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‘ LETTER OF TRANSMITTAL. 

: OFFICE OF THE SECRETARY, 

- Wisconsin CHEESE Makers’ ASSOCIATION, 

Mapison,-: Wis., 1905. 

To His Excellency, Ronert M. La Fouterre, 

Govcrnor of the State of Wisconsin: 

I have the honor to submit the thirteenth annual report of the Wis- 

. consin Cheese Makers’ Association, showing the rec:ipts and disburse- 

ments the past year, also containing the papers, addresses and discus- . 

sions had at the annual convention held at Milwaukee, January 4-6, 

1905. 

Respectfully submitted, 

U. S. BAER, 

Secretary. 

; S



{ 

' OFFICERS, 1905. 

‘ President: — : 

E. L. ADERHOLD .............4.0...22000.05++-Neenah, Wis: 

Vice President: — si 

pe 8 BR Rr eer error ere 

Directors:— ae 

Three Years—F. J. KARLEN ....................Monroe, Wis. 

Two Years—J. W. CROSS.......................-Mauston, Wis. 

One Year—J. GROOTEMONT ....................Brillion, Wis. a 

Treasurer:— ~~ 

BL MARTY «ooo on gee cine c sees ees cee cee es sence Monroe, Wis. i 

Secretary :— 

UW. SB. BAUR os css cc cpekcetedseeNeaswesihs ashe eh, 

= | 

; : 4



, 

TABLE OF CONTENTS. | : 

Page 

ee EE ee ee ee Oe ea i 

Letter of Transmittal ...........6..50- 2. e cece eee cence eee iii 

ie ee ee eo ee eee iv z 

. Articies of Incorporation ................0e cece reece eee eee eee vii 

Membership Wisconsin Cheese Makers’ Association ........... xi 

Program, Thirteenth Annual Meeting ...............-+-0++-++- xx 

. ‘Premiums, Cheese Exhibit ...:........0..-..22ceceeeeeee sees) | Xai 

RII NN shang 0h on cing nic 6 esicleinoeigs voieec se sees cece eR 

Ce Re er ore era eee ere 

ee ee nee ee eee 

OS EEE SS SO eg ereeee te ae eee ee =f 

Se ON Oe NN icin Sahn s us deeb ac kos i virc es seesbececcvcces. EXE = 

Proceedings of the Convention — 
Address of Welcome, R. B. Watrous .............----+--+ 1 

eee, PUGE. oo 8 5 os Fes. sie aed 7 

Meee Be iss a ho x seh ce ee cae teinceess 8 

President’s Annual Address, E. L. Aderhold...............- . a 
Some of the Difficulties met with in Cheese Making, J. R. - 

IR a Cte ow anin cop oS eee vats Wass sasemeese 12 

Appointment of Committees ...........:.cscce:eeeeeeeeeees 18 
f Our Cheese Industry as It is and as It Should be, Prof. 

Werce SIS soe does soa cent bed Suiera wes te eececcesiace 19 

Swiss Cheese Making, Fred Marty ....................000: 30 

Brick Cheese Making, Christ Schenk ..................... 38 

2 Limburger Cheese Making, Henry Elmer .................. 42 

Z “Cheese from Pasteurized Milk, J. H. Monrad .............. 51 
How to Interest our Patrons in the Production of Milk at a 

Profit, Henry Van Leeuwen Reece ices iiw isch voce 65 

a Si a i ee cee oe I 
oe ye ee 81 

2 mts So aos “



> = = - : . ar | 

: & 

vi WISCONSIN CHEESE MAKERS’ ASSOCIATION. | 

Page 
Proceedings of the Convention—Continued. 

. What Must Wisconsin Cheese Factories do to Improve the 
Quality of their Cheese, Prof. J. Q. Emery ............. 97 

Invitation Extended, Prof. E. H. Farrington ............... 106 < 
The Licensing of Factories and Makers, J.G. Moore ....... 112 

‘ Remarks, Bx-Gov. W. Th Board 2.2.0.5. ic5 goes eects 
Remar, a is inks son sao oocge ee 

Shemmarkn; TL We Rees sa sees ino k sn eck ce 
; Remarks, Robert Johnston ..:...........0c0.ceceeeceseees 125 

* Remarks, GC Wo RANE on on on ah onc nns nn pccaatce+ cesses”) 
Remarks, Homst: @: Wattin oc isc ko ec eee 

Remarks, Prof. A. J. Glover... 4......cececceslecceccecee, 188 
Remerke, Prof.: J, @: Bey = 5005 os a oonk act Roki. a ee ( 
Remarks, J..G, Moore. <4 i550)5 5068 ¥- 0500 ovdesvaisapnd Oe 
Report of the Committee on Cheese Judging .............. 158 
Report of the Secretary, U. S. Baer ..................:.... 161 

Report of the Board of Directors, J. F. Bachmann ......... 162 
ei - Report of the Committee on Resolutions, M. Michels ...... 163 

Report of the Treasurer, M. Michels ....................0 165 | 
Bioetion, of QMeery s. osscccctusqisasencesiuciceaeo\ ustaeee 2c ee 

: The Acidimeter and its Application to Checse-making, Prof. . | 
We Si RPMS Fo ida ee ache yeen eee ae 

The Manufacture of Domestic Cheese, Prof. John Michels,. 179 . 
The Common Interests’ of the Cheesemaker and Patron, af 

Hon. Jolin Lachaner sok cine ihe woke bots wee a 
How to Get Better Milk for the Cheese Factories, Prof. A. J. 

o ONCE i 5 ew lets Coes ap aie pou nmaeaee a Cae Swe aka 
Care of Steam Boilers and Engines, G. H. Benkendorf ..... 194 

' The Value of Competitive Contests, J. G. Moore ........... 205 
Address, Mrs. Adda F. Howle -.0........cccaccecccsseceeees 207 } 
Short Statements from Prize Winners How Cheese was Made 211 | 
Pressing, Bandaging and Boxing Cheese, Hon. A. D. DeLand 214 | 
Management of Factories and Marketing the Cheese from 

a Proprietor’s Standpoint, J, H. Hoeppner ............ 218 
My Experience with Automatic Curd Agitators, H. M. Stout 226 ‘ 
President’s Closing Remarks, E. L. Aderhold ............. 229



| : ARTICLES OF INCORPORATION 

OF THE 

. ae ’ : . . 

Wisconsin Cheese Makers’ Association 

e (Adopted February 2, 1899.) 

ARTICLE I. 

‘ The undersigned have associated and do hereby associate themselves 

together for the purpose of forming a corporation under Chapter 86 of 

the Wisconsin statutes of 1898 and the acts amendatory thereof and 

~ supplementary thereto, the business, purpose, and object of which cor- 

poration shall be the education of its members for better work in the 

art of making cheese, the care and management of factories, the sale 

of their products and the weeding out of incompetency in the business 

of cheesezaking; the further object of the corporation is to demand 

a thorough revision and rigid enforcement of such laws as will pro- 

tect the manufacture of honest dairy products against undue compe- 

tition from deceitful and dangerous imitations; and to unite the rank 

| and file of its members in instituting a regular crusade against the 

| unjust practice of pooling milk at cheese factories by weight, with- 

out regard to the butter fat which it contains. 

ARTICLE II. 

This corporation shall be known as the “Wisconsin CHEESE MAKERS’ 

Association,” and its principal office and location at Madison, Wis- 

consin. 

be . ARTICLE III. : 

The association shall be a corporation without capital stock. Any 

person who is a practical cheesemaker, and such other persons as are 

-
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directly or indirectly interested in the- manufacture and sale of un- 
adulterated cheese may become members of this corporation by paying 
one dollar annually in advance and signing the roll of membérship. 

ARTICLE IV. 

Section 1. The general officers of said association shall consist of a 2 
president, vice-president, secretary and treasurer, and the board of 

directors shall consist of three members of the association. 

Section 2. The term of the officers of the association shall be one 
year, or until their successors are elected at the next annual meeting 

following their election, and until such successors qualify. At the first 

meeting of the members of the association there shall be elected a 

director for the term of one year, a director for the term of two years, 

and a director for the term of three years, and thereafter there shall 

be elected at each annual meeting a director for the term of three 

years, and each director shall. hold his office until his successor is , 

elected and qualifies. The election of officers and directors shall be 

by ballot, except in case of a single nominee, when election by acclama- : 

° tion may be substituted. A majority of all the votes cast shall decide 

an election. 

ARTICLE V. 

Section 1. The principal duties of the president shall be to preside 

at all meetings of the Board of Directors and of the members of the 

association during his term of offic2. He shall appoint special com- 

mittees and sign all orders drawn on the treasurer. He shail appoint 

a committee on resolutions and a program committee. He shall also 

provide for suitable medals at the expense of the association. 

Section 2. The vice president shall assume the duties of the presi- 

dent in the latter’s absence. 4 

Section 3. The principal duties of the secretary of this association _ 

shall be to keep a complete and accurate record of the proceedings of 

the Board of Directors and of the association and to attend all meet- 

ings, keep a correct account of the finances received, pay all moneys . 

into the hands of the treasurer and receive his receipt therefor, and to ' 

countersign all orders for money drawn upon the treasurer. He shall 

keep a record book and suitable blanks for his office. He shall make 

a full and complete report at each annual meeting of the correct state 

of the finances and standing of the association. He shall also procure | 

certificates of membership, and every person joining the association d 

shall receive one signed by the president and countersigned by the 

S 55



ARTICLES OF INCORPORATION. ix 

Secrion 4. The principal duties of the treasurer shall be to faith- 

fully care for all moneys entrusted to his keeping, paying out the same 

only on receipt of an order signed by the president and countersigned 

by the secretary. He shall file with the secretary of the association all 

bonds required by the articles of incorporation or the by-laws. He | 

shall make at the annual meeting-a detailed statement of the finances | 
of the corporation. He must keep a regular book account, and his 

books shall be open for inspection at any time by any member of the 

association. 

Section 5. The Board of Directors shall be the Executive committee 

and shall audit the accounts of the secretary and treasurer, and present 

a report of the same ‘at the annual meeting; Executive committee 

shall procure a place to hold the meeting and make arrangements for 

Reception committees, hotel rates, halls, and all necessary preliminary 

‘ arrangements for each and every meeting. 

Section 6. The committee on programs shall make all arrangements 

for the proper working of the conventions, assigning all subjects, 

arranging for speakers, and make the division of time allowed to the 

discussion of each topic, to determine upon the time for the election of 

officers, conducting business meetings, and any other matters that may 

! properly come under this division. 

Srcotion 7. The committee on resolution shall draw up such resolu- 

q tions as the exigencies of the time may require and which shall express 

| the sense of the association. 

} Secrion 8. The said officers shall perform such additional or differ- 

ent duties as shall from time to time be imposed or required by the 

members of the corporation in annual meeting, or by the Board of 

Directors, or as may be prescribed from time to time by the by-laws, = 

: and any of the duties and powers of the officers may be performed or 

E exercised by such other officers or officer, or such person or committee 

as the corporation or Board of Directors may authorize. 

j ike 

, : ARTICLE VI. 

The treasurer of this corporation shall give a bond in the sum of one 
thousand dollars with two sureties, for the faithful performance of 

‘ his duties. 

ARTICLE VII. 

ie These articles may be altered or amended at any regular session of 

an annual meeting of the members, provided the proposed alterations 

ee or amendments shall have been read before the association at least
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twenty-four hours previously, and provided-also that such alterations 

or.amendments shall receive a two-thirds vote of the members present. : 

ARTICLE VIII. | 

The first meeting of this association for the election of officers and 

directors shall be held on the 3d day of February, 1901, and such cor- s 

poration shall hold a meeting of its members annually during each 
calendar year at such time as may be determined by the Board of : 

Directors. 

* 4 
: 

= : 

' 
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MEMBERSHIP WISCONSIN CHEESE MAKERS’ 
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2 THIRTEENTH ANNUAL CONVENTION 

OF THE 

. * 7 ee ig Wisconsin Cheese Makers Association, 

HELD IN THE 

CONVENTION ROOMS, REPUBLICAN HOUSE, 

Se ee MILWAUKEE, WISCONSIN, 5 i 

Wednesday, Thursday and Friday, January 4, 5 and 6, 1905. | 

5 

PROGRAM. | 

¥ InrRopucTORY SEssIoN. \ 

Wednesday, 10 A. M. 

Address of Welcome Resabis. Uh Gp daG'etin cad eauns Aon ausdekwce nbs s 
R. B. Watrous, Milwaukee, Wis., Sec’y Citizens’ Business League. 

PONE Ts, 2. as ep McKinnon, Sheboygan Falls, Wis. 
General Greetings. : 

4 
Président’s Annual ABMBOOE So >. cin cs ctiwngaeraescie ahi ined 

srrttrssssreeseesEL L. Aderhold, Vice-President, Neenah, Wis. 
“Some of the Difficulties Met with in Cheese Making”................ 

: TrttesessecseeeseeeeesssseeeeeeS. R. Biddulph, Providence, Il. : 
Appointment of Committees. 

| 
Inspection of Cheese Exhibit. 

| 

- 
| 

> |
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PROGRAM OF CONVENTION. xxi 

y Seconp SESSION. | 

: Wednesday, 2 P. M. é ? 

“«Our Cheese Industry as It Is, and as It Should Be”.........-- 

Prof. W. J. Carson, Assistant Dairy Husbandman, Wisconsin 

Dairy School, Madison, Wis. 

“Swiss. Cheese Making” .......-..+seeceeeecerseceeceeseeecees 

Fred Marty, Instructor in. Cheese Making, Wisconsin Dairy 

a School, Madison, Wis. 

“Brick Cheese Making”................---Christ Schenk, Stitzer, Wis. 

- - “Limburger Cheese Making”.........- --Henry Elmer, Belleville, Wis. 

“Cheese from Pasteurized Milk”.........-.-+++eeeeeeeeeeereees 

‘ J. H. Monrad, Bditorial Staff, New York Produce Review and 2 

American Creamery, New York City, N. Y. 

Tarp SEssION. 2 : 

2 Thursday, 9 A. M. 

“How to Interest Our Patrons in-the Production of Milk at a 

: NOEs Sean occ os a Ses Bosco tse dye N a ese oes eens 

veceuceecsceeceese+e++s++Henry Van Leeuwen, Topeka, Kansas 

“Care of Steam Boilers and Engines”.......--..-.++-.++--++++ 

- GH. Benkendorf, Agricultural Experiment Station, Madison, 

Wis. 

“The Licensing of Factories and Makers and the Value of Com- ~ 

petitive Contests” ....... 2.2... e cece eee eee eee eer erete 

J. G. Moore, President Wisconsin Butter Makers’ Association, 

Madison, Wis. ; 

PURRMIMING roca occas codecs sees ebes tn cincacccwenccesesees 

G. W. Rankin, Editor Cheese and Dairy Journal, Whitewater, 

3 Wis. 4 

- FourtH SEssIon. 

Thursday, 2 P. M. . 

Address—“Co-operation” ............seeeeeeeee cee etereeeeeeee 

| : J. H. Monrad, Editorial Staff New York Produce Review and . 

American Creamery, New York City, N. Y.
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Address—“What Must Wisconsin Cheese Factories Do to Im- 2 
prove the Quality of Their Cheese”.................. : 

Prof. J. Q. Emery, State Dairy and Food Commr., Madison, Wis. 
Educational Cheese Contest. 

Reading of the Cheese Scores by Chairman of the Committee on 
’ Cheese Judging. 

Awarding of Medals and Diplomas. a 
All Medals and Diplomas will .positively be properly engraved, signed . 

and awarded at this session. 
Short Statements from Prize Winners, “How Cheese Was Made.” 
Cutting of the Prize Cheese. m 
General Discussion—“What is a Good Cheese.” 

_ | 

Firtn Session. z : FE 
te 

’ 
Thursday, 7:30 P. M. 

Report of Secretary <3... 50. fois c ese ccc U S. Baer, Madison, Wis. | 
Report of Board of Directors .............F. J. Karlen, Monroe, Wis. } 
Report of Treasurer’... 2. ..3..5..05.0003.-DE Michels, Garnet, Wis. | 
Reports of Committees. 

Election of Officers and Business Meeting of the Association. 

SrxrH Session. = | 
: 

Friday, 9 A. M. ~ ; 

“The Acidimeter and Its Application to Cheesemaking”......... 
---+-Prof. W. J. Carson, Wisconsin Dairy School, Madison, Wis. 

“Manufacture of Domestic Cheese”....................eeeee0ee , 
e Prof. John Michels, Author of Creamery Butter Making, Mad- 

ison, Wis. J 
“How to Get Better Milk for the Che:se Factories”...’........ o- 

Prof. A. J. Glover, With Hoard’s Dairyman, Ft. Atkinson, Wis. 
Address......Mrs. Adda F. Howie, Sunny Peak Farm, Elm Grove, Wis 

‘
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SEVENTH SESSION. 

Friday, 2 P. M. 

Address— ‘The Common Interests of the Che:se Maker and Pa- 

ON tie Sok ee a Veva cade sacocsetS> eidgtousncs on 

Hon. John Luchsinger, President Southwestern Wisconsin Cheese 

: Makers’ Association, Monroe, Wis. 

Addr<ss—“Pressing, Bandaging and Boxing Cheese”.:............... 

teteeeeeseeseseeese+s.+.-.Hon, A. D. DeLand, Sheboygan, Wis. : 

“Management of Factories and Marketing the Cheese from a Pro- 

\ RBNNOY SmI oe 5 oe coos ccc dncce ccna sven 

Settee eee eeeeteeeeeeeeeseeeeee++ed. H. Hoeppner, Marion, Wis. 

. “My Experienca With Automatic Curd Agitators”..:........... 

ttt te tere eeeeeeeeeeseeeese++H. C. Alves, Sheboygan Falls, Wis. 

: PREMIUMS. : 

CHEESE Exuisir. 

Medals. 

The Association offers handsome gold, silver and bronze medals, artis- 

" tically engraved, and of beautiful design, to those exhibitors securing | 
the first, second and third highest scores on cheese in the American or 
Cheddar class. oa 

Gold, silver and bronze medals will be awarded to those exhibitors 
securing the first, second and third highest scorés in the Swiss cheese 

class. 3 
Gold, silver and bronze medals will be awarded to those exhibitors 

securing the first, second and third highest scores in the Brick cheese \ 
class. - & 

Gold, silver and bronze medals will be awarded to those exhibitors 
securing the first, second and third. highest scores in the Limburger 

cheese class. 

‘ All the medals offered in the above classes are of one make and de- ° 
sign. Each medal will be properly engraved, giving the score of the 

cheese and the name of the winner. 

Every exhibitor whose cheese scores above 90 points, will receive a 

diploma signed by the judges and verified by the President and Secre- 
tary, setting forth the score of the cheese, the highest score, the lowest 

Score, and the average score of all cheese exhibited at the meeting.
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$100 EpucationaL Contest. 

Cheddars, Flats, Daisi:s, Specials, Picnics, Longhorns, Young Amer- 

icas, Swiss, Brick, Limburger, Edam, Gouda, Pine 

Apple, Print, Etc. 

The above cash premium will be awarded on the excess pro-rata plan 

to all entries scoring above 90 points. Exhibitors will be limited to 

one entry only in each class, and entries from the same factory under 

different names or by differ:nt exhibitors, are prohibited. : 

Ga ail premiums amounting to $5.00 or over, fifty per cent. will be 

deducted if the exhibitor does not attend the convention.. Makers ex- 

hibiting cheese, and not attending the meeting in person, will in no 

instance be awarded a medal. 

This educational contest is open to the world. Mr. J. D. Cannon 

and Mr. Fred Marty have been engaged to follow the judges in their x é 

work of scoring and take notes of the points criticised by them. From 

the data thus secured in connection with the method of manufacture, 

as reported in the entry blanks, they will point out, in person to the 

: exhibitor (who it is hoped will attend the meeting and be present at 

the time of the judging of his cheese) the faults and defects if there 

be any and off:r suggestions and instructions whereby such defects 

may be overcome and avoided in the future. 

Superintendent: 

Judges: J. W. Cross, Mauston, Wis. | 

John Kirkpatrick, Richland Center, Wis. a 

S. E. Knickerbocker, Wyoming, Wis. : | 

Joseph Ackerman, Monroe, Wis. 

. Christ Bontley, Monticello, Wis.. | 

= : 

RULEs. Ss | 

Each cheese factory represented in this Association has the privi- | 

lege of entering the competition for medals and the pro-rata fund, 

either by own:r or maker, one or more full cream cheese, the exhibit 

not to weigh less than thirty pounds, made at any time, unbored and 

properly vouched for in writing by the owner, maker and one disin- 

terested party, giving the full data required by the entry blank. 

Entry blanks will be furnished by the Secretary, U. S. Baer, 450 to | 

452 W. Gilman St., Madison, Wis. Order entry blanks in due time to | 

avoid delays. : 5 

:
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Any person not a paid up member wishing to exhibit cheese, should 

send $1.00 membership fee to the Secretary. 

- Cheese should be shipped by express (charges prepa’d) to the Sec- | 
retary, at Republican Hotel, Milwaukee, Wis. 

All cheese must be in the city on the Monday before the convention. 

Exhibitors will be limited to one entry only, in each class. 

The tag upon the box shall contain the name and address of the ex- 

hibitor, a duplicate of which shall be pinned on the cheese inside the 

box. This will prevent mistakes should the outside tag be destroyed in 

transit. 5 

Swiss cheese may be- entered in either drum or block shapes. Ez- 

hibitors of Drum Swiss Cheese are entitled to one trier test to each . 

cheese. 

It is earnestly requested that Brick and Limburger cheese be exhib- 

ited in full cases. In no instance will an exhibit of less than twenty 

pounds be permitted to enter in competition for medals and the pro- Zs : 

rata premium fund. Cheese weighing less than twenty pounds singly, 

should be exhibited two or more in a box. Daisics, Young Americas, 

Prints, ete., should be exhibited in lots equivalent to twenty pounds. 

Upon receipt of cheese at the exhibition hall, all tags, cards and 

markings will be removed by the Superintendent, and will be substt- 

tuted by entry cards of the Association, d:signating number of entry. 

The Superintendent of this department shall have the right to call z 

for proof as to owner or maker of an exhibit; any fraudulent entry : 

shall be barred from competition.. 

No cheese (except Drum Swiss) previously tested with a trier will 

be considered as an exhibit for premium. Such cheese will be entitled A 
to a complimentary score only. 

The cheese scoring the highest number of points in the gold medal 

e classes will be retained as the property of the Association to be cut 

up and distributed to those present, except in those instances where 

the premium cheese is of the large Swiss.Drum type, in which case the 

Association will not retain more than one-fourth of the cheese. The 

Judges will address the meeting on the qualities of fine cheese in the 

discussion “What Is a Good Cheese.”



xxvi WISCONSIN CHEESEMAKERS’ ASSOCIATION. A 

; ScaLe or Pornts For JUDGING. “ 

Scale of points for judging American cheese: F 

DIOR oon oss esa nehs dose rineabawn cote ken’ ocd es ae 

ROMEO, Saari vaca cop snete ngs answeckae sh caen sae 

GEE vac odes ooh eee Ren bent su aewaekescsearei ee 

e Diab oo os asso eno ce coe een ee 

Total oi Se See ee | 

: Swiss and Block checse-will be scored on a'scale of 100 as follows: 

FIO 5's cca peed babs vee gone pe oh eon eusnus ta lee 

Appearance on trier (holes) ................4.. 30 

| Moxie 15 oly ced taes yin oy Ua tey ap uy ebaer ae | 

’ SEPM cWins ree spn basiens sek ean tea ede gee ee \ 

Te endo hee hana bos caeeeawe es ante ee 3 

Brick and Limburger chees2 will be scored on a scale of 100 as fol- 

lows: 

BTRTOE oS ncn eam eee sn cose aes Henin gainer ee 

DORE. nL. encek cnmepah one aaa renee Lee 

CE nese stecnnscn see terns sanee Saas ke eases tee 

SE ci onn Ban eed Mee ease nee tea ete Ue ehe coos Bee ee 

Style . ccc lee ccc s te geressercavancaceccescseee G&G 3 

PORE ©. ne vu cwny 20 Cea eR ERE RS RARE EEO 

:
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2 LIST OF CONTRIBUTORS. 

: Diamond Crystal Salt Co. 

* The DeLaval Separator Co. 

Republican House. 

M. H. Fairchild & Bro. 

Monarch Refrigerating Co. 

Wisconsin Dairy Supply Co. 

A. H. Barber Creamery Supply Co. 

Francis D. Moulton & Co. | 

A. J. Decker & Co. ; 

M. McKinnon & Son. : 

A. H. Barber & Co. : , : 
Sharples Separator Co. 

Crosby & Meyers. -_-— ~ 

E. A. Roser & Co. 
Lumsden Bandage Co. 

The J. B. Ford Co. 

Colonial Salt Co. 

- Creamery Package Mfg. Co. ' 

Chr. Hansen’s Laboratory. 

Sturges & Burn Mfg. Co. 

Davir Muir & Whte. 

Kimble Glass Co. (formerly Louis F. Nafis & Co.). 

The Preservaline Mfg. Co. 

Cornish, Curtis & Greene Mfg. Co.
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TRANSACTIONS 

WITH 

| 
ACCOMPANYING PAPERS AND DISCUSSIONS | 

OF THE 

‘ ° ’ ee 
Wisconsin Cheese Makers’ Association 

Thirteenth Annual Meeting, 1905. 

. The meeting was called to order at 10 a. m., January 4th, by 
Vice-President E. L. Aderhold. é 

The Chairman: The convention will be in order. First on 
the program is an address ef welcome by Mr. R. B. Watrous, 

secretary of the Citizens’? Business League of Milwaukee. 

ADDRESS OF WELCOME. 

R. B. Warrovus, Milwaukee, Wis. 

Mr. Chairman and Gentlemen ‘of the Wisconsin Cheese Mak- 
ers’ Association: It affords me particilar pleasure to welcome 

te Milwaukee on this 4th day of January, 1905, the Wisconsin 
Cheese Makers’ Association, for in so doing I am welcoming here 

the largest Asstciation of its kind in America, if not in the 

world, to the finest ecnvention city in Ameriea, if not in the 
world.
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I say, it affords me particular pleasure to weleome to Mil- 

} waukee this Association, because this is one of the pet associa- 
tions of myself and of our organization, for I remember with a 

; great deal of pleasure the first conference that I had with your 
directors, Mr. President, some few years ago when you decided 
that you would make the venttre and hold an annual conven- 

: tion in this city, and TY was at that convention when you had the 
largest attendance you had ever recorded and ‘received the 

largest receipts from new mémberships, and you have met with 

} us sinee that three times and each time there has been an iv- 

; erease in your membership, an increase in your treasurer’s re- 
ceipts and a corresponding increase in the value and importance 
of your programs, and of course a benefit to the cheesemaking 

industry throughout the entire state. z 
It is also a particular pleasure to weleome to Milwaukee an 

association which represents to such a marked degree a distine- 

| tive industry as does your association, because there are only 
| a few states in the United States which have enough of a 
| cheesemaking industry, enough cheesemakers to muster a cheese- 
j makers’ association, and while there may be conventions meet- 

ing in January of a great many other trades. a great many other 
| industries and a great many other adjunets of agriculture in 

all the states of the nation, in only a few states are there con- : 

| ventions of cheesemakers’ associations. I say, therefore, it is | 
| a pleasure to weleome to our city you as representing a distinct 

| industry in our great state. an industry which I am told will 

during the coming vear produce an output of 100,000,000 pounds 
i of cheese, valued this vear at $10,000,000. 
! Just a little about Milwaukee. You have been coming here, 

. and I trust in your coming here the first few years, there has 
been impressed upon you more than ever before the fact that 

| Milwaukee is glad to weleome you to its midst and is anxious 
that you know she considers your interest her best interests. 

> We want yon to know that what is for the benefit of the great 

| commonwealth of the state of Wisconsin is nearest the heart 

} and nearest the interests of the city of Milwankee. We want 
i our relations to be reciprocal to the highest possible extent. We 

i * trust that you will do your bnving in Milwaukee, other things 
being equal. Tf we cannot deliver the goods that vou ean get 

i : in other cities at the same price, then we are not talking to you, 
| but everything being e nal, we feel that it ought to be a matter 

| of pride with you to deal with the manufacturers, with the job- ‘ 

i 

} * ; 
i,
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bers, with the retailers and. wholesalers of the cities of our own 
state. 

We take particular pride in the development c{ our great 
manufacturing industries. We are now recognized as one of 
the leading manufacturing cities in the United States. During 

the past year by federal ‘statistics we have been advanced in 

point of population from the fourteenth city in the United 
States to the twelfth, jumping over New Orleans and Detroit, 

which, according to the census: figures of 1900, had a larger 
population than we. I want to read you just a few facts con- 

cerning the development of our manufacturing industries. 
During the past year we produced manufactured products 
valued in 194 at $265,439,494, an increase of 5.41 per cent over 
the preceding year. And I want to sav that, as you all know, 
last year was not a good vear for manufacturing. particularly in 

. the metals, in any city in the United States, so that it is very 

ereditable that any city has a vain. : 
Now, something about how that manufacturing is developed, 

for another thing in whieh we take particular pride is the value 

: of our producis: in all the metal workine industries. it was $88,- 
00,000 in ronnd numbers: wearine annarel. $34.000,000; leather 

producing and leather working. $29.000,000; all brewerv prod- . 
nets. $22,000.000: all meat nrodueine concerns, $21,000.000; 
which shows that the mannfacturine industries whieh lead in 

imvortance and excel are about one-fourth of the iren and steel 
industry. We like to have von put that in your hat and keen it, 
because it is not advertised auite as much as some other indus- 
tries. Our wholesale trade has also increased at a stupendous 
rate, ageregatine last vear the snm of $384,500.164. 

One chanve that vou mav notice and avvreciate, which just 
took effect’ the first of this vear. is the introduction of the four- 
cent fare on our street ears, which. however, involves vour bny- 

ing either twentv-five cents or a dollar’s worth of tickets. That 
is a distinct feature for Milwankee, over avainst the fares 
charged in a great many other cities in the United States. A 

four-cent fare for such service as we have is certainly a thing 
worth resarding at this time. 

Tn conelusion. T want to sav. Mr. President, that we trust that 
Your sessions at this time will be the most pleasaant and the 

most profitable that vou have ever had. We recognize the fact 
that vou eome here not for pleasnre alone, but to eonsider topies 

of vital imnortanee to the industry which you represent, and 

we are confident that in coming to Milwaukee you have found a
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center which is easily reached by all of you, that you find condi- 
| tions here which make it convenient and pleasant for you to af 

conduct your business sessions and we trust that in your leisure 
hours you will take time to eall upon our merchants, that you 

will take time to see some things we have in our city. We wish 
that all of you, every time you come to Milwaukee, would visit 
our publie library and museum on Grand Avenue. That 
museum is the finest museum owned by a municipality in the 
United States, and you will find a great deal there of pleasure 4 
and profit to you. We want you to keep on coming to Milwau- 

} kee eyery year of this century. | 
* I thank you again, Mr. President and gentlemen, for the 
privilege of appearing before you to extend this welcome. . 

| RESPONSE. - 

M. McKrxnon, Sheboygan Falls, Wis. 

Mr. President, Ladies and Gentlemen: We have assembled 
together once more in this great city of Milwaukee in the inter- 

ests of that important industry in which we are engaged. We 
meet as an organization known as the Wiseonsin Cheese Makers’ 
Association to discuss the various questions, talk over and re- 

count our varied experiences during the past season. We believe 
that in this way and only by such intereourse ean we be fully up- 

' to-date cheesemakers, for here the best brain currents in this line 
; of business converge. Not only are the best cheesemakers in the 

state to be found here, but wise men from the east and the west. ~ 
educated and scientifie men whose names are already written on ¢ 
the scroll of fame, names that will gather volume as they flow 

down the tide of years are also here to impart to us knowledge 
that will tend to improve and elevate our ealling. 

Yet some people come to these meetings and fail to derive the 
benefit from them that they should ;,and in hope to justify them- 

| selves, will be inclined to find fault; to say that these meetings 
are doing no good. 

i They may find fault with the program or with the speakers; i 
' but do. not he disconraged thereby. for it is today as it was nearly 
| 2,000 years ago, when a certain husbandman went forth to sow 

and it chanced that some seed fell by the wayside and the fowls 

of the air devoured it; some fell among thorns and the thorns
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sprang up with it and destroyed it, some fell among stones and 

straight way it sprang up, but when the sun shown upon it, be- 
cause it had no depth of soil, it withered away. But some of the 
seed fell upon good ground and brought forth abundantly, some 

thirty, some sixty, and some a hundred-fold. And so it will be 
with the seed sown and words spoken at this convention. 

. Mr. President, there are some still left with us who were not 

only pioneers in the cheese business, but they were pioneers in 

the true sense of the word. They came to this great Badger state 
at a time when that poet who longed for a lodge in some vast 
wilderness could have had his longings abundantly satisfied ; 
for stretching from Lake Michigan on the east. to the Mis- 
sissippi on the west, was one vast contiguity of shade that 
must needs be liewn down, cut up, piled and burned away ‘ 

before the pioneers could determine the character of the 
soil upon which they had located. But those pioneers belonged 
to that class of people who were willing to labor and to wait. 
They built their little log cabins, endured the hardships and pri- 

vations incident to pioneer life in the fullest sense of the word, 
and they have been the eye witnesses of great results. They 
have seen the forests vanish, the humble log cabin transformed 
into a mansion, the little log stables into magnificent barns and | 

cows are now feeding upon a thousand hills, supplying milk to : 
more than a thousand cheese factories. These are the unmis- | 
takable evidences of our wealth and prosperity. ; 

But, in this great Badger state there has and is today, one | 
ciass of labor that has not been duly requited or appreciated. | 

I refer to those who toil over the cheese vat, those who in years . 
gone by have been working’ fully up to their strength, seven | 
days in the week, thirty or thirty-one days in each month, nine, 7 

ten, twelve or thirteen months for each year. The cheese mak- 
ers of this state have worked hard for the small pay they have 
received, but we believe there is a brighter and better future for 

the cheesemaker. We believe that knowledge is power; that a 
: cheesemaker who knows his business, practically and scientifi- 

‘ eally, and who reads the cheese literature of the day can do his 
work much easier than one who is not up-to-date in all the new 
developments of this industry. 

Each season new conditions and difficulties confront the : 
cheesemaker. To be forwarned is to be equipped to combat 
these difficulties. I believe that machinery and power is coming 

into general use in the making of cheese and that these improved 

methods will greatly lessen the labor of the cheesemaker. Then
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“ there will be more time for him to think and compose his mind 
and he will therefore be better equipped to perform his duty 

; well. If what one of the speakers said in this hall one year ago, { 
be true, that ‘‘a tired or weary body makes a dull brain,’’ then 
cheesemakers, let us resolve that we will know all there is to 
be known about the industry in which we are engaged. Three 
days spent at these conventions once a year, is a ‘‘short course 
in cheesemaking’’ that all should try to attend. 

The old saying, ‘‘all work and no play makes Jack a dull 
boy,’’ undoubtedly also holds true when applied to the cheese- z 
maker. Then come out to these annual meetings, combine busi- 
ness with pleasure. You are entitled to at least three holidays 

each year and now that we are holding our meetings in this 
great city of Milwaukee, this metropolis of the state, this ideal 
place above ail others in which we cheesemakers can convene 

either for business or pJeasure, it is well to come here at least 
once a year and take note of city life. We feel proud of this 

great city, proud of her magnitude, proud of her moral and busi- 
| ness standing, this city that indeed stands upon a hill; and, ~ 
| lastly but not least; we are proud of the cordial reception that 

we have received from the good people of Milwaukee. 
| \ 

The Chairman: We have a half hour’s time for a sort of in- . 
formal session on general greetings. You know that most of 
us do not get a chance to see one another except when we are 

here, and it is a very nice thing to have a little time set apart 
for generai greetings. I was much impressed with some of the 
things that’ Mr. McKinnon said, especially in regard to sociabil- 
ity; I think it shorters the year’s work, makes it less onerous, 
if we can get together like this, have a sort of holiday and a good 

time. It is not only that, but it is beneficial, it is not all folly, 
and as long as we can get the benefit of the good things that 
we hear at the convention, we will not be found in the position \ 
of a certain man by the name of Owen Moore. It is a very short ) 

| story and it is told in verse. 

| Owen Moore left town one day 
| Owin’ more than he could pay 
i Owen Moore came back one day 

| Owin’ more. 
i . 

| 
| 

| ‘ ; 
i 4 
i * $ *
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Now, I should like to hear from some of the gentlemen that 

are here. : 

The chairman called on Mr. Marty and Mr. Carswell, who 3 

expressed their pleasure at being present and stated they had 

no further remarks to make. 

Prof. J. Q. Emery being called upon, expressed his gratifica- 

tion at being present, and said: : 

. 'Yhis Association is maintainng a great educational movement 

in this state, and | find it a suurce of pride to be associated with | 

a convention representing the cheese industry of the state, 

which is in fact the greatest institution in this country, and 

; 1 believe in the world. ‘The Wisconsin cheese industry is a very 

great industry. You know very well that in point of volume | 

| it is only second to one state in the Union, that of New York, | 

and our only real competitors in the cheese industry, as I un- v4 

derstand it, are New York as a state, and Canada, our neighbor- 

ing commonwealth. Now, we have the pleasure and. the satis- 

faction of knowing that in quality of cheese product, Wisconsin 

ese stood first at the World’s Exposition at St. Louis, and we ought 

\ to feel proud of this; we ought to exploit this faet, and we ought 

i to be greatly pleased by it. ! 

In coming to a convention like this, we ought to come not : 

simply with the spirit of being patted on the back and feeling | 

that we are good fellows and we are doing about the best that 

is possible, but we ought to come determined to receive instruc- 

tion and to benefit by that instruction. Now, I happen to be 

one of those men that Mr. McKinnon referred to that has seen 

the development of Wisconsin in all its industries from the time 

3 it was a territory until the present time, and to rejoice in its 

growth and prosperity, and yet when I turn to this program of . 

: the Wisconsin Cheese Makers’ Association I am every time sur- 

prised at the quality that is provided in that program. Men 

are brought here to instruct you who are qualified to instruct, 

and who come here to give the very best that this country or 

our neighboring countries outside of the United States can give 

to us, and I wish more than I can possibly tell you that every 

cheesemaker in the state of Wisconsin would come here every 

year and attend this convention, and attend every session of 

it and take part in it and thoroughly resolve to weigh and con- 

sider what is said here and go back to his factory determined 

to make improvement. In my judgment, the future prosperity 

of the cheese industry of the state rests more with the cheese- 

, makers than with any other factors. We need men in the
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cheese factories of Wisconsin who are well trained in the work, 
who are skilled in the technical art, who are broad minded, who 
are energetic, who are enthusiastic, who can be leaders in this 4 
cause in their community, who are strong and progressive men. 
If we are to keep up with the times we have to exert ourselves ; 
we have to do something in these times of progress. These men 
of science employed by the government and state are devoting 

; their energies in various lines of science, in bacteriology and 
other lines, to bring new knowledge to light, that the people 

c engaged in the various industries might lay hold of this knowl- 
edge and turn it to money-making uses, and I am constantly 
surprised that in the presence of this abundance of knowledge c 
that has been brought to light by our own splended Agriculturai ~ 
Experiment Station, that so many forget these things, or never 
knew them, and allow them to go unused. You men who come 
here must carry forward this new knowledge of the cheese in- : 
dustry of the state, and you must be the leaven that will leaven 

| this great lump of cheesemakers of the state, leading them on- 
ward, in the way of progress. 

; Mr. J. H Monrad was called upon and said: I am not a = | 
: good speaker, as all know that have heard me before, but I 

do claim to take an honest and an intense interest in cheese- 
making. It is true, I came here from New Zealand to learn | 
how to make cheese—1 had learned in New Zealand how not 

-to make cheese. I started in making cheese from a few cows 
- on my own farm, having only Arnold’s book on dairying to 

lead me, and that was a little too high for my intelligence at 
that time. We did not know anything about starters or bac- 

‘ teriology then, and it was a mystery to a great extent even to 
Mr. Arnold. 

I want to express my pleasure at coming back west. I came 
back to the west to learn something. I have been away east ‘ 
for three years, and while it is true that I have not attended 
more than one convention in those three years, I honestly be- 
lieve that we could not have seared up more than ten cheese- eA 
makers at any meeting east, and so do not expect to get very 
much from the east. They say that they make: better cheese in 
the east; I have not seen it; 1 do not deny that there are good = | 
cheesemakers in the east, but I Know one thing, that they make 
just as good cheese in Wisconsin as they do in New York. The ) 
‘fact is, you can make just as good cheese as New York or any 

“ other state; you have the soil, you have the climate, you have
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everything, but what we lack is co-operation; I am going to 
talk a little later on that. 

I want to say another thing, comparing New York with Wis- 

consin.,—the New York cheesemakers have an easier job in one 
| way, because the farmers there are accustomed to change there 

from shipping milk to New York to making cheese, and it is 
just like in the Elgin district. Why is it that they make better 

butter in the Elgin district? Because the milk producers have ~ 
3 been trained by the milk condensing factory and the milk ship- | 

ping business to take care of the milk, so I think the New York 

cheesemakers ought to have a little better cheese than you have, 
because there is nothing that will educate a milk producer more 
easily than shipping milk to the city, when he knows that he 

will get the milk shipped back if it turns sour, he gets pun- 
ished by a fine of paying the freight both ways on that sour 

milk, so you see that it is an intiuence in helping him to get good 
milk. , 

I want to thank the Association for wanting me out here; I 
know I shall enjoy myself a great deal, and thank you. 

Brief words of greeting were also spoken by Mr. Kirkpatrick 
of Wisconsin, Mr. Biddulph of Illinois, the acting President 
and the Seeretary. | 

: ' 

- ; | 

ANNUAL ADDRESS. | 

? Vice President E. L. Aprriionp, Neenah, Wis. : 

| A dozen years ago there existed a society called The National 

_ Butter and Cheese Makers Association which, in the winter of 
1893, held a convention at Dubuque, Iowa. It was well at- 

tended. Only one session was given to cheese topics and most 
of the buttermakers were absent during that session. 

It occurred to the handful of cheesemakers who were there 
(H. J. Noyes, U. S. Baer, J. K. Powell, myself and a few others) 

: that the idea of a joint association was wrong and that we had 
in Wisconsin a sufficient number of cheesemakers, also the 
requisite amount of enthusiasm to form and maintain a cheese- q 

: makers association. Following out that idea we arranged to 

NS 

yi P .
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meet several weeks later at the Dairymen’s Convention at Wau- 

paca and make out a program for a cheesemakers’ convention 
wo be held at Madison the following month. 

‘The plan was carried out and resulied in a very successfui 
meeting. On that occasion the North Western Cheese Makeis 
Association was organized, which name was several years later 

changed to Wisconsin Cheese Makers’ Association. Since that 
beginning a conyention has been held every winter. The tirst 

nine meetings were held at Madison with the exception of one, 
which was held at Fond du Lac. Since the year 1901 the con- 

ventions have been held at Milwaukee. 
All of our meetings have been enthusiastic and entirely har- 

. monious. Our printed reports are valuable and sought for far - 
and wide. Our membership has grown steadily and if we are wise 
enough to elect Mr. Baer, Secretary for life, the time will come 
when our membership will only be limited by the number of . 

cheesemakers in existence. 
By the aid of the assuciation rapid strides have been made 

in educating the cheesemakers of this state and inducing them 

z to adopt more skillful and more uniform methods of manu- 
facture. The improvements in machinery and curing rooms 
are noteworthy and a very large portion of our factory men are 

now dividing milk money on the basis of the fat content. 
While there is much to satisfy and nothing to regret our 

greatest task is ahead of us—one that will tax our best energies. 
I refer to the crying need of better sanitation in our milk sup- 

ply and also in some of our factories. 
We still have too many cheap factories, with faulty drainage, - 

putrid surroundings and contaminated water supply, and the 
majority of our makers, from mercenary motives, continue to 
accept unclean milk, which injures the whole product of their 

factories. 
These conditions do not permit the development of excellence 

in quality and it is a fact that but a very small proportion of 

our cheese has a clean ilavor when cured. 
During the month of June of the past season, when weather : 

and food conditions were apparently perfect, I visited a number 

of the biggest cheese houses. I was shown cheese from a large 

number of factories and I found but one lot that had a true | 

flavor. f 
It is not my intention to draw a gloomy picture of the situa- 

: tion. I simply desire to show up our inefficiency. Boasting 

2 about our past accomplishments will not improve the flavor of
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our cheese. The only way we can improve is to stop making 
mistakes. As acting President of this convention I consider it 

my duty to point out our worst mistakes. | 
It is true Wisconsin cheese carried off the honors at St. Louis | 

and that may help our trade. But, inasmuch as our New York 

-and Canadian brethren practically did not compete with us 
these laurels are not high prized. It was a horse race where 
every horse but one failed to appear. 

Wisconsin butter was not alone in the race and came out a 

| badly worsted. It did not happen to result that way. Minne- 
sota butter has taken the honors mm recent years and probably 

will take them a while longer. 
There was an oportunity to outclass Wisconsin on butter 

and Minnesota improved it. 

So long as clean fiavored cheese are the exception with us is 

there not the same opportunity for any state in the cheese belt 
of that product? Can we aflord to be passive on this question? 

When we found our reputation ruined by filled cheese we 
pocketed our losses and learned our lesson- Yet year after year 
we pocket the enormous losses (direct and indirect) caused by 
abnormal milk and we have become so accustomed to it that we 
don’t seem to learn the lesson implied. 

Wisconsin is destined to remain a great cheese producing 
state and so long as the bulk of the product must seek a market 

‘ outside of her borders, reputation will mean everything to us. 
We need not fear Ohio skim cheese, nor the whey loaded Mich- 
igan and Minnesota cheese that ‘‘eures quick and rots quick,’’ | 
but we can illy afford to have Wisconsin cheese stand for any- 
thing but frst in the market. 

Lastly I have a word of encouragement to offer. Our agri- 

cultural college, our farm institutes and our state societies 
are constantly educating the masses and moulding a public senti- 

ment that will demand better things. Our Dairy and Focd 
Commissioner is wise in counsel and earnest in his efforts to 
assist in raising the standard of Wisconsin dairy products. 
Our last legislature placed laws “upon our statute books that 
were a necessary precedent to the reforms we hope to institute. 
Last, but not least, we now have in the official organ of. this 

Association a means of consiant discussion. The Cheese and 
Dairy Journal, while assisting in the dissemination of knowl- 

edge, will become a potent factor in intensifyng unity between 
: those cheesemakers who stand for progress. ;
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SOME OF THE DIFFICULTIES MET WITH IN CHEESE 
MAKING. 

J. R. Binpuies, Providence, Il. 

I think the ‘‘ Difficulties of a Cheesemaker’’ is a subject that 
it would take sometime to discuss. 

I will begin my paper by saying at the present day the boys 
are looking for light work and big pay, and think they will find 
it in a cheese factory; but after they have worked there two 

or three months they find out that there is considerable work 
in a cheese factory, if they do the work as it should be done. 

I think the first thing that a young man wants to find out 
when he starts out to be a cheesemaker is to see if he likes the 
business, for, if he doesn't, he will never make a successful 
cheesemaker, for I think there are some men that could work 
in a factory all their lives and then. not make a successful cheese- 
maker. Some will ask ‘‘Why?’’ I will say because they are 

: not adapted to that kind of business and they had better try 

something that is more suited to them. - 
The next thing for a cheesemaker to look after is a factory 

where there is good drainage, for there are some of his patrors 

who will not take their share of whey and then it is left in the 
whey-tank to get sour. ‘Then the tank wiil get full and it is 
very apt to run back to the factory, and he will soon have a 

bad mess of it; then the patrons will say ‘‘What a bad smell 
there is around the factory,’’ but they are the ones to blame for 

it, and they should not blame the cheesemaker, but take their 
whey home as it belongs to them, even if they have to pour-it on 
the ground after they get home. 

The cheesemaker should keep his factory in good clean condi- 
tion at all times, so thai the patrons and their ladies may come in 

at any time and not have to hold their noses and want to get 
E out of there as soon as possible. 

Now I want to say a few words about the taking in of the 
milk. The cheesemaker must be very particular about it and 
-then he will get in some that is not just right, for I claim that - 

a cheesemaker can take in milk that is affected and he cannot 
detect it until he gets it heated up the last time, and then it = 
begins to show what it is and he has to do the best he can with 

: it. He will find that he has some gassy milk, and he is expected ~ —. 
to make good cheese out of it because he took it in.
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‘A great many patrons think that if a cheesemaker takes in his 

milk that it is all right. when he knows that he has not done his 

part to have it in good condition to make good cheese; and if the 

cheesemaker says ‘‘Mr. Johnson, your milk has not had proper 

eare, it is a little sour this morning,’’ he will tell you that Mr. | 

B. or Mr. G. doesn’t take care of his milk, they don’t even strain 

it or set the cans in water. That is the way it is continually 

| thrown at the cheesemaker. Now there is not much use for the 

cheesemaker to say much. My idea is that these patrons, in- 

stead of following some other man’s example, should say to 

him, ‘‘Now, Mr. C. we want to have good cheese made down 

: at our factory and we must take care of our milk.’’ TI think it | 

is the duty of the patron to lock-after such men and it would | 

have more effect upon them than it wou!d for the cheesemaker 

to talk to them, as I think some men would talk two hours in- 

stead of spending ten minntes time taking care of their milk. 

T think that if every patron would look after his own milk 

and take care of it as it should be taken care of, and if he 5 

found a neighbor not doing right to talk to him, we would get 

better milk, and the cheesemaker could make a great deal better 

cheese. A great many people think that any kind of milk will 

make cheese, but they think they must take very good care of 

their milk to make butter. ‘There is where they make a great 

mistake. They should take better care of. their milk to make é . 

a good cheese. At the creamery the buttermaker takes in the 

milk and runs it through a separator soon after he takes it in, | 

so that he has only three to four pounds to contend with out of : 

a hundred pounds of milk; while the cheesemaker has the whole 

hundred pornds to contend with for three or four hours. 

Therefore the patrons should take better care of their milk if 

they expect the cheesmaker to make gocd cheese, so I will not 

tire you longer. : 2 : 

' 

ig DISCUSSION. 

3 Mr. Biddulph: I will have to do as Mr. Tripp did when he 
- read a paper at Madison; after he got through reading he said, 

. “Now, boys, if you want to ask any questions, come over into 
the corner and I will answer them.*’ 

: Mr. Monrad: I want to protest against that remark. We do 

not want to have any corner talk such as you have in Wisconsin
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at your cheese boards; instead of sitting openly on the board, the . 
buyers gather around in the corner. What I was going to say 
is that I would like to see a little life in you cheesemakers; get 
up and have your say; tell us your troubles. 

Mr. MeKinnon: I am reminded by what Mr. Monrad says, 
of the fact that. Mr. Menrad has not been in the state of Wiscon- 
sin, as he says, for two or three years, as he speaks about the old 
style of selling cheese. Mr. Monrad used to be with us very fre- 
quently up at Sheboygan Falls and attend our board of trade, 
and he is speaking about conditions as they used to be, about the 
cheesemakers standine around at the cérner, and the cheese 
buyers doing the same thing, but I want to tell Mr. Monrad that 
that condition of affairs no longer exists, up in our section of 
the country; we sell cur cheese upon a call beard, and there is 
no congregation of patrons or buyers, as far as I4know of at the 
present time. 

I was reminded of the fact when I heard the last paper read, 
about the taking care of milk and all that sort of thing, I be- 
lieve that there is no way that the man that takes in milk at 
the weighing stand can determine the quality of the milk at all 
times. Now, there may be pntrid germs in that milk when it is 
delivered at the factory that as soon as the milk is heated up 
will develop and before the cheese product: is suitably pressed it 
is incorporated and it wiil have an injurious effect there. Now, 
T believe that it is not only necessary that we exert all our 
faculties to determine the character of the milk as we receive it, 
but it is also necessary at times to go around and see how the 
patrons are taking care of their milk and to labor with them, 
and I would be glad ir this convention could put power in the 
hands of the cheese makers whereby they can say to the patron, 
“You shall do thus and so; you shall produce good milk, and 
then we will be responsible that it shall be made up into good 
cheese.”” ; 

; Now, I am not in the cheese business any more; that may be 
new to some of you gentlemen; I sold my factory last week, and 

, perhaps can talk a little bit plainer than some of you gentlemen 
who are still owning factories. You remember that I spoke 
about how to take care of milk here; T advanced rather a new 
theory abont takine care of milk here a few years ago and got : 
into a controversy, but survived it and am not taking it back at 
the present time, but still I had difiieulty with some of my pat- 
rons. I had a patron that insisted on keeping his milk in the 
cow stable, and of carrying and keeping the milk together. He
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had a very fine stable as far as capacity was concerned, and he 

kept his milk in this stable until he had the cows all milked, { 

having about thirty cows. After he got through milking, he i 

would take out the miik and put it into the ean and allow it to 

eool. He not only had his thirty cows in that stable, but he had f 

a number of horses in that siable, and right adjoining the stable, 

where the air came from the west and swept through the open 

| window he had a very filthy hog pen; and I went to ask him to i 

take his milk cut of the stable as soon as the milk was drawn : 

from the cows and take it out and cool it off, but he gave me i 
to understand right plainly that he had been in the dairy busi- 
ness a good while and he did not propose to be dictated to in re- 

gard to how he should take care of his milk, but I insisted on . | 

‘carrying my point with him, and he gave me te understand that 
if I did not want his milk he would take it to some other factory. 

Now, we have a rule’ on our board of trade in Sheboygan Falis 
| that where a cheesemaker has diffienlty with a patron in regard t 

to taking eare of his milk, or skimming his milk, or anything of 
that kind, he shall first settle that diffieulty at that factory be- } 
fore any other factory-man shall-take in his milk, and no cheese- . } 
maker that violates that rule is aliowed to sell his cheese upon f 
that board of trade, and when I recounted that rule to him, he | 

. submitted graccfully. But T will say this, that it is pretty hard } 
after ali to revelutionize sneh a character as that, you cannot | 
de it. f 

Prof. Emery: I want to speak for ‘a few moments on this 
matter of milk supply to cheese factories. You know that I make 

no elaim whatever to heing a technical cheesemaker, I am not. 
T have, however, studied this dairy problem and the cheese } 
making problem, the conditions of successful operation. You ; 
remember that the theory that Mr. McKinnon gave two years | 
ago was substantialiy that the milk should be cooled gvrickly, f 

and it was more important that it be cooled quickly *...n to : 
aerate it. Is that eorrect? 

Mr. MeKinnon: That is correct. 
Prof. Emery: There is no anestion, but he is right in thal, 

: and science has demonstrated that faet conclusively. The two 
things essential to good milk are cleanliness and quick cooling, f 
and when those things are provided, you will have an excellent 

qnality of milk. Now, what T wanted to speak about is the i 
means within the hands of our cheesemakers at their factories 
of determining with as much accuracy the quality of milk de- t 
livered as to its cleanliness and proper care, as the Babeock 

4
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cr test will determine the amount of butter fat contained in the t milk, and while you cannot determine it in time for any one sup- 
ply of milk, as for instance in the morning or evening, the H habits of the patron can be determined as to its care and general i= cleanliness. I refer to the Wisconsin Curd Test, and I wish 3 that that eurd test could be used habitually in every cheese 

: factory and every ereainery in Wisconsin, and if it were to be 
used there and used diserectly, 1 know of no one thing that 
would have the tendeney and the power to promote gcod quality * | of milk delivered to those factories as that will. I am not going | to undertake to describe that test in detail; yon can find that in 
the reports of the Wisevonsin Agricultural Experiment Station. 

i The modes of procedure have also been published in the Dairy 
and Food Commissiouer’s report, I think in 1897. Tt requires 
about six to eight hours te suecessfully demonstrate it, so that 
this eurd will be developed in such form that you can know with 
certainty the quality of the milk. Now, it would not be fair or | wise to condemn a patron’s milk on one test, and I am now : qnoting from Dr. Russell, who is an authority on this subject, rts 
but where repeated tests for a week or longer show this kind of 
curd to be developed, that then the milk should be rejected. 
A good clean milk, when treated by this eurd test, gives a kind 
of eurd that you cheesemakers are of course familiar with, it 
gives clean,velvety,close matted curd,and has a good clean flavor, 
that is developed within six or eight hours after treatment in 
ordinary weather. Now, if the milk is unclean, if it contains 
those bacteria that are in manure, then the gases develop and 
the bad odor, and if it is very foul, that gives to cheesemakers 
T believe what is called the floating curd, and you can determine 
this by. the extremely foul odor. Now, there are those three 
particular curds that can be determined. My point is this, 
when the cheesemaker puts his judgment alone against that of 
the patron and says to the patron, ‘Your milk is not good,’’ the : patron in nine eases out of ten is likely to be offended, and say, : 
“T have just as good milk as the other fellow,’’ but if the 

E cheesemaker will habitually take these samples and develop 
~ these curds and then show them to the patron, ‘‘Here is the 

enrd from your milk, here is the eurd from patron B's milk, 
here is the eurd from patron C’s milk.’? He ean show him that. 
Now, what is lacking,-—here is this gassy curd, he ean see that, ~ 
he ean be convinced without being angry; you can develop this 
curd in his presence, he can come and see it and see the kind of 
curd that is developed by his milk, and the kind of eurd that is
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developed by his neighber’s milk, and this may lead to the Hl 
cheesemakers going to the farm. ile ought to yo to inspect the 

= conditions there and point out how he can change those eondi- 

tions. I believe that this agency wisely and discreetly used by 

the cheesemaker is the key to solving this problem of clean, good 
milk in our cheese factories. I want to repeat the one thought 
that is paramount and that is this, when this patron sees his 

ewn milk developed and when he smells it and turns away his 
nose from it in disgust, he cannot help being convinced, and ‘ 
when he sees right beside that the clean milk developing a 

| smooth, velvety eurd, firm, with good flavor, he recognizes that 

| that milk is better than his and he says, ‘‘I will improve the . 
| qnality of milk, I will change the conditions.”’ 

The Chairman: Mr. Monrad wants to know how many mak- 
ers present are using the curd test. Those that do, hold up ~ 
your hands until ecumted. Twenty-three are counted, Mr. 

| Monrad. : 
| Mr. Carswell: I want to add just a word in regard to the 
| conditions that you find m factories as stated in the paper and 
| the duties devolving upon cheesemakers. Now, it seems that a 

: great many cheesemakers do not realize that they are called upon ' 
not only to manufacture goods. but in one sense of the word, | 

e they are teachers and educators. They should stand in the same 
relation to their patrons that a school teacher does to the chil- 
‘dren. You all know what the result is in the school room when 
the children run the school and you will find the same conditions 

in the cheese factory when the cheesemakér allows the patrons 
to run the factory. They should have a certain amount of dis- 
cipline in controlling their patrons. For instanee, in the paper 
the gentleman speaks of the whey tank and the bad conditions 

that will result from the whey not being taken away by a 
patron. Now, many cheesemakers pay but little attention to 
that. We have a great many others that are up in dairy educa- 
tion who take pains to see that their whey tanks are well kept, ~ 
but TI find in traveling through the country that there are a 

great many that imagine that all they have to do is to make 
_ the cheese, the whey can be run out into any old receptacle 

and earried home in the eans, and if any bad conditions come 

hack to them from it as a result. that is none of their business, 
that is the patron’s business. Well, now, they should be edu- 

eated in that line, they should keep conditions good around their 

factory, keep good whey tanks, good clean conditions and then P 

= 2—Ch. ,
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they stand in a position where they can educate their patrons 
to bring good milk, but it is peor policy for them to try to edu- : 
eate and tell_their patrons that they must bring good milk, 
when the conditions arcund their factory are such as to be no 
encouragement for the patron to bring good milk. ‘ 

Mr. Monrad: Mr. Carswell spoke as though the cheesemak- 
ers should be teachers; that is: right, but before they become 
teachers they ought to know something themselves, and I am 
not here to give you ‘‘taffy,’’ I always try to speak straight 
out at meeting, and I want to say that there are a good 
many cheesemakers yet, even in Wisconsin, that are not fit to 
be teachers, they are not doing what Mr. Carswell said, they de 
not.keep the factory in clean condition, and if a man does not 
keep his factory in a clean condition, he would look very nice on 
the platform talking cleanliness to his patrons. That is the 
first thing, to have the factory in good, clean condition. 

Twant to say a word about what my friend, Biddulph said 
about the whev tank. If T were running a factory, I would say. 
‘Gentlemen, I am going to clean my whey tank every day, if 

: vou do not take your whey home, I shall use it as a fertilizer, 
. but T shall elean my whey tank. I am not going to keep your 
whey from day to day, I am going to clean my whey tank any- - 

: how every day.’’ 
‘ The Secretary made an announcement reagrding the educa-- ; 

tional cheese contest, as outlined on page 21 of the official pre- 
gram, and stated that he hoped the exhibitors would be present 
at the time the scoring was done. - 

The chairman announced the following committees: 

On Resolutions + 

M. Michels, Garnet, Wis. - 
J.D. Cannon, New London, Wis. 
F. Marty, Madison, Wis. 

- On Legislation: 

Pref. A. J. Glover, Ft. Atkinson, Wis ~ 
Hon. A. D. DeLand, Sheboygan, Wis. tHe 
Hon. D. R. Curtin. Hilbert, Wis. 
Carl Marty, Brodkead, Wis. 

Bert Austin, Boscobel, Wis. 3 
J. F. Bachmann, Metz, Wis. a
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AFTERNOON SESSION. 

The convention met at 2 o'clock, Wednesday, January 4th, 

| 1905. . 
Vice-President Aderhold in the chair. 

OUR CHEESE INDUSTRY AS IT IS AND AS IT SHOULD 
BE. 

Prov. W. J. Carson, Madison, Wis. 

At one time a large proportion of the cheese made in this state 
| was exported and sold upon the British market, but as time has 

advanced our home consumption has become almest equal to the 
supply, therefore we no longer cater to the markets of- Great 
Britain so far as our cheese is concerned. Cheese intended for | 
export must be of the same quality throughout; it matters not 
whether the cheese is going to Liverpool, Bristol, Dublin or | 

_Glasgow, the quality demanded is the same. But there seems to | 
: be more variation in the quality of the cheese intended for home ; 

consumption. I happened to have an opportunity of visiting a 

dozen or more of the best warehouses in Chicago, during the 
past summer, ~*most of whom handle cheese from the state. 
Among other questions I asked to be shown a cheesé that was 
considered to be of No. 1 quality, and exactly suited for the | 
home market. I was very much surprised to find such a differ- 
ence of opinion. While one buyer wanted a cheese clean in 

flavor, firm and close’ in body, and smooth in texture, others 
told me they eared not how open the cheese was so long as the 

=. flavor was elean, while others wanted cheese decidedly acidy, ; 
@aiming that that kind of cheese would sell faster in certain 

‘ cities than would cheese of No. 1 quality. This is a regrettable 

fact, for so long as we lack uniformity among our buyers, so 
long will we have lack of uniformity among our makers, and 
until remedied, this will prove a serious hindrance to an im- 

provement in quality. Cheese intended for home consumption 
do not require to be so firm in body as those for export, but in 

endeavoring to make a soft cheese some of our makers have over- 
done things and are trying to sell water for cheese. They there- 

fore have gone to the other extreme. Many of our makers seem 

Ptr ses. os -
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te be under the impression that in order to make cheese soft in 
body the milk 1st be ripened low and the curd left soft at the 

time of dipping, the result being that the curd is not sufficiently 
cooked. By allowing an excess of whey to remain in the curd 
the maker gets a cheese which, when partly broken down, -be- 

comes acidy and méaly in texture and decidedly open. ‘Tu 
make a soft body cheese as much time is required, if not more, 
than for a firm cheese, because a greater amount of care is re- 

: anired in order to get rid of the whey and prevent danger of 
the cheese becoming acidy after being placed on the shelf. No 
matter what market the cheese is intended for, it should have 
that characteristic smoothness of texture, and this can be got ~ 
only by proper cooking and allowing sufficient time in the whey. 

In order to make a cheese of first-class quality, at least eight : 
hours are required from the time of putting in the rennet until 

the cheese are dressed, yet it is a common oceurrence to see our , 
makers leaving the factory at 12 and 1 o2clock, having finished 
work for the day. To do this he must over ripen his milk which 

means a loss of quantity as well as the quality of the cheese so 
made. 

I understand our makers are not held responsible for the : 

quality of the goods they turn out, therefore they do not take 
the same interest in the work as they would were they held re- 
sponsible for the quality of their work. I do not mean to say 
that the maker should be held responsible for the flavor of the 
cheese, but texture, and body, uniformity of color, and the gen- 

eral makeup of the cheese are things that are within his con- 
trol; therefore he should be held responsible for them. A good 
maker, in selecting good milk, and being careful about his work, 

need have no fear of giving a guarantee, while the poor maker 
would soon be driven ont of business, and the sooner the better. 

The one to ten pound system, so common in this state, which 
compels the maker to give one pound of cheese to ten pounds of 

milk, has been indirectly the cause of a great deal of inferior 
cheese. The maker knows that that amount of cheese during _ 
May, June and July is not in the milk, and to save himself as 
much as possible, he uses an excessive amount of rennet and 
makes a soft cheese. The warm weather comes on, and using the 
term of one of the most prominent buyers, ‘‘he has a lot of soft, 
open Swissy, unmerchantable goods, that are rejected by buyers 

: and bought at a low price.”’ 
' ; = toe : ae eS
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EXISTING AND SANITARY CONDITIONS. 

The existing cgnditions at many factories demand that much 
and careful attention he given to this important subject, for 

. there is no place where sanitary conditions are more essential 
than the place in which cheese is manufactured. Many of our 
factories are so situated that it is almost impossible to get proper 
drainage, having to depend upon the natural drainage of the 

5 soil around them. Some of the worst conditions may be de- 
seribed as follows: : 

° Water impure, and unfit for use. 
Gutters, whey spouts and tanks leaking and filthy. . 
Floors rotten, leaking and dirty. 
Dirty water barrels from which the water is used: 
Walls and ceilings dingy, dirty, and hanging with cobwebs. 

2 Leaking vats and unclean utensils. 

Surroundings untidy and the building without any provi- 
: sions for the exclusion of flies. 

Untidy makers and dirty clothes. 
5 Lack of modern machinery. 

Poorly built and ventilated curing rooms. 
We have too many such factories operating in direct opposi- 

tion to one another, and as a result the profits are so small that 
= one-half of them cannot afford to pay a good maker decent 

wages. It would be a grand thing for the cheese industry if 
one-half of these small unsanitary factories were destroyed. 
The factories then remaining would be suflicieniiy patronized 
to enable them to provide proper machinery, euring rooms, ete., 
and employ a maker who could turn out goods that would be a 
credit to himself and the state. Running a factory is like feed- 
ing a cow; it requires so much for keeping expenses over and 
above which is profit. With a fair milk supply, say 10,000 lbs. 
daily, our manufacturers could well afford to make cheese for 
less than is now charged, thus adding considerable to the pro- 
fits of the patron. - 

BRANDING OUR CHEESE. 

It seems to me that our makers should adopt a suitable brand 
which should be attached to both the cheese and the box. By 
branding each day's make, the maker who made a first-class 
article would get credit for his work, and the man who made
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an inferior article would get only the credit to which he is 
entitled. Under present conditions a goed maker has no chance 
to work up kis own product, therefore, his reputation, so far 
as the public is concerned, extends uo farther than the factory 
door. ein Ge 

NEED OF A REFEREE. : 

Our manufacturers are entirely at the mercy of the buyers. - 
IT do not mean to say that our buyers are dishonest, but I know 
they will protect their own interests before they will those of 
the manufacturer. The manufacturers’ interests could be pro- ¢ 
tected if we kad a referce, an expert who could be called in and 
report on tke quality of the cheese that are in dispute. It is _ 
an easy matier to find fault with a lot of cheese, especially in a 
declining market and under the present state of conditions, who xe 
is to be the judge? : 

E OUR INDUSTRY LACKS C0-OPERATION.* 

Too many of our factory n:en are. in the business solely for 
: their own benefit. . Where self-interest is the only bond between 

the manufacturer and the producer, there is no co-operation, and = 
the business is not a success. Co-operation is as old as the 
human race. The first co-operation we read about was when 
Adam, Eve and his Satanie majesty went into the fruit busi- 
ness. And we are told they did not succeed very well. Co- 
operation requires the efforts of two or more persons, but in the 
cheese industry there are four classes who should co-operate, 
namely: the preducer of milk, the manufacturer, the carrier, 
and the distributor. The latter two are hard to approach, but 

if we can bring about the co-operation between the first two, 
we will have made a long step towards success. Co-operation : 

has an edueational influence in itself, as it teaches a man a 
knowledge of the business, broadens his mind, and helps make 
men more neighborly, courteous and sociable. In order to pro- 

mote co-operation the manufacturer must gain the confidence 
of his patrons. He must deal honestly and fairly with them, 
treat them politely, and show thei that he is interested in their 
work as well as his own. ¥ 

These are only a few of the different lines along which we 
: should endeavor to improve, but the question now is, what can 

we do, or how best may these changes be brought about? Some
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: have advocated licensing the factory owners and operators. 

‘To do this we must have a law passed by legislature compelling 

: : _ these parties to live up to certain requirements. This wouid 

have a tendency to bring about a marked improvement in the 

condition of our factories aud creameries, but when we under-. “ 

take to drive people by force of law, we do not induce co-opera- 

tion, and this is something we must not lose sight of. In my 

opinion, the law should be the last resort, and only when every- 

thing else has failed. ‘lo bring about any marked improvement, : 

we must begin farther back than at the factory or maker; the : 

2 producer of the milk is the man we must reach. I believe that 

two- thirds of our cheese is spoiled before it ever reaches the 
factory. Teach the patron how to produce first-class raw 

materiai and our cheese will soon show a marked improvement. 

Most of our makers can make good cheese out of good milk, but 

there are few of them who can make good cheese out of milk in 

bad condition. How often we see the poorest goods coming 

: from the cleanest factories simply because the raw material was 

not right. If we have to license the factory and operator, why — - ) 

not license the patron as well? We would not be establishing 

a precedent in this respect, for it is not long since that I read 
of a patron in one of the foreign dairy countries having paid a 

fine for allowing his milk to stand too close to the barnyard. 

SYNDICATING FACTORIES. ; 

I am strongly in favor of the syndicating system of instruc- 

tion similar to that adopted by Ontario and Quebec. In these 

provinces the factories are grouped in twenty-five and thirty 

each, and a competent instructor is placed in charge of each 5 

group. The instructer visits the factory each day and makes 

it a point to be at the factory in the morning in time to receive 

the milk, so that he ean examine each sample of milk as it 

arrives. Each instructor carries his own outfit which includes 

: a curd test, an acidimeier, a standard thermometer, etc. He 

- makes a eurd test of each sample of milk of which the quality is 

doubtful, and also assists the maker provided he should need 

instruction. During the afternoon or after the work in the 

factory is pretty wel! advanced, the instructor visits some of 

the patrons, especially those who have not been sending the 

milk in proper condition. Usually meetings of the patrons are 

held at the factories in the evenings. Over all the instructors 

is one chief instructor who travels from district to district to
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; see that the instructors are doing their work properly. These 
instructors have no power any more than to suggest any im- z 
provements that are necessary. They fill out a report of the ® 
condition of the milk, the building and surroundings, the qual- 
ity of the cheer2, and the work of the maker, a eopy of which. is 
hung in the factory each visit and a duplicate sent to the gov- 
ernment. These instructors are given a course in the dairy 

: school in the winter, therefore they all go out preaching tlie 
same gospel. ‘To defray the expenses of these instructors each 
factory contributes $15 which is sent to the government, who Oe 
in turn pay the instructors salary. by contributing this $15 

: the patrons or manufacttirers, as the case may be, are taught to 
help themselves. 

During the season of 1903 Ontario had 22 instructors of which 
T happened to be one, and in looking over the report of the work 

\ done that season, I find that 576 factories received in all 3,600 
; visits, or an average of over 6 visits for each factory. There 

were 2,200 patrons visited and 12,000 eurd tests made. The 
; total attendance of patrons at the meetings held was 5,000, and h 

there was $50,000 expended for improvements on the 576 fac- 
tories visited. To carry on this work, the cost to the govern- 
ment was $8,000. ecg 

This system has been in force in Ontario two seasons, and 
‘I believe that the quality of their cheese has improved more 
during these two seasons than it has in any 15 years previous. 
What can be accomplished in Ontario, can be done here, for 
I cannot believe that our farmers or manufacturers are any 
jess energetic or slower to help their own interests than are 

. those of Ontario. : 
Our legislature does not usually grant money until it ean see 

sufficient returns for the same. ‘lo prove what can be done, 
two districts of say 25 factories each, could be selected and a 
competent instructor placed in charge of each. If the work 
was properly handled I venture to say that sufficient improve- 
ment in quality and uniformity in the cheese could be brought ) 
about before the end of the season to warrant some of our buy- 
ers in offering a premium of 14 to 14 a cent for all the cheese 
from these districts. This would serve as a test case and a 
starting point; from that we could branch out to something 

| larger. | 

; : . . 
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: REGISTRATION OF FACTORIES. care 

With a view of encouraging and assisting improvement in the 

: condition of our cheese factories and creameries, I think we 

might profitably copy the Irish system of registration of fac- ‘ 

tories. In Ireland the Department of Agriculture hold them- 

selves prepared to consider application for the registration of 

ereameries from managers who desire to have the creameries 

"and management recognized by the department as efficient. 
The conditions under which the fegistration is granted are: 

Pe” “That the manager is capable. 
That strict cleanliness and order are manifest everywhere, 

around the creamery, in the creamery, and in the persons of 

the manager, employees and pupils. 
That apprentices and pupils receive efficient training and in- 

struction. 

That there is a proper system of bookkeeping and business 

methods. = . 
That the equipment is suiticient. | 

That the premises and methods are at all times open to in- | 

spection of the department. 
That defects indicated by the department’s inspector be 

remedied. 
That the creamery is entered for the department’s surprise 

butter competition.”’ 
This system, if adopted, could be modified to suit local con- 

‘ ditions. For instance, on complying with the requirements of 
registration and paying a fee of $10 or $15, which could be used | 
for instructional purposes, the factory could be given a suitable 

brand which, when attached to the cheese, would serve as a 

public guarantee as to the condition of their manufacture. 

Such a system would tend to discourage the establishment of 

small and poorly equipped factories, also overcrowding of fac- 

tories, both of which is a positive curse to the cheese industry. ; 

é Competent makers would then be given a proper standing and | 

it would serve as security and encouragement to proprietors to 

) erect larger and better equipped factories. 5 | 
In order that we may improve this great industry we ‘must 

have five things; the most important, and the one that should 

be first and foremost in every mind, is education,—not coer- 

cion, not law. If we can get our patrons and manufacturers to 

take hold of this Work without invoking the power of the law, | 

we will be much farther ahead and in a better position to ad- 

) g
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vance continuously. There is no reason why Wisconsin should { 
: not produce the best cheese in the world and I know it is only | 

2 matter of time untii she will, but to do this we must have more 
instructional work; owr patrous must have more teaching along 

: the line of economy in the prodaction of milk, the proper method 
of caring for and handiiag milk, and in the detaus in the man- 
agement of our cheese factories and ereameries, 

The second thing that is needed is unity. Our Dairyman’s 
Association, Dairy and Food Commission, Cheese and Butter 
Makers’ Associations, and the Dairy School should work in per-. 
feet harmony. An annual conference between the officials of 
these various organizations should be productive of much good. 
Our bacteriologists and chemists should be brought more in - 
touch with these associations as these branches of science are : 
very closely allied to the dairy industry. Unity between cur 
associations and those of sister states, unity between our pat- 
rons, manufacturers, transportation companies and buyers, and 
unity between sister factories and makers. Our makers should 
visit each other oftener and compare notes. 

The third thing we need is diligence.. Each officer and men- 
ber of this Association should have a part to do and he should 
aim to do it well. This does not mean only working, but work- z 
ing all the time. Some of these makers who get through mak- 
ing cheese at 12 o’elock each day and who do not even take time 
to clean up things before they leave the factory are not doing 
the part which has been given them to do. ‘ 

The fourth point is perseverance; that is, continually keep- 
ing at it. Wisconsin cheese is rapidly coming to the front and 
it is only by the constant work ot the members who take an ¥ 
interest in-this industry. 

The fifth thing is enthusiasm. We must get the farmers 
roused for unless he is reached things will hang fire. We should 
have more dairy meetings with good live subjects,—something 
that will interest the farmers and get them out. It seems to me 
that one evening meeting of this Association could be very profit- es 
ably devoted to the benefit of the city people. They are to a 
large extent the consumers of our cheese and we must have their 
co-operation too if we ar ta make a success of this great in- 2 
dustry.
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: DISCUSSION. 

E The Chairman: I would like to ask Professor Carson whether 
$ he thinks that all cheesemakers and patrons of cheesemakers I 

ean be persuaded by edueation? 
Prof. Carson: From my experience on the Canada side, I | 

: _ believe they can. Before we adopted the syndicating of fac- 
tories we had inspectors going around, testing milk, and I hap- 

pened td be the first man that went on the road as a syndicate } 
instructor, and I found in my experience that the first three . 

months of my time were spent in gaining the confidence of my 
patrons. I have seen thém ducking around the barn, I have | 

even had men come out with pitchforks in their hands and for- ae 

bid my coming on the land. Now, by talking with that patron, | 

asking how many cows he had, how lie fed them, working around, | 

talking to them kindly, I finally was invited in to see his barus 

and one thing and another, and the men that will act in that ‘} 
way at first will turn out to be your best friends, and will be i 
the men that will introduce you to the neighbors. I believe \§ 

by taking the proper manner and going about it kindly, that 1] 

you will get any man to work for his own interests. i 

The Chairman: Wasn't there something behind, in ease a } 

farmer would not be educated and continued to bring unclean i 
milk? For instance, it would be rejected, would it not? i 

Prof. Carson: Well, the makers on the Canada side make a { 
rule that if one man rejects it, the other man rejects it. ' 

The Chairman: ‘That was behind that education, that is a ] 
pretty good club. Could you educate them without that? i 

Prof. Carson: It is not a law, it is a common law among = 

them. | 
Prof. Emery: It has all the force of law. | 

The Chairman: I think we may do a great deal more in the 
way of education through cheesemakers if we do not accept 
dirty milk. They would have to bring clean milk, whether they 
wanted to or not, but the suggestion is good. 

Mr. Marty: I would like to ask Prof. Carson whether this 

method of education of patrons has brought about any better 
eomditions among factory plants? I know in our section that | 

a great deal of our cheese is spoiled directly through poorly 

equipped factories, where factories are not sufficiently equipped | 
so that the maker can apply his skillful methods for the manu- 
facturing process, more so than with any poor milk that we }
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receive. Therefore, the poorly constructed buildings are the 
first thing that we must get after in our section to see whether oes i that method would bring about better conditions in the way of . 
improvement of factories. 

, Prof. Carson: The first year I went out on the-road I was } sent to the worst district in the whole Province of Ontario, and i | by pointing out the defects and holding meetings and explaining 
enabled in many instances to induce those patrons to tear down j the old factory and build a new one and we had no law behind 

| ; us, I had no more power than to suggest, and by gradually : working up a sentiment we were enabled to do that. 
| Prof. Emery: I feel quite sure that Professor Carson has 

tven us some most excellent thoughts in urging more educa- 
tion. I believe perfectly in the potency of ideas, they are what 
give us progress and we cannot have too much of it if ‘we get . the right kind, but I feel quite as sure upon the other hand that 
Mr. Carson minimizes in this state the benefits and the foree 
of law. Now, we have some experience here, as well as our 
Canadian brethren. For many years the Wisconsin Dairy- 
man’s Association employed instructors to go into the field and | instruct in the matter of cheese making and no doubt that high : : quality of our cheese as compared with the quality of our but- 
ter today is due to the instruction that has been given .by these 
men during these many years. But a few years ago a law was 
enacted authorizing the Dairy and Food Commissioner to ap- 
point one or more persons as his agents, clothing them with the 
same power that he possesses to go into a creamery or cheese 
factory. He appointed Mr. Aderhold, Mr. Marty and others. 
Mr. J. G. Moore was the first man appointed as creamery in- 
Spector under that plin. . Now, it is the uniform testimony of 
these men of experience that when they themselves have power 
given them by the law of Wisconsin, that their efficiency was 
thereby greatly increased, that, good as their work was, that 
they could do before, they could do distinetly better and stronger 

‘ ~ work, when they were clothed with the police power of the state. 
Now, I had engaged these men, I tried to frame a policy of 
procedure to go not upon a theory in the air, but to go down 
to things that were to be worked out and definite conclusions 
reached. Mr. Aderhold will remember the interviews I had 
with him on this point, Mr. Moore will remember the same, and 
Mr. Baer, who was, I believe, the first man employed by the 
Wisconsin Dairyman’s Association as traveling chief instructor 
is emphatic in his statement, when comparing his previous expe- 

a i Re a ae
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rience with the experience he has now as Assistant. Dairy and j 
Food Commissioner, when he has the right arm of the law to 
back him up, that he can do infinitely more work and more | 

| - satisfactory work than he could simply as instructor. He goes ; 
as both now, in the capacity of instructor and inspector, with 
the right to go, and the right to ask, and the right to instruct. 

We have had an example given of what can be done by instruc- } 
tion and by law together, an example of my own experience; ia 
rather an exceptional example, possibly, but it was very clearly 

an object lesson in this matter. In one of the counties where : 
cheese is being made an instructor who had been to the place 
had been roundly abused by the owner of the factory, a man | 
worth $100,000 or $200,000, a man who was manufacturing i 
cheese to put upon the publie’s table in a factory that was ab- 

_ solutely in a worse condition than the hog pen only a few yards lq 
away, a factory where the inspector had to take an axe and i 
chop down through the dung on the fisor in order to reach down if 
to find out what the character of the floor was, and this’ man, if 
when appealed to to clean up his factory, simply scoffed and lf 
attempted to drive the men from the premises. But when Mr. \¥ 
in that factory, I will proseeute you,’’ that had the desired effect, li 
for he had the law behind him. We have factories in Wisconsin lf 
that are clean, that are wholesome, that are a source of pride to i 
the cheesemakers, but we have factories in Wisconsin that are _ 1 
indecent and it will take the strong force of law to compel these y 
people to put upon the publie’s table decent: and cleanly food. \f 

Mr. Marty: I wish to say that in the section that I have in- | 
speeted for the last two years, that we have districts there where 7 
T can assure you that a man going in there without the right i 
of the state to inspect, that he would never reach the building, \d 
he would not be allowed to enter upon the premises. We have | ; 
down there such ignorant men from way back that if a man 

were to stop aud make his compliments, take off his hat, by 
“that time. he would land somewhere else. 

1 
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SWISS CHEESE MAKING. 

: Frep Marty, Madison, Wis. 

Instructor m Wisconsin Dairy School. 

Swiss cheese making is the title of the subject assigned to me 
by your worthy Seeretary. A book, perhaps, could be written if 
we were to go into every particular detail of the manufacturing 
process of Swiss cheese. I am, however, only going to touch 
upon some of the effective wants and needs which we are today 
contemplating, and how these may be overcome. 

Let us first consider of what value this foreign cheese indus- 
; try is to our state. It means that southwestern Wiscousin is 

chiefly depending upon this industry? its yearly production con- 
sists of over $20,000,000 or $2,000,000 worth of foreign cheese. 
Our cheese finds a constant market, and an Ideal Drum Swiss 
cheese is desired by the dealers and shows evidence that we 
are in need of a Faney Swiss cheese, since there are annually 
over 85,000 ewt. Fancy Swiss cheese imported. 

This cheese is of a fancy brand, but if we were to trace it 
back to its manufacturing point, we would find a cheese fac- 
tory with a valuation of from $10,000 to $15,000, equipped with 
all the modern improvements. It is evident that many of our 
best cheese makers cannot manage their work in a satisfactory 
manner, due to the ineffective and poorly constructed build- 
ings. Two years of study and inspection of the foreign 
cheese section, convinces me of the lack of equipment, and the 
necessity of putting forth every energy to improve conditions 
in this line of our indnstry. It is my desire to impress upon 
your minds this particular braach of cheesemaking.  - 

The foreign cheese, including Swiss, block, brick and limbur- 
ger, is known as a sweet curd cheese, entirely depending upon P 
the condition of the milk. The milk for a Swiss cheese dares 
not exceed over 12 per cent. acidity in order not to destroy: that 
characteristic nature of developing the eye or holes in a Swiss 
cheese due to breaking down of milk sugar. The milk for : 
brick and limburger cheese may contain a higher per cent. 
of lactic ferment, but.if over ripe milk is used for either Swiss 
brick or limburger, it will cause, when eured, a pin hole cheese : 
in Swiss, and a sour cheese-in brick and limburger, due to 

< the large amount of moisture contained. A gasy milk is be- 

.. 
“N



ee ee > > t 

THIRTEENTH ANNUAL MEBTING. 31 j 

yond control for either kind in our present method of manu- ‘ 
facturing, yet many ot the faults of our cheese may be traced 
back to poorly equipped factories and factory equipment. 

- It will be seen, therefore, that the lack of a Fancy Swiss cheese 
- lies greatly in our poorly constructed factories. It has been 

shown that in the modern constructed factories where skillful 
methods can. be employed, a very rare fancy quality is manu- 

factured. i 
However, many faults I have observed are due to the maker 

who has not yet become master of the art. The manufacturer 2 
of Swiss cheese requires skill, judgment, yes, years of practical 
experience, for an ideal Swiss cheese has many details, and is 

: made up very defective under different temperatures in the eur- 
ing process,—I mean to say it is so under our present condi- 
tions; we have no guide to go by as you cheddar cheese makers 
have. Many of these defects could be overcome by the use : if 
of the rennet and acid tests, to determine the ripeness of the f 

4 milk, thus doing away with the home made rennet which is so Sei 
uniform in its strength. The application of these tests would ’ 

aid us in making a more uniform cheese, and if we can de- 
termine the point to which our milk should be ripened, a com- 7 
mercial rennet extract can be used. 

This particular point of getting ways and means of controil- coi 

ing the ripeness of the milk and strength of the rennet at the ! 
time of setting the milk, would undoubtedly be a great aid to 

us. 
The application of scientifie tests along these lines has, in the 

manufacture of cheddar cheese, worked wonders, and T am at 
a loss to see why the results would not be the same in our branch 
ef manufacturing. But 1 think I am safe to say that it is : 
evident that the question of ripening the milk for Swiss cheese 

3 will, in time, belong 19 the past. It is evident that we are de- 
pendng upon lactic ferment; the skilled judgment which is the 

. seeret of our makers, to obtain a uniforni quality of cheese, wiil 
then be overcome. This would be a guide to the beginner and 
would not require years of practical experience to become master 

ke of this partieuiar peint. I do not mean that the milk for a 
Swiss cheese must be ripened to a comparative point as the miik 3 
for a cheddar cheese, but it is evident that a large per cent 

of the Swiss cheese which is made in this state is classed as No. 
2 cheese for the very reason that the milk from which these 
particular cheeses were made did not eontain sufficient lactic 

‘ . ferment to produce the proper fermentation necessary to de- 

\ 
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velop the eye, or hole. The milk for a Swiss cheese is hauled ° 
two miles, and immediately after drawn from the_cows. This 
will hot allow the lactic fermentation to develop to a/high point; 

but it is evident that the ripeness of the milk in a period of six 
: months will be influenced by the temperature of the atmosphere. 

I earnestly trust that this particular point will be considered ; 
by the authority of cur station, and an experiment carried out 
in the regular factory plants, say one factory and location on 
high land, and one in low lands, where a record of each mak- 

< ing should be earried out by the aid of a rennet test and acidity 

: . test, whereby each cheese could be compared by the record of 
manufacturing, and its final results. ° g 

I am much pleased to state that the condition of our factories : 

are much improved, and strong efforts are being made to over- * 
come that architectural plan of a Swiss cheese factory which 
was constructed so extravagantly of four posts and a roof. 

| Let it be understood that we are not living in the time of our : 

a grandfathers; our cireunistances today demands us to keep step 
with the times. The financial standing of our patrons today 
are not such that they cannot comply with the state laws in 

maintaining a sanitary factory that would assure them higher 

returns for their products. 
The map, showing the distribution of creameries and cheese 

factories will serve to show you that the cheese factories in our " 
section have not only been drilled in one way, but sowed down 
in full measure. These types of cheese factories are, with a 
few exceptions, of the poorest construction. It is evident that ; 

, a critical period is at hand, and in order to bring our eondi- 
tions up to the State Dairy and Food Laws, the foree of the 
Dairy and Food Commission must be enlarged sufficiently that 

- every factory may be thoroughly inspected by a number of in- 
spectors who are competent to bring modern scientifie and prac- 
tical knowledge to the many who are contrary to our motto 

‘“‘Forward.’’ These inspectors should be clothed with suitable 
police power should instruction fail to bring about wholesome “ 
sanitary conditions. This would undoubtedly improve the con- 

= dition of our poorly constructed factories and, in general, would 
secure to all cheese and buttermakers a more suitable establish- 

* ment. Then we could trust to hope that the advanced methods 

which are yearly taught to our large dairy class may be accom- 

plished. ,
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: DISCUSSION. f 

Prof. Carson: Mr. Marty states in his paper that there is a ] 

marked improvement in the condition of the factories. I 

would like to know how that improvement was brought about. 1 
Mr. Marty: This improvement was brought about by holding 

meetings, and where mere suggestions for general improvements 

failed, they were compelled to do so and it was a case of neces- | 

sity and it was shown this last season in our cheese section that 

the closing of a few factories has done wonders down there; ; 

it has improved the condition very much and the general opinion 

today is that the patrons down there, or those interested in 

dairying, before they go to construct or to rebuild a factory, : 

they apply for plans, and I am getting letters day after day 

inquiring for plans for new factories. 

The Chairman: You find then that just a little enforcement 

of law now and then is a wonderful aid to education? \ 

| Mr. Marty: It certainly is. { 

| Mr. Jones: I would like to ask Mr. Marty what his plan j 

for a curing room for a Swiss cheese factory is. ‘ 

Mr. Marty: The plan for a curing room for a Swiss cheese 

factory is a very interesting point, and very often there are 

mistakes made, as to the curing room for this particular reason, } 

that precautions must be taken that the curing room for a Swiss 

cheese factory is not laid too deep in the ground in order to get 

too moist for the cheese. An ideal curing room for a Swiss 

cheese factory should be about three feet above the level of the 

ground; that would secure sufficient draught and in case that 

your curing room should get too dry, with the modern appli- 

ances that we have nowadays in the way of steam outfits, we 

can get steam into the euring room and get moisture as we 

desire it. : 

The Chairman: How deep would you run that below the 

surface of the ground? : 
Mr. Marty: That should be at least nine or ten feet, that is, 

| the whole depth of the whole cellar... 

Mr. Jones: I would like to ask him further at what temper- 
ature he found his.chcese did the best? 

Mr. Marty: That is a point that is pretty hard to answer, 

except in a general way. The temperature in curing Swiss 

3 cheese depends greatly upon the condition of the cheese. If 

3—Ch.
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‘ the milk has been such that it would hasten the fermentation 
process (and the fermentation process of the Swiss cheese is 
for the developing of the holes) a lower temperature would be 
preferable. The curing room should consist of at least three 
departments; one department for what we call the curing pro- 
cess, where we aim to hold the temperature rather high if it 
is needed, all the way from 70° F. to 80° F. Then we have a 
second room—-we do not have it, however, but we should have— 

‘there should be a second room so that when a cheese is far ” ‘ 
enough advanced in its fermentation process it could be taken - 
in there and if that cheese should still go on in its fermenta- 
tion process, put it way back where there is no heating what- 
ever, at a lower temperature, that will check the fermentation 
process and this is something that we must have. I think 1 
see a number of foreign cheesemakers in the audience and I 
would like to get their opinion of this thought that a curing 
room should consist of threé rooms instead of two, or, as many 
of us have, only one. That the curing process of a Swiss cheese 
requires skill and much attention must be relied upon. : 

Mr. Berg: I would like to ask Mr. Marty if by getting moist- 
ure into the curing room with the steam outfit that will have 
a tendency to warm up the curing room? . 

Mr. Marty: It certainly has, that is what we apply steam 
for. But as I have previously stated, it would only have a 

s tendency to heat up that certain room that we want the steam 
and heat in. When that cheese is beyond that fermentation 
we sometimes, as I have mentioned in this paper, find that the 
condition of the cheese is such that an unskillful manufacturer ; 
of Swiss cheese cannot tell what the ripeness of the milk was 
for this reason, we have no appliance, no test whatever, it 
is only his judgment that the fast working of the curd will in- : 
dicate to a maker that it is apparent by his work that his milk 
has been somewhat overripe. ‘This will also hasten the fermen- | 
tation process. Now, that cheese could perhaps, if the milk F 
was overripe, be cured at the lower temperature and be cured : 
to a good cheese, but we have occasionally had the diffieulty , 
that at the time of the setting there was not enough fermenta- 
tion in the milk, that is what I want to get over, and that cheese 
will fall short in a curing process, it will not develop unless we 
can force it, we have tu force that cheese with high temper- 
ature. Now, if we were to apply high, dry heat, it would cer- 
tainly have a tendency to check the rind of the cheese, there- ;
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fore, we must have steam to moisten the atmosphere of the 

F room. 
i 

The Chairman: The only time you need to apply steam is 

when the air is warm, because that is the only time it is too 

dry, is it not? : | 

Mr. Marty: Yes. = : 

Mr, Torney: I would like to ask how you could ripen that 

milk to prevent glass cheese? 

Mr. Marty: We mean by ‘‘glass’’ cheese a cheese similar to 

a cheddar cheese. There are checks in a cheddar cheese, or, 

in other words, seams; instead of the cheese going into fermenta- 

tion, there are seams going. through the body of the cheese in- 

stead of holes. Now, it is my belief, as [ have stated, that we 

are much dependent upon lactic ferment. That is a point I ; 

* want to bring out, and I wish it would be thoroughly discussed ; 

if any of you think differently, I wish you would come out with : 

your ideas, but it has been the general belief that in the man- 

ufacture of Swiss cheese there is no starter used, it is today the { 

general belief of many of the makers that there is no starter 

sed in the manufacture of Swiss cheese, and I say there is; 

the home made rennet which we use and have been using con- 

tains a large per cent of lactic acid. Now, if I were to say to 

a cheesemaker, ‘‘I would not use home made rennet, I would 

use commercial rennet extract,’’ he would tell me, ‘‘I cannot ~ 

get that fermentation in my cheese by using commercial rennet 

| extract, I have got to have something in my milk to start it.’”* 

- So I say it is a starter and I think a ‘‘olass’’ cheese is largely 

, due to the lack of lactic ferment, that the milk has not become 

sufficiently ripe to preduce the proper fermentation necessary. 

| T would like to get some, pinions of the others here as to whether 

you think that the cheese will go into fermentation, and the : 

cheese being made of such a sweet—I cannot explain the nature 5 

of the milk any other way—the milk being so sweet that the 

cheese will become very tender and very soft in texture and 

“in body, a weak body, causing that cheese to remain blind, that 

is, closebodied for about three or four weeks; and if the cheese” 

- maker will go to work and force that cheese in the fermentation 

process, when it is in normal condition, he is going to hurt that 

cheese, he will force the fermentation in that cheese, he will 

: warm the texture of the cheese: that will have a tendency to 

check that cheese in body and therefore, instead of forming 

: the holes, it will crack and form into searas. 

Mr. Monrad: I would like to ask Mr.-Marty, if you had 

eon pe be :
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; just the Swiss cheese how much acid would you have in your 
milk? 

Mr. Marty: ‘That is a very dificult problem for me to ans- 
wer, for this reason. 1 was trying to make experiments on 
behalf of the state for the last three or four years, but I have 
not been able to receive any milk at that establishment with less. 
than .12 of acidity, therefore it was already beyond the point 
of producing those eyes, so I was not able to determine what 

degree of ripeness it should be, although I know it should not 
exceed .12 per cent. : 

Mr. Carson: I understand you to say that Swiss cheese mak- ; 
ing depends largely upon the lactic fermentation? 

Mr. Marty: Yes. 

Mr. Carson: You have also used commercial rennet? 
Mr. Marty: Yes. 

Mr. Carson: I understand there are some rennets that con- 
tain as high as 14 per cent, while others contain only 10 per 

eent. Now, would your results that you got be due to the acid- 
ity of the rennet, or was it due to something else? 

Mr. Marty: That is a pretty hard point to determine, but I 
ean explain in this way that we have obtained good results at the 
faetory by using commercial rennet extract; however, no test 
was ever made as to the per cent of acidity in the rennets. 

Now, this is a point which would certainly have to be taken into 
consideration, yet I dare to say this much, that the small amount ; 
of rennet which would be applied to a large amount of milk 
would not have the tendency to materially hasten that fermenta- 
tion in the milk. i 

Prof. Emery: Well, when that acid is not lactie acid, it is 
hydrochloric acid, and some other element, and I understand 
hydrochloric acid has the same effect in cheesemaking as lac- ; 
tie acid. . 

Mr. Marty: Yes. Now, do you believe that by using—per- 
haps at the rate at which we would use, under normal condi- 
tions, we would use a higher quantity of rennet for the manu- 

facture of our cheese,—now, do you believe by using, I would 
not say at the rate of four ounces per thousand, but if we had 
2,000 pounds of milk, that eight ounces per thousand would 

have any great influence upon the ripeness of the milk? 
Mr. Carson: Well, I am not clear on that point, and I am 

seeking information, understand. Dr. Babeock has done some 
experimental work in using diluted acids instead of rennets and 
can produce a first class cheese from. that. Now, then, the
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question is, whether the acid that is in the rennet has any effect | 
on the cheesmaking, that is what I am trying to get at. | 

Mr. Marty: It certainly has. 
The Chairman: That would not be a ferment. 
Mr. Marty: But the point I want to get at is, I want to ripen 

the milk, by means of the commercial starter instead of getting 

the fermentation in the rennet, I want to ripen the milk; that is 
the point that I want to get at. 

Mr. Carswell: I would like to ask Mr. Marty if he considers 
it absolutely necessary to have a copper kettle for the manufac- | 
ture of Swiss cheese? Or can it be manufactured in tin vats, if 

- the vats are properly constructed for the dipping of the curd. It 
used to be thought that a Swiss cheese could not be made unless 
a copper kettle was used. 

Mr. Marty: That is a very interesting point, and it is a point 
that has been experiniented upon at the state dairy school by . 

Dr. Babeock and myself, but as I have previously mentioned, 

we were not, able to keep track of the results of the cheese as 
to fermentation or developing between the eyes or the holes, { 
but I believe as to the block cheese, it could be manufactured in 
the vat if the lump of curd could be dipped at one time. I 

| think if we were to dip the curd by the methods which are ap- } 
| plied in dipping curds from a vat as in brick cheese dipping, 

that is dipping the curd from the vat over into the molds, it ' 
would lower the temperature of the curd, which would certainly 

cause an uneven distribution of the development of the eyes, _ | 
or else they would not form to the large sizes which are wanted, ; 
they would be more numerous and small. -| 

| Mr. Monrad: Could not you dip it in the square vat just fi 
the same way, by changing the band? Now, you use a steel i 
band that you bend in the shape of the round kettle; supposing 
you had a steel band bent to fit exactly the square vat and that j 

two men with that ran along on either.side, just as you do now, | 
don’t you think you could dip out of the square vat in lump \ 
just as well as out of the round one? 

Mr. Marty: I think we could, but this difficult problem 

would have to be overcome then,—you understand that in the 
manufacturing of block or Swiss cheese the curd is not left to 

ferment at all, it is kept in continual motion and every curd 
particle is supposed to be free for itself, therefore it is neces- 
sary for us that we get a curd agitator that will assure us that 
we can keep those curd particles separate under a high forming 

temperature. : |
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Mr. Monrad: Is not the round vat more important on ac- 
count of the advantage in enabling you to keep up that stir? 

3 Mr. Marty: Yes. 
Mr. Monrad: Keeping it stirred while it is being heated, and : 

after it is heated, keep that up for nearly an hour on an average. = 
Mr. Marty: Yes. ~ 
Mr. Monrad: Weil, now, then and there is the trouble, that 

; it is pretty hard to keep it moving in a square vat, to keep it 
stirred as well as in a round kettle. I always thought that was 
why the Swiss people stuck to the round kettle so persistently. 

The Chairman: Mr. McKinnon, do you think there is any 
way of keeping that in motion in a square vat? : 

Mr. McKinnon: We who are interested in agitators believe : 
that an agitator can assist in any make of cheese, that is about 
all the information I can give you today. It is not a question _ 
that we have taken under consideration, but we have found this, c 
and I believe there are many men right in this hall that will 
bear me out in asserting that an agitator can stir the curd far 

. better than two or three men can stir the curd in a vat. It 
stirs every particle of the vat. If the fans are not rightly con- -. 
structed at the present time for stirring the curd that you want 
to make into a Swiss cheese, why, that undoubtedly can be al- 

tered. I apprehend that there will be no difficulty in that direc- 
tion, that it can be overcome by mechanical power just as well : 
as many other difficulties are being overeome_by mechanical | 
power at the present day. : | 

BRICK CHEESE MAKING. 

: Curist Scnenk, Stitzer, Wis. 

Brick cheese making is a subject which has perhaps never been a 
discussed very much, but I really believe that the manufactur- 
ing of brick cheese requires attention at. several particular 
points and very often it is manufactured with altogether too 
much moisture remaining in the cheese. 

For the manufacturing of brick cheese it is necessary to have 
sweet milk perfectly free from all bad odors. The making of 
this cheese is very similar to the manufacturing of limburger. - 

: ' 
| : 

ae 

j
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z After the milk is all received it is warmed up to 88-90 degrees j 

; F., a quantity of rennet usually from 4-5 ounces per 1,000 

- pounds of milk is then added. I am very sorry to state that the | 

rennet tests are not applied to determine the ripeness of the 

milk and this is largely responsible for the uneven quality of | 

cheese put on the market. 

z The time of curdling varies between 20 and 25 minutes. The 

proper time when the curd is ready to cut ean be compared with i 

the curd of the American cheese, it is then cut with a perpen- 

dicular curd knife first iengthwise and then crosswise, half lap- 

% ing, then loosing all the curd from the sides of the vat. I 

usually let the curd remain in this condition for about 5 min- _ 

utes depending much upon the condition of the curd. 

: This mass is then slowly put into motion. by means of a eurd 

seoop and is kept up for about three minutes. The same knife : 

is used to cut it lengthwise again, this is usually sufficient cut- 

ting to place the curd in proper shape. A rake is then used to 

stir the curd evenly and slowly for about 5 or 10 1minutes de- 

pending somewhat upon the time of the season. 

; Steam is now applied under continued stirring until it has ; 

reached the required temperature which is from 105 to 115 de- { 

: grees F. This temperature should be reached within a period ' 

of about 35 minutes. The curd is still held in motion until the j 

maker finds it firm enough to dip. The firmness of the curd is ' 

tested by taking a hand full of curd, pressing same lightly, then 

releasing it and if the curd is ready to be dipped the granulcs 

will readily fall apart again. - 

‘A suction pipe made out of tin and strainer of the same ma- 

terial is used to draw off the whey, leaving sufficient whey to - | 

mix the curd thoroughly before transferring it over into the 

molds which is done best and easiest by means of a flat sided 

curd pail. After dipping, each cheese is covered with a board, 

known as a follower, and is pressed by the weight of a common 

building brick. f 

This cheese is to be turned in about 30 minutes after it is 

dipped and so on every 2 or 3 hours thereafter. The time re- 

quired for pressing is 24 hours; it is taken out of the molds 

and carried into the cellar and placed on a table where the salt- 

ing takes place. 
Each cheese is handled separately.. Dry salt is applied. 

‘ Much precaution must be observed in the work of salting. The 

: practical cheesemaker has a certain way of telling whether the 

cheese has enough salt or not. This however, cannot be ex- 

RE a
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plained in a few words and can be learned only by experience. After lying in the salt for about 3 days, the first days make should be taken out and put on the curing shelf. This cheese _ 1 is washed every day with clean pure water by means of a brush 3 or sponge and more salt can be added if necessary. : In a period of some 3 or 4 weeks the cheese is generally ready for market. Each cheese is then neatly wrapped into parch- a | ment and heavy manilla cheese paper with a finish of tin foil | : giving the cheese a very neat appearance. 
This will briefly describe to you the ordinary methods whicb are applied in practical brick cheese work. The many different © details connected with this branch of cheese manufacturing, J | am unable to describe at length to you at this time, | T am at present a student at the, Wisconsin Dairy School and | have observed many new and good points in the making of the brick cheese, which I know will be of great aid to me in my work upon my return to my own factory. 3 

‘ H DISCUSSION. 

| Mr. Marty: I would, like to ask Mr. Schenk why he holds - his curd fifteen minutes after setting, depending upon the time of the year, what is the reason? , . Mr. Schenk: Well, in the spring the milk is good, the milk is not overripe and the curd can be worked more slowly than in the summer time when the milk is ripe enough or overripe, the maker has to overcome the gasses. He has to work the curd as fast as he possibly can. 
: Mr. Marty: You mean that this is the only thing that’ will indicate to you the ripeness of the milk that you work? 

Mr. Schenk: Yes, it will. 
Mr. Michels: I would like fo ask the gentleman what he means by “‘overripe’’ milk. 
Mr. Schenk: Overripe milk is milk that is held too long after 4 it is drawn from the cows, and has too high a percentage of lactic acid. ; 

} Mr. Michels: What degree of acidity does it contain? 
Mr. Schenk: Well, milk should not contain over two tenths of one per cent of acidity for the purpose of cheesemaking. Mr. Michels: You consider it all right at two tenths of one 

per cent? 
Mr. Schenk: Yes. ; : 

}
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| Mr. Marty: I would like to say that I do not agree that milk 7 

should contain two tenths of one per cent acidity, or .20 for the . 
manufacture of brick cheese, I think it is an excess when milk | 
contains 1.8 for the manufacture of brick cheese, and I think | 
there is a certain method that must be applied to overcome the 
developing acid upon a curd when milk has that content of 

acidity. Do you work the curd any differently, Mr. Schenk, 
| when you have such miik on hand? 

Mr. Schenk: Yes, I would, 1 would cook the curd longer, 
} and make it firmer in ease of overripe milk. 

Mr. Jones: About what per cent of cheese do you lose by 
having overripe milk? 

Mr. Schenk: This point I would like to refer to Mr. Marty, 
T am not posted on it. 

Mr. Marty: I do not know as I am quite able to answer 
this question. Have you reference to the percentage of fat? 

Mr. Jones: Yes, the weight of the wasted cheese. 

Mr. Marty: That is, the-per cent of fat which would per- 
haps be lost, if we may call it a loss, but as a rule in our dis- 

trict the method of manufacturing butter is applied to the man- } 
ufaeture of brick cheese, and the loss niay come to about 8 of ; 

| one per cent, if the milk is very sour. ' 
The Chairman: I think we would better take up the next j 

subject and then we can diseuss them both together. ‘ 

Mr. Schaller: I want to ask what is the reason Dodge county . ' 
ean make better brick cheese cnce a day than we in Dane county j 
ean in making twice a day? : f 

‘ Mr. Schenk: I would like to know myself. Last summer I f 
made cheese but once a day all summer. I have made brick fi 
cheese, and I think I have had better cheese than I had the ~4 
summer before making twice a day. I live in Grant county. i 

The Chairman: Could it be that your milk was too sweet I 
| when you made it twice a day? j 

Mr. Schaller: I guess that is what is the matter, i 
Mr. Marty: This is a question I have touched upon in my i 

E subject, that milk for limburger cheese could contain a higher I 

per cent of acidity than in the manufacture of Swiss cheese. i 

but it cannot come to an excess of .2 of one per cent or over; i 
but I think if you can keep the milk for brick cheese in good | 
condition, free from all bad odors, it will form a higher per i 
cent of acidity, that will make a very nice texture in a brick i 
cheese and it seems as though it has the peculiar quality that \ 
we want in the manufacture of brick cheese. : | 

4 

: j 
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LIMBURGER CHEESE MAKING. : 

Henry Exmnr, Belleville, Wis. 

Through the courtesy of Mr. Baer, I was requested, as a 
Limburger cheese maker, to write a paper on Limburger cheese 
making, for this convention. As I am no orator, I hated to 
do so, but thought to please Mr. Baer to do the best I couid, 

and hope the audience will excuse me for all the blunders that : 
I make. 

As all the cheesemakers present will tell you, it is a hard ; 
matter to tell just how to make any kind of cheese ahead of 
season. As I know, we cheese makers in this country have 
three great factors to work against. First, very changeable 

- weather. Second, cleanliness by patrons of factories, and: last 
but not least, factory buildings in and outside. I have seen 
and made cheese from childhood, and after a-careful sizeing 

up of affairs, came to the conclusion that these three points 
as stated above, was what any cheesmaker in southern Wis- _ 
consin has to fight. 

A bad factor is the hauling of whey in milk cans. I have 
seen through my travels model cheese factories where they 
have a well cemented cistern, with pump, to held the whey. 
Each patron carries a barrel for hauling whey and is charged 

- so much per barrel, and at the end of the season, is equalized 
among all the patrons. It does not matter how often barrels 
arewashed they are sour, and full of injurying bacteria. 

Another bad thing is, the companies will build a cheese fac- 
tory where it suits them best to haul; they do not look for the : 
formation of the ground which the factory is to built upon,—- 
be it gravel, limestone, sand, or what it may, and as a general 
thing, build in sand where it is easy digging. But the fact is 
such cellars are not fit to keep cheese in, as the cheese dries too 
soon and does not keep moist enough ‘‘to keep’’ until next at- 
tending. 

First of all is to get good, clean, sound milk, as we all know. 
After the milk is all delivered and ready for business, comes 
the rennet. The real cheesemaker, and w at our factory and 
others, always test the strength of the same before using, ac- % 
cording to what the milk and the season requires. In the fall 
I prefer for limburger cheese extracts or tablets to curd. The ; 
temperature of the milk I could not say how high or low, as |
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is it differs and depends on locality of factory and weather. If ; 

cold we set rennet at 96 to 100 degrees. 
ss Regarding limburger cheese making, I will say that it takes ) 

z more careful care and more labor to make an A No. 1 product 

than any other kind of cheese. Although very few believe it, 

J claim the same to be true, and I am ready to prove it. 

: To make a fine No. 1 limburger it takes lots of patience. 

First to get the curd right and well enough advanced to cut same 

| and make cheese of it in the vat (which fact many a cheese- 

| maker does not understand, as { know by experience), and it 

also takes the very strictest care while the making process goes 

on as limburger well cared for while made always turns out 

to be the best. : 
As said before, the main thing to, my notion, in making lim- 

burger or any other élass of cheese is patience to let the curd 

get ripe, and same curd should be worked according to acidity of 

the milk but always carefully and slowly. I have noticed fel- 

lows make cheese by the clock which is altogether wrong. Use 

patience and go as fast or as slow-as the curd requires. I think 

this to be the best policy. 

One point must be remembered in making, and especially in 

dipping the curd out of the vat into the moulds, so as to get the ' 

cakes or stones as even as possible as the market requires 142, 4 

134, to 2 pound cakes as per. season. The cakes should not : 

weigh over 2 pounds. The southern market requires cakes of 

as small size as possible; central market can use larger cakes, 

and I think they are right as the larger the cakes the less the 

waste is, but we have to make limburger as the market re- | 

quires it in size, cut and texture. We limburger cheese makers 

have to try to study out the out-come of the season’s market, 

hit or miss, and make cheese according to the best of our knowl- 

xdge and belief. My habit is te make limburger cheese to 

suit the demand, but it is always a sure policy to make cheese 

solid enough to stand the season. This applies especially to 

April, May, June, July, August, and September which are the 

hardest months for the limburger chees maker. 

After the cheese is made in the vat and put in the cellar, be 

. sure it has the right temperature to drain, as near as cireum- 

stances will allow. After well drained which is must be, the 

cheese comes into what we call ‘‘salt-tables’’ and has to 

- go three or four days through that process. This is another 

factor which requires very close care as in the spring and fall 

re of the year much less salt is used than during the summer
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months, when grass is good and soft. Therefore, very close 
care should be taken in salting, as I have seen thuosands cf 
dollars lost by over-salting. My idea is to give cheese as little 
as possible salt in tables, as the old saying is, ‘‘you can always = give salt to cheese, but you can not take any away,’’ and the 
salting process must be watched closely. : 

Next is to- put the cheese on the Shelves. This is another 
important factor, as when limburger cheese is “green’’ we 
can give it a smooth appearance, which we cannot give after 
it gets older. We use an extra table to rub the outside smooth 
before putting on the shelves, and there it must be regularly 
attended to, if possible every day, as limburger does not eure 
right dry no matter how it is made. I think other special 
brands of cheese will eure better damp, to a certain degree. 
We at our factory never let cheese get dry if we can help it; 
we dampen with a cleth what we cannot handle the same day. 
Sure enough, the cellars are not all alike, but every cheese- 
maker, no matter what kind of cheese he makes, should use a hygrometer to ascertain the moisture in his cellar. 
Now this cheese must be handled, as said before, until cured, : from 18 to 25 days as circumstances and time of the season 

requires, sometimes 30 days, at any rate until honestly fit to be 
packed for market. This is, again, a’point where many cheese- 
makers spoil a well made cheese,—by packing too soon. I have 
noticed in my experience of late around home as soon as cheese 
is sold, they are packed, whether cured or not. I think some 
of the local buyers are a little to blame for that as they agree 
to accept goods and pay C. O. D. for them before they know, 
themselves, when it will be ready for market. This excuses the 
cheesemaker. I bought some limburger cheese this fall, and 
had cheese delivered when it was not near cured—snow white— 
and think some other buyers have had the same experience in 
times past. I think by Proper care, temperature and moisture, 
regulated a well as possible, limburger cheese can be packed in 
from 18 to 25 days after being put on the shelves, as limburger 
cheese will keep and cure best in boxes. : 

Care should be taken by cheesemakers not to pack the cheese 
too close, always according to cheese. I have seen some pound 
it in the boxes with hammers but have never done so myself 
as I think it is not right. I have seen boxes delivered that 
weighed over 150 pounds gross, We have not had any over 
142 pounds an dstill outdone all competitors when monthly 
payments came in; it simply took more lumber, and the cheese 

: : \
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maker that hires out to furnish all material (which is the case i 

. around here) have more or less expense, but it will not make i 

the goods No. 1 by pounding the cheese into the box. This is | 

another point any honest limburger cheese maker should con- 1 

beens sider but I am sorry to say many of them don’t consider, all t 

they look to is to put as much as possible in the box and make i 

the boxes weigh heavy. This is wrong, especially in the fall j 

| of the year, and really, all through the season. } 

| : | 
| ‘4 

DISCUSSION. 1 

The Chairman: That is one of the best papers I have ever 

heard on limburger cheese making. j 

Mr. Marty: I would like to ask Mr. Elmer what indications | 

he has that would teli him when a limubrger has sufficient sait t 

and when it has not. | 

- Mr. Elmer: Yon are an instructor of the Dairy School and i 

my knowledge I got by experience, therefore you can tell that j 

better than I. My ways are common and yours are more i 

scientific. i 

The Chairman: Your experience is worth just as much as ‘ 

| anybody’s science and we want you to tell us about it. ‘ | 

| 3 Mr. Marty: There must be some way if telling. { 

Mr. Elmer: Just by the looks of the rind, formation of the ; 

_ rind. 
Mr. Marty: What is the nature of the rind? | 
Mr. Elmer: Why, when it becomes to get a little yellow, } 

when it begins to ripen, it should turn a trifle yellow. When 

you have cheese that has too much salt, you go over it with | 

your finger and you see it is snow white. | 

Mr. Marty: Did you ever notice a cheese that has not suf- 

ficient salt will have a tendency to turn to a pinkish color? 

Mr. Elmer: Yes, I have noticed that; that is a fact. a 

Mr. Marty: Are there any precautions that you have in salt- 

‘ ing your limbuger cheese, what precaution do you observe? 

As I understand, the object is to get a uniform quantity of salt 

upon the cheese; what is the precaution you observe? | 

Mr. Elmer: I told you just what we do; we salt the cheese 

sometimes only twice and sometimes we salt it three times “and | 

we look at the time of the second salting and then we can see | 

whether it looks as if it needs some more salt and we give ac- | 

din) “



a 
3 

| 46 WISCONSIN CHEESE MAKERS’ ASSOCIATION. 

cordingly the third salting, if necessary. Sometimes it is al! 
through the summer months, but in the fall or spring it gen- . 
erally is not, it only needs two saltings. : 

Mr. Marty: Has the moisture of the cheese anything to do mi | with the test when you salt the cheese whether it will dissolve 
more slowly or readily from the cheese? < 

| Mr. Elmer: I cannot exactly tell you, I have not made 
special experiments. 

Mr. Marty: You would believe though that if a cheese was 
very moist the salt. would have a tendency to melt much quicker 
from the cheese? 

| Mr. Elmer: Well, 1 tell you, there is reason in all things. 3 
I believe just as I stated, limburger cheese especially must be 
damp and it naturally would be damp as long as the salting 
process goes on to a certain degree, but you can tell with lim- 
burger cheese if you have had lots of practice making it, you 
can tell very easily whether you have enough salt or not. ; 

Mr. Jones: How long after the first salting before you salt 
it the second time? 

Mr. Elmer: We salt three days, once a day, sometimes only 
two days. 

Mr. Marty: TI would like to ask Mr. Elmer whether the size 
of the individual cakes of limburger has any influence upon 
the variation of the weight of the. boxes. 

Mr. Elmer: Well, I don’t know as it does; I believe this, 
that the big cakes, if they are packed in too solidly, as I said 
they ought not to be, and then take small cakes and pack them 
in solidly, that is where it comes in. 

Mr. Marty: If there were small cakes in the box, there would 
be more open space than in the case of large cakes. 

Mr. Elmer? Yes, I think so. : 
4 A Member: What is your idea in preferring a clay soil for 

a curing room? 
Mr. Emery: Because it regulates the temperature, it keeps 

the cellar room_so that we can regulate the degree of temperature. i 
The Chairman: Does it keep it more moist, do you think? 
Mr: Elmer: No, sir, I do not think so unless it should be { 

in a case I have seen like this where there were rocks, they 
were dug in pretty deep. | 

The Member: Would it make any difference, if the cellar 
was ‘cemented or bricked, would it make any difference whether 
the soil was clear gravel or sand, would it make any difference 
what kind of soil it is? z 

‘
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Mr. Elmer: It will. Now, take our place where I am you 

: can take out sand, the lime is cemented well up, but when it 

rains the water runs in, and when it is dry, it is all dried up. : 

Mr. Schaller :I want to ask if it is better to make limburger i 

$ cheese in a vat than in a kettle? 
} 

Mr. Elmer: I have never had enough experience, because I 

have always made limburger cheese in a vat and therefore I 

could not say, but the dealers-all over the United States do not 

want kettle cheese made, they claim it has a more bluish color 

on that account, they want it as white a color as possible. I 

have heard some cheesemakers claim that they can make just 4 

as nice colored limburger cheese in a kettle as they can in a i 

vat, but that I cannot tell, I have not had the experience. 

Mr. Marty: With reference to that question, I would say 

that fairly good Jimburger cheese can be made in a copper 

| kettle if the proper precaution is taken in scouring the copper 

| kettle, only applying hot water for the washing of the kettle, 

whereas, in the manufacturing process of the Swiss cheese the 

kettle is scoured, and in that scouring the texture of the copper | 

ekttle has the tendeney to give the curd of the limburger a 

bluish color at. the low temperature of cooking employed. Of 

course I would not recommend manufacturing limburger cheese 

in a copper kettle. : 
Mr. Carswell: I would like to ask the gentleman that read ‘ 

the paper on brick cheese the question, which he would con- oe 

~sider the best cheese, and which would bring the best price 3 

upon the market, one that had the close, smooth body, the soft 

_ texture, or one that has a soft texture with some or quite a 

number of small holes running through the cheese? 

Mr. Schenk: I think that the cheese that is a little solid 

and has a number of small holes brings a better price than the 

cheese with the soft texture. A soft texture cheese contains a 

lot of moistnre and cannot be stored. 

Mr. Carswell: The gentleman does not understand my ques- 

tion,—it is a question as to whether it shall have a elose texture 

or whether more or less open: whether it should be porous or 

more nearly close like a cheddar cheese, only soft, as required 

for the brick. 

Mr. Schenk: I think lots of people like very close cheese, 

but I think the fermentation goes on in the cheese as it gets 

older and it grows firmer as it gets older. 

E The Chairman: You mean when it is in its prime, it shouid 

have some holes? : 

fas - 
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Mr. Schenk: It should have some, but I think it is a good 
thing to have it pretty close, not too close. 

Mr. Craswell: I believe it has been demonstrated at our 
dairy school that cows fed on clover will produce gassy milk. 
Now, can you make a first class brick cheese from milk from 
cows fed on clover, can you get that close texture? 

Mr. Schenk: I think a man can. I used a starter last sum- 
mer very successfully, the same as the American cheesemakers 
do, and I had a very close cheese from gassy milk. 

The Chairman: What was this starter made from,—pasteur- 

ized milk? 
Mr. Sehenk: Well, I have pasteurized the milk as well as I 

could, I did not have any machinery to do it, but I did it as 

well as I could, in a common ean. 
The Chairman: Youn did not use the raw milk for a starter? 
Mr. Schenk: T have used the raw milk, yes, I heat the milk 

up to 140 degrees F. 
The Chairman: Well, that is pastuerized milk, that is what 

I want to bring out. Now, here is Mr. Radloff, he is a cheese- 
maker from Dodge county, and he knows all about these things. 
What do you know about the starter in brick cheese making 
and how close should the texture be when the cheese is in its 

_ prime? ( 
Mr. Radloff: Of late years they want a close cheese. é 

The Chairman: Without any pores at ail? 
Mr. Radloff: They do not want to be as close as the Amer- 

ican cheese, but they want a very close cheese, but yet they do 
not want it too firm, for in cold storage it gets firmer still and 
they do not want that. Now, Mr. Elmer talked about using 
only a perpendicular knife. Now that was the process that 
was advertised a great deal, but I do not see why they should 
not use the horizontal knife just as well as in American cheese 

making. : 
The Chairman: How often do you take in milk in the sum- 

mer time? 
Mr. Radloff: Twice a day. 
The Chairman: That is in Dodge county; now, you con- 

sider it necessary to do that? 
Mr. Radloff: Yes. They cannot well make the finest cheese 

in Dodge county when they take in milk once a day. 
Mr. Marty: The question was brought up why the cheese 

in -Dodge county was so much better than the cheese in the 

southern counties, Green and surrounding counties. I think it
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is very much due to the fact that cheese in Dodge county is- 
made on a more firm basis than in Green county. The milk or 
the cheese curd is worked more and it is cooked higher, much 
higher, I dare say there is a difference of ten degrees in the 
firming temperature employed in Dodge county than in the sur- 

rounding counties. The brick cheese made down in the south- 
ern part of the state is manufactured on too low a scale of : 
moisture, therefore they are in trouble with .their brick cheese. 
There is no reason why that district cannot manufacture a 

: cheese equal to the Dodge county product. 
The Chairman: That probably answers that question all 

right. Are there any more «juestions on either subject? 
Mr. Monrad: TI would like to know the degree of temperature 

required for a limburger cellar. 
Mr. Elmer: From 70 to 72 degrees in the limburger curing 

room, some claim it should be $8 to 70 degrees. 
The Chairman: Mr. Radloff, do you use a starter in mak- 

ing brick cheese. : 
Mr. Radloff: No, sir. In some of the factories where we 

have gassy milk we went back to the old methods, they use calf 
stomachs; we made our own rennet, because I find that in my 

work, in making one of these commercial starters, every cheese- 
| . Maker cannot make them right, and I thought that wus the 

best way out of it. " 

Mr. Monrad: I would like to ask whether there are any t 
cheesemakers here that have had any experience in the line i 
of using a starter for the manufacture of brick cheese and what 

results they had if they used any. i 
The Chairman: Mr. Radloff has used them in his own i 

factory. ij 

Mr. Radloff: I have not used any commercial starter. i 
The Chairman: I believe Mr. Schenk says he has used a ti 

commercial starter. | 
Mr. Carswell: I had experience several years ago when we # 

were making brick cheese in using a starter, but it was with i 
pasteurized milk; we had trouble with gassy milk and we pas- i 

teurized the whole milk and used the starter and we got very § 
good results; in fact, it was the only way we could handle it. H 

Mr. Monrad: I would Tike to ask Mr. Carswell whether by i 
pasteurizing the milk there was not a certain peculiar taste i 
detected in the cheese? i 

Mr. Carswell: No, sir, I do not think there was anything t 
detrimental at all, and it certainly gave very good satisfaction 

5 i
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and the cheese made from that kind of milk took the first prize 

at the World’s Fair in Chicago, and our friend, Mr. Monrad, . 
here was one of the judges. 

: Mr. Monrad: Oh, no, I have never been a cheese judge in 

: my life. : 
Mr. Carswell: Well, you were there when they were judg- 

ing. But it certainly had a very clean nice flavor, made a very 
good texture, close, smocth and silky. In the first place we 
tried making it without using a starter, and we had difficulty in 
curing it, it took too long, it seemed we had to keep it from 40 
te 60 days before it began to show any signs of breaking down, 

and then we commenced using the starter and we had good 
results. 

The Chairman: Do you know how much starter you used, 
what percentage? 

Mr. Carswell: I don’t remember exactly, but we did not 
use a large amount and did nct aim to get it very sour, only 

slightly acid, and by the way, we tried to get our starter from 
milk that was not pasteurized, take new milk from the dairy and 
cool it and set it by itself and used starter from milk not pas- 
teurized. - A 

Mr. Marty: As I understand, the milk used to manufacture % 
brick cheese in Dodge county is only one make to the day; that - 

is, the night’s milk is kept over until the morning. That makes. 
me believe that the milk must undoubtedly contain a large - 
amount of lactic acid, and as the results are so much better in 
Dodge county than anywhere else, it leads me to believe that 
a pure culture can be used in the manufacture of brick cheese. 

Mr. Schaller: I have had about fifteen years’ experience in 
the making of brick cheese and I have found that I could make 
the best brick cheese when the milk was delivered but once 
every twenty-four hours providing the patron took proper eare z 
of it. 

The Chairman: That would be necessary, that the milk 
should be well cooled and the cans should be clean if you make 
onee a day in the summer. = 

Mr. Carswell: Before this discussion is closed, I would like 
to say that in one of the finest brick cheese factories that I 
visited this summer and in the. making of some of the finest 

brick cheese T have seen anywhere, the maker required the pat- 
rons to cool all the morning's milk as well as the night’s milk, 
and all milk came to the factory cooled below 60 degrees, and
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in taking samples, I did not get any milk above 60, and he was { 
getting a very fine article of cheese. 

The Chairman: Where is that factory? | 
Mr. Carswell: In Marathon county. It was near Marathen 

City. : : 
The Chairman: The farther you vo up in the woods of ! 

northern Wisconsin, the better they do things in cheese fac- 
tories, the-better factories they have there, they are newer, on 
the average. 

2 

CHEESE FROM PASTEURIZED MILK. 

J. H. Monrap, New York City, N. Y. 

Editorial Staff, New York Produce Review and American ; 
Creamery. i 

: Mr. President and Fellow Members: It is hardiy necessary - i 
for me to say that | am pleased to be with you again. *‘ Fools i 
rush in where angels fear to tread’’ and hence I have ventured \ 
en a path, which is as yet unformed and where the quagmire ; 
of ignorance may provide pitfalls for the unwary. 4 

We have with us Professor Carson who can tell us of his per- . i 
sonal experience and I shall therefore only give a short review { 

| of my second hand knowledge of making cheese from pasteur- ' 
- ized milk. 

Tf I am not mistaken, the first practical attempts in makiag 
cheese from pasteurized milk, were made by D. H. Burrell of 
Little Falls, N. Y., in 1890. ‘The milk was boiled in order to : ft 
coagulate the albumen before adding the rennet, but it was j 

: found that even a double quantity of rennet would not coag- . 
ulate the milk. To‘overcome this difficulty Mr. J. D. Frederik- 
sen of The Hansen Laboratory suggested the adding of a 

_ Starter to the boiled milk in order to restore its coagulability 
and I understand that a process along this line has been patented . 
in 1902. A 

While the scientists notably Professors Dudaux, Frenden- | 
reich, Weigman, Adametz, Russell, and others have for years f 
been studying the action of bacteria in cheese ripening, it was f 
not until after Dr. Storch had practically demonstrated the : 

: = i 
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| value of pure cultures in ripening cream that had been pasteur- 
j ized, that the question of making cheese from pasteurized milk, 
i ripened with a pure culture, was taken up and practical ex- 

| periments made, and it was not until about 1896 or thereabouts, j 
| that D. J. Olsen first announced as practical the making of 
| cheese from pasteurized milk with special pure cultures, for the 

| various kinds of cheese, and suggested the establishing of lab- 
i. oratories for their preparation. 

| Meanwhile experiments were also made in Germany by Pro- 
i fessors Hamilton, Tiemann, Klein, and others and experiments 
| ‘ reported from Prosken in 1897 indicated that the addition of 
| : chlor calcium was desirable to get highest yield. Dr. Klein 

recommended for every 200 lbs. of milk the use of 125 ec. chlor 
j ealeium solution of a strength so that 100 ee. contained 40 

j gramm Ca Cl, with a specific gravity of 1.3 at 15° C. This 
: experience covered ‘‘Brick’’ cheese from separator skim milk 

; and ‘‘Rernondon’’ cheese from whole milk and he claimed an 
; increased yield of 30% ripened cheese! 

In 1902 the Chr. Hansen’s Laboratory of Copenhagen, Den- 

{ mark and Little Falls, N. Y., introduced the Olsen cheese yeasts 
and process into Denmark where experiments on a large scale 

were made at a great expense, and on my recent visit to that 
' country I found that the Hansen’s Laboratory had turned over 

: the further experimentation to the government experiment lab- 
; oratory and Prof. Storch informed me that buttermilk had 

proven to give fully as good results as the Olsen yeasts. This 
: was confirmed on my visit to the Gisleo creamery, where I found 

the work to be as follows. ‘The skim milk is heated to 189 dgs. 
F. and cooled to 93 dgs. F. and enriched by the addition of 3% j 
pasteurized cream (which corresponds to 24% new milk). To 

this is added 5% buttermilk from culture ripened pasteurized 
cream. 

Six and a half ounces Hansen’s Rennet Extract per 100 Ibs. 
was added and the milk coagulated in 30 minutes. It was eut 
with a wide, horizontal curdknife (with wires instead of 
knives), and then with a vertical one, first lengthwise and then 
erosswise. It was then left for 10 minutes when 50 lbs. of whey 

was dipped off, heated to about 180 degrees and returned to the 
vat while stirring, and this slow process of heating was repeated 
seven times until, after 114 hours, the curd had been heated to 
104 degrees F. when the whey was drawn off. The curd seemed 
normal in every way and of the right springiness, rather finer 

but more than usually uniform in size. Twenty minutes later
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the curd was salted and put to press, where it remained about 
18 hours and was then put in a brine bath for 24 hours. 

There is an upper and lower curing room. In the upper the 
temperature is about 61 degrees and in the lower about 54 de- 
grees. The cheese remain in the upper room about 2 months 
and are turned and washed every day. In the cellar they are 
only attended to onee a week. The moisture is aimed to be 
held at about 90%. 

When, later, I sampled the cheese from some comparative ex- 
periments, I found those from pasteurized milk a little cleaner 
fiavored and with an apparently better keeping quality, though 

g the difference was but small. I got no figures as to the increased 
yield, but may quote Mr. Frederickson as claiming an increase 
of 10% for whole milixs and 5% for skimmed milk. If even an 

inerease of five per-cent (not water) can be obtained, it ought : 
to pay for the expense of pasteurization which should not be so 
very great if the regenerative system is used; and the increased 
uniformity and keeping quality in the product should be of 

some value.* Finally I must refer to the Canadian experi- 
ments made at St. Hyacinthe Dairy School in 1898 where the : 
cheese turned out good and those reported by Prof. Hean of 
Guelph in 1900 proving the value of chloride of lime in making 
the cheese normal yet he did not commit himself to an endorse- : 

. ment of the system for factory use on account of its complica- 
tion and labor and time. Take it all in all, I have modified my 
views somewhat and believe in the possible future of the sys- 
tem and hence I hope to see our Experiment Stations arrange 
for practical tests on a large scale in some cheese factories. 
Meanwhile I trust Prefs. Carson and Baer will let us hear from 
them on the subject. i 

DISCUSSION. 

Mr. Carson: It seems to me that Mr. Monrad has pretty 
nearly ‘‘let the cat out of the bag.’” We have been doing some 
experimental work along the line of pasieurizing milk, and I 
was int hopes we would be able to spring a bulletin on you be- 
fore very long on this line of work. However, it is all right 

*The Danish Creamery Operators’ Association has engaged a special 

instructor in the making of cheese from pasteurized milk.
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and I will give you in outline the work we have been doing in 
investigating this matter. 

< Now, we use a continuous pasteurizer; the milk is exposed for ; 
about four or five minutes in that pasteurizer to a temperature 
--whatever temperature you like--I have tried 140, 150, 160 
and 170 degrees. The milk is cooled down again almost im- 

: mediately, cooled down to about the temperature of 86 degrees ie 
or below. As soon as we get it below setting temperature we 

: are satisfied. You understand when milk is pasteurized you 
destroy the lactic acid germs as well as the other germs, there- 
fore you must add a starter, or else your whey will remain on 
too long and you cannot get first class cheese; therefore, I was 
compelled to use a starter. In some eases I had to use as high 

as five per cent.; in other cases as high as ten per cent starter 
in order to get the same amount of aeid on the milk as there 
was before it was pasteurized. Now, you understand I had a 

; vat of milk unpasteurized and a vat of milk that was pasteur- 
wed, and the two were made up exactly alike. There was one 
thing in connection with the setting that I wish to mention and 
that was that the milk that was pasteurized and then starter 
added to it, would ecagulate in haif the time that the milk that 

was not pasteurized would, having the same amount of acid, as 5 
determined by the acidimeter, and I was sure-that I had the 
same amount of acidity because my whey stayed on the same 

E -length of time, so there was no mistake in that respect. Now, 

; cheese was made up and then seored two or three times. Part 
of them are now in Mr. Barber's hands, and we have not re- 
ceived the score from him yet, but the other seores have been as 

follows: Cheese made from pasteurized milk in some eases 
shows a seore of 5 points over the cheese made from milk that 
was not pasteurized, #0 that is sufficiently encouraging to say 

that. we should adopt pasteurization. Now, 1 want you to re- 
member that while this is the result of our experiments, I do 

not want this to go out as official, because we intend to repeat 
this experiment, and we want to make sure of what we are do- 
ing before I make any official statements. But this has been 
shown so far. I might also add that in some cases I selected 

the very worst milk J could get hold of, I selected milk that be- 
fore it was pasteurized vou could smell it all over the building. 
When this milk went through and was pasteurized, the cheese 

from that pasteurized milk seored 3 or 4 points higher than 
that from milk that was not pasteurized, and the seore has been 
all the way from 92 to 98 points,
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Mr. Helm: Have you had any experience in leeky flavor in 
pasteurizing, have you done any pasteurizing in connection with 
that? z 

Mr. Carson: No, I have not, I did not happen to get hold of 
any. : 

Mr. Monrad: As to leeky miik, pasteurization for butter- 
. making has helped it, did not eure it. A little ieeky flavor can 

be eliminated by pasteurization; but it is so very strong that 
: you cannot eliminate it entirely. 1 want to ask Mr. Carson 

whether he approves of my suggestion, whether according to the 
"experiments that you have made you do not agree with me that 

it would be well to carry out this experiment on a larger seale in 
a cheese factory under usual conditions? 

Mr. Carson: I certainly do approve of your statements and 
T believe that we get the conditions right at the creamery as 

nearly as you find them in any factory, because we were getting 
milk from 130 patrons and | think we get the average from 

what is taken in at the factory. There is another thing I want 
to add. I believe pasteurization van be applied to sour milk 

and milk that really tastes sour can be brought back to the con- 
dition in which you can make very good cheese out. of it and I 
am quite enthusiastic over this pasteurization and I believe the 
time will some when every factory will apply it to cheesemak- 
ing as well as buttermaking. 

‘ Mr. Carswell: What kind of cheese? 
Mr. Carson: All makes of cheese. 
Mr. Carswell: I want to say in regard to pasteurizing sour 

milk that we had a littie experience, while we were pasteurizing 
for brick cheese, we found that a milk that was overripe we had 
to be very eareful with at the start; that being at a temperature 
of 120 or 130 or 135, we had to rush the heat very fast if the 
inilk was pretty ripe, that we would have to rush it very fast, 
for in one ease we lost a vat of milk, it thickened on us before 

. We reached the temperature of 150. Z 

Mr. Monrad: You heated it in a common vat? 
Mr. Carswell: Yes, to be sure, to pasteurize it, we had to 

use the vats we had. We heated ‘the milk in a common vat and 
cooled it with. spring water; it took until three o’clock in the 
afternoon to get it eocled back, but it was a ease where we had 
to do that or lose the milk. We were making brick cheese and 
it was very gassy and the cheese were practically unsalable, 
they were so extremely gassy. But that corrected the trouble. 
Mr. Marty asked me a question as to whether it left any flavor,
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Now, you all know that brick cheese has such a beautiful aroma 
that it would naturally cover perhaps any such flavor. We 
had no experience with cheddar cheese, it was on brick cheese 

alone.- ' 
Mr. Monrad: We have now pasteurizers that will pasteurize i 

10,000 pounds of milk an hour, so that there is nothing to pre- 
vent it practically from being carried out. And I want to make 
another statement. I had the pleasure of a visit from Dr. 
Weigmann, from Germany just a few weeks ayo, and we dis- 
eussed this question, and I rather chatfed him a little bit about 

the bacteriologists pretending to be able to get these species of 
bacteria for each kind of cheese, referring to Olsen, and he 
said, ‘‘Well, never mind, Monrad, I believe surely the time will 
come when We will have laboratories where we will present you 
with bacteria for Swiss cheese, bacteria for limburger cheese, 
and for all the kinds of cheese in the market.’’ I just throw 

: it out as a bacteriologist’s predicticn. Tersonally, I think that 

the best bacteriologists we have will not get really good milk 
und use sour lap; the other is all good for marfufacture, but is 
pasteurized to make sure, but if we have good milk we cannot 
improve on it in the laboratory. It is not as uniform, I grant ‘ 

that. : 
Mr. Noyes: I would like to ask what the difference was in 

the curing of the cheese made from pasteurized milk and the 
other, which cured the best, and if they were eured both in the 
same room and at the same temperature? : 

Mr. Carson: There was no difference whatever; everything 
was carried on under the same conditions as to the curing, but 

- we found that the cheese from the pasteurized milk tended to 
grow pasty after they were made up, when they were cured at 
a low temperature. I think we ean overcome that by heating to 
a higher temperature. 

Mr. Michels: What effect has pasteurization upon the yield 
of the cheese, if any? 

‘ Mr. Carson: I believe that pasteurization will tend to de- 
erease the yield while we are pasteurizing the milk. Pasteuriz- 
ing has a tendency to knock out a certain amount of the fat, 
and I found that in many cases, so that if the milk was very 
ripe, | would find a lot of fat wasted. Now then, after the milk 
is pasteurized, you will get a better yield from pasteurized milk 
than from the unpasteurized milk, but I have not determined 
“yet whether the gain in quantity after pasteurizing will over- 

* eome the loss in fat or not. >



ee se ee weit 
| 

: : f 

THIRTEENTH ANNUAL MEBTING. oT x f 

é Mr. Monrad: That question of yield comes up in my paper, j 
and there I have given the experiment by Mr. Burrill in boil- | 

ing this milk, and the experience was that it inereased the yield i 

considerably. At the time they made the failure that was the i 
trouble, they got too much moisture and could not get rid of it. 

Now, in Germany they have on brick cheese increased the yield 
30 per -cent according to report, using this chlor calcium, but 

_ the last experiments made by the Hansen laboratory, I think 
Mr. Patterson told me that the increase could be figured at from 
5 to 10 per cent, and not in water you understand, but in albu- 

men, which is working the same thing as casein, by incorporat- 
ing the whole albumen. Of course more moisture comes in in 
proportion, but the inerease certainly is enough to pay for the 
expense; that 5 per cent will pay for the cost of heating the 
milk and cooling it. ; 

Mr. Marty: What are the appliances for pasteurizing milk : 

for manufacturing brick cheese? Do you think it will have : 
any tendency .to destroy the granule in developing holes in the . i 

Swiss cheese? - ‘ E 
| Mr. Monrad: I do not remémber seeing anything about Swiss i 

cheese; besides, you get mighty near pasteurizing it anyhow in ; 
your manufacture when you cook to 140 you are mighty near i 

| 5 there; but I have never heard of any experiments in that line. ‘ 

Mr. Noyes: I am glad Mr. Monrad brought out the happy ; 

| thought that he preferred milk just as it comes from the cow : 

| if it ean be so obtained and manufactured without all this great : 

machinery, without all this special work. It seems to me if we \ 

could begin right at the root and have pure milk, keep it there i 

and manufacture it there, there is where it ought to be, it would 
save all this great machinery and racking of brains of profes- 
sers all over the world, if we could only just get pure milk right q 
from the cow. - ; 

3 Mr. Monrad: I don’t know whether Friend Noyes was. at j 

f Sparta, where I read a paper on pasteurization. After I was i 

done, Prof. Farrington got up and made virtually the same re- 
mark as Friend Noyes, and my reply was this, as it is now, that 

I agree with Friend Noyes, that when the time comes that all 
patrons are angels, then absoiutely it is better not to pasteurize, 3 

but pending that time, I believe that pasteurization will do for 
cheese making what it has done for butter making. But do not t 

misunderstand me, we must be sure not to rely ‘on pasteuriza- 4 

tion as a doctor for all evils, because if we do that we will i 

justify the remark that was made in our Minnesota meeting é 

= is > i
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when it was said that pasteurization was the doctor, somebody 

said that the cream that they got in the Lowa Centralized Cream- 
ery did not need a doctor, they needed an undertaker. 

A Member: It was stated that the cheese from pasteurized 
milk seored several points higher than that from unpasteurized 

: milk, I refer to this syndicating milk; L would like to ask 

whether the unpasteurized milk was the same quality as the : 
pasteurized. be 

Mr. Carson: Yes, the milk was all put in a large vat first 
and was thoroughly inixed, then there was sufficient for that 
rot to be pasteurized taken out, and then the remainder was 
pasteurized. é 

The Chairman: How about salting? 
Mr. Carson: We have. to use a little bit more salt in the 

pasteurized milk, because pasteurization tends to make a softer 
cheese, and tends to make more yield, and that is why we got 
pasty cheese, or tended to get pasty cheese, because there-was 
more moisture, and therefore we had to use salt to take up that 
moisiure, but by bringing it up to a high temperature we 
ean overcome that fault. : 

; Mr. Carswell: I would like to ask whether the cheese that 
was made from the unpasteurized milk was-considered an aver- 
age cheese? 

~ Mr. Carson: Some of it was considered average and some 
of it was considered a great deal worse. Some of it was milk 
that never should be, taken into a factory or a creamery at all. 

Mr. Michels: I would like to ask Prof. Carson what the ef ; 
feet would be, or what rennet test you used, what acidity did 
you give to the milk? Did you make any difference in the aeid- 
ity of the pasteurized or unpasteurized ? : i 

Mr. Carson: I used the acidimeter; I did not use the rennet 
vest; the acidimeter showed exactly the same amount of acid- 
ity—it shows the per cent of acidity. I used sufficient starter 
to bring them exactiy to the same amount of acidity, so that the e 
whey remained cn exactly the same time, three hours in both 
cases, so that there was the same amount of acidity in both. 

Mr. Radloff: You said you used about 5 or 10 per cent os 
starter; was that new milk starter? Did you figure that starter 
in when you got more yield? I mean, did not your starter make 
cheese too? 

Mr. Carson: I had to figure that point to get pretty nearly 
the exact amount of starter to usé, and I was able to use suffi- 
cient starter to bring it to an acid.
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Mr. Monrad: Weuld you figure in the starter milk in the i 

amount of milk that you used for cheese? i 
Mr. Carson: Oh, yes. ree | 
Mr. Monrad: You added that to your gross weight? i 

Mr. Carson: You have to figure that in, certainly. | 
Mr. Michels: . Did you use any starter in the unpasteurized i 

milk? ; - | 
Mr. Carson: No, in very few eases I used starter in the un- i 

pasteurized, because the milk was generally overripe before | i 
started, but I have a couple of experiments where the starter i 

. was used in the unpasteurized also, but that would be in the y 

ease of very good milk, you know. i 
Mr. Johnston: I would like to know, if he would be able to f 

use a starter in unpasteurized milk, what result would he expect i 
to have? Would he have any better results in seoring the i 

cheese? ji 
Mr. Carson: The purpose of using a starter is to overcome i 

some undesirable fermentation that you have in the milk and | 
a bad flavor. If the whey would stay on three hours, I would , 
use probabiy no ether additions, if the flavor were all right; if, | 
cn the other hand, it had so much acidity that the whey would : 
not stay on more than two hours, and I had a very bad tiavor, I j 
would put in from one to two per cent starter, and I believe a i 
good starter will overcome very many bad flavors, but you { 

want to make sure it is a good starter. n 

Mr. Johnston: If you used a starter for your pasteurized ; 
milk and none for your unpasteurized milk you used no starter i 
at all, do you think that was a fair test? Don’t you think you j 
should have your milk sv that you could use a certain per cent 

of starter, say, 50 per cent? : 

Mr. Carson: No, 1 do not think so. ! 
_ The Chairman: Did you have any difficulty in getting sweet 

milk delivered? . 
Mr. Carsen: Yes, we do. > 
The Chairman: You are right close to the Dairy and Food 

Commission there. 
Prof. Emery: The Dairy and Food Commissioner is willing to 

eo-operate with the dairy schoo! in that matter. 
: The Chairman: Haven't yeu any men in the dairy school 

chat are able to instruet those patrons? : 
Mr. Carson: We should have, and I have made a practice 

this summer to go out and visit the patrons and instruct them. 
: Tt went out this fall just before the dairy school .started; I y 

1 = \ ,



60 WISCONSIN CHEESE MAKERS’ ASSOCIATION. _ 

wanted to get something pretty good before the students came 
in, and I found out of ninety patrons that I visited there were 
oniy ten of them that dumped their milk out before three o’clock. 

Prof. Emery: I want to say one thing, that during the sum- 

mer the Dairy and Food Commission undertook to make an ex- 
amination of city milk-supplies in a number of cities in the state 
and we intended to make that very thorough, which we did, the 

report to be publshed is now in the state printer’s hands. We 
began at Madison; it was said that it was the hottest day in the 
year that we made these tests. We had the chemist who super- 
vised the laboratory prepare for the various forms of preserva- 
tives, we kept it for the public vat here for watering and skim- 
ming, and then we used the Wisconsin curd test to determine 
the quality of the milk, and as a rule the results were excellent, 
but Madison, as a city stood at the foot of the ladder in the 

quality of milks furnished as determined by that examination. 
Mr. Carson: Before leaving, 1 would like to announce that 

any cheesemaker who is willing to co-operate with me, in work- 
ing out this question of pasteurization I shall be glad to have 
them speak to me or send their names in, because it is something - 
that we wart to bring out, and if they will co-operate with me, 

* will give them my assistance and go to their factory and do 
the work with them, as well as carry on the work at the experi- 
ment station. : 

: Mr. Helm: If you use a smaller amount of starter and give 
it time to ripen before setting, would that overcome the tend- 
ency to pasty cheese made from pasteurized milk? 

Mr. Carson: No, you understand all the whey was on three 
hours, I would not like the whey on longer than that, because 
the longer you hold it on, the more tendeney there is for the 
curd to become pasty. My object in the experiment was to get 
the same amount of acidity. There was another question in 
connection with it, and that is the fact that pasteurized milk 

_ will coagulate in half the time with the same amount of rennet 
as will unpasteurized milix. ; 

Mr. Helm: But by holding the eurd longer in the whey, as 
you say I believe it would tend to firm the curd more and tend 
to overcome that pastiness. 

Mr. Carson: You mean so as to ripen it? So that you could 
still run the whey off in two and one half or three hours after 
setting, ripen it before setting? : 

Mr. Helm: Well, you can do that all right, but if your whey 
is not on more than two and one half hours, there is not sufficient
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time to get the. curd sufficiently cooked and your cheese may i 

get pasty. z 1 
Mr. Radloff: I would like to ask Mr. Monrad if the Madi- | 

son laboratory could not get out a starter that would be large { 

enough so that any cheesemaker or buttermaker would not have 
to work it or make a larger starter of it; just have a commercial 
starter, say that large (indicating). You put that in the milk 

and then go ahead with your work, is not that practical? 
The Chairman: Have it boiled down, you mean? 

Mr. Radloff: Yes. 
Mr. Monrad: I do not think that is practical until we co- } 

operate a Jittle more and the state owns the railroads and ex- { 
press companies; then we might have a chance of sending a 
full amount of starter ready for use. Until then I think the j 
expense will be so large that the express companies would get 

the whole profits. 
Mr. Radloff: I mean, could not they make it stronger in 

smaller quantities? ; 
Mr. Monrad: No, I do not believe so, I am not a bacter- { 

iologist, so I will not answer that, but I do not believe they will 

stand much boiling down. ; 
Mr. Carswell: I would like to ask Professor Carson if he j 

infers that in all cases he is not able to yet a ‘‘cook’’ without 
| leaving the whey on three hours? { 
| Mr. Carson: No, I«do not believe you could get a curd prop- 
| erly cooked through and through, leaving the whey on less than ‘ 

three hours, unless you adopt. a much higher cooking tempera- | 

ture. If you do that, you will either have to cool your curd : 

down again, or else your curd is going to be hard. | 

Mr. Carswell: What temperature do you cook at? : 
Mr. Carson: I cook according to the percentage of fat. If ' 

my milk is about 3.5 fat I cook 97 to 98; if 4.5, 101 to 103. i | 
Mr. Carswell: You do not believe in a higher temperature? I | 
Mr. Carson: I have never adopted a higher temperature s | 

than 103 or 104, execpt in ease T had sour milk that T had to 
make cheese ont of. then I employed a higher temperature. , | 

_ “Mr. Carswell: I know that a great many cheesemakers in | 
the state, some of whom are having the best success, are adopt- 

ing the system of cooking high, cooking at 105 or 106, and that | 
is why I asked these auestions. | 

The Chairman: We are getting a little off the subject. : 
: Mr. Carson: They are bound to ripen the*milk down lower, i 

that is their only remedy, to cook higher. i | 

‘ :| 
. { 
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Mr. Michels: Does pasteurized milk not coagulate without a 
starter? 

. Mr. Carson: It certainly will coagulate without a starter, 
but you understand the fermentation of the milk is due to lae- 
tie acid germs. If you pasteurize the milk you destroy the lac- 

tie acid germs. If you did not put in the starter, you would 
have to wait until the next day. 

Mr. Michels: Why does buttermilk not coagulate readily, 
heating it up to 150 degrees? 

Mr. Carson: Well, milk will coagulate all right when it is 
run through the continnous pasteurizer, The reason that pas- 
teurization has not been carried out before this ‘is because they 
thought the lime salts in the milk were destroyed by pasteuri- 
zation. 

Mr. Michels: To investigate that subject at the state fair I 
made a test for a week and I happened to get hold of a can of 
pasteurized milk and T could not coagulate it. I put in four 
ounces of rennet per 1,(00 and it would not coagulate, I put 
in four more and the last time put in ten more and let it stand 
hours and hours and it was still in about the same condition. 

: Mr. Carson: If you heat your milk up to 200 it will not 
coagulate. Probably you had used an intermittent pasteurizer? 

Mr. Michels: I could not say as to that. The pasteurized 
milk was shipped in. 

Mr. Carson: It all depends on how that milk was pasteur- 
ized. You understand, the milk is not exposed long enough in 
‘the continuons pasteurizer to destroy the lime salts, but in the 
intermittent, where it is held for twenty minutes, it will not 
coagulate. . 

Mr. Michels: T think the milk was pasteurized at the dairy 
school. : 

Mr. Carson: Well, the continuous pasteurizer does not pas- 
teurize sufficientiy to destroy the lime salts, but it destroys the 

flavor. : 

Mr. Monrad: Do you use more rennet? 
Mr. Carson: No, it does not require the use of any more ren- 

net. - : 
Mr. Monrad: The experiments in Denmark showed conclu- 

sively that the best result was obtained by using nearly double 
the amount of rennet. 

The Chairman: Mr. Carson contends it will coagulate in. 
half the time that the raw milk did with the same amount of : 
rennet. There is a difference in pasteurization, evidently in ~
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the length of time that it was exposed to the high temperature. j 

Mr. Monrad: We use 135° F. f 

The Chairman: In what length of time? 

Mr. Monrad: Oh, in a continuous pasteurizer, but I do not 
think you used as high 4 temperature as 185° F. 

Mr. Carson: No, I did not dare to go to 185° F., because I | 

was afraid the milk would not coagulate. 

: Mr. Marty: What Was the ripeness of the milk when set? i 
Mr. Carson: Two tenths per cent of acid. 
Mr. Marty: What was Mr. Monrad’s? i 
Mr. Monrad: I could not tell you. oe | 

- Mr. Marty: There may be a variation there. 
Mr. Carswell: When we were making brick cheese from pas- e 

; teurized milk we never had any trouble from coagulation, only : 

“that it required more rennet. We pasteurized at 155° F. 
Mr. Carson: This point } brought up about milk coagulat- ' 

ing in half the time, it is contrary to nature, and I have asked i 
Dr. Russell and Dr. Babedck the reason for it and they are un- | 

able to explain it, but it has happened with me in every case 
that I have made up pasteurized milk, that it coagulated in rq 
half the time with the same amount of rennet. ; 

Mr. Berg: I would like to ask Mr. Carson if the acid devel- ‘ 
oped as fast in the pasteurized curd after it is dipped as it did | 
in the unpasteurized. 1 

“Mr. Carson: ‘There was one thing I noticed, that the acid i 
did not seem to come out in the pasteurized milk so quickly at i 
first, but once it did start to come on, it came on very rapidiy, 1 

_ but it would have the same amount of acid, provided it had the i 
same amount of acid at setting. z | 

Mr. Chairman: Heé speaks of after dipping. 
Mr. Carson: Oh, after dipping, it seemed to come on just 

about the same, providing I stir my curds, but there is a dan- 

ger after you pasteurize your milk, you cannot get the curd to { 
stir, and there may be more moisture left on it. 

The Chairman: Mr. Monrad knows a great deal more,and 
yon ean get it out of him by asking questions. j 

Mr. Monrad: No, it is all secondhand goods I am giving you. 

But T want to sav, T think we have had a profitable discussion 
and T think we have aroused an interest in this question. T f 
am glad to see that Professor Carson offers to co-operate. We > j 
need more co-operation and we need co-operation not only be- 1 
tween the cheesemaker and the patrons, but also between the 
schools and factories. I believe if there is any one in this audi- i 

:
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ence that would like to experiment, that some of these manu- 
faeturers will be willing to loan the apparatus so that it would 
not cost you a cent, because it would be to their interest in- 
dividually. If -we were making pasteurizing machinery, I 

| would be glad to lend a machine in order to get the chance of - 
selling several hundred machines, so that if the experiment can 

| : be carried out without any great expense, I believe even pos- 
sibly the state might be induced in some way to pay a guarantee 
against any special loss by the experiment. It would be well 
if that could be.done, but if not, I know there are cheeesemak- 
ers here that will be willing to lose a little money in order to 
have experiments made. 

| The Chairman: We have had a very lively and interesting 
session, and that is the way it is going to be throughout the rest 
of the conventi. They have been talking about educating 
farmers and making angels of them, now tomorrow morning we 
are going to discuss the question of how to nail wings on the 
shoulderblades of those farmers that we could not make angels 

-of by edueation. We are adjourned until nine o’clock tomor- 
row morning. s
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THURSDAY, JANUARY 5ru, 1905, 9 A. M. 

Convention met pursuant to adjournment. 

Vice-President-Aderhold in the chair. : 

The Chairman read several letters from members who were 

unable to be present. 
The Secretary read a letter from Mr. Van Leeuwen, stating - 

that he was unable to be present. ; 

TOW TO INTEREST OUR PATRONS IN THE PRODUC- 
TION OF MILK AT A PROFIT. 

Henry Van Lrstwen, Topeka, Kas. 

2 That this subject is one of vital importance to the manufac- 
turer of butter and cheeese, as well as to the producer of milk, 

goes without questioning, and it is one that cannot receive too 

much careful thonght, study and attention.” ; 
We may be successful cheesemakers and buttermakers, but 

if the farmer is not, producing his milk at a profit we cannot 

very long have a sueeessful and profitable cheese factory or 

ereamery. This is a fact, and we must admit it. Therefore, I 

say, We must study the profitable production of milk, and make 

a determined effort to interest our patrons on the subject. We 

must keep persistently at it; we must make the best of every 

opportunity that presents itself to keep this subject before our 

patrons. We know we will not, nor can we, very long handle 
any business at a loss, nor can we expect to hold a patron from 

year to year who is milking his cows at a loss. 

I hear some one say, let the farmer do as the manufacturer, 

the merchant, or the cheesemaker does under such cireum- 
stanees; Study and figure carefully, and locate the cause for 

such losses, and remove them and thus put the business on a 
paying basis. This requires a great deal of time, and sometimes : 
an apparently unnecessary expense in the keeping of records 
and accounts with different departments; but it has proven to 

5—Ch.
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he a profitable expenditure, for the cause is loeated and re- 
moved. Yes, I will acinit the farmer should follow the same 
course, but you and I know that in so many eases, in so very 

i many cases, this is not done nor even thought of. Tow to get x | them to take the same interest in their business, that the sue- i! cessful business man takes in his business, is a difficult problem; 1 but the object of this paper shall be to try to throw out some 
hints, and we do hope we shall receive some suggestions and in- | { formation in the diseussion that will help us. 

a A great many of our farmers have milked cows for years, i and have not figured very closely, nor thought a great deal about | ‘ the question of profits, as prices have been very good, and even } if not economically produced has seemed to be profitable; but | in the past year of lower price I think we have all heard some- 
thing of the unprofitable production of milk. The business 
man and manufacturer keeps abreast of the times, adopts the new and up-to-date methods and machinery, studies the cost of | production, and produces the finished product at a profit. This 
should be done by the farmer, but during the low prices of last summer TI heard scores of farmers abuse the factory owners 
and declare they were going to quit the business. In nearly 
every ease the factory-man was not to blame. He was paying 
all the milk was worth, and if properly produced and cared for, would have, even at the low prices, showed a fair profit. 
How should the patron who finds his dairy herd is unprofit- 

able proceed ? 
First :—I am willing that he jumps on to the factory or eream- ery and investigates them, and finds out if prices and tests are what they should be. Of course the small plant may not be 5 able to pay the prices that some of the. large and well supported 

neighbors are; but if he finds that he is being treated squarely and honestly it is then up to him to help get the quantity of milk, andthus cut down the cost of produetion. No matter on ; what basis the factory is run, we should co-operate together at F all times. Our interests’ are mutual. Let us bear this in mind and talk it more to our patrons and get them to work with us, not only in inereasing our milk supply, but when we find a patron who is producing us a clean, sweet milk, and making a sood profit, let us urge him to encourage others pointing out . to him the direct. profit that he derives out of the increased run at our factory. Touch your patron's pocket book in your talks with him as much as possible, 
Second :--Having satisfied himself that he is being treated 

ial a
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squarely by the factory-man, his second step will be to find out 
if he is feeding such feeds and in such quantities as to make the 
production profitable. It is all right to condemn the factory 
man first, but having found out that he is doing the fair thing, ; 

don’t jump on to the old cow and condemn her before giving - 

her a fair trial. Too many of us are always willing to find fault 
with others, to lay the blame on, and condemn others, and can- 
not see the faults and short-comings in ourselves. This is 

wrong in our dealings with our fellow man, buf we are doubly 
wrong in condemning our poor, good, faithful old cow, for she 4 
eannot defend herself. Let us look at. ourselves carefully first, 
and see if we are not to blame, at least let us give the cow an 

~ honest, fair trial first. : 
~ How ean we do this, you ask. Let us study the question of | 
milk production. We must if we would produce our milk at | 
a profit. I believe we have enough dollars invested in cows; 
I believe we are feeding enough dollars worth of feeds to our : 
cows, but we do not give the question enough thought to find 
out if we are feeding the right kinds of feeds or not. We must ' 
study the composition of milk, and learn what kind of feeds it : 
takes to' make it. A farmer wishes to make a slop for his hogs, ; 
using 100 Ibs. skim milk or whey, with 40 lbs. grain feeds, } 
using 14 bran, 14 shorts, and 1 corn chop. He runs out of ' 

shorts and knows he cannot make up any more of this slop. 

Now, the cow takes the water and grains we feed her and makes ‘ 
milk. She can no more make the milk without the necessary ' 
feeds than can the farmer continue to make his desired slop for ; 
his hogs without the proportion of feeds required to make the ; 
mixture. Therefore, before we condemn the cow, let us learn ' 
what it takes to make the milk she should produce in one day, . 
and feed it to her. There should be good, clean, pure water in 

abundance, for there is between 86 Ibs. and 87 Ibs. of water in 4 
every 100 Ibs. of milk. Our barns should be warm, dry, well ’ 
ventilated, and clean and sweet. Now, if our cow is being thus F 

treated, and we have found our factory-man or creamery-man ' 
is giving us honest treatment and our cow is losing us money, 
we have a right to condemn the cow, fatten her, and get rid { 
of her as soon as possible. { 
How are we as creamery and factory men going to assist } 

or help our patrons in this? | 
First, by kindly inviting and urging them to investigate us 

and our method of handling their business? Get them to watch i 
the market on dairy products, and thus learn that we are pay- |
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ing all we can afford for this milk. Get them to study the 
test, and have them test with us, and they will soon find that 
the test is reliable. Now, if they have looked up our end of the 

business and are convinced that we are treating them honestly 
---and by our interest in them we should have shown them by 
this time that we are really, truly and honestly interested and 
anxious for their suecess—we should be able to now turn to 

~ them and inquire into their methods of feeding and care of 
their cows, the kind of feeds they are feeding. Explain to 

them that they may have good enough cows, and may be feed- 
ing enough feeds, but that the cows must have the proper feeds 
or they cannot produce the milk profitably. 

We should not do vhis in sueh a way as to make them feel 
that we are trying to dictate to them, or trying to run their 
business. This requires tact, but we must get our patrons to 
understand that cows can be handled at a good profit. 

: Let us induce our patrons to keep a record of each cow, and 

thus locate and weed out the poor ones. Don’t encourage the 
oceasional bringing in of a sample of one cow’s milk for one 

day, but recommend a systematic test. 
" Of course, we cannot expect to get many patrons to keep 
such records as our experiment stations keep, nor do I think it 
advisable, but I have a record that I have found very satis- 
factory and that is a ten days’ test three or four times during 
the period of lactation. If the farmer is at all interested you 
can get him to weigh his milk night and morning, and take 

c samples for ten days at a time, three or four times during the 
year and from this one ean get a very close estimate of the 

actual dollars worth of milk produced by each cow during the 
year. Too many of our patrons determine the value of their 
cow by the test, while some base their value on the quantity of 
milk given -while the actual valne depends upon both and both 
must be considered. Too much cannot be said on this sub- 
ject, but as we would like to hear from others, will conclude 
by saying, keep the question continually before your patrons by 
private talks, by good dairy papers, by good patrons’ meetings, 
and get the patrons to take charge of the meetings as much as 

possible.
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DISCUSSION. 

2 The Chairman: Mr. Van Leeuwen is not here and I under- 
stand cannot be with us this year and we have a man with us 
who has had experience along this very line, and has been very 

successful at it and I will call upon him to tell us a little of 
his experience and then we will discuss the subject. I will 
call upon Mr. Michels. 

Mr. Michels: Mr. Chairman and Gentlemen: This comes 
rather unexpectedly to me and while there are a great many 
things that I would like to say I really do not know just where 

to begin. All I can do 1s to tell you what I have been doing 
for years, I have been trying, for one thing to show my patrons 
the difference in the profit, or the difference in what a cow 

will produce and_can produce when feeding a balance ration | 
and feeding in the ordinary way, especially in the spring and | 
fall. . For the summer it does not matter so much, but in the | 

spring and fall and even in the summer when the dry season | 
comes, we must have something to feed besides the dry pasture | 

grass to do the best, and it makes a great difference. | 
I will just give you one illustration to start with. One of | 

my patrons some years ago got about $19 per cow from the 
factory, and he was a good feeder, but he did not have the 
right kind of cows. In the first place, they were beefy animals _ : 

and of course he was disgusted with that $19, what money he 
got from the factory, was not enough to pay for the keeping of 
the cows, and he came up to me and said, ‘‘This is all I got.’’ : 

I said, ‘‘Look your books over, see that I am right; what is the 
matter, something must be wrong.’’ And I went over with ; 
him as carefully as I could, went over everything and tried | 

‘ to persuade him to do differently, and he went and got rid of i 
some of the cows. We tested the cows and he weighed the milk ; 

S and made records of the weight of the milk for six months. ’ 
Within that time he read some of the dairy papers and had : 
seen it advised that everybody should know how much milk a 
each cow should give, and we figured on the tests of the milk i 

for six months, with the test that we had at that time on the } 
individual and there was a great difference in those cows for j 
that length of time, so he got rid of some of them and bought i 
others and began to feed differently and the following year he ’ 
got $63 for each cow from the factory. Now, this is an ex- | 

eeptional case, I admit that, but I think he did as well as any- , 
body could do the second year and probably as poorly as any- 
body could do the first year.



- 2 + 

| 70. WISCONSIN CHEESE MAKERS’ ASSOCIATION. 

What I am doing now is this, and what I think will do more 
than any other one thing,-—it means a lot of work for me, but_ : I think it will have its effect, I am doing the figuring for them 
and am doing all the testing for them free of charge, for anybody that wants his cows tested, provided he weighs the milk three 
times a month and brings samples to me and I do the rest. In | that way I can tell everybody how much of the money that he « ' got from the factory can be credited to each cow. But it is a lot of work at the present time and I have a whole lot of testing to do at the end of the month, but it seems as thougu 
in the course of time it ought to do quite a little good. Of course, there are a great many other things that come in, in what a person can do and might do and one trouble I think with 
a lot of the farmers, especially where they just figure on the 
cheese factory, is towards fall when pastures are poor, they do not try to keep up the tow if milk, and a little later the cheese 
prices are high and they would like to milk their cows, but 
they dry up soon, where if they fed them a little to start with, 
they will keep up the flow and they will get more during the 
time of high priced cheese in the fall. There is a whole lot 
to be said in this line, and as I am only to start the discussion, 
it seems to me this ought to be sufficient for a start, and I think 
we can get much more out of a good discussion than we ean 
out of a little talk. 

Mr. Monrad: I would like to hear a little more from Mr. 
Michels on the question of this test, whether he is getting up 
Special blanks for the patrons and how many times do you 
test the milk 

Mr. Michels: No, I have no special blanks for them. I have 
intended to get them, they simply make out their own sheets, 
they weigh the milk three times a month. 

Prof. Emery: What miik do they weigh three times? 
Mr. Michels: From each cow at a milking, two milkings each, ; about the 20th and about the last of the month. 
Prof. Emery: Do they take samples to deliver to the factory 

at that time? 
c Mr. Michels: No, they take a composite test and I test once 

a month. They take samples of each milking and I test it at 
the end of the month and they simply put down the weight of 
the milk mornings so many pounds and evenings so many { pounds and they keep that on sheets until the end of the month 
and send that along with the test jars and I test once a month 
@ composite test of the six milkings, 

et oS



Pee es ee = = | 

| THIRTEENTH ANNUAL MEETING. 71 | 

Prof. Emery: Do they take that in proportion, do they take 

adequate samples? 
Mr. Michels: No, we have just the different cows; we do not 

want to go into those things too fine to start with; I do not 

think it is advisable to go too far. I know what you have in 

mind. : . 

Pie Emery: Do you provide perservatives for the sam- 

ples? 

Mr, Michels: Yes, I put corrosive sublimate into the jars : 

and send them back to the farmers. : 

Prof. Emery: Is the composite test taken every day, sampled : 

every day? a4 
Mr. Michels: Only these three milkings, these three days, 

six different milkings. 1 have an idea that gives a good ‘aver- 

: age, that is, good enough for all practical purposes. : 

Prof. Emery: Do you make any recommendations to them : 

. in regard to their manner of feeding? j 

“ Mr. Michels: Yes. | 

Prof. Emery: You spoke about the flow and the holding up ; 

of the flow of milk. 
Mr. Michels: Yes. In the summer there is always a time 

eoming when it is so dry, with us at least, and the flies are so : 

bad at that time that it shrinks the cows very much in the milk j 

flow. i 

Prof. Emery: Then these cows have shrunken so that they 

cannot regain their flow? } 

Mr. Michels: No, they cannot regain it, that is the point I i 

tried to make clear to them and have them keep the flow up at | 

. that time so that they will not shrink so much. They ean get | | 

so much more milk from them and keep the flow up much | 

longer and I think on the whole it makes quite a difference. i 

Mr. Monrad: Are you not afraid, Mr. Michels, of the am- j 

bition or the vanity cf the individual patrons trying to make oa 

a big record? , | 

Mr. Michels: No, I am not a bit afraid of that to start with | 

the first year or two, that would come a little later, I think. | 

Prof. Emery: It seems to me, Mr. President, that this work 

is.extremely valuable work, and there has been less said in re- | 

gard to the feeding than in regard to thé testing. Some of | 

our very best makers are testing but twice a month, taking a i 

sample twice a month; you will get nearer an approximation | 

by three times, but the two times a month gives a very close > 

approximation to accuracy. But, in regard to the feeding. I i
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am fully persuaded that we ought to make a great deal of im- 
provement along this line, notwithstanding all the work that 

2 has been done by our Agricultural Experiment Station and 
Farmers’ Institutes, we ought to make more progress along this 

line, and there is great opportunity for cheesemakers and but- : 
termakers to help along in the way of instructing on proper 

methods of feeding. 
Now, it is a well established fact in-the feeding of dairy 

cows that the cow must be brought to her highest flow within 
about four or five weeks after freshening, and she needs scien- 
tific handling to bring her to the highest ilow then. Then the 
problem is to hold the cow up to that highest flow. If she is 
allowed to decrease in the quantity of milk, it is well nigh im- 
possible to bring her back to that high flow. That is the prob- 

' Jem that people handiing dairy cows have to solve. What Mr. 
Michels said in regard to the summer feeding of cows is ab- 
solutely true and in my own experience with my herd I am 
coming to feel that the handling of the cows in the summer is 

a much more difficult thing than to handle them in the winter. 
Dairymen furnishing milk for creameries and cheese factories 
must realize that they must feed their cows in the summer. 
The dairymen in Wisconsin who are making the most profits 

off their herds are feeding their cows daily throughout the 
year and they are feeding them on succulent food, and I think 

we shall find that there is no food that we can produce upon 
farms that wiil be produced so cheaply and will furnish the 
requisite food for summer as silage. When the pastures begin 
to dry out, the grass will go down, the cows have no more power 
of making something out of nothing than man has, or any other 
power has, for that matter. They must be fed, their business 
is to transmute that food product into milk. Now, if they be- 
gin to go down and as the pastures dry more and more, they 
continue to go down in flow. There is the loss, because we can- 

not bring them back to a high fiow of milk again. - 
Mr. Reed: I believe in summer feeding when the pastures 

begin to fail. I have found that it pays on my farm. 
Mr. Luchsinger: Mr. Chairman, I fully agree with what 

has been said by the gentlemen who have expressed themselves 
on this question. I assume from the title on the program that 
the question is, ‘‘How to Interest Our Patrons in the Produc- 
tion of Milk at a Profit.” I assume that in a new dairy dis- 5 
trict the question would be very much more pertinent than 
it is in the older districts. I think the matter of competition,
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if you may eall it so, in an older dairy district, does the work, 
—the competition of one patron who is able to produce two 

or three dollars a month more, or five dollars a month more 
from his cows than another. I do not mean that much, of 
course, net, but relatively, one who is able to produce twice as | 
much from his cows per month as another, naturally the others | 
will try to find out how he does it, they will ask him questions 

and he will tell them, or they notice what he does, they are 
not going to be left behind, no man is going to be double dis- 
taneed by his neighbors if he can help it, in the production of 

milk. Those things regulate themselves in the older dairy dis- 

tricts. It has been so in our section of the state. I know men $ 
who, when they first began delivering milk to cheese factories - 
were content in wintering their cows at the straw piles, feed- 
ing them- nothing but the wild hay that grew in those days, and 
then try to make those cows produce good results next summer. 

They naturally were in the condition of the gentleman that Mr 
Michels cited, getting about $19 to $20 per cow per season. ! 
They soon found out that that would not pay. Some of the 
more progressive neighbors would do better, they Would build s 
a good warm barn, they would feed tame hay and after awhile 

. would feed some ground feed. heir results taught the others 
- the best way to produce milk at a profit. 

As to summer feeding, it is an open question with our dairy- 

men whether it is profitable to feed much grain in the sum- 
mer time. Where the pastures are not overstocked, the na- 

tural tame pastures ave thought to be sutfticient, or thought, at 
least, to be the most profitable way of producing milk in the } 
summer. To be sure, there ought to be some protection against | 
flies; cows should have plenty of water at all times, there should | 
not be any foul ponds or mudholes. Some of our dairymen | 
even have gone so far as to stable their cows in the middle of < 
the day in order to protect them from flies, in a measure. Those 
who keep only a few cows help them somewhat by putting ! 
blankets on them, or gunnysack. ‘The matter of the fly plague , j 
is a very much more serious one than most dairymen imagine } 

. that it is You can serape-a handful of those flies off from a 
cow in the middle of the day when she is at rest and sometimes | 
the blankets are covered with them; when you smash them you | 
will find your hands are full of blood, showing that every one | 
of those flies has abstracted a portion of the blood from the i 
cow, and the abstracting of blood means, of course, the abstract- 

; ing of that which gives milk and the milk gives the butter and
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cheese. 1 think you can keep up the production of your milk 
perhaps very much more cheaply by something to protect the 
cows from the loss of blood than you can to expose them to 

: all the ilies and jeopardies around her and to take her in and 
feed her. Perhaps I may not have the right idea about it, 
but the question is how to interest’ your patrons to produce milk 
at a profit. Now, if you advise to feed too much, you do not 
produce much profit. Perhaps it may be accomplished in some 

: other way. 
Mr. Michels: I agree with what Mr. Luchsinger has said ex- 

cept when he is afraid to fed cows because it costs something. | Now, -we can never get something for nothing, and we cannot 
3 expect it from the cow, and 1 do not think there is any time 

of the year where we car: get as much for the little feed that we 
feed, as we do in the summer time, right after the dry seasons 
which we lave every year in our section of the country. It 
makes an awful difference between those that do it and those 
that do not; in thé course of a few weeks there will be a differ- 
ence of 50 per cent in the milk sometimes, and I think that the ~ 
cost of the feed is small compared with the benefit that we get. 

Mr. Luchsinger: Of course, I had in mind the ground feed, 
the mill feed that the dairyman usually is compelled to buy. > Now, I think what you produce on the farm in the way of al- 
falfa, or in sweet corn, or in some juicy crop of that kind to 
help your cow along, all that is protitable, but when you go 
into the market and buy this mercantile feed for the purpose 
of feeding cows in the summer to keep up their flow of mlik, 
and at the same time expose them to the heat and to the - flies, : 
I do rot see where the profit comes in. But I believe in feed- 
ing the cow all she can stand of the green feed that you pro- 
duce on your farm. 

Now, I do not know to what extent the dairymen here have 
gone into the production of alfalfa; I have tried it and I find 
it is the most profitable crop that you can grow to feed to milk — 
cows during the summer time. You can mow it and mow it 
and keep on mowing it, and it seems to keep on growing faster 4 
than you can use it. It may be that the ground after awhile 
will become tired of it, as it becomes tired of clover when there 2 
is such a constant drain on it, but my experience is that that 
is one of the best things to feed a cow in the summer when the 
pastures are apt to become dry. 

Mr. Clark: I think this refers to the operators of factories, 
how to interest our patrons in the production of milk at a pro- 

: 
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fit. I think there are four things essential to a successful op- 

erator: First, information; second, ability; third, interest; 

fourth, tact. First, he must have the information, second the 4 

ability, third, he must show his patrons that he is interested in 

them, fourth, he must have tact to handle each patron.- What 

will interest one patron will not interest another, and when you 

come to talking about feeding, you must feed to keep the tow 

_ of milk up, if you do not yeu cannot bring it up to that point, 

you will let it go down. You may have to struggle hard to 

climb a tree, after yow have got up there you have got to hold 

on or you will fall, and if you fall half way down and catch : 

with one hand on a limb, you have got to use your strength 5 

* to hold yourself there, and you have got to use more strength 

to get up again. The same with feeding; if you allow a cow 

to drop, then you have got to feed to hold her to that point, 

and you have got to feed her more to bring her up, and it is not 

always you can bring her up to that flow, and I think it Is nee. 

- essary for factory operators to show your patrons that it is not 

entirely the money that you are after, but it is their interest, 

and if you are making but so much per pound, and some pat- 

yon says, ‘‘He is working for his own pocket,’’’ show him 
that when you are getting one cent he is getting two, and you 

have got him. 

The Chairman: This is a very important subject. Mr. - 

Clark brought out some very good points and I would like tu 
hear from some others. 

Mr. Monrad: I would like to ask Mr. Luchsinger when he 
said that competition was enough in his district, whether it is 
the custom of the factories to keep track and publish annually 

the average return per cow of the patrons. If that is not done, 
it seems to me that at least I would strike my head and never 
open my mouth if my average was very low. But competition 
is aroused if the cheese factory tock the trouble to ascertain 

how many cows each farmer had, and then from the books of 
the factory publish the statement that John Johnson had aver- 
aged 19, Peter Peterson so much, and so on. Such a publica- 

tion, I think, would be a practical way of stirring up compe- 
tition, and I want to know whether that is customary or not. 

Mr. Luchsinger: In answer to Mr. Monrad’s question I 
would say that in every dairy district that I know of or have 
any acquaintance with, those things are published, they cannot i 
be hidden. Even if the cheese factory does not publish them 
officially, the farmer who has made the best showing is so proud
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of it, as a rule, that he tells of it, and every one of his neigh- 
: bors know how many cows he has, and they ean easily by a 

process of multiplication ascertain what his success has been 
‘ and compare it with their own figures and see if they have been 

failures. The average dairy district or cheese factory district 
in southern Wisconsin is not so large but what every patron 

knows every other patron, knows what sort of a farm he has 
got, knows how he feeds, knows how many cows he. has, and 5 
he knows how much he is getting for his milk. 

Mr. Clark: Speaking about that it does not pay for a farmer - 
to buy grain,—now, I am speaking from a farmer’s standpoint 
—I can raise certain kinds of grain; I take and sell some of 
that grain and buy feed. Say I raise corn, I am in a corn dis- 
trict; if I am in a peach district, I raise peaches, I sell those 
and buy bran. I am not losing anything. I feed my cows bran 
and sell my corn, and in that way the expense is not so much 

: as it would be if we tried to raise these feeds for our cow. 
Another thing is the fly protector that I make myself, and 

T have given it to all my neighbors that want it, and any factory 
operator that wants it can have it. It is a mixture of one quart 
of oil tar, one pint of kerosene and an ounce ‘of earbolic acid. | 
It costs me about 50 cents a year for about six head of cattle. 

Prof. Emery: Does that tar make the cow dirty? 
Mr. Clark: No, sir; I put it on with a common potato 

sprayer. A white cow it would of course a little brown, 
but people in the neighborhood where I live this summer have 
used it on their horses. One quart of oil tar, you can get the 
refined or very cheapest,-one pint of kerosene or coal oil, one 

ounce of carbolie acid. : 
The Chairman: Do you boil that? F 
Mr. Clark: No, sir, that is the proportion; you ean take two. 

quarts and double the rest, that is the formula. Now, I can 

get this up myself; I got it out ofa dairy paper. I believe in 
taking dairy papers, that one receipt alone is worth ten years’ 
subscription to that one paper, I believe I made that much off 

, my cows in one year, while my neighbors’ cows stand and whisk 
off the flies; and they say to me, ‘‘Your cows, when they get 

through eating lie down and chew their euds, my cows stand 
and whisk flies off their backs; what do you do?’’ I do so and 
so,’’ I tell them, and they came to me and I gave the formula 

| to them, and I give it to any body that I see whose cows are 
fighting flies. I stopped once along the road, and told a man 
whose cows. were being pestered with flies what he should do
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for them, and I think it is a good thing for an operator to know 
these things and to give them out to your patrons. It will not 
hurt if you put in a little more carbolie acid, but do not spray 
it in the cow’s eyes, because the carbolie acid, if you want to 
know how nice it feels in the cow’s eyes, try it on. 

Prof. Emery: How often do you spray the cows? si 
Mr. Clark: If it does not rain, once a day. I put it on in 

the morning, because there are not so many flies at night, the 
flies are more troublesome in the morning, but it does not hurt 
if you spray it twiee. 

~ Mr. Monrad: I want to put in a word for the work that Mr. 2 
Michels has been doing, that is really what the farmers need, 
is this testing the individual cow. While averages are all right 
in ease of a preliminary lesson, averages, on the other hard, Mr. 
Chairman, are’a curse; the average man, the average horse, the 
average everything, is a curse, because of we are satisfied with 
belonging to the average, we will never make any improvement, 
and for that reason I want the cheesemakers, in spite of the 
enormous work it implies, I want them to follow the footsteps 
of Mr. Michels. 

Mr. Clark: There is just one difficulty that I found along 7 
that line, it may be because I did not have tact, but the trouble 
IT found was this, that it creates a very little dissatisfaction 
along the line, some patrons think that you are showing certain 
patrons partiality, and while it is a good thing, and it will be 
a good deal better after people are educated up to it, the ques- . 
tion is, Has the average operator tact enough to do this with- 
out creating the feeling that you are showing partiality to some 

~ one of your patrons; if you do that. then you have lost a cer- 
tain amount of interest in that patron, and they do not do as : 
well as they otherwise would. Now, I had evening meetings 
for my patrons and at first got them interested, and how it 
would have come out [ do not know, I was taken sick and had 

* to give up my work and moved away from my place, but when 
I left there was a great deal of interest taken. The year before 
we had had trouble with the tests; that at one time of testing 
a man’s test, would be a certain test, we will say that it was 3-4, 
and the next time that he had his test it might be 3, or 3-2, 
and he said he had done the same right straight along. TI took 

~ the course at the dairy school a year ago this winter, and I found 
that there could be a variation in the calibration of the test 
-bottles, and I tried the test bottles, tested them, and I found 
that there was a variation in the calibration of the test bottles,
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Now, when we find that there is a difference, if we will see that 
the same man’s test is taken in the same test bottle each time 
you test, you do away with that variation. If you cannot cal- 
ibrate your bottles and dispose of those that are not calibrated : 

Be: right, you can take and use the same bottle for the same man — - 
each test, and you do away with the difference you find on the 
seale of the test bottle. 

Mr. Michels: I think in the first place every operator of a 
factory ought to know how to test his glass fairly and can do 
it, there is no question about that. And another thing, if the 
people have so little confidence in the operators as to mistrust 
that he can show partiality, why it is bad enough to begin with; 

; I do not think the man belongs there anyway, because we have 
to test for every patron anyway. It is left entirely in our own 
hands, and we must have the confidence of the people that far, 
or else we cannot do anything for them. = 

Mr. Clark: ‘That is all right, I admit. Now Mr. Michels and 
I may go to a stranger, he may have more faith in that stranger 
than I have, it is human nature, we cannot overcome it; you 
cannot pick ten men out of this assembly today and have them 
read to us an article in a book and get the same idea from that, ‘ 
and we have got to allow for these things. There is where the 

‘tact comes, we have got to allow our patrons not to have the 
confidence in us when they first’ commence, if they are true 
men, then they will have afterwards, and it is human nature 
you cannot overeome human nature, and you become arbitrary 
when you tell your patron that he has got to take what you say 
to be so until you prove it to him and he becomes acquainted 
with you, and there is where tact comes in. We may know 
that we are right, we have got to prove it to this man before 
he knows that we are right. That is why I say the operatcr 
must have insight, have tact, ability and information. 

Prof. Emery: The gentleman has spoken in regard to creat- 
ing dissatisfaction. Now, isn’t it true that that is just one of 
the things that we need today, to create dissatisfaction with 
present unsatisfactory conditions? I take it Mr. Aderhold has : 
been going over the state of Wisconsin cheese factories for six, 
seven or eight years trying to ereate dissatisfaction in the 
minds of some cheesemakers and patrons as to the conditions 
in those factories and I am glad he succeeded. I tell you, to 
stir up some righteous dissatisfaction is essetnial and neces- 
sary as a condition for: progress. When we are completely sat- 
isfied with present conditions we never make progress, we need
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to create dissatisfaction with present conditions. Let us stir 
up some dissatisfaction among our patrons with their mode of 
management, with their mede of feeding cows, with their mode 

of stabling, and try, when we have stirred up dissatisfaction 
with present conditions, to supply them with something better 
that shall improve them. 

Mr. Clark: I want to ask Prof. Emery if there are not two 
kinds of dissatisfaction ? 

Prof. Emery: Oh yes, but we want the right kind. 
< Mr. Clark: Now let us know what kind of dissatisfaction 

you mean. I believe in convincing a man that he can better : 
himself, but I do not believe in going up to a man and slapping 
him in the face, and then say, ‘‘I am your friend.’’ You 
cannot do it. 

Mr. Ward: Mr. Luchsinger, we would like to know some- 
thing more about starting a crop of alfalfa. I understand it 
is pretty diffienlt to get alfalfa started in this country to have 
it sueceed. 

The Chairman: That is a little hit off our line, but if he 
will be brief we will let him tell us. 

Mr. Luehsinger: I will be as brief as possible. I heard the 
same thing about alfalfa before I tried to grow any of it, that 
ii was hard to grow in Wisconsin, that it is more adapted for 
Nebraska or Kansas on the dry plains, but I got some of the 
seed and without asking very much about it, because very few 
people in our neighborhood grew alfalfa at that time: I pre- 
pared the ground as [ should for any other small grain and 
sowed it in April, about the 15th or 20th of April. I sowed 
the alfalfa with a crop of barley, not so large an amount of 
seed to the acre of bariey as I would if I wanted barley alone 
for the crop, but about two-thirds as much, sowed about a 
bushel and a peck to the aere of barley. After the barley was 
sowed I dragged the ground very finely and then sowed the 
alfalfa and planked it, went over it with a plank, every farmer 
knows what that is. _ Of course, it smooths the ground very 
smooth and crushes the small lumps, and to my utter surprise 
the alfalfa showed up very nearly as quickly as the barley did, 
and it grew very nicely right along the very first year, and after 
the barley was cut it made a growth of about 8 to 10 inches 
long the same fall, very thick. The winter following, there - 
was not much snow, just a little, and it started early in the 
spring, and before any clover was ready to cut at all, there 
was a large crop of alfalfa ready for the mower, long and mat- ;
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ted, just as we used to have clover when the land was new thirty 
or forty years ago matted on the ground. We mowed it and 
took care of it and in less than six weeks there was another 
crop; mowed that for the cows; just at that time the cows 
needed something green, and we kept up hauling it to the barn 
and feeding it to the cows at night with the very best results, 

kept the milk up better than ever I knew them to keep it up 
at that time of the year before, and I supposed of course that 
was the end of it, but it kept on growing and when fall came, 
there was fully as large a crop as we usually get of clover for 
the second crop on good land. I do not think there is any 
diffieulty at all in starting alfalfa to grow if you prepare the 
land right, and have, of course, fairly good land. -My land 
had originally been prairie land, the subsoil was limestone and 
it was black prairie soil. 

Prof. Emery: During the past three sessions of the Wiscon- 
sin Dairyman’s . Association, the subject of raising alfalfa has 
been treated elaborately. Former Governor Hoard was the 
man in Wiseonsin who has experimented with this and made a 
very great success and by applying to Seeretary Burchard of 
Fort Atkinson, Wisecnsin, for any one of the last three re- 
ports of the Wisconsin Dairyman’s Association, you will get 
reports that will give you elaborate treatment on the raising 
of alfalfa, or by addressing the Secretary of Agriculture, Wash- 

ington, D. C., requesting a eopy of the Bulletin on Alfalfa 
as Raising, you will find a most valuable document there and it : 

is worth all of the expense. 

Mr. Ward: TI have read a great deal in those myself, but I 
thought it would be very beneficial to the assembly to have it 
brought ont here for some of those who have not read it. T 
am quite interested in alfalfa, I have not tried it myself, but 
T think it will be a fine thing. I would like to ask whether he 
allowed his April crop to mature, to ripen before it was cut? 

Mr. Luchsinger: T did.
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" CO-OPERATION. 

J. H. Monrap, New York City. 

Editorial Staff New York Produce Review and American 
Creamery. , 

Mr. Monrad: Mr. President, I received the Secretary’s in- 
vitation to address you, and you all know that we like to ride 
our hobbies and since I was home in Denmark and saw the- 
wonderful progress that had been made in Co-operation amongst 

the farmers, I took hold of that hobby and I was glad to have 
. a chance to ride it. I wrote an article that has twelve pages 

and I am not: going to inflict that on you, but will have it 

printed, so the Secretary says. I am just going to give you a 
synopsis of it, and the reason why I am pleased to speak to the 
cheesemakers is this, that I believe that they are the mission- 
aries to whom we must look for spreading the gospel of true 
co-operation. Cheesemakers and buttermakers have a far better 
chance to spread that gospel than any other person. Co-opera- 
tion started really when Adam and Eve got together, they co-op- 
erated, they spread, it has spread in different ways. This Associ- 
ation is a fine example of ec-operation; we started with a few 
members, they increased and they ought to increase to five times 
the number that you are now; no doubt they will. Co-operation, 

—-we can see examples of co-operation even in nature. If you 

sow grass, a single seed of grass has a mighty poor chance; you 
sow a whole handful, they stand a better chance; you sow a whole 

field, they stand a still better chance to live and grow. Trees 
cannot grow singly, they must co-operate in order to grow. : 

That is just a little example to show you the fundamental neces- 

sity of co-operation in everything. 
6—Ch.
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When a traveler leaves our Western prairies, with their im- 
pressive vastness and monotony, and when the only land he 
sees after crossing the Atlantic before landing in Denmark are 
the rocky coasts of Northern Seotland and Southern Norway, 
then, indeed, does the soft contour of the Danish coast, with its 
undulating hills, its cosy villages, its grain covered fields and 
its mellow-toned beech forest greet him with a tempting invita- 
tion to rest and peace. 

As we draw near Copenhagen, the cottages coyly hiding among 
the trees become more numerous and form virtually a eontinu- 
ous suburb to Copenhsgen. This trip down the sound is a great 
treat to those travelers who choose the slower but comfortable 
direct line to the Seandinavian countries and yet the benefit of 
ianding directly at their destination. 

T may as well now state the object of my: taking up this-sub- 
ject. In my twenty years experience in the Central Western > - 
States, I have been impressed with the fact that. the farmers, on 
whose success the prosperity of the country-after all-rests, are 
handicapped by the heavy tribute which they pay right and left 
to dealers and manufacturers. 

T have also been impressed with the fact that our farmers, 
~-both West and East—in spite of the richer and cheaper land, 
in spite of the higher home market (at least for butter and 
cheese), in spite of the greater energy displayed, the better im- 
plements used, do not seem to do so very much better than their
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Danish competitors. It is true labor is higher, it is true the 

standard of living is higher, but that does not account for it all 

by any means, and on investigation I believe myself justified in 

claiming that the suecess of the Danish farmers depends chiefiy | 

on the thorough manner in which they have made co-operation 

their hand-maiden. 

It is true we have many successful co-operative creameries, 

notably in Minnesota (where the Danes do abound), and also 

some here and there in the East and West: it is true we also 

have co-operative steres (on the Rochedale system), elevators, 

insurance companies, ete., ete., but after all, I regret to say that 

they are more or less isolated in their success and the co-opera- 

tive spirit is far from permeating our ecuntry communities, as 

it does Denmark. Hence the title of my paper and hence my 

request for your indulgence as I, of a necessity, must burden it 

with some statistical figures in order to illustrate the extent of. 

- co-operation, and set it up as a beacon towards which our far- 

mers may strive. 

The main parts of the Kingdom of Denmark are the Penin- 

| sula Jutland, the islands of Funen, Zeeland, Laaland and Fal- 

ster, Lange and Bornholm, and some smaller islands. 

The richest land is found on the Islands of Laaland and Fal- 

ster, Langeland, Funen, Zeeland, and the East coast of Jutland, 

in the order named. On the West coast of Jutland especially, 

heather covered moors have for years been a joy to painters, | 

poets, and hunters, and a despair to national economists and far- : 

mers. In 1866 a society, now counting 4696 members, was 

- termed for the reclamation of these tracts, and patriotic en- . 

thusiasm and co-operation backed by state aid, has now planted 

some 225,000 acres, partly state property. 
The total area of Denmark is only 14,789 English square 

miles, or 9,419,217 acres. Of this 6,966,381 acres or nearly 

74% are under plough. ‘The human population is 2,449,540, of 

j which 882,336 are engaged in agriculture. Of cattle there are 

| 1,744,797 heads, and of these 1,067,265 are milch cows. The 

number of swine are placed at 1,168,493, and fowls at 8,766,852. 

In order to understand the wonderful development, mental, 

| social and financial, of the Danish farmers, I must refer back 

to the abject condition under which the ‘“‘peasants’’ were 

| brought during the reign of Frederick the Second (1542-1588), 

| when the king handed over to the nobility a nearly absolute 

| power over the farmers, so that they became virtually serfs, 

j through ‘‘villenage.’’ It was only in 1764, when Count Bern- : 

| 
{ 

|
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storff started to relieve his own peasants that they saw the 
dawn of freedom which culminated in the laws of 1850 and 
1855, whereby nearly ali villange disappeared. Laws were also 
passed which promoted that ownership of small farms which 
now forms the backbone of Denmark, as it does of France. 

There are in Denmark 2,017 estates of more than 288 acres; 
3,881 farms of 192 to 288 acres 

24,065 farms of 96 to 192 acres 
23,672 farms of 48 to 96 acres 
21,582 farms of 24 to 48 acres 

In all. 73,200 Farms. =8 

67,657 ‘“‘houses’’ with 6 to 24 aeres 
93,884 ‘‘houses’’ with less than 6 acres 

In all 161,541 houses and lots. 

The above acreage is not altogether correct, but is based on 
the average of 18 ‘‘Ténder’’ (about 24 acres) to one ‘‘Ténde 
Hartkorn,’’ a peculiar system of valuation, whereby land is 
ranged from 1 to 24 points, according to quality, and it takes 
5 1/7 ‘‘Ténder’’ of land of the best quality (24) to make a 
“*Ténde Hartkorn.’’ 

““Housemen’’ is a term used to designate farm laborers own- 
ing or renting cottages with from 14 acres up to 24 aeres and 

“who, as a rule, figure on working at least part of the time for 
neighboring farmers. Farm laborers will be the term by which 
I shall designate this class. . 

As the farm laborers and small farmers aggregate some 
234,741, of which presumably, the large majority have a vote, 
and as the total number of voters is placed at 311,337, it is 
evident that they are able to ‘‘rule the roost,’’ if they work in 
harmony, and indeed the Agrarian party does rule as, by the 
way, it also might here. 

ea. This strong position has not been obtained without a hard 
struggle and only by a hearty co-operation have the farmers 
been able to secure it. ; 

s When in 1848 the Constitutional government was established, 
at the ascension of King Frederick VII, the need of better edu- 
cation was felt most strongly, though even before that, Bishop 
Grundtvig, the historian, poet and patriot, had urged the es- 
tablishing of a higher popular education and suggested the 

aa irr i pak t anes
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} erection of a Danish popular high school with teachers, of which ; | 

: at least one ‘‘should be master of the mother’s language, not | 

only as found in books, but also as it lives among people; one : 

| who should know and love the history of the Fatherland, and | 

} who could tell it; one who knew the Folksongs and could sing | 

| them; one who was versed in the practical crafts, and one who | 

knew the laws of the country.’** | 

This idea was realized in 1844, when the first popular high | 

school was opened by Christian Flor in Rédding, in Sleswig, a | 

school which L. Schréder took hold of in 1862, but had to give 

| up during the fatal war in 1864 with Germany, which deprived 

Denmark of Sleswig and Holstein. The Germans having pre- | 

| vented it starting up again, Mr. Schréder opened the school | 

at Askov in 1865, just north of the new boundary, and though | 

| several similar schools were started, the one at Askov has re- | 

mained the leading one, where a Christian and patriotic spirit | 

has been fostered. | 

In 1903 there were 72 such schools, with 3,429 students, and | 

the reason why I discuss them here, even in this superficial | 

manner, is that they must of a necessity be mentioned as the | 

fowndation of the co-operative success in Denmark. 

Indeed, while all these schools have been started by- individ- | 

| uals who invested their all in them, nearly all of them have been | 

backed financially by hundreds of farmers; so that they might | 

even be classed as co-operative schools. Twenty-eight of these . | 

| schools give agricultural instruction, and in addition to these | 

| there are 12 special agricultural high schools, also private en- 

terprises backed financially by the local farmers, and the owner | 

| of one of these even bragged to me of the fact that he had 800 ~ : 

| creditors. ; 

The more I investigated the matter the more I became con 

yineed that it is the work done by these popular schools whick 

| has developed the patriotic and humane spirit and thus enabled 

| the individual farmers to set aside their personal—shail I say . 

: it ?—greed, in order to promote the common weal. The great- . 

est barrier to co-operation has been and always will be, seltish- . 

| _ ness and bickerings, and these two defects have to a great ex- 

. tent been eliminated, or at least modified. by the sojourn at . 

| _ these schools. It would take too much space here to go into . 

\ a deseription of them in detail, but suffice it to say that they | 

are all the more appreciated, as they are owned by the people, 

a rahe 
: 

j 5 *See “Letter from L. Schréder to an English Teacher.” | 
i 

lige: : 
’ 

tie | 
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and the government only gives them a comparative smali aid, , | in all $162,000.00, inelnding free scholarship. 
I find that I cannot leave this subject without referring to . the latest school erected, especially for farm laborers, near Ring- sted, on the Island of Zeeland. Here the instruction is given with a view of teaching the management of smail plots of land (4 to 10 acres), and stress is laid on various side lines, such as beekeeping, poultry raising, basket making, bookbinding, ete., and last, but not least, domestic economy. : In connection with this I must also mention the new law whereby farm laborers are enabled to secure a house and from 6 to 10 acres as soon as they have saved one-tenth its value, the balance being given as a government loan at 3 per cent. It is hoped that this will stay the rush of laborers from the country to the cities, and also make the people more contented and happy. In many eases this may be so, but. I got the impres- sion that. it might be a drawback to many laborers to be tied | to a certain place and saddled with a heavy debt, even if it is | at a low interest. The experiment is certainly worth watching | and possibly imitating. 

i CO-OPERATIVE CREAMERIES. 

I now come to the co-operative movement which has swept 
the country like wildfire. The beginning was made in 1882, 
with the co-operative creameries, which were made possible by the invention of the centrifugal cream separators. The quality 
of the Danish butter has been improved greatly since 1866 
through the efforts of the late Profs. N. C. Fjord, and Segeleke, | but the improvement has been mostly apparent on the large 
estates, and the bulk of the farmers, not to speak of the farn re laborers’ milk was made into inferior butter, until the €0-oper- , ative creameries took hold. y 

These are mostly organized on a strictly co-vperative basis ; 
every member became responsible for the money borrowed to 
build the factory and had to agree to deliver milk and con- 

* form to certain rules; and thns the enterprises were started, - So to say, without a vent capital, and the banks are now only : too glad to advance the money (some $6,000.00 to $10,000.00) 
needed on the notes (secured by the farmers), which are paid } off with a certain percentage of the milk money. The build- 
ings are of brick, with cement or flagstone floors, and as a rule, 
arranged for the making of skimmilk cheese, as well as butter.
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At the commencement of this year there were 1,057 co-oper- ) 
- ative creameries, with about 149,900 shareholders, and the | 

amount of milk handied the last year was about 4,310 million , 
Danish pounds. Added to this there are 188 creameries owned i 
by individuals, and 63 ‘‘estate’’ creameries, making a total of 
1,308, and the net export of butter for 1903 amounted to 

158,000,000 Ibs., valued at about $42,000,000.00. 
In order to show. how intensely the co-operative spirit has 

been developed, [ mention that out of 1,042 co-operative cream- 
eries which have reported to the Royal Danish Agricultural 

; Society, 645 are members of the local creamery associations ; 999 
are members of.the Danish Butter Trade Mark Association ; 459 

' (for buying supplies, ete.) ; 997 are members of the Creamery y | 

Accidents Insurance Company; 191 are members of some butter ; 
export or sales association ; 815 take part in the continuous edu- 
cational butter test carried on at the -Royal Experiment Lab- 
oratory in Copenhagen; 939 take part in the local butter ex- 
hibits; 130 take part in the co-operative cheesemaking experi- F 

ments; 508 assist in the publishing of the creamery statistics, } 
and 597 assist in getting up the butter price statistics. 

Here let me draw special attention tu two of these co-oper- 

ations of co-operative creameries. The Trademark Association, 
which provides its members with firkin staves in which are 

branded the registered trademark, thereby preventing Siberian 
and other foreign butter from being sold as Danish; ninety per 

cent of all creameries in Denmark are members. 
The second is the publishing of the creamery statistics. 

Here are given all the facts from each creamery (designated 
by a number only) so that the managers may compare results 

and locate the trouble if he is not doing as well as the others. | 

Every detail is given, such as expense of oil, coal, salt, ete., 

per 1,000 Ibs. of milk. 
The above shows part of the creamery extension of co-opera- 

tion, but of far greater importance is the co-operative dairy : | 

work started by the milk producers. 1 refer to the 772 cattle . 
improvement associations, with 19,554 members, and the 308 ) 
cow-testing associations, with 6,754 members, where the mem- | 

bers co-operate in securing pure bred sires, and in testing each | 
individual cow so as to enable the farmers to get rid of those | 
that do not pay. I may here be allowed to remark that the first | 

: test association was started in 1895, and in nine years they have | 

inereased to 308, and I know of no more philanthropic work than | 

that of encouraging similar associations among our farmers.
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Of other agricultural associations, I mention the Royal Dan- 
ish Agricultural Society, with 782 members; 107 local agricult- 

ural associations, with 65,382 members: 120 agricultural labor- 
ers’ associations, with 6,000 members; 238 horsebreeders’ asso- 

' ciations, with 20,637 members; 82 swine breeders’ associations, 
with 1,792 members, and 13 horticultural associations, with 
1,627 members. 

CO-OPERATIVE SLAUGHTERHOUSES. 

The co-operative creameries having proved successful, it lay 
very near indeed to think of establishing co-operative slaughter- 
houses, and this was tried as early as 1888, and now their num- - 
ber is 30, with 67,200 shareholders, but only 27 were in opera- 

tion during 1903, when 928,850 hogs and 17,131 head of cattle , 
were killed. The one at Odense, on the Island of Funen, 
slaughtered 56,816 hogs, and 1,637 head of cattle, and with it is 
connected a public slaughterhouse, where local butchers may 
get animals killed on payment of a fee. The meat is inspected 
and condemned if unfit for human food, but if it is only slightly 
tuberculous it is rendered harmless by being steam cooked and 
sold cheap to any one who likes to buy. 

The race of swine used is Yorkshire crossed with the natives, 

and the association buys boars and helps the local swine breed- 
ers’ associations. The hogs are paid by net weight, but nearly | 
full value is paid on delivery, when they are graded into four 

5 classes, for which the price varies from 1/3 to 1/6 cent between | 
each class. z 

I illustrate a ‘‘model’’ batch just arrived and draw special i 
attention to the sign ‘‘Slaa ikke Svinene,’’ that is, ‘‘Don’t beat { 
the hogs,’’ which short sentence contains the key to suecessful 
hog raising. ; 

At the end of the year the shareholders receive a dividend | 
of so much per pound of pork delivered, sometimes 34 cent or | 
so. In 1903 they exported bacon to the value of $21,000,000.00. } 

: CO-OPERATIVE EGG COLLECTING AND EXPORTING. 
- } 

: Most of the slaughterhouses also handle eggs on the co-oper- 

ative plan, in all they aggregated 3,400,000 dozen in 1903. But | 

far more imposing are the figures of Danish Co-operative Egg | 
: Export Association, established in 1895, with its 475 local | 

= branches, and packing houses in the large cities. _The associa- ' 

| 
: « ee: ||



e 
a 4 
4 rn 

= 
BS 

Co J 
° 

ZH 

80 
a5 } 
Le 4 
ys 
> ian fg 
2 i . : 

BE ‘ 
a2 
eh Sf. gH Sr 
s = 
25 : —q 
ka Z la 2 — 

ae v4 | Sy IE ce y = re i = 
. } P Al et 712 
7" 3 | we TE = 
so o = 

Fs | ‘ = 
sq i a5 | | 4 tf R . 
38 I . | : 
20 sg te § 
og | PS a 
Sa | a 
ee | L 
ge | . 
sS fj P s | e tu F 
ye 7 
22 | 
QR< 

a & 5 oa | is i 
2° 
Ba | 
ee “ 
em 2 “ 

8 EF 4 “ 

4 3 Ls 

hi 3 J 
$x | % 2 

Pi Py , | 

F 

_—_



: ad



SEE 5 eee I ae ST ee GS Te ee . a 
en Bey eae - i 

; THIRTEENTH ANNUAL MEETING. 89 

tion counts about 33,000 members and the eggs are stamped | 
so as to trace their origin. If bad eggs are found the member 
delivering them is fined on first and second offence and expelled | 

on the third. This and other egg associations also handie 
poultry and comprises in all 65,000 members. 

The total export of eggs for 1903 being estimated at i 
38,741,400 dozen to a value of about $7,500,000.00. | 

The total export of butter, bacon and eggs for 1903, aggre- 
gated about 100 million dollars worth and 57 per cent was | 
handled on the co-operative plan, the small lot owner with one or j 
‘two cows and five or six hogs thus realizing as much for his pro- } 

ducts as the largest ‘‘estate*’ owner, and no undue profits have fi 
been given to middlemen, speculative or otherwise. 

CO-OPERATIVE BUYING. ; j 

Hitherto we have only discussed co-operative manufacturing } 
and selling, but remains yet to review the co-operative buying { 

(stores). The first ‘‘consumers’ association’? was started in ' 

1866 by a clergyman, Sonne, who had read about the 28 poor | 
weavers in England who, in 1843, started the first co-operative ~ 4 
store, and now Denmark has about 850 co-operative stores, } 
which are joined together in a grand association, with a capital } 
of $113,000.00, a reserve fund of about $200,000.00, and a yearly ; 

cireulation of about $5,300,000.00 Besides this, there are | 
about 150 other co-operative stores, counting in all 200,000 mem- | 
bers, with a total circulation of $10,000,000.00. 

. But this is not the limit of co-operative work. Among the = \ 
many associations listed I find one for the ‘‘Legal Destruction | 
of Rats,’” counting 2,000 members, with the purpose of en- ; 
lightening people as to the damage done by rats and the best way i} 
to destroy them eventually by legal steps for their universal i 

destruction at the same time all over the country. I owe special | 
thanks to Mr. M. P. Blem, member of the Diet and President | 

| of the Joint Association of all co-operative enterprises, for his i 
kind weleome and his assistance in securing facts as regards i 
this interesting subject. In a paper read last September be- j 

fore the International Co-operative Alliance in Budapest he es- i 
timates the number of members in the Danish Co-operative | 

| stores, creameries, slaughterhouses, and egg export associations, | 

~ as being 482,000, and in a lecture in 1893 he showed that Den- | 

. mark had sold 42.9 per cent of all the butter imported to Eng- ! 
5 land in 1902, but received 45.3 per cent of the money paid; she
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; had sold 24.7 per cent of the bacon imported but received 27.9 
per cent of the money, and finally, she had sold 18.6 per cent 
of the eggs imported and received 21.7 per cent of the money. x 
These figures are indeed significant and may well be pointed 
ie with pride. 

While, of course, the government does not back up any of the 
| financial co-operative enterprises directly, it does so indirectly 
ee by paying part of the salary of instructors and experimenters 

working for the various associations, and it way not be out of 
+ place to show how the Danish government helps those who heip 

themselves. This can best be done by condensing from the ap- 
propriation 1903-1904 for the Department of Agriculture, giv- 
ing sufficient details to indicate the various ways in which the 
government co-operates with the co-operative people. 

SUMMARY OF APPROPRIATION 1903-1904. 

Administration expenses .............00-.cecceecce $ 28,740 
Royal veterinary and agricultural school............ 105,713 

. The Royal Agricultural society.................... 2,170 
The associated agricultural associations........:.... 6,133 
Part salary of instructor* in ereamery boiler firing. . 267 
Salary and part salary of other instructors*......... 14,960 
Lectures for agricultural societies.................. 1,599 
Aid to agricultural travelers....................... 1,333 
Aid to dairymen’s and maids’ education............ 5,330 
Training teachers in domestic CM Sk ON he 800 
Aid to farm laborers’ edueation.................... 6,400 
Agricultural history and museum ................. 933 
Premiums at. stock shows and subsidies to test and 

: : breeders’ asadciations 2... 2.5... occ lees ces ces 218,060 
Promotion of agriculture in general................ 2,130 
Promotion of bee culture ................0.0eeeeee 800 

‘ Promotion of poultry raising ..................... 2,400 
Aid to farm laborer’s associations.................. 3,731 * 
Part salary of instruectors* for slaughter houses... .. 533 - 
Promotion of the art of milking ................... 3,731 
Edueational cheese tests .........0...0.0ccececcees 533 
Educational butter tests .......................2-. 10,666 
thopall batier shows. 5c 02 3 ee 1,066 
Collecting creamery statisties ................0.... 2,399 

*Expert councillors who may be called on for aid and advice.
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Plant experiments and instruetors* -.............. 29,131 
en OSI e ce) iene ns B80 i} 

Premiums for cultivation of smali plots and travels | 

ee eee SIN 5. cies k ec ce ewes cn. - 2BR66 ti 
Tests of agricultural machinery ................... 800 5 
Promotion of horticulture ........................ 10,130 | 

Supervision of tubereulosis:....................... 26,666 
SPOMOINBMIANY OORIEEOL* 65 255 od sc cc sod. 50,000 4 

I od oie kv cee ve cdcad sas sced 2,933 ‘ 
Controlling sale of oleomargarine and butter........ 8,875 
Subsidy for transportation of marl ................ 9,333 
Froviding plots for farm laborers ................. 8,693 
Moor plantation associations ...................... 76,702 

Subsidies to refrigerator steamers ................. 74,666 

: 743,562 
Add to this the appropriation for the popular high HH 
and agricultural schools and aid to students......... 106,000 

and the grand total used for agriculture is .......... $849,562 

Saving banks and private pension associations, fire insur- | 

anee, accident insurance, hail damage insurance, and live stock } 

* insuranee, all help to swell the number of co-operative enter- i] 
_ prises in Denmark, and co-operative sanitariums for consump- } 

tives are even now being discussed. i 
Finally, let me express the hope that our own farmers may ii 

eventually learn that. -by co-operation only will they be able -to Hi 

receive their just share of the result of their own labors. I do ij 
not refer to private ec-operation only, but also to the large pub- ij 
lie ones, such as postoflice saving banks, parcel post, telegraph i 

and telephone, railroads, and street cars, water works, and gas i) 

works, coal mines and oil wells, as well as other natural re- | 

sources, which all ought to belong to the people instead of en- 
riching a few individuals. 

Not that I believe in the inunediate realization of this, but 
that I want to see an early attempt at laying a solid foundation, ; | 

: and that can only be done by practical education, at first with 
small enterprises, such as creameries, test associations and egg 
collecting associations, ete. 

Libraries are established in our cities, schools and univer- . 
: sities are endowed with millions of dollars which go to the edu- | 

*Expert councillors who may be called on for aid and advice. 

| 
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cation of ministers, teachers, doctors, lawyers, artists and en- 

gineers, while the farmers are virtually left to struggle for - 
themselves. Let us therefore hope that our city people, recog- 
nizing the fact-that their prosperity depends on-that-of the 
iarmer, will awaken to the necessity of encouraging co-operation ~ 

among the farmers along educational, productive and manufae- 
turing lines, be it through private philanthropy or publie ap- 

propriations. 

; DISCUSSION. : 

A Member: I wonid like to ask what kind of inspection they 
have there and who controls it. 

Mr. Monrad: As regards enforcement of the pasteurization 
law, they utilize the police, the police are simply taking sam- 
ples, sending them in to the-royal laboratory. They have a cer- 
tain test whereby you can take whey and you can take butter . 
and by the serum in the butter you can test by that test and 
find out whether the cream has been heated to 185. : 

The Member: I mean as to the quality of the goods. 
Mr. Monrad: There is no inspector. The association pays 

part and the government pays part of the instructors. There 
is no inspection, they do not have it. 

Mr. Michels: I wouid like to have Mr. Monrad give us a plan . 
of how to co-operate in the line of handling cheese, what he 

: thinks about the best way to go at it and co-operate in curing 

cheese and selling cheese? 
Mr. Monrad: Well, is not that rather a long thing to tackic? 

Mr. Michels: We would like to get a suggestion. 
Mr. Monrad: Well, I will start out with what I think is the 

best now, and that is, in Canada, as I understand it, the Cana- 
dians now are syndicated in some twenty to thirty factories, 

: ond they hire an instructor to give them that uniformity. Now, 
if these twenty to thirty factories should be from the same sta- 

, tion, it seems to me it would be a simple thing for those fac- 
- tories to join together and build a good cold storage building 

near the station and deliver the cheese there. Possibly even, 
what our Canadian friends are trying to argue, the central cur- 

ing room idea. By the way, I think it was Professor Russell 

- that first recommended it before the Canadians. 
Prof. Emery: Yes.
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Mr. Monrad: I think he did that at Madison some years ayo. 

It seems to me there we would have a natural co-operation for é 

the sale. If we then would put a man in charge of that curing 

station, or that cold siorage place and sell the cheese, that 

would do away with all this trouble when a buyer comes out, 

looks over the cheese and says: ‘‘I will take that cheese at so 

much,’’ and sends it on to Chicago and then the market drops 

and the cheese develops wonderful defects. Now, that has hap- 

pened. I do not say that all the cheese dealers are trading that : 

way, but it has been done. And another thing is this,—I would 

have that the farmers could borrow money on their cheese if 

the price went down below a certain point. I do not believe in 

speculating for the farmers, but I do not believe in farmers sell- 

ing their cheese for six or seven cents a pound every year and ~ 

then see it go up to ten cr eleven cents in the winter. It seems 

to me if they get a credit arrangement with the bank, one for 

all and ali for one, they can borrow all the money they want. | 

The Danes do not put up a cent when they build a $10,000 

factory, they do not put up a cent of cash, they sign the notes 

and the banks now are tickled to death to loan the farmers 

money on their notes, and take up so much per hundred pounds 

of milk delivered. In the same way I am sure if they joined 

together twenty factories and have the cheese“stored, it will be 

an easy matter to arrange for borrowing money at a reasonabie 

3 amount. I would advise that movement to be conservative, 

very conservative, as for instance, if the cheese dealers offer six 

eents, I would not take it. I would not speculate, you under- - 

stand, but yet you should speculate to that extent, that if the 

; market conditions are such, if the speculators do not feel good, 

as they did not do this spring after the last year’s experience, 

they did not feel quite chipper, then it seems to me that the 

farmers ought to store their cheese and hold it until they can | 

get ten cents. ; : | 

Now, that is about all [ can say. I know it will take you a | 

long time to get the different factories. The beauty of this 

system is this, that you virtually get what you get with a li- 

cense. That is to say, it does away with all competition in the 

syndicate, they are not going to take milk at one factory that 

4 has been refused at another, so I like the Canadian idea if only | 

we can get it worked out and then it secms to me if that is se- | 

enred, then you would be able to go a little farther and sell it, 3 

as I say. I think that is about the way. 

Mr. Luchsinger; I would like to ask Mr. Monrad another
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question, I don’t know but what he has made it clear already. 
After the farmers or the dairymen have co-operated, have suc- 
ceeded in getting uniform quality and getting instructors and 

getting inspection as it were, and getting a profit that is guar- 
anteed by a stamp, or something of that kind, who disposes of 
that product? Is there an exeeutive officer of some kind? or 
executive board? 

Mr. Monrad: You refer to the Danish butter trade? 

Mr. Luchsinger: Yes. 
Mr. Monrad: In the Danish butter trade there is one corpor- 

ation, a number of makers that join together, an export associ- 

ation, I do not know how many, some two or three hundred. 
Now, they ship their butter in to Scotland and England. The 1 

bacon factories are al! joined in an export association, and con- 
sign their bacon to England but the great majority of the but- 

ter is bought by merchants in Copenhagen chiefly and in 
Aalborg a few of them buy and sell it, and now they struggle 

with that overprice, one ‘cent above, they struggle with that 
there, and they are trying to do away with it by gathering 
creamery price statisties, that is to say, they have formed an 

association which binds’ every creamery to report the actual 
price paid and in that way get at the true price. They are just 
experimenting on it, and I do not know how. it will come out. 

Mr. Luechsinger: But that product even after it has been 

made uniform by co-operation and all that, has to go to the 
market through the usual course of the wholesale merchant, has 

it not? 
Mr. Monrad: Or by the export association, as I told you, of 

course they have to stick to the usual market in England, but 

they take their chances. IT am not against middlemen, because 
that is another form, but I am against the middlemen taking the 

eream and the maker taking the skim milk. You must have 

middlemen. Take some of the creameries in Wisconsin, they . 

have done away with the middlemen. What do they do? They : 

have to maintain an expensive office in New York; is not that a 

middleman as well as the commission man? The question is if 

the commission man does not take more than it costs to sell it 

and a reasonable profit according to his ability, why, he is per- 

feetly justified. I am not here to speak against the middlemen, 

but I do say the middlemen should not take more than their A 

share. 

Mr. Luchsinger: IT had the impression, Mr. Monrad, when 

you spoke of co-operation that those who co-operated in produc- 

z 
: : |
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tion also took the place of the wholesale merchant in placing the 
product on the market. 

Mr. Monrad: They do with the eggs, for instance, the egg a 

exporters’ association does its exporting itself, there is actually 
no middleman except their own employes, the central office in 

Copenhagen does that, and of course that costs some money, but 
whatever profit there is, is divided among the-local associations 
according to the number of eggs sent in. By the way, I forgot 
in speaking about co-operation, I left out altogether the buying 

association. There is hardly a fammer buys anything but what 
it is done through the co-operative stores. They have special 

associations for buying fertilizers, seeds, everything you can | 

think of they buy in co-operative stcres. é 
Mr. Moore: I believe Mr. Monrad, in his paper, covered the 

point very nicely so far as conditions in Denmark are con- 
cerned, and I agree with him in regard to ev-operation as the 
thing to be desired. I believe, however, that the maker, both 

in the cheese factory and in the creamery, will have to be the : 
mainspring behind a movement of this kind. I think, too, that 

the factory and the creamery must be the keystone to hold a 
fabric of this kind together in order to obtain the best results. 
Mr. Monrad mentioned just now about the buying association 

in Denmark. I would like to cite a case in point in Wisconsin. 
Tn a creamery in Dane ccunty the factory had been in the habit 

of buying for a number of years the binding twine used in that _ 
locality by its patrons every year. One of the agents of the 

Trust came around and quoted them prices on binding twine 
| the same as they did to the retailer. We purchased this twine 

| at wholesale rates aud gave the farmers the advantage. We 
| are, in fact, using his money that would otherwise lie in the 
| bank without bringing any interest: he just gets the advantage 

of the wholesale rate in buying in small quantity. They go far- 
ther than that in buying the mill feed. Before the Trust got 
hold of them, they bought the hard coal and also furnished the : 
soft coal for keeping people’s water tanks in proper condition 
in winter and in other lines of comfort this creamery has made ; 
a success of holding the patrens together by trying to get into 
closer relation with them and making the factory a center from 

which they expected to derive a great many different kinds of 
benefit, not only in the direction of making the milk up into 
dairy products but in making their purchases for them. 

Mr. Monrad: I do not quite understand Mr. Moore's propo- 
4 sition on that. I have spoken to no purpose if I have not
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impressed upon my hearers that my idea is that the cheese- 

makers and the buttermakers should be missionaries and be ~ 

those that should lead in this movement, but of course I do not 

helieve that the creameries or the cheese factories can manage 

the whole business, because we have got to develop each braneh 

by itself, I believe, or else we will get mixed up too much. As, 

for instance, I believe it: is possible to have a co-operative laun- 

ary, but I do not want to have it in my creamery directly, I ; 

want to have a special building, I do not want to do washing 

and churning in the same building. If we want to have wash- 

ing and churning done, the ereamery man must be the mission- 

ary to work along that line. That is what I wanted to impress. 

They tried the same thing in Denmark and the manufacturers 

and big dealers in Denmark wanted to stop it, said they would - 

not sell to these co-operative concerns. What did they do? A 

single co-operative concern could not have done anything, but 

: the co-operative concerns co-operating together, some five or six 

thousand concerns or more, they just said, ‘‘If you will not sell 

us, we will start a factory,’’ and they did, they have several fac- 

tories. of different kinds. So you see if you get a large number 

of, co-operative stores, get them all to co-operate together with 

the true spirit, they can say, “‘If you will not sell us and sell us 

at reasonable rates, we will start a factory.”” 

Mr. Carswell: I would like to ask Mr. Monrad how the fac-- 

= tories can co-operate to keep the factories in good condition. I 

agree with Mr. Moore that the maker should be the keystone 

of that kind of work, but I will give Mr. Monrad the conditions 

that we find in some parts of this state. In some sections we 

have co-operative factories, associations of farmers that own the 

: building, or they rent the building, sometimes the manager em- 

ploys a cheesemaker, the inspector comes along and finds bad 

conditions. He reports to the cheesemaker, the cheesemaker 

says, ‘‘I have nothing to do with this, this is a co-operative assc- 

ciation, you will have to go to the manager, I cannot fix this 

$ whey tank or this sewer, or this thing or that.’” And he goes 

i to the manager, and the manager says, ‘‘I rented this building, 

and you have got to go to the association, the co-operative asso- 

ciation.’’ He goes to the co-operative association and they say, 

“We have rented this to the manager and it is the manager’s 

duty to look after this.” Now what will you do? There is 

plenty .of co-operation among those people to avoid responsi- 

bility.
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Mr. Monrad: I think you should keep this in mind for this 

afternoon’s discussion, it will come in handy. 
: The Chairman: In regard to one of the societies Mr. Mon- 

rad spoke of, I would like to ask what they do in case one of 

the members disregards the rules that are laid down, for in- i 

stance, in regard to the killing of a rat, do they fine him? 

Mr. Monrad: I do not know, I have not read the constitu- 

’ * tion of the association; as I understand, it is preliminary work, 

it is lately started; the rats are a real plague, and the idea is to 

devise some plan, designate a certain time a certain day a week 

: in which all those co-operating will agree to kill all the rats they 

can and in that way exterminate them. You see that will pre- 

vent them from escaping. 1 

WHAT MUST WISCONSIN CHEESE FACTORIES DO 

TO IMPROVE THE QUALITY OF TITEIR CHEESE. 

Pror. J. Q. Emery, Madison, Wis., State Dairy and Food : 

Commissioner. 

1. The first thing necessary to be done by Wisconsin cheese 

factories to improve the quality of their product is to recognize 

the need of improvement. When every cheese factory in the 

state shall recognize that there is a distinct need for improve- : 

ment, a very important step in the way of progress will have 

been taken. First, then, I say, let every factory recognize that 

there is need that it improve the quality of its cheese; not that 

it recognize that some other factory should make improvement, 

but that it should itself improve the quality of its own output. 

2. Let the owners of factories which have survived their use- : 

fulness and are no longer fit to be used as a place to manufac- 

ture a food product for the public’s table, tear those factories 

down, and in their stead, construct, on suitable sites, new and 

up-to-date factories. In the construction of all new cheese fac- . 

tories, let only such sites be chosen as furnish opportunity for 

suitable drainage and other sanitary conditions. Let every 

cheese factory that can not be removed a reasonable distance 

from pig-sties, barn-yards or other nuisances, be torn down. 

7—Ch, Z -
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i The business of cheesemaking in Wisconsin is sufficiently im-_ i. portant and renumerative to afford a suitable, up-to-date plant. t 3. Let cheese factory owners see to it that their factories are 1 equipped with such appliances as will enable the cheesemaker to keep the factory in a thoroughly clean and sanitary condi- { tion, and to manufacture a cheese to meet the highest demands | of the best markets. Then let them employ only such makers 
as can fulfill the above conditions, and then demand that those _ 
conditions be met. Let them pay such competent cheesemakers i a reasonable compensation for their services, and enable them ; to maintain a decent and respectable standard of living; and 
let them furnish them wholesome living rooms outside of the c factories. No principle of economies is more fully established 
than that the standard of living affects materially the quality . of service rendered. 

4. Let the cheesemakers see to it that they themselves, and 
that all the factories in the state are, at all times, kept in a seru- | pulously clean condition, and thus furnish an example of neat- . | ness to patrons. Let them obey the letter and the spirit of 
section 4, of chapter 67, laws of 1903, which is as follows: “Any 
person, firm or corporation who operates a creamery or cheese 
factory shall maintain his premises and utensils in a clean and 
sanitary condition.’’ 

5. Let every cheesemaker obey section 3, of éhapter- 67, laws ‘ of 1903, which reads as follows: ‘‘No person, firm or corpora. ~ 
tion shall knowingly manufacture for sale any article of foud 
from unelean or unsanitary milk, or cream from the same.” 
Let them use persistently the Wisconsin Curd Test to determine 
the quality of the milk offered by patrons. By means of this 

- test, the clean character of the milk offered, can be as unerring!y determined as can the butter fat content of milk be ascertained 
by the Babeock Test. Let them use this test as an education 
for their patrons and be thereby enabled to secure from them choice, clean milk for manufacture. 

. 6. Let the managers of chéese factories, at all times, deal fairly and justly with their patrons. Let them compensate 
their patrons according, not. to the quantity of milk furnished, 
but according to its quality as well. Let every patron, at all 
times, receive from the factory his just dues. In return he is 
likely to furnish an improved quality of milk. af 

7, Let every cheesemaker use the very best commercial starter, 
and all the up-to-date means for securing and determining the 
proper acidity of the milk te be used in the manufacture of 

g ap
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cheese. This is a matter of the highest importance in cheese- 

making, if it is true as I am informed that of all the processes 
) carried on within the cheese factory, none other affects the quai- 

ity of the product for good as much as does the proper ripening 

of the milk. 
8. Let cheese factory proprietors provide some means where- 

by the cold-enring of their product can be secured. It has been 
amply demonstrated that the cold-curing of cheese improves its 
«quality. Cheese producers should avail themselves of the ben- 

efits and profits of this modern discovery. : 

; 9. Let us learn a valuable lesson from the Minnesota creamery a 
_ industry and exploit our cheesemakers as they do their butter- 

makers. Of all the many factors in the production of high 
quality cheese, the cheesemaker is the most important. Let us 
recognize this fact, and award him accordingly. Let us ever. 
award to him the due mead of praise, wherever and whenever 

cheese of high quality is produced; and let us hold him respon- 
‘ sible if unfortunately the cheese is of poor quality. But let as 

not do the mean act of holding him responsible for the poor 
make of cheese, and then refuse to give him the eredit for the 

good make. Let us encourage him in every way possible to 
broaden his horizon, and become more efficient in his calling. 

Let Wisconsin cheese producers refuse to become ‘‘incrusted 
in the knowledge of yesterday;’’ but instead become imbued 

: with the 20th century spirit of progress, and use for their own 

benefit modern scientifie dairy knowledge. 
Let Wisconsin cheese factories do these things, and not only 

will there be great improvement in the quality of Wisconsin 

¢heese, but there will be a corresponding increase of the profits 
as well. 

: DISCUSSION. 

Mr. Noyes: I think Prof. Emery’s paper, while it is short, 

that it is nearer to the point and should interest this audience 
as mueh, if not more than any other paper that has come up, 

and in opening this discussion I would like to ask Prof. Emery é 

it he ever managed a cheese factory? | 
Prof: Emery: No sir, I want to say right here now that I 

: am not an expert cheesemaker, I do not pretend to be, but I . ) 
have studied the conditions I think necessary to cheesemaking. bk! 

Bet 5 A ‘
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Mr. Noyes: We have all done that. I will say at the start 
that I sanction everything Prof. Emery has said, if we can only 
accomplish that. One point that is brought out in this paper ; 
that any factory wherever located through Wisconsin could 
build a good factory, put a good maker in it, have everything 

up to date, I think that that point is quite impossible at the 
present time. We have scores and scores of factories in Wis- 
consin that are not receiving milk enough to support that fac- 
tory and a good cheesemaker. Now, what are you going to do 
with this point, and they are going up every year, every farmer 
wants a cheese factory at his corner and he wants you to make 

that cheese at a cent and a quarter a pound,—what are you go- 
ing to do about those board cheese factories going up? You 

7 cannot compete with those things. A great many of those fac- 
tories are stuck up and the cheese is sold in competition and 

: brings just the same price as that made in factories which cost 

$4,000 and $5,000, with all the modern improvements, what are 
you going to do? Not only that, we have instances where the 
factories are dirty, the cheesemakers are dirty themselves, their 
factories dirty from top to bettom and their cheeses are poor, 
they are condemned and in some instances inspectors go out and 
do what they can and they accomplish worse than nothing, that 
has been done; in that ease they have simply been called by the 

cheesemakers sometimes, sometimes they have been called by the 
patrons and he will gc out and talk with all the patrons, take in - 
what the patrons tell him and make his decisions on that ground. 

He makes one visit, not long enough to form a good judgment. 

In other cases the chessemakers go over and clean up the fac- 
tory; like enough the week before that the presses and hoops 
perhaps were not washed but twice a week and the men on the 
road, drinking whiskey ; he comes in and finds that that factory 
is cleaned up, he sees the cheese—and then it has been a nui- ~~ 

sance to the patrons, it has been a menace to the men that 
hought it, everybody around there, and they go in perhaps 
sometimes and put that cheesemaker out, that cheesemaker 

ought to be somewhere besides making cheese, and there ought 
te be some way of stopping that cheesemaker. That cheese- 3 
maker goes right ahead, if he is dismissed, draws his salary, — 
puts up a big bluff as a good number one cheesemaker and steps 

in somewhere else. 
Now, we are attacking a broad subject, we are tackling a 

very hard subject. I have handled cheese factories quite a 

uumber of years, and I tell you it is a large question to handle,
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and if it is handled right, it is a question that takes more than 

T have heen able to acecmplish and see through. It is a hard 

| question. Now, Prof. Emery has brought this question up, and 

when-we talk about co-operation among cheesemakers, there 

is no co-operation today among cheesemakers, you cannot . 

find it, gentlemen, and I dare say there are men in this con- “a 

vention today that are scheming to run their factories and to 

make lower prices than all the others in order to get in some 

corner to run a cheese factory next year. That is the kind of 

co-operation we meet in the handling of cheese factories. Gen- 

tiemen, this is the bare truth, and when the cheesemakers get to- 

gethe? and try to have things better, will work together, why, 

we may have things done by the farmers around the factory; 

on every corner they want their cheese made for the old price, 

or lower than the old price, and everything that we use in the 

cheese factory is 25 per cent higher than it was ten years ago. 

Now, what are you going to do? 

Prof. Emery: If we let these factories go on and say noth- 

ing against this idea of a factory on every corner, if we raise 

: no voice against that system and if we raise no voice against 

the unclean conditions of factories, what is to be the future of 

the Wisconsin cheese industry? . 
Mr. Noyes: I believe in saying something against it; I be- 

lieve in that. 
The Chairman: I can answer one of your questions and give 

an answer that will apply nearly all around. We wiil have 

those conditions just as long as the cheesemakers are cheap 

| skates enough to accept that kind of a position. You will find | 
| factories that have not been cleaned for years, that have no pro- =a 

| visions for keeping them clean, where there is a bad stench all 

) around, over and under it and the water supply is bad, nothing 

| to keep the flies out, no prospects of any improvement at all, : 

: and still they will step in and take those positions year after 

year. 
Mr..Monrad: People generally think that I look on the dark 

sides of life, but I want to protest against Friend Noyes that 
cheesemakers cannot and do not co-operate. This assembly here 
is a proof that they can co-operate to a certain extent anyhow. 

Mr. Noyes: But they do not go half far enough. 
Mr. Monrad: Well, when you see in the spring the little green 

sprout out of the ground, does not that give you hope? This 
| is a pretty good green sprig coming out of the ground, and I 
| have good hopes yet that they will come closer together still.
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Mr. Noyes: This is a goodly assembly, I like to see it, I was 
one of the charter members of this Association, and I believe in 
getting together and talking over matters, but I do not believe 
in going back and doing the same thing over and over again, 
year after year. Now lots of them come and do that, listen to 
these good talks, take this all in, they go right straight back 
home and do the same thing, they did it last year, and they are 
going to do it this year. Now, how are you going to get around 
it. I am in for co-operation, I am in for better things and bet- 

: ter factories and for up-to-date improvements, but, gentlemen, 
we have got to have some show.. We cannot take 2,000 pounds 
of milk a day and run a cheese factory and have these factories 
put up with these modern plans; we have got to get together 
and do something. We can come down here and spend three 
dollars and have a gocd time arid shake hands and visit and see 
each other and talk over all these matters and all these discus- 
sions are good, I believe in them, I believe in keeping up with 
the times and I do it as near as possible, but you cannot do it : 
alone, you have to have co-operation. 

Mr. Michels: Mr. Noyes tells us a lot of things that do not 
ymount to anything unless he gives us a remedy. It is easy 
enough to find fault, but it is better to find the right remedy. 

Mr. Noyes: We have got to have something behind us to do 
it with. Now, for instance, supposing you, Mr. Michels, started 

: in with a factory five years ago with 10,000 pounds of milk, } 
your own farmers started up cheese factories around you until | 
today you have not more than 2,500 pounds of milk, and you | 
are making your product in a factory that cost $500 or $600 be- | 
sides the machinery, the machinery probably costing $300; they 
are setting up beside you and getting the same price that you | 
are, they have not any modern appliances, they simply have | 
two thicknesses of board between them and the weather to eure 
the cheese. | 

Mr. Michels: I simply would not be there any more; that | 
. is the trouble, lots of these good factories are likely to be foreed | 

out of business. : } { 
Mr. Monrad: The poor factory is likely to go out of busi- | 

ness. 
Mr. Michels: If I did not get more than 2,500 pounds of 

milk, I would not be there any more. 
Mr. Noyes: That is the way; lots of these good factories and 

makers are not there any more, they are closed. | 
Mr. Carswell: I think the blame should come more upon the |



THIRTEENTH ANNUAL MEETING. 103 

factory managers; as a rule we find where they have good fac- 
tories and good buildings the maker is keeping the factory in 

good shape, but when we find a poor, crazy shack, theTe is not 
much incentive for a cheesemaker, to keep the things in condi- 
tion and he is not’ so much to blaine as the manager, where he is 
getting in some cases 10,600 to 17,000 pounds of milk and put- 

ting the cheesemaker in that old shack, I do not blame the . 
cheesemaker so much as I do the manager. 

The Chairman: I blame the cheesemaker for accepting the 

Mr. Carswell: Yes, I think he ought to quit, but many 
- times he has made a bargain with a man that has promised te 

fix things up and will continue from week to week and the seas- 
i son is half over, if hé quits his job he cannot get another job, 

, it is his livelihood and it is a pretty hard matter for him to 
keep things in shape. Now I tell you the place to begin at is 
at the factory, to see that we have good factories, and tc pnt > 

a stop to putting up these cheap skate factories. 

The Chairman: I can answer Mr. Noyes’ question to a cer- 
_ tain extent. I have had considerable suecess in improving fac- 

tories by holding meetings and pointing out to the farmers just 
what they were losing because their factory was not up to date. - 

Of course that was mostly in factories where the proprietor was 
the cheesemaker, but. I showed the farmers that they have got 
to pay for all the mistakes that are made in some way or other, ‘ 
directly or indirectly, all the mistakes that are made in the 
cheese business come back on the milk producer, and I show it 

lo him and I show him that there are two things, two points they 
should figure on, one the cost of making, and the other, what 

kind of a job they were getting for their money, and that was 

just as important as what they paid for the making, and I show 
them that if they con!d, by paying a quarter of a cent more for 
the making, make half 2 cent by it, that it was to their advan- 

tage to do so, and in a great many instanees, I should say about 
two-thirds—no, I won't say that, but about half the factories 

where I held those annuai meetings, I got the patrons to raise 
the prices on condition that the cheesemakers would make cer- 
tain improvements. Now, you cannot get those improvements 
that you speak of unless you can get the farmer to demand 
them, you cannot get them any other way. The only way you 
ean get them to demand them is to show them that it is to his 

jj profit to do so. It touches his pocketbook, showing him what 

it is costing him to run the poor factories that they have got.
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Mr. Monrad: Mr. Aderhold, don’t you think that I am right 
in this claim, that we cannot expect a private individual to put 
his good money into such a permanent good building at the risk” 
that there is? Is it not more reasonable.to do as they do in 

= creameries, have farmers put up a good substantial building on 
the co-operative plan, then if, they do not want to run it, by 
hiring a cheesemaker they can run it at so much a pound 

"through the year. I am willing to be philanthropic, but I will 
be hanged if I would put $5,000 into an individual plant and 
rely on the farmers bringing the’ milk. I would not do it. 

The Chairman: You asked me that question—I believe I 
agree with you, I do not want any of my money tied up in a 
cheese factory, I have had it there, but not for the last ten 

: years or so, not a dollar; I would not take a mortgage on a 
cheese factory since I have got my money out of the cheese busi- 
ness; it is poor property, it is not salable property, that is a 

3 running factory, some of them are good, there are a few that 
are good factories, they are gcod property and will continue to \ 
be good property, but if you let the farmers build the factories, : 
they have got to have the same edueation in order to get good - | 
factories as they need where they are owned by private individ- ' | 
uals; in both instances they have got to understand the neces- | 
sity of a good factory and demand that it shall be so and so. | 
Now, the co-operative factories that we have in the state on the | 

| average are not as well managed as those that are owned by pri- 
vate individuals, for the reason that they are not built right to 
start with, they are not equipped right, when they have to buy 

| a piece of machinery somebody buys it that does not know what 
part to buy, the cheesemaker has not any voice in the buying 

| of machinery, they have a different maker every year or two, 
and he does not take much interest in the factory. The idea is 
all right of the farmers owning the factory, I believe in that, 
but they have got to have the same education in what the fac- 
tory should be, otherwise it will not be a success. 

Mr. Carson: You said a while ago that by educating the 
farmers and showing them what they were losing, that you were ‘ 
able to bring about an improvement in the condition of the 

| huilding,—now don’t you think if we had our factories grouped 
¥ in 25 or 30 and put an instructor over each group, that they 
I woud get pretty well instructed so that they could be relied 
| upon to bring about improvements? | 

The Chairman: Yes, I believe in grouping factories, 1 be- | 
| lieve in effective meetings very much; I have had great success 
. 

| :
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at those factory meetings; they talk about some cheesemaker and 
they say you cannot get the farmers to pay any more for the 
price of making, well, it is often the case that they cannot if 

they just rely on themselves, some people can, some people are 
so situated that they can reason with their patrons and others 
cannot, or the patrons are down on them. There area great 
many communities where the object of the patrons seems to be 
to prevent’ the cheesemaker from getting rich, no matter what 5 

they are getting for their milk, that does not.cut any figure, if | 
they are getting a dollar a hundred for their milk, if the cheese- i 
maker is making any money they are kicking; if they get 50 | 

cents and the cheesemaker is not making anything, they are sai- | 
isfied. In that kind of a community a cheesemaker cannot do | 

; anything in the line of raising the prices; they cannot very well | 
persuade the farmers to pay it, but they can get an outsider, a 

_ disinterested person who has made the thing a study and they 
will listen to him and they will be guided to a considerable ex- 
tent. Now, I am just going to bring up one instance where I i 

attended an annual meeting at a factory. The man was mak- ' 
ing small cheese, daisies and long horns for a cent and a quarter 
a pound and he was not able to pay for his supplies and live be- i 

: sides; he was owing the cheese box man, that is usually the man 
that has to wait for his pay the lengest, and I told him, I said | 
before the meeting, ‘‘I want you to ask a cent and three-quar- 
ters.’’? Of course I did not expect he could get it, it was too | 

; big a raise, ‘‘and of course you can come down if we cannot 
get it, come down a little lower, but ask 154 cents after I am 
through talking.’’ I made my speech and showed them how 

much better they would be off if they had a new whey tank and { 
if that was kept clean and if they had a colder curing room, a 
_and if they had improved machinery in other respects; I | 
showed them that that was worth at least 5 cents for every 100 ‘ 
pounds of milk to them if they had those improvements, and 
they believed me, they would not have believed the cheesemaker 

if he had told them the same thing. After I got, through, one 
| of them asked the cheesemaker himself, ‘‘ What have you got to 

say, what do you want?’’ and he did not have the gall to ask | 

a cent and three-quarters he said, ‘‘I will be well satisfied with | 
a cent and a half,”’ and one of the farmers said, ‘‘If you make 
those improvements that this man speaks of, I would just as } 

| soon pay you a cent and three-quarters.’’ Another fellow says, | 
**Will: you improve ‘the factory as fast as you can stand it?’’ 
The cheesemaker promised and he made a motion then to pay a 7
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cent and five-eighths for the making, and it was passed unani- 
mously ; they gave him-an eighth cent more than he had -the 

i tace to ask, and he would have got a cent and three-quarters if 
he had only asked it. Now, that is what an outsider can do in 
some factories where the owner himself cannot do it. . 

Prof. E. H. Farrington, in charge of the Wisconsin Dairy 
z School, extended an invitation to the convention to meet at 

Madison next year, tendering the curing rooms of the dairy 
2 school for the exhibit of cheeses, and offering to be of assist- 

ance in making the meeting a success. He also spoke of the 
prospect of a cheese scoring contest, stating that the dairy 
school is heartily in favor of doing everything possible to pro- 
mote such a contest, and that if an appropriation can be pro- 
vided, the work can easily be accommodated and carried on at - 
the dairy school. 
Mr.’ Luchsinger: I understood the Chairman to say there 

were a few minutes more on the discussion of the question 
brought up by Prof. Emery. I merely want to say that per- 
haps Prof. Emery has used stronger language than perhaps he 

intended in saying that a very defective and badly situated 
factory should be destroyed or burned; perhaps he did not in- 
tend to be quite as strong as that. 

Prof. Emery: I said if it were lawful I would like, if it were 

lawful, to destroy thei. 
Mr. Luchsinger: I believe in the foree of persuasion, in the 

use of argument; men are not made to be foreed into any line, 

even if they are somewhat wrong. I do not think law ever 
made any man good, law itself, nor removed the evil itself, so 

I should say that before proceeding to any extreme measures— 
Prof. Emery: Mr. Luchsinger, you do not understand me 

: as advocating anything that would force a man to burn his fac- 
tory; I said expressly -that this was for factories that were in : 
bad shape, it would be a good thing if they were burned down. 

Mr. Luchsinger: I accept your explanation, but I do say 

that before any extreme measures are resorted to, either by the 
state or any authority, either closing up a factory as unwhole- 
some, or destroying or fining, there should be persuasion used : 
first, there should be warning given, defects should be pointed 
out; if there are no changes, if men will not listen to reason, 

; or managers of factories will not pay any attention to reason, 
T should say it is within the power of the state to close that fae- | 
tory. Very many cheap factories were built by reason of the 
necessity, because the people were poor, people did not know 

oy Ea
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anything about the dairy business when they began to build, 
it was an experiment with them, they did not feel like raising 

"very much money and they built as cheaply as possible. After- f . 
wards they may have made improvements, they may put in | 
cement floors, cement gutters and drains and yet the outside 
may have been the same old shack it was when it was first built. . 
I would say only after thorough examination should such a | 
place be condemned and after warning given. The statement 
was made that some of these factories bordered on a barnyard, 
as though that were sufficient to condemn it. I think there is 
sueh a thing as a clean barnyard, I think every farmer sees that 
his barnyard is clear, I do not think that is the worst location 
that can be had. We very frequently find slaughter houses | 
from whence you get your meat in the cities, or bakers that 
bake the bread you eat, very close to something very much more : 
offensive than a clean barnyard. So I would say, go slow with : 
extreme measures, try persuasion first, try argument, try rea- i 
son. 

Mr. Monrad: I would like to stand behind my friend Emery; ; 
it is just exactly fifteen years ago when I virtually made that 

same remark out in Minnesota, it was at a banquet and I told ; 
them that it would be a biessing to Minnesota if nine out of ten 
factories were burnt up, provided another good one was built, 

and I was pleased to.see on my visit last year that there was, I 
do not believe, a single factory of the kind that I eriticized. 
They have beautiful co-operative brick buildings and cement é 

fleors. Now, I hope it will not take fifteen years for Wisconsin’ 5 
to get the cheese factories into the same shape. I want, how- 
ever, to criticize Commissioner Emery on one thing, he is not 

familiar with the sweet smell of the limburger or even of the 
brick cheese and hence I think he is a little too hard, and I 
think that a man not accustomed to brick cheese, Swiss cheese 
and limburger cheese is liable to be a little too hard in inspect- 
ing a factory when he meets those fragrant odors that prevail 

; there. 
Prof. Emery: I want to endorse all that Mr. Luchsinger has 

said, only I want to protest that it was not germane to my 
paper, for at the outset I said distinctly that it is what the 
cheese factories can.do for themselves I was going to talk about 

: first. What I did talk about, I did not say one word as to what 
¢ the state should do, or the use of law, there is not one word in 

. that paper that refers to it, it all relates to what the cheese fac- 
tories should do for themselves, and my suggestion is that it >
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would be to the interest of the cheese industry of this state if 
the owners of a large number of these factories would tear them 
down and the best way of renovating them is to burn them up, 

and what Mr. Monrad has said here is true and I tell you the 
cheesemakers and cheese factories and creameries of Wisconsin, 5 
if they want to keep pace with our neighbors over in Minnesota 

and in lowa and in Canada, have got to get out of the attitude 
4 of saying, if they do not say that black is white, that they wili 

not say, ‘‘ Well, black is not so very black, nor white so very 
white.’’ They have got to get out of that spirit and they have . 

to recognize black as black and white as white. Now, do not 
understand me as undertaking to walk under any false colors, 

. I never made a cheese in my life, but I have studied conditions ; 
tor the successful work of cheese and buttermaker as a state 

enterprise and as a large enterprise, and one of the first con- - 
ditions of successful work in cheese is a good, wholesome, decent 

plant, and the old shacks of Wisconsin have done great service, 
they have put thousands and millicns of dollars into the owners’ 
pockets and they do not owe their owners anything today, ard 
I say, we have to recognize this cheese industry as a great in- 
dustry, as a mighty industry, to be treated with respect and 
with large vision, it will pay us in dollars and cents, it will pay 
Wisconsin in my judgment in dollars and cents if a large num- 
ber of these old shacks, if the owners—now, understand me 

again, I am‘ not saying the state shall tear them down, and I 

refuse to let anybody put words of that character in my mouth 

--if these owners would see their own best interests they would 

tear them down and put the match to them, and in place put 

up some wholesome factories. Again, I say, we have a large 
number of good factories, well managed, and those should be 

the ideals, and I think this is the one thing that we need, to get 

ourselves permeated with in Wisconsin, that we need in our 

cheese factory and our creamery interests a great cleaning up 

process, we need clean factories, we need factories up to date. 

Mr. Monrad has told us about Minnesota, I have been over 

in Minnesota, I want to know what our neighbors are doing, 

they are getting ahead of us in the creamery ‘business, and they 

will get ahead if us in our other business if we content our- 

selves with these conditions that are not up to date. We need, 

first and foremost, to have our own ideals, otherwise, we shall Pe 

never reach our ideals, they always go before, like that cloud 

| that went before the Israelites, but we shall never accomplish 

anything very great. unless we enlarge our ideals and do what. 

: |
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we ean to reach them, and 1 again repeat that this cheese in- “a 

dustry is a great industry, and we ought to house it in a de- | 

cent way, we ought to recognize that we are ten years in these f 

houses, ten years marks great progress in various industries, we t 

ought to keep pace with those, and if we are contented, if we i 

say things are about as good as they can be, we shall not im- | 

prove, we have to get the spirit of progress in doing the best i 

work. : | 

Mr. Noyes: Just cne word more. I brought up this dis- 

cussion in a sharp manner, and as I stated before, I am in ; 

sympathy with Prof. Emery’s ideas, in getting better things | 

and better factories, and not oniy that, but I will say this to ~ } 

ithe cheese boys, and if you study it before many meetings in ae 

Wisconsin that the cheesemakers have got together, they have | 

attended the dairy schools, they have educated themselves, they ~ | 

have done all their part, and perhaps more than their part, as | 

far as the practical work is concerned, the cheese boys of Wis-. fi 

; consin are at the top and we are recognized and we do not bow | 

our heads to Minnesota either when we come to cheese; we ail } 

recognize Minnesota as a butter state, but when we come tv i 

cheese they are not in it with Wisconsin, I don’t care what kind | 

of factories they are working in, and ail I hope and all IT want | 

is some method in which we can have better factories, we can a 

. have more co-operation of cheesemakers, and when we can have 

that, then we are ready to take the next step forward. 

Prof. Emery: Don’t you think what Mr. Aderhold has sug- 

gested in regard to instruction, if people go out and get in- 

structions and go out and infiuence the patrons, that we can 

. make great progress? 

Mr. Noyes: Yes, in some places you can, in some places you 

cannot, because what will do in one community will not do in 

another community, and in co-operative communities those 

factories that are built by the farmers are some of the poorest ; 

factories that we actually have and I am in sympathy with 

anybody that will make the cheese of Wisconsin better and 

make our factories better and that we can get better pay for 

them; we have not pay enough at the present time to accomplish : 

that which is a necessity. The manufacturers I think will say 

yes, the managers of factories will say yes to this proposition, 

that we have not pay enough to do that. 4 

Mr. Luehsinger: I am sorry Professor Emery has taken 

‘ what I said as he did, I did not object to what he said in his 

paper.
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Prof. Emery: That is all right, this is an open discussion. seme 
Mr. Luehsinger: Then I am glad: that-what I did say 

aroused him to express himself in the forcible and strong and 
convincing language, but I will say for the cheese factories this, ; 

that in the older established dairy districts of the state where 
dairying bas proved to be a success and has come to stay, that - 
every new factory that has been put up, whether co-operative 
or by private individuals, has been an improvement over the 
last one that was built. You will find very few new factories 
that are built nowadays but what the building is adapted for 
its purposes, not put up simply as a makeshift for something 
that will do for a year or two, and then may be torn down or left 
to rot, that thing does not pay. The people have confidence in 
thé cheese business, have come to the belief that it has come 
to stay, therefore they are putting up buildings accordingly.. 

There are cheese factories in some of the townships in the cheese 
districts, that from having been the worst buildings in the dis- 
trict as formerly, have come to be the best. I think that is the 
reason, that they have simply been forced to the conviction 

that it pays to have the best. ¢ 
Prof. Emery: Is not that largely due to the work that those 

inspectors have been doing around among them, educational 
work? ~*~ 

Mr. Luchsinger: Certainly, the force of having meetings, as ~ 
Mr. Aderhold has said, meetings with the patrons, talking to 
them in a reasonable way, showing the disadvantages of having 

; poor factories and bad tools to work with is a strong one and 
they will always believe some one who comes from some where 

else, an inspector or instructor, the patrons will always take. 
more stock in what he says than to what the cheesemaker would 
say in the same words. 

Mr. Johnston: I am very much pleased with the remarks 
, Professor Emery made, I do not think he said anything out 

of the way at all, and-I might say ina regard to our Canadian 

Dairymen’s Association, that we have found that co-operation 
is all right, yet I must say that co-operation in building fae- 

‘tories is largely done away with nowadays, in fact, nearly ail 

our co-operative factories in the west are changed into private 
hands, simply because the farmers could not make it pay, they 
conld not run their factories as economically as a private in- 
dividual could. But in regard to our co-operation in regard to 

cur instruction work, I might say that we hold regular con- : 
ventions there, say, district conventions. We get cheesemakers 

? ..* ee
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together for each district which is presided over by our in- 

structors and they, talk matters over there, they break down that 

sort of jealousy between one and another, and they make un- 

"written laws, that are not put upon. paper at all, whereas they 

co-operate one with another. For instance, if a man has sent 

bad-milk to your factory and you reject it--every man who is 

employed to make cheese at a factory is boss there and if a man 

brings bad milk to a cheese factory and it is sent home for that 

cause, and he takes it to a neighboring factory, the neighboring 

factory sends it back, ‘‘If it is not good enough for the other 

factory, we do not want your milk."’ And that result has come 

with co-operation within. the last four or five years, simply : 4 

through co-operation of the cheesemakers and factory owners, Z 

and I might say in regard to our other work of improvement 

in our buildings, that we spent more money in the last ten years 

in factories than was spent twenty years before. We found 

that we must have gocd buildings, the little places were going i 

out of business in the west, we have not very many of them, 

we have not in my section six factories that make less than 

twenty-five to one hundred tons and-some make as high as two 

hundred and sixty to two hundred and eighty tons of cheese. 

They can afford to make good cheese, they get the best prices. 

They find out that the factory that is a poor miserable dirty ' 

factory is a by-word for the rest of the district, the manutfac- 

tnrer gets ashamed of himself, he has to go to work and clean 

up his place. The inspector gces to his place once a month, 

he leaves it tacked up where every patron that comes in can 

see it, if he is dirty it is right there in print; he sends another 

copy of the report to the chief instructor and if he finds things 

very bad, the chief instructor goes down there; it is all per- 

suasion it is law to some extent, but we are advocating a license 

system, we feel the need, if a factory is not all right, the build- 

ing is not in good shape and we want the manufacturer to cor- 

rect a thing and if he does not do it, that we may close it up. 

In regard to our renumeration, I believe your cheese man has 

a great deal to do with getting good results, you can not get 

the right kind of a man unless you pay him, it pays you every 

time to pay a man what his labor is worth, he will do more 

among your patrons in keeping them together and getting im- 

. provements in the factory than any legislation will do, but you 

z must start somewhere, and I say myself that a factory managor 

or a factory owner that will not improve his place, the law should 

~ eome along and shut it up.
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E AFTERNOON SESSION. : 

The convention met at 2 o'clock, Thursday, January 5, 1905. 
| Vice President. Aderhold in the chair. 

| THE LICENSING OF FACTORIES AND MAKERS. 

J. G. Moore, Madison, Wis., President Wisconsin Butter Makers’ 
Association. 

The dairy business like every other business, has a great many - 
problems demanding a solution if the best interests of those 
interested in it are to be conserved. We all know there is a 

| vast amount of poor quality of dairy products made and put 
ees upon the market to the detriment of everybody connected with 

the business. The price received for the best grade is neces- 
sarily affected by the amount of poor, off-grades offered. 

How to eliminate this undesirable factor becomes an import- 
" ant matter. It must be largely a matter of education and the 

forces now at work trying to uplift the dairy business to a 
higher plane, while doing good work, seem to be inadequate 
to stop or lessen the evils complained of. Among other things 
that have been suggested to bring about a better condition of 
affairs, is the license system, applied to factories and makers. 

The power to issue a license, carries with it the power 10 re- 
voke the license, to make, and enforce necessary regulations in 
order that the objects sought may be accomplished. In order to 

c make a license system constitutional, it would have to be a part 
of the police regulations of the state enforcing the sanitary: pro- 
dnetion of foods in order to conserve the public health, or publie 
morals, and escape coming in conflict with the provisions of the 
constitution, providing that taxes levied must be uniform. It 
was first suggested to license the makers only, but it would be 
manifestly unfair to ask a maker for certain qualifications and 
expect him to produce the best results among unsanitary sur- 
roundings, or from unclean, unsanitary milk. To accomplish | 
the results songht more must be asked of the factory or 
maker than the mere payment of a fee, as in the case with the 
barbers of Wisconsin, as it is reported that any one having |
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- ene dollar can obtain the necessary license. In the case of 

factories, it should be required of them that they be so located 

that efficient drainage can be provided, or where natural con- 

ditions do not permit, compel the installation of the septic tank 

and sub-sewage system of drainage. That the buildings be kept 

| in a clean, sanitary condition, and the equipment be of such a 

character that it can properly do the work required of it. i 

Especially is this so in the case of testers and glassware, 

numbers of which are antiquated, not being provided with any 

means for ascertaining if the necessary speed is being main- 

tained; glassware not correctly calibrated and acids lacking 

strength. . ' 

Under such conditions, it is obvious that justice, as between 

patron and patron, or patron and factory, could not be done. = 

Buildings, it is thought, could be compelled to be provided with 

adequate facilities for ventilation, too often neglected and the | 

importance of which is not appreciated; reports of work done, j 

rendered monthly, so that it could be seen whether patrons were | 

receiving their just dues, and makers reporting tests correctly. q 

The building of new factories in neighborhoods already well 

provided for, could be discouraged; and the quality of milk 

supplied raised to a higher standard. 

On the other hand it may be contended that it could raise ; 

the standard of qualification among makers, if proper exam- 

inations were given before issuing the license to the applicant. og 

I take it, that in order to obtain the best results a division into 

grades, similar to school teachers’ certificates would have to be 

made. Professor John Michaels has already made this sugges- 

tion and given an outline of the qualifications to be possessed. 

and amount of work or time served. : 

He says an examining board should consist, let us say, of 

three of the leading butter or cheese experts in the state. The 

requirements for the different. grades should be as follows: 

_ For Third Grade Certificate. 

1. Theory and art of butter making. 

2. Testing. 
3. Bacteriology. 

4. Arithmetic. i 

5. Composition of milk and its products. 

6. One year’s experience (no official inspection). 

&—Ch, 
3
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: For Second Grade,—Average standing 70. 

1, 2, 3, 4, 5, and 6, as for the third grade, with average of 85. 

7. Bookkeeping. 
8. Judging cheese, butter and starters. 

9. Two years’ experience (official factory inspection). 

For First Grade. 

1, 2, 3, 4, 5, 6, 7, 8, and 9, as for second grade. 
10. Feeding and breeding of dairy cattle. 
11. Veterinary science. 

The above was not si brutted as an infiexible cast iron scheme. 
It was offered simply as a starter. 

By following this plan, or something along similar lines, it 
would be entirely possible, it is argued, to eliminate the poor 
makers by refusing them licenses. It wonld be necessary for 

the successful applicant to possess a knowledge of up-to-date 
methods in handling starters, acid tests, milk testing, refriger- 
ation, sanitation and the hundred and one other things that go 
to make up the successful maker. It is also obvious that some 

men could readily pass an examination of the character pro- 
posed who might fall down when it came to the practical ap- 
plieation of the principles involved. Vice versa, the practical 
man might not be able to shine in a written examination, so that ~ 
in order to do justice to all a combination of the two must be had. 

I take it that the results of a license system, as herein contained, 
might be satisfactory to the many, but the largest part of the 
problem, is yet to be discussed, and that is, the administration 

of the necessary rules and regulations. 
South Dakota has a license system for its factories and mak- 

_ ers; Michigan has a system of registration that is not ecompuls- 
ory; Maine requires the licensing of all operators of the Babeock 
test. However, these states have a very. small number of fac- 

tories as compared with Wisconsin, and it necessarily foiluws, 
the larger the number the greater the difficulty in enforcire the 
laws. It is estimated that Wisconsin has about 1,200 creameries 
and about 1,800 cheese factories. Every one of these factories 
would have to be inspected once, yes, twice and even three times 
would be better. As Prof. Emery, 1 believe, has estimated that 
a man ean nct properly inspect more than four facterie= per 

week ; with fifty working weeks, it follows that the outside figure
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for one man, one visit to each factory, would be 200 factories. 

‘This is believed to be an outside figure; but even taken as a 
basis, it would necessitate the employment of fifteen men to 
do this, and if visited twice, it would take thirty men; if we 
allowed fifty factories to one inspector, which would be a more 

reasonable number, then uot less than sixty inspectors would 

be required; this constitutes quite a number. | 

Necessarily, in whatever department of state these inspect- 
ors are placed, a number of clerks would have to be employed, 
also, in order to properly take care of the office work. Now, sup- 

pose a factory man should refuse to take out a license, it would 4 

necessarily take the inspectors time to visit the factory, swear 
out complaints, attend court, and no-one who had not had the 
experience with them can properly appreciate the amount of 

time consumed. Or, suppose a license has been issued and upon 
visitation the factory was declared unsanitary, or for some 
other reason it was deemed advisable to revoke the license, na- 
turally this action would precipitate a conflict into court, which 
would entail an expense to the state and a waste of the inspect- 
or’s time. : 

The makers who are now at work, might refuse to take out 
licenses and it is doubtful if they could be compelled to quit 

the business on that account. 
So far, I have treated the subject in a general way. I will 

now summarize, in part, what I have already said and will 
treat the subject more specifically. We are face to face with 

the question, ‘‘Shall Wisconsin cheese factories and creamer- 
ies embark upon a new, radical and revolutionary policy of re- 
quiring the licensing of factories and makers?’’  - . 

| The first question that confronts us is: What is the pur- 
pose of such a license? What end is to be accomplished? Let - 
us first consider the licensing of factories. In the licensing of 

factories, so far as I can see, there are only two definite ends 
to be accomplished: 1. To fix a standard in thecharacter of 

the factory or building itself, and in its entire equipment, in- 
eluding its sanitary conditions and surroundings and mode of 
operating, that must be maintained in order that a license be 

granted and allowed to continue in force. 
If this is to be considered the purpose to be accomplished it 

does not require a sage to foresee innumerable intricacies and 

hindrances in the way of its fulfillment. Who is to prescribe 
the conditions that must be fulfilled before a license will be 
issued? If these specified conditions are to be insisted upon,
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; 
t _ then it seems inevitable that each one of our 3,000 creameries 

and cheese factories must be inspected before the license is 
; granted. 

This would require a large number of inspectors and as the 
{ license, in each case, would be deperident upon the judgment 

i of each man, it does not require a prophet to forecast an enorm- 
: ous amount of irritation and friction at the very outset. The 
{ meaning of this is, that a vast effort and expense would be 
j ineurred in operating this very big piece of machinery.. Should 
| we accomplish anything more than merely run the big machine? 

i But if it is said that licenses should be granted to al! cheese 
| factories and creameries upon application and then revoke the 
i license unless the specified conditions are fulfilled, the reply 

must be made, that this would involve more difficulties than the 
i former proposition. 
; It is a well settled principle of law that no one that is to be 
| deprived of his property without the process of law. No one, 

under the provision of the constitution of our state, can be 
clothed with the arbitrary power of revoking a license in such 
a case without the right being reserved to the person who holds 
such a license to appeal to the courts to sustain him in his right 

. to continue business. This would open the way to endless liti- 
gation. 

| Would such a system be premature? Would such a policy 

at this time serve to promote the best interests of our cheese 
factories and creameries? May not our competition in neighbor- 
ing states be wishing, with a wink of the eye, to see us set out 

in such an undertaking? ‘Will endless irritation and litigation 
be promotive of the best interest of our cheese factory and 

creamery interests. It is a wise people who before going out 
| to war, sit down and count the cost. 
FE 2. The second definite end proposed to be accomplished by 

such a license system is the securing of a fund to provide ade- 
quate inspection. Probably this latter purpose has had more 
to do in aronsing interest and discussion in this question than f 
the one heretofore stated. If factory owners pay a license, they 
will expect in return frequent inspection by competent inspect- 

P ors. Unless this is given, endless friction is inevitable. 
If the number of factories to be inspected by each inspector 

is limited to fifty, so that frequent inspections can be made, 
sixty inspectors must be employed. ‘To be effective, these men 

- must be thoroughly competent. If inspection is made by in- 
competent inspectors, no improvement is to be expected. Im- .
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4 provement through inspection can come only when the inspect- 

ors are thoroughly competent. If the blind lead the blind both 

shall fall in the ditch. 

But to secure and retain competent inspectors, they must be 

paid a reasonable salary. Estimate the yearly salary and ex- 

pense of each inspectur at $1,800 nd the total cost to provide 

sixty inspectors makes the sum of $108,000. To secure this 

fund from licenses would necessitate the annual payment by 

each factory and maker combived $36.00. ‘This calculation 

leads us into such figures as to make the most enthusiastic and 

courageous advocate pause and consider. 

In discussing this question, this one proposition must never 

for a momient be lost sight of, that a licensing system that fails 

to provide ample and competent inspection, must prove dis- 

astrous. 

3. Let us next consider the licensing of makers. 

The ends to be accomplished by licensing the makers must be 

either (a) The increasing of their efficiency ; or (b) The rais- 

ing of a fund to secure adequate inspection. 

Let us consider the last named object first. When I consider 

the long days, the unhygienic conditions under which most of 

the makers work, the many masters whom they are required to 

please, and most of all the very inadequate pay which most of 

them now receive and when I recall my own experience as 

maker, I find that I rebel against standing here and advocating 

that we should add to the present unequal burdens of the mak- 

ers, by compelling them out of their meager stipends, to pay an 

| annual license fee to enhance the quality of the product and 

thereby enhance the income of producers. 

Let us now consider the licensing of makers for the purpose 

of increasing their efficiency. 

There are 3,000 of them. If licenses are to be granted only 

upon examination, the problem of administering such a law at 

once confronts us. Power to do this must be granted some 

person or board. To conduct these examinations involves a 

large amount of work and expense. Then, too, the 3,000 mak- | 

ers must be put to large expense by loss of time and expense of . 

travel in attending these examinations. 

Then if they neglect or refuse to attend these examinations 

prosecutions with their expense and irritating troubles must 

follow, and can they be compelled to take out a license? Will 

the possible good that could be accomplished by this system s
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more than counterbalance the harm it would do? Is it sure to 
do even that? 

But if we are to grant licenses to all makers at present eni- 
: ployed, what improvement in efficiency is to be thereby se- 

enred? To revoke a license when once issued, would involve 
. us in the same difficuliies mentioned in revoking a license to 

2 tactory. 

In short, is not this whole license question one of those 
theories that sounds well when first talked about, but which 
when carefully considered in all its relations and effect faiis 
to commend itself to our more deliberate judgment as a work- 
able plan? ’ 

Instead of directing our efforts along the line of this licens- 
ing system, whose radical and revolutionary character is such . 
and whose objectionable features appear so many and so great, 

: that the practical hope of securing such legislation is infinitesi- 
mal and the prospect of making any substantial progress under 

- it, if the legislation could be seeured which seems not very 
probable, is so small, shall we not, at this time be more wisely 
acting the part of practical business men by directing our 
efforts to securing a substantial increase to the number of in- 
spectors now employed by the state-—a plan that is evolution- 
ary rather than revolutionary, a conspicuous success of which 
plan is afforded by the state of Minnesota. 

The prospect of securing by direct appropriation by the legis- 
lature, of a substantial number of thouroughly competent in- 
spectors at reasonable pay, was never before as good as now for 
Wisconsin. 

The governor of the state is on record as saying in public | 
: addresses that he is in favor of increasing the present force of ) 

the Dairy and Food Commission by such a number of compe- : 
tent inspectors as will afford adequate inspection to all the | 
cheese factories and creameries of the state, and place Wiscon- 
sin in a position in this respect second to none of her neigh- 
bors. There can be no doubt that he will make such a recom- ~ 
mendation in his forthcoming message to the legislature. The 7 
prospect seems very hspeful that legislation can be secured this 
winter to a very substantial increase in the number of thor- 
oughly competent inspectors to the dairy and food commission. 

Tt is known that the governor is in favor of a law defining 
the qualifications of such inspectors and requiring that inspect- 
ors shall be practical cheesemakers or buttermakers, skilled in 

| the technical work of cheese factories and creameries, compe-
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tent judges of cheese factories and creamery products and 

versed in modern scientific and practical dairy knowledge. A 

bill of this character will in ail probability be introduced into 

the legislature. 

‘Does not co-operative eftorts along this line give greater 

promise at this time of achieving the great ends for which we 

are striving, to-wit, adequate and competent inspection of our 5 

cheese factories and ereameries than does directing our efforts 

to the establishment of a radically new and untried system. 

DISCUSSION. 

The Chairman: Now, we have the whole afternoon for this 

subject if we need it, and before we begin on the discussion I | 

wish to announee that ex-Governor W. D. Hoard has arrived, | 

also Mr. H. K. Loomis, who has had charge of the Wisconsin | 

dairy exhibit at the St. Louis world’s fair, and aiso Mr. H. C. 

Everett, one of the prominent dairymen of Wisconsin, and I 

am just going to call on them for a few remarks before we take 

; up this discussion. 

Mr. Monrad: Let them talk on that. 

The Chairman: I will call on Ex-Governor Hoard first. 

| Ex-Gov. Hoard: Mr. President and Gentlemen of the Conven- 

; tion: It is related of an Irishman who was erossing the ocean, 

that he got tight and fell overboard with the conceit that he 

| could swallow all he saw in sight, but it is also related that after 

: a very exhanstive trial he concluded that he was mistaken, there 

was more water there than any one Irishman could swallow. 

It is also related of an old farmer that he sat down in the mid- 

dle of a very large barnyard to milk a heifer in fly time and 

that she kept switching her tail in his face, and that he was a 

great deal annoyed, as a man has a right to be, at such unseemly 

disregard of the proprieties of the occasion. Thinking he 

would put a stop to this matter, he tied her tail to his boot- 

strap. He records his subseuent experience by saying that he 

had not been going round that barnyard one end first and then 

the other, more than a dozen times, before he ‘‘seed where he 

| had made a mistake.”’ 

Now, the first story may weil be taken as an indication of the 3 

size of this proposition which is before you and me, the second 

‘ story may be taken as an admonition not to sieze hold of every
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remedy which is preseated for the difficulties of the case, for * 
sometimes it will result like the tying of a heifer’s tail to your 
bootstraps. j 

Wisconsin creamery and cheese factory interests have grown 
beyond the adequate administration of the men who are inter- 
ested. Now that is true. They have grown beyond the ade- 
quate administration. 1 may sit down in my little sanctum in 

i Fort Atkinson and strive to comprehend the situation. I think 
maybe by virtue of long familiarity with the growth of the 
state in this particular, that I know about as much concerning 
ii as most men, but 1 only have to think on the proposition 
about five minutes to find that I cannot adequately comprehend 

: it. It cannot be comprehended from any one man’s stand- 
point. Shall we do anything, or shall we go along and do noth- 

| ing? Shall we trust to luck and keep our powder dry, and 
| pray God for the direction of our shot, or shall we do something 
| - te correct some. of the evils, and largely the evils of ignorance? 

I have been very much interested in the whole presentation of | 
| this question. On the surface I have been rather inclined to 
. the idea of licensing cheese factories and creameries, and I will 

tell you why. Not so much for what it would do to the chees: 
factory and creamery, as what it would do to the man who 
makes the milk. Something is needed all the time to litt that 
man up so le can see himself as others see him. See himself as 
he stands in relation to the enterprise and to the markc* condi- ! 
tions and all that; see himself as he stands as an important fae- 
ter in the vutcome of this problem, something all the time is 

| needed. The majority of the men who make the milk in 
| Wisconsin are ignorant men, a great majority are ignorant 
| men concerning the principles of dairy husbandry, they are | 
| ignorant men concerning cows. I do not care if they were 
' born in a cowstable and swaddled in a cowstable and brought ) 
| : up with cows, those men could know a vast deal more than | 
| they do know to their great profit. Those men are ignorant 

concerning the environment of a cow, according to the best , 
judgment of their day and age. If you do not believe it, look 
into the cowstables of nine out of ten men, smell them and sce 

| what they are like. Look at the cows, see how they are 
: smeared with their own filth, see the unsanitary condition, see 
. the work that these men do, and men should be judged by their 
. works, not by what they say, so I am right when I indict the 

intelligence of a large majority of men who make the milk of 
| this state. 

4 
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But what are you going to do about it? So far there has 
been but one avenue of approach to their intelligence and that 
is by the spirit of persuasion. What the law can do I do not 

know. It never did very much for me. It never educated me 
but very little; I never got very far into its clutch; I do not 

know what it might have done for me if it had sent me to school 

at Waupun for a series of years, it might have done me some 

good, but as a rule, punitive measures do not appeal to the edu- 

cation of men. 
Now, what can we do? What have we done? Where are we 

today as compared with where we were in 1570, when we first 

commenced this work? Far and ahead along the road of prog- 

ress, yet I think we are a great deal more dissatisfied today 

with the situation than we were then, because we know more. 

Now, I think that we can do something along the suggestions 

that have been made by Mr. Moore.. We inust remember that 

every inspector that is appointed must go out into his field as 

an educational force, like a schoolmaster. That he must have 

tact, that he must have the power of conciliation and friend- : 

ship in him; that he must convince people and that he must feel 

that he stands there as a missionary dealing with men who see : 

not the truth. Now, such a man as that cannot fail to doa 

large amount of good. 1 am decidedly in favor of legislation 
in this state which shall increase by a score, if necessary the in- 

| spectors and instructors among the dairymen of the state fac- 

jories and creameries vf the state; I am decidedly in favor of 

that, I can see that ground and see what we can get out of it. 

Further than that I can not see, until I get a little further along 

: so that I ean look. : 

I want to congratuiate you cheesemakers on the very success- 
_ ful outeome of our representation and exhibition at St. Louis. 

I do not know whether you cheesemakers are to blame or not, 
or whether the factories that you represent are to blame,— 

hardly a man of you cought to have one penny’s worth of credit, 
not one penny’s worth of eredit. Do you know why? Because 
you compelled the commission of the state of Wisconsin very 
largely to purchase cheese that should represent Wisconsin. 

All of the cheese that was to represent the first exhibition had 
to be purchased, the last year’s make; you did not take any 

] stock in us, you did not trust us a cheese’s worth on the propo- 

- sition, hardly. Some of you did come forward, but the cheeses 

| were entered in your name, and the commission stood there as 
| a vicarious offering, Christ-like, in your behalf. Now, is that 

| 
| 

| | 
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enterprising, boys? Is that the right spirit? No, you know it 
is not. You know when a commission comes forward composed 
of men such as that commission was composed of, who wanted 
to put the dairy interests of the state way on to the final better- _ 
ment of every one of you, you know that that commission ought 
to be met with a generous and hearty response on your part. I. 
do not think that you looked at this thing hardly in its true 

light. I don’t indict you for being opposed to your own inter- 
est, not that, but I just want to scold you just enough so that 
you may think that I am not dead in love with your past record 
entirely. 

It is to me a source of wonderful gratification that we took 
the position we did in regard to our cheese in St. Louis. It 
was to me a source of great humiliation that other states were 

enabled to distance us in regard to our butter. I do not like to 
accept the proposition that Minnesota is a smarter butter state 
than we are, and do you know you can correct that? Every | 

man of you when you go home go to work among the people in 
his respective neighborhood and begin to operate on the mem- 
bers of your legislature and say to them, ‘‘Put Wisconsin in as 
good a position as any state in the union with regard to this 

3 matter,’’ it lies with the legislature to do it. Think of it, Min- 
nesota appropriating $18,000 a year,—why, it is a bagatelle 
when you think of what Minnesota gets back. It is a bagatelle. 
It is really $30,000 Mr. Emery says. I guess I was dating sev- . 

eral years ago. : 
It is easy to be penny wise and pound foolish, and you 

cheesemakers have got to the point of vantage, you stand where 
you ean affect publie sentiment, if you will do something your- 
selves. You can take hold of the voters in each of your respect- 
ive localities, and go to these men and work yourselves upon the 

legislators, it is wonderful what a little activity will do. Just 
think waht we did in fighting that oleomargarine question. We 
collected in driblets about $30,000. We were up against 

$50,000,000 with the $150,000 pool in Washington, and do you 

know how with that little money that we had we became so 
powerful with congress? We snowed Washington under with es 

postal cards. It is astonishing, when the voters reach out, drop 
a postal card to their members of the legislature and to con- 

; gress, what influence it has, and that was the reason that we 
were enabled to take that proposition through congress, and 
finally the president signed it and it became a law. You know 
the power of public sentiment, that is what is behind movements 

= . = ee ee oe
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of this character, it is the power of public sentiment that moves e 
everything of a public character, and the creamery butter- 

makers and the cheesermakers have it in their hands, the power 
of publie sentiment for the betterment of this industry, if they - 
will use it. : 

Gentlemen, I congratulate you upon the auspicious character 
of our industry today, and the future which lies before it. We 
are going to become a great cheese state when this great north- 
ern wilderness shall have been changed over and shall blossom 
like the rose. I went up the other day and invested in 160 
acres of that land in anticipation of what it is to be; I suppose 
il will get there in about seventy-five years, and I will see it. I 
am very much pleased once more to have met you face to face, | 
and to tell you of the hope that is within me, which is still un- : 
abated, and I hope wiil continue so long as I am in the field. | 

_ Mr. Everett: I am interested in this Association, as in all | 
kindred associations in this state. I believe in Wisconsin as a | 

state; I believe in Wisconsin climate and Wisconsin grass ania 3 
water, perhaps more that I believe in Wisconsin farmers, the 
producers of milk. I believe in them as good men, as honest 
men, as men trying to do right, but. from this discussion I am 

satisfied that not all of them are doing just right, not all of 
them are furnishing to you good milk, and we all know that you 

eannot make good cheese from poor miik. I believe in educa- 
tion, that we would rather educate the farmer to do the right 

thing, how to feed and care for hts cows, how to take eare of the 
milk and deliver it to the factory in proper shape, then to force 
him to do it. But I am in favor of some means whereby you 

may receive better milk, and if it cannot be done otherwise, 
then I should favor a law that will compel him, and I am in 
favor of licensing factories, and I am in favor of licensing the ; 

cheesemaker, I believe it is right; I believe it is coming to that, 
I believe that it is necessary to the dairy interests and to the 
cheese interests of our state. You are doing good work, you can 
do better, yon should do better, it is up to you very largely to 
educate the farmer, to educate the patrons of your factory. 
You must become larger intellectually; there will be no time 
in your career when you ean sit down, when you ean stop and 

declare yourself sufficiently educated as a cheesemaker. There 
will always be an opportunity for you to broaden out, for you 

to widen out. I want you to be sincere in your work, I want 
all of you to be honest: men above everything else, and to do by 

others as you would that others should do unto you.
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Mr. H. K. Loomis: I had no thought of saying anything to 
you here at this meeting, but I am glad of an opportunity to 
say a few words. You must recollect that in the first place we 
only had 16x8 feet exhibit for our cheese at St. Louis. I bought 

cheese for the June exhibit made in 1903; we were obliged to 

‘ do that, as you all know that cheese made early in the season 
. is not so good. I have no facts and figures with me, because I 

did not expect to say anything and will have to give you in a 
general way my recollection of the exhibit. In buying this 
cheese, I bought from dealers. I tried to have them send in 
one box from a factory, but when they came in there were prob- 
ably two or three of the same kind, as high as six boxes from 

the same factory, and I could only enter one of those cheese, so 

in June we probably had in the neighborhood of fifteen or 
B twenty exhibits. This was much larger than any other state 

had and our scores through the season were far ahead of any 
: other state. In July, about half of our cheeses were sent in 

from factories, not enough to fill the shelves, I had to buy, I 

was fortunate in finding cheese in Wisconsin to fill those shelves — 
and we had a creditable exhibit. There was one man, and the 
only man from this state, who in June sent in his cheese, the 

rest of them were all taken from the dealers. In September we 
had in the neighborhood of twenty-five exhibits; nearly all of 

those cheeses were sent in by factorymen, a few I had to buy. 
Our scores were remarkably good in September. In October 
all of the cheeses were sent in by the factory and the highest | 
scores that I have ever known at_any exhibit, I do not think 
there were more than one or two that scored under 90, from 

that up to 9914. I spoke of the one man who sent in his cheese 
in June, that man was the only man that sent at each exhibit, | 
each of the four tests. There was a mistake or misunderstand- 

ing in regard to men sending in cheese to the exhibit; the rules 
did not mention the fact that each exhibitor must exhibit at 
each of the tests and I was not aware that this was the case un- 

til after the June exhibit. There was a decision by Mr. Taylor, 

: chief of the department; that cut us out, not only us, but all 
F other states from getting medals or awards, and this one man 1 

speak of who sent in his cheese in June, sent to each of these 
tests and received a remarkably high score at each test. This 

| was Mr. P. H. Kaspar of this state. He is the only man that 

| - I know of that received a gold medal in the United States. Our 

scores, as I say, in October, were very high indeed, and I think 

Wisconsin is to be congratulated.
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| The Chairman: If there is nothing more, we will take up 

the subject introduced by Mr. Moore. We have all kinds of 

material here for the liveliest diseussion we ever had, it is the 

live subject in the state today, the licensing of factories, or 

getting at some way of doing away with the use of unsanitary 

milk in factories and with unsanitary factories, and we have 

some good live men who believe in licensing and some that do 

not believe in it. I want you all to take part in the discussion ; 
do not be afraid to tell what you think. I am going te call on 
Mr. Robert Johnston, of Ontario, if he is present. I would like 
to get your idea of the system that you think is best. Mr. 
Johnston is a brother of our deceased President Johnston, you 

all knew him. : 
Mr. Johnston: Mr. President, I must say that we have not 

had the license system in vogue in Ontario. It has been de- 
bated for the last four or five years, but there is a paper to 
come up at our convention on the subject of licensing factories; ; 

it is a pretty broad subject to deal with, and I think Mr. Moore : 

who has given you that paper has set the whys and wherefores | 

before you in very simple language, and I think that a radical 

change in regard to licensing your factories, with the number S 

of factories that you have in your state, would probably create 

a great deal of confusion. With us, especially in Western On- 
tario,—our factories are largely in Western Ontario—they are 

controlled or superintended by the Dairymen’s Association and 

we average about one hundred tons of cheese, so you see we 

would have less difficulty in putting the license through, and I : 

think the majority of our cheesemakers would raise no particu- 

lar objections to licensing factories. But the principal objec- 

tion was this. Our system of instruction as I outlined to you ~ 

this morning in a short talk is on the syndicate principle; that 
is, we have our factories grouped, say, twenty-five to thirty fae- 

tories in a group; we cover practically the whole cheese district 
in Western Ontario. There are a few outside factories, but our 

cheese factory district, is, as I may say, in groups; that is a 
certain section of our country where the cheese is made. Out- 
side of that we have no scattered cheese factories at all. You 
take it through the southern part of our country, along Lake 
Erie and through the townships of Oxford and Norfolk, where 
they make more cheese, I suppose, on the same area, than any 
other part in the world; where we have eighteen factories in a 
township, where they average 125 to 150 tons to a factory, 

where every man is a dairyman and outside of those districts
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3 we have no factories of any consequence. If there are any, they 
are small factories. I attended an annual meeting about two 
weeks ago in a district right outside of our cheese district, where 
a factory had been in operation for twenty-eight years and its 
output was about 50 tons of cheese, they had not grown a bit, 
they were not in it. Now, take it in our factory districts where 
all the money that is made on the farm is made out of the calf, 
they do not pretend to run a cow farm, and still in the concen- 
trated cheese district, the money that is made out of the farm 
is made out of milk, and farmers do not sell anything off the 
farm; in fact, they buy the feed. It-is up to our factories this 
year; we had the proposition; we called our meetings in each 
district or each syndicate covered by the instructors, and we get 
the boys together; we say, ‘‘Here, we want so much money off : 
you this year.’’ We have been taking $10 and they all readily 
paid it. Our minister of agriculture said to us when a deputa- 
tion went down last spring to see him, he said, ‘You will have 

- to get more money, you will have to pay $15, your eastern 
friends in the eastern association pay $15 and you are just as 
good people and you will have to get it.’? So we got the boys 
together and said, ‘‘You have to pay $15, you may have to pay 
$25, but we want $15 from you this year.’’ There was not in 
all our meetings a man that made any objections. é 

Now, the proposition is this, whether you pay $15 in a license, 
or $15 the way we are doing, we do not eare which, only there 
is this point, that if the maker pays it in a license he comes un- - 
der government control, it gives the instructors the power of the 
sanitary inspector, and he can use a little more pressure in mak- 
ing a man, if he has a factory with unsanitary conditions, he 
can put a little more pressure to bear, he brings a certain 
amount of law with him and say, ‘‘Here, you have got to do 
this, or we will shut you up.’’ We are getting rid of that kind 
of factory, it has got to be a by-word with us, if a man has a 
factory in bad shape, ‘‘Why don’t you burn it down??? You 
cannot get a buyer, he is the last man to sell his cheese, in fact, 
good makers will not make for him. We have a factory at 
North London, about: eight or ten miles from there, and I went 
ent there to inspect a lot of cheese, September and October 
cheese, and he had a pretty decent lot of cheese made up, but 
the factory was in bad condition, and when the last day of 
November came, the cheesemaker picked up his things and went 
away. I said to the owner, ‘‘Why did you not keep him?”’ and 
he said, ‘‘He did not want to stay.’’ I said, ‘“No wonder, why 

x ek. ee /
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don’t you burn your factory down, or get it in right shape?”’ 
Now, we are weeding out those unsanitary conditions. Be- 

fore our going to work most of our factories are owned by pri- 

vate individuals; they were all started on the co-operative plan, 
I suppose. nine-tenths of them, and they all got into private 
hands, and even with the bad year that we have had this year, | 

low prices, lower prices than you have here,—we cater to the 
export’ trade, you have 80,000,000 consumers in this country, | 

we have only 6,000,000 in our country and our consumption is 
; small per capita— but even with our low prices,—and the cost 

of producing a pound of cheese, and putting it in shape for the 
market is getting higher with us every year, labor is getting 
higher, material is getting higher, even with that we spent 
$125,000 in improvements this year. A factory that is built 
nowadays is equipped with neat. curing rooms where we can 
keep the temperature at 40 degrees if we want to; they are 
built up today with cement floors, either cement or brick walis, 

| factories that will cost $5,000 to $8,000. You see you cannot 
| afford that, you cannot with your small patronage where you 

have so many factories. We had a lot of factories at one time, 
but where there were five factories then, there is only one now. 

I understand some of the difficulties you have in the northern 
| part of the state where your country is rough and it is hard to 

get around and your roads are bad. I must say I have seen the 

worst roads in Wisconsin that I ever saw in my life. I thought 
we had some bad ones in our country, but I had not any realiza- 
tion of what a bad road is until I had experience with some cf 

the roads in northern Wisconsin. I understand the difficulty 
you have and what we are trying to-do in our cheese district is, 
where a man keeps oue cow, he can keep two, and where he has : 

two, he can keep three. 
Mr. Moore: Won’t you tell us what infiuences were brought 

to bear to bring about that consolidation? 
Mr. Johnston: It was simply education; we started out 

years ago. 
Prof. Emery: You did not stop and say, ‘‘We are all 

; good enough as we are?’’ 
Mr. Johnston: We do not say that now, we only think we 

have just started, we think we have got onto the right plan now 

of education. 
A Member: What was the method you pursued. in consvlida- 

tion? 

Mr. Johnston: In the first place, we put our instructors on
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f the road; we had seen the need of education, that is, to try to 

} get the farmer to understand that he could make more money if 

i he sent good milk, and if the milk were all sent to one factory 

; instead of half a dozen that he would only be paying for keep- 

: ing up one establishment and that the maker could make his 

i cheese for less money. 
Mr. Moore: Is this $15 paid by the maker or by the factory? 

i Mr. Johnston: As a rule that is paid at the annual meeting; 
in some eases the maker pays half and the patrons pay half; 

. in most cases the factoryman pays the whole thing. 

} : Mr. Moore: It seems to me that is the way it should be. 
Mr. Johnston: Certainly, we put it to him in this shape—if 

the value of your cheese product for a year is raised by having 

the use of this instructor one quarter of a cent a pound, who 

gets the benefit? You pay your maker so much, a cent a 

pound, that is the average price for the making. 
Prof. Emery: What success would you have had in intro- 

ducing a license system if you had not had the force of in- 

structors in the field so many years? 

Mr. Johnston: I do not think we could have done it at all, { 
believe you have to educate your people; it is education we have 

1 been after all the time. 
Prof. Emery: Now, what are the laws in your country,—- 

and when this license is issued, is there some one man who can 

be clothed with the power that when he says, ‘“‘You cannot 

have the license,’’ that that ends the matter, or will those people 

1 have the right to appeal to the courts? 

Mr. Johnston: They would certainly have the right to ap- 

peal to the court, they certainly would, but still where the laws 

«vould give a power to close up a place if they considered it was 

ansanitary, not a fit place to make an article of food in, it 

| would have. its effect. 
' Prof. Emery: We have laws, we can prosecute men now. 

Mr. Johnsion: But you do not enforce them. 

Prof. Emery: May I state one word? I resent that re- 

| mark. We do not enforce it in all cases, because we have not 

a sufficient force to do it; but we have prosecuted men for that 

very thing and very recently we have done so, and we are eriti- 

ciscd for being arbitrary and one case was cited this morning 

where one of my assistants went into a factory where he had to 
eut dewn through the dung to get at the floor, and where be 

said’to the man, ‘‘If you manufacture cheese there another day, 

we will pres, “ute you,” and he has not manufactured another
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particle of cheese. He went to another factory and did the 

saie thing and half a dezen we have prosecuted. Not long ago 

we prosecuted a man and he came before a justice of the peace : 

whe was a relative of his and this relative found him not guilty, 
but he had to go out of business just the same. But with 3,000 

cheese factories and creameries and with only three inspectors 

to look after them, you will see where the trouble is. - 

Mr. Johnston: TI understand you are in bad shape that way. : 

T will tell you another thing, that you must have the co-opera- 

tion of the cheese people when you enforce any law; if you 

are going to license your factories you must have the co-oper- 

ation of every license holder, and his assurance that he will co- : 

operate with you and see that the law is enforeed. If you do 
not, it will be a dead letter. 

Prof. Emery: We have to have a public sentiment. 
The Chairman: The Chair -wishes to make an apology. I 

overlooked the fact that we have a man who was to handle 
the discussion and push it along, that is the editor of the Cheese 
and Dairy Journal, which every cheesemaker ought to read. I - 
do not tell you that you should subscribe for it, I am just tell- 

ing you that you ought to read it. Mr. G. W. Rankin is here, 

and I am going to call on him to continue this discussion. 

_ Mr. Rankin: - Mr. President and Gentlemen of the Conven- 

tion: T want to say first of all that I have been intensely in- 
terested in listening to the discussions that have taken place 

. at this convention, and it is with more or less trepidation that 

T venture to offer any opinion, coming to you as youthful as I - 
am_in experience along the line of cheesemaking, but after 

what has been said upon the question of licensing cheese fac- 
tories and coming from men who have made an eminent study 

of it and a thorough study of it, their judgment is certainly the 
judgment to be followed by a body of manufacturers such as 
you represent here. What little thought I have been able to 
put onto this question leads me to think that-better ends could 

be obtained in the state of Wisconsin by a_ license system. 
Whether that is to be true or not only practical experience ean 
determine, and as Mr. Johnston has well said, they are far 
ahead of us in Canada; and he has made the statement that he 
believes that a license system could not have been put into prac- 

tical operation there until the people had been educated up to 
it by the method which they have employed, that is, it has not 
been compulsory as yet. Possibly that is the better system for 

9—Ch.
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i us to pursue, but be that as it may, I believe that the condi- 
tions as they exist in Wisconsin today are at the parting of the 

‘ ways, that we have either got to go farther from where we are 

i * at the present time, or we will begin to go backward. Our 
{ competitors to the north and to the east are bound to obstruct 
| us unless we do something. 
| Now the evils that exist in the ereameries and cheese fac- 

i tories have been discussed in these meetings and dairymen’s 
| meetings for years, and what has been the result? There has 
| never been any’ concerted action taken. It is eminently true 

that our excellent dairy school, with the co-operation of the 
. Dairymen’s Association and kindred associations has done ex- _ 

d cellent work with the facilities at hand, but under the very best 
conditions their- work is insufficient and unsatisfactory. Three 
thousand creameries and cheese factories to be inspected by 
three men, as Superintendent Emery has just said. The maker 

I who is ambitions may receive a visit from an inspector— 

| ~ A Member: If he will wait long enough. 
1 Mr. Rankin: Yes, if he does not, he has got to fight it out 

{ the best he can.. Now, suppose a commission is created em- 
: hbodying thirty or forty or fifty inspectors, I believe the results 

that we are looking for wil! not be attained until this matter 
is put under the control of the state. It is the salvation of our 

ignorant cheesemakers, patrons and buttermakers that we are 

t after, and as long as they are left to themselves they will con- 
tinue in their pernicious practices. But as soon as you can 

It frame up certain measures requiring certain standards and 

{ make them mandatory, then you are accomplishing your results. 
Now, the best way to get at that,--I do not pretend to analyze, 

th but I do believe thorenghly in requiring certain standards, the 
{ same as required in any other branch of scientifie work or educa- 
| tion. In Canada, as Mr. Johnston has said, the tendency is 

* towards licensing factories, and, if I recollect rightly, that was 

embodied in aresolution at the last Dairymen’s Association at 
Ontario. Whether they will evolve that question or not, re- 
mains to be seen, but under our own conditions, what are we 

going to do about the matter? Are we going te continue to 
| come here year after year and disenss the evil conditions that 

exist, and go home and do the same thing over and over again? 
Tow are you going te accomplish that end unless you do bring 

| in the strong arm of the law, and when T sav that I know IT am | 
k opposing a great many opinions here, but T am doing it just 

E for the sake of discussion. Suppose that we create a system 

j ; 
i fe Set
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4 and require every operator and a cheese factory or creamery * ~ 

to pass a certain standard examination, is there anything wrong | 

about it? Does not a teacher, a doctor or a lawyer have to. pass { 

an examination? If he cannot pass it, is he in a position to | 

make a standard food for the people? Put that man into a fac- 

tory, is there anything unjust? Why, if the owners or oper- f 

ators of that factory do not equip it and keep it in a sanitary \ 

condition, they do not permit them to operate unless they com- ‘ 

ply with those two given conditions, we will manufacture a 

food in this state that will be above that of any competitor or 

anywhere in the country. In my correspondence with cheese- 

makers all over this state, I have a universal expression favor- 

ing the license system: I have but one adverse opinion. Now, 
why cannot we go one step farther? Suppose we have our in- 

spectors, and right here, I believe the inspector must be an in- 

structor, he goesthrough the factory and inspects conditions, 

he must follow that inspection immediately by instruction to 

be of any or much value, and naturally, in dealing with extreme 

eases, if he has not the police power of the state to say thus and 

so, he is going to fail in his attempt and that is proved by 

our present condition. There is: not a cheese man in this audi- 

ence that has not had trouble with the sale of his cheese, he 

has been dissatisfied with the grading which his cheese has re- 

ceived. Why could not we extend this one step farther, if we | 

. have men appointed as inspectors and instructors who are 

thoroughiy qualified for their positions, who are appointed with- | 

out) any political pull anywhere, why not give these men the 

power to grade this cheese? Will not this eventually work into | 

such a system that in every locality that is a cheese producing 

locality, that warehouses will spring up through co-operation? 
We will snppose this cheese is concentrated here at given 

times of the week; we have an inspector for a certain number 
of factories whose -business it is to look after those factories s 

throughout the season. Tf he were to pass judgment unon that 

cheese and grade it up and put upon it the stamp of the state, 
official stamp, the same as many other products are inspected. 

would that be a helpful thing in the sale of this cheese? 1 

simply offer that as a suggestion. I believe thoroughly that 
this thine will be worked ont seme wav. T have great faith in the 

future of the dairying interests in this state, but when we con- 

sider that all around us.—when Canada is so far ahead of us, 
when our sister state of Minnesota and in many other states 

the users of the Babcock test are required to pass a rigid ex-
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amination, when right in our own state the man who shaves you 

or cuts your hair has got to display a sign testifying to the 
sanitary condition of his shop— is the cheese and butter product - 
of this state of less consideration than the heads of men? I 
believe we should go forward with zeal and judgment in this 
matter and work out something along the line of increasing 
the efficiency of the dairy forces of our state and I think it is 
for this Association before they have reached their final session 
to thrash out this thing and offer some kind of a resolution ex- 
pressing the sense of the majority upon this very important 

question for reference for our coming legislature. 2 
Ex-Gov. Hoard: I just want to offer a suggestion right 

there. The remarks of Mr. Rankin are eminently proper, and 
in the spirit of a prephetie optimism which is useful always, 
and which must underlie all progress, but now for a practical 
suggestion. Friend Johnston speaks of Canada; I know some- 

thing about Canada, because I have done lecture work in: Can- 
ada for twenty-five years and I know something of the progress 
of Canada and how she has come up, and may it not be due to 
the fact that they have taken hold of the proposition of orgar- 
ization? He tells us that they are organized into syndicates of 

twenty-five factories. We have never attempted any organiza-  ~ 
- tion here, we have never had any inspectors to put over an 

organization if we had one, and I do not know as we would 

know an organization if we met it in the middle of the read. 
Now, we are just like a rope of sand, but Canada has gone on 

* step by step, taking the most obvious thing, the next step, the 
next step, and is there any better road for us to follow? I 
think not. Is it not a fact that what we lack today is this one 

simple thing, organization, that when once we have this organi- 
zation, supposing we organize into syndicates, then may it not be 
possible that our license system would then come as a logical se- 
quence, as Canada hopes to effect. Canada has no license _ 
system yet, it is entirely a matter of projection; do not mis- 

understand me, I look forward finally to a license system, but 
the first step must be taken first. 

Mr. Clark: T can best express my position in this ease by 
telling a story about a boy with some kittens. He went to a 
Congregational minister and told him he wanted to raise some 

money for a good purpose, and all he had was these kittens 
to raise it on, and he told the minister that they were Congrega- 
tional kittens. The preacher had no use for the kittens, but 
he gave the boy some money. A. short time afterwards this :
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minister was visiting a friend who was a Presbyterian, and the 

"game boy ‘came there with the kittens and told him he wanted 

to raise some money on these kittens and he told this Presby- 

terian minister that they were Presbyterians. Well, the other 

minister stepped forward and said, ‘‘I thought you told me 

they were Congregationalists.’’ ‘Well,’ the boy said, ‘‘they ; 

have their eyes open now.’’ That is the way with me. At 

first I thought this license business was ail right, but the object 

| is to improve the milk that is brought to the factory, as I un- 

derstand it. Now, by licensing your operator, does that improve | 

your milk, will it improve your milk? If you get these in- ; | 

structors and they tell me, a cheesemaker, how to make cheese | 

out of poor milk. I think not. A polluted spring never will 

give good water, you must go to the source and clean the spring 

out. Now, we have laws making it a misdemeanor for a patron 

to deliver milk at a factory that is unsanitary. Is that any 

good? Where it has been enforced it is. I think that if we 

tried that law which gets after the farmey, that we will not 7 

| need to license the operator or the factory. 

| Mr. Johnston: In regard to our system of instruction,—we 

used to have a system of inspection, that is where we have a 

| few inspectors going around once a year visiting a factory, 

2 and he would test the milk to find whether it was whole milk 

or skim and if there was found to be any skim milk, to prosecute 

2 the patrons for doing that kind of work, and they were called 

inspectors and instructors. So, one spring we went down to our 
minister of agriculture, and told him we wanted so much 

money ; he said, ‘“You cannot get any more money for inspect- 

| ors, if you want to do that kind of work, we do not want that; 

instruction is needed far worse than inspection.’ We have cut : 

the inspection business out altogether, thus, if a patron will 

want his milk tested, the instructor will go through the milk 
. with his lactometer and test it. That is in the factoryman’s 

hands, we are devoting more time to the farmer. We take cases, 

sample bottles to make the whole test, we are getting the factory- 

| men to put in galvanized iron fittings for the shed; they go 
| and heat these curd tests to the required temperature, take a - 

sample of each patron’s milk, all the poor samples, find out 
who has sent bad milk and they go to the farmer and tell him 
his milk is making bad cheese; it is money in his pocket to 
raise the standard in his milk. In that way our instructors have 
done a great deal of good, but we have not half enough; what :
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: we are tryng to do is to get one instructor for every ten or 

twelve factories. 
Prof. Emery: May I say a word in regard to those words 

| “‘instructor’’ and “‘inspector?’’ I have been a teacher most 
of my life, sometimes my mind goes along pedagogical lines, 

: but to my way of thinking, instruction as applied to cheese fac- 
tories and creameries involves, first, inspection. As a teacher, 
when I bring my class out to be instructed, | must make in- 

| quiry, I must test this class to ascertain their present knowl- 
. 7 edge, and when I find out where their knowledge ends, there my 

instruction must begin. This is inquiry, this inspection if you 
please. When I go into a cheese factory or creamery, my first 

duty is not to give instruction in the abstract way, or shooting 
> off at random, but I am to go as an intelligent expert and 1 

am to know that factory from beginning to end, I am to 
know every pump, every pipe, every vat, everything con- 

, nected with making a good product of cheese or butter, and 
, 1 am to observe this critically, and if it is not up to the 

highest possible standard, I am then and there to eall that 
, maker who is responsible for it, to my presence and point ont 

to him the error and the wrong condition of things. Now, I 
| say that instruction involves first close, careful inspection, and 
: a good instruction cannot be given without that inspection. So, 

too, inspection involves instruction. If I go into this factory 
7 and look around and satisfy myself that things are not in goo:l 

BS condition and go off and leave it, what do I accomplish? It is 
| a waste of time and money. If I know my business, I go for 

| the purpose of finding out where improvement is necessary and 
point out that to the maker. Now, when, after this has been 
done and done repeatedly, if you please, say a few times at 

| least, and if the factory man then, or the maker, fails to re- 

j spond, then I hold it to be the duty of the state to come there 

with the right arm of the law and to say to him, ‘‘You have 
) no business to put a product of that kind upon the public’s tabic, 

and the state says to you, ‘You must cease to do that.’”’ L 

ei think the matter of inspection or instruction ‘is indifferent, if r 
we find out the meaning of the word, find out what is involved 

in this act. 
The Chairman: I would like to hear from Hon. D. R. 

Curtin. Mr. Curtin is a Calumet man and has been connected 
with cheese factories. 

Mr. Curtin: It is almost impossible for me to say anything 
| to you here this afternoon, that would be of any great benefit 

| ;
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to you after those learned gentlemen in the profession have gone 

over it and thrashed it all over. I will go back to Mr. Moore’s 

article and it started out very favorably and came along to the 

place where it went into figures, mathematical problems, what 

is the cost, ete., speaking now as an advocate of licensing cheese- 

makers or factories, just as you put it at this moment, and we 

find.that he runs it up into hundreds of thousands; we want 

about forty or fifty inspectors. I will agree with Professor 

Emery that we do not care what you eall those men, inspectors 

or instructors or policemen, as long as they are qualified to do 

the business and do it right. We do not care what department 

they work under, or who is at the head, so that the people cf 

the state of Wisconsin and the factorymen and the consumer 

-are all benefited along that line. 

I wish to say this now, I refer to your paper in the way of 

figures, they go on and show that it will take a corps of thirty 

or more inspectors under the present system. They must be 

._ provided for in the way of payment also, there was not any 

estimate made of the cost of that number. And I go back to 

this gentleman’s statement this morning, when he said you must 

have co-operation and he tells us that in little Denmark that the 

people themselves help themselves and then the government comes 

im and helps them there. You have been speaking of Canada, 

I spent five years over there. Now, the object of you gentie- 

men is to benefit your business right here, all you men that 

are right before me, benefit yourselves, benefit your patrons 

all along the line of improvement. Now, I want to ask you men 

here that have made cheese for ten or fifteen or twenty-five 

years, do you expect to get something for nothing? Are not 

you willing to go right down into your purse and contribute 

your portion and have the state contribute its portion. I could 

say more along that same line, gentlemen, but if you are eapable | 

of making a good cheesé and you are qualified to go out and tell | 

Mr. Farmer, “‘I know my business, I know that your milk is | 

poor, and if you do not improve I will not take your milk, and 

no other cheesemaker will take your milk,’’ do you know what 

that will do? It will put us in position to syndicate, because Z 

: it will put those men, those dirty fellows, out of business. 

Ex-Gov. Hoard: Make a syndicate out of them? 

Mr. Curtin: Out of the dirty men, yes, turn them out of 

the business, that is the idea you advocate, Mr. Moore; at least 

you spoke.in that direction. There is where we will get larger 

factories and better factories.
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Ex-Gov. Hoard: You are all right. . 
Mr. Curtin: Yes, I think so, the state of Wisconsin will du 

its duty. Now, that is the condition, whether the factoryman 
E contributes his portion, or the state pays the whole thing, it 

comes out of about the same coffers, doesn’t it? The taxpayer 
has to furnish it, yes, it comes out of the people, you cannot get 
.away from that question, it comes out of the people, whether 
it comes directly or indirectly ; we have to produce the means to 
furnish those payments and pay those men. Now, gentlemen, 
what you ought to do is to get. together, both cheesemakers and 
factory inspectors and factorymen, all get into line and do 
something, and if you want to get a good corps of instructors 
and inspectors, men that are capable men, men that are quali- 
fied, men-that can say to your buyers in the state of Wisconsin, 
“Mr. Buyer, I know that is a good cheese, I know that we put 
the No. 1 brand of Wisconsin on that cheese, then we will not 
have that a little later, that which is likely to come up about = 

Z every ten days, ‘two cheeses oft on color, one cheese off on text- 
: ure, another cheese off on something,’ ’’ that is the idea, gentie- 

: men. It will finally work on to where we will concentrate and 
have our markets and we will get closer together all the way 
through. Now, gentlemen, do not think that I am in favor of 
getting into your pockets, or trying to injure you in any way, 
but I wiil say that if you will attempt to help yourselves, the 
public will try to help you also, and it is an old saying, ‘‘God 
helps those who help themselves,’’ if you are not afraid to help 
yourselves, why, then you are all right. If the people of Den- 
mark are not afraid, I do not see why the great number of butter 
and cheesemakers of Wisconsin should be afraid to contribute 
their mite towards the expense of maintaining a corps of compe- 
tent men in the field. Gentlemen, I am not a public speaker 
and I am not prepared to talk very much, so I thank you for 
your kind attention. I don’t know whether it is a misfortune 
or good luck, but I am going to be at Madison this winter, and 
I will do all that I possibly can for your interests. 

The Chairman: Now the question has come up, as it usually ‘ 
does, what will the expense of this thing be, if we carry out 
anything of this kind, and I notice you are figuring something 
like a good many farmers do when they figure on an improve- 
ment, that is, they will figure, ‘‘What will this thing cost?’’ 
then they stop figuring. They do not stop to figure what the 
thing is worth, and that is equally as important. Now, we know 
that our dairy products in Wisconsin are worth something like
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fifty million dollars, and we know that our losses on account 

of abnormal milk and on account of imperfect work in fac- 

tories are enormous; some of them come directly, and probably 3 

the biggest ones indirectly. Now the question is, if we had a 

system, say for instance a license system in force that need not 

require an examination perhaps, just simply as an aid to en- 

force the law on sanitation that we have got, to create co-oper- 

ation to a certain extent; then if we reject dirty milk, a farmer 

cannot get rid of it in any other factory. Then we would be 

co-operating, which we never have been able to do. Then we 

would,get a great deal better class of milk in nearly every vat 

every day in nearly every factory in Wisconsin, if we could 

reject. that dirty milk, simply have that license as an aid to 

enforce the laws, to prevent mistake from taking dirty milk 

: and to prevent people from making cheese and butter in dirty 

factories. In that way, in a few years’ time we would have a: 

great deal better average quality of cheese and butter. There 

would not be the direct loss, there would be a better reputation, 

there would be a greater consumption and demand and higher 

prices. Now, the questicn is, how much would it enhancé the | 

profit of our dairy products if we had those things in force, | 

what would it be worth? 7 

Mr. Curtin: Millions of dollars in the course of years. 3 

} The Chairman: It would be worth a million dollars in one | 

year. 
Mr. Bachmann: It seems there has been a great deal of in- 

_ terest manifested through the press during the last season on 
this qustion. Now, of course the ideas of our learned men and 

the views of the practical men who have to work in those fac- 

tories every day are somewhat different. It seems to me that 

our learned men take it for granted that the farmers and also the 

wayback cheesemakers, as you might call them, will do these 
things when they get instruction. Now, I do believe that the 

instructors in the field now know very well that they can go 

and hold meetings and maybe three or four farmers will be 
| benefited by their talk and the rest of them, while they are all 

right that evening and agree with them that evening, after he 

is gone, they will say, ‘‘Oh, that don't amount to much that 
we knew twelve years ago, we have brought milk to the factory 

| fifteen to twenty years, now, you are the first one to kick.*’ 
That is why this question of licensing makers and applying a 

little law. to some farmers and makers has come up. Now, I 
believe in’ instruction thoroughly, do not understand me that
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_ ] believe in using foree when anything can be accomplished by 

instruction, but 1 tell you a little bit of law goes a mighty long 

way, sometimes without being applied at all, just a little fear, 

or you might call 1t in piain language a **bhulf.”’ 

‘Yhe Chairman: Let us try to get at what this will be worth 

to us a year. — ; 

Mr. Mason: I should think it would be policy to go to work 

now and discuss the way of getting at this inspection, whether 

the inspecton can be made with the police force or whether it 

: cannot, whether that would be policy for us. ‘There is no doubt 

but_what the inspection is worth every dollar that it has cost 

: the state, but whether it would be practical to start it or net, 

that is another question. It seems to me we are talking at 

random, I cannot catch it. Some seem to favor police force, 

some seem not. Now, which is better? 

The Chairman: Professor A. J. Glover has had wide experi- 

ence in Minnesota and Illinois, and has now come to Wisconsin, 

he has his eyes open now, he must be a Presbyterian, and we 

will hear from him. 
Prof. Glover: No matter what my religious belief may be I 

am desirous of seeing the cheese factories of Wisconsin get bet- 

ter milk. When we meet an old farmer that has been bringing 

milk for twenty years to the factory and when.we try to correct 

some of his shortcomings and he replies to us that he was de- 

livering milk many years before we were born, reminds me of . 

an incident of a lady attending a cooking school. The instructor 

was pointing out to this lady something about the cooking of 

food so that it would be more easily digested. She was quite 

indignant when she was told she did not cook her food properly, 

and she said, ‘‘Don’t I know how to cook? Haven’t F had ten 

children born to me and haven’t I buried ten of them?”’ Now, 

the conditions of many men’s minds that are delivering milk to 

our cheese factories are a great deal like this woman, they are 

not able to comprehend their duties toward the cheese factory, ~ 

and toward the cheese industry, they must be taught, and in 

order to teach intelligently we must inspect. You cannot tell 

a man how to do a thing and where he is at fault unless you 

look into his fault and into the way that he is doing the things 

upon his farm. We may stand at the creamery and talk as 

cheesemakers, we may use every persuasion possible, that pos- 

sibly we may hold up our cheese half a cent above what we are 

getting if we can only get a better milk, but that will influence 

. enly a few. There is a great number of our people who are 

/ 
=
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absolutely indifferent to progress and they will not listen, and 

in order to reach that majority, or that number, if you please, I 

we must have laws and we must have men of intelligence to en- ; 

force these laws. Not haphazard laws, not rudely applied, nor ; 

cppressively, but after every persuasion, and every honorable t 

method has been used, to get these men into the right way of 

doing things and they still persist in their old ways, then is the i 

time to apply the law. I have been an inspector, have served it 

in Minnesota, and the very fact that I had the power of en- i 

foreing these things was uite enough many times to straighten i 

out a factory that was receiving very poor milk. I have gone 

into communities where they were rejecting milk, I have had “—f 

them go into the back part of the creamery and hold a meeting : 

and come to me after they had discussed it, where I had re- e 

jected the milk and they said they would take the milk to the 

next factory if I did:not take the milk that I had rejected. I 

~ said, ‘‘Gentlemen, if you take that milk to the factory tomor- i 

row morning, I shall see that that milk is rejected and see that ; 

- each one is fined.’’? They said, ‘‘Do you go to other places?” 

and I said, ‘‘Yes, that is my business, the state of Minnesota ; 

has sent me here to try to get a better milk for this factory, ; 

and to teach you the right method of caring for your product.*’ | 

It changed the situation, they began to see that they must clean 

up or keep their milk at home, and that, as I understand it, 

is what the cheesemakers and people are interested in. What 

the cheese industries are trying to do now is to get a better 

_ grade of milk to your cheese factories, so that you can make 5 

a higher grade article of cheese. Now, the men that go forth 

must be endowed with police power and must be capable of 

: instructing in cheesemaking before we can accomplish what we 

are trying to do. 

The Chairman: So far the consensus of opinion is that we | 

need considerably more inspection, we are all agreed on that, 

inspection, instruction and some law te go with it. We are 

somewhat divided on whether to have a license or not. ,I tried 

to find out, to get somebody to put an estimate on the benefits 

of this improvement, when we get it. If we place the value of 
our dairy poduets at $50,000,000 a year and if we enhance the 
value of it, directly or indirectly, only five per cent, that would 

; be two and a half million dollars a year, but it would be pro- 

| bably as much as ten per cent; that would mean $5,000,000 a 

_ year. I am certain it would enhance it more than five per cent, 
I do not know how much more, but we could afford to spend 

eee eae - ie m
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considerable money in order to arrive at those conditions, fig- 

uring from the standpoint of profit. 
Mr. Clark: I would like some advocate of this license busi- 

ness to state how licensing a factory and operator is going to 
improve the quality of the milk. When they do that, then I 
am in favor of license. 

The Chairman: We have a law that if you are operating a 

factory, it is against the law for you to take dirty milk and 
c make it up into food products. Now, then, my idea in regard 

to licensing was not io require an examination to start with, 
because we would havs to let everybody make cheese anyhow, 
because we have not hardly as many cheesemakers as we have 
factories, counting in the serubs, so we need those that we have 
got, but simply license them as they need to enforce the laws 

E on sanitation. 
Mr. Clark: In licensing them, you give them police power? 

The Chairman: No. 
Mr. Clark: How are you going to prevent them from bring- 

ing dirty milk? 
The Chairman: There is no danger in the bringing of the 

milk at all, the danger is in accepting it and making it into an 

article of food and if you éontinue to accept it, we revoke the 

license. 
Mr. Clark: You would be as liable to do that today as you 

would be then? ; 

: The Chairman: But it puts the burden on the state, where, if 
E you revoke the license, it puts the burden on you. 

Mr. Clark: Now, to illustrate, I hire out to you as a hack- 
driver, you put on a balky horse, would my license drive that 
horse ? : ¢ 

The Chairman: I never was in the hack business. 
Mr. Curtin: I wil say to satisfy the gentleman there is 

not much of a comparison between a hack driver and a qual- 

ified cheesemaker who is capable and should understand chem- 
ieals. and machinery and the different compositions and how to 
manufacture a cheese. 

Mr. Moore: He is making the comparison between the balky 
horse and the patron. 

Mr. Curtin: There I agree, it is all right. 
Mr. Clark: I may be a first class hack driver, but I could ; 

not drive a balky horse if he did not want to go. 
The Chairman: But the license would remove the balky 

horse. . 5
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Mr. Curtin: If you appeal to the owner of this balky horse | 

to kill him, you would get a chance to get a good team to drive. | 

Mr. Clark: If you license him, some man has to watch him. | 

- I may break that license a thousand times a year and you not 

know about it, just the same as I can accept milk and you not 

know about it. I just want to answer you in one thing, and 

that was, I wanted to ask you if I was working for you, you 

owned a factory, I am running that factory for you, you are 

= paying me so munch a month, milk comes to your factory that 

; I reject, he is a friend of yours who brought that milk, he ap- 

peals to you and I lose my job-—I have known of instances F 

where good cheesemakers have lost their jobs because they have 

3 refused milk of men that were friends of the owners of the 

factory. = 
Mr. Scott: The idea as it stands now is, we all admit that 

we need more instruction, I think that is the general feeling, - 

we all need instruction. 
Mr. Clark: In what? a 

Mr. Seott: In cheesemaking and eare of milk, farmers need 

instruction in the eare of milk, cheesemaking includes the care 

of milk. The idea——we have now three instructors, and the 

state cannot afford under the appropriation now to furnish any 

more. If we want tc have more instructors, we will have te { 

raise more money. New. we know humanity generally, if we 

do not have to do it, we will not go out and hire as many in- 

structors as we have, but if we pass a law that every factory 

shall be licensed, then every factory pays its share of this in- 

_ struction, then we raise the money for more instruction. Now, 
as it is carried on as Mr. Glover says, he goes around and in- 

spects the milk in one factory and he rejects the milk there and 

as he said if those fellows say, ‘‘Well, if you won’t take it, | 

they will at the next factory,"’ and says, ‘‘I go on to the next | 

faetory and inspect the milk there, too,’* I don’t see why that | 
is not all right. Then we would have instructors enough to go 
around, now we have not, and we have not money enough to i 

-pay for them. It appears the very idea of this license business | 

is to raise some moncy so as to pay for this instruction. } 
Mr. Moore: Make the business pay for its own instruction. 

Mr. Everett: It seems evident that we do not all understand | 
what a license is for, and just how it will work. It is a fact } 
that we have inspectors now to inspect and they have a right to 

prosecute for a lack of duty if after prosecution the man eon- 
tinues in business as a cheesemaker or as a dairyman or as a 

E
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proprietor of a factory, as the ease may be, but suppose that 

T own a factory and that I have invested in that factory ail 

the wealth that I possess in the world, perhaps a great deal 

of money involved, an inspector come around and finds that + 

am not living up to the law, he revokes my license and T am : 

out of business and my factory is out for all time in the state 

of Wisconsin, that is the benefit of a license, it drives out of busi- 

ness the incompetent factory owner and keeps him out of busi- 

ness. 
Prof. Emery: Now, if you had your money invested in that 

factory and an inspector came around and revoked your license, 

, would you stop there, or would you take that matter into court 

| and see whether that inspector had the right to throw you out 

| of business? 

Mr. Everett: Personally, I would sell out and get out of the 

. business. z 

| Prof. Emery: You are knocked out; the question is whether 

. that revoking of the license stops there. We have got to face 

the practical administration of this license system, there is 

nothing which runs itself and you cannot clothe any man with 

authority to révoke a license and have it end there. Let me 

tell yon a little experience we had in Mlwaukee on the enfore- 

ing of law in justice courts or other courts. We had informa- 

tion that a druggist was mixing wood alcohol with certain tinet- 

| ures and my assistant, Mr. Baer, went there to purchase some 

of this mixture for analysis with a view to prosecuting him : 

for selling adulterated drugs, and he began to make inquiries 

and had a little suspicion and finally it developed that Mr. Baer 

was from the Dairy and Foed Commission and then he refused 

to sell him that drne. Now, if he had seid him the drug, Mr. 

Baer could have sealed that in his presence and brought it to 

the chemist under seal. The law provides that if-a man should 

refuse to sell to a representative of the Dairy and Food Com- 

mission a drug or any kind of focd, he is liable to prosecution, 

j but he refused and we had to resort to sharp practice to get 

1 some of the substance and Mr. Moore went down and got a 

prescription from a doctor and got a boy to go in and get’ it. 

| We had learned from inside information of the establishment 

| that when some poor Polish woman came in she got some of 

this tincture with wood alechol in it, but other persons would 

| set the ood drug, and he sent the hoy in and he sueceeded in 

1 cetting it and brought it ont, Mr. Moore got it. but he had to 

| go away in order to seal this, could not seal it in his presence,
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but our official chemist analyzed it and found it contained wood 

aleohol. We prosecuted the druggist, it was a plain case, we 

had no doubt whatever on the subject, not a particle, but this 

man takes some tincture and he comes into court and swears 

that this is the same tincture and he gets a chemist to analyze 

it, this chemist analyzes it and says there is no wood alcohol 

in it and the court dismisses the case. Now, that is this mat- 

ter of administering this thing in court, and when we get this 4 

license business and expect to use.the arbitrary power, we have : 

i a misconception of this thing in the matter of administering 

the law. : t 

Our laws seek to protect everybody in his property and in- Z 

dividual rights and will not clothe any man with the arbitrary | 

power of going and saying, ‘‘You are knocked out of business.’” ! 

He comes into court and the law says, ‘‘You cannot deprive 

him of property without due process of law,’’ and the question 

is, is Wisconsin ready to start out on a policy that requires end- { | 

less litigation; shall we accomplish more by spending our ener- 1 

gies in lawsuits than in other directions? That is a question | 

that we have seriously to consider. Now, we are up to a pro- | 

position and I at first recommended a license system. Two | 

years ago when I first came before this Association I had seen | 

very clearly the necessity of an increased foree to administer 

the laws as laid upon the Dairy and Food Commission. and I 

suggested to this Association, and during the same winter I ; 

suggested to the buttermakers at their convention, the need of 

increasing the force. I did the same thing here last winter and 

T referred to the practice of our Canadian brethren in this | 

syndicate commission, and T then suggested that probably Wis- 

consin might get commissions for inspection and guidance to . 

| somewhat improve conditons. I did the same thing at-the : 

buttermaker’s and dairyman’s convention. Now, it occurred to zs f 

me that possibly we might adopt the license system as a means . 

of utilizing that idea and I snggested that in private conver- it 

- sation to different gentlemen, but not in public and that was i 

with a view to acquiring the funds whereby we could get a 

larger number of inspectors; but since then I have given it } 

a broader consideration, as we all ought to do, taking a scientific f 

view, T have investigated, IT have considered, I have obtained - ! 

facts and I have tried to reason from these facts and there comes | 

in this anestion of administration. | 

Now, the question of the administration of the license system 

as I see it from the standpoint of the administrator is a broad, | 

“i 

1 
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large problem. If we had only five or six hundred factories, it 

would be a different thing and then I would not see anything 

in the mere fact of a license that is going to promote this matter. 

TI think Mr. Moore's paper set this forth clearly, that the purpose 

of the license must be one of two, either to establish improved . 

conditions as a basis for granting a continuance of a license, 

or else to secure money for increased inspection. Now, up to 

two years ago there had been a string around the Dairy and Food 

Commission from the time it had been established under Gov- 

ernor Heard’s administration, it had never expanded one parti- 

cle, every department of the state had grown, had expanded, but 

the Wisconsin Dairy and Food Commission in its growth had 

not kept pace with the growth of other departments. of the state, 

nor with the expanding necessities and purposes of Wisconsin. 

Two years ago, with the most persistent and insistent—I do not 

know whether it was always consistent or not, but it was in 

season and out of season, if necessarv, there-was work put forth 

to get some expansion of that commission and we came out with 

an increase of two men for the whole state and an assistant 

chemist, and these two men are given three dollars a day. It 

is a meacre pittance for the services that those men are render- 

ing and T could get only $50 a month for the chemist. The 

sentiment was not strong enough for us, and it was discouraging 

to think that the state wonld not come to our relief and make 

an appropriation to which the commission is entitled, to which 

these great interests are entitled, to which the public is entitled. 

to have its dailv food taken care of as it is in neighboring states, 

and in my point of view T was looking for some means whereby 

the monev could be found to provide for this insnection. and T 

thought T saw it in the license business. Now, I think public 

sentiment is changed. The governor of the state said to me, 

“T will stand back of anv proposition that seeks to get by direct 

legislation a good and adequate inspection ofthe cheese factories 

in this state to put them so that thev shall be second to none 

of anv of the neighboring states,’’ and I have his word and he 

keens his word, he keeps his word always; but we will take that 

recommendation to the legislature this coming winter. 

Now, T sav, the auestion is up to us as a practical question, 

in view of the public sentiment toward a direct: avpropriation 

to inerease the number of inspectors we alreadv have in the 

Dairv and Food Commission. Shall we work alone that’ line, 

. or shall we now stop on that line and give cur efforts ‘in the 

direction of a license which is—I am not using it in an offensive
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sense, but you will see the force pf it—which is creating another 
large piece of machinery to be manipulated, to be carried for- 
ward and will take a large amount of the force needed, clothed 
with the power to do it, to carry on that machinery itself. 

Now, I have studied this diligently and I have reached the 

: conclusion—my conclusion may not be the same as yours, but 
when we are in discussion we ought to be frank, open and candid, 
we ought to tell our convictions as the results of our investiga- 

tion,—arid it seems to me that coupling this proposition with 
that of Professor Carson’s yesterday, a point that has escaped 

the attention of this convention, I think, more than it has at- : 

tracted the attention it should have received. He made this sug- 

gestion, that if we could have an effort to try this matter of 

the syndieate system as in Ontario county, in say, one or two 

districts to try the experiment and see how it will work, that 

‘ he thought it might be the means of improving our conditions, oe 

and I believe he is right in it, but we have not the force now. 2 

If we eould increase this force of inspectors, and they must be 

competent, I want to remind you of the sentence that Mr. Moore 

- _ made, that any license system that fails to reeognize two things 

will bring disaster; we must face this now, when we are em- 

barking on a system, any license system that fails. to provide 

. two things will prove disastrous,—first, ‘ample inspection; and, 

second, competent inspection. | 

Inspection must be ample. Tf these men put their money into : 

the license system, they are going to demand that those factories | 

are inspected frequently, they are going to demand that that | 

inspection shall be competent. Now, to do that at the outset a 

when you demand the license from every factory and every | 

nuker it will require n t .ess than sixty men,and you cannot and | 

you ought not to get those men, you ought not to get competent ‘ | 

men-to do that work for their salary and their expenses, for less : 

than $1,800 a year, ad that means money. Now, all large en- 

terprises do not jump into existence in a minute; our greatest tf | 

enterprises are those that begin with a little mustard seed planted i 

in the ground, but they grow and expand and become a great | 

tee. Our great institutions in the state, our great dairy in- 

terests, have been a matter of growth, and if we could increase | 

the number of inspectors in the Dairy and Food Commission by i 

ten, twelve or fifteen competent men this coming year, we should fi 

make a splendid showing, we would make splendid progress, | 

added to those we already have, then T believe that the Dairy | 

10—Ch, | 
j
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and Food Commissioner, under those conditions, would have 
; a law back of him that he would be authorized to detail two of 

those men to work along the line Mr. Carson has suggested and 
say to them, “‘Go out into the most favored districts in the 

é different parts of the state and find there twenty-five or thirty 
: factories and work among them and see if you ean build up this 

idea of a syndicate system and try to experiment in that way 
and suggest a line of policy to those men and that holds out to 
me a greater prospect of advancement than any. other line of ef- 

fort that I ean see. I believe that the sentiment is strond today, 
will be found to be strong in the state, to make a direct appro- 
priation to provide inspection for our ereameries and cheese fac- - 
tories. We are not treating this question simply from the basis 
of the cheese manufacturer or dairy producer, this is the ques- 
tion that concerns the public; it is the publie’s food, you are 

; placing it upon the publie’s table and they have a right to know 
that there does not lurk in their food the germs of disease or the 

. = germs of death, it is their concern, it is the business of the publie 
in these matters to protect the public health and we all know that 
whenever there is filth in human food there is danger, and I think 

we ought to put this matter upon a broad basis as serving not 
only the dairy interests, but serving the publie interests. That is 
the way it lies in my mind today. Now, say, have I modified my 

views? Yes, I confess 1 have modified wy views. I would not 
be a man of progress if I did not, if I got one notion in my head 
and held it, I would not be a man of progress, I would be a man 
of one idea. This is the light in which I see it today, and I 

- helieve that line of policy gives promise of greater success to 

: the dairy interests of Wisconsin. 5 
Mr. Luchsinger: I have been very much interested in this 

discussion and in the remarks by Professor Emery and the other : 

gentlemen. I would net, however, want it to go out from the 
tenor of the remarks made, that the conditions complained of 

: are general in the state of Wisconsin. I think we are proud 
to say and believe that those bad conditions are exceptions, and 

it is the exceptions only which we are called upon to deal with. 
Were these conditions general that we are trying to remedy by 
license or by inspection, where wonld our right to the honors 
that we have attained as being next to the greatest dairy state 
in the Union come from? ‘Where would these high scores be 
deserved; where would the medals and the honorable mention 
at the St. Lonis Exposition and at other expositions for the last 

twenty-five years, where would the deserving‘ of those things
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come from if these conditions were general? I think you will all 
agree with me that they are exceptional, that the great ma- 

5 jority of milk producers, the majority of factories in the state 

of Wisconsin are very nearly as they should be. We never can 
get anything perfect, the majority must be good, or we would | 
not have the reputation that we have had, or the successes we 
have had. 

Now, as to license. I am not sure that I am in favor of 
licensing factories, it may be one of the means of obtaining a 
better grade of cheesemakers and compelling the building of a | 
better grade of factories. but I hardly think it will result in ; 
-improving the milk supply. I agree with this gentleman here, 
the milk supply is the first thing to be considered, a wholesome 
milk supply,—t will tell you why I think so. Aside from cheese 
factories and creameries, there are also milk condensers in the 
state of Wisconsin, they have in my opinion got into the right 

. ideas; when we go into one of those institutions it is clean as 
clean ean be from top to bottom, the neatest housewife in Wis- “ 

: eonsin does not keep her house in cleaner condition than the miik 
- condensing factory is kept, and they understand the business 

from A-to Z. Now, the only inspection that they have is the | 
z inspection of their milk supply, our milk condensing factory at | 

our city of Monroe has a man who goes among the farmers who | 
supply milk to that institution and he inspects,—inspects not | 
only the barns, the stables and the cows, but the water which | 
they drink, the tanks in which the water is gathered, the past- | 
ures on which they feed, the focd which is fed to them in the s : 
winter, everything is inspected, and just as soon as any man 7 
brings any milk to the milk condensing factory that is off in | 
flavor, off in smell—and it is detected mostly by the smell—it | 
is sent back and there is no appeal, that is one of the condi- | 
tions on which they receive the milk, and pay the price for ! 
the milk. In doing that they are absolutely. sure of getting : 

; good milk every day of the year. ‘They have no favorites, they | 
are not afraid of losing their jobs by sending any one back | 
that has poor milk, and as a consequence they have a reputa- : 
tion for their milk. Everybody has heard of the Borden milk a 
factory and that its goods are good from one year’s end to the | 
other, and their reputation is as it should be. Now, I think | 
if. the same principles were applied to the cheese factories and : 
to the patrons who bring milk to those factories, let the inspector oa 
or the instructor make it his chief business to see that the milk 

. 
; 

s 
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supply is pure, I think the troubie will largely cease. It is 
merely incidental after all, this supplying of bad milk to the 
factory; it does not eceur every day in the year, nor every 

season, once in awhile some accident may have happened on the 
: farm, accidents may have happened to the grass or the water- 

ing of the cows, which may have resulted in the production of 

a bad mess of milk for two or three days. Those things are 

accidental and the milk supply in the factories of the state 
is not dirty every day, the farmers are not all dirty and do not 
always bring dirty milk, therefore I think that we deal with 
exceptions and this thing should not go out as if the whole state _ 
of Wisconsin needs this warning, I do not want that impression 

to go out of this convention at all. I agree with Professor Emery 

perfectly that whoever is appointed, instructor, whether you 
have a dozen or fifteen, should be perfeetly competent, neither 
polities nor religion nor any other reason than absolute eom- 
petency should enter into the appointment of inspectors or in- 
structors. Then let him do his duty without fear or favor, 

but let it be his first instruction, his first inspection of the milk 
of the farmer, let him produee a pure supply of milk and then 

three-fourths of the trouble will be done away with. 
Mr. Wolfinger: I fully approve of Professor Emery’s views 

in regard to having more inspectors. I have had this experi- 
ence,—some years age we received some very poor milk and I 
could not get an inspector, 1 sent for him time and time again 
and it was impossible for him to come around, so I got a friend 
of mine, who was an entire stranger to the factory, and told ~ 
some of the fellows that there was a state inspector from Mad- 

ison, an assistant inspector, and he went around and told them 
what to do, and told them how to keep their cans clean and if 
he found anything in bad condition, he told them that if he 

found such bad conditiens again, they would be liable to be 
fined, and the very next day our average testing vat showed a 
little over .3 per cent higher, and the cans were shined up in 

a great deal better condition than before and we never had 
hardly any trouble after that. and I gave that man five dollars. 

and I am sure at the end of the term T had made one hundred 
dollars out of that five dollars, and the farmers also made money, 
beeause afterwards we had very little trouble with poor cheese. 

That puts me in mind that a little after that, we started an asso- 
- ciation in that county, which was a great benefit to every cheese- : 

maker that joined at that time, and I think some of those who 
| were in it will bear me out in that statement. But as we were
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weak and did not have funds enough and we needed outside 
3 help ‘and we were not recognized at headquarters at. Madison, 

it simply went to sleep, it is not dead yet, but it is asleep. I 

think for every fifty factories there ought to be an instructor 
and it would be a great benefit to the makers and to the farmers. : 

Prof. Glover: I was somewhat moved by what Mr. Luch- 
- smger said in regard to the condensing factories always getting 

good milk. Now, it is true condensing factories are doing much 

to secure the best milk that it is possible to produce, but I have 4 

talked in the last three years more or less with their superintend- 
ents, their cry is that they are not always able to get as good 
a quality of milk as they wish they could get, and moreover, 

situated in these same cities where there are condensing facior- 
ies, you will find creameries and sometimes cheese factories that 
are receiving the milk thatthe condenisng factories will not take, 
and their product is placed upon the market as human food. 
Now, whose business is it to see that these cheese factories are 
cleaned out and that the farmers who. come to those factorics 
are kept clean? It is the state’s business, and the condensing 
factories, what have they done to get this good milk? Now, 
they have sent men right to the farmers’ barns and to their 
huildings and have said to them, ‘‘ You fix this thing so and so, 

or we will not take your milk.’’ They have offered a premium 
upon it, and notwithstanding all this, they feel the need of ibe 
state to help them enforce the laws which they already have, 

they cannot do it single handed, even as great a company as 
Gail Bordens are; the state has a place to help get better mili 

* to the ereameries and cheese factories, yes, and even to the con- 

densers. 
- Prof. Emery: I want to make a reply to a few remarks in 

regard to the impression going out over the country of the 
generalizations made here. If my friend had been here the 
first day of this convention, he would have heard me say lo 
this convention that I appreciated the excellent work that was 
being done in very many factories in this state, to al! that it 

had achieved in St. Louis, and all that, and assured them that 
that was appreciated, that we wanted more of it, but if we are 

content with present attainments, we shall never make progress. 

Tf it is true that we have today reached the climax and things 
are all right we do not need any inspection, but I said to them 

then that later I should talk about improving conditions, and 
now I should dislike to have it go out from this meeting that 
we feel satisfied with present conditions in the cheese factory or 4
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creamery, I think that would be much more unfortunate than to . 

have it go out over the state and over the country that we are 
not. satisfied with present conditions, because the present con- 
ditions are nct satisfactory. We have about one-sixth of the 

factories represented here today, where are the other five? We 
are in a conditicn that we need to improve. The fact that we 
have won the scores in St. Louis, the fact that we have so many 

cheese factcries that are doing-as good work as anybody, that 
we have a lot of splendid makers, does net change the fact that 
Wisconsin cheese factories need to improve in their products, 

and I go back to the proposition in my first paper this morning, 
that it will be a distinct step forward when we all recognize 
that there is need for every factory in the state to improve, and 
I helieve that is the spirit which we ought to have, that every 

day and every year we ought to make progress, rather than the 
spirit that we are pretty gocd fellows and-we are good enough 
anyway. 

Mr. Noyes; I admire the plan that Professor Carson put be- 
fore us yesterday in his paper, also as it is brought out in this 

disseussion, and I belicve if we go to work and get more inspec- 
tion and if we go to work and incorporate, put our factories 
in sections of thirty or forty to start with,-or make it fifty if 
you please, and let cne man cover that territory and try to build 

it up that way. Now, as a manufactruer, I would be willing 
te go down into my pocket and give so much for my factories, © 

and so much for the man’s individual pay, $25 a year in order 
to make it that, to help start this, to get at it in that way, I 
believe we will accomplish more in a better way than we will 

to go to work and license to start with. Then, if we can build 
: up a license afterwards satisfactorily, that I believe is the proper 

method. : 
Now, if we go at it with the law and teil the farmers, ‘‘You 

have got to become so and so immediately,”’ you will stir up a 

great deal of bad fecling; when we approach them the other 
way and edneate them and show them where they are wrong, 

work with them in a friendly manner, I think we will accomplish 
results faster than we will to license first. 

Prof. Carson: I have had two years’ experience as an in- 
structor in Canada, and while they had no licensed factorics in 
Ontario, they have a certain amount of law behind them. Now, 

their laws are made by themselves, they have not national laws. 
1 may say their laws are made by the makers themselves. Now, 
many and many times when I was on the road as instructor, I : 

| we "Sage cata
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wished that I had the power of the laws of the country, and I 

think if I had had I would have made some of the instructions 

_ to be followed up quickly, but the point I could not lose sight 

; of was, if we started to enforce the country’s laws, we would | 

- Jose the co-operation of the farmer. Now, the way we made our | 

laws was this,—-when we went to a factory and found the fac- | 

tory was not in a proper condition, we pointed out to the mauu- | 

faeturer or owner what were the conditions of the factory and | 

where he needed improvement, but we did not stop there. We | 

went to the farmer, and I always made it a point to seek out the | 

most infiuential farmer that was sending milk to the factory, | 

and besides teaching him how to take care of the milk, I pointed 

. out the defects of the factory also; he went and told his neigh- 

bor, and the effect of the matter was, that the farmer got after 

the manufacturer and said: ‘‘Here, you have got to bring this 

matter up to a better condition, our instructor tells us your cur- | 

ing room is not right and that we are losing money on account 

of your carelessness,*’ or else, “‘Sell the factory to us, or we will 3 

build a factory.’’ Now, I do not see why we cannot start syn- 

- - dieating our factories on a small scale, say, take two districts, | 

place instructors in those districts and worl this thing up. This | 

has been done in Ontario and they brought the condition of the 

cheese up so far that the buyers in Montreal are grabbing for 

the cheese and offering half a cent more than the other districts 

are receiving. Our Dairy and Food Commissioner has told us 

that they have a power that if a man is manufacturing cheese 

in a dirty factory to say to him that ‘‘if you continue to manu- | 

facture cheese in this building, we will fine you for every day | 

you will make cheese.’’ Now then, if we have our instructors | 

3 on the road, and they fill out a report every day in regard to a . 

factory, and let them send a copy tothe Dairy and Food Com- 

missioner, and if he will act on that report, I believe we will 

have all the law we want, if we only enforce it. 

Mr. Mason: We have 36 factories in Manitowoc county, and 

T think there are eight boys out of the eighty-six factories that 

: ave here today. Now, if you go to work and bring up the system 

that each factory shali pay so much, I presume likely there 

- would be eight factorics in Manitowoe county that will con- 

tribute towards the instructor, and the other seventy-eight will g 

: go without anything. - 
- Now, as a proposition before this convention, I am going to : 

say, can we not ask the legislature to pass a law that will compel 

every cheesemaker and every buttermaker in the state to pay a
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license of half a dollar a ton on the cheese, and whatever the pro- 

portion might be in butter, towards this fund for inspectors; 
now is that right, would that work? I am just bringing this up, 
simply because I would like to get at some system or something 
that will go to work and make it practical and go to work and 
bring every cheesemaker and every buttermaker into it. Now, 
if I give $25 towards inspection and I am getting 3,0U0 pounds 

of milk; if Mr. McKinnon gives $25 and he is getting 10,000 
pounds of milk, it is not fair, you see it is unjust, Mr. MeKinnon 
is getting just as much good as I am and he has pretty nearly 
three times as much milk to do it with. If we are working on 
the percentage plan we are making it more equal. 

Mr. Everett: It may be all right for our friend elected to 
the assembly here to hear this kind of talk, but it is bad talk 

io go out to the general members of the legislature that the 5 
cheesemakers and buttermakers are going to furnish the means 
whereby to pay for inspection. Let the state pay for inspection, 
and if we are going to license dairymen and cheesemakers, let 
that go in some fund, but do not let it become known that the 

other is to pay for inspection, because the average member of 
the legislature will say, “‘Very well, let them pay for their own 
inspection,’’ and we will get nothing. 

The Chairman: I will eall on Mr. Moore to make the closing 
argument on the subject. 

Mr. Moore: Mr. Baer told me the truth when he ‘said there 
was a great deal of interest in connection with this license ques- _ 
tion, and I feel honored to think that he entrusted the opening 
of the subject to me. It has been said here by Mr. Rankin, the 

| gentleman who was to open the discussicn, in regard to the bar- 

. bers being licensed in the state of Wisconsin, that the making 
of food products was surely as important as the licensing of 

barbers. I grant you that is so, but I would like to ask—I am 
ix sorry he is not here—what advantage has the license been to 

those who are compelied to go to barber shops to get shaved? 
| Has it increased the efficiency of the barbers? Has it kept their 
i shops in any better sanitary condition? I was in the city of 

, ‘Janesville, and I got shaved in a—I was going to say butcher 
shop, but I take it back, it was a barber shop, and those barbers 

i told me that while there is an officer of the board, or barber | 
i : examiner in that city, they have never had an inspection. Why.? 
a The main reason is that the dollar they pay towards that in- 

| spection hardly pays the salaries of the men who are supposed 
| io do the inspecting, naturally they sit in their offices and take 

i 
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the money and there is very little inspection that the barbers get, 
and I guarantee that if you gentlemen go out and visit the bar- 
bers and talk to them as I have done since this subject has been i 
put in my hands, you wiil find a very much dissatisfied lot with 
the license system. At one time the mayor of the city of Janes- 
ville was taken into court by the barber’s board, but the barber’s 
board dropped the case; for what reason I do not know, but I 
presume they did not have anything to back it up, or they would 

not have dropped it. ! 
; Now, the state has embarked in educational work along vayi- 

ous lines; it has given to the Dairyman‘s Association a great deal 
of money in years past, and that money has been expended in a 

way that has brought a great deal of money back to the state. . 
The cheesemakers and the state are felicitating themselves from 

the fact that they earned so muclr honor at the World's Fair. In j 
that connection I would like to read the editorial in the latest | 
issue of the ‘‘Cheese and Dairy Journal,”’ it says: j 

“The writer has frequently heard the remark that cheesemak- | 
ers were not nearly as progressive and up-to-date as their breth- j 

ren in the creamery. Whatever grain of truth there may be in | 
the statement, the recent educational scoring contests at the i 
World’s Fair do not seem to- bear out the accusation. | 

| “SIf Wisconsin creainery men are so far ahead in the matter _ | 
of dairy education, why did they not make a more creditable 
showing in these contests? Minnesota swept the board clean | 
at every month's butter contest with one exception. Wisconsin 
butter was simply not in it. But when it came to the cheese 

contest, Wisconsin was in evidence. From the first to the last 
month, she ont classed and out ranked everything, making a 
clean sweep from beginning toend. This is not so bad, when we 
remember that only ten years ago Wisconsin cheese was in dis- 
grace the world over.’’ : : 

There is a reason for Wisconsin leading in cheese; I tell you 
what my opinion is, and that is, because the Wisconsin Dairy- 
man’s Association has had in the field for the last ten or fifteen | 
years instructors in cheesemaking. I think from the talk Ex-Gov. 
Hoard gave you, and Mr. Loomis gave you, it might take the 
conceit out of you to think that you are the ones responsible for 
the good scores. It seems to me if the interest of the state had 
been left in the hands of the makers alone, we would have been 
heard of no more than in the butter line. Now, I take it that 
the instructional work done by these men in these associations 
is largely responsible for the good showing that Wisconsin cheese
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has made, and I think 1f we could work along that line amongst 

the creameries, we wili have just as good showing. . 
~ Now, Minnesota swept the board at the World’s Fair to our 

sorrow at this show. Why did it do it? Because the Dairy and 
Food Commission had inspectors sent to those creameries and 
kept them there, seeing that a good article was made. What did 
they do? They did not reject any milk,—oh no, they received 
poor milk there in Minnesota, but they divided the stream into ~ 
two different vats, and the good milk was used to make that ~ 
World’s Fair butter. 1 have that not only from the lips of the 

; buttermaker himself, but from the instructor of the Dairy and 
Food Commission of Minnesota. Now then, those men stood 

over that vat of milk jast like a mother over a sick child until. 

it was pnt in the churn and made up and shipped away. That 
is not the only advantage they had over us. Wisconsin shipped 

every one for himself and the devil for the hindmost, and they 

got it, most of them. 3 
The Dairy and Food Commission of Wisconsin has three men 

working as inspectors amongst 3,000 ereameries and cheese fac- 
tories. Besides this work it has in its charge to inspect 6,000 

7 grocery stores, 2,000 butcher shops, 1,000 mills, and I do not 

knew how many drugstores, and.if that is not work enough to 

* do, I presume we couid find a little more. ee 

The inspection of food by an inspector is not the kind of work 

that it is necessary to have an expert in; he can learn that busi- 

ness in a much shorter time than a man can learn cheese or 

buttermaking. The license system, I take it, will fail to aceom- 

plish the pomt aimed at, and that is a better supply of raw ma- 

terial. I take it, if the average farmer or. producer of milk was 
as up-to-date as the average butter and cheesemaker, we would 

have a better supply of milk. We have been educating the 

maker all the time, and we have stopped short of going back to 

the fountain head from where comes all this source of contam- 
ination. How to get at the man who does this,—if we have 

capable inspectors, through the factory meetings as Mr. Ader- 

hold has been carrying along for years, we could do some good. 

I have done some work myself along that line and I know it is 

productive of good. But I think that if we have a larger force 

that we could do more; I think that the time has arrived when 

the Wisconsin Dairyman’s Association should throw the weight 

~ of its influence and the force that it has at its command into 

this field into the field of instruction of patrons and inspection 

of the supply of milk, rather than try to instruct the butter and 

° 
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| cheesemaker. I think al! that work ought to be put under one =a 
head. ‘ Now, I know as an instructor of the Association that I 
did not have the power or was unable to do as much good as I 
did when I was given a commission by the Dairy and Food Com- | 
mission, giving me the same power as the inspector had. Is 
that so? 4 

The Chairman: Yes, that is so. “| 
Mr. Moore: Now then, if the Dairy Association would ex- ) 

| pend their force in that way and send a man out—I believe Mr. =a 
Glover did something like that in liJinois that was productive . 
of much good—I think it would be a much better way to spend 
their money than to spend it in instruction in factories. I think 

that it should be concentrated. 
| Now, I am much in favor of the inspector being armed with 

the law; I know from ‘uiy experience in the field that he can do 

manifold more work than he can without it. 
Now, I would like to say something about the condensing ) 

plants and the reasons to my notion why they get a much better 
supply of milk than the average creamery or cheese factory, 
and that.is this: The trust, we were told, are of some value: 
Mr. Monrad I believe made that remark, that they were forces . 

directed only in the wrong way. Now we all know that the 
» Gail Borden people have an absolute control of the market on : 
condensed milk, they are the men who fix the standard prices. | 
The farmers could get a better price than the average cheese 
factory could give them, and naturally they are not at all averse 
to taking a little extra’ precaution in order to obtain an extra 

price. If we can show the average patron that he can make 
more money by making a better grade of milk, make more 
money by getting a better grade of cheese, by furnishing a better 

grade of milk, then we will do some good, but the field is so much ; 
greater that we will have to have a greater force of instructors 
to do it. 

Mr. Luehsinger said that dirty factories were the exception 
and not the rule. 

The Chairman: He said dirty milk. 

Mr. Moore: I thought he said dirty factories. Now, I had 
the pleasure of going through Green county with Mr. Marty 
and Mr. Baer one day, and we visited five factories, we did not 

select them, we just took a drive around from the center, and 
out of those five factories I think that the exception was the 

cther way. I have stood at the intake of a great many factories 
taking in milk; I was at a factory just a week or two ago where : | 

7
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they had lost six cents a pound on their’ butter for a week or two 
‘weeks’ make. What was the cause? Why, poor milk and 

cream. I was in another factory since then where they had 
lost a great deal of money, and almost all of it could be traced 

te the fact of poor milk that was being delivered to the cream- 
ery. In fact, I think that the largest portion of our loss in the 
creamery industry—I do not know anything about the cheese 
factory business—eomes from the fact that we do not receive 

good quality of milk. I do say that the cheesemakers get a 
5 better quality cf milk than the creameries do, because anything ~ 

can go to the creamery. 

Just one thing I want to say in regard to the number of in- 

spectors. I believe there was an article came out in the Cheese 

| and Dairy Journal, advocating employment at once of 40, 50 to 
| 60 competent inspectors. I spoke to Mr. Glover here, who has 

had iarge experience in that work, and I believe I said in my 
paper a while ago that it is not every man who can pass a writ- 
ten examination as a buttermaaker or cheesemaker in order tu 

obtain a license that can go out and do practical work. I be- 
lieve that thing is also true of an inspector. There may be and 
now are lots of men who are capable men so far as being able to 

make a first class article of butter and cheese is concerned, but 
I do not believe those same men would be able to make a success 
as an instructor, as a teacher. We know people who will obtain 

first class certificates as teachers, who make the most absolute 

failure when it comes to practical work. Mr. Glover, does that 
carry out your experience? 

Ss Mr. Glover: Yes. 

Mr. Moere: How many men can we get. to become competent 

inspectors? ! 
Mr. Glover: I do not know; 1 cannot answer that because I 3 

am not well enough acquainted. I know in Minnesota it was 

very hard to get men that were well educated in the art of but- 

| ter and cheesemaking, and also had enough diplomacy to handle 

this work intelligently. It not only needs a man that is capable 
in instrueting in the art of making these dairy products, but it 

s also needs a man who is a diplomat, who will handle it with a 

great deal of backbone at times, and if necessary, enforce the 

law. It is no small task to do these things. In my two years 

and a half that I was in Minnesota I had something like sixty 

: lawsuits, and I know something of the duties and the ins and 

cuts of this kind of work; it is not pleasant if you do your duty; 

and if you began with such a big foree, thirty or forty, it would 

= % =
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be too big, I would rather it would grow into business by start- | 
ing out with ten or a dozen, than to go into it with forty and | 
make a failure out of it. | 

Mr. Moore: That side of the subject was taken into consid- 

eration when we commenced talking about the number of in- 
structors. Of course we would be glad to have forty or fifty, | 
but we are afraid when we get so many men, that the thing | 
would be top heavy and break down of its own weight, so we | 
would better start with a smaller number and gradually grow | 
up with an increased ferce if the evidence was that we needed | 

it. | 
The Chairman: I think we have got the thing pretty well i 

thrashed over. I want to mention one little incident as to the | 
assistance that~this little law gives us that we have behind us | 
as inspectors, from my own experience during the summer. One i 
day I made a flying trip amongst half a dozen factories, and I 
found one that was very full of flies; had a nice sunny south | 

side to it and not the least thing done to keep the flies out, and i 
doors and windows open, and I spoke to the cheesemaker about 

| it, he was the owner of the factorv. He said, ‘‘Well, it is too | 
much work to keep them out.’’ Well, that did not satisfy me. | 
T tried to prove to him that it required considerable more work : | 
te keep them out of the curd and bother with them than it did } 
to keep them out of the factory, but he did not want to believe | 
me. He was one of the kind that won’t be persuaded, so T told | 
him that if he did not agree to put on screens, that I would re- | 

port him to the Dairy and Food Commissioner as unsanitary, | 
and that the report would go into the printed reports from the ; 
commission and be distributed throughout the state, and some 
of his patrons would get hold of that and he would lose pres- 
tige; they would see that the state was getting after him for not 
doing his duty in the matter of sanitation and they would not 7 | 
he liable to listen to him when he explained, and I got to the 
point where T simply asked him ‘‘What are you going to do. 

are you going to put those sereens on or not?’’? He said, ‘‘T . 
don‘t know as I will.’’ T said, ‘‘Well, I want to know whether | 

you are going to put them on or not. you ean do as vou please, | 
but T will report vou if vou do not.’’ He said, ‘I don’t want ‘ 
you to report me.’’ TI said, ‘‘What are you going to do about it 

then?’”? ‘*Well,’’ he said. ‘‘I guess I better put them on.” z 
Well, we need some law, that is a sure thing. 2
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CHEESE SCORES. 

The following announcement of the report of the judges on 

cheese was made. =f 

Mr. President, and Gentlemen of the Convention: . As Chair- 

man of the Committee on Cheese Judging I will say that in our é 

work we had erities who followed us and made notes which, no 

doubt, you will all hear of later. Z 

The cheese scores are as follows: 

American Cheese. 

ne 

es: epec tes 
No. Name Post Office. State. £ - Se z 

co s Ss 
zi/e&|S|a é 

1 | Ben Ratel ...........| RichlandjCenter. .. | Wis...| 43%] 29%] 4% " 
2 | C.F. Krueger........| Mattoon -.... .......| Wie...| 43%] 29 | 14%] 94] 96% 

~ 3 | Mis«M. 4. Roeder...| Milladore.... .. ...| Wis...| 44 | 29 | 4 | 9 | 96 
4 | FJ. Schuldes -......| Appleton. .........--| Wis...| 45 | 28%] 1435] 8%) 98 
5 | Jos. A, Koemor ......| South Kankauna ...| Wis...) 44%] 29 4%) 9 | 7 
6 | Chas. Mickle’... ....| Sextonville ..........| Wis... 43%] 29 | 15 | 9%) 9% 
7 | R.A. Murray ........] Yuba........-....... | Wis...| 42 | 29 | My] 96) % 
3 |W. Elling. ... | Dana..........----.--] Iowa.| 4 | 26 | 13°] 8 | 89 
9 | P.B.Cranston, .. | Sabin .............--| Wis...| 44 ] 28%) 1434) 9%6| 9616 

10 | We W, Waddeli......) Hub City 2.0 .00.7..| Wis. <) 44%] 20%] 14a) 9%) 98% 
M. | C. A. Brommer...":| Muscoda....."1.- :--| Wis, | 404] 29%] 15 | 944] Sate 
12 | M. DeHaan .........| Lineville............-| Towe.| 43 | 28%) 15 | 8 | 94! 
13 | M.DeHaan..........| Lineville............ | Iowa] 42 | 25 | 13 | 8 | 88 
14 | John Vogt ...........| Preamont ..........- Wis...| 43%] 29 | 15 | 9%! 97 
15 | Fred Hadier. ... ...| Apple-en....--.----- | Wis...| 43%] 29 | 14%| 6 | 98 
16 | J. W. Grootemont.”.| Hrillion ....--.0-.0.0.) Wis” | M4129.) Mie) 8, | Siig 
1i_| J. Hoeppner . .......] Marion............. | Wis...| 45. | 28%] 14%] 96) 97 

. 18 | Jacob Stocker .......| Sheboygan Falls ....| Wis...! 44 | 28%) 14%| 8%] 95% 
19 | He Anderson. ..."°.1:) Sheboygan Falls .:.-| Wis,..| 44%] 2856) 18) 9) Sits 
20 | Aug. Brandt .........| Forestville... .......| Wis-. | 44%} 28%) 14%) 9 ‘ 
31 | JR. Biddulph ......| Providence .........-| Hit....| 4334] 25 | 14%] 9 | 92 
22 -| G. £ Buchen.........| Antigo .. .........---| Wis ..| 43%| 28:3] 14%] 8%] 95 

# 23 | Edgar Lepley ........| West Lima ..........| Wis...| 40 | 29°] 14%| 934] 93 
2 | A. J. Royeraft - Cuippewa Falls |...) Wis...| 43% Ee H| 9 | ® 
35 | Mrs. A. Schoenmann| Plain ............ .. | Wis ..| 43%| 28%] 14%] 94! 96. 
38 | Aksel Hrahn ........-| Spring Green =~...) Wis...| 434) 264] 14 95% 
27 | H. M. Scott..........| Sheboygan Falls -..-) Wis...| 43%| 28 | 14 % 
38 | John Vogt .... ...,| Freemont. ...........| Wis.. | 43%! 28%] 15 | 10 | 97 
29 | 3. F. Bachmann .... | Freemont .........--| Wis...| 443¢| 29 1s 8 | 96 
30 | Qocar Groves .....0: | Viola... 000-1.0-.0;| Wiss] 49%) 39 | 186) Sis) S5i6 
31 | P. H. Casper..... ..-| Nicholson ¢..°22202..] Wis..:| 44 | 29 | 15°) 9%] 97 
32 | @ Douma ...........| Cleveland....... :...| Wis...| 44! 29 | 14 | 9%) 96% 
33 | Otto A. Kielsmier . | Maritowoe ..........| Wis. | 43%] 28 | 13 | 8 | 92% 
34 | Julins Here..........| Sturgeon Bay... ....| Wis...| 44%] 29%] 1414) 9%) 9734 
5 | Fret Lepley <<.1...--| Woodstogke «--..-0..] Wis...| 44s 2814) 14%) 984 . 
36 | PH. Frawley. ......| Soldiers Grove. .....| Wis...| 44%) 30 | 14%) 9% 
eS 

=~ ok se ae sales |
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Brick Cheese. 

——— 

Ne N 2 | § § _ 3 jo. ame. Postoffice | 2 & | & Sis t:4 Ss 
s|sia}aiale\é 
a & a a a2 & ° 

1| Ang. F. Westphal....| Neosha........./ Wis...) 38 | 37 9%! 5 5 | 94% 
2] Alex Schaller........| Mt. Horeb..-:.! Wis.-] 37 | 3 | 9) 5 | 5 | 9% 
§| Ghee. Miller ...2...7:| Knowles.....-.| Wis...| 38 | 38 | 10 | 5 | 46] 95% 
4| Chas Brinkmann -. | Brinkmann ....| Wis...| 34 | 3 | 10) 4 | 5 | 8 
5 | R.C. Granschow ... | Bonduel:.......) Wis...) 35 | 36 8 3 4 | 8 
6 | Middle Ri ‘ge Cheese - 

CO .s.:seeseees--e: | Bangor... ....| Wis...) 35 | 8% 9] 4{ 5) 8 
7 | B. Jonely ....../2.1..| Browneville...°} Wis:-.| 38%4] 304 94] 5 | 544 9% 
8 | Aug. Rezez ..... | Dodgeville..::.| Wis...| 3% | 33, 9) 5 4) % 
9 | Jacob Regez ..... ...| Monro wee] Wis...] 36 37 10 4 5 92 

10! F C. Reinhardt.. ©: | allenville ......] Wis.. | 38%] 37 | 10 | 4 | 4%! 
11 | Max P. E. Radloff...| Hustisford.-...| Wis...( 37 | | 9 | 5 | 5 | 
12 | F. Schueckert .......{ Hustisford.... | Wis...) 37 37 9 5 5 | 8 
B | Casper ndress | La Crosse.....-| Wis. | 3% | 3 | 9 | 5 | 5 | 8 
= — eRe a Seo eee Lt 

3 % Swiss Cheese. " : 

ee 

| eaAk ah Set <3 : 
a Name. Postoffice. g £/8|/8l|s/2]2 : 

ape ras s 
&leléle|ala|é 

‘ 1| AlexSchaller .......| Mt Horeb...:.| Wis. | 33 | 27)| 19 | 10 | 5 | 9% 
2| Mike Thoni. ........| Hollandale ....| Wis. .| 3354] 26%! 18 | 9 | 5 | 9 

$| facoh, Roces +. --| Pomorie |we.| se | af we] el $ | 8 Ez seeeeeeee see is... 

$ | Gortried Vogel". | Mt. Hore. ....| Wiss.) | 26 | 39 | om] 5 | go 
6 | Aug. Regez... . ..- .| Podgeville.....' Wis . | 30 21 b 8 4 B 
7| Jacob Martin ....' Brodhead . | Wis...| 34 | 26 | 17 |-8 | 5 | 90 
# | Herman Schoeffer...| Blanchardville.| Wis...) 33 | 27 | 18 | 8 | 5 | #1 
9| Jacob Marty... . ...| Brodheaa ......] Wis...| 34 | 29 ( 2 | 8 | 5 | 96 

10 | Max P. F. Radioff...| Hustisford. ...) Wis..| 33 | 24 | 19 | 9 | 4 | 89 
11 | Max P. E. Radloff...| Hustisford. -..| Wis...) 3 | 22 | 16 | 8 | 4 | 8 

ean a BT a os ae 

Limburger Cheese. . 

pa 

ss oat : : ; 
; No. Name. Postoffice. s 2 é Rivet als 

: a@lje|e|s|al|aleé 

1| R.C. Ganschow .....| Bonduel........] Wis...) 37 37 10 5 5} 
2| Jacob Regez ........| Monroe .......| Wis... 39 | 38 | w | 5 | 5 | % 
3| Aug. Reser. “UIT| Dodeeville.. -..| Wis.-:| 38 | 36°] 10 | 5 | 5 | 9 
4} Peter Zumkehr....-.| Monticello.. Wis...| 38 | 364] 19 | 5 | 5 | 94% 
35 | Gottlieb Marty......| Juda .... .....| Wis...) 38 | 3) 9 | 5 | 5 | #8 
6 | Christ Reller, .......{ Mt. Vernon ....| Wis...| 38 | 37 10 5 5 | 9% 
7) Henry Elmer ...... .| Belleville ......| Wis...| 38 36 9%) 5 5 93% 

——————— COMMS _ OOO 

‘ 

er ee ~)
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é 5 Sage Cheese. 

—————— 

. s No. Name. Postoffice. e|8 5 § ; 3 

&jael|é|sislé 

1| J. R. Biddolph ............ | Providence ..| M....] 4 | 29 | M | 9 | % 

SS 

P. H. Frawley, Soldiers Grove, Wisconsin, won first premium, : 

gold medal, on cheddar cheese. 

Chas. Miller, Knowles, Wisconsin, won first premium, gold 

medal, on brick cheese. 
Jacob Marty, Brodhead, Wisconsin, won first premium, gold 

; medal, on Swiss cheese. 
Jacob Regez, Monrce, Wisconsin, won first premium, gold 

e medal, on limburger cheese. 

C. A. Bremmer, Museoda, Wisconsin, won second premium, 

silver medal, on cheddar cheese. 

B. Jonely, Brownsville, Wisconsin, won second premium, sil- 

ver medal, on brick cheese.’ 

Alex Schaller, Mt. Horeb, Wisconsin, won second premium, 

silver medal, on Swiss cheese. 
Christ Beller, Mt. Vernon, Wisconsin, won second premium, 

: silver medal, on limburger cheese. 

W. W. Waddell, Hub City, Wisconsin, won third premium, 

bronze medal, on cheddar cheese. 

A. F. Westphal, Neosha, Wisconsin, won third premium, 

bronze medal, on brick cheese. : 

Gottfried Vogel, Mt. Ioreb, Wisconsin, won third premium, 5 

bronze medal, on Swiss cheese. 

Peter Zumkehr, Monticello, Wisconsin, won third premium, 

bronze medal, on limburger cheese. 

j 
The $160.00 cash premium fund will be awarded on the ex- | 

cess pro rata plan to all entries scoring above 90 points. 

Every exhibitor whose cheese scores above 90 points will re- 

eeive a diploma signed by the judges 4nd verified by the Pres- 

ident and Sceretary, setting forth the score of the cheese, the 

|
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2 highest score, the lowest score, and the average score of all 

sheese exhibited at the meeting. 
= Respectfully submitted, 

JOHN KirKPATRICK, 
2 Richland Center, Wis. 

JosEPH ACKERMAN, ; 

Monroe, Wis. 
€ Judges. ; 

. : J. W. Cross, 
Mauston, Wis. 

Superintendent. 

J. D. Cannon, 
New London, Wis. 

Frep Marty, 
- 2 Monroe, Wis. 

Critics.” | 

| BUSINESS SESSION. 

Convention met at 7:30 Thursday evening, January 5, Vice- ] 
| President Aderhold in the chair. 

REPORT OF SECRETARY U. S. BAER. : 

Madison, Wis. : 

Mr. President and Members of the Association: I have the 
honor to report upon the work of this office for the year ending 
January 4th, 1905. 

I beg to submit the following condensed official statement for 
the Association year just ended. 

MEE POOR ha as na hie sos eke ns, SL81038 
: Tota) disbursements ~...................: 1,508.16 

Balance in treasury ................. 301.97 

11—Ch.
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Iteniized account of the receipts and expenditures for the asso- 
_ ciation year, are given in the Secretary’s books. - 

In the books of the Treasurer, Mr. M. Michels, an itemized re- 

port is made, showing the sources from which all money paid in 
the Treasurer's hands, were received, and the disbursements paid 
on orders from the Secretary and President which he holds as 
vouchers. These books: are open for inspection at any time 
by and member of the Association. 

The future outlook for the general success of the organization 
: was never as encouraging as at the present time. The member- — 

: ship for the past year has increased nearly one-third over that 

of the preceding year. 
In conclusion I desire to express my high appreciation and 

heart-felt. thanks for the confidence placed in me for the several 

- years I have served as your Secretary. 
Respectftilly submitted, 

x U.S. Barr. 

REPORT OF THE BOARD OF DIRECTORS. | 

Gentlemen: A mecting of the Directors of the Wisconsin 

Cheese Makers’ Association was held at the Republican Hotei, 

in the city of Milwaukee, at 7:30 p. m. on the 4th day of Jan- 

uary, 1905. 
The accounts and vouchers of the Secretary and Treasurer 

were carefully audited and found to be correct. 
Signed: 

J. F. BAcHMANN, | 
F. J. Kanten, 

: a E. L. ADERHOLD. 

The President? We will now reeeive the report of our com- 
| mittee on Resolutions, 

: 

| : Z 
; 

7 .
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REPORT OF COMMITTEE ON RESOLUTIONS. 

M. Micuexs, Chairman. 

| Wuerras, the natural conditions existing in the state of Wis- 

| consin for the manufacture of cheese are not excelled by any 

other state, and the exhibit of cheese at this convention by the 

uniformly high grade, shows that the makers of Wisconsin have 

| risen to the oceasion and shown by their skill that they can take 

| advantage of these conditions. Be it es 

; Resolved, that we urge upon them the necessity of still fur- 

ther efforts along this line, that the state’s reputation as the 

leading cheese state may be made still more secure, and be it 

further 
Resolved, That the practice of scoring the cheese in the pres- 

ence of the maker and having it criticised has proven of such 

great benefit that we continue this system at future conventions. 

Wuereas, the past year has witnessed the scoring contest at 

the World’s Fair in St. Louis, and the exhibits of cheese from 

this‘state having taken all the prizes offered, that we extend 

our congratulations to the makers of the same, and that our 

thanks are due to the Board of Managers and the Superintend- 

ent of Exhibits for their work in this connection. : 
Resolved, That our thanks dre due the gentlemen who acted 

as judges and critics of the cheese exhibit at this convention. 

Resolved, That we appreciate the great and continuous 

efforts of our Secretary, U. S. Baer, and all of the officers and 

committees of this Association in their work to make this the 

splendid meeting that it promises to be, and we heartily thank 

each and every one of those who in true fraternal spirit, by 

addresses, by discussion and by counsel have contributed to our 

instruction and entertainment. And be it further 
Resolved, That we tender our hearty thanks to the Hon. 

W. D. Hoard for his presence, to Hon. J. Q. Emery, for his 

untiring efforts to advance the cheesemakers’ interest, and to 

J. H. Monrad who has for so long a time interested himseif 

im the work of this Association. : ; 

Resolved, That we hereby tender our thanks to the supply : 

firms and others who have so generously contributed to the 

premium fund. : 2 

Resolved, That the Wisconsin Cheese Makers’ Association 
hereby earnestly appeals to the legislature to provide at its com-
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ing session such an increase in the number of cheese factory in- 

; spectors for the Dairy and Food Commission as will furnish 

adequate inspection for the cheese factories of the state. 

Resolved, That it is the sense of this convention that the 

legislature at its coming session pass such legislation as will 

compel the common carriers of the state to give all shippers 

similarly situated equal rates. And be it further ~ 

Resolved, That the Seeretary of the Wisconsin Cheese Mak- 

ers’ Association be instructed to place on the desk of every , 

member of the legislature a copy of these resolutions at the 

coming session. : 

Resolved, That it is the sense of this convention that every 

cheesemaker and others interested in the success and pros- 

perity of the dairy industry he earnestly requested to arouse 

his utmost influence with the member of the legislature from E 

his district to work in favor of such legislation as will advance 

his best: interest. 3 

Resolved, That it is the sense of this convention that the ~ 

cheesemakers of Wisconsin would be greatly benefited by the 

holding of a monthly scoring contest, and be it further 

Resolved, That we pledge ourselves to support such a con- 

test and hereby call on the Dairy and Food Commission and 

the Dairy School to use every endeavor to get such a contest 

started. 

Resolved, That we are in fayor of such changes in the exist- 

ing laws as will more fully restrict, regulate and prevent the 

manufacture and sale of spurious, adulterated and unwhole- 

some food, and be it further : 

Resolved, That the members of this Association urge upon 

the members of Congress from their districts to use their in- 

Anence in securing at. the earliest possible moment the passage 

of a National Pure Food Law, and that the Secretary furnish 

, the Congressman from this state a copy of this resolution. 

| : Resolved, That we tender our sincere thanks to the citizens 

of Milwankee for their kind invitation, weleome and cordial 

reception extended to this Association, and thank the propri- 

etors of the Republican House, in particular, for their generous 

treatment. 

Respectfully submitted, : 

M. Micue.s, Garnet, Wis., Chairman, 

J. D. Cannon, New London, Wis., 

F. Marty, Madison, Wis., 
Committee. 

: |
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TREASURER’S FINANCIAL REPORT FOR 1904. - 

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

ing itemized report is made, showing the source from which all 

moneys paid into the Treasurer's hands were received, and the 

disbursements paid on order from the Seeretary, which I hold 

as vouchers: 
Receipts. 

1904. 

Jan. 9 Balance carried forward ............... $368 48 

Jan. 9 Paid memberships ...............--+-- 308 00 

Feb. 22 State treasurer (cash) ............-.--- 265 65 

ee MIMO ota Sock. ccs ns ses cseees _ 200 

April 20 Membership ........ ..----++++-+e+++- 1 90 

May 1 Membership ............ .-.--+++-+++- 1 00 

July 14 State treasurer (cash) .........-------- 600 00 

Dec. 30° EB. A: Roser'& Oo. .... 2.2... ee secon eee 10 00 

Dee. 30 Monarch Refrigerating Co. ............- 10 00 

Dee. 30 M.H. Fairchild & Bro. .............+-- 10 00 

Dec. 30 Croshy & Meyers ............+--.---+- 10 00 

Dee. 30 De Laval Separator Co. -..........--.- 10 00 

Dee. 30 Diamond Crystal Salt Go. .........-.--- 10 00 ~ 

: Dee. 30 <A. H. Barber, Cry. Supply Co. ......... 10 00 © 

Dec. 30 Chr. Hansen’s Laboratory .........-.-- 10 00 | 

Dec. -30 Wis. Dairy Supply Co. .............--- 15 00 | 

Dee. 30 Creamery Package M’f’g Co. ........... 25 00 

Dee. 30 Colonial Salt Co. ..°...........---+-+- 15 00 | 

We ae i INS, inn cn cc esc sa bye Teves 10 00 

Dee. 30 Lumsden Bandage Co. ...............- 10 00 — 

Dee. 30 Sturges & Burn M’f’g Co. ............. 5 00 

Dee. 30 Francis D. Moulton & Co. ............. 10 00 

Dee. 30 David Muir & White .................- 25 00 

Dee. 30 A, J. Decker .........--+--2+-0---00-- 5 00 

7 ee: 00 eee Gm G0). 58s os oes 10 00 

Dee. 30 M. McKinnon & Son .................- 5 00 , 

Dee 90 A. Mather B Co. . 5... .. 2... 22 10 00 

Dee. 30 The Preservaline M’f’g Co. ............ 10 00 : 

Dee. 30 The Sharple’s Separator Co. ........... 10 00 . 

= Cornish, Curtis & Green M'f’g Co. ..... 10 00 
1 

mee 0 ee Re oso oe ic eee nce eee 9 00 

: $1,810 13



: 166 WISCONSIN CHEESE MAKERS’ ASSOCIATION. 

Disbursements. 
1904. 

Jan. 9 F. J. Karlen, borrowed money ......... $200 00 
Jan. 10 Schwaab Stamp & Seal Co. ............. 65 00 
Jan. 10 Prof. G. H. Barr, traveling expenses .... 65:00 | 
Jan. 10 Republican hotel, hotel bill ............ 96 70 
Jan. 10 R. A. Moore, traveling expenses ........ 4 29 
Jan. 10 Pro rata premium fund ................~ 100.00 
Jan. 10 Frank Dewhirst, traveling expenses ..... 3 89 
dan. 10 Walter Mayer, printing ............... 100 15 

: Jan. 10 Mrs. A. L. Kelly, stenographic reporter. . 106 40 
Jan. 10 U.S. Baer, traveling expenses .......... 16 80 
Jan. 10 Expenses, Seeretary’s office ............ 150 00 
Jan. 10 S. E. Knickerbocker, traveling expense. . 4 96 
Jan. 10 J. W. Cross, traveling expenses ......... 10 24 
Jan. 10 J. K. Powell, traveling expenses ........ - 9 00 
Jan. 10 LL. C. Thompson, traveling expenses ..... 8 54 
Feb. 1 John Luchsinger, traveling expenses .. .. 11 00 

Feb. 4 H. J. Noyes, traveling expenses ........ 9 49 
Mar. 14 U.S. Baer, traveling expenses .......... 475 
Mar. 14 Walter Mayer, printing ............... 17 50 

". Mar. 14 F. A. Averbeek, 12 medals ..:.......... 535 00 
SMat,- 14 “Postage, 19 tebtete 52525 sc ieee es 38 
Mar. 17 Express, telephone, postage ............ 2 44 
Mar: 48 -Mepreme 2 ois ccctescs oo eaies sono. eae 1 62 
Mate. «19 Pama isk igs hoe eet vase 40 

Mar. 21 Miss A. L. Moore, typewriting .......... 2 45 
: ~ Mar. 28 Postage, letter and reports ............. 1 84 

April 2 Postage, letter and reports ............. 1 40 
April 13 Postage on diplomas .................- 80 
April 21 Postage on letter and reports ........... 3 40 

April 23 Freight, express .i..60 0.220... cee sues 60 
April 25 Miss A. L. Moore, typewriting ......... 4 20 
April 25 U.S. Baer, postage on letters ........... 32 
May 4 Cuts for annual report ................ 17 60 
May 11 Typewriting on annual report .......... 8 25 
May 13 Drayage on reports ............--+.+++ 1 00 | 
May 13 Printing, 1,000 large envelopes ......... 210 

| May 23 Postage on letters and miscellaneous..... ”. 2 44 
| Same . 6 - Pomtage on i ee ea eee 410 

June 18 Express ........22.- -eeeeeeereneoeee 25 
| Sate 22 -Telewriak 5 oS a se ae a See 85 

Sie 38 Pease oes ee 145
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July 21 Two telegrams .............---+++-+ee: 50 

July 28 Postage om 5 reports .........-..-++-++- 50 

July 30 Typewriting ..........5...-6 sees eee 50 

NS ee ee er eee eee 1 00 

Aug: 21 Cut, Democrat Printing Co. ..........-- 210 

Aug. 22 Stenographie work, Mrs. G. K. Rockwood 16 88 - 

Sept. 1 Printing, Mayer's electric press......... 15 75 

Sept. 10 Circular letter to Dairy Press..........- 60 

Sept. 11 Postage on Jetters and reports .......... 84 

Sept. 13 U. S. Baer, traveling expenses to Milwau- : 

Sm er ee ere ye oe 4 25 

Sept. 21 Copy, proof, Miss Anna L. Moore ....... i) 

Oct.” 1 Postage, 10 ets. each, 855 cloth reports....  .85 50. 
Oct. 1 Postage, 6 cts. each, 1,750 paper reports. . 105 00 

_ Oct. 10 900 reports, boxing, cartage, freight and P 

NOR te ee eee 21 12 

: Oct. 15 Drayage, W. J. Post ...............--- 2 50 

Oct: 17 U.S. express, reports ......5-...6-.000 2 55 

_ Nov.’ 1 Postage on 13 letters .............+-+-- 26 

Nov. 3 Postage on 17 letters ..............-.--- 34 : 

Nov. 4 J. K. Powell, traveling expenses ........ 21 50 “ 

Nov. 5 - Postage on 22 letters .................- 44 

Nov. 6° Postage on 5 letters .............-.-+-- 16 

Nov. 8 Postage on 21 letters ............--...> 42 | 

Nov. 10 . 1,000 cireular letters ...............--- 210 . 

Nov. 12 Postage on 650 cireular letters .......... 8 50 | 

Nov. 12 Postage on 13 letters ........6......-.- 26 : 

Nov. 14 Postage on 6 reports .......--.--.+--+++ 60 

. Nov. 17 U.S. express, reports ..............--- 1 05 

Nov. 17 Postage on 26 letters ................-- 52 

Nov. 18 Postage on 13 letters .............-...- 26 

Nov. 19 Typewriting, Alma B. Roump ........-. 7 28 

Nov. 21 Postage on 16 letters ..........2......- 32 

Nov. 22 Postage on 5 letters ............--..5-- 10 : 

Noy. 22 J. W. Cross, traveling expenses ......... 10 24 : 

Nov. 23 Postage on 3 letters ...........-...+--- 06 

Nov. 24 Postage on 14. letters .............-.--- 28 

Nov. 25 Postage on 11 letters .................. 22 

Noy. 26 Postage on 10 letters ............-....-- 20 

Nov. 28 Postage on 26 letters ................-- 52 

Nov. 28 Typewriting, A. B. Roump ............. 1 25 

Nov. 30 Postage on 16 letters ............---.-- 32 

‘es. 4. Drvinting; 150 cards... :... 2... 2.6.5.0 6s 85
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ee Orr ee eee 2 00 
Dee. 3 3 telegrams, I long distance telephone... . 1 2 
Dee. 3 Typewriting, Miss A. B. Roump ........ 6 Ta 
Dee. 5 Typewriting, Miss A. B. Roump........ -.110 
Dee. 8 Postage on 14 letters ..2.5 5.55. ad... see 28 

: Dec. 9 Typewriting, Miss A. B. Roump ........ . 115 
x Des: 9: Postage on Zt lettees- | 5 40. asses sss 42 

Dee. 10 U.S. Baer, trip to Milwaukee and return, 
ee SRR, ey ERR PY ON 4 28 

Dee. 10 Postage, reports and letters ............ 64 
Dec; 3): Hapreme on sveperee 2555. 2% cases oa 5 25 

: ‘Dee. 11 ‘Freight on. reperte >. Sis. c Sens elses 30 
_ Dee. 11 J. F. Bachmann, traveling expenses...... 790 

Dee. 11 Typewriting, Miss A. B. Roump ........ 10 0€ 
Dee. 12 Three telegrams, Jefferson Jet. ......... 115 : 
Dec. 12 Twelve letters, postage ................ 24 
Dee. 13 Postage stamps, $2.00 for 2 ct. stamps, 

; and $1.00 for 1 et. stamps ......... 3 00 
Dee. 14 1,400 programs, postage, 1 ct., shipping 

tags, cntty Dideks-. 2st nc5 ss ei cs 14 00 
Dee. 14 Express on printing matter ............ 80 
Dee. 16 Western Passenger Association ......... 17 00 
nee. EE Wabatie’ xc ae foo so ces kas ee 1 00 

: Dee: 18 Postage on 135 circular letters ......... 1 35 
< Dee. 20 Postage on 321 circular letters ......... 3 21 

Dec. 23 Miss A. B. Roump, typewriting ........ 5 00 
Dec. 23 Postage, telegrams ..................-- 115 
Dec. 24 Postage on 31 letters .................. 62 

Dee. 25 Postage on printed matter ............. 110 
| Dee. 26 Boxing, carting and express ........... 1 25 

Dec. 27 U.S. Baer, traveling expenses .......... 3 28 

Dos: . 28> Postage on deiieee oo. ks oan 71 
| Dee. 29 Postage on cuts and printed matter...... . 211 
| Dee. - 31 Postage on: letiers 3... 5 oo. occ ocd se seks - 1-04 
| Dee. 31, Cartage, reports: .....2.....0..sececces 33 
| Dee. 31 Postage, advertising matter ........... 96 

i Total disbursements .............. $1,508 16 
| Balance in hands of treasurer...... 301 97 

Be 5 $1,810 13 
y Respectfully submitted, 
| _M. Micue.s, 

Sees Treasurer. 

| Sa
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: ELECTION OF OFFICERS. 

It was moved by Mr. Carswell to postpone the election of 
officers until the following morning, on account of so many mem- 

bers being absent from the meeting. 
: After some discussion, the motion to postpone was put to a 

vote and lost. : 
. The convention then proceeded to the election of officers for 

the ensuing year, the Chairman appointed as tellers: Messrs. 

Berg and Wolfinger. 
Nominations for President being called for, Mr> Moore placed 

in nomination Mr. E. L. Aderhold, which nomination was duly 

: seconded. 
Mr. Joslin moved a suspension of the rules and that Mr. 

Aderhold be elected by acclamation. This motion was put to 
a vote by Mr. Luchsinger and was carried unanimously. 

Mr. Aderhold thanked the convention for the honor conferred 
upon him and then stated that nominations for Vice-President 

were in order. 
Mr. Cross placed in nomination Mr. M. Michels and on 

motion of Mr. Carswell, the rules were suspended and Mr. Mich- | 
els elected by acclamation. . 

Nominations for Secretary being next in order, Mr. Crosse | 
nominated Mr. U. S. Baer. Mr. Bachmann moved that the i 
rules be suspended and Mr. Baer be declared elected by acclama- 

tion, which motion was carried unanimously. 
Nominations for Treasurer were next called for. Mr. Cars- 

well nominated Mr. Cross; motion duly seconded. Mr. Helm 
nominated Mr. Fred Marty; motion seconded by Mr. Noyes. 

i A ballot was then taken, which resulted as follows: 

Total number of votes cast...............2..--+.-41 

Mr. Marty having received a majority of the votes cast, he 
was declared duly elected. 

Nominations for Directors, one to succeed Mr. Bachmann for 

three years and one to succeed the President, he having resigned, 
were called for. er 

On motion of Mr. Wolfinger, the Secretary was instructed to
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cast the unanimous ballot of the Association for Mr. Grottman 
; for three years. 

On motion of Mr. Carswell the Secretary was instructed to 
east the ballot for Mr. Cross as Director to sueceed the Pres- 

P ident. 
"Adjourned until 9 A. M. next day. 

FRIDAY MORNING SESSION. é 

January 6, 1905. 
President Aderhold in the chair. 

“THE ACIDIMETER AND ITS APPLICATION 
TO CHEESEMAKING.” 

Prof. W. J. Carson, Wisconsin Dairy School, Madison, Wis. 

When we speak of acidimetry us applied to milk, whey or 
eurd, we mean the process of determining the degree of sourness 

by means of a standard alkali solution. That an acid will neu- 
tralize a base and vice versa, is a well known law to our chem- 
ists, but it is only recently that this act of neutralization has 
been taken advantage of in the process of cheesemaking. Since 

| lactic acid plays such an important part throughout the whoie 
| stage of cheesemaking, it has become extremely important that 

| an accurate and speedy test for determining the acidity of milk, 
| whey and curd at the time of setting, dipping, milling, and salt- 
| ing be adopted. With the introduction of the acidimeter a long 

| felt want has been supplied, and I believe one of the most im- 
| portant changes brought about in the process of making since 

_ the introduction of cheddar cheese. ’ 
| Until recently we have been making use of the rennet and hot 

| iron test as a guide to the acidity of the milk and curd, but 

during the past summer and throughout the present dairy 
- course the acidimeter has been in constant use in the cheese de- 

partment of the Dairy School, and so far as I am aware this is 
the first that the acidimeter has been applied to Wisconsin
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Lactic acid is due to the presence of bacteria which act upon 
milk sugar, and approximately speaking, one part of milk sugar 
is broken down into four parts of lactic acid. As the acid is 
formed it enters into combination, chemically, with the para- 
casein of the milk forming what is known as paracasein monolac- 
tate, and the ability to form fine strings on hot iron is due to the 

~ "presence of this latter compound. If the curd takes on too much 
acid a compound known as paraeasein dilactate is formed, and 
as the secondary substance is less soluble it will not string on 
hot iron to the same extent-as when the curd is working under 

; normal conditions. . Therefore the hot iron merely indicates the 
: degree of chemical change that has taken place in the curd, 

f but when we speak of measuring acid by inches, the expression 
is very misleading. 

Nor is the rennet test any more accurate than hot iron. While 
comparing the use of the acidimeter and rennet test for setting 
the milk, I have noticed on several occasions that with the lat- 

‘ter, the milk seemed to be ‘‘coming down’ rapidly while the 
acidimeter showed no marked change. This was more noticeable 

in the ease of milk working under abnormal conditions,—con- 
taining gassy fermentations for instance and when milk of this 

nature was set according to the rennet test, the whey invariably 
; stayed on too long, the result being a corky or whey soaked curd, 

as well as causing a severe check to the deyelopment of acid. 
The accompanying chart will show the manner of construc- 

tion and the pieces of glassware required. for the acidimeter. 
Sinee any alkali is neutralized and consequently weakened in | 
strength by CO,, when exposed to the air, it has been found nec- | 
essary to keep the bottle containing the alkali tightly corked: | 
But in order to have the alkali syphon over into the burette, i 

é - air pressure is necessary. Therefore a smaller bottle (4 oz.) is 
partly filled with a strong alkali through which the air passes - 
causing CO, to be neutralized before it enters the larger bottie. 
Indicator is added to this smaller bottle, the purpose being to 
indicate when the alkali has become neutralized. A fresh solu- 
tion should be added as soon_as the contents of the bottle has 
become colorless. By opening the pinch cock attached to the 2 

: piece of rubber tubing leading to the burette, the air passes 
‘ throug the smaller bottle, where it gives up its CO,, into the 

larger bottle through the piece of glass tubing connecting the 
"two, and by force of pressure the alkali is driven over into the 

burette. g > 
The alkali is made up of such a strength that one ce. of the
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solution will exactly neutralize .01 of a gram of lactic acid, 

and when 10 ce. of milk is used the percentage of acidity may be 

read directly from the burette by noting the number of ce. of - 

the solution required to bring about a permanent change m 

color. This solution which is made from a definite weight of 

caustic soda or potash and distilled water should be 111/1000 

in strength or 11/1000 stronger than a deci-normal solution. Al- 

kali of the latter strength could be used but the operator would 

be required to have in mind a certain formula to enable him to 

arrive at the percentage of acidity which is as follows: 

C. C. alkali x .009 
c ——_———_-—— «x 100. 

: C. C. of milk 

There is practically no difference in the trouble of making 

one or the other solvition, and as some of our makers are not 

adepts at figuring decimals the use of the former sclution simpli- 

fies matters very much. If for example, 10 ce. of milk be used 

and 4 ce. of alkali are necessary to produce a permanent pink 

color the acidity of the milk would be '.4 because lee. of the 

alkali solution neutralizes .01 of a ram of lactic acid, therefore 

4 ee. of alkali would represent .04 of a ram of acid.. But this ~ 

04 of a gram is the amount in 10 ce. of milk. Therefore 1 ee. of 

milk would contain 10 times less or .004 and in order to get 

the percentage 100 cc. of milk would contain 100 times .004, 

which equal .4 acidity. : 
Phenolphthalein is the best indicator to use in testing the acid- 

ity of milk, but as carbonates interfere with the detection of 

| the endpoint in neutralization when using phenol, every precau- ‘ 

tion should be taken to prevent the solution from absorbing 

| earbolie acid gas. The indicator requires to be made accurately, 

and if the operator has been in the habit of using say three 
drops for each test he should aim to use about the same quan- 

tity each time. Any person can make the indicator with little 

care in weighing and measuring the proper proportions of its 

contents. It is made in the proportions of .2 of a’ gram of phenol 

phthalein (a cream colored powder) to 50 ce. of absolute alechol 

and 50 ce. of distilled water. All of these can be obtained from 

; the druggist, and twenty-five cents worth should be sufficient to 
do a full season, if carefully handled. 

There are many strong points in favor of the use of the acidi- 

; meter and I have already mentioned the chance of error in set- 
ting milk with the rennet test. I have used the acidimeter for
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the past three years and I have never yet been mistaken in my 

calculation as to the time my curd should be dipped. Any prac- i 

tical cheesemaker knows that if he sets his milk expecting that } 

the whey will be ready to run in say three hours he should cook F 

_  aecordingly and aim to have his curd firm in that time. But 

if for some reason the acid does not come on he has to hold 

that curd one or one-half hours longer, the result is detrimental | 

te the quality of the cheese as well as being very annoying to ; 

the maker. Now this will not oceur with the acidimeter pro- | 

viding the strength of his alkali is right and he has not made a 

mistake in reading his burette. i 

| The amount of acid on the milk at the time of setting should é 

be such that the curd will remain in the whey 2%4 to 3 hours. | 

From .19 to .21 acidity will usually give this result. As the | 

temperature of the milk has no effect upon the test when using { 

the acidimeter, it is not necessary to wait until the milk is heated t 

to a setting temperature before making a test for acidity. In } 

2 he spring of the year .19 of acidity will be found sufficient for f 

setting and .2 to .21 in the fall. The slight variation in the | 

amount of acid from season to season at the time of setting is 

due to the acid condition of the casein. As the acidity of the i 

milk varies with the percentage of solids, the milk will usually | 

contain a higher acidity in the fall. _ ; 

Tf a test of the whey be made after cutting the eurd it will 

be noticed that there is a smaller amount of acid than at the 

time of setting, usually -11 to 12. This is due to the acid re- 

action of the casein which is precipitated in the eurd, and also 

to the lime that is in combination with the casein being liberated, 

which has the power of neutralizing a portion of the acid salts | 

in the whey. 

One of the strong pvints of the acidimeter is its usefulness 

to determine the rate of cooking. If the first whey shows .11 

aeidity this indicates that acid will come on slowly and the 

curd should be cooked accordingly, but if the whey shows .13 

or 14 acid will develop rapidly and therefore the curd should 

be cooked faster. Up to the time of the introduction of the 

acidimeter we have had no guide as to the rate of cooking. 

‘At the time of dipping the curd should show about .01 less 

acid than at the time of setting. This is a pretty safe rule lo 

follow. But if the whey has been partly drawn down the per- : 

centage of acid should be about 01 more than had the milk 

; at the time of setting. After the curd has been piled the whey 

should show about .28, but if it shows .30 or over the acid will ; 

Era
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come on rapidly and the curd should be eut into finer pieces, 
but the high piling should not be attempted. 

For milling, the drippings from the eurd are taken. From 
.T to .85 acidity is sufficient for milling. When curd is working 
under normal conditions it may be milled as soon as it contains 
-7 per cent acidity, but if the curd happens to be gassy or a 
firmer cheese is intended, a higher acidity is required. : : Curd having good body and flavor may be salted when the 
whey running directly from the curd shows 1 per cent acidity. 
Gassy or weak bodied curds should have from 1.1 te 1.2 per 
eent acidity. 

A great many makers are under the impression that salt when 
applied to the eurd checks the development of acid. The follow- 
ing table is the average of a number tests which show that for 
some reason or other the acid from the drippings is less after 
salting than before, but it will also be seen that a much greater 
per cent acidity is contained in the cheese after being taken from 

. the press than at the time of salting. The reason that the whey 
shows less acid after salting than before may be due to the fact 
that the whey is clear after salting, and therefore the turning 
point is much more easily detected. 

Acidity of drippings at salting....-............ 1.08 
: Acidity of drippings one-half hour after........ 85 

: Acidity of drippings from the press............. 1.04 
Strictly speaking the work of the cheesemaker consists in | making conditions favorable or unfavorable for the formation 

of lactic acid in the curd. Therefore with a reliable test in the | hands of a skillful maker, which will show the exact, amount of | acid in the eurd at any given time, should tend to bring about | a uniformity in the quality of his cheese from day to day. Not - only would there be uniformity in the individual maker’s cheese, 
but by all makers setting, dipping, milling and salting with the 
same percentage acidity we should then have a uniformity 
throughout the state. Uniformity in quality of our cheese is | something we lack very much at present but I believe this is , due to a large extent to the lack of uniformity in our system : of making. The sooner we become familiar with and adopt the 

- most improved methods of making, the sooner will we have that 
marked improvement in quality which we are all so anxious to 2 obtain. 

In summoning up the advantage of the acidimeter they may 
be given as follows:
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; The acidity of any can or vat of milk ean be determined at 

any time as temperature, time, ete., have no influence on the test. 

There is less waste of milk and curd. > 

| By knowing the percentage of acidity of the curd it serves 

| as a guide to cooking. 
: There is less danger of acidy cheese. 

It brings about uniformity in quality. 

The main disadvantaye will be to get a standard alkali solution. 

DISCUSSION. : 

Mr. Moore: I would like to know why the Farrington alkali | 
test could not be used as well. | 

Mr. Carson: Well, with the Farrington alkali test you under- | 

2 stand that you have to make your solution every day. 

Mr. Moore: Yes, but you avoid that weakening of the solu- 

tion that is unavoidable with this liquid, do you not? 
Mr. Carson: That is unavoidable with this liquid? 
Mr. Moore: Yes, unless you have the apparatus that you 

have indicated there. 
Mr. Carson: Well, with the Farrington apparatus, you have ~ 

to have a burette just the same and you have to make up your 

alkali solution and it would not work, it would not be sufficiently 

accurate. : 
Mr. Moore: I think the Farrington book on testing says the : 

alkali solution will not retain its strength more than one day, 

but one winter at the dairy school we had a student very care- 

fully mix up a solution every day for a week, and we put up 

some of the milk and used some of the solution each day to see 

how much change there was,.and we did not find any perceptible 

change, I think. Now, amongst the creameries we find the use 

of what we call the Motion test, or the acidimeter and the Far- : 

rington alkali test, and I know that amongst the ereameries that 

; we usually preferred the use of the Farrington test; the use 

of the Farrington alkali tablet to this solution, the solution gets 

weak from the action of the atmosphere, unless you have some 

such apparatus as this. and its delicate nature makes it apt to 

get broken, and I think at the weigh room that the Farrington ; 

. alkali test used in the different systems would be much to he 

preferred and more quickly done than this test. 

Mr. Carson: I cannot very well, see how you can apply the
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Farrington alkali tablet to this, because Professor Farrington 
claims himself that this solution will not retain its strength, 

| and in our experiments with the four year students this semester 
we have found that that has been the result of every one of the 

students. I mean when they are made up. ‘ 
Mr. Moore: We did not find that to come out true. 
Mr. Glover: I would like to ask if his is the tenth normal 

solution ? 
Mr. Carson: No, our solution is nét tenth normal, it is 

11/1000 stronger and by having it at that strength, we avoid the 

difficulty. 
Mr. Moore: I would like to ask what pipette you use. ~ 

Mr. Carson: Ten ce. pipette. 
Mr. Glover: I cannot see why the Farrington alkali, if above 

normal, made up of the same material, why that should deter- 
iorate any more in strength than this, if kept under the same 
conditions. Why should the alkali in this tablet fail in this 

soluton any more than in the other solution? 
Mr. Carson: The instrument is so constructed that the air 

does not come in contact with the solution, the carbonic acid of 

the air is utilized before it passes in. 
Mr. Glover: What objection do you have to making up the : 

solution each morning, the Farrington? 
Mr. Carson: We find when we make up the Farrington solu- 

tion, it loses in strength very quickly. 
Mr. Glover: I say, make it up every morning. 
Mr. Carson: That is quite a work for the cheesemaker to 

make it up every morning. . 
i‘ Mr. Monrad: I was just going to answer Mr. Glover that the 

pereentage of air will be so much greater if we make up a small 
qnantity and have to measure off the water for the solution and 

also in the hurry of the work you are liable not to get in all the 
salt: I have used tablets and I prefer the solution prepared, 
and as to Mr. Mooré saying that it is a costly and troublesome 
apparatus to use, my experience is not that. I have found that 
when I ‘put it in in several creameries, that when we placed it 

on the shelf in the propér corner, there is no need of breaking 
them any more than your pipette and it is much handier than to 
make up the other. : 

Mr. Glover: I am not complaining about that in the least, 
but I have had some experience in finding that a great many 

: of these solutions get weak, even if tightly corked, and when you 

begin to advocate the use of this system of testing the acid in
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the cheese, it must be done with caution. Now, for instance, f 

Professor Carson I think mentioned that when he put in this } 

phenolphthalein or this indicator, as it is commonly called, and i 

then added the alkali to this solution, or to the milk, it changed i 

to a pink. Now, some makers will carry it a great deal farther. i 

It is a little training they ought to have in the use of this before 

, they eonld go and do it in the factories and use it; if you put in 

by mistake one centimeter more than others, the sample gets 
another color, they fail to note the right acid color, they should 

have a piece of paper with the right kind of color to bring that 

to each day so as to be a guide; it does not make any difference 

whether deep or light pink, but it must be the same each day 

in order to be intelligent. Then we should be very, very careful 

~ to know that our solution is correct, it is so very easy for it to 

become weak. I have found in creameries that if we are going 

to use it at all, we must use it with great care or it will not do us 

any good. 

Mr. Berg: It seems to me that anybody that starts to use 

that test who is not in the habit of using it, ought to use both 

tests, or all three, the rennet test and also the hot iron test to 

compare, so that he knows where he is until he has learned to 

use this acid test, and I think that will overcome these defects. 

The Chairman: That is a good suggestion. 

Mr. Monrad: That is good advice, but I want to say to Mr. 

Glover that while it is perfectly true, there is always an element : 

- _ of difference in the eye and there may be color blindness. You . 

know men sometimes cannot work on railroads on account of — . 

eolor blindness, but’ what I mean to say is, it will help in this 

way, that a comparison between my .reading and Mr. Scott's 

reading will not be the same, but éach of us will work in our fac- 

tory and find out what to his eye is the right degree, but when 

we come to compare this cheese in different factories, then the | 

element that Mr. Glover pointed out comes in, because unless we 

have all the same eyes, we will certainly not read the test exactly | 

alike, but it is perfectly true also about the solution,—I want | 

f to emphasize what Mr. Glover says, that if you do adopt the 2 

test, you must be very careful and we must have that apparatus 

so as to prevent the air from coming in. We buy a gallon of 

solution,—as they use it in the factories, they would leave the 

eork out for hours and then they will go on and say, ‘‘Ok, 

pshaw, there is nothing in the test.’’ So I think it is a timely 

warning; but, on the other hand, we must not condemn the test, 

. 12—Ch,
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it is a great thing, I experimented with it a good many years 

ago and gave it up, because I could not make it correspond to 
the rennet test, but it 1s certainly the most reliable of the two, 
and when we have the authority of Professor Dean or Professor 
Carson and all these other instructors who say it is: worth a 
great deal more than the cost, I will say that if we apply it with 
eare I would cordially recommend the test to the Wisconsin 

cheesemakers. = 
: Mr. Glover: ,T also recommend it, but I cannot help throwing 

out this caution, which I did, I have had so much experience 
; in finding so many imperfect solutions. Now, let me make a 

suggestion to you,—we have a Dairy and Food Commissioner in 
- the state, and we also have a dairy school; now, I believe that it 

is practical and it is possible for either of these institutions to 
supply the cheesemakers with a standard solution. The Minne- 

sota Dairy and Food departments are doing it, it will add one 
more duty to the department, and we hope to get them some 
money this winter and more men, and I believe it will be a good 
thing if the Dairy and Food Commission or dairy school would 

supply the cheesemakers of this state with a standard solution. 
A Member: I got my formula from Professor Barr of Canada. 

I used the acidimeter about three months this summer and I 

calculate to have it put up in quart bottles and thereby I think 
: I save a great deal of strength. Where you get it by the gal- 

lon, I think you are liable to lose strength. I think if we get 
the formula from some reliable person that has used it and get 
it in quart quantities, it will last that much longer. 

Mr. Anderson: T had a little experience with this alkali test 
last summer, but I found when I made up a solution it gave 
trouble, it was not reliable at all, at the same time when I kept | 
it corked, it lost its strength, the test did not come out right at | 
all, and rather than to have the trouble to make a solution every | 

morning, I went back to using the rennet test, but I see now, 
if we could have that solution as indicated we could find out at 

all times the strength of the alkali soluton, and that we would 
know what we are doing, and I think it would be the best of the 

tests. : ; 

Mr. Carson: We have a number of cheesemakers here that 

are. attending the dairy school, I would like to hear from them; 
they have been using it in the dairy school. 

Mr. Rhodes: We have been using the acidimeter in connec- 
tion with the rennet test and the hot iron, and we find that the -_
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acidimeter is more accurate than either the hot iron or rennet 

zi Mr. Maker: I would like to ask Mr. Carson what would be 

* the cost of an apparatus like that? 5 

Mr. Carson: It depends on where you buy it. If you go 

| and buy it at one of the supply houses, the Creamery Package 

Company have it for sale now, they would charge about five 

dollars for it, but you can buy the ingredients, and the whole 

‘thing all together will not cost you more than $1.25 to $1.50. 

Mr. Mason: I went to our druggist in our city and I had ~ 

him put up one last summer, I think he charged me a little over 

q $3, but we could not get the solution accurate enough so that I 

could make any use of it. 
Mr. Luehsinger: I would like to ask Professor Carson 

whether this test or the Farrington test either are used at the 

dairy school in connection with the manufacture of any other 

than the cheddar or so-called American cheese. 

Mr. Carson: No, but I ama just putting one in use in the | 

Swiss chéese department and I believe the time is coming when 

it will be used just the same in limburger and brick cheese as | 

in American cheese making, because I believe the amount, of acid- | 

ity in the milk or whey has the same effect in foreign as in Amer- 

iean cheese making. ; \ 

THE MANUFACTURE OF DOMESTIC CHEESE. | 

Pror. Joun Micuets, Madison, Wis. : : 

Mr. President and Members of this Association: I feit com- ) 

plimented when asked by your worthy Secretary to addvess this 
intelligent and progressive body of cheesemakers upon the sub- 

ject, The Manufacture of Domestic Cheese. It was with some re- 

luctance, however, that I persuaded myself to accept his re- 

quest, because a good many, no doubt, will look upon the manu- 

facture of a rather soft, fast ripening cheese as an innovation 

searcely to be tolerated in a state which has hitherto been such 

an exclusive manufacturer of the firmer kinds of cheese. This 

feeling was intensified when I recalled the time when my place 
was besile the cheese vat from one season’s end to the other,
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and when I should have considered myself a failure had a day’s 
product turned out too soft to bear exportation across the ocean. 

| But my experience during the past four years has convinced me 
that there is sufficient demand for a softer kind of cheese, to 
warrant its manufacture, in a limited way, even in this state. ~ 

| You are already manufacturing to some extent cheese of the 

softer kinds, such as limburger and brick, and the kind that 

I wish to bring to your attention stands, perhaps, between a 

| brick and a cheddar. It is what is known as ‘‘Michigan,”’ or 

what you would call soft cheddar, a cheese with quick curing 

| properties. Such a cheese might-be designated as ‘‘domestic,”’ 

| as it is strictly for home consumption. 

| This class of cheese is more popular in Michigan, and parts 

| of Ohio and Indiana than cheddar, and commands better prices, 

| and this in spite of the lack of uniformity which it possesses. 

| Elsie cheese, which represents the best type of Michigan cheese, 

} - has become nearly as well known as the famous Herkimer county 

| cheese of New York. This cheese, when I first came to Mich- 

} igan in 1900, was selling from one to two cents per pound more 

1 than the best cheddar. 

| Elsie cheese is characterized by its porosity, low acidity, high 

| rennet content, and somewhat high moisture content. The 

| method of making this cheese is essentially as follows: set the 

1 milk fairly sweet, say with about .17 to .18 per cent acid, using 

i at the rate of 5 to 6 ounces of rennet per 1,000 pounds of milk. 

Cut moderately coarse, and heat to 108° F. in about 45 minutes. 

Allow to remain at this temperature about two hours, when the 

eurd should show not more than 14 inch of acid on the hot iron. 

| Remove the whey, stir about 15 minutes, and salt at the rate of 

2 to 214 pounds per 1,000 pounds of milk. Cheese made in this 

way will develop openings about the size of buckshot, and will be 

| fully cured in six weeks when placed at a temperature of 60° 

\ to 65° F. Such cheese is not pasty in texture, but is meaty, 

| wholesome and palatable. The fact that it! ripens fast makes it” 

short-lived, so that in the course of a few months it becomes , 

| sharp to the taste. Needless to say, cheese of this description | 

must be made from good, clean milk. 
| Owing to the prevalence of gassy milks in the summer, many 

| of the Michigan cheesemakers have found it wise to adopt the 

| eurd mill in the manufacture of fast ripening cheese. Teie 3: 

| makes it somewhat more difficult to secure the highly open text- 

| ure, but permits making a cheese of rather high moisture content. 

The method of making is briefly as follows: . 

| i 
| 

| 

ua
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Set the milk fairly sweet, say with .17 to 18 per cent acid, 

so that in 2 to 214 hours from setting the curd will just show 

acid on the hot iron (1/16 inch). Add 4 to 44% ounces of rennet 

and handle the curd the same as for ordinary cheddar up to 

the time of dipping, which is the critical stage in making a soft 

* eheese. At this stage the curd should be only moderately firm 

and should not show more than 1/16 inch of acid by the hot 

iron test. Allow the curd to mat on the racks with more moist- 

ure than for cheddar, and mat quickly by frequent and deep 

piling. The quicker the eurd is matted the more moisture it will 

retain. If the curd is gassy it should be matted until the gas 

holes are thoroughly fattened out. After the curd has been put 

through the curd cutter, it should be aired by stirring 15 to 20 

minutes, and then salted at the rate of 2 to 24% pounds of salt : 

per 1,000 pounds of milk. The acid by the hot iron test at the 

time of salting should not exceed 1% inch. 

Cheese made by either of the foregoing processes is mild in 

flavor until it is about five weeks old, after which the flavor 

grows more and more pronounced, and after two months it be- 

comes rather sharp to the taste. Its texture at no stage of ripen- 

ing possesses that degree of curdiness, rubberiness, even harsh- 

ness, which characterizes the true cheddar in its early stages of 

ripening. This is largely due to its somewhat higher moisture 

content. 
There are many people who like new, mild flavored cheese, and 

for such cheese, of the fast ripening order should prove more 

wholesome because of its greater digestibility. On the other 

hand, those who are familiar with the cheese consuming public, | 

know that a great many people want cheese that possess a 

great deal of flavor, flavor that is even sharp and strong. To 

supply the demand of these two classes of people, it is believed 

the limited manufacture of a rather fast ripening cheese may 

; be entered into with profit. : 

:
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: THE COMMON INTERESTS OF THE CHEESEMAKER 
AND PATRON. - 

Hon. Jonn Lucusinesr, Monroe, Wis., President Southwestern 

Wisconsin Cheese Makers’ Association. < 

It does sometimes happen that differences arise between cheese- 

makers and patrons, leading in rare instances to dissensions and 
= litigation. These instances oceur oftener in new dairy districts 

than in the older ones, for in the latter, experience has taught 
that there are really no interests that clash between them. That 

while their respective tasks differ in form and method, yet they 

: are all necessary links of the finished chain. The patron and 
cheesemaker are as the right hand is to the left. As the miner 
must bring forth the ores before machines can be made, and the 

chopper and sawyer and quarryman must precede the builder 
before houses and palaces are possible, so the patron must with 
his lands and cattle produce milk, good milk and plenty of it 

. before a cheesemaker ean use his art, and only when each has 
done his possible best, does profit and success follow. ~ 

| I need but briefiy sketch to this meeting of intelligent cheese- 
| makers and patrons what their common interests are and what is 
| required of each to best serve both. 
. The patron or farmer being the foundation on which all dairy 

work rests, will make that foundation sure and lasting by pro- 

dueing and delivering at regular times, milk of good quality and 
clean in the strongest sense of the term; to that end he will 
provide good cows of any dairy breed, or of no breed at all as 

some very god dairy farmers practice. He will be generous with 
their food, water and shelter summer and winter. He will treat 

. them kindly, milk regularly and thoroughly and they will grate- | 

fully respond. He will on no account deliver milk from any 

| cow diseased or suspected of disease. No greater cause of loss 
and damage is known to the cheesemaker than milk from cows 
not in normal health, the milk of only one such cow has been 

| known to injure the quality of all milk with which it comes in 
contact, so that the whole when made into cheese produces au 
inferior article. Hundreds of dollars are often lost to factories 

in a few days or weeks from this cause, and such loss falls on ail 

| the patrons alike in price and reputation, and the cheesemaker 
| sustains not the least loss in an unjustly besmirched reputation, 

for it is quite certain that when inferior or worthless cheese is 

’
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2 produced in a properly built factory by a competent cheese- 

maker (and no other should be intrusted with one) that the fault 

| may be traced to faulty or diseased milk. 

If the factory is a co-operative one, the patrons will build 

it solid, tasty, and for the sole purpose of making and storing 

cheese. It should be on an eyual with your public buildings, 

a structure to be shown with pride, such as will tell better than 

words that its owners are intelligent and progressive and there- ! 

fore successful. Its appearance should show that you believe 

that your business has a future for your children and their 

children. It should be sa kept and operated that there shall be 

not traced to it or its condition any of the losses and failures of 

the season. 
It is to the.patrons best interests that ability, skill and goc al 

character be the first requisites when hiring a cheesemaker. Too 

many incompetent men are put in charge of factories and thou- 

sands of dollars worth of good milk, because they are cheap, 

because they promise to make cheese for a trifle less than some 

one you know is truly competent. Such mistaken economy 

rarely fails to end in an expensive lesson in experience. 

The common good requires of the cheesemaker, that he bear ia 

mind always, the great trust imposed upon him when the own- 

-ers of 200 to 500 cows have intrusted him with their milk ‘and 

factory for a whole season and that upon his good sense, skill 

and industry depends whether there shall be a loss or gain. 

It is up to him after the patron has given up control of the milk, 

te so use his best art and skill to convert it into the best pos- 

sible cheese. He should have a full share of tact also, so that in 

_ dealing with many patrons each of different temper, he will 

stear clear of trouble. 

; In the busy summer on a farm many events unforseen happen 

which cause at times delay in bringing milk, he will find that 

patient consideratign for such occasional faults will beget a like 

kindly feeling towards himself. 
We may fairly assume that good cheese has been made under 

conditions as sketched. It becomes then of the first importance ; 

that it be well sold at the proper time, and with fewest possible 

stops between the factory and the consumer. Too many brokers, 3 

; commission men and agents cheapen the price at the factory and 

make it too dear on the consumers table. It is, however, seldom 

that patrons are both willing and competent salesmen. Each 

has his own affairs to oceupy his time and thought. To sell ex- 

cept in small lots to consumers an dretailers is not practicable,
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the wholesale buyer is a necessity. Mr. Monrad has told us that 
even in thrifty Denmark where nearly everything is done by ~- 

r co-operation, wholesale dealers are indispensable, for they know 
the prices, the markets, and their demands, as no patron can 
possibly know them. 

} When you know and have proved your wholesale buyers, it is 
| not wise to be led into shipping your cheese to far away markets, 

New York, New Orleans, St. Louis, ete., to strange concerns 
of whom you know nothing except some rating in Duns or Brad- 

| streets. Concerns may bait you by paying liberal prices 
promptly for a shipment or two to start you. ‘The losses caused 

eet by such unwisdom amceunt to thousands annually. The safest 
and most profitable sales are those made to the buyer at the fac- 

; tory, after the cheese has been examined and selected. Such 

sales are seldom followed by the complaints and deductions so 
) —— where factory and buyer are far distant from each 

other. 

| It is especially for the interest of us all that the grand reputa- 
! ‘tion of Wisconsin for quality, variety and purity of her cheese 

be sustained, that the fame of being highest and best so fairly 
won at St. Louis Exposition remain with us, and to that end 
that the abomination of making and selling grease filled cheese 

j shall never again tempt any one to their ruin. Such laws should 

| be demanded and sustained as will enforce in every detail hon- 
| est, clean and skillful practices from the farm to and beyond 

| the factory to the consumer. : 
{ Reputations are slowly won but quickly lost. Let our first 
i expensive lesson be also our last, and the term ‘‘ Wisconsin 

{ cheese’’ will remain a guarantee of goodness. 
i Nature has gifted Wisconsin far beyond her sisters of the West 

j in all that goes to make dairying successful, climate, water, soil 

t and grasses are just what are required, therefore, patrons and 

i cheesemakers need but do their part well to insure to generations 

i te come the prosperity which has crowned the efforts of each 
and all of you who have given their best thoughts to this work. 

One more matter of common interest to all is the question of 
| transportation. It is right that those who carry our cheese from 
{ factory to market have fair pay for their services, but extortion- 

\ ate rates and the carrying for one for less than for another are 
wrongs to be resisted, as we would resist robbery from our houses 

\- and persons. I do nct believe in fighting. railroads because it 

1 seems popular to do so. Much of the outery against them is 

\ from prejudice rather than for good cause; the fact that they 

1 

ii 
1 
{ z
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have also shared in the prosperity of these busy times should 
not condemn them, but I cannot see right or justice in the same 
railroads charging second class rates from Wisconsin to Chicago 

| or Milwankee and carrying it from Illinois factories to those 

points as third class freight or 11 cents per hundred pounds less 
for equal distances, thus enabling the Illinois factory to under- 
sell to. that extent, the factory on this side of the state line. 
Nor is there justice in their carrying cheese from points east of 

Chicago, more than twice as far for less rates than from Wis- 
; eonsin. Such conditions afford real grounds for complaint. | 

They are’the just reasons for the present strong movement in | 
state and nation to compel equal and just rates by means of 
Rate Commission. I think, however, since state authority ex-— 

tends only to state lines, that the measures before Congress 
promise surer relief than any state law or commission. Uncie 
Sam has power over carriers in all states and from one state 

into another, such commissions, however, should be so organized 
as to afford as prompt and speedy hearing and relief as the 
business demands, the present interstate commission makes it 
necessary for a complainant to be very young to be likely to 

see his complaint heard and decided. So while it may not be 
amiss to approve of the agitation for a freight commission in 
this state, I am of the opinion that we ean do greater good by 

using our strongest infiuence with our members of Congress, to 
support them in the enactment of such laws as will protect us, 

and every other business from unjust charges and discrimination 

by carriers. 

Supe . 

‘ DISCUSSION. . 

; Prof. Emery: I would like to ask Mr. Luchsinger if it is 

his proposition that Congress can regulate freight rates within 

the states. 
Mr. Luechsinger: Yes, unquestionably. 
The Chairman: We are tvo crowded for time to diseuss 

freight rates and we will have to confine ourselves to the question. 

Mr. Luchsinger: Of course, Mr. President, the matter of 

transportation is one of common interest to patrons and manu- 

facturers also, whatever is of profit to both I think is germane 

to the subject. I do not wish to enter into any discussion, but 

a law of congress has always been found to extend all over the 

- whole country. The law of oleomargarine extended all over the
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country. I think that railroads are subject to laws of congress, 
no matter whether they are wholly within one state,or run from 
one state into another. 

Mr. De Land: I regret very much that Mr. Luchsinger has 
taken a rather narrow view in regard to the marketing of cheese. 

He has given you to understand that you should sell to near by 
: people, or if possible, go to the consumer. All that shows that 

he is not a man that is in the business. There are just as good 
buyers in New York as there are in Monroe or Sheboygan. 
Through commercial reports and other ways, you can find out 
who are the reliable men. -The facts are the most skinning of 
factories has been done by the buyer right in our home that you 

: have known perhaps for years. Now, we do not select Udell & 

Company or somebody else because they live in the city where 
we have known them, but we select Udell & Company or any 

other party because the report has been that they are reliable 
and you will get your dues from them. Now, you have to have 

ees these men, you cannot sell to the consumers, it is all the dealers 

ean do to keep track-of the good consumers through wholesaie 
_ grocers. 

HOW TO GET BETTER MILK FOR THE CHEESE 
FACTORIES. 

. Prof. A. J. Gover, Ft. Atkinson, Wis. 

(With Hoard’s Dairyman.) 

In preparing mysel! for this pleasant occasion of meeting the 

. cheesemakers of Wisconsin, I have tried to prepare a paper that 
would create discussion, and not one, that in any way, goes into 

- detail of different points that I wish to bring before this con- 

| vention. é 
: To solve this question of getting better milk for cheesemaking, 

; T shall consider briefly three things: 1. Every cheese factory 

in the state should be put in good sanitary condition. 2. The 
: farmers should be educated to care properly for their milk. 3. 
i Elementary agriculture should be taught in the common schoois. ~ 

. The question of getting better milk to the factory has been 

; 

1 :
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discussed long before there was such a thing as a cheese maker’s a 
association. I do not feel that I can add anything that is new 
to this all important subject, but I can perhaps help to keep it 

‘before the cheesemakers and people that are interested in mak- 

ing a better article of cheese. I am beginning to feel that about - 
enough talking has been done and that some action should be 

| taken immediately to help the cheesemaker see the importance of 
keeping his cheese factory in goed condition and to make the : 
owners build factories that can be kept clean. 

I am of the opinion that the first thing to do, is, to get every j 
cheese factory in the state of Wisconsin in good sanitary condi- } 
tion. And what does this mean? It means that the buildings i 
imside and out as well as the general surroundings shall be kept } 

elean and tidy. If the cheesemaker is slovenly and careless i 
and is dirty in his work as well as in his person, he can not ex- i 

"pect his patrons to deliver clean and wholesome milk. But ae 
whose business is it to see that the cheesemaker keeps his factory 

’ in good condition? It is the state business. The quality of | 
Wisconsin cheese will never improve much beyond where it is | 
now, unless the state places competent men in the field endowed i 
with police power, and skilled in the art of cheesemaking. = i 

_ The men that go forth to instruct and inspect must be capable | 
men; and fully conscious of the great responsibility that they | 

are assuming. It is no easy task to step into a cheese factory | 
and give directions on the proper method of making cheese. | 
The person that has given it thought must realize that the im- . 

. provement or decline of Wisconsin cheese, rests more or less | 
upon how wisely he teaches. Ile must not only be a capable * | 

eheesemaker, but he must possess enough moral courage to state | 
. plainly and firmly how the factory should be arranged to make | 
it a sanitary plant from which it is possible to make good cheese. 

The first reform is to see that better cheese factories are built. 
The next one that should be brought about is better construction 

and location and sanitation of the whey tank. I do not dare to 
state how many times | have seen dirty, foul whey put into milk 

cans and hauled home, when the whey, from a nasty tank that 
is never washed, is carried home in the milk cans, it is impossible 
to get first class milk to the cheese factory. The location and 
ease of some cheese tanks make me think of an incident that 

happened near my home in Minnesota. 
A very young scholar had fallen and injured himself quite 

badly and the teacher found it necessary to remove his clothing 

to see whether anything serious had happened to the child. As ;
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the teacher proceeded to remove his blouse and was about to 
remove other garments, the young lad exclaimed, ‘‘Teacher, you 
must not take off my undershirt, for my mother has sewed me 

_ up for the winter.’’ It is much the same with many whey tanks. 
They are sewed up net only for the summer, but, forever and 
will remain that way, unless the state inspection breaks the seal | 
and forces every cheese factory to keep the whey tank clean as 
any milk vat. The whole factory should receive the most seru- 
tinizing examination by the inspectors and they should show 
the cheesemaker how to keep his cheese factory in the proper 
condition, and they shouid see that the cheesemakers earry cut 
their instructions. 
When the cheesemaker is placed on the road to righteousness, 

the inspector must then begin with the patrons. The farmers 
should understand that they must deliver clean milk and it 
should be the instructors’ duty to see that they do. They must 
go to their places, if necessary, and show them how to be clean 
and how to care for their milk and dairy utensils. We have 
been calling for years for clean milk and better milk when many 
of the farmers do not know how to produce clean milk. The 
cheesemaker at the receiving tank tries to tell his patrons how 
to be clean and to care properly for their milk, but, how many 
cheesemakers go right to the farmer and instruct, by actually 
showing the farmers how to produce clean milk and to care for 
it. Too many cheesemakers are simply telling their patrons tc 
be cleaner without showing them how. 
-Perhaps I- am looking on the dark side of things. Maybe I 

am a little pessimistic. But, I believe we must go to the farms. 
The farmers in many ways are not responsible for the poor milk 
that they deliver. Some of them, of course, are indifferent and 
do not try to do as well as they know how. But many of them 
have been in such a state of filth for so long that they do not 
realize their conditions. They are in a measure very much like 
a speaker that was to deliver an address in Chicago, a noted 
orator from the South that had consented to address one 
of the many meetings held during the world’s fair. A large 
crowd had gathered to hear him and were anxiously awaiting his 
arrival when the master of ceremonies discovered that the 
speaker was drunk, almost to unconsciousness. He was berated 
soundly by some of his friends and given to understand he had 
to speak, drunk or sober. He gathered himself together and 

staggered on to the stage and. was introduced. He said, ‘‘ Ladies 
: and gentlemen,’’ in a very low tone. Somebody in the back
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, part of the hall called ‘‘Louder.’’ He repeated a little more 
| distinctly ‘‘Ladies and gentlemen’’ and again the voice cried | 
| out ‘‘Louder.’’ . This irritated the speaker, and in a clear, dis- \ 

tinet voice said, ‘‘Ladies and gentlemen, when the end of the | 
world shall come, when the angel of Gabriel shall blow his | 
trumpet and as he stands with one foot on the land and the other i 
on the sea, he shall proclaim that the time shall be no more, 
then some d~—— fool from Chicago will holler ‘‘Louder.”’ 

‘We must remember that many farmers are very much like 
the man in comprehending the necessary things to do in earing | 

for their milk. Let us strive to give them the necessary instrue- 
tion. It however is no easy task to reach the farmers and give 
tliem instructions, but great good can be accomplished if we | 
have a few competent inspectors to give them some light in their 

own homes. When we have our foree of instructors busy at 
work in the field, we must not think the solution is solved, but { 
on the other hand we have only begun to reach this great and 
important subject. The question will never be thoroughly solved 
until elementary agriculture is taught in the country schools. 
Why wait until a man is grounded in habits, that are almost im- 

- possible for him to change before we begin to teach him the 
proper way of doing things? Why not teach the country boys 

and girls some thing about their business in the school room? 
It would be a practieal thing, it would be a sensible thing to do. 
It is not necessary for me to state just how this instruction 
should be given, but you can all readily see the great field work ~- 
to be done in the common school and the great good that would 
come from it. 

Just think what it would mean to this state alone if every 
child would learn to care properly for milk. Let each member 
here use his infiuence in getting agriculture taught in the public 
schools. It is in the school roum where should begin this work. 
If we don’t succeed at first let us follow the precept of the little 

girl, who, when she said her evening prayers, asked God to make 
her a good little girl, and then added, ‘‘If you don’t at first sue- 

ceed, try try again.’’ 

; | 
DISCUSSION. 

Mr. De Land: All these conditions that we have just lis- 

tened to are true. We have been denouncing them in conven- |
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tions and in various papers for years. Have we remedied those 
defects? To a limited extent, we have, yes; if we continue as ~ 

we have been doing, may we expect to remedy them in the fu- 
. ture? I say no, there is only one way and that is as he inti- 
mated, the state must take a hand, we must have inspectors. 

These inspectors can do this work and we will be able to get 
cheesemakers who will be a great deal better and we will not 

have to put in these fellows that are not worthy and never will 

be good cheesemakers, they should step down and out and this 
: can be done and injure no man. Now, we have talked of these 

things, we should come together to find out how to remedy them. 

Mr. Seott: It is my experience that the majority of farmers 
b work too hard to be gocd dairymen, and in general farming, 

they come in from the hay field and harvest field, they do a big- ~ 

ger day’s work than the majority of laboring men that work by 
the day, then they go in to do the milking when they are tired 

out, and they do not feel like taking eare of the milk, and the 
worst time for gassy milk is at the time of the year when the 

farmer is working hardest. Even the neatest, hardest working 
patrons sometimes at that time bring the gassiest milk. One 
farmer in particular who had built a new barn, he had it just as 
nice and clean as it possibly could be made and his milk would 
come in and we would make the eurd tests and it would show gas. 
Mr. Aderhold came to the factory and made a curd test and one =~ 
test he showed the farmers in thé evening as a perfect curd, we 

: kept it warm, the next morning this eurd test that he showed 
them as perfect was chock full of Swiss holes. One point comes 
in there—those farmers see that and what caused that I could 
not tell them, Mr. Aderkold could not tell them. I went over to 
that farm and attended to the milk myself, I stood right there 

when the milkers took this milk from the cows, I put the covers 
on the cans and we pumped on water and cooled it down to 50, : 

then T made a curd test, still it showed gas. 
A Member: Did they clean the udder before milking? 
Mr. Scott: We brushed them off with a woolen cloth. 

e The Member: In a ease of that kind, if you had followed it 
up and made a curd test from each cow’s milk, you would prob- 

ably have found one cow caused it all. 
Mr. Seott: Yes. IT think it would but the idea is here,—it is- 

so hard to make the farmers understand, I am getting at the ; 

general principle of how to get at the farmer to make him fur- 

nish better milk, and the idea is that they are all working so 

hard that they do not have time to study this. out themselves. 

|
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Tf you tell a man his milk is coming in bad, there is not one 
. farmer in the summer time who has the time to devote to going 

to work and finding out where the trouble is. Well, in this one i 

ease I found it out in the end. Right through the country there 
: there is a creek which in the summer time runs dry and it will 

be full of pond holes covered with green scum, and this man told 
me that his cows would not drink at the trough and I said, 

| “Shut them ont of the pasture,’’ and he said, that was all the 

pasture he had and he could not go to work to fence in all 
those pond holes, twenty or thirty of them all along that ereek, 3 
but the next week he got them shut out from those pond holes 
and the trouble stopped. Then he was convinced, because he 
saw it himself. 

Prof. Emery: That shows what the Wisconsin curd test will 
do. 

: Prof. Glover: Mr. Seott has given us the whole solution to | 

that thing, that is what we are talking for, getting people to go 
out and educate the farmer. The same thought eame in when 
1 used to make tests in Minnesota, the cleanest patron I had 
brought in the gassiest milk, I went to the farm and found the 

cows drinking from the slough. ‘That is just what we want to 
do when we get our inspectors, employ men to investigate the 
thing, think of the dollars.and cents it means to the state. Now, 
if that is taught in the school room to the students, think of the 
money we would save and the idea is just as developing as it is 

to learn something that we never use. | 
Mr. Monrad: Prof. Glover showed a little ignorance when he 

spoke abont Wisconsin not teaching agriculture in the common. 
schools. Wisconsin leads the United States in having started | 
ecunty high schools where agriculture is tanght, and I think it 
is due Wisconsin to put a nail there. I want to emphasize what 
Prof. Glover said that you have to go work on the young people. 
T do not believe that we can commence teaching in the grammar 
school, in the lower grades, the Babcock test or acidimeter or 

eurd test or agriculture, generally, 1 do not think it is practical, 
indeed, we should confine the education there to reading, writ- Pe 
ing and arithmetic in the first years, but what I do believe in is | 

: that in the text books for teaching arithmetic, for instance, in 

teaching writing, there we can inoculate into the child's mind a ' 
respect for the profession of farming instead of the present text 

books that: always tend to lead the mind of the child to the shop, 

_to the city, but to start in teaching agriculture as a common 
course in the lower elasses, I do not believe it is practical. | 

- | 

; 

| a ae )
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I believe in country agricultural high schools. Let us eut short 
_ the common schools, instead of eight years and nine years, 

; cut them down to four or five years and then let us have good 
county schools where agriculture stands as high as the pro- 
fessions of law and medicine and all the other professions and 
where we can find out and where the child can find out his own 

trend, what he is fit for, where they will teach manual training, 
where the future blacksmith will find out whether he would 

| like to be a blacksmith, where the architect will find out whether 
he will be an architect, where the farmer will find out that there 

is justi as much room ou the farm for brain work as there is in 
any other profession. From these small high schools we can 
send them to the university for instruction in these different 
groups. That is my idea on that subject. We have seen those 
hooks that have come out that pretend to be a guide for a teacher, 

who is apt to be a young girl, how is she going to teach agricul- 

ture? I do not think it is right, it is just loading up more work 

on the small schools; they have work enough in teaching reading, 

writing and figures, properly. 

Prof. Emery: All knowledge has its beginning in the senses. 

This is a fundamental psychological truth and proposition. We 

ought to make use of some of the discoveries of our agricultural 

experiment stations, we ought to produce conviction in these 

people that we need clean milk and ought to have clean milk. 

But we may talk that for many years and it will fall off the 

minds of those people like water off the duck’s back. But if 

you take the Wisconsiv curd test, have some samples prepared, 

large, so that they can see the effects produced upon the eurd 

from the milk by the unclean conditions, that the good eurd is 

made from good, clean milk, and that the curd made from dirty 

milk is full of gas holes or pin holes, when you bring those curds 

before them and let them see what these milks produce, you in- 

struct them and you, produce convictions and you improve the 

quality of the milk. Work of this kind is being done by Mr. 

Aderhold and we have been adding to the burdens of our com- 

mission by making assignments to Mr. Baer and Mr. Moore to 

go to our institutes to do this kind of work and emphasize the 

best. possible way we know the necessity for right handling of 

milk in order to produce clean milk for the creameries and 

cheese factories, and I think that this work will be productive of 

great good. This great dairy enterprise of Wisconsin is too big 

an affair to revolutionize it in a moment, if we can make reason- 

able and steady progress, we ought to be encouraged.
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: Now, about this school business, I am surprised at my friend 
Monrad when.he advocates putting our scholars through school 
in four or five years; he is robbing them for their life. I have {| 

no word of discouragement for the county agricultural training 
schools, let us have them, but they cannot take the place in this Ff 

state or in any other state of the common schools; for all educa- 
tion you have two conditions, inherited tendencies, and environ- 

. ment, and these two properly directed, make the education of 
_* the boy and the girl.. We come into this world with certain in- 

herited tendencies, these our ancestors gave us. In my judg- 
ment these tendencies in a large way may be said to be 
the results of habit. We have certain intellectual tenden- 
cies, certain powers and disabilities and our environment devel- | 
eps these, and I think we have been too long too stupid in recog- 
nizing our environment for the proper purpose of developing 
these God-given powers and the country neighborhood furnishes 

_ the best possible opportunities in many ways for the develop- 
ment of these faculties and why we should limit our instruction 

| and our efforts to those things which are within the four bare 

walls of the schoolroom, is an unaccountable problem. It has 

heen demonstrated again and again that you can teach just as 
much and just as good arithmetie and reading and writing and 
geography when you are at the same time teaching the funda- 

mental principles of Nature, and that is agriculture. So you 
ean bring out this child and let him see with his eyes, appeal to 1 

. his senses. I repeat, let us have the training of the senses and 

he ean see the growing of the plants, he can see the conditions 
of the animals, he ean see the soils and other conditions, and 
the kind of vegetation that grows on them, and the trees and < 

the grasses, he can beconie acquainted with the conditions of 
the atmosphere, he should learn more about these lines of phys- 
ies and that is agriculture, these are the elements of agriculture, 3 

‘these nature conditions, these soils, these plants, these animals, 
these various elements, and we ought to go into chemistry too. 

_T know what I am talking about, for I have gone through these : | 
experiments, I have taken children myself from the primary and | 

intermediate grades and taught them these principles of physics : | 
and chemistry and these principles of botany and zoology aud : 
you can do that and at the same time you will make them just as 

: strong and I believe stronger people in arithmetic and grammar 
and writing, because in this way you are giving them ideas, and 

that comes first and then you are giving the language and that 

13—Ch. 5 : 

| se ua
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is the proper way of proceeding. I do not care whether they 

will go into the factory or into the law schools or into the medi- 

cal schools or into the ministry, or wherever they go, there is no 

training that can be better fer them than that training, and if 

they are to remain on the farm, there certainly is no training 

; better for them than that, that they can have the power and the 

habit of reading out of God's book these great lessons that He 

teaches. 

Prof. Glover: I believe I owe Wisconsin an apology for not 

mentioning the fact that they have agricultural schools, but you 

must not forget that other states have them, too, perhaps I can 

inform you that Illinois has them, but notwithstanding, agricul- 

ture is not taught in common schools to any extent. . 

Mr. Monrad: TI believe T was the first to urge the teaching of 

agriculture in common schools some fifteen years ago, but not 

in the way that it has developed lately. I urged at a convention 

in Minnesota the introduction, as I called it, by insinuation, and 

1 protested against the later development when they went to in- 

troduce it by getting out a special text book on agriculture. I 

want the agriculture to be insinuated into the other text books, 

so that the mind of the child will be drawn towards the farm, 

: instead of towards the city. I want to stand right there. t 

President Aderhold: This is along the line of school work, 

and our program is too crowded to admit of discussing the sub- 

ject any further. 

; CARE OF STEAM BOILERS AND ENGINES. ‘ 

| G. H. Benxenporr, Madison, Wis. 

| The subject ‘“‘Care of Steam Boilers and Engines,”’ which 

. was given to me by your Secretary, Mr. Baer, is indeed a very 

wide one. Tt is one that may be divided in two parts. The first 

: and the more important part may be called ‘*The Care of Steam 

‘ Boiler,’’ and the second ‘‘The Care of the Engines.’’ On each of 

the subjects volumes upon volumes have been written and hence 

in the limited time which I have at my disposal ean only just 

touch upon the outer edges of these vast subjects, pick out a few 

. points here and there, as a person walking along an ocean 

| 
i 
: z
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; beach ean pick up only a few of the many beautiful shells and 

pebbles which he sees. 

In the evolution of man from savages to civilized life we find 

there is a continual tendency toward a more perfect division of, é 

labor. There was the savage that could make a more perfect 

. bow and arrow than his fellow beings. Nature had given him 

a talent for this work. [He could select a better piece of wood, 

: than his brethren. He loved his work and in this way became 

a bow and arrow maker. He traded the products of his labor 

for food, clothing, ete. It was better for the whole tribe that 

they had a party who excelled in this line of work. Later on, 

probably another savage commenced to make arrows, ete. Com- 

petition began and the one that could produce bows and arrows 

cheaper and better than the other party got the trade. 

So man has developed along all lines, and by this distribution 

| of labor, has made it possible to produce a better product and 

, cheaper than before. 
| Take it in our own line—we know that cheese used to be made 

| in many, many homes, but the tendency of specialization en- 

tered this field, as all others, and we find men gradually getting 

more and more milk from their neighbors. The small factory 

appeared and soon we find men that did nothing but make 

cheese, becanse by so doing they could do the work cheaper and 

turn ont a better article. Other factories starter around them | 

seeing if it would be possible to better the quality of their goods, | 

so they could find a readier sale of their products of manufac- 

ture, and at the same time, try and see if they could lower the 

cost of production so as to allow a larger margin for profit. 

Thus we see how natural it was for the cheese industry to 

drift from the kettle, on the kitchen stove stage to the self heat- 

ing vat basis, and now to a basis where we find the factories ; 

equipped with boilers, to furnish steam, and engines to do part 

of the manual labor. 
We find however that new duties are now thrust upon the op- 

erator of a cheese factory, if he never handled boilers and en- 

gines, he must learn or feel the truth of Tuxley’s inflexible law ' 

of the ‘‘Survival of the Fittest’? for some other man will come 

along and as the expression is, erowd him out. : 

The boiler in the cheese factory has come to stay. It is a nec- 

essary adjunct to every well equipped factory. To assist the 

operator the engine is gradually entering the factories, to help 

in the manual labor, such as grinding the curd, pumping water, 

ete. It is very evident therefore that all that expect to stay in
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this line of work should become familiar with at least the ele-~ 
mentary details concerning the care and operation of both 
steam boilers and engines. 

Let us take up the subject of boilers first because it is the 
more important. For my part I use to be of the opinion, when 
I was small and inexperienced, that any one that could shovei 
coal could fire a boiler, but the engine with all its rapid motion’ 
bewildered me. This is the usual delusion and the quicker it is 
dispelled from the minds of all the better. It is the boiler that 
needs the attention. Upon the care bestowed on it, to a great 
extent depends the success of the factory. 

There is a book entitled, ‘‘Put Yourself in His Place,’’ and 
so let us put ourselves in the place of a young man that has 
just been employed to operate a factory. He goes into the fae- 
tory which he may be totally unacquainted with. What should 
he do? We shall disenss just’ his duties with reference to boiler 
and engines as outlined by the subject assigned me. 

The first and most important thing to do is to get acquainted 
with the water supply and the method employed in feeding it 
into the boiler, for when the water is low, steam up, milk coming 
in, there is not much time ieft to study the piping, valves, ete. - 
And as low water is the great cause of boiler explosions it be- 
hooves him to be careful. We often hear such words as ‘‘inex- 
plainable;”’ ‘‘mysterions,"’ used but the word ‘‘negligence’’ 
sounds harsher, but. comes nearér telling the truth of the ‘‘mys- 
terious’’ ‘‘inexplainable,’’ calamities, so destructive to prop- 
erty and fatal to human life. Therefore under no conditions 
should he attempt to take charge of a plant and fire up until he 
is perfectly sure that he can feed water into a boiler at a mo- 
ment’s notice. 

If he possibly can it is his duty to see that the boiler is clean 
before firing up. Even if the boiler is new and just came from 
the factory, there may be bits of wood inside which may by 
floating get into the pipes. Small bolt heads, bits of iron may 

. also be in the boiler and might cause serious trouble. It is 
labor well spent to attend to this. 

It would be foolish for him to neglect inspecting the safety 
‘ valves, pressure gauge, blow-off, ete. Under no consideration 

should he take it for yranted that everything is O. K. simply 
because his predecesscr says it is. If he has not time to clean 
the boiler before taking charge‘he should do so as soon. as possi- 
ble. He may find a wheelbarrow full of sediments in the boiler, ; 
which of course had better be taken out. He may also find a
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| great deal of ‘scale in the boiler and this brings us to the ques- 
| tion of seale, its prevention and removal. 

| We hear a great deal about the evils of incrustation, especially 
| in regard to the economy of having a boiler perfectly free from 

| seale.’ While there is 10 question as to the injurious effects of 
seale, especially if the scale is very thick at places, there is a 

__ gross exaggeration of the difference in the amount of fuel con- 
sumed by a boiler having 43 of an inch of scale as compared 
with one perfectly free from seale. As scale is a non-conductor 
of heat there naturally would be some difference but not the 
enormous loss that some agents fer patent boiler compounds 
would have us believe. In fact a thickness of seale of 1/32 of 

an inch or less if spread evenly over the entire interior is held 

| by some high authorities to be beneficial, for it guards against 

the corrosive eifecis of the water. 
The scale as is well known is the deposit from the water, and 

which adheres to the inside of the shell and surrounds the tubes 
| and braces of the boiler, therefore it is advisable to use, if ob- 

tainable water for the boiler which is free from carbonate of 

lime, which is the most common source of scale. Therefore rain- 
water or soft water is the idea] water to use, but as most of us 
must use other water, we usually resort to a chemical treatment 
of the water to keep our boiler clean. 4 

There are many kinds of boiler compounds on the market for 

: ~ this purpose—-slippery elim, saw-dust, potatoes, lye, salsoda, ete., 

have been used under certain conditions and with certain water 

| will give satisfaction, but with most of us the most satisfactory 

, chemical is the common, ordinary salsoda, or carbonate of soda, : 

obtainable at any supply house, at the low price of two to three | 

cents a pound if bought by the barrel. It is cheap and also very | 

valuable for the washing up around a cheese factory or cream- | 

ery. It also has the advantage of overcoming any grease that - | 

_ may be in the boiler. Another advantage is that it has no effect 3 

on the iron, unless it is impure. This is an important point for 3 

| : many compounds on the market while they will remove the scale, 

will also effect the iron, so as to be positively injurious. For the 

ordinary boiler one-fourth of a pound a day is amply sufficient. 

| All compounds should be fed regularly and a small quantity at 

8 time rather than in large amounts, just once or twice a month. 

_ To prevent the accumulation of dirt in the boiler it is very 

ak important to blow off some of the sediment as it settles to the 

: bottom. This should be done every morning before firing up, 

as the water is then quict and the sediment will have gathered 

2 ;:
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over night around the blow off pipes. Sometimes in case there 
is a vacuum in the boiler it is necessary to open some valve to 
let the air overcome this vacuum so that the water will pass out 

- better. Ancther advantage of blowing oif in the morning is that 
it cleans the blow off pipes of any sediment which may have 
collected in it, thus assuring a free entrance to the boiler of any 

. water forced in by the injector. 
| Very many make the mistake to fire up first and get the dirt 

in circulation before blowing off. It can be seen, that while it 
does some good to blow off an inch or two of the water, still not 
as effective as the first way mentioned. 

Another point that I want to dwell upon is the matter of 
blowing off a boiler for a thorough cleaning. This should be 
done frequently, say once or twice a month, depending on the 

| amount of water fed into the boiler and converted into steam. 
The usual way is to allow the steam to get.down to about 10-15 
pounds pressure, and then open the blow Off valves. Some even 
blow off at 30-40-50 pounds pressure. This surely is positively 
injurious to a boiler and makes cleaning very difficult. The 
great trouble from blowing otf at any pressure, arises from the 
fact that the walis of the boiler are very hot and will bake on 
any dirt or sediment remaining in the boiler, the very thing 
we are trying to prevent. It is far better to allow the boiler to 
cool and then allow the water to pass out for then the dirt that 
remains in the boiler will stay soft and can easily be washed out 
with a hose. 

Another cause of great mischief to the boiler is what is termed 
external corrosion. We quite frequently see a water tank over 
a boiler the leakage of which getting on the iron swoon causes cor- 
rosion to set in. This is quite dangérous for it soon weakens 
the boiler plate at these places. Sometimes we see where the 
boiler is covered with rust due to the rain coming down along 

the outside of the chimney. This could be very easily remedied : 

by placing a hood over the opening. Under these unfavorabie 
; conditions the boiler will very rapidly deteriorate-and in a few 

years a new boiler will be necessary which expense could have 
been saved by a proper care of the boiler. 

. ‘We sometimes see upright boilers left for the winter with a 
lot of ashes underneath them which absorbs moisture from the 
air, thereby causing severe corrosion where the ashes touch the 
iron plate. 

One of the disagreeable features of having to work around 
a boiler is the attention the fiues require. Owing to this they
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| are very frequently neglected, not being cleaned as often as they 

| should be. All of us know that a boiler will steam easier if the 

| flues are clean and if we have a good draft. It is strange that 

wwe hear so much about the loss of fuel if we happen to have a 

_ little seale around the flues, and hear so little of the tremendous 

loss caused by the flues not being clean. Soot is a non-conductor 

of heat and as it fills up the flues seriously retards the draft. 

Then in addition we have the corrosion effect of sulphuric acid 

in the soot which aitacks the iron. 

~ To illustrate the loss of fuel where the fiues are not kept clean 

I will cite an experiment conducted by an establishment when 

they burned 1,000 pounds of coal a day. It took fifty per cent 

| longer time io raise the steam when the flues were swept once 

| each week than when they were swept three times a week. The 

amount of fuel was reduced from 1,00 pounds a day to abeut 

600 pounds, threby affecting a great saving. A saving which 

inside of a year would amount to a neat sum of money. 2 

The saving of this vast amount probably was not due to the 

' soot just being a non-conductor of heat but more likely that 

| because the flues were clean there was ai better draft. 

The matter of draft is of vital importance. In the process . 

| of combustion the carbon of the fuel unites with the oxygen of 

| “the air. If the union is complete, that is if there is enough 

oxygen present the gas given off is Co,. That is one volume of 

, carbon unites with two volumes of oxygen. The heat given off 

by the combustion of one pound of coal where the product is | 

: Co, is about 14,000 heat units. Suppose we have a poor draft : | 

or do not give enough air to the fire only one volume of oxygen | 

will unite with one volume of carbon, the resulting gas being’ | 

Uo. If we burn a pound of coal under these conditions we get 

only about 4,000 heat units or less than one-third the heat ob- 

| tainable by proper firing. It is strange, then that there is such 

| : a variation in the amount of {uel consumed at different times? 

Is it therefore not advisable to take out the ashes from under the 

grates so the air can get to the back of the grates as well as to 

the front, at the same time saving the grates from being de- 

stroyed? Is it strange that the fire will be hotter when the 

clinkers are removed from it thus allowing the air to get to 

the fuel? Can a person get good results when the coal is piled 

on so thick as to stop all passage of air? Is it economy to have 

chimneys just about one-half as high as they should be? Care, : 

however, must be exercised so as not to furnish too much air 

otherwise the surplus will take a lot of heat up the chimney
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which represents a loss. To avoid this the fire should be fired 

so that there are no holes in the bed of coals and that the bed 

of coals is not too thin. From this we can see that the man in 

charge of a boiler can do much toward cutting down the ex- 

pense account of a plant. He must use his head as well as his 

muscles. A man cannot be judged a good fireman simply be- 

cause he can shovel coal. In case of an emergency, such as 

; low water foaming he must know just what to do and have 

decision enough in his make-up to act at once. If he has low 

water and is wise he will not rake out the fire, thereby giving 

| the fuel the oxygen necessary for a rapid combustion, but im- 

stead will dampen the fire with dirt or wet ashes- You may 

: say, if he is careful he will not be caught with low water. Very 

true but with all things that a cheesemaker must look after, it 

may happen io the best of men. 

Should there be two men working in a factory let just one 

man attend to the boiler. The old saying, ‘‘Two cooks spoil 

’ the broth’’ is particularly applicable here. One will continually 

think the other is tending the boiler and it is just a question of 

time when there will be a serious accident. 

Let us turn our attention for just a few moments to the en- 

gine. In the ordinary cheese factory it will probably be of a 

simple slide valve type. It may be new or it may be one that 

has seen service for many years. There are several points which 

. he should observe before starting. He should see that the gov- 

ernor is in good working condition and that the belt running 

the governor will transmit the power required. It may be too 

_lose and slip continuously. To observe this is very essential. 

The governor should be one that if the governor belt flies off 

or breaks, will stop the engine automatically. A severe accident 

may be averted in this way. Owing to the fact that the operator 

cannot always be near the engine, no other type of governor 

should be in a factory. 

One of the most perplexing and at the same time annoying 

things around the factory is to have an engine that pounds 

Why does an engine pound? This is indeed a difficult ques- 

tion. It may be that the bearings, ete., are too loose, but the 

: chances are they are too tight. - 

I, for my part believe that more engines pound because some 

part is too tight than too loose. It may be that the clearance 

is not right, or the engine out of line. To locate a pound in 

an engine is no easy task. A person can stand beside an engine 

- and hear it pound, and imagine it is in several different places,
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but when he tries to apply the remedy, ah! that’s a different 
story. It requires patient, sytematie work but the satisfaction : 
and piece of mind it gives a person to locate a serious pound 

| is surprising. Z 
Tt is a good policy once in a while to take the eylinder head 

off and give the inside a good bath of kerosene to clean out the 
old gum, especially is this advisable if a poor grade of lubricat- 

| ing oil has been used. This cleaning may also reveal some 
creases or scratches in the cylinder. Should there be some they 
should best be remedied by applying graphite and oil to the ; 
inside, which graphite will get in the scratches and cause the i 
inside to be almost as smooth as the original cylinder. : 

There is an old saying, ‘‘Let well enough alone’? which every i 
: person should heed, but it should not be an exeuse for shirking | ; 

: our duties. It does not mean that we should never examine the + 
- bearings to see if they are too tight or have grit in them. It { 

does not mean we should never take a proper position, having : i 
the proper lead at each dead center of the engine, for by wateh- f f 

, ing the lead carefully we may be able to have a smoother running : i 
engine and incidentally save an immense amount of steam. j 

To let well enough alone does not mean that we should neglect 
the appearance of the engine and allow all the drip from the 
steam chest and cylinder to drain on the floor, making an oily | 
mess around the engine, instead of piping it to some convenient 
drain. , | 

* To take care of aboiler and engine requires attention to the 
small details. How much better does a boiler and engine ap- 
pear if kept clean, with a clean floor around them,-and really ; 
how long does it take to keep things clean? How much better j 

= does an operator feel if after trying his safety valve each day 
and his water glass several times each day, to know they are | 
in good working order? 

Tn closing Jet me speak just a few words in regard to his 
duties just before he leaves his factory. Of course, he has his 
boiler full of water which is proper, he has shut off the main 
steam valve and drained the pipes and engines, ete., to prevent 
any serious trouble in case of cold weather, let him then -take | 
a glance around and see if everything is safe from fire. Many : 
persons apparently delight to have a lot of unsightly oily rags 

_ or waste lying around. Burn them up. Now waste is too cheap | 
te run the risk of a serious fire. If you have received a lot of 
-slack coal to burn, keep an eye on it. Of how many fires, do 
we read in the dairy papers, of cheese factories or creameries 

: 
= |
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burning, that may not be traced to carelessness on the part of ; 

somebody. A defective fiue, a bearing not oiled, the coal banked " 

against a hot boiler, matches scattered promiseuously, some oily : 

waste in a corner among some old kindling: <A fire starts in E 

the absence of the operator and the factory is destroyed. He 

is required to make an explanation and tells the same old story 2 

in the same oid way,—‘‘I don’t know how it happened. When 

I left the factory, the last thing I did was to close the fire and 

ash doors and the fire was out anyway.”’ _ A : K 

Poor man! He may not know exactly how it happened, pro-  - 

bably not until he has shuffied off his mortal coil will he find 

out he true cause of that fire. After the long and tedious 

journey he arrives at the pearly gate. His card is sent in and 

without the usual delay he is at once ushered into the presence 

of St. Peter, sitting at his desk in his gilded office with beautiful : 

pictures hanging profusely on the walls. After a few words of 

greeting, for St. Peter is noted for the cordial receptions he 4 

accords Wisconsin Cheesemakers, he invites him to sit down 

while he beckers his clerk to bring the record book for Wis- 

consin Cheesemakers and upon receiving it turns to the index 

and soon finds his account. Adjusting his gold rimmed spec- H 

tacles he carefully glances over the ledger and says, ‘Very t 

good, my friend, very good. Your record shows you always kept 

your whey tank clean. You fired economically and kept your 

engine and boiler neat and tidy. You paid by the test and your 

tests and weights were honest. You nearly always turned out 

extras and only received a cut in the price once or twice and 

T see that you got a high score at Milwaukee in 1905. I see 

you treated your wife kindly and confined your smoking within 

the proper limits. In fact, you have a very good credit side, 

but I see charged up against you that you were careless and 

allowed the ashes to accumulate thereby burning out the grates, ‘ 

and that once you had 4 defective flue in your factory and in 

your absence the factory burned down. I am sorry but under 

the circumstances I cannct do better than give you a seat in the 

21st. row from the front, and while you may be able to plainly 

hear the celestial choir, stilll would rather were it in my power 

to do so, give you a seat on the front row along with Mr. Baer, 

Mr. Aderhold, Mr. Luchsinger, and other prominent cheesemen 

from your state.”’ 

= |
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DISCUSSION. . | 
ib 

Mr. Seott: I understood Mr. Benkendorf to say in his paper 8 
that rain-water was preferable for use in the boiler, as it does ~ if 
not form scale, is that right? I 

Mr. Benkendorf: It is the best water we can use, because it i} 
has no carbonate of lime. i 

Mr. Scott: In the city of Sheboygan a short time ago, one I 
of the best engineers told me that there they have to alternate i 

using rain-water. They had to use rain-water because they { 
could get it cheaper, as they have to pay for their water, aud { 

that rain-water gradually spoiled the boiler, it soon wore the 
boiler out, and it was found so in the city of Milwaukee. The 
two big concerns that used rain-water had to cease doing that, 
they had to alternate, they could use the rain-water, but had | 

_ to use different water occasionally. I speak about it because it ‘ 
was brought to my attention, and some cheesemaker might have i 
rain-water and spoil his boiler. - i 

Mr. Monrad: In what way would it spoil it? i 
Mr. Seott: I could not say, it corroded it; the boiler grad- i 

ually grew. thin and gave out. - | 
President. Aderhold: -Mr. Benkendorf, have you ever heard i 

of such things? { 

Mr. Benkendorf: I said in one place that it seemed as if i 
some little scale in the boiler is very beneficial; if the scale is i 

a not very thick it is beneficial, not over 1/16 inch. It is bene- 

ficial because it prevents the acid that is in the water from 

affecting the boiler plate. Otherwise, if everything is all right, 
rain-water is the ideal water with us, and in the northern part 4q 

of the state we have a soft water which is a very good water. | 

In the southern part of the state we have this limestone water. 

| and it is not so good, hence we have to resort to chemicals to get 1 

rid of the lime. 
Mr. Scott: I understand that was the fault, and this gentle- | 

man whom I am speaking of said he could not explain it, but 

. he said the boiler seemed to be eaten away inside and gradually 

grew thin, and all of a sudden it would go to pieces. “ j 

Mr. Benkendorf: Most of the corrosion is caused from the 

outside. There will be some water leaking onto the boiler from | 

the outside, it may stand in some part of the building where the | 
rains can get on, but most of the corrosion is from the outside. | 

In my experience there is a lot of sulphuric acid in the soot, : 

and that affects the iron. ; | 

,
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Mr. Luchsinger: I want to ask Mr. Benkendorf whether I am 
right in gathering from what he said in his paper that ordinary 
sal soda is just as good as anything to cleanse the scale in boilers. 

5 Mr. Benkendorf: Of course, the best way will be to have 
your water tested to see whether it is really carbonate of lime 
that is causing the trouble. I am assuming that to be the fact, 
and in that case sal soda is the best thing that I know of. We 
have made something like one hundred experiments in testing 

, different chemicals and we have gone back to sal soda; it is the 
best and the cheapest. : 

Mr. Moore: I would like to ask Mr. Benkendorf if they have 
ever used buttermilk or whey to try to get the scale off the boiler. 

Mr. Benkendorf: I did not hear you. 
Mr. Moore: In my travels as inspector I came across a fac- 

tory in Grant county, where the water is very hard, and the j 
buttermaker had been using for quite a period of time, butter- 5 
milk to get rid of the scale. Now the action of it was simply k 
this, that it caused the boiler to foam, and it would break loose P 

- the scale and it could be all blown out when the boiler was blown 
cft. Now, I know that is so, for it has been used in some cream- 

* eries. I know of one case where the milky water that was used 
in washing the butter (on account of the pump being broken, 
or something of that kind), in order to save the water it was 
used in the boiler and just as soon as enough of it was in there 
it caused this foaming of the boiler, and when the boiler was 
eleaned out, to the surprise of the maker, the boiler was just 
as clean, practically, as a new one, and if some makers are i 
troubled with limy boilers, a little whey, of which they have i 
plenty, will help them out. - j 

Mr. Scott: I know that to be a fact, and I know it to be 
a fact that I ruined an engine for that very reason; I put it { 
in- and the boiler foamed, and the foam carried all this scale 
and cut a horizontal engine so that it was an oblong; I had to 
go to work and take that all out and put in new rings, and have 
them bored out and true them; it did that in the space of two , 

F minutes. I would not advise any one to use buttermilk in a 
horizontal engine. 

Mr. Moore: Mr. Scott could have obviated that by turning 
. on the steam valve and letting the steam into the sink, the ob- 

ject would have been attained and the engine would have been 
preserved. It is not necessary to start the steam out of the 

: boiler, but the engine, if you start it out quickly into the wash. 
sink, or into a basin of hot water, you will attain the same result, ©
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> Mr. Seott: If you are working the engine for all it is worth, 
it will gradually draw moist steam, and if you have anything i] 
at all that will make the boiler foam, it will tend to injure the i 
boiler. My idea is to keep anything out of the boiler that will tr 
make it foam while using it. i 

Mr. Moore: I do not want to put it in. unless I want to clean i 
the boiler ont. i f 

A Member: I think the gentleman said in his paper that the | 
. pounding of an engine was hard to be discovered. I would I 

like to have him tell how to discover it. 
Mr Benkendorf: If a man is sick, he asks the doctor to tell 

. _ him what is the matter. The only way is to apply the remedy 

here and there. Youn can always tell—a man in my experience 
; has to experiment, I could always pick out the students that 

had a great deal of experience and those that were just begin- 
ning to have experience, those without experience could locate 
a pound at once, without any trouble, but those with experience 
could not do it so fast, but when it came to locate the point i 
really, that was a different question, because it is like a will- ! 
o’-the-wisp, you think it is here and it is not there, it is some- I 

where else and it is a very difficult thing to locate the pound of 
an engine, and if you can locate it, it gives you some satisfae- | 
tion. You will have to apply the remedy slowly. { 

{ } 

{ 

} 

THE VALUE OF COMPETITIVE CONTESTS. | 

J. G. Moorr, Madison, Wis., President Wisconsin Butter Makers’ ' 
Association. | 

- The competitive contests as a factor in improving the quality 
of butter and cheese has passed the experimental stage. The. | 

idea of a monthly scoring contest, I believe, is an importation - 

; from Denmark, where the government has placed its seal of | 
approval upon it. It appropriates the sum of ten thousand | 

5 dollars annually for this purpose and has a system of judging | 

whereby the butter or cheese is scored by three or four sets 

of judges acting independently of one another. 

In connction with this, it has what is called a ‘‘surprise cal!"’ 

: where the makers are compelled to send in their exhibit from
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goods already on hand and without the chance to select their 
milk or change their methods as is the ease in the so-called con- 
tests carried on in this country. : 

: I believe it is to Mr. J. H. Monrad that the credit belongs 
for first advocating the subject of these scoring contests and 
showing their value as an educational feature. After a good 

deal of agitation and discussion of the subject the National 
Creamery Butter Association inaugurated a series of monthly 
scoring contests which have proved to be very~successful. In 

these contests the ‘‘surprise call’? was made as much of a feat- 
use as possible. However, it was inevitable that some makers 

would take advantage of conditions and evade, so far as possible, 
: this requirement. Besides its value-as an educational feature, 

the seoring contests have brought to the front and made prom- 
inent those makers who have participated in them. 

It is believed that a monthly scoring contest held by the states 
| individually would be of much greater value to the individual 

| maker than the national contest. Many makers are deterre:d 
from participating in the national contest who might be induced 
to partake in a state contest. This has been the experience of 

| those conducting the contests recently held in Michigan. The 

states of Michigan, Minnesota and Towa have each held these 
contests and their value has been demonstrated by their success 
at the World’s Fair. 

: Tf Wisconsin is to retain its place as one of the leading dairy 
states, it must adopt some sueh method whereby its makers can 

attain the necessary education to produce a better quality of 
butter or cheese than they are now making. It is admitted that 
there are many makers both of butter and cheese who have grad- 

nated too quickly and who are a menace to the reputation of the 

state as a whole. In a state contest the inspectors employed by 
the Dairy and Food Commission and the instructors under the 
Wisconsin Dairymen’s Association could visit those factories 
whoseproducts were found to be lacking in quality and aid 
the maker in obtaining better results. 

The cost of these contests under present conditions must neces- 
sarily fall on the maker, except in those rare cases where the 
owners of the factory can see that it is to their advantage to have 
the makers participate in these contests and aid them by donat- 
ing the necessarv exncnse, which no doubt keeps a great many 

from seeking the advantages to be gained by these contests. 
Tt micht be that state aid could be secured for the furtherance 

of this contest idea, as it would only be an extending of the
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principle of education as already expressed in the aid given 

to farmers’ institutes, state fairs and conventions of various { 

kinds. The influence of this organization acting in connection { 

with the butermakers’ association, expressed in resolutions might | 

be of help in securing this aid. It is to be hoped that this | 

| convention will take some action in regard to this matter m } 

order that the forthcoming season may witness some development | 

along this line of work. 

FRIDAY AFTERNOON SESSION. 

January 6, 1905. 

President Aderhold in the chair. 

i 

ADDRESS. 4 

Mrs. Adda F. Howie of Elm Grove, Wis., addressed the con- | 

vention, giving the attending delegates a speech that was highly | 

entertaining and instructive, in her own characteristie way, i 

that has won the hearts of thousands of her hearers of all classes : [ 

and sexes in her home state and abroad. Unfortunately, a re- 5 } 

port of this valuable address could not be secured for publica- 

tion. —SECRETARY. 
| 

. : i i 

DISCUSSION. 

Mr. Glover: I would like to ask Mrs. Howie if she objects | 

to the stall being raised one inch higher in front than it is im 

the rear and if you think the cow will notice an incline so smut! 

as that. 
| 

Mrs. Howie: No, I think in boarding over the platform, you | 

may raise it one inch at the top, but always be sure to make the 

bed so as to throw the weight of the body of the cow towards 

the shoulders. You will find that a great advantage to the : 

cattle. 
| 

Mr. Glover: Iam glad to hear Mrs. Howie say that, because 

T have been one of the criminals that she condemns for advocat-
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ing such a thing. I helped Mr. Gwinn to construct a barn and 
I told the architect to be sure to have the ineline a little towards 
the back, about an inch, and by the way, we put board over the 
cement, but instead of doing that, he has it about a half inch 
lower in front, and the consequence is, the cow is lying in filth 

| unless a great deal of care is taken, and that is very objection- 
able, the liquid manure runs forward and it is a serious mis- 
take to have such an arrangement as that. . 

Mrs. Howie: If you arrange the bedding by raising that 
a little higher at the back, you will find the drainage perfect. 

Mr. Monrad: The lady referred 1o Denmark as if there were 
special laws in regard to keeping barns clean, and so on, and I 

& want to correct that, at least I do not know of any special law 
for that; they are just as free as we are to build their stables 
and keep them, but they are educated, and things are not per- 
feet there either. There has been a great deal of talk about the 
cleanliness in Denmark. I saw dirty factories in Denmark and 
T have seen dirty stables. We are apt to praise what’ is absent. 

[ T am a Dane myself and I am proud of the success they have 
made, but I do think it is so much better there than here, itis ° 
just a little education and co-operation spirit that we lack. 

Mrs. Howie: Well, we have for many years had Denmark . 
: held up as a model to us, and knowing that she has made such 2 

splendid progress and that she stands at the head, we surely 
think the laws must go back to the cow barn, because the cow 

| barn is the beginning of all things in the dairy industry. 
Prof. Emery: I want to emphasize Mrs. Howie’s appeal for 

the use of stalls in our dairy barns by means of which cows 
can be kept clean, and to again call attention to her remarks 
that so many appeals are made to have milk produced that is 

clean without pointing out how that can be done, and I knew 
of no one thing that will contribute so much to cleanliness in 
milk as the provisions of stalls in our dairy barns by the use 
of which the cows may be kept clean. The principle is that a 
stall of this kind—and there are several varieties of them—you 
can place the cow in the stall and adjust her to the stall and 3 
by this means the floor on which she stands will remain as clean 
as this floor, and the cow, during the entire season of her being 

put in the barn will be as clean, yes, cleaner, than when she is 

at pasture. Now, I do not believe that we are ever going to 7 
get good, clean factories until we have a revolution in our ap- 

pliance for keeping cows in our barns. I speak from experience 
in the matter, I have kept cows in the other way and I have
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as kept them in stalls of-this variety where our cows can be kept 

absolutely clean. Now, when we go to milk these cows that are | 

kept in stalls of this variety, their sides will not be all plastered | 

with filth. Oh, think of it! But the cows are clean, their | 

’ udders are clean and you have there the first conditions for | 

; cleanliness at our factories and you men, in undertaking to get j 

a clean milk, can do no one thing that will tend more to that | 

result than to acquaint yourselves with this variety of stalls 

and urge upon your patrons to adopt them. Some of them are 

expensive, others are less expensive. Here is a variety of stall 

that costs more than the stanchion; it is worth a great deal more 

than the stanchion and I,am very glad that Mrs. Howie has 

brought this to the attention of this convention and I wish it : 

could be brought to the attention of every farmer in the state. 

; Mr. Glover: Is not the whole situation in a word, or rather 

in a sentence,—the barn is a place in which human food is pre- 

pared. We forget it, we so many times forget it. 

Mrs. Howie: There is another thing I would like to say 

in regard to cleanliness in producing milk. How many farmers | 

have the facilites in the barn for washing their hands? T have . | 

known farmers who were careful in other respects, after per- 

forming all kinds of disagreeable labor, to deliberately sit down 

and milk the cow with their filthy hands, possibly wet the hands 

and let the drippings go into the pail. How do you expect to j 

produce perfect milk in that way? There is another thing to | 

be considered, every barn should be provided with a wash basin 

and a towel and no milker should be allowed to sit down to his 

cow until he has thoroughly washed his hands, and it is a very | 

good idea to wash the hands between milking each cow, you 

will find it an advantage to do so. Why, suppose a woman were 

: to begin to mould bread without first washing her hands, what 

would you gentlemen think of her habits in regard to cleanli- 

ness? Supposing she were to do this, if she were a young 

- woman she would remain an old maid all the rest of her life. 

Mr. Moore: I think Mrs. Howie’s suggestion that a wash | 

basin and towel should be in cvery barn, would: not come amiss | 

i? it were followed out in the line of creameries and cheese | 

factories. 

~ Mr. Noyes: How long, I wonder, have we got to talk on this 

subject hefore they will put it in practice? T have heard this _ 

talked and have helped talk it over for the last twenty years, and 

I often wonder if anybody could answer that question, how long 

14—Ch.
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have we got to talk this? Some continue right along in their 

old barn, old house the same as they did before. Others go 
further than that, they bring their cows in, either summer or 

winter, for fear they wil! get dirty, or I do not know but they 

simply leave them out to get their shelter in the barb wire 

fence, and these conditions are going right on. You ean drive 
five miles away from the city limits of Milwaukee and you can 

see it. Go to any town in Wisconsin, drive out five miles, you 
can see the same conditions we had twenty years ago. There 
are some improvements, people are keeping up with the times, : | 

they are getting to the front, but how are we going to get at 
those people who are not .coming to the front? If we ean only 
point out some way by which we can get at it, start in Milwaukee 

and clean up every barnyard all the way through, I would be 
glad to hear some plan to do that. 

Mr. Seott': I think Mrs. Howie has told us how it ean be 
pretty well done. 

Prof. Emery: T would like to ask Mr. Neyes if he thinks 
from his observations that there has been substantial progress 
in these matters we have been diseussing? ? 

Mr. Noves: Yes, T do, only too slow, that is all. Now. the 
subject. of putting the eurd test before farmers, that has been 
put before the farmers for five years. T earried those tests with 
me two years myself, and I think the jast suggestion in our op- 

: erating those tests is. getting the milk right from the farmers, 

so that they can see them when thev earry it around in bottles.. 
2 Farmers look at just the end. but if vou ean show the farmer 

then and there that his milk is poor, show him why it is poor, 
you will do more goed than to take those bottles already pre- 

pared, while they are much easier done; and during an institute, 
a man in charge has plerty of time to run those tests and bring 
them before the farmer. 

: Prof. Emery: Mr. Baer proposed this winter in the instruc- 
tion that they give, to also take some of these milks that they have 
gathered and filter and get the dirt out of the filtered milk and 
let them see, show_them how much dirt has come out of certain 

milk delivered to factories. 
: Mr. Noyes: That is a good suggestion too. . 

3 Mrs. Howie: There is certainly some improvement for the 
efforts we have made. It is not many years ago since the aver- 
age cow in Wiseonsin produced 50 pounds of butter per year; 

. today the average has been raised to 160, so you: see it must 
have been along careful breeding, selection, feeding and those :
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lines, and we have ne doubt at all that this most important | 
factor of cleanliness has advanced at the same rate ag the other . 
knowledge. | 

One thing I would like to say in commendation of our Dairy 

and Food Commissioner, when he first went into offieé he did | 
not look around to see how he could improve the profits of the 
manufacturer or of the consumer, or anything of that kind; 
he went right at the farmer and helped to make it easier for 

| them to produce clean milk. One of the first laws enacted in 
the legislature was that every can must be washed before it 

_was returned, and oniy a lot of grateful farmers can tell you : 
how much this law has heiped them in their labor of produc- 

‘ ing a good quality to send to cities or factory. 
Mr. Marty: I very much object to the treatment which is oeca- 

sionally given the herd of cattle. How often do we see that 
in the evening or the morning the cows are brought to the barn 

| by means of a dog, they are driven to the barn; twenty or thirty, 
through a small entrance which will only allow one cow to enter 

at a time. They are driven in there as criminals and they are 
put into the stanchions as criminals, they remain there during 
the night. Twenty or thirty in one room locked in stanchions 
at the same time, and there is only one place for them to go out, 
and they are driven out again like criminals, and I must say 

, that many cows are injured by the manner in which they are 2 

brought into and driven out of the barn. 

| ij 

} , ; 

| SHORT STATEMENTS FROM PRIZE WINNERS ‘“‘HOW 
CHEESE WAS MADE.” 

Mr. Charles Miller: Is there any question you gentlemen 
, would like to put to me? I will try to answer the-best T can. 

T am not a public speaker. _ : 
~ Mr. Marty: I would like to ask that Mr. Miller just explain : 

his process of manufacture of brick cheese. ’ 
' Mr. Miller: Well, I would have to begin with the cow then, 

in order to do so: but I see our time is getting very short, so T 

will just begin at the milk, after the milk is in. I can begin at 
the vat, providing I have steam to begin with. I heat that milk 

2 after it is in the vat, until the moment it says 92 degrees, then
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put in sufficient rennet to coagulate it in hirty minutes. Then 
i I get lazy when that begins to coagulate, and I go outside and 

light my pipe, until I put my finger in there, and when that 
fmger comes out clean, then I think it is abont time I was do- 
ing something. Well, | suppose you are all cheesemakers, you 
all ought to know how to make cheese, we do not need to exhibit 
any curd rinds, or anything of that kind, but T work that cheese, 
- -that is when I do get to werk,-I work that cheese into the 

molds in about an hour, and have the vat slick and clean. That 
prize cheese was cooked at 122° F. 1 take in good miik and I 
reject the poor. That was October cheese, and it was one 
day’s milk, onee a day in October I took in milk. During the 
hot season twice a day. 

Mr. Carswell: Can you not take in milk once a day in the hot 
weather, if you have the patrons cool it? 

Mr. Miller: Yes, if I ean compel the farmer to buy a good 
aerator and take care of his milk, I could make just as good 
cheese from the milk delivered once a day as I could if delivered 

twice each day. ~ : 
- Mr. Michels: Don’t you think a good cooler would be better 

than a good aerator? 

Mr. Miller: A good cooler would be still better, Mr. Michels, 
but we have got to begin at the bottom and educate our farmers; 
we have got to go slow. 

Mr. Michels: It does not cost more to get a good cooler than 

to get an aerator. BPs 
Mr. Carswell: I would like to ask another question. Don’t 

: you consider that milk that has been cooled properly, cooled and 
: aerated, in the morning’s milk, and taken in once a day, is far 

better than taking in warm milk that has not been properly 
cooled and aérated? A. T think it is, and I think that milk 
before it goes in the vat, ought to be aerated, to get the bad 
odors out of it. 

Mr. Carswell: The animal heat. Don’t you think that can be 
done by the cooling of the milk? 

Mr. Miller: A certain amount of it can be done that way. 
Mr. Marty: May I ask if voi ever took any notice of the 

ripeness of the milk, did you ever use a starter in making brick 
: cheese? 

z ' Mr. Miller: TI never did. When they wanted to float’ I let 
them float. 

A Member: I would like to hear of anybody that has used 
starter in brick or Swiss cheese making. _
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Mr. Moore: I am not a cheesemaker. I never used a starter 

in brick cheese niaking, but 1 know of a factory where they do 

make it, and I must say when I go there I always bring some 

of that brick cheese home; he is a very fine cheese maker, Mr. 

Westphal, of Columbia county, and he always uses starter in 4 

making brick cheese. 

: Mr. Marty: ‘ Answering the question whether starters eould 

: be used and have been used, I must say we could certainly use 

a starter, I think in any branch of foreign cheese, and we are 

using it to a certain extent, and we are always dependent upon 

> lactic ferment, and [ think there have been good results in using 

the starter in the manufacture of brick cheese, and I dare say 

that the time is not far distant that we will ascertain the secret 

4 of the manufacture of Swiss, block, brick and limburger, in 

order to obtain the uniform quality we will first consider what 

the condition of the milk is as to its ripeness, and it is an evil - 

which'we must overcome, therefore, the reason that we are manu- 

manufacturing so uniform a quality of cheese is that there is no 

precaution taken as to determining the ripeness of the milk 

in the manufacture of foreign cheese. | 

The President then called on Mr. Charles Brimmer, winner of 

the silver medal on American cheese. 

Mr. Brimmer: The cheese was made the second of November ; 

the milk when I set it was at 86° F. I ripened it down to thirty 

) 2 seconds by the Marshall rennet test. 

Mr. Marty: Do I understand the ripeness of the milk was 

3 per cent? 
. 

Mr. Brimmer: No. j 

: ie Mr. Scott: Maybe it would be more intelligible——how long 

did it take for it, between setting and dipping? 

Mr. Brimmer: Well, from the time it was set until the time 

it was dipped was two hours. I gave it a temperature of 106° 

F. I used four ounces of rennet, Hansen’s rennet. It was 

matted in the bottom of the vat. I piled it three deep. I do 

' not pile very deep at any time. From the time I dipped it 

until I milled it, was two hours, and from milling to salting 

; was about an hour: At the time of dipping 1 had a quarter 

of an inch of acid as shown on the hot iron. 

A Member: How much acid did you have when you salted? 

‘ Mr. Brimmer: Well, that is something I never test, my acid 

| on the eurd, at the time of milling or salting either. I washed 

the curd with water at 125°. I make a practice of washing ail 

curds.
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Mr. Glover: Do you wash the eurd or rinse it? ‘ 
Mr. Brimmer: Rinse it is about all, At the time this cheese ~ 

was made I was getting about 2,500 a day and I used two pails 
of water at the temperature of 125°, I do not use very much 

i water and I use it about fifteen minutes before salting. Just : 
spread the curd out in the bottom of the vat and throw the 
water over it. 

A Member: How much time did you give after salting be- 
E fore pressing ? 

Mr. Brimmer: Well, leave it lay about fifteen to twenty. 
minutes to drain. I did not eut my curd so very fine, I cut 
three times with the knife, both knives, about a half of an inch 

E 1 think to the cube, maybe a little smalier. I use a common 
wooden rake; the same as we use for raking up hay. 

A Member: How much salt do you use per thousand pounds 
of milk? 

Mr. Brimmer: Two and three-quarters pounds, this amouni 
I used nearly all the season through. 

Mr Michels: J would like to have you tell us at what tei- 
perature you cured this cheese. 

Mr. Brimmer: At a temperature of between 50 and 65° ¥. 
I have not a very gocd curing recm and we had to keep fire 
part of the time in the curing room and the temperature varied 
somewhat but it did not go over 65°. 

Mr. Michels: Did you use a starter, and if so, what kind? 
Mr. Brimmer: I did, lactic ferment. About two per cent : 

as near as I could judge. 

PRESSING, BANDAGING AND BOXING CHEESE. 

Hon. A. D. De Lanp, Sheboygan, Wis. 

To succeed as a cheesemaker, careful attention must be given 
to all parts of the work. You may have a good eurd but neglect 
in not properly putting it in the cheese hoops that are properly 
bandaged and the curd properly pressed is likely to detract from 
the value of the cheese resulting from bad handling one-half to 

one cent per pound. A well shaped, properly handled cheese 
will sell for more money and give better satisfaction te cheese -
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dealers and to the trade, than an ill shaped, lop-sided and care- 

. » — lessly handled cheese. Many cheesemakers do not seem to realize 

this fact. We would not put our best brand ‘‘Badger State”’ 

= which carries a guarantee of being good in every particular, 

on an ill-shaped cheese even if the texture and flavor were ail 

right. 

The ‘‘up-to-date’’ cheesemaker will have clean hoops, clean 

; followers and press caps and will use ready-made or sewed 

bandages as those are the only kind that will fit teleseope cheese | 

hoops and keep the cheese in good shape. Adjust the bandage 

in the hoop to have only one inch of bandage to turn over each . 

end of the cheese, place a press cap in the bottom of the hoop 

and the cloth circle on this, then insert the bandages with the 

bandage. The cloth cireles should be ¥% inch smaller than the, 

~ hoop. A 

Weigh the curd you put in each hoop. This is easily done 

by suspending a spring balance seale over the vat and suspend- 

ing the eurd pail on the hook. Weigh 11 Ibs. curd for a 10 Ib. 

> cheese, 22 Ibs. for a daisy, and 33 Ibs. for a flat cheese. 

‘ When you dress the cheese draw the bandage up evenly, fold 

down the end, place a cloth circle“on this and then put on the 

press cap; do not put the top cirele on till you dress the cheese. 

The Automatic cheese-press is without doubt the very best . 

kind as it gives the right amount of pressure continuously. It 

also prevents the loss caused by extreme lever pressure and closes 

the end so as to prevent irregular shaped holes between the 

pieces of curd which are often found in cheese pressed in the 

old style cheese press. Cheese should be pressed as long a 

time as possible to have the hoops ready for the next filling. 

When you remove the cheese from, the press and hoops, if any 

are found with bandage slipped down, wrinkled or out of place, 

or cheese not good shape, wash the cheese with warm water and 

adjust the bandage and press such cheese longer. When boxing 

for market, secure the best boxes, even if they cost more ; reject 

all thin or rough boxes. ive good weight. .‘‘Good weight”’ is 

when the scale beam goes up and remains up on the pound 

mark, if you do this on a correct seale. No honest dealer can 

or will dock you a pound per box, if he does then insist on a 

legal weighmaster’s certificate before submitting to any redue- : 

: tion in weight. In justice, all claims of buyers for short weight 

should be aceompanied by the-city weighmaster’s certificate. 

‘ Dealers as well as cheesemakers should be honest in receiving 

and giving good weight. Mark the weight in plain figures next
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the lap on the box, with the date when the cheese was made, 
: under the weight to facilitate inspection. 

Always send the invoice and railway receipts to the buyer 
when you ship cheese. By following the suggestions given you 
at this convention you should have what I ‘sincerely wish you: 
a successful and happy new year. S 

DISCUSSION. E ; 

Mr. Michels: I would like to ask you if you advise turning 
cheese in the press and if you advise washing them with hot 
water at that time? > 

Mr. De Land: If I were using a peg curd mill, it seems 
necessary to take the cheese out and wash it; but with a knife 
mill, or the grinding process, it is not necessary to take them 
out. I am told that some using the seamless bandage always 
take a chéese out and wash and replace, ‘changing the ends of 
the cheese, that is an advantage, but with good, knife milling 
in the ordinary telescope hoop, it is not necessary, I never found 
it so, except in cases where the bandage would slip down. 

Mr. Michels: Don’t you eare whether the cheese is turned 
around in the hoop, from the buyers’ standpoint. _ 2 

Mr. De Land: No, there is no buyer in the state that ean 
tell whether the cheese has been turned or not, those made in 

| the telescope hoop. ; 
. Mr. Michels: What do you mean by the telescope hoop? 

Mr. De Land: Ordinary gang press hoops, usually they slip . 
into each other. 

Mr. Michels: If Mr. De Land is right that there is not a 
cheese buyer in the state that can tell that, I believe any cheese- 
maker here ean tell. 

Mr. Seott: I do not believe a cheesemaker can turn a cheese 
in a long horn hoop. 

Mr. De Land: I stand by my position, there is not a cheese- 
maker in the state that can tell whether a cheese has been turned 
in the hoop unless it be pressed in a seamless bandage. 

A Member: I think Mr. Michels has reference to twins or 
3 cheddar cheese. I turn my cheese every morning and I ean get 

a finer looking cheese by turning it, and I think every other 
cheesemaker can, and I think the buyers would rather have it 
and I fail to see why a buyer could not tell the difference.
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; Mr. Michels: How could you turn one hundred cheeses in 

the morning? 
S The Member: I think I would get up early enough in the 

morning to turn them, I would have help enough. 
Mr. De Land:+ I do not see how any benefit can be derived 

from turning cheese at the time of préssing, except the fiber 
ring on the forward end be too small and there is an edge pressed 4 
up, by pressing that down you do help it a little. Other than ‘ 
that I see no advantage and I know that 1 made cheese thirty 
odd years, personally, aud except in cases where the bandage 
happened to slip down, and something was not looking just right, 

eo 1 never turned a cheese in the hoop and I think my cheese has 

| never been objected to after the first few years. : | 

Mr. Anderson: . If the cheese is closed perfectly when it is 
~ taken out of the hoop the first time, I do not see any reason why 

it should be pressed over again, provided the top is all right, 
and, in fact, with a jong cheese you cannot turn it. But then 

the cheese is so close, I would ask Mr. De Land to give reasons 
why cheeses do not close; of course, in that case if the fat was 
started, it would have to be taken out and washed in hot water, 
and pressed over again. I would like to have him explain the 

reason why cheeses do not close. 
Mr. De Land: Because in using the peg mili it will tear the 

_eurd and allow the butter fat to get out, and that free fat gets 
between the pieces of curd and it will not close up. If you take 
very warm water and wash that fat out, the curd will then press ; 
together, that is all there is to it. Of course, 1 would take the | 

- cheese out of the hoops if I found that that was the case. 1 : 
have been getting quite a good many cheeses lately the surfaces “4 

; of which showed carelessness on the part of the makers in not : 

- keeping the followers scraped clean and the fiber rims pounded 
out to fit the hoop, and I think that is one of the worst features 
I ever had, because the surface is not smooth, there is a kind 

of sticky cement, hard, dry stuff that lets of factories leave to 

' accumulate in the followers. You cannot make nice cheese un- 

less you keep everything clean. 

}
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MANAGEMENT OF FACTORIES AND MARKETING THE 
CHEESE, FROM A PROPRIETOR’S STANDPOINT. 

J.-H. Horppner, Marion, Wis. 

MANAGEMENT OF CHEESE FACTORIES. 

The cheesemaker should be the manager, whether the factory 
is owned by him or by stockholders. : 

He should have served at least two seasons apprenticeship 
before he should be accepted as manager. The most important 
part in managing a cheese factory is cleanliness, for how can a 
cheesemaker expect clean milk from his patrons, when he him- 
self stick in filth and dirt up to his ears, which is too often the 
ease, in taking in milk. 

1. He should not take in milk which is not properly cooled 
and aerated or otherwise unfit for cheese. 

2. He should not take in milk any longer than for one and 
one-half hours, and that should be from 5:30 to 7 A. M. 

3. He should not take any milk brought to him by patrons 

of his neighboring cheesemakers. 
4. All milk should be bought and paid for by the test. 

5. The cheesemaker should do alli the figuring. 
6. He should keep a good set of books, which should be open 

to every one. 
7. He should be of good sound principle, and he should 

| possess lots of energy, so that whatever he preaches he should 
| practice, for if he -does not his patrons will soon lose all re- 
| spect for him. : | 

| Marketing of cheese is one of the hardest problems which con-— - | 

| fronts the cheesemakers of Wisconsin at the present time. Some 

| of you may think that the mraket is all we can” expect, but do 

you remember that the factory man received only 6 to 644 cents 

for his cheese in April and May, and cheese was retailing at 

15 cents in the cities of our own state and as high as 20 to 23 

cents in the Southern states. We have at present from 20 to 30 

call boards seattered all over our state, but what do these boards 

amount to? As you all know cheese is sold at these boards - 

subject to inspection of the buyers’ storage; I have known : 

where buyers would go to these boards and buy or bid from 4 5 

to 1 cent per Ib. more than they could aiford to pay, so when 

the cheese was shipped and the inspection O. K. they simpiy
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would cut on weight, to make up for what they had overpaid. i 

: Now, brother cheesemakers, what protection have we got? i 

| ‘Some of you will probably say ship only to honest parties with 

| a good rating. Now 1 ask you have you ever thought it over 

| what a rating of $50,U00 or $60,000 amounts to when you stop i 

lo consider that thesc houses have from two to four men buy- | 

ing? You ship from $70U to $1,500 worth of cheese per month, | 

= and this on from 10 to 30 days’ time. Now you are not the only | 

one. There are probably 50 of even 100 more shipping to this 

same house. So this house is doing from $75,000 to $150,000 i 

business per month, and if they failed you might get 25 cents | 
on the dollar; and most likely nothing at all. 1 

So at the present time we have absolutely no protection what- 
ever. We are the guarantee between the farmers and buyers. : 

If the house we ship to fails, we must pay the farmers, or lose 

patrons, factory and reputation. Now brother cheesemakers, 

s there is‘only one way out of this and that is to sell cheese for \ 

cash, only cheese should be solid under the trier, and if we stand { 

together we can do it, and it will do away with all fraud cheese | 

buyers, and the only way to accomplish this is by co-operation, 

and such a co-operative organization we have in the Wisconsin | 

_ Cheese Board: which was organized nine months ago, with head- | 

quarters at Milwaukee. See 
| 

‘ DISCUSSION. 

Mr. De Land: I am sorry Mr. Hoepprer takes such a nar- 
row view of things. Do you know that the amount of business | 

that is done is done largely on credit? Credit is worth more | 

than money to any man, a good name, a name proven to be hor- : 

est, that is worth more than the money. What is $50,000 or 

$60,000 to some one if it is in the hands of an irresponsible or 

dishonest man? If he has succeeded, or anybody else has suc- , 

ceeded in getting an honest deal at any particular board, that 

is the place for the factorymen to sell their cheese, but i believe 

there are other boards where the factorymen have no reason to 

complain and they have been paid good prices and paid 

promptly. I mean that cheese that are shipped one week is 2 

paid for the next and it is not good business on the part of 

the dealer when that is not the case. Is that what you under- 

- stand by cash sale, or do you expect the buyer to come around
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with cash in his pocket and test your cheese and hand it out 
before you load it? 

Mr. Hoeppner: Yes, Mr. De Land, I do. : 
| Mr. De Land: You better get in some other business. 

Mr. Hoeppner: I do not think I will have to, because I tell 
you, the farmer, when he takes his wheat to market, sells ior 

| : cash, why should we go to work and sell the cheese on credit? 
| I do not see any reason for it whatever. ~ 

Mr. Anderson: I will say that the factory men to a certain 
| degree get credit and I would agree with Mr. De Land, cheese- 

makers could hardiy do business without eredit. You have to 
F buy your supplies and you have to have the package and the 

paper before you can get them, yet it is a good thing to pay 
for them after you get them. So with cheese in Sheboygan 
county ; you sell the cheese there on the dairy board every week 
in the summer, every two weeks in the winter, and at our next 
meeting we will have our check for the balance. I call that 
a cash business, and 1 do not ask a cheese buyer to hand me - 
the money before he has gotten the cheese. 

The Chairman: Would you be willing to let him have the 
: cheese if he had to ship it away 100 miles? i 

Mr. Anderson: No. That is the difference, In Sheboygan 
we have got the cheese right at home, and I will just say that | 
we have a good sale for our cheese right at home. | 

The Chairman: What would you think would be a good | 
way to sell if you had to ship fifty or a hundred miles or more? 

Mr. Anderson: I do not think the cheese factories in Wis- 
consin ought to ship their cheese out of the state to sell it. 
What I mean, they do not have to sell to the buyers outside of 
the state, there are buyers enough inside of the state. 

. The Chairman: But there are quite a few that have to ship 
fifty or a hundred miles or more to get to the buyer inside the 
state. 

Mr. Anderson: Well, provided he would sell to the nearest 
buyer, of course, we are looking up in our part to two or three 
places that will buy it inside the county, if the cheese gets there 
and if there is not anything the matter with the cheese, we can 
take it back, or take the price we can get for it. 

The Chairman: It does not cost you any freight; but it is 
different for those that have to ship to get it to their dealer. 

Mr. Anderson: What I mean to say, if we sell to a respons- 
ible buyer, as we always should do, why, I think that that man 
ought to be entitled to the credit, that is, the cheese, of course
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we have a provision in our dairy board not to ship the cheese | 
: outside of the county before it is passed on. Of course they 

do it sometimes, but I do not think we ought to do it. 

The Chairman: I think this question of marketing deserves 
some attention here. I know that we cannot depend on the 
dealers to discriminate according to the quality of the cheese. 
I did have that happy dream once that they would do it, and in 

that way help build up the quality where it ought to be. Ihave * i 

gotten over it. They are in the business to make money and 
there are times when the demand is good and the milk is good i 
when they will pay a great deal more than they ought to for | 

the cheese; they will overlook a great many imperfections, and i 
pay the full price for it; then there are other years when the 
demand is dull, when they will take the other extreme, and this 
season I know they cut and slashed when they had no business j 
to, as far as the quality was concerned. Then there are buyers j 
who are tricky, or there have been; I have tried to keep a little | 
tab on the thing, and as near as I could get at it during the past 
two or three seasons, I would estimate that the farmers and | 

cheesemakers who have had to stand the loss have lost probably | 
$100,000 in that way. I know of one cheesemaker up in Sha- | 
wano county who has $1,900 coming for cheese that he shipped i= 
to a dealer inside of the state and cannot get a cent. I know of 
another factory that has over $2,000 coming and cannot get a 

S eent, and there are lots of others. 
Mr. Scott: It seems to me that a man that allows a bill to 

run that high is foolish. But when we figure on a cash basis 

we cannot do business, and if a farmer came to my factory 
every morning and asked me to pay for his milk, he would 
“bust”? me, sure, because I could not get enough to pay him 

every day, but the suggestion we tried to incorporate in our 
rules that would cover that was to have the cheese buyers give 

| . security for fair dealing. That is, they have a board of trade, * 

and he sells at the board of trade, each one buyer has to give 

) a bond to stand the exnense to have inspectors to inspect the 
cheese. If Mr. De Land should buy cheese, say from one of the 

bnyers, it would be shipped to his warehouse, and if he rejected 
the cheese, then this board of inspectors would go down there 
and inspect it, and if Mr. De Land had discriminated unfairiy, | 
the cheese was all right, and he simply eut it to be mean and | 

dishonest, the man would get his cheese back and Mr. De Land 7 
: would pay the expenses incurred. On the other hand, if Mr. | 

. De Land was perfectly fair, the cheese buyer would have to pay | 
; | 

| 7 
|
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the expense. Onr cheese buyers voted that down, but the cheese- 
makers would not do it. : 

Mr. Hoeppner: That is altogether different. Now, the cheese- 
maker in generaal has a faetory, but the average cheese dealer ; 
has only rented storage and when the cheese is gone. you have no 
definite hold on him whatever and if he has money in his vocket 
vou cannot take it awav from him. Now, a little case I had.— 
T started in and TI shipned my first cheese shipment and the 
dealer wrote back to me that he could onlv give me seven cents. 
Cheese was selling at 854 ard I was losing money. Then he 
asked me if T had some other narty that I wanted him to turn \ 
the cheese over to. and T told him he should telephone over to i 
a certain honse and have the insvector come there, and he never : 

* answered my letter. I waited three weeks and meanwhile there 
was another man came along and this cheese dealer claimed the ; 
cheese was all acid: another dealer came along, bought the rest 
of the cheese and eave me another cent for the cheese. He said 
the cheese were not acid. bnt they were weak-bodied. Tt seems _ 
that when a voune man is starting in business. the dealers take 
him in. that is a ereat deal of onr trouble in the Wisconsin cheese | 
bnsiness at the present time, the voune man has to pay for ex- | 
nerience, and T paid for all T have. Then the second season IT | 
got it in the neck $250 and that is the wav it kept voing. : | 

Mr. Schumann: T think it was purelv vour fault that you 

rot eanoht on the start. Tf the man wrote that the goods were 

at vonr disnosal to sell to anvhodv else. I think the man gave 

von fair treatment. T do not think he beat vou. 
3 Mr. Hoennner: T do not think he did. becanse IT wrote and 

told -him what he shold oe and do for me. he did not do so, he 
; simply took them and seld them. T wanted him to telephone | 

aver and vet another man there and if he eould vive more to 

let me know and T wonld tell him what to do with the cheese. 
4 Mr. Sehnmanr: That was a thing bevond the pure poliev > | 

for anv dealer. T do not think there weuld he anv dealer—-T ' 
: do not think Mr. De Tand would like to deal that wav him- 

self. if T had to sell in mv business. althonch T am not a dealer 
mvself, T represent a dealer, T would reject the voods if T did 

not want them and T -wenld notify the manufacturer that I re- : 
jaated the wands. Tf he has anvhedv else that ean use the voods. 

all richt, take them ont of mv hands, but to ecme into mv house 
and nick ont a bor here and there as he likes best. and nav 

for them what he pleases. if vou want to charge me for the rest 
| of the lot, I do not thirk that is right, I do not think any dealer ; 
| .
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| s will’do that kind of business. I think the dealer is doing his | 

perfect duty if he rejects the lot and puts them at the man’s | 

disposal. 
A Mr. Michels: I would like to have this gentleman explain | 

what he wouid have done providing he were in Mr. Hoeppner’s | 

: place, supposing you were two hundred miles from the market, 1} 

what are you going to do under those conditions, at the same | 

time knowing that all these cheese buyers are all in one ring; - al 

‘ if vom turn them over to another, they will but give the same | 

price? : \ 

Mr. Schumann: T ditier with you that the cheese buyers are i 

all in one ring, I differ with you very greatly- I do not believe . 

there is a board in the state that the cheese buyers are united. | 

T have bought some goods on the board myself, and I know the | 

cheese buyers have knifed each other as hard as thev eonld and | 

T do not call that a rine by any means. It is hardly a month | 

over a year ago that gocds were paid for abont a cent more than | 

they were practically worth, and I do not call that a ring. 

Mr. Michels: That is simply speculation, everybody thought 

he was going to make monev on it. 

. Mr. Schumann: Well, I do not know. everybody was after - . 

the goods; but an honest dealev is entitled to honest goods, and | 

if he rejects a lot of gords. he is doing his dutv when he rejects 

them and places them at the man’s disnosal. I know anv deaier 

will show courtesy cnoush, as Mr. Hoeppner savs, if the re- 

auest is made. ‘‘Place these goods in storage on my account,’’ 

he would prebablv have done so. 
Mr. Michels: TI asked for information. T wanted to find out 

what yon would have done if von were in this gentleman’s place. 

Mr. Schumann: TI would have done this very same thing. 

I would have taken the goods. as soon as a man has refused 

the goods, placed them at my disnosal, I should have taken care 

if I knew my goods were not right, as Mr. Hoeppner said they 

were not. ‘ 

Mr. Michels: He did not refuse the goods, simply offered 

him seven cents. 

Mr. Hoeppner: He did not bay them on the board. 

Mr. Schumann: You sent the goods to the man, you con- 

siened them to sell on your account? 

Mr. Hoeppner: They were not sold on the board, they weve 

. shivped. 
Mr. Schumann: That is what I sav, you shipped them to 

consign them to be sold on account. The man did not buy the
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: gcods on the board, did not buy them in the factory, did not buy 
j them by inspection, but I understand you simply shipped the 

goods to be sold on your account, on commission. 
Mr. Hoeppner: No, they were not; they were to be paid for 

in eash on the basis at that time from ten to thirty days. 
Mr. Schumann: At board prices. _ ' 
Mr. Hoeppner: Well, they were going at Sheboygan prices. 
Mr. De Land: Did he write you that he would give you She- ; 

boygan board prices? : : ; : 
Mr. Hoeppner: If the goods were first class. : 

} Mr. Schumann: Well, then they were sold on that basis, a 
Sheboygan board price, and he rejected them and said that he 
could give only seven cents, T suppose, is not that the substanve | 
of it? 

Mr. Hoeppner: Did not reject them, only said he would pay 
seven cents. . 

Mr. Schumann: Why, certainly; if he did not pay that price 
and say it was only worth seven cents, he rejects, do you want 
him to write out the words, .‘‘T reject and solomnly swear ?** 

Mr. De Land: Weli I do not know but I shall go out of the 
cheese business if we are a gang of cut throats and robbers ; I 
am, going out of the cheese business. but when I was a factory- 
man, which was for over thirty years, I never saw the trouble 
that Mr. Hocppner is complaining of here, and whinning about. 

: T have been a cheese buyer for nearly thirty years, that makes 
me pretty old, and I am not having any trouble in my relatious 
with factories in our territory and I belong to no ring, and T 
believe there are others just as honest as I am and I believe there 
are scalawags in the cheese business that are buying cheese, and 
as T said, you can, by careful investigation, find out who are 
those men who are dealing fairly and squarely, deal with those 
men, reject bids of anybody else, there is your remedy, but do 
not class us all in this eatagory of dishonest and cut throat men. 

Mr. Michels: I did not mean to class you among them. 
z Mr. De Land: What my neighbor dealer is offering for 

cheese has no more to do with what I would give that party for f 
the cheese than if he had never made the offer. I know what I | 
can get for cheese, whether it is first class or second grade or \ 

- eull, and I will pay a man that honestly, or I will pay a boy 
ten years old, if he is selling cheese, just as much as if he were 
the best man in the state; it makes no difference whether the 
man is 100 miles from Sheboygan, or two hundred miles, he will 

get the same treatment that a man next door will; I think there
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are a few Sheboygan men here that will bear me out in this, 
and there are other dealers that are just as good and do just 

: the same as I do. Now, we are not so bad as some would like 
to make out. 

Mr. Michels: I think what Mr. De Land has said is all well 
and good enough; I have nothing to say against Mr. De Land. 
T have sold cheese to him years ago time and again. I have never 

7 found fault with his way of dealing; the only fault I have to | 
find with Mr: Deland is, he has so many cheese, you write | 
whether he wants your cheese, almost always he does not want | 

it. ; 
Mr. Hoeppner: That same summer a man who is averaging | 

about 40,000 pounds of cheese a month, had been shipping to a | 
house for the whole season, until he got the house filled up, and | 
he shipped the same party and they went to work and did the | 
same thing to him, they offered him %4 cent less than the market. | 
This man wrote right back to them that if they would not give 
him Sheboygan market, he would take the cheese out of his cold 
storage, and he got the price, just simply because he knew the 
business and had the money to come over. 

Mr. Bachmann: I wish Mr. DeLand would build a warehouse 
right next to my factory; I would like to deal with him, but 
we are not all happily located, and it has produced, in the 
northern part especiaily, one-half the trouble and problem of 
marketing cheese. I had an experience last. summer where I 
had the choice of two tliings, if I wanted to take the cheese back 
from the dealer, for about eight different. times I had to pay 
just as much as the make amounted to. 

: Mr. DeLand: Now, you factorymen, if you find, if you know 
or are afraid of a certain dealer, and know that he has done 
these things with your neighbors and possibly with yourselves, 
but if he bids a quarter cent above some other dealer that you 
know to be reliable, that you never had a bit of trouble with, 
you will take that bid, and you will gev left some time, it is only 
a question of time. Now, why is it, why don’t you stand by 
those who are right and do right, instead of taking chances? 
Now, instead of selling more cheese, I have to look out for my 

‘buyers quite as much as you do, I find out what,that man is and 
try him onee, if he pays promptly and is all right, why, I con- 

‘ tinue with him, and I have customers that commenced with me 
twelve years ago, weekly orders, and I have shipped them ever 

15—Ch. 
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since. You can do the same with your dealers, get the right man 
and sell to him. 

Mr. Hoeppner: The trouble is, nowadays you cannot find the 
right man. If there is a cheese firm worth $150,000 one week, 
they may not be worth a cent the next week. We had an in- 
stance of that kind this last summer. 

MY EXPERIENCE WITH AUTOMATIC CURD 
AGITATORS. 

H. M. Scorr, Sheboygan Falls, Wis. 

< Mr. Seott: You cannot expect a paper from me, for within 
about an hour ago they asked me to take Mr. Alves’ place. It is 
his experience that you expected to’‘hear, but I might tell you 
of my experience and give you a few cautions in regard to using 
the agitator and tell you what I regard as benefits. 

T have had the agitators in my home factory for two years and 
I would not undertake to run a factory for any length of time 

ZS without agitators, because I believe that just as good cheese if 
not better, can be made with the use of them and it saves work. 
Every minute of work of a cheesemaker saved is so much taken ‘ 
off, and when you save a man’s bodily work, you give him a 
chance to work with his head, he does not get tired, a tired man ae 
cannot do good business. There has been lots of bad cheese . 

_ made by using agitators, some did not understand them and 
went to extremes, but I got my high score on cheese that was 
made with the agitators. This summer we used the engine and 
when we made in one vat I found it was too expensive to keep 

: the large boiler going, so I worked by hand, but I got sick of 
stirring it, then I bought the gasoline engine, to run the agitator. 
We could set the agitator working and L-could sit and read the 
paper, generally got a half hour's reading time in that way. Well, 
the main thing affected by the agitator would be the texture and 
where the agitator has made bad cheese, it is simply because they : 
did not get a thorough cook, did not get the eurd thoroughly 
firmed down. Now, in operating the agitators, you can lessen 
the expense of running, it will only take half the wood to heat 
up a vat of curd with the agitators, you ean get it heated up in
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half the time. The way I work, I get up my heat, set it at 86 
- and get my heat to 160 or 104, as it runs at this time of the , 

year, just as quick as I am getting the heat up, and it generally 
takes from twenty to thirty-five minutes. Then I stop the agi- 

' tators and take them off and hang them up and keep the curd 
i stirred loose with the rake and generally caleulate to run so that 

: J draw: my whey from an hour and a half to an hour and three- 
quarters from the setting. I use about 4 ounces of rennet, it gen- : 
erally takes about twenty minutes to coagulate, I eut it once 

* with the horizontal knife, then cut it with three-eighths cut it 
finer. The curd is not broken a particle, every piece of curd 

; will remain in the same shape when it is cut, it is always {loat- 
ing and for some, reason it gets thoroughly cooked through, but 
it does not firm up like curd does.when it is stirred with a rake. 

3 I think the settling down, the weight of the curd on the top, has 
the tendency to press out the moisture and firm it up, for that 
reason J stop the agitator just as son as I get the temperature 
up and by that time the heat has gone through it all, and all it 
needs is firming up, and the acid is not coming so fast: but what 
it ean be stirred up, it does not mat down much, as a rule, and I 
believe that with the agitator we can get a closer bodied cheese, 

» we do not have these ragged holes in the cheese, or at least so 
» many of them as we would have from stirring with the rake. 

- Tf there is any question, I would rather that you would ask me 
questions. = 

Mr. Chaplin: About how many times do you stir? And how 
fast? 

_ Mr. Seott: I run the agitator just fast enough to keep it 
from settling on the bottom. Now, mine have run,—I have the 

: first set Mr. McKinnon put down, it is the old Canadian make 
| with the scoop fan, and I like them the best, I believe they can 

be run slower and keep the circulation up better than the sepa- 
rate paddles, then I run in the summer time ten revolutions a 
minute. The vat in the Harmon factory holds 7,500 and there 

z was a mistake made there in the vat, the paddles are not wide 
enough, they do not come within six inches of the side; it is a 
dry steam vat, and the steam will bake the curd right along 
next the edge where the steam pipe runs and those paddles 
should be spread two inches farther; then he would not have to 

| run them so fast, he runs them fast and so he gets along all 
right and I do not interfere with the cheesemaker if he is satis- 
fied, but I would have them changed if I were there myself.
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Mr. Chaplin: Don’t you think you can stir with the sepa- 
rate paddles to a greater depth? 

Mr. Scott: I do not think it is policy, I think it needs that - 
settling down weight of the curd on itself to firm it up, press the 
moisture out. I think that is bettér policy and then stir it up 
ence or twice. ‘ , 

The Chairman: Even with a slow-working curd? 
Mr. Scott: No, as I tell you, I am talking of my fast-working 

eurd practice, as I do not work slowly, it might be possible that 
a man that sets his vat to work so that it goes from two to two 

and a half hours to dipping time, he might possibly get just as 
good results in running his agitators up to the time of dipping. 
Bro. McKinnon made the first agitator in that country. He was 

: very much dissatisfied, had a gasoline engine, took that out, 
‘ could not make that work, I believe Ed Coe was also dissatisfied 

and took his out, then I got Mr. MeKinnon to put them in for 
me after these failures, and got them going O. K. and then Mr. 

Alves put them in. He came down to see how I ran them, and 
3 he went home and went to work at them at once and you could 

not get Mr. Alves to run his factory without them to-day. Ie 

has run them every day from the time he got them in and never 
lost one cent on his cheese, it is always fine. I will say in the » 

' Harmon factory the checsemaker works 65,000 to 75,000 pounds 
of milk per day alone by having his agitator, and having his 
power to run the curd mill, and he did not complain about work- 
ing too hard, he had plenty of time to go and see his girl after 
he got through with his work. 

A Member: What would be the cost of one of these agitators? 
Mr. Seott: The minimum cost is $45 for an agitator, and 

then the larger the vat the more fans have to-be put on, that 
would increase the cost somewhat, perhaps five or ten dollars, fi 

according to what a man wanted, and the size of the vat you put i 
them in. 3 4 

A Member: I would like to ask Mr. Seott if the slot at the : 
bottom is a moveable slot, so that it would fit into the bottom, or 
if there is a scoop of some sort that would tend to stir all the * 
eurd, not leaving it there at the bottom? 

Mr, Scott: I told you I prefer the first kind that I put in 
with the scoop sheet paddle, I have no trouble with the curd 
settling on the bottom, the current is so strong. I have to go 
along and loosen it up the first thing, of course, curd naturally 
sticks to the side, you have to take your hands and loosen it,
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after that we have no trouble. You want a sort of little plow- 

share that will take it up and loosen it from the bottom and 

| throw it up toward the top. 
The Member: Yes, but if you have a moveable slot at the bot- 

tom that you can set with a set screw and let it come, say, 

| within a quarter of an inch of the bottom, or you can raise it 

az you choose, would not you be apt to get every particle in 

there so as not give it a chance to set? : 

Mr. Scott: I do not believe that would do any better than 

they do now, because this paddle would not take it off the bot- | 

tom, you simply have to put your hands right into it to remove | 

it. ; 

The Member: Supposing that the agitator was kept going, 

and that gave the curd a chance to settle and taking it from the 

bottom all the time? 
= Mr. Scott: As long as the agitator is in motion it does not 

have a chance to settle. 
« he Member: But I think you' stated that you had taken, . 

after working your agitator some minutes, you then took your 

hands to stir it all up? 
Mr. Scott: Yes, I do if the agitator is stopped long enough 

to let the curd settle, it settles down and gradually mats to- 

gether, and usually the agitators, as'they are built, they have to 

stand on a loop, the loop is about that high (indicating), higher 

if you want to have your beam overhead and these loops are not 

strong enongh, they will spring and twist, so you will get all 

tangled up. If nearer the bottom, they will work so much bet- 

ter, if they are strong enough, but the curd is too heavy, it mais 

together and it would be too heavy for them to carry, we would 

have to have heavy iron frames to make them practical at all. 

Mr. Moore: I think it can be made practical. 

“ President Aderhold: Now, is there anything else to come be- 

fore the convention? I do not know of anything. Now, mem- 

bers, I hope that this convention will prove as profitable to you 

and more so than you expected it would. Every time I come 

down here, I have not only a good time, but I learn a great deal. 

: There is one thing, it makes the year’s labor seem a great deal 

shorter than it would if we did not have these conventions, and 

T hope it will affect you the same way, that you will not forget 

it when our next convention time comes around, come down 

again and bring your neighbors with you, prepare to stay three 

days and bring some cheese. I think we have had a very good
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convention throughout and a good program and everything has 
been carried on very smoothly. That was due, in the first place, 

| to the splendid arrangements that the Secretary had made and f 
to the courtesy and good behavior of the members, and I want ; 
to thank you particularly for being as good as you have been. 
I now declare the convention closed.
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