing more r.lnn 38% of
SO 5 i i o s ceain 3 e b4 R. E. Andrews, Marshfield. . ............. $25 and costs
Manufacturing American cheese containing more 3
38% of moisture.......................... Geo. D. Breed, Chilton................... $25 and costs
Muufuturmz American cheese containing more
than 387, H. M. Fellens, Fond du Lac .| $25 and costs
MTl:mfaetunlng adulterated cheese A. H. Kuhl, Pt. Washington .| $25 and costs
ng
standard for butter fat .| H. L. Reeves, Rhinelander. .... ... .| %25 and costs
.| Belling adulterated milk to a condensary . Chas. Hyden, West Bend................. $25 and costs
Selling American containing more than 38% g ;
&fhf moisture e James O'Neill, Neillsville. ................ $25 and costs
n,
g .................................... James O'Neill, Neillaville................. $25 and costs
Sallmg Amerlmn cheese containing more than 387 [ :
e R IO R L James O'Neill, Neillsville................. $25 and costs
Selling Amnrmn eheese containing more than 38% ; s
e James O'Neill, Neillsville. . ............... $25 and costs
Selling American cheeue containing more than 38
P T R s N P James O'Neill, Neillsville................. $25 and costs
Manufacturing adulterated cheese ................ JL.E. Tlmmu, Waukesha .| $25 and costs
lmg bﬂck cheese containing more than 429, of
NN = 3. 5 s RS A TR ARl s A e eia) R. E. Andrews, Marshfield. . ............. $25 and costs
Muuufaeturl nnd uellmg Ameri
more than 389, of moisture Adam Trester, Sheboygan................ $25 and costs
Selling cheese conhmmg more than 38%, of t R. E. Andrews, Marshfield. . ............. $25 and costs
Selling American cheese containing more than 389,
T S U H. O Bkl BhEWRS0 . . . vo v isaiansivennas $25 and costs
Manufacturing for sale American cheese containing :
more than 387, of moisture........... MY Geo. D. Breed, Chilton................... $25 and costs
Manufacturm American cheese containing more
than 88% of moisture. .................0..00000s Albert M. Stencer, Appleton.............. $25 and costs
Manufacturing and offering for sale adulterated .
S S A SR Fred Schmetaler, Watertown.............. $25 and costs
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CONVICTIONS—Continued

g
5

Defendant

Cause of Action

Trial Judge

Fine or Forfeiture

FEFEFFF R,

£
s
@

Jan.

922

A3 & & e v e e W W

W. Frederick, Watertown ., . ... B4
O, Wougen, Bl -2 1020 W
August Larson, Nichols. . ...........

J. I. Hickey, Rhinelander .. ... . ....
John Dougherty, Avoea. ... ........
David Struensee, Allenville. . . ........
E. Nettleton, Stevens Pt.............
A.J. Reiss, Cascade. ................
Gear & Son, Menasha. ...............

Otto Fick, Campbellsport. . ..........
Oswald Reitz, Fond du Lac...........
A. R. Shomshak, Clayton. ...........
H. J. Kohlmann, Calvary.. ..........

.Mnnufnehmn! for sale American cheese

Selling adulterated milk less than 39 butter fat. ...

Selling cream below amndnrd N T
Manufacturin, American cheese containing
more than omomure

M:ﬂ.'ﬂ'ﬁ'i}m‘ American cheese containing more

n

Selling u:lultmted milk that was below the legal
standard for butterfat. ........................

Mlnufnctunn? American cheese containing more
than 387 of moieturg

Belluu; and dolwm adulterated milk,
from which wt of fat was removed. . ...........
Manufact for eale American cheese containi

more than 38% of moisture. ... ... ........ ..
Felling adulterated milk. . ki

Manufacturin

3‘ fur sale Ameriean cheese
of moisture.....................
f‘ér sale American cheese containing
L S T RN o AR i
Mauuflcturmg for sale cheese containing more than
387 of ture

(s Df
Earnest Tracy, Plymouth. . .......... Manufacturin
more than
W. A. Boott, Waldo.................. Manuf; i
more than 387,
John Gosse, Sheboygan. . ............ Man i
; more than
E. H. Fischer, Random Lake . . .| Man i
M_mne than 8%
s

John Steckart Sons Co., DePere“,.“
Richard Birkett, Oostburg. .

llrd
: M;nufntum?s or sale American cheese containing

more than 389 of moisture. ... ... .............

A. Cavanaugh, Watertown . ..............
A. Cavanaugh, Watertown. . .............

A. H. Kuhl, Pt. Washington. .............
Albert M. Epencer, Appleton..............
H. L. Reeves, Rhinelander................
T. H. Arthur, Dodgeville.................
H. H. Goss, Oshkosh.....................
G. Parks, Stevens Point. .
Adam Trester, Sheboygan

.| H. H. Goss, Oshkosh.....................

H. M. Fellenz, Fond du Lae..............
H. M. Fellens, Fond du Lac..............
T. B. Kinsley, Barron....................
H. M. Fellens, Fond du Lae..............
Harry Wolters, Sheboygan................
Harry Wolters, Bheboygan.............. e
Harry Wolters, Sheboygan. . .. .. rereeaeres

H; Wolters, Shel
N..:'r.yllouhm. Green

Harry Wolters, Sheboygan................

$25 and costs
$25 and costs

$25 and costs
§25 and costs
$25 and costs
$25 and costs
$25 and costs
$25 and costs

$25 and costs
$50 and costs

$25 and costs
$25 and costs
$25 and costs
$25 and costs
$25 and costs
$25 and costs
$25 and costs
gt

$25 and costs

il

M Jo peoday

UISUOIST

A2u0ISEuU0;) poog pun fang



Jan. 6 | August Dedow, R. 2, Bheboygan. . . ... Manufmturing for sale American cheese .
more than 38% of moisture. .................... Harry Wolters, Sheboygan .. ............. $25 and costs
Jan. 6 | Walter Seefeldt, Plymouth.......... .. Mmu!utun? for sale American cheese containing
more than 389 of moisture. ... ................. Harry Wolters, Sheboygan.. .............. $25 and costs
Jan. 6| J.J. Mason & Co., Sparta............ Exposing for -.fc a lesser quantity of luw than is
represented. ... ........... S, C.T. Lamson, Bparts.................... $5 and costs
Jan. 7 | John Boehnlein, Auburndale. . ........ Belling A n cheese cont %
of molsture, . .........00c00.000 ia i R. E. Andrews, Marshfield . . . $25 and costs
Jan. 7 | Chas. Humphrey, Random Lake . .. ... Manulu:t-um for sale A
more than 38% of moisture Harry Wolters, Sheboygan $25 and costs
Jan. 7 | James Lord, Ocstbarg................ Mlnullcturm; for sale American cheese containing
more than 38% of moisture. ... ................. Hnrry Wolters,
Jan. 7 | John Hal Co., Watertown . ., ... Sa!h adulterated cheese. .. .......... E. A. Clifford, Juneau
Jan. 10 | Carl Zubur [mn Ridge.....io.: ufacturing adulterated cheese Chas. Lentz, Mnynlle
Jan, 10 | F. Behnke, Hartford................. Img unsanitary milk to a cheese factory.......... Chas. Lentz, Mayville. .
Jan. 10 Rouu! Hartford................. Selling unsanitary milk to a cheese factory.......... Chas. Lentz, Mayville
Jan, 14 Rlnmlmdar Cry. & Prod. Co., Rhine- Bo&n; butter that was below the legal standard for
R R T A S H L. Reeves, Rhmalnndu'
Jan. 16 | Gunz-Durler Co. Inc., Oshkosh. ... . ... Belling eandy without bearing net weuht thereon A. M. Bpencer, Appleton. ................
Jan. 17 | R. J. Ellis, Packwaukee.............. Belling adulterated watered milk . . John A. Metzler, ontello ! i
Jan. 21 | Sherley Harrison, Waukesha. .. .......| Belling adulterated cream_........................ James E. Thul:m.. Waukesha .
Jan. 24 | A.B. e, 50. Kaukauna ... .. .....| Selling a lesser quantity of lard than was represented| A. M. Spencer, Appleton. ... ...
Jan. 25 | Edwin Meyer, Owen.............. ...| Manufacturing and selling American cheese contain- .
ing more than 389 of moisture. . .. ............. Crosby, Neillsville. ......................

Jan. 26 | Geo. Zeigler Candy Co., Milwaukee....| Misbranding, net lmuht not on box and net weight|
and manufacturers’ name and address not on
A. M. Spencer, Appleton. .. ..............

L R e i 3
Jan. 26 | E. Drissen, Kaukauna. .. ............ Belling a Ieuer quantity of lard than it was repn-
sented to A. M. Epencer, Appleton. ... .............
Jan. 26 | Bayergeons Meat Market, Kaukauna. . Sellm; a Ium qulnllt,v of lard than it was npm—
R R O S T s A. M. Spencer, Appleum
Jan. 26 | E. Klarer, So. Kaukauna............. Belh a In-er quantll.y of lard than was represented| A. M. Spencer, Appleton................. $1 and
Jan. 27 | Fred Toelle, Arpin................... Manufacturing adulterated American cheese, con-
taining more than 38% of moisture. .. ........... R. E. Andrews, Marshfield. . .............
Feb. 1 | Palace of Sweets, Inc., Appleton. ...... Selling packages of not bearing the name of
manufacturer and net wu;hr. or contents. ........ A. M. Speneer. leton . . .
Feb. 2 | A. Wuilleumier, Monticello. .......... ..| W. T. Saucerman, Monroe
Feb. 3 | Jerome Skerbutt, Cedarburg . .| A.H. Kuhl Pt, Washington
Feb. 7 | Sam Jarvis, Burlington. ... . E. R. Burgess, Racine .. ........... ....| $25 and
Feb. 7 | Fred Bennett, Stratford. .. .. .. F
................................... R. E. Andrews, Marshfield . .. ............
Feb. 7 | Forest Snowden, Black River Falls. . Eullm: Iu than the quantity repruentcd ...| P.J. Van Beoick, Black River Falls........ $25 and costs
Feb. 9 Selling adulterated cream .. .. ..................... F.8 PnkuSu .................... $25 and costs
Feb. 9 ..| Belling adulterated cream. ... ..................... F. 8. Parker, ﬁrwr viviiviooo.| $25 and costs
Feb. 10 +.-...| Using a false measuring dovwe in the uilmg of guolme John Brindley, 15 L s b $15 and costs
Feb. 10 | Alfred Marvin, Fond du Lac... ... ... Operating an unsanitary meat market. ... .. H. M. Fellenz, Fond du Lac........ ..., 825 and costs
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CONVICTIONS—Continued
Date Defendant Cause of Action Trial Judge Fine or Forfeiture
1922

Feb. 15 | Wm. Fisher, Wisconsin Rapids. .. .....| Sellling adulterated butter, towit butter mnuanlng g

less than 809 of milk fat. . A W. H. Getts, Wisconsin Rapids. . ......... $25 and costs
Feb. 17 | Wm. Edler, R. 1, Shebnynn ovvovoo.| Selling adulterated milk J. C. Meyer, Sheboygan.................. $25 and costs
Feb. 17 | Leo Koser, Menasha.............. . Operating a bakery under unsanitary conditions. .. .. A. H. Goss, Oshk ; $25 and costs
Feb. 17 | G. A, Lelmhm'r Belllml.le ... | Selling uhﬁcully T A e A. C. Hoppmann, Madison, $25 and costs
Feb. 21 | Gus Loek, Wauzek .| Selling a lesser quantity of pepper and raisins than

e R G TR PR PR E. D. Tichenor, Prairie du Chien..........| $40 nndurah (820 on each of two

coun!

Feb. 21 | Gus Loek, Wauzeka. ... ..., oovo. .| Belling a lesser quantnty of Pﬂpgr. raisins nnd g

than he represented them to E. D. Tichenor, Prairie du Chien.......... $20.00 (810 on each count)
Feb. 28 | John Fleischman, Tompluton ...| Selling adulterated cheese......... ..| Geo. E. , Milwaukee................. $25 and costs
Feb. 28 | Joe Woshinak, Pulaski. . .. .. .| Selling adulterated nheue ......... J LM n, Green 825 and costs
Mar. 1 N-J-.Mwn.Jr..Ouhkmh .| Selling adulterated cream.............. H. H. Goquhko-h ...... $25 and costs
Mar. 2| P A Fifer,Onford..........c.0cc0i Using & condemned scale. ........... J.'A. Metaler, Montello. . . £10
Mar. 2 | Jol cDonald .. .. Selling adulterated cream.. . .................... A. H. Schmidt, M-nltmmo $25 and costs
Mar. 2 | J.A. Wood, Appleton................ Manufacturing food for man from unsanitary milk. | A. M. Spencer, Appleton 825 and costs. Appealed
Mar. 3 | Arthur A. Miller, Cumberland. . . . ... Selling cheese containing more than 389 of mowsture| T. B. Kinsley, Barron....................
Mar. 4 | Geo. Ficher, R. 2, Marathon. .. ... Beling American cheese containing more 8%

O DRI ol Ly R o o ey Louis Marchetti, Wausau

Mar. 7 | Herman Bublits, R. 3, Birnamwood .. .| Selling adulterated milk, in that it was skimmed . .. .| H. O. Buth, Shawano.
Mar. 9 | H. B. Stana Ch. Co., Milwaukee. . . ... i ulterated cl E. Page, Milwaukee
Mar, 11 | Mrs, Ag? Tasche, K. 1, Wull-u i
Mar. 11 | Henry Murett, Wausau. . . ...
Mar, 11 | James W, Matek, Antigo Selllm American cheese cnntammg more than 389

TROMIPD. . . iisieanssnniinnnnassaniorisainanny] do We DOTIODE, ADEPO . oiiuiaivaianivhan
Mar. 13 | Wm. Frisch, Antigo.................. Selling unsanitary milk........................... J. W, Parsons, Antigo..........o0000evves Fine suspended upon payment of
Mar. 13 | Joe Holup, Antigo................... Selling milk in dirty, rusty and open seamed cans. .| J. W. Parsons, Antigo.................... Fine suspended upon payment of
Mar. 13 | W. L. Palsek, Antigo. ............... Selling American cheese containing more than 387

B ?JW.Pn.mnl,Anhcu .................... Fim::mmdedupon payment of

cos

Mar. 14 | Edwin Bruss, R. 2, Kaukauna. . ......| Selling adulterated milk............... £ A.M.Spmmng»luwn.. ..| $25 and costs
Mar. 16 | Lucien P. Delahart, De Pere. .. ... ...| Selling adulterated cream J. L. Monahan, Green Bay ..| $25 and costs. (Entered plea of nolo

contendere)

9¢
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Alex Champeau, R. 8, Green Bay. . ...

Peter Testine, Wausau...............
Conrad Jakobi, Dorchester. .

Selling adulterated cream......................0..
Selling adulterated milk. .........................
Selling adulterated milk. .................cocnnn
Selling American cheese containing more than 38%

anuhchmn; American cheese containing over

Louis Rudersdorf, Platteville. .........
38% of woisture
Ervm Schli Mllnukoe ........... and r
W. P. Lecher, Fredonia.............. Manufacturing -dultenud cheese. .
Walter Graeven, Mtlnulme S Diak changingbread. .....................
Fred Storm, Appleton................ Selling in unsanitary cans
Wm. Barker, Appleton...............| Belling milk in open seamed cans..................
Kann, Milwaukee. .. ........... Returning and exchanging bread
Rudolph Breder, M&l:lnukune ...| Exchanging in a grocery store
Dulhk ilwaukee i

A. Goldwasser, Milwauk
Ruben Sluski, Milwaukee.
Sam CGagnon, 508 Main St., Green Bay| Sell

F. Rayfieldt, Appleton...............
Fred Maas, Appleton. . . .. b ape ]

Leo Buehler, Milwaukee. .
Ww. Huru;en Oconomowoc. ... ........
G. H. Kothlow, Edgerton. .. .........
Robert Callies, Milwaukee . e
M. Little, Beaver Dam. .

Allen Byres, Oconomowoe
John Jens Jensen, R. 1, Sa yer,,
Peter Thill, Clayton

Otto Umland, Antigo............. ks

Sheboygan Falls Creamery Co.,
Bhegoypn BRI e s hswniny

; Oﬁnrmx for

of manu:'uturer ........................
Selling milk in open

ad

Selling milk in open seamed cans. . ................

bread
Sel]mg terated butter. ..............
Making false determinations with Babeock
Exchanging bread in a grocery store
butter with unsanitary utens
sale unsanitary milk. .
sale milk from unu.mury conditions . .

Manufacturing brick cheese containing more than
legal amount of moisture....................

Selhng Amermn cheese containing more than 389

-

.| Louis Marchetti, Wausau .,

Qa0

.| Geo. E.

..| Harry L. Maxfield, Jnnennlle

.| Newton Ev

R. E. Andrews, Marshfield

R. E. Andrews, Marshfield. . .............

urrows, Lancasper. . ..............
E P:m Milwaukee ..
H Kubhl, Pt W-Innztol
¢, Milwaukee. ... ..
Albert M. Spencer, Appleton

Albert M, Spencer, Appleton..............

ss

N. J. Monahan, Green Bay...............
Albert N. Spencer, Appleton..............

Albert N. Spencer, Appleton..............

Geo. E. Page, Milwaukee
Newton Evens, Oconomowoc .

Geo. E. Page, Milwaukee. .
J. Lyons, Beaver
Oconomowoe. . . ..........
Henry Reynolds, Sturgeon Bny. EART T
C. A. Taylor, Barron. ............. Sy
Geo. 8. Mosier, Birnamwood..............

Geo. Breed, Chilton. . ........ocovvnvens

$25 and costs. (Entered plea of nolo
contendere;

Mmdwsui(Enmedphnlnoh
con

$25 and costs. (Entered plea of nolo
contendere)

$25 and costs

$25 and costs

$25 and costs

$25 and costs

.| $5 and costs 1

$25 and costs
$5 and costs

Fine remitted upon paument of

costs
Fine remitted upon payment of
costs

..| %5 and costs
ok and costs
.| $5 and costs

]

$5 and costs
$5 and costs

.| $5 and costs

$5 and costs

$25 and costs

Fme remitted upon payment of

upon payment of

$25 and costs
$25 and costs
$25 and costs

LGUOISSUWO]) Poog puv fiapq wisuoasi gy fo jiodayy

LE



CONVICTIONS—Continued

Date Defendant Cause of Action Trial Judge Fine or Forfeiture
1922
April 7 | P. H. Simenson, Salesman for Standard|
L Ch.Co., Btasley . ...........i...: Selling cheese containing more than 389 of moisture| R, E. Andrews, Marshfield. . . ............ $25 and costs
April 7 | Fred Umland, Sr., R 1, Birnamwood . . | Selling American cheese containing more than 38%,
of S A R s S T Geo. 8. Mosier, Birnamwood $25 and costs
April 8 | Keilsmeier Co., Wausau. . ., .. ot butter onnhmm; less than 80% of butter fat| A. H. Reid, Wausau. ... .. $25 and costs
April 12 Luutunce Schommer, Kau e turing and offering for sale adulterated greese| N. J. Mo nahan, Green Bay .$25 and costs
April 12 | W. J. Bye, Eau Claire. .. ... ... .. Bellmg adulteratedeream. ........................ Henry McBain, Eau Claire .| Fine remitted upon payment of
April 12 | J. M, Dodmead, Eau Claire .| Selling adulterated cream......................... Honry McBain, Eau Claire. .............. $25 and costs
April 13 | Robert A, Johnlton Cn Milwaukee. .| Candy i in package form not bearing net weight... ... N. J. Monahan, Green Bay............... $25 and costs
April 13 | Gazette Candy Co., Green Bay . . , .. ..| Candy in paehge form not bearing man lnturen
el 18| A.W. B Colb namenn pRIDYenhey s i N. J. Mohanan, GreenBay............... $25 and costs
pr . W. Bruss, B e Se]hng mmm nlmte containing more o
................................... Andrews, Marshfield. .. ............| $25 and costs
April 17 | G. H. Kothlow, Edgerton. . .......... Selhng butl.er containing less than 80% of milk fat. . H L Maxfield, Janesville. . .............. $25 and costs. Entered plea of nolo
con e
April 18 | Albert Liese, Berlin. . adulterated milk Fred Englebrocht, Berlin. . $25 and costs
April 18 | Ernst Stucke, Hartford . Mum turing adulterated cheese . . .| Chas. Lents, Mayville. . $25 and costs
April 18 | Fred Schneeberger, Har Manufacturing adulterated cheese. ....... ... . ... Chas. Lents, Mayville. .. $25 and costs
April 18 | Wm, lemelbarger& Walter Belleyer Ml.uulumrlng and preparing food for
508 Atwood M.dunn nsanitary conditions. ......................... Henry Casson, Madison . . $100 and costs
April 18 Grabh, Elkhsrt l".i:a & Bellmgul terated choese. .. ..........0vvvenvenys N. J. Monahan, rnaany ............... $25 and costs
April 22 C ters, Shawano i Bellms Ammnn cheese containing more than 389,
.................................. H. O. Buth, Shawano....................| $25 and costs
Apri! 22 | Louis Schorer, Curtiss................ Belhng Amnrnan cheese containing more than 387, A
A RS W o N Crosby, Neillsville.......................| $25 and costs
April 22 | Gust C. Bampe, Curtiss. ............. Manufacturing American cheese containing more than e
? T e T R SRS S Croshy, Neillsville.......................| $25 and costs
April 22 | F. Oliva, 745 W. Washington Ave., Swr r and praplrmg food for sale under unsanitary
S Fryuk.djm&borNFnddlu ..... M ............ AT Rt i A. C. Hoppman, Madison.+.............. $50 and costs
pr n, No. Fo u aint utensils in an unel
“mmm wndttmn N. J. Fellens, Fond du Lae. .. ...| $25 and costs
April 25 | Laurence Schommer, Kmhum. ) ldultm ........... Albert M. Spencer, Appleton. .| $25 and costs. . .
April 26 | Paul Bchroeder, Dodgeville turi Ameﬂun cheese econ )
thlnaspommtm ............. R. H. Harris, Mineral Point..............| $25 and costs
inﬂ{ g m\hml{mcpﬂmnm Leaf....... mmumfz’n‘h“mﬂw i NI M ,Green Bay............... $25 and costs
pri Jol omstock....,....... Man for sale ican cheese
more mnn;s% O TR . .. s i s Henry Vold, Balsam Lake. ............... $25 and costs
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April

May

May
June

June
June
June
June
June
June
June
June
June

June

August Ipsen, Cobb, .......... P

B. H. Ter Beest, Madison
H. W. Davidson, Balsam Lake..

Louis Wainer, New London...........

Louis Blordorn, R. 1, Reedsville.

Frank Pol fh R 1, Whitelaw . .

Paul Luecke, Sheboygan. . ...........
Earl Turian, R, 3, Pulagki............

Rudolph Tabbert, R. 3, Bll'namwood

Frank Tabbert, R. 8, Birnamwood.....
Wm. Funkel, R. 1, Timothy..........
Green Bay Fish Co., Green Bay . ... ...

W. E. Poppendorf, Bister Bay.........
FrudBrewar. Lmdenl. -

Thomas Dunn, Rockville. .
Lynn Fa!enn. Enu Claire
Omro C oos h. Co., Omro. . ..
American Can y Co., Milwaukee. .. ...
John Zuloranie, Clayton..............
Joe Barberick, Clayton............
Nels Petersen, Barron. . i
Carvers loe Cream Co., Oshkosh . . . .. .
G. W, Jagon, Mayville...............
Frank Robaydek, R. 3, Pulaski. ‘

John Murphy, De Pere...............

.| Ex

.| Maintaining utensils and

American cheese containing more
mm“"'li-;ﬁifhh ......... L
heese containing pﬂwldzd y w
lnr sale food not securely protec

Manufacturi
than 3!%
Selling

adulterated toa

» menhm his faowry lntl utensils in an unsani-
tion

cheese factory.............
Sellmlﬂldtented milk, in that it was skimmed. .

Selling adulterated milk, in that it was skimmed. .

Manufacturing cheese, that is American cont,

Violation of storage
marked with the date placed ﬂmem
Manufacturing for sale adulterated cheese

nulemtheuleol’ﬁxhontba

cheese fac
Offering for sa
cheese factor
Selling adulterated butter
Offering for sale, adulterated milk, to a cheese factory
premms of a cheese fwbwy

in an unsanitary condition il
Offering milk from unnmuuy utensils for sale. .. ...

. u u Reynolds, szurmnn.y'.'.'.'j

'HHG

R. H. Harris, Mineral Point .
A..C_Hoppman, Madison. .

AMSlrnm.Japhwn .................

Albert H. Schmidt, Manitowoe_ ... ......

Hmy Wolters, Shebo
Buthﬂhlwm?.‘.‘ﬁ...
mﬂmjt\Wm-u

Louis Marchetti, Wausau.........

Albert H. Schmidt, Manitowoc. ...
J. Monahan, Green Bay

C.W.Bumwa.hnmtur..‘....‘...
C. W. Burrows, Lancaster

C.H.Bpmk.PnirieduChian..”.,
T.B. Kinsley, Barron....................

T, B. Kinsley, Barron...
T B. Kinsley, n.mn

Oshk
Chas. Lentz, Mayville. .

H. O. Buth, Shawano. ............... o
NJMnnnhan.Graeany (N Al

§25 and costs
£50 and costs

$10 and costs

udolph and

.| %25 and eosts
.| $25 and costs

$25 and costs

$10 and costs

$15 and costs
and costs

.| $25 and costs

$50 and costs. Entered plea of nolo
contendere (two counts)

$25 and costs

..| $25 and costs
.|- $25 and costs

$25 and costs

~..| $25 and costs

$25 and costs

.| $25 and costs
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60  Report of Wisconsin Dairy and Food Commissioner

DISBURSEMENTS

For Year Ending June 30, 1821
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Report of Wisconsin Dairy and Food Commissioner 61

DISBURSEMENTS

For Year Ending June 30, 1922
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62 Report of Wisconsin Dairy and Food Commissioner

REPORT OF HARRY KLUETER

Chief Chemist and Assistant Commissioner 1920-1921

Horx. J. Q. EMERY,
Dairy and Food Commissioner.

Dear Sir: I take pleasure in submitting, herewith, a report of the
work of the chemical laboratory and as Assistant Dairy and Food
Commissioner for the year ending June 30, 1921.

Not infrequently in public have I heard you refer to the importance
of the laboratory of your department, the necessity for only the
best and most accurate equipment, the employment of only well
trained and skillful chemists and the necessity for the most careful
and painstaking work. It has been my purpose to conduct the
laboratory to meet the high ideals expressed by you. Every member
of the force there employed is intensely interested in the work and
I know that the rendering only of services of the highest degree of
excellence satisfies those employed. It is with a sincere feeling uf
responsibility that the work is there undertaken and performed.

One thousand four hundred twenty-seven samples of foods, drugs,
paints, linseed oils and turpentine have been analyzed, tabulated and
are included in this annual report. This vast amount of analytical
work affords an opportunity for study of the food conditions as they
existed in the markets of Wisconsin for the past year. It is to be
borne in mind that the food inspectors are trained in the purchase
of samples and therefore purchase and submit only such samples as
they have good reason to believe are adulterated or misbranded.
For that reason the analytical work on the samples submitted does
not show the condition of the markets except as to adulterated foods.
Thousands of samples of food are examined by our inspectors in the
stores, meat markets, food factories and other places engaged in the
manufacture or sale of foods for misbranding and evidences of un-
sanitary methods of preparation or storage.

Beverages

There were examined during the year two hundred twenty-six sam-
ples of beverages, thirty-five of which were bought as grape juice
or grape cider. Twenty-two of the thirty-five samples of grape juice
or grape cider were found to have been treated with sulphur dioxide.
These samples of grape juice were white grape juice of the Cat-
awba type. These products were treated with sulphur dioxide for
two purposes, namely, the preservative effect and the clarification of
the product. Sulphurous acid is a powerful chemical preservative,
its presence in food is specifically prohibited by a special law deal-
ing with the sale of foods containing chemical preservatives. The
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thirteen samples found to be standard were free from sulphurous
acid. Grape juice, like all other fruit juice, if improperly prepared
and handled, is a perishable article of food. It has been demon-
strated, however, time and time again, that it is possible to so pre-
pare and handle grape juice that the use of chemical preservatives
is unnecessary. 1 have had occasion to talk to a number of mer-
chants concerning the sale of Catawba grape juice and have learned
that the product is not a popular article with the trade. This, I feel,
is largely due to the fact that the excellent grape flavor has been
injured by the wuse of sulphur dioxide. The flavor of some of the
products examined was decidedly unpleasant and there was pro-
duced a decided and characteristic sulphur after taste. It is to be
regretted that manufacturers of food are willing to sacrifice quality
and purity to attain a slightly lower manufacturing cost.

There appeared on the market a flood of so-called soft drinks
or beverages due to the passage of the Volstead Act by Congress and
the Mulberger Law by the State. There were collected and examined
one hundred seventy-nine samples of these pmducts.‘ The samples
consisted of ciders, imitation wines, cordials and products sold under
coined names such as “Hot Port,” “Bitter Wine,” “Crem De Manthe,”
“A Temperance Beverage,” “Sweet Punch™ and “Bracer.” Most of the
beverages of the type of those sold under the above names mentioned
were shipped into Wisconsin from other states. Forty-five in num-
ber were found to be preserved with either benzoic acid or benzoate
of soda. Of this number only a few were manufactured in this
state. This, I think, illustrates among other things that the manu-
facturers of food products in Wisconsin have come to realize that
the use of benzoate of soda is not permissible under the Wisconsin
food laws. The disappearance of this class of beverages from the
Wisconsin market was almost as sudden as its appearance. Some
few prosecutions were necessary but in most instances the character
and quality of the product was so inferior and so unsuited for the
place they were intended to fill that they were very short lived.
Twenty-three samples were found to contain saccharin. It cannot
be said in connection with these samples that most of them came
from out of the State; as a matter of fact, all but six were products
manufactured - in Wisconsin, but I am pleased to state that the
twenty-three samples represent only eight different firms in the state.”
The_trandulent character and deleterious effect of saccharin on the
system is very well known and there seems little excuse for the use
of this substance by soda water bottlers in Wisconsin. Prosecutions
were started in connection with all samples found to contain sac-
charin. .

Dairy Products

There were analyzed during the year eight hundred fifty-four
samples of dairy products. Practically two-thirds of the total num-
ber of samples analyzed fell into this class. Wisconsin being the
leading dairy state of the union necessarily must have either a very
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darge number of small manufacturing plants engaged in the manu-
facture of dairy products or a few large plants. The former is the
case. That is to say we have a large number of cheese factories,
creameries, condenseries, skimming stations and receiving stations
all of which require inspection. To keep pure and unadulterated
the raw products, milk or cream used or handled by this large num-
ber of factories, is in itself no small task and is work of great
importance. To inspect the vast guantity of cheese, butter, cream
and evaporated milk produced and sold by these !actories is like-
wise an important and large task.

Butter

One hundred forty-two samples of butter were collected; fifty-nine
of the samples it was found necessary to classify as not standard for
the reason that these samples fell below the legal standard for milk
fat in butter. Thirty-one of the fifty-nine samples classed as not
standard werd' found to contain less than 80 per cent in place of
826 per cent the number of samples classed as not standard would
have fallen from fifty-nine to thirty-one. Nine samples were found
to contain above 81 per cent of milk fat but contained less than 82
per cent of milk fat. In fact none of the samples classed as not
standard were found to contain as high as 82 per cent of milk
fat. It is quite apparent to me from this analytical data that a large
percentage of the butter makers of the state are attempting to manu-
facture their butter with an 80 per cent milk fat content rather
than attempting to incorporate 82.5 per cent of milk fat as required
by the definition and standard for butter in Wisconsin.

During the preceding year there were analyzed in the laboratory
fifty samples of butter collected by Mr. H. C. Larson when he occu-
pied the position of Chief of the Butter Division of the Dairy and
Food Commissioner’s Department. These samples were taken by Mr.
Larson in the creamery from the churn at the end of the churning
process. Four samples were collected from each churning, one sam-
ple from each end of the churn, one from the middle of the churn
and a composite sample built up by taking portions of butter from
both ends of the churn and the middle of the churn. This work was

* undertaken because of being shown analytical data from one of the
largest creameries in Wisconsin indicating very decided differences
in the percentage of salt from samples of butter taken from the
same churning. The variations in salt, of course, would cause varia-
tions in the percentage of milk fat in the butter. This matter has
been given some little thought and the fifty samples collected, anal-
yzed and tabulated point out clearly the necessity of knowledge and
care of the butter maker and the making of tests from various parts
of his churn and not simply collecting his sample of butter from one
end of the churn. This raises the question:

Can the butter maker after making a moisture test on a churning
of butter and determining that the butter contains 15.5 per cent of
moisture, afford to incorporate water by adding water to the churn
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and working it into the butter to bring the moisture content up to
15.9 per cent? It is interesting in this connection to present a few
facts. We will base our determinations on a churning of butter
weighing one thousand pounds and a butter price of fifty cents per
pound. The value of the butter, in the churning, therefore, is five
hundred dollars and each .1 of one per cent of milk fat in the butter
is worth fifty cents. A thousand pounds of butter containing 15.9
per cent of moisture would have one hundred fifty-nine pounds of
water; a thousand pounds of butter containing 15.5 per cent of mois-
ture would contain one hundred fiftyfive pounds of water. There-
fore, there would have to be added four pounds of water to raise the
moisture content from 15.5 to 15.9 per cent. Four pounds of water
at the price of butter would be worth two dollars. If, in testing the
churning for moisture, the butter maker did not get a representative
sample, chances to get his sample from that portion of the churning
which showed a moisture content below the average moisture content
of the churning his calculations might well lead him to add enough
water to bring the moisture content of his butter up to 16.2, 16.3 or
16.4 per cent. He would then have manufactured adulterated butter
when judged by the ruling of the Internal Revenue Department in
that it contained sixteen per cent or more of moisture. The condi-
tions under which adulterated butter may be manufactured in com-
pliance with the law and rules and regulations of the Internal Revenue
Department are that the factory obtain a license at a cost of three
hundred dollars per year, that the factory pay a tax of ten cents
per pound on all adulterated butter manufactured and that the butter
be labeled “adulterated” and sold as adulterated butter. The ques-
tion may very well be asked: In a transaction involving five hun-
dred dollars and the chances of violating the regulations pertaining
to the manufacture and sale of adulterated butter with the hope of
increasing his revenue two dollars, can the butter maker afford to
take the chances of producing adulterated butter, laying the manu-
facturer liable to an assessment of one hundred dollars in the form
of a tax of ten cents per pound and the possibility of having to take
out a three hundred dollar license and sell his products as and for
adulterated butter? I am thoroughly convinced from my experience
and knowledge of sampling and testing butter, that unless the cream-
ery is equipped with a good laboratory and a person well trained
and skilled in sampling and testing butter, no manufacturer of butter
or butter maker can at all times hope to produce legal butter if he
depends upon his own sampling and testing and attempts to incor-
porate 15.8 or 15.9 per cent of moisture in butter. I think that en-
tirely too much time and effort has been given to the thought of
producing butter that contains to within one-tenth of one per cent of
the amount of moisture permitted by the regulations of the Internal
Revenue Department and it would seem without the producers of
butter having taken into consideration the risks they run for the
small percentage of gain. It is true that twenty-five hundredths of
1 per cent increase in the value of the output of a creamery manu-
5
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facturing a million pounds of butter a year amounts to considerable;
in fact, at a price of fifty cents per pound for butter it amounts to
twenty-five hundred dollars and this twenty-five hundred dollars is
gained by increasing the moisture content of butter from 15.5 to 16
per cent. The amount of money saved might be used toward paying
the salary of an analyst and maintaining a laboratory for him, who,
besides testing and controlling the composition of butter could ac-
curately test samples of cream delivered to the creamery by patrons.
I have pointed out what I consider a factor overemphasized in the
manufacture of butter, that is, the practice of attempting to manipu-
late the manufacture of butter to a point where a butter maker can
place on the market butter that meets the requirements of law.

The addition of an excessive amount of water to butter is not
the only way of reducing its milk fat content. This can also be a¢- |
complished by the addition of excessive amounts of salt and in some
butter examined there seemed to be a sufficient reason for the addi-
tion of excessive amounts of salt. Certain off-flavors can very well
be masked by a high salt content. The use of cream of inferior
quality in this way is made possible and by this means large quanti-
ties of cream of inferior guality are used in the manufacture of but-
ter which is known will go immediately to the retail trade and be
consumed in a short time. Little or no attempt is made by the manu-
facturers of this class of butter toward improving the quality of
cream purchased by them or delivered to them. To manufacture
butter of excellent quality with a desirable flavor and good keeping
quality means the use of cream of only high quality. I recently
heard a man intimately connected with the butter industry for many
years make the statement that during the past ten or fifteen years
practically every effort in the manufacture of butter was toward the
perfection of some method or machine which would make possible the
use of poor cream and still turn out excellent butter. That there
has been a great deal of effort in this direction cannot be demnied.

Pasteurization, a process never intended to improve or we might
say renovate poor cream, has been suggested and tried time and
time again. Neutralization has been tried and is being used with
some degree of success when additional manipulation of the cream
is resorted to. Methods of aerating cream in connection with pas-
teurization have been recommended and tried. Attempts have been
made to install in creameries of this state blowing apparatus in which
the air was forced through solutions of sodium hypochlorite with the
jdea that it was necessary to thoroughly purify the air by washing
before it could be blown into the eream. One form of apparatus used
was of such construction that a fine spray of the hypochlorite solu-
tion was mechanically carried into the cream, thus adulterating it.
Where such methods have been resorted to, one entering the factory
might well believe that he was entering a chemical manufacturing
plant rather than a food plant engaged in the manufacture of one of
the nations most important articles of food. Every intelligent per-
son engaged in the manufacture of butter for many years has known
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the simple truth, namely, that good, clean cream without foreign
flavors would produce good clean, high scoring butter of excellent
keeping quality. But; as I have pointed out, the tendency has been
toward the development of methods which would enable the creamery
men to reclaim cream that has lost its characteristics and valuable
qualities for butter making.

While dealing with butter I feel that it would be wrong for me to
fail to point out what science has recently developed with respect to
the food value of butter. For years the science of nutrition recog-
nized the necessity of four essential elements in the diet, namely,
fats, carbohydrates, protein and salts. Recent discoveries and devel-
opments in nutrition, however, have proven beyond all reasonable
doubt the existence of valuable food accessories in certain foods.
These, at the time of their discovery by-the staff of nutritional ex-
perts at the college of agriculture were for the want of a better name
designated as fat-soluble A and water-soluble B. For a period of
several years extensive experiments were carried on not only at the
college of agriculture, University of Wisconsin, but at Yale, Colum-
bia University and in foreign countries with a view to determining
just what these food accessories were and to establish by experi-
ments the result of the absence of these substances from the diet.
The vast amount of work done led to a quite complete survey of the
foods used in the human diet with a view of determining the pres-
ence or absence of these food accessories. Practically all experi-
menters on the subject admitted that milk fat is one of the most
valuable sources of fat-soluble A. I am touching but lightly on this
question for the reason that the subject is a technical one and any
comprehensive presentation of it would mean not a few paragraphs
or pages but a volume,

Cheese

During the year there were tested two hundred four samples of
cheese all of which were tested for moisture to determine in the
case of cheese known as American or Cheddar cheese whether the
moisture content was in excess of that permitted by statute and in
the case of Brick cheese to determine whether the moisture content
was in excess of that permitted by statute. In addition to the mois-
ture tests where there was reason to suspect another form of adul-
teration, namely, the removal of fat from the milk from which the
cheese was made, or the incorporation of foreign fat or oil, samples
Wwere analyzed to prove or disprove skimming or the addition of a
foreign fat or oil. The legislature during the session of 1917 enacted
the following law and amended the legal definition and standard for
cheese, fixing a maximum moisture content for cheese known as
American or cheddar cheese.

his servant or agent, or as the servant or agent of another person
or as the servant or agent of any firm or corporation, manufacture
for sale or exchange, sell, exchange, offer for sale or exchange or



68  Report of Wisconsin Dairy and Food Commissioner

have in possession with intent to sell or exchange any cheese which
contains more than the permitted amount of moisture as provided
in subsection 9 of section 4601—4a of the statutes, shall be fined not
less than twenty-five nor more than one hundred dollars, or be im-
prisoned in the county jail not less than thirty days nor more than
four months.

The legislature in 1919 again amended the definition and standard
for cheese fixing a maximum moisture content of 42 per cent for
Brick cheese and again the legislature in 1921 amended the stand-
ard and definition for cheese reducing the maximum moisture con-
tent permitted in cheese known as American or cheddar cheese from
40 to 38 per cent. This amendment went into effect on March 24,
1921, so that in reporting the samples of cheese tested as complying
with the legal standard for cheese known as American or cheddar
cheese a maximum moisture’ content of 40 per cent was in use up to
March 24, 1921, and since that date the moisture content of 38 per
cent has been in force.

Ninety-five of the two hundred four samples tested were found Lo
be in compliance with the standards fixed for cheese and were there-
fore manufactured and sold in compliance with law. Ninety-four
samples were found to contain more than the permitted amount of
moisture permitted in cheese known as American or cheddar cheese
or Brick cheese. Perhaps the biggest factor influencing the legisla-
ture in reducing the moisture content of cheese known as American
or cheddar cheese from 40 per cent to 38 per cent was the condition
of Wisconsin cheese in the cheese warehouses of the state during
the fall and winter months of 1920 and 1921. A vigorous enforce-
ment of section 4601—7 limiting the amount of moisture in cheese
known as American or cheddar cheese since 1917 apparently had
not resulted in the expected improvement in the quality of this type
of cheese. In referring to the enforcement of this law as a vigorous
enforcement, I feel compelled to point out that the vigorous enforce-
ment was against the manufacture of so-called high moisture cheese
and not against its sale. The law holds the seller of so-called high
moisture cheese equally responsible with the party who manufac-
tures it. Had we been able to direct our attention toward the sale of
this cheese as well as the manufacture and had the same vigorous
enforcement against sale been that we had against manufacture, I
feel certain that we could have come much nearer accomplishing
the end sought in limiting the amount of moisture in cheese, namely,
an improvement in the quality of cheese. It has been my contention
from the time there has been a law prohibiting the sale as well as
the manufacture of cheese, high in moisture, that it was necessary
to enforce the law against dealers willing to accept and deal in high
moisture cheese as well as anyone manufacturing high moisture
cheese. I have heard the statement repeatedly made that as -long
as we have a market for pdorly made, off-flavored, low quality cheese
just so long will that kind of cheese be produced, and I think it is
equally true that just so long as dealers are willing to accept and deal
in high moisture cheese, so long will that kind of cheese be manu-
factured.
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I will not attempt to discuss the influence of excessive amounts
of moisture on the guality of cheese because of my limited experi-
ence in the manufacturing and merchandising of cheese. 1 will
leave that phase of the subject to those able to qualify as experts
in cheese.

A few words, however, as to the rights of the consuming public
concerning their interest in the question of moisture in cheese, 1
do not feel will be amiss. Cheese is consumed undoubtedly for two
reasons, because of its pleasant and agreeable flavor and because
of its food value. From what I have been able to learn by contact
with the cheese industry and its experts I am convinced that flaver
is not dependent upon the moisture unless that constituent is re-
duced to such a percentage where the processes of curing in cheese
are retarded. That percentage of moisture in cheese would be very
low and would result in the production of the cheese with a much
less market value, but that condition is not approached where cheese
is manufactured and sold which complies with the present standard
for cheese known as American or Cheddar cheese, or which contains
less than the permitted amount of moisture. That a reasonable
amount of moisture in cheese has a beneficial effect upon the curing
of cheese is, I believe, admitted; that an excessive amount of mois-
ture in cheese leads to a favorable condition for decomposition
rather than normal curing, I believe, has been demonstrated. It
being possible to produce cheese with the desired flavor and keep
within the present moisture standards the consuming public are
within their rights from the standpoint of food value in asking for
the control of moisture in cheese. Undoubtedly in certain sections
of the United States cheese is consumed primarily from the stand-
point of food value. To these people water at cheese prices would
not be popular nor just.

Cream

Ninety-eight samples of cream were tested in the laboratory; forty-
five samples of this number were collected by inspectors of this
department while doing city milk inspection work. Of this number,
thirteen upon analysis were found to be in compliance with the
standard for cream. Twenty-seven submitted samples were received
and tested; most of these samples were submitted by the owners
thereof for the reason that they felt they were not getting a proper
test of their cream at the place of sale. These samples were tested
for the convenience of these people and to assist them in getting
a fair and accurate test. The testing of a submitted sample of
cream does not take a great deal of time but in doing this work it
is made very plain in the letter giving the report of the test that
this department assumes no responsibility for the sampling of the
cream but assumes responsibility only for the accuracy of the test
upon the cream as it was received at the laboratory.

Twenty-six samples of cream were collected by our inspectors for
the purpose of checking up cream testing at creameries and cream
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buying stations. As a result of this work, it was found that in sev-
eral instances the test given the patron on the sample of cream
by creameries or cream stations was incorrect; it was too low or
too high. Testing of cream in this state is governed by law which
law makes it a misdemeanor to over-read or underread any Babcock
test where the value of the milk or cream is determined by test.
As a result of the investigation carried on by our inspectors and the
analytical work on these twenty-six samples, several prosecutions for
violations of the aforesaid law were brought. It should be brought
out in this connection that to make a false test or determination of
milk fat in cream is not limited to the use of the Babcock test, but
also to any other method of testing cream. The prosecutions
brought and the conditions found show the wisdom and the necessity
for this provision of law. Not only may the patron or producer of
cream be defrauded by under-reading, but the over-reading of the
Babcock test may be used, and I feel has been used, to draw patrons
from one creamery or cream station to another. This is unfair com-
petition and it goes without saying that honest testing cannot live
in face of such competition. The small number of samples collected
by inspectors and submitted for this work indicates that there was
general satisfaction with the testing of cream for the year, for if
there had been much dissatisfaction, undoubtedly a greater number
of complaints would have come to us for investigation. This line
of work is carried on almost entirely on complaints received. Con-
sidering the thousands of samples of cream tested yearly in Wis-
consin, this may be taken as an indication that testing of cream in
general in the state was satisfactorily done.

Ilce Cream

There were tested during the year forty-four samples of ice cream,
none of which were passed standard, and thirty-five of which were
classed as not standard. In determining whether ice cream for this
report was standard or not standard, the former standard for ice
cream, requiring not less than fourteen per cent of milk fat, was.
used. It was during the session of the legislature of 1921 that there
was introduced a bill amending the definition and standard for ice
cream. The history of and the reason for the introduction of this
amendment is of interest and importance but will be discussed in
the report for the following year in connection with ice cream
rather than in this report, for the reason that the old standard was
in force during the period covered by this report, with the excep-
tion of the last nine days. A number of prosecutions were brought
during this period for the sale of ice cream containing less than
the required amount of milk fat and in practically all of the prosecu-
tions brought conviction was secured. A fairly large number of
samples of ice cream have been collected and analyzed for the past
four years. Ice cream has become an important article of food, new
factories have been built, the consumption increased, and, without
doubt, the quality has been improved.
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Milk

As has been the case each year, a large number of samples of
milk collected by our inspectors from deliveries of milk at cheese
factories, condenseries and city milk supplies have been received at
the laboratory and analyzed. Three hundred and eighty-seven sam-
ples in all were analyzed. Of this number, one hundred and fifty-
six were samples submitted by producers of milk in most instances,
and in a few instances by consumers of milk, the producer feeling
that he was not getting a straight deal in the testing of his product
at the place where it was purchased and the consumers submitting
samples felt that they were not getting pure milk. Twenty-nine
samples collected at cheese factories, creameries or condenseries
upon analysis were found to be in compliance with the legal stand-
ard for milk and seventy-seven were found to be adulterated when
judged by the definition and standard for milk and the law defining
what shall constitute adulteration in milk. Keeping pure, that is
free from adulteration and clean, the milk supply of the creameries,
cheese factories, condenseries and the cities in the state is of vast
importance. The work here reported on city milk does not by any
means represent all of the work done in the state on milk for many
of the larger cities have well equipped laboratories, efficient inspec-
tors and, while I have no definite figures to submit, I am convinced that
a greater number of samples of city milk are collected and tested by
cities than we are able to collect and test. It is to be remembered
that the analytical work of the laboratory on city milks also repre-
sents a small percentage of the actual work donme by the department
for samples from all dairies are collected in most of the cities and
villages of the state and tested by our inspectors in the field.
These inspectors use the lactometer test, the Babcock test for fat
and the sediment test, and as a result of their testing, they submit
to the laboratory only such samples as they have reason to believe
are adulterated.

Milk is the foundation upon which Wisconsin’s greatest industry
is built. The importance of keeping the foundation of this industry
pure and free from adulteration cannot be overemphasized for no
permanent and lasting structure can be built and maintained on
an imperfect foundation. The usual forms of adulteration were
found, namely, the addition of water, the removal of cream, or both.
Due to the efficient work in stamping out the use of chemical preser-
vatives in milk in the earlier days of this department, the use of
chemical preservatives in milk has disappeared.

Ninety-three samples of milk were collected by our inspectors
from the herds on the farms at the time of milking. The analysis
of these samples was necessary to be able to decide with certainty
that milk from the owners of these herds offered for sale was not
adulterated. That is to say, where inspectors found adulterated milk,
they at once collected samples of milk from the herds. The publication
of the results of the analysis of these samples of milk is of importance.
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Miscellaneous Dairy Products

Under the head of miscellaneous dairy products, there were anal-
yvzed saniples of skim milk, whey, modified milk, evaporated milks,
and a sample of a compound of skim milk and cocoanut oil sold to
one of the inspectors in the city of Racine as evaporated milk. The
brand of the product was Carolene, and it was found upon analysis
to be a mixture of evaporated skim milk and cocoanut oil.

Experimental Work on Cheese

To determine whether or not a mixed lot of milk containing three
per cent of milk fat would produce American cheese containing not
less than 50 per cent of fat in the moisture free solids, Mr. Winder,
Second Assistant Dairy and Food Commissioner, collected at the Boaz
Cheese Factory on three days the milk of several herds, mixing the
same together and getting a milk that tested three per cent fat.
This milk was manufactured into American cheese which was later
analyzed and found to be of the following composition:

7
g

Sample No. B0 W. W.

Solids

Sample No. 81 W. W. ht(WM)..., ............
Fat (by Extraction)..............
Ratio Fat toSolids. . .............

Solids

Sample No. 82 W. W. { Fat (by Babeoek) .
Fat (b; E:huhm) ..............
Ratio Fat toSolids. ..............

BR2RE BHEBY 2RURN
s2LEs LB LNEIE

The samples of milk taken before the milk was manufactured into
cheese upon analysis gave the following results:

Sample No. 76 W. W.

Sample No. 8 W. W.

Samples of whey were collected from the milk manufactured into
cheese. The samples of whey were analyzed and found to contain
.22 and .23 per cent of milk fat.

While this experimental work may not be held to be sufficient
because of the limited number of samples of milk collected and
manufactured into cheese, nevertheless, this work should be put
into permanent form into this report. I regret that we are unable
to carry on more of this work. The work is purely investigational,
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but of great importance in the enforcement of the law relating to
the sale of cheese not in compliance with the legal standard and
definition for cheese: There was for a time considerable agitation
in a few limited sections of the state in favor of what was called
standardization of milk for cheese making, namely, the reduction of
the milk fat content of milk to a test of 3 per cent. The practice
of the removal of fat under the guise of standardization was advanced
as necessary to meet the competition of condenseries. Under ex-
isting dairy laws the practice suggested, even though carried on
under the guise of standardization, would result in the production
of skim milk cheese. The agitation started along these lines was
not very successful, for I do not believe that any considerable per-
centage of those engaged in the manufacture of cheese could be
induced to enter into this scheme. Cheese manufactured from milk
from which any of the fat has been removed, under the law, must
be of definite dimensions—ten inches in height and nine inches in
diameter, a size of cheese decidedly unpopular with the trade be-
cause of what its size signifies, namely, skim milk cheese.

Flavoring Extracts

Thirty samples of various kinds of flavoring extracts were anal-
yzed. Four samples of vanilla extract were found to be below stand-
ard, two were misbranded and four samples were standard and prop-
erly branded. Fifteen samples of lemon extract were analyzed,
six of which were standard, six were misbranded and three were
adulterated. The forms of adulteration in vanilla extract, in some
instances, were that the extracts were prepared with less than the
required amount of vanilla bean being used and others the product
was adulterated by the addition of vanillin and coumarin with arti-
ficial color, the artificial color in all instances being caramel. The
forms of adulteration in the lemon extracts were a shortage of
lemon oil, the use of cotton-seed oil as a solvent in place of alcohol
and the use of terpeneless oil of lemon in place of oil of lemon. A
few samples were found to be misbranded in that the containers
bore a false and misleading statement concerning the quantity of
contents. The use of solvents for flavoring extracts other than alco-
hol or mixtures of alcohol and water are becoming quite general.
Our standard for flavoring extracts, flavors, essences and tinctures
‘permits the use of alcohol of proper strength only as a solvent.

Flour

Eleven samples of flour were submitted for analysis. Most of the
samples were collected and submitted to determine whether or not
the flour had been artificially bleached. Five of the samples were
found to have been artificially bleached. Two of these five samples
were marked bleached, while the other three hore no branding or
labeling to indicate that the flour was bleached flour. Three sam-
ples of wheat flour were submitted by citizens because they were
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unable to do satisfactory baking with the flour. An analysis in the
laboratory disclosed no adulteration whatsoever and the fact that
the flour was new and unaged undoubtedly was the cause of poor
results in baking.

Lard and Oleomargarine

Nine samples of lard and oleomargarine were analyzed in the lab-
oratory. Five samples of oleomargarine were found to be preserved
with benzoate of soda and their sale therefore in Wisconsin was in
contravention of law. Three samples of lard suspected of being
adulterated by the addition of beef fat or mutton tallow were anal-
yzed and found to be free from adulteration. All three samples of
lard were pure and in compliance with the standard for that product.

Linseed Oil

Twenty-eight samples of linseed oil were analyzed, all of which
were submitted by citizens of the state. No samples of linseed oil
were collected and submitted for analysis by our inspectors. Three
of the twenty-eight samples of linseed oil submitted by citizens of
the state were found to be badly adulterated either with a mineral
oil of the nature of machine oil or a mixture of that oil and kero-
sene. Two samples were found to have an acid value far in excess
of that permitted by the standard for linseed oils. The fairly large
number of linseed oils submitted by citizens of the state would indi-
cate the necessity of having our inspectors collect linseed oils for
analysis in the future. I do not expect to find a large percentage of
adulterated linseed oils, but I suspect that we will find some adul-
terated oils and consequently violations of the linseed oil law if
we are able to do some work along these lines in the smaller towns
and villages in the state, especially those away from a railroad.
It is also a fact that many farmers are buying linseed oil in small
barrels of from twenty to thirty gallons directly from manufacturers
or dealers outside of the state. Of course we would have no juris-
diction over the sale of such products but I believe that we are war-
ranted in analyzing them when submitted by such purchasers so
that we may keep in closer touch wtih the activities of those en-
gaczed in shipping linseed oil. A great deal of damage can be done
to a building by applying a coat of paint in which the oil used is
an adulterated linseed oil. We have had instances in the state
where new buildings have been painted with highly adulterated lin-
seed oil and put in such condition that it would be impossible to
successfully repaint such buildings without first removing by burn-
ing off the previous coat of paint. This is a very expensive proced-
ure for the reason that it takes so much time. A fact usually lost
sight of in painting is the cost of material as compared with the
labor cost. The labor cost in practically all paint work exceeds the
cost of the material, so that by the use of poor materials the cost;
of the labor may be entirely lost plus the extra expense of remov-
ing coats of paint applied in highly adulterated linseed oils.
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Miscellaneous Products

Forty-nine samples of various food products were analyzed and
are reported under the classification of miscellaneous products. There
was not a sufficient number of any one kind of food to warrant a
separate classification. I will call attention to several of the prod-
ucts which are of especial interest. There was submitted a sample
of Whip-0O. An analysis of the product showed it to be sucrate
of lime, a product formerly used in Wisconsin in pasteurized cream
to restore the viscosity of such cream. A sample of fresh straw-
berries suspected of having been treated with powdered benzoate of
soda was submitted and tested for the presence of benzoate of soda
and none was found.

A sample of canned beets was analyzed and found to contain ex-
cessive quantities of tin. The inside of the can showed excessive
corrosion and the canned beets were not fit for food.

Several samples of sugar suspected of being beet sugar were sub-
mitted and tested but no evidence sufficient to pronounce the sugar
beet sugar was obtained by analysis.

Seven samples of salad dressing were submitted and found to be
preserved with benzoic acid.

Two samples of candy were submitted because they were sus-
pected of containing added poison. Very complete and careful anal-
ysis of the candy to determine the presence of added poison showegd
the candy to be free from that substance.

One sample of ketchup was submitted and was found to be pre-
served with benzoate of soda.

A sample of a food preservative sold to a bottler in the state
under the name of Anti Ferment, upon analysis was found to be a
saturated solution of benzoate of soda. It was pointed out to the
soda water bottler that the use of this Anti Ferment in his soda
water would make the sale of such soda water in violation of the
law of the state.

A sample of alcohol suspected of containing wood alcohol was sub-
mitted by Dr. F. F. Field of Elroy but an analysis of the product
showed the alcohol to be free from adulteration

A sample of alcohol was also submitted by Mr. Bloodgood, Deputy
Prohibition Commissioner, to be tested for wood alcohol and none
was found.

Several samples of ice cream mix were submitted and tested for
the reason that the purchasers of this product had reason to be-
lieve that it contained less than the required amount of milk fat.

Some analytical work was done on samples of yarn and a woolen
blanket, for a member of the Assembly who wished to know the
percentage of wool and cotton in the blanket. The sample of woolen
blanket submitted was found to contain 43.3 per cent of cotton and
56.7 per cent of wool. Such a product sold as a wool or woolen
blanket would tend to show the necessity for some control of the
sale of fabrics.
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Vinegar

Eighty-one samples of vinegar were tested in the laboratory.
Seventy-four samples were submitted by farmers or other citizens of
the state who had manufactured cider and were permitting it to
ferment and become cider vinegar. In testing these vinegars for
the manufacturers thereof, it is made clear to them that we assume
no responsibility for the character of the vinegar other than the
percentage of acetic acid therein. The testing of a sample of cider
vinegar for acetic acid takes but a few moments, whereas if we
would attempt to make a complete analysis of all of the cider vine-
gar submitted by producers, the time of one man would be largely
occupied in the laboratory. Inasmuch as thie samples are submitted
by the manufacturers of the vinegar these manufacturers are in a
position to know whether or not the sample submitted is entirely
fermented apple juice or whether it is a mixture of apple juice,
sugar and water. The mere fact that we have tested the sample
for acidity is no guarantee to them that their product will pass
any further investigation that we might care to make concerning
their product, but the determination of the acid strength of the
vinegar is of considerable importance. As pointed out, the manu-
facturers are in a position to know whether or not their product is made
entirely from apples but without a test for acidity they are not in a
position to know whether the fermentation has progressed far
enough to produce the required amount of acetic acid. Seven sam-
ples of vinegar were submitted by inspectors and tested. Three of
the seven samples were found to be standard and four were found
to be adulterated.
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SUMMARY ANALYSES

June 30, 1920-July 1, 1921
1427 Samples
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BEVERAGES
GRAPE JUICE AND GRAPE CIDER—STANDARD

Date Bought of Manufacturer or Jobber

1920 : :
Bept. 22 | D. W. Corcoran, Hudson Wis.................. T T S s T T ko A P S e K Druerig & Sons, 8t. Paul
Bept. 28 | O B. Christionson, Dt Park. .. .. ...ioccvuviisaiiiioinsaranin ....| Barrett & Barrett, St. Pau!
Sept. 24 | Oluf A, Osen, River Falls..................c.oooiviiiiiiniiiininn, Druerig & Sons, 5t. Paul
Bept. 29| Frank Conrad, BRIAWIR. ... . .. oivbais e daimas ivnssvisssses Druerig & Sons, St. Paul !
Sept. 20 | J. McGowan, Menomonie. . ........... ... Irondequot Fruit Juice Co., Rochester, New York
Nov. 5 | Johnson Hill Co,, Wisconsin Rapids. .. ...................oo00iin Florida Fruit Juice Co., Bradentown, Florida
Nov. 11 | Pt. Edward's Mer. Co,, Pt. Edward. . ......................c00nns .| Florida Grape Juice Co., Braden Florida
Nov, 16 | H. D. MeCulloch, Stevens Point., . .. .| The John C. Meier Grape Juice Co., Stevens Point
Doo T | W. Wallet) AR ..o .0 o0 ii b e b s assos el .| The John C. Meier Grape Juice Co., Silverton, Ohio
Dee. 7 | C. M. Doinell, Amherst . .. .. i I S S .| Bweet Valley Grﬁpe Juice Co., SBandusky, Ohio
Delcémﬂﬂ e R A O e Y T L Wm. Arneman, Neenah
Juth 3 1 CoA Formonuns, CHBR BRY /. . i ovosivannnhd ot da v is srbassn bbheiam s bamiesbioe el oo wins s pad Allouez Mineral Spring Co., Green Bay
Tl A T A D T e e S S Irondequot Fruit Juice Co., Rochester, New York

GRAPE JUICE AND GRAPE CIDER—Not Standard

Date Bought of Manufacturer or Jobber

1920
July 2 | Zaden Brothers, Green Bay Theonett Company, Chicago
Aug. 9 | 8. L. Harstam, Eau Claire. . . .. .| Theonett Company, Chicago
Aug. 11 Coetogloe & Stamatakos, Eau Clai .| Hammol t Produce Co., New York
Sept. 2 | Geo. E. Heist, Glenwood City . "..| The Bass Vineyard Co., Sandusky, Ohio
Sept. 14 | Geo, Harrison, New Richmond AN AR Yo VR A A ML E ..| Theonett & Com&gnv. Chicago
Sept. 28 | Schmidt Kuffel Co., Berlin. . T et I W AR PRl S 1 Hammondsport Produce Co,, New York
B e B e A LM P Hammondsport Produce Co., New York
B T s e R S R PR ...| Fruit Valley Grape Juice Co., Sandusky, Ohio
Nov. 19 | W. D Poth Btovenn Polnt . ... ..o ovvaiiciivinminriinin ...| Hammondsport lg::duee Co., New Yorl ;
Dhe, 5| Opeir G OBon BIRBIEY .. .. .00l animinsavnsssvartis s s s bivas kinnbo sua s snd +.v....| The Bass Island Vineyard Co., Sandusky, Ohio
Dec. 7 | John Galomski; Custer.............cocoovaiien R S A T e S B e P R e T Rex Grape Juice Company, Chicago

8L
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1921
T A A T e U N Py R N (RS ARy R "...| Theonett Com Chicago
ar 11 T N TS el MR R o T e S R R s T Gould, Wells & Blackburn, Madison
Mar. 16 n-Schuster Co., Galesville e !w m. Becker Grape Juice Co., Kelly's lslnld Ohio
itf’"l 20 | J. . Spicak, Boyceville. . uot Fruit Juice Co,, Rochester, eu ur
ay 3 Peter emke. Elmwood Bwuel. alley Grape Juice Co Sandusky, O
May 3 | Ole Reseld, Eau Claire. Theonett Company, Chicago
May 3 | Peter Reinke, Elmwood Theonett Company, Chicago
May 19 | Hanovitz, Mosinee. . . . - 'l‘hwnet,t Cumgany Chicago
June 9 | A. E. Goodin, New Richmond.. . . ..............cciiiiiiiiiiiivnnnas o , St. Paul
June 10 | Peter Reinke, Elmwood. ........c.ccciiiviiivmmanrneniivesssvasais b p S it Theonett Company, Chi uago
June 30 | Frank Wozosek, Stanley............... A A R st AN SR AR SRR A R S R e Hammondsport Produce Co., New York
BEVERAGES—Tested for Alcohol
Date Kind Submitted by Remarks
1920 :
F R B T R R A e Health Officer E. Babcock, Madison. . ............ccovvviiiiiviiiniiiiennns Aleohol by volume 0.39%
; Aleohol by weight 0 319
July 21 | Pale Pick Wick.....................| Health Officer E. Baboock, Madison. ..............cccciiviivvnnnainieiinns Alcol bolbyvulumeom‘{/
Sept. 20 | Alcoholie Liquor. .. ................. Jas. Murray, Dist. Atty., FondduLae............cooooviiiiiiiinniiiiiinns mgr liquor 20°/4==,9533,
% | by volume 36.88%, Alcmhol by weight 30.62%
Sept. 20 | Alcoholic liquor. ................000s Jan. Murtay, Dt Aty Foud du Lao. .. coberniiiiasissinessssisssanesson Gr. liquor 20°/4. =
&3 leohol by volume 28,829, Aleohol by weight 23.56%
Jan, 20 ‘| Aleohol by volume 0.80% Aleohol by weight 0.66%
Xori 4 | Rioab by votatio g 4% ?\r_hafl‘bymgh 0.43%
i lcohol by volume 0. leol t A
Agil 4 Aleohol by volume 2.90% Alcohol by weight 2.26%
April 4 Prohibition Comrmmm Madi: Alnohu. by volume 2.409% Alcohol by weight 1.86,
April R. P. Holms, Lancaster. . ....... Aleohol by volume 0. 45% Aleohol by weight 0. aﬁ%
April 6 0 D Black, Richland Center .. Aleohol by volume 3.30% Alcohol by weight 2.50%,
April 6 Blaek Richland Center Aleohol by volume 8. 05% Alcohol by weight 6.30%,
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Bevernges—Miscellaneous

Date Kind Bought of or Submitted by Manufacturer or Jobber Remarks
1620
July 5 | Apple Cider. .. ...| Bur Groe. Co,, Grean Bay .. veiiiieeiiio.| Inland Prod. Co., Spokane, Wnah .............. Tested for sulpuhr dioxide. None found.
Aug. 11 | Lemon Beer. . ....| John Splitt, e e SR John Splitt, Milwaukee. . rddd ....| Tested for saccharine and benzoic acid. None found.
Aug. 12 | Apple Cider...... Thomas Dudgeon, Eau Claire. St als Drewry & Son, 8t. Paul, Min .| Tested for benzoate of soda and small amount found,
Aug. 12 | Apricot Beverage..| 8. L. Harsham, Eau Claire Shuster Compnny. Cleveland ...| Notstandard. Contains benzoate of soda.
Aug. 12 | Port Beverage. . . .| 8. L. Harsham, Eau Claire. . i uster Company, Cleveland .| Notstandard. Contains benzoate of soda,
Aug. 16 Hank Mmeral Spring Co., Wi : Henk Mineral 8pring Co., W .| Nof standard. Contains saccharine.
Aug. 16 Mineral Spring Co., Wnukealu. Henk Mineral Spring Co., Waukesha Not st; d. C ine,
Aug. 16 = nk Mineral Spring Co., Waukesha . Henk Mineral Spring Co., Not standard. Contains saccharine.
Aug. 16 ; A.Imn.nula Mineral Spring Co., Wlu.kelhn -+| Almanaris Mineral Spring Co., Waukesha | Tested for saccharine and none found.
Aug. 16 Almanaris Mineral Spring Co., Wi cornss] Al is Mineral Spring Co., Wi .....| Not st . C i
Aug. 16 ...| Almanaris Mineral Spring Co., Waukesh; ...] Al is Mineral Spring Co., Waukesha. . . . .. Not standard. Contains saccharine
Aug. 16 .| Almanaris Mineral S8pring Co., Wuukeahn ...... Almanaris Mineral Spring Co., Waukesha. . . ... Tested for b te of soda and saccharine. None found.
Aug. 16 Sparkling Springs Water Co., Kenosha. ... ... ..| Sparkling Springs Water Co., Kenosha. ... .. ... Tested for benzoate of soda and saccharine. None found
Aug. 16 Sparkling Springs Water Co., Kenosha. . .. .| Sparkling Springs Water Co., Kenosha......... Tested for benzoate of soda and saccharine. None found
Aug. 16 Spulqmg Springs Water Co., Kenosha . . .| Sparkling Springs Water Co., Kenosha. . ... ....| Tested for benzoate of soda and saccharine. None found
Aug. 16 ;p" ing Springs Water Co., Kenosha. . | Sparkling Springs Water Co., l(enoehn ......... Tested for benzonte of soda and saccharine. None found
Aug. 18 Kohlmann & Co., Kenosha, ... . ... .| IJ. Kohimann & Co., Kenosha............. . Tested for benzoate of soda and saccharine. None found,
Aug. 18 J. J. Koblmann Kennuhn.‘ : .| 4. J. Kohlmann & Co., Kenosha. . Tested for benzoate of soda and saccharine. None found.
Aug. 16 i Kohlmann & Co., Kenosha.. Tested for benzoate of soda and saccharine. None found.
Aug. 16 Kohlmann & Co., Kenosha Tested for benzoate of soda and saccharine, None found.
Aug. 17 randenburg & Gloede, Racine .| Tested for ine and benzoic acid. None found.
Aug. 17 & Gloede, Racine ..| Tested for saccharine and benzoic acid. None found,
Aug, 17 & Gloede. Racine .| Tested for saccharine and benzoic acid. None found.
Aug. 17 Brandnnburg & Gloede, Racine. .| Tested for saccharine and benzoie acid. None found.
Aug. 17 ., Racine. .. Tested for saccharine and benzoic acid. None found,
Aug. 17 . J. Kohlmann Co., Racine. .. Tested for saccharine and benzoic acid. None found.
Aug. 17 P. J. Kohlmann Co., Racine. .. Not standard. Contains benzoic acid.
Aug. 17 .| P.J. Kohlmann Co., Racine Tested for saccharine and benzoic acid. None found.
iu. g 0. K. Products Co., Milwaukee Tested for saccharine and benzoic acid None found.
ug.

.| 0. K. Products Co., Milwaukee, .............. Tested for saccharine and benzoic acid. None found.
Aug. 23 0. K. Produets Co., Milwaukee. .............. Tested for saccharine and benzoie acid. None found
Aug. 23 .| O. K. Products Co., Mnluu.kee ............... Tested for saccharine and benzoic acid. None found,
Aug. 23 0. K uets Co., Milwaukee. Tested for saccharine and benzoic acid. None found.
Aug. 23 Sanrvs : Tested for aleohol and found to contain 0.43% by vol.
Aug, 23 k, Madison. A Tested for aleohol and found to contain 0,43 by vol.
Aug. 23 0 K. Products Co., Milwaukee. . ..| 0. K. Prod % Tested for saccharine and benzoic acid. None
Aug. 25 Chris Volkman, Eau Claire. ... .. .. .. .. Chris Volkman, Eau Claire. .. .| Tested for saccharine and bengoic acid. None found.
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8 nNEss

Ginger
Bezzo (Cherry)...
Cider o

Cidee. .......0.000
e Cider. . . ...

Bon Ton Grocery, Waukesha. . ...............
Waukesha Spring Water Co., Waukesha........
Waukesha Bpring Water Co., Waukesha........
Waukesha Spring Water Co., Waukesha .. ... ...
Waukesha Roxo Co., Waukesha...............
Waukesha Roxo Co,, Waukesha...............
Waukesha Roxo Co., Waukesha...............
Jos. Raschi, Waukesha.......................

Andrew

Geo, B. Belinka Bomenet ....................
A. H. Mon|
E. Dames,
E. Dames, Oconomowoe......................

H. M. Frederick, New Richmond..............
Andrew Danelsky, New Richmond. ,..........
{)Awﬂmﬂ.h.ﬂo']lmhmo

Coveoran, Hodson.. .............. 0000
Wm., Sinaiko, Madison.......... R o e

.| Wm. Sinaiko, Madison.......................

Whistle Company, U. & A

BowBoumCo WeotAllu ..................
Bow Boisson Co Allis

Wankash

Wankash

Waukesha Roxo Co.,

Minnea

Lieben Bm Co.

Wm. Binaiko, Madison

Guttmann Bros, Co., 8t. Paul, Mlm:

Liebenthal Bros, Co., Chicago, IIl..... ..
Drewey & Son, St, Paul
Guttmann Bros. Co 8t. Paul
Wm. Sinaiko,Madison. . .

Louis, Mo.. .

.| Ether

Tested for saccharine and bensoic acid. None found.

Tested for saccharine and bensoic acid, None found.
Tmedfor-uharmnudhnmeuid. None found.
Not standard. Con saccharine,

Not stacdond. Ooaest !

Not standard. Contains

) # defuﬂthMfmmoﬂ'Z}bywl.
White Rock Mineral Springs Co., Waukesha.. ..

Glenn Rock Waukesha Spring Co., Waukesha. . .
Waukesha Spring Water Co., Waukesha..... ...
Waukesha Spring Water Co., Waukesha. ... ...
Waukesha Spring Water Co., Waukesha . . .
Waukesha Roxo Co., Waukesha.. ..., ... ..
W Roxo Co., W
Waukesha...............
Supreme Bottling Co., Waukesha...,..........
Supreme Bottling Co., Waukesha..............
is Beverage Co., Minnea)
Axlette Fruit Prod. dfleév:hnd Oﬁ:
The Franei

is n Co.,

Tested for alcohol and found to contain 0. 48"
Bum;W Tested for saccharine and

Tested for nooh.rmeand bengoic acid. None found
Sum;mq. ntedfotmhmmdbmmuul.
Sucrose 3. 05'5:, Tested for saccharine md benzoic

by vol
acid

.B\mrone!’lﬁ‘?&“'i‘estedforneuhrmeamibmme.

Sucrose &5&% Tested for saccharine and bensoic
Sucrose 5. M‘? Tested for saccharine and benzoie
Tamd for saccharine and bensoic
Tuud for saccharine and bensoic

"l‘e-sad for saccharine and benzoic
found.

one
Small amount of saccharine,
Etharnlrmduaprumt. Bensoic acid. .

sol, pr
Ether sol, residue present. Bensoie acid,
Suerose 7,00%. Tutod for saccharine and bensoic
acid. None
Suerose 5. 27% Taltad for saccharine and bensoic
acid. None fi
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Beverages—Miscellnaneous

Date Kind Bought of or Submitted by Manufacturer or Jobber Remarks
1920

Boph, M| Pop..i....ivanvs Wm. Sinaiko, Madison............ SEVCR T Wm. Sinaiko, Madison....................... Suoc:dose ﬁ"ma/' Tested for saccharine and benszoic
ac one oun

Sept. 23 | Apricot Beverage..| H. Steiner, East Ellsworth....................| The Schuster Co., Cleveland, Ohio........... ..| Benzoic acid

Sept. 24 | Creme Soda. .. ... The Rieder Co., Madison.....................| Lows Bottling Works, Chicago................ Sucrose 6.26%, NTuted for saccharine nnd chemical
pnnarntwu one fi

Sept. 24 | Root Beer........| The Rieder Co., Madison..................... Lows Bottling Works, Chicago. ............... Sucrose 5.84%. NTeato? for saccharine and chemical
preservatives. one found.

Sept. 24 | Ginger Ale........| The Reider Co.,, Madison..................... Sheboygan Beverage Co., Sheboygan........... Tested for ;u;tih;nnz and benzoic acid. None found.

Bept. 27 Hudwn Bottling Works, Hudson. ............. Hudson Bottling Works, Hudson. . Tested for saccharine and benzoic acid. Nona found,

Sept. 29 W. Allard, River Falls, . ... .. 5 ..| Imperial Fruit Nectar Co., Mi . .| Tested for preservatives and sweetener. None found.

Sept. 29 H Steiner, East Ellsworth. .| Guttman Bros, Co., St. Paul, an. bk krias Not standard. Contains benzoate of soda.

Sept. 29 Oluf A, Omn, River Falls. ... . Garett & Co., New York, N. Y Tested for preservatives and sweetener. None found,

Sept. 29 Phillip & T t, River Falls E. P. Pyan, Minnea; &Imh 'I'uned for preservatives and sweetener. None found.

Sept. 29 Conroy, East Ellsworth. 8t. Louis Beve mnnnpohs, for saccharine and bengoic acid. None found.

Sept. 29 H. Bteiner, East Ellswor Lash's Products C Testod for saccharine and benzoic acid. None found.

Sept. 29 H. W. Brooks, Green Lake. Rllm Bottling Wuriu. Ripo: 'l‘ested for mchnrme and ben:nlu acid. None found.

Sept. 29 D. B. Greenway, Green Lake. ... ............. # Mineral Spring Co Grean Bay ........ Not st Contains ine.

Sept. 29 2 Oluf A, Osen, River Falls..................... 8t. Louis Beverage Co. Benzoic acid [ present. )

Sept. 20 | Apple Cider. . . . Frank Conrad, Baldwin. .. .................. Banelt & Buwlt. St. Paul . Benzoic acid present. .

Sept. 29 | Apricot Clder ..... H. F. Michuls, Mennmon ............ Minneapolis Beverage Co., Minneapolis, Minn, .| Ether sol. residue present. Benoic acid.

Oct. 1 | Port Cider........| John Archer, Baldwin. .. .. TR R R Hudson Botthn%onrka L Tested for benzoate, None found.

Oct. 5 | Root Beer....... Berlin Bottling Works, Berlin. . ... ... .. .. Berlin Bottling Works, Berlin.......... Sess Tested for saccharine and benzoic acid. None found,

Oct. 5 | Orange Crush E. C. Arnemann & Co., Neenah...............| E.C. Arnemann &Co.,, Neensh............... Tested for sbgg.lwmm and saccharine, None found.

Oct. 5 | Lemon Soda..... E. C. Arnemann & Co., Neenah.. . ............ E. C. Arnemann & Co., Neenah............... 'l"eahed for l;:;llot;m and saccharine. None found.

ucerose o

Oct. 5 | Lemon Sour. . .... R. Schmelpfinig, Westfield.................... R. Schmel; 1g. Westﬁeld .................... Tested fe T mehmne nnd benzoic acid. None found.

Oct. 7 | Orangade Syrup P. J. Kohlmann Co., Racine. . Massy & Massy, Chicago..... ... ievsses]| Nob of

Oct. 11 | Lemon C H. M. Spinks, i e e e Hudsan Bottlmg kag. Hudmn Teuted fgrs?Vcchnruw and benzoic acid. None found.

Oct. 12 | Champagne. ... ... F. H. Fifer, Oxford.............. Saa s s H C. Bchranck Co., Milmkee Not d Contains sacchari

Oct. 12 | Gingerale......... F. H. Fifer, Oxford.......... SR, ta Bottling Works, Sparta. . Tested for -uch.lrme and benzoic acid, None found.

Oct. 12 | Root Beer. ... ... E. C. Holeh & Son, Mauston. . . i d ardener’s Bottling, Mauston .. | Tested for saccharine and benzoie acid. None found.

QOct. 12 | Ginger Ale........ E. C. Holeh & Son, Mauston. U000 | Gardner's Bottling Works, Mauston _| Tested for saccharine and bengoie acid. None found.

Oct, 15 | Root Beer........ Neu Bottling Co., Menominee Falls. Neu Bottling Co., Menominee Falls .| Tested for saccharine md benzoic acid. None found,

Oet. 15 | Raspberry Soda Neu Bottling Co., Menominee Falls Neu Bottling Co., Menominee Falls .| Tested for acid. None found.

Qect. 18 | Root Beer F. G. Klein Co., hurlmgton F. G, Klein Co., Burlmglon... Tested for mcnlumna a.nd benzoie acid. None found.

Oct. 18 | Orange Soda...... F. G. Klein Co., Burlington................... F. G. Klein Co., Buriington.................... Tested for saccharine and benzoic acid. None found.

@8
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Port
Cream de Menthe.
Ginger. . .........
Bitter Wine. .
Apricot

ummel. . . g
Root Beer........

Raspberry Pop. ...
Cherry Tango. ... .
Fork .o S
Cry

ider Byrup. . i
Fruit juice. ..

| Schils Brothers,

| Sparta Bottling Works, Sparta............ :
gr:éhd napia.mi:oming Works, Wiseonsin R

Portage Root Beer Co., Portage.
Portage Root Beer Co., Portage.
Portage Root Beer Co., Portage.
Eulberg Products Co., Portage. .
Eulberg Products Co., Portage..........
Temperance Beverage Co., Chicago. ... ..
Mrs Augusta Vogel, Marshfield
+ Washington...... ..
Schils Brothers, Port Washington........
Schils Brothers, Port Washington. .......
Sheridan Springs, Lake Geneva. .. ............
George Ritter, Cedarburg. . ... .. I A

George Ritter, Cedarburg. . ..................
Wm. R. Hudson, Unity................
John Bchipke, Marshfield
John Schipke, Marshfield
John Schipke, Marshfield.....................
John Schipke, Marshfield.....................
John Schipke, Marshfield... .. .. e W R SR
Oscar Altpeter, Baraboo......................

F. G. Kessler, Barakoo............ R e
A. W, Guetzkow, Sauk City. ............ e
John Schipke, Marshfield. .. ..................
A. W. Guetskow, Bauk City. .................
Joe Rebstock, Marshfield.....................
Westley Sigl, Marshfield......................
Gust Henkel, Colby . .. ..................
Sheridan Spr. Co., Lake Geneva.........

&
Wisconsin Rapids ¥E

Eisold & Ewald, Milwaukee. . ................
John Sanduig, Menasha

‘| Gillman & Smuckler, Rathchild. ..............

| Eull

~ | Sechils Brothers, Port Washington

-.| Temperance Bevefage Co., Chicago............

.| The Hamberger Co., Chicago

Mrs. Paulina Sonntag, Ringle.................

Portage Root Beer Co., Portage...............
Portage Root Beer Co., Portage.. .............
Portage Root Beer Co,, Portage...............
Eulberg Products Co., Portage. ...............
Produets Co., Por
Baum Speeialty Co., Milwaukee...............
Crapper Co., Chicago, ............coovviieins

Schils Brothers, Port Washington
Schils Brothers, Port Waghington..............
Sheridan Springs, Lake Geneva. .. ...........

George Ritter, Cedarburg. . . .................

George Ritter, Cedarkurg. .. ...........c..000
Ta;npqrnnce Beverage Co., Chicago............

Temperance Beverage Co., Chicago............
Temperance Beverage Co., Chicago. ..
Temperance Beverage Co., Chicago. ..
Temparance Beverage Co., Chicago. ..
Oscar Altpeter, Baraboo.............

F. G. Kessler, Baraboo. ...
A. W. Guetzkow, Sauk City .
Tem nce Beverage Co., Chica
A. W. Guetzkow, Sauk City. . ...
Crown Beverage Co., St. Louis
Crown Beverage, Bt. Louis. .

Sparta Boul'mSAWnrkn. S&a‘rta ..... Sy
Pensith Acker Mfg. Co., Minneapolis, Minn. ...
Hammondsport Prod. Co., New York..........

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

J. I. Lamb, R Y iy
Elysian Mineral Water Co., Prairie du Chien. . .
J. H. Shew, Princeton. ..............c.ooinoees
J. H. S8hew, Princeton. . ..
Chas. Windels, Appleton. . ...........oovveees

Eisold & Ewald, Milwaukee. . ...
Red Wing Company, Inc., Fredonia, New York.
The Morgan Co., Traverse City, Michigan. . ...

Sunset Products Co., Chicago.................

Tested for saccharine and benzoic acid.
Tested for saccharine and benzoic acid.

None found.
None found.

id. None found.

Tested for saccharine and benzoic acid.
Tested for saccharine and benzoic acid,
Tested for saccharine and benzoie acid.
Not standard, Contains benzoic acid

None found.
None found.

Tested for sweetener and prnmrvntive: None found.
Not dard. Contains saccharine.

Not standard, Contains saccharine.

Free from saccharine and chemical preservatives.

Found to be free from saccharine and chemical pre-

servatives.

Freefrom saccharine and chemical p_‘rdesemﬁve.

X o

Not standard. Contains acid,
Not standard. Contains benzoic acid.
Benzoie acid prese nt. Saccharine—none.

Benzoic acid present,
ll?smmie acid present.

ound to be free from saccharine and chemical pre-

servatives. |
Contains benzoie acid and saccharine. .
Benzoic acid present.

.| Benzoic acid presént. Saccharine—none.

Bengoate present. Saccharine—none found.

Bensoic acid present.

Benzoic acid—none. Saccharine present.
Benzoate .
Contains Benzoic acid ..
Contains benzoic acid.
No ether sol, residue.
Free from adulteration.
Contains sulphuric acid.
Free from adulteration.

nt. Saccharine—none found.

Ether sol residue present. Saccharine present.

No adulteration found.
Ads i tai

ulterated. C small amount of

b te soda,

Adulterated. Contai harine.
Benzoate present in very small smount.
No ether sol. preservatives.

No ether sol. preservatives.

No ether sol. preservatives.

Benzoate is present.

No

Benzoic acid is present.

ADUOISSIUWO,) POO Puv fiainq uisuosipy Jo jeodayg
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Beverages—Miscellaneous

Bought of or Submitted by

Manufacturer or Jobber

Remarks

.| Boscobel Bottli
Hoffarth & Schul

lcglce;y 'N. Fond du Tac. .
) Ii. J. Tqyoen. Colfax. .

A. J. Greencorn, Oghkogh. . ..................
f e Robinson Co., Miunupo!u. Mumuou
Guttman Bros. Co., 8t. Paul

Wks., Boscobel .
Wi

ondduLac.............
AL Greemotn. Rmnn:hh ...................
Green & Green, Houston, Texas...............
.| Drewery & Bons, Bt. Paul. . ..................

Liquid Carbonic Co., Chicago.................
thCo, Bt. Paul..................
§t. Paul

No ether sol. preservatives.
Benzoic acid in large amount.

.| Baccharine absent. Banmmdmmt

Benzoates absent.
thar lol preaemhvu—-m
sol. preservati

: ves—none
; ﬂuehrinudsnt!ﬁed by tu'le

Varrlﬂ.t.le bammuptum
Adulterated. Contains small amount of benzoate soda.
Bensoate present in very small amount.

.| Adulterated. Contains small amount of bensoate soda.
considerable amount

No ether sol. rmdue

No saccharine.
No saccharine. No benzoate of soda.

..| No bensoate of soda.

go hollsmtc':l

l!:nm- Frunt_ Residue from ether extraction.
Bemmcmd present in goodly amount.
Benzoate fw:d 4
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DAIRY PRODUCTS

Butter—Standard
Date Bought of Manufacturer or Jobber
J&lﬁl Seibert Bakery, Mineral Point Crenneryﬂo Mimnll’ it
.................................................................. oin!
Bout. 1 | The Company Btore, CUMBETISDA. .o« o« .10 vesorensssnnsersnssosesersnnstneesisossunassssnsises m Co., Cumberland,
Nov. 6 Oomuny.
Nov. 18 )
Nov. 16 i
o =
ov.,
Dec. 3
Dec. 3 ter.
g.‘ ‘0' Co\mtyEqmtyMﬂkEmhlm.GmBay
Dec. 6 ;
Dec. 6
ﬁnﬂ | PV, CmmbMEuhnue.Gnt .....................
.| Brown
Dec. 30 Milwaukee nﬁ'zu Co., Milwaukee. i
Dee, 30 Milwaukee Butter Cn Milwaukee,
Dec 30 Milwaukee Butter Co., Milwaukee.
Dec. 30 Kielsmeier Co., Milwaukee.
Dec. 31 Central W in Cr 'y Co., Reedsburg.
1921
%‘:li). 2; Eau Claire CrumetyCCo , Eau gl.:lre
Feb. 7 F G. 8§ Pttuﬂlleo o

=y
gF
=11

£E2
S

Mar. 18
M
April 15

B
s;

;‘dn':de]'n clr!ock Hm& lvémen Roal,(
ussel Creamery Co., Superior, Wis,
Wm. Roney, New Lubon?e.r. .....
Wuethriol Bros., DOYISSIOWN . . .....ououvuuieisieneinrnsssmesrsnsssssinessbosnsanasionsssesnnnss
Bashaw Valley Co—operntwe Croamery Co., Bhall Lake.........con0rrerrrsretsesasesscreesssnanses

.| Atken Creamery Cor
.| West Salem Cnnnins 0.,

Shebo; Dairy Prod. Co., Stevens Pomt,
Fred Wuethrich, Doylestown.

wsuodsi g fo jaodayy
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Butter—Not Standard

Per cent | Per cent | Per cent

Date Bought of Manufacturer or Jobber moisture at mlc'ﬁ:sd

1920
Aug. 4 | 8. W. Hines Mere, Co., Cumberland. Cumberland Cry. Co., Cumberland . . 16.64 79.45 3.01
Aug. 16 | Rhinelander Cry. Co., Rlunslsnder : ..| Rhinelander Cry. Co., Rhinelander . . 17.82 78.69 3.49
Aug. 16 | Rhi Cry. Co., Rhi .| Rhinelander Cry. Co., Rhinelander. . 15.44 81.35 3.21
Aug. 23 | Badger Cry. Co., Mineral Pmnt .| Darlington Cry. Co., Darlmgwn ERENEIE R e 14,66 80.41 4,93
Sept. 22 | Robert Ott, Watsau, R. R 2.............................. ...| Kielsmier Company, Wausau 15.61 80.92 3.47
Sept. 22 | Robert ()tt. Wuuuu, s e A TR s s BN .| Kielsmier Company, Wausau. . 16.46 81.61 1.93
Sept. 22 | Robert Ott, Wausau, R.R. 2.....................00evnnen. W, KlelammCompm Wmuu 15.41 81.02 3.87
Bept. 25 R.hmelmder Cry & Pro., Rhinelander e ..| Rhinelander Cr Produce C 16.00 70.94 4.06
Sept. 25 | Rhinelander Cry. & Produce Co., Rhinelander . .. . .. .. ..| Rhinelander Cry & Produce Cu ............. 16.30 79.08 4.62
Sept. 25 | Rhinelander Cry & Produce Co., Rhinelander. . ............. .| Rhinelander Cry. uce Co., Rhinelander. . ........... 16.12 80.18 3.70
Sept. 25 | Egan & Reardon Grocery Slu'e. Hurley ................................... 15.72 79.16 5.12
Sept. 256 | C. E. Peters, Shawano . . ISR IR RV I s e o S B R R T B e R 18.13 78.26 3.61
Nov. 6 | R.P. Kriewaldt, Lynhurst. ... ... .. .. .. . . 00 17.11 80.46
Nov. 6 | C, E, Peters, Shawano. . 15.90 80.24
Nov. 6 | Wm. Werth, Gresham 17.06 79.87
Nov. 6 | C.J. Westfahl, Eland. 16.00 79.92
Nov. 6 | Frank Meyur, Lynhnrlt 17.81 78.18
Nov. 6 | R.P. Kriewaldt, Lynburst. ........................................| Rhinelander Cry. Co,, Rhinelander. . ...... 18.78 78.09
Wov: 1| BT e O - iiads i e R TR CR BN 5vrcoao hiaid a4 by e 15.05 70.68
Nov. 23 | Rhinelander Cry. & Produce Co., Rhlnnllndnr, .......... .| Rbinelander Cry. & Produce Co., Rhinelander. . ........... 19.97 75.47
Nov. 23 | Rheaume & Pecar, Rhinelander. ........................... Rhmelande Cry.t Produce Co., Rhinelander... .......... 19.80 76.52
Nov. 23 | Oneida Hotel | P € er Cry. & Produce Co., Rhinelander. . ........... 18.13 78.14
Nov. 23 | Ripon Produce R T N ...| Ripon Produce Co., Marshfield........................... 16.34 80.53 3.13
Nov. 23 | Ripon Produce Co,, Mauhlield ........ .| Ripon Produce Co., Marshfield........................... 16,69 80.20 3.1
Dec. 6 | Poynette Cry. Co., Poynette............................... B o G TV T N R R 14.43 81.02 4.45
Dec. 6 | R M. Meier, Kilbourn. cos] B M Minhow, BITBORID. ... ..o cuonemnssniinadvineassonsns 15.00 80.27 4.73
Dee. 6 | sheboygan Dairy Producu Co Green Buy ...... .| Bheboygan Dairy Producte Co., Green Bay 16.24 79.46 4.30
Dec. 6 | R. Stern, Tomahawk........... .| Bwift & Company, St, Paul.. .. 15.90 79.49 4.61
Dec. 6 | Rhbinelander Cry. Co Graen Bay Rhinelander Cry. Co., B 16.28 80.33 3.39
Dee. 6 | Fairmont Creamery n Bay Fairmont Cry. Co., Green 14.82 80.07 5.11
Dec. 9 | Taylor | iy Taylor Cry, Assn., Taylor. . . 14.90 | '80.03 4.80
Dec. 30 Prmueu arket, Mllnul:ae Kielsmeier Co., Milwaukee. . 15,88 81.04 3.08
Dec. 30 | Kissinger Market, Milwaukee.. ... 0 0 .| Kielsmeier Co., Milwaukee. ......................c.c..0 15.83 81.01 3.16 -
Dec. 31 | Deyhle & Schenkat, North Freedom. . ... .. ..........0 00" ..| Beatrice Cry. Co., (i 0 A I R ST ST 9 : 15.32 79.69 4.99
Dec. 31 | Baumann Dairy Co., Columbus. .. ......................... ..| 8, M. Wahl, i i S I A L P Tl 17.72 78.73 3.86
Dei:imm Tomahawk Co-op. Dmy, Tomahawk . . wey +i.....| Tomahawk Co-op. Dairy, Tomahawk....................cc0000 13.06 80.87 6.07
Jan. | 17 | Berthiune Brothers, BUpeFIor. .... ... 3 . iuoviiiisisuesinessninssss Moose Lake Cry. Co., Moose Lake, Minn....................... 15.22 78.93 5.85

98
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GIenwoudCl DuryU T TR
PetersoHMomal:lk?M IRV e

éeeBCrum& -'S S
City Market, Superior. . .........
Fny&&nford

GnndUmonTead per
Joe Scotte, Buperior . . .
Berthiune Bros., Superior . PAE
R. J. Kuhn, Port Washington .. R T e L
Biever Gauer & Goll, Porthhmmn PG oy e S AT

i Chnswnmn(}ry Super

o Co Lod ....................
; R.hmeland.er 3;3: & Produce Co., Rhinelander.

yCu Moose Lake, Minn..
X MumehkeCry Moose Lake,

Moolal.lke ry. Co., Moolel:ahe ‘Minn, ...,
Cry Co., Saukville.

Kielsmeier Company,

?‘9‘:‘?‘?‘?‘;‘.‘*’?’:"?9‘:’“:“.“.‘
SIBVESSoTRIREREEE
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Eeport of Wisconsin Dairy and Food Commissioner
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Butter Submitted
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Cheese—Tested for moisture and found to be in compliance with law for moisture

Bought of

Manufacturer or Jobber

88

Oct. 26

—an SEBEERERS

T T IR S e e P oa S N RO e T R W. L. Plzak, Bryant.
C. E. Blodgett Chesse Oo., Greenwood.............c.couiviiiniiinmnsndnnscensssstasssrnssonnsasrnsss John Wuethrich,Greenwood.
N e N, Y R A R R TR Carl Lingmeyer, Lena.
County Corners Cflm_ actory, Clear Lake.......... | Chas. Renson, Cumberland.
Lorane Dairy Co., Lewis. ............... .| Lorane Dai wis,
Besleston Cheese Co., Cumberland . .| Besleston Cheese Co., Cumberland.
Virmillion Cheese Co., Cumberland ‘| ‘Ast Cheese Co., Cumber
Andrus Cheese Co., Andrus........ 8 Co., Cumberland
DEEERRY CINO0 Clo; OB o . 1 veia'vi ohisoen dnivins'saoniy ainon sains bman v bsh iy inas s Kbangsudonanasass MeKinily Co,,
P e S H T B o A e R P L e Joe Behmid, Beaver Dam,
T T T T e N W M PSR T e T MR S e Lime Rock Dairy Association, Malone,
Winnebago Cheese Co., Fond du Lae. . ..........coiivnivinnniiinaiaisosioamniionessinnecsnnntonnns George Nitschke, Fond du
.................................................. Pauly & Pauly, Green Bay.
Stanleudi Cheese Factory, Stanley. ........ ; Drace, Btanley.
Hillsi Dau?; Co,, Btanley. ............. Hillside Dairy Co., Stanley.
Junction Valley Cheese Co., Stanley Junetion Valley Cheese Co., Stanley.

M Jo poday
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Cheese—Tested for moisture and found to be in compliance with law for moisture

Bought of Manufacturer or Jobber
Buudud C!nese Oo L e N e S Ty A L R A T ey Standard Cheese Co., Stanley.
DnryCo Btanley......... WeetWordenDnryCo Stanley.
Pnu!y & Pauly, Merrillan, ... ........... BTN R. C. Ryman, Hillsboro.
Pauly & Pauly, Merrillan. ... ..... ... .. R e o bt reekCheaneCo Black River.
Pauly & Pauly, Merrillan. ... ........... SN IR R e e | ...| South Alma Cheese Co., ‘Alma Center.
Dairy Belt Cheese Co., BPemeer. . .. ...............coiiiuineiiinneiinnssesinseenns , Spencer,
C. E. Blodgett, Stanley. ................ Stan
e T T e R Gould: & Blackburn, Madison
R R e R e August Ehlert, Stanley.
H. E. Austin, Boscobel. . ... ... i , Boscobel

Fred Borchert, Kewaskum.
H. J. Wondra, Campbellsport,

. J. Steven's Co., Campbellsport
Coon Rock Ch, Factory,

Wis. Ch. Prod. Fed., Spring Green. . .

Wis.Cl;.Prod Fed., Spring Green. . .. .............. John Severson, Arena.
& Stra&el&; Gr&glllszE gl o Pt LU SR iy €3 Rt e b S T N B W T s DNV T PR CEqukEG ..... A LU S L
rown ity X., Ureen ly... o e I T o e R S rown Co, uity Mi X., Green Bay.
C. A. Carlson, Cameron. . N G P i S R e A e vid Gol
Bemis-Hooper-H: (_}o.. Oshkosh . ... .. R A Rt L B L s BkaleumBr Ch. Fm
Pauly & Pauly, Merrillan. ... ... ... R R e e e L P e ..| Town ka Blaek River Falls.
Pauly & Pauly, Merrillan. . . .......... R PR paat o e e M LR i, 5 )I(m-
Pauly & Pauly, Merrillan. . ........................ o R S R ~-| Bouth A B&Ch A-n Alma Center,
Pauly & Pauly, Merrillan. .. ................... S SRR SR i ol AlmnCantarCo-ngCryCo Alma Center,
A R e T R R e e e DS R T T ..| Dassow Cry. Co, heboym Falls.
R A O G S RO e O DR ..| Paul Lemke, W,
Plymouth MuruntllcCo l’lymm:th & R e eI ey i S ) SR R N DA el ) Kraft & Co., Chmsn
Kraft & Co., ymnul.h ................................. oL TN b S e A S g A W e inney Butter & Ch. Co., Chilton.

s 4 b ?“ S’ér rahn, Perronville, Mich.

.| Mounds Creek Chuu Co., Blue Mounds,
== De\n.lsCreakCo-o Dairy Co., Merrill,
.| Edward Baernke, Wausau.
Gcorge Batam T Weighst
ol r., Wr Wi,
'| Carson Cheese Co., Stevens Point,
.| Fred Greve, Th g.
.| William Theisen, Birnamwood.
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Fred Wuatllﬂeh Duylum\\'n.

e A iy Mntthm.%

%} Cheese Co,, Black River Falls
illiam Beumers, Junction City,

.| Jahneke, Cottage Grove.
| John Wuethrich, Greenwood.

.| Pollar Cheese Co., Platteville.

Glen Cheese Factory, Hixton.

‘| ‘Albert Wilhelm, Plain.
.| Tilden Cheese Watertown.

Hugo Kauf Plymouth,
quaw Creek Cheese

Squaw Co.

Cheese—Tested for moisture and found to contain more than the

permitted amount of moisture

Kind *

Kraft & Co., Chicago
Bkeleton Bridge Cheese Co., Oshkosh. .. ...........
i Co., Oshkosh . .

Sta!mm. huhoygan Falls. .

Manufacturer or Jobber Per cent Remarks
moisture
............................ 20.73 Not standard in that moisture
free solids are below 50%.
45.36
44.90
............ 40.28
Wisconsin Rapids 42.68
Wisconsin Rapids :gég
37.81 Below standard in ratio of fat
to moisture free solids.
..................... 47.41
44.10
41,39 -
....... 41.57
41.09

JPUOISSIWWO]) POO Ppuv finpq wisuodsigy fo ji0day
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Cheese—Tested for moisture and found to contain more than the permitted amount of moisture

2% BEEB BESESavcco-BRERERESSS.NRENE

¥ FEFY FENY FEEEEESEEERIIIIIITisisesss

s
=

te Kind Bought of Manufacturer or Jobber Per cent Remarks
moisture
American...| Dow Cheese Co., Curtiss....................cccvvviivanns Burt Hinkle, Medford
American...| Dow Cheese Co., L MR R N RN ST ST
American...| F. D, Laabs, Curtiss..................c0ovievnivennnnrens
American...| T Braun, Greenwood..............0ovviiiiiiiiians
American.. .| Maple Ridge Ch. Co., Comstock
American .. . rook Ch, Factory, Stanley
American...| C. A. Carlson, Cameron...........
Brick. . .... Winnebago Cheese Co., Fond du Lae
can...| A, F, Westphal C|
American...| N. W, & Poultry Co,, Eau Claire................
American. ..| Wis, Ch, Fed., Spring Green...................
Briock. ..... A. F. West, phnl Cheese House, Fond du Lac. . ........
Briek. ..... Schmitt Bros., Spring Green. .. .....................
American. .| Wis, Ch, Prod. Fed., Spring Green..... ... ... .

American .| Dow Cheese Company, Fond du I-c

American. ..| 8. J. Steven's Co,, Cam)
American C
mk' """ Low
rican. .. at
American. .. Low fat.
Brick......
Brick. . ....
American. ..
American. .. | W.L
imsiun ...| E. C. Brown, Ml[k e O o 0%,
merican .| Brown County ciunge Green tains than
the moisture free
American. . Brmﬂounﬁy Milk Exc , Green Bay Low fat.
American, . Exolunn, reen Bay............. Low fat.
American . . Brown Co. hange, Green Bay............. Low fat,
iean, .. BmGoMal.kEwhmse.Gmany ............. Contains less than
in the moisture free
American...| Wi Cheese Co., Fond du Lae. . . Strachota Bros., Campbellsport. .. ................
Amgrican...| Algoma uce Co., Algoma. .| Harry Maedke, Algoma.

Badger Cheese Co., Monroe. . .
American...| Wis. Ch. Prod. Fed., Plymouth
American...| Wis. Ch. Prod. Fed., Plymouth

B REEZ 5888 SNSLRLLIERStsRsnEsisnznanes
¥ 938p 252% nphoavgukEogszsivpabianane

c6
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.| Aug. Westphal Cheese Co.,
¥ :305 heese Co., Monroe.

Co.. Monroe,

| A B:g‘mr autplml Chem Co., Mnnroe

Cheese Co., M
old Storage Co, of Arn. & Z(;etfel Ch. Factory, Monticello. .

.| Wis. Ch. Prod. Fed., Spri

C. E. Blodgett C. B. & Egg Co., Greenwood

N CEBlodgettCB&Euvg!: Mnr:hﬁnld
BurGrooerndmpanyG a

Clover Belt Dai

...| C. E. Blodgett

G. C. Sampe, Colby. .

Vermont Cheese Fu:tur)'. Black Earth. .
D. E. Norleen, A ord

D.E. Norlann A

Ed B

: Gonme Zentner, V

Ludwig Kuhn, Neillsville

B SRR s SRR B R AL EEEERRRRRNEREESEE
EERESEEEEFE R e R e

sz
v
——

Adulterated. Highin moisture.
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Cheesne—Submitted -Snmplen

Date Submitted by Per cent Remarks
moisture
1920 i
Oct. 6 | Forest Dairy Association, FondduLae............0ccoocviiiiieeieaniiiionin. 40.02 Standard,
Do, 14| Adgast Wostphad, Harbiord . .., .. .00 o o v cnnbpvoninssmusimnibosses i nis 44,01 Not standard.
1921
Jan. 6 | Louis Dabbratz Co., Milwaukee 36.95 Not standard, contains less than 507 fat in moisture free solids,
Jan. 26 | Dow Cheese Company, Thorp 44.44 High moisture. Not legal. g
Feb. 2 | H. N. Harwood, Tavera.... 40.34¢ | Not standard. Excessive moisture.
Feb. 10 | C, F, Franke, Ashippun. ... 40.24 | Standard.
Feb. 10 | Chas. ﬂp]&e;aﬁam.Athens.,.,.,,u..., ................ 38.53 Standard.
Feb, 24 | A. D. De Company, BhebOYERD. . .. ... ..oconmriiesiierialoneas 37.20 Standard.
Mar. 10 | Dr. Kahlenberg, Madison. .. ........................... 37.80 | Standard.
Mar. 14 | W. Winder, Madison. ... ............... 41.98 | High moisture. Not standard. ]
May 13 | Wisconsin Cheese Federation, Plymouth. . .. 41.40 | No foreign fat found. Steam distillation gave a phenol-like smelling substance.
May 25 | Sen. H. Bilgrien, Dodge County, Iron Ridge 41.49 | Slightly skimmed.
May 25 | Sen. H. Bilgrien, Dodge County, Iron Ridge 38.02 | Standard.
May Sen. H. Bilgrien, Dodge County, Iron Ridge. ........... 37.20 | Standard.
May 25 | Sen. H. Bilgrien, Dodge County, Iron Ridge 39.86 | Standard.
.
Cream from City Supply—Standard
Date Delivered by City Date Delivered by City
1921 |
Jan. 10 | VirtueBisters.............ccoiiiiiiiiiiiriiiiaiiiin Hudson.
Mar. 17 | J. A. Philli ..| Chippewa Falls
April 5 | Perry Bi e t. Atki
April 5 | Perry Brothers
April 5 | Perry Brothers. .
i«ril 7 | Perry Brothers
ay 20 | Paul Hortenbach
June 13 | Mott & Wood Co.
June 13 | Mott & Wood Co.

LQU0ISSIUWO]) pooyl pud fapg uiswoisi gy Jo uoda& ¥6 ‘




Cream from City Supply—Not Standard

Date Delivered by or bought of City Per cent Date Delivered by or bought of City Per cent
milk fat milk fat
1920
Dee. 2 | Mrs. L. Kolberg, Rhinelander .| Rhinelander. 15.50  |Jan. 21 | Oscar Ballerude, Eau Claire. . 16.00
Dec. 6 | W. Brews, Kilburn .| Kilburn, 15.00 |[Jan. 21 | G. W. Lorentz & Son, Elu Clll mY 16.00
Dec. 8 | Henry Donnatell, Spoo .| Bpooner. 10.80 |Feb. 4 | B. Lavalle, Ch‘l? wa Falls. 1 14.00
Dec. 9 | A.J. Becker, Hurley. .. .| Hurley.. 14.00 |Feb. 10 | Henry Dnrg::oner s %pooner 10.00
Dec. 11 | Krenzke Bros., Racine . .| Racine, . .. 16.20 |Feh. 17 | R. 8. Schultz, N P iae O sl 14.00
Dec. 11 | O. C. Stearns, Kenosha. .| Kenogha........... 16.00 |Feb. 28 | John Krause, Onalaska. . 14.50
Dee. R!umhnder Cafe, Rhinelander - .| Rhinelander. . ... ... 13.00 |Feb. 28 | Robert Hoeth, La Crosse.......... 17.00
Dec. 28 | Willam Frederick, Watertown Watertown, . . 16.00 |Feb. 28 | Herman Roesler, La Crosse.. . ... 15.00
Feb, 28 12.00
1921 Mar. 7 17.00
Jan, 13.00 |Mar. 12 17.0
Jan. 10 17.00  |Mar, 12 16.00
Jan, 13 16.75 |Mar. 12 | B, W. Thero, Oshkosh 16.40
Jan. 10 15.80 [Mar. 18 | Fischer & Co., Wisconsin Rapids. 16.00
Jan. 10 15.25 |Mar. Herman Nante & Son, Hartford 12.60
Jan. 10 15.00 [Mar. 28 | Carvers Ice Cream Co., Olhkouh 17.00
Jan. 21 16.00 |April 28 | Nottlemann Bros., 16.40
Jan, 21 16.20  |April 28 | Carvers Ice Cream Co. Oehiwd: 4 17.00
Cream—Submitted
Date Submitted by ° Remarks
1920
By 20 [ ATREEN Vi BT ¢, e bt S e e e e e e L L AR A A S 0 Standard,
July 22 | 8. C. Craven, Plntbe .............. Standard.
July 28 | G. Peterson, Crandon................. Standard.
July 30 | Bert McKinney, Mmerd Polpt. ... Standard,
Aug. 9 | Heing Rest, Sauk City................ Watered cream
Bept. 4 | The uets Co., Lancaster. . . .. Standard.
Sept. g % E. Jaml'_:. Antigo.......... R, Cream in very poor condition.
4 ‘armers Equity Co, Exchange, Muscoda
g:ﬁ. 20 | Clyde Roth, DI ................. Standard.
Sept. 25 | New Hudson Road Creamery Co., Menor Free from foreign fat.
Jan. 1 | Dairy Products Co., Lancaster. ..................... Standard
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Cream—Submitted

Date Submitted by Remarks

1920
Jan. 31 | Nora Creamery TN L e s e et R A SR IR L e PR S o ! e Above standard.
Feb, 2 | New Lisbon Cu-o& (o e LTy ¢ REEA GRS R W DS ae e S Pl BEL A e dh oy ...| Above standard
Feb. 24 e e o N I I S s e e e R o
H 2{ mlhlc mu{;:u P A T A e e A e S A S NN e

. , Cassville. ...

Mar. 9 | Robert Godfrey, Glenbeulah.

April 27 | Andrew Haugen, Prairie Farm .
ay 14 | Andrew Haugen, Prairie Farm.
May 14 | Atlee Midje, T e TR R LS R L Sl iR L s R e
Matt Kivi, Hurle; 3

John Al

May 24 L.TBu.rgdoﬂlenh ................................................................................................
June 6 | B. A. Johnson, Rice Lake. . ......

June 17 | Dairy Products Co., leu

Cream Samples Tested for Per Cent of Butter Fat to Determine Overreading or Underreading of Babcock Test.

During the period covered by this report, twenty-six samples of cream were collected by members of the commissions
with the view of determining whether or not overreading or underreading of the Babcock Test was being practiced by
the purchasers of cream who were paying for the same on the basis of the butter fat contained therein as determined by
the Babcock Test. The percentage of fat in these samples was determined in the laboratory.

96
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Ive Cream—Standard

Date Bought of Manufactured by

1920
June 25 | The Modern Dairy, Green Bay.
Sept. 21 | L. D. Booras & Sons, Rhineland
Dec. Rouman Brothers, Tomnhawk. G

1921
Jan., 12 | Hoffman's Restaurant, Lancaster
Feb, 24 | Booras & Sons Confectlonery. T N S e S
May 2 Olymplc Cmdy Shop. ........
June 7 Eugena ........
June oe Graham, Bianc ........ )
June 13 Wﬁhlm H. Robb, B!nnelm-dvllle ............................................................................

Ice Cream—Not Standard
Date Bought of or submitted by Manufacturer or Jobber Per cent
milk fat

Ji 19206 Arctic Ice Cream C Green B A Ice C C Green Ba 10.17
u ic Tee VAL, T R R S P N e rotic Ioe Cream Company, Green Bay. .......ocvuvrieererrarmnnisosisasasns 0.
S 0]l TR, DRNBOR s - .. ;s olaiia s 8 s s e e NN NP S T e R e RS N T T WS G P s A S 7.87
Aug. 7 | Fluegel's Princess Ice Cream & Confectionery Store, Wausau. ........ ...| Fluegel's Pnncnsu Ice Cream & Cunfectwnar:r Btore, Wansa. ..........co0vneues 11.51
Aug. 16 | J. Borias, Rhinelander. . ............... RS BT ...| L. D. Borias & So nn. .................................... 9.96
Aug. 16 | J. Marquardt, Rhinelander. ..........cccc0inniiivsiionsrinneiss ...| Rhinelander Creamery Co., Rhinelander...............cooiiiiiivianieninnans 9.52
Aug. 16 | Zoler Brothers, Waukesha.................cccvoiiiiiniiiininanes ...| Kellogg Ice Cream C m Burlmgwn ............... 13.11
AR 0 | e NP RO ¢ Lo e b e A A e b <+ | Besslon Joo Cream Co., Fobd diyLa0. ..o cvivniivaniaisasatrrnssvsyoansaion 9.52
Aug. 16 | Kenosha Ice Cream Co., Kenosha. . ...........ocovvivininiienes ...| Kenosha Ice Cream Co., Kenouhn ............................. 11.84
e TR T T S SO R S e B B T e T N N T T 9.96
Aug. 17 | Buffalo Candy Kitchen, Rncme ................ ...| Buffalo Candy Kitchen, Racine. . 11.01
Aug. 17 %lll»lu\u'me, 0B .00 0 s : Mazurine, Racine. .. 12.98
Aug. 17 | Wm. Hallerstad Racme. + .| Wm. Hallerstadt, Racine. 11.78
Aug. 17 ine Pure Mil .| Racine Pure Milk Co., Racine. 11.26
Aug. 17 | A. Mazurine, Rwlne .| A. Magzurine, Racine......... 9.77
Bept. 16 | Hurtgen Dairy Co., Oco .| Hurtgen Dairy Co., O00DOBMMWO0 . o « .« s sviois i siriissaesissnsivesasssinsssssns 12.44
&pt.}; (S]nrl rﬁhn,Mn%m&m..._ ..... i o g T e AT bbb o e e tg%

pt torck Brewing Co, gisingerville. ........co00iiiiiiiiiinann .+.| Btorck Brewing Co., Schleisingerville.............cccoiiiiiiiiiiiiiiiiiiinine, X
Bept. 19 | Carl Krohn, adnson .............................................................................................................................. 12.13
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Ice Cream—Not Standard—Continued

g
s

Bought of or Bubmitted by Manufacturer or Jobber Per cent
milk fat

Sept 25
. 10.54
Sept. 25 13.84
Oct. & 13.98
Oct. 23 12.18
Nov. 15 11.51

1921

dan. 4 12.00
Feb, 24 11.12
Feb. 24 9.25
Mar, 21 8.08
Mar, 24 11,08
il 14 4.94
2 10.24
June 6 9.80
June 7 10.14
June 7 10.52
June 7 9.96
Dec. 29 11.49

Milk Delivered at Cheese Factories or Creameries—Standard

Date Bold or Delivered by Delivered to
o 18 -
July 19 Hese, ille,
Aug. 16
Aug. 23 i Avoca.
Aug. 23 %mlﬂt, A \eese Avoca.
% ; ﬁug. de?ln' BRIV ¢ ¢ ooicovs vahe binfuhsatbnbnsihad 440 6 0ntsss b oomabianet vadhy sRashbess vaswn g‘w ghﬂn gmy. Mayville.

BRI DOWN | L 570 - i i A e A o s ) A A AL 55k S i i Ak 40 R S iew Cheese Factory, Mayville.

GRS RN SO RN LM DR Fair View Cheose Factory, Mayvill.
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Anns Rominelfanger, Sheboygan Falls, . .. ...............oiiiuiiiiiniiiiiiiiinnetnnserasssensneenns Dassow Creamery Co., Sheboygan Falls.
b ey o e e A NN LN S H. Marms & Bros. Grocery, Muscods.
s 0 T NG RV LAt 1 L Tl AT ML T TS R e B TR Henry Juergens & Co., Hartford.

John T T SN ol ey R NS A T T SN & Co., Hartford.

T g RIS R A O R N L P e

Tabbert,
Guthjshr, West Bend
gﬂmﬂm Watertown. ... ..

Gomnge Sebwarts, Jr., OBOR ..o oo e I

Milk—Not Standard—Delivered to Cheese Factories, Creameries, Condenseries, or City Milk Dealers

BRE

Bg. G Per cent | Percent | Percent | I R.of
Sold or delivered by Bold or delivered to 15.5° milk fat total solids 'heé Remarks
solids not fat 20° C.
1.0815 3.00 11.25 5T SRR Bcfl.o: standard in solids not
1.0287 3.00 10.64 7.04 39.05 | Not standard, water added.
1.0285 2.8 10.53 7.73 37.9 Adulterated.
1.0294 3.27 11,28 8.01 40.25 | Not standard.
1.0284 3.2 11.09 7.89 37.8 Not standard.
1.0295 3.47 11.51 B.04 39.0 Trace of water.
1.0293 3.43 11.54 8.11 38.5 Not standard.
1.0276 3.25 10.94 7.60 38.2 Not standard.
1.0284 3.70 11.68 7.98 38.556 | Not standard,
1.0284 3.60 11.58 7.08 30.4 Watered.
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Milk. Not Standard. Delivered to Cheese Factories, Creameries, Condenseries, or City Milk Dealers—Continued

Sp. G Per cent | Per cent | Percent | I. R.of
Date Sold or delivered by Sold or delivered to 15.5° milk fat total solids 'hcé Remarks
solids not fat 20° C.
1620
. 25 | John Baatscher, Janesville.............. Star Cheese Factory, Janesville. . . . 1.0299 3.38 11.47 8.00 40.1 Be}ntw standard in solids not
at.
26 | Nutricia Farms, Thiensville............. Thiensville Milk Plant, Thiensville. . . ... 1.0305 29 11,16 8.26 39.9 nualgl?da a(:tn?:d in fat and
not fat,
26 | Geo. Dowe, Grafton. .................. Thiensville Milk Plant, Thiensville. . . ... 1.0284 4.0 11.97 7.7 38.8 Bal}o: standard in solids not
a
26 | Herman Selle, Thiensville. . ............| Thiensville Milk Plant, Thiensville. . . ... 1.0206 3.7 11.95 8.25 30.8 Betl‘o: standard in solids not
26 | Otto Mueller, Cedarburg. .............. Thiensville Milk Plant, Thiensville. .....| 1.0295 4.5 12.72 8.22 40.05 Befht‘,' standard in solids not
o
26 | Arthur Hoerchner, Thiensville. . ........ Thiensville Milk Plant, Thiensville. . . ... 1.0303 3.3 11.48 8.18 39.85 B’flot' standard in solids not
at,
30 | Ross Andrews, Juda Miller Cheese Factory, Juda 1.0292 3.45 11.52 8.07 30.65 | Watered.
30 | Dan Frier, Juda. ... .. ..| Miller Cheese Factory, Juda 1.0268 2.95 10.27 7.32 37.4 Badly watered.
30 | Geo, Wichelt, Juda. . ..| Miller Cheese Factory, Juda 1.0204 3.75 12.01 8.26 39.9 Befl;o' standard in solids not
30 | Art. Hardwig, Juda. .. ..| Miller Cheese Factory, Juda 1.0296 3.10 11.25 8.15 39.7 Betl::r standard in solids not
T T .| Miller Cheese Factory, Juda 0, B e e 7.83 39.2 | Watered.
$1J3 Mal.eum. West Bend . ... .. ...| Golden Oak Cheese u:tnry West Bend..| 1.0269 3.00 10.43 7.43 36.3 Badly watered,
10 | Thomas Costello, Lake Geneva Wis. Butter & Cheese Company's Cond.,| ° . s 1
Lake Geneva....................... 1.0302 3.95 12.28 8.33 41.1 Be‘l:: standard in solids not
20 | W. Remmel, Theresa. ................. Upland Butter and . Cheese Factory, A 1
IR e e 3.20 11.68 77 o T g Slightly skimmed.
22 | Chas, Steinfest, Antigo................. Fairview Cheese Factory, Antigo. .. 2.50 11.60 B Lo bty Skimmed.
22 | Mike Kavarda, Antigo............ ...| Fairview Cheese Factory, Antigo. .. 1.90 6.78 4.88 29.1 Badly watered
7 | Edwin Lehner, Mayville. . ... ..... ...| Fairview Cheese Factory, Mayville 4.00 11.83 7.83 38.5 Watered. X
13 | M. Thorn, Colby................. ...| Colby Star Cheese Factory, Colby 2.65 10.14 7.49 38.0 Beﬂdlm in fat and
18 | John Jenssema, Sheboygan Falls. Dassow Creamery Co., Sheboygan Falls..| 1.0265 2.90 10.12 7.22 37.1 Watered.
18 | John Sanders, Sheboygan Falls. .. Dassow Creamery Co., Sheboygan Falls..| 1.0312 2.60 11.05 8.45 40.8 Begwhd.lmh:dad in fat and
18 | Chas. Joselm, Sheboygan Falls. . ... ..... Dassow Creamery Co., Sheboygan Falls..| 1.0282 2.80 10.75 7.96 38.9 Below ?ﬂnd{::\‘l in fat and
25 | A. Easler, Monroe....................| Independent Cheese Factory, Monroe....| 1.0232 2.85 9.21 6.36 34.2 Watered. ;
25 | Mr. Wessel, Monroe,..................' Independent Cheese Factory, Monroe....! 1.0272 2.88 10.31 7.43 38.0 Watered.

£ £ 2¢ £8EY
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T. Turkelson, Boas.........
Elmer Soldner, Watertown . . . s
Julious Jaeger, Reeseville. .. ............

Robert Brown, Monroe, .. .............
Ben Lepien, Hartford. .................

Wm, Borutta, Pound. .................

Ba. Dok, Povil, oo \ooovsnniinniniie

Henry Elmer, Monroe. . ...............
K. Cl‘i’eesebrough. Monroe. .

Wm. Trott, West Bend
Mose Peronto, Sturgeon Bay...........

John Lee, Denmark . .. ................
F. Schroeder, Watertown...............

8id Jones, Watertown. ................0

J. Howard, Watertown. ..

R. Oestreich, Watertown. . .
Henry Koahler, Hortonville. .. .........
Paul Ashman, Appleton. . .............

.| Eland Cheese Factory, Eland ... ...

..| Boaz Cheese Factory, knu ..... e
..| Haeger Bros, Creamery, Merrill, . .......
.| Haeger Bros, Cremmrw.errill .........

Anton Bonkowski Dairy, South Milwaukee|
Eland Cheese Factory, Eland

Boaz Cheese Factory, Boaz. ..
Ginnel Cheese Factory, Monroe

Boaz Cheese Factory,

Boaz C Factory, Boas.............
Lowell Cheese Factory, Watertown, . . . ..
Lowell Cheese Factory, Reeseville. ... ...

Lemon Cheese Factory, Monroe. .. ... ...
Maple Hill Cheese Factory. ............

Gold Mine Cheese Factory. ............

Gold Mine Cheese Factory.............
Wittenwyler & Burgy Cheese Co., Monroe|
Wittenwyler & Burgy Cheese Co., Monroe
Kohlsville Dairy Co., West Bend. . .. ...
Van Camp Packing Co. Condensary,

BRRROOR BAY . v viov s i eis
Denmark Condensary, R. 3, Denmark , , .
Van Kamp Packing Co., Jefferson. ... ...
Van Kamp Packing Co., Jefferson. .. ...
Van Kamp Packing Co., Jefferson. . .
Van Kamp Packing Co., Jefferson. . .
P. J. Peters, Rec. Sta., Hortonville. . . ...

P. J. Peters, Ree, Sta,, Appleton. . ......

1.0278
1.0294
1. 0300
1.0287
1.0297
1.0254
1.0303
1.0334
1.0306
1.0316
1.0293

1.0269
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Watered,
Skimmed,
Skimmed,

Befl‘u:nhndudinmﬁdlnnt
Watered,

Not standard,

Below

Low in solids not fat.
Watered,

Skimmed,

Watered,

Watered.

g’ntered.

tandard,
Betl‘otw standard in solids not
Watered,
Below standard in solids not

fat.

Not standard as given by the
COWS,

See herd sample.

Not standard. Contains added

water.
Low in solids not fat.
Low in solids not fat.
Low in solids not fat.

Low in fat and solids not fat.

Watered.

Not standard as given by the
COWS.

Not standard. Evidence of

skimming, £

Not standard as given by the
COWS,

Not standard as given by the
cows

Below standard in fat and

sclids not fat.

atered,
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Milk. Not Stancard. Delivered to Cheese Factories, Creameries, Condenseries, or City Milk Dealers—Continued

Sp. G Per cent | Percent | Percent | I R of
Date Sold or delivered by Sold or delivered to 15.5° milk fat total solids whey Remarks
solids not fat 20° C.
1921
April 16 | Joe Thielman, Chilton. .. ... . ... ....| Charlsburg Cheese Factory, Chilton. . ... 1.0207 2.7 10.53 7.83 30.45 Be'k:lwd.atandud in fat and
ids not.
April 23 | Otto Dehnel, Wausau..................| Church Hill Cheese Factory, Wausau. . 1.0306 3.2 11.24 8.04 40.45 Bef:thndudmnhdnm
A
April 20 | Ed. Beaman, Cambria. . ............... Cambria Butter & Cheese Factory,
Cambria 3.0 10.61 7.61 39.45 | Not standard in solids not fat.
April 20 | J. A. Wolfrain, Watertown, . ... kg 2.8 9.86 7.06 35.8 w-wad,
ay 16 | Peter Meyer, Hartford. ... ... . e 2.6 10,60 | 8.00 39.35 | Illegal milk.
Juse 8 | 3.4, Miller, Brodbeed. ... . .| Pine Bluff A R By 3.6 11.48 | 7.88 40.05 | Not standard in solids not fat.
June 17 | Olrich Sm. Plymouth. .| Valley Cheese Factory, outh. . .....| 1.0269 2.65 9.83 7.18 36.4 Watered.
June 17 | Dr. W. F. Dockery, Cednrburz ...| Luick Ice Cream Co., Cedarburg .. .. ... 1.0208 3.6 11.73 8.13 40.0 Bofl‘otw standard in solids not
June 17 | R. Goldberg, Thiensville. .. ........ .... Luick Ice Cream Co., Thiensville. .. .. ... 1.0283 3.80 10.80 7.50 38.8 Beilmr standard in solids not
at.
June 17 | Hugo Spuhl, Cedarburg. ... ... ... .. Luick Ice Cream Co., Cedarburg. .. .. ... 1.02045 | 3.70 11.80 8.10 30.8 Batl:m standard in solids not
t.
June 17 | Math. Schreiner, Cedarburg . .| Luick Ice Cream Co., Cedarbu 2.87 11.75 8.88 41.3 | Below standard in fat
June 17 | Reinold Friede, Thiensville . . .| Luick Ice Cream Co., Thiensville. .. . ... 3.35 11.60 8.25 40.5 Bafl.o:lhndudinldidlnot
June 22 | H. Parduhn, Gotham... ... ......... Fairview Cheese Factory, Gotham .. ... .. 3.0 10.91 7.35 30.5 N:%. standard. Sample badly
City Milk—Not Standard
EE. G | Percent | Percent | Percent | L R.of
Date Sold by City 15.5° milk fat total solids wlny Remarks
solids not fat | at 20°C,
1920
Nov. 20 0.80 9.78 0 B AR Skimmed,
Nov. 26 7.1 15.43 T T PR
Dee. 6 1.40 10.32 Wi Skimmed.
Dec. 6 2.8 11.83 G OO Skimmed.
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Herd Samples Collected by Inspectors in Connection With Samples Taken at Cheese Factories, Creameries, and City Milk

Supplies, Sent to Laboratory for Analysis

Per cent
Milk fat

Remarks

. B 5
Aug. 20 | F. P. Haim, Belmont .

Aug. 20 | Hapen John Bros,, Belmont
Aug. 20 | Leo Weedig, Belmont..............
Aug. 31 | Nutricia Farm-. Thiensville.........
Aug. 31 | George Dowe, Grafton, ..........
Aug. 31 | Herman Sell . Thiensville

Aug. 31 | Otto Mueller, Cedarburg

Aug. 31 | Arthur Hoerchner, Thlenlvlllu
Sept. 2 | J. J. Matenaer, West Bend
Sept. 10 | Thomas Costello, I.keoenm...

Fred anesville. .......

Kessler, J
Sept. 18 | Fred Doubleday, Janesville. -

Sept. 18 | Louis Hu.rdm.g anesville
Sept. 20 | Ross An
Sept. 20 | Dan Fries, Juda
Sept. 22 | Mike Kavarda, A
Sept. 22 | Charley Steinfest, Anuco
Sept. 24 | Art Hartwig, Ji
Bept 24 | Geo. Wich T
Oct. 7 | Albert Al
Oct. . 7 | Edwin Sehner, ivvi]le ............
Oct. 7 | August Fenchst,
Qct. 7 AugunKnlt«mn,M IS
Oct. 20 | Math, Thorn, Colby...............
Oct. 25 Mr Wessel, Monrnu. i
Oct. 25 , Monroe. .
Dee. 15 Kodr, South M
Dec. 20 | Mike Hulehan, Eland
Dec. 30 Monroe.
1921
Jan. 10
Jan. 31
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Night's milk.
Meraings milk
orning’s mil
Morning's milk.
Morning's milk

Standard,
.| Standard.
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e S A 42.6
B vt e o 43.0
...................................... 5.3 14,58 9 42.2
Alex Dahlin, Wentworth. . ............ocoiiiimmmiaiiiiaiiiii 4.85 13.92 9.07 41.7
Wm, Lutlropph" e e S O R T S e B e 3.0 11.84 T B s
Endrus, Hartford.............ccoiiiiniinniiiiinnninnaiaannns 3.2 12,13 B N
Art, Denfeld, WBUSAI, ... ... ..cooveererssiiianiiissesetasiiiinnieseis 3.05 11.45 N I R
W. Emerson, Ashland............coooieeiiiiiaiiiianieiiiiiiiann 3.9 12,34 8.44 40.35
Louis Behroeder, Merrill............ccoiiiiuniirmniesmiasininasniannasss 3.6 12.31 8.71 .41.85
'm. Demmin, Merrill. . . ... ..ovvvvreeeennmaninannnnnnceeeiaaiiinananens 3.8 12.62 8.82 41.9
ol eyl il e ARG e e R e R ol R e AT T (R i 42.1
Turkelson, BORE. . .. ...coococoieiinarninanmaiianisiiesanssanine 3.3 11.66 8.36 40.25
Robert Braun, Monroe 3.12 11.24 8.12 40.15
L. Pettersen, Stanley . . . . 3.3 11.60 8.30 41.4
Ben Lepien, Hartford , . . 4 3.0 11.38 8.38 41.5
Goo. Clark, New Bubler. . . ;... .cnociiarasininssonusninrinnitsntnonssasispmnscealuesongayesr 3.7 12.53 8.83 41.25
Henry Ascherbeesser, Stratford . ............... .| 1.0315 3.3 11.87 8.57 41.0
Henry Pagel, Oshkosh..................... L0311 3.3 11.66 8.38 48.6
Herman Tabbert, Birnamwood . 0307 4.1 12.33 8.23 41.0
Wi Borutta, Pounth. . . o.oovoerreiiiranasanniarsnisiocacsibananninscceains L0293 2.7 10.31 7.61 30.1
Cimer, Montioelld. . . . . .. cocovvunvnnnnneenarsesisinsiresnnrenainianns A i 4 i i
K.mégmbmh. R N e o TR S 1.0300 2.7 10.83 8.13 39.35
Mose Teronto, BIurgeon BRY. . . . ..uvuueiieeeteiammiiimisinrsssttesniiiininiieeees 1.0292 2.92 10.66 |, 7.74 30.6
Paul Ashman, Aﬂrh ........................ 3.55 11.80 8.25 40.7
Henty Koahler, Hortonville............c.ooiiiiiiiiniiiiii e 4.0 11.88 7.88 40.0
Behwarts, Chilton. . ......ccooivieeieiiinni it A RN P T 3.96 12.856 8.80 42.3
Joe Thielman, Chiltpn...‘ ..................... 2.8 10.61 7.81 39.3
Wm. Kuhaupt, Horieon. .. .................oooen. b0 e 4.4 13.50 9.1 42.3
Otto Debnel, WauSau. . .. .......ocoiiimaiinmmnniiiiiiiie. 3.0 11.02 8.02 30.75
K. Beaman, Cambris. .. ....ovveeoiimsarioansssrnsiiies 8.2 11.09 7.89 40.75
Henry Elmer, Monticello... ... 3.9 12.23 8.33 40.0
Henry Elmer, Monticello.. . ... .. PSR S N T 3.9 12.13 8.23 38.85
Henry Elmer, Monticello.............ccooooiiiiiiennn: 3.2 11.76 8.56 41.1
Henry Elmer, Monticello. ... ... L R B 3.06 11,34 8.29 40.4
Henry Elmer, Monticello. ... ..........coooiiiminiiiii 3.0 11.05 8.05 38.85
Henry Elmer, Montieello.. .. ..........ocooiiiiiiiiin 3.9 11.61 7.71 38.7
Henry Elmer, Monticello.. .. ...... Mg ML, & 3.9 12.46 8.56 39.5
Henry Elmer, Monticello.. ........ L R U (e 3 3.35 11.46 8.11 39.1
Henry Elmer, Monticello.. ........ e AT A I S e P 3.9 12.64 B.74 40.9
Henry Elmer, Monticello............ DT PR R o 3.3 12.07 R.77 41.0
Henry Elmer, Monticello.. .. ...... Rl sadun 3.4 11.42 8.02 38.8
Henry Elmer, Monticello. . . ....... 3.0 11.00 8.00 30.5
Henry Elmer, Monticello. . . . .. Mg 3.3 11.27 7.07 39.0
Henry Elmer, Monticello. . ........ 3.7 12.77 9.07 39.95
Henry Elmer, Monticello. . .. ........cocoiiiiiiiiiiiimuiine. 3.8 13.33 9.53 41.4
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Herd Samples Collected by Inspectors in Connection With Samples Taken at Cheese Factories, Creameries, and City Milk
Supplies, Sent to Laboratory for Analysis—Continued

Sp. G Per cent | Percent | Percent | I R.of
Date From Herd of lg.ﬁ" Milk fat total soli wl Remarks
solids not fat | at 20°C,
1021
May 5 | Henry Elmer, Monticello 12.40 8.85 40.3
May 5 | Henry Elmer, Monticello. 12.49 sl NNt
May 5 | Henry Elmer, Monticello. 11.78 1] PR
May 16 | Peter Mever, Hartford. . . 10.24 8.04 38.75 | Cows ﬂ.nrvinﬁ. 12 cows
i give only 50 Ibs, of milk.
LI R T T RN R FOR NS e WP R s (ST St ) LRl M B el S
June 17 | R. Goldberg, Thiensville 10.89 7.69 38.05
June 17 | Hugo Spubl, Cedarburg......... ... 11.64 8.14 38.9
June 17 | Math, Schreiner, Cedarburg 12.74 8.94 41.6
June 17 11.56 8.16 40.2
June 17 | Dr. W. F. Dockery, Cedarburg 1224 | 8 0.0
June 18 Zeiser, Plymouth... . ... 11.87 8.47 40.7
June 30 | R. Goldberg, Thiensvill 11.47 7.87 38.3
Date Submitted by Remarks
ullyml Fred Fuss, Wittenberg Z. 1. R. reading, 39.7° indicate tering.
Ji it ? e ° indicates no wa
July 9 | Louis : Z, 1. R. reading, 41.2° indieates no watering,
July 9| Wm. Ludwig, Standard.
July 0 | Fred Standard.
July 10 | E. A. Cobb, Standard.
July 19 | Robt. Cizak, M, Not % 9] ,
July 19 | S8am Curtiss, Z. I, R. Reading 40.4° indicates no watering.
July 10 | Geo, Wright, 3.2 Standard,
July 19 | Geo. Wright, 3.4 Standard.
July 19 | Geo. Wright, 3.35 Standard.
July 19 | Geo. Wright, 3.55 Standard.
July 19 | Geo. Wright, 3.1 Standard.
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Milk—Submitted Samples

Submitted by Per cent Remarks
milk fat
Bradley Memorial Hospital, Madison. ..................... sl Chianava 4.0 Standard.
Con Giese, Green Bay ol 4.08 Standard.
i 3.9 Standard.
3.6 Standard.
4,18 Standard.
4.10 Stan
3.53 Stan
3.5 £ | Btam
3.56 Standard.
3.80 Stan
4.10 Bt
5.1 8 L
| 38 | Siandard
- 3 L "
A RN Churmdnh\!lythntun!ythnz.l.R_reodincoouldbluhnwhiohmlﬂ.ﬁ'whnh
indicates watering.
3.6 Btandard.
3.5 8
3.2 8
Ale 3.05 Stane
A e N 3.05 Stan
» G 4.25 Stant
& 3.88
f 4.10 8
%0 4.25 | Stanadrd.
. G, M 3.75 Standard.
Selmer Syf v 3.56 | Standard.
Selmer Syf Mt 3.56 | Standard.
W. G. Crawford, M 4.15 Standard.
W. G. Cra L, 4.15 Standard.
W. G. Crawford, 4.00 Standard.
W. G. Crawford 3.90 Standard.
W. G. Crawford 4.00 Standard.
W. G. Crawford, 3.85 Standard.
W. G. Crawford, 3.85 | Standard.
Joe Steinet, Pittsvi 1.4 | Not standard,
Geo, J. Desing, El 3.3 Standard.
W. G. Crawford, 4.1 Standard.
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Nov. 30 | W. G. Crawford, Madison Standard.

Nov. 30 | W. G. Crawford, Madison. .. Standard.

Nov. 30 | W. G. Crawford, Madison. .. Standard.

Nov. 30 | W. G. Crawford, Madison. .. Standard.

Nov. 30 | W. G. Crawf ke Standard.

Nov. 30 | Ernst Standard.

Dee. 2 | Gottlieb Standard.

Dec. 13 | Otto Pfingsten, Standard in fat but the Z. 1. R. reading of 37.7° indicates watering.

Dec. 16 | L. A. Wi Eighteapumphdmilkmmbmthdbnhi-pu-ty.ﬁvedm-nplsmhnkﬂin
transit and only a sour serum on the ini mﬂumﬂhmrﬁhbmn!ﬂ-
lows: No. 1, 30.5; No, 3, 40.75; No. 5, 41.3; No. 7, 38.7; No. 10, 30.8; No. 11, 30.55;
No. 12, 40.2; No. 14, 30.5; No. 15, 39.6; No. 16, 39.35; No. 18, 40.75.

Deec. 27 3.7 it

Dee. 27 3.4 Stand

Dee. 30 4.13 Stan

Dee. 30 4.05 St d.

Dee. 31 3.2 Standard,

Dee. 31 3.10 Stand

1921

Jan. 10 | Fred C. 2.6 Belowlundud'}nfntmdihemhdpmtht.sosunohmdard.

Jan, 10 | Fred C. 2.8 w in fat and solids not fat, 7.9, is not

Jan, 10 | Fred C. 30 | Standard in fat, but solids not fat, 7.8. Not standard.

Jan. 11 | Fred C. 2.85 Below in fat and the solids not fat, 8.09. Not standard.

Jan, 11 | Fred C. ! 2.8 Below standard in fat and the solids not fat, 8.01. Not standard.

Jan. 14 | P.J. Ro 3.6 Standard.

Jan. 20 | E. W. 3.0 Standard. 2

Jan, 26 | Honry L. Jens, North Prajrie. .. .....ooooooeiommnnnssinennsnnsn o irig pgts %. 1. R. reading on sour serum is 39.6°.

Jan. 29 B.-r? 3.25 {

Jan. 31 | W. P. 2.6 Below standard in fat and solids not fat, 8.21. Not standard.

Ton 81 | Win B. & C. oy, JUROM. ... ocovvnurevonianiesnnessessnatesgenseaf i grgiet® Below legal standard in total solids 8.43. Water added.

Feb. 5 | Fred P. 2.9 Low fat.

Feb., 7 | E. B. Schulz 3.3 Standard.

Feb, 14 | Pleasant Valley Farm, Genesee.............coocooreeomennnnarensrnre[iiigrgttts Bacterial count of 3,000. ]

Feb, 17 | Robert 3.2 Standard,

Feb. 26 | David G. White, 0.0 Skimmed and the Z. L. R. reading of 34.3 indicates watering.

Mar. 4 | D.D. 3.0 Standard.

Mar. 4 | E. W, Jung, Jac 3.4 Standard.

Mar, 7 | Ed. Guckenberg, Boy 3.6 Standard.

Mar. Gottfried 2.9 Not standard.

Mar, 10 | Gottiried Bachmann, Oshkosh 2.7 Not standard.

Mar, 10 | Gottfried Bachmann 2.5 Not standard.

Mar. 10 | Dr. Claussen, MadisOn.. .. ......iooeesnnsrnesssrnnnnsnmsnninneesstes |2t tgiggtts Test for iodine—negative, Test for iodides—negative.

Mar, 16 | Conrad Ki 3.55 Standard,

Mar. 16 | Gottlieb Kra 3.5 Standard,

2.70 Not standard
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Milk—Submitted Samples

Bubmitted by

Per cent
milk fat

Remarks

ZgE=or sz

=

%:é-i

S

Miscellaneous Dairy Products

£

Bought of or submitted by

Remarks

A Tddlﬂlidl.ﬂ.ﬁpuont.

Fat, 8.33 per cent; Wlnlh‘h.’l.?ﬂpueut.

Babeock fat, 4.35 per cent; Z. I R., 42.1.

.| Fat, 0.21 per cent.
Fat,

t, .20 per cent.
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To determine whether or not a mixed lot of milk containing 3%
of milk fat would produce American cheese containing not less than
509 fat in the moisture free solids, Mr. Winder, assistant dairy and
food commissioner, collected at the Boaz cheese factory on three days
the milk of several herds, mixing the same together and getting a

milk that tested 3% fat.

This milk was manufactured into American

cheese which was later analyzed and was found to be of the following

composition:

Sample No. 80 W. W.

Moisture 3728 %
Solids v 62.72 %
Fat (by Babcock) 3 3215 %
Fat (by Extraction) 3227 %

Ratio Fat to Solids by Extraction 51.45 %
Sample No. 81 W. W.

Moisture 37.20 %
Solids 62.80 %
Fat (by Babcock) 815 %
Fat (by Extraction) 3178 %

Ratio Fat to Solids by Extraction 50.60 %
Sample No. 82 W. W.

Moisture 36.67 %
Solids 63.33 %
Fat (by Babcock) 316 %
Fat (by Extraction) 3198 %

Ratio Fat to Solids by Extraction 50.4% %

The two samples of milk were taken before the milk was manu-

factured into cheese.
following results:

Upon analysis the samples of milk gave the

Sample No. 76 W. W.

Sp. G. 1.0316
Fat 3.05 %
Total Solids 1149 %
Solids not fat 8.44 %
Z. LR 409

Sample No. 83 W. W.
Sp. G. 1.0310
Fat 30 %
Total Solids 1119 %
Solids not fat 819 %
Z. 1. R. 40.3

Samples of whey were collected from the milk manufactured into
cheese. The samples of whey were analyzed and found to contain .22
and .23 per cent of milk fat.



FLAVORS AND FLAVORING EXTRACTS

Date Kind Bought of or Submitted by Manufacturer or Jobber Remarks
A 192030 Ora Chas issnel tandard, the required
ug. I e . Liehe Co,, Chi | e Meissner Bergwall Co., Milwaukee. . .......... Not . Contains less than i
4 sl " (s ‘:n:uunt of lemon oil, Label and container
indicated product to be old stock.
Aug. 30 Chas. Liehe Co., Chippewa Falls. ............. Meisner-Bergwall Co., Milwaukee. ............ Milbr';'nded. Not triple strength as label indi-
Sept. 3 Fleming Mercantile Co., Emerald. . ........... Ward & Company, Chicago.................. F’ul:nd to be free from coumarin, :
Sept. 3 Fleming Mercantile Co., Emerald. . ........... Ward & Company, Chicago................... Fouiiul to be shghtly below requirement in lemon
oil, a lemon extract,
Sept. 3 Blood Mercantile Co., Chippewa Falls. .. ...... C. Foster Chemical Co., Chippan Falls....... uh-mrlsd. Label states product to be four
imes as strong as lemon extract.
Sept. 22 .| Hudson Bottling Works, Hudson ld.entlﬁed a8 a coal tar dye—amaranth,
Oct. 6 ‘| ¢'C De "'i i’dm Standard.
Oct. 6 " O, De Long Standard,
Oct. 6 Barrett. Mnbrmdsd. Contains no lemon oil. Found

, Winona
y Gmect&Cn Brooklyn, N. V... .

extract of lemon artificially

..| No resins. Coumarin present.
l‘d}ﬂ‘x;ndag. 129, short measure.

Standard,
Misbranded. Not vanilla compound.

Watertown Grocery Co., Watertown........... Not standard. Terpeneless extract of lemon
sold for extract of lemon.

Codman Extract & Medicine Co., Spnrtl ....... Standard. .

..| Codman Extract & Medicine Co,, 8 Adulterated. Not vanilla extract.

3 Cnd.lnmEl & Medicine Co., u '

J Extract & Medicine Co., Sparta Not standard. Not made from vanilla bean.

: Extract & M edmneCo..S ta.. Not standard. Not made from vanilla bean.
C ter Chemical Co., Chippewa Falls. . Found to be a solution of lemon oil and cotton-

oil, This is not lemon extract.
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Mar. 17 | Lemon............ccon J. A. Bets, Bun Prairie. . .........oooniieenn Fletcher Production Co., Chicago. ............ Found to be a solution of lemon oil and cotton-

seed oil. This product is not lemon extract.
May 19 | Lemon................. B. W. Fish, Endeavor..........occoeeeeeiaess Dr. Koch Vegetrea Co., Winona............... Found to be a solution of lemon oil and cotton-
seed oil, This produet is not lemon extract.
FLOUR
Date Kind Bought of or Submitted by Remarks
Found to be wheat flour.
Standard.

v
Adulterated. Artificially bleached.

Bleached.
Adulterated. Artificially bleached.
Adulterated. Artificially bleached.

Nitrite test 5
Gluten test—excellent. Nitrite bleaching test—negative.
nitrite process.
LARD AND OLEOMARGARINE
Date Sample of Bought of or Submitted by Remarks

Standard,
‘Adulterated. Contains benzoate of soda.
$ small,

Miero: Lard forms, but
isbranded,

'| Found to contain benzoate of soda.
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LINSEED OIL

Submitted by

Remarks

Farmers Elevator and Lumber Co,, Green Valley
Columbus Hardware Co., Columbus
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MISCELLANEOUS PRODUCTS

4
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Bread

T R e R R (R R Geo. Schneider, Madison., ... ............ccoe0vieenn. from saccharine and starch.

L T S R AR U R 's Restaurant, Vernon........................... Found to contain a small amount of bensoate of soda.

L R N R R R e R Mra. M. Tobin, Mellen...............cco0vreaiianan Fo:onm‘:enuluhm of sucrate of lime. Not deleterious
Bensoic acid found.

White mass not hemnl growth—white crystalline
substance

mtmfound
u..m False Iabeling —false and misleading state-

Fmdwbe&uﬁmaddedohmhd preservatives,

..| Found to be free from adultera

¥y Fwndtnbefmefrombsmuo{soda.

.| Found to be free from bensoate of soda.

.| Found to be free from adulteration. £
Can show corrosion tin present in considerable quantities.
Standard. No adulteration found,

Dissolved sugar in water—allowed to ferment for two
weeks—no odor of molasses,

Tested for chemical preservatives, None found.
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Miscellaneous Products—Continued

Kind

Bought of or Submitted by

Remarks

8. 1. Van Gnrdan & Son, Alma Center. .

Co-op. Co., Medford.
Teapels & Adnktls Co Manitor
.| Baltimore Lunch, M vmuku
Harry Cook, Eau Claire. .

.| R.'W. Fink, Ellswor
E. A, Peterson.Ellawurth
EA..Drud.lnﬁ worth
R. H. Clark, River Falls

B. O. Sather & Sons, Blair......................... :

Philip Marcus, RibLake..........................
Pl::gr Marcus, RibLake. ..........co.00uiinnns

Migbranded. Fraudulent claims made.

Heavy metals—nol Argenic—small amounts, not
enough to mdlmt.e use as a poison.

Suspected of containing poison. None found.

! anom acid present.
. Not standard, Deficient in camphor,
i Banmc acid found.

Not standard, A mixture of powdered sugar and corn

starch,
Tested for chemical preservatives. None found.
Tested for chemical wmnm None found.
Contains artificial color, No saccharine or benzoic acid.
Conhunu artificial color. No saccharine or benzoic acid

Cuntmm benzoie acid.

g gonum ntiﬁnu] color.

no ine or chemical preservatives,

.| Standard,
.| Fat extracted with pt, ether,
.| Fish found to be unﬁt for food—mouldy, partly de-

com;

i anenutmn indicates beet sugar,

Fat—26.71 per cent; moisture—3.87 per cent.
Misbranded.

No saccharine,

Fat—.47 per mt. moisture—3.6 per cent.

Tested for chemical preservatives. None found.

Teaud for chemical preservatives and saccharine. None

Found ‘to contain benzoic acid or benzoate of soda.
Tested for chemical prm.:lﬂ-m None found.

.| Found to contain bensoic

Benzoie acid found.

.| Benzoic acid found.

Benzoic acid found.
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Norseng Brother:i River Falls. .. .. .| Benzoie acid found.

E. Mortinson, Baldwin. ..| Small amount of benzoate of soda present.

J. Tousley, Baldwin, . . "| Tested for chemical preservatives, None found.

8. 8. Holmes, Baldwin. Not standard. Found to contain benzoic acid or salt

MISCELLANEOUS SACCHARINE PRODUCTS ?

Date Sample of Bought of or Submitted by Remarks

Mrs. Osear Rounsvyille, Spring Brook. . ................ Bunpmw} of containing arsenic. None present.
n 4 taini h

The Rieder Co,, Madisos Suspected of or molasses, Found to
contain glucose,

geo. T. Bhell, Msdmn .| Found to be puretl‘mmy

...| Howe Brotbera ..| Baeccharine presen!
.| Chas, Davi atertown. ..| Free from adulteration.

Mr, Carbit, Madison Qunlit-tt:ive test for starch positive; test for dextrose
negative,

Robert L. Ramsey, Kilbourn Found to be free from adulteration.

Mrs, F. J. Schoenheide, Bear Creek -...| Found to be free from adulteration.

J. G. Smith, Kaukauna. . ............co000 .| Not standard. Conhuulmlihmﬁo%m;phﬁm.

American Co-ﬂmmmve Association, Almond. "...| Misbranded and adulterated. Contains artificial color.

Dr. Fracker, Madison. ... ................. ....| Not standard. Contains honey dew.

Mrs. G. A. Paulman, Madison. ...........coovvunerens Pure hml;onay. No adulteration but not very well ripened
Y. N

A. L. Smangeski, Stevens Point. . .| Tastes like buckwheat boney.
.| A. L. Smangeski, Stevens Point, . 5 Mko‘:zlblsnd in taste than No, 1. Darker color. True to

.| Christopher and Sons, Albany. . ..........coveuiienn True to label.
.| L. D. Moses, nsburg. ... .. ..| Free from adulteration.
.| Christopher Hons, Albany. .....cciivumninrnserives Claimed 16 ounces or one pint.
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Miscellaneous Saccharine Products—Continued

Mrs. Geo. F. Holly, Cable. . .

Bought of or submitted by Remarks
B Hoshtit, WRMME ...« . .. ..oiviiisvnniismnssina Standard.
; F Hmnemann. TR R e e Standard.
ﬁner Wausau . .| Not standard,
eut Mnket Colfu Not standard,
MrWJGeib,Mnduon i | Btandard.
m Madison. . . ...... .| Free from adulteration,
T. J. MeCollow, Ellsworth.. .. ... /1170 Mboani sl fakee and_mislending state-
W, L3 PR L contains sta
Norseing Bros,, River Falls g B W -
TR UL M O AP in
.| C. C. Hocher, Greenwood . . standard i i

Submitted Miscellaneous Products

Date

Submitted by

Remarks

A mixture of white lead and sinc ide.
adulterated. Does not contain pure linseed oil,
Fat 12.10 per cent,
Fnti!lll:'mt ¥ i
Buspeoted of containing wood aleohol. Found
from same and also free from
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_'| H. R. Richter, Merrill

Service, Green

Mr:..l D. Gleason, Marinette
Belt Cheese & Butter Co Spencer.
Johnson, Madison

M. E. Johnson, Madison

A Bee[eldt#:l!‘{mm

Teckemeyer Candy Co.,
Mr, Foxwell, Baraboo

Geo. Scherer, North Frud.om
.| F. Eitsert, F ille. .
H. C. Kitchen,

8. Adams, Mondovi
Cnrl . Barz, Fond du Lse
Tuschel,

Ed.

Mr. Bl
Mrs. Aug.
.| H. J. Kohlhepp & Son,

.| About 1 to 1%

.| No wood

; ¥M3m t; Fat, 12.02 t,
a cen at, per cen
: ‘araefromndul P g

&mhodofmuin'm:m Small amount of arsenic

.| Found to be pure wool,

Contains no linseed oil. Oil found to be nature of kero-
sene or a heavy bensine or naphtha and s black tarry

?}omﬂiu ith all i ts of U. 8. Pharmacopoeia
wl uiremen -5
ol of masafras. Badly adulterated.

.| A saturated solution of bensoate of soda

A uct consisting of and salt sold f
r'ﬁﬂ "ms A gum eommon or
Badly adultera

Compmdlu‘gelyufulmmmlphlh

.| Free from ad

from adulteration,
. Gr. at 15,5 C. is 1.835.

hi—] nnm.-nd.eu.ﬁﬁp-unt,l}mlud
carb; 80.75; Ctl.nmmmb. 10.72; Ferric oxide, 1.84; -
Zine aulph:dn 24; total, 100

Volatile matter w paint, 7.46 perwmt. lodine value of
oil, 148.75; Unnp matter in 378
Tested for calcium sulphate—none found.

.| Btandard.
Tested for cholorides and sulphates. None found. Sucrose,

100 per cent.
ted ted by fire inguish
Sulp]bntu present in small muuma in outer |kmu
Sulphates absent when outer skins are removed.
Aleohol by volume, 7.62 per cent.
lsf‘:lundmru:dtamﬂ E!psoenlﬂeohnl
t dissolved in water pigment n suspension dissol
?‘H C, L. Oa—-nddedlﬂ..orllydmm!eu!
ron ppt.

Adulterated with mineral oil
cent of bitter almonds present.
phm acid. Little too strong.

94° absolute su
aleohol fi

ical enmmtlon shows sub. to be yeast cells—
ferments, 5 per cent sugar solution,
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Submitted Miscellaneous Productu—Contlnued

Date Kind ' Submitted by Remarks
Dr. Fischer, Madison ..| Residue drained—1 cc. Loss,
Eugene Quinnell, Wisconsin Rnpids 23 Foudnd ﬂ be a mixture of nochum chloride and manganese
ioxide
Cronin Dm_v Com, Standard,
.| John H, luon, Not a pure white lead and zinc paint,
nlly,Madwn 43.3 per cent cotton; 56 .7 per cent wool,

Pigment; iron oxide and coal tar dye. Vehicles, over
one-third naphtha; residue, a mass giving
tive test for resins, Volntﬂeonw‘:rl:ryhth.so.spcm

N P s No adulteration found.
H. H. Whiting, ?ﬂ‘mm ........................... Standard.
Vinegar—S8tandard
Date Kind Bought of or submitted by Manufacturer or Jobber Remarks
1920 .
R b R Martin Miller, New Lisboni........................... Martin Miller, New Lisbon........................... Standard.
Ocltu.mﬂ L SRR S A R Martin Miller, New Lisbon. ... . 0. /e Martin Miller, New Lisbon. ... ... /1 Standard,
Fi b TR AN B g Manedialivst Henuinhy, MRRMSton - o0 L e s i Standard.

Vinegar—Not Standard

Kind Bought of or Submitted by " Manufacturer or Jobber

F. B. Ives Co., Oshkosh,
Wood County Grocery Co., Wisconsin Rapids.
M. A, Gedneg,
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Vinegar—Submitted Samples

Grams
Submitted by Acetic Acid
per 100 ces.

L. J. Carbeille, Jr., North Freedom. .. .......ocoummmeniimieiiiiianinnnaii 4.48 Standard.
Mrs. Georgia f"erumon. MG HoDB. . .oooiivseaimiionnivnsaisesssiies s 1.3 Not standard,
Mrs, Geor Fermu, ML BOPR. oo vaisoisrianinnpaansynnsinases 1.82 Not standard.
Clyde B. Terrell, AR R e A b 3.81* Not standard,
Clyde B. Terrell, Oshkosh.............ccovivmiaiiiiiariiiianinenaans 3.3 Not standard,

lyde B. Terrell, Oshkosh. .............cooviiimeiniiniiinaniiiens 2.97 Not d
Clyde B. Terrell, Oshkosh. ..............cocovaeisns 4.02 8
Clyde B. Terrell, Oshkosh. .............. 6.9 8
Clyde B, Terrell, Oshkosh. . 5.84 8§
Clyde B. Terrell, Oshkosh 7.385 S
Clyde B, Terrell, Oshkosh 6.54 8 K
Clyde B. Terrell, Oshkosh 4.24 Standard.
Clyde B. Terrell, Oshkogh. .........cocveiuiiiiiiiiiiannmeaiianiins 5.85 Btandard.
Clyde B, Terrell, Oshkosh PR D e 6.84 Standard.
Clyde B. Terrell, Oshkosh . .. ..........coooiiiiiiiinriiiinieaiii.. 6.96 Standard.
Clyde B. Terrell, Oshkosh . ... ........ooeeninriiiiiniiiianiananees 9.37
Clyde B, Terrell, Oshkosh. . ..........ooooiiiiiiiianiiiniies 7.02
LA VanClalllen, Belolb.......oovusisivsivioassivsnosnesnnessinosrnnssngs 1.83 Not standard.
L. A Van Galilan, Belodt. ... .......oconnieinnieiiiaiinnniirinaiiscaiins 1.47 Not standard.
Silas Phelps, MBFKeSAR. ... .......cvoiiviiiriinnnisiasiiiaiabunnensns 2.79 Not standard,
Silas Phelps, Markesan.............coocvvmiaiiiiiaiies 2.85 Not standard.
Silas Phelps, Markesan..,................. 4.23 A
Silas Phelps, Markesan.................. 3.96 Not standard.
Silas Phelps, Markesan. .. 4.32
Silas Phelps, Markesan. 8.13 - Not standard,
Silas Phelps, Markesan S 4.92 Standard,
Silas Phelps, Markesan. ... .........cooieeeeiiiniiiiinniinsinisasiionas 1.86 Not standard.
Silas Phelps, MArKesan. ... .........ccooiereireniossanntiriiiininnsisanass 5.46 Standard,
Silns Phelps, Markesan. ... .......ocovvioieiiiniiiinriieie 4.38 Standard.
Silns Phelps, MATKESAN . ... .. ....coueivunninnronsioiansineernnsnnnionniins 4.68 Standard.
Silas Phelps, Markesan ...........coooeeeeiiiirsiimnnesiiisieiininasanes 2.19 Not standard.
Silas Phelps, MAFKESAN. ... .. ..oovuisiarerearaiisiannsianssnesaisiaiinnns 1.62 Not standard.
Silas Phelps, Markesan. ... ....c.cooieeiiiarariretiiiiiiiiianiisaanen. 3.36 Not standard.
Silas Phelps, MArkesan. ............oooveiiuciaireanieianeiieiiiiaainaeans 4.41
Silas Phelps, Markesan. .............ccoiieniiiiiiiiiiiannn. 4.95 Standard,
Silas Phelps, Markesan............ocoviiiiiiirnnaiinianins 1.98 Not standard.
Silas Phelps, Markesan. . . ........ccovireeiiniannrirnsiistiiiiiniiianees 2.76 Not standard.
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Vinegar—Submitted Samples—Continued

Grams

Date Submitted by Acetic Acid Remarks
per 100 ces.
Aug. 21 | Silas Phel Mark 3 Not standard
i ilas Phelps, Markesan................ .. N WL i) e ot 8
A&. 21 | Silas Phelps, Markesan .. F s 3 Not standard,
Aug. 27 | Walter Mylrea, Kilbourn .. . | /'~ 4, Standard,
&'ﬁ's? Michin Refining & Pros. 0 Menominee, Mich. i %?kmundard‘ solubl ie acid,
X ichigan ing 0., Menominee, Mich................... . """ / W § in soluble ie ac
Bept. 1 Miphisl.nRaﬂninx&H‘ea.Co..Menominae,Mich..... 8. Below in acetic acid and in soluble phosphoric acid.
Sept. 27 | Union Produce Co., Whitewater 8. Not standard,
S R |
X : o
. i tandard,
. 9 Standard

Not standard in ash and soluble alkalinity,
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REPORT OF HARRY KLUETER

Chief Chemist and Assistant Commissioner 1921-1922

Hon, J. Q. EMERY,
Dairy and Food Commissioner.

Dear Sir: I take pleasure in submitting, herewith, a report of the
work of the chemical laboratory and as Assistant Dairy and Food
Commissioner for the year ending June 30, 1922.

The number of samples analyzed during this year is practically
the same as the number of samples analyzed during the preceding
year—1,427 for the year ending June 30, 1921, and 1,429 for the year
ending June 30, 1922,

The work of the laboratory is very closely related to the work of
the dairy, creamery and cheese factory inspectors and the food in-
spectors. Samples collected and submitted by our inspectors must
be and are selected in an intelligent and careful manner. One ac-
quainted with the methods necessarily employed in the enforcement
of the dairy, food and drug laws can readily see the inevitable re-
sults—confusion, useless duplication, inefficiency, incompetency and
injustice to those inspected because of the large opportunity and
likelihood of misinformation if our inspectors are not properly trained
and if they do not keep in touch with the work of the laboratory.
It requires no over-taxing of the imagination to say that unless our
field work is properly and intelligently performed, the space in the
laboratory might well be over-taxed with useless samples.

The impression seems to exist that a dairy, creamery, cheese fac-
tory or a food inspector has little to do in creameries except to
smell of the churn and buy a sample of butter and submit it to the
laboratory, and perhaps collect samples of all of the milk delivered
to the creamery or cheese factory and send them to the laboratory.
In the case of the food inspectors the impression seems to be that
they walk into a grocery store or meat market, look around to see
whether the shelves are dusty, buy a few samples and depart. No-
thing could be further from the truth. This class of inspectional
work is strictly techmical. Each man must be specially fitted by
training to accomplish the purpose for which he has been employed.
His employment is a result of legislative action in attempting ‘o
correct an existing evil, either danger to the public health or the
prevention of fraud and deception. Only through an intelligent and
efficient inspection of the manufacture, sale and distribution of
dairy, food, drug, paint and oil products can it be hoped to correct
and control the conditions required to be corrected by the Dairy
and Food Department. To expect an inspector not properly trained
and qualified to advise and deal with merchants, manufacturers and
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distributors of the various products required to be inspected by the
Dairy and Food Department, would be the height of folly, for it is
to be remembered that the work is technical and that those engaged
in the manufacture and handling of these products are well versed
and skilled in their business. The results that could be expected
of an incompetent inspector would compare very favorably with the
results that might be reasonably expected if an attempt were made
to generate steam without water, namely, destraction.

To illustrate the work of an incompetent inspector, we may take
the work of a canning factory inspection. Quite a large percentage
of the income of a canning factory is due to the quality of the prod-
uct it cans. The loss of a half day’s time in many instances mignt
well result in the loss of thousands of dollars to the canning fac-
tory, which loss of course will be reflected in the returns to thd
farmers producing the vegetables for the canning factory. An in-
spector not qualified to do this work might well, because of lack of
experience and judgment, materially interfere with the operators of
a factory. It is well-known that the inefficient operation of a can-
ning factory can make the growing of vegetables unprofitable, and
one of the largest factors in producing this condition is the loss
of time from day to day caused either by incorrectly constructed
equipment, inefficient organization of the help, or improper standards
of sanitation, conditions which can be and are largely remedied
by efficient inspection. It is apparent that an inspector to do this
kind of work must be specially trained and qualified, experienced
and possessed of very liberal quantities of good judgment. Our in-
spectors must be qualified to meet many emergencies encountered
in their work. If these emergencies are not properly met, the re-
sults may well run into losses of thousands of dollars, a large part
of which will come from the producers and growers of the raw ma-
terial who are in no way responsible in causing these losses. To
control by inspection the operation of a business like the canning
business, the cheese business or the butter business of a state under
a license system is a matter carrying with it great responsibility.

Beverages

There were analyzed during the year ending June 30, 1922, thirty-
three beverages. Eight of the samples were grape juice. The
analytical work shows four samples of grape juice to have been
preserved with a chemical preservative. The preservatives used
were in one instance benzoate of soda and in the other cases sul-
phur dioxide. The latter preservative was formerly used in prae-
tically all of the samples of white grape juice. Its use in this product
serves two purposes, that of a clarifier and a preservative. Its use
in other than white grape juice is not practical because of the effect
it would have on the coloring matter in the grape juice. I am pleased
to say that because of our work with white grape juice preserved
by the use of sulphur dioxide it is disappearing from the state and
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in its stead there is being offered for sale the unpreserved product,
very much superior in flavor and the sale of which is not in contra-
vention of law. c

Seven samples of soda water beverages were tested to determine -
whether or not they contained a chemical preservative or were pre-
pared with saccharin as a sweetening agent instead of sugar. All
of the samples tested were found to be free from either soluble
chemical preservatives, such as benzoic acid and benzoates, salicylic
acid and silicates and were found to be free from saccharin.

I am of the opinion that some work on the question of proper
labeling or branding of this class of product could be profitably under-
taken in the near future. This matter will be kept in mind and
if the work of the laboratory is such and time permits, it will be
taken up for investigation.

Some determinations of the percentage of alcohol in soda water
beverages were made at the request of the Attorney General of the
state, and the information obtained was made available to that de-
partment in a matter then pending before the courts.

There were submitted during the year for analysis, eleven sam-
ples of miscellaneous beverages consisting of soda water beverages
and imitation fruit punch. These samples were tested for chemical
preservatives and saccharin. The work was limited to these tests
due in part to the fact that we do not have in the definitions and
standards for food products a standard by which to judge these
products. If we were to make a complete analysis of the product
bought or submitted as Rocho-Rye, and found that it contained a
certain percentage of sugar, a certain percentage of a flavoring in-
gredient and a coloring matter, dissolved in water or perhaps car-
bonated water, we would not be in a position, as a result of such
work, to pronounce the product adulterated because we have no
standard fixed for such a food product and, as you at once recog-
nize, this product is one of a large number of such products which
sprang into existence to take the place of a class of alcoholic bev-
erages that had disappeared because of prohibition. The laboratory
work in connection with the food inspection work in the field has
shown this class of product to-be very short lived, and the attempt
to induce the public to accept these products as a substitute for the
genuine product has proven a failure. In this connection a Service
and Regulatory Announcement of the Bureau of Chemistry is of
interest and value and is being incorporated. This Regulatory An-
nouncement is as follows:

“In the opinion of the bureau the composition and character of
whisky, gin, rum, brandy, and articles of similar nature are such that
non-alcoholic products identical with them except in alcohol content
cannot be prepared. The bureau therefore will vegard as mis-
branded any product designated by these terms, even when they are
modified by the word ‘imitation.’

“The terms ‘dealcoholized wine’ and ‘nonalcoholic wine' should be
restricted to wine, the fermented grape product, from which the alcohol
has been removed without appreciable loss of character-giving con-
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stituents other than alcohol, such as the substances which give flavor
and bouquet. In labeling such articles the term indicating the ab-
sence of alcohol should be printed in direct connection with the word
‘wine’ and with the same degree of prominence. Where a specifie
designation is used, such as ‘dealcoholized claret,” ‘nonalcoholic bur-
gundy,’ the product must be true to type. The expression ‘dealco-
holized wine’ is preferred to ‘nonalcoholic wine,” in that it more
definitely describes the product.

“Beverages not identical in composition and character with dealco-
holized wine are considered misbranded if labeled or sold under any
representation carrying direct or indirect suggestion that they are

wine, regardless of whether or not an expression indicating the absence
of alcohol is used.

“In order to harmonize the action of this bureau in the enforce-
ment of the Food and Drugs Act with the position taken by the
Bureau of Internal Revenue in the enforcement of prohibition legis-
lation, exception will not be taken to the term ‘nonalcoholic’ when

ulsedh on beverages containing less than one-half of one per cent of
alcohol.

“Beverages or beverage concentrates prepared from fruit products
or synthetic flavors are not preperly described by names indicative
of aleoholie products or imitations of those products, such, for example,

as ‘nonalcoholic peach cordial’ and ‘nonalcoholic imitation peach
cordial.’

cordial,’ or an equivalent term, may be used only where the product

is identical in an respects except alcohol content with the cordial
indicated.”

DAIRY PRODUCTS

Butter

During the year one hundred four samples of butter consisting of
creamery butter and dairy butter purchased by the inspectors and sub-
mitted for analysis because they believed them to be adulterated and
twenty-six samples submitted, a part of which were submitted by
creamery men, were analyzed. Of the seventy-eight submitted by our
inspectors, fifty were found to be in compliance with the standard
for butter and twenty-eight were found to be adulterated when
judged by the standard for butter.

It will be noted that a larger percentage of the samples of butter
purchased and submitted for analysis were found to be in compliance
with law than is the case with other kinds of food sampled and
analyzed. The reason for this is that our inspectors do not have with
them the necessary equipment for making fat tests on samples of
butter, and therefore must be guided in the samples purchased and
submitted entirely by other facts such as the appearance and body
of the butter, the percentage of overrun as reported by the creameries
visited, information given them as to excessive percentages of over-
run by competing creameries, complaints given them by competing
creameries and merchants dealing in butter and a knowledge of
the methods of manufacture used in creameries in their territories.
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The method of determining the percentage of fat in butter is not
as easily applied as is the testing of fat by the Babcock method in
samples of cream and milk; hence, our inspectors have no reliable
way of singling out the adulterated samples from those that are
not adulterated. The result is that they are forced to submit every
sample of butter collected by them. This condition satisfactorily
explains the relatively large number of samples of butter submitted
which, when analyzed were found to be in compliance with the
standard for butter.

An examination of the results of analysis of the twenty-eight
samples classed as “not standard” will disclose immediately the three
reasons for the low percentages of fat in those samples, namely, the
incorporation of an excessive amount of water in the manufacture,
the incorporation of excessive amounts of salt, and the incorporation
of excessive amounts of both water and salt. In one sample found
to contain only 71.87 per cent of fat there was found 23.41 per cent
of water and at least 3.7 per cent of salt. In one sample found to con-
tain 72.75 per cent of fat it was found that 21.71 per cent of moisture
and at least 45 per cent of salt were incorporated. Other samples
were found to contain as low as 76 per cent, 77.1 per cent, 77.8 per
cent and 77.7 per cent fat.

An examination of this table of analysis will also disclose the
fact that several of the concerns manufacturing and selling butter
have been found on more than one occasion to have sold adulterated
butter. An examination of the prosecutions instituted by the depart-
ment during the year will show that these concerns have paid a
penalty for a violation of law on more than one occasion. That there
is a constant need for close supervision of the butter offered for sale
is evident from the fact that a little more than 35 per cent of the
samples collected by the inspectors were found to be below the legal
standard for that product.

During the year ending Jume 30, 1922, considerable attention was
given to the enactment of a new definition and standard for butter
by Congress. Creamery butter manufactured in the United States
iz manufactured in two types of creameries, those known as the
cooperative creameries controlled and operated by a number of
farmers or others engaged in the production of cream to be manu-
factured into butter, and the other type known as a centralizer
creamery. As the name suggests, this creamery collects from a very
large territory in every direction possible from its plant, ships by
railroad or truck for considerable distances and manufactures its
product, butter, in a centrally located plant. As will be pointed out
later, the quality of a product of such a plant cannot be efficiently
controlled because of the lack of facilities during transportation to
properly care for cream, the greater lapse of time between the pro-
duction of cream and manufacture of butter, the fact that cream is
purchased from small producers not specially interested in produc-
ing cream of good quality, all of which result in the necessity of
manufacturing butter with a fairly high salt content.
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It is evident that if a fairly high salt content is maintained in the
manufacture of butter, there is little demand for a moisture content
in excess of 16 per cent. There arose, therefore, a controversy as
to the proper constituents to be included in a butter standard. That
is to say, should a minimum percentage be fixed for the fat and for
curd and a maximum percentage for moisture and for salt, or should
there be simply a minimum percentage fixed for fat and a maximum
percentage for meoisture, or should there be a single standard simply
fixing a minimum percentage for fat. With a product containing three
constituents easily controlled in the process of manufacture, fat,
moisture and salt, it will be readily seen that if the conditions of
manufacture, because of the quality of raw material used, are such
as to necessitate the use of a high percentage of salt, that branch
of the industry would be especially anxious to fix a maximum moisture
content for butter because it would work to the disadvantage of their
competitors, the manufacturers of unsalted or lightly salted butter,
who secure a fresher and therefore better supply of cream to be
used by them in the manufacture of their product. Such a standard
would necessitate higher percentages of fat in unsalted and lightly
salted butter. Considerable time and thought were given to this
matter to enable a proper presentation of the matter to those in con-
gress whose duty it was to enact a proper definition and standard for
butter. The outcome was that on March 4, 1923, congress enacted the
following definition and standard for butter:

Be it enacted by the Scnate and House of -Representatives of the
United States of America in Congress assembled, That for the pur-
poses of the Food and Drug Act of June 30, 1906 (Thirty-fourth
Statutes at Large, page 768), “butter” shall be understood to mean
the food product usually known as butter, and which is made exclu-
sively from milk or cream, or hoth, with or without common salt, and
with or without additional coloring matter, and containing not less

than 80 per centum by weight of milk fat, all tolerances having been
allowed for.

In connection with the analytical work here reported on butter, I
deem it of importance that attention be called to various defects in
butter, some of which in my opinion are sufficient to class the prod-
uct as adulterated under our food laws if the defects mentioned are
present. This is especially valuable inasmuch as remedies for the de-
fects are likewise given. I therefore submit part of an article en-
titled “Defects in the Quality of Butter,” by C. W. Fryhofor, U. S.
Department of Agriculture. The following statements as to the cause
of fishy flavor, metallic flavor and oily flavor in butter and preventive
measures necessary to eliminate these off-flavors are of interest and
importance.

Fishy Flavor

“Extensive investigations of fishy flavor in butter have not yet re-
vealed any specific factor which might be considered as the sole
cause of this objectionable taste. Theories advanced from time to
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time have attributed it to such causes as impure natural ice added
direct to cream; overripe or otherwise defective starters; improper
pasteurizing; exposure of milk and cream to the hot sun during
transit; vats, starter cans, and pasteurizing apparatus with the tin
worn off, rusty pipes, cans, and utensils; slushy texture in butter,
and decomposition of the nonfatty constituents caused by bacterial
action.

“However, since investigation in different countries have met with
seemingly different results, it is assumed that the cause is complex
in nature and that fishy flavor has its origin in various factors or a
combination of factors. One thing commonly agreed upon is that
acid in cream is essential to the development of fishy flavor. This
has also been demonstrated in the butter made from pasteurized
sweet cream for the use of the United States Navy and which, when
kept for long periods of time in cold storage, has never developed
fishy flavor.

“Inasmuch as it has been demonstrated that iron rust and verdigris
when mixed with high-acid cream cause fishy flavor, it is generally
believed that these ingredients are frequently contributing factors
and that in most cases the trouble may be traced to chemical changes.

Prevention of Fishy Flavor

“Among the various preventive methods, the following are worthy
ol careful consideration:

“l. As fishy flavor occurs most readily in high-acid cream, it is
obvious that the control of acidity in the ripening process is of
utmost importance. Cases are on record in which the trouble has
been entirely eliminated by close attention to the propagation of
starters and to the checking of acidity in the cream at the proper
time during the ripening process. Irregular and infrequent delivery
of cream should be avoided. This detrimental, slipshod method
causes the cream to be held for an undue length of time and usually
results in the development of high acid.

“2. Exposure to the hot sun during transit should be prevented
by a suitable covering or blankets, preferably applied wet.

“3. The use of rusty, insanitary, and otherwise defective cans should
be prohibited. When cans are returned empty it is essential that
they be properly washed, sterilized, and dried at the factory.

“4. Great caution should be exercised when pasteurizing to pre-
vent the “oiling off” of the fat during the process. If the flash method
is used, it is essential that the supply of cream be constant and so
regulated that the pasteurizer may work at full capa‘city. ‘When the
vat method is used it is important that the cream be stirred suf-
ficiently while being heated. If the cream is of a heavy consistency,
a slow heat must be applied until it flows readily over the coils.
To insure proper stirring a vat should be filled only to within four
inches of the top.

9
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“5. Since it has been proved that fishy flavor may develop from
the action of acid on copper, iron, and certain alloys in pipes, pas-
teurizers, coolers, starter cans, vats, or other apparatus, none but
heavily tinned apparatus should be used.

“§. High churning temperatures and overworking of the butter
should be guarded against.

Metallic Flavor

“Metallic flavor, like fishy flavor, is one of the most objectionable
tastes that develops in butter. The two are closely allied, and both
apparently may originate from the same sources., In fact, metallic
flavor is often considered to be a forerunner-of fishy flavor.

“Butter affected with metallic flavor is avoided by butter dealers
because of its poor keeping qualities. Being unfit for storage pur-
poses, such butter must be consumed immediately if heavy loss is
to be avoided.

Prevention of Metallic Flavor

“While it is true that the specific element or combination of ele-
ments producing metallic flavor has not been fully determined, it has
been amply demonstrated that the following precautions will prevent
or greatly retard this defect. :

“]. There should be no cracks or open seams in vats, coils, or any
other apparatus with which cream comes in contact. Small defects
or leaks of this sort often result in serious contamination of the cream.

“2, Cans, utensils, faucets, boltheads in churn, etc., should be kept
free from rust by scouring or retinning. The presence of apparently
insignificant traces of iron rust and verdigris from exposed copper
has frequently proved to be the direct cause of the metallic flavor in
butter. This is especially the case if heated cream containing a cer- -
tain amount of acid comes in contact with exposed surfaces.

“3, Abnormal fermentation should be watched for in starter and
cream. As soon as a slight “off” or “foreign” flavor becomes no-
ticeable, a new culture should be provided.

“4, So far as possible, dilution of cream with water should be
avoided. Pasteurization of diluted cream whose viscosity has been
reduced tends to injure the butter fat.

“5. High acidity in cream should be guarded against. Acidity of
cream has proved to be a fundamental factor in producing metallic
flavor.

“g. Butter should not be overworked. Overworking tends to in-
crease the air content, and the presence of an abnormal amount of air
causes rapid oxidation of the casein, thus tending to produce metallic
flavor.
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QOily Flavor

“Oily flavor in butter is a defect most frequently found during the
summer months. It includes a variety of flavors all distinctive to the
taste. While these flavors are generally associated with butter made
from excessively sour and poor material, they are by no means con-
fined to the lower grades. Even butter made from sweet cream is
often found to have a marked oily flavor. Whenever such flavors
are present, the butter is considered by all dealers to be lacking in
keeping qualities.

“These oily flavors may be divided into two groups: The unclean,
fatty, and greasy kind, and the more pronounced strongly-repugnant
kind, similar to the taste of old, impure machine oil. The first kind is
caused by faulty manufacturing methods. The second is attributed
by investigators to undesirable bacterial action.

Prevention of Qily Flavors

“While it is difficult to give specific preventives or remedies for all
cases of oiliness, the following precautions have proved helpful in
many instances.

“l. Close attention to the quality of the cream received will impress
patrons with the necessity of the proper handling of cream on the
farm and during transit where the cans are likely to be exposed
to the sun.

“2. During pasteurization of cream great care must be exercised to
prevent entirely the “oiling off” of the butter fat, which is likely to
occur through the underfeeding of the pasteurizer when the contin-
uous method is used, through insufficient stirring of cream in the vat
method, or through the sudden application of too much heat.

“3. The dilution of cream with water, either through leaky coils
or vats, or by rinsing cans with excessive amounts of water, will
almost invariably result in an oily product.

“4. Oiliness has sometimes been traced to impure wash water or
to water containing too much iron.

“5. Too much stress cannot be placed upon the necessity of insur-
ing the proper condition of the butter for working. This condition
can be obtained only by cooling and holding the cream at a sufffi-
ciently low temperature to obtain the desired hardening of the fat
before churning.

“6. Overworking of butter, especially when in a soft condition,
breaks down the grain and develops oily flavor.

“7. Of great significance in successful buttermaking is the care-
ful and accurate preparation of starters. A weak or contaminated
starter is often responsible for oiliness in butter.”

Thirteen samples of butter were submitted by residents of the state
because they suspected the samples contained foreign fat. The analy-
sis of these products disclosed the fact that none of them contained
foreign fat but in a goodly number of them the suspicion was justi-
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fied from the flavor of the butter. It may be that some of the samples
submitted were samples of poor quality cold storage butter. In
submitting suspicious samples the question of flavor has a great deal
to do with arousing suspicion as to adulteration.

Cheese

During this period three hundred five samples of cheese were col-
lected and submitted by inspectors, many for the reason that they
suspected that the cheese sampled contained more than the per-
mitted amount of moisture permitted by law. Of the three hundred
five samples collected and tested, two hundred ten were found to
contain more moisture than permitted for the kind of cheese ex-
amined. Ninety-five were found to be in compliance with the mois-
ture standard fixed for cheese known as American cheese and cheese
known as Brick cheese. From this data it appears that practically
two-thirds of the samples collected and tested contained excessive
moisture.

If the analytical data collected and prepared are compared with
the data collected and prepared for the preceding year, it could be
correctly assumed that we were making no progress toward the
elimination of the manufacture of cheese containing excessive mois-
ture, for during the preceding year out of one hundred eighty-nine
samples collected and tested ninety-four or practically one-half were
found to contain excessive moisture. That is to say one sample out
of every two collected and analyzed was high moisture cheese. This
year a little more than two out of every three collected and tested
were found to contain excessive moisture. A comparison of this sort,
however, is not quite fair. A closer examination of the samples
pertaining to moisture in cheese and the law for the preceding year
discloses the fact that during nine months of the preceding year
we were working under a forty per cent moisture standard for cheese
known as American cheese and for only three months were working
under the present standard of thirty-eight per cent moisture for
cheese known as American cheese. I am calling your attention to
this fact to show that a mere comparison of the tabulated results of
the analytical work for the two years is not a fair basis of com-
parison, and if our work with the moisture contents of cheese were
to be based entirely upon these results, the evidence would be very
strong to show that we are not progressing, but to the contrary, are
moving back; this I do not hold to be the case.

I have discussed quite fully in the report for the previous year my
impressions of the effect of the manufacture of cheese containing
excessive amounts of moisture, both with respect to its influence on
the cheese industry of the state and the rights of the consumers of
cheese. I shall therefore not enter into a discussion of that subject
in this report. One fact brought out in the previous report, however,
I believe is of sufficient importance to warrant calling your atten-
tion to again this year. That is that I am more firmly convinced
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as a result of this year's work that much more rapid progress could
be made toward eliminating excessive moisture in cheese if we were
able to direct our work of enforcement toward the larger dealers,
but with the wording of the present law it would be difficult to bring
prosecutions against the larger dealers. While the law penalizes
the exchange, sale, offering for sale or having in possession with in-
tent to sell as well as the manufacture, securing the necessary evi-
- dence of sale, exchange or offering for sale cannot in a very large
percentage of the cases be obtained in this state. 'We consume in
Wisconsin only a small part of the cheese manufactured and there-
fore the large bulk of our product is shipped out of the state and
the necessary evidence of sale and offering for sale is therefore be-
yond our jurisdiction.

During the past year Mr. Campbell, a cheese factory and dairy
inspector, attempted to get evidence of sale in connection with several
large lots of high moisture cheese being shipped out of the state
but was unsuccessful. In one or two instances he found rather large
shipments ready to be made to points in the state, and when the at-
tention of the dealer was called to his liability under the law, he at
once refused to move these lots of high moisture cheese. The re-
sult was that several cheese makers had large quantities of unlaw-
ful cheese at the warehouses held up and tested from time to time
te determine when a sufficient amount of water had evaporated to
bring them within the law. This means holding up the pay for this
cheese by the dealer and works a real hardship on the cheese maker
or the operator of the cheese factory producing high moisture cheese.
That condition, that is the holding up of the sale of high moisture
chéese, is a much more severe penalty for the cheese maker or
operator of the cheese factory than is the payment of a twenty-five
dollar or a fifty dollar fine. The incorporation of excessive amounts
of moisture in cheese is so profitable and the sense of shame or
disgrace for such law violation appears to be so slight, that we can-
not hope to eliminate the practice with the ordinary penalty.

Cream .

There were analyzed during thie year one hundred fifty-one samples
of cream. Thirty-four of these samples were collected and submitted
by our inspectors for the purpose of checking up the Babcock test-
ing of cream in the creameries and cream buying stations in various
parts of the state. This number compares very favorably with the
amount of work done along the same line for the previous year. It
is very likely that this line of work will be called for from time to
time in the future, and the efficient performance of this kind of work
will have a beneficial effect upon those engaged in testing milk and
cream by the Babcock test to determine its value. The results ob-
tained by overreading or underreading are such as to make the
practice tempting. Creamery men or butter makers are led to be-
lieve that they can gain business through overreading in some cases,
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while if the practice of overreading is indulged in to any great
extent, certain other practices must also be indulged in which are
also in violation of law. That is to say, if the operator of a creamery
pays his patrons for more butter fat than they are actually delivering,
he must, in order to avoid losses in business, make up that shortage,
either by giving short weight or by the manufacture of adulterated but-
ter. It is also true that for the purpose of gaining new business
the operator may overread the test of new patrons and slightly
underread the test of the older patrons. The inspection reports of
our inspectors show instances where tests made on milk by the but-
ter maker or the cheese maker have been furnished to the secre-
tary of the company who has changed the tests of various patrons
to suit himself. This line of work is of great importance, requires
skill and tact on the part of the inspector collecting samples, and
judged from the results obtained, perhaps a greater effort in this
line of work is justified.

Forty samples of cream were gathered by our inspectors from the
milk supplies of the various cities. Upon analysis we found eight of the
samples to be up to the legal requirement of eighteen per cent
for butler fat, while thirty-two of the samples were found to be below
that standard. Reference to the analytical data discloses the fact
that in the city of Wausau a sample of cream was obtained by one
of our inspectors and tested only 12 per cent butter fat. In Waukesha,
a sample was obtained testing 13.5 per cent of butter fat, and a
sample collected in the city of Superior was found to contain only
15 per cent of butter fat, while in several of the cities samples were
purchased by our inspectors which contained less than fifteen per
cent of butter fat.

The date of purchase of the samples in the table of analysis is
also of interest because it shows the fact that all samples were col-
lected in less than six months of the year, beginning with the fifteenth
of November and ending on March twenty-second. This condition
is entirely due to the fact that city milk work has been carried on
systematically by our creamery, cheese factory and dairy inspectors
at that time of the year when the work in the factories is slack.
It is to be regretted that city milk inspection work cannot be con-
tinued throughout the year during the summer months as well as
during the winter months. :

There were submitted and tested during the year sixty-four samples
of ecream. A large percentage of the samples submitted was by pro-
ducers of cream and was sent in solely for the purpose of having
their product tested so that they could compare the tests received
with the tests they were being given at the places their products
were sold. In some instances this furnishes a basis for investiga-
tion by this department to follow up the work of testing as it is
done throughout the state by those engaged in buying cream. The
percentage of butter fat contained in the submitted cream is not
here reported but an examination of the analytical data discloses the
fact that there is being produced quite a large percentage of low
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testing cream. The delivery of low testing cream to creameries and
cream buying stations is a source of waste, first in that a large per-
centage of skim milk is taken from the farm to the creameries and
cream buying stations where it is of little or no value. In fact, in
socme instances it is a detriment while if allowed to remain on the
farm where it belongs, it is a valuable feed for farm animals. The
handling of low testing cream at these places wastes time and
energy and undoubtedly does mot have any beneficial effect upon the
keeping quality of the cream. Patrons delivering cream to creameries
and cream buying stations should aim to deliver cream testing be-
tween thirty and thirty-five per cent of butter fat. There are those
who are inclined to believe that this cream should test between
45 and 50 per cent of butter fat, but I am of the opinion that their
judgment is based solely upon the question of loss and energy re-
quired in handling. I am of the opinion that 30 to 35 per cent cream
can be more accurately tested by the Babcock method than can the
higher testing cream of 45 per cent, and in some instances even 50
per cent creams have been delivered. It is also known that cream
testing between 30 and 35 per cent contains the percentage of butter
fat most favorable for excellent churning conditions.

Ice Cream

Fifty-six samples of ice cream were collected and submitted to the
laboratory for analysis during the year. Of the fifty-six samples
analyzed, forty{five were found to be in compliance with the standards
for ice cream and eleven were found to be below standard in butter
fat. Four of these eleven samples were very badly below standard;
most of the other samples were very near the fat standard. While
this is not a very large number of samples of ice cream analyzed
for the year, still the results as shown indicate strongly that an
henest effort is being made by the manufacturers to keep the fat
content of their product up to the legal requirements. The Ice
Cream Makers’ Association of the state I know are very well satis-
fied with the new definitions and standards, and since the enactment
of these standards feel that the percentage of fat has been placed
low enough. While representatives of the Ice Cream Makers’ Asso-
ciation at the time the matter of changing the standard was before
the legislature a year ago, felt that a 10 per cent butter fat standard
would be desirable, now express themselves as more than satisfied
te have the fat standard remain at a higher figure than they asked
for at that time.

A greater number of samples must be collected in the future and
the manufacture and sale of “New York” ice cream in particular
must be investigated. While we have done a limited amount of ex-
perimental work toward collecting necessary evidence to prove
whether or not eggs have been used in the manufacture of ice cream,
I feel that it is necessary to do more of this experimental work
and perhaps improve the method for the detection and estimation of



136 Report of Wisconsin Dairy and Food Commissioner

eggs used. At the present time, the methods are long and involved.
It may be that shorter methods can be devised, but as you know,
before the results of such shorter methods can be relied upon, a con-
siderable number of samples of known composition will have to be
analyzed. The use of artificial color, usually annatto, has been prac-
ticed by several of the dealers in the state and this is a matter
that requires further attention. Yellow artificial color used in an
ice cream mix tends to deceive and mislead the consumer of ice
cream into believing that eggs were used in the manufacture of
his product. This is but another proof of the fact that fraud can
and is being committed by the use of artificial color in food products.
There has been a great deal of interest by manufacturers of ice
cream on the question of flavors. Heretofore many manufacturers of
ice cream were of the opinion that if they attempted to use pure
unadulterated vanilla extracts in the manufacture of their products,
their business would be ruined. They were firmly convinced that it
was necessary to use the cheap artificial compounds loaded with
coumarin to give their product the desired vanilla flavor. The fact
of course is that they do not impart a vanilla flavor to their prod-
uct by the use of these cheap compounds, but on the contrary, im-
part a very inferior rank flavor known to be objectionable to any-
one acquainted with the delicate and pleasing flavor of true vanilla.
Viewing the ice cream situation of the state as a whole, I think it
is in very fine condition, but there are undoubtedly, as I have pointed
out, several important and interesting points to be investigated and
corrected.

Milk

Two hundred thirty-one samples of milk submitted by inspectors
as collected from creameries, cheese factories, condenseries and from
the city milk supplies were received and analyzed and the results
reported. Out of the ninety-seven sam'ples collected at creameries,
cheese factories and condenseries, twenty were found to be standard,
while twenty-seven were found to be below the legal standard, and
in most instances positive evidence of adulteration by the addition
of water or the removal of fat was shown by the analytical work.
The inspection reports of our inspectors show thousands of tests
made for the purpose of detecting adulteration on samples of milk
delivered by patrons to the various factories, and in addition to the
usual tests—lactometer reading, fat test and a sediment test.

Many of our inspectors are now testing a large number of samples
esch month with the test known as the methylene blue test. This
test is of especial value in detecting old milk, milk produced under
unclean conditions, milk not properly stored and cared for, and may
also be used in testing the milk of individual cows to show udder
infection. Some of the inspectors have fairly well equipped milk
testing laboratories at their homes, and are making a great many
tests on herd samples in cheese factories having trouble with gassy
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fermentations, and in many instances have even tested out the in-
dividual cows of herds where they have deemed it necessary.

The performance of this kind of work on the part of our inspectors
is of great value both to the factory and to the owners of the herds.
To have inspectors competent and equipped to make these tests is
highly desirable and beneficial because it keeps the inspector in close
touch with the milk supply of his territory and does a great deal
toward holding the confidence of the factory patrons and the cheese
makers and operators. I have no doubt that by the systematic work
of these inspectors, large losses in milk and cheese have been
averted. Work of this character on the part of the inspectors should
be and is being encouraged. One of the obstacles encountered in
submitting samples of milk to the laboratory for bacteriological work
has been suitable means of transportation. It has been impossible
to colleet samples of milk, pack and ice them in such a manner as to
insure their arrival at the laboratory in an iced condition. It is to
be hoped that this difficulty will shortly be overcome so that bae-
teriolegical work on milk can be done at the laboratory. When this
becomes possible, the inspectors can submit those samples which in
their opinion need further study.

Forty-five samples of milk collected in cities and villages of the
state were submitted by inspectors for analysis, eleven of which
were found to be standard and thirty-four were found to be below
the legal standard or adulterated in the usual manner, either by
watering or skimming. In the samples reported as coming from
cities are a number collected at hotels and restaurants. The re-
sults of the tests on these samples show in practically every case
unmistakable evidence of skimming. It is _well known that the
consumption of milk by guests of hotels and restaurants is increasing
rapidly but unless something is done to insure unadulterated milk
to purchasers at these places, the benefit of this increased con-
sumption can hardly be expected to be permanent. Investigations
‘have shown in some few instances that adulteration was due to
ignorance and carelessness but in a goodly number of instances there
was evidence that the milk had been knowingly skimmed.

In the first city in which this work was undertaken in an extensive
manner the prosecuting officials and even the court were disposed
to treat lightly the violations of law called to their attention. But
by persistent efforts of the inspector and by repeating the work and
duplicating his former results, he finally convinced these officials
that he was justified in complaining of the condifions he was finding.
These officials, once convinced of the viciousness of the practice of
removing the cream from milk before it was served to guests and
patrons at hotels and restaurants, became supporters of the in-
spector with the result that several successful prosecutions were
had. I believe it is safe to say that, as a result of this work, pure
milk is now obtainable as it should be in the hotels and restaurants
of that city. This work was not a new line of work but a line of
work neglected in the past because of the fact that our inspectors
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were overcrowded with work and therefore were unable to follow up
all possible sources for the sale of adulterated milk. While the
larger cities of the state have dairy and food inspectors with labora-
tories equipped to make tests on milk and cream, and are doing so
at regular periods, practically all of these inspectors welcome the
opportunity of working with a state inspector. It has been reported
to me by health officers and other city officials that they are anxious
to have our men come there and assist them in this work. They
claim that the testing done by the state inspector at an unexpected
time is of much value to them.

The importance of city milk inspection work cannot be over-
estimated and because of the fact that this work has been done,
improvement in the milk supply of the cities is evident from our
work of the last few years. It is not so many years ago when it
was not an uncommon thing to find milk offered for sale in cities
preserved with boric acid and formaldehyde, while today the use of
these preservatives has disappeared entirely.

Frequent calls come to the department for aid in assisting the
officials of the smaller towns and cities in draughting a proper city
milk ordinance. For that reason I am incorporating in this report
certain valuable suggestions taken from Bulletin No. 585, by A. D.
Melvin, Department of Agriculture, which in my opinion covers
very comprehensively the question of city milk control. As everyone
familiar with the work of the Dairy and Food Department knows,
we do not have the necessary help to make frequent inspections of
the city and village milk supplies of the state, and for that reason
encouragement and help to those places endeavoring to establish
local control of milk supplies should be given.

Milk Ordinance

In a strict sense it is impossible to frame a milk ordinance, with
its definitions, standards, and requirements, which will be suitable for
all communities. On the other hand, a general skeleton form may
be made that can be used as a framework upon which to build a
finished, practicable, operative law. No local lawmaking body should
attempt to draft a milk ordinance, with its standards, grades, and
requirements, unless it is entirely familiar with local dairy and milk
conditions, as well as with the purposes and intent of such an
ordinance. A special study by competent authority should be made.
In that way only can satisfactory standards-—chemical, bacteriological,
and sanitary—be prescribed.

With those ideas in view, the Bureau of Animal Industry and the
Bureau of Chemistry have prepared a form of milk ordinance which,
it is believed, if enacted and enforced, would assist the community
in providing an instrument for bettering its milk supply.

The ordinance is restricted to the production, handling, and sale
of milk and cream as such. It consists of eight sections, taking
into consideration definitions, standards, grades, adulterations, the
making of regulations, the collection of samples, and penalties.
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A special feature of the ordinance is the grading of milk and cream.
It is believed that grading is necessary and is of paramount im-
portance. One of the great sanitary and economic questions will be
solved if practical grading of milk, with the consequent grading of
selling price, can be enforced. Three grades are considered—"Cer-
tified,” grade A, and grade B. Pasteurization is compulsory for grade
qualities of milk sold. No definite general score or bacterial re-
guirements can be made to cover all conditions. Some communities,
long under competent health jurisdiction, can enact and enforce more
stringent laws than other communities not so fortunate. The health
department must determine from its own experience the score and
bacterial count for grades A and B. Grade A must be of such quality
that there will be no question as to its purity and safety. Grade B
can be of lower grade than A, because pasteurization is obligatory.
No grade below that of B is recognized.

Another item of special importance is the provision which gives
health authorities the right to make regulations for the further
proper enforcement of the ordinance. That is a wise provision, as
rules or regulations can define more fully and add necessary detail,
and can be passed and amended without the difficulty encountered
with general lawmaking bodies. The regulations can give details for
the issuing of permits, for the examination of herds and milkers for
disease, and for the cleanly production and handling of milk. They
cannot, however, go beyond the scope expressed in the ordinance
itself.

It is believed fhat this draft of an ordinance will prove to be a
satisfactory framework upon which the average town or city can build
a finished, practicable law, which, if properly enforced, will improve
the average milk supply and work toward a desired uniformity of
food laws.

FORM OF ORDINANCE

An Ordinance to Regulate the Production and Sale of Milk and Cream,
and for Other Purposes

Be it ordained by the . . of the city of .. L
That for the purpose nnd within the meaning of this ordmance, (a)
“milk” is the lacteal secretion obtained from the complete milking
of one or more cows; (b) “skimmed milk” is milk from which any
of the milk fat has been removed; (c) “certified milk” is milk pro-
duced and handled in conformity with the “Methods and Standards
for the Production and Distribution of Certified Milk,” adopted by
the American Association of Medical Milk Commissions May 1, 1912,
and amendments thereto, in effect at the time of production, and certi-
fied to by a milk commission constituted in compliance therewith;
(d) “grade A milk” is milk produced from healthy cows, as deter-
mined by the tuberculin test and physical examination within not
exceeding one year previously by a qualified veterinarian, from
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dairies that score not less than ... on the dairy-farm score
card in current use at the time by the United States Department of
Agriculture, which milk shall not, at any time, contain more than

weeeemer.. DAcCteria per cubic centimeter; (e) “grade B milk” is milk
produced from healthy cows, as determined by physical examination
within not exceeding one year previously by a qualified veterinarian,
from dairies that score not less than ... . on the dairy-farm score
card in current use at the time by the United States Department
of Agriculture, which milk shall not, at any time, contain more than
.................... bacteria per cubic centimeter; (f) “pasteurized milk” is
milk which has been heated to, and for at least 30 minutes held at,
a temperature of approximately 145, never less than 142, degrees
Fahrenheit; (g) “cream” is that portion of the milk, rich in milk fat,
which rises to the surface of the milk on standing, or is separated
from it by centrifugal force, and containing not less than 18 per
cent of milk fat; (h) “homogenized,” or “emulsified,” milk or cream
is milk or cream which has been subjected to the mechanical process
of homogenization, or of emulsification, as the case may be; (i) “un-
sterilized containers” are containers which either have not been sub-
jected to moist heat at a temperature as high as 205 degrees Fahren-
heit for two minutes or longer, or do not comply with such alterna-
tive requirements, to be prescribed by the regulations made pur-
suant to this ordinance, as may be necessary to effect sterilization
thereof; and (j) “person” imports both the plural and the singular,
as the case demands, and includes corporations, partnerships, so-
cieties, and associations.

‘When construing and enforcing the provisions of this ordinance,
the act, omission, or failure of any officer, agent, or other person act-
ing for or employed by any individual or by any corporation, partner-
ship, society, or association, within the scope of his employment or
office, shall in every case be also deemed to be the act, omission, or
failure of such individual, corporation, partnership, society, or as-
sociation, as well as that of such officer, agent, or other person.

Sec. 2. That no person shall sell or deliver for consumption as
milk or cream or have in his possession with intent to sell or de-
liver for consumption as milk or cream either— .

(a) Milk or cream to which water or any foreign substance has
been added; or

(b) Milk containing less than three per cent of milk fat or less
AN per cent of solids not fat, or cream containing less
than eighteen per cent of milk fat, unless such milk or cream is
plainly and conspicuously labeled “Subnormal,” together with a state-
ment showing the actual per cent of milk fat contained therein; or

(c) Skimmed milk which has not been pasteurized, or made from
pasteurized milk, or which is not labeled “Skimmed Milk;” or

(d) Milk or cream containing, or which has been exposed to, any
disease-producing bacteria; or

(e) Milk or cream the container of which is labeled or branded
so as to mislead or deceive the purchaser; or
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(f) Milk or cream produeed from diseased cows, of from cows dur-
ing the period of 15 days preceding parturition or within such time
thereafter as the milk is abnormal, or from cows which have been
fed unwholesome food or have had access to contaminated water; or

(g) Milk or cream which falls below the requirements of grade
B, as defined herein, or milk or cream which has been produced,
stored, handled, or transported in any unclean or insanitary man-
ner; or

(h) Milk or cream the retail, or the final, container of which does
not bear a plain and conspicuous statement showing the kind and
grade as herein defined; or

(i) Milk or cream in unsterilized containers; or

(j) Milk or cream which such person has kept at a temperature
higher than 50 degrees Fahrenheit; or

(k) Grade B milk which has not been pasteurized; or

(1) Homogenized milk or cream, or emulsified milk or cream, unless
it is plainly and conspicuously labeled “Homogenized,” or “Emulsi-
fied,” as the case may be; or

(m) Milk which has had the cream line increased by any artificial
means,

Sec. 3. That nothing in this ordinance shall be construed to pro-
hibit the sale, when labeled so as to show its true character, of
either (a) sour milk or sour cream; or (b) butter milk, or any
similar product made from pasteurized milk or cream; or (c) modi-
fied milk if made from milk or cream equal at least to grade B.

Sec. 4. That no person shall sell or deliver, or have in his pos-
session with intent to sell or deliver, for consumption as milk or
cream, any milk or cream without a permit from the board of health
of

Sec. 5. That the board of health of ..o is authorized
to make such regulations, from time to time, as are necessary for
the efficient execution of the provisions of this ordinance, and to
issue permits to sell and deliver milk or cream in e
The board of health, after affording the permittee an opportunity
for a hearing, may suspend or revoke any permit issued by it under
this ordinance whenever it shall determine that the permittee has
violated any of the provisions of this ordinance or of the regula-
tions made hereunder, and, without affording such opportunity, may
suspend such a permit temporarily whenever it deems necessary.

fec. €, That the hoard of health of ... . , its mem-
bers, officers, and agents, shall, at all reasonable times, have access
to any dairy or any other place where milk or cream is produced
for sale; to any wagon, truck, train, car, warehouse, or station in
which milk or cream for sale is being transported or is being held
for transportation or delivery; and to all establishments, plants,
depots, or stores where milk or cream is kept or stored for sale.
Any person who hinders or prevents such access shall be guilty of
a violation of this ordinance.
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Sec. 7. That any producer, handler, or seller of milk, or cream,
whether principal, agent, or employee, who, on demand, refuses to
sell or deliver a sample, not to exceed one pint, of milk or cream in
his possession to any official designated by the board of health to
cellect samples, shall be guilty of a violation of this ordinance.

Sec. 8. That any person violating any of the provisions of this or-
dinance shall, on conviction by any court of competent jurisdiction,
be punished by a fine of not more than ... . dollars, or by im-
prisonment of not more than ... , or by both such fine and im-
prisonment, in the discretion of the court; and for each subsequent
offense, and conviction thereof, shall be punished by a fine of not
more than ... ... dollars, or by imprisonment of not more than
.................... ,» or by both such fine and imprisonment, in the discretion
of the court.

Bleached Flour

During the year a large number of samples of flour, one hundred
twenty-nine in number, were collected by our inspectors and sub-
mitted by citizens of the state. The interest shown in flour during
the year was especially on the question of bleached flour. Our in-
spectors collected and submitted one hundred six samples, all of
which were tested for artificial bleaching. Forty-nine of the samples
were found not to be artificially bleached, while fifty-seven of the
samples were bleached with either nitrogen peroxide or chlorine.

In considering the subject of bleached flour, two questions naturally
present themselves for consideration. First, is the use of bleached
flour deleterious to health? Second, is the practice of bleaching flour
susceptible of fraud? The question of the use of an article of food
like bleached flour being deleterious to health is by no means a
settled question. In considering the effect of the use of bleached
flour to health, it should be considered first on the broad basis of
what is the effect of adulterated foods in general on public health.

Since the enforcement of the food laws it is well known that many
changes have been brought about causing improvement in the food
offered for sale as a whole, which changes have been reflected with-
out question in an improvement in the health of the public. Yet there
are instances where food legislation has specificially prohibited the
introduction of substances into food where the question of its ef-
fect on public health was not at all settled bui really only a de-
bateable question, and in my opinion, a prohibition by the legisla-
tion of Wisconsin of such an article as an ingredient in food is wise
legislation. On the theory that there exists considerable doubt as
to the effect of the use of bleached flour on the health of the public,
the health of the people should be safeguarded at least to the extent
of a law requiring the labeling of all bleached flour, and the products
offered to the public manufactured therefrom.

That there is ample opportunity for fraud in the practice of bleach-
ing flour is almost self-evident. For years one of the most reliable
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characteristic indications of flour gquality in flour was its color.
Dark gray looking flour was immediately suspected of being milled
from either unclean wheat, a poor quality of wheat or it had not
been properly manufaétured. That is, there had been allowed to re-
main in the flour too large a percentage of the finely ground branny
constituent of the wheat bérry. In other words, the public, if shown a
dark colored flour, immediately suspected the flour to be low graded
which it usually was. If in the bleaching of flour a change of any of
the constituents of the flour was brought about by artificial bleaching,
resulting in an improvement of the flour other than its appearance,
some justification for artificially bleaching flour might be maintained.
But inasmuch as the artificial bleaching of flour makes no improve-
ment in the flour whatsoever other than to change its color and is
so easily susceptible of being fraudulent, it should be very closely
controlled by the state, if not entirely prohibited. From the interest
shown in the question of artificially bleached flour during the year
it is more than likely that efforts either to repeal or modify the
present law of the state prohibiting the sale, for use or consump-
tion of artificially bleached flour in the state, will be made. If it
were possible to justly enforce the present law prohibiting the sale
of artificially bleached flour for use or consumption in the state I
think the present law should be continued. The fact, however, is that
due to the many intricacies arising in its enforcement because of the
fact that flour is being shipped into Wisconsin in interstate commerce,
and the bag or sack of flour being the original unbroken package of
commerce exempting its first sale from the provisions of the state
law, the present law operates to the disadvantage of the millers of
Wisconsin.

As an agricultural state Wisconsin has not occupied its proper
place in the production and sale of eggs and perhaps poultry. It is
estimated that there was produced in Wisconsin during the past
two years an egg crop of approximately twenty million dollars a
year. By those making the estimate it has also been stated that
there occurs undoubtedly a loss of one million dollars due per-
haps to the lack of appreciation as to the value of eggs. Wisconsin
ranks fifth among the states in the production of eggs. No reason-
able explanation of this low rank is obtainable except that of a lack
of effort. It is true that the College of Agriculture has a strong and
flourishing poultry department directed by thoroughly competent
persons, and that for several years past members of this department
have from time to time worked in the field with farmers and pro-
ducers of eggs to encourage a larger production and better quality.
No doubt this work has resulted in benefits to the farmers, but it is
admitted that much still remains to be done.

The inspectors of the Dairy and Food Department have also taken
part in an educational, as well as a law enforcement campaign, con-
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cerning the buying and selling of eggs by country merchants. Our
food inspectors, working in rural communities, have in the past years
literaliy made thousands of small egg candlers for country merchants,
showed many of them how to candle eggs and encouraged them to
accept and buy only sound wholesome eggs. If unsound and un-
wholesome eggs can be kept out of the channels of trade at their
initial point of introduction, that is the first sale, much will have
been accomplished toward wiping out the traffic in unfit and un-
wholesome eggs. Every place of business engaged in the buying
and selling of eggs should be equipped with an efficient egg candler,
and someone employed in that establishment should be thoroughly
familiar with the candling of eggs. In connection with the subject
of candling of eggs, I wish to call attention at this time to Bulletin
No. 563, “How to Candle Eggs,” published and distributed by the
Bureau of Chemistry, United States Department of Agriculture. This
bulletin was prepared in the food research laboratory by Doctors
Pennington and Jenkins, and I feel that the information in this bulle-
tin is so important that I am quoting from it the following:

How to Candle Eggs

“Ability to candle eggs is becoming more and more important to
farmers, merchants, and shippers in the country districts.

“Laws in' many states impose a penalty for selling bad eggs and
the Federal Food and Drugs Act prohibits the interstate shipment of
cases containing substantial percentages of bad eggs, which are held
to be adulterated food. Only by candling can a shipper make cer-
tain that his eggs comply with federal, state, and other regulations.

“Aside from its value in enabling one to comply with legal re-
quirements, ability to judge the condition of eggs in the shell has
a distinct monetary application and in many sections is simply a mat-
ter of economic self-protection for the farmer and the country dealer.
The custom of buying eggs on a grading basis is spreading rapidly,
and the collectors in the great market centers are becoming much
stricter in rejecting inedible eggs, just as consumers are becoming
more critical and are refusing to pay for doubtful *eggs delivered to
them by the retailer. The producer or country shipper who ships
uncandled eggs runs the risk, therefore, of losing freight charges
and packing costs on all .inedible eggs, and where such eggs are
included may get a lower grading and a reduced price for the good
eggs he has shipped. The shipper who does not candle his eggs
has no check on the candling reports of the consignee and must
accept loss off, lowered grading, or other price penalties.

“Knowledge of candling and sorting sufficient to sort eggs by the
various commercial grades used in the central markets is, of course,
a valuable asset to the country collector and shipper. Ability to use
the candle at least with accuracy enough to exclude inedible eggs is
becoming an accomplishment essential to all who wish to escape
lezal difficulties and tn market their produce on anything like a
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profitable basis. The detailed descriptions, diagrams, and colored
plates in this bulletin, it is believed, will enable producers, dealers,
and housewives to distinguish with sufficient accuracy between edible
and inedible eggs. The authors caution those who are first at-
tempting to candle for market to give the benefit of the doubt to
the consumer and to retain for home use any eggs which appear at
all questionable before the candle.

How to Hold an Egg when Candling

“The room in which the candling is done must be dark. The egg
is held by hand in a slanting position with the large end against
the opening in the candle. A few moderately rapid twists are given
to the right and to the left. During this turning, which should be
enough to expose the entire surface of the egg to view, the size
of the air cell and the condition of the white and yolk should be g
noted. After this movement the egg should be turned from end
to end so that the whole of the egg is again seen. If the egg is not
completely turned before the candle, bad eggs, such as those con-
taining mold spots or yolks stuck to the shell, may not be detected.
In other words, one side of an egg may appear good on candling,
but the other side may be found to be bad if brought into view.

“It is customary to pick up two eggs in each hand, supporting one
egg at a time in the tips of the thumb and the first two fingers.
Each egg should be candled separately. After the foremost egg in
each hand has been candled, it is dropped back into the palm and
the other two eggs are brought forward by a dexterous movement
or hand and palm, held before the light, and graded. The ability
to shift two eggs in each hand makes for more rapid work and may
be acquired by practicing with china eggs. A good deal of experi-
ence is required to shift eggs safely and quickly.

“During candling the egg should come in contact with the fingers
as little as possible, so that small blemishes such as mold spots
will not be hidden from view. It is advisable not to hold more than
two eggs in each hand during candling because of the added chance
of breaking the eggs and confusing the grades.

“Until the beginner has had some experience it will be advisable
for him frequently to check the decision reached by candling with
the appearance of the egg when broken into a saucer or other con-
venient receptacle.”

It is not practical in this report to incorporate the subject matter
of the entire bulletin, but I have taken simply a few of the subjects
dealt with, which surely will be of interest and value to those en-
gaged in the handling of eggs. Further, a very valuable part of this
bulletin cannot be reproduced because that part consists of illus-
trations of types of spoilage in eggs as shown by beautifully pre-
pared colored illustrations. I cannot urge too strongly upon pro-
ducers, merchants and dealers in eggs the importance of obtaining
this bulletin from the Department of Agriculture, Bureau of Chemistry.

10
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SUMMARY ANALYSES

JUNE 30, 1921—JULY 1, 1922,
1429 Samples

thc
Fi'mn():‘:F
Submit




BEVERAGES

Grape Juice

Date Bought of Manufacturer or Jobber Remarks

1921
Auvg. 3 Hammond Produce Co., NYPmYm.NY ......... Not standard.
Aug. 3 ’[‘haBmtVl.lleéoProdue ., Bandusky, Ohio ..| Not standard. 3
i&g F.Fntn"l;mh& b vy PRTECCLIENY i Notsh?dnd. wmtgmu:dm

IHWGHDG Sandusky, Ol .| Tested for chemical preserva found

Sept, 8 . uce Co., iau- York ény, New York..| Not standard. Preserved with suiphur dioxide.
Sept. 9 Emmnnd%l’mdm ; ew Cl'kCl? New York..| Not standard, Preserved with sulphur dioxide.
Oct. 7 Hammonds Port Prod; New York Standnrd. No chemical preservatives found.
Dec. 30 The Duroy and Haines Co, S’mcluuky ............ dulterated. Contains sulphuric acid.

BEVERAGES—Tested for Ether Soluble Preservatives—None Found

Manufacturer or Jobber

Platteville Bottling Works, Platteville.
.| List Products Corporation, Platteville,
d Hllh?dmcmatm.l’h teville,

LFT  Jouoissiumo)) poog puv Rang wisuoosigyy fo jsoday



BEVERAGES—Submitted Samples Tested for Percentage of Alcohol

Date Brand Submitted by Per cent Alcohol
by Volume
1621
L T L s e e Otto Breltenllnh. Madison 46.0
July 9 | Beer, Rath, M 3.10
July 9 | Beer,.... L. W. White, an 2.50
Sept, 20 | Beech Nut Ginger Ale...............cooiiiiniiianniiieaens Mr. Messerschmid 0.16
Sept. 20 | Heibels Lemon Soda.............ccooviiiiiciiiiiaaienns Mr. Messerschmidt, 0.10
Sept. 20 | Heibels Root Beer..............covviiunineiiininiiiinians r. Messerschmidt, 0.025
Bept. 20 | Coeo-Coll. .. ...cvvvrannenrisaeirrioiieniiisorsonseusnieasesgen Mr. Messerschmidt, 0.00

Miscellaneous Beverages

Date Bought for Bought of or Submitted by Manufacturer or Jobber Remarks
1921
July 11 ol s S NP A F No ether soluble residue.
July 13 .| T. Thersen, Antigo. . No ether soluble residue,
July 14 e No ether soluble residue,
July 15 Poup aun,];: tigo ..| T, Thersen, An -No ether soluble residue.
July 21 | Allouez Orange........ *Dr. L. Kahlenberg, Madison. .. ........ .| Allouez Mmernl ipring Co., Green Bay . . .| Tested for saccharine, None found.
Aug. 1 | Fruitti Punch......... 5. J. H. Pomeroy, WRUBL. ... ...couoioneifinnaeiensssssrnsnsscnissnsssnnnsonnanassnast NL u&uhmnemmnm benzoic acid present. No net con-
i
Oct. 11 | Rocho-Rye........... regor Durst, Hewitt, . ..| Adulterated. Contains benzoic acid.
Oetl.mll Ginger | R Gragm Durst, Hewitt .| Not standard. Preserved with benzoate of soda.
Mar. 9 | Duroy's Grape Juice...| C. H. Teal, Almena................... Adulterated. Contains sulphuric acid.
May 22 | Raspberry............ *Mr. Robinson, R.whland Center . .| Tested for chemical preservatives. None found.
May 22 | Orange........... B LR T T R AL S Tested for chemical preservatives, None found.

*Submitted Samples.

LPu0SSIMW0) poog puv fAong wisuoasi gy fo peoday  gFT



DAIRY PRODUCTS
Butter—Standard

Bought of

Manufacturer or Jobber

1022 /
Jan. 3 John A Tow, JAROUVIR. . ovovuninaiosibsrnibnssbunmnnnneransinsssranheaiosiosatsnnsinens
Jan, 3 Altahul, OGODOMOWOE, » + 1 0o teouerusuassrnssssnssasssnsssssessssassrssssranssseastants
Jan, 3 | Waukegan Tea Co., WAtertown . .............ccvuiurnninrasinsnmsinasiiaieiiiinininmeiases
Jan. 18 | Theilman Meat & Grocery Co., Merrill. ........ooooiiiiiiinmmeiiianniiinenns
Jan. 18
Jan. 18 | Theilman Meat and Grocery Co,, Merrill ...........o00oveeiennnn
Jan, 21
Jan. 23
Jan. 23
Jan, 23 5%
Jan. 24
Ban 38| W H Bookt, Kahioshi, . ... convonndiniinnsihininsssiimavaniiissssiionnanisari suanitenonns
Jan 98 | O. Bweet, KenoBh. .. ...covveeonrovnrronnnsonnsisrsasssniasisstasisiisansanisanisonsionss
Jan., 28 | C. Sweet, Distributor, Kenosha. ...........coivcmimmianiiiiiiinieiieeaiiiiniinnmneanns
Jan, 28 | John G. Scnkan Co S O A R e S S O A e e
Feb. 1 | Whitehall Creamery Association, Whitehall. ... .....ovuevreeiiieinrioiiiainninieaiaas
Feb. 3 | John Habhegger Co., WAtrtOWI.. .. ..vouveeiinrinnnsrnesannssniiinsteatanntiaieennnnes
Feb. 3 | John Habhegger Co., Watertown............ovreenrieiiiinnnnrrrnniiieiinnasaesenee
Feb. 10 | Arctic Springs Clroamery, GRIBVILIS. ... . .. 4 v.ausesnssnsssnssshnssnssssssssnsnes
Feb, 13 | John Weis, RACINE. ... .. ..o oovieeaiinnnieeeiiiisiiiinnnaosnsiees
Feb. 15 | Cash Meat Market, Ladysmith. . .............oooonnie
Feb. 15 | Thos. Markos & Bros., La Crosse........
Feb. 18 | Neenah Dairy Co., Neenah..............
Feb. 21 | Medford Co-opentlveCreamery Medford .
Feb. 21 | Chelsea Dairy Products, Chelsea. . .....
Mar. 4 | Peshtigo Dairy Co., Marmette .........................................

v Mol.t&WoodCo

.| Kielsmeter

F. C. Jennings,

Milton.
.| Louis Dubbut.l Co., Milwaukee.

Wai Tea Co.
le‘:t:&wy Co., Merrill,

Beott and Corning Creamery Co., Merrill,

J. A. Newell, Irma.

Prairie du Chien Creamery Co., Prairie du Chien.

Robert Adams, Oconomowoe.

Randecker Creamery Co., Creamery at Babeock, Btoughton,
isconsin Rapids.

.ll‘I J Dorcey, uron Creamery, Btmley

tanley.
‘Whitehall Creamer y Amomhon. Whitehall.
John Habhegger Co., Watertown.

.| John Habhegger Co,, Watertown.

Arctic Bpruga Creamery Co., Galesville.
Plymouth,
Keatings, Yankton, South Dakota,

'| Hokah Creamery Co., Hokah, Minnesota.
.| Medford Co-opmve Creamery Co., Medford.

Chelsea Dairy ucts Co,, Chelsea.
J. A. MeDonald, Peshtigo Dau'y Co., Marinette,

GFT  +ouoissuumo)) pooy puv Aapg wisuodsi g Jo paoday



Butter—Standard—Continued

Bought of 1 Manufacturer or Jobber
P. J. Btr e S 8. C. Jensen Co., Milwaukee.
Louis C.mOutermau;n. e RN S e et e s R s s Peter Higgi Crma:ymm i
e T L e et e R P S S R O i e Beatrice Co., Dubuque, Iowa,
AL L PR Kielsmeier Co,, Manitowoc.
Fall Creek Creamery Co., Fall Creek.
wm'.rl.':hm;:i. memm
Midwest Orum;iw(}o., Plymouth,
..... Rhode, Timothy.
.............................. Hager City Creamery Co., Hager City.
.............................. WM & Beaver Creamery Co,,
............................... Ml)urym(;oéo i eeh.
............. Himees 4
Turtle Lake Co-operative Creamery Co., Turtle Lake, Lake Co-operative Creamery Co., Turtle Lake.
b T T S e e e e et ol Al
Butter—Not Standard
; Per cent Per cent Per cent
Bought of Manufacturer or Jobber moistu