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

The special course for creamery and cheese
factory operators and managers and ice
cream makers, February 3-7, 1920.  1920

University of Wisconsin. College of Agriculture
Madison, Wisconsin: University of Wisconsin, 1920

https://digital.library.wisc.edu/1711.dl/7S72RORXA6U6P9D

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

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

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

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



19-B Steh 

BULLETIN CF 

THE UNIVERSITY OF WISCONSIN 

THE SPECIAL COURSE FOR 

CREAMERY AND CHEESE FACTORY 

OPERATORS AND MANAGERS 

AND ICE CREAM MAKERS 

as 2 ET ae 

+ ‘ =, E 

as a 
lite FF 

February 3-7, 1920 

MADISON 

PUBLISHED BY THE UNIVERSITY 

; JANUARY, 1920



OUTLINE OF COURSE 

TUESDAY, FEBRUARY 3 

Ice Cream ProBLems 

8:00 Registration at the Dairy Building 

9:00-12:00 The use of Homogenizers and Emulsers in Ice Cream Making, 

with demonstrations. 

2:00- 4:00 Methods of Testing Ice Cream: 
For Overrun 

For Solids 

For Fat 

An opportunity will be given to use the appliances and apparatus 
designed for making these tests. 

WEDNESDAY; FEBRUARY 4 

Tue Quatity oF Ice CREAM 

9:00-12:00 A Demonstration to show Effect on Quality of 

and The Age of the Cream 

2:00- 5:00 The Fat and Solids Content 

The Use of Fillers and Binders 

The instruction and the demonstrations in ice cream making will be 

given in the Dairy Building by Prof. G. H. Benkendorf and Assistants. 
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THURSDAY, FEBRUARY 5 

a Cueese Maxinc Prostems 

9:00-10:00 A Demonstration and Explanation of Various Tests in Cheese 

Making: 
The Acidimeter 

The Fermentation Test 

The Curd Test 

10:00-12:00 Cottage Cheese Making and Buttermilk Cheese Making, with 

demonstrations. 

2:00—- 5:00 Methods of Calculating Costs of Making Cheese at any Factory, 

and the Figuring of Cheese Factory Dividends. Prof. Sammis 

and Assistants. 

FRIDAY, FEBRUARY 6 

Testinc Mixx anv Its Propucts 

9:00-12:00 Problems in testing Dairy Products at the Creamery and the 

Cheese Factory. 

Testing the Fat Content of Milk and Cream 

Testing the Moisture Content of Butter and of Cheese 

2:00- 4:00 The Farm Cream Separator. 

Methods of Operation 

Causes of Variations in the Test of Cream 

Care of Cream on the Farm 

4:00- 5:00 Calculating Dividends at the Creamery and the Cheese Factory. 

Prof. Farrington and Assistants.



The Farm Value of Wisconsin’s Dairy 
Products for 1917 was Twenty Million 
more than Twice the Value of all the 
Gold Mined in theentire United States. 
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