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LETTER OF TRANSMITTAL. (4

OFFICE OF THE SECRETARY,
WisconsiN CHEESE MAKERS' ASSOCIATION,
MapisoN, Wis., 1902,
To His Excellency, Roperr M. LA FOLLETTE,
Governor of the State of Wisconsin:

I have the honor to submit the tenth annual report of the Wisconsin
Cheese Makers' Association, showing the receipts and disbursements
the past year, also containing the papers, addresses and discussions
had at the annual convention held at Milwaukee, January 8-10, 1902.

Respectfully submitted,
U. S. BAER,
Secretary.



OFFICERS, 1902.

President: — :

Wo O D .. e T e Madison, Wis.
Vice President:—

- Sheboygan Falls, Wis.
Directors: —

Three Years—J. K. POWELL ............. Chippewa Falls, Wis.

Two Years—FRITZ KARLEN ..................... Monroe, Wis.

One Year—THOS. JOENBYON .......coomnionns.on Boaz, Wis.
Treasurer:—

NN MR ..o T s Madison, Wis.
Secretary:—

B TR o v s sinsins s e s Madison, Wis.




TABLE OF CONTENTS.

LETTER OF TRANSMITTAL
T T AR A e A NN,
SNTICRES O TICRBBONAEINE & o ain s aiesdvin e nms s s ns omsssnssss
MeMBERSHIP WISCONSIN CHEESEMAKERS' ASSOCIATION
ProceepinGgs oF THE CONVENTION :
Address of Welcome, Hon. John F. Donovan..... ot G
T T R R 2T T e e e S S e e
President’s Annual Address, W. C. Dickson
Appositonent of Cotmmibhies . .......ccrvesoisssonsssesssrrnns
‘Market Requirements, John Kirkpatrick
RN I B B RO o s h e s e e e e o b
What Can the Cheese Factory Do in the Promotion of the In-
terests of Its Patrons, Mathias Michels ..................
The Benefits of Mutual Co-operation of Cheese Factories in a
Given Territory, William Waterstreet .....................
Local Periodical Cheese Contests, H. M. Scott ................
The Cheese Contests at the Pan-American Exposition, Hon.
e e R R e SRR S el A
" Greetings, Eastern Ontario Dairymen’s Association ...........
The Present Condition of Wisconsin Cheesemakers and Factory-
T e T i AN e R O R g
Swiss Cheesemaking, Hon. John Luchsinger
I L T 0 2 o o s s e s e
IR SRR RN - - b e ks s v e e
Some Recent Experiments in Cheesemaking, Prof. Archibald
S nr e e i e it e e SRR
Cold Curing of Cheese, Drs. S. M. Babcock and H. L. Russell. .
Relative Advantages of Consolidated Cold Curing Stations for
Cheese, Drs. S. M. Babcock and H. L. Russell............
-Report of Committee on Cheese Judging, John Kirkpatrick . ...
Report of Board of Directors, J. K. Powell
Report of Secretary, 1. S Baer .. c.cvvvinnnenonrninnersnnnens
Report of Treasurer, S. E. Knickerbocker

41
47

47
63

77



vi TABLE OF CONTENTS.

ProOCEEDINGS OF THE CONVENTION—eontinued. PAGE
Fheahiin Of THRREEE. .o oo ohe soba D b s A da 125
Report of Committee on Resolutions, John Luchsinger........ 128
Report of Committee on Legislation, J. F. Bachman.......... . 120
MEIE Peultctions: A 1. BIOUEE ..ol o i i e aale g el s 131
Remiacke, Fook O Bk - Jo- . ool st ila it cni s s wnwimasa ¥ 130 -
T T B e R T SR s R
RBemarks, Prof. F I SBOt . ..o ccisciiiinssisnsssansasanan 140
Some of the Difficulties Met with in Cheesemaking, G. J. Buchan 141
T O e e I N e S 146
Letter of Invitation, Citizens’ Business League ................ 147
Cheese Factory Sanitation, Prof. Archibald Smith ............ 147
Aidilverw, T BB BN e o i i s pas i e e s

Cold Water Method of Cooling Curing Rooms, R. C. Reineking 162
By-Laws of the Wisconsin Protective Cheese Manufacturers and

L A S O A e 165
Renmatics, Mathios BEERElS . ..o ciciivionisoaseivabiosiaonaiad 168
Discussion, Consolidated Cold Curing Stations for Cheese...... 169
AV¥ew Soggestions, T N. Sargent ..........cuveineissnssssnss 175
Preseptation, Chpl. Ben TIIE . . . .o o visvnsssonesnnssamsonies 183
Marketing Cheese, F. L. Forward .......ccccvvvvnnecansesanss 184
Benefits Derived from Attending the Annual Meetings of the

Wisconsin Cheesemakers’ Association, J. R. Biddulph...... 104

President’s Closing Remarks, W. C. Dickson.................. 197



ARTICLES OF INCORPORATION

. OF THE

WISCONSIN CHEESE MAKERS' - ASSOCIATION.

(Adopted February 2, 1899.)

ARTICLE 1.

The undesigned 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 cheesemaking; 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 “Wiscoxsiy CHEESE MAKERS'
AssociaTion,” and its principal office and location at Madison, Wis-
consin.

ARTICLE III.

The association shall be a corporation without capital stock. Any
person who is a practical cheesemaker, and such other persons as are
directly or indirectly interested in the manufacture and sale of un-



visi WISCONSIN CHEESEMAKERS' ASSOCIATION.

adulterated cheese may become members of this corporation by paying
one dollar annnzlly in advance and signing the roll of membership.

ARTICLE 1V.

SectioN 1. The general officers of said assoclation shall consist of a
president, vice pres‘dent, 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
meetirg 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 elnctlon

ARTICLE V.

Secriox 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 office. He shall appoint special com-
mittees and sign all orders drawn on the treasurer. He shall appolnt
a committee on resolutions and a program committee. He shall also
povide for suitable medals at the expense of the association.’

Su-rmw 2. The vice president shall assume the duties of the preai-
dent in the latter’s absence.

Sectiox 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 kands 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 suit‘l.ble 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
tertificates of membership, and every person joining the associat on
shall receéive ome slgned by the president and countersigned by the
secretary.




ARTICLES OF INCORPORATION. ix

SeerioN 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 en 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 Execut.ve 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
fer 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
cfficers, conducting business meetings, and any other matters that may
properly come under this division.

SectioNn 7. The committee on resolutions shall draw up sucn resolu-
tions as the exigencies of the time may require and which shall express
the sense of the association. ;

Secriox 8. The said officers shall perform such additioral 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
cxercised by such other officers or officer, or such person or committee
as the corporation or Board of Directors may authorize.

i

ARTICLE VL

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

ARTICLE VIIL

These arficles may be altered or amended at any regular session of
an annual meeting of the members, provided the proposed alterations
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 VIIIL

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-
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.
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TRANSACTIONS

WITH
ACCOMPANYING PAPERS AND DISCUSSIONS

OF THE

Woisconsin Cheesemakers’” Association.

TENTH ANNUAL MEETING, 1802.

The meeting was called to order at 10 o’clock A. M., January
Sth, 1902. President W. . Dickson in the chair.

The Chairman: The convention will come to order. I hope
you. According to our program, the address of weleome was to
you will give due attention to the gentleman who is to address
have been given us by the Ilonorable Mayor of the city of Mil-
waukee, but I have in my hands a letter notifying us that he is
unable to be present. However, he has sent a very capable rep-
. resentative in the person of the Hon. John F. Donovan.

ADDRESS OF WELCOME.
Hon. John F. Donovan.

Mr. Chairman and Gentlemen: When Mayor Rose asked me
yesterday to come over here and take his place, he expressed his
very sincere regret that he is not able to be with you himself.
He is to speak at a banquet at Indianapolis, a banquet held by
some prominent demoerats, and the engagement was made some
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months ago, so yourmay be sure he did not leave because he did
not want to address you. You are missing a rare treat in that
Mayor Rose is not permitted to talk to you. There is no man in
the city that knows Milwaukee as well as he knows Milwaukee,
or who is so ambitious for Milwaukee, feeling that it is bound
to be the metropolis of the Northwest, and that all the people of
Wisconsin shall feel that Milwaukee is the best place in Wiseon-
sin next to their own homes.

I do not know what to say to you. I have not read up in
cheese, but I am glad to meet the men that make Swiss cheese,
though we are in the habit of thinking we get it from across the
water, but we are finding out that a good deal of it comes from
Green county. In Milwaukee we consume a great deal of Swiss
cheese—of course, you can see I am a German although my
name is Donovan. I presume that five nights out of six, before
I go to bed, I eat a Swiss cheese sandwich and drink a bottle
of beer, and after talking with your boys I have come to the
conclusion that I have been eating Wisconsin cheese. It all goes
to show what we can do in Wisconsin as well or better as any-
where on the face of the habitable globe. There is no reason
why Wisconsin dairymen, with all the advantages that they
have, with our splendid climate, with its grand soil, with the
experience that they have gotten by keeping in close touch with
the advancing conditions of all sorts, in connection with the
dairy interests, and with the assistance you are getting from the
Wisconsin Experimental Station, and with the ingenuity that
seems to be inherent in our soil, and our atmosphere, there is no
reason why we cannot make better cheese, develop better cattle,
raise better crops and do everything else better than any other
place in the world.

The fact that you have come together in convention and that
you are throwing all the results of your experience into one pot
and sifting it all out and taking the best things out of it, assures
us that when you leave this convention and all other conventions
that you hold for your mutual betterment, that it will work
great good to every individual that attends, to every individual
who reads about it, to the end that you may make better prod-
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uets at a cheaper cost, that you may become more suceessful
as time goes on, because it is only by interchange of thought and
by trading experiences that men progress in this world.

Now, on behalf of the city of Milwaukee we are more than
glad to have you with us, especially as you come from the State
of Wiseonsin. We want every citizen of Wisconsin to feel that
he can come to Milwaukee and find himself at home. We have
the most cosmopolitan ecity in the world ; every nation is repre-
sented here; we have the broadest liberty that can be found in
any large city in the world, with the lowest percentage of erime.
Why, do you know, gentlemen, that we have over 300,000 popu-
lation in Milwaukee, and we have only three police stations in
the whole city. We have the largest brewery output in the world
and you will find less drunkenness in Milwaukee than in a city
of 100,000 inhabitants. We have no professional erooks or
criminals; we have 1,700 saloons; some of them never close
their doors; they run all the time, and yet it is as orderly as a
large village—this beantiful city of Milwaukee. We have thea-
tres, places of amusement ; our people love music and they love
flowers and they love trees on the streets, and they love their
homes, and when you find a people that love these things, you
will find that a moral, law-abiding, liberal people. We love our
city ; we believe we have the best governed city on the face of the
globe. Our laboring men in this city in a great measure own
their own homes. We have no tenement houses, no tenement
distriets ; we have no dark streets or alleys ; we have got a great
big village in many respects, a city in all respects, and we are
glad to have you with us; we hope you will enjoy yourselves.
The city is yours; go where you please, when you please, and
at what hour you please, you will find that you will be treated
courteously and respectfully, and we tryst and hope that your
convention will be a magnificent success, and that it will redound
not only to the credit and enlarged experience to the people pres-
ent, but that its influence will be felt throughout the entire
State, and that all the people who are in the same line of busi-
ness, and all Wisconsin will stand out before all the world as
the great cheese-making state, as the state that has made the
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most progress in the shortest space of time. Gentlemen, again
I bid you a very heartfelt welcome.

RESPONSE.
John A. Carswell, Lone Rock, Wis.

Mr. President, Mr. Donovan, Brother Members of this Asso-
ciation: While I fully appreciate the high honor that was con-
ferred on me when requested to make this response, yet, Hon-
orable President, I only deplore my inability to so couch my
words and clothe them in the garb of elegance which is befitting
this occasion upon our first entry into the Garden City of the
State. Yet, in behalf of the Wisconsin Cheese Makers’ Asso-
ciation, in behalf of every cheese maker, who now or has ever
toiled over the vat, yea, in behalf of every good citizen who
takes an interest in the industrial welfare of the state, I stand
here before you as the representative of Mayor Rose to thank
you. I thank you for this most cordial greeting that you have
extended to us, upon this, our tenth anniversary, and upon the
first convention ever held within the gates of your most beauti-
ful ecity.

I think that I voice the sentiments of every member of this
association when I say that we feel justly proud to be enrolled
upon the membership of this association, which, though young
in years, has so far shed its swaddling clothes as to be ranked
amongst the first industries of the state, being an industry that
brings millions of dollars into her coffers, and furnishes employ-
ment for thousands of her honest sons and daughters. And,
while we feel under vbligations for the magnanimity with which
you open wide your gates in hospitality, I wish to state to you
that it is our aim that your confidence shall not be misplaced.
We are not here bent upon pleasure alone, but we are here for
purposes honorable in the eyves of men. We are here in the
close comradeship of our association, for the interchange of
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knowledge gleaned in the hard school of experience; we are here
to more firmly cement the bonds of union of our association and
perpetuate the brotherhood of men. After we have listened to
the splendid programme prepared here through the almost inde-
fatigable efforts of our worthy secretary and ‘the able staff of
officers, I think that every member of this association will go
away from here laden with a fund of knowledge that will go
far towards lightening his next year’s labors and bettering the
products of his next year’s work.

Gentlemen, we cannot all be kings; in this most beautiful
republic of ours of over seventy millions of people, there is but
one President, and yet there is power more potent in the vast
host greater than Pharaoh’s army, of the intelligent, toiling,
striving, industrious men who are an honor to the high source
from whence they emanate, and we as toiling in this our chosen
vocation, can but keep step in this onward march of human
progress. And, if it should so happen, after we have done the
best we can and after this splendid welcome tendered to us by
the Honorable Mr. Donovan, it behooves us, one and all, to exert
every God-given faculty that we possess for the betterment of
this cause, that it may redound to the future eredit of this, one
of the glorious states in the sisterhood of the republie, and after
we have done all we can, boys,—you are all my friends here;
you have all known “Old John” for ten years; he subseribed his
name to that membership roll when it was inaugurated ten years
ago in the city of Madison, and with no exception he has been
with you; I just ask you this: Do all you can do, all you can
for the betterment of the eause, and if then, should it so happen
that the fickle finger of fortune should point some of us by the
wayside as among the “has beens,” we will have the consolation
when it comes to the grand final wind-up, we will all inherit our
six feet two of Mother Earth, and even at the worst, should we
have to take it in some dark corner of the potter’s field, if we
go there, boys, with a clear conscience, well and honorably done,
we will sleep as sound, we will waken to as bright a morning as
he who lies in a marble sarcophagus.

Friends, for your most cordial greeting to the cheese makers
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of Wisconsin, again I beg leave to thank you, and I wish to
assure you that the cheese makers of Wisconsin will never mis-
place your confidence. Thanking you, gentlemen, for the kind
attention which you have accorded to me, I bid you good day.

Mr. Powell ealled to the chair.

ANNUAL ADDRESS. :
President W. C. Dickson, of Madison, Wis.

Gentlemen: To be President of the Cheese Makers’ Associa-
tion of the state of Wisconsin means much from an honorary
standpoint; yet such honors bestowed does not signify that a
president should take up too much of your valuable time in his
annual address. More especially is this true on this present
oceasion when our time is limited.

We have met for the tenth time in this beautiful metropolis
of our beautiful state, and in order to combine pleasure with
profit we have abandoned the evening sessions, and while T trust
that much profit may be the result of our daily deliberations,
yet I also hope that our mutual pleasures shall be such as to
cause us each and all, to look forward with anxiety to each sue-
cceding meeting, in order that we may fully demonstrate our
sincerity by causing our neighbors to join the ranks.

A very pleasing feature of our present meeting is the knowl-
edge that many of our eo-workers from the middle and northern
counties, have favored us with their presence and we must con-
vinee those jolly good fellows that this Association was organ-
ized for their benefit as well as ours, and we must work together
for mutunal good.

We are also favored by the presence of many hard working
conscientious cheese buyers; a few cheese factory supply men,
some Sabbath School presidents, and quite a number of trans-
portation sharks. To all of them I think T am voicing the senti-
ment of the Association, when I extend to them a hearty wel-
come. Not forgetting, however, to remind them all that a con-
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tribution from each of them of one dollar per, :ntitles them to
a full year’s membership in this grand organization.

Ten years ago a thought originated in the minds of a few
enthusiastic cheese men, gathered at Madison, to organize a
mutual benefit association and each year since that time we have
been pleased to notice the rapid strides the Cheesemakers’ Asso-
ciation of Wisconsin has made; so that at this, our tenth annual
convention, we find ourselves to be the greatest cheese organiza-
tion in the United States, if not in the world.

At the time the Cheesemakers’ Association was formed, I am
free to confess that I, for one, was not very favorably impressed
with the idea ; nevertheless, I was not so strongly opposed to it
that my support was denied, for I freely allowed my name to be
enrolled as a charter member, and sinee that time I have never
missed a meeting.

For the second year you have chosen me to preside over your
meetings, and I must say that no honor that eould be conferred
by an intelligent body of men on one of their members, could be
any more appreciated than this honor you bestowed on me two
years ago, and confirmed at our last meeting, one year ago.

It certainly was gratifying to me to be chosen the successor to
such an able predecessor as Mr. Carswell, and it was doubly
gratifying to find that my actions had met with such approval
as to merit your second endorsement.

The most satisfactory feature of my election and re-election
was in the realization that on both occasions there was but one
dissenting voice. I ask you, gentlemen, if a man in my position
has not the right to feel proud when thinking. that his record
has been such as to merit the approval of such a large percentage
of any organization; and he would certainly be eraven-hearted
and ungrateful, providing he failed to manifest his gratitude in
publie.

It is not my intention to weary you by a very lengthy address.
There is a two-fold reason for my not doing so. The first is my
incapability to do so; and the second is the undesirability to do
so, owing to more important business and our limited time.
important business and our limited time.
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It may be well for me to suggest to you the advisability of
promptness in attending each session; and as each session will
be held between sunrise and sunset, let me ask you to so conduet
yourselves between sessions in such a manner so that your brains
will be intact at all times, enabling you to grasp at all the infor-
mation which may come within your reach, and at the same
time deprive some of oun members, who at all times seem dis-
posed to publish to the outside world all our shortecomings, and
frequently overstep the boundary of diseretion and truthfulness.

You will have occasion to hear papers read by many distin-
guished men and men who are acknowledged authority on their
chosen subjeets. And just here let me impress upon you the
necessity of youn plying those men with as many questions as
possible, never forgetting the fact that they are here for your
benefit and you are here for their benefit, while this is a mutual
benefit the Cheesemakers’ Assoeiation.

It should be your chief ambition to give and take from your
fellow workers all possible knowledge you and they are possessed
of, and as you leave this beautiful Garden of Eden, T want yon
to feel that it is good for you that you were here, and it will be
good for not only you, but for your patrons likewise,

In conclusion, let me ask all of you, who have not already
done so, to kindly step over to the secretary’s chair and enroll

Your names among the good and true, as it will only cost you
one dollar.

President Diékson resumed the chair,
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APPOINTMENT OF COMMITTEES.

The following committees were appointed by the chair, as-
sisted by the convention :

On Resolutions:
Hon. John Luchsinger, Monroe, Wis.
E. J. Keyes, Plymouth, Wis.
Julius Berg, Sturgeon Bay, Wis,

On Legislation:
J. F. Bachman, Black Creck, Wis.
M. MeKinnon, Sheboygan Falls, Wis.
Tom Kachel, Whitewater, Wis,

The convention adjourned to meet at 2 o’clock P. M.

AFTERNOON SESSION.

The convention met at 2 o’clock P. M.
President Dickson in the chair.

MARKET REQUIREMENTS.
John Kirkpatrick, Chicago.

A few weeks ago I received a book containing the proceedings
of your last meeting. I have been reading the speeches and
discussions contained therein with much interest, and it cer-
tainly must have been the best gathering since your organiza-
tion was effected.

I must, however, take exception to conclusions reached by a
number of your speakers on that oecasion who bewailed the fact
that the exports on cheese to the United Kingdom has shown a
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great falling off, and this was attributed to various iniquities
perpetrated by the cheesemakers of Wisconsin, Illinois and
New York. I do not think these speakers looked into the true

cause for the decline of our exports of cheese. Those of you who -

keep track of the quotations of Montreal and New York know
that the true reason is that Montreal has been the cheapest mar-
ket and that when New York and other markets of this country
were nearer in line with Canadian markets we got our share of
the business. The lack of export demand for Wisconsin cheese
(the past season at least) has not been an unmixed evil from
the cheesemaker’s point of view. The keen competition of
Chicago and Wiseonsin buyers has kept the price of your cheese
above an export basis, as much as 1 to 2 cents per pound. Your
gain has been the buyer’s loss, and I hope the coming year we
buyers may receive a fair share of the profits. You are not,
however, to have it all your own way this year. The competi-
tion of New York in supplying markets that the West has hith-
erto called its own, will be felt more keenly than ever. Until
the past year or two, very few Twins and Daisies and no Young
Americas were made in the West. Now things are changed.
Western men have gone into New York, and have been able to
undersell us in what we consider our own territory. Rates of
freight from New York state to the South are less, distance con-
sidered, than from Chieago, and this subject I hope will be thor-
oughly discussed before this meeting ends, namely, rates on
freight from say Chicago as compared with New York to the
South and West.

With reference to the styles of cheese wanted the coming sea-
son, the tendency is altogether for small cheese. Cheddars,
Twins and Young Americas are fast losing their position. Ched-
dars are not wanted at all, exeept for export; only a few states
will take Twins, and the demand for Young Americas is getting
smaller each year. To those making Daisies, I would strongly
advise making them to weigh exactly twenty pounds each, fifteen
days after they are made. This can be easily done by weighing
the ecurd, and will save cuts for short weights after they leave
the factory. The question of weight is a serious one and should

&
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be settled ere this meeting adjourns. I was talking lately with
one of the largest buyers of cheese in Canada on this very sub-
ject. He stated that the factories there had to deliver  the
cheese to the buyer half a pound over and up balance of the
scale, and this rule was adopted by every board of trade in Can-
ada. This would be hard on Wisconsin factories making
Daisies, but the buyer certainly ought to receive full weights
on the day of arrival in store. Another rule enforeed in Canada
is the double scale boarding of all cheese; also the trimming
down of the boxes flush with the top of the cheese. If the
cheesemaker in Canada negleets this the buyer charges the cost
of doing so to the factory. In other words, the factory must
deliver the cheese to the buyer in good shipping order.

“The question of boxing is a very vexed question. Many
shipments reach Chicago in a deplorable condition owing to the
poor timber used and the flimsy manner in which they are put
together. Boxes too large and not trimmed down is one of the
worst canses for breakage.

“Each cheese maker should see that the boxes fit the cheese;
just large enough to slip off easily. The Muscoda section used
the meanest boxes of any section in the state. Poor timber
poorly made, and nails ‘like angels’ visits, few and far apart.’
I trust cheese makers this year will refuse to accept such trash.

“The subject of high acid and sour cheeses will have to be
considered by cheesemakers the coming season. The home
demand for cheese in the West has kept prices above an export
basis, and the market for sour and acidy cheese is extremely
limited, peddlers now being the only customers, and only at low
prices, say 4 to 5 cents. No matter what fine cheeses are worth,
half price is now their value, and you must not grumble if buy-
ers refuse to pay more. But, friends, it would be better for the
farmei'ﬁ, factorymen and dealers if the price of cheese this com-
ing season would be kept at least during the summer on an export
basis. * If this were the case the hot-weather cheese could be
exported, and when milk began to shrink in the early fall you
would get higher prices for the fall milk. The past season this
was reversed, high price in the summer, low price in the fall.
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This is an unnatural condition, and sooner or later somebody
will get hurt. It is not to be denied, however, that the buyers
are largely to blame for this state of affairs.”

Mottled cheese are nearly as hard to sell as sour or acidy
cheese. I was talking with Mr. Barber a few days ago. I men-
tioned that one factory’s cheese from Mineral Point was mottled.
1 showed him a sample which was as near being a fancy cheese
as any I have seen this season. It was close as a candle, but
just a suspieion of whey flavor, which even careful buyers would
not deteet. Now this lot of cheese was getting mottled, and Mr.
Barber asserted that this was ecaused by too much rennet and
showed me photographs of six cheese shown at your meeting last
year and stated that the one made with 9 oz. rennet was mottled.
This is for the especial benefit of any Mineral Pointers who may
be present. Moral: Don’t use too much rennet. Your Seere-
tary asked me to read you a paper on the requirements of the
cheese market, and T have tried to be plain and concise and out-
spoken, for it would be unnatural for me to be otherwise. I am
often told I am too blunt, but that’s Seotch.

To sum up the subject, what does the market want? The
answer is good cheese. The day of poor cheese is gone, never to
return, I hope. How are we to get them? I refer you to page
64 of the proceedings of this convention of 1899, in which Joe
Powell asks the question, “Would it not be well to have a law
compelling every cheese maker to have a license ¥’ and I would
add, “and then only after serving an apprenticeship of say three
years, like any other skilled artisan.” By a curious coincidence
I refer you also to the same page (64) in the report of your
convention of 1900, wherein ex-President Carswell says that the
maker must not think because he has had some advantages of
dairy schooling and experience that he is “the only pebble on the
beach.” Prof. Henry, Secretary Baer and the whole University
faculty cannot make out of a student “a little tin god on wheels”
but have got to turn out good, practical, all-around men, and
the good old state of Wisconsin is full of first-class cheese mak-
ers, “all wool and a yard wide and warranted to neither rip,
ravel or run down at the heel. “Furthermore, when a factory
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secures such a man as that, they should treat him as a man and
not as a scapegoat or a pack mule.” They should furnish him
with first-class implements to turn out work with, and each and
every patron should furnish him milk that he can make good
cheese out of without sweating the life out of him, and they
should furnish him with a curing room in which he can obtain
a temperature and degree of moisture somewhere within abso-
lute reason, and then if the maker does not do work that gives
satisfaction they have some grounds for hauling him over the
coals, but I tell you when they put some bright young man into
a shed to do business in, which would be a disgrace to a well-
bred sheep, and then to expeet him to turn out first-class work,
and fool away one or two years of the best part of his life, it is
a erime against common humanity and should receive the cen-
sure of every well balanced mind.

Now, friends, that’s what I ecall good common sense, and 1
quote his own words, because they express my ideas exactly, only
in a better language than I am capable of expressing. 1 hope
that in the diseussion which will probably follow, that you will
thresh the subject out thoroughly and not let Joe Powell’s two
vear suggestions go to seed.

DISCUSSION.

Mr. Kirkpatrick: I wish to say that one of the finest cheese
over in the hall here, which would have easily scored 98 or 99
points, has been cut enough to knock the maker out of a prize
some five or six points. Tt is a fancy cheese in every respect,
except that one great fault of check lines.

Mr. De Land: Do you think we could have a market here
in the United States for all the cheese we could muke in the
United States, providing all the cheese were just right ?

Mr. Kirkpatrick: T do not believe that it is possible to eat
up all the cheese that is made in the United States now. The
country west of us has been largely supplied with their own lo-
cal make. It is not many years ago since we used to ship cheese
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out to California, Nebraska, Colorado, Iowa, Minnesota and
Kansas. Now those states are being very largely supplied with
their own make. In my judgment we have got to export a
certain percentage of our cheese.

Mr. Aderhold: What percentage of our cheese have we been
exporting during the last two or three years?

Mr. Kirkpatrick: I can’t answer the question.

Mr. Aderhold: Only a small percentage. I do not agree
with Mr. Kirkpatrick’s answer to that question at all. Over in
England they eat 18 pounds of cheese per capta a year; in this
country it is three pounds, and it is pretty poor stuff, too, and
if we would only make it finer, if we would make it from clean
milk instead of filthy milk—there are not five cheesemakers in
this room that ever saw a vat full of clean milk,—they would
soon eat four pounds instead of three, or six, more than we have
got, and if they ate five or six pounds, we wouldn’t have half
enough to go around.

Mr. Kirkpatrick: I think Mr. Aderhold has not looked into
that question as deeply as he might. He speaks of the English
and Scotch people using 18 pounds per ecapita.

Mr. Aderhold: They wash it down with whiskey.

Mr. Kirkpatrick: We get away with a little of that ourselves
around here.

Mr. Aderhold: I didn’t mean to be personal.

Mr. Kirkpatrick: Well, I did. There is a reason, I think,
for the small consumption of cheese in this country as com-
pared with England, and that is the high cost of beef over there
as compared with the United States. The climate also has a
great deal to do with it. Over there they have got a cool, moist
climate, they have no extreme temperatures there as we have
here, they never get a temperature over there of a 100, 102, 103,
like we had up here last summer, and all over this western coun-
try. People do not eat cheese in hot weather. Take the south-
ern trade, for instance ; it only begins about the 15th of August,
when the cotton picking begins, and straggles along during the
next two or three months, and then stops pretty near dead short,
for the simple reason that the warm weather has come and they
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get plenty of vegetables and fruits which are cheap as compared
with fruits and vegetables in England. I still hold that in
order to have a good fair market in this country and to have a
reasonable advanece on the fall make of cheese, it is absolutely
necessary to create an export demand, and the only way we
can do that is to buy the cheese on an export basis.

Mr. McKinnon: A few years ago I made some cheese for
Mr. De Land, and they were made expressly for the Cuban mar-
ket. It seemed to me there might be an opening in that direc-
tion to get rid of some of our surplus cheese; how is that, Mr.
De Land ?

Mr. De Land: Some years ago I sent quite a quantity of
cheese to Cuba, I don’t want to tell how it was made; at all
events, I had from there some Gouda cheese and had it analyzed
for fat and in every other way, and we tried to make some Gouda
cheese, and until the tariff on cheese we had a market there.
Since then I have tried to introduce some cheese. I have sent
some to Washington and Secretary of Agriculture Wilson has
sent some of it out. I do not think that the United States has
much of a cheese trade with Cuba, and I want the makers to
realize that we have got a market right at home for all the cheese
we can make, in the United States; if we can make cheese that
will suit the people, we cannot make enough to supply them.
A very small percentage of the cheese made suits the taste of
the consumer.  Another point, there is an idea prevailing
among cheese makers that a home trade cheese is made one way
and an export cheese is made another way. A good cheese is
a good cheese anywhere, and will go for home trade or export.
We don’t want pinholey, open cheese for the home trade or any
other trade. You make a close, meaty, fine flavored cheese, and
it is good in England, and it is good in every state in the Union.

Mr. Buchen: Whose fault is it, Mr. Kirkpatrick, that cheese
brings a higher price here, that export cheese, than that for the
eastern market ?

Mr. Kirkpatrick: T think I answered that question already
by stating that I thought it was the buyer’s blame entirely.

Mr, Knickerbocker: Mr, Kirkpatrick has bought cheese at
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Mineral Point, and the fault of which he speaks is a great fault
of those cheese; you cannot keep them without a good many of
them becoming mottled, and it has been suggested that the cause
of that was the use of too much rennet. Now, I know that is
not the trouble at Mineral Point. T bought them at the factory
myself as fine as silk, not the least particle of mottle, and in-
side of four weeks they were mottled. I would like to know
the reason. :

Mr. Kirkpatrick: You will have to ask the cheesemakers.

Mr. McCready: I know that around the Mineral Point
Board of Trade the majority of the cheesemakers are from Can-
ada; I also know that in my experience in Canada in cheese
making, where we made large sized cheese, we often held curd
over, and I believe that a great deal of that mottle comes from
the fact of holding the old curd over and mixing with the new
curd the next day. If you get a little more acid one day than
the other, you certainly do not have the same color ; if that ecurd
is exposed to the air more one day than the other, there is apt
to-be a little difference.

Mr. Powell: If that was the case, wouldn’t it show in less
than four wecks? If there is a difference of color it ought to
show and would show when you put in the tryer, and if it was
a difference in acidity it would show. I don’t believe that has
anything to do with it at all.

Mr. Knickerbocker: The worst factory we have the maker
there makes what he calls “jump” cheese. If he has got any
old curd over, he will heat it up and put it all in by itself and
work it in that way.

Mr. Noyes: 1In buying cheese from one of our factories near
Muscoda, we found that some of the cheese, when they were a
week or ten days old, would show difference incolor on the tryer.
Where we would pull an inch or an inch and a half, it was com-
paratively white by the side of the other and they couldn’t give
any reason why, and after that cheese was held three weeks it
was the same color as the other. I think the fault was in the
coloring. ]

Mr. McCready: 1 think to a certain extent that some of the
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mottled cheese is caused by an insufficient stirring after milling.
I believe there are too many of our cheesemakers who do not
stir their ecurds enough after milling, and again, if you get one
piece of curd that weighs two pounds and another piece that
weighs two ounces ,and expeet to get the same result as to salt-
ing, you will find there is room there for mottling.

Mr. Powell: Do you expect to expel the whey from your
curd after the milling or do you do it by the cooking ?

Mr. McCready: By the cooking.

Mr. Powell: Don’t you actually believe. that the greatest
cause of mottled cheese is uneven cooking ?

Mr. McCready: Yes, I do.

Mr. Powell: Why don’t you tell them that?

Mr. MeCready: T haven’t had time yet.

Mr. McKinnon: Do they have any of our eelebrated cheese
instructors down at Mineral Point? I believe our cheese in-
struetors are one of the best institutions we have in Wisconsin,
and I am greatly in favor of them. Mr. Aderhold has been to
our place two or three years; I have to pay him a little, I think
it was five dollars.

Mr. Aderhold: Six.

Mr. MeKinnon: He came and visited my factory every time
he went by, and if my cheesemaker was a little off, he would put
him right again. T had a man making cheese for me. He had
never attended the Dairy School at Madison, and he had rather
a small idea of those graduates from Madison, so I didn’t have
any cheese instructor there, but I believe that because I did not
have Mr. Aderhold to visit my factory this summer that I lost
one good hundred dollars. If you haven’t had an instructor
out there my advice would be to you to have one as soon as you
can get one.

Mr. Knickerbocker: T don’t make cheese nor I haven’t any
factories in that section, but as a general thing they don’t have
an instructor there. Mr. MeCready has been there, I think,
and Secretary Baer, but no regular instructor, but T can tell
you one thing, the very cheese that were mottled the worst were

as fine as silk in other respects.
2
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Mr. Aderhold: I don’t know that I can help you out very
much, but T can give you my reasons for mottled cheese, some
of them. One of them is the uneven size of the curd particles
when it is salted. Of course, large chunks of eurd, while the salt
will go clear through them, they haven’t got the surface for
enough salt to adhere to and they do not get as much salt as the
little particles, consequently they retain more whey and the
drier the eurd is, the higher the color will be.

Another cause is because the drainage is imperfect, the drain-
age after milling. For instance, if it lies a long time on the
bottom of the vat, close to the bottom without being stirred, the
whey can’t get out and perhaps it will cut the color right there.
Nearly every time when I find a mottled cheese, it is because
of insufficient stirring when it lies on the tin. We have cases
of wavy cheese, very slight, fine little waves, discolorations all
through it, and I find that where they pile their curd, mat it on
tin instead of on racks and it is turned quite often, but still the
face which is down on the tin, never faces up as it does on the
racks, because there are little drops of whey that eannot get
away and we find little wavy streaks through it. We have some-
times had kaleidescopic waves in cheese, if that is a proper term,
and I don’t know what is the cause of it. I think some of these
colors come from bacteriological sources.

Mr. Smith: Two years ago and three years ago in Canada,
we were troubled to a very great extent in the Ingersol distriet.
It was only in manufacturing colored cheese that we had this
difficulty, there was no trouble with the white cheese. It was
my privilege to examine a great many of those cheese, and some
of them had a most peculiar and objectionable flavor. Cheese
of that character worked very fast in the process of manufactur-
ing, as a rule, so fast that it was a difficult matter to get the curds
cooked firmly in the whey, and I am quite sure that the cause
of the mottles in some cases was that the curds were not properly
cooked and in dipping them they were not kept apart sufficiently,
the whey was not drained out properly, and some of the par-
ticles being large and the whey being held in the center, it de-
veloped acid and cut the color. OQur bacteriologist, Dr. Con-
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nells, at the Queen’s University, in his investigations found that
these mottles were largely the result of bacteriological growth.
He visited one or two factories and took samples of slime and
dirt from the gutters in the factory that were carrying the whey
from the vats to the tanks, and he inoculated pasteurized milk
with these germs, and found that it produced the very same
discolorations in the cheese, it cut the color, and also produced
this objectionable flavor, and he went so far as to become quite
confident that that was really the cause of these mottled cheese,
the uncleanliness in the factories, the whey gutters not being
properly cleaned. The same might be the case by the whey
tanks not being properly cleaned, or some sort of filth through
which the cans would become contaminated in some way.

Mr. Knickerbocker: Were your cheese mottled on the start
or after they cured up ?

Mr. Smith: After they cured up some. They did not sliow
the mottle at first.

Mr. De Land: Hon. S. A. Cook, of Neenah, is the former
congressman from that distriet, and a gentleman who has done
more for the benefit of the cheesemakers of Wisconsin than any
representative that we have ever senti to Washington.

Hon. 8. A. Cook, being introduced to the convention, spoke
as follows:

Gentlemen of the Cheesemakers’ Association:

This is an unexpected honor in being called to come before
you in this your convention.

It is quite well understood, at least in my own home, that I
am not a public speaker. I am glad that through the courtesy
of your President I have the opportunity of enjoying a few
hours’ visit in this interesting meeting, and while I had the as-
surance, before coming into this hall, that T would not be called
upon for any remarks, yet a good soldier never shirks duty, and
it should be the duty of every citizen of our state to assist in
the good cause for which you labor.

I am not prepared to say anything that would be interesting
to you, and your coming together in convention is too impor-
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tant, and the field for facts and figures too great for you to
allow anyone to take your time unless they can do you some
good. |

Had T the facts of the conditions at the present time as T
had of the conditions of 1893, in reference to the dairy prod-
ucts of the United States and Canada, T could give you some
information that might be useful. I certainly should take
issue with some of Mr. Kirkpatrick’s statements; T eannot un-
derstand his theory, that you should be satisfied with a low
price for your cheese in the summer in order to get a higher
price in the fall, considering this from a plain business stand-
point, and such a cause should interest all fair minded men.

The manufacturer of chees is a manufacturer as well as he
who manufactures iron, paper, lumber or flour. Every manu-
facturer should put forth his best efforts to manufacture a good
artele, and should strive to keep the price at all seasons to where
he can afford to manufacture a good, honest article, and T believe
that with the great demand there is for good goods in this and
vther countries, that if the cheesemakers will make a good, pure
article of cheese, the very best they .an possibly make, there
will always be a demand for such goods. First class goods (es-
pecially food produets) are cheap at any price for which they
can be bought, while a poor article is dear at the lowest price
for which it ean be purchased.

Your organization is doing much good ; you are accomplishing
a work that any association might be proud of. You have done
much in bringing Wisconsin to the front among the dairy states,
and in again placing the United States to the front with her
dairy produets, among the nations of the world.

T want to see your good work go on. T would like to see a
law enacted and enforced, prohibiting adulteration of all food
produets, and if, as is elaimed by some, that certain articles of
food are benefited by adulteration by a mixture of some foreign
substance, then let us have a law to oblige the branding of all
such adulterated articles of food produet so plainly that all who
want to purchase that kind of food will know what they are
i buying; and, in my judgment, no fair minded person could ob-
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jeet to the rigid enforcement of such a law. A good article of
food creates a demand for more, and the market broadens.

Appreciating the complimentary words of Mr. DeLand, per-
mit me to say that whatever assistance I may have rendered
while in congress toward bringing the great dairy and agricult-
ural industry up to the high plane to which it belongs, was
done on lines of duty. I was there in your employ, and the
government, of which you are a part, paid me to work for you
with the same energy as for other legitimate industries. You
have a right to expect that of any man that is sent to Washing-
ton, clothed with anthority to represent the people of Wisconsin
in_our national congress.

You should get after your representatives in congress, get
after them strong, ask only what is fair to the great dairy in-
terests, and insist on getting same.

Gentlemen, I thank you for your kind courtesy extended
to me.

WHAT CAN THE CHEESE FACTORY DO IN
THE PROMOTION OF THE INTERESTS
OF ITS PATRONS.

Mathias Michels, Garnett, Wis.

The cheesemaker besides being a number one man at the vat,
at judging cheese and at marketing cheese must also be a man
who is fully posted on what will be to the best interests of his
patrons. Such for example as the proper feeding and select-
ing of dairy cows, the proper housing and caring for them.
One thing more than any other in which the farmers are mis-
taken is the impression that a Holstein cow can be made to pro-
duce Guernsey milk by feeding th proper feeds; this impres-
sion is so common in spite of the amount of light which exper-
iment stations have thrown upon this question, that it is safe
to say that nine-tenths of the farmers have the mistaken notion

:
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that the quality of milk is affected by different feeds. Right
here is where the well informed cheesemaker can be of great
value to his patrons, and it is his business to eradicate from the
minds of the farmers these misconceptions regarding this ques-
tion.

The quality of the milk is a characteristic of the breed and
of individual cows and ean not be modified by any kind of
feeding. Now this means that the patron must in the first
place have the right breed of cattle and secondly that he must
know the means of determining approximately the amount of
butter fat which each eow in his herd produces, in order to en-
able him to get cows that produce him the maximum amount
of butter fat. The greater emphasis is to be laid upon the
proper selection of cows in the herd. With a Babeock test
and a pair of scales this can be very easily _accomplished, test-
ing and weighing the milk of each cow for three consecutive
days of each month, will give him a very approximate idea of
the eows’ production for the year. It is the patron’s business
then to cull out those animals of the lowest production and
grade up his herd with those of the highest produetion.

It may be said here that while it is advisable for every far-
mer to have a Babeock tester to do the testing himself, the
cheesemaker can certainly very well afford to do the testing
for him, he can test these samples on his regular test days and
fignre the amount of cheese each cow is producing.

The following little table will readily show how much the
yield of cheese is increased with an increase of the percentage
of fat in the milk.

No. of cow. Wt. of mllk. Test. l Fat. ’ Cheese. ’ Value.
i 40 35 14 3.64 0 291
B s i 30 40 1.2 3.12 249
S... B 3.9 1.36 353 282
| SRS BEREL e 20 40 -8 2.08 166
B win s 30 5.0 L7 3 90 313
Mo s e e s e = 4.5 1.12 2.9 .232
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The above are only rough figures. I may say that I have
actually found much wider differences in practice, but we
find from the above figures that figuring the cheese at an even
8 ets. per Ib. there is a difference of 14.6 ets. per day between
the best and poorest yield and even a difference of 6 to 8 cts.
when figured on an average. This difference is a large one
and if actual figures given and explained as above I find that
I can easily convinee most of the patrons which of their cows
are paying the best and which of them they had better get rid
of. Applying this difference of 14.6 cts. per day per cow for
200 days we will find the best cow will bring an income of $30
more per year than the poorest. One of my patrons, Mr. J.
F. Schley, who received but $19 per cow from my factory
about five years ago, has improved his herd so much by prop-
erly selecting and feeding his cows that the average income
per cow last year was over $63.

By explaining figures in this way and showing how wide
the differences actnally are in the income of the different cows
in the herd I find that the patrons are sufficiently interested to
keep me busy on each testing day, testing their cows, and I
find that when the annual meetings come that the income of
the different cows cf the herds of the various patrons is so
much over what it had been the year previous that the patrons
are eniirely satisfied for the year’s showing and do not attempt
to eut on the price for making cl.eese.

Now a word as to the feeding of dairy cows.

The progressive dairy man must have a thorough knowledge
of the composition of the various feeds and must be posted at
all times on the ruling market prices for these feeds, this will
enable him sometimes profitably to dispose of some of his
farm produets and advantageously buy others. No one can
teach this business proposition to the patron better then the
factory man, for no one certainly will dispute that it is nothing
but a plain straight forward business proposition for the pa-
tron to know these matters concerning the prices and composi-
tion of the different feeds.

1
i
i
;
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The suecess of the dairy man lies not so much in the num-
ber of pounds of butter fat he produces as it does in the econ-
omy with which it is produced. The results of actual experi-
ments with ordinary herds of cows shows that the cost of pro-
ducing one pound of butter fat can be reduced to almost one-half
| by feeding the proper feed in the proper quantities. The
g- quantity of feed is no less to be considered than the kind of
. feed, in the economical production of butter fat.

' Let us compare a dairy cow with a piece of machinery. Tt
will be readily admitted that to run a machine most economi-
cally is to run it at full capacity. Now a cow to produce milk
most economically must be fed to her full capacity. A thing
too little appreciated is the faet that more than one-half of
what the cow has capacity to consume is actually required to
maintain that cow, and that the food fed over and above what

is required for her maintenance is the food which is converted
into milk,

——

DISCUSSION.

A Member: What weuld you feed the cow to increase the

; butter fat?

‘ Mr. Michels: T said in my paper that I did not think
there was anything to be fed that would inerease the butter fat
per hundred pounds, and I don’t believe there is.

Mr. Buchen: There seems to be a general impression
among the farmers, when they begin to feed corn meal that
the test ought to come up, but I have never found that to take
place. They may increase the amount of milk, but they ecan
not feed any fat into the milk, that is my experience.

Mr. Michels: That reminds me of a case where feeding
corn meal actually did increase the amount of butter fat, but

; it was in this way, this man was feeding pretty heavily of

j bran and the bran was pretty high, so he went to feeding corn
meal and fed it very heavily, and for the first four days he
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actually did raise in the amount of milk, but then it com-
meneed shrinking, and inside of four days more he had shrunk
about twenty-five per cent. in his milk, and when it shrank
that much, of course, the butter fat was a little higher per
Mt. ——

Mr. Everett: The cause of the inerease in the per cent. of
fat was the feverish condition of the cow. That is the only
‘way in which it is possible to increase the butter content or
per cent. of fat in the milk, the cow becoming feverish by
overfeeding the corn meal. That is a proposition that you
cheesemakers have to contend with among your patrons, that
fat can be fed into the milk, and you will have it to contend
with for some time. Now, I will tell you an argument that
I have used a good many times in meeting this question, and
it is one that usually sets the farmer to thinking seriously if
he argues that he can feed fat into his milk and inerease the
butter content by the composition of the food; just simply say
to him, “go out and buy some Holstein cows that give sixty
pounds of milk a day, and feed fat into that milk,” and youn
have got the theory beaten. He realizes at once that that is
an impossibility and gives it up.

A Member: Corn will raise the fat when you first start
feeding it, if the cattle are not used to it, but it will go back
to normal after a while. The milk will increase, too.

Mr. Michels: I have never found it so long as the milk
was increasing. Where the milk decreased, it was different,
but I never found anything where the fat did increase per
hundred pounds.

Mr. Mason: How much cheese do you consider one pound
of butter fat will make under normal eonditions ?

Mr. Michels: In my paper, I say we figure on about 260
pounds of cheese to the hundred pounds of fat. That may be
a trifle high, but T have taken that as a straight figure. 1
think it is a little above the normal.

Mr. Noyes: T think in a great many of the experiments
made by the boys at the Dairy School, where the reports were
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sent in, from those reports the average all over this state was
from 255 to 260, so Mr. Michels is pretty nearly right. That
was the average for three years.

THE BENEFITS OF MUTUAL CO-OPERATION
OF CHEESE FACTORIES IN A
GIVEN TERRITORY.

William Waterstreet, Chicago, T11.

Mr. President, Ladies and Gentlemen:

I ieel that the subject of Co-operation of Factories which
has been assigned me by your worthy secretary is a difficult
subject for me to do justice to, as the eo-operation of factories
in Wisconsin is practically only in its infancy. But its many
advantages are being perceived more and more, and cannot be
too much emphasized at the present time.

By the term co-operation I do not mean that I would advo-
cate a trust, or the pooling of the product of factories for pe-
cuniary gain. The primary object of co-operating in ths in-
dustry is to improve the quality of the output by having the
manufacture placed under one head, and thereby reaping ben-
efits which they could not obtain by groping along in the dark
alone.

Any one can readily perceive the disadvantages that a fac-
tory labors under while working under the old independent
system, and it is under this system that nearly all factories in
this state have been working until quite recently. One great
drawback to the cheese industry in this state, and in other
states as well, has been the widespread difference in the qual-
ity of cheese manufactured in the different factories.

In order to obtain the best prices for the goods they should
not only be of the right color, flavor and texture, but should be
put up in neat packages of uniform size and weight. In my
estimation too little attention is paid to this point by nearly
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all makers. They are careless and indifferent to the appear-
ance of the goods when ready for shipment. Twins often
vary from 58 Ibs. to 70 lbs. per box in the same shipment by
my own observation, and the same is true of Cheddars and
Young Americas. All these things count against them in the
market.

Another thing: the duties of a cheesemaker are mecessarily
confining in their nature. He often gets into a rut and not
knowing where he fails, he cannot perceive how to remedy his
faults, nor how to improve his output. Consequently he must
either experiment by himself or go on committing the same
errors from day to day. His goods are put on the market and
are graded according to a standard he may know nothing of.
A cheesemaker eannot always know just what the market de-
mands, consequently he suffers loss, which in many instances
could have been avoided.

The question, then, which confronts us at this time, is, how
to arrange a system of supervision and controlling of condi-
tions in general in such a way that the manufactured product
shall be of uniform and desirable quality.

It might be well for me at this point to commend the
work of the Wisconsin Dairy School, which has done more
toward the advancement of cheesemaking than the publie, or
even those connected with the cheese industry have even given
it eredit for. It has been a most important factor in raising the
standard of cheese by training the makers for the work.  But
experience counts for much, and after a cheesemaker leaves the

school and takes charge of a factory alone, conditions arise in -

every locality which are unforeseen, and with which he is un-
able to cope.

Hence the necessity of eo-operating with other factories un-
der one experienced director. An effort in this direction has
been made by Crosby & Meyers, of Chicago, I1l., who own and
control a large number of factories in this state. They have in-
stituted a plan of co-operation in their factories that promises
to result in much good to the milk producer and all parties con-
cerned. Their method is as follows:

el e T s T o .
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A number of factories in a given territory are placed under
the supervision of a skilled cheesemaker, one who is not only
experienced in making cheese, but knows exactly what kind of
cheese the market demands.  Cheesemakers are selected and
allotted to the different factories, and the superintendent’s duty
thereafter is to travel from factory to factory and instruet the
foree in regard to the cheese manufactured. In the performance
of his duty he calls the attention of the different makers to the
quality of the cheese demanded and the method of securing it.

By following this method a uniform product is secured and
maintained in all the factories under his supervision. If any
diffieulty is experienced in any of the factories, the instructor
can be called immediately to the assistance of the cheesemaker
and matters righted in the shortest possible time.

Another advantage not to be overlooked is that many times
the cause of poor cheese lies in the quality of the milk, and the
opinicn of an instruetor seems to have more weight with the
milk producer than that of the maker, the former being inclined
to throw all the blame for inferior cheese on the maker. But
the instructor is conceded to be an impartial judge generally
and is more likely to have an influence.

It would seem that a wonderful improvement could be brought
about in a short time by following this method of procedure.
By having a uniform and high grade of product, a good market
for the output would be acquired, and the reputation of Wis-
consin as a cheesemaking state of high standard be advanced
to a considerable degree.

DISCUSSION,

Mr. DeLand: Do you advise that cheesemakers all go in on
this plan of eo-oneration?

Mr. Waterstreet: T don’t believe it would be a bad plan.

Mr. DeLand: To whom? To you firm ?

Mr. Waterstreet: The way it would be, is for each firm to

B i
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control from 100 to 125 factories and they could have instruct-
ors, and in that way keep the makers in line.

Mr. McKinnon: I have been thinking for many years that
it would be a good plan to have one or two instructors go around
and visit every factory as often as possible, and that it would
redound greatly to the best interests of the cheese industry, as
well as to those who are making the cheese, and everybody con-
cerned. I wish we could put the plan into practical execution.

Mr. Deland: Co-operation don’t mean that a hundred of
you are to sell your cheese to me or anybody else. The point
is to work in harmony with each other, and you can do that
without consulting with any buyer; you can form associations
and employ your instructor for, say, twenty-five factories, join
together and pay an instructor that you know is competent, who
has a certificate that he is a capable cheesemaker from the Dairy
School ; that is the kind of eo-operation you want; but any other
way it seems to me is to do away with the work that you should
do yourselves. Employ an instructor, keep your makers in line.
That is co-operation in the only practical line,

Mr. Aderhold: There is one point in connection with this
matter that should be touched upon. Take it in the eastern part
of the state, in the cheese distriets, the cheesemakers are work-
ing so cheap that they cannot do good work, because they can-
not furnish a good factory and good equipment. T don’t know
how it is down at Lone Rock; I understand they get two cents
for making there.

Mr. Noyes: No, they don’t.

Mr. Aderhold: But in the eastern section, it is on the basis
of a cent and a quarter for flats, and a little more for smaller
varieties, and it costs more than that to make them. I want to
make the statement that on a cent and a quarter you cannot get
income enough to furnish a decent factory, and you can’t raise
the price for making unless you eo-operate. If T were to take
some professor or some stranger to look into our cheese busi-
ness, before T got around very far T should be ashamed of my-
self and ashamed of Wisconsin for the condition that our cheese
business is in. I would be much afraid that I could not show
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him a decent building, and I know I couldn’t show him a de-
cent equipment anywhere in the eastern section of the state. I
don’t know as I could show him a perfect equipment in any
factory in Wisconsin. Our old buildings are dilapidated and
the floors and the surroundings are in such a condition, many
of them, that the only way they can be thoroughly disinfected
is to burn them down.

Mr. Noyes: Would you have them insured first?

Mr. Aderhold: Ought to. Somebody ought to stand it;
the maker has stood enough already. That isn’t all; we have
got factories that stink so that a civilized man cannot stand it
five minutes.

Mr. MeKinnon: Oh, no.

Mr. Aderhold: We have, we have, and we ought to have
some state authority looking after those factories and making
the proprietors clean up or shut up. We haven’t any factories
where we have got anywheres near a perfect equipment. Our
vats are not built right, many of them ; we are stirring our curd
with a rake, and I would like to know how any cheesemakers
with a big vat full of milk can do a good job stirring the eurd
with a little hand rake? We should have agitators that keep
the whole thing in a gentle motion all the time. I have not
seen an agitator in a Wisconsin factory, and I haven’t heard
of any Wisconsin factory that has one;—mnot even that world-
renowned institution at Madison, the Wisconsin Dairy Sechool,
never had one unless they have got it lately. We are abusing
the milk, the eurd, and the cheese all the way through the whole
process, because our machinery is not right; and we finish it
up in a hot euring room, where you can’t make a fine cheese;
and we have got to have more money in order to get these facto-
ries in proper condition, and in order to get that, we must co-
operate. You want to charge at least a quarter of a cent more
for making, and you want to make patrons understand that they
are the ones who have got to stand all the losses and pay for all
the mistakes, because of incomplete factories. If you can get
them to understand that, maybe they will help the thing along.

Mr. Waterstreet: How are we going to get all these things?
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Mr. Aderhold: By co-operation and instruetion. This in-
struetion idea is all right; I have had a good taste of it myself.
I have been at work for a company that was operating some
twenty factories, and they were very closely grouped, and we
had nearly absolute control over the patrons. We could say
to-_ them, “Here, you mustn’t use that can; you must get a new
can.” And if they refuse to do it, we fix the date, and we say,
“You have got to have a new can by that day, or you can’t put
your milk into our factories.” And when the day comes, they
have a new can.

Mr. Buchen: I am certainly in favor of the eo-operation
idea, but I don’t see how we are going to co-operate as long
as the factories are so plentifully situated as they are, one up
almost against the other, and bound to bid against the other.
The cheesemakers will work against each other. We all know
of factories that will not only take in milk rejected by another
factory, but some of them will even pay more in order to in-
fluence the patron.

Mr. Wallace: Prof. Russell, a few years ago, invented a
remedy, I think, for all this difficulty,—the branch system.
The northern part of Wisconsin, it seems to me, now presents
a good field for up-to-date methods.

The trouble is principally in your euring rooms. I have
operated on the branch system, and it is a perfect suceess. Tf
some of the wealthy manufacturers in this convention will start
the branch system in what is bound to be the great dairy sec-
tion in this state, it will at least be an object lesson, and T don’t
believe that they will lose any money by doing so. My idea
would be to build a first class, up-to-date factory at a shipping
point, with apparatus for either butter or cheese, and an ice
machine in the plant for regulating the temperature of the cur-
ing room. Tt does not hurt green cheese to haul it, and the
cheap make rooms can be put out in the outside country any-
where within fifteen miles of the central curing room, that is,
within a day’s drive; and by having first class cheesemakers,
a general superintendent in charge, all this cheese will come
out of the same quality; you can regulate everything, and it
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is a very cheap method of covering a large extent of territory,
and the whole state can see the benefits resulting from this
method of a eentral curing room.

Mr. DeLand: We want to take things as we find them. We
are not here to get any foreign element in here to start some-
thing and buy up the rest of the factories. = We are here to
take the conditions as we find them. The condition is simply
this: You are working against each other, and it need not be
so. There is not a community in the state but what can ar-
range to work harmoniously together, if you will only sit down
and work it out. As an instance of this, I want to call your
attention to an organization that is just being gotten up in Mani-
towoe county. They have got tired of making on the pound-
for-ten system. They have got tired of this fighting of one fact-
ory against another, and they have perfected an organization.
1 wish Mr. Wolfinger would tell us something about that organi-
zation : how many members have you ?

Mr. Wolfinger: T think we have about twenty-seven who are
stockholders, and we have the signatures of about nineteen or
twenty-one. Mr. Mason has a copy of our by-laws.

Mr. Baer: I am sorry to become a disturbing element in
this discussion, but at this hour the Eastern Ontario Dairymen’s

i association is holding their first session, and Prof. J. A. Rud-
ihl dick, who was with us last year at this convention, is in attend-
g ance at that convention; also Mr. D. M. McPherson, who was

: with us three years ago. I thought it would be a nice idea
! to extend greetings on the part of this association, and this is
| what I have written, and if it meets with your pleasure, I will
i go down and telegraph it to the president of that association:
“ “The Wisconsin Cheesemakers assembled at Milwaukee send
' greetings to the Eastern Onmtario Cheesemakers, and predict
. them a bountiful repast and rousing convention. Secretary U.
i S. Baer.”
i On motion of Mr. MecKinnon, duly seconded, the secretary
{T was instructed to send such telegram.

Mr. Wallace: To return to this co-operation business, I
think we are here to improve conditions, and I think they could

k—i' | g ,




TENTH ANNUAL MEETING. 33

be helped by burning out the old curing rooms and building
first class central curing rooms.  The chief difficulty in the
whele business is with the curing rooms.

Mr. Bachman: The trouble is, most of us own our own facto-
ries, and they represent the earnings of a number of years of
hard labor. If this gentleman owned a factory worth from
$700 to $1,000, and that was all he had, I doubt if he would
be willing to burn it down to give somebody else a chance to
build another one.

Mr. Wallace: There is no need whatever of your wasting
any money, so far as anything except the curing room is con-
cerned, and that is merely the shelving. The rest of the appa-
ratus is necessary to make your cheese. All you would have
to do is to make your cheese and haul it to this central curing
room, and if you ecan thereby make cheese that will bring youn
a cent a pound more, you can afford to sacrifice the shelving in
your euring room.

Mr. Mason: The Manitowoe and Calumet County Cheese-
makers have met several times with the idea of co-operating,
and manufacturing a better article of chieese, and I believe we
have struck the rivht thing. As to this idea of building a cen-
tral euring room, and having the cheese hauled from all direc-
tions, it is a question whether it .is practical or not. In our
part of the country, the factories are about three miles apart,
and the farmers, of course, cannot spend too much time haul-
ing their milk t> a great distance; but we are manufacturing
cheese on a system that has been ruinous to Manitowoe and Calu-
met counties—that is, on the onefor-ten system—and we feel that
we must get rid of it. We would like to ask the endorsement
of the Wiseonsin Cheesemakers’ association in the work that we
are doing up there.

Mr. DeLand: They want to know how you get this thing
started.

The President: Is this a co-operation of the factorymen or
the farmers?

Mr. Mason: It is the co-operation of the cheese manufact-
3
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urers. At the Manitowoe Dairy Board, the cheesemakers were
all making this statement, that they were all behind this year,
and I heard some say that if they got within $250 they would
consider themselves lueky. Others didn’t lose so much, but
they all lost too much. Well, one thing brought on another, un-
til we commenced to agitate this, and to say: “What is the
sense of us fellows working for nothing, when we eould just as
well co-operate together and have a uniform price for making
cheese and be sure of being decently paid?” Then we could
have a call hoard in Manitowoe and have some system wherehy
we would be safe, and the farmers would be equally safe, and
that is the way the organization was started. That is the
ground we took, and it scemed to us it was a reasonable ground.

Mr. Aderhold: Mr. Mason, do you think you ean make that
plan work unless a majority of the cheese dealers co-operate
with you ?

Mr. Mason: We are going to ask the cheese dealers to co-
operate with us, and as far as T understand, they are willing
to do so; becanse if they do not eo-operate with us, it will be
a hard matter for us to carry out our end.

A Member: Ts this cheese to be sold to one firm?

Mr. Mason: We are going to have a call board, and invite
the United States to come and buy.

Mr. DeLand: If you make cheese they want, they will come,
and you don’t have to ask them to co-operate, or anything of the
kind ; they will be there.

Mr. Gearin: Suppose we had such a co-operation and would
make cheese under that system, how would you keep anybody
out of that district, from building another factory after you have
gone to the expense of putting up good buildings ?

Mr. Aderhold: The buyers would have to boyeott the new
man, or you couldn’t carry out the plan.

Mr. Gearin: That is what I said. How are you going to
compete with all the buyers in the United States ?

Mr. Aderhold: You don’t need them all. You just get the
best dealers that buy in our market.

Mr. Gearin: They can ship to any part of the world,
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Mr. Aderhold: Yes, but they can’t get the prices they can
right here.

Mr. Gearin: T am in favor of such an association if it is
not intended to harm the farmer. T have my idea that it will
benefit any honest farmer, because if we work together and com-
pel ihem to bring their milk in good condition, we are compel-
ling them to help in the making of a better class of cheese, and
as long as they bring poor milk as many factories can be built
as they please, and we can’t make fine cheese.

Mr. Bachman: I believe if the cheese dealers would co-oper-
ate with us along these lines, that this would be one of the great-
est blessings to the cheese industry.

Mr. Mason: This is not all that we have in view with our
association. We are going to employ an instructor, as far as
it is possible, to instruct these cheesemakers and try to make
a good, uniform article all the way through. The association
is young and it takes quite a bit of money, and we have thought
of petitioning our Dairymen’s association for an instructor in
that dstriet. If we can’t have any more than one, we shall be
satisfied for at least a time; it will help us some, but it is not
near enough.

Mr. Michels: T do not think these cheesemakers need be
afraid of the new fellows that will move in, as has been sug-
gested. 1 don’t think there is much danger, and it is only a
matter of a very short time that they will be “froze out,” even
if the cheese buyers don’t all go into this co-operation. If they
have good cheese instructors, and can arrange things so they
will have better and more uniform cheese, they will get a bet-
ter price for them. If they can’t do something better than the
next fellow, they oughtn’t to get any better price.

A Member: I wish we might have time to take up these by-
laws and consider them.

The Chairman: As our time is limited, we must pass on
now, but tomorrow we will take this subject up again.

]
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LOCAL PERIODICAL CHEESE CONTESTS.
H. M. Secott, Sheboygan Falls, Wis.

The subject assigned me by our Secretary, “Periodical Con-
tests at Local Boards of Trade,” is not a direct question of art
or science in cheesemaking, yet T am sure if given a thorough
investigation and followed up with practice will prove a means
of gaining a greater knowledge of the more valuable papers pre-
sented at this meeting.

It has been said, and I think truly, that very few makers are
good judges of fine cheese. So we will take up the subject as
a feature to teach makers how to score, and define the different
points of cheese. If he adopts new methods or tries to improve
en old ones, he should be able to judge results closely in these
days of sharp competition. When buyers act as judges, they
naturally form their opinions from what the trade demands,
and it is our business to try and furnish what the trade wants.
Let a practical cheesemaker follow the judges through a lot
of thirty or more cheese with a good instructor, and he will
learn more in actual cheesemaking than he could in years ‘of
work in his own factory with no comparisons but his own goods.
A buyer said to me last summer: “Why is it a man gets so
mad at a buyer when his cheese are bad ¥ There was only one
reasonable answer: the man does not believe his cheese bad.
He knows when his goods are pretty good, also when they are very
bad, but he has not the comparison of different makes that would
teach him the defects a dealer could not overlook on a dull mar-
ket. So I say, let us have monthly contests and train ourselves
to know the wants of the markets. Another thing, it would
bring the buyer and maker closer together and create a more
friendly feeling than now exists,

At our first contest at the Sheboygan Falls Dairy Board of
Trade last fall, we were fortunate enough to get State Instruetor
E. L. Aderhold for one of our judges. He came back the next
week and gave a lecture on our exhibit, and it was voted by all
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present to be the best talk on cheesemaking the boys at the Falls
had heard for some time. In talking with him later he said
that was all right, they had seen the cheese and defects and
knew what he was talking about, and I suppose he enjoyed rub-
bing it into them a little while he had the chance; but he did
more: he told us what caused most of the defects and how to
remedy them. He brought out the use and abuse of starters,
and with the examples of the contest explained them so plainly
the dullest eculd not fail to comprehend his meaning.

And you would find it so at every contest, comparison would
bring out features of our work we would not ordinarily think
of.

Perhaps some of you older and more experienced men do not
need the instruction you would get from these contests, but
bring along your fine cheese and teach us lesser lights how you
make them. We will repay you by helping to raise and keep
the standard of Wisconsin cheese second to none in quality in-
stead as now of making your fine goods sell our poor ones.

Under our present method of selling T do not believe the more
expert makers get full credit for their work or goods, and it
is not the buyer’s fault either.

Just a few words as to how I would conduct a contest. In
the first place, I would get the farmers interested ; more milk
is spoiled by careless lack of interest than any other canse. Tet
them contribute to the fund for the purchase of a grand trophy
to be contested for annually and held for one year by the fact-
ory winnng. I would have this part of the contest brought right
home to the farmer by factory inspection.

Second, let the board give medals or such other prizes as they
see fit for best average scoring cheese for series of econtests.

To get the most educational value from these contests, we
noed a capable instructor to go through cheese with judges, and
afterwards meet contestants in the exhibit room and explain
the good and bad points found. Have at least one different
judge at each contest, as different buyers attack different points
in their fault finding, or I might say they all ride hobbies of
their own and have a good right to them.
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And last, no matter how small your contest may be, lay down
a systematic set of rules and stick to them, for someone is sure
to find faunlt; it’s natural, you know.

DISCUSSION.

Mr. Mason: Would not that system be a good system to in-
troduce at every board of trade where the cheesemakers conlid
send their cheese in to certain places where the cheese eould be
scored by the inspector and also by the buyer?

Mr. Seott: That was the idea, to have these on loeal boards,
or as many boards could get together as wished to. If you un-
dertock to have a weekly contest, you would have your hands
full.

Mr. Mason: What I meant was, for instance: T have a hun-
dred boxes, another cheesemaker has eighty, another fifty, and
so on, and we take them all to the Goodrich dock at Manitowoe,
the cheese buyers eome there to buy; the cheese buyers score
those cheese right in our presence, and tell us what is the mat-
ter with them; and we eould have an instruetor, who eould tell
us how to overcome that difficulty. We could do that on a cer-
tain day of the week.

Mr. Scott: That would be all right. We took up this con-
test idea with the idea of teaching the maker how to judge his
own cheese, by coming to these contests, say once a month, and
learning to score himself, so that when he ships a box of cheese
out of his factory he knows what that cheese is. T do not be-
lieve the majority of cheesemakers know when their cheese leave
the factory, whether they are actually in good shape or mot.
As I said, they know when they are pretty good or very bad.

Mr. Johnson: T think it is a good thing to have an instructor
come around once in a while. Most anybody is liable to get
careless, and a good many of the cheese only stay in the curing
room two weeks or ten days. Another thing: the gentleman
is right; there is any amount of cheesemakers who do not know
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the condition of their cheese, and a man that don’t know when
lie has made a cheese, whether it is a good one or not, isn’t fit
to make cheese. I have seen men stand up in a factory and
declave their cheese was good, when you wouldn’t give them
three cents a pound for it. I think ninety-five per cent. of our
trouble is in the making; either we don’t understand our busi-
ness, or we get careless.

Mr. Andrich: We cheesemakers are getting it pretty hot.
Now, I have seen the time when I had a.shipment of cheese
and one man would only allow me five cents for it, and another
man came in and gave me full price for it. I believe he is
the man that understands it better; T am a cheesemaker, and
1 call that cheese a fair cheese; but still one man said it was
worth only five cents. Now, who was right in that case?

The Charman: You being the cheesemaker yourself, you
ought to be the best judge.

Mr. Andrich: That is just what T am after. We are not
always the ones that are to blame. Here were two men, both
claiming to be perfect cheese buyers, and there was a difference
of five cents a pound in the price they offered me.

Mr. Scott: Maybe that first party was honest, and maybe
he wasn’t. This last summer a buyer bought a lot of cheese of
me that he said were defective. He said—now, the fact was
that he told me so afterwards, that he simply didn’t have the
market to place that cheese, so he told me the cheese was de-
fective ; but he tock them, and he eame back the next week and
said they went all right. The buyers are the cheesemakers
friends as a rule; and if they save me an eighth of a cent, they
do it every time. In a way, it is a bad thing that buyers will
take cheese that are not fine, and pay a good price for them. e
tells the maker that they are all right, and the maker hasn’t
learned the fine points in judging cheese.

Mr. Smith: We have made great strides in our industry,
but we want to go right along and make it a more perfect in-
dustry, but we don’t want to blame only one thing. The buyers
won’t help us much in improving matters if one man is will-
ing to pay five cents and another ten for the same cheese.
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Mr. Aderhold: T don’t believe the difference in the price
is as big as he thinks it is. Both buyers offered the same price,
only one offered it for one pound of cheese, and the other for
two pounds.

Mr. Scott: Our idea was to have the cheese scored after an
inspector got through with the cheese. Of course it would be
impossible for men to judge cheese with a lot of cheesemakers
around asking questions. Mr. Aderhold came down on the She-
boygan Falls Board and talked to us about going through these
cheese, and the cheesemakers knew a great deal more about what
he was talking about than they did before.

A Member: Are the cheesemakers all present when the cheese
is inspeeted ? '

Mr. Scott: They can go through with it if they wish. Our
board meets in the summer time at four o’clock, but we have
clectrie lights, and they can stay as long as they want.

Mr. Buechen: Then the cheesemaker must lose half a day
every week.

Mr. Scott: Suppose he does. I would be willing to lose a
whele day if T learned enough to save ten or fifteen days. They
are all there every week anyway to sell their cheese.

Question: Not the cheesmaker himself ?

Mr. Scott: Why, yes. In Sheboygan county, I don’t be-
lieve there is a half a dozen factories owned by men who do not
run their own factories. Of course if they don’t get through
their work, they have to have someone finish it up for them.
They make it a point to be at the board of trade.

Mr. Aderhold: In Sheboygan county they get their milk
early in the morning—probably an hour earlier, or an hour and
a half earlier, than Mr. Johnson does over here. I have seen
a factory there that took 10,000 pounds of milk before six
o’clock and most of the factories have it in by seven.
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THE CHEESE CONTESTS AT THE PAN-AMERICAN
EXPOSITION:

Hon. A. D. DeLand, Sheboygan, Wis.

1t is gratifying to see so many cheesemakers interested in try-
ing to learn how to make better cheese. The hundreds of Wis-
consin cheesemakers who are absent need the help and instrue-
tion this convention offers, more than you do. Many of the
absentees will continue to spoil good milk in their ignorant at-
tempi to make good merchantable cheese, and continue to ac-
cept the reduced price which cheese buyers must pay them for
their poor goods, for the very reason that they will not attend
the Wisconsin Dairy School or the many dairy conventions held
for their benefit. :

The only hope we have is, that the inteHigent, up-to-date
cheesemakers will drive these negligent, indifferent fellows out
of business, which will be a benefit not only to the skilled cheese-
makers but will increase the reputation of Wisconsin cheese.

Being one of the original members of the Wiscunsin Dairy-
men’s assceiation, I wish to remind you that we were the
“starter” that made possible the Wisconsin Dairy School, the
Buttermakers’ association, the Wisconsin Cheesemakers’ asso-
ciation, and the several boards of trade in Wisconsin. The
offspring of the Wisconsin Dairymen’s association may be
termed the “startoline,” and I have né objection to either word
when used in this connection. Our organization could not de-
vote all its interest to one or two specialties, and we are very
glad that other organizations have been instituted as a result
of our work, and we wish you Godspeed in the effort to im-
prove the dairy produets of Wisconsin; and while some facto-
ries and localities stand high in the estimation of the trade,
the majority of the cheesemakers are unable to turn out a desir-
able product. The contest at the Pan-Ameriean Exposition on
cheese bears me out in that assertion. The entries from Wis-
consin were selections from many factories, and the same was
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true with the cheesc exhibits from other states and Canada.
The judges were not permitted to see the scores after they were
made by the three judges, and I have been unable to secure a
report of the scores on all the exhibits of cheese made at the
Pan-American Exposition last summer., I think the scores on
Wisconsin cheese averaged higher than those of any other lo-
cality, which was due to the flavor being nearer perfect. The
cheese from New York and Canada showed more acid than Wis-
consin cheese, some being quite mealy and nearly all acidy to
the taste. When cheesemakers realize that it is fasfe that
really controls the consumption of cheese, they will be more
critieal of the milk they receive, more cleanly in their factories
and surroundings, and use the best material obtainable in its
manufacture.

There is a vast amount of work to be done by cheese instruet-
ors, dairy and food commissioners, and patrons of cheese facto-
ries if we ever have eleanly factories throughout the state. The
iaw relating to cleanliness of cheese factories does not seem to
be enforeed.

I do not think that the cheese contest as managed at the Pan-
American imparts any very important, available lesson to
" cheesemakers; you who exhibited know the score of your ex-
Libit and no more.

When cheese contests are publie, the exhibitors advised of
the time when the cheese will be scored, the cheesemakers pres-
ent, and the judges explain in each instance the reason of their
markings or score, then, and in that way only, will such con-
tests be educational and lessons given that will be a great help
to makers; and this educational feature should be extended far-
ther, by advising the public that at a certain time the cheese
scoring nearest perfect will be eut and given in small quantity
to test, thereby teaching the vublic what a good cheese is.

I would like very much to have the cheese exhbited at this
convention scored in this way, and can assure you that it will
be a better lesson for you than any you will receive from the
cheese contest at the Pan—American Exposition.
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DISCUSSION,

Mr. Johnson: How do you like the Canadian cheese as
against Wisconsin cheese? Do you think they make a better
or finer cheese ?

Mr. DeLand: T do mot. I think they average in texture
as good as Wisconsin cheese, but in flavor they do not, and I
have my reasons for their not being so. T don’t want to state
them.

Mr. Knickerbocker: Do you think that a Canadian could do
justice to our cheese in scoring, as compared with theirs?
Isn’t their cheese made much differently from ours? It hasn’t
got nearly as nice a texture as ours, has it?

Mr. DeLand: I don’t like the texture as well, and I like the
transparent color, nothing mealy.

Mr. Knickerbocker: You would not find that in a Canadian
cheese, would you ?

Mr. DeLand: I did not find it.

Mr. Knickerbocker: Then do you think that a Canadian
could score our cheese and do it justly ¢

Mr. DeLand: I don’t want to answer that question, for it
weuld be a reflection.

The Chairman: You must not forget the fact that we have
got some Canadians here, and we don’t want to seem to be east-
ing reflections.

Mr. Johnsen: Do you think a Canadian cheese draws as
nice a plug as a Wisconsin cheese? T was over there last sum-
mer and I was in several of the best factories, and their cheese
was nice, but they don’t draw out a real nice plug. You eould
tell wherever two pieces went together.

Mr. DeLand: T want to say here in regard to the style of
cheese, you makers are lacking in that respect. You don't
bandage nicely, turning it over so as to lap just so on
the surface, and the surface all smooth. You don’t take pains
enough, and some of the exhibits from Wisconsin were dropped
several points on the appearance, and that was one of the things
that interfered with the high scoring of the cheese.
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Mr. Aderhold: If Mr. DeLand and the other dealers would
show by the prices they pay for cheese that they prefer a well
dressed cheese to a slovenly looking cheese, they would correct
that pretty soon.

Mr. DeLand: Well, every dealer knows that we pay too
much for some cheese and not quite enough for others, in com-
parison.

Mr. Mason: Do you consider that we make a better cheese
now than we did three or four years ago when Mr. DeLand
was in Madison, and gave us a raking over about our starter
business? I think we have reduced the starter from three per
cent. to less than cne per cent.—at least I have, and I know that
1 make a better cheese,

Mr. DeLand: Yes, it is better throughout, and I attribute
it to that. You are not using starters so promiscuously and so
generally as you were at that time, and the result is, we have a
finer flavored cheese.

Mr. Noyes: I remember a great many people took excep-
{icns to what Mr. DeLand said at that time; now, three years
after, we come around and thank Mr. DeLand; we have got
that better result anyway. Now, if we can get better resuits
Ly ealling the Canadians down on this scoring, that may be a
good thing too.  We haven’t anything against our Canadian
brothers; they are right here with us, and we enjoy them, and
we hope that by working together and questioning each other,
we can all get benefit. There is no harm in calling the Cana-
dian down or the American down, if we can benefit the whole
Lody of cheesemakers of Wisconsin. ,

The Chairman: That is all right, if the Canadian is here
to answer back, but not behind his back.

Mr. White: There scems to be a wrong impression about
{he Canadian cheese. T had the pleasure in June of judging
a Tot of cheese with a Canadian gentleman, and a more thor-
cugh or fairer judge I never saw. I think they know a fine
cheese, and a fine cheese is a fine cheese all the world over.

Mr. Aderhold: T have been in Canada a good deal, and 1
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want to say I believe they could show just as fair a score on
our cheese as we would ourselves.

Mr. Everett: I have visited a good many Canadian fae-
tories and have met a good many Canadian cheese and butter-
makers and dairymen, and have always been led to consider
_ them skilled men in all these lines, as well as in breeding live
stock. Now, then, if it is a fact that Canadian cheese is lead-
~ ing Wisconsin cheese in the English market, is it not for the
reason that it is better cheese, or is it because we once made
filled cheese and lost what reputation we had? I ask that
question of Mr. DeLand ?

Mr. DeLand: Wisconsin cheese will sell to-day in Eng-
land for more than Canadian cheese.

Mr. Everett: Good, I am glad of it.

Mr. Kirkpatrick: What authority has Mr. DeLand for
that statement ?

Mr. Delland: T am a dealer, and have had men from the
other side ecome into my place and talk.

Mr. Kirkpatrick: Will Mr. DeLand inform us how it is
that American cheese are quoted anywhere from two to three
shillings a hundred less than Canadian all the time? Not one
week, or two weeks, or one month, but every week in the year?

Mr. DeLand: Those quotations are not made up by any-
body that is interested in Wisconsin cheese.

Mr. Kirkpatrick: Who makes up those quotations?

Mr. DeLand: We are getting off the question.

Mr. Kirkpatrick: I beg your pardon, I think it is very
pertinent. I would like to know who it is that sends those
cables over here and whether those cables are authentic.

Mr. DeLand: The subject before the house is in regard to
the Pan—American cheese contest.

Mr. Kirkpatrick: Mr. White, can you give us any infor-
mation on that subjeet?

Mr. White: I can, but it is not in order.

Mr. Kirkpatrick: Am I in order, Mr. President ?

The Chairman: You are not in order, sir,
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Mr. Everett: I think we will have to concede that our
Canadian brethren have been a little more wise than we have
in the matter of legislation, in the matter of keeping out
fraudulent products. They have been making fine butter and
cheese, and they have been leading us in the foreign markets,
we cannot very well get behind that faet, and it is a good les-
gon for us.

Mr. White: The Canadmns, vou know, have to depend on
the English market for the sale of their butter and cheese, and
it is an important item to the people of Canada, amounting to
some sixteen or seventeen million dollars a year for the cheese
product, and last vear some eight or ten millions for butter.
This industry is fostered by the Canadian government in the
matter of subsidies, and they do everything to help to bring
up the make as high as possible, and the consequence is that
(anadian butter and cheese in the markets of Great Britain
today lead the United States product, for the simple reason
that we do noi export for those markets; we have our own
home market that pays a good deal better than the export mar-
kets, and the only cheese which are exported to Great Britain
are cheese which are either under price, or have been overkept,
and have to be sent to export to get rid of them. Very few
fancy cheese to-day are exported to Great Britain except
Young Americas, perhaps a dozen ecars a year.

Adjourned till 9 o’elock A. M., January 9, 1902.
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SECOND DAY’S SESSION.
Thursday Morning, January 9th, 1902, 9 A. M.

The President in the chair.

The Chaiman: Gentlemen, we will come to order. We
have a response to the telegram sent yesterday, to the Ontario
convention, which I will read: “Whithy, Ontario, January
Sth, 1902: To the President, Secretary and Members of the
Wisconsin  Cheesemakers’  Association, Milwaukee: Your
kind wishes reciprocated. Your predictions for a rousing
meeting are being more than fulfilled. Hoping the dairy in-
terests common to Wisconsin and Ontario may continue to
come to the front, we are your co-workers.

S. D. Derbyshire,
Pres. Eastern Ontario Dariymen’s Association.

THE PRESENT (‘-ONDITION OF WISCONSIN
CHEESEMAKERS AND FACTORYMEN.

Nick Simon, Neenah, Wis.

The subject assigned me is one of vast extent and of great
importance to this association. It is one of vast extent be-
cause it is broad and far reaching, and of great importance be-
cause it embraces the faults of the present condition of Wis-
consin Cheesemakers and Factory-men, which must be rem-
edied.

Now the primary object of this association is to advance the
interests of cheesemakers and anvthing which will tend to ad-
vance their interests should be met with hearty approval.

This association sinee its organization in 1893, has met
every vear and to good results in certain lines, but it has yet
not tcached upon the vital faults of the condition of Wiscon-

ey
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sin cheesemakers. In this paper I shall endeavor to discuss
them. :

Up to the present day the cheesemakers have not made a
dollar, but are just as poor as when they started, while on the
other hand our neighbors engaged in other lines of business
have laid up fortunes. Now what is the cause of this?
And T answer lack of co-operation. This is the age of eo-op-
eration and we must co-operale. Now while we are open in
telling how to make cheese and co-operate in this respect, yet
we will compete with each other in many ways.

First: We try to declare best dividends for patrons. Onme
cheesemaker tries to pay patron more than another, and thus
raises the price of milk way above actual value, to the detri-
ment of his own profit. While we have worked hard and used
our utmost energy and skill to do away with the filled cheese
and skimmed cheese, thereby raising the price of full eream
cheese and bringing in about $2,500,000 more annually to the
patrons, yet we have lost sight of our own welfare.

Second: Some makers have taken unfit milk which per-
haps was rejected by some one else. They at times, disregard
the Babeock test and buy milk just to get patrons. Now here
again the patron gets the advantage and the maker again loses
sight of his own welfare.

Third: Cheesemakers frequently underbid each other in
the price of making, again working against themselves. Why
not have a standard? Why ecannot this association have a
standard for making, based upon the number of pounds of
milk received at the factory. This will help do away with
undue competition and encourage large factories. The pa-
tron in this way will work for the interests of a large factory,
as he will then be getting his product made up cheaper, even
though he has to haul it a greater distance.

Fourth: Makers often times go into some one else’s terri-
tory, and thus again compete with one another, and then too
many factories will be located in a given place for the amount
of milk available. There is plenty of room in the undevel-
oped Northern and Western Wisconsin to start in factories, as
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Mr. P. W. Wallace of Hortonville, Wis., brought out last year
in his paper on the “Future of Northern Wisconsin.”

Besides these faults there are many other ways in which
cheeeemakers compete with each other, thereby cutting one
another’s throats. Now it is this lack of co-operation which T
deplore and which I hold must be remedied if we wish to make
anything.

Now another great help for cheesemakers would be to co-
operate with dealers. In the past we have not treated them
fairly and they have reciprocated. Now how can we co-oper-
ate with them?

This can be done in the first place by doing away with so
many local boards as we now have, and establishing only one
board. But the question arises, what help will acerue to us
by such action? Tt will help us because it will make the
cheese market more steady. So much fluctuation during the
week will be done away with. With a steady market we can
run a conservative business and do away with mueh wild spee-
ulation. We will know just what to pay out for milk, ete.,
and can figure a profit for ourselves and be sure of it. Cheese
can be sold on the basis of this market from every point in the
state. And again this one market will do away with undue
competition among the inlermediate buyers, who raise the
price of cheese way above market value, then being obliged to
reject the same, buy them back again way under the market
and thus discourage the business with a great loss to us.

This scheme which T now recommend to the Association, is
not mere theory but is in actual practice in butter markets.
Praetically all butter sold in the United States is based on the
Elgin market and perhaps I am safe in saying that this mar-
ket rules the world. We never hear of sudden fluctuations in
the butter market, but the price is steady and conservative.
The buttermakers contract butter on the Elgin market and if
grades extras they have no trouble in disposing of their prod-
uet at full market price, thereby giving satisfaction to all

parties concerned. Tn this way No. 1 cheese will bring No. 1
market, and so on. |
4
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Another fault in the present condition is that incompetent
salesmen are hired to sell the products of the cheesemaker.
Now each cheesemaker certaizly ought to be his own salesman
as he is the best judge of his own produect. .

I would also recommend to this Association that the Cheese
Instructors of Wisconsin should be appointed by this associa-
tion and instead of the state appropriating the money to the
Dairymen’s Association, it should be appropriated to this asso-
ciation and this associaton should employ more instructors
than are employed at present. The instructors should be
competent judges who can determine the first class and infer-
ior cheese in case that the cheesemaker and buyer cannot agree.
This would encourage the cheesemaker to produce a better ar-
ticle, as many buyers many times take undue advantage of
the makers.

Now in conclusion let me say that you may think T have -
judged the situation too harshly but this is not the case, as I
have found out from personal experience and investigation.

That the cheese industry of Wisconsin is destined to in-
crease year by year is a certainty and why should we not pro-
tect ourselves now? Should we wait until it is too late?
Therefore I urge upon you all to fix a definite plan and regu-
late ourselves accordingly. Then, let us co-operate with each
other and not only with each other, but with the cheese dealers
as well so that we ecan promote our own welfare. For united
we can withstand any unseen calamity that may happen to
arise, and in competition we will lose the ground we have al-
ready gained. !

DISCUSSION. 3 -

Mr. McKinnon: While I endorse a very large part of
what Mr. Simon has said, there are some points that T do not
endorse, and one of the points that I do not endorse is the idea
that because I am running a small factory, and accommodating
the neighbors around in a circle of a mile or a mile and a half,
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that the farmer should have less for his milk in making up
that cheese than a factory that has ten, fifteen or twenty thou-
sand pounds. We are aware of the fact that it costs more to
make up cheese where you have a small patronage, but the far-
mers in our part of the country don’t want to haul their milk
long distances. I have had experience, not only in making up
cheese, but in hauling the milk, and it takes a good deal of
time to haul long distances.

Mr. Simon: My point is that the cheesemaker is not get-
ting paid for his labor in a small factory as he should be.

If a patron wants to haul his milk two miles and get more
money for it, why, that is his privilege, the larger factory can
make up the cheese for less money than the small factory.
Yeou take a factory that is getting 1,500 to 2,000 pounds of
milk and making up the cheese at a cent and a quarter, the
cheesemaker isn’t making enough to pay for his board; he is
simply working for nothing,, and he can’t possibly keep up his
factory. ;

Mr. McKinnon: If T understand this gentlemen’s idea, a
fifteen or twenty-five thousand pound factory, would make at
one uniform price. Then a ten thousand pounds factory
would have another price to make by, and a five or six thou-
sand pounds still another, and that seems to me to be all wrong.
Why should there be discrimination in favor of little or big
factories ?

Mr. Simon: It was said here yesterday that the consump-
tion demand of this country is not taking all the goods, and
that we need an export outlet. Now, the larger factory you
have the more milk you have, and you will be more able to
make a uniform grade of goods, to be made under one head,
where otherwise, you take four or five small factories, the
goods will be made under four or five different heads. We
find as manufacturers in our business, that the larger factories
turn out the finest goods and more uniform goods and have the
readiest sale amongst the buyers. Any buyer will pay more
for a lot of 100 to 150 boxes than for a small lot, say 30 boxes.

Mr. McKinnon: It is also true that at times a man will
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pay as much for 50 boxes as he will pay for 150, simply be-
cause he wants just that many, and he will pay perhaps more.

Mr. Luchsinger: Mr. Simon said in his paper that one
board was better than a good many local boards, and referred
to the Elgin Board of Trade as an example. I would like to
have Mr. Simon throw some light upon that. We must not
forget that butter is always simply one thing, and in one kind
of package, and prepared in one way, if it is creamery butter,
and a thing of that kind can be controlled perhaps under one
main management, but cheese is quite a different thing, there
are so many different varieties, and consequently so many
different prices. I am inclined to doubt whether one main
board would serve as well in handling the cheese produet as it
does in the butter produect.

Mr. Simon: One large board will certainly make it a big-
ger market, a steadier market, a more conservative market,
and the way the business is being conducted, it don’t make any
difference how many different grades of cheese you have got
vou eould certainly sell the different grades of cheese on one
board as well as to have so many local boards. ~ Besides it will
bring the principal buyers together. It will do away with a
few cheese being offered on the board, and one buyer screw-
ing up the price against the other. Many buyers go to the
board and they put up the cheese and then reject them because
they buy them too high. Tt would hold the prices down on a
basis of actual values, and we would have a steadier market
for our goods and less trouble for our cheesemakers. There
won’t be any dissatisfaction the way there is now throughout
the country. The Elgin market practically rules the United
States. All butter is sold from Minnesota, Dakota, Wiscon-
gin, Towa, on the basis of this market. If we had one cheese
market, you eould sell your cheese, no matter where you are,
on the basis of this one cheese market. You can eontract your
cheese according to that market and T find from experience
myself among patrons and factorymen in the country, that
if they are getting market price, that they are satisfied, no
matter if the market is high or low.
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Mr. McKinnon: Have you ever sold anmy butter on the
Elgin market ? ;

Mr. Simon: Yes, and bought lots of it.

Mr. McKinnon: Yes, so have I, and I have found out too
that buyers very frequently have said to me, “If you will send
in your butter to me, I will give you a half a cent above Elgin
prices, and many factories contract their butter in this way,
to take half a eent below Elgin, while other factories take a
cent. above, so you see there is variation.

Mr. Simon: I have handled a good deal of butter on the
basis of the Elgin market, and I never could find anybody to
pay us a half a cent above the Elgin market, unless it was a
retailer. We are not in the retail business, we are in the
wholesale business. A man that wanted a few tubs, might be
willing to pay half a cent above Elgin market. We can’t find
any factories in Wisconsin or anywhere else that can get even
Elgin priees, f. o. b., station.

Mr. Noyes: I know of many sellers selling on the plat-
form in their towns for Elgin prices, good big creameries too.

Mr. Mason: We were told yesterday that we ought to have
weekly contests on our local boards. Now, one board in the
state of Wisconsin certainly could not score all the cheese in
the state. A cheesemsker might come there and tell one poor,
innocent fellow his cheese was not good, and buy it for less than
the market. We would surely have to have co-operation among
the cheesemakers, so we can learn to score our own cheese.

Mr. Alvis: It seems to me with that central board that there
is not opposition enough, and opposition is the main thing in
business; we all know that. Mr. Simon said something about
good cheese being rejected. T have been in business fourteen
years, and T never had a good cheese rejected. Now, accord-
ing to this idea of a central board, who makes the market price ?
1t is simply the factoryman that goes there and sells his goods
to the highest bidder, and that is the way it is; no other way
at all. Another thing, when we ship our cheese, if there is
anything wrong, we cheesemakers, as a general rule, know it,
and my principle is to mark that cheese, and tell the buyer
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what it is and to do the best he can with it; or I make my own
priee, and if he does not aceept that price, to notify me at once,
and it has been working all right. Probably there isn’t quite
as much money in it for the buyers, but we want to stick up
for it for our own benefit, and for our patrons, because that
is where we get our living. There are too many boards; there
are three boards in Sheboygan county, and probably will be
a couple of more after a little while; and one board would be
plenty, or possibly two, but with that many I think we can
make things more pleasant for our patrons, and that is what
we have got to work for.

Mr. Simon: You would get plenty of competition on one
board, more than if you had so many; there would be an in-
ducement for buyers to come there from all parts of the coun-
try; and with so many little boards around through the coun-
try, a cheese dealer has got to just jump from one board to the
other to get around. He will buy a few boxes here and a few
there, and all of the expense comes out of you fellows and out
of your patrons; whereas, if there was one large board that
would be an attraction to buyers, you would get full prices for
your eheese; they ean’t buy them less than the market.

Mr. Alvis: Who makes the market price?

Mr. Simon: The demand makes the market.

Mr. Alvis: The demand in Chicago quotes prices lower
than we are getting in Shebovean Falls and Plymouth. Now,
who makes the prieces in Chieago, or if we should have a central
board in Milwaukee, who would make the prices? Why, the
buyers.

Mr. Simon: Well, we haven’t got any market in Chicago.
You ean’t compare the Chicago market with your Sheboygan
market.  If this general board was in Milwaukee, or wherever
it was, have it in Plymouth or Fond du Lae, you put your
cheese on that market exactly the same as you do at Plymouth
or Sheboygan. :

Mr. Alvis:  Suppose the buyers won’t be there.

Mr. Simon: They will be there,

Mr. Alvis: But the factorymen cannot be there.
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Mr. Simon: A good many of them will be there so as to
establish a market. You ecan list your cheese with the secre-
tary, and say, “I want the market price for my cheese.”

Mr. Alvis: What we want is to sell our goods to the man
that has got the most money and will bid the highest.

Mr. Simon: That is what you will get, wherever you put
your cheese.

Mr. Aderhold: Who makes the market in Elgin? I notice
often in the Elgin report there is no butter offered and no goods 1
made, “Market at 2415.” !

Mr. Kirkpatrick: There is a quotation eommittee appointed :
on the Elgin board, which takes into consideration all the con-
ditions of the market.

Mr. Aderhold: The committee then fixes the market on the
amount of butter offered there, and the buyers don’t cut any
figure.

Mr. Kirkpatrick: There is plenty of buyers it is a buyers’
and sellers’ market.

Mr. Aderhold: It is not a competitive sa]e.

Mr. Kirkpatrick: No.

Mr. Bates: I just want to explain to Mr. Aderhold that
T have been a member of the Elgin board and was at the time
that the quotation committee was appointed, and that commit-
tee acts as a sort of governor. The Elgin board is a sort of
manufacturers’ board, and they got in the habit of running the
price too high. They just simply buy and sell to each other and
they ran the price too high. They found it absolutely necessary
to have a quotation committee, to kind of serew them down on
that price. They ran the price too high because every man who
sold butter there or bought butter, either one, was a manufact-
urer, owning anywhere from five to fifty creameries.

Mr. McKinnon: We don’t feel as though we wanted to be
serewed down in our section of the country. 1

Mr. Knickerbocker: Do you think, Mr. Simon, that a cen-
tral board could be established in Wisconsin, in Milwaukee,
or any other city that would govern the sale of cheese in the
United States ?

| | o
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Mr. Simon: No, I don’t believe that could be done, because
we have competitors in other states, but we can govern the
prices for the western states and Wisconsin. I am positive
that if we establish something of the kind, that the cheese in-
dustry of Wisconsin will increase rapidly and give better satis-
faction than it has in years gone by.

Mr. Noyes: I believe we ought to have a board of trade in
different sections where we could support a trade of as high
as of 3,000 to 3,500 boxes on our board at one time. Then
buyers can afford to come. On our local boards there are so
few cheese. The buyers have sent out agents and contracted
with this factory and that factory, so that at one time two-thirds
of the cheese of our section were contracted for, and of course
that hurt our board of trade. It seems to give better satisfaction
for the cheese to be sold by contract right in the factories, and
a great many of our farmers and factorymen would rather take
a little less money and know what they are going to have before
the cheese is shipped out of the factory.

Mr. Seott: I believe that where the call boards have gone
into use, nobody would go back to the contract system. Our
cheese is sold subject to inspection at the factory.

Mr. Buchen: There are three call boards in Sheboygan
county, and I am certain that one-third of the cheese made last
year was not sold on the eall board at all, but contracted to buy-
ers. Of course the board suffers.

Mr. Alvis: T suppose these people are getting the market
price. :

Mr. Aderhold: Mr. Noyes seems to favor inspection at the
factory. Now, conditions are a little different in Muscoda
than they are in Sheboygan county. Cheese in Sheboygan
county are sold almost altogether to local dealers, and if there
is any difficulty about the quality, it is an easy matter to fix
it up, because the cheese have not gone far off. On the Mus-
coda board I understand they have no local dealers; they have
to ship them out of the state and that is why they have trouble
in fixing up things. T should think that if Mr. Noyes, or some
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of those millionaires ‘down there, would start a cheese house
at Muscoda, they could help the situation.

Mr: Noyes: We would be wonderfully pleased to have Mr.
Aderhold and some of the other millionaires in the northern
part of the state come down and help us.

Mr. Luchsinger: We have a board in Monroe, which handles
Swiss cheese and brick exelusively. That is why I asked how
it could be managed to sell all kinds of cheese on the one board.
The gentleman in my rear said something about selling the
cheese at home subject to inspection in the county. Who is to
do that inspecting, and is the buyer to be bound by it or not ?

The Member: The buyer does the inspecting.

Mr. Luchsinger: And he either accepts or rejects right
there. Now, if you have a main board and the price is made
on that main board, who then is to do the inspecting of a lot
of cheese made at a factory a hundred or a hundred and fifty
miles away ?

~ Mr. Simon: Why, the man that buys them inspects them.
I advocate that all cheese should be inspected at the factory
before they leave the factory, and if the cheesemaker and the
buyer can’t agree, we should have an inspector, or more than
one, to go and inspeet those cheese and he would settle the ques-
tion for the buyer and the cheesemaker, and his decision should
be final.

Mr. Luchsinger: But, suppose the buyer isn’t there; sup-
pose he simply sends in an order on the strength of the market
where the main board of trade is located, who is to do the in-
spection then ?

Mr. Simon: If you are willing to send me your fifty boxes
of cheese and take your chances on getting full market price
for those cheese, that is a deal between you and myself.

Mr. Luchsinger: Suppose I am not willing.

Mr. Simon: Then you must make your trade with the man
why buys those cheese, and have the cheese inspected at the
faetory, or do it yourself.

Mr. Luchsinger: Most of the trouble between the buyer and
seller of cheese arises from the fact that there is a difference
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of opinion as to the quality of cheese. When the seller ships
his cheese he is sure it is all right, even if it has not been in-
spected. When it arrives the buyer says it is not all right, and -
simply because some person in authority has not been delegated
to inspect that cheese before it left the cheese factory. Now,
I would like to know what authority the main board would have
to appoint inspectors in a case of that kind, or if it would have
any at all, or if the system of buying and selling would not go
on just the same as it had before there was any board. There
is where the trouble arises. $

~ Mr. Simon: That is a point that would have to be settled
up there.

Mr. Luchsinger: Could not a local board do that better than
a main board a hundred and fifty miles away? Couldn’t the
local board appoint an arbitrator or inspector to judge what that
cheese is before it is sent out?

Mr. Simon: Well, any way you could fix it; but the proper
way and the right way, if we had a main board, for instance:
I buy your cheese ncar Monroe and they had a board here in
Milwaukee, and you sell your cheese according to that board
here in Milwaukee to me; the question would be then whether
I should inspect those cheese at the factory before you ship
them, or whether yon ship them without inspection. Now, I
believe that if I could buy cheese from you and agree upon the
price, it is my duty to go and look at those cheese, and accept
them at the factory, and settle our difficulties right there on the
ground.

Mr. Luchsinger: Suppose you are a buyer in St. Louis or
San Franeisco, or New Orleans. In that case it would be your
duty to appoint somebody to inspeet that case for you.

Mr. Simon: You are getting now beyond the cheesemaker
and the dealer at home. We are talking about the way our
business has been conducted to the present time. We couldn’t
ask your customer in St. Louis, or St. Jo, or some other place,
to come and inspect those cheese here; we take our chances in
shipping them.

Mr. Luchsinger: That is just what I want to get at, whether
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when a buyer is, say, in San Francisco, he buys a carload of
cheese in Monroe, whether or not, according to the rulings of
the main board, it would not be his duty either to inspect that
cheese himself, or appoint somebody to inspect it for him, and
he be compelled to accept according to the report of the in-
spector. Would that be one of the results of having a main
board

Mr. Simon: Well, now, of course, we have a board in Chi-
cago for butter; they inspect that butter in Chicago, they ap-
point inspectors. We ship some of the butter across the water;
we get an inspection certificate from that board and attach that
certificate to the papers and send it along, and that is final;
that settles it.  Now, this board could appoint inspectors in
every section of the country. You could have three or four in-
spectors appointed in Monrce; some at Fond du Lae, Sheboy-
gan, and so on. 5

Mr. Luchsinger: Then, in that case, as I understand it,
the plan would be to ship your carload of cheese to the buyer,
subject to the inspection of the board; that would be the proper
way ; and if the buyer refused to accept the shipment on those
terms, of course there would be no trade; but if he did accept,
he must take the goods as they are reported to be when they
are shipped, when the inspector’s stamp is put on them.

Mr. Alvis: I would like to ask who pay the charges for all
this, here in Milwaukee, and in all the counties ?

Mr. Simon: Well, that would have to be regulated and
agreed on. If we have anything inspected on the market in
Chicago, we have to do the paying. That would have to be
settled, whether you do the paying or the other fellow does it.

Mr. Luchsinger: T think the man who sells should pay for
the inspecticn if he gets a guaranty.

Mr. Simon: If I bought your cheese and we couldn’t agree,
and yeu had to hire somebody to inspeet those cheese, of course
you would have to pay for it.

A Member: I always eould inspect my own cheese, and
there are lots of others that ean inspeet cheese, and if they don’t
take my inspection, why, of course, T am always willing to looi
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it over again; probably I made a mistake, that is very easy;
but every man that makes cheese ought to know what he has
got.  We have got to come to that, no matter how long it takes.

Mr. MeKinnon: I have just one word more to say, and then
nothiiig ean provoke me to say another word. As near as I
can find out, the proposition is this: That the cheese shall be
inspected in the factory ; after it has been inspected in the fact-
ory, the price shall be established upon that cheese at some
central market. Gentlemen, we did business on very much that
style for years, and we didx’t like it at all. The buyer would
come into the factory and say: “I want your cheese this week;
your cheese is all right; I have examined it and I will pay you
your price, at the price established at Milwaukee or at the
central market;” and then we are going to lap back, are we,
ten or fifteen years, just to accommodate a central market, as
we did a few years ago? Not by any means will we let our .
cheese go out of our possession until they have been examined
in the county and we know what we are getting for those cheese.
Now, this system not only pleases buyers, but in our section
of the country it pleases factorymen, and it pleases patrons, and
it puts money in their pockets, and it puts money in our pock-
ets, and you won’t get us to diverge from that prineiple for years
to come, in my way of thinking.

Mr. Noyes: Mr. Simon brought out the idea that instructors
could be appointed as state inspectors to do that work. As far
as my knowledge goes, we have good instructors, but when they
go ount to judge cheese for me or Mr. Simon, they ean’t do it
and give satisfaction. Now, to illustrate that: If Mr. Me-
Cready should go into one of our factories and say: “Those
cheese are strietly first class cheese, those cheese ought to pass,”
and that has been done,—I don’t say by Mr. McCready. But
a number of buyers have followed after the instruetors in such
cases, and not one of them paid the first class price for those
goods, simply because the men buying the cheese for the eon-
cern in Chicago have their instructions to buy, and Mr. Me-
Cready nor any other instructor eannot know what my orders
are, they don’t know what Mr. Knickerbocke>’s orders are, and
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for that reason it creates bad feeling between that cheesemaker
and myself; and I know that T have been criticised pretty 4
sharply when I was perfectly justified, when I was buying i
cheese under my orders, and nothing else. Mr. Johnson’s or-
ders may be different from my orders, and sometimes we vary
perhaps an eighth or a quarter of a cent on certain lots of cheese,
simply because we are working under special instructions, and
for that reason it would be all right to appoint an instruector
from a main board, if he was given authority; but you take
a man appointed by the state and he could not inspect cheese
for half a dozen buyers, in my opinion.

Mr. Simon: Mr. Noyes, isn’t it a fact that that has hurt
the cheese industry of Wisconsin, that these instructors have
gone around and said, “Those cheese are first class,” and then
when the buyers come along, they are told that the instructors
understand their business and know when a cheese is first class.

Mr. Noyes: Yes. But, now, suppose that my man wants
two or three carloads of cheese and he is willing to take a few
defects and give the market price for them. He goes where
he can find a certain line of cheese; he buys them and pays full
market price, though they are not strietly first class, and I tell
the factoryman that they are not first class, and Mr. Johnson
comes along, and he tells Mr. Johnson they were first class. T
have known men to go out and inspeect cheese and reject them,
and the buyer has followed along the next week and taken those
cheese as first class cheese and paid for them.

Mr. Aderhold: Mr. Noyes is right on this question of the dif-
ference of the understanding between the buyer and the instructor
as to the quality of the cheese. Now, T have been at factories and
inspected cheese a good many tims, and T usually find all the
fault T can, as an instruetor, for two reasons: In the first place,
it is my duty to show up the mistakes, and in the second place,
I like to find fault. It is natural, I suppose. T know of
numerous instances where a man had a particular lot of cheese,
where a portion of the cheese were very poor, and T explained
it to him very particularly, so that he would be sure to under-
stand what I thought about the quality of those cheese. Then
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he would sell them; the buyer would come out and inspect
them and attempt to cut him, and he would tell the buyer the
instructor said they were all right. That happens a good
many times, and in that way this impression has gotten around
among dealers to some extent that the instructors don’t know
the quality of cheese, or have given them a higher quality than
they really had, and it has been because of the misrepresenta-
tions of the sellers in many instances.

Mr. MeCready: 1 wish to join in my little song with Brother
Aderhold ; that is a faet that sometimes when the cheesemaker
does get into trouble, in order to square himself with his
patrons and the rest of the world he claims to them when the
state cheese instructor is about fifty miles away, that he
said in his last visit that the cheese was all right. But I
also agree with my friend Noyes, that we cannot expect the
cheese instructor to be an inspector ; their business is to instruct.
I don’t inspect cheese for anybody; it is not my business. I
am like Aderhold, I like to eriticise, and don’t like to be eriti-
cised too much; but at the same time I never felt capable of
going into a factory and telling a man that his cheese would
take the top market price. Another thing: T think there is a
difference of opinion sometimes on what a good cheese is, which
depends a good deal on whether the market would run up, on
the board of trade.

Mr. Powell: T have learned something here today, and that
is, that the quality of cheese depends on the buyer who is go-
ing to buy them. I had had an idea that a good cheese is a
good cheese anywhere, and will bring the top market price
from any buyer.  You never will get the quality of Wiscon-
sin cheese where it used to be, until there is some system of
grading those cheese. It happens nearly every week that buy-
ers buy cheese and pay the same price where there is consid-
crable difference in quality. The man that spends time in
putting up a faney cheese does not get paid for his time any
better than his neighbor who makes his cheese just so they will
pass.  Sometimes, when the market is a little particular, he
will get a better price for the better cheese, but during that
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time he has been taking less milk to make that cheese and has
got a better yield, and so he is ahead anyway. When you get
some system of inspecting and grading cheese the same as but-
ter is graded, according to the number of points, then the man
with the poorer quality of cheese will have to get to the rear.

Mr. Alvis: Do you see any way of a first class maker com-
ing ahead of the central board? Just as Mr. Powell says, I
have seen cases where I have inspected cheese, and I believe any
buyer would have agreed with me that they were not worth
as much as another lot, but they got the same price. Now,
we want to get down to that point that first class cheesemakers
will be encouraged to keep making first class cheese, and if we
can do it through a central board, that is all right.

Mr. Powell: I believe myself that with one central board
you will get great benefit in grading cheese, so that it will be
sold according to its value, as butter is now sold. If your but-
ter don’t grade extra, you get two cents less for it than the extra
grade. A central board would at least establish grades.

SWISS CHEESE INDUSTRY.
Hon. John Luchsinger, Monroe, Wis.

Mr. President, T accepted the invitation of your seeretary to
speak on this subject with some fear. T say this with all con-
fidence that there is no branch of agriculture that requires so
much of the exercise of intelligence and watchfulness as the
manufacture of cheese. It requires constant vigilance, con-
stant care, and constant trying to keep wp with the latest dis-
coveries and methods, and I know I cannot do justice to the
subjeet. .

Wisconsin is the grandest State for the dairyman of any
State in the Union, of any section in America; it is preemi-
nently fitted for the dairy business. TPerhaps it has not oe-
curred to you that Wisconsin occupies the watershed of this
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continent, and that only a little way from here, a little river
runs into Lake Michigan and from thence the waters run
thousands of miles along to the St. Lawrence and to the At-
lantic ocean.

Lake Michigan is 800 feet above the level of the sea. Justa
few miles from here near Wankesha is a little stream that runs
to the Gulf of Mexico. We are on top. It looks like a level
country, and yet all of Wisconsin is from 800 to 1400 feet
above the level of the sea, and that in itself is a grand advant-
age, that elevation.

You have observed, no doubt, that in Europe the oldest and
best dairy districts occupy the highest elevations, and we ought
to make the most of the advantages nature has given and we
can give it.

The State of Wisconsin is not only fitted for the productwn
of one kind of cheese, but from its variety of soil and differ-
ences in elevation, it affords great opportunities for making
all the varieties, and at the present time a great many differ-
ent varieties of cheese are made in consequence of those ad-
vantages in the State of Wisconsin, and may be made of a
good quality. These different varieties have their origin be-
cause of the surroundings in which they originated. For in-
stance, in the low flat meadows of Holland, the Limburger
cheese had its birth, and when they came to make Limburger
cheese in Wisconsin, they found the same kind of locations
specially fitted for the production of Limburger cheese, low
valleys, abundance of rich grass, plenty of water, the same as
in Holland.

Take it on the other hand, the Swiss cheese is a produet of
a higher elevation, it became what it is becanse of its eirenm-
stances and its surroundings. Those high mountains, no high-
ways, no railroads; it became a necessity in order to dispose of
the milk product to make it into a kind of cheese that would
bear transportation. have long keeping qualities, keep for
years in good condition. When they came to transfer that in-
dustry into Wisconsin, they found the same surroundings fav-
orable to its manufacture, and these are surroundings that are
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not so well fitted for general farming, where the fields are not
cultivated or plowed at all, where the hillsides are so steep
that the soil will wash away, and where there are plenty of
rock near the surface, especially limestone rock, and where
good springs of water abound. There are numbers of such
places in Wisconsin, but the greatest body of land lies in south-
western Wisconsin, west of the Rock River, and south of the
Mississippi. That tract of country never has been covered by
the so-called drift formation, the hills rise in great waves and
billows, with narrow valleys between and underlaid with hun-
dreds of feet, layers of limestone, friable and erumbling, and
affording the best kind of soil, and that is the home of the
Swiss cheese in Wisconsin.

When you leave Milwaukee and go to Janesville, you travel
over a comparatively level country, you get to a place called
Brodhead, and you don’t see any sign of a cheese factory or
ereameery hardly along there. As you leave Brodhead, the
railroad begins to ascend and winds backward and forward
among the hills until it reaches Judah, and you reach a coun-
try 1200 feet above the level of the sea, and you will find the
country dotted with cheese factories. It is that kind of eoun-
try which is unsuitable for general farming, which is the very
Lest country for the manufacture of Swiss cheese. Not only
that, but as you travel along, you will find people getting on at
the stations along the road, who speak a different language,
and the farther west you get, the more of that you will hear,
and vou wonder after awhile whether you are in America or
Switzerland, just as you wonder sometimes here in Milwaukee
whether you are in Germany or in America. Almost all the
way to the Mississippi this Swiss industry has grown, and I
will in a few words trace to you its origin.

A colony of Swiss settled in Green county in the year 1845;
that no doubt accounts for the start of the Swiss cheese indus-
try in Wiseonsin, because just as soon as a settler owned a cow,
the germ of cheesemaking, which he had brought with him

from Switzerland, began to sprout. At first infinitely small
5
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was the growth, a pailful of milk, a copper kettle, and a
wooden hoop made from a sapling were the beginnings of this
industry. The cheese were so small that they could be held
by the hand of a child, they were the ancestors of the 200-
pound Swiss cheese that you have seen across the street. The
little kettle used for eooking purposes hung in the fireplace of
the log cabin and was the predecessor of the cheese factory
with all its conveniences of today. The wife and the daugh-
ter were the first cheesemakers, because the men could spare no
¢ time from the work of clearing and breaking and fencing.
| They went to work with what poor means were at their com-
mand, and so their cheeses became larger and better as the in-
creasa in cows and experience came, and a steady and remun-
erative market was created for what could be spared.

Up to 1870 cheese was not made by any factory system;
; cach buyer purchased only the make produced on one farm.
l After awhile the cheese factory came, small factories were
built by the farmers in various parts of the county, but inex-
perienced and timid as they were it required no small amount
of persuasion to get them to invest the mecessary labor and
meney, so year after year more factories, in ever widening ecir-
cles were put up and the result now is a uniformity in the pro-
duets and an inereased market not attained under the old sys-
tem.
That was the little beginning of the Swiss cheese industry
‘in Wisconsin. Today there are in Green county over two
hundred cheese factories, seven-eighths of which manufacture
Swiss cheese and this industry has extended into adjoining
counties and even down into Illinois; this industry is eontin-
ually inereasing. There is a wide tract of country through
there running clear up north that is specially fitted for this in-
dustry and I have no doubt that in coming years we shall see
Swiss settlers filling up that country.

At least 15,000,000 pounds of Swiss cheese are made in
Wisconsin at the present time and this matter has become one
of importance in this state. I believe it is a good thing for
this convention and the state gemerally to encourage Swiss
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cheese, to encourage every kind of cheese making because the
more variety we have the better the market will be. People’s
tastes vary about cheese; for one week or one month they will
like a certain kind of cheese, then they get tired of it and if
they have no other kind to change to, they stop eating cheese.
If they have another kind they keep on consuming cheese,
which is what we are after. Tt is a good thing for people to
devote themselves to the manufacture of the kind of cheese
that their natural eonditions and their experience favor. For
instanee, it would be almost impossible to produce a good qual-
ity of Swiss cheese in this lake region where you produce such
excellent Cheddar cheese. It is a matter of soil and water,
the kind of milk and other cirenmstances.

Now, our people make lots of brick cheese and when they
want something specially excellent for favored customers they
send to Dodge county for it. There is something in the soil,
the spring water and the grasses there that is specially favor-
able to the making of brick cheese. Limburger and other
varieties also require special conditions. Therefore it is wise
when a certain knd of cheese has been successful in one local-
ity net to try to change.

There is room for a great deal of improvement in the man-
ufacture of Swiss cheese. Our Swiss cheesemakers have had
thirty or forty years’ experience in a smaller or greater way
in Wisconsin, but it has been dearly bought experience. They
have made cheese as their fathers made it before them in the
old country. They have not had the assistance of men of sei-
ence, of the dairy schools and universities and we are hoping
that our instructors and the scientific men at Madison will
take a greater interest in our manufacture than they have
taken heretofore. A school of instruction has now been
started at Madison in the making of Swiss, Limburger and
brick cheese under competent instructors and that is one step
in the right direction and we hope now that when trouble
arises in conditions, our state chemists and professors will help
us to find out what the matter is and how to remedy the
trouble.
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Tt may seem to be a strange statement to make, but it is true
that of the 400 or 500 Swiss cheesemakers in Wisconsin, not
cne per cent. are Americans. In Switzerland there is a dairy
school, cheesemakers get a theoretical as well as a practical
education. The school sends out young men fully equipped
and they come over here to get positions because of their knowl-
edge and because Wiseonsin and America offer opportunities
for trained cheesemakers. We hope that this condition of
things will be changed in the future and that our bright Amer-
ican cheesemakers will have an opportunity to learn to make
21l kinds of cheese, so that no matter where they may find
themselves they ean make that cheese to which their locality
is fitted and the market demands. Our cheesemakers are good
men, make good citizens, they come over here to get larger
wages and to better their conditions and our own people should
have a chance to meet them.

Like all cheesemakers we have our troubles, we have
troubles in the matter of transportation, we have the same’
troubles as the rest of you, as between buyer and seller as the
discussion here has shown, because of the lack of system, the
lack of uniformity, and we are looking for some action by this
association which will help that trouble. There is no good
reason why a man when he has a lot of cheese to sell, should
not get his ecash for it as soon as he delivers it, just as well as
when he delivers a load of wheat, a load of hogs or a drove of
cattle. A farmer would laugh at you if he brought his hogs
or his cattle to market and you told him that you would pay
him in thirty days or that yon would discount him one per
cent. I am sure there is no reason why that abuse should not
be done away with, no reason why when a buyer comes to
your factory and selects his cheese and they are weighed off to
him, no reason why he should not pay his cash upon delivery,
no reason why, when your cheese has been inspected at your
factory before shipping and marked with its quality, why the
buyer should not be compelled to take it even if he has refused
to be present or to send a representative to be there at the in-
spection and the weighing. An individual is helpless in such
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matters but an association is powerful to compel reform, to
compel fairness between buyer and seller.

“Of course every honest factory man (and they are all hon-
est), if he has a lot of inferior cheese wants to get rid of it
first and some will even go so far as to mix them up in the one
package thinking that the buyer may possibly overlook them
or won’t care anything about one or two poor cheese being
among a lot of ten or twelve, but as a rule the buyer finds it
out and makes the seller pay for it. Under a proper system
of inspection, dishonesty both on the part of the seller and the
buyer would be done away with, and that would avoid nearly
all the trouble that arises in those transactions. Mr. Simon
has said that the cheesemakers are poorer today than they were
years ago and perhaps that is true in a measure but I have no-
ticed that those cheese dealers and cheesemakers who have
made it a rule to be absolutely honest in their dealings are not
as poor, a good many of them.

Now in conclusion I will say just one word in respect to the
general effect of the Swiss cheese industry and all other sue-
cessful dairy business, the general effect on the country and
its inhabitants. You will inevitably notice as you leave the
country in which there are no dairies and get into the dairy
country, you will find the farms better equipped, in more com-
fortable condition, fences in better shape, buildings larger and
more comfortable both for the cattle and for the people, you
will find schools and churches, business places, banks,—and
here is the reason for it. The dairy business is such that it
requires constant everyday attention, not only in the summer
time during the growing season, but in the winter time.
Now, when our boys are brought up under such surroundings
and know that every day and every hour brings its duty, that
they must to use a much quoted expression, live strenuous
lives, if they leave the dairy business and go into other
branches they have acquired the habit of constant attention to
their business, doing everything at the proper time, and T be-
lieve that if there is one class of young men more than another
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who has a chance of success in any business it is those who -

have been brought up on a dairy farm.

ADDRESS.

Wilmer Seig, Milwaukee, Wis., President Citizens’
Business League.

Mr. President and Gentlemen :

As president of the Citizens’ Business League of this city,
the pleasant duty of welecoming you has been assigned to me;
and it is with a great deal of pleasure that I welecome you to
Milwaukee, the Cream City, and express the hope that this
may be but the forerunider of many more visits, and that yon
may go home with the kindest of feelings for Milwankee and
her citizens.

A Milwaukeean has the right to be filled with pardonable
pride in his ecity, because it is fast becomng one of the great
metropolises of the country. It is built on a substantial basis,
its prosperity is apparent, and its eontinued growth is not even
subject to a doubt. With three hundred thousand people at
present, we ean safely predict five hundred thousand within
the next few years, and we ask you to join with us in our
efforts to make your metropolis one of the great cities of ‘this
country. We want to meet you here face to fuce. We want
you to see.the evidence of our prosperity, and we know that
your pride in your state will prompt your best efforts in all
that mnight coneern the future advancements of Milwaukee,
beeaunse her progress means much to vou.

Representing, as yon do, a factor in the immense dairy in-
terests of this great state, yon are doubly weleome. Your
convention is assembled with a view of still further stimulat-
ing your interest. Wisconsin has been made famous by the
general excellence of her dairy produets, and in promoting
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the dairy interests of the state, we are going a long ways to-
wards making this a greater commonwealth.

In bidding you a hearty welecome, I want to go a little fur-
ther than this, and suggest to you some plans, which in my
opinion, might tend towards further progressiveness of your
interests, and bring better conditions and better financial re-
sults.

As a dealer in dairy produets, and a large handler of cheese,
1 take an especial interest in your convention and your wel-
fare. I had the pleasure of appearing before the Nat’l
Creamery Butter Makers during their convention at St. Paul,
I know the benefits of these gatherings, and while, perhaps,
results are not obtained at once, the seeds are sown that bring
results later. '

That your association has been ably officered is proved am-
ply by your success, and the importance of your meetings is
proved by the excellent report issued by you each year. This
report is worth to you a vast sum, as every paper read, and
every discussion engaged in tends towards the advancement of
your interests, and in their compiled form, you have an abun-
dant chance to read, re-read and profit by them.

I will confine my remarks largely to the manner of market-
ing your produet, because it is the marketing of this product
that means the life of your industry. Making is one branch,
marketing is another. The maker is not always the best mar-
keter; the marketing is a science, as well as the making.

The immense development of the dairy interests of this
state, specifically the cheese interest, is creating widespread
comment, and this comment is extending way beyond the
boundaries of our own state.

The possibilities of the cheese industry of this state are so
enormous, and will bear such a close relationship to the other
mercantile industries of the state that the citizens and busi-
ness men of the state should lend the development of the
cheeso industry their personal support, and all the encourage-
ment in their power. The cheese business is becoming such a

paramount issue, with a product which now reaches in value
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a sum total in excess of six million dellars per year,- that it
will become necessary to adopt some measures for leading this
volume of business into channels whereby this industry may
develop unhindered, and it will be necessary to iend this in-
dustry our fullest measure of support and co-operation.

Up to the present time the industry has developed in a nat-
ural snd on strietly healthful lines without much outside aid
or encouragement. 1t is a natural development which has
taken place, and been stimulated by the natural elimatie con-
ditions, the rich virgin soil, and the push, energy and indus-
trions integrity of the cheesemakers of the state.

Wisconsin has forged to the front, and is now one of the
greatest factors in the cheese production of the world, and iz
destined to maintain its supremacy as the greatest cheese
state. The influence of this industry upon the markets is go-
ing to make itself more manifest in the future. The little
rivulet has swollen to a mighty stream, and in order that this
stream may expand and grow in the future, it is going to be
necessary to guide this immense volume of business into the
right path and channels, and to obviate any obstructions or
hindrances that might arise in its path in the future.

The competition, which we have created through the in-
creased production, is going to be seriously resented by other
cheese producing sections throughout the country. Therefore
in order to be able to expand succesfuily better systems and
mnore modern plans for marketing this immense volume of
product must be inangurated ; and in order to expand sucecess-
fully all selfish and personal motives must be sacrificed among
those that are directly interested in the manufacture and mar-
keting of cheese; and it no doubt would be a step in the right
direction to enlist the support and co-operation, and to thor-
oughly arouse the interest of every citizen of the state.

The main issue now confronting the industry is, how ean
perfect harmony of purposes be acomplished %

There are, I believe, close to eighteen hundred cheese fae-
tories in the stato of Wisconsin, marketing their product
through about forty-three local cheese boards. As each one
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of these local boards is governed entirely by local conditions,
what uniformity can exist, and what assurance can be offered
to the buyers of your product that they are buying the right
goods, at the right prices that would keep them within the
range of competition? T believe that the answer to this ques-
tion is one that is going to be solved through your organization.
I am a great believer in organizations when they are founded
en proper lines, not to be used as a cudgel to right imaginary
wrongs, but when they are used as a means of fully protecting
the interests of their individual members.

The time is coming when in order to obtain the best finan-
cial results from the bound-to-be increased output, your prod-
uct will have to be centralized, and when a central market
for the disposition of your product will be an assured fact.
The cheesemaking territory of our state covers a wide area,
and matters of freight rates and other conveniences will have
to be taken into consideration in the selection of your central
point.

I believe that the time is coming when in order to obtain the
best values, you will also have to individualize your product.
Wisconsin’s food laws are stringent. They offer a surety to
the buyer which makes the Wisconsin cheese sought for, and
you should take advantage of the inducements, which your
state Pure Food Laws offer the buyers, and thoroughly ab-
solve yourself from outside competition.

Your cheese, as handled today, loses its individuality the mo-
ment it leaves your hand. Tt is bought on your local board ac-
cording to the buyers’ grading; it is shipped to Chicago, New
York or some other concentration market, and then reshipped
to the consuming markets proper.

The only competition Wisconsin has on cheese is the compe-
tition she creates for herself by the present method of market-
ing her product. Centralization means that your cheese will
retain its identity. It means that you can give the buyer the
assurance that he is obtaining the genuine Wisconsin produect.
You could ereate a demand from home and abroad, and from
all sections that wanted Wisconsin cheese, a demand that could
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be depended upon the moment you give to the buyer the assur-
ance that he is able to obtain the gennine Wisconsin product,
at a price governed, of course, by market conditions, but uni-
form throughout according to the grades established, and thor-
oughly to be depended upon.

That a move of this kind would be antagonized by the pres-
ent loeal buyer is certain, and why shouldn’t he antagonize it ?
He has been buying your cheese for years on his plan, and nct
yours. He has, in a large measure, been able to govern local
conditions. e has fought away competitive buyers, rather
than encouraged them, and he has exacted the toll. The pres-
ent unwholesome system is injurious to buyer as well as seller,
and ereates a lack of confidence. The antagonism of the local
buyer simply makes the fact more evident that concentration
would be a vast benefit to the seller, and again proves that the
present system of marketing is wrong.

The local boards, as established all over the state, have up
to the present time heen the medium through which the cheese
business has been transacted, but these boards acting independ-
ently one from the other have outlived their usefulness. The
prices as established on these boards were brought about by
loeal eonditions entirely, and in consequence, the prices on
these boards thronghout the state have been at great variance
on the same grade of goods. You have no doubt watched the
variations with great interest, and much wonderment, but
above all, these existing evils undermine the confidence of the
buyer and the trade in general. If the present system is to
he maintained, it means that you will soon have a hundred
cheese boards, in place of the forty-three now existing, and then
what will the effect of the competition be?

No firm ean afford to put buyers in each section. More
local men will spring into the field, and you will pay the ex-
penses of their education. More competition means less surety
fo the buyer. Less surety means less interest, and unless you
can maintain the interest of the buyer by surrounding him with
proper safeguards, your interests are bound to suffer.

It would therefore be a decided step in the interest of the
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checse business to bring these various boards throughout the
state under one head ; and if this idea should generally prevail
among those that are interested, it would be an easy matter to
solve this question. An exchange or cheese board could be es-
tablished in some common center that would no doubt be easily
aceessible to the traders, buyers and manufacturers from all
parts of the country; and if the cheese manufacturers of the
state are willing to lend their aid and support to a move in
this direction, the fullest measure of co-operation and support
would, no doubt, be readily obtained.

The initial movement in a deal of this charcter would have
to come from your association, but you could depend fully on
the full co-operation of the business interest in any central
point you might select. You could depend, as well, upon the
railroad eompanies to put into effect such concentration rates
as would minimize your charges to your central depot.

Your members have undoubtedly studied carefully the mar-
ket eonditions that surround them at present, and are forced
to ask themselves questions regarding the conditions of the
future.  Your association is strong enough to act.  Supervis-
ing the marketing of your product would make you strong finan-
cially as well, and at the same time you would not only minim-
ize the expense, per capita, of handling cheese, but would place
your product on a higher plane, and in line for better values.

_ Instead of many loeal boards, you would have one, properly offi-

cered by men in whom you could place the utmost confidence.
You could elect your Board of Arbitration, whose decisions
would have to be final. You eould elect your official inspectors,
men well versed in the art of cheesemaking, who could classify
your goods into grades, according to their knowledge, not the
knowledge of the buyer; and T want to say now that a uniform
inspection would create a uniform standard of a higher qual-
ity, without an increased expense, because every manufacturer,
knowing that his cheese would be judged according to its mer-
its, and not aceording to market conditions, would take a keener
interest in the production of the best grades, and add further
laurels to Wisconsin’s fame 23 a cheese state.
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In making these suggestions, it would be weakness on my part-

not to offer you some facilities towards the eonsummation of
the plan proposed, and to assure you at the outset that if your
judgment prompted the selection of Milwaunkee as a concentra-
tion point, you could expect from Milwaukee the heartiest sup-
port and the fullest measure of co-operation and necessary cap-
ital.

For the advancement of Milwaukee, we have well organized
associations, composed of the most progressive of her business
element. Particularly would I refer to the Chamber of Com-
merce, the Produce & Fruit Exchange, the Merchants & Manu-
faeturers’ Association, and the Citizens’ Business League.

Our latchstring is always out, our hospitality a well-known
fact, and our concentration of efforts in the furtherance of all
matters that tend towards the advancement of our city and our
state has been well proven.

I pledge to your association the heartiest support of our or-
ganizations, and would urge upon you to appoint a committee
that could enter fully into the merits of this matter, and confer
with such a committee as should be selected here to represent
our business interest.

If you can select the merits, I want your association to take
the initial action, and Milwaukee will prove her “Open Door”
policy and welecome you with open arms.

I thank you for the attention given to me. I thank your
officers for their kindness in placing me on your programme,
and, in saying good bye, sincerely hope to have the pleasure of
meeting you again in Milwaukee another season.

DISCUSSION.

Mr. Carswell: As an ex-president of this association T wish
to thank the gentleman for the words he has given to us to-
day. This is a most important subjeet and touches the vitality
of the cheese industry in the state of Wisconsin. We ean
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go to Chicago, to St. Louis, to St. Joe, to almost any city in
the country in the stock industry, and we have a government
inspection, and no man dare go behind it. We can just as well
have an arbitration board on our cheese industry as we can on
our meat industry, and we ought to have it.

H. K. Downing, Milwaukee, Wis.: I would like the privi-
lege of speaking for a minute or two in support of Mr. Seig’s

proposition, and I can even go a little farther than he went and |

say that with my knowledge I believe that such a central board
as has been talked of would be helpful. There was a lot of
talk here yesterday and this morning of what good will resuit
to the cheesemaker from such a central board. The cheese
maker is not a fool in his line of business any more than any
other man is a fool in his line; if he is a fool he is not a suc-
cessful man. The cheesemaker must realize that the cow pays
for it all. That-cither directly or indirectly the man who makes
the cheese is compelled to pay the expenses of the buyer and of
his help in going to so many scattered places. We all know
that when a buyer has to go from one place to another and be
gone for nearly a week buying cheese, his expenses will run
up into scores of dollars, and who is paying for it? Nearly
all our cheese must ecome throngh Milwaukee on their way
south or east, and the cost of freight from Mineral Point or
Fond du Lae or Sheboygan Falls is added; those figures have
all got to come out of somebody, and the buyer figures on get-
ting his expenses because he is not in business for his health.
He also figures that he is going to make a profit from somebody
and he has got to buy cheese at a little less because of the long
distance.

There are certain expenses that necessarily follow the buy-
ing of cheese by a buyer. I have known in more cases than
one where if two or three thousand boxes of cheese could be
bought at a minimnm expense the buyer could afford to pay
considerable difference in the price providing the quality was
there, because he doesn’t have to go to such expenses.

Now, my idea of the central market is this: that the cheese
be shipped here and subjected to as close an examination as
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they could be subjected to in any factory; that the judgment
on the cheese remain in the hands of the salesman, who shall
be a properly qualified person. The statement was made here
vesterday that there was not one cheesemaker in a dozen who
was fit to judge cheese. Even the state instruetors acknowledge
that when they say that cheese are all right, very often the buyer
comes along and says they are not. My idea is that the cheese
be sent subject to inspection there. Now, then, that board
determines that the market shall be eight cents. If a man does
nct receive eight cents for his cheese, then he knows that some-
thing is wrong with his cheese, becanse the man that is sell-
ing them is supposed to be as competent as the man that is
buying them, so that there are two sharpened experts, one
against the other,—one to look out for the interests of the seller,
and the other to see that he buys right. Now, if they are sold
right and they are bought right and the price isp’t up to the
market, there is something wrong with the cheese. I think
that such a system would do more for the upbuilding of the
local cheese market in Wisconsin than even these local tests.
Every other product in Wisconsin is sold in that way. Elgin
is still doing business, and all the butter that is bought and
scld is sold on the basis of Elgin,—providing your goods are
right, as good as the rest. I know of no reason why cheese
cannot be bought and sold in the same way. I think it was
Prof. Ruddock who told us last year that the reason that New
Zealand cheese occupies such a prominent position in the
British markets is because the government has appointed in-
spectors and all the cheese are graded, numbers one, two, and
three.  Now, if a man who is posing as a cheesemaker goes
into the market, and week after week his cheese comes up as
nnmber three grade it stands to reason that that man is not a
competent person, and the factory owner is justified in firing
him. T believe that if you folks will thoroughly consider
the matter, you will be assured that a central market is the best
thing for the cheese business, you will realize that it will min-
imize expenses and concentrate the product in one place so that

el K
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instead of three buyers going to your little boards up here, one
good buyer can attend the central market.

Mr. Carswell: I want the cheese boys of the state of Wis-
consin to have every chance in the world and T believe that this
thing has got to come, so that the business will be regulated as
the stock business is. :

Mr. Alvis: The gentleman spoke of the fact that with a
central board just one buyer could do all the work. That may
all be true, but simply some buyer goes there and he contracts
Lis cheese and there is no use for any other buyer to go there
because he can’t get any. This man goes there and makes the
market price. Now, do you believe that where there is no op-
position that this man will pay more than he has to or as much
as where there are more buyers ?

Mr. Downing: Mineral Point has been spoken of here. 1
don’t know whether there are any contracts made on the Min-
eral Point board or not. Mr. Knickerbocker says mot. 1
think you will find, aceording to Mr. Knickerbocker’s paper last
year, that the tréuble was with the shipment and the bills of
lading.

Mr. Knickerbocker: I will say in regard to the contracting
of cheese at Mineral Point there never have been any contracts
at Mineral Point that I know o and I have been there ten years
and over.

Mr. MeKinnon: I want to tell you how we are doing busi-
ness up there in Sheboygan Falls, and when you folks suggest
anything that is superior to our way of doing business wo
will embrace it with both arms. We meet together there, and
we place our cheese upon the board and then it is to be sold
at that eall board and it won’t be sold in the street or anywhere
else. Now, a few years ago such a condition of affairs did not
exist for us; a large share of the cheese was contracted, and
when the buyers eame into our board they realized that there
was a very small fraction of the cheese in Sheboygan county
that would be sold at that board. Now they know that all the
cheese is to be sold, and sometimes we have run up as high as
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5,000 boxes and every cheese on the board is sold, and therefore
we do not lack for buyers.

Mr. Carswell: Gentlemen, why can’t we come to the posi-
tion where we can have our goods inspected fairly and squarely ?
The other industries of this state are perfectly organized, and
we want this industry brought into line too.

The Chairman: We have with us at the present time men
who buy the cheese products of the state of Wisconsin, and we
would like to hear from them with regard to this question be-
cause it is important to hear all sides. I notice Mr. White
of Fend du Lae, who ought to be an authority and is an au-
thority, and we would like to hear from him.

Mr. White: We wounld be strongly in favor of having
a central board in Milwaukee, as we could no doubt buy our
product a good deal cheaper right here in Milwaukee than !
going all over the country to loeal boards. We did that when
we tried it here before.

Mr. Seig: We certainly want to give Mr. White all the
goods he wants at a very moderate price because he is undoubt-
cdly good for all he can purchase, but he is holding up to ridi-
cule this propesition in a way that is absolutely unfair and un-
just. You started a cheese board here a few years ago with
a completely disorganized effort. If this matter can be prop-
erly organized in a way to control the cheese output of Wis-
censin, Milwaukee wonld be open to the buyers of the world.
Whether or not Mr. White eould buy any cheaper than he can
¢n the individual boards is more than doubtful. I believe -
you gentlemen are strong enough to lead such a movement,
and of eourse you would not do it without a great deal of con-
sideration and of course you would put it into the hands of
men who would conserve your business interests, and there
is no reason why yen should not eontrol the output of the whole
state and not be obliged to ship to Chicago and New York and
have to fill up with half skim gord.. Gentlemen, you cannot
send luyers to one hundred boards in this state. From pres-
ent appearances there are going to be one hundred boards work-
ing under one hundred local conditions without any uniformity
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of price or market. A man goes to one board on Monday, but
he concludes to wait until Wednesday before he buys, and so
it goes; the system is wrong, and I consider the remark of the
gentleman unfair and unjust to the system now proposed.

Mr. White: I had no idea of holding up to ridicule this
idea, but it is a simple fact. We are in business to buy up
the produet where we can buy it cheap, and it is my honest be-
lief that under the conditions that the gentleman sets forth,—
* that is, to have the cheese factories in the state of Wiseonsin
send their cheese in here every week and to have them sold
on board—that it would be detrimental to the interests of

the patrens of the various factories throughout Wisconsin. &

den’t believe the thing could be done myself, although I would
like to see it. It would be easier for me. If you had a board
down here I could come down myself and buy cheese and know
exactly what I was getting and how much I could pay, but 1
don’t see how it can be done. In the first place, the sales-
man would have to come a long distance to Milwaukee; per-
haps it would cost from $10 to $15 car fare besides expenses
while here. In addition to that, if they sent the cheese in here
there would be the exposure of the cheese to all the weather con-
ditions in hot weather and in cold weather. You would have
{o be at the expense of maintaining a central depot here, you
have {0 employ a corps of men to attend to the cheese, show
them to the various buyers, and your cheese would have to be
plugged perhaps four or five times. Your cheese would be ab-
solutely spoiled unless it was marketed right away. I think
the idea is all right, I like it,—but I offer these suggestions.
Mr. Buchan: There is another point about this. There is
a great deal of cheese sold not far from the factory. If we
are obliged to send our cheese here to Milwaukee to be sold
on the board and they were to be used in our own territory,
they certainly would have to be reshipped right back, and in
that case the central place for selling would certainly not be
the most profitable for us. Still, I can understand that there
would be many times when we cannot get to the board ourselves
6
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when it would be a good thing to be able to notify the secre-
tary to sell, although I have done that on our board when the
sceretary didn’t know whether to let them go or not. I, for
one, am in favor of the local eall boards, though I think we
have too many. I do not believe that the eentral place of sale
will be the most profitable for the checsemakers or the farmers.

Mr. White: T want to remind the chairman that I did not
take part in this discussion until I was compelled to by being
called upon.

Mr. Luchsinger: This is a very important mxttcr too im-
portant for the few minutes’ time we have before dinner. 1
believe we all want to be informed on the matter before we take
any action, if we take any at all; and I would like to move that
we make this matter a special matter for discussion tomorrow
morning.

Mction seeonded, put to the house and earried.

Convention took recess until 2 o’'clock P. M.

The Convention met at 2 o’clock Thursday, January 9, 1902.
President Dickson in the chair.

SOME RECENT EXPERIMENTS IN CHEESE-
MAKING.

Archibald Smith, Strathroy, Ont., Superintendent Western
Dairy School.

Mr. President and Gentlemen: It gives me a great deal of
pleasure to be here with you at this time, and to be able to take
part in your discussions, having listened to you with a great
deal of interest and pleasure. T find that the difficulties that
you have to contend with are somewhat similar to our own,
especially along the line of disposing of your cheese. That is
one of the subjects that is being discussed very strongly at our
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conventions and we consider it one of the most difficult questions
that we have to deal with.

The experiments to which T wish to call your attention are
of a thoroughly practical nature, such as could be carried on
by any ordinary maker in his factory. In Canada nearly all
of our experiments were carried on during recent years at the
Dairy schools, and while some of them are of considerable value,
a great many of them are practically useless from the maker’s
standpoint, because they are carried on under conditions so dif-
ferent from those existing in the ordinary factory and with such
small quantities of milk that they were of no practical value to
the makers.

Two years ago the Western Ontario Dairymen’s Association
took charge of the Milverton cheese factory and converted it into
an illustration and experimental station for the purpose of
establishing a place where experiments could be carried on on
the factory system with large quantities of milk, and also to
illustrate the best methods of making cheese to all makers who
might care to visit the station during the summer, and T may
say these different makers were allowed to carry on experiments
themselves, or to suggest experiments which would be carried
on for their benefit, and also to examine all the experimental
cheese, ete., for themselves, and to study the different methods
of making, which was much appreciated.

1 find since coming over here and attending your conventicns
that here in Wisconsin as well as in Canada you have a great
number of small factories which are unsuitable for the work
for which they were intended, their sanitary condition, their
equipment and the construction of the building being of rather
ancient design.

Now we have spent a great deal of time and money in the
past in an endeavor to educate the farmers and the makers in
the best methods of producing and caring for milk and making
the very finest quality of cheese. T might say that ever since
the cheese and butter associations have been organized, ever
since we have had Agricultural or Dairy boards, the farmers
have been preached to regarding the care of their milk and the




. e me—

{4 WISCONSIN CHEESEMAKERS' ASSOCIATION.

necessity of greater knowledge, and the result of all of that
writing is, that today in the older dairy distriets in our coun-

try it is a more difficult matter to get a good quality of milk

or to produce a fine flavored cheese than it formerly was. Now
why that is so, it is possibly diffienlt to understand ; whether
it is cansed by the fact that the soil surrounding these stables,
these milking yards, or the places where the cows are kept or
the milk is kept or the surroundings of our cheese factories
where the by-products of milk or water has saturated the soil
through leaky floors or gutters and the soil has become saturated
with injurious forms of germ life,—whether that is so, or that
the farmers are growing more careless or the tastes of the con-
sumers more fastidious; T do not know, but it is certainly a
serious question to consider and one that demands our careful
attention. We have a very practical illustration of that in our
Canadian North-West and in Manitoba. A few years ago
when dairying was first started, the farmers produced milk that
would keep sweet and in good condition from five to seven days,
and produce the finest quality of goods, for which we got the
highest market price; but we find today the tables have turned,
we find it more difficult to make good cheese there than we do
in Ontario. That is supposed to be caused by the changed con-
ditions at the farmer’s home and at the factory.

We also find that each year we are having more and greater
difficulties to contend with, that competition is daily becoming
keener, espeeially with the increase in produetion; the tastes
of the consumer are more fastidious, they are demanding a bet-
ter quality of goods, and T may say that I think this twentieth
century will be characterized by a struggle for the survival of
the fittest, and only those of us who are the most capable of
performing the work satisfactorily and getting the best results
will be able to accomplish very much.

One of the greatest difficulties that we have experienced in
our country is in reaching the farmers in educating them in the
most approved methods of carrying on their work, especially
those farmers who do not attend dairy meetings or conventions
of this kind, who do not read dairy or agricultural literature,
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and yet who are to a very large extent responsible for the qual-
ity of the goods,

In order to overcome these difficulties, we have adopted the
plan during the past year of having all the instructors of the
association call meetings of the farmers at the various facto-
ries that they visited. I might say that the work of the in-
struetor was to carefully examine all the milk as it was received
at the factory in the morning, to make a eurd or fermentation
test of it, and then in the evening when the farmers assembled
they were in a position to diseuss with them in an intelligent
way the condition of the milk as it was delivered at the factory,
the effect of it on the quality of the cheese, the state of the
equipment of the factory, the sanitation, the advisability of reno-
vating the building and the best methods of doing it, and the
requirements of the market and also the profits and losses of
dairying.

Now, wherever dairying was carried on extensively, wherever
the production of milk was the chief source of revenue of the
farmer, we had no difficulty whatever in getting a good attend-
ance; they turned out in large numbers, because it was to them
a matter of dollars and cents. As far as my experience goes,
it is not of very much use to keep preaching to the conseiences
of the farmers to change their methods; I have found that the
only effective way is to preach to their pockets. If you ecan
demonstrate to a farmer that his present methods are the means
of losing him a good deal of money, and that by changing his
methods he may make his business much more remunerative, he
is much more likely to do so, and that is about the only way
he can be induced to change.

The makers appreciate this plan very much and are very anx-
ious that it be carried on in the future.

Again, it seems that the farmers as a rule are more willing
to listen to a stranger coming in among them who has some
reputation in his line of work, than they are to listen to the
maker himself.

One other reason for converting this Milverton cheese fact-
ory into an Experimental Station was this: it was one of the
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oldest cheese factories in the provinee and they wished to dem-
onstrate to the factory men the best methods of converting an
old factory, not snitable for earrying on the work, into an up-
to-date, well equipped cheese factory ; and also, I might say, that
by the judicions expenditure of less than $500, they got the
factory in good condition, cement floors replaced wooden ones
wherever possible, inside and outside the faetory was painted
and whitewashed, and the whole equipment was renovated ; also
a system of disposing of the sewage in a very effective way was
put in, and it has given very good satisfaction.

I might say that the milk used for experimental purposes
was that delivered in the ordinary way by farmers. It was first
put into a large vat holding 6,000 pounds, in order to mix it
thoroughly. It was afterwards weighed out into smaller vats
holding 2,000 pounds each. One of the first experiments we
carried on was in the early part of the season when the farm-
ers were beginning to send their milk to the factory. We found
there are always a few patrons who will furnish their milk be-
fore it is quite old enough, too soon after parturition. I se-
cured a number of samples of new milk from milkings before
it became normal, and we noted the effect on the quality of
the cheese. In each case we tock a vat of milk that was sup-
posed to be of good quality, and we took another vat of the
same kind and added this new milk to it, and we found in the
case of the new milk that in every case the curds were of a
slimy, rough texture. They worked faster than the curd from
ordinary milk, and they were inclined to lose too much but-
ter. You see there was a very high percentage of albumen
which would not incorporate or hold the fat properly, and those
curds would not stand nearly as much acid. We found we had
to run the whey off at the first indication of acid, we had to
mill them much earlier, and also salt earlier. In judging this
cheese, we found that there was very little difference in the flavor
of the cheese from new milk as eompared with that of the milk
that was supposed to be all right, but there was quite a differ-
ence in texture; there was, on an average, three to four points
difference in texture, and one point in color. We found that
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the cheese made from good milk had very much better keep-
ing qualites, and that made from the new milk deteriorated rap-
idly after it was one month old.

During the last three or four years in ('anada we have adopted
a’ system of washing our curds,—that is, rinsing them with
water after milling them. That system is adopted by nearly
all the best makers in Canada at the present time.

I carried on quite a number of experiments to illustrate the
results of washing eurds at different temperatures, and the ef-
feet on the quality of the cheese washed as compared with the
unwashed goods. We found that by washing the curds we
could make cheese of more uniform quality and better keeping
quality ; they were somewhat better in flavor, and considerably
better in texture and in color; the eolor was usually brighter
and more transparent. Where the curds were working fast and
were inclined to be soft, we could make a better yield of cheese
from a given quantity of milk by washing the curds than by
leaving them unwashed, as there was less loss of fat, and the
cheese seemed to stand more heat in the curing room. I have
froquently noticed in different factories where there were both
washed and unwashed cheese on the shelves, that when these
cheese became heated and open and were afterwards subjected
to lower temperatures, the cheese that had been washed would
close perfeetly close, you would never know they had been
opened, whereas, those that had not been washed would not
close nearly as well. Our system of judging cheese, that is
our score cards, are similar to those used here, the cheese are
all judged at the end of four weeks, and at the end of eight
weeks by buyers and various makers that visit the factory and
the average of their scores made up. We found that in wash-
ing enrds after milling, with water at a temperature of 94 to
98, that at the end of two weeks, there was a difference of half
a point in flavor and one point in texture, at the end of four
weeks there was a difference of two points in flavor and one in
texture, and at the end of eight weeks there was a difference of
three and a half points in flavor and one in texture, in favor
of the washed curds in each instance. We also tried a num-
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ber of experiments with temperatures from 94 to 105 in order
to note the difference in the quality and the yield of cheese. I
might say that there was practically no difference in the qual-
ity of the cheese in washing the curds at these different tem-
peratures and there was a very slight difference in the yield,
when we washed at a temperature of 98 there was a slightly
greater lcss of fat. 1 might say that between the milling and
the salting that the eurds that were washed matured much
earlier than those that were not washed, from one-half to one
hour earlier. We find that these curds that are washed have
a smooth, siiky texture when they begin to mature, and there
is danger of makers mistaking that for being in a pc: feetly ma-
tured condition and salting too early, that is something you
must guard against.

We also tried a number of experiments in washing curds
immediately after dipping them. We found that where the
curds are working off fast and are inclined to be soft when
they are dipped, that it was of considerable beuefit to wash
them, it had a tendency to firm them up, to brighten the eolor,
and expel that sour whey, and improve the flavor of the cheese
somewhat, but where the curds were perfectly cooked in the
whey, where they were firm and in good condition, there was
no apparent benefit in washing them at that time.

I might say when the curds are washed after dipping, that
the acid will develop just as quickly before milling as if they
had not been washed. Mr. Aderhold, one of your instruectors,
referred yesterday to the fact that in a number of your Wis-
consin factories the makers were still using the little old hay
rakes which are very rough and hard on the curds. He also
stated that it was in his opinion a difficult matter to get the
best results from handling curds in that way. T made a few
cxperiments along that line, because we have the same diffi-
culty to contend with in our factories. T took 2,000 pounds
of milk and put it in each vat, one was handled as carefully
as we eould, and the other was handled quite roughly. We
found there was a considerable difference in the yield of
cheese, and also in the quality. There was no difference in
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the flavor of the cheese practically, but there was a difference
of two pounds in the thousand pounds of milk in favor of
handling them carefully, there was a difference of one point
in color and three points in texture. Now, the curds that
were carefully handled made a better quality of cheese, and
vou will see that the extra yield would more than pay the dif-
ferenee n the salary of a good maker as compared with a care-
less ome. I think that should illustrate to the farmers that
when they are engaging a maker, it is not a question of salary,
it is a question of whether he can do the work or not. If
some of the farmers had the privilege of visiting various fac-
tories as we have and noting the manner in which these makers
perform their work, they would hardly eredit the difference
in the amount of money gotten out of milk by a careful, skil-
ful maker as compared with a careless, ignorant one.

In reference to these small hand rakes, I will also say that
we made a few experiments in the use of those rakes as com-
pared with long-toothed MePherson rakes, some ecall them
“agitators,” with four long, flat teeth. We find that makers
are able to handle milk in the vat much easier, and heat it up
better, and the eurd is broken up less and there is a slightly
greater yield in the amount of cheese.

Now, I think possibly the experiments that will be most in-
teresting and instructive to the majority of the farmers are
those we made in connection with the flavor of the milk, the
effect of cleanliness and carefulness, or rather of uncleanli-
ness and carelessness on the part of the farmers on the qual-
ity of the cheese. Over in our country we are not troubled
much in this matter of handling whey as you seem to be.

At quite a number of the largest and best factories it is not
returned to farmers, it is fed at the factory or sold, and we
believe that the return of sour whey in the can is a source of
great injury to the flavor and the quality of our cheese and
the source of a great deal of trouble to makers. During the
last two years I have seen about as much trouble caused by
sour whey flavors as from any other cause. The effect of
sour whey on the eans is that the acid in the whey eats the tin
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from the iron, the eans soon become rusty and it matters not
how clean or careful the farmer’s wife may be, it is impos-
sible for her to clean a rusty ean properly, she eannot possibly
do it. When farmers have these old cans, the only thing to do
is to diseard them.

Now, in order to demonstrate to the farmers the necessity
of washing their cans immediately after they return and mak-
ing them just as clean as possible, we carried on a few experi-
ments with reference to this whey question. We took some
wilk as it was delivered at the factory, and pasteurizing it,
destroyed all germ life, in order to make it as pure and elean
as it was possible to get it, and into some of that milk we put
a very small quantity of sour whey in the same condition as
it was sent back to the farmers. This was allowed to stay in
the can over night and a small quantity of that milk was used
as a starter the next morning. I will say that on examina-
tion of that milk in the morning, it was a very difficult matter
to detect any objectionable flavor on it, the curds were of a
fairly good flavor and a maker would not be liable to discern
anything out of the ordinary with them. When the cheese
made from this milk were two weeks old, they were seored by
some of the buyers, and the first scoring resulted in 42 points
out of 45 for flavor, 29 for texture. At the end of four
weeks they scored 38 points for flavor, 28 for texture and at
the end of eight wecks, they scored 33 points for flavor and
28 for texture.

We also made a few other experiments to demonstrate to the
farmers the effects of uncleanliness in allowing their milk to
set in unelean places, exposed to injurious forms of germ life,
and the resuls of not properly taking care of it. We took sam-
ples of milk in the same way, pasteurized them to render them
free from germ life. We took about as much as would be given
by four or five eows, put it in small cans and allowed each to
set in an unelean place, such as near pig pens, cow stables, ete.,
where the atmosphere was saturated with filth germs, as is fre-

“quently done at the farmer’s home. This milk was allowed to

stay there over night, and in the morning it was carefully ex-
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amined, and on aceount of its being reduced to the temperature
of the atmosphere it was a difficult matter to deteet any inju-
rious tlavor. Then the cheese were made in the ordinary way,
and at the end of two weeks they were scored by the various buy-

ers. The average score at the end of two weeks was 42 for

flavor; at the end of four weeks they scored 34, and at the end
of eight weeks they scored 27. Now, as you see at our first
scoring they were of fairly good flavor, they would have been
aceepied by any buyer, and would have received the highest mar-
ket price; but at the end of four weeks the character of the
cheese was altogether different; these sour, acidy germs from
the whey, these filth germs from these unclean places were in
{Le wilk, and it only required time and suitable conditions for
their growth and development. As they were subjected to
the heat of the curing room, the conditions became more favor-
able for the growth of these germs, and at the end of four weeks
they would not have been accepted by any buyer, at least without
a reduction of one or two cents a pound. Now, the question
comes in here: Who should be responsible for that loss, the
farmers who furnished the milk or the maker who took it in?
None of the milk was of such a strong or objectionable flavor
that it would not have been accepted by the ordinary maker,
and if the maker is unable to detect these flavors, then cer-
tainly he should not be held responsible for the quality of the
goods ; it would be most unfair to ask him to be. If those cheese
had been disposed of when they were two weeks old and had
gone into immediate consumption, you would possibly never have
heard of them again; they would have gone off as being all
right ; but if they had been held longer by the buyer and after
two weeks they had deteriorated—as they would have been sure
to do—he would certainly lose a very large amount, and if he
ever dealt with you again it would be for the purpose of get-
ting even with you and making up the loss that he sustained.
Again, if the cheese had been held in the factory to the end of
cight weeks, they would have been of very little value; they
would have been a decided injury to the reputation of the maker,
and also to the dairy reputation of the state.
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The cheese made from the milk to which none of this unclean
milk was added, sold for 1114 cents a pound, and the cheese
made from the milk to which these germs were added, sold for
five cents a pound on the London market, which was the most
that we could get for them. Gentlemen, I think these experi-
ments show that our cheesemakers are sometimes made to suf-
fer very severe losses, both of money and reputation, when they
are not in any way responsible.

Another experiment we made was in the use of too much
starter.  That has been the cause of a great deal of trouble
and deterioration in the quality of our cheese. A very impor-
tant question arises: what is too much starter? T look at it
in this way: It requires a certain length of time from the set-
ting of the vat to the dipping, in order to get the curd suffi-
ciently eooked and firm enough ; and if there is sufficient starter
used to work it off in less time, then that is too much. We
found that in every case where there was too much starter used,
that it was impossible to cook the curds properly, because the
milk worked too fast; there was an excess of loss of fat from
the eurds, they were very much slower in maturing—that is,
between the time of milling and salting—than if they had
worked slower in the whey and had been firmed better. The
cheese were not of as good quality or nearly as good a texture.
When you work them too quickly, it is impossible to expel the
whey properly, that they went on developing acid, and it in-
Jured the eclor and the texture of the cheese and the flavor as
well.

We have had a great deal of difficulty during the last two
or three years with the flavor of our cheese; in faet, it is claimed
that the reputation of Canadian cheese in the British market
has received a very serious set-back, and the cause of these flavors
is very difficult to ascertain. We have had bacteriologists work-
ing for the past two years, and whether the results of their
work will be of any material benefit to the makers or not, we
do not yet know ; but we do know that there has been a decided
change in the character of the cheese. Formerly we made a
firm, hard cheese, that would keep for an indefinite length of
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time. Of course, yon understand that nearly all of our cheese
is exported and is made on the cheddar system; we only make
one quality of cheese in Canada, and we endeavor to make that
to suit the requirements of the market and the tastes of the
consumers. Now, we find that the market demands a cheese
of softer nature, of a more meaty texture, although they must
be silky and close. In order to make cheese of that deseription,
some makers seem to think that it is very necessary to leave
a little more whey in the curds, not to cook them quite so firmly
and work them off faster. To my mind, that is a very great
mistake, and I think the results of our experiments have proved
it so, and I think that handling curds in that way has resulted
in a lot of this bitter flavor that we hear of on the British mar-
ket, and the mealy texture. In order to make a close, meaty
cheese of a silky texture, I think it is necessary to set the milk
early, in sufficient time to firm the curds as thoroughly as pos-
sible in the whey. They will then stand more acid. I may
say I advise using a sufficient quantity of rennet, from 314
to 4 ounces, and would mill them early and mature sufficiently
before salting, but net too muech, and not salt them very heav-
ily. My idea of making a close, silky cheese is to cook it thor-
oughly, use plenty of rennet and very little salt.

Now, we found that the flavor and character of our cheese
has been affected to a very great extent through the makers ma-
turing their curds in some cases too much before salting. The
results of our experiments along that line are this: that when
the curd is salted at the right time, when it is only matured
sufficiently, that the cheese still have good keeping qualities
after they are thoronghly cured, they will hold their flavor for
an indefinite length of time. Curds that are allowed to ma-
ture too much have very poor keeping qualities after the cheese
is once cured. I think if we are going to improve the quality
of our cheese, we must encourage the farmers to make a specialty
of dairving instead of a side issue. T believe for my own part
that dairying is the hope of the farmer for the future. It is
the only method by which he can carry on mixed farming to
any cxtent and at the same time maintain or increase the fer-
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tility of his soil and hand his farm down to posterity in a bet-
ter state of cultivation than at the present time. Where dairy-
ing is carried on most extensively, there is the least poverty,
the farmers are wealthy and there is more work. We must de-
vise some effective means of reaching the farmers and inducing
them to improve on their methods of caring for their milk and
delivering it to the factory, so that the maker will be enabled
to handle it to the very best possible advantage. We must il-
lustrate to them the enormous losses sustained by them and their
neighbors, by following their present methods. We must reno-
vate the old buildings, build better curing rooms and improve
the equipments and sanitary conditions. We must employ bet-
ter makers and better salesmen, encourage the manufacture
of one kind of cheese only, and make that to suit the require-
ments of the market. Try to induce every cheesemaker to take
a course at the Dairy School, and also, to join these Cheese Asso-
ciations, attend conventions, and profit by whatever suggestions
and instruetion that may be offered.

Makers should unite to protect themselves and the farmers
who produce good milk against those who do not. T think for
my own part that the improving of the quality of the milk rests
very largely in the hands of the makers, more so than in the
hands of the farmers. If these makers would consider their
own best interests, they would refuse to accept milk from farm-
ers where it had been refused at other factories. If such were
the case, all it wonld be necessary to do would be to tell the
farmer: “You have simply got to take better care of your milk,”
and he would have to do it, there would be no getting out of
it; so T think all this talk on the care of milk is very largely
wasted, especially in connection with the farmers, because the
makers have the remedy in their own hands, if they will only
apply it.

We must discourage the inerease in the number of small facto-
ries and encourage the building of larger ones; we must study
carefully the profits of dairying and the best methods of carry-
ing on the work, both from the farmers’ and makers’ standpoint,
and must encourage more local contests.
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A sufficient number of instructors should be engaged to visit
every factory in the state as frequently during the season as
is nezessary to insure a uniform and good quality of cheese, and
they should be given authority to enforee better sanitary condi-
tions and report the work of incapable and careless makers.

More time should be spent in using the curd test to detect
bad flavors, and ir addressing farmers’ meetings and in illus-
trating to them in a practical way the condition of the milk
as delivered to the factory, and its effect on the quality of cheese,
and the necessity of greater knowledge in the production and
care of milk, and the requirements of the market.

Practice to a greater extent the doctrine of co-operation,
which, I think, means that each work for the benefit of all and
all work for the accomplishment of one object: the improve-
ment of the quality of your cheese, in order that you may com-
pete successfully with the dairy products of other states and
other countries, and that your dairymen and farmers may re-
ceive the greatest possible revenue from their work and encour-
age them to engage more extensively in the business,

Conventions of this kind are organized for the benefit of those
engaged in the business. They should be the means of devel-
oping intelligence through the advice and instruction offered
you by others; and they should be the means of increasing your
practical ability by noting the experience of others and the man-
ner in which they perform their work, and in promoting co-
operation, by studying the requirements of the trade, the diffi-
culties with which you have to contend, and the best methods
of overcoming them; by attending conventions of this kind
and receiving the experience and advice of others, by reading
the reports and other dairy and agricultural literature ; thus you
will be enabled to carry on your work mere intelligently and
more successfully, and if I have been able this afternoon to
offer you any suggestions that will serve as a basis for discus-
sion I will be very glad indeed.

I wish to thank you, gentlemen, very much, for the very pa-

tient hearing you have given me, and for the very kind atten-
tion,
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DISCUSSION.

Mr. Noyes: What do you call light salting

Mr. Smith: Not more than two pounds and a half, say, from
two to two and a half; two in the early spring, and more later
on.

Mr. Noyes: We eall that good salting here.

Mr. Smith: Of course you are making cheese for the local
market. We make for the export trade.

Mr. Knickerbocker: How much have you been using in mak-
ing these cheese in the heat of the summer?

Mr. Smith: From two and a half to three pounds.

Dr. Russell: In those cases of tainted milk, did you use
the curd test?

Mr. Smith: Yes, we did in some cases, and it showed up
fairly well, but not nearly as much as the cheese themselves
at the end of four weeks. You could detect by the use of the
curd test that that flavor existed in the milk, but in many cases
you could not discern the exact cause of it if you had not known.

Mr. Buchen: What temperature would you have the water
in washing the curd after milling?

Mr. Smith: I don’t think it is necessary to wash above a
temperature of 98.

Mr. Buchen: Don’t you think that colder water would be
better for gassy eurds?

Mr. Smith: Oh, no, decidedly not; by all means use
warmer water in handling a gassy curd. You want to keep
up the temperature, maintain all the heat you have and develop
the acid quickly. By washing with cold water, you reduce the
temperature and stop the development of acid.

Mr. Alvis: How do the cans appear where no whey is taken
home in them ?

Mr. Smith: At the factories where the whey is not sent
home, the cans are thoroughly washed and steamed at the fac-
tory and sent home perfectly clean. I have seen cans fifteen
years old yet in a good state.
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Mr. Mason: What do you consider the most serious time
in cheese making ?

Mr. Smith: I think at dipping, possibly.

Mr. Mason: If your curd is well started and things work-
ing right, is it necessary to wash the curd ?

Mr. Smith: Where the curds are of good flavor and work-
ing normally in good condition, there is no great benefit in
washing them, no.

Mr. Aderhold: You mean right after dipping.

Mr. Smith: Well, at any time. We find we can make our
cheese more uniform by washing. While you can make good
cheese by not washing, our experience is we can make it more
uniform by washing.

Mr. Aderhold: T advocate rinsing, not washing. T would
like to have you deseribe your system of washing.

Mr. Smith: T think our system of washing is your system
of rinsing. I was discussing that with Mr. Nisbet, and I find
he refers to it as rinsing where we refer to it as washing, that is,
pouring eight or ten pails of water on the curd, say from 6,000
pounds of milk, after milling, after the curd was once turned
over.

Mr. Aderhold: That was not my plan. My plan was to
rinse it immediately before salting, and simply to clean the eurd
for the press and get rid of any white whey or loose fat at a
temperature all the way from 96 to 103, and in real hot water.
I use it considerably colder sometimes when I want to lower
the temperature.

Mr. Alvis: Do you rinse your curd always just before salt-
ing, or do you make an exception on curds?

Mr. Aderhold: TIf you have got something in there that you
want to wash out, that is different.

Mr. Alvis: I thought you didn’t wash your ecurd.

Mr. Aderhold: T do wash a bad curd, certainly.

Mr. Cannon: We have practiced washing curds for seven
vears with very good success, with water at all the way from
100 degrees to 120,

7
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Mr. Smith:. T am not referring to putting water on the
curds and allowing the water to remain on there for some stated
time, we never practice that. Your method of rinsing curds
is our method of washing curds.

Mr. Aderhold: Ts that curd greasy when you salt it?

Mr. Smith: No; we found by washing it immediately after
milling that the curd is not as greasy when you come to salt it,
and we can expel that sour, white whey to better advantage
than by washing it afterwards when the curd has heeled over
some.

Mr. Mason: Have you ever experimented with the differ-
ence in stirring the eurd very dry when you dip it? T have
practiced that considerably during the last two vears and very
little white whey runs from the curd after it is salted, or any
time after it is milled, if you stir that eurd so that it feels prac-
tically dry to your hands, and I find that in that way T can
make quite a bit more cheese to' the hundred pounds than if T
was a little careless about stirring the eurd after it was dipped
and washed. T believe if you put a little more elbow grease on
the curd at the time you dip, you would get a little better flavor.

Mr. Smith: T think the elbow grease should be used to a
greater extent before the dipping, and get the eurd so firm
at the time of dipping that; it will require but very little stir-
ri'ng, because the less stirring you can give it, providing it is
firm enough, the less you bruise your eurd or break it up, the
better will be the texture of your cheese and the color.

Mr. Aderhold: TIs your eurd on the racks at that time?

Mr. Smith: On the racks.

Mr. Baer: Some few years ago, at the Wisconsin Dairy
School, we carried out an extensive series of experiments along
this line of washing eurds, and we did it at different tempera-
tures of water and with different results. We began using
water at a temperature of 90, I think that was the lowest. The
curds were cut very fine after being quite thoroughly coagu-
lated, then one application of water at a temperature of 90
was used, which washed out part of the whey and the curds
were salted and put to press. Then that series was carried up
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until four applications of water were used at that temperature,
and then we did that with temperatures ranging from 90, 94,
98, 102, up to 105, from one to five applications of water, and
in every instance when we washed curds in that manner, our
flavor was very much impaired, and with those curds that were
washed four times at low temperatures of water, the flavors
were something awful that were developed in those cheese,
and the cheese practically never cured; they simply stood up
there in a curdy condition just as they came from the hoop,
for months, hefore there was any signs of the cheese breaking
down or any curing. We found that the less we washed, the
more curing had taken place and the better the flavor, but in
every instance the flavor and the euring were impaired when we
added water, or attempted to firm the curds in water.

Dr. Russell: It may be of interest to know something about
the bacteriological life in those cheese. The attempt was made
‘t6 remove the sugar in order to change the bacteriological life,
the digesting, the liquefying bacteria were more abundant, and
this gave us a strong clew as to what is the real nature of that
flavor, where they come from in cheese. In these conditions
the ordinary flavors were not produced, but an extremely of-
fensive odor, which was due to these digesting bacteria, which
is permitted through the removal of the sugar. If the sugar
is normal in the curds, these lactic acid organisms are the ones
that become most abundant, but if the sugar is removed, it com-
pletely changes the nature and the kind of organisms which are
found in the cheese. These results were interesting in compari-
son, with the practical results that were obtained, where, of
course, the extent of washing is by no means so great.

Mr. MeKinnon: Then you would infer from that that the
least washing we can put upon our curds, the better it will be
for the cheese?

Dr. Russell: That is a question I am interested in. Our
results showed that the enrd we washed produeced the worst
flavors we got. The question is whether a slight washing would
be a benefit. We found that by washing the curds to some ex-
tent, we removed these gas organisms and the sugar on which
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they fed. Now, that can be carried altogether too far, T am
convineced.

Mr. Aderhold: At what stage did you wash there?

Mr. Baer: Immediately after cutting the curd, we firmed
them in the water, cut the curds, drew off all the whey we
could get off, and then added the water immediately.

Mr. Aderhold: I would like to hear from Mr. Smith in re-
gard to the power curd agitators.

Mr. Smith: Nearly all our best factories are fitted with
them, and they save a great deal of work, they are very easy
on the curd and otherwise of great benefit. I strongly advo-
cate the use of them. In reference to this washing the curds, of
course the experiment carried on by Mr. Baer was under alto-
gether different conditions than the ordinary washing of curds.
We never attempted to cook the curd and remove the whey in
water and, all that sort of thing, but we do practice the wash-
ing of the curds immediately after milling, all the best makers
in Canada have adopted that plan, and the buyers approve of it
very much.

Mr. Aderhold: As I said yesterday, I found in traveling
through the factories of the state, that they are all using these
little hand rakes, and some of them are using them altogether
with too much power, and in quite a number of instances,
where I stepped in and used it very carefully, I increased the
yield of cheese two per cent., but I know that nobody can do a
perfect job with a rake, and T think the yield could have been
increased still more in those instances with one of those power
agitators. In our Dairy School we never have a cheese vat, the
vats there were so small we couldn’t show the students how to
use a rake, nor how they could abuse the curd with a rake.
They had never seen one of these power agitators. Those agi-
tators will do the work better than you ean do it by hand, you
will cook the curd more uniformly and break it up less, and
if that is true T don’t see the use of these little rakes, and T wish
that at our Dairy School we eould persnade them to get a cheese
vat and put in a power agitator, so that the students can see
how a curd ought to be handled.
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Mr. Buchen: What is the price of those agitators?

Mr. Smith: At one time they were quite expensive, costing
as high as $50 each, but the patents have run out in Canada,
and you can get them made now for $25 a set. In a large factory
you ean get along with one man less, one man ean heat up four
or five or six vats. You ean use them in any ordinary vat.

Mr. Aderhold: How high has the ceiling got to be in order
to admit of using them ?

Mr. Smith: Well, the ceiling has got to be high enough for
a man to stand up properly.

Mr. Aderhold: T ean’t do that in some of our factories.

Mr. Luchsinger: Mr. Smith said something about inspectors
inspecting factories. When they do so and find bad conditions,
what authority have they to compel an improvement of those
conditions ?

Mr. Smith: That is one of the great grievances we have, we
have no authority. T don’t know whether you have in your
state. If you have clothed your instructors with that authority,
you are ahead of the Canadians. We are asking for that.
Men who have made a study of this business should be in the
position to enforce better conditions and to report the work of
careless or incapable makers.

Mr. Aderhold: Does it require much power to run these
agitators ?

Mr. Smith: Noj; I have scen a little four-horse power en-
gine running five sets of agitators and they seemed to work
very easily.

Mr. Aderhold: Can they use the exhaust steam for that
purpose?

Mr. Smith: They could, but it would not be practical to ex-
tend it to all the vats. You can easily extend to one vat.

Mr. Buchen: Mr. Smith said that some farmers in Can-
ada did not takq their whey home, but it was fed to the hogs.
How near to the factory are those hogs ?

Mr. Smith: They should be so far that you would not know
they were there, that you could not discern their pres=nce by
either the sense of smell or seeing them.
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Mr. McKinnon: What do you think of a cheesemaker who
would have hogs under the factory ¢

Mr. Smith: That would be one of the cases for an in-
structor to remedy when he visited that factory, if he had the
power.

A Member: How much starter do you use?

Mr. Smith: Well, the per cent. of starter to use is a diffi-
cult question to answer. 1 would never use more than enongh
starter to give the curd at least three hours from the time you
set it to dipping, give it plenty of time. 1 believe one per
be governed by te conditions of your milk.
cent. or less is usually enough starter, but you wounld have to
be governed by the conditions of your milk.

Mr. Aderhold: How much time do you use from milling to
salting ?

Mr. Smith: In our Canadian factories we usually take
from three to four hours.

Mr. Waterstreet: Would the acidity of the starter make a
difference ?

Mr. Smith: A great difference. We found that when the
starters developed more than about .8 acid, that we did not
get nearly as good results. It is quite safe to develop that
much. We use a graduated eylinder, not a small bottle. I am
speaking of the Farrington test.

Mr. Aderhold: Ts not .8 acid about the point of thicken-
ing?

Mr. Smith: Yes, it is fully sour.

Mr. Luchsinger: Is it your practice to use some preparation
of rennet extract, or do you make your own extract of rennet,
from the rennets themselves.

Mr. Smith: At the present time we buy the rennet extracts
from dealers. Years ago, before my time, cheesemakers used
to make their own rennets, but they never do at the present time
in our country; we find we can buy it just as cheap and it is
of a more uniform strength.

Mr. Aderhold: When we get a real good address on skill-
ful cheesemaking, we usually get it from some Canadian. They
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go into the details deeper than we do, for the reason that their
dealers will grade the cheese closer than our dealers will. Our
dealers will pay just as much for cheese that scores 90 points
as for cheese that scores 98 points, and that is the reason why
we do not go into details as deeply as they do, we don’t have
to in order to make a cheese that brings the market price, and
we will get a little bigger yield if we will just give all the whey
the buyers will take without kicking. Now, when this report
comes out next year, you will all learn a great deal if yon will
take it and study those points that Mr. Smith has brought out.

Mr. Noyes: What flavor was there on that milk from cows
fresh in milk ? ;

Mr. Smith: Well, the flavor was not different from the old
milk until after the cheese was about a month old, and then it
seemed to get of a mealy, acidy nature.

Mr. Mason: In preparing a starter, if you found your
starter was developing too much acid, would it be advisable to
reduce it by adding, say, a third clear, cold water?

Mr. Smith: If I found that my starter was too acid, too
old, I wouldn’t like to use it at all. You can reduce it by re-
ducing the temperature. It is necessary to use water, of course,
in making a starter, in order to prevent it becoming too thick,
to break it up properly. I prefer using a pasteurized starter,
of either whole milk or skim milk; of course, in a cheese fac-
tory you have to use whole milk. I would pasteurize it, eool
it to about 70 or 75, use a little of the previous day’s starter.
I would use commereial starter to start with, but we have fac-
tories in Canada that are using a starter over one year old.
Whenever the starter goes wrong, 1 would dispose of that and
get a commereial starter and start again. I prefer adding the
water before pasteurizing it if it is not perfectly clean. We
heat up the milk to 165, and leave it at that temperature about
twenty minutes. I think it would be as well to run it up to
200 if you are troubled much with gas germs.

Mr. Michaels: Couldn’t you put in a steam hose ?

Mr. Smith: That would not be advisable. Put the steam
hose in the water surrounding the can.
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Mr. Michaels: How do you heat your milk?

Mr. Smith: By the use of steam underneath, in some cases
dry, and in some cases in the water surrounding the vat. Of
course in the summer it doesn’t require a great deal of heating.

Mr. Michaels: What objection have you to turning the
steam directly into the can or the vat of milk, so long as the
boilers are kept clean and no boiler ecompound or oil is used ?

Mr. Smith: It is my experience in going through the fac-
tories that it is not safe to stay in a factory where they do not
use some boiler compound or something else. Certainly some
flavor is imparted to the milk, and it is not advisable to turn the
steam into the milk.

Mr. Michaels: That would be unorganized water, wouldn’t
it?

Mr. Smith: It would be a volatile flavor, but it would in-
jure vour milk.

Mr. Michaels: I have done it for years.

Mr. Smith: You must have very clean boilers. It is not a
good plan to advocate.

A Member: Do you use a starter every day of the season ?

Mr. Smith: T would only use a starter when you ean’t pos-
sibly get along without one. If you can make cheese without
the use of a starter, by all means do so.

_ A Member: How do you know to use the starter ?

Mr. Smith: By the condition of your milk.

Question: Suppose you get in milk to-day and it doesn’t
work right then, what will you do then ?

Mr. Smith: You can better that tomorrow.

The Member: Dut you are one day out of pocket?

Mr. Smith: Tt doesn’t change so rapidly as all that, it usu-
ally changes gradually to these different conditions. You can
be guided by circumstances.

Mr. Aderhold: We have had lots of trouble here in hot
weather in the last few years, and particularly in the northern
part of the State where the eountry is not half as old as it is in
the old cheese section, and the maker comes to expect to get
poorer milk every day in hot weather. Under those eirenm-
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stances, don’t you think it is advisable that the milk shall be
cooled down so cold that a good starter can be used right in the
summertime, and perhaps prevent undesirable ferments after
it arrives at the factory !

Mr. Smith: That is a very good system, but I think myself
that if the farmers would practice greater cleanliness and care
in the handling of the milk, there would not be so much need
of cooling it, but you can sometimes prevent the growth of
these undesirable germs by eooling, and if so, by all means cool
it, and then a starter is used for the purpose of developing the
acid and controlling the flavor.

COLD CURING OF CHEESE.

Drs. S. M. Babeock and II. L. Russell, Wisconsin Experi-
ment Station, Madison, Wis.

Mr, President and Gentlemen:

I regret very much more than you possibly can that Dr.
Babeock eannot be here with us to-day in order to present that
part of our work which we had agreed upon., I am very glad
to say that he is recovering from a very severe attack of pneu-
monia, which he has had for the last two weeks, and unless
some new complications set in, in all probability he will re-
cover.

Now, the work which I have to report this afternoon is prae-
tically a continuation of the work which was presented to your
body a year ago.

We have been working upon the curing of cheese to deter-
mine if in some way we cannot improve the quality of cheese :
by varying in one way or another the method by which it is
cured. Cheese differs from butter in that when it comes from
the vat it is praectically a worthless substance, and it only re-
ceives its value from a commercial point of view, after a lapse
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of a certain period of time during which those profound
changes occur that characterize the ripening process.

The experiments which we have been making have been with
reference to the use of very much lowe r temperatures than
those heretofore employed.

In making these experiments a large' mass of milk was taken
and from this a number of cheese were made under exactly the.
same conditions. These cheese were all made in one vat, so
as to secure uniform conditions with reference to manufacture,
and then they were placed at various ripen..g temperatures

_ ranging from 15 degrees Fah. up to 50 degrees Fah. Under

those conditions if we secure a very marked difference in the
product it ought to be attributed to the ripening temperature,
inasmuch as the manufacture was the same throughout.

Our experience has demonstrated that the quality of the
product which was secured under these temperature conditions,
was generally better, the lower the temperature at which the
cheese was cured, with the exeeption of those kept below the
freezing point. In these cases in spite of the fact that the
cheese was kept below the freezing point, they were of fairly
good quality when properly handled after they were taken
from the cold room. The cheese which we have found to be
the best, were those which were cured at a temperature rang-
ing from 35 to 40, or thereabouts; these were better than those
at 50; those kept at 50 were better than those at 60. This
leads us to believe that much lower temperatures than have
heretofore been considered advisable may be nsed with very
considerable suceess in ripening Cheddar cheese.

There are just a few points with reference to these cold
cured cheese that 1 wish to call your attention to. In the first
place, there is the question of flavor. The flavor of these
cheese eured at these abnormally low temperatures is very
mild. It is a good, clean flavor in every way in spite of the
fact that there is a popular opinion, I believe, that cheese
cured at what we might call cold storage temperatures, very
frequently have a bitter flavor. We have never found these
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cheese eured at temperatures ranging from 35 to 50 degrees to
possess a flavor which was abnormal. The flavor is mild, but
it is generally perfectly clean.

With reference to the texture of these cheese, in many re-
spects they were practically perfect, as Mr. Baer, who judged
them, put it. They were thoroughly broken down so that the
_texture was as satisfactory as could be asked for.

It is noteworthy that a comparison of the cheese from a
physical point of view in connection with the chemical anal-
ysis shows that they had not broken down chemically, as far as
their physical appearance would indicate.

With reference to the body of the cheese, they were close
and meaty, except in those cases where excessive quantities of
rennet were employed. We have used in these experiments
two or three times the quantity of rennet ordinariiy used, say,
¢ix or nine ounces, and in those cases, the cheese, as they in-
creased in age, had a tendency to become slightly open or loose.
We have, I believe, the right explanation of this looseness,
that it is due to the shrinking of the curd, due to the action of
the rennet itself, the rennet causing a continual and slow but.
constant shrinking of the caseine mass and therefore, when
these larger quantities were employed, there is a tendency of
the curd to continue to shrink, and, of course, as it increases in
age, this has a tendency to make it slightly open. '

With reference to the color of the cheese, they were per-
fectly even in color, except in those instances where the body
of the cheese was a little loose, in which case the color was cut
around these openings. This, I should say, only happens in
the case of cheese made with increased quantities of rennet.

There is one other characteristic of these cheese which is
quite remarkable, not only from the practical point of view,
but at the same time from a scientific point of view. In
cheese cured at 40 degrees or below, there appears throughout
the entire mass of cheese very small, almost microscopic white
specks. The nature of these I need not go into here in con-
neetion with this subject, for that is a matter that is still under




Lie am n o

|

108  WISCONSIN CHEESEMAKERS' ASSOCIATION.

investigation. These white specks are not apparent when the
cheese is in the cold storage room, but when a cheese is taken
out and warmed up, they become apparent. At first we.
thought this was a serious defect, a handicap upon the appear-
ance, and that they would injure the sale a good deal, but Mr.
Baer, in his work throughout the state, has had occasion to ex-
amine cheese kept in cold storage in different portions of the
state, and he has found that the presence of these white specks
is not at all uncommon, that in fact, in most of the storage
goods which he examined, they were quite evident. They
are not readily noticed in the early stages of curing, in fact, we
recognized them upon the photographic plate before we did
with the unaided eye, but afterwards we found upon very
close examination that they were present in all of our product
kept at low temperature. They have absolutely no effect upon
the flavor of the cheese and do not injure it in any way, except,
of eourse, where they might be present to such an extent that
it would cause a question in the mind of the consumer as to
what they were. From the fact, however, that they appear in
all cold storage goods, and they have not, so far as we know, oe-
casioned any concern in the market, that is, buyers buy these
goods and do not pay any attention to it, we are led to believe
that the matter is entirely inconsequential. Indeed this ap-
pearance might constitute as it were a trade mark for a cheese
cured according to this method, because they do not appear in
cheese which is cured above 40 degrees, but are almost invar-
iably present in cheese cured at 40 or below.

Now, the quality of the cheese as found in the flavor, the
texture, the body, and the color is on the whele better than
that of cheese cured at higher temperatures. These cheese
have been cxamined by our own experts and by cheese experts
who knew nothing whatever of the way in which they had
been handled. Not only have Wisconsin judges, but Cana-
dian snd FEastern experts pronounced them an exceedingly
fine product, a good deal better than the market ordinarily
produces. Of course, in one sense, we are aware that it is
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rather unsafe to judge of the market value of goods in this
elass in comparison with the general market, but so far as it is
pessible for us to give a commereial score to these cheese in
comparison with a standard score, they have not infrequently
ranked, from a half to three quarters of a cent, and sometimes,
a cent a pound more than the regular product.

Not only has it been found that the quality of the individ-
ual cheese itself was improved, over those ripened at higher
temperatures, but there are other advantages which come from
the use of this system. Take, for instance, thie matter of
flavor. T said that the flavor preduced in these lower temper-
ature cured cheese is exceedingly mild although the texture is
broken down and frequently it gives you a soft, mellow cheese
with a mild flavor even though the cheese may have consider-
able age. It is possible to intensify the flavor of these cheese
in a very simple manner. If these cheese, after they have been
thoroughly ripened, physically entirely broken down, still have
a perfectly mild flavor, if they are then taken out and brought
into a higher curing temperature, say 60 degrees or there-
abouts, you can intensify the flavor to almost any degree you de-
sire. In that way it becomes possible with well matured
cheese, to get rid of these sharp twangy flavors so liable to oe-
cur in the ordinary product. This is desirable, I believe.
You may have a very mild, thoroughly broken down cheese cr
you may intensify that flavor by this secondary curing.

Then again, the question of uniformity comes in. It is
possible to make a more uniform product. The daily fluetu-
ations in character of the product are often so great as to
practically in some instances, defeat the skill of the cheesc-
maker. With these lower temperatures it is possible to pro-
duce a very much more uniform product.

Then again, there is the factor of the keeping quality of
these cheese. They are slower in ripening, but they are a
great deal longer in passing through what we may call the
commercial period, so that instead of the cheese reaching its
best and then soon declining, these cheese are marketable for a
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longer period of time. This, of course, is an advantage which
is very evident.

Again, we have the matter of the diminution of losses, in the
ripening of cheese under usual factory conditions. Not only
is the question of quality important,—flavor, texture, etc., but
there is always some less due to the drying out of the cheese.
This is much less with cheese cured at lower temperatures
than with those cured at 60 or above.

Again, we have the matter of abnormal taints. We have
found that where milks are slightly tainted to begin with that
the taint was not nearly so pronounced in the cheese if eured
at 40 degrees as if it was cured at 60 or thereabouts. This is
particularly true where there is a tendency for the cheese to
puff, due to the development of gas forming bacteria.

Then, one more factor is the matter of moulding?

The moulding of cheese is, of course, a biological phenome-
non due to the development of mould spores on the surface of
the cheese—a condition brought about by the proper temper-
ature and moisture. Mould will invariably oeeur when the
degree of saturation in the atmosphere reaches the maximum
point, and under these eonditions at ordinary temperatures at
which cheese is ripened you have more or less trouble from
moulding of the cheese. We find that when cheese is eured at
40 degrees or thereabouts, these moulds will not develop.
They ecannot grow to any considerable extent because the
temperature is too low for them to develop, so that those losses
are to a large extent obviated by the use of these lower cur-
ing temperatures.

Now, there is a matter of expense to be considered in this
process, becanse in crder to be able to cure cheese at 40 de-
grees, it becomes necessary to use other than ordinary methods.
There is inereased equipment and there is also the factor of
time to be taken into consideration. The ripening process is
slow under such conditions, therefore, the factor of interest
comes in. It has been found that it is possible to diminish
this extra time by the use of higher amounts of rennet, and
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that under these conditions you do mot experience the bad
effects which come from the use of large quantitites of rennet
under ordinary conditions. The use of six or nine ounces of
rennet ripened under ordinary conditions gives a very sharp
flavor; these cheese made with extra rennet and cured at 35,
40, and 50, do not have that sharp and undesirable flavor that
usnally characterizes high rennet cheese; at the same time the
increased rennet hastens the ripening process, so that the time
element is not of so much importance, because the system per-
mits of the use of larger quantities of rennet under conditions
where the disadvantages are not marked. While it is possible
that it will take somewhat longer time to cure cheese at these
low temperatures than under ordinary conditions, yet that
time is not very greatly increased. T have here a cheese rip-
enod for 7 months at 40 degrees, and I think you will find it
of excellent quality.
_ This cheese was made with three ounces of rennet and two
and a half pounds of salt, and is now seven months old. We
went to Mr. Noyes’ factory, down in Grant County, and
there secured the output of a whole day. These experiments
were not experiments under laboratory conditions, where a
mass of milk has been taken and worked up under experi-
mental conditions. They have been made on what you might
call a ecommercial scale and we have somewhere in the neigh-
borhood of forty or fifty thousand pounds of milk which has
been handled in this way, so that the conclusions which have
been derived from these series of experiments which now cover
a period of something like four years, are entitled to more
value than they would be if they had been confined to labora-
tory conditions. There will be an opportunity to test this
cheese and you can see for yourselves perhaps better than 1
can tell you whether the quality of the cheese which has been
cured under these eonditions is satisfactory or not.

Now, with your permission, I think the few words I have to
say with reference to the other subject had perhaps better
come in here before we cut the cheese,

e
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RELATIVE ADVANTAGES OF CONSOLIDATED COLD
CURING STATIONS FOR CHEESE.

Drs. S. M. Babeock and H. L. Russell, Wisconsin Experiment
Station, Madison, Wis.

The experiments to which I have referred lead us to believe
that if we use lower temperatures than have heretofore been
employed, we can secure better results, not only as to quality of
cheese, but we can diminish materially the losses, which would
otherwise occur, and at the same time materially improve the
value of the cheese in other ways, so that from the dollars and
cents point of view it is well worth considering.

Of course, however, it is manifestly out of the question for
each cheese factory to go to work and construct a euring room
in which the insulation is perfect enough to enable the cheese
to be kept economically at a temperature of 40 degrees or there-
abouts.

Some years ago the proposition was made by us at the State
Dairymen’s Convention to install centralized curing stations for
the ripening of cheese. Tt would seem that if this low-tempera-
ture curing process is a success, that in place of each factory
building its own curing room and putting $500 or more into a
sub-earth duct, or some other sort of improvement to reduce
temperatures, that it is a great deal more economical to eombine
the curing rooms for several factories, to establish co-operation
in such a way as to secure maximum results with minimum
expense; it is possible to ship cheese from different factories to
some central point at which a properly constructed euring room
can be made where the entire output can be handled so that the
quality of cheese will be much improved thereby. In this way,
not only may the flavor be improved, but the ordinary losses
considerably lessened. There are other advantages which
would acerue from this produetion of cheese in large lines so
that buyers could casily contract for considerable quantities at
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one time. In this way it is possible, through the use of this
consolidated cold curing station where cheese is shipped from
various points to be cured, to produce cheese of best quality at
the minimum of expense.

The experiment has been tried of shipping cheese from Towa
to Canada and from Canada back to Iowa, in order to see
whether they would stand the journey without impairment in
quality, and those cheese, sent eight hundred or a thousand
miles have been placed under these euring conditions and came
out A No. 1 cheese, so that the question of distance is no factor
whatever in this matter.

Now there is a possibility for not only the consolidation of
factories under one management, but the system is equally
applicable to co-operative effort in any locality where the cheese
industry is important. For example, here are twelve, fifteen or
twenty factories, receiving milk in a contiguous territory, and
in place of each one building an independent curing room and
ripening the cheese themselves often under adverse conditions,
these cheese can just as well be sent to a central station, where
they can be handled better and with more economy, and it seems
to us that with the inauguration of this cold-curing system of
cheese ripening that the cheese industry of Wisconsin can be
given a forward impetus that will be of greatest value.

DISCUSSION,

Mr. Aderhold: How about the rinds on those low-cured
cheese, as to whether they will stand up ?

Dr. Russell: There is rind enough so they stand up and
hold their shape in good shape, even though they are put in
directly from the press. This cheese was put in direet from the
press. It was brought from Muscoda, about twenty-four hours
on the road, and placed immediately at a temperature of 40
degrees. The flavor can be considerably intensified in this kind

of cheese, but the important point is that you get the broken
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down condition and the mild flavar, and then you can intensify
that flavor by further development at a somewhat slightly higher
temperature. In that way there is no liability of huffing.

Mr. Michaels: Was there any color pat in that cheese?

Dr. Russell: No, this is an uncolored produet.

Mr. Mason: Could you cure that in less than seven months?

Dr. Russell: T don’t think that you eould get much farther
along in much less time. What do you think, Mr. Baer?

Mr. Baer: I think not less than six months.

Dr. Russell: There were three ounces of rennet to the thous-
and pounds of milk used here. Now, you can hurry the ripen-
ing process by doubling the quantity of rennet and you can do it
in perfeet safety, as you get no bad flavor in this way. Six or
even nine ounces of rennet can be used with safety, as we have
done in our experimental work.

The following announcement of the report of the Judges on
(Cheese was made:

Mr. Chairman, Gentlemen of the Convention :—

As Chairman of the Committee on Cheese Judging T will say
that in our work we had a eritic who followed us and made
notes which, no doubt, you will all hear of later. The cheese
scores are as follows:
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American Cheese.
: Flavor. 1::':"' Color. l::"' Total.
Name of Exhibitor. Post Office. State. 2 x
435 30 15 10 100
Kielsmier, F 444 29 14 8l¢l oA
Gartman Chns 43 29 1 slal (44
Hamm, W. P . il 26 14 T4 B
De Hann, nlthu 41 21 15 s 924
394 10 1135 T €3
“ 29 15 9 97
“ 2% 15 6% 94%
44 2 15 9% 9%
A 4 20% 1 2 97%
4 ygan e 41 29 15 9 9
Sheboygan Falls. 44 2% 13 9% 5%
. Bhobossun F 43% 28% 15 9l 91
.| Bosz 3% 29 4% 8%y 98
Chl]tnn 44 a¥ 15 % 96%
. Nleholmn 41 L9 15 94 @
.| Neenah . 41 2044 15 93 €8
Orihula .. . 4 44 29 15 % 9%
Lambrldge City.. 2% & 1 g Uty
ippewa Falls.. l‘iﬁ g;: }-;J 19“:6 gﬁ
* 4% w0 15 96| 98X
Sevastopol. 424 24 15 ¥4 95
Stanton . 43l 28 15 9 95le
Neeoah . ey iy 29% 15 9% 984%
5 Clurloa Clly 414 203 15 9 i
Muscoda 43 28 15 9% 96le
43 29 15 9%
2% 2 13 8%| @54
i 20% 15 9% 9
4 29 15 ag PiLe
2% 2 1 9% 96%
1% 204 15 W0 98
12% 23 15 9 9ite
2 W% 1B oyl a1k
43y 28% 1215 9 e
i“ 24%| 18 9 97%
4214 29% 15 814 9k
4% 5 13 T4 RB3{
ad%| .29 “ By 5
lnln .| Plymouth.. 44 ) 15 9% 9%
S g Providencs | = 13 gl s
nnecripr Jooeph Boaz...... 43 2%l 15 9l eaig
Anderson, John. Sheboyga & 21 29 15 9% 9614
Andm. .......... Sheboygan. ...... 1'% 2% 15 94 95
Neufehatel Checse.
Flavor.| TXt | Color. H;]“" Total.
Name of Exhibitor. Post Office. State. o -
45 30 15 10 100
Stewart, W. A......... 2% 15 l 10 L TE™

4
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Cream Cheege.

Text- Make-
Flavor,| 'oxt" | Color. | T 0" | Total.

Name of Exhibitor. ‘ Post Office. State. by
| 5 30 15 10 10

Stewart, W.A........ | Monroe..... .. ...| Wis... 42 29 l 15 | 10 l 96

Brick Cheese.

Text- Make-
Flavor.| 0" ‘Color. — Total.

Name of Exhibitor. Post Office. State.

40 30 15 15 100
(Ganschow. Frank ....| Bonduel .........| Wis. 70 10 ‘ 15 15 60
Schaller, Alex......... Mr. Horeb.. ..| Wis... E-] E] 10 15 %0
Karlen and Sons  ..| Monroe...........| Wis... 40 25 ‘ 15 15 93

Limburger Cheese.

- -
Flavor.| 12X | Color -:;" Total.

Name of Exhibitor. Post Office. | State. e

4C 30 15 15 100

Schaller, Alex......... Mt. Horeb........| Wis... 30 ‘ an 5 15 80
Karlen and Sons..... Monroe........... Wis. 9% 30 15 15 994g

Swiss Cheese.

= £ . &

s Rl E Rl 8 al 809

Name of Exhibitor. Post Office. |State| = ° » ° - - =

B igl&lc]|d]|a&]a

30 2 l 20 10 i 10 5 ! 100

¥.arlen and Sons.... .. Monroe......... Wis.| 30 20 18 10 10 4 92
MAarty, Jacob. ........| Browntown ....| Wis.| #0 15 20 10 10 2% 814

*Marty, Fred.......... Browntowu ....| Wis,| 0 23 20 0 1w 5 | 100

* Entries were not in compatition for premiams; given compli nentary scores only.
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~ J. A. Kapelka, Cobb, Wis., won first premium, gold medal, on
Cheddar cheese.
Jacob Karlen and Sons, Monroe, Wis., won first premium,
gold medal, on Swiss cheese.
Jacob Karlen and Sons, Monroe, Wis., won first prﬂmmn,
gold medal, on brick cheese.
~ Jacob Karlen and Sons, Monroe, Wis., won first preminm,
gold medal, on Limburger cheese.
Edgar Lepley, West Lima, Wis., won second premium, silver
medal, on Cheddar cheese.
Jacob Marty, Browntown, Wis., won second premium, silver
medal, on Swiss cheese.
Alex Sealler, Mount Horeb, Wis., won second premium, silver
medal, on brick cheese.
Alex Schaller, Mount Horeb, Wis., won second premium, sil-
ver medal, on Limburger cheese.
To all exhibitors scoring 90 points or over the Association
will give bronze medals, properly engraved.
The $150.00 cash premium fund will be awarded on the
excess pro rata plan to all entries scoring 90 or more points.
~ Every exhibitor whose cheese scores 85 points or above, will
receive a diploma, signed by the Judges and verified by the
President and Secretary, setting forth the score of the cheese,
the highest score, the lowest score, and the average score of all
cheese exhibited at this meeting.
Instructor E. L. Aderhold will write you from the data and
notes he secured from following up the Judges in their work.
Respectfully submitted,
John Kirkpatrick, Chicago, I1l.,
1. F. Laing, Chicago, Ill.,
Jos. Steiner, Milwaukee, Wis.,
Judges.
J. W. Cross, Mauston, Wis.,
‘ Superintendent.
E. L. Aderhold, Neenah, Wis.,
Critie.
The convention adjourned to meet at 7:30 P, M.
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The eonvention met pursuant to adjournment, at 7:30 P. M.
President Dickinson in the chair.

BUSINESS SESSION.

The report of the Board of Directors was submitted by Mr.
J. K. Powell, as follows:

Gentlemen :—

A meeting of the dirrectors and officers of the Wisconsin
Cheesemakers’ Association was held at the Republican House in
the eity of Milwaukee on the 12th day of September, 1901.
Present, Directors J. K. Powell and Thomas Johnston, Presi-
dent W. C. Dickson, Vice President John MeCready, Seere-
tary U. S. Baer.

R. B. Watrous, Seeretary of the Citizens’ Business League of
Milwaukee, was present, and asked on behalf of the business
men and eitizens of the eity that the next convention be held in
Milwaukee. The result of the conference with Mr. Watrous
and others was the unanimous vote in favor of holding the next
convention in Milwaunkee, and fixed the dates of same for Janu-
ary 8, 9, 10, 1902,

By a vote it was decided to donate to Secretary U. S. Baer
the sum of $75.00 as a token of our appreciation of his services
as Secretary of this Association.

November 6th a meeting of the directors and officers was
called at Madison, and Secretary U. S. Baer was instructed to
go to Milwaunkee and arrange for headquarters, halls, ete.

We have examined the accounts and vouchers of the Secre-
tary and Treasurer and find them correct.

(Signed) J. K. Powell.
Thos. Johnston.
Fritz J. Karlen.

On motion of Mr. Carswell, duly seconded, the report was

accepted and adopted.

The report of the Secretary was submitted as follows and
adopted, with the exeeption of the resignation of the Secretary.
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SECRETARY’S REPORT.
U. S. Baer.

Mr. President and Members of the Association:—

1 have the honor to report upon the work of this office for the
year ending January Sth, 1902,

It is gratifying to note that the year just closed has been the
most suecessful one in the history of this organization. No
branch of agriculture in the state has made greater progress than
the cheesemaking industry during the past year.

Cheese making is rapidly becoming the specialty of districts
of wide area in Northern Wisconsin. It is now regarded as
among the most progressive and highly developed forms of farm-
ing in the state.

The cheese product of Wisconsin today is superior to that
made in any former period in the history of the industry. Wis-
consin produces more than one-fourth of the entire cheese
product of the United States. Our 1,540 cheese factories pro-
duced 45,000,000 pounds of Cheddar, and 15,000,000 pounds
of Swiss, brick and Limburger cheese last year. Our total output
of cheese at this time is valued at $6,000,000 annually.

We can safely congratulate ourselves on the fact that of all the
several diversified interests of agriculture none have prospered,
or afforded the people of the state more substantial returns than
the cheese business the past season.

Beginning with the earliest days of the association, its officers
and members interested themselves in the education of the
cheesemakers of the state for better work in the art of making
cheese, the care and management of factories, the sale of their
produets, the weeding out of incompetency in the business of
cheese making, and up to the present time have always stood
united as one man for the rigid enforcement of such laws as
would protect the manufacturer of honest dairy products against
undue competition from deceitful and dangerous imitations.

The state appropriation of $400.00 annually to help us carry
out our work has proven an investment. It has made direct
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returns by adding to the wealth of the state. These annual
meetings gather facts, and through the distribution of its annual
reports spreads information. Much has been added yearly to
the profits of our dairymen and others through the educational
nature of our work. The educational cheese contest, the short
papers and speeches on the art of practical cheese making, with
the discussions which invariably follow the presentation of each
subject tends to brighten us by contact with others of our kind.
We get new ideas, lose some old ones, and thus keep abreast of
the times.

This werk will grow and expand from the foundations laid so
wisely and well in the past by our far-seeing early officers until
the power of this Association will greatly exceed anything with
whieh we are now familiar, and place within the reach of our
rapidly inereasing population in Northern Wisconsin the neces-
garies and luxuries of the life that has distinguished us as a
people in the past.

In Northern Wisconsin there is a vast area of agricultural
lands eminently suited to the production of fine cheese. The
abundance of grasses, the pure water and the mild summer tem-
perature form a combination which eannot be excelled in the
United States.

This is our great work. If all interested will only work to
the common end there will soon be hundreds of new cheese fac-
tories in the north, each turning out cheese of high quality.
Northern Wisconsin should produce $10,000,000 worth of
cheese annually, and every pound of it would find a market in
America if foreign trade does not eare for it.

During the past year new markets in the South and West
have been opened up to our produet, while the export demand
is inereasing and large shipments of Wisconsin cheese are now
being forwarded into Porto Rico, Cuba and Mexico.

Although (‘anada was again at the front in the cheese com-
petition at the Pan-American Exposition, there are a few lessons
that we should learn from these contests. While Wisconsin and
New York, which were the only states competing in the export
classes, did not make as numerous exhibits as Canada did, yet in
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our average score we were not far behind. It was not so in the
international competitions at Chicago in 1893. Canada’s aver-
age score at the World’s Fair was away ahead of that of any
state in the Union.

Whether Canadian cheese has made any advancement in qual-
ity or mot since 1893, it is quite evident that Wisconsin cheese
has made very great improvement. It is interesting to note,
judging from the entries at the Pan-American, at least four
makers from New York and Wisconsin are making for the home
trade as against one for the export trade. In other words, our
home trade is four times as important to us as the export
trade is.

With this ratio of progress as between Canadian and Wiscon-
sin cheese, why should not we win first place at the St. Louis
Exposition in 1903, and establish the reputation as making the
finest quality of cheese of any cheese-producing country in the
world.

Permit me to suggest that this Association appoint at this
meeting a committee of three, whose duties shall be to look after
Wisconsin cheese interest at the St. Louis Exposition. Such
a committee could awaken an interest among the cheese produc-
ers of the state, and would be in a position to confer with the
dairy officials of the Exposition, thus insuring a commendable
showing of Wisconsin cheese at St. Louis in 1903.

Notwithstanding that this Association is representative of the
cheese interests of this state, the organization was wholly ignored
by those having charge of Wisconsin’s dairy interests at the Pan-
American. No representative appeared before the convention
at Madison last January, and no letter of invitation was ever
received from any source whatever by any of the officers of this
Association inviting the cheesemakers of Wisconsin to exhibit
at Buffalo. You all know the result, and many of the members
have expressed themselves to me as thoroughly disgusted with
the entire arrangement, and gave the facts as stated 2s their
reason for not exhibiting at Buffalo.

Let us profit by past mistakes and put forth every effort to

:
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maintain our proud position as a cheese producing state at the
big competition of 1903.

The Swiss, brick and Limburger cheese industry of this state
has grown to be of such commercial importance that it commands
attention and justifies all reasonable provisions for guarding its
interests.

Through the liberality of our Legislature and the earnest
efforts of Dean W. A. Henry, of our Agricultural College, the
equipment at the Dairy School at Madison has been enlarged
so that instruction in the process of making these foreign
cheeses has been given to students for the first time, during the
present term of the Dairy School.

It is a source of pride and much satisfaction to know that all
those of our people who desire instruction in the art of foreign
cheese making will, with these improvements, hereafter enjoy
the same privileges that have been granted in the past to per-
sons interested in Cheddar cheese making. :

Our treasurer’s financial statement will show the sources
from which all moneys paid into the treasurer’s hands were
received, and the disbursements paid on orders received from
this office, which he holds as vouchers, for the year beginning
January 22nd, 1901, and ending January Sth, 1902.

I feel obliged to say that I am very much pressed for time
to arrange and successfully carry out my business affairs in
connection with our State Dairy School and must at this time -
resign my position as Secretary of this Association.

Assuring you that I shall never be found wanting when |
can be of any service to the success of the Association, I desire
to express my high appreciation and heartfelt thanks for the
confidence reposed in me for the six terms I have served as
your Secretary, which has ever been extended to me on every
oceasion, as opportunity offered, by all members of this Asso-
ciation.

The report of the Treasurer was submitted as follows and
adopted :
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TREASURER’S FINANCIAL REPORT FOR 1901.

Mr. President and Members of the Association:

The following 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 Secre-
tary, which I hold as vouchers:

Receipts.
1901.
Jan. 22 Balance in hands of treasurer...............c.c00.n $10 51
Jan. 25 Memberships ..........c000000 cccicccicctacsssnones 159 00
Feb. 20 From sitate treasurer ...........ccoeccececccssaces 400 00
Nov. 30 A. H. Barber & Co., Chicago, Ill..............c...ts 10 00
Nov. 30 G. F. Hummel & Co., Chicago, Ill................... 5 00
Nov. 30 M. Uhlman & Co., Chicago, Ill.............c.coceunn 1 00
Nov. 30 P. H. Bolton & Co., Chicago, Tl..................... 2 00
Dec. 3 Wisconsin Dairy Supply Co., Whitewater, Wis...... 15 00
Dec. 3 Diamond Crystal Salt Co., St. Clair, Mich........... 10 00
Dec. 5 Republican House, Milwaukee, Wis................. 10 00
Dec. 5 A. H. Barber M’f’g Co., Chicago, Ill................. 15 00
Dec. § C E Udell & Co, Chicago, IN........c.ccnnvvvocess 5 00
Dee. § ACDowk Co,Chieago, Il..........co000c00nines 5 00
Deec. 5 Creamery Package M’f’g Co., Chicago, Ill.......... 25 00
Dec. 5 John Muir, Chicago, Ill...........cccvceveennncnnas 10 00
Dec. 5 Francis D. Moulton & Co., Chicago, Ill.............. 5 00
Dec. 5 Worcester Salt Co., New York City................. 10 00
Dec. 5 Genesee Salt Co., New York City.........cc00vvnnnns 10 00
Dec. 8 Crosby & Meyer, Chicago, Ill.............co00vueens 5 00
Dec. T E. A. Roser & Co., Chicago, IlI1...............c....0 10 00
Dec. 9 Muscoda Dairy Board of Trade, Muscoda, Wis....... 15 00
Dec. 28 N, Simon & Co., Neenah, Wis........c.ccvvivneenns 10 00
1902.
Jan. 5 David Muir & White, Fond du Lae, Wis............. 25 00
Jan. 7 Merchants Dispatch Trans. Co., Milwaukee, Wis..... 5 00
Jan. 7 A. Gussenbach & Co., Milwaukee, Wis............... 10 00
Jan. 7 E. R. Godirey & Sons, Milwaukee, Wis.............. 5 00
Jan. 7 J. and M. Steiner, Milwaukee, Wis.................. 5 00
Jan. 7 B. Steiner, Milwaukee, Wis..........coo0ivnniaae. 5 00
Jan. 7 Fietzner & Thomsen, Milwaukee, Wis............... 3 00
Jan. 7 Geo. Geiger & Co., Milwaukee, Wis.................. 3 00
Jan. 7 American Pkg. Transit Co., Milwaukee, Wis......... 5 00
Jan. 7 Star Union Line, Milwaukee, Wis.................. 5 00
Jan. 7 Milwaukee Cold Storage Co., Milwaukee, Wis........ 10 00
$828 51
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Feb. 9
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Disbursements.
U. S. Express Co...... T A R, $6 60
American Express Co. .....cccevevresssssssncssase 6 70
Ilinois Central R. R. CO......coc cvvacrscsacennnne 121
Hotel bills of speakers at convention................ 35 70
Prof. J. A. Ruddick, lecture and expenses........... 87 34
E. L. Aderhold, expenses attending convention...... 18 20
Rent of Turner Hall .......c.cccvviececescssnnsanse 15 00
J. M. Cross, expenses attending convention.......... 9 41
Walter Mayer, printing ..........cocamunenenccnanns 1 50
Juergens & Anderson, medals ..............0ceieenn 70 00
Anna Moore, typewriting .............coiiiiiiieen 1 85
Averbeck Jewelry Co., engraving medals............ 3 10
Nitschke’s orchestra, music ...........cc0o0enen e
J. K. Powell, expense attending convention.......... 19 00
Anna Moore, typewriting ..........ccooiiiiiiiiinen 7 85
Postage On Jetters .......cccvveeccnccccsnsavssasens 2 00
R. A. Horton, expenses attending convention........ 6 78
Anna Moore, typewriting ..........c.iiiiiiiiiaans 120
Averbeck Jewelry Co., bronze medals............... 11 50
Walter Mayer, printing ...........cccieeeannnnecnnns 6 25
Postage On TEPOTtS .......covvusurnnnsennnsanansnns 4 00
Mrs. A, L. Kelly, reporting meeting................. 98 19
Contribution to premium fund .............co.c0uunn 14 18
H. E. Austin, treasurer, postage.................c0n 3 50
H. E. Austin, expenses attending convention........ 5 30
U. S. Baer, secretary, postage.........cceveesveanass 100
U. S Express CoO...ccoceevcnssrsssscascssassscsscns 1 50
U. S. Baer, secretary, postage............coccveceens 1 00
Anna Moore, typewriting ............ccoinnanaaien 215
Averbeck Jewelry Co., 1 bronze medal ............ 17
Thomas Johnston, expenses attending convention.... 4 24
U. S. Baer, secretary, postage..........ccccvunane 100
W. C. Dickson, traveling expenses..............0:- 13 50
Secretary’s salary ......... [rasssennnnanntrnanes 75 00
Walter Mayer, printing ..........cccoeveinnnnnanns 4 50
Postage mailing annual report ...........co0vmninns 48 76
Boxing, freight and express on reports.............. 14 61
Capital City Paper Co....... e e L A ke 174
Walter Mayer, printing .........ccoecvimnnncanans 6 40
Western Passenger Association, special agent....... 11 00
Effie Clost, typewriting ........ccioiiiiiinnncnannns 8 50
Postage on 422 letters ..........ooemviiiinninnnens 8 44
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1902.
Jan. 7 Postage on Programs .........ceosseesssssssrscccaes 12 70
Jan. 7 Express on badges ...........cccceeecccccciinanes 70
Jan. 7 Express on cheese and reports .............cooeeeee 100
Total disbursements ...........coceecvvannas $680 85
Balance in hands of treasurer................ 147 66
$828 51
Respectfully submitted,
S. E. Knickerbocker,
Treasurer.

ELECTION OF OFFICERS.

" The f rst business under this heading was the election of a
director to take the place of J. K. Powell.

The president called for nominations and J. K. Pozll was
nominated to suceeed himself.

On motion, duly seconded, there being no other nomination
the rules were suspended and Mr. Powell elected by acclama-
tion and declared the duly elected director of the association
for the ensuing three years. ;

Nominations for president were next in order and the fol-

_lowing nominations were made: Mr. M. MeKinnon was nom-
pominated by Mr. Mason, duly seconded.

Mr. Dickson, the present incumbent, was nominated by Mr.
Buchan, duly seconded.

Mr. McCready was nominated by Mr. McKinnon, duly
seconded.

No further nominations being made, the nominations were
closed and Messrs. Johnson, Knickerbocker and Noyes ap-
pointed as tellers,

Mr. Powell was called to the chair and the ballot declared
closed and the ballots counted.

The tellers announced that the ballot resulted as follows:
MecKinnon, 18; MeCready, 8 ; Dickson, 49 ; N, Simon, 1.
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Mr. McKinnon moved, seconded by Mr. MeCready, that Mr.
Dickson be declared the unanimous choice of this convention.

Motion put to the house and carried unanimously, and Mr.
Dickson declared the duly elected president of the association
for the ensning year.

On being called on for a speech, President Dickson said:

1 am elected for the third term, gentlemen of the convention,
and this is the first time T have ever been called upon to make
a speech. 1 don’t know that I ean, but T'll try. I den’t know
how I can keep the tears from flowing in my enthusiasm over
my own success. 1 assure the gentlemen from the eastern por-
tion of the state, who thought it nothing but right that they
should have representation, that I belong to them as well as
those of the western portion of the state. 1 am one of those
poor unfortunates who ean hang his coat on Mr. Luchsinger’s
fence and feel myself at home, and go over to Tom Johnson’s
at Boaz and hang my coat on his fence—although I am afraid
he might steal it. I don’t think it is necessary to take up your
time and my time in oratorical effort, but if you want me to
tomorrow I will prepare a speech and deliver it in the best way
T know how. T thank you most heartily for your kindness in
clecting me, and under existing circumstances I will accept your
election.

The president resumes the chair.

Nominations for viee president were next called for.

Mr. Aderhold, duly seconded, nominated Mr. McCready
of Boaz.

Mr. Buchan nominated Mr. MeKinnon of Sheboygan Falls.
Duly seconded.

There being no other nominations, the tellers distributed the
ballots, the ballot was taken, declared eclosed, counted, and
showed the following result:

McKinnon, 37; MeCready, 34, and Mr. MeKinnon was de-
clared the duly elected viee president of the association for the
ensuing vear.

Mr. MeKinnon: Mr. President and gentlemen of the conven-
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tion: You have heard me so many times during this eonven-
tion that I have become fearful of becoming a bore. T like to
be heard and duly appreciated in any audience where I may
be, but T am afraid you have overestimated me in electing me
to this position. However, allow me to thank you very kindly
for the honor éonferred.

Nominations for secretary were then called for.

Mr. Buchan moved that it be the unanimous choice of the
convention to place Mr. U. 8. Baer in the position of secretary
of this association, seconded by Mr. Kirkpatrick, and carried
unanimously by a rising vote.

Messrs. Noyes and Aderhold were appointed a committee
to wait upon Mr. Baer who was not in the room, and bring
him to convention hall.

Nominations for treasurer were then called for and the fol-
lowing nominations were made:

Mr. Buchan, duly seconded, nominated Mr. Mason of Mani-
towoe.

Mr. Powell nominated M. Michaels. Duly seconded.

Mr. Johnson nominated Mr. Knickerbocker. Seconded.

Mr. Knickerbocker nominated Mr. John MeCready. Sec-
onded.

The nominations were closed and the ballot taken, resnlt as
follows: Mason, 9; Knickerbocker, 6; Michaels, 13, Carswell,
1; MeCready, 37.

Mr. John MeCready was declared the duly elected treasurer
of the association for the coming year.

On motion of Mr. Aderhold, duly seconded, the secretary was
authorized to employ assistants to further the interests of the
association at the expense of the association..
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REPORT OF THE COMMITTEE ON RESOLUTIONS.

Your committee reports for consideration the following reso-

lutions:

Be it resolved, That this association gives its sincere endorse-
ment and approval to the pure food legislation now pending
in congress, and especially to such legislation as will best pro-
tect the consumer from imposition by counterfeit foods of all
kinds.

Tt is further resolved, That the secretary of this association
be instructed to send a copy of these resolutions to each sena-
tor and member of congress.

Resolved further, That we endorse and approve the action of
the regents of the University in enlarging and extending the
facilities for giving more and better instruction to the students
in the dairy school, and especially approve their active determi-
nation to give instruction on all branches of dairying suitable
in our state, and we congratulate them and ourselves that an
agricultural hall worthy of our great farming interests is now
in process of construction.

We recommend that the legislature enact laws giving to the
State Traveling Cheese and Butter Instructors authority to com-
pel the observance of sanitary conditions about cheese factories,
creameries and the source of milk supply.

Resolved further, That we extend our sincere thanks to all
who by their presence, words or aid have contributed so greatly
to the success of this convention, especially to Prof. Archibald
Smith of Ontario and Dr. TI. L. Russell of the State University
for their interesting addresses, so freely giving the results of
their experiments and investigations in the line of improvement
in our business.

That we extend our sincere sympathy to Dr. S. M. Babeock
in his recent dangerous illness and hope for his speedy and com-
plete recovery. :

Resolved, That we heartily endorse the appointment of Mr.
E. Sudendorf for superintendent of the Dairy department at
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the St. Louis World’s Fair, and that the secretary send a copy
of this resolution to the president of the St. Louis World’s Fair.

Resolved further, That we heartily appreciate the earnest and
constant efforts of Secretary U. S. Baer in his active work of
attending to the many details of his position, and that it is owing
to his work and ability, and to the tact and good judgment of
President Dickson that the arrangement for and conduet of this
convention have brought about so great a success, and that they
richly deserve our thanks.

Resolved further, That this convention highly and gratefully
esteems the many kindnesses and favors granted by the citizens
- of Milwaukee through their officers and the Citizens’ Business
League. (Signed)

Joux LucHSINGER,

Monroe, Wis.
E. Y. Keves,

Plymouth, Wis.
Jurius Bera,

Sevastopoel, Wis.

The following resolutions offered by the committee on Legis-
lation were adopted :

RESOLUTIONS,

Resclved, That this convention regards the present freight
rate of 33 cts. per hundred pounds cn cheese from Southern Wis-
consin points to Chicago as unjust, burdensome and out of pro-
pertion to the rate on articles of like character and of more than
double the value.

Resolved further, That a committee of three be appointed to
devise ways and means to cause a reduction of said freight rate
to a just amount.

Resolved, by the Wiscomsin Cheesemakers’ Association, That
our representatives in congress, both senators and representa-
tives, be urgently requested to use their best efforts to seeure

Y
.
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'

the passage of the Amended Laws on Interstate Commerce to
maka the decision of the commission effective, and that the sec-
retary be directed to write to every one.

Resolved, That this association endorses the movement by the
Manitowce and ('alumet county cheesemakers of forming an as-
sociation for protecting and furthering their interests,

The committee on Legislation heartily approves and endorses
the resoluticn offered Ly the committee on Resclutions recoin-
mending that he state traveling cheese instructors have the gen-
eral supervisicn of the sanitary conditions of cheese factories
and the milk preduet delivered at cheese factories.

And be it further Resolved, That we favor a suitable appro-
priation from the state to make a proper exhibit of the dairy in-
dustry of the state of Wisconsin at the St. Louis World’s Fair
in 1903, (Signed)

: J. F. BacuMaN,
Black Creek, Wis.
M. McKrmvx~on,
Sheboygan Falls, Wis.
Tuomas KacHEeL,
Whitewater Wis.

The eonvention adjourned tc meet at 10 ¢’clock the next day.
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The convention met pursuant to adjournment at 10 o'clock
AL M. January 10th, 1902,

MILK PRODUCTION.
A. J. Glover, Elgin, Ills.

There has been mueh diseussion of late in the large cities like
Chieago, as to how people ean be furnished with better milk,
that is, cleaner and purer milk. It is an index that the people
are beginning to realize how earelessly much of our milk is pro-
dueed. T weleome this awakening. I hope it will be extended
to every person engaged in milk produetion that the people are
demanding cleaner methods in the handling of milk. The
Cheesemakers’ Association now assembled, I believe has done
imore than any other organizaticn of its kind to get the farm-
ers to produce more wholesome milk. There is a great work
before us to get the dairymen to be more cleanly in milking, and
take better care of their milk.

Let me give to you the method that H. B. Gurler of DeKalb,
Illinois, has adcpted for the production of clean milk. The
milker must dress in a white jacket and white pants, and wear a
cap; his hands must be clean before he starts to milk; the cow’s
udder is washed before she is milked ; the milk pail is covered
with two layers of cheesecloth with a layer of absorbent cotton
between them, and the milk must pass through these thicknesses
into the pail. The pail is entirely eovered so there is no pos-
sible chance for hair, or anything else, to get into it. Every
utensil that is unsed about the dairy is sterilized every day.
When miik is produeed in this way it will keep sweet for days.
Mr. Gurler during the Paris Exposition, shipped a case of his
bettled milk aeross the ocean to Paris, and it was sweet for three
days after it arrived there ; used no preservative ; cleanliness and
cooling is his method.

The condensing factories around Elgin, Tllinois, have done
much to improve the sanitary milk production in that vieinity.
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They have not asked, but demanded, that barns be whitewashed,
well ventilated and cleaned; that the cows whose milk is sold
be healthy and be kept clean. The object of such methods is
obvious to us engaged in dairy work. The cheesemakers of this
convention are looking for milk that is produced in this man-
ner. You are looking for milk free from injurious bacteria,
so yon will have fermentation under your control.

But how are you going to get such milk? In the first place,
we must get the farmers to realize what it means to them if
they produce absolutely clean milk, and to do this, T believe that
it means inspectors going from farm to farm and instructing
patrons of cheese factories how to milk, and to care for it after
it is milked.

Only a few farmers realize how much milk is improved by
aerating and cocling.

In the next place we must get cheesemakers who are clean
and tidy about their factory. There is no use to try to get
patrens to be careful, when the cheesemaker and the cheese fact-
ery are dirty. When a patron sees that the general conditions
about the factory are bad, it stimulates him to be dirty; but
if the factory is clean and wholesome, it encourages him to be
better. We are talking a great deal at the present time about
the use of commercial starters to overcome the undesired fer-
mentation that has gotten into our milk.

Let us go a step farther, and teach the farmer the necessity
of keeping out these undesired ferments. I was asked a year
ago, at Hamilton, North Dakota, to judge a cow, and when she
was brought before me I could hardly see her for the manure
that was hanging to her hair. T asked the owner of the cow if
this was his family cow. He answered: “Yes, and she gives
fine milk, too.” T tried to find her milk wells and feel of her
udder, but it was almost impossible for the filth about her.
There are hundreds of cows in this eountry just like her, and
we are trying to overcome the appalling ignorance of cleanliness
of the owners, by the use of starters.

Let us go to the farms and see that the cows are kept clean,
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by proper bedding and grooming; give them a bath if necessary,
and while we are at it, we may find it necessary, in some cases,
to give the owner a bath himself, and possibly his whole fam-
ily. Let it be our aim to clean up these dirty places, and re-
place them with clean, well ventilated and well lighted barns;
£ill them with clean eows and clean men to care for them. When
we can get all good milk to our cheese factories, cheesemaking,
as it has been said, “will be comparatively smooth sailing.” I
- think cheesmakers should not forget the economic side of milk
production. He should encourage his patrons, in every way pos-
sible, to improve his dairy cows; encourage them to buy full
blooded sires that have come from a family of good milkers.
Help them and teach them how to weed out their poor cows.

The work I am doing at the present time in Illinois is to
get the farmers interested in the improvement of their dairy
herds. Tt is not much work for them. We only ask them
every seventh week to weigh and sample accurately each mess
of milk from each eow in their herd for fourteen consecutive
milkings. When the weighing and sampling of the milk is
completed, I visit their places and test the composite samples
of milk. I am able, with the weights and test, 1o determine
the amount of milk and butter fat that each cow in the herd
lias produced during the week that her milk is weighed and
sampled. I estimate, from these weights and tests, the amovnt
of milk and butter fat that she has produced three weeks before
the period of weighing and sampling, and the three weeks fol-
lowing. You ean readily see that there is but little work for
the dairyman to do, in order for him to know approximately
how much milk and butter fat each cow in his herd has pro-
duced during the year.

Tue object of this work is to improve dairy conditions, by
getting dairymen to see better methods of breeding, feeding,
and caring for their cows; by getting them to select better sires
for their herds; by getting them to select better cows, and to
sell their poor ones; by getting them to build better lighted and
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better ventilated barns and by getting them to produce cleaner
and better milk.

Let us look for a moment and see what Mr. Kinsley, who
was sent cut by Hoard’s Dairyman, found in the state of Towa.
The total number of herds that he investigated was 100, and
contained 982 cows, and the milk from them was sold to eream-
eries. “There four herds that ranged from $2.11 to $2.30 for
every dollar’s worth of feed expended. There were 61 besides,
out of the 100, that averaged from $1.00 upward for every dol-
lar’s worth of feed consumed. The highest being $1.90, the
lowest $1.00, of these 12 returned from $1.50 to $1.90; 23
herds from $1.20 to $1.50; 26 herds returned from $1.00 to
$1.20 for every dollar’s worth of feed expended.. Now, we
come to the dark side of the picture. Thirty-five of these pa-
trons, out of the 100, received less than $1.00 from the cream-
ery for every dollar they spent in feed, and the loss ran all the
way from 2 cents to 66 cents. The extreme contrast is: one
man receiving $2.30, and another $.44. Now, was it the cream-
ery or the patron who is responsible for this difference 2

I believe it is the duty of every checsemaker to arm himself
with a few facts of this kind, and present them to his patrons.
1 feel that the knowledge of dairying that the Agricultural Ex-
periment Stations have acquired far surpasses that which is
practiced bv the majority of dairvmen throughout the eoun-
try. I believe one of the ways of getting this knowledge to the
patrons of factories is through the cheesemaker. You must go
to their homes and show them how and what to do, in order to
produce clean milk, and how to make dairying profitable.

We do not find the poor, careless dairyman in the eonvention
hall, but we must go to their farms and teach them the improved
methods of dairying as we know them, help them to see that
they need better cows, and encourage them to better feed and
care for their herds and get them to produce milk that is pure
and wholesome.
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Mr. Powell called to the chair.
DISCUSSION.

Mr. Aderhold: T would like to ask Mr. Glover if he has
ever seen a vat of really clean milk in a factory.

Mr. Glover: T don’t think I ever did. T have seen a small
vat full of what T called clean milk. That was at Mr. Gurler’s
place.

Mr. MeKinnon: T ask that that be stricken from the record.

Mr. Aderhold: That was net in relation to Wisconsin. Mr.
Glover has been a factory inspector in Minnesota.

Mr. Glover: I never have seen but one vat of milk in Wis-
consin.

Mr. Aderhold: We can’t learn anything by bragging about
those things which we have accomplished, or think we have ac-
complished. The only way we can improve is to stop making
mistakes. I heard Mr. Gurler at a convention last winter talk
on a high grade milk,—and Mr. Gurler does produce pure, high
grade milk and elean milk,—and Mr. Gurler said that if we
received perfect milk in cur factories, when we came to scoring
our cheese we would have to have a new score card. 1 want to
say that the cheese here that scored 98 and 99, if they had been
made frem such milk as Mr. Gurler speaks of, they would have
scored at least 105.

Mr. Glover: I would like to speak of a little experience in
the Elgin district a few years ago. They could not take all
the milk at the condensing factories and they mada cheese out
of some of this milk and the man did not use any rennet test
to see whether the milk was of the proper ripeness, but pro-
ceeded in the old way to make his cheese and he was there until
nine or ten o’clock at night and still had no acid on the curd and
he didn’t know what the trouble was. They went to work and
made up a good commercial starter and made fine cheess, but
the first day they couldn’t get any acid on it because it was pro-
duced so much better, in so much better shape than the average
milk throughout the country is produced.

e
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Mr. Alvis: What would you advise to bring the farmer
where we want him.

Mr. Glover: You can do a great deal at the factory door
when you receive the milk. I think the cheesemaker should
receive the milk himself and keep acquainted with his patrons.
If they don’t deliver good milk on the start I don’t believe in
antagonizing them, telling them that their milk is rotten or any-
thing like that, but show them quietly; you can usually find
enough dirt around the top of the cans and cover 1o show them
and then you can go to their farms and show them how they
can arrange their tanks close to the wind-mill, put their milk in
a better place and make little suggestions. I have shown them
how to wash their cans, I have ordered brushes for them and
showed them how to get around the seams and it has worked
very well, although there are always some that it has seemed
almost impossible to do anything with. I think if the cheese-
maker arms himself with a few facts about the cows and other
things in connection with the business and he gets the farmer’s
sympathy and interest he can do a great deal. Go out.and take
supper with the farmer, talk about the farm with him, don’t find
too much fault, but at the same time present your methods to
him. T went down in the Elgin district last year; I came
around with a white collar on and they thought I didn’t know
anything about cows, but T had a herd of about 80 myself. One
man thought he would get the best of me, he didn’t believe I
could milk, he wanted to go away one night and he had 18 cows
to milk. T hadn’t milkel sinee 1894, but I sat down and milked
8 while the rest were milking 10 and I have been a good fellow
ever since down there, and they will take almost any suggestion
I make.

Mr. Alvis: Don’t you think it is a nice, idea to make a eurd
test and show the farmer just how it works ?

Mr. Glover: Yes, that is a very good idea.

Mr. Alvis: T have found milk where it looked nice and elean
in the can and it turned out to be the worst I had in the factory.

Mr. Glover: Yes, you don’t need to make a complete: curd
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test sometimes, but set it in bottles and keep it warm and yon
will often show up many things that way.

Mr. Hecker: Aren’t there some cans that no brash will
clean ?

Mr. Glover: I confess that there are lots of cans that are
pretty hard to get at. But I would advise getting rid of those.

Mr. Hecker: We have so many farmers who go to some
hardware store where they don’t know how to make them, and
buy them. They doa’t solder nup the seams and the covers.

Mr. Glover: Yes, that is true. I like these big cans, open
covers, old style.

Mr. Buchan: Do you like those big cans like those across
the street? I thonght they were too big in circumference, I
prefer a can to hold not over 120 Ibs. of milk.

Mr. Glover: If I am going to have those small top cans I
would rather have the eight gallon cans holding 70 1bs. T found
in Minnesota that the best milk came in the big hoodoo cans.
The patrons ean see them clear to the bottom and there are not
as many seams to get dirty and the covers come ont and can be
cleaned more easily.

Mr. Alvis: The trouble about the solder question is when
they want to solder up the seam thoroughly it makes a rough
surface. I do not think there is a tinsmith can make a smooth
surface if he solders up the seams, and this ronghness will al-
ways bother; I would prefer to have the seams filled up, but it
is hard to get them to do that, it don’t look nice. They say it
isn’t a good job.

Mr. McKinnon: T want to tell Mr. Glover how I have been
taking care of milk for the last three years and see if he will
tear my theory to pieces. You know we have been taught at
these dairy conventions and by everybody that writes anything
on the dairy industry to thoroughly aerate our milk, to stir it
and thoroughly expose it to the air and all that sort of thing.
Now, I have been working on a different plan. T have found
that you may expose your milk to the air as much as you are a
mind to and oftentimes the more you expose it the more obh-
jectionable that milk becomes. A few years ago I had to work
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for me one of the best cheesemakers in the state of Wisconsin,

" a man highly respected wherever known, not only for his ability

as a cheesemaker but for his intelligence and merit as a man,
that was Chris Ranecke. He has lately left us, gone to his long
home, and I think I may say there is not a person engaged in
the cheese industry in the county of Sheboygan but what misses
him. I was making butter at that time and I was working
upon the submerged plan, and we were allowed at that time to
make skim cheese and I carried this milk to the cheese factory
and had it made up into part skim cheese, and Mr. Ranecke
tested this milk as he tested the other milk and when the other
milk was full of pin holes and gases in the test tube, these bot-
tles were wholly free from anything of the kind, so I arrived at
the conclusion that this idea of aerated milk was all wrong
and I have been working upon that plan for the last three years,
and I find that when I can get my patrons to thoroughly take
care of and cool their milk without aerating it, to cover it up
and exclude all the air they can, that I will have no pin holes
or Swiss holes to bother me or my cheesemaker. I insist, of
course, upon my patrons putting their cans in a snitable reser-
voir holding a sufficient amount of water, and as the man milks
and gets a pail of milk he immediately takes it from the stable
and puts it into that can. Then he stirs it occasionally as he
puts it into the can. But when he has done milking he has
done taking care of the milk. I ask him to close it up tightly,
and if T conld have my way I would have it sealed ; the sooner
it has gone from the cow and is submerged the better it would
be for the milk in my way of thinking. I do not think that the
aerating affects the milk a bit. I believe the milk is pure when
it comes from the cow and if we can get it into the vat pure
and free from objectionable germs we have overcome a large
amount of the injurious gases that work upon our cheese. I
would like to hear what Mr. Glover thinks on this point.

Mr. Glover: I don’t agree with Mr. McKinnon. It is con-
trary to my actual experience and my theory and to the experi-
ence of the big condensing factories of our country. They re-
quire the farmers to milk as cleanly as possible and they put
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that milk immediately into ice water, then they give it a long
stir in order to get out the animal heat and to cool the whole
quickly. They do not take it out and pour it backwards and
forwards but give it a thorough stirring. Of course there is a
great difference according to the place in which milk is stirred.
Some men will take their milk out near a pig pen or where
odors are blowing from a hog yard or a barn yard; of course
that hurts the milk more than the aerating helps it. The ob-
jeet, as I understand it, of aerating, is to get a hold of the oxy-
gen. These injurious germs cannot develop where there is
. plenty of oxygen.
I might tell you, we have a new kind of aerator manufactured
in Elgin. They pump up a big tank full of air, then they open
a stop cock, let the air into the milk, and bubble up through it.
I believe it is a good thing, although of course 1 don’t know.
It looks so reasonable that we could improve milk in that way (t
beeause it is the oxygen that we are after. 1 do thoroughly be-
lieve in airing and cooling milk.
| Mr. Aderhold: I wish we might hear a few works from
Mr. Erf, who comes up here from Illinois with Mr. Glover.
Prof. Oscar Erf, of the Illinois Agrienltural College: Gen-
tlemen of the Association: It is exceedingly pleasing to me to
have the opportunity to come up here and meet vou in this con-

vention.
Talking about the aeration of milk, we think that it is highly
necessary to aerate milk and of great importance. Of course

in Illincis we do not have very many cheese factories; we only
have three that manufacture full eream cheese, the rest are all
skimmed cheese factcries; but we have a great problem before
us in the matter of handling milk for the condensing facto-
ries. Remember, that is the greatest state in the union for con- !
densing milk. These condensing factories find they cannot |
produce a good article without aeration. They have tried it;
they have spent thousands and thousands of dollars to do away
with that, but they cannot do it. Of course that is followed by
another factor and that is, the expense of prﬁdm‘ing the neces-
sary oxygen, which offsets the profit; so veally it is not an effi-
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cient way of handling the milk although it certainly improves
it; but I think that in years to come, with our present invent-
ive genius in the way of manufacturing liquefied air we may
vet be able to produce oxygen cheap enough to aerate milk with
it some day. You know by means of liquefied air we get the
purest kind of oxygen, and they are coming to produce that at
a reasonable expense. I thank you very much, gentlemen, for
your kindness.

Mr. D. W. Willson, of Elgin, being called upon, said:

Mr. President and Gentlemen of the Association: I believe
I was one of the original members of this association, and I am
very glad to see that the infant has grown into a strong, lusty
man. And when I see the work that is being done here, I feel
that these who eonceived the idea of this association were up
to date, right in line.

There is just cne thought I would like to leave with you
cheesemakers: T would like every one of you to place in front
of your factory this word “cleanliness.” Get that so thoroughly
ingrained into yourselves and into your patrons that they would
not know anything else in the producticn of milk, and in car-
ing for their cans, for their eows and all their surroundings;
and about your factories let the watchword be, “cleanliness,
cleaniiness, cleanliness,” from the beginning to the end, and
when you have that firmly fixed a good many other things will
come in and a good many other things may go out. That is all
I want to say to vou: “Be clean.”

Pref. Short of Ft. Atkinson, being present, was called upon
and said: Gentlemen, I think this is rather imposing upon me;
I came down to listen earnestly and intelligently, I hope. I
am a student more than anything else. ‘
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SOME OF THE DIFFICULTIES MET WITH IN
CHEESEMAKING.

George J. Buchan, Adell, Wis.

Mr. President, Gentlemen and Fellow Cheesemakers: While
T look over this audience before me, attending this meeting of
the Wisconsin Cheese Makers’ Association, an audience com-
posed of men from the different vocations of industrial life, T
wonder how many of you while eating a piece of that palatable
American cheese while sitting at your table, have ever thought
about its production and of the man who makes it?

Do you know the cheesemaker is one of the hardest working
men in the eountry? Do you know that he works more hours
with less credit for same than any other man? You may talk
about the hardships of the men who work in the different manu-
factories of the cities, men who work eight or ten hours a day,
and then their day’s work is finished. But we, the cheesemak-
ers, work no less than fourteen to sixteen hours per day, and
with at least twelve hours of hard manual labor in the factory,
and from two to four hours each day at making out the divi-
dends and attending to the correspondence of our business.  But
the work in the factory and attending to the correspondence is
by no means the most difficnlt. We have other things to contend
with.

Now, supposing you have a factory of 40 or 50 patrons who
are hauling milk to your factory, and those 40 or 50 patrons,
or as many as you may have, are supposed to bring good, well-
cared-for milk, but they do not always do so; so sometimes there
is one, sometimes another, sometimes more who do not take as
good care of their milk as they ought to—they do not aerate
same in hot weather as they ought to, consequently their milk
is pinholey; and you, cheesemaker, you who are supposed by
all men to make good cheese out of milk poorly cared for, have
been trying your level best to have all of your patrons bring
good und well-taken-care-of milk. You apply the curd or some
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other test and find: Patron A’s milk in good condition today,
Patron B’s milk scmewhat tainted, and Patron (s milk pin-
holey ; temerrow you again use the curd test and find Patron
A’s milk the worst of all, and perhaps the man who had the
poorest milk yesterday has the best today. This condition of
things is brought about simpl™ because there are tco many
farmers who do net give the propér attention to the care of their
milk. In summer, when milk should have the mcst careful at-
tention, scme will hurry through their milking and start off
to the field for ancther lcad of hay or grain, and leave the small
children or scme of the women to take care of the milk. If
such is being done you will find, nine times cut of ten, that this
milk is tainted. Your cheesemaker is the one to suffer by this.
Milk that is tainted oftentimes cannot be detected until late in
the day.

The next merning you kindly tell each farmer to try to do
better, as ycu cannot make good cheese from pocr milk, and
you will invariably find that most every farmer has the idea
that his milk cannct be better taken care of. He will tell you
how 1auch he has aerated it and cooled it, and everything else;
but notwithstanding the assertion, his milk is getting worse
from day to day, and you continue to tell him cf this faet, and
you will find farmers who will tell yon: “If you ecannot make
good checse out of my milk, T know where I can take it to a
cheesemaker who ean.” The cheese factories now-a-days—at
least where 1 came frem, and T deubt not it is the same where
most of you are from—are too plentiful, located at almost
every crossroad. Therefore vou, in order to hold your patron-
age, are obliged to take this man’s milk or lose him. There are
cheesemakers watehing like the eronching lion ready to seize his
prev, for such farmers, sk uld they happen to leave you.

This cheesemaker will go to your patren and tell him that
he can make good cheese from such milk, and that if he will
only haul his milk to his factory he need not even take extra
eare of it, and prebably induce this farmer in that way.

And you who have been trying to teach this farmer better
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methods in taking eare of his milk, and trying to build up your
business by honest and straightforward work, you who have a
factory that probably cost from $2,000 to $3,000, have all your
capital invested, have a wife and little cnes to support, are al-
most obliged to do as your next competitor does, in order to give
those children of yonrs a good edueation so they may become
good citizens. And furthermore, 1 know of cheese factory men
who, in order to induce your patron to come to them, will pay
him extra to haul his milk to their factory.

Some years ago there was a young fellcw, who had made cheese
one year, rented a factory south of our place. Ie got after one
of our patrons to haul his milk to his factory, offered and did
buy this farmer a new milk wagon that cost at that time at
least $35.00. This I know to be a fact, because when we heard
of this move, my brother (who at that time was in company
with me) went to this man and asked him about it.  This
farmer said he had been offered a milk wagon, and that if we
would give him more he wonld continue to haul to our factory.
My brother told him we would not buy our patronage, and if
he could not haul his milk to our factory without being paid
for it that we did not want him. Well, he hauled his milk
to the fellow at the neighboring factory. The next fall the
young fellow fell short in his accounts and is in debt today for
one to two months’ milk and rent and board to the farmers.
This young absconder skipped and took what boodle was in sight,
and this one particular farmer has the milk wagon. The farmer
who got the milk wagon, who paid for it himself in the end,
is now hauling milk to another factory. Whether he is getting
a new milk wagon or not I do not know, but from the distance
he is hauling his milk it seems to me that he ought not enly
to have a new milk wagon every year, but also a big team of
mules to pull him over the hills.  Another factoryman up in
Sheboygan eounty, who does not make any better cheese or at
least does not receive any more per pound than any one else,
has been trying another scheme for an inducement. His plan
was to pay from four to eight cents more per hundred weight of
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milk than any other factory around. e paid this four to eight
cents a hundred out of his own pocket, so as to keep ahead of
the rest of the factories. At the end of the month after all other
factories had paid out, he would send out a so-cilled runner
(who 1 am soiry to say is an ex-assemblyman, who very likely
learned the trade at Madison) to a patron of each factory
around him to obtain their monthly statement cards. Then
they would compare, and a few days after all other factories had
paid he gave out his statement with from four to eight cents
per hundred weight more than any other factory. He has been
suecessful in inducing some of the patrons of other factories
to hanl to him the past season, and I now understand he wants
to sell his factory, very badly. No wonder, if he was fool
enough to pay money out of his own pocket to the patrons of
his factory in order to keep ahead of everybody else, to hold
his patronage, and to make people believe he is doing a great
business. Such men as I have just spocken of are a menace
to any business. They are scabs of the lowest kind of human-
ity, ready to take the last erumb of bread from the mouth of
a hungry creature. They are following the precept of the
father to his son, when he said: “My son, go out into the world
and get rich. Make it honestly if you can; but if you cannot,
steal it; but get riek.”

Another diffienlty confronts us in the person of the cheese
buyer. We cheesemakers go to attend the Dairy Board every
week, and have to drive all the way from two to fifteen miles
to sell our cheese.  The cheese are placed on the call board.
The buyers bid on the cheese—and, as yon all know, the buy-
ers are not angels any more than are farmers or cheesemakers.
There are buyers bidding on your cheese, some to whom proba-
bly you do noi eare to sell. We will assume one of these has
bid on your cheese. Youn will say you have a chance to pass
it before the =all is closed. True, and then you do not always
know whether you will get a bid on your cheese as high as the
one who had previously bid on them. I know of instances at
different times when they were paying more for cheese than
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ihey were worth, paid more than they could afford to because
they were running each other.  Who is the loser? Not the
buyer, but the factorymen. If the buyer finds he has paid more
than he should have dene he will most generally manage it so
he is not the loser. He will come around the next week and
say: “Your cheese last week are not just fine; they are a lit-
tle off flavor, or a little open or something else,” and then tell
you he will give you a quarter or a half a cent less, depending
on the state of the market that week and how much he had paid
the week before. What are you going to do? The market has
gone lower; the cheese are on your hands prebably from ten
to fifty miles away. It costs you time and money to go there
and get rid of them. Therefore, taking into consideration the
falling off in price and the time and cost of selling to someone
else, vou take the reduction sooner than to have them on your
hands. .

You will probably say, why don’t you make the patrons pay
part of the losses? Well, here it is again: if you do not pay
as much as the average of the factories around you the patron-
age is liable to leave you. Or you may say, why do you not
get out of the business? T will again say that most of us be-
gan to make cheese when young and have done nothing else but
this kind of work since. What else can we do? We have
Jearned no other trade, and how are we going to go into some
other business, probably something we know little or nothing
about? Therefore, we are obliged to tug away, hoping some
day the tide will turn for the better; but it will not turn for the
better until the farmer, the buyer and the cheesemaker will
work together for their own interests, and do away with the
competition of cheesemaker against cheesemaker, by one trying
to take the patrons from the other, by paying money out of his
pocket to hold his patronage. When those conditions come to
pass that the farmer, the buyer and the factoryman become
wise enough to work for the interest of each other, then we can
say that there is still a business which is not the worst, and ean

10
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then truly say that those three classes of men have come to their
senses at last.

DISCUSSION.

Mr. Alvis: How do you prefer to sell cheese?

Mr. Buchen: T certainly prefer to sell on the call board,
but I prefer to deal with men who will deal honestly, and who
when they say they will give you such and such a price will give
it and not come around the next week and say they will give
so much less because cheese has come down, and tell you that
this is the matter or that other thing is the matte:.

Mr. Alvis: Tf there is something wrong with my cheese,
I know it, and if it is good cheeSeFknow if, and I have never
had any trouble when the cheese was all right.

Mr. Buchen: Quite a few up in our country complain of the
way they have been used.

Mr. Alvis: Well, now, I tell you there are a good many
cheesemakers that want to be a little smart, and onee in a while
they sneak in a poor cheese with a lot of good ones, and they
are sure to get left, and then they blame the buyer.

Mr. Bachman: T have noticed that when the market was
declining, that even after a shipment was sold and inspeeted, the
buyers have backed out.

Mr. R. B. Watrous of the Citizens’ Business League of Mil-
waukee was introdueed to the convention and said :

Mr. President and Gentlemen: Tt has been a matter of par-
ticular congratulation to the citizens of Milwaukee to have you
meet with us for your tenth annual convention and we are par-
ticularly pleased to hear the reports from your secretary as to
the growth of your membership as a result of your meeting in
our midst. We feel that that will confirm you in the feeling
that Milwaukee is an ideal place for your convention, and the
conventions of a great many other organizations. We want you
to come again and we hope that when you come next year, your
membership will be doubled and trebled, as well as your exhibits
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of machinery and cheese. I wish to say to you as one of the
officers of the Citizens’ Business League, that Milwaukee will
do her share in keeping pace with you, we will supply the ac-
commodations for you, no matter how many come or how large
your exhibit may be. I take great pleasure in referring a for-
‘mal letter of invitation to your exeeutive officers, and I thank
you.

Milwaukee, Jan. 8th, 1902.
To the Officer and Members of the Wisconsin Cheesemakers’
Association, in Convention.

Gentlemen:—It has been a matter of particular pride to the
people of Milwaukee to have your association meet with us
this year. We trust that your coming has been as pleasant and
satisfactory to your association collectively and individually
as it has been to the people of our city, and we beg to express
the hope that vou will vote to return here for your annual meet-
ing of next year, assuring you that the same cordial welcome
will be extended to you and that everything will be done to
make your stay here pleasant and profitable to the organization.

Wishing your very representative organization continued
growth and prosperity, T am,

Very truly yours,
Crrizexs’ Business Leacu,
By R. B. Watrous,
Secretary.

CHEESE FACTORY SANITATION.

e G

Prof. Archibald Smith, Strathroy, Ont.

SUB-SURFACE SYSTEM SEWAGE.

The question of disposing of the washings and sewage at fac-
tories is one of the most important questions in connection with
the dairy industry and deserves more attention than it receives.
The primary cause of the question of the sewage disposal has
lain in the fact that the waste materials have been looked upon
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as having no commensurate value in return for the cost of dis-
pesal.  The agrienltural experience of the last twenty-five years
has shown how serious has been the mistake, and today sewage
is eonsidered one of the hest materials for restoring to the soil
its lost organic and mineral constituents so necessary to inten-
sive enltivation. Tt is true that there has been no cultivated
idea except that of adopting the cheapest possible methods for
the disposal of sewage compatible with a due regard either for
their own safety or the law against pollution of streams. The
introduetion of methods of disposing of sewage other than the
pT;Ilution of water courses has been and must be in the nature
of things determined in each case by either a fear of the pollu-
tien of its own water supply or by compulsion through legal
acticn brought about by any one affected by such a pollution.
It is t ue the principles of sanitary science are freely discussed
by the medical men at conventions but these conventions are
mainly reported in professional journals and do not reach the
great mass of the people.

On the sanitation of the factory depends to a great extent
the quality of the cheese and butter and the reputation of the
factery and maker as well as the health of those in the immed-
iate vieinity. In order to understand the question of sewage
we must therefore understand the prineiples involved in it.

By sewage is meant the liquid contents of a sewer and in fac-
tories this means all the washings. We are all well aware of
the conditions existing at the average cheese factory and how
casy it is to locate many of them before coming to them.

These conditions should not and need not exist. At some
factories the washings are allowed to run into the whey tanks.
This lessens the feeding value of the whey and injures the
quality of the mi.k which has to be carried in the same cans.
Others drain it into a ereek or river but this makes the water
unfit for use even for eattle. Others labor under the danger-
ous yet commen idea that so long as the stuff is put down deep
enough there is no danger and herein lies one of the greatest
canses of many of the diseases which at times are epidemie in
whole communities, viz., the polluton of the water supply.
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Others allow it to run away in open ditches there to become a
breeding place for foul smells and injurious germs. How can
a maker expect to exercise an influence for good over his pa-
trons when the conditions surrounding his own factory are not
in accordance with his teachings for “Example is better than
precept.”

Considering the sewage then we see that organic wastes
serve to elog the filters up while gas liquors and chemiecals will
at one time tend to destroy ihe living organisms or microbes
which_break up organic matters or at another time by their ex-
cessive acidity or alkalinity seriously alter the conditions
under which the filter normally performs its work.

It will be apparent that the solids in suspension may be
quite readily removed in a large measure by any ernde filter-
ing methods which may obstruet their onward course but that
the organic matters in solution must naturally require such
treatment as will either obstruet their flow toward the filter
bed where the sewage water will ultimately flow or destroy
them by altering them in chemical form. In addition how-
cver to the eonstituents already mentioned there are mierobes
or micro-organisms which are carried into the sewage as well as
many which are in the soil and all of which once carried into
the sewer will multiply there if there be no conditions or sub-
stance present inimieal to their existence. Besides these there
are the various forms present in the air.

The question “how is the water supply polluted by decay-
ing organic matter buried deep under the surface of the
carth?” may be asked. Over the whole surface of the earth
where vegetation is possible nature has provided a wonderful
scavenger system composed of millions of microbes whose
natural functions tend to produce one result, namely, purifica-
tion. Both the sun and air are essential to the life of the
same species of microbes which are necessary to produce de-
composition of waste matter. Hence in the deep sub-soil sys-
tem where both are impossible microbe life cannot exist and
instead of being converted into life producing matter at the
surface of the earth with its dangerous properties destroyed
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the organic matter is allowed to decay and putrefy in the deep
dead earth until it is washed into some nearby well or stream
there to cause the inmumerable ills produced by drinking im-
pure water. It may be thought the wells are too far removed
from these cess pools to be in any danger from this source but
this is not a fact as wells even at the distance of a mile have
been known to be affected.

The problem then of sewage may be said to be “How shall
the organic matters present in sewage be so disposed of with
the least cost that they shall not ereate efluvium nuisances
either on the surface of the soil, along the banks of streams or
by their excessive presence in the water of streams or that they
shall not pollute the water of streams which may be drunk
either by man or beast with injury to health as a result.

The problem may resolve itself into the discovery of the
methods by which nature can be so aided in the case of sewage
that it can be purified at a reasonable cost without creating a
nuisances and without the use of a chemical.

In order to do this some system is necessary. The system of
disposing of it by the subsurface or septic tank system is both
effective and ecomomical. By this system the ground is en-
riched and any foul smell is prevented from arising and the
maker is also enabled to keep his factory and surroundings in
a good sanitary condition whieh is absolutely necessary if sat-
isfactory results are to be obtained.

First a box is made with a partition through the center thus
forming two boxes, either one of which should be large enough
to hold the washing of the factory for a single day which is
supposed to be about 250 gallons for the average factory.
This box may be situated near the factory or at any distance
from it as the conditions permit. 1f the factory is elevated
suffficiently the box may be placed on top of the ground in
which ecase it would be preferable to build it of brick or stone
well bedded in cement to prevent any leakage. The top
should be covered tightly to prevent the eseape of noxious gases
formed within it. Otherwise it would be sunk in the ground
and covered with earth. Then in laying the drain from the
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factory to the box it is advisable to use sewer pipe if the well
or water supply is near, otherwise ordinary field tile would do
and would be much more economical. It is necessary to pro-
vide a trap in this drain near the factory to prevent any foul
smells returning to the factory. Then attach a ventilator

pipe (a 2-inch galvanized pipe will do) to the drain and carry.

it up above the roof of the building. This will carry off the
gases formed in the hox or drain. It is also necessary to have
a small goose mecked pipe attached to the box which admits
fresh air to the box and forms a draught for the ventilator or
otherwise the gases formed in the box would in a short time
burst it. T

The box as you will notice from the illustration is provided
with a partition (E) in the center and passing through this
partition is a small pipe (F) which extends down to the center
from near the top. When the first box (D) becomes full it is
allowed to filter through into second box (O) and on account
of its being taken from below the surface nothing but the
liguid matter flows through. The solid matter is retained
and is quickly decomposed or oxidized by the different forms
of bacteria at work on it,

A filter bed is then provided by laying a sufficient number
of four inch tile to hold the water in the box. Two ordinary
four inch tile will hold a gallon. They should be perfectly
level and have no outlet. The sewage can be disposed of in a
very short space by constructing one long drain and a number
of branch drains from ten to twelve feet apart. This filter
bed must be at least from ten to twelve inches below the sur-
face.

This second box is provided with a plug or valve (L) which
closes tightly the opening of the drain. Some object to the plug
as sometimes it might be forgotten to be pulled out and the sew-
age in the tank would overflow causing the drain between the
factory and the box to fill up. This however may be overcome
by having an overflow pipe from second box to drain off the
filter bed. An automatic valve may be used which will open
when the tank becomes full and after discharging all its con-
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tents close again. Now when the second box becomes full
which is known by an indicator and float attached to it the
valve or plug is lifted and the sewage is allowed to run out very
quickly. The outlet is then closed and it is necessary that it
must be closed tightly otherwise the sewage will be running
gradually into the drain and if there happens to be any sedi-
ment in the box it will run into the drain and there will not be
a sufficient forece in the water to earry it and distribute
throughout the drain and consequently your drain soon be-
comes filled up. It is also necessary to provide one or two
ventilators in the drain to allow the air to escape as the water
runs in.

By the time the box is refilled the water in the till has been
absorbed by the soil and any sclid matter will have been decom-
posed by the action of the bacteria. The soil around some
factories may be of such a nature that the water used will not
all be absorbed readily. It would then be necessary to under
drain the filter bed which would thus carry off the surplus
moisture and increase the capacity of the filter bed. These
under drains should not be put directly under the other drain
but a long drain should be construed to extend along each
side and then branch drains to these half way between the
_ branches of the main drain. The sewage would then drain
through four or five feet of ground to the under drain and
would thus flow off quite eclear.

When owing to the price of land or its impermeable char-
acter this method of filtering is not wholly available the final
nitrification of the sewage from the septic tank will best be
accomplished by a series of coke or sand filters through which
the sewage will be allowed to pass slowly and intermittently
the tanks being used in suecession.
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DISCUSSION.

Prof.  Short: We have here a very large tank of infor-
mation, which I fear we do not appreciate, nor the importance
of this question if we judge by the creameries and cheese fac-
tories through the country. There are places that I have seen
where it would be impossible to put in that system of drainage
away from the whey tank; for instanée, where the factory was
on land that was a blue clay where the water would absolutely
not sink through it at all. Under those conditions would it be
best to put in one or more of those tanks and let oxidation go
on until that water was in condition to be run off over the land.

Mr. Smith: We empty this box every day. These boxes
are required to be built large enough to hold the washings of
the factory for one day, and this box stands full of water all
the time.

Prof. Short: A good deal of your oxidation is done in
that drainage, the water is supposed to leach through the soil
and go off through your drains. Would it be possible to in-
crease the number of boxes and leave out the drainage where
the soil is not proper for that purpose, and perform the oxida-
tion in the boxes themselves ¢

Mr. Smith: I think it would. The greater amount of
oxidation takes place in the first box. All the solid matter is
retained there, and if it was run through another box or
through charcoal and sand and allowed to pass out, I think it
would be quite clean, if you re-filter it, but rather than put in
a system of this kind in a place of that description, I would
put in a box, built something after this fashion, only without
partitioning it, and without the bottom, and have the tile
drain connecting with the bottom of a box, partially filled with
gravel, charcoal and sand and the water would filter through
that and leave it quite clean.

Prof. Short: You would have to clean that filter out every
little while. -

Mr. Smith: Not very frequently, if this filter bed is cov-
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ered well, it would run a whole season without eleaning it.
Tn our Dairy School, we have one of that kind and it runs all
the season.

Prof. Short: That would solve the question with many fac-
tories on perfeetly flat land.

Mr. MeKinnon: “Would you have the liquid drain down
through this filter, or would you have it foreed up through the
filter ¢

Mr. Smith: You could have it either way. Dr. Brice, I
believe, advocates draining it up through the filter, but in con-
neetien with most factories, it would be more practical to drain
it down; you could elean it out more easily.

Mr. McKinnon: I should think the other way, if the sedi-
ment dropped in the box.  You would have to take out the
whole bed and put in a new bed, not if the golid matter was on
top. 1 examined their system of draining off the water in the
city of Newark, New Jersey, and found that they forced it up
through the filter, through a number of filters.

Prof. Short: Where you have that coming down through the
top there is more or less oxidation going on all the time.

Mr. Smith: And that is the reason why it is not necessary
to clean it out frequenily. The solid matter is mearly all
oxidized in the box.

Prof. Short: How far would you have that drainage away
from the factory ? o i

Mr. Smith: It would depend on your water supply for your
factory. The drain leading from the factory to the box should
be made closed tightly, preferably, so there would be no leak-
age from the tile soaking into the ground, cspecially if it is
near your well, or your source of water supply ; otherwise or-
dinary field tile will do, and they will be cheaper; but you can
have this as close to the factory as vou wish, because there is
no objectionable smell from this box—it is covered very tightly,
all bad odors are taken off through the vent pipe.

Prof. Erf: T recently investigated the sewage system of one
of the cities in central Tllinois. They had a sewage box some-
thing like this, with a partition in it, and they did not have this
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drainage at all. The river was eleven miles off and they
drained the sewage from these boxes directly into a ditch, and
there were no gases emitted at all. 1 wonder if Mr. Smith has
investigated whether it would not be just as well to leave the
filter bed out and drain it into a diteh,—if your box is large
enough, of course ?

Mr. Smith: T have investigated systems of that kind in con-
nection with packing houses, where they drain into the river,
but T found that they allowed it to pass through a number of
filter boxes of this kind, and that nearly all the solid matter
remains in the boxes; but I never found a case yet where there
was pot a complaint on the part of the farmer whose land ad-
joined the river on account of the sewage injuring the water for
the use of the cattle.

Mr. Buchen: We have found it to work very well to have
a box like that with the first partition in and then have a combi-
nation of charcoal and sand and gravel in the second one, and
let the water sink into the ground. Do you think that the sec-
ond box should be somewhat larger than the first one?

Mr. Smith: No, net necessarily, because vou-understand
there is practically no solid matter going over into the second
box, and there would be very little solid matter to be filtered
out by the filter,

Mr. Buchen: I presume in that way the first box could be
cleaned out when it filled up with these foreign substances.

Mr. Smith: The first box would not fill up any quicker un-
der these cireumstances than the other.

Mr. Buchen: Would not the soil around that drainage hold
the water there all summer?

Mr. Smith: It would in some cases. It did for over two
months in connection with this factory I speak of,—it is a very
large factory, as large as any you have in Wisconsin—until the
very wet weather came. and there was poor drainage in connec-
tion with this ground, and the ground became so saturated with
water we could not use it; then we had to put in drains.

Prof. Erf: Have you ever had any difficulty in having these
drains elog up with roots? 'We have had some difficulty in that
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respect. You must keep the soil on top free from plants, or
the roots will get down into the tile and form a net-work and clog
up the pipe.

Mr. Smith: This one was put in in a garden, where there
were vegetables growing of all kinds. There was a very rank
growth, but we found no difliculty. Possibly it was becausc
the gafden was cultivated and kept free from weeds.

Question: How deep would you have the tile ?

Mr. Smith: Ten inches under ground. I understand there
-is one man in the city of Toronto who has his filter bed out in
front of his house. The box is at the side of the house and this
is right on the lawn in front of the house. It makes a very
rank growth of grass, but there is no bad smell from it what-
ever. It requires but a very small space of ground. These
drains are eight feet long and eight feet apart, but you can
make them any length you desire.

Question: Would you advocate that system where the factory
is on a side hill ? ;

Mr. Smith: Yes, T would advocate it for the purpose of dis-
posing of the sewerage. Wherever your factory is sitnated, you
may run your sewerage away from the faetory, but you are
causing nuisance wherever you empty it if you do not use this
or some other system and destroy it in some way.

A Member: Don’t those tiles freeze up in winter ?

Mr. Smith: No, for the reason that they are empty. Weo
found them in good condition in the spring. They are not used
in the winter at the factories, although they are used at the
house. Dr. Brice, who originated the scheme, claims there is
no danger of freezing up, especially when the snow is on the
ground.

Prof. Short: It seems to me that Wiseonsin conditions
weuld be different in that respect from what you have in Can-
ada. We have had years when it has been 20 and 30 degrees
Telow zero for six weeks at a time and the ground perfeetly bare.

Mr. Smith: Tn such a case I think there would be danger
of bursting these tiles. Of course this has been tried chiefly in
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connection with cheese factories which operate only during the
summer months.

Mr. Aderhold: With ordinary soil that is somewhat porous,
you would not need any diteh or drainage, would you ?

Mr. Smith: Ne, yon would need no under drainage at all.
This filter drainage would do the work, but where you have only
a box, you would have to have something to carry away the
water. A
AMr. Aderhold: What would be the expense of putting in a
box like that ? :

Mr. Smith: This large box made of two-inch pine cost us
$13.00. The tile used for the underdrains and filter bed cost
about $10.00 and it required two days, I think, to put it in
with two men. It cost about £5.00 to put it in.

Mr. Knickerbocker: If it cost $10.00 there, you can figure
it would cost $20.00 here for those tiles; that is about the dif-
ference.
© Mr. Alvis: It seems to me it don’t make any difference what
it costs, as long as it is good.

Mr. Smith: If you are using any system of sewerage, you
will have to have tile to convey the water.

Mr. Aderhold: Ts it necessary to have the inlet of the pipe
that earries the water from the factory to the box below ground ?

Mr. Smith: Not necessarily, no. Tt is necessary to have it
perfectly tight, so that there will be no gas or smell or water es-
caping from it. It is necessary to have a trap on the end of
it that will stand full of water and prevent any gases or foul
smells passing off into the factory.

Mr. Aderhold: If it was above ground, it would have to be
a metal pipe. i

Mr. Smith: Preferably. Of course, you could use glazed
tile. : : -
A Member: Iow far would have have that box from the
factory ? i :

Mr. Smith: Tt is not necessary to have it any distance from
the factory ; as elose as you please.

A Member: Could you run whey into it ?
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Mr. Smith: Oh, yes, any kind of sewerage from the factory.

Mr. Wilson: What becomes of the fat? That does not oxi-
dize very rapidly.

Mr. Smith: No, but if the milk is delivered in good condi-
tion and you have expert cheesemakers, there will be but little
fat. I think most of the fat goes in the whey tank.

Mr. Wilson: I wonder if Mr. Smith cannot give us some-
thing that will do us good about sanitation inside of the build-
ing. So far he has talked of it outside. T have been in cheese
factories where they needed evidently a great deal of sanitation.
Now, I didn’t know but the cheesemaker needed to be sanitated—
in his mind, I don’t mean in his person. What can you sug-
gest, Mr. Smith, to help the cheeecemakers to keep clean, or those
who are not clean begin to be clean ?

Mr. Smith: T have been on the road going through cheese
factories and creameries for the past six years, and my expe-
rience is that if a cheesemaker is not naturally clean and tidy
in his habits and in his person, there is no way of making him
clean, unless we can devise some process of renovating him al-
together. A person who is naturally clean will be clean under
any circumstances; a person who is not naturally clean will
be clean as long as you stand over him, but as soon as you leave
him alone, he will go back to his old habits; and that is where
the great benefit is going to come if this resolution that was
brought in here yesterday is followed up in the legislature, em-
powering your instructors to enforce better sanitary conditions,
which they never have had before.

Mr. Aderhold: What is the best method of making a floor
in a cheese factory?

Mr. Smith: T strongly advocate the use of cement floors,

sherever it is possible to put them in.

Mr. Aderhold: Aren’t they pretty hard on the maker?

Mr. Smith: Not if they are properly put in so that they
can be kept absolutely dry. They are a little harder than the
wooden floor.
~ Mr. Aderhold: Tn cases where your cement floor is below
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the ground, is there danger of frost heaving the cement in the
winter ?

Mr. Smith: Not if the ground under the floor is properly
drained. There should be two or three drains laid under your
floor, and that will keep it dry.

Mr. Aderhold: If a person was going to build a wooden floor,
what kind would you advise him to use ?

Mr. Smith: Well, in our country we use chiefly the pine
and cak floors; T don’t know that there is anything very much
bettter than that. We paint the joints before putting them to-
gether, and in some eases the floors are put down similar to those
cn vessels' decks, using two-inch planks.

Mr. Buchen: Will not oak plank rot faster than pme?

Mr. Smith: No, T think not. Tt will eost more than a pine
floor, but it will last much longer.

Question: Will not a cement floor be slippery when wet ?

Mr. Smith: No, T think not, any more than an ordinary
wooden floor.

Mr. Wilsen: T understand that in Canada it is part of the
duty of the factory inspectors to enforce sanitary regulations
by process of law. In Minnesota there are some provisions in
the law in regard to that. How is it, Mr. Smith, is that true,
about (fanada ? ;

Mr. Smith: No, it is not so. We are asking for that, but
we have not been able to get it up to the present time.

Mr. Wilson: At the meeting of the Tllinois State Dairy As-
sociation at Freeport, an inspector from the Pure Food Com-
mission made the statement that in inspecting factories they
were empowered to enforce sanitary regulations, but they were
not pushing that thing. They were advising makers to keep
the factories clean, but not enforcing that power. Advice don’t
always go. Wouldn’t it be a good plan to push that other end
of the proposition ?

“Mr. Smith: As I understand it, you have laws covering this
subject that can be enforeed by the proper authorities at this
time, and you are asking now that your state traveling instruet-
ors be given power to enforce those laws. In Canada there are
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local boards of health appointed in each township, whose duty
it is to inspect all factories in that township as well as other
buildings, and see that they are kept in good sanitary condi-
tion ; but frequently those local boards of health are rather neg-
ligent in their duties and give very little attention to it, although
we have some who are right up to their duty.

A Member: In Minnesota we had the instructors all ap-
pointed health commissioners in order to get around that.

President Dickson resumed the chair.

The Hon. E. P. Bacon, of Milwaukee, Wis., chairman of the
executive committee of the Interstate Commerce Law conven-
tion, addressed the convention, giving a history of the attempts
to enforce the present interstate law, and urged upon the mem-
bers present the advisability and necessity of the passage of what
is known as the Cullom bill, now pending before congress, which
is intended to obviate the weaknesses of the former bill as de
veloped in its application praectically, and particularly in liti-
gation before the various courts passing thereon in the United
States.

Convention adjourned till 2 o’clock same day.

AFTERNOON SESSION.

The convention met at 2 o’clock . M.
President Dickson in the chair,
11




162 WISCONSIN CHEESEMAKERS' ASSOCIATION.

COLD WATER METHOD OF COOLING CURING
ROOMS.

R. C. Reineking, Franklin, Wis.

This system of cocling a euring room is on the same basis as
a sub-earth duet. The cold water duet is simply a box or trough
twenty-two feet long by three and a half feet wide and two feet
deep. That sets up along the outside of the curing room. In
that tank are twenty-one galvanized iron flues. They are twenty
feet long. The water flows into one end of the tank and over-
flows on the other. There are partitions a foot from each end
through which those pipes open.

The water surrounds the pipes, but. the ends of the pipes open
up into the air chamber from which the air has access to the
inside of the pipes. These pipes are pitched slightly toward
one end, and a large pipe leads downward through the wall into
the curing room. There is a steady pitch all the way down
into the euring room. It takes but little wind to push the eold
air out of the flues, and I was surprised to see how well it worked.

The water flows into the tank day and night, and all there
is to do is to regulate the ventilator in the euring room. The
water from our well is 46 degrees Fahrenheit. The cost of this
duet was $110.00. '

DISCUSSION.

Mr. Aderhold: T think you will find in the report of last
vear a system that T spoke of where there is a trough sets along-
side of the euring room, and it is higher than the floor and the
cold air in passing through as it drops two or three feet from
where it enters the pipes; enters the curing room. This appa-
ratus was planned by me and I figured that the cold air would
be blown through without any assistance, because it was down
grade all the way, and the cold air being lighter than the warm,
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ought to blow through; but we found after we had it up, that
it didn’t, and so we put on a wind cowl to catch the air and
foree it through, but T do wot think vet that is the best thing
we could do under the cireumstances. T think he could utilize
the water that overflows from this trough, have a little water
wheel built and have that wheel drive a fan that will draw that
air into the curing room; have the fan either at the entrance
at the curing room, or else outside at the end of the pipes, foreing
the air into the pipes. Then he would not be dependent on the
wind or the weather or anything.

Mr. McKinnon: We understand that this gentleman has a
well of flowing water ?

Mr. Aderhold: Yes, this plan is only for such as have flow-
ing wells. Mr. Reineking was going to put in a horizontal sub-
earth duct, but his factory is in such a place that the water in
the soil would bother him. He had this flowing water, and T
advised him to use that instead.

A Member: Do you know how many degrees he eould eool
the curing room in hot weather ?

Mr. Aderhold: T was there one very hot day, and the air
entered the room at 58 degrees, and he didn’t have any double
windows on his euring room at that time, which would have
helped.

Mr. MeKinnon: How about the moisture in such a room?

Mr. Reineking: T eannot judge from any measurements but
~ we have a very good room. We have four air spaces in the wall,
and a cement floor; and if we had had double windows, as we
should have, and that cold air coming in there, we would have
had about 80 per cent. moisture, as T figured from my expe-
rience in other curing rooms.

Mr. McKinnon: Do you think that the temperature can be
reduced so low by a sub-earth duet or by running water as to
make mold germs inactive ?

Mr. Reineking: No, you couldn’t ecome anywhere near it,
but you eould control the mold. We burn sulphur liberally,—not
liberally, but frequently,—in our curing rooms; and it is often
claimed that if you will set a pailful of water in the same room
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with the burning sulphur, so that the air is very moist, that
the effect will be a great deal better in subduing mold, and it
does not seem to hurt the cheese a particle. It is a very handy
disinfectant. ]

A Member: How much sulphur would you burn in a room,
say twenty feet square and nine feet high %

Mr. Reineking: One cheesemaker told me he used one or
two double spoonsful at a time, but he did it frequently. He
does it as often as once a day for a few days sometimes, and
sometimes once a week. For a thorough disinfection I believe
our seientifie men say voun should use a number of pounds, maybe
ten or twelve, I don’t remember the figure. But, of course,

~ that is to kill all germs, and we are not trying to do that in a

curing room.

The Charman: Those of the members who were present the
other day will remember that the matter was brought up of the
Wiseonsin Protective Cheese Manufacturers’ and Dealers’ Asso-
ciation of Manitowoe. A number of the boys are here, seek-
ing fer information on that subjeet, and the members of that
society are asking for the endorsement of this association. In
order that you may better understand what their idea is, they
having gone home, have left a copy of their by-laws, and if you
approve, I would like to have you endorse them. Seecretary
Baer will please read them.
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BY-LAWS OF THE WISCONSIN PROTECTIVE
CHEESE MANUFACTURERS’ AND
DEALERS’ ASSOCIATION.

Secrion I.  We, the undersigned, do hereby agree and bind
ourselves not to make any cheese otherwise than by the Babeock
Milk Test, or by what milk yields, and will accept no milk at
our respective factories that has less than standard test, or is
in any way adulterated, or otherwise affected or tainted.

Secrion II. We further agree and bind ourselves not to
make any cheese for less than the following prices:

For Daisy shape, 13]e.
For Single Twins, 134e.
For Y. A. shape, 1V4e.
For Double Twins, 114e.
For Cheddar shape, 11/c.
For Longhorn, 1%e.

All other styles of cheese at prices to be fixed by the associa-
tion. And we further agree not to accept any milk from the
patrons of neighboring fartories, unless good reasons are given
by such patrons and an investigation has first been made by the
board of inspectors and their consent has been given that such
patron may make such change.

Secrion 3. There shall be an instructor or tester selected by
the officers of the association, whose duty it shall be to visit
all the factories where it is necessary to give the cheesemaker
instruction for testing the milk; and his time and salary shall
be fixed by the officers of the association and shall be paid by the
officers out of any money in the treasury of the association and
such factory shall pay $2.00 for each visit, same to be placed
in the treasury. And we further agree to establish a uniform

system of milk testing, and to make cheese in accordance there-
with.
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Sectiox 4. The eleetion of all officers shall be by ballot, and
the salaries of officers shall be fixed by a majority vote of the
association at its annual meetings.

Secriox 5. Each member of the association shall pay five
dollars ($5.00) entrance fee, for which he shall receive five
shares of association siock, and he shall pay into the association’s
fund one cent for each 100 pounds of cheese he manufactures
while a member of this association, and remit same to the treas-
urer of the association every three months, and receive the treas-
urer’s receipt for same.

Sectiox 6. It shall be the duty of the cheese manufacturer
or manufacturers to keep a record of all cheese manufactured
in their factory while a member of the association, and the cheeso
instructor or milk inspector shall visit each cheese factory on
or before December 10 of each year, and inspect the cheese reec-
ord of the factory or factories, and sign his name thereon if
found correct; and if found ineorrect, he shall report to the
board of inspectors, and they shall see that the needful correc-
tions are made. But if this is impossible, it shall be brought
before the annual meeting of the association and further action
taken thereon.

Secrion 7. If any diserimination oceurs by any cheese
dealer, it shall be the duty of the manufacturer to report at once
to board of directors; and if the buyer or dealer is found guilty,
and refuses to correet the mistake, then no member of this asso-
ciation will be allowed to transact any further business with him
or them. N

Secriox 8. It shall be the duty of every member to try and
bring all honest cheese buyers and dealers into this association,
and to co-operate with them, providing they uphold the rules and
by-laws thereof ; and their membership fee shall be five dollars
($5.00) per annum. DBut they shall receive no dividend from
this association if any shall be declared by the officers.

SectioN 9. At the end of each business year, which shall be
on the date of the annual meeting, the officers of this association
shall make true and correct report of all moneys received and
expended during the past year; and if they deem it wise, they
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may then declare a dividend of part of the money on hand if
any, and the dividend shall be on a pro rata of every 100 pounds
of cheese manufactured and paid in for by the members of this
assoeiation during that season ; but sufficient funds must be re-
tained in the treasury to cover the running expenses for the en-
suing eight months of the following year.

Secriox 10.  Any member who shall break, or discriminate
against the laws of this association, shall pay a fine of $25 for
the first offense, and $50 for each offense thereafter as often as
found guilty ; and it shall be the duty of the board of directors
to impose such fine, or fines, and all moneys so derived shall be
paid into the association treasury, to be expended as all other
moneys.

Vice President MeKinnon called to the chair.

Mr. Aderhold: I was present at one of the meetings of these
people when they were trying to form their organization.
Their main objeet was to do away with the pound-for-ten sys-
tem, and the question came up whether they should pay for
the milk by the Babeock test, and it seemed to be the idea that
it would not be advisable to foree that on the patrons.

The Chairman: It seems to me that while that paper could
be picked to pieces some, yet there is a good deal in it that
would rdound to the benefit of the business.

Mr. Bachman: How far does this association extend, and
why couldn’t it spread out all over the state ¢ 4

Mr. Aderhold: Tt takes in a large portion of Manitowoe and
(‘alumet counties.

Mr. Schultz: T think there are about thirty who have signed,
and they are going to hold a meeting at Manitowoc the 15th
of this month and expect to get more members, but I don’t see
why it could not spread all over the state as well as to be con-
fined to certain counties. We thought the matter over quite
deeply, and concluded this was about as good as we could do.
We have been running on the one-for-ten plan, and these last
years we have been running behind all the time. '
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A Member: What do you get for making cheese up there ?

M. Schultz: A cent and a quarter for Twins and a cent
and a half for Daisies.  Last year we had 64,000 pounds of
cheese, and we ran behind $400. -

A Member: Do you know what the average test of the milk
was ¢

Mr. Schultz: T couldn’t tell vou. From 3 to 3.2 is the av-
crage. Last year I tested it often, and I found I got a little bet-
ter milk.

A Member: There must have been some of those patrons
whose milk tested below three per cent.

Mr. Schultz:  Oh, yes, I had some that tested below two.

On motion of Mr. Bachman, duly seconded, the convention
passed a resolution, endorsing the movement and the organiza-
tion of the Wisconsin Protective Manufacturers’ and Dealers’
Association of Manitowoe County, and many expressions of
encouragement and hope that the movement would grow were
heard in the ranks of the convention.

Mr. M. Michels: Mr. President, I have been a member of
this association ever since it was organized, and I know I have
derived large benefits in the line of cheesemaking from attend-
ing these annual meetings, but we cheesemakers must not for-
get the new born association which was organized at St. Paul
last winter at the meeting of the National Buttermakers’ Asso-
ciation. We have long felt the need of just such an associa-
tion. The meeting will be held next week in Madison, and in
behalf of the Wisconsin Buttermakers’ Association, I wish to
invite you all to come and listen to the papers and take part
in the discussions. It will be held next week Tuesday, Wednes-
day and Thursday. Thank you.

Mr. Buchen: T believe the discussion as to the central mar-
ket for cheese which came over from yesterday is now in order.
I for one at this time am not in favor of such a move. I be-
lieve it is well to let well enough alone, and that we have bet-
ter benefits in our present method of selling our cheese on the
local call boards, than we would have to ship them to a cen-
tral market and there have them inspected and sold, and T be-
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lieve that in saying this 1 voice the sentiment of three-quarters
of the cheesemakers of Wisconsin, and that they are not in favor
of this action at this time; and as we have a great deal of work
before us this afternoon, and a great many of the members
wish to take the train home this evening, I move you that this
question be laid on the table.

Motion seconded. The question was put to the house and
carried.

Mr. Baer: The question of a central cold curing room as
suggested by Dr. Russell also came over from yesterday.

The Chairman: I think the eold curing question is a proper
question to come before this convention at this time.

Mr. Alvis: I wish Mr. Baer would tell us how would he
the best and nicest way to conduet such a place, how the expenses
should be paid, and all about it.

Mr. Baer: That is a pretty hard question, Mr. Alvis, but
1 can plainly see that a union cold euring room d be bnilt
and equipped properly, one or two first class men who'thoroughly
understood the curing and handling of cheese could be put
in charge and supported by twenty-five or thirty factories at
much less cost to the individual factory than would be repre-
sented in building twenty-five or thirty curing rooms. It is
a well known fact that our factories are so small and the price
of making so low, that it is out of the question for the factory
to put into a curing room the money that is necessary to build
a properly equipped curing room in which constant temperature
and moisture can be maintained. T can plainly see that the
question of shrinkage alone, to say nothing of the improvement
in the quality of the cheese and the uniformity in the produet
would more than pay for the expense of hiring a man to look
after these cheese and the maintenance of a union or consoli-
dated curing room. We all know that often cheese which is
made of rather doubtful milk, if cured at a temperature below
that possible in many factories, such cheese would come out
clean in flavor and of fine texture.

Mr. Glover: I wish to endorse what Mr. Baer says. 1 be-
lieve that the uniformity alone in the product will pay for the
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running of this central curing plant, because people learn to
like a certain kind of cheese, and they want it uniform, even
if it isn’t the very best, and we all know that a big line of ex-
actly the same kind of cheese sclls better than a smaller quan-
tity. T have probably visited over two thousand stores in Min-
nesota, and talked with the storekeepers, and according to them,
the greatest trouble in getting people to eat cheese is lack of
uniformity.

Mr. White: I would like to say right here that you can-
not eount on making an indifferent cheese and keeping it in a
cold storage room and then turning it out on the market to de-
velop into the poor, slushy cheese that we so often find. It has
been our experience with some sub-earth duct factories that
when the cheese came out and was bored, it passed all right at
first, but when it was exposed to the heat, we found we had
a lot of poor cheese on our hands. Something has been said
here about Minnesota cheese. You want to undersitand that
they make an entirely different cheese from the Wisconsin
cheese, and you cannot compare them. The bulk of Wisconsin
cheese goes south, into a very warm temperature. You cannot
make a poor cheese and put it in cold storage and keep it down
until it is sold and then put it on the dealer’s hands. You-have
got to make a fine cheese right through.

Mr. Baer: I fully accord with all Mr. White says. I did
not mean that you should get the impression that this mode of
handling would allow a slack method of making the cheese. I
want you to keep on making just the same kind of cheese in
the same way that you are making it now, only that the cur-
ing rooms shall not have the high temperatures that many of
them now have. We all know that the shrinkage is less in a
low temperature than in a higher temperature. I want you
to make a first class cheese, I want you to cook the whey out
of it, firm the eurds up, and give them exactly the proper acid-
ity. 1 want you to make just as good a cheese as you are mak-
ing now, but if you cure it at a lower temperature, it is going
to be a finer cheese than if you cure it at these higher tempera-
tures; and if you gain anything in the yield, it is not due to
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your having kept more whey or more water in your cheese in
the process of making, but because the shrinking in the euring
is less at lower temperatures.

A Member: How often would it be necessary to take the
cheese to your curing room ¢

Mr. Baer: Whenever you get a load

The Member: Would once a week be sufficient ?

- Mr. Baer: It would do. Better be oftener.

Mr. Buchen: I, to a certain extent, agree with Mr. Baer,
and I believe it wouald be far better for the markets if those
cheese were longer in the curing room than they are at the pres-
ent time ; but many of us have been selling after ten, fifteen and
elghteen days on the shelf, and if we have to keep those cheese
curselves a week in order to get a load, and we are going to de-
liver them that soon, we might as well keep them a few days
longer, and then ship them direet to whomever they are sold to.
Of course, if it was the rule that these cheese could be held
longer in the curing, it would work all right and be better for
the cheese but that is not the condition of things at present.

Mr. Baer: I am speaking of the improved quality of cheese.
I am not speaking of running cheese off on the market within
a week or ten days. Most of the factories would have a load
of cheese probably every two or three days. Any factory that
did not would be too small to hire a cheesemaker and pay him
a decent salary to make a decent cheese.

Mr. Buchen: There is another question that would probably
cause trouble, particularly to the patrons, and that is the ques-
tion of quick returns for their milk. When I begin cheesemak-
ing in the spring, in about three weeks they begin to ask for their
checks, and it would be pretty hard work for some of those poorer
farmers to wait six months for their money.

Mr. Glover: I think it is about time that cheesemakers
waked up and faced the fact that people are not eating the
' amount of cheese that they would if they‘could get an even grade
¢ of cheese. 1 am not eriticising Wisconsin at all, but Minnesota
is supplied with cheese from Wisconsin, and I have found a
great variety of cheeses upon our markets in Minnesota. Min-
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nesota don’t begin to make nearly all the cheese she consumes ;
most of it comes from Wisconsin, some from New York, but
I would urge upen this convention to try to make a more uni-
form cheese, cure it better, and I believe you will increase the
consumption one hundred per eent. I often meet people in Il-
linois and elsewhere, who say they would like cheese but they
can’t get a good piece to eat.

A Member: This is all true, but as Mr. Buchen has said,
the farmers won’t wait four to six months for their money.

Mr. Aderhold: Do you think, Mr. Gilbert, that cheese that
had been kept a week or ten days in an ordinary euring room
in the summer time will make faﬁcy cheese

Mr. Gilbert: I think it will not, and I think that cheese-
makers can afford to borrow money and keep their cheese six
maonths, and that they will come out better in the end. Train
the farmer to that, although I know it is pretty hard work. It
can't be done at one jump, but I believe we could borrow all the
meney we want for five per cent. any way upon those cheeses,
and it would be a safe investment for a man. I am looking
ahead five or ten years. We want to get a better quality.

Myr. Baer: This discussion reminds me of only a few years
back, when we were discussing the question of paying for milk
at the cheese factories by the Babeock test, and some of youm
talked just the same as you are talking now on this subject, yon
said it was no use telling a farmer that four per cent. milk
will make more and better cheese than three per cent., that you
can’t get them to stand for it. Just wait, and see whether they
will not stand for this system of euring cheese, as it must be
cured to produce fancy cheese. Today seventy per cent. of
the cheese factories in the state of Wisconsin are paying for
milk by the Babeock test, and nearly the whole of this seventy
per cent. is among our Cheddar cheese factories—the Swiss,
brick and Limburger industries have not yet adopted the Bab-
cock test, but that is bound to eome just as the other came about.
It is diffieult to find a creamery in Wisconsin, not paying for
milk by the Babeock test.

Mr. Aderhold: We have about forty dealers here, sitting




TENTH ANNUAL MEETING. 173

perfeetly quiet. Tt seems to me we are divided in policies, and
the other side ought to be heard. I would like to hear from

some of these dealers in regard to this central cold storage ques-
tion.

President Dickson resumes the chair.

The Chairman: I regret very much that Mr. A. T ‘Barber
is not here to give us the benefit of some of his long experience
in the cheese business. This last spring, in order to more fully
inform himself as to the cold curing of cheese in the early stages
after its manufacture, he made many valuable obervations, of
which we might have had the benefit if he had been present. He -
thinks that it is not only theoretical, but practical, to store cheese
immediately after manufacturing, because he has tried it, and
seen it work.

Mr. Buchen: I like this idea all right, because it would save
me a lot of work, but I don’t believe Mr. Baer, or any of us,
could induce the farmers to store their cheese for, say six months,
and wait for their money until after they are sold. We are
none of us rich enough to advance money four or five or six
months ahead, or to pay interest on it. If we did, we would
certainly be bankrupt in a short time, but at the same time T
can see the advantage of it. I think that the gentleman is right
who speaks about the Babeock test. ~ Nobody would use that
until everybody did. I would be in favor of this thing.

Mr. Baer: Down here in Green county there are 243 cheese
factories that produce 15,000,000 pounds of cheese annually,
Swiss cheese. 1 would like to ask some of the gentlemen here
how long they hold those cheese before they are marketed.

A Member: Generally from six weeks to eight weeks.

Mr. Baer: I thought and believe that they are held longer,
from three to four months.

Mr. Alvis: After all, I don’t see that it would take so much
money. We want to take this into consideration from one year
to another. We will say we have put in four weeks’ cheese in
the cooler. We might pay those patrons, we can easily borrow
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that money.  Then when that month’s cheese is sold, we get
that money in, so we are just about one month out of our pocket
all the time, and that is all.

Mr. Buchen: According to the theory of Mr. Baer and Mr.
Glover, they certainly would be held more than four weeks in
this storage. ST [ i 2

A Member: T understood Dr. Russell that it ought to stay
in there four to six months. Isn’t that what Mr. Baer said ?

Mr. Baer: You people are figuring on six months’ curing.
I know that those cheese will eure up for market in thirty days
in better shape than they will go from your hot curing rooms
in ten days; they are not so dry, crumbling, mealy. They are
a more marketable cheese in every respect.

Mr. Aderhold: Tf they eould be kept there for a eouple of
months, then they econld be put in a higher temperature and per-
haps that would be preferable.

Mr. Baer: Tt is a fact that after these cheese have been thor-
oughly ripened, physivally broken down, they still have a per-
fectly mild flavor, but if they are then taken out and brought
into a higher temperature, say 60 or 635 degrees, you can intens-
ify the flavor to almost any degree yon desire. You may have
a very mild, broken down cheese or you may intensify that flavor
by this subsequent or secondary curing. T want you to keep in
mind that the expense of this system of curing is somewhat
greater than the old method, but we are convinced that the re-
turns will undoubtedly more than balance the debit side.
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A FEW SUGGESTIONS.

F. N. Sargent, Madison, Wis.

To a great many of us the name bacteria has but little sig-
nificance, yet all the trouble we have in cheesemaking is traced
back to these minute organisms, and while certain species are
actually necessary in giving variety to cheese, milk seeded
with other organisms greatly impairs its value when made up
into these dairy products. : :

Bacteria are of a vegetable nature of the lowest type and
their manner of reproduction is by fission, that is the cell
elongates in the direction of its longest axis and finally divides
at the center forming two separate cells.

The food necessary for bacterial growth must be in solution
as nourishment is derived by absorption through the cell wall,
and the elements necessary for their existence is nitrogen,
oxygen, carbon and mineral matter, however, different species
exist under different conditions, and when brought together
often antagonize one another. For this reason the cheese-
maker is able to overcome to a certain extent the abnormal de-
feets that oceur in milk by the addition of a starter.

The physical properties of milk are such as to make it a suit-
able food medium for bacterial growth and when once they
have gained access to it are able to multiply with astonishing
rapidity. However, milk from the udder of a healthy animal
is supposed to be sterile, germs gaining access to it after being
exposed to the air, the source of contamination being aug-
mented or decreased according to external surroundings and
the degree of cleanliness exercised by the dairyman. Dirty
utensils and slovenly methods are a constant source of conta-
gion to the milk besides proving unprofitable. A first class
article cannot be made from second class mlik, neither can the
patron expect fancy prices for it. Thousands of dollars are
lost yearly to the patrons through their ignorance or neglect in
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taking proper care of their milk, and just as long as this state
of affairs exists T see but little chance for improving the qual-
ity of our cheese.

Milk when drawn from a cow though it may be free from
germ life contains a certain per cent. of dissolved gases in the
form of animal odors, the amount depending upon the physi-
cal condition of the animal at time of milking. At times it is
hardly noticeable, and again is so great as to be oifensive, and
is readily detected at the intake. These gases are a source of
trouble to the cheesemaker invariably producing a tainted or
pin-holey curd. This defect, however, can be entirely re-
moved if the patron will only take time to expose milk to the
air during the process of cooling. Whether this process of
aeration has any effect in checking the germ growth in the
milk T eannot say, but it is of prime importance in removing
the volatile odors.

All the trouble we have in cheesemaking is due to ferment-
ations of an undesirable kind, the extent of which is depend-
ent upon the advanced condition of the disease as it originally
existed in the milk.

In order to check the undesirable fermentations we use a
starter, say about 2¢, and add it to the milk early in the game
when it will do some good. Do not wait until the milk is all
in, then dump in a great quantity of starter with the expecta-
tion of overcoming the disease, in waiting you have simply al-
lowed the evil to advance that much farther unimpeded, and to
that extent will it show itself in the curd. Add your starter to
the milk as soon as the bottom of the vat is covered, then warm
the mass up to 86° and get the desirable germs to working. A
starter is more a preventive than a cure and should be used as
such.

Milk before setting should contain about 2¢ acidity, a large
percentage of which, together with the milk sugar is caught up
in the ecoagulated casein and while the acid is retained a cer-
tain percent of the milk sugar is expelled with the moisture
during the process of manufacture, the amount depending
upon the way the curd is handled, as certain per cent. of milk
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, sugar is actually necessary for the development of acid it is
readily seen why a dry, over cooked curd is slow in developing
same.

We cut a curd so as to get it in form for receiving an even
distribution of heat and to facilitate the expulsion of whey.
The deg_ree of fineness attained should be regulated according
to the amount of acidity the milk contained before setting, as
in a great many instances milk comes to the factory over ripe.
In such a case everything should be done to retard the action
of acid; however, do not resort to the old fogie method of
throwing in several handsful of salt. The proportion of salt
to milk is so small it has more effect in checking rennet action
than it does in retarding fermentation. In working up such
milk eut finer, eock faster, and after dipping treat the curd to
a vigorous hand stirring, ridding it of as much moisture as
possible. A curd treated in this manner has more effect in
checking the development of acid than any other process I
know of. While a few pailsful of water at a temperature of
100° thrown on the curd after dipping and just previous to
matting is also beneficial in removing some of the whey. Do
not think for a moment you remove any of the acid contained
in the curd by this process. It is impossible to wash out the
acid by the application of water, we ean, however, check its
development by washing out some of the substance that pro-
duces it.

The most dreaded fermentations the cheesemaker has to con-
tend with are those in which gaseous bye-products are formed.
The gas usually appears in the curd at the time of cheddaring,
but in extreme cases will develop during the heating process
causing the eurd to float. The only method of treating the
above abnormal fermentations is to favor the development of
lactic acid, but no matter what process you use the trouble is
there just the same. Do not hurry the process along to such
an extent you hoop the eurd before the gas has had a chance to
develop, it is far better to give it a chance to develop in the
curd than in the manufactured product later. A great many

makers labor under the impression they hurry the process
12

arions




178 WISCONSIN CHEESEMAKERS' ASSOCIATION.

along simply to get the curd out of the whey. It is not the
whey that is causing the trouble, it is the disease that origin:
ally existed in the milk and is now confined in the ecurd. This
idea that a curd must be gotten out of the whey seems absurd
for it is my eandid opinion that a curd does not absorb any de-
fect in this manner.

Another point I wish to bring up for diseussion is the cut-
ting of a gassy curd, it seems entirely wrong to eut such curds
fine, by doing so you are simply expelling so much more of the
substance that produces acid. Such curds are usually dry and we
should not render them more so by manipulation. Where a
great many makers complain of not getting a spin of acid, nine
times out of ten they are cutting too fine. Use more, incorpo-
rate about 2¢ acidity to start with, cut coarse and I dare say
you will not be troubled about getting acid.

In regard to washing such curds, I do not believe in it for
the simple reason you weaken the body and wash out some of
the very substance that we have been eagerly striving to re-
tain, and those cheese if placed in our average curing rooms
and subjected to extreme temperatures would soon open up and
go off flavor. T would far rather wash a healthy curd than
one from gassy milk, for the simple reason it has the body to
withstand it. i

There is too great tendency now-a-days among our Wiseon-
sin makers to hurry the process along in order to get through
early. I do not believe in allowing the milk to ripen to such
a high point of acidity that your acid develops in the curd be-
fore it is properly matured, such cheese are usually salvy,
weak-bodied, and of short texture. It is the slow develop-
ment of acid that gives life and body to a cheese. Our Cana-
dian friends recognize this fact and take advantage of it, and
for uniformity of produet are conceded our superiors. Most
of the defects associated with cheesemaking can be traced back
to a faulty condition of the milk, due either to ignorance or
neglect on the part of the dairyman. Filth and bacteria are
closely allied and for this reason the dairyman ought to en-
force cleanliness.
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DISCUSSION.

A Member: Do you advise washing all curds?

Mr. Sargent: I don’t advise washing curds, T advise rins-
ing them.

The Member: A good curd, with the right kind of mois-
ture and flavor, could you improve it any by rinsing ?

Mr. Sargent: The only object in rinsing the curd, is to
wash out the white whey.

‘Question: When you speak of too coarse or too fine eut-
ting, is that when the milk is coagulated ?

Mr. Sargent: Yes.

Question: Is the acid developed in the whey or eurd?

Mr. Sargent: We use a starter. We incorporate just
about so much acid in the milk to start with. Certainly the
acid develops in the curd.

- Question: And it is the development of acid in the curd

that makes the whey acid ?

Mr. Sargent: Yes, to a certain extent. Of course we ex-
pel the milk sugar out into the whey too.

Mr. Michels: Tsn’t it true that the milk sugar in the whey
is what produces the acid ?

Mr. Sargent: That is a question T want to bring up here.
Some claim it doesn’t. A properly cooked curd you can leave
in the whey, and I don’t believe it will hurt it. You have got
to develop a certain amount of acid in the milk to start with,
and you can take milk, for instance, that is almost sweet and
the curd will have to lie in the whey a long time before you can
get any acid.

Question: If you have got an acid curd, do you cook it
higher or lower?

Mr. Sargent: I cook it a little higher and I stir it on the
rack, too.

Question: Did you say that after you have got a properly
cooked curd, the acid in the whey does not affect it ?

Mr. Sargent: No. The trouble is with over ripe milk,
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we can’t get the cock. We have got to draw the whey off, be-
fore we can get the cook. The curd certainly absorbs some
acid from the whey.

Question: Then, under those conditions you would run
off the greater part of the whey and put on fresh water, isn’t
that. the way to manage it ?

Mr. Sargent: Certainly. You are washing the milk
sugar out, but you ean take and set your milk and make an
acid test of your milk before yon add your rennet, and say we
incorporate about 29 acidity in the milk; of course your aecid
will develop in the whey, but there is a good deal of it incor-
perated right in the eurd.

Question: In making a sour cheese is it the acid that you
develop in the whey that makes the sour cheese or the acid
that you develop afterwards?

Mr. Sargent: That comes from not eooking it enough.

Question: So it is naturally the acid that is developed
after the whey is drawn that makes the sour cheese?

Mr. Sargent: Yes.

Question: Isn’t there a great distinetion between the acid
developed in the whey and dry aeid ?

Mr. Sargent: Yes, there is a distinetion.

Question: Can you make a sour cheese with dry acid?

Mr. Sargent: You can if you haven’t got a sufficient cook.

Question: Then yon mean by that, that if you have not
cooked high enough to exclude the whey that is in the curd,
vou will get a sour cheese? Now, if you have got a curd
there that the moisture has noy veen exeluded out of, it will
turn acidy afterwards?

Mr. Sargent: Yes.

Question: You have still got a vinegar acid, but T never
saw a sour cheese made from a dry acid, and I believe it is
impossible to do it. -

Mr. Sargent: You will though, if you don’t have a suffi-
cient cook.

Mr. Michels: You wouldn’t call that a dry aecid, that
would be a moist acid. . .
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A Member: I have seen curds show two inches, even
three inches of strings on the hot iron and I never saw it make
a sour cheese.

Mr, Sargent: You can run all the acid you want, dry acid,
if you have a proper cook.

A Member: When I was at the dairy school they made us
take sour milk and produce cheese. We put lime in it, and we
washed the curds. We washed the acid out.

Mr. Sargent: I have had some experience in washing
curds. Lots of times there will develop a sweet curd flavor
that has too much of the characteristics of a sweet curd, and
whether it is due to washing the acid out or not I don’t know,
but if you wash the curds in a few hours it will string on the
hot iron just the same as when the curd is taken right out of
the whey. !

Mr. Michels: Some times you get as much as three inches
of acid, or three and a half and all at once it will disappear.
What is the cause of that ! .

Mr. Baer: 1 think if you will take such a curd and put it
in a little warm water and wash the oil off the outside, and get
it perfectly dry, yon will find it will string all right ; get the
free oil off the surface of the curd.

Mr. Michels: Do you think that the stringing on the hot

"jron indicates the amount of lactic acid in the curd?

Mr. Baer: Approximately it does. Tt is through the de-
velopment of the lactic ferment that we get that action on the
curd when applied to the hot iron. If we get no acid action in
the curd we have no stringing on the hot iron.

Mr. Michels: I saw a batch of cheese last spring, of course
it was not cooked sufficiently and the acid showed up very
lightly on the hot iron, ahd still it turned out to be a sour
cheese,

Mr. Baer: There are abnormal curds, abnormal condi-
tions in milk, which vary the acid action as shown on the hot
iron. You take early spring milk, where in a vat of four or
five thousand pounds there will be three or four hundred
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pounds of what we term colostrum milk, and you will find
there is very little action on the hot iron from milk of that
character. It will spin to some extent, but it is not that fine,
silky acid the cheescmaker is looking for. Again, you take
milk from cattle which have been eating water cress, while the
curds may be acid, yet the spin on the hot iron is anything
but satisfactory.

A Member: Why is it that some eurds in some factories
will stand more acid in the whey than others?

Mr. Baer: I give it up. It is a fact that milk coming
from high land, from pastures that are up on higher lands do
not requiree as much acidity in the whey, or as much dry acid
after dipping as those in low lands.

Mr. Powell: And you would consider that poorer milk,
would you not ?

Mr, Baer: No. 7

A Member: Why is it that last vear I could make cheese
with very little acid, and this year I have to have quite a little
more

Mr. Baer: Those abnormal conditions frequently occur in
cheese factories, and they are pretty difficult to explain. I
would suggest though that perhaps your milk was better last
year than this.

Mr. Michels: Don’t vou ihink that the better the milk the
more acid you have to have ¢

Mr. Baer: I do not.

Question:  When you speak of it being better, do you mean
in per cent. of fat or in cleanliness ?

Mr. Baer: I mean in cleanliness. I speak of milk that is
free from taints and gases, and all those things that are detri-
mental to successful cheesemaking, -

A Member: Will acid develop faster on a damp day than
it will on a dry day?

Mr. Baer: I don’t think that has anything to do with it.

Capt. Ben Dally, being called on for a few remarks, said:
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Mr. President, Gentlemen of the Convention:

1 assure you it gives me a great deal of satisfaction to be
granted the privilege of addressing this convention, as it is
very seldom that the transportation representatives get such a
privilege. I have an arduous duty to perform, though a
pleasant one, and it falls to my lot because of my early associ-
ations with our worthy President. In my first days on the
road, in hunting out the cheese factories throughout the great
State of Wisconsin, I tumbled onto our friend. e had been
in business longer than I had, he took a liking to me and
started me in the right direction, and I always had a great deal
of regard for him. Gentlemen, it gives me great pleasure in
behalf of a few of the members of this association, to present
to him a small remembrance in kind appreciation of his efforts
in developing this organization to what it is to-day. It is
with pleasure, Mr, President, I present you with this small
token.

President Dickson: Mr. Dally, I take pleasure in thank-
ing you for your kind remembrance towards me. I feel dis-
posed to lock it up in a box which I shall have prepared for the
purpose and will not open until next Christmas.

The fact that the members of the convention have elected me
for the third time, more than compensates me for all the eour-
tesies that T may have extended to you, or any other member.
T will only say that in the future my services are at your dis-
posal.
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MARKETING CHEESE.
F. L. Forward, Seymour, Wisconsin,

Mr. President and Members of the Wiseorsin Cheese Mak-
ers Association, I have not preparei a paper with which to
present this topic this afternoon. my experience being that the
best interests of the conventior are served by remarks of an
extempore nature.

The past twelve years’ experience as secretary of one of the
dairy boards of this State, much of the time buying cheese
and keeping iu elosz touch with the cheesemakers as well as the
farmers in my own section of the country, with many years’
experience in the state of New York, reaching as far back as
1872 in the sale of cheese, lead me to believe that I am pre-
pared to point out several of the disadvantages of the present
method of selling cheese, and of bringing the buyer and the
seller together. This is an age of progress, and all of our im-
portant industries have been obliged to introduce new methods
for the marketing of their produets. It is a lamentable fact
that we are using the same methods today in marketing our
cheese that we were using thirty years ago, with no improve-
ment, with no change except that within the last two or three
vears there has been an attempted improvement in the way of
a call board, which in my experience has proved to be a boom-
erang.

Let us consider some of the disadvantages of the present
method of selling cheese. 1In the first place, it requires a sec-
tion of ccuntry where there are twenty-five or thirty factories
and a regular attendance of twenty-five or thirty men upon the
board. Lock at the expense every week or two.

Another disadvantage that comes to the buyer’s side is that
they are obliged to attend the dairy board, spending a day for
that, and they go out into the country and inspect the cheese at
an expense of five dollars a day or more. Now, then, there is an-
other disadvantage in this matter. Of those twenty-five or
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thirty men, not over one in twenty has a correct knowledge
of the value of cheese; they are not competent to sell cheese
as it ought to be sold and get proper prices; and there is an-
other disadvantage, and that is the manner in which our dairy
boards are manipulated by unscrupulous buyers. We have
" buyers who attend those boards who go there for the purpose
of bidding up the cheese to more than they are worth, and then
going to the factories to cut the factory men down on the price.
There is not a legtimate transaction made upon the dairy board.

These buyers go there—they are not all that way—but these
buyers go there and bid on the chance to go to the factory to
cut them down and buy the cheese for less than the market,
if they ean. Now, I will not dwell upon this subject; it has
been spoken of here several times. We have many good, con-
scientious, straight cheese dealers who do a good, square busi-
ness, or would, if they had the opportunity to; but when they
are compelled by a class of men to either adopt their methods
at the dairy boards, or stand back as idle spectators, then what
are they going to do? They have simply got to do as the other
fellow does, or stay out of the business. When it has come
to pass that our dairy boards can be manipulated and in a meas-
ure controlled by a eclass of men who are not worth a dollar
and whose prineiples are worth even less, it is time to call a
halt and take a firm stand, and place the sale of our cheese
where it can be carried on by straight, legitimate business
mahods.

Now, then, how can this be accomplished ? T have given this
matter a greai deal of thought during the past year, and the
subject of centralization of cheese stations has been my study
for the past year, and I am about to put in force—in fact, I
am making contracts with factory men and farmers in my own
section at the present time towards this end. My plan is this:
to build wherever you can concentrate 2,000,000 pounds of
cheese in the course of one year, a suitable warehouse, with
side-track privileges; let those cheese be delivered there by the
factory men once or twice a week,—1 would prefer once a week ;
let them be delivered there to be stored until sold. Then the
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buyers can come there and inspect those cheese, and buy them
if they wish, pay for them and ship them wherever they like.
This may be brought about by co-operation; let the farmers co-
operate and put up a building and hire a competent man to
look after it; but that is not the plan on which I am working.

I am making contracts at the present time along this basis:
The farmers are to deliver to me their cheese once a week, [
am to receive them, store them, keep them insured to the full
amount obtainable thereon, and sell them with the assistance
or under the advice of the patrons of the factory, to colleet and
receive pay for them before they are delivered to the dealer.
In fact, the condition in my contract is—that is, the party of
the first part hereby agrees that he will not deliver to any per-
son, firm, or concern, any cheese, until it is inspected, weighed
and paid for. Thus, you see, you avoid one of the great diffi-
culties which has been spoken of by the honored gentleman on
the left here yesterday afternoon, by cheese going so far to the
market that you have no eontrol of it. In this manner you have
control of your cheese until you receive the money for it.

As » compensation for my work, I am to receive one-eighth
of one cent for each and every pound of cheese sold.  They
authorize me to take from the proceeds of each sale one-cighth
of one cent for each and every pound of cheese sold. They
also, according to the contracts that control, give me authority
to sell all of the cheese delivered at that warehouse. ‘

Now this, I think, will not only be an advantage to the seller,
but will also be an advantage to the buyer. He can come to that
warehouse, he can buy a cargo of cheese, he can inspect it, weigh
it and ship it wherever he wants to. He can afford to pay more
for that cheese.

Now, then, the farmers may say they object to paying one-
eighth of a cent a pound for that storage, which is a very low
figure, but have they not been paying one-eighth of a cent a
pound for the last twelve years for the buying of the cheese?
They have paid it, it comes out of the price of the cheese, and
4 dealer can afford to come there and pay that one-eighth of a
cent more for that cheese than he could to chase all over the
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country after it, so I think this will be an advantage to the
buyer.

Now, I wili say a few words in relation to the plan of the
building which I propose to erect. My building will be a
frame, with a good basement, seven feet in the clear, and with
the last two feet of the wall brought up so that the top of the
wall is bedded a foot wide with plank eemented in the top of
the wall, which will form my sill. My eross joists will be laid
direetly on that sill; my studding will be spiked to the joists.
In between those joists and up to the top for the width of the
studding T will lay in with brick and mortar; on the outside
of the studding, I will put on dry ship lap. Then I will put
on water-proof building paper, covering that with my siding,
and paint it. On the inside of the studding I will puton
seasoned ship lap and again I will apply paper by hanging it
perpendieylarly, lapping the edges, that is, each edge one inch.
Over that I will spike my second studding on. That will give
me a complete dead air space. On the inner edge of that other
studding, which will be 2 by 2, I will again hang this paper,
lapping the edges so that they will come on the edge of the stud-
ding. Then I will apply my ceiling. That will give me an-
other air space. This will be connected with the basement from
below and will be connected with the upper room above. T will
also have a circulation of air admitted through the windows
of the basement, or through ventilators, which will give me a
circulation of cold air from the basement up to this inner eold
air space. This will give me, as you see, an air-ight storing
room. The air circulation that I will have in my building
proper, in the storing room, I will get by cold air duets, which
I think you all understand, leading direct into the curing room,
having an outlet of the same size up from the top of the cur-
ing room, leading to above the building about ten or fifteen
feet. This will give me circulation of cold air.

Now, I think that style of storage room to be far prefera-
Dble to a real cold storage. I believe that it more nearly meets
the requirements of the present time; that it will keep a cheese
that will meet the demands of the buyer better than a cold stor-
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age room where you keep the temperature down below 50. The
idea is not to keep the cheese much longer than you would at
the factory, that the cheese be delivered there from the factory
cach week, to be kept there until it is sold.

The principal point is to get it direetly at the shipping point,
so that a dealer may come and buy a carload of cheese and ship
it right out. It need not take him two hours of time to come
into my storage room, buy a carload of cheese, test the weights,
inspeet it and draw his check for it. Under the plan that I have
suggested, in putting those cheese in that position, I can give
a man a bill of the whole amount in two hours’ time, and he
can pay for it.

This is the plan that I expect to put in foree, if I succeed
in making contracts with a certain number of faetories, and
expeci to have it ready about the 15th day of May. I have
taken the step without considering any other outside points what-
ever; this is merely a local affair, but if it meets the require-
ments of the people, it can be adopted more generally. °

DISCUSSION.
|

Mr. Davis: Mr. President, I have been acquainted with the
Seymour country and the dairying interests in that section for
about eighteen years. T remember the time when there were
only one or two factories there and they had no board at all.
We started a board out there and held it every two weeks, and
then this trouble arose: as Mr. Forward states, there were cer-
tain bids made upon the board at an outrageous price for the
whole produet, and the deal never carried out; but I elaim that
the matter was in their own hands. If such a trick was per-
petrated on them once, it was their fault if they allowed it to
happen again.  The first time it was the fellow’s fault that
made it, but the second time it was theirs. Now, Mr. Forward’s
remarks about his warehouse are all very nice; but, as T fignre
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it out, he is simply going into the cheese business just the samo
as any other dealer.

Mr. Forward: You are very much mistaken.

Mr. Davis: If any dealer wants to send his goods to be sold,
cr any cheese factory man wants to offer his goods to be sent
out of his hands to be stored, they will find houses here in Mil-
waunkee and in Chicago and many other points, where they can
store goods for as leng as they want and borrow money on them
and sell them as they want theni. Now, a buyer going into a
factory ean inspect goods much quicker and easier by looking
at each batch laid upon the shelf in a bright condition than by
going into a warehouse and picking out from among a lot of
boxes, two or three or four hundred boxes of cheese to exam-
ine. In New York they have central curing rooms or combi-
nations, where there are a number of factories having one cen-
tral curing house, and they bring their cheese in and store them
upon shelves, keening each factory’s make together, out of the
box, so that the buyer can go in and buy a line of those cheese
to advantage. Under those conditions you find ten, twelve and
fourteen factories making a line of cheese of one color, one size,
and one quality, and the buyer can buy three thousand boxes
right straight through, and he don’t get confused throwing
them out of the boxes, the curing process is going on and they
are kept in good shape, and that scems to me a better way of con-
dueting it.

Mr. Forward: OQur idea is that when those cheese will be
delivered to the storage room that every box will he inspected
as it is delivered. I will require every maker to put the date
of make on each of the cheese, or on the box; also the weight
of it, and if he has more than one vat, to mark it, “Vat 1,”
“Vat 2,” ete. When those cheese are put in storage, each day’s
make will be put in a pile by itself, where they can be readily
got at, and where the ontside marking can be seen, at least one
box of every day’s make, and it would be a very easy matter for
the cheesemaker or buyer to go through there and pick out cheese
of a day’s make, just as easy as any factory; and if he wants
to see more than one, it will take just a moment to set that box
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one side and pick up another. T will also have the weights of
each marked where it will be easily seen, so that a bill of cheese
can be figured up in a very few minutes. I will inaugurate such
a system as will enable the buyer to go through and inspect the
cheese very easily. :

Mr. Alvis: Suppose the cheese was in there a week, what
kind of appearance would they make by that time?

Mr. Davis: That is what I was going to ask. Suppose 1
come there to lock at those goods and I don’t agree with you,
I want to test the weights and the condition; by the time the
week was over, they would be worth considerable less money ;
they would become moldy, and that would affect the market
value. Another thing T want to know: whom do I deal with—
you or the factory man that owns those goods ?

Mr. Forward: You are dealing with me.

Mr. Davis: They put their goods in your hands and they
have nothing more to do with them as to the price?

Mr. Forward: Nothing more as to the price, no.

Mr. Davis: If the market advances, if T go in there early
in the morning and buy them at the full price, they have got
no redress.

Mr. Forward: If you buy the cheese, you get them at the
price at which you buy them.

Mr. De Haan: I have been making cheese in Iowa for
twenty years. This year we have been having very dry weather
in our state, and I have had trouble supplying my customers;
so I sent to New York and bought a carload of cheese. When
they arrived, they were as black as coal. T had to go to work
and take the caps off and fix them up, and there was a pound
and a half of shrinkage on each cheese.

Mr. Forward: Yes, that was regular cold storage cheese.

Mr. De Haan: Now, I advise the man that wants to sell
his cheese and get a good priee for it, to keep it in the factory
and sell them when they are three or four weeks old. T believe
that out of a hundred persons, ninety-five people want a fresh,
mild cheese. T am getting 15 cents for my cheese, I never sold
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it for less than 1115. A man wants a nice, bright cheese that
he can show to his customers.

Mr. Forward: I claim that cheese will shrink less in a build-
ing such as I advoecate than in the average factory curing room.
That has been advocated right here by experienced men at this
convention. As for the cheese molding, I don’t know why they
should mold there any sooner than in the factory, or as soon, be-
cause I have a building in which I can control the temperature
far better than any factory, and the cheese will come out by the
time it is shipped in better condition than if it was kept at a
factory. The object is to get that cheese at a central point
where it can be sold quickly, where a buyer can go up there,
and in one day’s time get a carload of cheese whenever he wants,
and he can save his freight many times to Chicago, because he
can ship direct where he wants. We have a very good freight
rate from Seymour; we can ship from Seymour to Chicago at
25 cents a hundred. We can ship from Seymour to eastern
points across the lake as cheap as from Chicago, and I can’t see
why it wouldn’t be an advantage to the buyer a well as the fact-
ory man. He can come to one place, he hasn’t got to chase over
four eounties.

Mr. Bachman: Do you say you would put the cheese in boxes
~ on shelves?

Mr. Forward: I would have no shelves. I would leave the
cheese in the boxes. :

Mr. Bachman: I think you would find that in a very few
days they would mold.

Mr. Forward: Then, in that case, we would have to prepare
shelves and shelve them; it might be better. We would find
out these things by experience. It might be better, as suggested
by Mr. Davis, to put those cheese on shelves in the storage room,
a soon as brought in.

Mr. Powell: Is mold a detriment to a properly made cheese
anyway ? :

Mr. Forward: I think not.

Mr. De Haan: T think it takes the flavor out of the cheese.

Mr. Powell: I believe that to cure cheese properly there
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must be moisture enough in the air so there will be some mold
on the cheese. I don’t want cheese to eat in my family unless
it is five or six months old, and a cheese kept in an atmosphere
where there would be no mold on it, I would think was not
properly cured.

Mr. Davis: Mold does not always indicate that cheese is
damaged. There are a good many different kinds of mold.
There is a white, fuzzy mold, a green mold, and a black mold.
You take this green mold, and it is an indication of insufficient
ventilation and too much moisture. ~ The black mold will in
time produce slime and rot. A pit will have a small scale that
cats right into the surface of the cheese, and it will make a hole
like a mite. Now, you can cure a cheese on a shelf where the
ventilation is proper without any mold, and get just as good a
cure, and certainly a better looking article when put on the
table, or put on the counter for cutting. When the mold gets
into the cheese, you will find a different flavor upon it every
time.

Mr. Forward: I don’t see why cheese would mold any quicker
‘n my curing room: than when put into a car and shipped to
Chicago, and put into the storage rooms there and kept a week.

Mr. De Haan: If you keep the cheese in boxes, it will mold
quicker than it will on the shelves, and it damages the sale of
them ; and the longer you keep them in those boxes, the greater
the meld will be on them, unless your room is very dry, in which
case you are going to inerease your shrinkage.

M:. Powell: A cheese to be cured in cold storage should be
made quite a little different than that which is to be cured in
a hot room or a dry room. Two or three years ago I saw a
lot of cheese up at the La Crosse Cheese & Butter Company
Storaga at La Crosse, Wis. Their cheese are all cured in eold
storage. They were cured in the boxes, and it was very seldom
we found a box of cheese that was moldy. They were piled up
ten cheese higl. and some stood there ithree or four months.

Mr. Michels: What was the temperature of that curing
room !
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Mr. Powell: T couldn’t tell you that; I think it used to run
about 34 to 38. Onece in a while it would run up to 42.

Mr. Baer: The experimental work in the study of molds
and mold growth on cheese has not to my knowledge been given
much attention, but we now have new curing rooms erected at
the Wisconsin Experiment Station with proper machinery so
that we ean eontrol the moisture and temperature, and we hope
to know more about this in the near future. On this question
of cold euring of cheese, we have arrived at this decision: that
the ideal temperatures for the curing of cheese are not favorable
conditions for mold growth. We don’t think the mold harms
the cheese, providing the cheese are properly bandaged. Our
cheese, up to this time, have been cured right from the press
in boxes. From now on, we shall cure them on tables. We find
that the ideal euring temperatures, as Dr. Russell told you, are
in the immediate neighborhood of 40 degrees F., and mold de-
velops slightly at that temperature, and down even as low as 32,
while below freezing the cheese will mold, but nothing in com-
parison to the higher temperatures. The mold at these low tem-
peratures is of the kind that Mr. Davis speaks of, the white,
fuzzy mold which very readily wipes off, leaving the cheese
bright and clean; but when you get up to 55 and 60, a green
mold is formed, providing you have anything like a sufficient
amount of moisture to properly cure the cheese, and it is very
difficult to make anything like a presentable appearance out of
that cheese. You can wash them, but the moment you look at
them, you know that they have been washed and scraped, too,
good and hard.

Mr. Michels: Have you ever made any experiments in paraf-
fining cheese and protecting them in that way ?

Mr. Baer: Yes, we have paraffined a considerable amount
of cheese made in different manners, with different amounts of
rennet, and different rates of salt, direct from the hoop, dip-
ping them in hot paraffine, both to put in boxes and in the cur-
ing rooms on the shelf. Then we have paraffined cheese from

one day up to ten from the hoop. Our experience taught us
13 :
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that it will not do to paraffine cheese direct from the hoop. They
may hold their flavor 30 to 60 days, but in time they will grow
more or less bitter. The very best results have been secured
when we have waited ten days and the cheese have started to cure
before paraffining. In such case we have had no objectionable
flavors develop.

Mr. Forward: Last summer I was in a cold storage room
where the temperature was kept down with ice. The party
showed me through the various departments, and he showed me
a lot of cheese put in storage in the early part of June; it was
August T was there. The cheese were in the boxes, had not
been disturbed at all, and the bandages were just as bright as
the day they were put in. I think it is possible where you can
control the temperature and the moisture that you can keep the-
mold out, and keep your cheese so it will present just as fine
an appearance when ready for the market as when they come
out of the factory.

A letter from Mr. J. R. Biddulph, of Providence, IlL., was
read by the secretary, that gentleman having been advertised
read a paper on '

BENEFITS DERIVED FROM ATTENDING THE
ANNUAL MEETINGS OF THE WISCONSIN
CHEESEMAKERS’ ASSOCTATION.

Provinexce, ILr., Jan, 4, 1902.
Secretary Baer:

In regard to attending the meeting to be held in Milwaukee
on the 8th, 9th and 10 inst., will say that inasmuch as the Tlli-
nois State Dairymen’s Association convenes at Freeport, Il
on the 7th, 8th and 9th, T am obloged to attend this as one of
the directors. I regret very much to know that both of the

meetings occur at the same time, as T had planned to be at your
meeting.
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Please give my regards to the boys, as I think there are some
who will remember me. Tell them I am very much disap-
pointed in not meeting them this year, as I have the last five
years, and must say, spent a very pleasant and profitable time
with them.

Now, friend Baer, permit me to say a few words in regard to
the benefits derived from attending these conventions. .
In February, ’93, I attended the Cheese and Buttermakers’
Convention at Dubuque, Towa, and met but two gentlemen whom
I knew, namely, Messrs, Belknap and Sawyer. T felt like a
cat in a strange garret. Before the meeting was over I became

acquainted with quite a number of interesting men.

As some of you know, the cheesemakers had but little show
there in the way of learning much about cheesemaking. The
last night of the convention I happened to go in one of the rooms
at_headquarters and there met Mr. Powell and some others
talking to Mr. Monrad about the cheesemakers not having a
fair show in the discussion. It was all butter and no cheese;
so Mr. Monrad said, get up a cheesemakers’ association, and
at his suggestion it was started that winter. I did not attend
the meetings for several years, as I understood it was for Wis-
consin cheesemakers only.

Five years ago I thought I would go to Madison and learn
for myself, feeling they could only tell me I had no business
there. That was not the case. I was welcomed and invited to
come again, and every year since has found me there, bringing
away with me mary helpful things.

By hearing the discussions, I found out my making room
was not what it should be, so I came home and tore out the
floor, filled it up and put in a cement floor. The next year
T had a talk with Prof. King in regard to my curing room. He
gave me some instructions about it that helped me to lower the
temperature some. The next year he advocated a double air
space for a curing room ; so I came home and repaired my room,
and have lowered the temperature from 90 or 100 degrees to
70 or 80 degrees. These are some of the benefits derived from
attending the meetings at Madison.
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The first year I did not have a cheese on exhibition. I had
with me at my hotel a piece of cheeese which Messrs. Dickson
and Powell judged. They said but little about it, but I knew
pretty well what they thought. The next year I had a cheese
on exhibit and it scored very low, as Mr. Monrad told you last
year, 65 points. T have been gaining every year from 7T to
* 8 points, till last year my cheese scored 9314 points. T am
geing to send a cheese this year, and if the gain is proportion-
ately as large T will get over 100 points; this, of course, is be-
yond reason.

Now, a few words to the young men. Attend the conven-
tions. Do not think because you have worked in a factory for
cne or two years that you know all about cheesemaking. At-
tend these meetings, and you ean learn something each year. In
this day and age every branch of business has its organized
body, holding meetings for the edification of all concerned.
Tf you do not attend these meetings you fail to reap the benefit
of new ideas which are presented each year. You may be like
a gentleman I met at Madison the first year T was there. He
had a great deal to say, and he thonght he had the best cheese
there.  When he showed me his cheese T had not much to say,
but I thought he would be a disappointed man. So he was.
His cheese scored the lowest, and T have not seen him there
since. Now, boys, before T weary you longer, permit me to
say, do not condemn the judges if you do not get a high score.
You may think that your cheese is of superior quality, but
these men are supposed to be experts who can detect defeets in
your cheese which you cannot see. o not give up; remember
the old adage: “Tf at first you don’t snceeed, try, try again.”

I trust you will have a profitable meeting and accomplish
much to further the cause of dairying in the Uaited States.
With best wishes, T remain,

Yours truly,
J. R. Bipvuren.



TENTH ANNUAL MEETING. 197

Mr. Biddulph: Gentlemen, when I sent that letter, T did
not think T would be with you, but as our Illinois dairy meet-
ing closed last evening, I hurried away and eame to this place
so that I could be here even for a little while at the end of this
meeting, and I am very glad to meet with you once more.

The Chairman: Gentlemen, I wish to thank you one and
all for your kind attention during all of our sessions. Many
of you came from great distances, and we deeply appreciate your
attendance. We feel that this first meeting at Milwaukee has
been so successful that Milwaukee is the proper place for us
to hold our future conventions. We have enrolled two hundred
and twenty-three memberships. 1 want to say particularly to
cur friends from the northern and central counties of the state
of Wisconsin, that T have been awfully pleased to see you here,
and T trust that your profits and yvour pleasures have been such
as to encourage yon to come back again next year; if not to Mil-
wankee, to wherever we may hold the convention, but the proba-
bilities are that Milwaukee will be the town. Come back again
and bring your friends, and have your friends bring their
frends. Let us make this a mammoth organization, and in do-
ing so, you will help yourselves more than you have any idea of.

Gentlemen of the convention, I thank you most heartily for
your kind interest and attention.

If there is no further business to come hefore the convention,
I wish you all a happy and prosperous year, and I declare this
convention adjourned sine die.

I ———.
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