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LETTER OF TRANSMITTAL.
o o
MapisoN, Wis., Oct. 1st, 1896,
To his Ez&ellmcy Wu. H. UprHAM,
Governor of the State of Wisconsin :

1 have the honor, in compliance with chap. 109, laws of 1893,
‘to submit herewith the report of this commission for the two
years ending September 30, 1896.

H. C. Apanms,

Commissioner,






Dairy and Food Laws

CF WISCONSIN.

OF THE OFFICE AND DUTIES OF THE DAIRY AND
FOOD COMMISSIONER.

L. Appointment, term and compensation. [Sec. 1, ch.
452, laws of 1889.] The office of dairy and food commis-
sioner for the state of Wisconsin, is hereby created. “uch
commissioner shall be appointed by the governor by and
with the advice and consent of the senate, and his
term of office shall be for two years from the date of his
appointment, and until his successor is appointed and
qualified; provided, that the term of office of the commis-
sioner first appointed under this act shall expire on the
first Monday in February, 1891, and vacancies occurring in
the office for any cause shall be filled by appointment for
the balance of the unexpired term. The salary of the
commissioner shall be twenty-five hundred dollars per an-
num and his necessary and actual expenses incurred in
the discharge of his official duties. ‘

2. Assistants, their qualifications and salaries. [Sec. 2
ch. 452, laws of 1889.] Such commissioner may, with the
consent and advice of the governor, appoint two assistants,
each of acknowledged standing, ability and integrity, one
of whom shall be an expert in the matter of dairy products
and the other of whom shall be u practical analytical
chemist. The salaries of such assistants shall not exceed
eighteen hundred dollars each per annum and their neces-
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sary and actual expenses incurred in the discharge of their
official duties.

3. Commissioner’s duties. [Sec. 8, ch. 452, laws of
1889.] It shall be the duty of the commissioner to enforce
all laws that now exist, or that may hereafter be enacted
in this state, regarding the production, manufacture or
sale of dairy products, or the adulteration of any article of
food or drink or of any drug; and personally or by his as-
sistants to inspect any article of milk, butter, cheese, lard,
syrup, coffee or tea, or other article of food or drink or
drug, made or offered for sale within this state which he
may suspect or have reason t« believe to be impure, un-
healthful, adulterated or counterfeit, and to prosecute, or
cavse to be prosecuted, any person or persons, firm or
firms, corporation or corporations, engaged in the manu-
facture or sale of any adulterated or counterfeit article or
articles of food or drink or drug, contrary to the laws of
this state.

4. His powers—Sealing samples—Refusing to sell for
analysis. [Sec. 4, ch. 452, laws of 1889.] Said commissioner
or any assistant shall have power in the performance of
his official duties to enter into any creamery, factory, store,
salesroom or other place or building where he has reason
to believe that any food or drink or drug is made, prepared,
sold or offered for sale, and to open any cask, tub, pack-
age or receptacle of any kind containing, or supposed ‘o
contain, any such article, and to examine or cause to be
examined and analyzed the contents thereof; and the com-
missioner or any of his assistants may seize or take any
article of food or drink or drug for analysis, but if the
person from whom such sample is taken shail request him
to do so he shall at the same time, and in the presence of
the person from whom such property is taken, securely .
seal up two samples of the article seized or taken, the one
of which shall be for examination or analysis under the
direction of the commissioner, and the other of which shall
be delivered to the person from whom the articles were
taken. And any person who shall obstruct the commis-
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sioner or any of his assistants by refusing to allow him
entrance to any place which he desires to enter in the dis-
charge of his official Juty, or who refuses to deliver to him
a sample of any article of food or drink or drug made,
sold, offered or exposed for sale Ly such person, when the
same is requested and when the value thereof is tendered,
shall be deemed guilty of a misdemeanor punishable by a
fine of not exceeding twenty-five dollars for the first offense
and not exceeding five hundred dollars or less than fifty
dollars for each subsequent offense.

Questions of evidence a3 to sealing and analysis. If there is contra-
dictory evidence concerning the sufficiency of the seal of a sample, and
the credibility of the witnesses for the prosecution is sabmitted to the
jury, the defendant is not injured. It there is evidence that a few drops
of carbolic acid was added to a sample of milk, and it is submitted to
the jury as a question of fact whether this would change the character
of the milk, make the analysis impossible or difficult, or in any way in-
juriously affect the sample for the purpose of analysis, the defendant
has no cause of complaint. Commonwealth v. Spear, 143 Mass., 172.

It is observed of a similar statute that it is intended to secure a fair
examination and analysis, by providing the defendant with the means
of making an analysis of a portion of the same specimen which the
state has analyzed. If the sample is not saved,or not saved in proper
condition, he has no means of showing that his evidence, if any he has
as to the quality of the milk, applies to that with reference to which the
government witnesses have testified. It cannot be said that a portion
reserved is sealed, within the meaning of the statute, when wax is
merely placed on the top of the cork, and not extended over the mouth
of the bottle, thus making it air-tight, if it is shown that the character
of the milk will be affected by the air. Commonwealth v. Lockhardt,
144 Mass., 132.

Where the article analyzed has not been taken under the statute the
competency of evidence is to be determined by the common law, and
the testimony of any person who had sufficient skill to analyze it, and
who has analyzed some which was proven to have been sold by the de-
fendant, is admissible. Commonwealth v. Holt, 146 Mass., 38.

5. Distriet attorneys to assist—Disposition of fines.
Sec. 5, ch. 452, laws of 1889.] It shall be the duty of the
district attorney in any county of the state, when called
upon by the commissioner or any of his assistants, to ren-
der any legal assistance in his power to execute the laws,
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and to prosecute cases arising under the provisions of this
act; and all fines and assessments collected in any prose-
cution begun or caused to be begun by said commissioner
or his assistants shall be paid into the state treasury.

Counsel may be employed. See paragraph 23, which also provides
that district attorneys shall assist the commissioner.

6. Analysis of articles—Assistance at institutes, ete.
[Sec. 6, ch. 452, laws of 1889.] With the consent of the gov-
ernor, the state board of health may submit to the com-
missioner, or to any of -his assistants, samples of water or
of food or drink or drugs, for examination or analysis,
and receive special reports showing the result of such ex-
amination or analysis. And the governor may also au-
thorize the commissioner or his assistants, when not oth-
erwise employed in the duties of their offices, to render
such assistance in the farmers’ institutes, dairy and far-
mers’ conventions, and the agricultural department of the
university, as shall by the authorities be deemed ad-
visable.

7. Payment of salaries and expenses. [Sec. 7, ch. 452,
laws of 1889.] The salaries of the commissioner and his
assistants shall be paid out of the state treasury in the
same manner as the salaries of other officers are paid, and
their official expenses shall be paid at the end of each cal:
endar month upon bills duly itemized and a.pproveii by the
governor, and the amount necessary to pay such salaries
and expenses is hereby appropriated annually.

8. Laboratory, and materials for. [Sec. 8, ch. 452,
laws of 1889.] The commissioner may, under the direc-
tion of the governor, fit up a laboratory, with sufficient
apparatus for making the analysis contemplated in this
act, and for such purpose the sum of fifteen hundred dol-
lars, or so much thereof as may be necessary, is hereby
appropriated, and for the purpose of providing materials
and for other necessary expenses connected with the mak-
ing of such analyses, there is also hereby appropriated so
much as may be necessary, not exceeding six hundred
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dollars annually. The appropriations provided for in this
section shall be drawn from the state treasury upon the
certificates of the governor.

9. Biennial report. [Sec. 9, ch. 452, 1889, as amended
by ch. 109, 1893.] Said commissioner shall be furnished a
suitable office in the capitol, at Madison, and shall make a
biennial report to the governor, which shall contain an
itemized account of all expenses incurred and fines col-
lected, with such statistics and other information as he
may regard of value; and with the consent of the gov-
ernor not exceeding twenty thousand copies thereof, lim-
ited to three hundred pages, may be published biennially,
as other official reports are published, and of which five
thousand copies shall be bound in cloth.

Stationery. Ch. 197, laws of 1895, authorizes the commissioner to ob-
tain stationery for the use of his office,

SALE OF IMPURE MILK.

10. Penalty for. [Sec. 1, ch. 425, 1889.] Any person
who shall sell or offer for sale or furnish or deliver, or
have in his possession, with intent to sell or offer for sale
or furnish or deliver to any creamery, cheese factory,
corporation, person or persons whatsoever, as pure,
wholesome and unskimmed, any unmerchantable, adulter-
ated, impure or unwholesome milk, shall upon conviction
thereof be punished by a fine of not less than ten nor
more than one hundred dollars for each and every offeuse.

Validity of statute. A New York law (ch. 183 of 1885, ch. 202 of 1834),
providing that “no person or persons shall sell, supply or bring to be
manufactured, to any butter or cheese manufactory, any milk diluted
with water, or any unclean, impure, unhealthy, adulterated or unwhole.
some milk,” has been sustained as a valid exercise of legislative power.
People v. West, 106 N. Y., 293.

Construetion—Indictment. The New York Jaw does not make fraud-
ulent intent a necessary ingredient of the offense and it would not be a
reasonable construction of it to apply it toa dairyman who owns and
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conducts a butter or cheese factory for the manufacture of those arti-
cles from milk furnished exclusively by himself, from his own cows. If
the defendant is such a person, these facts are matter of defense, and
their existence need not be negatived on the face of the indictment.
People v. West, 106 N. Y., 293.

Under a Massachusetts law imposing a penalty for selling or offering
to sell “adulterated milk, or milk to which any foreign substance has
been added,” it is immaterial whether the substance added is injurious
or not. The indictment need not allege the quantity of such sub
stance. Commonwealth v. Schaffner, 16 Northeast. Rep., 280; 146
Mass., 512.

Under an act which prohibits the sale of milk which is not of a good,
standard quality, the fact that the milk was delivered under a contract
to furnish the person who bought it with the milk of one dairy, is not a
defense if that furnished was not of such quality. The contract would
be held to contemplate milk which should be bought and sold. Com-
monwealth v. Holt, 14 Northeast. Rep., 930; 146 Mass., 38.

Intent to sell, evidence of. Where oneis charged with having io his
possession, with intent to sell, milk which is not of a good, standard
quality, the fact that he was upon a wagon which had his name painted
on it, and that therein were cans of milk, and that a sample was given
from one of them to one employed by the milk inspector for analysis,
is competent evidence to go to the jury upon the question of his intent.
Commonwealth v. Rowell, 15 Northeast. Rep., 1564; 146 Mass., 1:8.

Effect of the act of 1889 upon previous laws. It seems reasonably
clear that sec. 1, of ch. 425, laws of 1889, paragraph 10, supersedes sec. 1,
of ch. 157, laws of 1887, as to the offense of selling diluted, impure and
unclean milk. Both the acts referred to cover the provisions of seec.
4607, R. S., and hence that section is not in force.

11. Standard for pure. [Sec. 2, ch. 425, 188).] In
all prosecutions or other proceedings under this or any
other law of this state relating to the sale or furnishing of
milk, if it shall be proven that the milk sold or offered
for sale, or furnished or delivered, or had in possession
with intent to sell or offer for sale, or to furnish or deliver
as aforesaid, as pure, wholesome and unskimmed, contains
less than three per centum of pure butter fat, when sub-
jected to chemical analysis or other satisfactory test, or
that it has been diluted or any part of its cream abstracted,
or that it or any part of it was drawn from cows known to
the person complained of to have been within fifteen days
before or four days after parturition, or to have any dis-
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eases or ulcers or other running sores, then and in either
cases the said milk shall be held, deemed and adjudged to
have been unmerchantable and adulterated, impure or
unwholesome, as the case may be.

Yalidi'y of provision as to standard of purity. The supreme court of
New York has ruled that a statute which provides that milk which con-
tains less than three per centum of fat shall be declared adulterated
is unconstitutional. The ground upon which this was held was that the
statute deprived the defendant of his liberty and property without due
process of law, in that it barred him of the righ® upon the trial of the
accusation against him to have the issue determined according to what
might be the proof, and compelled him to submit to the statutory decla-
ration thereof without regard to the truth. People v. Cipperly, 37 Hun,
317. This decssion was not unanimous, and on appeal was reversed by
the cou t of appeals, without opinion, and on the grounds given by the
dissenting judge of the supreme court. People v.Cipperly, 101 N.Y.,634.

A law of New Hampshire (ch. 42, laws of 1883), prohibited the sale of
adulterated milk, or milk to which water or any foreign substance has
been added, or, as pure, milk from which the cream or a part thereof
has been removed. It authorized inspectors of milk to take samples
and cause the same to be analyzed, and expressed that in all prosecu-
tions under it if the milk is shown by analysis to contain more than
eighty-seven per cent. of watery fluid, or less than thirteen per cent. of
milk solids, it shall be deemed for the purposes of the statute to be
alulterated. It was contended that the clause fixing the standard was
unconstitutional. In answer the court said: “The statute tends to dis-
courage the breeding of a certain class of cattle for the supply of the
milk market. The difficulty of guarding against the adulteration of
milk may have influenced the legislature in fixing a standard of rich-
ness. Practically it makes no difference whether milk is diluted after
it is drawn from the cow, or whether it is made watery by giving her
such food as will produce milk of an inferior quality, or whether the di-
lution, regarded by the legislature as excessive, arises from the nature
of a particular animal, or a particular breed of cattle. The sale of such
milk to unsuspecting consumers, for a price in excess of its value, is a
fraud which the statute was designed to suppress. It is a valid exercise
by the legislature of the police power for the prevention of fraud, and
protection of the public health, and as such is constitutional.” State v.
Campbell, 13 Atl. Rep., 585; 64 N. H., 402.

In Rhode Island a similar provision has been sustained against an ob-
jection to its validity on the ground that it virtually confined the testi.
mony to the analysis of the samples taken by the inspector, which sam-
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ples were destroyed in making the analysis, so that the testimony conld
not be controverted. The court, however, was of the opinion “that the
testimony, though it may not always be practicable to controvert. t di-
rectly by another analysis, can be eontroverted by evidence of collateral
facts going to prove that the analysis is incorrect, and, therefore, that
the act is not unconstitutional for the reason alleged.” State v. Groves,
15 R. I, 208; 2 Atl. Rep., 384. Shivers v.Newton, 45 N. J. L., 469, is to
much the same effect.

Intent immaterial.—The doing of the act condemned by the law con-
stitutes the offense, if it is silent as to the knowledge or intent of the
person who is charged with violating it. People v. Kibler, 106 N. Y.,321,
12 N. E. Rep., 795.

12. Proof of adulteration, how made. [Sec. 2, ch. 157,
1887, as amended by ch. 344, 1889.] Proof of adultera-
tions and skimming may be made with such standard tests
and lacometers as are used to determine the quality of
milk, or by chemical analysis.

13. Sale, ete., of milk or cream containing antisepties
injurious to health. [Ch. 168, 1895.] Any person who
shall sell or offer for sale, or consign, or have in his pos-
session with intent to sell to any person or persons, any
milk, cream, butter, cheese, or other dairy products, or
who shall deliver to any creamery or cheese factory, milk
or cream to be manufactured into butter or cheese, to
which boracic acid, salicylic acid, or compounds containing
them, or other antiseptics injurious to health, have been
added, shall be deemed guilty of a misdemeanor, and upon
conviction thereof be punished by a fine of not less than
twenty-five nor more than one hundred dollars for each
and every offense.

Intent to sell. See note to paragraph 10,
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IMITATION BUTTER AND CHEESE.

14. Filled cheese. [Sec. 1, ch. 30, 1895.] No person,
by himself or by his agents or servants, shall manufacture,
or shall buy, sell, offer, ship, consign, expose or have in
his possession for sale any cheese manufactured from or

. by the use of skimmed milk to which there has been added
any fat which is foreign to such milk.

15. Size of skimmed-milk cheese. [Sec. 2, ch. 30,
1895.1 No person, by himself or hy his agents or serv-
ants, shall manufacture, or shall buy, sell, offer, ship, con-
sign, expose or have in his possession for sale, within this
state, any skimmed milk cheese, or cheese manufactured
from milk from which any of the fat originally contained
therein has been removed, except such cheese is ten inches
in diameter and nine inches in height.

16. Imitation butter. [Sec. 3, ch. 30, 1895.] No per-
son, by himself or by his agents or servants, shall render
or manufacture, sell, ship, consign, offer for sale, expos«
for sale, or have in his possession with intent to sell, any
article, product or compound made wholly or partly out of
any fat, oil or oleaginous substance er compound thereof,
not produced from unadulterated milk or cream from the
same, and without the admixture or addition of any fat
foreign to said milk or cream, which shall be in imitation
of yellow butter produced from pure unadulterated milk or
cream of the same, with or without coloring matter; pro-
vided, that nothing in this act shall be construed to pro-
hibit the manufacture or sale of oleomargarine in a separ-
ate and distinct form and in such manner as will advise
the consumer of its real character, free from coloration or
ingredient that causes it to look like butter.

Yalidity. The foregoing section is almost an exact copy of s-c. 1, of

ch 5, acts of Massachusetts, 1891. The words “ship, consign,” “and
without the admixture or addition of any fat foreign to said milk or
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cream,” found in this section, are not in the Massachusetts act. In
Commonwealth v. Huntley, 156 Mass., 236, 30 N. E. Rep., 1127, the ques-
tion of the validity of the act referred to came before the court. It was
an agreed fact that the oleomargarine sold by the defendant was brought
to Massachusetts from another state, and was sold there in the original
package, and assumed by the court that it was wholesome, palatable
and nutritious The validity of the act, so far as the state constitution
was concerned, does not appear to have been questioned. On this
branch of the subject, the court quoted from the opinion of the court
of appeals of Missouri in the case of State v. Addington, 12 Mo. App.,
214, 223, language which had been approved by the supreme court of
Pennsylvania in Powell v. Commonwealth, 114 Penn. St., 265, 295, a case
which was carried to the supreme court of the United States, and
there affirmed, Powell v. Pennsylvania, 127 U. 8.,678: *“If an article of
food is of such a character that few persons will eat it knowing its real
character; if, at the same time, it is of such a nature that it can be im-
posed upon the public as an article of food which is in common use,
and against which there is no prejudice; and if, in additicn to this,
there is probable ground for believing that the only way to prevent the
public from being defrauded into purchasing the counterfeit article for
the genuine is to prohibit altogether the manufacture and sale of the
former, then we think such a prohibition may stand as a reasonable
police regulation, although the article prohibited is in fact innoeuous,
and although its production might be found beneficial to the publie, if
in buying it they could distinguish it from the production of which it
is the imitation.” The Massachusetts court also said that “in New
Hampshire, Missouri, Minnesota, New York, New Jersey, and Pennsyl-
vania, statutes prohibiting the sale of oleomargarine made in imitation
of butter have been upheld by the courts as valid. State v. Marshall,
64 N. H., 519; State v. Addington, 77 Mo, 110; 12 Mo. App., 214; Butler
v. Chambers, 36 Minn,, 69; People v. Arensberg, 105 N. Y., 123; State v.
Newton, 21 Vroom (50 N. J. L.), 534; Powell v. Commonwealth, 114
Penn. St., 265.” To the same effect are McAllister v. State, 72 Md., 390;
Weideman v. State, 56 N. W. Rep., 688; State ex rel. v. Horgan, 55 Minn.,
183. The doubtful question in the Massachusetts case arose under the
provision of the constitution of the United States giving to congress
power to regulate commerce among the several states. On this point,
inasmuch as the statute only applied to oleomargarine which was de-
ceptive, and authorized the sale, under restrictions, of that which was
not deceptive, and did not forbid the transportation or storage of the
former, a majority of the court held it valid. Commonwealth v. Hunt-
ley, 156 Mass., 236; 30 N. E. Rep., 1127.

The ruling of the United States supreme court. The validity of the
Massachusetts statute, so far as it was affected by the clause of the
federal constitution giving congress power over commerce, came before
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the supreme court of the United States in Plumley v. Massachusetts,
155 U. 8, 461. It was there held, by a majority of the judges (three dis-
senting), that the federal statute imposing special taxes upon manufac-
turers and wholesale and retail dealers in oleomargarine does not re-
strict the power of the states over the manufacture and sale thereof
within their respective limits. “The taxes prescribed by that act were
imposed for national purposes, and their imposition did not give
authority to those who paid them to engage in the manufacture or sale
of oleomargarine in any state which lawfully forbade such manufac-
ture or sale, or to disregard any regulation which a state might lawfully
prescribe in reference to that article. . . . Nor was the act of con-
gress relating to oleomargarine intended as a regulation of commerce
among the states. Its provisions do not have special application to the
transfer of oleomargarine from one state of the union to another. They
relieve the manufacturer or seller, if he conforms to the regulations
presecribed by congress or by the commissioner of internal revenue, un-
der the authority conferred upon him in that regard, from penalty or
punishment so far as the general government is concerned, but they do
not interfere with the exercise by the states of any authority they pos-
sess of preventing decepticn or fraud in the sales of property within
their respective limits.”

The opinion of the court then proceeds to discuss the validity of the
statute of Massachusetts as affected by the commerce clause of the
federal constitution. “It will be observed,” said Justice Harlan, “ that
the statute of Massachusetts which is alleged to be repugnant to” that
clause “does not prohibit the manufacture or sale of all oleomargarine,
but only such as is colored in imitation of yellow butter produced from
pure unadulterated milk or cream of such milk. 1f free from colora-
tion or ingredient that causes it to look like butter, the right to sell it
‘in a separate and distinct form, and in such manner as will advise the
consumer of its real character,’ is neither restricted nor prohibited. It
appears, in this case, that oleomargarine, in its natural condition, is of
a ‘light yellowish color,’ and that the article sold by the accused was
artificially colored ‘in imitation of yellow butter.’ Now the real object
of coloring oleomargarine so as to make it look like genuine butter is
that it may appear to be what it is not, and thus induce unwary pur-
chasers, who do not closely scrutinize the label upon the package in
which it is contained, to buy it as and for butter produced from un-
adulterated milk or ecream from such milk. The suggestion that oleo-
margarine is artificially colored so as to render it more palatable and
attractive can only mean that customers are deluded, by such colora-
tion, into believing that they are getting genuine butter. If any one
thinks that oleomargarine, not artificially colored so as to cause it to
look like butter, is as palatable or wholesome for purposes of food as
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pure butter, he is, as already observed, at liberty under the statute of
Massachusetts to manufacture it in that state or to sell it there in such
manner as to inform the customer of its real character. He is only for-
bidden to practice, in such matters,a fraud upon the general public.
The statute seeks to suppress false pretenses and to promote fair deal-
ing in the sale of an article of food. It compels the sale of oleomargar-
ine for what it really is, by preventing its sale for what it is not.”
After reviewing many of the cases decided by the supreme court of
the United States and relied upon by counsel for the defendant to
support his contention that the statute was void, the opinion uses this
language: “In none of the above cases is there to be found a suggestion
or intimation that the constitution of the United States took from the
states the power of preventing deception and fraud in the sale, within
their respective limits, of articles in whatever state manufactured, or that
that instrument secured to any one the privilege of committing a wroog
against society. . . . If there be any subject over which it would
seem the states ought to have plenary control, and the power to legis-
late in respect to which it ought not to be supposed was intended to be
surrendered to the general government, it is the protection of the people
against fraui and deception in the sale of food products. Such legisla-
tion may, indeed, indirectly or incidentally affect trade in such pro-
ducts transported from one state to another state. But that circum-
stance does not show that laws of the character alluded to are incon-
sistent with the power of congress to regulate commerce among the
states. For, as said by this court in Sherlock v. Alling, 93 U. 8., 99, 103:
*In conferring upon congress the regulation of commerce, it was never
intended to cut the states off from legislating on all subjects relating to
the health, life and safety of their citizens, though the legislation might
indirectly affect the commerce of the country. Legislation, in a great
variety of ways, may affect commerce and persons engaged in it w.thout
constituting a regulation of it within the meaning of the constitution.
. . . . And it may be said generally, that the legislation of a state,
not directed against commerce or any of its regulations, but relatin to
the rights, duties, and liabilities of citizens, and only indirectly and re-
motely affecting the operations of commerce, is of obligatory force upon
citizens within its territorial jurisdietion, whether on land or water, ot
engaged in commerce, foreign or interstate, or in any other pursuits.”
The opinion of the court then proceeds to point out that the case of
Leisy v. Hardin, 135 U. 8, 100, in which it was held that ardent spirits,
distilled liquors, ale and beer, were subjects of axcnange, barter and
traflic, and, being articles of commerce, their sale wnile in the original
packages in which they are carried from one state vo another, could not,
without the assent of congress, be forbiddem by the state into which
they were transported, was not conclusive of the case before it, because
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the articles sold in that case were what they purported to be. The
opinion of the majority of the court on the Massachusetts statute con-
cluded thus: “We are of opinion that it is within the power of a state
to exclude from its markets any compound manufactured in another
state, which has been artificially colored or adulterated so as to cause
it to look like an article of food in general use, and the sale of which
may, by reason of such coloration or adulteration, cheat the general
public into purchasing that which they may not intend to buy. The
constitution of the United States does not secure to any one the priv-
ilege of defrauding the public. The deception against which the stat-
ute of Massachusetts is aimed is an offense against society; and the
states are as competent to protect their people against such offenses or
wrongs as they are to protect them against crimes or wrongs of more
serious character. And this protection may be given without violating
any right secured by the national constitution, and without infringing
the authority of the general government. A state enactment forbidding
the sale of deceitful imitations of articles of food in general use
among the people does not abridge any privilege sezured to citizens of
the United States, nor, in any just sense, interfere with the freedom of
commerce among the several states.”

17. Sale of. [Sec. 4, ch. 30, laws of 1895.] It shall be
unlawful for any person to sell or offer for sale to any
person who asks, sends or inquires for butter, any oleo-
margarine, butterine or any substance made in imitation or
semblance of pure buiter not made entirely from the milk
of cows, with or without coloring matter.

18. Notice of sale of oleomargarine, ete. [Sec. 5, ch.
30, laws of 1895.] It shall be unlawful for any person to
expose for sale oleomargarine, butterine, or any similar
substance not marked and distinguished on the outside of
each tub, package or parcel thereof by a placard with the
word “ oleomargarine,” and not having also upon every
open tub, package or parcel thereof a placard with the
word “oleomargarine,” such placard in each case to be
printed in plain, uncondensed gothic letters not less than
one inch long, and such placard shall not contain any
other words thereon.

Provision valid. See note to paragraph 16. A statute which pro
vides that no person shall sell any lard, or any article intended for use
as lard, which contains any ingredient but the pure fat of healthy swine,
under any label bearing the words “refined,” “pure,” “family,” unless
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every package in which the article is sold is marked “ compound lard,”
has been sustained as valid by the supreme court of Iowa. State v.
Snow, 47 N. W. Rep., T77.

In Minnesota a statute which makes it a misdemeanor to manufac-
ture for sale within that state, or to sell or offer to do so, baking powder
containing alum, unless each package thereof is labelled, “this baking
powder contains alum,” has been sustained. Stoltz v. Thompson, 46 N.
W. Rep., 410.

In Ohio it has been held that it is “ within the undoubted power of
the legislature to prohibit the sale of substances having the semblance
of butter or cheese, but not wholly made from pure cream or milk, un-
less each package of such substance should have printed, stamped or
marked thereon in the manner prescribed by the statute, the name of
each article used in, or entering into,the composition of such substance,
and this power is possessed by the legislature over the sale of articles
protected by letters patent as well as of those not protected.” Palmer
v. State, 39 Ohio St., 237.

19. Same, notice, how given. [Sec. 6, ch. 30, laws of
1895.1 It shall be the duty of every person who sells oleo-
margarine, butterine, or any similar substance, from any
dwelling, store, office or public mart, to have conspicu-
ously posted thereon the placard or sign, in letters not
less than four inches in length, “oleomargarine sold here,”
or “butterine sold here.” Such placard shall be approved
by the dairy and food commissioner of the state of Wis-
consin.

920. Notice of sale from vehicles. [Sec. 7. ch. 30, laws
of 1895.] It shall be unlawful for any person to peddle,
sell or deliver from any cart, wagon or other vehicle, upon
the public streets or ways, oleomargarine, butterine, or
any similar substance, not having on the outside of both
sides of said cart, wagon or other vehicle the placard in
uncondensed gothic letters, not less than three inches in
length, “licensed to sell oleomargarine.”

This section is not in the exact words of sec. 4, ch. 412, acts of
Mass., 1891, though it is modeled after it. That act does not use the
words “on the outside of both sides,” etc.. but contained the phrase “on
both sides of the vehicle.” It was held that placing the placards on the
inside of the cover of the wagon, which was open at both ends, was not
a compliance with the law, It was also ruled that the statute was not
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in conflict with the act of congress authorizing the licensing of the sale
of oleomargarine, Commonwealth v. Crane, 158 Mass.,, 218; 33 N. E.
Rep., 388.

21. Notice to guests at hotels, ete. [Sec. 8, ch. 30,
1895.1 It shall be unlawful for any person to furnish, or
cause to be furnished, in any hotel, boarding house, res-
taurant, or at any lunch counter, oleomargarine, butterine,
or any similar substance to any guest or patron of said
hotel, boarding house, restaurant or lunch counter, with-
out first notifying such guest or patron that the substance
so furnished is not butter,

See notes to secs. 16, 18, 20, This section is similar to sec. 5, ch. 412,
Mass. acts, 1€91.

22. Penalties. [Sec. 9, ch. 30, 1895.] Any person who
shall violate any of the provisions of this act shall be
guilty of a misdemeanor, and upon conviction thereof
shall be punished for the first offense by a fine of not less
than fifty dollars nor more than five hundred dollars; and
upon conviction of any subsequent offense shall be pun-
ished by a fine of not less than one hundred dellars or
more than five hundred dollars, or by imprisonment in the
county jail of not less than ten days nor more than sixty
days, or by both such fine and imprisonment, at the dis-
cretion of the court.

23. Duty of distriet attorneys — Speeial counsel.
[Sec. 10, ch. 30, laws of 1895.]1 It shall be the duty of the
district attorney in any county of the state, when called
upon by the dairy and food commissioner of this state, or
any of his assistants, to render any legal assistance in
his power to execute, and to prosecute the cases arising
under the provisions of this act; and the dairy and food
commissioner shall have power to appoint, with the ap-
vroval of the governor, special counsel to prosecute or to
assist in the prosecution of any case arising under the
provisions of this act.

24. Butter and eheerse, use of in state institutions.
[Sec. 7, ch. 165, laws of 1891.] No butter or cheese not
made wholly aad direct'y from pure milk or cream, salt



16 Dairy and Food Laws of Wisconsin.

and harmless coloring matter shall be used in any of the
charitable or penal institutions of the state.

26. Penalty. [Sec. 8, ch. 165, laws of 1891.] Any per-
son or persons violating any of the provisions or sections
of this act, shall, upon convicticn thereof, be fined not
less than twenty-five nor more than fifty dollars for the
first offense, or for each subsequent offense not less than
fifty nor more than one hundred dollars, or be imprisoned
in the county jail not less than ten nor more than ninety
days or both.

26. Disposition of fines. [Sec. 9, ch. 165, laws of 1891.]
One-half of all the fines collected under the provisions of
this act shall be paid to the person or persons furnishing
information upon which conviction is procured.

The other sections of ch. 165, laws of 1891, are believed to be super-
seded by ch. 228, laws of 1893, paragraphs 27-32,

BRANDING CHEESE, ETC.

27. Sale of falsely branded. [Sec. 1, ch. 228, laws of
1893.] No person shall offer for sale, sell, ship or consign
cheese labeled with a false brand or label as to the qual-
ity of the article.

28. Uniform brand. [Sec. 2, ch. 228, laws .of 1893.]
The state dairy and food commissioner is hereby author-
ized and directed to issue to the cheese manufactories of
the state, upon proper application therefor and under such
regulations as to the custody and use thereof as he may
prescribe, a uniform stencil or brand, bearing a suitable
devise or motto and the words “Wisconsin full cream
cheese.”

29. Brand, how used—Registration of factories. [Sec.
3, ch. 228, laws of 1893.] Every brand issued shall be used
upon the side of the cheese on the bandage thereof, also
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upon the package containing the same, and shall bear a
different number for each separate manufactory, and the
commissioner shall keep a book in which shall be regis-
tered the name, location and number of each manufactory
using the said brand, and the name or names of the per-
sons at each manufactory authorized to use the same.

30. Fraudulent use of brand. [Sec. 4, ch. 228, laws of
1893.1 It shall be unlawful to use or permit such brand to
be used upon any other than full cream cheese, or pack-
age containing the same.

31. Brand for skimmed cheese. [Sec. 5, ch. 228, laws
of 1893.] Every person who shall, at any cheese factory
in the state, manufacture skimmed cheese, shall distinctly
and durably stamp upon each and every such cheese,
and upon the box, the words “Wisconsin skimmed
cheese.” All cheese not manufactured as in sections
1, 2, 83 and 4, of this act, shall be deemed to be
skimmed cheese under the provisions of this aet.
The brand herein provided by this section of this act,
for designating the grade and quality of cheese provided
by this section shall be such as to produce an imprcssion
not less than three inches in width and five inches in
length, and shall be in full-faced capital letters of as large
size as the space hereby provided for will permit, and the
whole to be included within a plain, heavy border. Ordi-
nary stamping ink, either red, green or violet in color, and
of such composition as not to be easily removed or wholly
obliterated by moisture, shall be used in stamping as pro-
vided for by this section.

So far as the act of 1893 relates to branding skimmed cheese, it is
probably superseded by that part of ch. 30, 1895, embodied in paragraph
15. The provisions of the act of 1893, relating to branding full cream
cheese, are in force, and supersede ch. 165, 1891.

32. Penalty—Dispositon of fine. [Sec. 6, 228, laws of
1893.] Whoever violates the provisions of this act shall
be deemed guilty of a misdemeanor and for each and every
package so falsely branded or omitted to be branded as
herein provided, shall be punished by a fine of not less

2
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than twenty-five nor more than fifty dollars, one-half of
which shall be paid to the person or persons furnishing
the evidence upon which such conviction is made.

CLEANLINESS OF FACTORIES AND CONDEMNATION
OF IMITATION DAIRY PRODUCTS.

33. Powers of dairy and food eommissioner. [Sec. 1,
ch. 257, laws of 1895.] The dairy and food commissioner
or his agents shall have full access and ingress to any
factory or building where any product of the dairy is
manufactured or stored for sale or shipment of the same,
and shall be empowered to enforce such measures as may
be necessary for the perfect cleanliness of said factories,
buildings and surroundings, also for the cleanliness of all
the utensils necessarily used in the manufacture and gen-
eral handling of the dairy product. Any person refusing
the privilege of such access to the dairy and food com-
missioner or his agent, or opposing‘him in any way shall
be considered as having committed a misdemeanor.

34. Warrant for seizure of imitation products. [Sec.
2, ch. 257, laws of 1895.] When complaint shall be made
on oath to any magistrate authorized to issue warrants in
criminal cases, that imitation butter or imitation cheese or
any substance designed or intended to be used as a substi-
tute for butter or cheese, is in the pessession or under the
control of any person or persons contrary to the provisions
of law of this state, and that the complainant believes
that it is concealed in any particular warehouse, store or
refrigerator for mercantile purposes, the magistrate, if he
be satisfied that there be cause for such belief, shall issue
a warrant for such property.

35. Terms of the warrant. [Sec. 3, ch. 257, laws of
1895.] All such warrants shall be directed to the sheriff
of the county or his deputy or to any constable of the county,
commanding such officer to search the house, building,
store or other place where the imitation butter or imita-
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tion cheese or any substance designed or intended to be
used as imitation butter or cheese for which he is required
to search is believed to be concealed, which place and
property to be searched for shall be designated and de-
scribed in the warrant, and to bring such property when
found and the person or persons in whose possession the
same shall be found before the magistrate who issued the
warrant or before some other magistrate or court having
cognizance of the case.

36. Preservation, analysis and confiscation of property.
[Sec. 4, ch. 257, laws of 1895.] When any officer in the
execution of a search warrant under the provisions of this
act shall find any imitation butter or cheese, or any sub-
stance designed or intended to be used as an imitation for
butter or cheese and for which a search is allowed by this
act, all the property so seized shall be safely kept by the
direction of the court or magistrate, so long as shall be
necessary for the purpose of being produced as evidence
on any trial; provided, that it shall be the duty of the of-
ficer who serves a search warrant issued for imitation but-
ter or imitation cheese or any substance designed or in-
tended to be used as imitation for butter or cheese and al-
leged to be in his possession or under the control of any
person or persons contrary to law, to deliver to the state
dairy and food commissioner, or to any person by such
commissioner authorized in writing to receive the same, a
true and perfect sample of each article seized by virtue of
such warrant, for the purpose of having the same analyzed.
If any sample be found to be imitation butter or imitation
cheese, or substance designed or intended to be used as an
imifation for butter or cheese and that the same, at the
time of such seizure, was in the possession or under the
control of any person or persons contrary to any of the
provisions or requirements of this act, then and in such
case the property so seized shall be confiscated and de-
stroyed, under the direction of the court or magistrate;
otherwise the same shall be forthwith returned to the per-
son or persons from whom it was taken.
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37. Penalty. [Sec. 5, ch. 257, laws of 1895.] Any per-
son or persons violating any of the provisions or sections
of this act shall be guilty of a misdemeanor and upon con-
viction thereof be fined not less than twenty-five nor more
than fifty dollars for the first offense, and for each subse-
quent offense not less than fifty nor more than one hun-
dred dollars or to be imprisoned in the county jail not less
than thirty nor more than ninety days in the discretion of
the court before whom such conviction may be had.

38. Disposition of fines. [Sec. 6, ch. 257, laws of 1895.]
One-half of all fines collected under the provisions of this
act shall be paid to the person or persons furnishing in-
formation upon which conviction is procured.

FRAUD IN DAIRY FACTORIES.

‘39. Penalty. [Sec.1494a, R. S.] Any butter or cheese
manufacturer who shall knowingly use, or allow any of his
employes or any other person to use for his or their own
individual benefit, any milk, or cream from the milk,
brought to said butter or cheese manufacturer, without the
consent of all the owners thereof, or any butter or cheese
manufacturer who shall refuse or neglect to keep, or cause
to be kept, a correct account (open to the inspection of
any one furnishing milk to such manufacturer) of the
amount of milk daily received, or of the number of pounds
of butter, and the number and aggregate weight of cheese
made each day, or of the number cut or otherwise disposed
of, and the weight of each, shall for each and every of-
fense forfeit and pay a sum not less than twenty-five dol-
lars, nor more than one hundred dollars, to be recovered
in an action in any court of competent jurisdiction, one-
half for the benefit of the person or persomns, firm or as-
sociation, or their assigns, upon whom such fraud or neg-
lect shall be committed, first having made complaint there-
for, the remainder to the school fund.
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ADULTERATION OF FOOD, DRUGS, LIQUORS, ETC.

40. Adding injurious substances to food, ete. [Sec 1,
ch. 248, laws of 1879.] No person shall mix, color, stain,
powder, order or permit any other person to mix, color,
stain or powder any article of food with any ingredient or
material so as to render the article injurious to health,
with intent that the same may be sold in that condition.
And any person that shall sell any such article so mixed,
colored, stained or powdered, shall be subjected to a pen-
alty in each case not exceeding a fine of fifty dollars for
the first offense, and for a second offense shall be punished
by imprisonment in the state prison for a period not ex-
ceeding one year, with hard labor.

As to the analysis of articles purchased under chapter 248, laws of
1879, (paragraphs 40-43), see paragraph 57.

41. Same as to drugs. [Sec. 2, ch. 248, laws of 1879.]
No person shall, except for the purpose of compounding,
as hereinafter described, mix, color, stain or powder, or
permit any other person to mix, color, stain or powder,
any drug with any ingredient or material so as to affect
injuriously the quality or potency of such d.ug, with in-
tent that the same may be sold in that condition. And
any person who shall sell any such drug so mixed, colored,
stained or powdered shall be liable to the same penalty or
punishment in each case respectively, as in the preceding
section, for a first and subsequent offense; provided, that
no person shall be liable to be convicted under the fore-
going section of this act, in respect to the sale of any
article of food or of any drug, if he shows to the satisfac-
tion of the justice or court before whom he is charged that
he did not know of the article or drug sold by him being
so mi.ed, colored, stained or powd'ered, as in that section
mentioned, and that he could not, with reasonable diligence,
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have obtained that knowledge; or that such mixing, color-
ing, staining or powdering was required for the produc-
tion, extraction, preparation, preservation, consumption or
transportation as an article of commerce in a state fit for
carriage; or where the drug or food is supplied in the
state required by the specification of the patent in force;
or that the food or drug was unavoidably mixed with some
extraneous matter in process of collection or preparation.

Sec. 4601, R. 8., is probably superseded by the above, It was there
provided that “any person who shall fraudulently adulterate for the
purpose of sale, any drug or medicine, in such a manner as to render the
same injurious to health, shall be punished by imprisonment in the

county jail not more than one year, or by fine not exceeding three hun-
dred dollars.” See paragraphs 44, 45.

42. TFalse labeling of food, drugs, ete. [Sec. 3, ch.
248, laws of 1879.] Every person who shall compound or
put up for sale any food, drug or liquor, in casks, boxes,
bottles or packages, with any label, mark or device what-
ever, so as and with intent to mislead or deceive as to the
true name, nature, kind and quality thereof, shall be lia-
ble to a penalty of not to exceed five hundred dollars for
the first offense, and for every offense after the first of-
fense shall be punished by imprisonment in the state
prison for not less than one year nor more than ten years.

The penalty imposed by this section for a first offense may be col-
lected in a civil action brought by the state. Such offense is not a
misdemeanor, nor the penalty provided for a fine within section 3204,
R. 8. State v. Grove, 77 Wis,, 448,

It is held in New York that “there is no rule of law which requires
the plaintiff in a civil action, when a judgment against the defendant
may establish his guilt of a crime, to prove his case with the same cer
tainty which is required in criminal prosecutions. Nothing more is
required in such cases than a just preponderance of evidence, always
giving the defendant the benefit of the presumption of innocence.”
New York & Brooklyn Ferry Co. v. Moore, 102 N. Y., 667, fully reported
in 18 Abb. N. C, 106. It is held in a late case, brought by the dairy
commissioner of that state to recover the penalty fixed by the act to
prevent deception in the sale of dairy produets, that the rule “stated
is the proper one applicable to the measure of evidence in civil actions,
and such seems to be the weight of authority. (See cases collected in
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note to Sprague v. Dodge, 95 Am. Dec., 525.) And there is no apparent
reason for making any distinction in that respect in behalf of a de-
fendant in an action for a penal'ty, in which the people are the party
plaintiff. It is no less a civil action because so brought. The purpose
of the action, is not the punishment of the defendant in the sense
legitimately applicable to the term, but such action is brought to re-
cover the penalty as a fixed sum by way of indemnity to the publie for
the injury suffered by reason of the violation of the statute. The effect
of the recovery is merely to charge the defendant with pecuniary lia-
bility, while a criminal prosecution is had for the purpose of punish-
ment of the accused.” People v. Briggs, 114 N. Y., 56, 65.

43. Definitions. [Sec. 4, ch. 248, laws of 1879.] The
term “food” as herein used shall include every article used
for food or drink by man, other than drugs. The term
“drug” shall include medicine for internal or external use.

44. Adulteration of liquors, candies, ete. [Sec. 4600,
R. S.] Any person who shall fraudulently adulterate, for
the purpose of sale, any substance intended for food, or
any wine, spirits, malt liquor, or other spirituous liguors,
or any other fluid, intended for drinking, or any candy or
sweetmeat, with any substance, coloring matter, or any-
thing poisonous, deleterious or injurious to health, or who
shall knowingly manufacture, sell, or offer for sale, any
such adulterated food, liquor, candy or sweetmeat, shall
be punished by imprisonment in the county jail not more
than six months, or by fine not exceeding one hundred dol-
lars, and any arficle so adulterated shall be forfeited and
destroyed.

The provisions of this section so far as they relate to food, are prob-
ably superseded by sections of the act of 1879, found in paragraphs 40,
43.

45. Liability of druggists for quality of drugs, ete.
[See. 13, ch. 167, laws of 1882, as amended by sec. 11, ch.
297, laws of 1895.] Every owner or conductor of a drug
store shall be responsible for the quality of all drugs,
chemicals or medicines, sold or dispensed by him, except
those sold in the original package of the manufacturer,
and except those articles known as patent or proprietary
medicines. And should any owner or conductor of a store
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intentionally and fraudulently adulterate, or cause to be
adulterated, any drugs, chemicals or medical preparations
sold in such store, he shall, for any and every such offense
forfeit the sum of one hundred dollars, and if such person
shall be a registered pharmacist, or a registered assistant
pharmacist, his registration and certificate of registration
may be, by said board [state board of pharmacy] revoked
and annulled; whereupon such person shall cease to be a
registered pharmacist or registered assistant pharmacist.

46. Adulterated honey, marking of. [Sec. 2, ch. 40,
laws of 1881.] Every person, company or corporation,
who shall sell or offer for sale, honey, or any imitation of
honey, which is adulterated with ‘glucose, or any other
substance, shall mark the package or parcel with the
words “adulterated honey,” as required by section one of
this act.

Section 1, of chapter 40, laws of 1881, related to the manufacture of
imitation butter, and provided that each firkin, tub, package or parcel
thereof, should be marked on top of same in letters not less than one-
half inch in length, and breadth in proportion, and in such manner that
it may be plainly seen. Aaa.pplied to butter the said section was repealed
by chapter 361, laws of 1885. Section 3, of the act of 1881, related to
imitation cheese. It was also repealed by the act of 1885,

47. Penalty. [Sec. 4, ch. 40, laws of 1881.] Any per-
son found guilty of any violation of this act, shall for
each offense be punished by imprisonment in the county
jail not less than ten days nor more than six months, or
by a fine of not less than ten dollars nor more than one
hundred dollars, or both, in the discretion of the court.

48. Fines, how disposed of. [Sec. 5, ch. 40, laws of
1881.] One-half of all fines imposed by the enforcement
of this act shall be paid to the person who informs against
and prosecutes such offender to conviction.

49. Imitation cider vinegar. [Sec. 1, ch. 394, laws of
1891.] Every person who manufactures for sale, or offers
or exposes for sale, as cider vinegar, any vinegar not the
legitimate product of pure apple juice, known as apple
cider, or vinegar not made exclusively of said apple cider,
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or vinegar into which foreign substances, drugs or acids
have been introduced, as may appear by proper tests, shall
be deemed guilty of a misdemeanor.

50. Adding injurious ingredients to vinegar. [Sec. 2,
ch. 894, laws of 1891.] Every person who manufactures
for sale, or offers for sale, any vinegar, found, upon
proper tests, to contain any preparation of lead, copper,
sulphuric acid, or other ingredient injurious to health,
shall be deemed guilty of a misdemeanor.

51. Adulteration and false Ilabeling of vinegar.
[Sec. 3, ch. 394, laws of 1891.] No person, by himself, his
servant or agent, or as the servant or agent of any other
person, shall sell, exchange, deliver, or have in his cus-
tody or possession, with intent to sell or exchange, or ex-
pose or offer for sale or exchange, any adulterated vine-
gar, nor shall he label, brand or sell as cider vinegar, or
as apple vinegar, any vinegar not the legitimate product
of pure apple juice, or not made exclusively from apple
cider.

52. Standard of pure vinegar; marking of. [Sec. 4,
ch. 394, laws of 1891.] All vinegar shall have an acidity
equivalent to the presence of rot less than four per cent.
by weight, of absolute acetic acid, and, in the case of cider
vinegar, shall contain in addition not less than two per
cent. by weight, of cider vinegar solids upon full evapo-
ration over boiling water at 212°; and if any vinegar con-
tains any artificial coloring matter injurious to health, or
less than the above amount ol acidity, or in the case of
cider vinegar, if it contains less than the above amount of
acidity or of cider vinegar solids, it shall be deemed adul-
terated within the meaning of this act. All manufacturers
of vinegar in the state of Wisconsin, and all persons who
reduce or re barrel vinegar in this state, and all persons
who handle vinegar in lots of one barrel or more, are
hereby required to stencil or mark in black figures at least
one inch in length on the head of each barrel of vinegar
bought or sold by them, the standard strength of the vine-
gar contained 'n the package or barrel, which shall be
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denoted by the per centum of acetic acid. Ard any neg-
lect so to mark or stencil each package or barrel, or any
false markings of packages or barrels, shal be deemed a
misdemeanor.

It is competent for the legislature to make it a misdemeanor to add
artificial coloring matter to vinegar, regardless of whether the matter

added is injurious to the health of the consumer or not. People v,
Girard, 73 Hun (N. Y.), 457.

53. Penalty for violation of law. [Sec. 5, ch. 349,
laws of 1891.] Whoever violates any of the provisions of
this act shall be deemed guilty of a misdemeanor and shall
be punished by a fine not less than ten nor more than one
hundred dollars and costs.

54. “ale of unwholesome provisions. [Sec. 4599, R. S.]
Any person who shall knowingly sell any kind of diseased,
corrupted or unwholesome provisions, whether for meat
or drink, without making the same fully known to the buyer
shall be punished by imprisonment in the county jail not
more than six months, or by fine not exceeding one
hundred dollars.

68. Sale, ete., of flesh of diseased animals. [Ch. 431,
laws of 1891.] Chapter 187 of the revised statutes is
hereby amended by incorporating therein a section to be
known as section 4607g of said revised statutes, .and to
read as follows: Section 4607g. It shall be unlawful for
any person to sell or expose for sale, or to give away for
the purpose of food, or to can or pack for the purpose of
transportation and sale to other markets any unwholesome,
stale, emaciated, blown, tainted, putrid or measly meat or
the flesh of any diseased animal or of any animal that shall
not have been slaughtered for the purpose of food, ‘tnow-
ing or having good reason to believe that such meat is un-
wholesome, stale, emaciated, blown, tainted, putrid or
measly, or that such flesh is the flesh of a diseased animal
or of an animal that shall not have been slaughtered for
the purpose of food. It shall be unlawful for any person
or corporation owning or operating any slaughter house or
packing establishment within the state of Wisconsin, to
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receive for the purpose of killing or to kill any diseased
animal, or to render the carcass of any animal that shall
have died by disease or through exposure, or that shall not
have been butchered for food, knowing or having good
reason to believe that such animal or animals were dis-
eased or had died from disease or exposure, or that the
same shall not have been butchered for food. Any person
found guilty of any violation of this act, shall for each of-
fense be punished by imprisonment in the county jail not
less than ten days nor more than six months, or pay a fine
of not less than ten dollars nor more than one hundred
dollars, or both in the discretion of the court.

56. Coloring grain. [Sec. 4606, R. S.] Any person
who shall fumigate any barley, wheat, or other grain, by
the use of sulphur or other substance, or shall in any way
or by the use of any chemical, material or process, affect
the color or healthfulness of such grain, or who shall sell
or offer for sale any such grain, knowing that the same
has been so fumigated, or the color or healthfulness
thereof so affected, shall be punished by imprisonment in
the county jail not more than one month, or by finc not ex-
ceeding fifty dollars.

Affect the color. See note to paragraph 52.

OF THE ANALYSIS OF FOOD, DRUGS AND LIQUOKS.

57. State analyst, appointment of. [Sec. 1, ch. 252,
laws of 1880.] The governor of the state shall appoint
one of the professors of the state university of sufficient
competence, knowledge, skill and experience, as state
analyst, whose duty it shall be to analyze all articles of
food and drink, and all drugs and liquors manufactured,
sold or used within this state, when submitted to him as
hereinafter provided. The term of office of such analyst
shall be three years from his appointment, unless sooner
removed by the appointing power, and his compensation
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shall not exceed two hundred dollars, in addition to his
aunual salary as professor, and shall be paid by the board
of regents of the state university from the university
fund.

58. Who may submit articles for analysis. [Sec. 2,
ch. 252, laws of 1880.] The state board of health and vital
statistics, medical officers of health, inspectors of weights
and measures, boards of supervisors of any town, boards
of trustees of any village, aldermen or common council of
any city in this state, or a majority of said corporate
bodies, may at the cost of their respective corporations,
purchase a sample of any food, drugs or liquors offercd
for sale in any town, village or city in this state, in viola-
tion of sections number one, two and four of chapter two
hundred and forty-eight of laws of A. D. 1879 [paragraphs
40-43, ante], or if they have good reasons to suspect the
same to have been sold, or put up for sale, contrary to the
provisions of said chapter two hundred and forty eight,
may submit the same to the state analyst as hereinafter
provided, and the said analyst shall, upon receiving such
article duly submitted to him, forthwith analyze the same,
and give a certified certificate to such person or officer
submitting the same, wherein he shall fully specify the
result of the analysis. :

59. Articles to be sealed. [Sec. 3, ch. 252, laws of
1880.] Any person purchasing any article with the inten-
tion of submitting it to an analysis, shall, after the pur-
chase shall have been made and completed, forthwith no-
tify the seller or his agent selling the same, of his or their
intention to have the same analyzed by the state analyst,
and shall offer to accompany the seller or his agent with
the article purchased to the town, village or city clerk of
the place in which the article was bought, and shall forth-
with remove the article purchased to the office of said
clerk, and in the presence of the seller or his agent, if
present, divide said article into two parts, each to be
marked, fastened and sealed up in such a manner as its
nature will permit. The said clerk shall forthwith forward
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one part to the state analyst by mail, express or otherwise,
as he shall elect, and shall retain the other part or pack-
age subject to the order of any court in which pro-
ceedings shall thereafter be taken. The certificate of the
state analyst shall be held in all the courts of this state as
prima facie evidence of the properties of the articles an-
alyzed by him.

60. Refusing to sell articles for analysis. [Sec 4, ch.
252, laws of 1860.] If any person applying to purchase
any article of food, drug or liquor exposed for sale or on
sale by retail on any premises in any town, village or city
in this state, and shall tender the price of the quantity
which he shall want, for the purpose of analyzing, not be-
ing more than shall be reasonably required, and the person
exposing the same for sale shall refuse to sell the same,
such person so refusing to sell shall be liable to a penalty
not exceeding fifty dollars.

61. Analyst’s report. [Sec. 5, ch. 252, laws of 1880.]
The state analyst shall report to the state board of health
and vital statistics the number of all the articles analyzed,
and shall specify the results thereof to said board annually,
with full statement of all the articles analysed and by whom
submitted.

62. State board of health may submit articles. [Sec.
6, ch. 252, laws of 1880.] The state board of health and
vital statistics may submit to the state analyst any samples
of food, drugs or drink for analysis, as hereinbefore pro-
vided
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Wisconsin contains 53,924 miles of territory according to
the federal survey. This embraces the entire area of the
state, inciuding forests and prairie, improved and unim-
proved lands and inland waters. There are 9,446,410 acres
of improved farm lands, 8,835,991 acres of woodland,
5,083,443 acres of unimproved lands, as shown by the
state census of 1895. The cash value of these lands is
$188,754,021.

The investment in manufacturing in this state, as repre-
sented by real estate, machinery, stock and fixtures,
amounts to $152,788,173. The total annual value of the
agricultural products of the state is $149,690,087.82. The
total value of the manufacturing output is $218,132,973.

The number of farms has increased in ten years from

36,103 to 150,801. The value of the farms has increased
from $393,556,146 to $488,754,021. The total value of farm
products has dropped from $159,322 617 to $149,690,001 —a
result caused by falling prices in the face of increased
production. The total value of farms and products, exclu-
sive of farm implements, has increased in that period from
$522,878,763 to $638,444,022.

In the period of ten years mentioned there has been no
material change in the value of the hog product, a decrease
of 16 per cent. in the value of the cattle product;a decrease
of 12 per cent. in the value of the sheep product; a decrease
of 30 per cent. in the value of the horse and mule product;
a decrease of 14 per cent. in the value of the hay product;
the falling off in the wheat product has been enormous; the
value of that crop in 1885 being $13,928,046, and in 1895
$4,223,728, the area of land devoted to wheat having
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diminished over 60 per cent. The value of the corn crop
has diminished 16 per cent.; the value of the oat crop has
increased over 40 per cent.; the tobacco crop which in
1885 amounted to 29,594,625 lbs., in 1895 had dropped to
8,283,552 lbs. In ten years the barley crop had only in-
creased in value 25 per cent. The wool product had
dropped off 45 per cent.; the production of cheese had in-
creased from 33,478,900 lbs. in 1885 to 52,430,815 lbs. in
1895. The total value of this product had increased 30 per
cent.

The increase in the butter product is the most marked of
all, 86,240,431 1bs., with a value of $5,850,402, having been
produced in 1885, while in 1893 the product was $74,653,730
Ibs., with a value of $12,310,373.

The figuras above given indicate the development of the
agricultural and manufacturing interests of ‘the state.
They show that although prices of farm products have
gradually become lower, the total value of farms and their
products has increased. In a marked manner ihey also
show strongly the drift of Wisconsin farmers toward the
dairy business and away from grain raising; the value of
the wheat product having dropped from $14,000,000 in
round numbers in 1885, to $4,000,000 in round numbers in
1895. We find that the cheese and butter product in 1885
amouuted to 69,719,331 1bs., with a total valuation of
$8,835,215; while in 1895 the cheese and butter product
amounted to 127,134,545 1lbs., having a valuation of
$16,294,476. This shows an increase of nearly 100 per cent.
in both the quantity and the value of this portion of the
dairy product of the state.

There are no reliable statistics indicating the amount of
milk which is produced on Wisconsin farms and disposed
of in the city and village milk trade. In round numbers,
there are 650,000 people in the cities and villages of the
state, or 130,000 families. Estimating the consumption of
milk at 1} quarts per family, it would make the total daily
consumption 195,000 quarts, which would require an an-
nual milk supply of 71,175,000 quarts. The average price
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of the milk delivered in the cities and towns is 5 cents per
quart, which would give to this portion of the dairy pro-
duct of the state a value of $3,558,750. At least threo
times the amount of milk above named is consumed upon
the farms of the state, where its use is much more liberal
than in the towns. This would make the farmers’ con-
sumption 213,525,000 quarts. Estimating the average value
at the farm for the year at 2 cents per quart, the value of
the milk product so consumed is $4,270,500. These esti-
mates are conservative and are below rather than above
the actual figures. Reducing the quarts of milk, sold and
consumed in the state as milk, to a butter basis, we find it
equivalent to 20,320,000 1bs. butter, considering that 14 qgts.
of milk will produce one pound of butter. Reducing the
total milk product of the state to a butter basis, we obtain
the following table:

Butter equivalent.

Milk sold and consumed.. ........ v... 284,700,000 qts. 20,320,000 lbs.
Cheoso prodoet ..... s sivesiosssisann 52,480,815 lbs. 20,000,000 Ibs.
Battar BeOdart . .. cicevsssiicariveise Eunsianenats 74,653, 730 lbs.

Total milk product of the state would produce.. 114,973,730 Ibs.

In 1895, an enumeration of the milch cows in the state,
two years old and older, was made for the first time. The
number is reported at 842,042. A large number of these
were either farrow cows or heifers not giving milk. It is
reasonable to assume that 750,001 were productive in this
way. Dividing the total butter product of the state by
this number would give the average annual butter yield of
the Wisconsin cow at a fraction over 150 lbs. In 1860 the
average butter product per cow was 79 lbs. In 1880 the
number of cows had more than doubled and the average
production per cow was 100 lbs. In 1887 there had been
an increase of 20 per cent. in the number of cows and the
average yield per cow was 118 lbs. of butter.

These figures have been given for the purpose of show-
ing the growth of the dairy business in Wisconsin. The
census of 1890 gives Wisconsin a position as the second
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largest cheese producing state in the Union, New York
standing first, with a production in that year of 124,086,524
lbs., Wisconsin’s product amounting to 54,614,861 lbs. The
total cheese product of the United States for the year 1890
is given as 256,761,883 1bs., Wisconsin alone producing
more than one-fifth the entire cheese product of the United
States.

Butter production in this state is rapidly increasing, and
it is probably true that Wisconsin stands in at least the
fourth position among the large butter producing states of
the Union.

The rapid growth of the dairy interests in this state has
been caused primarily by the greater profits which come
from the dairy business as compared with other leading
farm industries. Many influences have been at work teach-
ing the farmers the value of dairying as a means of .
revenue and as a renovator of soils. Among these influ-
ences are the agricultural fairs, county, sectional and state,
the State Dairymen’s Association, the Farmers’ Institutes,
the Agricultural College and Experiment Station, and the
agricultural and dairy press. - The agricultural societies
have given the farmers powerful object lessons in the shape
of improved stock and well finished dairy products. The
State Dairymen’s Association has been a strong agency for
the distribution of dairy knowledge and the defense of
legitimate dairy products from the competition of counter-
feits and frauds. Organized in 1871 in the city of Water-
town by seven men, with Geo. W. Burchard for president,
W. D. Hoard, Stephen Faville, C. R. Beach, Hiram Smith,
Chester Hazen and H. F. Dousman as members, it has been
from that day to this a compact organization, free from
personal rivalries and ambitions, united for the single pur-
pose of carrying to the Wisconsin farmers the best knowl-
edge of the dairy business in all its phases. Its annual
meetings have been held in different sections of the state,
and have stirred the farmers of many grain raising com-
munities to a keen realization of the value of the cow in
the economy of the farm. Its annual reports, filled with

+D. &F.
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practical discussions of the many points in the dairy busi-
ness, have been scattered by tens of thousands all over the
state, and nearly every farm home in Wisconsin has been
reached by it. The association has developed a trained
band of dairy teachers, whose work has extended far be-
yond the limits of the state. This work has been well sup-
plemeated by the Farmers’ Institutes, which were organ-
ized in compliance with an act of the legislature which
became a law in 1887. A large portion of the work which
was done in these institutes in the earlier years of their
operation was performed by men who had obtained their
training and their effectiveness as teachers in the work of
the dairymen’s association. The institutes gave these men
a larger audience and carried them into every agricultural
county of the state. The results of these meetings were
immediately apparent in renewed interest in the dairy busi-
ness, in the improvement of stock, in improved methods
of handling that stock, in the better care of milk and the
manufacturing of a better quality of butter, in the better
preparation of all dairy products for market, and in a more
intelligent study by farmersof the question of markets. In
these meetings a class of farmers is reached which can be
reached in no other way. Men who have been so situated
in life that the education of the schools was impossible,
who have not seen fit to obtain that information which is
conveyed in the columns of an agricultural paper, but
whose curiosity was aroused by the novelty of the insti-
tute meetings, and who, when drawn into these meetings,
became interested in the practical discussions which were
held there, were thus led to give to their business more
careful and intelligent thought.

The agriculutral department of the University and the
Experiment Station under the enthusiastic and able man-
agement of Prof. Henry, has been of great service to the
dairy interests of the state, as well as to every other agri-
cultural interest. In the experiment station guess work
and opinion have been compelled to give way to actual,
definite experiments. Theories have hbeen tested and
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either exploded or confirmed. The value of good blood has
been definitely proved there by the feeding of thorough-
bred and grade cattle upon the same food and under the
same conditions applied to common stock. The station has
determined by tests of unquestioned reliability the best
method of separating the butter fat from milk, and,

through the agency of Professor Babcock, has given to the

dairy world the only test adapted to universal application

for the determination of fat in milk for the purpose of as-

certaining the commercial value of milk which has ever

been discovered. The dairy school of the University
is one of the first in tae country. One hundred young

men are taught there each winter the theory and the

practice of dairying. They go to the University and ob-

tain definite knowledge about the dairy business and scatter
to their homes, located all over the state, where each one-
hecomes a center of dairy knowledge as exact as science

can make it. He takes with him not only the knowledge

of books, but that practical application which comes from

handling the theories of the business in the lecture room

and the milk product itself in the laboratory and in the

‘reamery.

Dairy newspapers have had a wide circulation in Wis-
-ynsin. Their influence is constantly exerted in teaching
Nisconsin farmers the best dairy methods. They furnish
v battle ground for argument, a constant vehicle for infor-
nation,—are clearing houses of knowledge. They afford a
neans for the expression as well as the development of
lairy sentiment, and are steady and effective champions of
he dairy interest.

Wisconsin has become a great dairy state because of the
‘ducational influences enumerated. There are other rea-
sons which have caused this development. The climate,
soil, water, and the atmospheric conditions, make possible
he manufacture of the best dairy products. All southern
Wisconsin has been known to be a dairy -country
for thirty years. There is a broad sand belt running in a
rortheasterly and a southwasterly direction, mainly along
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the valley of the Wisconsin river, averaging about sixty
miles in width, which is not so well adapted to pasturage,
and where the grasses so valuable in the dairy are not so
easily grown. Nevertheless dairy interests have obtained a
strong foothold in the townships and counties included in
this portion of the state. The light, sandy soils have been
strengthened by the growing of clover wherever it can ob-
tain a foothold, and this is possible over nearly all of the
area referred to, and through animal husbandry and the
more general use of manures in connection with the rota-
tion of crops and the improved modern methods of tillage.
All through this region it is possible to raise large crops
of corn,—a product which stand next to, if not before the
hay crop, in its value to the dairy interests. Southern
Wisconsin, with its rich, black prairie soils, its clay loams
which are among the strongest and most enduring of soils,
has become the abiding place of the famous Kentucky blue
grass, the most nutritious and valuable pasture grass in
the United States, and produces enormous crops of the
various kinds of clover, of timothy, and of all the cerea.s.
Northern Wisconsin, which in this connection may be con-
sidered as embracing the counties of Douglas, Burnett,
Polk, Barron, Bayfield, Wood, Ashland, Sawyer, Price,
Taylor, Clark, Forest, Vilas, Oneida, Lincoln, Marathon,
Iron, Langlade, Shawano, Marinette and Oconto, and in-
clude about one-third of the area of the state, was originally
covered with great forests of pine and hard wood. The great
bulk of the pine has been removed. The major portion of
the hard wood forests remain. The greater portion of the
soil of this region is adapted to the purposes of agriculture.
The cutting down of the forests hasleft large areas of land
which have been put upon the market at very low prices,
ranging from fifty cents an acre upward.

The falling off in the lumber business coincident with the
disappearance of the pine forests, has turned the attention
of a considerable portion of the population in this part of
the state to agriculture. Many villages and cities which
fifteen years ago were sustained entirely by the business of
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the saw mills, planing mills, the sash and door factories
and the general business of the lumber trade, are now de-
riving a considerable, if not the larger portion, of their
business from the men who have come in and taken up
the pine clearings and the hard wood lands and converted
them into productive farms.

Climate, soils, transportation facilities, market advant-
ages, all these combine to make northern Wisconsin the
natural home of a great dairy interest. The counties which
have been enumerated as constituting this section and con-
taining one-third of the total area of the state are found
by the census of 1895 to contain only 77,000 cows, indicat-
ing a dairy interest of one-twelfth that of the whole state.
Because it is the natural home of the dairy and because the
development of the dairy interest in that scction will add
more to its real werth than that of any other agricultural
interest, and because the cheap lands of this portion of
the state are worth the serious attention of men with small
means who wish to engage in agriculture, the following
quotation is made from the elaborate report upon the dairy
industry for northern Wisconsin compiled by Prof. W. A.
Henry of the State Universisy, and published under the
direction of the state legislature of 1893.

“The settler coming to the newer portions of northern
Wisconsin will find, as others have found in the past, that
it is very profitable to sell hay, grain and other farm pro-
duce to the lumber camps and milling centers, so long as
the supply does not exceed the demand. For all farm pro-
"duce needed at these centers of consumption, the prices
paid the farmer are nearly or quite equal to the price of
the products in Chicago or other supply centers, plus
freight to the point of consumption.

“In places at the north where the country is consider-
ably cleared up and many farms already established, .and
at other points where the lumber industry has moved on
to new sections, the farmers are already finding a lessened
demand for hay and grain by local consumers, and the
question of proper markets for their produce is becoming
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an important one. This difficulty will become more gen-
eral over the north, year by year, as the country settles
up, thnugh there are still large regions where the home
demand for farm produce will exceed the supply for many
Years to come.

“Because of the excellent shipping facilities, the Wis-
consin farmer located in the northern part of the state is
as well off as those elsewhere, when it comes to selling
his produce in distant markets, but if we may judge from
experience obtained in other sections, they cannot afford to
become producers of hay and grain which must find markets
a long distance from home. If we examine the condition
of the farmers of our country we find that those who pro-
duce grain for a livelihood are not succeeding, as is shown
by the unthrifty farms of the grain growers and the nu-
merous heavy mortgages which are sapping the life blood
of this class of people. Lack of space prevents any
lengthy explanation, but our northern farmers should know
that those sections of Wisconsin which are producing the
most grain for market are the least prosperous, while on
the other hand those which are producing grain but feed-
ing it all to live stock are the most prosperous and pro-
gressive, Let the farmers of northern Wisconsin then,
from the very start, avoid the great error of trying to get
a living from growing grain to be sold at the railway sta-
tions, and at once provide for the disposal of all the field
crops on their farms by feeding to good, well improved
farm stock. By this means they will avoid the heavy
freight charge on hay and grain, and will only have to
meet the relatively small one which must be paid when
shipping mutton, wool, pork, butter, cheese or eggs. A
car load of grain may be worth $200 and the freight on
the same $100, or half the value of the material sold. A
car load of butter or cheese is worth several thousand dol-
lars, and the freight on this is but little more than that
on the car load of grain.

“There is another reason for animal husbandry. By
feeding the hay and grain raised on the farm and salling
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only animul products, like butter, cheese, mutton, ete., a
large part of all the fertility moved from the soil by the
crops is saved in the droppings of the farm animals, and
can be returned to the fields again, thus keeping them fer-
tile instead of impoverishing them as always occurs where
grain, hay, straw, etc., are sold in the markets. A third
reason for animal husbandry is that there is money coming
in at short intervals throughout the year. The dairy farmer
receives monthly payments for his milk, and is thus ready
to meet all obligations at the store, instead of incurring
debt while waiting for his crop to mature. Still another
advantage is that there is steady employment throughout
the year, and something is earned each day, which is not
true with grain growing.

“After careful study of all the conditions prevailing in
northern Wisconsin, the writer of this article is firmly im-
pressed with the belief that this will some day become one
of the great dairy regions of America, if only the people
will bend their energies in the right direction and concen-
trate their efforts upon the production of high grade dairy
products. Let us look carefully into the requisites of a
true dairy country, and see if northern Wisconsin meets
the demand.

“First of all there is that prime requisite for fine butter
and cheese, namely, an ample supply of pure, cold water,
everywhere accessible. Northern Wisconsiu is unexcelled
by any region in the great abundance of pure cold water in
her thousands of lakes, her many rivers, brooks and springs;
indeed, the water supply will meet the requirements of the
most exacting in its quantity, prevalence, purity and cool-
ness.

“The second requisite is an abundance of wholesome
stock foods, in good variety for summer and winter feed-
ing. In summer time the dairy cattle of northern Wiscon-
sin will find in its pastures the finest of grasses and clovers,
for the cropping. Red and white clover flourish, and timo-
thy and blue grass pastures are as prevalent and produec-
tive as anywhere further south. The pasture season for
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cattle is not so long in the far north by about one month
as in the extreme southern part of the state, but while they
last, these pastures are not excelled by those in any other
part of our country, as we have ascertained by careful,
close study of the turf of this region. For winter forage
the dairyman can provide an abundance of fodder corn,
clover and timothy hay, pea straw, oat hay, root crops
and silage from corn’and clover. This gives him a list of
coarse forage equal in variety and quality to that possessed
by dairymen farther south in the state, and the abundance
of these crops is only measured by the ambition of the far-
mer in producing them.

“But dairy cows must have grain as well as coarse for-
age; here the northern farmer suffers nothing in compari-
son with dairymen elsewhere. Over much of the north In-
dian corn will ripen, giving that feed in abundance. Then
there are oats, which give a sure crop of fine grain, and
barley yields an abundance of grain excellent for cow feed-
ing. The yield of peas at the north is for in excess of what
can be gathered from this crop farther south, and pea meal
furnishes a cow feed of the strongest character. The
numerous railroads crossing northern Wisconsin lead to
the milling centers of Minneapolis and Superior, making
it an easy possibility for dairy farmers to secure bran and
shorts to supplement the grains grown on the farm.

THE WINTER KEEP OF COWS NOT UNDULY EXPENSIVE.

“The northern dairyman must feed longer in the stable
and less on pasture than his southern competitor. To the
novice this may appear a serious disadvantage; to the ex-
perienced dairyman it is nothing of the kind. Those dairy-
men who have had large experience in the matter of
managing dairy cows find that winter feeding is as
economical as summer pasturing, all factors in the matter
being taken into consideration. If pasturing is so much
cheaper than winter feeding, our dairy districts would,
from the force of competition, be located in the milder
tempered regions of the world; instead of this we find the
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finest dairy districts located not where the cattle can roam
the fields the year round, but rather where, during a con-
siderable portion of the year, the ground is covered with
snow and the growth of vegetation stopped by cold more
or less severe. The best dairy regions are found in the
extreme northern portions of the United States, in Canada,
Denmark, Norway and Sweden, Finland and the mountains
of Switzerland, all districts where the summers are com-
paratively short and the periods of winter feeding quite
long. Let the farmers of northern Wisconsin immediately
and forever dismiss the bugbear of long winter feeding
being disastrous or a permanent drawback to successful
dairying. .

“The final question of markets for dairy products re-
mains to be considered. With good manufacturing towns
located all over the northern part of our state, and great
mining and shipping cities found on the lake borders and
with trunk line railways crossing the region in every dir-
ection, the dairyman of northern Wisconsin bas nothing
to fear concerning markets. Let him make the fine dairy
goods his opportunity makes easily possible, in sufficient
quanties to invite buyers, and no trouble will come in
finding markets at good prices for all he may produce.

“After carefully examining the whole problem on the
ground itself, studying the few dairy cattle found at the
north, noting the possibilities of the pastures and the
abundance of winter feed guaranteed by the fertile fields
and good summer climate, the abundance of the water and
the purity of the atmosphere, the “writer believes that
there is no serious hindrance to northern Wisconsin de-
veloping into a dairy country of the first magnitude.

NORTHERN WISCONSIN A GREAT CHEESE DISTRICT.

“The writer makes the prediction that some day north-
ern Wisconsin will rank as the foremost cheese district in
America, if not in the world. No one who has carefully
studied the subject and observed what has taken place in
other countries, and what is occurring in a small way at

-
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present in our new north, will seriously deny this asser-
tion. The fine cheese districts of Europe and America are
not in the warm regions, but rather in those where the
nights are cool, the waters pure and cold and the grasses
possess a high nutritious value. Such regions as these are
found in the mountains of Switzerland and the cheese dist-
tricts of Canada and northern New York and our lakeshore
counties like Sheboygan, Manitowoc, also Fond du Lac,
Outagamie, etc. While southern Minnesota, southern Wis-
consin, and northern Illinois and Iowa will remain the
great centers of butter production for this country, these
districts cannot hope to compete with northern Wisconsin
in the quality of the cheese which may be produced there,
for the reason that in this great butter region the summer
days are hot and the waters which the cows must drink
becomes quite warm; these conditions shut this region out
forever from entering into serious competition with our
new north in the manufacture of cheese of the highest
grade. It is not asserted at this point that good cheese
cannot be made in southern Wisconsin and even in Illinois;
it is affirmed with emphasis, that northern Wisconsin can
and will some day produce enormous amounts of cheese,
which for quality cannot be equalled by that made further
south. The most nutritious of grasses, the coolest of
waters and the temperate sun of summer are all necessary
for the production of milk which shall go to make cheese
carrying the purest flavors, and northern Wisconsin has
all of these in a marked degree. This adaptation of the
production of fine cheese is a heritage to this region from
which it can never be parted. It is as valuable to our new
north as are the gold mines to Colorado or the coal beds
to Pennsylvania, and when northern Wisconsin shall have
been occupied by an intelligent people and'its cheese indus-
try properly developed there will millions of dollars flow
into this section each year from the sales of this one line
of dairy products.
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WHAT OTHERS THINK.

The others who understand the requisities for prime
cheese manufacture believe in this can be ascertained by
any one upon a little investigation. Here are two reports
coming as the results of inquiries in this line. N. Simon
& Co., Neenah, Wis., operating about 25 cheese factories
about Neenah, and producing fine goods, the reputation of
which is established at many points in this country and
also in Great Britain, in reply to our inquiry on this mat-
ter, write:

“Our idea from the experience we have had this season is that the
northwestern portion of Wisconsin is as good a country as can be found
for cheese making. * * Several years ago the writer, N. Simon, spent
two or three weeke about Marshfield looking up the cheese business.
At that time did not consider it worth much of anything as the cows
were running through the timber and browsing, and the milk had a very
bad flavor, but since then the country has cleared up considerably and
they are getting as fine flavored milk as can be produced, especially
where they have tame pastures. We really believe this is a good coun-
try for cheese making.

Parliament & Espert, Chicago, Ill., are large dealers and
exporters of cheese. Perhaps no one in tgis .country
understands the situation better than this firm. Here is
from their letter:

“Chicago, I11., Dec 7,18 5.
“You asked our opinion as to the use of the lands in northern Wiscon-
sin. In reply will say we think they are very well adapted to dairying.
It is our opinion that a fine grade of cheese could be made up there.
Even now the further north we go for our cheese the finer quality we
get It is our opinion that it is a wise move to develop that part of the
country more extensively with the dairy industry.”

“These opinions of our leading experts and dealers
should not be passed over lightly by the farmers of north-
ern Wisconsin or those considering the agricultaral oppor-
tunities of that section; reports of this kind present evi-
dence which has been accumulating for a long time, and
are an index of possibilities which should be seriously con-
sidered by all interested. Northern Wisconsin cannot pro-
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duce wheat or grain generally which can be sold at a profit.
From the nature of the country, this region must remain a
land of small farms and here can be produced cheese which
will stand unexcelled by any other country.

NORTHERN WISCONSIN A GREAT DAIRY SECTION.

“In 1895, Canada exported sixteen million dollars worth
of cheese. The country of Denmark covers about half as
much area as that region which we are pleased to call
northern Wisconsin. During the past year Denmark has
received from Great Britain for butter alone about twenty-
four million dollars, or two million dollars every thirty
days. Canada and Denmark are shining examples of what
is possible in the dairy line, when the people set about
making honest high quality goods, and are earnest in se-
curing good markets for them. Let the splendid results
obtained by these two countries prove an example for our
new north, which shall stimulate it to the highest and best
effort possible. Our own nation with its seventy millions
of people stand ready to use the dairy goods from this
region, provided only tney are of high quality and known
purity. With the passing away of the vast forests and the
disappearance of the lumber industry, which has brought
its hundreds of millions to our country, let there come to
northern Wisconsin advanced methods of farming with
dairying as the leading industry, and the prosperity of
this region is assured beyond all question.”

EFFECT OF DATIRYING UPON FARM VALUES AND
PRODUCTS.

The importance of the dairy business in increasing farm
values, in adding to the productive capacity of the farms
upon which the business is carried on, is clearly demon
strated by the returns of the state census of 1895.

The following table embraces some of the leading dairy
counties of the state. gives their area, cash value of the
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land, average valuation per acre, the butter and cheese
product, and the average yield per acre of wheat and corn.
The averages of values and grain products are given in
round numbers:

Total Average | Average
Commtin, | “HAE" | DN [ TEIS | (RO oudt it per i
g acre. acre.
3 Lbs. Lbs. Bu. Bu.
- T 335,003( $13,674,001| $10 | 1,157,630| 7,796,249) 20 2
Jefferson ......... 328,892 19,695,670 59 3,683,373| 1,060,101 21 34
Walworth ........ 347,129) 15,799,312 45 | 5,080,419 &75,908| 18 5
Manitowoo........| 332,480| 12,408,450 87 | 1,257,470 3,315,920{ 17 19
Sheboygar........ 323,279| 14,148,941 M 961,959, 6,949,379 21 28
Fond du Lac..... 435,702 21,869,8%0{ 50 | 2,812,369| 2,823,871] 22 29

The following table embraces a group of what may be
termed, in comparison with the counties given above, non-
dairy counties. Their dairy products form the lesser por-
tion of the agricultural production.

The table gives area, farm values, the butter and cheese
production, and average yield per acre of wheat and corn:

Total Average | Avarage
Emiitien acreage | Cash |Av. value| Butter | Cheese | wheat | corn

farm value. |per acre.| product. product. yvield per|yield per

land. acre. acre.

Lbs. Lbs. Bu. Bu.

Vernon ...........| 456,808] $6,811,408| §15 1,484,744 6,425 20 17
36 Crolx ...o0vees 341,447 6,588,201 20 891,736 10,380 1n n
La Crosse ........| 239,748 5,869,975 24 1,212,128 30, 689 19 20
Dunn ..o.ueeee...f 318,408 4,778,028 18 980,887 44,955 16 12
‘aa Claire .......| 240,953| 3,822,950 16 802,547 31,350 14 13
jaffalo...........| 368,390 4,529,509 12 870,682| 221,345 19 17

It will be observed that the average value of farm land
per acre in the distinctively dairy counties runs from
$37 to §59, with an average of $46 per acre. In the non-
dairy group the average value per acre runs from $12 to
$24, with a general average of nearly $17 per acre. It is
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true that the counties which are selected as representing
other interests in the main more that those of the dairy
contain a larger amount of unimproved land and woodland
than the dairy counties. While this materially effects
average values, it is not a sufficient explanation for the
marked difference of $17 per acre in the one case and $16
per acre in the other.

It affords conclusive proof that dairying improves the
average value of farm lands.

The average yield per acre of wheat in the dairy counties
is 20.3 bushels, while in the non-dairy counties the average
yield per acre is 164 bushels.

The difference in the yield of corn is still more marked,
the dairy counties averaging 30.6 bushels, and the non-dairy
counties averaging 15 bushels per acre or less than one-half.

The conclusions resulting from these comparisons are
further emphasized by the change in farm values in those
counties which during recent years have been turning more
and more toward dairying. Dodge county during the last
ten years has rapidly developed her dairy industry and
during that time has increased the average of her farm
values as shown by a comparison of the census report of
1885 and 1895, over $7,500,000, an increase of over 25 per
cent.

St. Croix county, which has made very little progress
in the dairy business during the last ten years has suffered
in that time a depreciation in farm values of nearly
$500,000.

Numerous comparisons of this kind could be made, de-
monstrating that an increase of the dairy industry in any
community or county tends strongly to carry with it a
corresponding increase in wealth.
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OLEOMARGARINE.

Oleomargarine is a counterfeit of butter. The word
originally covered a product made in imitation of butter
and consisting mainly of beef fat. The manufacture of oleo-
margarine in this country has largely given way to the
manufacture of butterine, a compound similar in appear-
ance, but containing as its principal element the fat ob-
tained from hogs.

The internal revenue law passed by Congress in 1886
placed all counterfeit butter products con taining fats foreign
to milk under the general name of oleomargarine, and
levied a tax upon it of two cents per pound.

The total product of oleomargarine of the United
States in 1895 was 70,000,000 pounds. -Forty-one million
pounds of this amount was manufactured in the city of
Chicago.

It is claimed by the friends of the oleomargrrine inter-
est that the national law providing for licenses and taxa
tion has increased rather than diminished the oleomargarine
business. The claim is hardly reasonable. The tax of two
cents per pound is quite burdensome, and the licenses im-
posed upon wholesale dealers, retailers and manufacturers
is equally so. The manufacture and sale of oleomargarine
is not only hampered by national law, but by restrictive
legislation of nearly all of the American states as well as
most of the countries of Europe.

New Hampshire requires oleomargarine to be colored
pink—a law which has been sustained oy the courts of that
state. The same requirement is made in Minnesota. Massa
chusetts, New York, Ohio and Wisconsin require that oleo-
margarine shall not be made and sold colored in imitation
of yellow butter. The Wisconsin law upon this subject
was part of the legislation of 1895.

Previous to that time the law had simply required th:t
oleomargarine should be labeled and sold for what it was
It was the judgment of the dairymen of the state and of
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the men familiar with the traffic in imitation dairy goods,
that the law was ineffective and that oleomargarine was
being sold for butter. The law was not only violated by
the sale of unlabeled packages by grocerymen to custom-
ers ignorant of their character, but it was also violated
when purchasers of butterine bought the article for what
it was and then placed it upon the tables of restaurants,
boarding houses and hotels for the consumption of guests
who supposed that they were eating butter.

This traffic was an imposition upon two classes of peo-
ple—the consumers who in 99 cases out of 100 will not eat
butterine if they know it, and the producer of honest and
costly goods who cannot afford to enter the market in
competition with cheap counterfeits sold under false names.

The oleomargarine act of 1895 passed the senate by a
unanimous vote, and there were only two votes recorded
against it in the house. It was claimed at the time by
the friends of the oleomargarine interest that it was an
unconstitutional law; that it interfered with the liberty of
trade; thut oleomargarine is a wholesome product; that
the manufacturers had a right to sell it in any market if
they paid the government tax, and that if the case should
be appealed to the supreme court of Wisconsin, it would
undoubtedly be declared unconstitutional.

It was deemed best by this department to delay the ex-
ecution of this law until the dealers in oleomargarine
should have a reasonable time in which to dispose of their
stock. For this reason no samples of oleomargarine sold
were collected until the 13th of May, 1895, when the as-
sistant commissioner, Mr. W. W. Chadwick, obtained sam-
ples of Corry Bros., and the Alexander Findlay Co., in
the city of Madison.

These samples were subjected to microscopic and chemi-
cal examination and found to be butterine colored with
artificial coloring matter in violation of law.

Complaints were sworn out against the parties named.
Upon their appearance in court they entered a plea of “not
guilty.” Under the authority given the commissioner and
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the governor, Mr. J. M. Olin of Madison was appointed as
¢ unsel for the state to assist the district attorney, Mr. A.
W. Anderson, in the prosecution of the cases.

It was the first test of the law, and upon its result
largely depended the existence of the law itself.

The defense obtained eminent counsel in the person of
ex-Attorney General J. L. O’Connor, and a bitter legal
contest resulted. One hundred men were subpcenaed before
a jury of twelve was finally obtained.

The first trial lasted three days and resulted in the dis-
arreement of the jury, nine voting for conviction and three
for acquittal.

This necessitated a new trial, and another hard-fought
battle lasting three days which resulted in the conviction
of the defendant after the jury had been out seven minutes.

The attorney for the defense argued that the defendant
should be discharged because the sample of butterine pur-
chased by the state was bought with a full understanding
of its quality and character, and that, therefore, no one
was deceived in its sale. That the sale of the butterine
was made in ignorance of the fact that the law prohibited
the sale of butterine colored in imitation of butter and that,
therefore, there was no intent to deceive; that the law it-
self was an infringement upon the rights of the people to
make and of the people to buy a wholesome food product;
that the article sold was not colored in imitation of yellow
butter; that the law itself was passed through the legis-
lature in obedience to the demand of a particular class,
whose interests it strongly favored, to the prejudice of the
interests of other classes, and that its enactment was
against public policy. He also objected to the appearance
of Mr. Olin as attorney in the case, for the reason that Mr
Olin had assisted a committee of the State Dairymen’s As-
sociation in making the law under which the prosecution
was begun.

The court very properly held that Mr. Olin’s work, what-
ever it might have been, in making the original draft of
the law, had nothing to do with the question of his appear-

4+—-D.&F.
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ing as attorney for the state in its prosecution. He also
held that no matter whether the purchaser of butterine
was fully acquainted with or ignorant of the fact that the
article sold him was butterine, whether or not any decep-
tion was perpetrated in the sale of the sample which was
purchased, the letter and spirit of the law had been vio-
lated in selling butterine colored in imitation of yellow
butter.

It was further held that the question of intent, so far as
defendant was concerned, could not be brought into the
case, as an unbroken line of decisions was upon record to
the effect that in questions relating to the violation of laws
of this character the point at issue and to be settled was
not one of intention but of fact. In other words, that every
man who sold butlerine was presumed by the law to know
its provisions.

The question of the wholesomeness of butterine was de-
termined by the court to have no bearing upon the case;
that it was not a question of health, but a simple question
as to whether or not an existing statute had been violated.

Andrew S. Mitchell, the chemist of the dairy commis-
sion, obtained from the samples of butterine purchased a
quantity of artificial coloring matter which was submitted
to the jury, and upon oath declared that such coloring mat-
ter had been so obtained and that the butterine was colored
in imitation of yellow butter.

The defendant swore that the article sold was not an im-
itation of yellow butter, and in its sale he had no intention
to deceive the public.

Upon the question of color there appeared as witnesses
for the state Professors W. A. Henry and S. H. Babcock of
the State University, besides several leading merchants of
Madison. All testified strongly that the sample which had
been purchased by the state and which was submitted to
the jury in their presence was colored in imitation of yel-
low butter.

The attorney for the prosecution, Mr. Olin, stated that
the question of state policy in the passage of the law which
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had been violated wecs not one which could be properly con-
sidered in the discussion of the case, but that as long
as it had been brought in for the purpose of influencing
the jury the state had a right to be heard upon it. He
called attention to the fact that the passage of the law in
question had been demanded by the farm and business in-
terests of every section of the state; that the state legisla-
ture had been directly petitioned by the State Dairymen s
Association, by many farmers’ institute meetings, by men
who sold butter, by men who made it, by men who bought
it, to have a law passed so stringent that it would be im-
possible for the Chicago manufacturers of hog fat and beef
fat butter to call their product real butter, send it into the
state in competition with an honest and more costtly ar-
ticle, superior in quality and produced by the labor and
capital of the people of this commonwealth. He demanded
that the defense should state some valid reason why a citi-
zen of any state should be permitted to come into this
state with a counterfeit, sailing under false colors and false
names, discrediting and discouraging the honest produc-
ing interests of our own people. He stated what has been
distinctly true during the life of the dairy and food com-
mission in Wisconsin,— that the law which provided that
dealers in oleomargarine should place signsin their places of
business and sell their oleomargarine from labeled boxes in
labeled packages, was of such a character thatit was almost
impossible to execute it, and if thatit was sosold, the great
bulk of it was sold to the keepers of hotels, boarding
houses and restaurants, who having complied with the law
so far as its purchase was concerned, placed it upon their
tables of their guests, imposing it upon them as butter, its
use finally being the result of deception and a violation of
law.

It was further argued that the manufacture and sale of any
counterfeit was against public policy; that our exports of
dairy products, butter and cheese, to foreign countries
were being cut down by the fraudulent character of those
exports; and that American butter and cheese, which be-
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fore the development of the oleomargarine interest had
stood at the highest point in the markets of Europe, were
now dragging upon the bottom, falling below Denmark,
Ireland, Holland and every butter producing country of
the world; that the whole business of manufacturing but-
terine under the form and color of butter gave an oppor-
tunity for unlimited fraud and was an imposition, not only
upon the honest producer, but also on the consumer who
had a right to know from the appearance of an article
which he bought the materials of which it was composed.

The penalty inflicted by the judge in the Corry case was
$50 and costs. An appeal was taken to the supreme court
of the state, it being loudly claimed that the law was un-
constitutional and would be so decided by that court.
Messrs. Corry and their attorneys evidently changed their
minds upon this subject, for the appeal was withdrawn before
the court ever had an opportunity to pass upon the case.

In the Findlay case a plea of “guilty " was entered after
the determination of the Corry case, and a fine of $50 and
costs imposed.

Under the direction of the commissioner, Mr. Mitchell
and Mr. Chadwick, the assistant commissioners, obtained
samples of the butterine sold by the retail dealers of Mil-
waukee in May, 1895. Tests of these samples disclosed the
fact that they were all colored like butter in violation of
law. Warrants were sworn out and the following named
dealers arrested: F. Thiele, J. Karker, Wm. Steinmeyer &
Wm. Pieper, Josepk Krauss, P. P. Roland, F. Fehrer, A.
J. Palmer, R. H. Mueller, Savage & Sons, F. Hesse and
D. C. Adams.

The cases were first brought in the police court of Mil-
waukee and after numerous delays and postponements were
transferred to the municipal court in Milwaukee, of which
Judge Emil Walber is the presiding officer.

Here again delays were imposed in every possible way
by the defendants’ counsel and postponement after post-
ponement were taken uniil the patience of the prosecution
was exhausted.
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In taking samples in Milwaukee it was found that in the
stores of three dealers no butterine signs were exhibited
as required by law, and the samples sold were not labeled,
or were labeled in such a way as to deceive. One of the
samples purchased was wrapped in paper upon which there
was the picture of a Holstein cow and a churn. Another
sample bore upon its enclosure the inscription “ Golden
Sheaf Creamery,” one, “Illinois Creamery” and one “Swifts
Pure Jersey Butterine.”

The cases brought under the law that buiterine should
be labeled were tried first. The state proved by the testi
mony of Mr. Chadwick, who purchased the samples, that
in these cases butterine had been sold him in pound packages
which were not labeled oleomargerine, as the law provides.
The defense testified to the satisfaciion of the court that .
the box and larger receptacles containing these pound
prints were labeled, and the courtheld that in view of this
fact, no violation of the law had occurred; thus ruling sub
stantially that a tub or large box is a package. The cases
against J. Krauss, J. Karker and P. P. Roland, therefore,
resulted in their acquittal.

It is not the business of this department to criticise the
decision of the court, but it is proper io state that the
prosecution was astovnded at this ruling.

The law says (Sec. 5, Chap. 30, Laws 1885): "It shall
be unlawful for any person to expose for sale oleomargar-
ine, butterine or any similar substance not marked and dis-
tinguished on the outside of each tub, package and parcel
thereof by a placard with the word ‘Oleomargarine,’ and
not having also upon every open tub, package or parcel
thereof a placard with the word *‘Oleomargarine;’ such
placard in each case to be printed in plain, uncondensed
Gothic letters not less than one inch long, and such pla-
card shall not contain any other words thereon.”

It seemed to be plainly the intention of this law to pre-
vent the sale of any package which was not labeled. The
construction which the court placed upon the law making
a tub or box a parcel, would enable any retail dealers to
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have a large box of unlabeled packages behind his counter,
and to take from that box, packages of oleomargarine un-
labeled and sell them for butter.

The determination of these cases emphasized the neces-
sity for the law which had just been passed providing that
butterine or oleomargarine should not be colored in imi-
tation of yellow butter.

The first case which was brought to trial in Milwaukee
under the anti-coloring law was that of A. J. Palmer. This
trial consumed several days, in a community which has lit-
tle sympathy with laws of this character because it has lit-
tle knowledge of the real reasons which underlie them,
and after a hardly fought contest in which the defense was
conducted by two able lawyers, it was determined on be-
balf of the state shortly after the jury had retired to con
sider it.

The defendants in the remaining Milwaukee cases, upon
the determination of this case, went into court and plead
guilty.

The attorney of the commission, Mr. Olin, who during the
trial of thes> cases had been actively and efficiently assisted
by Assistant District Attorney Umbreit, stated that these
defendant’s should pay at least the minimum fine of $30.
as provided by law.

Judge Walber saw fit to fine the defendants the minimum
sum named, and to suspend sentence, which simply mean:
that the state would be deprived of these fines in the dis-
cretion of the court, while the defendants were to pay the
remaining costs. It seemed as if the state could properly
demand that these fines be paid.

When the arrests were first made, there was a meeting
of all the defendants, and this meeting was attended by the
representatives of the butterine manufacturers of Chicago.
It was decided to fight the law, and in this decision the
dealers had the backing of the outside manufacturers.
There was a well defined purpose to break the law down,
or to destroy its force. The dealers had not been ignorant of
the provisions of the new law. The columns of the Mil-
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waukee press and of the state press generally had been
filled with discussions of this subject, and had printed the
law in full several times. In addition to this, it had been
a matter of common discussion and objection among
the representatives of the oleomargarine interest for sev-
eral months.

It was practically a conspiracy to break down a just and
reasonable law, and no punishment within the limitation of
the penalties imposed by the butterine law would have
been too severe.

The law of 1895 under which these actions were brought
is as follows:

16. Imitation butter. [Sec. 3. ch. 30,1895.] No person, by himself or
by his agents or servants, shall render or manufacture, sell, ship, con-
sigu, offer for sale, expose for sale, or have in his possession with intent
to sell, any article, product or compound made wholly or partly out of
any fat, oil or oleaginous substance or compound thercof, not produced
from unadulterated milk or cream from the same, and without the
admixture or addition of any fat foreign to said milk or cream, which
shall be in imitation of yellow butter produced from pure unadulterated
milk orcream of the same,with or without coloring matter; provided,that
nothing in this act shall be construed to prohibit the manufacture or
sale of oleomargarine in a separate and distinet form and in such man-
ner as will advise the consumer of its real character, free from colora-
tion or ingredient that causes it to look like butter.

This is substantially the same law that is now in opera-
tion in Iowa, New York and Massachusetts. It has been
passed upon by the courts of those states and declared to
be constitutional. The Massachusetts law has been passed
upon by the court of the United States and declared to be
within the lines of the federal constitution in a famous de-
cision rendered in behalf of the court by Justice Harlan,
and published in part in another portion of this report.

For the purpose of aiding the prosecuting officers of this
state, upon whom rests the responsibility of the prosecu-
tions under the oleomargarine act, for the information of
our people, and for the information of people in other
states who are writing to this department asking for in.
formation about legislation of this character, the following
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extracts are published from the brief prepared by John M.
Olin in the cases already referred to.

“ The legislature has power to pass an act absolutely prohibit-
ing the manufacture and sale, within this state, of any oleagin-
ous substance, or any compound of the same, other than that
produced from wunadulterated milk, or of cream from the same,
and designed to take ihe place of butter or cheese produced Jrom
pure, unadulterated milk or cream from the same.

The legislature of Pennsylvania passed an act May 21,
1885, entitled as follows:

““ An act for the protection of the publie health and to prevent adul-
teration of dairy products and fraud in the sale thereof.

“8Sec. 1. That no person, firm or corporate body shall manufacture
out of any oleaginous substance or any compound of the same, other
than that produced from unadulterated milk or of eream from the same,
any imitation or adulterated butter or cheese, nor shall sell or offer
for sale, or have in his, her or their possession with intent to sell the
same, as an article of food.” * * *

The constitutionality of this law came in question in the
case of Powell vs. Commonwealth, 114 Pa. St., 265; s. c., 7 At.
Rep., 913, decided January 3, 1887.

This case was taken by writ of error to the supreme court
of the United States, and is reported as Powell vs. Penna,
127 U. S., 678, decided April 9, 1888. The opinion of the
court was rendered by Justice Harlan, Justice Field writ-
ing a vigorous dissenting opinion.

After quoting the section of the statute above, the court
at page 681, says:

“It was agreed for the purposes of the trial, that the defendant on
July 10, 1885, in the city of Harrisburg, sold to the prosecuting witness,
as an article of food, two original packages of the kind described in the
first count ; that such packages were sold and bought as butterine, and
not as butter ‘produced from pure, unadulterated milk or cream from
unadulterated milk ; that each of said packages was, at the time of sale,
marked with the words, ~Oleomargarine Butter,” upon the lid and side
in a straight line in Roman letters half an inch long.”

“The defendant then offered to prove by Prof. Hugo Blanck that he
saw manufactured the article sold to the prosecuting witness ; that i
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was made from pure animal fats ; that the process of manufacture was
clean and wholesome, the article containing the same elements as dairy
batter, the only difference between them being that the manufactured
article contained a smaller proportion of the fatty substance known as
butterine ; that this butterine existed in dairy butter in the proportion
of from three to seven per cent., and in the manufactured article in a
smaller proportion, and was increased in the latter by the introduction
of milk and cream ; that this having been done, the article contained all
the elements of butter produced from pure unadulterated milk or cream
from the same, except that the percentage of butterine was slightly
smaller ; that the only effect of butterine was to give flavor to the batter
and that it had nothing to do with its wholesomeness ; that the oleagin-
ous substances in the manufactured article were substantially identical
with that produced from milk or cream ; and that the article sold tothe
prosecuting witness was a wholesome and nutritious article of food, in
all respects as wholesame as butter produced from pure unadulterated
milk or ecream from unadulterated milk.

“The defendant also offered to prove that he was engaged in the gro-
cery and provision business in the city of Harrisburg, and that the
article sold by him was a part of a large and valuable quantity manufac-
tured prior to the 21st of May, 1885, in accordance with the laws of this
commonwealth relating to the manufacture and sale of said article, and
so sold by him ; that for the purpose of prosecuting that business large
investments were made by him in the purchase of suitable real estate,
in the erection of proper buildings, and in the purchase of necessary
machinery and ingredients; that in this traffic in said article he made
large profits; and, if prevented from continuingit, the value of his
property employed therein would be entirely lost and he be deprived of
the means of livelihood.”

The testimony offered was excluded by the court and the
defendant was found guilty.

The court, at page 683, further says:

“The question, therefore, is whether the prohibition of the manufac.
ture out of oleaginous substances, or out of any compound thereof other
than that produced from unadulterated milk or cream from unadul-
terated milk. of an article designed to take the place of butter or cheese
produced from unadulterated milk or cream from unadulterated milk,
or the prohibition upon the manufacture of any imitation or adulterated
butter or cheese, or upon the selling or offering for sale, or having in
possession with intent to sell, the same, as an article of food, is a lawful
exercise by the state of the power to protect, by police regulations, the
public health.”
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At page 685, the court further says:

“ Whether the manufacture of oleomargarine, or imitation butter, of
the kind described in the statute, is, or may be, conducted in such a way.
or with such skill and secrecy, as to baffle ordinary inspection, or
whether it involves such danger to the public health as to require, for
the protection of the people, the entire suppression of the business,
rather than its regulation in such manner as to permit the manufacture
and sale of articles of that class that do not contain noxious ingredients~
are questions of fact and of public policy which belong to the legisla.
tive department. And as it does not appear upon the face of the statate,
or from any facts of which the court must take judicial cognizance; that
it infringes rights secured by the fundamental law, the legislative de
termination of those questions is conclusive upon the courts. It is not
a part of their 1unctions to conduct investigations of facts entering into
questions of public policy merely, and to sustain or frustrate the legis-
lative will, embodied in the statutes, as they may happen to approve or
disapprove its determination of such questions. The power which the
legislature has to promote the general welfare is very great, and the di--
cretion which that part of the government has, in the employment of
means to that end is very large. Whule both its power and its discre-
tion must be so exercised, as not to impair the fundamental rights of
life, liberty, and property; and while, according to the principles upon
which our institutions rest, the very idea that one man may be com-
pelled to hold his life, or the means of living, or any material right es-
sential to the enjoyment of life, at the mere will of another, seems to be
intolerable in any country where freedom prevails, as being the essence
of sla ery itself; yet, in many cases of mere administration, the respon-
sibility is puarely political, no appeal lying except to the ultimate tri-
bunal of the public judgment, exercised either in the pressure of public
opinion or by means of the suffrage. Yick Wo. vs. Hopkins, 118 U. S,,
370. Ths case before us belongs to the latter class. The legislature of
Pennsylvania, upon the fullest investigation, as we must conclusively
presume, and upon reasonable grounds, as must be assamed from the
record, has determined that the prohibition of the sale, or offering for
sale, or having in possession to sell, for purpose of food, of any article
manufactured out of oleaginous substances or compounds other than
tho:e produced from unadulterated milk or cream from unadulterated
milk, will promote the public health, and prevent frauds in the sale of
such articles, If all that can be said of this legislation is that it is un-
wise, or unnecessarily oppressive to those manufacturing or selling
wholesome oleomargarin=, as an article of food, their appeal must be to
the legislature, or to the ballot box, not the judiciary. The latter can-
not interfere without usurping powers committed to another depart-
ment of governman_t,"
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We have quoted liberally from the above opinion be-
cause it is by the highest court in the nation and under a
law very sweepingin its terms.

The legislature of Missouri enacted a law in 1881, very
similar to the law quoted above from Pennsylvania; in fact,
the Pennsylvania law seems to be quoted from and pat-
terned after the Missouri law. The constitutionality of
the Missouri statute came 1n question in the case of State
vs. Addington, 12 Mo. App., 214. The law was sustained
and an appeal was taken to the supreme court, and the case
is reported in 70 Mo., 110. The facts of the case were
that the defendant sold to the prosecuting witness an origi-
nal package of an oleaginous substance, which was branded
as such, which package had been manufactured in the state
of Illinois, and shipped to the defendant at St. Louis.” The
same kind of proof was offered as to the wholesomeness,
ete., of the article, as was offered in the Pennsylvania case,
ind it was excluded. It was argued that because the arti-
:le was wholesome, that, therefore, the legislature could
aot prohibit its manufacture and sale. In answer to this
:ontention, in 12 Mo. App., the court says:

“ The mere fact that experts may pronounce a manufactured article
atended for human food, to be wholesome or harmless, does not render
tincompetent for the legisiature to prohibit the manufacture and sale

of the article. The test of the reasonableness of the police regulation,
prohibiting the making and vending of a particular article of food, is
not alone whether it is in part unwholesome and injurious. If an article
of food is of such a character that few persons will eat it knowing i's
real character ; if, at the time, it is of such a nature that it can be im-
posed upon the public as an article of food which is in common use, and
against which there is no prejudice ; and if, in addition to this, there is
probable 7 ound for believing that the only way to prevent the public
from being defrauded into the purchasing of the counterfeit article fur
the genuine, is to prohibit altogether the manufacture and sale of the
former, then we think that such a prohibition may stand as a reason-
able police regulation, although the article prohibited is indeed inocu-
ous. and although its production might be found beneficial to the
publie, if in baying it they could distinguish it from the production of
which it is the imitation.

* The manufacturer may brand it with its real name. It may carry
that brand into the hands of the broker or commission merchant, and
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even into the hands of the retail grocer ; but there it will be taken off,
and it will be sold to the consumer as real butter or it will not be sold
at all. The fact that in the present state of the public taste, the public
judgment or the public prejudice with regard to it, it can not be sold
except by cheating the ultimate purchaser into the belief that it is real
butter, . . . stamps with fraud the entire business of making and
vending it, and furnishes a justification for a police regulation prohlbit
ing the making and vending of it altogether.”

It is to be noted here that this decision was rendered be-
fore what is now known as the original package decision,
arising out of liquor legislation in Iowa and Kansas, being
Leisey vs. Harding, 135 U. S., 100.

The legislature of Minnesota passed an act in 1885 (Ch.
149, Laws of 1885) an act entitled, “ An Act to prohibit or
prevent the sale or manufacture of unhealthy or adulter-
ated dairy products,” section 4 of which was as follows:

“No person shall manufacture out of any oleaginous substance or sub-
stances, or any compound of the same, or any compound other than that
produced from unadulterated milk, or cream from the same, any article
designed to take the place of butter or cheese, produced from pure un-
adulterated milk, or cream from the same, or shall sell, or offer for sale,
the same as an article of food. This shall not apply to pure skim milk
cheese, made from pure skim milk.”

It will be noticed that this is practically the same as
the Missouri and Pennsylvania laws quoted above. This
law came up for construction in the court of our state in
the case of Bufler vs. Chambers, 30 N. W. R., 308, decided
Nov. 11, 1886. The court sustained the act as constitu-
tional.

The doctrine laid down in this decision was approved in
a later case, Stoltz vs. Thompson, N. W. R., 411, decided in
1890, also in Weideman wvs. State, 56 N. W. R., 688 (1593).

II.

The legislature has power to prohibit the coloring of oleomar-
garine in imitation of yellow butter.

The legislature of Ohio passed a law entitled, “ An act
to prevent fraud in the sale of lard, and to provide pun-
ishment for the violation thereof.”
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This act required that imitations of butter should be
labelled ‘Compound lard’ and the name and proportion in
pounds and fractional parts thereof of each ingredient con-
tained therein.

This was decided constitutional by the supreme court of
that state in the case of State vs. Snow, 47 N. W. R., 777,
decided on January 23, 1891.

Minnesota passed a law in 1889 prohibiting the sale of
baking powder containing alum, unless upon each package
of baking powder there should be the words, “This baking
powder contains alum.”

The constitutionality of this law was brought in question
in the case of Stoltz v. Thompson, 46 N. W. R., 410, decided
August 19, 1890. The supreme court of Minnesota held the
law constitutional, and at page 411 the court says:

“This statute does not prohibit the sale of such compounds. The
owner is not deprived of his property, nor denied the equal protection
of the laws, by being required to disclose the real nature or ingredients
of the commodity which he exposes for sale. No man has the right, pro-
tected by the constitution from legislative interference, to keep secret
the composition of such goods in order that others may be induced to
purchase and use what they would consider to be hartful, and what
they would not knowingly purchase or use. The owner of such prop-
erty may be legally required, as a matter of proper police regulation for
the benefit of the people in general, to sell it for what it actually is,and
apon its own merits, ani is not entitled, as a matter of constitutional

right. to the benefit of any additional market value which he may secure
by concealing its true character.”

The legislature of New Hampshire, Chap. 68, laws of
1885, required that all substitutes and imitations of butter
should be colored pink.

The question as to whether this law requiring such arti-
cle to be colored pink was constitutional, came up before
the supreme courtof New Hampshire in the case of State vs.
Marshall, 1 L. R. A., 51, and was decided July 19,1883. The
law was held by the court to be constitutional, and the
court at page 55 says:

“The design of the act is to protect purchasers and consumers against.
deception; and this is accomplished by requiring the article sold or
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offered for sale as a substitute for butter, to be a pink color, to show
that it is not genuine butter. The sale of oleomargarine is not pro-
hibited. The prohibition is against the sale or exposing for sale ofany
article or compound made in imitation of butter or as a substitute for
it, and not made wholly from milk or cream, or of any other color than
pink, to designate its true character. Butter is a necessary article of
food of almost universal consumption; and if an article compounded
from cheaper ingredients, which many people would not purchase or
use if they knew what it was, can be made so closely to resemble butter
that ordinary persons cannot distinguish it from genuine butter, the
liability to deception is such that the protection of the pablic requires
those dealing in the article in some way to designate its real character.
It being within the constitutional power of the legislature to establish
regulations for the prevention of fraud in the sale of articles of food, it
is generally for the legislature to determine what regulations are needed
for that purpose. Cooley Const. Lim., 3d ed., 168.”

The legislature of New Jersey passed a law in 1887 mak-
ing it a criminal offense to manufacture or sell any oleo-:
margarine product that was colored with so-called annotto,
so as to make it resemble the color of butter. The consti-
tutionality of this law was brought in question in the case
of State vs. Newton, 14 At. Rep., 604, decided June 7, 18t8.
The Supreme Court of the state holds the law constitu-
tional even as applying to inter-state commerce, that is, to
articles shipped from other states and sold in the original
package.

The Massachusetts legislature enacted a law in 1891
prohibiting under penalty the manufacture and sale of oleo-
margarine made in imitation of yellow butter. The consti-
tutionality of this law, which is almost an exact counter
part of the Wisconsin law upon this subject, came i ques-
tion in the case of Commonwealth vs. Huntley, 156 Mass.,
236. Decision was made May 7, 1892, and the law was held
to be constitutional.

It will be noticed that this is a leading case; that the
decision is after that of the United States supreme court
in the original package case of Leisey vs. Harden, 136
United States, 100, which case was commented upon and
distinguished by the Massachusetts court; the Massachu-
setts court holding that the supreme court of the United
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States (in the original package case) had not decided that
it was unconstitutional for a state, in the exercise of its
police power, to pass a law making it penal to sell an
article within the state, though brought from another state,
for something different from what it really was; in other words,
that it was lawful for the state to compel the article to
assume its real character in the markets of the state.

The legislature of Ohio made it a criminal offense, unless
the imitations of butter and cheese were sold in packages
properly stamped to indicate their character.

The constitutionality of this law came in question in the
case of Palmer vs. The State, 39 O. St., 236, decided in June,
1883. The court sustained the law.

The Maryland legislature in 1888, prohibited the color-
ing of oleomargarine and butterine, and the law was sus-
tained in the case of AMcAllister vs. State, 20 At. Rep., 143,
decided June 19, 1390.

In 1893 the supreme court of Massachusetts sustained
the constitutionality of the law of that state, which pro-
vided that butterine, oleomargarine, or any imitation of
butter, should be colored a bright pink. The laws of New
York prohibited the manufacture of any oleaginous
compounds in imitation of or semblance of natural butter.
The law was held to be constitutional by the supreme court
of that state, and the court in rendering its decision,
among other things said:

“The producers of butter from animal fats or oils, although the prod-
uct may be wholesome, nutritious and suitable for food, and so the
manufacture and sale thereof may not be prohibited, have no constitu-
tional right to resort to devices for the purpose of making their prod-
uct resemble dairy butter, and the legislature has the power to enact
such laws as it may deem necessary to prevent the simulated article

being put upon the market in such form or manner as to be calculated
to deceive.”

fn its decision, on page 129, in re Jacobs (98 N. Y., 98) and
People vs. Marz, 99 id., 377, the court says:

“ Assuming, as is claimed that butter made from animal fat or oil
is as wholesome, nutritious and suitable for food as dairy butter; that it
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is composed of the same elements and is substantially the same article
except as regards its origin, and that it is cheaper, and that it would be
a violation of the constitutional rights and liberties of the people to pro-
hibit them from manufacturing or dealing in it, for the mere purpose of
protecting the producers of dairy butter against competition, yet it can-
not be claimed that the producers of butter, made from animal fat, or oils,
have any constitutioral right to resort to devices for the purpose of
making their product resemble in appearance the more expensive ar-
ticle known as dairy butter, or that it is beyond the power of the legis-
lature to enact such laws as they may deem necessary, to prevent the
simulated article being put upon the market in such a form and manner
as to be calculated to deceive, If it possesses the merits whichare claimed
forit, and is innocuous, those making and dealing in it should be protect-
ed in the enjoyment of liberty in those respects, but they may be legally
required to sell it for and as what it actually is,and upon its own merits,
and are not entitled to the benefit of any additional market value which
may be imparted to it by resorting to artificial means to make it re

semble dairy butter in appearance. It may be butter, but it is not but-
ter from cream, and the difference in cost or market value, if no other,
would make it a fraud to pass off one article for the other.”

TRIAL BRIEF.

What questions are immaterial in prosecutions under the oleo-
margarine statute.

L

Intent, or mistake of fact.

Clark on Criminal Law, (published in 1894).

“There may be statutes which make it a crime to do an act where a
particular independent fact exists, and the legislature may have intend-
ed that all persons doing the act should do it at their peril Tn such a
case, ignorauce of the fact is no excuse. Examples of this are in case-
of illegal sales of adulterated food or liquor, or intoxicating liquor, most
of the courts holding that it is no defense for the seller to say that he
did not know of the adulteration or intoxicating properties of the food
or liquor. So, also, in the case of sales of liquor to minors and drank-
ards, it is usually held that ignorance that the vendee was a drunkard
«r a minor is no excuse.”

Am. & Eng. Enc. of Law, Vol. 4, page 681:

“Where the stutute contains nothing requiring acts to be done know-
ingly, and the acts done are not malum in se, nor infamous, but are
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merely prohibited, the offender is bound to know the law, and a crimi-
nal intent need not be proved.”

Id., page 689:

“It is a well established principle of law, that ignorance of fact is no
defense where the statute makes the offense indictable irrespective of
guilty knowledge.”

This very point has been settled by our own supreme
court in State vs. Hartfield, 24 Wis., 60.

“Hartfield was indicted for selling spiritunous liquors to one Pennell,
a minor, in violation of Chapter 36, Laws of 1866, and Chap. 123, Laws
of 1867. The evidence for the prosecution showed that he inquired of
Pennell, before letting him have the liquor, whether he was of age, and
received an answer in the atflrmative, and also showed that Pennell was
six feet and one inch in height. The jury were instructed that ignor-
ance or mistake on the part of the accused, as to the fact that Pennell
was a minor, was no defense. Verdiet guilty.”

Prosecutions under Oleomargarine Statutes similar to our own.

State vs. Newton, N. J., 14 Atl. Rep., 604, 605.

Syllabus: “Under section 5 of the oleomargarine act, approved March,
22,1896 (P. L. 1886, p. 107) it is not essential to the guilt of a person
selling oleomargarine colored with annotto that he should know
that the oleomargarine was so colored.”

Dickson, N. J., p. 605:

“ Another objection is that it was neither averred nor proved below
that the plaintiff in certiorari knew that the oleomargarine was colored
with annotto; and without such knowledge he could not, it is urged, be
guilty of a penal act. In Halsted vs. State, 41 N. J. Law, 552, the court
of errors laid down the principle that, in regard to statutory offenses
the defendant’s knowledge of all the physical facts which go to consti-
tute the offense is not essential to guilt, unless made so by a proper
construction of the statute itself. The briefs in that case refer to many
decisions illustrating the principle.

On recurring to the statute mnow under review, it is plain that there
are no words in the enactment showing a purpose to make knowledge a
constituent of the penal act. The prohibition is, in clear and simple
terms, against the sale of oleomargarine colored with annotto. Unless,
therefore, there may be discoverable, in what may be deemed the gen-
eral design of the legislature, an intention to limit this language to
cases where the seller is shown to be cognizant of the character of the
article sold, the terms of the statute should be effectuated. This gen-
eral design, as declared both in the title and the body of the act, is to

5-D.&F.
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prevent deception in the sale of oleomargarine; and, if we have regard
to the public sentiment out of which the law sprung, it was, we think,
not only to avoid, for the sake of the purchasers, the danger of their
buying oleomargarine urder the belief thas it was butter, but also
thereby to secure to the manufacturers of butter those advantages which.
fair and open competition would afford. The object was not to punish
acts intrinsically wrong, but to prevent acts which in their results
operated unjustly upon others. This object would be thwarted if sales
could be made with impunity by those ignorant of the ingredients of the
article sold. This interpretation of the law does not savor of undue
severity. No doubt, it may impose some hardship upon some innocent

venders. But the means which dealers in these products generally have

of informing themselves as to the substances of which they are com-
pounded, are so ample that but few will suffer save save through design

or negligence, while no practicable degree of caution would protect pur-

chasers and it is manifest that the legislature has thought proper to in-

cur the slight risk of injustice to the few, in order to escape the greater
risk of injustice to the many.”

Commonwealth vs. Weiss, (Pa.) 21 Atl. Rep., 10. Jan. 5,
1891.

Syllabus: “ Act Pa., May 21, 1885, (P. L. 22) commonly known as the oleo-
marvarine act, providing, among other things, that it shall be un
lawful to sell, or offer or expose for sale, or have in possession with
intent to sell, any oleaginous substance designed to tuke the place
of butter or cheese, is a police regulation, and, in an action to re-
cover the penalty for a violation thereof, it is immaterial that de.
fendant was ignorant that the substance he sold as butter was of
the prohibited composition,

Clark, J., page 10:

* Guilty knowledge or guilty intent is, in general, an essential element
in crimes at the common law, but statutes providing police regulations,
in many cases, make certain acts penal, where this element is wholly
disregarded. The distinction is thus laid down in 3 Greenl. Ev., sec, 21:
‘The rule (i. e., that ignorance of fact will excuse) would seem to hold
good in all cases where the act, if done knowingly, would be malum in se.
But where a statute commands that an act be done or omitted, which,
in the absence of such statute, might have been done or omitted with-
out culpability, ignorance of the fact or state of things comtemplated
by the statute, it seems would not excuse its violation. Thus, for ex-
ample, where the law enacts the forfeiture of a ship having smuggled
g>0ds on board, and such goods are secreted on board by some of the
crew, the owners and officers being alike innocentky ignorant of the fact,
yet the forfeiture is incurred notwithstanding their ignorance. Such is
also the case in regard to many other fiscal, police, and other laws and
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regulations, for the mere violation of which, irrespective of the motives
or knowledge of the party, certain penalties are enacted; for the law in
these cases seems to bind the parties to know the facts, and to obey the
law at their peril’ To the same effect, also, is Whart. Crim. Law, secs.
83, 82, 442.”

“ Even if, in the honest prosecution of any particular trade or busi-
ness, conducted for the manufacture of articles of food, the product is
healthful and nutritious, yet, if the opportuxities for fraud and adulter-
ation are such as to threaten the public health, it is undoubtedly in the
power of the legislature either to punish those who knowingly traffic in
the fraudulent article, or, by a sweeping provision to that effect, to pro-
hibit the manufacture and sale altogether.”

Commonwealth vs. Warren, 160 Mass., 533.

Under this law a simple collector of milk, in the employ-
ment of the inspector of milk, called at a hotel known as
the Bay State House, in Boston, and ordered a breakfast in
the dining hall of the hotel, which was a public house con-
ducted by the defendant and his son on the American plan,
so-called. Kelly called for a glass of milk with his break-
feast, which was furnished by him by the girl who waited
on him. A part of this glass of milk was taken away from
the hotel in a bottle, and subsequently analyzed by a chem-
ist, and found to contain less than thirteen per cent. or
milk solids.

Kelly testified that he paid thirty-five cents for his break-
fast; that he paid the clerk in the hotel office; and that
neither the proprietor nor the clerk knew that he had of-
dered the glass of milk at the time he made the payment.

The evidence on the part of defendant showed that he
offered no milk of any kind for sale nor kept any
for sale distinet from his regular meals and not a
part thereof; that he knew nothing of Kelly’s call
at his hotel until the commencement of the prosecution;
that his regular price for breakfast was thirty-five
cents; and that Kelly would have been charged the
same price if he had not called for milk. The defendant’s
bills of fare which were used in the hotel at the time of the
alleged sale were produced, and no milk appeared thereon.
It was contended further by tho defendant that he had or-
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dered the milk of better quality to be put in certain cans,
and that the milk in question was taken by the waiter girl,
through mistake, from the wrong can, and the defendant
asked the court to instruct the jury that by reason of these
facts he was not liable. The court refused so to instruct
the jury, but instructed the jury that if the defendant’s
servant, in the ordinary course of her employment, acting
in good faith and intending to obey the defendant’s in-
structions, delivered to Kelly upon his order the milk in
question as a part of Kelly's breakfast, for which break-
fast Kelly paid thirty-five cents, and the milk was not of
good standard quality, the defendant was responsible un-
der the statute, notwithstanding the servant’s negligently
and by mistake taking the milk from the can which had
been set apart for-use in the kitchen.

The court sustains this instruction in the following lan-
guage:

“The statute makes a party liable for a sale by himself, or by his
agent or servant, of milk not of standard quality. No eriminal intent
on the part of the master or principal is necessary in order to render
him liable for a sale in violation of the statute, and he may conse-
quently be held liable for an inadvertent sale in the course of his
employment on the part of his servant or agent in violation of the
statute.”

On the question as to whether, under the facts as stated
above, there was a sale, the court says:

“The milk bought by the witness Kelly was purchased by and de-
livered to him as a part of his breakfast, and was just as much a
sale as if a specific price had been put upon it, or it had been bought
and paid for by itself.”

Citing Commonwealth vs. Wooster, 26 Mass., 256.
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IL.
Holding United States License.

Plumley vs. Mass., 153 U. S., 461 (Dec. 10, 1894).

Syllabus: ‘1. The act of August 2, 1836, c. 810, 24 Stat, 209, does not
give authority to those who pay the taxes prescribed by it, to en-
gage in the manufacture or sale of oleomargarine in any stat.
which lawfully forbids such manufacture or sale, or to disregard
any regulations which a state may lawfully prescribe in referenco
to that article; and that act was not intended to be, and is not,
a regulation of commerce among the states.”

Justice Harlan, page 465:

“The learned counsel for the appellant states that congress in the act
of August 2, 1866, has legislated fully on the subject of oleomargarine.
This may be true so far as the purposes of that act are concerned. But
there is no ground to suppose that congress intended in that enactment
to interfere with the exercise by the states of any authority which
they could rightfully exercise over the sale within their respective
limits of the article defined as oleomargarine. The statute imposed
certain special taxes upon manufacturers of oleomargarine, as well as
upon wholesale and retail dealers in that compound. And it is ex-
pressly declared (Sec. 3) that sections 3232 to 3241, inclusive, and sec-
tion 3243 of the revised statutes, title Internal Revenue, ‘are, so far as
applicable, made to extend to and include and apply. to the special
taxes, “as imposed,’” and to the persons upon whom they are imposed.’
Section 3243 of the revised statutes is in these words: ‘The payment of
any tax imposed by the internal revenue laws for carrying on any
trade or business shall not be held to exempt any person from any
penalty or punishment provided by the laws of any state for carry-
ing on the same within such state, or in any manner to authorize
the commencement or continuance of such trade or business contrary
to the laws of such state or in places prohibited by muniecipal law;
nor shall the payment of any such tax be held to prohibit any state
from placing a duty or tax on the same trade or business, for state
or other purposes.’

%1t is manifest that this section was incorporated into the act of
August 2, 1885, to make it clear that congress had no purpose to re-
strict the power of the states over the subject of the manufacture
and sale of oleomargarine within their respective limits. The taxes
prescribed by that act were imposed for national purposes, and their
imposition did not give authority to those who paid them to engage
in the manufacture or sale of oleomarzarine in any state which law-
fully forbids such manufacture or sale, or to disregard any regula-
tions which a state might lawfully prescribe in reference to that ar-
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ticle. License Tax cases,5 Wall , 462, 474; Pervear vs. Commonwealth,
5 Wall,, 475; U. §. vs. De Witt, 9 Wall., 41.

“Nor was the act of congress relating to oleomargarine intended as
a regulation of commerce among states. Its provisions do not have
special application to the transfer of oleomargarine from one state of
the Union to another, They relieve the manufacturer or seller, if he
conforms to the regulations prescribed by congress or by the com-
missioner of internal revenue under the authority conferred upon him
in that regard, from penalty or punishment so far as the general
government is concerned, but they do not interfere with the exercise
by the states of any authority they possess of preventing deception
or fraud in the sales of property within their respective limits,

“The vital question in the ease is, therefore, unaffected by the act
of congress or by any regulations that have been established in
execution of its provisions,”

In.

Immaterial that article was bought by a state officer, Jor the
purpose of enforcing the law, without his being deceived as to its
character.

People vs. Arensberg, 105 N. Y., 123, 133.

Syllabus: “The statutory prohibition is aimed at a designed and inten-
tional imitation of dairy butter in manufacturing the new product,
and not a resemblance in qualities inherent in the articles them-
selves and common to both.”

“Accordingly held,that the sale of an article known to the vendor to be
oleomargarine, to which a coloring matter, not injurious to health, had
been added, which was not essential to the manufacture of the article
but resorted to solely for the purpose of making it resemble the most
valuable kind of dairy butter, was a violation of the act and justified a
conviction on an indictment under it ; and this, although the defendant
offered it for sale and sold it as oleomargarine,”

Rapallo, J., page 133:

“He further charged that it was not necessary to show that the article
sold was caleulated to deceive the person who bought it in this instance,
but that it was in imitation and semblance of butter and calculated to
deceive any person who might buy it.”

“Exceptions were duly taken to the charge, raising the question of the
constitutionality of the act under which the defendant was indicted
and also to refusals of the court to charge, raising the points made on
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the part of the defense that it was necessary that the purchaser from
the defendant should have been deceived ; that if the article sold was
substantially identical with butter, they must acquit, and that the words
‘imitation or semblance’ meant a fraudulent imitation or semblance, as
to which the court charged that the words meant an imitation or sem-
blance, likely to deceive.

The jury found the defendant guilty, and the court sentenced him to
pay a fine of $100. We think that the evidence justified the court in
sabmitting to the jury the question whether the article sold wasan
imitation caleulated to deceive. It was sufficient to authorize a finding
that it had been artificially colored so as to imitate the most valuable
kind of dairy butter ; that such coloring was not essential or necessarily
incident to its manufacture, and that its only object was to make it
resemble dairy butter, and increase its market value.”

Commonwealth vs. Russell, (Mass.) 39 N. E. R., 110.

Syllabus: “Under St.1891, e. 58, see. 1, prohibiting the manufacture or
exposing for sale any compound made from fat in imitation of yellow
butter, but providing that oleomargarine may be sold ‘in a separate
and distinet form, in such manner as will advise the consumer of its
real character, free from coloration or ingredient that causes it to
look like butter,’ the sale of oleomargarine containing coloring mat-
ter in imitation of butter is illegal, though the purchaser is advised
of its real character.”

Holme, J., says on page 110:

“Argument cannot make it plainer that the proviso only saves such
oleomargarine as is free from coloration or ingredient that causes it to
look like butter. The statute did not intend to allow oleomargarine to
be made or sold when so colored, whether the particular purchaser was
advised of its real value or not. It easily could be sold again to persons
who were not advised of it. See Com. vs. Huntley, 156 Mass., 226, 239,
210, N. E. 1127.”

W.

The fact that this law does not provide compensation to
parties having butterine or oleomargarine on hand for sale
at the time the law was passed, is wholly immaterial.

Powell vs. Pa., 127 U. S., 678, 682, 637.

In this case, to quote from the statement of the case by
Justice Harlan, at page 682:

« Defendant also offered to prove that he was engaged in the grocery
and provision business in the city of Harrisburg, and that the article
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sold by him was part of alarge and valuable quantity manufactured
prior to the 21st of May, 1885, in accordance with the laws of this com-
monwealth relating to the manufacture and sale of said arlicle, and so
sold by him, that for the purpose of prosecuting that business, large in-
vestments were made by him in the purchase of suitable real estate, in
the erection of proper buildings, and in the purchase of the necessary
machinery and ingredients; that in his traffic in said article he mace
large profits; and, if prevented from continuing it, the value of his
property employed therein would be entirely lost, and he be deprived « f
the means of livelihood.

“To each offer the commonwealth objected on the ground that thLe
evidence proposed to be introduced was immaterial and irrelevant.”

The testimony was excluded.

At page 687, the court says:

“It isalso contended that the act of May 21, 1885, is in confiict with
th» fourteenth amendment in that it deprives the defendant of his prop-
erty without that compensation required by law. This contention is
without merit, as was held in Mugler vs. Kansas, 123 U. 8, 623.”

Since the successful outcome of the prosecutions for
the illegal sale of oleomargarine in Madison and Milwau-
kee, there have been only five prosecutions of this charaec-
ter,—one in the city of Ashland, two in Marinette and two
in West Superior. In all these cases the defendants plead
guilty and were each fined fifty dollars and costs.

The sales of oleomargarine in this state have been greatly
restricted by the operation of the oleomargarine law.
Previous to July 1st, 1895, there were seventy-three licensed
dealers in oleomargarine in the eastern district of Wiscon-
sin, which embraces the eastern half of the state. Sep-
tember 1st, 1895, the number had been reduced to three.
At the present time, I am informed by the collector of in-
ternal revenue for that district, there is only one dealer
who has a retail license, and no wholesale licenses have
been issued in the district.

Previous to June 30, 1895, there were in force in the
western district of Wisconsin sixty-two licenses. In Sep-
tember of the same year the number had been reduced to
six. At the present time there are no licenses in force in
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the entire district. In a little over a year, the number of
licenses in the state has been reduced from 135 to one.

The simple truth is that the people of this state will not
buy oleomargarine uncolored, under its own name, color
and character, in any very considerable quantities. A
large sale of that article, during the entire life of the trade
in it, has depended upon deceit.

An effort has been made by the oleomargarine dealers to
sell uncolored oleomargarine. But it has met with so small
success that they have not considered the traffic in the
article a sufficient inducement to pay the government
license.

The agents of the butterine factories of Chicago since
the passage and enforcement of the law of 1895, have been
quite busy in Wisconsin working up a trade with private
customers, without the intervention of a middleman re-
quired under a national law to take out a license. Some
shipments have been made into some of the southern cities
and towns of the state direct to private individuals. In
northern Wisconsin similar shipments have been made upon
orders sent by manufacturing establishments, mainly by
lumber companies employing a large number of men and
feeding and caring for them in lumber camps. The law of
the state does not prohibit a private individual from ob-
taining colored oleomargarine direct from the manufacturer
in Chicago, if he so desires. It does not preventa lumber-
man from buying it for his own use. It does not prevent
him from feeding it to his men, if he shall elect to give
his men a certain amount of money per month as wages
and throw in their board for nothing. In such a case there
is no sale of butterine by the lumberman to his men—or,
very likely, that is the construction which a jury in that
part of the state would place upon the case.

Tt is certainly true that these northern lumbermen who
are buying supplies of this kind for their camps from the
butterine manufacturers of Chieago are making a mistake.
They are not regarding profoundly their own interests.
With the cutting away of the pine forests, there is a new
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development in the northern part of the state of a large agri-
cultural interests. No portion of that interest is more
helpful in the development of a profitable farm business
than the dairy interest. There is no portion of the state
where it can be carried on with greater profit than in
northern Wisconsin. The lumbermen are largely inter-
ested in the building up of the towns and cities of that
region, and in reclaiming the lands which have been
stripped of their timber. They can help themselves and
the communities in which they live by patronizing honest
home industry by buying the products of their neighbors,
instead of sending their money outside of the state and
buying a cheaply-made counterfeit article to come into
competition with the honest products raised upon their
neighbors’ farms, and imposing that cheap counterfeit upon
the men who feed at their tables and aid them in the accu-
mulation of their wealth.

For many years the agitation in Wisconsin for the enact-
ment of more stringent laws regulating the sale of oleo-
margarine and compelling it to stand upon its own feet,
has met the persistent opposition of the representatives of
northern lumber interests. Every member of the senate
and every representative in the lower bouse, except one,
from northern Wisconsin, at the session of 1895, recorded
his vote in behalf of the stringent law of that year. This
indicates two things: the rapid growth of the agricultural
interest in that portion of the state and the changed judg-
ment which has come to their representatives. It is to be
hoped that this change will go on.

Public sentiment against the sale of oleomargarine as
butter is manifesting itself more strongly each year in ad-
ditional restrictive laws placed upon the statute books of
the northern and western states. These laws vary in char-
acter from a very simple requirement as to labels to an ab-
solute prohibition of manufacture and sale.

This commission has been in receipt of many letters from
the dairymen of the southern states, inquiring about the
Wisconsin dairy and food laws. A strong movement is be-
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ing inaugurated in Kentucky, in Georgia, in South Carolina,
in North Carolina, in Tennessee, and in other southern
states, in the direction of securing legislation similar to
that of Wisconsin and Massachusetts, which requires oleo-
margarine and similar compounds to be sold under their
own names and under their own colors. The indications
are that the manufacture of oleomargarine which is infer-
jor in character to genuine butter and costs for. its manu-
facture only one-half as much, will be much less of a factor
in reducing prices of the honest dairy product in the years
to come.

FILLED CHEESE.

Filled cheese is cheese made out of skim milk and neu-
tral oil (lard) in imitation of full cream cheese. Wiscon-
sin factories were making it to some extent in 1886 and
1887. The dairy commission, which was established in
{he winter of 1889, had behind it no efficient state law for
the limitation or prohibition of the business.

1t was regarded as a fraud upon the public by the com-
mission, and every possible effort was made to limit the
amount manufactured.

The law of 1891 prohibited the manufacture of filled cheese
in its first section, but in section 5 made certain regulations
with reference to its sale. The law appeared to be con-
tradictory in that, while prohibiting the manufacture, it
permitted the sale of imitation cheese.

The manufacturers of filled cheese, extracting by the
separator process all the cream, except a trace, contained
in the milk brought to their factories, making that cream
into butter and getting from the milk the entire butter
value, taking the skim milk which was left and adding to it
for the purpose of replacing the butter fat, neutral oil,
costing only one fourth as much as the fat which it re-
placed, were enabled to make large profits in the business.



76 Report of the Wisconsin

The manufacture of this article became so profitable and
so attractive that in 1894 it was estimated by the repre-
sentatives of the State Dairymen’s association, by cheese
factory inspectors, by commission merchants engaged in
the purchase of cheese in Wisconsin, that there were in
this state two hundred cheese factories making filled cheese.

The State Dairymen'’s Association had been for several
Years thoroughly alive to the depressing character of this
business in its influence upon the legitimate cheese inter-
ests of the state.

A committee upon legislation was appointed at a meeting
of the State Dairymen’s Association in the winter of 1894,
This committee was strengthened by the addition of the
entire executive committee, and the joint committee, at a
meeting in September, 1894, appointed the present dairy
and food commissioner as a sub-committee to draw up a
bill with the assistance of Mr. John M. Olin, an attorney
of Madison, selected by this committee, which should pro-
hibit absolutely in the state of Wisconsin the manufacture
and sale of filled cheese.

After an investigation of the subject a bill was drawn
up, which met the approval of the State Dairymen’s Asso
ciation, and which was a copy, almost word for word, of
the law of Canada upon the same subject.

The multitude of evils which resulted from the develop-
ment of the filled cheese industry had become so great that
there was great public interest in this measure, not alone
among the farmers of the state, but among thoughtful men
of all classes, who saw that the reputation that Wisconsin
had previously maintained in the markets of this country
and Europe for the manufacture of good cheese, was being
broken down and utterly destroyed by the sale in those
markets of millions of pounds of a spurious article.

The dairy and food law of 1895, which embodied this
prohibition of the manufacture and sale of filled cheese,
contained a section providing that oleomargarine should
not be colored in imitation of yellow butter. It contained
another section which provided that skim cheese should
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be made ten inches in diameter and nine inches in height,
and empowered the dairy and food commissioner to appoint,
with the consent of the governor, counsel to assist in the
prosecution of the cases arising under the law. The only
feature of this law which obtained the unanimous approval
of the members of both the senate and assembly, was the
section prohibiting the sale and manufacture of filled
cheese. In the early days of the session, a lobby, repre-
senting the filled cheese interest, appeared in Madison to
ascertain the sentiment and temper of the legislature. The
sentiment of the peaple of the state and their representa-
tives was too pronounced and overwhelming to be changed
or effected in any degree by any lobby which could be
brought together. The filled cheese bill thus practically
passed without opposition.

There was a general acquiescence in the law by the men
who had been manufacturing and selling this article.

Since the law became operative, the commission, al-
though endeavoring in every possible manner to ascertain
the facts, has not been able to discover that a solitary
pound of filled cheese has been made within the limits of
this state. But the passage and enforcement of a prohib-
itory law, preventing the manufacture and sale of this ar-
ticle, did not relieve the Wisconsin cheese makers from the
results of its manufacture and sale in other states. Wis-
consin and Illinois, previous to the passage of the Wiscon-
sin law, manufactured nearly all the filled cheese made in
this country. Even after our law went into operation, the
Illinois makers of filled cheese continued the practice
which they had previously adopted, of labeling their
cheese “Badger Full Cream Cheese,” and shipping it into
eastern and southern markets and to England. The effect
of this traffic upon the reputation of our home and for-
eign trade is indicated by the following communication:

“To the Governor, Senate and Assembly of the State of Wisconsin,
U.8. A:

“We, the Liverpool Provision Trade Association, beg most respectfully

to call your attention to the very serious, and, we fear, permanent in.
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jury which is being done to the trade here in Wisconsin cheese by the
large arrivals from your state of filled or spurious cheese, made from
skim milk mixed with lard, beef fat and other greases. So serious has
this matier become that we do not hesitate to say that unless immediate
steps are taken to prohibit the manufacture and shipment of thess
goods, it will be quite impossible to sell Wisconsin cheese in this coun-
try, owing to the great loss of prestige and the suspicion entertained
against them by all honest dealers, many of whom have been prosecuted
and convicted for selling what they bought as genuine Wisconsin cheese,

- but which, on analysis by the authorities, were found to be not cheese
at all, but a compound as above stated. Farthermore, we very much re-
gret to say there are a large number of unscrupulous dealers here who
are continuously forcing this product upon the public as genuine
cheese, the profits being so large that they are content to run the risk
of being fined from time to time by the authorities.

“We therefore most respectfully appeal to you to at once put astop to
this nefarious and dishonorable trade by making such laws as will stop
the manufacture of these goods, and by so doing remove the very great
stain and suspicion attached to all cheese at present coming from your
state.

“Given under the common seal of the Liverpool Provision Trade
Association, limited, this twenty-eighth day of February, one thousand
eight hundred and ninety-five. ;

(sEAL) “W. H. CHALLINER,
“President Liverpool Provision Trade Asgocia i.n."

A similar communication was received from the Glasgow
Provision Trade Association and also from the Bristol
Trade Association of England.

The shipment from other states of filled cheese under
the name of Wisconsin full cream,—a fraud upon an hon-
est industry of this state, which its laws could not reach,
made apparent the necessity of a national law which should
regulate the filled cheese business and compel it to be sold
substantially for what it was.

Mr. S. A. Cook of Neenah, representative in congress
from the sixth congressional district, of this state, intro-
duced a bill which provided for a tax upon filled cheese of
two cents per pound, and further provided that manufac-
turers, wholesale dealers and retail dealers in that article
be all required to obtain a government license. The bill
was drawn upon the general lines of the oleomargarine act
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where it had been tested.

Mr. Wilber of New York also introduced a bill upon the
same subject. At a meeting of the National Dairy Union
in Chicago, at which were representatives of the dairy as-
sociations, and dairy and food commissioners of many
states, these bills received the careful attention of a com-
mittee appointed for that purpose and of the union itself.

Their general features met the approval of that associa-
tion, and a committee was appointed to appear in Washing-
ton in behalf of the proposed measure.

Hon. Wm. H. Hatch of Missouri was made chairman of
that committee, Mr. Jas. Hughes of Baltimore, Mary-
land, and the dairy and food commissioner of this state
were the other members. An organized movement was
started to inform congress upon this subject. Petitions
were circulated all over the United States. Both houses
of congress were flooded with them. The Produce Ex-
change of New York was actively engaged in pushing the
filled cheese bill. The dairy and food commissioner of
Towa appeared before the committee, as well as the assist-
ant dairy and food commissioner of Minnesota. There
were petititions and memorials introduced from all the
commercial centers of the south. The southern people
were stirred up to the fact that they had been buying
millions of pounds of filled cheese, shipped from Chicago,
upon the supposition that they were purchasing genuine
full cream cheese.

The importance of the subject was not magnified by the
gentlemen representing the legitimate dairy interests.
The question was not one of simply keeping out competi-
tion in business, it was a question as to whether or not
dishonest competition should be kept up.

In 1880, Wisconsin cheese sold in the English market at
1} and 2 cents a pound more than Canadian cheese. In
1895, Canadian cheese was being sold in the English
market at 1} and 2 cents a pound more than Wisconsin
cheese. The reputation of Wisconsin cheese had been de-
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stroyed by the shipment of the spurious article along with
good cheese. Canada, wiser than we, had prohibited the
manufacture of imitation cheese, and by a careful system
of government inspection and education in cheese pro
duction, had brought up the standard of her cheese and of
her factory work to the highest point.

The following table shows the diminution of American
exports and the increase of Canadian exports to foreign
markets since 1879:

Year. Montreal. IN ew York. Year. | Montreal. FNew York.
Boxes. Boxes. Boxes.

2,775,829|| 1888...... 1,186,000 1,389,000

1,949,060/ 1889... 1,229,000 1,291,000

2,368, 635 1,347,000/ 1,264,000

2,217,024 1,628,000/ 1,320,000

1,633,724 1,575,000, 1,107,000

1, 840, 550, 1,847,546| 1,279,405

1,759, 566 1,893,412 852,158

N 1,518, 000 2,018, 616 966,014

BY....ccoeinnennanns l.U;’.i,U.l)| 1,211,000 2,148,854 600, 000

The following report from the department of agriculture
was presented to the committee on ways and means, while
the filled cheese bill was under consideration:

“UNITED STATES DEPARTMENT OF AGRICULTURE,
Bureau of Animal Industry, Dairy Division.

DATA AS TO CHEESE AND FILLED CHEESE.
Cheese production of the United States according to the census:

i AR e A S A ererees.... 105,535,893 pounds
RS Tetrreeciesiaiienas e .....103,663,927 pounds
2 SRS i R R A A R 162,927,382 pounds
1 R R R e S G Pty 243,157,850 pounds
. SRS s e E S cesseaa...256,761 883 pounds

Notes.—Nine-tenths of this cheese is made in the states of New York,
Wisconsin, Ohio, Illinois, Vermont, Iowa, Pennsylvania and Michigan,
ranking in the order named.

The New York product alone is almost one-half the total, and this
state and Wisconsin together make over two-thirds of all. The reputa.
tionof these two states as to quality of cheese is about the same, and
they have such a preponderating influence that they give character to
the entire cheese output of the country.
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It requires the entire milk of about one million cows to make the
cheese annually pressed in the United States.

The value of the annual cheese product of the United States varies
from $20,000,000 to $25,000,000.

Cheese imported annually into the United States, about 9,000,000
pounds,

Rate of consumption of cheese in the United States, about three
pounds per capita per annum. Consumption apparently on the de-
crease.

Composition: Good cheese is approximately composed of one-third
water, one third milk fat, and one-third casein, with some sugar and ash.

Ezports of Cheese from the United States and Canada.

(For single years and yearly averages for five-year periods.)

Periods. U. 8. Canada. Periods. U. 8. Canada.

Pounds. Pounds,’

118,813,685 61,502, 949
88,303,513 83, 737, 133
75,917,114 135,679, 207
81,:330,923) 133,946,
73,852,134 154,977, 480
60,448, 421| 146,004, 650

Nores.—For the year ending June 30, 1895, value of cheese exported
from United States, $5,497,539, or $9.09 per hundred weight; from Can
ada, $14,253,002, or $9.76 per hundred weight.

Nearly 10,001,000 pounds of cheese made in the United States annu-
ally are exported to Canada to be re-exported to Great Britain.

Since 1860 the increase in quantity exported by Canada is a thousand
fold; then Canada exported less than one-hundredth part of the quan-
tity sent by the United States. Now, the cheese export of the former
is more than double that of the latter il quantity and nearly ten per
cent. greater in value per pound.

Canada prohibits by law the manufacture or sale of skimmed cheese
and f filled cheese, and thers are no indications of efforts on the part
of makers or merchants to evade or violate these laws.

The reputation of Canadian cheese in the British markets has in-
creased very greatly in consequence of a knowledge of these facts.

The very best cheese made in the United States sells more readily in
London if bearing a Canadian brand than under the names which but
a few years ago were accepted as a guarantee of all that was honest and
best in cheese.

6—D. & F.
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Filled Cheese.

Factories and product in the United States as estimated:

1893: Factories in Wisconsin, 200; in Illinois, 65; total annual product .
14,000,000 pounds.

1896: Factories in Illinois, 90; elsewhere, 10; total annual product
12,000 000 pounds.

Cost of manufacture: Raw materials, skimmed milk, neutral lard,
rennet. salt and coloring; skimmed milk from creameries, 15 cents to 2
cents per 100 pounds; neutral lard, variable in price, 4 to 7 cents, rennet
salt and coloring matter, cost inconsequential. For 100 pounds skim
milk, costing 20 cents, add three pounds “ neutral,” 12 cents, and sund
ries, 4 cents; total 36 cents. Result, 8 pounds filled cheese. Approxi-

mate cost per pound 414 cents.
HenrY E. ALVORD,

Chief of Dairy Division.”

The effect of the filled cheese business upon our foreign
trade is still further shown by the following statemeunt,
which I presented to the committee on ways and means:

“Cheese Exports of the United States and Canada.

1830. 1894,
Cheese exports of the United States .......... $12,170,000 $7,180,000
Cheese exports of Canada............ e SR 3,900,0 0 15,500,000

Decrease in the exports of cheese from the United States in fourteen
years, 40 per cent. Increase in the value of cheese exports from Can-
ada, 400 per cent.

In 1835 the United States exported 112,000,000 pounds of cheese; 1893,
81,000,000 pounds; 1894, 73,000,000 pounds; 1895, 60,000,000 pounds. These
fig ires are given in round numbers and are for the fiscal year.

Cheese exports of the United States for the twelve months ending
December 1st, 1894, 63,305,654 pounds; value $6,682,694.

Cheese exports of the United States for the twelve months ending De-
cember 1, 1895, 40,8.0,934; value, 83,401, 117.

The treasury statement recently issued shows that for the seven
months ending January 1, 1896, the exports of cheese were 21,565,000
pounds. For the corresponding months of 1895 they were 39,236,000
pounds,—a dropping off in exports in a little over one-half of a single
year of 18,000,000 pounds in round numbers, having a valuation of nearly
two million dollars.

A comparative statement of the butter exports for the periods above
named show an increase in exports of the difference between 3,000,000
pounds in 1894 to 12,000,000 in 1895, showing that the diminished foreign
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demand for cheese was not on account of a generally lessened demand
tor the dairy products of the United States, but was peculiar to the
cheese product alone.”

After repeated hearings before the committee and the
publication in the lower house of 226 pages of testimony
and a lively contest upon the floor, the filled cheese bill
passed that body by an overwhelming majority. It was
bitterly opposed in the senate, the opposition being led by
Senator Vest of Missouri. Every member representing
Wisconsin in the lower house, and our two U. S. senators,
Willian F. Vilas and John L. Mitchell, gave to the measure

-an active and efficient support. It became a law and was

approved by the President June 6, 1896.

'The law provided that manufacturers of filled cheese
should pay $100 per annum for each and every factory.
Wholesale dealers were required to pay $250 per annum;
retail dealers a license of $12 per annum; and provided for
a tax of one cent per pound to be paid by the manufacturer.

The law is printed in full in another portion of this re-
port.

It is only proper that some recognition should be given
to the efficient services of Professor Henry, who spent
some time in Washington, working with great enthusiasm
and effect in behalf of this measure. Governor Hoard also
appeared before the committee on ways and means and
made a convincing argument.

The filled cheese bill was introduced by a Wisconsin man,
and pushed largely by Wisconsin interests. Our people
have a right to congratulate themselves that this state has
had greater influence than any other in bringing to its
lowest point, by the intervention of national law, a gigantic
evil which was threatening with destruction the foreign
cheese trade of the nation.

The law became operative September 1st. Only a very
few of the manufacturers have taken out licenses. The
representatives of the most important filled cheese inter-
ests have stated in the public press that the law was sub-
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stantially prohibitive, and that the business could not be
carried on with profit if the law should be enforced.

It is stated that an effort will be made to test the consti-
tutionality of the law; but, having been drawn in substan-
tially the same way that the oleomargarine law is, which
has been declared constitutional, the law is not likely to
fall before such an attack.

CREAMERIES AND FACTORIES.

The state census of 1895 was taken in June. The secre-
tary of state, Henry Casson, directed the census enumera-
tors to take a list of the creameries and factories in their
several districts, with the names of owners. No complete
list of the creameries and factories in this state had ever
been made, and it seeined as if this would be the most sat-
isfactory way of making a list which would embrace the
name of every factory and creamery in the state. This
work was only satisfactory in part. Many of the enum-
evators returned a list of creameries and factories, giving
the townships instead of the post office addresses.

This list was published from the advance sheets fur-
nished by the secretary of state. Since its publication the
list has been corrected, and in another part of this report
will be found the corrected list, with the post office ad-
dresses of the various creameries and factories therein
named. This list contains 951 creameries and 1,571 cheese
factories, making a total of 2,522 creameries and factories
reported.

FACTORY AND CREAMERY INSPECTION.

The greater portion of the time of the dairy and food
commission has been taken up with the work demanded
by factories and creameries. The 2,500 creameries and
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factories are scattered over sixty counties in this state, and
demands have come from nearly every county for milk in-
spection and analysis by the commission.

It has been almost impossible to keep up with this kind
of work.

TESTING MILK.

It is most emplatically true that every factory and cream-
ery should buy its milk by the Babcock test, paying for it
upon the basis of butter fat. There is no other element in
milk the quality of which can be so easily ascertained and
which is so absolutely the measure of its value. It is true
that in every factory where the Babcock test is used, the but-
ter maker or cheese maker ought to know how to use it, but
it is also true that many of them do not, and it is also true
and much to be regretted that quite a number of the cream-
eries and a large number of the factories are still buying
their milk by the old method,— a method which to-day has
no possible defense or excuse, which has no more place in
the factory and creamery business of 1896 than a dash
churn has in the same business. The facéoryman who buys
his milk by the pound is either imposing upon himself or
the man from whom he buys it. A pound of milk is no
more a pound of milk than a horse is a horse. Each has
its standard of value and ought to be bought and sold by
that standard.

It would seem hardly necessary, after the work which
has been done by the agricultural and dairy press and by
the farmers’ institutes, to urge upon the farmers who sell
milk or who pool it, and upon the factorymen who buy it,
the necessity of buying it by a test which is now used all
over the civilized world wherever there is a vestige of
dairy knowledge, as a measurement of the value of milk;
but there are hundreds of factories in this state where in-
competency in the use of the test prevails, or else it is not
used at all.
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The commission has been called upon to send one of its
members to a factory which had beer running for years,
managed by honest men who had studied their business,
and yet we found that they were running their Babcock
machine at one-half the revolutions required to secure a
satisfactory separation of the butter fat. In some other
factories we find that they are being defrauded by the pur-
chase of acid of insufficient strength for use in the tests.

Where the Babcock test is used and used properly, it
may be claimed that the dairy and food commission should
not be called upon to inspect its work or to begin prosecu-
tions against patrons for watering their milk, for the rea
son that, no matter how much water there is in the milk,
the amount of butter fat is the basis of its value, and when
so measured there is no fraud upon anybody.

It is not altogether easy to determine the motive which
induces men to water their milk when it is delivered to a
factory using this test; but it is a fact that this is done,
and also that the milk is in many cases skimmed. The
only motive that can be suggested is that the delivery of
watered or skimmed milk enables the patron to obtain a
larger percentage of skimmed milk from the factory than
the amount of butter fat which he delivers would warrant.

There is rapid improvement going on in the creameries
and factories of the state in the matter of buildings, equip-
ment, cleanliness, and the gualifications of the men selected
o handle them.

BUTTER MAKING.

In the manufacture of butter, there is a steady drift
away from the farm dairy and toward the creamery.
The farmer with a limited number of cows, the bulk of
whose farm interests are other than those of the dairy,
is rapidly learning that it is much more profitable to
him to send his limited milk product to some factory
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where it will be worked up through means of the best
modern machinery, by an expert, and sold by a man who
has made a study of the markets, than it is to handle that
product himself, with more limited knowledge and less
capacity and less time to make a finished product and sell
it in the best market.

There is one stumbling block in the way of the manufacture
of the very finest quality of butter by any creamery which
takes milk from a number of patrons. No matter how fine
the location of the creamery may be; no matter how per-
fezt its machinery; no matter how complete the knowledge
of the men who run it, it is absolutely impossible to make
a strictly first-class article of butter unless the milk deliv-
ered is as clean and free from the taint of stable odors or
the odors of an ill-kept milk house as human care can
make it.

The discussions in dairymen’s associations, in farmers’
institutes, and in the dairy press about the best method of
removing bad taints from milk in order that passable cheese
and endurable butter may be made out of an inferior milk
supply, may be of some use in reducing the loss occasioned
by the shiftlessness and ignorance or criminal carelessness
of the man who supplies poor milk to the factory, but the
time of these associations and of the students of the dairy
business would much better be employed in endeavoring
to convince farmers who furnish milk to factories or cream-
eries, or who make butter themselves, that the first thing
to be learned in the dairy business, is how they can pro-
duce an absolutely clean, pure article of milk.

That creamery or factory manager is the best who can
not only handle the milk used as it ought to be, but who
can handle the patrons who supply him with milk as they
ought to be handled; who will not only give to them their
just dues in dollars and cents, but who has sense enough
and tact enough to be in a way a teacher of these men;
who can make them understand, and yet retain their trade,
that the golden rule for the factory demands the delivery
of clean, wholesome milk.
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In a classification of the different kinds of butter placed
upon the dairy markets of the country, creamery butter is
accorded the first place as generally bringing the highest
price; but the butter of the average creamery has rarely
the same excellent quality as that furnished by a strictly
first-class private dairy, for the reason that in a private
dairy the entire management, not only of the manufacture
of the product, but of the production of the milk itself is
under competent management,

CHEESE MAKING.

Wisconsin now has an opportunity to regain her stand-
ing in the cheese markets of the world, since the filled
cheese business has been obliterated in this state, and is
likely to be extinguished in the United States by the oper-
ation of the filled cheese bill recently passed by congress.
We have suffered in reputation by the manufacture of spuri-
ous products within our own borders and in other states,
where those products have been labeled with Wisconsin
names.

We have also suffered, and the Wisconsin cheese makers
as a class should be made to understand it, from the man-
ufacture of cheese made from partially skimmed milk and
from the manufacture of full cream cheese, which has
been placed upon the market before having been properly
cured.

The manufacture of skim cheese has been greatly re-
duced during the last two years owing to the enactment by
the legislature of 1895 of a law which requires that all
skim cheese manufactured and offered for sale in this state
should be ten inches in diameter and nine inches in height.
The purpose of this law was to give an unusual form to
this kind of cheese, so that it could be distinguished and
readily known. Skim cheese, like filled cheese, becomes
more or less of a drug upon the market when put in such
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shape or under such labels that the consumer is advised of
its real character.

If there is any predominate evil in Wisconsin cheese
making to-day that discredits the cheese product of the
state and limits its consumption, it is the sale of unripe
cheese by cheese makers eager to realize upon their pro-
duct, when its place is in a curing room and not in a human
stomach. There is nothing more palatable than good
cheese. These is nothing more abominable and indigestible
than leathery, unripe cheese. The best Wisconsin cheese
makers take time, trouble and money, and with goud curing
rooms ripen their cheese, which sells readily at home,
while the leatherlike product of improper curing rests un-
called for upon grocery shelves. The poor cheese maker,
always crazy to make money and make it quickly, sends out
an unripe product, which has a limited sale, which causes
diminished consumption because it is unfit to eat, sees be-
fore him a constantly diminishing market, places upon that
market an article of which he ought to be ashamed and
still clings to the practice. In a considerable percentage
of the cities and towns of Wisconsin, it is almost impos-
sible to buy a piece of good cheese. _

This statement may not be relished by our cheese makers
and it may be considered a slander upon the cheese-mak-
ing industry of the state. It may be true that the best
portion of our cheese product is exported. But Wisconsin
has more than 2,000,000 people. There is no better market
than a home market; there is no market so certain to con-
same a first-class product; there is no market* where the
returns are so quickly obtained; there is no market which
can be so easily studied and understood; there is no marlet
which in reality furnishes such an unlimited field as the
Wisconsin market for the Wisconsin cheese maker.

The cheese maker is not altogether to blame for the sys-
tem of conducting business in the cheese factories which
has prevailed. The men who supply the milk are anxious
for their returns. They need money, as farmers always
do, and insist upon getting it as soon as possible. The
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cheese maker wants to please them, and often, against his
own judgment, sends cheese to market which ought to be
sentto the curing room.

Wisconsin manufactures millions of pounds of cheese
equal in quality to the best product of any country upon
the earth. ; It also manufactures large quantities of cheese
of such a character that it discredits the business. The
poor cheese is manufactured at the same cost, substantially,
that is required to make a first class article. The average
of the entire product will be greatly raised when the cheese
maker insists upon the delivery of absolutely clean milk,
when he keeps his factory in a condition of cleanliness be.
yond criticism, when he has proper curing rooms and uses
them, when farmers are made to understand that profit in
the cheese business to them means the delivery of rich,
wholesome milk, when they come to understand that the
building up of large, not small factories, is to their interest,
and that the demand upon their part, that a cheese maker
shall be bound by a contract that a certain number of
pounds of milk shall produce a pound of cheese is apt to
drive cheese makers to expedients that result in poor
cheese, low prices and small profits.

MILK SUPPLY OF CITIES.

There is very little watered milk sold in the smaller cities
and villages of this state. A large quantity of milk skimmed
or partially skimmed is sold for whole milk in Milwaukee
and some of the larger cities. The general character of
the milk seems to be in an inverse ratio to the size of the
town in which it is delivered. Country villages obtain
milk as good in quality as that which the farmer uses upon
his own table.

In Milwaukee and Racine, where a considerable portion
of the milk supply passes from the hands of the farmer to
that of the manager of the milk depot, and possibly from

~
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him to a milk man running a business on his own account,
there seems to be a tendency for the milk to lose some «f
its cream in the course of business.

The commission made a test of the Milwaukee milk sup-
ply in April, 1895, taking samples from 193 wagons. The
average percentage of butter fat in these samples was 3.2
per cent. Eight milk dealers were arrested for selling
milk below the legal standard. One of them was fined
$50 and costs, one $25 and costs, and six were sentenced to
pay the minimum fine of $10 and costs.

The samples of milk taken by this commission, as de-
livered by patrons to the factories and creameries of the

state, average 3.8 per cent., which gives about the average
. for the unadulterated milk product of the state.

The difference of 0.6 per cent. in the Milwaukee milk
supply and the milk supply of the state means that the
milk received in that city wa: adulterated at the time the
tests were made very nearly 16 per cent.

Milwaukee has 50,000 families. The average daily con-
sumption of milk is undoubtedly 75,000 quarts. This milk
is retailed at five cents per quart. At this rate the total
cost of the milk sold in Milwaukee in a year is $1,363,7.0.
I the average richness of the samples tested by the com-
mission held good throughout the entire supply, there was
a loss by skimming or adulteration of 16 per cent. indicat-
ing that Milwaukee, at the time the tests were made, was
paying annually $226,125 for skimmed milk and water, and
being defrauded to that extent.

The effect of the prosecutions was marked, and the board
of health of Milwaukee has reported that the character of
the supply in that city has greatly improved.

In Ashland the 31 samples taken averaged 8.74 per cent.
There were four prosecutions and four convictions, the de
fendants being each fined $25 and costs.

In Manitowoc we found the milk supply to be excellent,
16 samples averaging 3.79 per cent.

In Racine 62 samples were taken; the average test of the
milk was 3.96 per cent.; there were four prosecutions and
four convictions.
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At Oshkosh 22 samples were taken averaging 4.16 per
cent., all being above the legal standard.

In Wausau 11 samples were taken, averaging 4.22 per
cent. There was one prosecution, defendant being fined
$10 and costs.

Fourteen samples of milk were taken at Beloit from the
delivery cans of peddlers in the act of delivery to houses,
averaging 4.14 per cent.

The Janesville city supply averaged 8.50 per cent upon a
test of sixteen samples.

In Neenah and Menasha eleven samples were taken,
averaging 3.79 per cent.

INSPECTION OF DAIRIES.

The law of 1895 provides that the dairy and food com-
missioner shall have full access to any factory or building
where any product of the dairy is manufactured or stored
for sale, and empowers him to take such measures as shall
secare the perfect cleanliness of factories, buildings and
surroundings. It is possible that this law could be con-
strued so as to give the commissioner power to inspect
cow barns and the milk houses of the dairymen who furnish
the milk supplies of cities. But a more definite law is
needed upon this subject.

The dairy and food commissioner of this state, as in Min
nesota, should have full authority to inspect the cattle,
barns and dairy buildings of all those dairymen who sup-
ply milk to factories, creameries and cities, for the pur
pose of preventing the sale of milk from diseased animals,
and for the purpose of compelling the proper care of cows
and the absolute cleanliness of their milk product and the
utensils with which that product is handled. This is the
law of Minnesota, and its operation is effective in securing
the highest standard of excellence in the milk dairies of

the state.
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FOOD LAWS.

The dairy and food commission was established pri-
marily to prevent adulteration of dairy products. In ad-
dition to this, it was the purpose of the legislature to se-
cure through the commission the enforcement of laws to
prevent the adulteration of other foods. These laws are
defective and inadequate.

The laws relating to the manufacture and sale of vinegar
are reasonably strong. A bill introduced into the last
legislature prohibiting the coloring of vinegar not made
from apples, in imitation of cider vinegar, was defeated.
Its passage would have materially aided in stopping the
sale of imiration cider vinegar. During the last few
months vinegar manufacturers of other states have been
sending into Wisconsin an increased quantity of vinegar
below the legal standard. The following circular was re-
cently issued by this department and sent to the leading
daily papers of the state for publication:

OFFICE OF DAIRY AND FOOD COMMISSIONER.

State of Wisconsin.
Manpison, September 18, 1896.

To the grocers and dealers in vinegar in Wisconsin.

The laws of Wisconsin relating to the manufacture and sale of vine-
gar provide:

1st. That no vinegar shall be manufactured or sold as cider vinegar
into which foreign substances, drugs or acids have been introduced.

2nd. That no vinegar shall be manufactured or sold which contains
ingredients injurious to health.

3rd. That the sale of adulterated vinegar is prohibited and it is made
a1 offense to label vinegar, not produced exclusively from apples, cider
vinegar.

4th. That all vinegar shall have ap acidity equivalent to the presencs
of not less than 4 per cent. by weight of absolute acetic acid, and in
case of cider vinegar, shall contain in adiition not less than 2 per cent,
by weight of cider solids npon full evaporation over boiling water at
212°,

5th. That all persons handling vinegar in lots of one barrel or more
are required to stencil in black letters or figures one inch in length upon
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the head of each barrel the standard strength aud percentage of acetic
acid of the vinegar contained therein.

6th. The violation of any of these provisions shali be considered a
misdemeanor and be punished by a fine of not less than ten or more
than one hundred dollars in cost.

I desire to call the attention of grocerymen and dealers in vinegar to
the fact that adulterated vinegar and vinegar falsely labeled is being
offered for sale in this state and is being sold. Merchants are being
received as well as their customers.

The retail dealers in vinegar should require from the firm of whom
they purchase written guarantees of the purity of the goods to be deliv
ered and that such goods will conform in all particulars to the require
ments of the state law.

It is the purpose of this department to stop the fraud which is being
perpetrated upon the people by the sale of vinegar below the legal stand-
ard. That standard is not unreasonably high and has very properly
been demanded by the state.

A great majority of the merchants who sell vinegar wish to furnish
their customers an honest article, but they often accept the trumped up
testimonials of agents eager to sell, when they should demand reliable
guarantees. As a rule, the manufacturers making the poorest vinegar
show the most enterprise in selling it, probably because the profits are
greater than upon a good article.

In prosecutions brought under the law it will be no defense for a
merchant to say that he is ignorant of its provisions or of the character
of the vinegar sold. Every dealer is supposed to know the law and to
know what he is selling.

This communication is both a notice and an appeal,—a notice
that violation of the law will be punished, given because there is so
much ignorance of the law, and an appeal to the dealers in vinegar
to aid this department in stopping a traffic which discredits their

business.
H. C. Apawms,

Dairy and Food Commissioner.

FOOD LAWS.

The laws relating to vinegar have not been as rigidly
enforced by the commission as is desirable, because of con-
stant and imperative demands of creameries and factories
for inspection. This class of work has taken nearly all
of the time of the commission.
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There is more or less fraud perpetrated in the manufac-
ture and sale of cream of tartar adulterated with corn
starch and alum, coffee adulterated with chicory, coffee
beans with imitation pellets made of rye or other flour and
artificially colored, baking powders of inferior strength,
honey with glucose, buckwheat flour with corn meal and
wheat flour, spices with numerous foreign ingredients,
jellies with salicylic and other acids, maple sugar with
cane sugar and glucose, and lard with cotton seed oil.

The law of 1874 prohibits the false labeling of foods with
intent to deceive. It is almost impossible to prove eriminal
or dishonest intention in actions brought under this law.
The law, therefore, has small restraining force.

A stringent law is needed which shall require all articles
of food offered for sale to carry labels giving the formula
of their preparation, and making a violation of the law a
misdemeanor, punishable with fines. The hot competitions
of trade burn out honesty in some places and cheap frauds
take the place of honest goods. The people are swindled
in health and pocket by fair but false names. The state
can very properly demand that dealers in food shall so
label their merchandise that the public shall know what it
buys.

DRUGS.

The law prohibiting false labeling of drugs is as defec-
tive as the food law. The danger to health and life re-
sulting from the sale of adulterated drugs is too obvious
to be siated.

The character and quality of the drugs sold in this state
would undoubtedly be greatly improved by the pissage of
a law requiring all drugs manufactured or offered for sale
to be made and labeled according to the standard estab-
lished by the United States Pharmacopia.
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MILK PRESERVATIVES.

Many inquiries have come to this office concerning the
use of preservatives in milk. The legislature of 1895
passed a law prohibiting the use of any dairy predunct con-
taining boracie, salicylic acid, or other antiseptics injuri-
ous to health.

The preservative compounds or mixtures commonly
offered for sale in this state contain boracic or salicyl ¢
acid. Each retards digestion when taken into the human
stomach and each is injurious to health.

The French government submitted to the Academy of
Medicine an inquiry about the use of salicylic acid in food.
An exhaustive investigation resulted and an elaborate re-
port concluded as follows:

“1, It is established by medical observation that small doses of sali-
eylic acid repeated daily for long periods of time are able to cause not-
able disturbances of health, in the case of certain impressionable per-
sons, in the case of aged persons, and in the case of those whose kid-
neys or digestive tract are not in perfect order.

«9  Therefore, the addition of salicylic acid or its derivatives, even
in tLe most minute amounts, to foods, solids or liguids, should not be
authorized.”

The use of boracic and salicylic acid, or either, in milk,
especially that fed to infants, is unquestionably attended
with some danger to the public health. The dairymen
who deliver milk to creameries, factories and to the city
milk trade, will have no use for patent preservatives if
they will make cleanliness the first law of their busi-
ness.
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LEGISLATION.

The following changes and additions to existing laws
affecting this department are submitted:

1st. Sec. 3, chap. 248, laws of 1879, prohibiting the false
labeling of foods and drugs should be amended by striking
out the clause which makes intent to deceive a part of the
offense, as intention cannot be proved in the majority of
cases.

2nd. Section 5, chapter 40, laws of 1881, and sec. 6,
chap. 257, laws of 1895, provide that one-half of all fines
collected under the provisinns of these acts shall go to
informers. This provision of the laws named should be
stricken out. It prejudices public judgment against the
law and makes conviction before a jury difficult for the
reason that the complaining witnesses are financially inter-
ested in securing conviction, and their testimony is, there-
fore, apt to be discredited to a marked extent.

3rd. The term “food" should be defined by a law which
should specify what adulteration means, and should require
that baking powders, spices, coffees, flavoring extracts and
articles of food and drink of a similar character should be
labeled with the formula of their composition.

4th. The standard of the United States Pharmacopia for
drugs and medicines should be the legal standard in this
state.

6th. Dealers in preserved and canned goods should be
required to have these articles labeled with the names and
addresses of the manufacturers and the date of manufac-
ture. False labeling as to qualities should be punished by
adequate penalties.

6th. For the purpose of obtaining accurate statistics of
the dairy products of the state, owners of creameries and
factories should be required by law to report annually to
the dairy and food commission the amount of milk receiv ed,
butter and cheese sold, and state such other facts relating
to the creamery and factory business as may be required by

T—D.&F,
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the commissioner, who shall furnish blanks for such re-
ports. :

7th. The dairy and food commissioner should have au-
thority, and it should be the duty of the commission to in-
spect the stables, milk houses, utensils and stock of all
persons furnishing milk for the supply of cities in order
that the milk purchased by the public for household use
shall come from clean, wholesome sources.

8th. During the summer months the 2,500 factories and
creameries of the state make frequent requests for inspec-
tion. At times these requests are so numerous that they
cannot have the prompt attention desired and require all
the time of the commission, a portion of which at all
seasons should be devoted to other matters.

The dairy and food commission should have the authori ty,
with the consent of the governor, to appoint special agents,
whose expenses should be paid by the state and compensa-
tion determined by the legislature, for the purpose of tak-
ing samples of food products and aiding in the work of the
commission whenever and during such times as the present
force of the commission is not sufficient to meet the de-
mands upon it.
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REPORT OF THE ASSISTANT DAIRY COMMISSIONER.

To THE Hon. H. C. ApaMmS,
Dairy and Food Commissioner, State of Wisconsin.

DEAR SIR:—1I herewith submit my report, commencing
at date of my appointment, February 13, 1895, and ending
Sept. 30, 1896.

A portion of my time has been devoted to securing sam-
ples of oleomargarine in various parts of the state, sold by
wholesale and retail dealers. A plea of guilty was made
in most of the cases, and, with a few exceptions, all the
parties tried were convicted of having sold oleomargarine
contrary to the laws of our state. But little, if any, oleo-
margarine is now being sold contrary to law.

Soon after the filled cheese bill became a law, I visited
many factories in various parts of the state to ascertain if
any filled cheese was being manufactured, but failed to find
any evidence of such being the case. '

Many requests for inspection have been received by the
department from creameries and cheese factories where
adulteration of milk has been suspected. All these re-
quests have been responded to with the exception of a few,

“which have come in recently and since the pressure of
office business incident to the making of the report of the
department.

The milk supplies of ten of the principal cities of the
state have been examined at the request of the various health
officers. The results of these examinations have shownthat
the standard of the quality of milk consumed in the cities
of the state is too low, being very much lower than the
average of milk used in the manufacture of butter and
cheese. '
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I have taken about 3,000 milk samples, in the state dur-
ing the present administration. Notwithstanding the fact
that but one-seventh of this number were secured in the
cities, twenty-five per cent. of the total number of arrests
made were men supplying milk to the city trade.

In West Superior, where the milk supply of the city is
frequently subjected to the Babcock test, under the super-
vision of the city health officer, Dr. Pillsbury, the standard
is very high. Dr. Pillsbury has exercised the utmost vig-
ilance in this regard, and the result is that Superior is
supplied with the best milk of any city in the state.

There is a growing appreciation among the farmers of
the state of the value to them of the Babcock test as a means
of determining the exact value of their milk produect. Milk
should be bought and sold on the basis of the value of the
butter fat contained therein. It should no more be sold by
weight than hogs should be sold by the dozen.

Generally speaking, I have found the creameries about
the state in first class condition. With but few exceptions
they have been under the management of men educated in
the business of butter making, and maintained under good
sanitary conditions. At the greater portion of the cream-
eries the milk is purchased on the basis of the butter fat
it contains, this being determined by the Babcock test.

The cheese factories are not as a rule so well located or
so well managed as the creameries. The buildings are not so
good, and are often near stagnant water, and in some cases
in close proximity to barnyards. The standard of clean-
liness in many cases is very low.

At many of the cheese factories the barrels into which
the whey is emptied daily are allowed to remain within
a distance of ten to thirty feet of the factory during an en-
tire season without being once renovated. Prof. Russell,
of the Experiment Station of the State University, informs
me that in this way bacteria are developed and transmitted
into the factory.

I would suggest here the use of galvanized tanks to
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take the place of the barrels, and they should be cleaned
thoroughly every day with hot water while in use.

It would be productive of better results if the number of
patrons to each factory were increased.

It may be well to call attention to the method of deliver
ing milk at the factories. Some of the patrons use a cloth
over the mouth of the cans. This affords a chance for con-
tamination and should not be allowed. The cans should
have covers made to fit down tight.

I have traveled over 25,000 miles by rail and 1,500 miles
by livery in the interests of the dairy and food depart-
ment, and have inspected 117 creameries and cheese fac-
tories.

Respectfully submitted,

W. W. CHADWICK,
Assistant Dairy and Food Commissioner.
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REPORT OF CHEMIST.

To THE Hon. H. C. ApAMS,
Dairy and Food Commissioner of Wisconsin.
DEAR SIR :—1I herewith submit the following
report, embodying the chemical work done by me
from February 14th, 1895, to September 30th,
1896, :

CHEMISTRY OF MILK.

The reaction of fresh cow’s milk is neutral or
slightly alkaline. Milk sours as a result of fer-
mentative change, part of its milk sugar being
turned to lactic acid. The specific gravity of
normal cow’s milk ranges from 102J) to 1033, the
weight of an equal volume of water being taken
as 1000.

The following table gives the average amount
of the principal ingredients in milk, cream,
separator skim milk, butter and cheese:

Average Composition of various Dairy Products.

(Koenig )
Water,
per | Fat. | Casein. |Sugar. | Ash. Gi:“'
cent. -
i 3.69 3.55 4.88| .71 | 1.0316
Cream .. 22.66 3.76 3] 581......0.
Gravity skim milk........ 0.87 3.36 4,74 .0 | 1.0357
Centrif. skim mnlk 7 0.31 3.06 520 | .74 1.0850
Bur.ber milk. . el 1.09 4.03 4.04 | 72| 1.0343
Colo Eagiing, | Moo | 39 |qcem| 2|1 | %"
ost.mm i ) ..... § i i ¥ b 5 EREEIEE
ugling { A15.85

(NoTe.—*C” is casein; “A” is albumin.)

In addition to the principal substances con-
tained in milk and given in the above table, there
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exists in milk substances in quantities about as

follows:
Lact-albumin .........ccoc0000ane.. 4D per cent.
Tactoglobolin . . .c..oicvnssanscansas In varying amounts.
Ly e LD e SR L In minute quantities.
B R SO .10 per cent.
TACIOEHIONIS. . . . o concnmsinnanmsases Traces.

Fat. In chemical composition the fat of milk is

much like that of adipose tissue, but is charac-
teristic in containing several aromatic acids; prin-
cipally butyric and caproic. The proportion of the
various fats according to Blythe is roughly as fol-
lows:

Fats. Equivalent Acids.
Olein, 42.21 = oleic acid 40.40.
Stearin & Palmitin, 50.00 = Stearic and palmitic acid 47.50.
Butyrin, 4.67 = butyric acid, 3.49.
Caproin, 3.02 = caproic acid, 2.40.
Caprylin & Rutin, .10 = caprylic and rutic acids, .08.
Total 100.0C. Total 93.87.

Microscopical ~ Viewed with a microscope, the fat of milk is
Appearant®  seen to consist of many elastic globules floating
in the serum. These fat globules have no con-
fining membrane, but are surrounded by a film
of casein, which has a surface tension or elastic-
ity similar to that of a*soap bubble. This film
must be destroyed before the globules will run
fuse.
mt of Anything that will rupture or destroy this film,
as the addition of acid in the Babcock test, or se-
vere shaking, allows the globules to run together*
The fat globules remain melted for many hours
after the milk is drawn, but they gradually con-
geal and in cream many of these globules are
fused and solidified into small masses.
Coloring The coloring matter in milk is a bright orange
T red, fatty body, known as lactochrome. It is
soluble in ether and probably identical with
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lipochrome, the yellow coloring matter of mus-
cle fat which predominates largely in the pectoral
muscles or white meat of fowls.

The principal albuminoid of milk is casein-
ogen, generally termed casein, and into which it
may be converted by rennet.

Babcock has shown casein to be in an almost
entirely insoluble condition and has succeeded
in separating it from milk serum by centrifugal
action. Only substances which are in suspen-
sion and 1nsoluble can be separated by gravity.
For example, in milk the fat, casein and insoluble
phosphates may be so separated.

Casein is precipitated by acids, which accounts
for the curdling of milk by the development of
lactic acid through fermentation. These clots
may be readily dissolved by the addition of a
small amount of caustic potash or ammonia, thus
enabling us to dissolve, evenly mix and test sam-
ples of milk which have become sour aund par-
tially curdled. In this case ammonia is added to
the milk in quantity equal to 1-20th of the vol
ume of milk taken and the whole evenly mixed
and sampled as usual; 1-19th being added to the
fat found as a correction for the ammonia addcd.

Casein appears to be a nucleo-albumin; that
is, a compound of albumin and nuclein, an albu-
minous substance rich in phosphorus.

This has been reported to exist in milk in mi-
nute quantities. This probably constitutes a por-
tion of the separator slime which collects upon
the rim of the centrifugal separators, Though
present in minute quantities, its condition has
much to do with the viscosity of milk. Babcock
has shown that milk shortly after being drawn
becomes more viscous, and a substance unites the
globules into clots. He has proven that this sub-
stance is either fibrin or a similar proteid. (U. of
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W. Agricultural Experiment Station Bulletin
No. 18). The presence and condition of the fibrin
is of importance in cream raising, butter mak-
ing, and in accounting for a change in the con-
sistence of Pasteurized milk and cream.

The heating of the milk during Pasteurization
or sterilization destroys the fibrinous clots pro-
duced and renders the milk or cream more fluid,
so that the cream is slower to rise upon Pasteur-
ized milk, and Pasteurized cream is difficult to
whip.

In Bulletin No. 54 of the U. W. Exp. Sta.,
Professors Babcock and Russell show how this
difficulty may be overcome by the neutralization
of the lactic acid present, by the addition of
sucrate of lime. This process will obviate the
difficulty most frequently met with in the use of
Pasteurized cream.

Milk sugar or Lactose exists in milk in quan-
tities varying from 4 to 5 per cent. This sugar
forms colorless crystals and has not as great
sweetening power as cane sugar, from which it
differs slightly in chemical composition.

This does not exist in milk in the udder of the
cow, but this substance increases in quantity
from the time the milk is drawn until a point
is reached where the acid formed curdles the
milk.

Milk undergoes a conversion of a portion of its
milk sugar into lactic acid through fermentation.
This word was first applied to the conversion of
sugar into alcohol and carbonic acid gas through
the agency of yeast. The souring of milk, the
development of acetic acid from alecohol and
putrifactive changes are similarly produced
through the growth of low forms of vegetable
organisms. All these changes are the result of
fermentation.
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The germ theory of disease explains the de-
velopment of infectious diseases by the growth
of similar ferments known as microbes. Infee.
tion is produced by the transference (similar to
the planting of seeds) of specific microbes or
spores (seeds) f on one individual to another.

The growth of these organized ferments may
give rise to desirable products, as alcohol, acetic
acid or desirable flavors produced in ripening
cream; or they may give rise to deleterious and
even poisonous compounds, or the development of
a tallowy taste to butter, which sometimes be-
comes so pronounced as to cause suspicion of
adulteration. One case came to my notice in
which a factory owner accused the butter maker
of adulterating the butter with tallow, where
suspicion arose from the development of this
tallowy taste.

This has lately been proven to exist in normal
milk. It is not known to have any bearing upon
dairy processes.

The ash of milk constitutes about .75 per cent.
and consists largely of phosphates and chlorides
of lime, potash, magnesia and soda.

Babcock and Ducleaux have studied the condi-
tion of the phosphates, and Babcock has shown
that the phosphates of lime exist in milk both in
a soluble and insolable form.

The watering of milk is frequently indicated
by a decrease in the quantity of ash. Such de-
duction however, is only suitable as corrobera-
tive evidence.

Colostrum, or first milk, contains twice the
the amount of solids present in normal milk.
It is characterized by the presence of microscop-
ic corpuscles four times the size of milk glob-
ules, and which do not contain fat. These serve
as a means of identifying colostrum in milk.
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The striking difference between the amount of
solids of colostrum and milk is the result of the
presence of albumin or globulin in the former in
quantities about equal to the total solids of
milk. Colostrum coagulates when boiled, be-
cause of the albumin present.

The use of antiseptics or preservatives for the
prevention of fermentation in milk is prohibited
by law and is not to be countenanced under any
circumstances.

Where the enforcement of a law preventing
the use of antiseptics which are injurious to
health ” is required, there will always be chemi-
cal experts and jurymen who will insist that the
substance added must be absolutely poisonous in
the doses given, rather than deleterious, as the
law intends.

So much is this the fact, that a physician and
member of the Iowa state board of health has
given a certificate of recommendation to an al-
leged “discoverer” of a preservative of milk
which has long been known, and which in con-
centrated form will immediately destroy living
cells, and whose only desirable property is that
it is odorless, colorless, and was at that time
almost beyond detection by chemical methods.

Form-aldehyde Fortunately, in milk the detection of this sub-

detection,

stance, formic aldehyde (or formalin) has since
been rendered comparatively easy.

The distillate from milk preserved with formic
aldehyde when mixed with adrop of aqueous solu-
tion of phenol gives a crimson coloration when
overlaid on pure sulphuric acid. If the aldehyde
is sufficiently concentrate, a whitish cloud results.

Permanganate reacts upon form aldahyde as
follows:

3HCOH + KOH + K Mn,0, = 2MnO,0H), + 3KCOOH.
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In the examination of milk distill 25cc from
100 c. c. of milk and add five drops of the reagent.
Warm the mixture and a permanent green color
results within a few seconds.

Hehner's test for formalin has not given satis-
factory results in my hands. A blue or violet color
should be produced when the adulterated milk is
poured upon concentrated commercial sulphuric
acid, said to be due to a change in the farrie
chloride contained in the commercial acid.

Romijn distills the aldehyde with ammonia, re-
sulting in hexamethyline tetramine. He lets a
drop of the distillate dry upon the microscope
slide and adds a drop of mercuric chloride,
which should give hexahedral crystals at once,
changing into octahedral later on.

This method has been made quantitative volu-
metrically as follows:

For the estimation of formic aldehyde in a con-
centrated solution, 20ce of normal ammonia solu-
tion are added to 2cc of aldehyde solution and
allowed to stand several hours in a stoppered
flask. It is then titrated with normal sulphurie
acid, using methyl orange or cochineal as an in-
dicator, 98 parts of sulphuric acid being equiva-
lent,to 120 of formic aldehyde.

As Schiff’s reagent acts on all aldehydes, that
test is not applicable for the detection of formal-
in in wine, vinegar, or other fermentation pro-
ducts.

The use of borax and boracic acid as preserv-
atives for dairy produects is quite prevalent, and
firms in various parts of the country have sold
these preservatives under such titles as * Pre-
servaline,” " Rex Magnus,” " —— Preserving
Salt,” ete. There is also reason to believe that
some brands of dairy salts owe their superior
keeping qualities to the addition of these chem-
icals.
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All these compounds are guaranteed by the
makers to be entirely harmless and, in some in-
stances, are recommended as being nutritious
and as improving the wholesomeness of the milk.
These statements are not borne out by the facts.

One case of poisoning fr)m boracic acid in
milk occurred in Madison last summer. In this
case an infant was fed entirely upon the milk
and it was some time before the cause of the
symptoms was found. It has been proven that
the continuous use of milk preserved with
boracic acid causes salivation, increased urina-
tion, diarrhoea, and general emaciation. Re-
peated cases of poisoning by the consumption of
milk so preserved have been reported in Nor-
way and Sweden.

Concerning the effect of all preservatives upon
digestion, thg following may be quoted from Dr.
Henry Leffmann:

“Processes of digestion are allied to processes
of decomposition in so far that the latter are fre-
quently preceded by transformation under the
influence of ferments. We may infer, therefore,
that whatever prevents putrification must at
least delay digestion.”

The methods for the detection of borax and
boracic acid are well known and need not be re-
peated here.

Its quantitative determination, however, has
always offered some difficulty. A methcd for the
estimation of boracic acid in milk has been pub-
lished by R. T. Thompson, in the Glasgow City
Anal. Reports for 1895, page 3, of which the fol-
lowing is an outline:

After the removal of the phosphoric acid by
precipitation, the boracic acid is freed with sul-
phurie acid, the excess of which is titrated back
with pheno!phtale'n of an indicator.
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Prof. Farrington has lately pointed out that
boric acid or “Preservaline " when added to milk
seems to increase the acidity more than is due
to the boric acid added and suggests this as a
possible preliminary test for its presence.

TUBERCULIN.

As an outgrowth of the acceptance of the germ
theory of disease, many college bulletins have been
issued during the past four years upon the use of
Koch’s Tuberculin, as a test for tuberculosis in cat-
tle. In many quarters its use is gaining ground.

Tuberculin is a glycerine solution of the poi-
sonous products resulting from the growth of
the tubercle bacillus. The tuberculin contains
no germs and will not cause infection, as is fre-
quently claimed.

Injected under the skin of healthy animals it
generally does not produce much change, bu
when the animal is tuberculous in any part, it
causes a marked fever (from 2 to 6 degrees)
within a period varying from ten to twenty hours.

Directions for using the tuberculin tests may
be found in Bulletin No. 40, U. of W. Agricul-
tural Experiment Station. It is desirable, how-
ever, that such tests be made by experts.

A few words regarding the efficiency of tuber-
culin may not be out of place.

Ordinarily, when in expert hands, the tuber-
culin test is exceedingly delicate and will indi-
cate tuberculosis when ordinary symptoms are
absent, and when no germs of comsumption can
be found in the mucus.

When properly prepared its use is not followed
by serious or lasting ill effects.

Upon certain conditions, tuberculin produces a
suspicious rise of temperature in healthy animals.

In some instances no marked reaction results
in tuberculous aninals.
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In the purchase of thoroughbred cattle for ad-
dition to a healthy herd, the tuberculin test will
prove a valuable safeguard. Moreover, it is pro-
bably the only effective method of exterminating
tuberculosis from a herd.

CAUSES OF VARIATIONS IN MILK.

The variations of the constituents of milk from
the normal are the result of the combined action
of several causes. The principal of these are:
Breed, period of lactation; the season of the year,
change of diet; undue excitement or illness of the
animal, and, finally, from the individual skill of
the milker.

The principal variation in the quality of milk
is the increase or decrease in the quantity of fat,
which generally ranges from 3 to 6 per cent.

In milk from normal animals the remainder of
the solids, collectively known as “solids not fat,”
generally vary but a very slight degree, and usu-
ally range from 9 to 10} per cent.

The following table, taken from J. F. Sarg’s
pamphlet, “A New Dairy Industry,” shows in a
general way the effect of breed upon the quality
and quantity of milk:

— . - . 5 s o - s
o4l ® 5| 8% 2 8| 25 -] 2| =2
B 8| 28 25| 8|.%|58| &|g8|ES
BREED. 2= =5 - T kol [ - o] R0 = n | ow
ga| 89 cEk | u8 |88 |28 | 52 £2 | 23
5SS 594 2 | 92 | 25 | EA |55 | =~ | E
ziaaﬁamosqzn—*
Holstein-Fri- |
oot 122 |s7.62 [12.39 | 9.07 | 3.48 | 3.9 | 4.81 0.735 |o 510 | 22.65
Ayrshire.... .. 553 136,95 (13,06 | 9.35 | 3.57 | 3043 | 5.33 |0.68% 0.513 | 13.40
Jorsey ........ 533 (84.60 |15.40 | 9.80 | 8.61 | 3.91 | 5.15 [0.743 0.618 | 14.07
American ¥,
Heldormass |12t |87.37 |12.63 | 9.08 | 3.55 | 3.29 | 5.01 [0.698 |0.535 | 13.40
Guernsey ..... 112 (539 (1460 | 9.47 | 5.12 | 3761 | 5.11 |0.753 |0,57) | 16.00
Devon ........ 7> |88 26 (13,77 | 9.60 | 4.15 | .76 | 5.07 [0.760 [0.595 | 12.65
Average . 96.37 [13.64 | 9.40 424 | 3.58 | 5.09 \0.731 0381 | 16.20

« According to the above table the ash varies least among the above
constituents of milk, sugar next, then casein, and fat by farin excess of
all, varying over four times as much as casein.”

The variation as a result of the time during
which the cow has remained in milk has usually
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a gradual increase in fat and a corresponding
shrinkage in the quantity of milk produced.

The succulence of the herbage in the spring
of the year causes the development of a larger
flow of milk, containing more coloring matter,
but which is less rich in fat. For this reason,
states which have a high standard for milk fat
generally lower the required amount to 8.0 per
cent. during May and June. Dry summers seem
to materially lessen the “solids not fat,” which or
dinarily do not fall below 9 per cent.

Aside from the succulence of the herbage, chang-
es in diet generally effect but slight change in
the quality of the milk.

The gradual increase in the richness of milk,
beginning with May and June and extending
until February is largely the result of the two
causes previously given, as during these two
months most of the cows are new milch and the
herd is put upon succulent pasturage. As a
result the law of Massachusetts relaxes its stand
ard of 3.5 per cent. fat to 3 per cent. during
May and June.

A suppression of fat may occur from undue ex-
citement or illness of the animal. This variation in
single animals is not likely to effect the herd milk.

In case a cow is milked twice a day at even in-
tervals, there will be little orno difference either
in the quantity or the quality of the two milkings.
On the other hand, when the intervals between
the milkings are uneven, the milk following the
longer period is greater in quantity and poorer
in quality.

Under ordinary circumstances in this country
the longer period occurs in the day time, and
herd milk in this state seems to differ about TS
of the fat present, the morning’s milk being the
richer. In Germany, where cows are generally
milked three times a day, all authorities report
night’s milk as the richest.
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Milkmen are well aware of the richness of
strippings and the poorness of foremilk in fat.

Blythe states that many a fraudulent farmer
has partially milked a cow before functionaries
and formally turned over the sample to prove
that the cow gave poor milk. This trick has
been tried once in our experience, but was a fail-
ure.

In this laboratory the examination of milk has
consisted in a preliminary estimation of the fats
by the Babcock test. By this method the sam-
ples are sorted and suspicious samples are fur-
ther examined as follows:

Duplicate tests are again made of the fat.
About 10 gms. of the milk are evaporated, and
the total solids determined by weighing the resi-
due. The amount of solids not fat is determined
by difference, and the total solids in the capsule
incinerated and the ash weighed.

In case of milk furnished for city supply, pre-
servatives are looked for when suspected.

The practical dairyman must restrict his ex-
amination of milk to an estimation of the fat by
the Babcock test, and to an estimation of the

‘specific gravity by the lactometer. (In some

cases it may be necessary to determine the acid-
ity by the use of Farrington’s tablets.)

Professor W. H. Henry has thus tersely stated
the reliability and accuracy of the Babcock test
for the estimation of fat:

“The Babcock test has now been critically
studied by more than a score of able chemists in
England and on the continent, and thus far not
one who has made a careful study has failed to
pronounce it entirely accurate.”

At first a few chemists doubted, but soon found
that it was because they did not understand the

8—D.&F.
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apparatus or used a poor test machine or poor
acid, both difficulties being easily obviated.

The Pennsylvania State College, Agricultural
Experiment Station Bulletin No. 83, contains the
following simple direction for making the Bab-
cock test:

“The machine itself should be carefully made,
so that the high speed that is essential to its
working may be maintained with smoothness,
A tester should be capable of revolving from 800
to 1,200 revolutions per minute, according to the
diameter of the wheel which carries the bottles,
so that a small wheel must make more revolu-
tions than a large one. It should not be less
than twelve inches in diameter, and need not ex-
ceed twenty inches. The bottles should hang
perpendicular when the wheel is at rest. Soft,
rain or distilled, water should be used for boiling
water to fill the bottles after the first whirling.
In taking the samples, great care must be used
to get it as perfectly representative of the whole
lot of milk as possible. Milk fresh from the cow,
well mixed by pouring from one vessel to another
before any cream has risen, and samples taken
at once are best. But the mixing should not be
carried so far as to churn the cream any. The
measuring pipette is filled to the proper point by
placing the end in the mouth and sucking till
the milk rises to the proper point on the stem,
and then quickly placing the moistened finger,
over the end of the tube to hold it in place till
transferred to the bottle. A little practice will
enable the operator to stop the milk at the exact
point. The point of the pipette is placed in the
neck of the bottle, slightly inclined so as to
allow the milk to flow freely, and is held till
well drained. The pipette should be perfectly
dry when used, and if not, should be rinsed with
some of the same milk that is to be tested."
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“ After the milk is in the bottles it is not im-
portant that the test should be made at once, as
it will make no difference if it stands for some
time; but it is best to proceed at once. The same
volume of commercial sulphuric acid as of milk
is about the right amount to add, or 17.5 cubic
centimeters for the ordinary test. Too little acid
results in an imperfect separation of the fat; too
much will attack the fat itself. As soon as the
acid is added to the milk the bottles are to be
placed in the machine and whirled at once. A
wheel twelve inches in diameter should be turned
at a speed of 1,200 revolutions per minute for not
less than five minutes. The cover should always
be placed over before whirling, as this prevents
cooling and protects the operator in case any of
the bottles should break. The heat caused by the
chemical action of the acid is sufficient, if the test
ismade atonce; but if the bottles cool they should
be placed in water heated to 200 degrees to warm
them before whirling. After the bottles have
beea whirled five minutes, they should be filled
up to the neck with hot distilled water and
whirled for one minute. The fat when measured
should be warm enough to flow easily, so that
the line between the acid liquid and the fat will
be well and accurately defined when held hori-
zontally. About 150 degress is right. To meas-
ure the fat, hold the bottle with the scale on a
level with the eye, and observe the divisions
which mark the highest and lowest limits of fat.
The difference between, gives the percentage of
fat direct. Read accurately from the point where
the fat meets the glass sides and not from the
center. Points to be observed are: (1) A thor-
ough mixing of the milk. (2) The acid should
have a specific gravity of 1.82. (3) When meas-
uring the acid into the bottle, hold it at an angle
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that will cause the acid to follow the inside wall
to the bottom, and not drop through the milk
in the center of the bottle. If properly done
there will be a distinet layer of milk and acid,
no black line between them. (4) Thoroughly
mix the milk and acid as soon as in the bottle.
(5) Add the hot water in two portions and whirl
after each addition of water. (6) When the bot-
tles are taken from the machine, set them in
water heated to 140° to 160° to keep the fat
liquid. (7) Too low results will be had if tLe
wheel is turned too slow. (8) Keep the acid
bottle closely corked when not using, as the acid
absorbs the water from the air and becomes
weakened. When testing skim-milk or butter-
milk having a small percentage of fat, read it
immediately on taking the bottle from the ma.
chine, otherwise it will be hard t6 read so small
apercentage. Many bottles and pipettes are in-
accurately graduated. It isimportant, therefore,
to buy from reliable firms."

Totalsolids.  The determination of the total solids by the
lactometer and the determination of fat by the
Babcock test, is rendered simple by the use of
the following table, arranged by Dr. Babcock.

Lactometer. In the use of the lactometer, it must be borne
in mind that the milk must be warmed or cooled,
as the case may be, to within 10 degrees of 60
degrees F., and when the milk is not at just 60
degrees, the lactometer reading must be correct-
ed by reference to the following table of temper-
ature corrections. The lactometer used must be
kept clean and free from dried milk, and, above
all, must be an accurate instrument. Moreover,
the milk must be thoroughly stirred and tested
before the cream has time to rise.

Combined The use of the fat determination and the lac-

p— tometer reading for the determination of the
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amount of solids not fat may be best shown by

an example. If the appended table

is consulted,

if will be seen that the left hand column refers

to the fat per cent., and the lines across the top

of the page to the lactometer readin

Z.

If the milk has tested 8.6 fat and has a lac o
meter reading of 32, the result will be found on

Example.

and in

and the total

¥

to 8.6 per cent. fat

the column headed 32, viz: 8.73

ing

correspond

line

the

solids will be the sum of the solids not fat and

 fat, 12.33
Correction table for specific gravity of milk.
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Table showing per cent. of solids not fat corresponding to Quevenne

lactometer readings at 60° F.

:‘oa' LacroMeETER READINGS AT 60° F, .f-
8 HE

5 |28|27 |28 20 |30 3132|3334 3536 5

0| 650 | 6.7 | 7.00| 7.5 7.60 | 7.7 | 8.00| 825 | 850 875 9.0/ 0
01) 682 6| 7.02| r.r| 752 | 7.7 | 802 s | ese| 87| 02| 01
0.2 6.5 6.79 | 7.04 | 720 | 7.54| 7.79| 804 | 820 | 858! 87| v.00| 0.2
03| 6.56| 6.81( 7.06| 7.31 | 7.56 | 7.81| 8.08| 8.31| 8.5 | 881/ 9.06| 0.3
04) 658 | 6.83( 708 733 | 753 | 4.83| 8.08| 833 | 858 8.83 9.08] 0.4
05| 600 685 7.10| 7.3 | 7.00| 7.8 | 5.10| 835 | 800! 6.8 9.10| 0.5
06| 662 6.87 | 7.12| 7.97 | 7.62| 7.87| 812 | 837 | s62| se7r| 9.12] 06
0.7) 664 | 680 7.14| 7.2 | 7.64 | 7.89| 814 | 8.30 | 061! 8.89| 9.14| 0.7
08 660) 691 7.16 | 7.4t | 7.06| 7.91| 816 | 8.41| 866! 801! 916| 0.8
09| 663| 6.98| 7.18| 7.42| 763| 7.03| 818 | 543| 83! 803| 0.18] 0.9
10| 670 6.95| 720 745| 7.0 705| 82| 945) 870! 895| 9.2 10
11 67| 6w| | 7| 772| 7or| 82| oar' 82| sor' 02| 11
12| 674| 699 | 7.24 | 749 7.74 | 790 | 828 849 874 | 899! 921 1.2
1.3) 6.7 | 7.00| 7.26 | 7.50 | 7.76 | 8.01| 8.2 | 851| 876 901! 9.9 | 1.3
14| 678 | 7.08| 7.98| 7.53| 708 | 8.03| 828! 858) 878, 9.03| 098] 1.4
15| 6.8 | 7.05| 7.0 | 755 | 7.30| 8.05| 830 8.55] 880 | 9.05 930 1.5
16| 682 7or| 732 | 7.57| 782 8.7 | 82| 857 | 882! o0r 9.3 16
1.7( 68¢) 7.00( 7.34! 750 | 7.81/ 8.09| 834 | 850 881 ' 900 9.34| 17
18] 68| 7.11| 7.9 | 7.01 | 7.0 | 811 | e36 | 801 ] 808! 011 03] 19
19{ 68| 713 | 68| 703 7.08| 0.13| 508 | 608! 868’ 9.13] 0.0/ 10
20( 6.9 715 | 740| 76| 7.90| 815| 8.40] s6s! 81! 916! 9.41] 20
21| 69 77| 742 | 7.67 | 7.02| 817, 842 | 868! 893’ 918] 9.48] 21
22| 604 7.19| 744 | 760 | 7.94| 819 844! 870 Bo5| 9.20| 0.45| 2.2
28) 69| 721 746 | 7.71| 7.95| 821 | 8.46| 872| 8.07| 9.9/ 04| 23
24! 698 7.23| 748 | 7.73| 7.08| 8.93| 8.48) 874 | 890 | 0.24| 0.49| 2.4
25| 700| 7.25| 750 | 7.75| 800 | 825 | 8.50| 876 | 9.01| 0.26| 051 2.5
26| 7.02| 7.2r| 752 | 7.7 8.02| 8.7 | 752 | s78| 0.08| 0.2 953/ 26
27| 7.04| 7.20| 754 770 8.04| 8.2 | 854 880| 9.05| 0.3 955 27
28) 7.08( 7.31 | 7.56 | 7.81| 8.06| 831 85| 8.82| 0.0 | 982 9.5 | 28
29| 7.08| 7.3 758 7.83 | 8.08| 8.3 | 8.50 | 8.84| 9.00| 9.3¢ | 9.50| 2.9
30| 7.00) 7.35| 7.00| 7.85| 8.10 | 8.36| 8.61| 8.8 | 9.11| 9.36 | 90.61/ 8.0
8.| 7.12| 7.87| 7.62| 7.87 | 8.13| 8.38| 8.63| 8.88| 9.13| 9.38 | 9.64| 3.1
82| 7.14| 9.39| 7.64 | 7.80| 8.15| 8.40| Se5| 890] 9.15| 9.41| 966/ 3¢
33| 7.6 741 766 | 7.02| 8.17| 8.42| 8.6v | 892 0.18| 9.43| 9.8 3.8
84! 78l 78" 70! 704! 819! 844! 8o0! 894l 9020/ 045! 970 3.4
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Table showing per cent. of solids not fat corresponding to Quevenne
lactometer readings at 60° F.—Continued.

LacroMeTER READINGS AT 60° F.

26 |27 |28 | 29|80 | 31 |82 | 38|34 |35 | 36

Per cent. of
fut.

Per cent, of
tat.

85| 70| 7.45| 7. | 798| 821 8.46| 871 | 898 | 922 | o.4r| om2| 828
sl so2| 7.08| 7.73| 7.98| s | 848 873| 898 | 024 | 9.49| 07u| 86
87| 7.24| 750] 7.75)| 8.00| B.25| 8.50| 8.7 9.00| 9.26| 951 | 9.7 | 3.7
38| 798| 752 717 | 802! s | 82| 87| 9.02| 098] 953| 078 88
89| 798 75¢| 7.9 8.04| 820 854 | 879, 9.00| 930 955| 980 | 39
40| 7% 750 | 7.81 8.06 | 8.31 8.56| 881 | 9.06| 9.32| 9.57 | 9.93| 4.0
a1l 798| 75s| 73| 8.08| 833 | 88| 888 0.08] 084 | 950 0.85| 4
a2l 731| 700| 7.85| 810| 85| 860 885 | 91| 036 | o.62| 057 | 42
as| 78| 70| 7.8r| 812 887 | 862 | 888 013 938| 964 | 080| a3
e4| 798| 70| 7.99] 814 820 864 | 890 | 9.15| 0.40] 966 | 091 | 44
e5| 7.40| 7.08| 701 | 816| 841 | 86| 892 07| 042 | 06s| 008 45
46| 7.43| 768| 798| 8.18| B8.43| 8.68| 8.94| 9.19| 9.4 9.70| 9.95| 4.6
erl 75| 770 7.95| 80| 8.45| 870 996 021 | 9o | 07| 097 47
e8| 7.4 772| 797| soe| 847 872 898 | o8| 948 | 074 | 090 48
49| 7490| 7.74| 790| B8.24| 8.49) BT74| 9.00]| 9.25| 9.50 9761001 | 49
50| 751 7.76| s.01| s26| 51| 87| 0.02| 027 | 9s2| 978 | 1008 50
5| 7.58| 7.78| 80| s:8| 853| 879 | 0.04| 9.20| 9.54| 9.80] 10,05 51
5.2| 755| 7.80| B,05| 8.20| B.55| 8.81 9.06 | 9.31 56| 9.82 1007 | 5.2
53| 7.57| 782 | 8.0/ | 832| 857 | 883 | 9.08| 9.33| 9.58 9.84|10.00| 53
5.4| 750| 785 ) 800| 88| 8.00| 8.85| 010 938! 061 988|101 | 54
55| 7.61| 7.86| 8.11 8.36| 862 8687 | 9.12| 9.38| 9.63| 9.88 | 10.13| 5.5
56! 7.¢3| 7.88| 8.13| 8.39| 864 | 889 | 9.15| 940 | 9.65| 9.9 10.15| 5.6
57| 705| 700| 8.15| sar | ses| 891 | 007 | 942 | 067| 992 | 1007| 517
58| 767 792 | 8.17 813 868 894 9.19| 9.44| 969 | 994 |10.19| 58
50| 760| 7.01| 820| 8.5 870| 896 | 0.21| 996 | 9.71| 996 [ 10.22| 59
6ol 7711| 7.06| 82| s.4r| €72 | sos| 98| 9.48| 978 0.98 | 1024 6.0
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When milk is watered, the approximate per
cent. of water added to the original milk may be
calculated by dividing 900 by the per cent. of
solids not fat found and subtracting 100 from the
quotient. Thus, if the solids not fat in a sam-
ple of milk were 7.5 per cent., then 900 +7.5
=120, and 120 -100=20 per cent. water added.

When milk is skimmed, the fat will be low
and the lactometer test high. The minimum
amount of fat removed by skimming may be
found by the difference between the fat found
and the fat required by law (3 per cent.). As the
the amount of fat required by law is extremely
low during the greater portion of the year the
amount of fat removed by skimming is gener-
ally much in excess of this figure.

CARE OF MILK.

Among the undesirable products resulting
from fermentation through lack of proper care
of milk, may be mentioned the rapid souring of
milk, the development of a bitter taste in milk
(usually laid to weeds), the development of a
tallowy taste in butter, the development of
noxious and malodorous gases, and the produc-
tion of active poisons, as tyrotoxicon (cheese
poison), and similar poisons.

When the bitter taste in milk results from
weeds, it is present in the milk when first
drawn; when developing from fermentation, its
increase is gradual.

Ice cream poison, cheese poison, and similar
cases of poisoning from dairy products result
through the production of a ptomaine by the
growing bacteria. These poisonous substances
develop through filth in milk, cheese and vari-
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ous articles of food containing them in uncooked
form.

The prevention of these various troubles in the
manufacture of dairy products lies, first, in in-
suring freedom from the presence of the microbes
and spores, through scrupulous cleanliness on
the part of the farmers in the care of the cattle,
their food, water, pails, stables, the hands of the
milker, in fact, in every stage of the milking
process and in the care of the milk until deliv-
ered at the factory.

Some of the so-called “milk diseases " produc-
ing milk unfit for the manufacture of dairy prod-
uets, are the result of straining the milk in filthy
stables and in allowing it to stand uncovered for
an hour or more in such places. Bacteriologists
have shown that milk drawn in stables contains
many hundred times more bacteria than that
drawn in the open air.

Milk may also be contaminated by the use of
dirty strainers and cloths used upon the can cov-
ers with the intention of preventing slopping in
hauling.

By observing the following precautions many
of these troubles may be avoided:

Cows should be kept in a clean, warm but prop-
erly ventilated stable.

Sick and calving cows should be kept in sepa-
rate stables from the milking cows.

1f tuberculosis is suspected, a careful examna-
tion should be made by a competent veterinarian
before the disease reaches an ‘advanced stage
and spreads throughout the herd.

“ Roughage " should not be fed while milking,
as by that means the air becomes filled with
floating becteria.

Avoid sudden change in feeding. Feed no still
slops, fermenting grains, or swill which pro-
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duce an excess of acidity resulting in the quick
souring of the milk.

Enforce cleanliness on the part of the milker,
and carefully brush the udders of the cows before
milking. In special cases it may be desirable
to reject the first three strippings from each teat.

No wooden or earthen dishes should be used
as containers for milk, as these materials are
porous and cannot be thoroughly cleansed.

Warm morning’s milk should not be mixed
with cool night’s milk, as the bacteria which a'e
likely to have been developed in the night’s milk
are thereby warmed and their rapid develop-
ment insured.

The milk should be immediately strained and
cooled and kept in covered vessels.

If finely flavored butter or cheese is to be
made, this care must be continued by the factory
men and enforced at every point until the goods
are packed for market or in the curing room.

In the purchase of milk the weigher should
examine all milk brought as to condition and
cleanliness. If the milk is bloody, dirty, or sour,
it should be rejected, and no one careless farmer
should be allowed to degrade the product of all
of his neighbors by sowing the seeds of dele-
terious flavors and putrifactive ferments in the
whole tank.

Yest of acidity. Farrington, in this country, and Stokes, in

England, have placed upon the market tablets
containing a measured amount of alkaline car-
bonate prepared for use by dairymen in testing
the acidity or souring of milk. Directions for
their use come with the tablets. The use of
these tablets will conclusively settle all contro
versies as to the stage of the souring in milk
brought to the factory, and will enable factory-
men to exclude partially spoiled milk.
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In the ripening of cream for butter making, a
change takes place in the casein and the fibrinous
substance before mentioned. The bacteria
developing during ripening set free certain
aromatic acids and flavoring substances, some of
which are mentioned under the head of fat. The
flavor and aroma of butter made from properly
ripened cream is always better than that of
butter made direct from unripened cream. This
ripening process may Or may not be accompan-
jed by the development of lactic acid (souring).

Cream is ripened, first to assist in churning,
but principally to develop the desirable flavors.
It is most important that only proper bacteria
develop during the ripening.

The use of pure bacterial cultures for seeding
Pasteurized .milk is very successful in Europe,
and they are used almost entirely in creameries of
Denmark, Sweden and Holland, but to succeed
the milk used must be kept clean and immedi-
ately Pasteurized. Again the ripening must be
stopped at the proper time, for while desirable
flavors are produced in the early stages, over-
ripening produces disagreeable ones.

Instead of using seed cream developed from
the pure culture each time, the buttermilk may
be used as a starter for perhaps ten days or two
weeks until foreign germs begin grow and in-
crease to a dangerous point. Then resort must
be had to a new seeding.

Similarly, where desirable flavors have nor-
mally developed in one lot of cream, the butter-
milk may be used as a starter to aid in the ripen-
ing of successive lots.

Certain pure cultures for seeding have been
placed upon the market which are rccommended
for use upon un-Pasteurized milk. Here the in-
tention is to start a thrifty ferment which will
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outstrip in growth the deleterious ferments which
may be present and produce the desirable char-
actistic flavor.

Where proper care of the milk is enforced, this
method is unnecessary, as no deleterious ferments
gain headway. :

The agricultural department of the University
of Wisconsin has published a bulletin giving re-
sults of the use of several of these cultures both
in Europe and America. Further information
can be obtained by consulting the original bulle-
tin. B. A. Ex. St., No. 44,

Valuofpure  MThe grea improvement in certain lines of
ultures,
manufacture through the use of pure ferments
may be shown by the great certainty which has
resulted in the manufacture of beer by the use
of pure yeast cultures and thus keeping out un-
desirable bacteria.

Whether cultures are used or not, the manu
facture of good butter depends largely upon the
cleanliness of the milk delivered and its freedom
from dust and germs.

THE DISINFECTION AND PRESERVATION
OF MILK BY HEAT.

From the foregoing it will be seen that the re-
moval of growing germs from milk is of great
importance from a hygenic standpoint. This has
given rise to two important methods known as
sterilizing, or rendering barren of seed, and Pas
teurizing, as it is named after its discoverer,
Louis Pasteur.

Neither of these processes, as usually carried
out, destroy all of the germ life present, but they
do destroy all the lactic acid bacteria, so that the
keeping properties of the milk are greatly im-
Proved.
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Of much greater importance is the fact that
disease germs produce no spores in milk at
ordinary temperatures, and consequently these
processes destroy all germs of typhoid, diph
theria or consumption that may be in the milk.

With the advent of finer breeds of cattle come
diseases like tuberculosis, that select them as
their prey because of their delicate constitution
and consequent greater susceptability. Hence
the liability of the spread of disease through
these animals is increasing.

These diseases and various forms of cholera in
bottle-fed infants may be largely obviated by the
use of Pasteurized milk.

Thus it is that consumers, especially in large
cities, where milk is not promptly delivered, are
coming to demand milk above suspicion. Lead-
ing physicians and sanitarians advocate the use
of Pasteurized or sterilized milk.

The processes embodied under the head of steril-
1zation consist in heating the milk to the boil-
ing point of water or higher for varying lengths
of time. The greater the heat used the shorter
the time required. All germ life is destroyed
and the milk is rendered practically sterile.

Sterilization is usually conducted by heating
the milk in bottles from 170° to the boiling point
of water for a varying period, generally longer
than that required for Pasteurization. This may
be done by placing the bottles in a steam-cham-
ber upon shelves and heatiog the whole by live
steam cautiously admitted until the required
temperature is reached and the milk held at that
temperature for the proper length of time. In
determining the temperature, one bottle is gen-
erally placed in such position that a bent ther-
mometer may have its bulb submerged in the milk
and its graduated stem projecting from the
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chamber. In this manner it is assured that the
milk contained in the bottle reaches the tempera-
ture required. The bottles must be capped by
conical rubber caps which will allow of the
escape of air during heating and settle back to
place, sealing the bottle hermetically upon
cooling.

Another method is to fill and securely fasten
the covers upon the bottles, emersing the filled
bottles in water in an autociave and heating them
under pressure.

It will be seen that sterilizing is a process of
cooking, giving the milk a cooked taste and
producing more profound changes than result
from Pasteurization.

Pasteurization is more satisfactory for general
use and will keep milk sweet for four to eight
days.

Pasteurization consists in heating fresh milk
for twenty minutes at 150° F'., then cooling rap-
idly to 55° or lower.

To be successful the milk must be taken when
freshly drawn and before germs have developed
in large numbers. This precludes the shipment
of milk to depots and subsequent Pasteurizing.
The temperature must not be raised abowe
155° F. or the milk will acquire a cooked taste.
It must be sustained at a temperature of at least
150°, as this is the death point of tubercle
bacilli. The milk must be at once cooled and
kept cool to preveut the development of spores
or dormant seeds that are not destroyed by the
heating.

Milk Pasteurized in bulk should be delivered
in bottles sterilized by baking.

A detailed description of the methods and out-
fits necessary is given in bulletin No. 44, U. W.
Agricultural Experiment Station.
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Separated and  This is frequently sold for general cmsumptidn.

remixed milk

Advantages
gained.

Artificial

mother’s milk.

" The centrifugal separator used in the process of
separating the cream from skim milk collects a
fibrinous slime upon its rim. This slime con-
tains insoluble phosphates, dirt, barn-yard filth,
‘and by far the larger part of the bacteria present
in the milk.

The advantages gained in separating and re-
mixing the milk are, freedom from filth, better
keeping qualities, (when properly cooled this
milk will keep from three to four days in the
heat of summer) and that by simple calculation
the mixed milk can be made of any uniform rich-
ness in fat throughout the whole season or year.

Parties vending milk prepared by this process
have met with unusual success. Upon the whole,
I believe it to be the most satisfactory method
of treatment of milk for city supplies.

A novelty in milk supply for cities has just
been brought to my notice and seems worthy of
mention. Jas. F. Sarg of Kempsville, Va., has
published a method for the preparation of a close
imitation of mother’s milk for infants. The pro-
cess embodies several good points worthy of
mention. Milk from a properly fed and cared
for herd is separated centrifugally as suggested
in the preceding paragraphs; a portion of the
skim milk is digested with rennet for a limited
period of time until the casein is clotted and re-
moved, thus removing the excess of albumen
which exists in cows milk over that of woman’s
milk. It moreover digests and peptonizes por-
tions of the albumen remaining. The sugar-bear-
ing whey is then added to the portion of skim
milk remaining, and milk sugar added to the
amount normally present in woman’s milk. To
this the cream which was previously removed
is again added sufficient to produce the amount
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of fat normal to human milk, slightly over 3 per
cent. The whole is then sterilized in carefully
cleaned bottles with hermitically sealing stop-
pers and it is then ready for delivery.

It will be seen that this process embodies the
precautions for obtaining milk as nearly as pos-
sible in its natural condition, and provides for
the removal of pathogenic germs and foreign
bodies in the separator slime. It removes the
excess of casein and the increased indigestibili'y
resulting from the ordinary method of pasteur-
izing. It increases the amount of sugar to the
normal in human milk. It brings the fat to a
constant and unvarying quantity and furnishes a
sterilized and easily digestible milk. The pro-
cess is certainly full of promise.

While the law in reference to the adulteration
of milk is perhaps the most effective food law of
the state, there are two suggestions which, if
adopted, might improve its efficacy. The law
fixes a standard for fats, but fixes none for the
solids not fat or total solids. The result is that
if a milk contains three per cent. of fat, it is a
hard matter to obtain a conviction in some cases
where the milk has undoubtedly been watered.
For example, during nine months of the year,
many herd milks test four per cent. in butter
fat. If the four per cent. milk were diluted with
one-fourth of its volume of water, such a milk
would still test three and two-tenths per cent.
fat, and an attempt to prosecute the seller would
prove ineffectual. It is, therefore, desirable that
a standard for total solids be fixed at perhaps
12.5 per cent.

The other point to which I wish to call atten-
tion is that the addition of any substance to milk,
whether injurious or not, should constitute an
adulteration unless such addition is made with
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the intent of iinproving the milk or cream, in
which case the name and amount of added sub-
stance should be distinctly stated upon the label.
This would prevent the use of so-called harm.
less preservatives and the addition of coloring
matter to improve the appea.rance of thin milks
in city supplies.

An amendment similar to the clause in the
Massachusetts aw, Chap. 57, Sect. 5, (1896,
would remedy this defect.

Standards. The appended table shows the standards fixed
for the regulation of the sale of milk in the va-
rious states. It will be seen that the Wisconsin
law is as lenient as that of any state in the
Union. England has a standard of 2.5 per cent.
fat, and as a rule American milks are richer than
the herd milks in Europe.

Quotations from reports of European tests are
frequently made in the courts to show the stand-
ard fixed is excessive.

Milk standards in various states.
Solids .
Solids. Fat. not;al:. dlgxel;(gt.
Per ct. Pe; gt. 188§ -

e R S NN & A T e T

Minnesota.. " ise 3.5 |95 1889, 247

IOWS.....one censeasnens] 8.0 |.......... 1892, 50

Michigant 12.5 3.0 (9.5) 1889, 219

Ohiod....oiiiies Bs | § |..... 1895,

it 120 [7307| (96| 103, 225
New Hampshire... 13.0 T I .
Vermont .. 12.5 (3.25) 9.25 | 1888, 108

duri Hay and June ....ooouonis 12.0 3.0 (9.0)
Massachusetts . o e e 13.0 3.7 9.3 1886, 318

durmgMayandJu.nn 12.0 iR ASRE o

New York ........... 12.0 8.071771910) | 1893, 388

Few Jeimymf ...... }gg o (95) - ?(2;6

DR L et b o 125 32 (9:3) | 1893,

§ Fat, at least 25 per cent. of solids
t Specific gravity 1.029-1.033, at 60° F,

—D.&F.
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Analysis of suspected and adulterated milk.

Total | Solids Specifie
Date. Owner’s Name. Solids. | ot fat. | Fat- | Ash. gg\eilss'-
Mch. 12.| R. L. Roberts, Randolph .......| 11.07 8.47 | 2.60
Mch, 21, W. Wiezand, Watertown.. 11.46 851 | 295
April 5.| R. L Rohert.s( No.2) .. 11.58 8.33 3.2
April 9.| T. M rphy, Monroe.. 10 %0 8.25 2.55
April 24.| H. Blgaud. Milwaukee.......... 9.46 7.0 2.45
April 24.| D. Butzer, Milwaukee 9.83 7.63 | 2.2
April 24.| Albert Hinkforth M:.lwaukoe 10.57 807 | 25
April 24.| W. McKowan, Milwaukee. . 1.4 879 | 2.3
April 24.| A. Kepsel, Mil aukae = 12.04 9.54 2.5
April 24.| V. Brant, Milwaukee.. 10.11 7.66 | 2.5
April 24.| H. Nehaus, Milwaukee.. 10.26 7.31 2.95
April 2¢.| Mrs. D. Ross, Milwaukee. 9.54 7.2¢ 2.6
ay 16. Fhldennan Watertown 11.82 9.22 2.6

May 16 Ragust Nell, Watertown. 1198 913 | 2.8
June 12.| R. hompson Stoughton. 11.31 8.71 2.60
June 25.; F. Sweda, Kewaunee............| 11.66 8.76 2.9
June 25.; W. Forest Kewaunee....... .l 1027 8.67 2.6
June 25.; Charles Walter, Kewaunee 10.55 8.15 2.7
June 25 I Adam Scharren, Kewaunee . .. 11.48 8.68 | 2.80
July 11.; Mrs. Castleburg (nights milk),

AlMA. .. .oenseensanssssnsesassanfes e 2.8
July 11.| 8 Glanzmann, Alma BY8.) «ceoel- 2.70
July 17.| Peter Kramer, New Munster 2.6
July 19.| D. Boeshaar, Oshkosh. ... 2.8
July 19.| Frank Morgan, Oshkosh 2.6
July 30.| A. Rahn, Sheboygan ....... 2.75
July 30.! Wm. Marold, Howard’s Grove..| 11.44 B8 biciisaliiaisiiees
July 30.| Wm. Matold (morn.).Howa.ni‘

Grove ....cccovnressscsssnsnsnns 4.0 1.032
Sept. 8. l Arthur Murray.. . 1.55 1.028:2
Sapt. S.B. Walker.......co00e0 2.75 1.0u31
Sept. 8 1 8, Anderson ......ceesseecssennns 2.67 10277
Sept. 8.| J. Chnstoﬁerson o 2.35 1.0
Sept. 3.| J Thristofferco 26 1.0:31
Sept. 14.. William Ludwnz. “Adell, (eve) 2.6 2 e s
Sept. 14.) Wi..am Hintz, Adell, (eva = 2.8 4 pr.ct. ft
Sept. 14.| N. Randall, Mauston, (eve) .. 2.8 4.5p.ct.ft.
Sopt. 14.! A. Binell, Mauston, (eva). 2.3
Oct. 4. D, Peterson, Ashland.. 2.8
Oct. A. Parmeter, A'-l:ua.nd 2.2
Oct. 4 { Hans Johnson e N N o .| 2.6
Oct. | d. Hanson, Ashlan ...................... il R
fet. 24 | Peter Olson, AriDa........cueeet 10.13 7.33 2.8
Oct. zv.| John Enfield, Juda............0 11.12 7.72 3.4
Oct. 29.| V. Fisher. Richfleld............. 10.13 6.93 3.2
Nov. 8. A. Prestin, Mackville........... 12,71 9.51 | 8.2
Nov. 8.| F. Preston, Mackville.......... 8.08 5.23 2.85
Nov. 8.| John Bl.rgh Macl:ville 620 | 2.5 T
Nov. 8.| Lee Ol Mackville ceralisiniasie] A 1.0322
ng. 8.| John Birg, "Mackville. . 1, M 1.8 . 1.0218
Jan. 24. Au Grundmann, Oshkosh 12.49 0.09 | 3.4 |ecerieer]ovesenanes
Jan. 3l. wiski, Winchester.... 9.34 7.74 1.6 Bl Jeeessnsnes
Jan. 31. E J. Kevill, Winchester. 11.55 8.55 3.00 .63 1.032
Jan. 31.! A. Gogeins, Winneconne. ] 19 9.31 2.60 .69 1.035
Feb. 5 | Frank Hauser, Meeker.......... 11.02 8.32 2.1 0 feasecsnen
Feb. 5.| John Zoller, Meeker............. 11.55 8.55 3.00 .61
Feb. 18.| A. G. Hanz, !Ielensn]]s (sam-

ple by ex.) cspeesnsles pip— U A - I PEPTRRES 1.031
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, Total | Solids Specific
Date. Owner’s Name. Solids. | not fat. Fat. | Ash. gravity.
Feb. 15. C Schlimm, Brodhead.. Pl oo, At 8. Licasos 1.036
Feb. 15.| Robert Jack, Brodh: e e F & TR 1.041
Mar, 24.| Mrs. H. Powell, UmonGrova. esasnsinilisiinssnse) B Leesviniss 1.0238
Apr. 14| John McHugh, Dale.. o] T ALE8 8617 275 |69
Apr. 14.| John McHugh, Dale......... ... T U NSR, —— .73
Apr. 17.| T. Howe, Sun Prairie.. caseel IS 8.50 2.65 .66
Apr. 17.| J. Howe, Sun Prairie......ccccecfreeesesose]encenesaan 2.0 |.... ..
Apr. 17.| J. Howe, Sun Prairie........... 9.33 723 | 2.15 .60
April 13.| T. L. Martin, Wilton.. 10.96 816 2.8 .63
April 30.| C. C. Gear, Neenah (em.) 1n.173 8.93 2.80 .69
April 30.| C. C. Gear, Neenah (morn) 12.54 9.04 3.50 .66
ay 25.| M. Murphy, Monroe..... 11 33 8.83 2.55 .69
May 25.| Mrs. E. Waismiller.... 11.39 8.99 2.4 .65
May 25 Mrs. E. Weismiller (mom.) ...| 10.68 7.6 3.00 51
May 25.| P. Grady, Monroe.............. 1. 8.85 2.85 .62
May 25. 11.32 8.32 3.00 .66
May 27. 10.57 7.9 2.60 .56
%une él: Yu Bt At g g?)
une 24. annon, Hartfor b ; ;
Jane 24. Wuunmmﬂart.tord A e s 3.00
July 2.0 J. DeGroot, Union@Gr........... 2.80 W
July 3.| J. E. Pfund, 2.80 £
July 11.| A. Neiffnicker, Monroe 2.20 o
July 11.| A. Neiffnicker, Monroe 2.0 1.0335
July 11.| J. VanMatre, Monroe. 3.10 1.033
July 11.| L. Stirtz, Monroe......cceceeeeees = S e 3.00 1.0817
July 11.| L. Baker, Monroé..........e.... IR e 3.0 1,006
July 11.| Heary Rodde, hhume T SN IR 3.0 1.03)
July 11.| Chester Smith, Monroe......... oy ] [ 3.0 1.0333
July 24.| J, Fuhring, andolph (ove.).... | cveeiecafevcanceass 2.6 1.0345
July 24.| William Borth, Randolph.. 1.75 1.036
July 2i.| Thomas King, Randolph... 2.6 1.034
July 80.| H. Siebald, Brighton....... C - Tl IR e
Aug. 13.! F. Seitz, Brighton (eve.)......... 2.80 1.0333
Aug. 13.| F. Seitz, Brighton (morn.)......|.cevuuaue 4.00
Aug. 13.| J. Fox, Brighton.. 10.81 7.7 3.10 .58 0283
Aung. 13.| J. Propp, Brizhton.. , 7.4 | 3.00 .53 1,273
Aug. 15.| M. Bock, Hustisf 8 6.82 210 52 1.0266
Aug. 19.| F. Hartsworn i T SR AT AT

The following tests were made upon samples of milk flve
days old and soured.* These samples were tested to cor-
roborate the work done by Food Inspector Sharp at Ash-
land, October 3d, 1895, and at the request of Dr. E. D. Per-
kins, health commissioner. The clotted milk was dissolved
by the addition of ammonia and correction made upon the

fat found for the increase in volume.

*H. Tieman (Analyst, March, '96) has shown that putrifactive organ-
isms do not effect the quantity of fat in milk where the putrification is

not in an advanced stage.
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Conklin, plus 1-24 vol. ammonia........ 4.1=4.2fat.

Parmeter, plas 1-16 vol. ammonia....... 1.5 = 1.6 fat.

Parmeter, plus 1-16 vol. ammonia....... #.4 = 2.5 fat.

Parmeter, plus 1-16 vol. ammonia... .... 2.8 =2.0 fat.

Parmeter, plus 1-16 vol. ammonia....... 1.5 =1.6fat.

Second machine run.

Parmeter, plus 1-24 vol. ammonia....... 1.2=1.251at.

Parmeter, plus 1-24 vol ammonia....... 1.2=1.25 fat. (Duplicate.)
P. Hanson, 1.24 vo). ammonia.......... 1.0 =1.05 fat.

P. Hanson, (skim) 1-24 vol. ammonia.... 1.0 =1.05 fat. (Duplicate.)

The table embodying the results of the fat tests of milk
by the Babcock method will be submitted for use in another
portion of the report of the Dairy and Food Commissioner.

CHEESE.

Defectsinold At the commencement of our work the laws of

laws.

the state regulating the manufacture and sale of
spurious and adulterated cheese were weak in
themselves and their effectiveness was weakened
further by the fact that but a feeble attempt at
their enforcement had been made in the past.
The entire energies of all of the members of the

commission were, therefore, directed to securing

the passage of the bill drafted by the committee
of the State Dairymens Association. This bill was
passed and became effective at a time when the
price of cheese, largely owing to a glutting of
the market with low grade products, was ex-
tremely low, and at the same time when neutral
lard was in such demand as to considerably in-
crease its price. Therefore, when the prohibi-
tory state law went into effect, little filled cheese
was being manufactured. As the conditions
gradually changed, allowing the manufacture of
filled cheese with profit, it became a compara-
tively easy matter for the commission to watch
the suspicious factories and guard against a re-
vival of the industry.
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False branding. 'The next trouble which had to be met was the

Possible
changes.

Examination
of cheese by
chemists,

prevention of the use of the Wisconsin state
brand by manufacturers of filled cheese outside
of the state and beyond our jurisdiction. The
passage of a national law has remedied this.

If in the future any changes are made in
the state laws in reference to full-cream and
skimmed-milk cheese, it might be well to fix the
standard for the minimum amount of fat allowa-
ble in full cream cheese. The per centage of
fat fixed in such a standard should be based up-
on the solids, that is, upon the dried cheese,
rather than that in its natural state, because the
water in cheese is constantly varying from the
time of its manufacture to its consumption,
small samples quickly loosing large amounts of
water and thereby enormously increasing the
fat per centage when calculated upon the cheese
as sampled undried.

Upon this basis the minimum amount allowable
should be fixed at at least 40 per cent.

The examination of cheese by this department
has consisted in the determination of the quan-
tity of butter fat where skimming was sus-
pected. In such cases the official method, as
laid down in the report of proceedings of the
Association of Agricultural Chemists has been
used, the water being fixed during the extrac-
tion of the fat by the addition of anhydrous
cupric sulphate, as suggested by Short.

For the procuring of from 6 to 10 Gms. of fat for
further examination, it will be found convenient
to grind and thoroughly mix an ounce (30 Gms.)
of cheese with about three times its weight of
anhydrous cupric sulphate. This can be macer-
ated with ether for one-half hour or more in a
volumetric flask and an aliquot part of the liquor
filtered off representing about 5 Gms. of the fat.
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The ether may be recovered and this portion
used for the determination of the melting point
and the Reichert-Wollny number. Similarly
another portion of about one-tenth may be
evaporated for the determination of the Koetts-
torfer’'s nmumber. By this method when the
reagents are in stock a sitisfactory examination
of the fat in cheese may be completed within
two or three hours.

Hints to dai.  The estimation of butter fat in cheese is done

wstingof i g fairly satisfactory manner by several of
the best cheese buyers in the state, by the
use of the Babcock test. Where ordinary milk
bottles are used, it is best to select those hav-
ing the widest tubes for this purpose. Special
bottles are made for the testing of cream, which
are satisfactory for this purpose. These are bot-
tles having a wide neck and no central bulb, and
these are graduated into .5 per cent., not .2 per
cent., as ordinarily. The error in the estimation
of fat in chesse is greater than that in any other
dairy products, because of the uneven distribu-
tion of moisture. Hence, it is advisable, to pro-
cure an even sample, to take thin, pencil-shaped
strips from the wedge as usually cut to the cen-
ter of the cheese, or, where a sampler is used,
to take strips running the whole length of the
plug.

Ectimationof  fhye grams should be carefully weighed out
upon a good prescription balance. The scale
should weigh accurately to one-half grain, and
gram weights must be used, as Babcock bottles
are graduated in that system. The cheese weighed
out must be slipped into the Babcock bottle, tak-
ing care not to squeeze out or lose any of the
fat. The bottle should then be filled with hos
water to the same height that a similar bottle is
filled by one pippette-full of milk (17.6c.c.). The




Use of am-
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bottle should be placed in hot water and shaken
until the cheese is softened.

In the case of tough skimmed-milk cheese the
softening may be greatly hastened by adding a
few drops of strong ammonia water.

Acid is then added and the rest of the test is
carried out as for milk.

To find the amount of fat multiply the per cent.
shown upon the scale by 3.6.

An objection has often been raised that while
the purchase of milk by the fat test may be all
right for butter-makers it does not tell the whole
story, for Jersey milk might have six per cent. of
fat and nine per cent. of solids not fat while
Holstein milk might have but three per cent. of
fat and nine per cent. of solids not fat and ac-
cording to the fat test one milk would sell for
twice as much as the other. This is but partly
a fault, however, as the cheese made from one
would be better and worth more than that from
the other, under the same conditions.

It is but fair, however, that some allowance

— be made for the other solids for cheese making.

By use of the fat tests in conjunction with the
“float” or lactometer and reference to the fol-
lowing table prepared by Dr. Babcock the milk
can be paid for by the amount of cheese that it
will make. The relative commercial value of
these solids will be obtained by comparing the
market prices of full cream cheese and separator
skimmed milk cheese. Dr. Babcock has com-
puted the relative values which are given in.the
small type in the following table. These figures
may be used in dividing the payment for milk in
factories, the same as the butter fat figures are
now used. The large figures give simply the
yield of cheese from the milk:
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Table showing yield of cheese from 100 Ibs. of milk and relative cheese value
of milks corresponding to per cent. of fat and readings of Que-enne
lactometer at 60° F.

<~ L — ——
Yield of Cheese = 1.58 ["%P{.- P.] Relative value of milks = 1 ['%_"“p.]
(In large type.) (Insmall type.)
3 LAcTOMETER DEGREES. 3
g3 §s
= | 26| 27| 28| 20| 30| 81| 82| 88| 84 | 85 | #8 5
(-9
6.51| 6.64 6.77 7.30[ 7. 7.56' 7.69(7.83
2.0 i 'J ! 2.0
2.8 2.8 2.8 2. 2. 3.00 .01 3.03)
6.66| 6.79| 6.92 T.45( 7.58| 7.71 7.85/7.9¢%
2.1 { mi : % 2.1
2.98 3. 3.01 s.08 3. 3.2l 3.3 3.m
~ 6.82| 6.95 7.08 7.61 7.74 7.87| 8.00{8.14
- ! 310 3812 813 8. 3. 3.4 8.2 sr% e
6.97| 7.10, 7.23 7.7 7.89) 8.02| 8.16/8 29
2.3 i % 2.3
322 824 8.2 3. 3. 3.3 8.37 3.3
7.13| 7.26| 7.39 7.92| 8.05| 8.18| 8.31/8.45
2.4 2 24
3 331 8.3 8.3 3. 848 348 3.49 3.3
7.28) T7.41 7.54 8.07| 8.20, 8.33| 8.47/8.C0
2.5 { g 2.5
8471 349 330 3.5 3858 360 3.61 3.6
7.44| 7.57] 17.70 8.22 8.35| 8.49| 8.62(8.76
2.6 % i 2.6
3.59 361 3.6 see sm| 37 371 3.7
-y 7.59 7.72| 7.85 8.38| 8.51 8.64| B8.77/8.91
’ % an| 378 81 s.a1 883 385 3.8 3.&5} e
7.74 7.87| 8.00 8.53] 8.67| 8.80, 8.919.07
2.8 % z 2.8
3.8 3.8 8.8 893 395 397 3.98 400
7.90, 8.03 8.16 8.69| 8.82] 8.95| 9.09(9.22
2.9 i E 2.9
3.95 391 3.9 405 407 400 410 412
8.05 8.18) 8.31 8.84) 8.97 9.11 9.24/9.37
30 { } 3.0
401 409 410 4. a4 415 en| a9 42| 422 4
% 8.21| 8.34 8.47| 8.60, 8.74 8.87| 9.00 9.13| 9.26/ 9.39{9.53
] 3 419 42| a2 a2 428 e 42 43 43 4 4.36E P
i 8.36| 8.49| 8.62| 8.75| 8.89| 9.02 9.15 9.28| 9.42] 9.55/9.68 o
) ’ 431 4.3 43 438 438 42 44| 443 445 446 4.&8% ;
- 8.52| 8.65| 8.78 8.91| 9.05| 9.18) 9.31 9.44| 9.57| 9.70{9.84
* i 443 a45| e8| aas| a0 4| a5y 4| a5 4 uu% e
Pt 8.67| 8.80| 8.93 9.06) 9.20) 9.33 9.46| 9.59| 9. 9.86 9.99{ .
™ i 455 457 458 460 462 463 465 467 489 470 472
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Table showing yield of cheese Jrom 100 1bs., ete.—Continued.

:53 LACTOMETER DEGREES. E
i i
5|26 | 27| 28| 20| 30| 31 |82|33| 84 85| 36 |5
S { 8.82| 8.96] 9.09 9.22| 9.35 9.48) 9.62| 9.75| 9.88 10.01 10.15* S
468 47 47| 47 47 476 478 480 4.8 4.8 4.8
e i 8.08 9.11| 9.24| 9.37| 9.50| 9.63] 9.77| 9.90 10.03| 10.17 10.30§ o
480 4.82 4.8 4.8 487 488 490 4.9 49 495 a9)|”
i { 9.13| 9.26( 9.39| 9.52| 9.65| 9.78 9.92 10.05| 10.19 10.3210.46} .8
492 494 49 49| 49 500 502 504 50 50 50
o ; 9.20| 9.42| 9.55( 9.6¢] 9.81 9.94| 10.08 10.21] 10.34 10.4810.61} P
5.0/ 508 507 6.0 611 512 514 516 518 519 52
9.44| 9.57| 9.70, 9.84| 9.97| 10.10 10.23( 10.36 30.50 10.64/10.77
e ; 5.16| 5.18 5.8 b6.21| 5.23 6524/ 6.28 628 59 5.9 5.33% S
9.60, 9.73| 9.86 10.00| 10.13 10.26| 10.39| 10.53| 10.66( 10.79/10.93
e i 5200 531 ©5.32 5384 5.9 531 ©5.39 6.4 543 5.4 s.m} s
55 3 9.75/ 9.88| 10.02| 10.15| 10.28| 10.39 10.54| 10.68 10.81| 10.94 II.OBE o
5.41 543 b5.44) 546 648 549 551 653 6555 65.56 5.58
9.90 10.03) 10.17| 10.30| 10.43| 10.57| 10.70| 10.84| 10.97 11.1011.24
B { 5.53 6.5 556 558 560 6561 6563 565 567 5.68 5.70% e
i 110.06 10.19( 10.32| 10.45| 10.58( 10.72 10.85 10.99 11.12 11.2511.39; Bt
5.65, 5.67 6.6 6.0 6.72| 5.7 65.75| 677 679 5.8 5.8
10.21] 10.34| 10.48 10.61] 10.74| 10.87| 11.00 11.14| 11.27| 11.41(11.55
ity 3 5.77 5.79 s.nl 5.82| 5.8 5.8 581 5.8 591 5.9 5.91} -
o {10.36 10.49, 10.63) 10.76| 10.89 11.03| 11.16| 11.29| 11.42 11.5611.70% ..
5.69| 591 ©6.92 594 59| 597 6.9 601 6.0 6.04 6.06
e i10.52! 10.65, 10.78| 10.92| 11.05 11.1"8)l 11.31] 11.45 11.58 11.7111.85; e
6.2 6.04 6.05 6.01 6.00 6. 6.12] 614 616 6.17 6.19
P 510.67 10.81/ 10.94) 11.07| 11.20| 11.34| 11.47| 11.60| 11.73 11.87 12.01} -
614 616 617 6.9 621 6.22 624 626 625 6.29 6.3
s {10.83 10.96| 11.09| 11.22| 11.36/ 11.49 11.62 11.76i ]1.89: 12.02 I2.16§ o
6.26) 628 620 6.31 63 6.3 636 63 640 64 64
e {10.93 11.11) 11.25] 11.38( 11.51| 11.65 11.78 11.91 12.04| 12.18 12.32% h
6.38) 640 641 643 645 646 648 650 652 6.5 6.5
i iu.n 11.27) 11.40| 11.54 11.67 11.80| 11.93 12.07| 12.20 12.34 12.48} e
6.50, 6.52 6.53 .55 6.57 6.58 6.60 6.62 6.64 6.65 6.67
e ;11.29 ll.ii‘ 11.55| 11.69, 11.82 11.9’:‘5'l 12.09| 12.23| 12.36 12.4912.63} Ea
6.62 6. sl 661 6 6. 62l 6w 676 :

6.7711 6.7
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Table showing yield of cheese from 100 lbs., ete.—Continued.

E LACTOMETER DEGREES. E

8z - X

E 26 | 27| 28| 29 | 80| 81 | 832 | 383 | 384 | 35 | 36 E
11.45 11.58| 11.71| 11.85( 11.98 12.11 12.24 12.38| 12.52| 12.66/12.80

Bt 3 6l 678 67| 679 e6m e8] 684 685 683 6.8 E =
11.60| 11.73| 11.86| 11.99( 12.13| 12.27| 12.40 12.53| 12.67| 12.71)12

fe % 656l 68| 680 601 693 o4 696 698 7.00 7.00 % s
11.76| 11.89| 12.02| 12.16| 12.29| 12.42 12.55 12.69| 12.83| 12.97/13.01

ol i 6osl 700 7.0 708 705 708 708 930 702 713 115{ -

s 11.91] 12.04] 12.17| 12.31| 12.44| 12.58 12.71} 12.85( 12.99| 13.12/13.25

= % 710 702l 703 75| Tam 708 7.200 7.2 724 1.2 E s
12.07) 12.20 12.33| 12.47| 12.60, 12.73 12.87) 13.00| 13.14 132813 41

S % cosl 7250 728 728 7.8 7.8 7.8 9.3 7.3 1.3 e s
12.92| 12.35| 12.48| 12.52) 12.75| 12.89 13.02 13.16| 13.30| 13.4413.57

- { 73 1. 788 740 7.42) 743 7450 .47 Td9| T80 E s
12.38 12.51| 12.64| 12.77| 12.91] 13.05 13.18! 13.31| 13.45| 13.59(13.72

e % 741 749 750 7.2 754 1.55 751 7590 .61 .62 1.64% e
12.53. 12.66 12.79) 12.93| 13.06! 13.19| 13.33 13.47| 13.60| 13.74/13.87

. % 750l 7.6l 762 7.6 76| 767l 7.69 TT T T 7.73} e
12.69| 12.82| 12.95| 13.09| 13.22| 13.35 13.49| 13.62 13.75| 13.89{14.02

- sl rn| 7s 7| ve| 78 w79 781 .88 .85 7.88 1.&5% e
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List of Samples of Cheese Examined.

From N. Simon & Co., Neenah.
No.1. 36.96 per cent. butter fat. No foreign fats present. Full cream,
No.2. 39.35 per cent. butter fat. No foreign fats present. Full cream.

From R. M. Boyd, Racine.
35.3 per cent. butter fat. No foreign fats present. Full craam.

From H. C. Christians Co., Johnson's Creek.
38.88 per cent. butter fat. No foreign fats present. Full cream

From
Suspicioned as filled. No foreign fats present. Genuine.

Wisconsin cheese from New Orleans market.
Suspicioned as filled. No foreign fats present. Genuine.

From Mr. Brigham, Columbus.
36.8 per cént. butter fat. No foreign fats found. Full cream.

From H. J. Grell, Johnson’s Creek.

(Sample not in good condition.)
47.9 per cent. butter fat. Noforeign fats present. Fuli cream.

Clheese made in Illinois, Branded “ Wisconsin Full Cream.” Sample purchased by

this department.
Fat consisted almost entirely of neutral lard. Filled cheese.

From Roach & Seeber, Waterloo.
Suspicioned as filled. No foreign fats present. Genuine.

From N. Stoddard & Co., Coral, IlL
Suspicioned as filled. No foreign fats present. Genuine,

From Woodard & Stone, Watertown,
Suspicioned as filled. No foreign fats present. Genuine,

From Dr. Pillsbury, Health Officer, Superior.
Suspicioned as filled. No foreign fats present. Genuine.

From Knoke & Son, Readfield.
Complaint entered as to quality. Contained no foreign fats. Genuine,

From C. B. Moore, Apex.
Suspicioned as filled. Noforeign fats present. Genuine.

From Schneider Bros., Lake Mills.
Suspiciored as filled. No foreign fats present. Genuine,

From D. E. Cross & Sons, Amboy, Minn.
Suspicioned as filled. No foreign fats present. Genuine.

Taken by A. S. Mitchell at factory of John Moerhl, Silver Creck,
28.90 per cent. butter fat. Part skimmed.
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BUTTER.

Adulteration. 'The adulteration of butter consists in the ad-

dition of foreign fats, the addition of preserva-
tives, “loading ” with water, and the introduction
of large amounts of casein, buttermilk and water
by the use of rennet compounds, such as have
been put upon the market under titles like “Black
“Pepsin.”

Olcomargarine 'The addition of foreign fats to butter is regu-

law.

*‘Loading.”

“Black
Pepsin.”

lated by the United States law relating to the
sale of oleomargarine, with the result that few
‘venture to violate this law, as the penalty is a
very heavy fine or imprisonment. :

A tallowy taste in butter, as a result of the
growth of certain bacteria, frequently gives rise
to suspicion of adulteratton of this nature.

The loading of creamery butter with large
amounts of water is practiced to a great extent.
Our laws fix no limit as to the amount of water
allowable in butter. It is desirable that the
maximum amount of water allowable in butter be
fixed at 14 per cent. Oregon already has a law
to this effect. In England the limit is fixed at
15 per cent.

Several samples of patent butter, made by
“black pepsin” processes, have been received
No legislation is necessary to prevent this form
of fraud, as the butter is wholly lacking in flavor,
abnormal in grain, and becomes exceedingly
musty within a few days or even hours. The
only trouble in the sale of this form of butter
has been through peddlers who have made up
and quickly disposed of a quantity of this stuff
at half the price of ordinary butter.

Mothod of test. 'The examinations of butterine samples have

been made principally for'the enfercement of the
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new law requiring that butterine be placed on
the market in an uncolored condition. The
work, therefore; has consisted in a determination
of the Reichert-Wollny number, and the exami-
nation with a polariscope and selenite plate for
the identification of the sample as a butter sub-
stitute, and, second, in extraction of coloring
matter, if present.

The coloring matter, when found, has con-
sisted in all instances of an oil soluble yellow
coloring matter, probably an analine derivative.
In some cases, the orange color has been bright-

" ened up by the use of small quantities of a simi-

lar red coloring.

Annnotto and the old-time vegetable colors
have been entirely displaced by the more power-
ful and cheaper analine substitutes.

The following table is a résumé of the work
done on this subject:



Analyses oe Butter and Bulterine,

Reichert-
Charaeter of fleld
Date. Name. Address. Wolluy No. | Melting points. with
(e. ¢. Na ) Remarks,
- per b gm. fat.) polarized light.
F :)mgﬂ G. Hildebrand Mil k
'eb, 26..| G. ebrandt.... .. waukee. ...... 95-96 Honochrom ti i
April 12..| A. Mill & Son 8. Kaukauna..... oo B e P T . do s Genumedl‘:’uttar.
ay 16...| R, Mansfleld......... Johnson’s Creek.|.....coieieenies do
June 4...| Andrew Johnson, ....|...oceeeiiiiiiiianns do
June 24..| Kirby House (table).| Milwaukee.. do
June 2¢..| Woman’s Exchunge. MUWankee.. do
June 24..| F. Thiele. .| Milwau ee do
Sept.26..| G. L. Prout (No. 1)..| Honey 28.3 do
Sept. 28..| G. L. Prout (No. 2)..| Honey Creek 26.5 do
Sept.26..| G. L. Prout (No. 3)..| Honey Creek 271.6 do
Sept. 26..| G. L. Prout (No. bg.. Honey Creek 26.9 do
Sept, 28.. 3G, L. Prout {No.e ..| Honey Creek..... 27.0 do
pt. 26..| G. L. Prout (No, 7)..| Honey Creek..... 21.7 do
Nov. 20..| Hutchinson Milk
é)ep. (H)onrd'a Mil X -
reamery wankee....... i
Deo. 5...| B W, Dunstan..1.11"| Asbland.....00] 26.0 | i - 1o
Dec. 6.... N. W. Lin Waupaca......... 25.8 do
Detls 17...| D. Atty. Parklnnon. frreseeeranarnnnnaae. 29.5 do
Jan.2....| C. C. Pilsbury........ West Superior. .. 21.9 do
Jan.2....| Achtenhagen & Hil-
man....... Watertown .. 26.5 do
Jan. 10...| Ebbott Bros Fort Atklnson. 30.9 eoves do
Feb. 3....| Dr, E. Perkins .| Ashland. > 27.8 H do
Feb. 12...| A. W. Patton......... Appleton.......... 20.7 . do
Mch. 13..| O, EPntchard age
. Roberts,
ﬁduraﬂo Fond du Lac (1). 21.7 do
Meh, 13..| O. E. Prite 1ard. . Fond du Lac (2). 21.8 do
Mch. 27..| Wm, Strasberg,.... .. Norway Grove... 31.2 do
Mch. 28..| M. P. Gilpatrick (res-
tauraut)and. lunch —_ K o1 (Kgﬂettstnrrm'f:vo.
counter waukee.. ¥ 103,8 sap. value.,| Prismatic, .......| Butterine furnished with lunch.
April 18..| Chris. Black. ..| Rutland.. vessasssnnsss|ensesunrsans snessess] Monoshromatis. . -
Aﬁrum. Rutland Cream Co...| Rutland .. .. 29.8 e diib iy dom'“c "‘-‘i“dg“tml‘-

erl

wisuoos1p oy) fo jeodoyg



May 5....] M. P. Gilpntriok (sent|

May 26...
June 11..
June 11..

by h
Hotel dchulkamp
Medina breamer.v
A. D. Beckwith..

Milwaukee..
Madison,..
Modina,

Loneﬂock.....::

sessssnnan

> Jou. Krause..

: %avm & Bonu

Cory Bros
Co i Bros..

indlay
Fred Thie e
Ferd, Fehrer,

.| John Karker........ |10
Wm. Steinmeyer....|....
Wm. Steinmeyer ....|...
.| P. P. Roland.

O. R. Pieper .
A J. Pah?\?:r

ueller..

Hesse .

.| D.C. Adams.........

J. Krauee......c.oq:.. Y )

..| Armour Packing Co.
..| A. Berkhardt
.| Armour & Co...
.| Bwift & Co...

| J. Mehan .....oeevees

Mrs. Johnson..
Place & Smith. .

. 1. Schwartz & Co.....

Marinette. ... ...«
D oaains s mis

.| Armour’s “East Lake.” Colored.

No brand. Colo
Braun & Fitts’ “Holstein.” Colored.
++.| No brand, ored.
.| Swift & Co.’s

v Colored.
.| Moxley's “ﬂhanf' brand. Colored.

Not stam pad on Wrapper.
Armour & Co,'s “111. Jreamery But-
terine,” Colore

.| Armour & Co.’s “East Lake.” Col-
ored,

No brand. Not stamped., Colored.
Swift & Co’s. Colored.
8w1f=’s “Pure Jersey Butterine.” Col-

red,
“Golden Sheaf Creamery.” Colored,

...| Bwift & Co.'s. Colored.

Swift & Co.’s. Colored
No h';'nnd Properly it.nmped Col

Colored.

.1 Colored.

Colored.
Not colored. Properly marked.
“Kansas Dairy Oleomargarine.” Col

ored.
“Chmce Dairy Oleomargarine.” Col-

i Pro?erly marked. Doubtful trace of
colori

. Colored
lored.

. Swi!t.& Co.'s. Colored.

Louorssruuio) poog puv Aung

343
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VINEGAR.

The varieties of vinegar upon the market are
cider vinegar, spirit vinegar and more rarely
malt and glucose vinegar. Cider vinegars are
the result of acetous fermentation of apple cider.

In the old process of souring in the barrel the
cider gradually became “hard” by the production
of alecohol from sugar and this alcohol was
changed to acetic acid through the agency of the
“ mother” and contact with the air. In this pro-
cess the soluble apple solids, with the exception
of the sugar, remain in the vinegar and the vine-
gar contains an amount of malic acid, which
varies with the sourness of the apple juice. It
also contains other organic compounds which con-
stitute the flavor and “ bouquet ” or aroma, hence
it will be seen that the guality of good cider
vinegar differs as greatly from dilute acetic acid
(colored or uncolored), as does diluted alcohol
from good wine.

The above analogy is a fair statement of the
case. The true cider vinegar and the wine con-
tain the flavor and aroma which enhance their
value while the dilute acid or alcohol can be
valued only by the amount of chemicals which
they contain.

Generator pro- By the newer process of making cider vinegar

cess cider
vinegar.

which is generally in use in larger works, in
order to economize in time, the alcoholic cider is
allowed to trickle through a generator. This gen-
erator is a tank containing a substance which
forms a place of attachment for a heavy growth
of “mother” and which allows air to be in contact
with it, while the cider trickles through it.

The air vents in the bottom and top are regu-
lated so that a constant stream of air circulates




Malic acid
reduced.

3pirit vinegar.

Use of “cider
stock.”

Dairy and Food Commissioner. 145

through the generator and is warmed by the
chemical action taking place to just the temper-
ature which is most favorable for the rapid
growth of the “mother.”

In this manner cider which is allowed to trickle
through the generator in a short time takes on
the acidity which would be the result of months
standing, by the old barrel process, where the
“mother” was not spread out and the only en-
trance of air was through the bung hole. This
has resulted in a great cheapening in the cost
of production, but it is somewhat at the expense
of the finer flavor which was produced by the old
barrel process as a result of the formation of
ethers through ageing.

A portion of the malic acid is also removed by
this process, and in order to get the desired
amount of alcohol quickly and cheaply, vinegar
makers are tempted to fortify the cider with low
wines, which of course lessens the cider solids.

This is produced by the acetous fermentation of
alcohol made from malted grains. This alecohol
is distilled without the use of a “worm" and con-
densed in water, producing low wines, thus
avoiding the government tax imposed upon high
wines. The resultant low wines are converted
to acetic acid by the generator process and pro-
duce wholesome and desirable vinegars which
however, lack the aroma and flavor of cider vin-
egar, and should be sold on their merits.

Another departure from the customary and reg-
ular method of manufacture of cider vinegar,
and one which is less to be commended, is the
production of a vinegar which complies with the
state standard for cider vinegar by the addition
of boiled-down cider, known as " cider stock”
to spirit vinegar, in such proportion that the
mixture shall contain just in excess of the mini-

10—D. & F.



146

So-called

* vinegar ex-

tracts,”

What shall
be called
vinegar.

Report of the Wisconsin

mum amount of acid and solids required by the
law.

There have lately been put upon the market
and extensively advertised so-called “vinegar ex-
iracts.” These are nothing more nor less than
colored, concentrated acetic acid. The directions
sent with the concoction read something as fol-
lows: “Dilute the contents of this vial to one
pint and it will produce a vinegar far more su-
perior and healthful than any other vinegar.”

Since ancient times vinegar of all descriptions
has been produced by natural processes of fermen-
tation and according to the best authorities noth-
ing should be vinegar or sold or used as such
except the article is produced by that process.

Here is where the line must be drawn be
tween dilute acetic acid pure and simple and
a vinegar. The concentrate acetic acid upon the
market is not produced by fermentation pro-
cesses, but is extracted with other acrid empy-
reumatic products from the condensed vapors
produced by the destructive distillation of wood in
the manufacture of charcoal.

It is only with great difficulty and considerable
additional expense that these poisonous products
are removed from the crude acid in its purifica-
tion. Hence, in the cheaper qualities of acetic
acid which must necessarily be used to compete
in price with spirit vinegars, these products are
always present to a greater or less degree.

It is time to call a halt in the use of anything
and everything that contains the requisite amount
of acetic acid in the manufacture of vinegars
and thus to produce the 4 per ceut. required by
law in vinegar. It was obviously never the in-
tention of that law to admit that the presence of
4 per cent acetic acid in itself constituted the
only requisite of a vinegar.
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Malt and beer vinegars are similarly made, with
the exception that the alcohol is not distilled.
These should be made without distillation.

The process in use for the examination of
vinegar is similar to that described in previous
reports of this commission, and consists in the
titration of 20 c. c. of vinegar (diluted if colored)
with normal alkali, using Phenol-phtalein as an
end re-agent for the estimation of the acetic acid
percentage.

For solids, approximately 10 grams are weighed
and evaporated in a platinum capsule upon the
water bath to constant weight. The residue are
examined for malic acid, and for caramel and
other coloring matters. The tests for mineral
acids are made as usual.

The adulteration of vinegar has consisted (1)
in the addition of caramel to spirit vinegars and
their sale as pure cider vinegar; (2) in the sale
of vinegars containing less than 4 per cent. acetic
acid, and (3) in the addition of caramel and aniline
colors in the production of the so-called wine
vinegars supposed to be made from fruit juices.
No samples containing mineral acids or poison-
ous substances have been found.

It will be noticed in the appended -table of
vinegar analyses made during the last two years
that most, if not all, adulterated vinegars came
from the manufacturers outside of our state and
beyond the reach of the law.

One of these firms has issued circulars bearing
the names of several reputable chemists in the
state, among them Prof. Hillyar, University of
Wisconsin, certifying to the purity of their
goods. It will be noticed in these circulars that
they refer only to the absence of mineral acids
or other poisonous substances and not to their
compliance with the requirements of the law.



Analyses of vinegar.

Acetic Solid:
1895, Sample sent by— Postoffice. Sold by— Sold as— acid, s &;ex:;: Malic acid. | Comments,
per cent, [P® .
Feb. 25 ..| Kurschner, Kahl& Co| Prairie Farm.|.........ce0s00esssssesnasasss | Pure cider....... 3.98 3.24 | Present..... Passed.
Feb. 2¢ ..| Hare & Sous......... Elkhorn (8)..].... b.45 PR PR
Feb, 28 ..| Hare & Sons,........ Elkhorn ( ) 3.54 vonggreleipiisiie .| Condemned.
Feb, 26 ..| Hansen & Brictson ..| Stoughton ...| Alden v. Co., St. Louis.... | Alden Red A ..... 8.72 .67 | None .......| Condemned.
Feb. 26 ..| John Tinker......... Chnton ...... John Tinker, Clinton.. .... | Pure cider ....... 6.27 2.36 | Present..... F;:aa quality
cider vin,
Feb. 26 ..| 8. D. Fisher .........| Brodhead....| 8. D, Fisher, Brodhead.... | Home made...... 3.74 1.15 | Present.....| Made !4 cider,
% rain water,
Fob. 23 .| C. Hirechi Baraboo......| C. Hirschingor, Baraboo.. | Puro cider .... 455 | 353 |La o Bire s
eb. 28 ..| C. Hirsc P s 4e0.| Baral TS B eahae ¥ ’ i "
Feb. 28 ..| A. L. Wr)m;lgB Poynette.....| J. 1. Robinson 'Mllwa.ukae 55 gr. brown ..... 4.9 l.......... b m am +e v
March 23| W. C.Jacobs & Son..| Neenah ......| W. C. Jacobs & Son ....... | Home-made cider, 7.12 1.85 | Small amt..| Mixed.
March 30| Ryan & Carroll......| Appleton.....{..... S0 SRR AR A AT PTAR AN Ao hB a5 PR RANAAS R B Lveininasd veresessssssss| Condemned,
April 5 ..| Stiles & Rogers, No. 1 .| Prussing C’d’r Co.,Chicago | Cider. 4.41 8.49 | Present..... A
April 5 ..| Stiles & Rogers, No, 2 Prussing C'd'r Co. 'Chicago 4.47 d Passed,
April 5 ..| Stiles & Rogers, No, 3| Beloit .. Prussing C'd'r Co.,Chicago 4.47 Passed,
April 10 .| Rosensteil & Sons.... A) haena 4.38 Passed,
y2...| J. Bienfang.......... W.A.Ch.ri.str.W. Hcﬂenry 4.86 Passed.
May3...| L. M. Spoer,......... Elroy. C. E. Meyer & Co,, Freeport | XXX Fmitv. 4.62 Not cider,
Ha; 8...] J. E Ke[l,lgr?edy Oahkos .| P. Bechtner V. Cc’). Milw.. | 80 gr. spirit.. 7.83
May3... .do...... o 2 Oshkos P Bechtner V. Co., Mﬂw 80 gr. spirit ..... p 7.59 e
May3...| G. H. Pierce ......... Win & Clder, ... coe0veee 3.48 .| Passed,
May3... Fnrlhersbwukmson Plattevllle. C. H. Rosensteil & Son.. 45 gr, brown ..... 4.29 .| Passed,
May 3 ...| Furlberg &Wilkinson| Platteville...| C. E.Meyer & Co., Fraaport Crab cider ....... 3.51 .| Condemned.
Ma; 3...| Furlberg &Wilkinson| Platteville...| Alden V. Co., 8t. Louis.... | Pure cider ....... 4.4 No'é cei:lnar
probabl,vfrom
cider stock.
May?9... !' ATNeT ........ Randolph....| W. A. Christy. W. McHenry | 50 gr. corn........ A I [PEES—— Lasiwaus eewess | RO
May9... Brlsss & Co. {1; Neenah ...... Alden V. Co., Bt, Louis.... |.....ccocoeennnesess 2.88 sagis Nove . .| Condemned,
May9... C 8. Briggs & Co. Neenah ...... Alden V. Co., St. Louis.... | Cider....vevesvens 4.74 3.35 | Large amt..| Passed.
May 9 ...| (.. S. Briegs & Cy. (8)| Neenah ......| H. J. Heinz & Co., Pittsh.. | Cider.. S 4.7 8.26 | Present..... P d.
M:g 18 ..| Vale & Bzrietm ....2 Deerfleld. .... W A Christy, W. McHeury | Spirit vm ........ 4.7 v eaEL # 3 P:::d_
May 18 ..| Vale «w waiciouvti o vuas Deerfield. .... W. A. Christy. W. McHenry | Brown spir. vin. 420 .36 Passed.

8¥FT
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26..| Buri & Karlen (3

31..| G. G. Reeve (2
‘| G. G. Reeve (4) .

.1 Fugina Br's, Fert. Co| Arcadia ......
'| Fugina Br's. Fert. Co .

Vale & Brictson.....

| Vale & Brictson.....

Thomas Graham ...

**| Whitcomb & Fowler
‘| Whitcomb & Fowler. Columbus....

.| Whitcomb & Fowler. olumbus. ...
akota, I1l ..|..
Monroe, Wis.|..

| J. R. Chambers.
"'| Buri & Karlen (1).
Ruri & Karlen i?.

.| Buri & Karlen (4).... Monroe, Wis.
Bari & Karlen (5)...- Monroe, Wis
Smiley Brog.......... Beloit ........
Smiley Bros.. Beloit

.| Deerfleld.....

Monroe,

| Kleeberger & ‘S'u'g"g'iﬁ: Warren, 111

..| Kleeberger & Suggitt Warren, Il ..
.| Paul B:geh.t.ner VB%o

.| Griffiths & Owens....

H.E

| G POSE oovcanns
‘| Webb & Schwekes. ..
..| Gus Augustien.......
| F.E. Kellner.....

. Chicsio Cash Store..| Monroe ...... Bo't
55| Stiles& Rogers (1)... Beloit oovuues]eses
‘| Stiles & Rogers (2)... Beloit .....e.t
..| Stiles & Rogers (3)... Beloit®
| Stiles & Rogers (4)... Beloit
'| Stiles & Rogers (5)... Beloit
Stiles & Rogers 16)...| Beloit
Herman Thiel . ......| BipoD cccoeees
@. G. Reeve (1)

William Lind ..

13..| George Lamp........
.| A. M. Richter & Sons

Alden V. Co., 8t. Louis....
W. A. Cristy, W, McHenry.

.| Racine .......
.| Columbus....

Monroe, Wis.

Milwaukee. ..
Dodgeville ...
Kenosha . ....
Reedsburg ...

Menasha ..o |-zsessogeszinesenss

'| Centralia.....

‘| Hedeross V. Co., 8t Louis.

.| H. H. Robers (farmer).

: &
Alden V. Co., St. Louis....

MAnItOWOC: .. |aes sanasasananaranesananenns

..| Spirit vin ...oeeee
Brown Ve..esssees

CFruit” .o eeeees
Cider........ sanhe

H.J. Hajns.l’itteburg..... Pickling v ...ouve
H. J. Heinz, Pittsburg
il & Higgins Co. Chi.

Home mad

.| ecider during
.| fermentation ....

.| White wine ......
..| Forty gr. brown .

sasssssassssssane

C. H. Rosenstiel & Sons... Crown brand ....

Cider.......

‘WA, Christy, W. McHenry| White wine..... .
.| Clder. .cccosssses

Pure cider .

.| Pure cider.......

Jider. .

Pure cider v .....

Delaware w. win
Brown .....oeeeee

Srmae Dos Rk e
eRE® RS 2k S8

-
=

o oI SeeO
HeE 2B s

HdBrecesersseanes

.| Brown ¥ .....e00e
Co..vivnes Pure cider .......
Pure apple. .. ....

o= RZhER GRERE

)
[

8

Spirit vin ...oees

crsssssnanne e

semmssssansnne

vesesssss:| Present ....
.......... Present

None...

Large amt.
.| None.......

Passed
Passed.

None.......| Not cider,
Slight am’t.| Probably ci-
der stook.
Traces.... .| Notcider,
........ . wiiie.| Good article
Large am't | Pure cider.
ssssassessses Distilled v,
None.......| Passed.
.| Passed.
Passed,

Sent for com-

| v cider.

Not cider.
Distilled v.

..| Condemned.
.| Passed.
.| Condemned.

One lot
passed.

ot cider.

Condemned,
Condemned.
Passed.
Passed.,
Condemned.

.| Passed,

~souopssiuop) Pood puv Aund
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Analyses « f vinegar — Continued,

Acetic Solid.
1895. Sample sent by — Postoffice. Sold by — Sold as — acid "t' Malic acid. | Comments.
per cent, | Per cen

.| Fuelberg & Co Platteville....| J. Cushing & S., Dubnqua Pure cider . 4.68 Not cider.
.| Beidel Bros . Augusta .....| Alden V. St. Lo 50 gr. cider. 3.57 Condemned.
P, Bechtner Milwauke 80 gr. whlt.e 844 .| Passed.
.| Raarup Bros......... Ashland...... 5 3.68 Condemned.
. Albert Rueth Sun Prairie..| Mich, Cider Co.,Chicago..| Cider. 5.13 Passed,
e os| Blohl’'d Cens.|...0.re0raesseansroncessonsrss Pure cider .. 4.80 Passed.
iors D. Dickanson Neillsville....| Mich. deer L g v v ..| Pure cider . ; 8.67 .| Condemned.
..| Strass & Levy .+| Augusta......| Alden V. Co., S Louia.. ..| Pure crabe...... BiL . Jessigianis None.. ....| Condemned.
.| A. M. Richter........| Manitowoe...| A. M, Richte sesa] TORABE sasssinoiins 3.94 2.93 | Small amt.| Part cider.
Stiles & Rogers (1) .. | Beloit «+| The P. Bechtner V. Co .... 4.98 3.81 | Present ....| Passed.
Stiles & Rogers 2; ..| Beloit ..| The P. Bechtner V. Co 4.68 5.11 Large amt.| Passed.
.| Stiles & Rogers (3) ..| Beloit The P. Bechtner V. Co 4.98 3.80 | Large amt., Passed.
26...| Hanley Bros ..| Racine S8 AR SiE N d SR B SRR AS 6.27 2.96 | Present ....| Passed,
.| William Lind., ..| Hils The P. Bechtner V, Co .... 5.34 TR e Passed.
i W:.lliam Bdnd...cenee Hilsboro. .... The P. Bechtner V. Co ....| 50 gr. brown ..... 4.95 .57 | None....... Not cider,
uelberg & Co. ......| Platteville... C. J ohnson. Kiskwau-
kee. m.... Pure cider....... 5.79 1.64 | Small amt.| Fine flavor

generator

Dec. 5...| Zechman & Cable ...| Monroe....... Leonhardt. V. & Y. Co, rocess.
................. Cider. .. 4.62 t clder.
Dec. 6...| W. J. Black.. ..| Watertown... Redmke V Co Ml.lwaukaa White.. 4.44
Deec. 6...| W. J. Black.. .| Watertown... Brown . 3.78 5 Condemned,
. 6...] W J. Black.. .| Watertown...|.... ..| White.... 4.68 Passed.
ggams Mr. Thomas Madison ..... AR R R SRS e b e s PRI a4 kn e o b ok 3.84 Sent in metal.
1896, !
Jan. 5....| M'Guan & Doherty(1)| Baraboo...... NSRRI I - " EOO B Levesivvien Enﬂmpletinauf-
clen
| M'G & Doharty(2)] Baraboo.. .cco} seeviiiiigsrasessunisgiasess [, F T S —" B Locvonrisailiasesiignnipes Below stand’d
g::. 28... %ahgﬁanu?( jy(J Beloit........ Sprague, Warner & Co..... Pure cider....... 4.08 1.84 | Present..... E!olidsd t:ll.ow
standa
. 18... Martin (2)..... .| Sprague, Warner & Co. .... Pure cider. . L Large amt.| Passed
g::. }g. }3’5: M:ll:t:: fd} ..... : Sgrasuc. Warner & Co.....| Pare cider.. 4.59 1.59 | Small amt. Soﬁdsd t::llow
standard,
Jan, 18...] John Martin (4)..... Sprague, Warner & Co. .... Pure cider....... 3.9 .! Present ....

0e1
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Jan. 18..[ John Martin (5)..... Beloit ........ Sprugue. Warner&. (_‘o ..... Pnre cider....... 3.99 veur.oos| Large amt.. e
Feb. 11...| A F. Lichtenwalner.| Monroe....... ’ eees| Cldor...ou s % 4.26 2.21 | Large amt..| Good article.
Feb. 18...| H. A, Watson........ Janesville....| Alden V, Co.. St. Louia Pure cider....... 3.54 None .......| Condemned
Apr. 15,...| James E. Kennedy...| Oshkosh..... Illinois V. Man g 80 gr. spirit...... 8.04 el A
Apr. 29 ..| Schneider Bros...... Lake Mills. .. Merrlan.Cuihns (..o. Chlc Brown vmegar... 3.84 .21 | None ., Below st.
ay5....| H. A, Watson........ Janesville.. .. Brown v v 3.99 .21 | None .. Condemned
May 27...| Chas. Bruss..........| Brillion ......] «.coians eesssanssasssess| Distilled v.. BB Jisisananes Present.....
June 2...| Stiles & Rogers...... Beloit. .| The P, Bechtner V. Co.....| Pure cider....... 4.4 8.78 | None.......| Passed.
June 2...| Stiles & Rogers,. Beloit .. .| The P. Bechtner V. Co..... Pure cider....... 4.42 8.7 Passed
June 5...| Jno Rodenbush & Son| Merrill. .| Alden V. Co., 8t. Louis....| Jeniton cider.... 2.85 Condemned
June 5...| J. E. Whlt.man. Agt.,
Alden V. Co ........ Merrill...... ..| Alden V. Co., St Louis ....| Jeniton cider.... 4.29
Junebs...| J. E. Whltman Agt., .
Alden V. Co Merrill........| Alden V. Co., St. Louis....| White grape..... 4.20 From agent's
sample case
July20..| A. Rody......coo000es ..| Cider. 4.23 ..| Solids bel'w st
July 25 ..| Bliss & Wallsworth.. Alden V. Co., &t. ‘Louis....| Cider 4 yrs. old.. 8.18 ...| Condemned
July 28 ..| Bliss & Wallsworth.. Alden V, Co., St. Louis....| Claret 8 yrs.old.. 3.84 ...| Artific'ly eol.
July 29 ..| Wm. H. Knapp & Co| Alba American V. Works, Mil...| Brownv..........| . 8.93 .| Slightl, anlow
standard,
Aug. 10..| H. R. Cady & Co..... Alden V, Co., Bt. Louis....| Pore fruit v...... 3.15 .| Condemned
Aug. 10..| James Cosgrove, Jr..| StevensPoint| ............coivviieniininnns 80 gr. cide: 8.15 Condemned
Aug. 11..| L. A. Haseltine...... Dorches’r, Ho Home made ........ Home-made cidar 3.54 mt.| Below st,
Aug. 11..| Fallon & Fish........ Bats CIAIYG...| voonssererases 4.02 Passed .
Aug. 12..| Karlen & Buri (1)....| Monroe.......| .......es 2.07 Large amt,
Aug. 12..| Karlen & Buri (2).... Mouroe. ...... 2.70 Large amt, Cid
& ers
Aug. 12..| Karlen & Buri (3) Mon 414 |..osen....| Large amt.| Fundergoing
. 12..| Karlen & Buri (4 Monroe .18 lieeeennees Present.....| | fermenta-
2..| Karlen & Buri (5 Monroe B leciivioens Present.....| | tion,
Karlen & Buri %ﬂ Monroe .- 2.94 |.eiiaanes Present.....
Karlen & Buri (7)....| Monroe.......|..esiiissnnsnnanssannsnsssins I I e
" A Graef & Sons..... Hortonville. . |. PRI e T R 887 |eiceranses None........| Condemned,
.| G. A. Rickman. . Racine........ Alden V. Co ‘St Louis....| Red A. 8.27 46 | None........| Condemned.
Kurshner, Kahl & Co| Prairie Farm.) W.J. Quam&Co Cmcago Cider 4.05 4.91 | Smallamt..| Passed.
.| Roundy, Peckam, Col Milwaukea(1) Cider 4.86 2.46 | Large amt..| Passed.
.| Roundy, Peckam. Co| Milwaukee(2) ...| Cider.. 4.4 3.26 | Large amt.| Passed,
.| Vale & Brictson...... Deerfleld, R. Hooper, Lake Mills . Ciler home made 4.59 4.00 | Large amt | Pure cider.
..| Chas. Evenson & Son| Racine. .. o4 Clder. ... iivsees 4.05 .20 | None........| Not cider,
.] Miltimore Bros...... Rochester....| Alden V. Co., St. ‘Liouis....| Pure crab........ 2.96 .38 | None........| Condemned,
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Anulyses of venegar—Continued.

Acetic Solids
Sam ple sent by— Postoffice. Bold by— Sold as— acid per per Malic acid. | Comments,
cent. cent.
Paul Findlay .. . ....| Burrell Bros, Freeport, Brown 45 T 3.18 .25 | None........ Condemned.,
Paul Findlay . « +...| AmericanV, éo Mil'w'kee 80 gr, spirit ....., 7.68
Fritz & Gromme .| Fond du Lac.| Red Cross V. Co., St. Loms Oler. ...ocoiieiis 4.56 2.80 | Large amt .| Pure cider,
F. E. Kellner.. ..| Centralia..... Alden V. Co., St. Louis....| €ider............. 3.38 45 | None. ......| Condemned,
Mr. Pompkins. Fond du Lae.| Alden V, Co., br Louis.... 3.99 43 | None, . Not cider.
Wm, Sbumlna}er Co Milwaukee. ..| Stuben Co. 3.93 1.47 | Small amt.. Condemned,
J. V. Alcott.. Milwaukee. ..| Red Cross V. Co. St. Louis i 4.50 2.82 | Large amt..| Pure cider.
P. H. Kussman.. Appleton Alden V, Co., St. Louis ...| Pure cider, 2.86 .37 | None........ Condemned,
P. H. Kussman......| App eton... AldanV Co 8t. Louis.... grnpev o 2.79 I e Condemned,
@G. G. Reeve 1; Lyon.... 4 ssibionseransaionse] IR Csss s % 5.891 2,72 | Large amt..| Pure cider,
g. g %eara ﬁ) Eyon.. as S R 8139 S iR AEER ig %g karge amt., gum c{.aler.
. G. Reeve on .. NS Ean be ki g gl ss kst I o5 viiviiah y 1 arge amt..| Pure cider.
T. J. Allen. .. hl{mswn...... Red Cross V. Co., St. Louis| Cider. ............ 4.55 2.68 Lng amt..| Gtenuine cider

éc1
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Local makers
law abiding.
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In the enforcement of the vincgar laws, the
State Vinegar Makers Association has given us
cordial support, and the manufacturers within
the state have endeavored to comply with the
requirements of our laws.

In the preceding table the samples have bern
sent to this department by the grocers them
selves in many cases, so that the names given in
the first article by no means indicate in the case
of adulterated vinegars, that the grocers are par-
ties to the fraud.

BEER.

[nerease incon- 'L he fact that beer has become the popular bev-

sumptivn of,

Legislation
aeeded.

Adulteration,

erage has forced itself into recognition. This
is best shown by the report of the president of
the U. S. Brewers’ Association, which makes the
statement that, where 10,000,000 barrels were
brewed in '76, the output in 96 reached 34,000,000
barrels.

As the consumption has reached this amount,
it demands special restrictive legislation against
the use of injurious preservatives and fraudulent
substitution.

An attempt was made during the last session
of congress to procure national legislation upon
this subject, and there is, at present, a strong
movement to procure special legislation for the
prevention of adulteration of beer in New York
state.

The most common adulteration of beer is by
the use of preservatives. Prohibitive legislation
upon this point is already in force in many coun-
tries. France ﬁrohibits the use of salicylic acid,
as does also Germany, except in beers to be used °
for export. Wisconsin already has laws forbid-
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Antiseptics.

Fluorine
method.

Report of the Wisconsin

ding the use of this acid in dairy products and
in my opinion this restriction should be extended
to all food products.

The antiseptics most frequently used in beer
are bisulphite of lime, salicylic acid, and “anti-
septic salt,” (containing about 4 hydrofluoric
acid, an acid that will corrode and destroy
glass ) These three substances are sold in enor-
ous quantities for this purpose. Saccharine and
various substitute bitters may be occasionally
used. “Antiseptic salt” and similar fluorine com-
pounds have but lately come into use and are
exceedingly popular with the brewers, largely
because they elude detection by ordinary chem-
ical methods.

The method for the detection of fluorine com
pounds has been outlined by J. Brand, Chem
Zeit. Rep. 95, 827. With a slight modification,
the method is as follows:

100 cc. of beer is made slightly alkaline with
ammonium carbonate, heated, and 2 er 3 cec. of
10 per cent. solution of calcium chloride added.
The mixture is boiled for a few minutes and
quickly filtered. The precipitate is slightly
washed, dried, and introduced into a 25 ce. plat-
inum crucible; 1 cc. of contrated sulphuric acid
is added ard the crucible is covered with a piece
of platinum foil, the edges of which are folded
over a large square microscopic cover glass.
The foil may have a slit or cross cut in the center
and will protect the glass from contact with the
hydrofluoric acid fumes, except at the exposed
slit. This does away with the use of ice for
cooling the glass to avoid melting the wax coat-
ing, as directed in the- original process. The
crucible is heated one hour at boiling point and
the glass examined for etching.
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Other In the examination for the other preservatives

preservatives.
named, official methods are used.

', — It is still an open question whether the use of

rice, ete. other grains in conjunction with barley malt is
to be considered an adulteration. It is a well
known fact that properly malted barley has the
power of converting more starch into sugar than
the malt contains. The converting power of
this extra diastase is utilized by the addition of
sufficient quantities of starch of other grains to
make up the deficiency.

Useof sugars. Lhe addition of various sugars for conversion
into alcohol is open to more objection becau o
the sugar does not contain natural phosphates
‘and proteids which would be obtained by the
production of sugar from grain.

Dosired Restrictive legislation which would prevent

restrictions.  the use of preservatives, substitutes for hop bit-
ters and sugar, is desirable and would not meet
with violent opposition from the brewing in-
terests. y

The following samples of beer have been analyzed at the
request of the purchasers:

No. 1. Sent by Mr, W. G. Weeks, Lyons.
Contained aleohol 4.62 by wt. No preservatives were found.

No. 2. Sent by Mr. G. W. Weeks, Lyons,
Contained alcohol 4.12 per cent. by wt. No preservatives were found.,

“Tivoli.” Sent by F. Klein, Fort Atkinson.
Contained alcohol 3.72 per cent. by wt. Solid extract 4.62 per cent. Salicylic acid
and sulphites were absent.

“Weiner.” Sent F. Klein, Fort Atkinson. .
Contained aleohol 4.60 per cent. by wt. Solid extract, 5.01 per cent.” Salicylic acid
and sulphites were absent.

Johann Hoff's Malt Extract. Sent by Dist. Atty. Anderson, for the determination of
the alcohol.
Contained alcohol 2.53 per cent. by wt.
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EXAMINATION OF PUBLIC WATER SUPPLIES.

Work done.

Provision
by law.

Value of work.

More work has been done upon this subject
during these two years than previously, as it
was believed that more good would result to
the people at large by a careful analysis of
public water supplies which were suspected of
being contaminated than in an attempt to regu-
late the sale of ground spices, ete., owing to the
inefficacy of by far the larger mumber of the
laws relating to the sale of food products and
drugs (the dairy and vinegar laws being the cx-
ceptions to this statement).

The law providing for the analysis of water
provides that, “with the consent of the gov-
ernor, the State Board of Health may submit to
the commissioner or any of his assistants
samples of water . . . for analysis.”

After consulting with Dr. U. O. B. Wingate,
secretary of the State Board of Health, we have
prepared suitable blanks and directions for the
sampling of water, and, where these conditions
have been complied with, we have made examin-
ations of all the samples of water submitted to
us by the state Board of Health or by city or
town authorities. The result has been extremely
gratifying. We have received thirty-seven sam-
ples, the results of the examinations of which
are appended.

In the case of an outbreak of typhoid fever
in several widely separated parts of a district,
and which at first eluded the authorities, it was
found that contamination existed in a school
well, and the evil was promptly corrected, result-
ing, doubtless, in the saving of some lives.

The state of Massachusetts has spent several
hundred thousand dollars upon the examination
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of its public water supplies, and results have
proved that the money has been well expended.
Nosmals Massachusetts has been thoroughly mapped,
studied. so that the normal chemical condition of pure
water in the various counties is well known, and
any deviation from this normal is quickly noticed.
It is our intention to systematize the work done
in this line, and in as far as is in our power to
make a determination of the normals of this state.

The State Board of Health have at several
times endeavored to obtain a special appropria-
tion for this purpose without success.

From the tables before mentioned, Massa :hu-
setts has been able to locate the collecting arca
or ground on which the water falls, which sup-
plies its various water supplies, and has taken
legal measures to protect those collecting areas
from pollution, thereby insuring purity of its
water supplies and greater health to its commu-
nities.

The time is soon coming when Wisconsin will
be obliged to take similar measures to protect
the water supplies of its larger inland towns and
cities. It is to be hoped that the pioneer work
of this department will result in a fuller recogri-
tion of the benefits to be derived by the protec-
tion of our public water supplies.

Public supplies 1t 18 hoped that, in future, city and town

tested, authorities will avail themselves of the oppor-
tunity of testing all publie water supplies in their
vicinity; especially when there is indication of
disease through water contamination.

Private As these tests occupy much time and are of a

work notat- delicate nature it will not be possible to exterd

S this offer to individuals for the examination of
private supplies.

Reliability o ' The reliability of the results obtained by the

results. chemical examination of water may be well de-
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monstrated by citing the work done upon the
Elkhorn water supply.

ELKHORN CITY WATER.

This supply is obtained from a deep well newly
sunk and artesian in its character; but, as Elk-
horn is situated upon a ridge in the southern
central part of the state, the well is not a flow-
ing one, the water having to be pumped from a
depth of nearly 200 feet.

Immediately upon sinking the well a sample of
the water was sent to me for examination. The
results showed extreme freedom from sewage
contamination or surface pollution, but the water
contained a large amount of free ammonia and
acquired a peculiar, disagreeable smell when
allowed to stand. The amount of ammonia found
might lead to the conclusion that the water was
seriously polluted, but the chlorine being normal
and albuminoid ammonia and nitrites low, it was
at first suspected that the ammonia was the re-
sult of cleaning the bottle with ammonia, and
not thoroughly rinsing it out.

Several weeks later a new sample was sent,
which had the same yeculiarity. Finally a re-
port was made stating that the water was pure
and wholesome, but that portions of it leached
through limestones containing organic matter of
a peaty character, whereby the water acquired
its disagreeable odor and free ammonia.

The wholesomeness of this water has been dem-
onstrated as the water has been in use nearly two
years and no cases of typhoid or other water dis-
eases have resulted.

Several months after making my report I
learned that in boring the well a layer of peat
was reached and penetrated just before reaching
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the porous water-bearing stratum, thus corrobor-
ating the conclusion reached from the analysis.

I have just learned that owing to the frequent
breaking of the long pump rod, a new pump has
been substituted which, by the means of com-
pressed air, forces the water to the surface, keep-
ing a strong pressure upon the water seeping
into the well. The result has been that only the
deeper artesian water is raised to the surface,
the excessive pressure almost wholly preventing
the influx of water derived from the layer of
peat.

In other places where water supplies are de-
rived from deep wells and contaminated from
surface seepage, it may be possible to largely
prevent the influx of contaminated water by
this means.

Elkhorn City Well. (Artesian.)

parts per 100, 000
e e i R A S WO MR L L ] 38.52
T T U SR ] I e RPN S 25.60
Volatile residue.. smenisnanas s E e s e e ma ne ey sesksise suie e, TV
Chlorine .. o .300
Nitrogen as nitrites.. 0000
L AR D T A S LT S L MY
Sa.lmﬁammonln.. .384
Albominoid AMMONIR .. .. .ccoconeins csrcsasssasaconnennnoanennnssssssess 008

(Because of the enormous amount of ammonia present, a new sample
was requested after the well had been in use a few weeks.)

Lancaster City Supply. (Sent by Hon. C. H. Baxter.)

e e S
e e e e S S e e e S e g R R
Volatile residue..

Chlorine. . &

Nitrogen as mtntea .0000
Nitrogen as nitrates.. 000
Saline ammoma .002
[ e R SR, N e R S DA |

(This water was recommended as satisfactory for city water supply.)
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Plymouth Roek Springs (Waukesha). (Sent by Dr. Braden, Health
Officer.)

No. 1 from bottling pump.
parts per 100,0C0
Solid residue...... e sesen S e PP R ' |
Tl voallem. .....cciiiinnsiiiis e S R CSROs  -
- .78
Chlorins .......cc000ne 2.20
Nitrogen as nitrites..

Nitrogen as mt.ram. =

No. 2 (from spring.)

Solid residue sseccsessssssannnsssssssassanes 50.10

Nitrogen as nitriteu ........ et R P A o S 002
Nitrogen as nitrates.. sane sess enen sass sres cass pani
Saline ammonia...............-.......................
Mbaninold REIRORIE. ... cociesiiiissmvssss rmanssmsemon s o et o1

(The results of this examination show that this spring at least is con
siderably contaminated.)

Gratiot City Water. (Sent by John Mariott. )

Solid residue.. SReR BEET sbes sens sabs snme meen tuss s e sEs cnns seas bons uis
Fixzed resu'luo . . 1|
Volatile residue....
Chiorine .......ciniiiee
Nitrogen as nitrites...
Nitrogen as nitrates .....
Saline ammonia ...........
Albuminoid ammonia..

(This water was reported as satlsfactory )

F'rom Mo int C'alvary. (Sent by Dr. R. A. Bussewitz, Health O3 *er. )
Solid residue. . sai O - - |
Fixed msuiue Seeerserarrsasesssesiees sttt trensnsnanen sunnennsnnns 30,60
Volatile reaidue Sessssstennensnnns res sens ansannn nnes ialanes snsanens e 1800
Chlorine.. e L LT TSR ¥ |
Nitrogen as mtntﬂa ..................................... 0010
Nitrogen as nltratas ..large amount,
Saline ammonia.. T S PP R | . |
Albuminoid ummonia. b S S e A e e 066

(Reported as filthy and unfit for use.)
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Richland Center. (Sent by Dr. Mitchell, health officer.)
parts per 100,000

BOMA TOBIANG .cev vers onoesans sevassme sarnsusn sunsssnasnasssrassanses
Fand POBANS ... .ocesevnnans somsanpeteossassuara sunsivans eosdasaninnasens
Voluhils TESIAR . <. sovocassrsns wmms nans ssisa ¥ s #osse axwess iansisuasvees saon

- Chlorine..

l‘utrogenasmt.ntea
Nxt.rogaﬂnsmt.rates ..............................................

Saline ammonia..
Albuminoid ammonia..

. 57.00
39.00
17.80
. 5.100
0005

lirgy amount.

039
014

(Reported of doubtful punty Its use should be dlscontmued )

Ize jrom Camp Douglas. (Sent in by quartermaster general.)

Solid residue..
Chlorine.. e
Nitrogen as mtntes
Nitrogen as nitrates ..

SAlNG GMIONIA ... «oex cvenrresmsss soss s sans srssasanansaassnsenncansee
Albuminoid aMmonia ......ccciveireetinnrssssrsetinsnansassans

(Reported as unusually pure.)

Milwaukee Co. Asylum for Insane (water supply.)
Chris. Wahl, director.)

(Source, deep well.)

28
150
.0000
010
L0015

ceessens 001

(Sent by Hon.

BoliA PORIANS ... cooecens srsessessnseacassrscasanssave sernsaassarssssssass

Fizod TOSIAUS .. cuvuvsvisneronsosssansnertesncoosonesssonsannonrassnnenss
Wolatilo TOBIANG . ..o oo csosesensmossssssasnsncesssssanesnansassrasesnses

Chlorine.. .
Sulphuric mhydnde
Nitrogen as nitrites..

Nitrogen asnitrates....

Saline ammonia..
Albuminoid ammonia..

56.56
8.12
vees 1300
.. 20.26
.0000
004
003

(Reported as pure and wholesome, but excessively hard and unsuitable

for boiler purposes.)

Montello. (Sent by Dr. E. Bass, Health Officer.)

No. 1. (Well on hill near graveyard. Suspicioned.)

ChIOTIN, .o s v eeneesasenssasassnsrasasasssasssasssavssnsnronsnas
Nitrogen as DIETItES ... cooerceiiierinninerreiiisrna s snee o
Nitrogen A8 MIETA TGS .v . uee rsrrrssnasseoststuinranasnastrestastaes

Saline AMMONIRA .. .. ovssemsesssssronsressssssnrssnrire sttt agananne

Albuminoid AMIMOMIA ...evesacsieriitnananaaeecsassins sarnraessesares

(Reported a3 comparatively pure.)
11_D| & Dc
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Montello,

No. 2.
RN i vsiccuinssns coni somn s ynaarsinisnamerar s s st R st | Ladil
PHaamen a0 BIEEIIE .. . - .o v cooe sias sens vain dens vane et S i b e .00
NItromen o SRUPERE .o Lo i issara s nsan e s ks nasse seia St ye A
Saline ammonia......cccivvianans
AFomminold SERONIR. ... .ovxcrsonssssncssessans saes sane vans ven

(Reported as satisfactory.)

No. 3. (School house well)
Solid residue..
Fixed ma!due.
Volatile residue...............

Chlorine..
Nm-ogen as mt.ribaa il Ees s e e e e ks
Nitrogen as nitrates. P e B | S S amount.’
Baline ammonia........ s hor e s S A Sl Siei St v e
Albuminoid aAMmMONIA.....cccoverieeterssasssesssssssasssssssss Saiaainn . Jid

(This water was condemned.)

Tests of waters made at Dodgeville for location of city supply.

No. 1.
S0lid residue. .. .. coee ceittttsnnnrasasnrrresssess ettt sarnsannsann
Fized 1oslflin.. ... .cccicocrnsrstresiossanssnns soas sunevans sasesnas see
Volatile residus.... ..ccreoscsccassssncasrenancssesssnscnssnssnanssa
Chlorine .
Nltmgen as nltl'ltrﬁ‘}
Nlt.mgenasmtrates
Saline ammonia..
Albuminoid ammonia..

(This water was reported as ﬁlthy, and proved to be stagnant water !rom
an abandoned mine shaft.)

l-u-;:r- amount.,
large amount.
234
A4

No. 2.
Solid residus. ... cocessse sans R LT
Fixod residie. cocecase coresransasnsmas sssissstanrsinssasssasstasiasatian  sevene
Volatile residue ..
Chlorine. . . B N SR R e SO =
Nlt.mgenummbas. cen e sune s BeEt S EEEes ST BaES SRR e S &
Nltrogenasplmtea.

Saline ammonia..
Albummonda.mmoma. e R e S MR A S R

(This water was reoommanded as desirable.)

THT
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Dodgeville.

No. 3.

Fixed TOSIAUO . cuvovsres coossansssmssanssransanssassasanrans tsas ens tete 42,50
e 2.825
Nitrogon 88 DIETItES. . ..o ceueveessres osennnnsrsessonnassssennonssisnnss trace.
Nitrogen a8 DILTATES.. .cuucereoncesannressrones sasnarsnranannnn osnnnss trace.
Baling SEEDRGMER . .. oo soccass sovnssny sonsouns sine saeisas seasnens nanonas o

parts per 100,000

(This water was from a mining shaft and partially stagnant.)

No. 4.

Bolid YORMIR. s oos sevsnaamsssssronossssss sasnsessanas nistanrrpansenyioce P
Fized residue ....coeeccsessansesnsansess e R SRR R o
NIAREI PORIANID o ovesnns susasns soxn sonn ruseaasssss dystannsansionsanses i
Chlonne
Nitrogenasnit.rit.ea......................................................
Nitrogenanitratai.................................................
Saline AIMIONIE - 8. ciesiesese sasn rusesass abasansorssisasn ssonanasres sad
 Albuminoid ATIONIA . cee vess esesresssrssenssnssssssanassesssessannsses - - S

(This water was deemed undesirable.)

Elkhorn, water from city well.
(Second samples of this water were requested because of the enormously

high free ammonia found when the well was newly bored. It wasthought
at that time that the bottles had been cleaned with ammonia.)

Solid Tesidue. ..o ceessannrosesanscarnseasanee cesassnateananrsissnanssbed 33.30

“ Fixed resldne 24.00
Volatile restdue 9.3
Ch]orma... .200
Saline ammonia Rl s i 226
Albuminoid e 006

(A third sample was procured in a bottle cleaned and sent from this de-
t. The results of examination for ammonia were saline ammonia,

partmen
Upon inquiry it was found that the

.215; albuminoid ammonia, .009.
porers had passed through a layer of semi-fossilized organic matter of a

character akin to peat. This evidently yields the large amount of ammonia

present, and imparts a peculiar disagreeable taste to the water. “Asfar as
known this water has proved entirely wholesome and otherwise satisfac-

tory.)
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Montello water. (Samples sent by Dr. E. Bass, Health Officer.
No. 4 parts per 100,000

o T S e O S G S U0 S Ry SRR Ve G oo L

Volatile residue..

Chlorine.. §

Nitrogen as mtntas

IERCOONE SR DEDIRER. .o .. uouinisis canammiais Sl s b e S e S

Saline ammonia .

Albuminoid ammonia.
(Reported as unusually pure )

o Tl )
BEegEs

No. 5.
BEEE IR . . . oo i ioivs inins hiion Aann s hasa Nans SEaE s on shes SEvinisns suer wass DI
PR BN ... i ciiiisiiaiis i i s D s s
Volatile residue..
Chlorine. . A=l W
Nitrogen as mtrtte=
Nitrogen as mtrataes.;
Saline ammonia.........
Albuminoid ammonia

Residue discolored slightly upon ignition. (Reported as slightly con-
taminated and suspicious.)

No. 6.
BRI . i g 3 ko o A A
R I e e s i R AR LA AR R
R e e L S e D R e S

Nitrogen as nitrates...............
Nitrogenas nitrates...............
Saline ammonia.........cccciienann
Abluminold AIIMONED .. .. ccossves sasssssssasssass sesanssis sesesass cossssss

(Reported as very pure.)

Appleton city water supply. (Collected by Dr. G. A. Ritchie, Health
Officer.)
S TG L i il ok s e i b e e gt e S
Fixed vesidus.... .c.cvee cicvissianiiies sons -
Vst 0llnn. . ..o o cviiasssisbisss s saas
Chlorine.. L) I S ANk s e S SR ey Wil o s SRR
Nitrogen as mt:ntea :
Nitrogen as nitrotes..
Sahnea.mmoma 006
Albuminoid ammOnIA.... ..cciceeiiierrssnsenrisacannsssscnessannsennioss OIS
Residue blackened on ignition. Microscope showed the presence of large
numbers of algze. (Reported as a surface water practically free from
sewage contamination (shown by the absence of nitrites, low chlorine and
free ammonia). Subsequent events proved the water to be reasonably

wholesome.)
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Juneau city water supply. (Source, deep well. Collected by Dr. W.

E. Halloch, Mayor.)

parts per 100,000

e R e - e
F‘ixodrasidue

Volatile residue..
Chlorine.. ol
Nitogen as mtrima
Nitrogen as nit.ram
Saline ammonia..

Albuminold ammonls...... -+ 0 I

(Reported as badly polluted by surface sewage.)

New thkmtmd (Sent. by Dr.F. W. Ep.ey. Health Officer. )

Solid residue..
Fixed resuiua

Volatile reaidue I e s e

Chlorine. .
Nzt.rogenasmmm

Nitrogen as nitrates . vosess saes s anAd sE Nsias nuns bese sene nase EEB SY e
Saline ammonia . IR S e SOOI TR
Albnmmoidunmonm i RS A ae e B

3.20

(The high chlorine and mtrates mdmat.e that water from a contaminated
a-ea finds its way into this well, but as the organic matter was largely

oxidized, it was reported as fairly safe. )

Beaver Dam city water. (Sent by Hon. C. W. Harvey, Mayor )

Vohtilouuidua
Chlorm

Nitrogen as nitrates .
Saline ammonia ..

Albummoid ammonia.. PSP DT P

(Reported as pure and wholesome. )

. 3470
. 24.70

.. 10.00

.300
0000
010
012
.02

Mauston city water works. (Sent by Dr. 1. H. Stalker, Health Officer.)

Solid residue.....occcoevnnaanees
Fino@ TOSIAUO ..covesnoresroossanssrnsssnsassn ssentansarnsasssnaaee
Volatile residue. ... ..ococanmneeiaanaiens

R T
Nitrogen 8 BIEFDES. ... ccovrierrerammennsisssnsnssssnssnsnreanesnnns
Niuogonasnimws

Saline ammonia .
Albummoid ammonia..

{Reported as exeeptmnally pure. )

. 25.80
. 19.70

. 6.10

.150
.0000
05
002
.003
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Juneau City water. (Sent by Hon. W. E. Hallock.)

.{This second sample was sent after an attempt to pack the pipe of the
deep well so as to shut out surface contamination. The bags were newly
placed and had not fully swelled. Hence the attempt was partially suc-
cessful.)

MErePam Sn BEIEIANE. ... .ol civiaissiiisins srivsavasans sats sassnivn shns saasses L0004
T R WO SRSt i P A g R D A SRt s S 022

Al R ... i i s e s A B e s D

(Reported as greatly improved. Further examination in process.)

Sold ms:.dua - e e ot i e rator L e St e A
R BRI - e i s G G S e AL R SR A A et R
Chloriue .. S g S s Qe L < | PO 18 STt
Nltmganas nitrites.. SR S SR A O TR
Nitrogen as nitrates.. s S M S A R S R e
Baline nmmoma 048
AT SRR ... ..« s icn vkt it s S o nn e w s man msaimans. o R

Mount Morns, Dahl's well. (Sent by L. N. Porter, Health Officer.)

(Reported as free from sewage contamination. Insuﬂiclent quantity was
sent for more complete analysis.)

Kaukauna, new well. (Sent by C. T. Boyd.)
Holld DOBMIIE.. « iis siosiiiicainiion iinsrins vies veen s THSR NS RE RS SAOB AN
WO DRI, . v oo 00 v oo sans suon vy mbosas benn vosi sam sens orsaee sorminss | hs e
s T R R S e S e e e
R S o U oS LS R SR |
S T e, NG s A 8 A Ao 1ol L WX T g
L T R s S D R S eSS | |

(Insufficient quantity was sent for complele examination. The absence
of nitrites and nitrates would seem to preclude the possibility of sewage
contamination.)

Milwaukee city waler. (Sent by Dr. W. Kempster, Health Com’r.)
Solid residue............ . 15.60
RN TRIID & o oo v 3 R S A AR s SR A R e e L
Niogen 28 BIEPIEER. ... ... cocoiinsnisenisesn ssnasnds sans snsanssssisnas isse. SOOI
Niiregen a8 I EREOE.. .. oo vaie sins ssinnase sasasnss snnbnses dnssanssiasses D
Baline ammonia.. - ai e anwnsainn . < A
Albuminoid ammonia.. o s e <

(This examination was made at the request of the health department for
corroborative purposes. ) -
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Mitwaukee city water. (Sent by Geo. H. Benzenberg, City Engineer.)

parts per 100,000
Nm-oganasmtubs ...................................................... .0000
Nitrogen 88 DItTALES. ... eeesesesses es sosssssstsssssinasasssasnnnnnnss .008
Saline AMIMNONIA ... ...ecosesnassesssassssosssssssanasssananssnssnensosess .003
Albuminoid AMMOBIA ... .eeerrerraessrsniirnnsossssnanes SRy 009

(These waters are reported as fairly pure.)

Lake Geneva, large open well. (Collected by C. Larson. Insufficient
quantity sent.)
Solid TOSIAUB. ... oseseesvasssosssrasssssssnnsnsesasrtassoseantasesrsssses

......

Saline AMMONDER . ... ..on sare ess surasasssarasensrasnrorstasnsarsas
Albuminoid AMMONIA .....vvorsrresrasesasssrssasaaness

(Reported as contaminated.)

950

.0005

NiItrogen 88 DEtTALES. ... ceensess rorrass snsnsannsnes tetssnnstannsnsssnsts .015
044

015

Viroqua, from reservoir. (Sent by Dr. W. M. Trowbridge, Health Officer.)
SOlid reSIAUO. .. on coeernns een s snasiossatenissraentinees nastasstassanes 23.60

ChIOTIDG. «.e v enceen ranssassossnsanssssssosssssssannsasssssssssssasssnnnss

NItrogen 88 MILTIteS. ..o coev een vrnsvaessararmnnan ees et tienannasieiones 0000
NItroZeD S DELIALES ..uvruee ecsssnssarstiossiss asasas unnnss nnnanns 185
Saline ammonia.. A T L KA SR et Rt e P
Albuminoid ammonia.. A " .003

(Reported as coming from polluted colloctmg arca, but completely oxi-
dized and perfectly safe.)

New Holstein water. (Sent by A. A. Paulson.)

........................................
..................................................
-----------------

Nitrogen 88 DITItES...ccoen it irerreceecenieisiiesnintisesnasiseanne
Nitrogen a8 DItTALES. ... ..veoeeieimrnanirnars s s sas s vaaas
Saline AMMONIA ... ccorererrrraranseosssasssnntssstiarsssssarssassanans
Albuminoid BMMONIA. «.vvvrerensseesiassssrnsarsasrssrsssnessasnsnnnns

(Reported as dangerous.)
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Cassville, artesian well. (Collected by D. Williams.)

Solid 1eslde. ... ..oiovennns it vasiasis asenacss tiss sess sa s sesHIses suas BIID
R BRI - s b v s A e e S i s s T
Volatile residue.. e PR R e R e R TRE R T S At ra ki S
Chlorine.. P, M, e e
Nitrogen as mt.rn;es ...................................................... .0000
Nitrogen as nitrates.. .000
Saline ammonia.......... -006
Albuminoid ammONiA vveesiervesiernssssones .000
(Reported as pure.)
Neenah city water works.
IOl R ... oo oo miniiiant oy . ............................... 137.60
IO BRI - woos cin sann v meisonaToain vien S aars bede s diaaan e 111.50
Volatile 7e8idue.....cccocercerevrrerensesscssssssssnss sssssenssasssansse S8:30
ORIIEERN L . s ccosicsvisinscassasitons bebsis shes SH00MESESEE SUNSTESS SN o8 .400
WDORER B BIENIAE .. ..o o ccncnannsssnin sons s anid asisasis asshes) D
Hionen B RMERINE. ... o i sisiasss saesasssusenisasnn D
Sallng SIMNOBIR. .. .. oo ccvsinnevennsaca st sane sans sass saas sass OIS ROy 002
Albuminoid ammonia. Fesenassrresiib i ksnes D
(Reported as pure but exeesawely hard. )
DRUGS.
Defectsin None of the laws relating to the work of this

laws,

department are as ineffective as are those relat-
ing to the adulteration of drugs and medicines.

The responsibility for the sale of drugs and
medicines, with the exception of proprietary ar-
ticles and including all non-secret medicines,
standard formulas for which are given in the
National Formulary and compiled by the Ameri-
can Pharmaceutical Association, should rest with
the retailer.

A licensed pharmacist is a person of certi-
fied talent and ability to examine and pronounce
upon the quality of drugs and medicines used
by him. The public is entirely dependent
upon him, and as the manufacturers and im-
porters are frequently without the state, any
law which releases the retfailer from the respon-
sibility for the qua.lity and purity of drugs
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chemicals and “the contents of packages of non-
secret medicines will prove entirely ineffective
so far as those medicines are concerned.

An instance of the entire unreliability of such
medicines and the ineffectiveness of our laws to
prevent fraud may be cited in the case brought
by E. B. Heimstreet, as secretary of the Wiscon-
sin Pharmaceutical Association, against an Osh-
kosh department store.

Mr. Heimstreet had purchased at that store 2
bottle labeled “Leibig’'s Beef, Wine & Iron,” and -
which the label stated was manufactured by the
“Dr. Scott Medicine Co.,” giving an address
which was identical with that of a Milwaukee firm
of manufacturing chemists. The National Formu
lary, as authorized by American Pharmaceutical
Association, fixes the amount of sherry wine,
beef extract and tincture of citro-chloride of iron
which is to be used in the preparation of this
medicine.

Upon analysis it was found that no citro-chlor-
ide of iron hal been used in this compound, and,
moreover, the sherry wine used had never been
detannated, so that if a tincture of iron were
added, it would produce an incompatible mixture
and would turn inky black.

Evidently the substance sold did not corre-
spond with the label on the package, and lacked
its principal tonic and medicinal components.

This case was lost, it being held that the wit-
ness for the prosecution had sworn that tincture
of citro chloride of iron was a medicine and was
absent from the compound in question that
sherry wine was a commodity and not a medi-
cine, and, therefore, that while the receipted
bills showed that the intent of the defendant had
undoubtedly been to violate the pharmacy law
by selling a medicine without having a licensed
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pnarmacist in his employ, in point of fact he had
not done so, as the substance in question con-
tained no medicine. The defendant was ac-
quitted.

Another serious quéstion is, what shall be done
to protect the public from the sale of poisonous,
harmful and fraudulent proprietory or patent
medicines. The country is flooded with goods
of this kind and they are on sa'e notonly in drug
stores, but in grocery and department stores,
and, perhaps, even more frequently in
country general stores. More than nine-tenths
of those sold in Wisconsin are manufactured out-
side of the state, and by far the larger part of
of those sold are sold in stores other than
pharmacies. :

Manufacturers guard the secrets of their prep-
arations assiduously and in no cases publish
formula upon their labels. The evils occurring
through this class of preparations are numerous
and serious.

Liquor Cures are numerous and frequently con-
tain strychnine and other poisonous substances.

Opium Cures are almost invariably found to
consist of concentrated solutions of morphine,
the active principle of the very thing which
they are supposed to lessen the craving for.

So-called Consumption Cures consist ih some
instances of opiates or exhilarating drugs such
as extract of Cannabis Indica (Hasheesh.)

Medicines supposed to aid nutrition are of two
kinds,—those which are harmful, generally con-
taining opiates, and those which are more or
less effective but are simple substances well
known and sold at a price ovtrageous in pro-
portion to the price of the material used.

Soothing syrups are another class which are
prone to contain opiates, and it is only a ques-
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tion in my mind who should be held amenable
to the law, the manufacturers or the mothers
who keep infants almost -continually under the
influence of morphine in this form during the
first few months of their lives.

In my opinion a national law is necessary to
efficiently cope with this class of evil-doers, as
no local legislation will prove effective, for the
seller does not know the contents of these pack-
ages and the manufacturer keeps them secret
and the absence of injurious substances can only
be proven at the expense of much time and
money.

Deosired A desirable drug law would define all sub-

legislation.  gtances as drugs or medicines for which defini-
tions and tests for purity or directions for prep
aration are given in the United States Phar
macopcea and National Formulary. Substances
not defined in these works should be required to
comply with such tests and standards of purity
as are laid down in the Pharmacopoea of the
country.from which they are taken.

The following drugs have been examined at the” request
of purchasers and of Mr. E. B. Heimstreet Secetary of the
Wisconsin Pharmaceutical Association:

Linseed Oil. Sent by Thos. Atkinson, Markesan. Said to have been sold by American
Linseed Oil Co. Contained 30.5 per cent. paraffin oil.

Turpentine. Sentby ~——————— Pure.

Cream of Tartar. Bought of Welch & Merrick, Madison, by J. Scanlan. Pure.

Cream of Tartar, Bought of Sutter, Vick & Co., Madison, by J. Scanlan. Contained
much calcium tartrate.

Cream of Tartar. Bought of Corry Bros., Madison, by J. Scanlan. Contained alum,

' acid phosphates and starch.

Beef, wine and iron. Bought by E. B. Heimstreet at Solomon’s Department Store, Osh-
kosh. Solids, 10.69 per cent. Ash, .26 per ceut. Contained but traces of iron,
Alcohol, by wt., 9.66 per cent. Contained sherry wine not detannated and no tinc-
ture of citro-chloride of iron.

Wyeth's beef, wine and iron. Bolids, 14.58 per cent. Ash, .79 percent. Aleohol, by wt
16.19. The wine was detannated and citro-chloride of iron present.

Paris green. Sent by F. A, Sedgwick, Clintonville, Wis. Pure.
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MISCELLANEOUS ARTICLES.

The following samples of whiskey were examined upon

request of the sender:

3ent by W. G. Weeks, No. L L. Oppenheimer & Co., St. Louis, maker. Alcohol, by
wt., 45.96 per cent.

Sant by W. G. Weeks. No. 2. A. Breslauer & Co., Milwaukee, seller. Alcohol, by wt.,
44.44 per cent. Contained microscopic fragments of seeds and bark. Evidently
spiced. %

Three samples of flour have been examined with the fol-

lowing results:

No.1. Sent by C. L. Vale, Beloit, made by Florence Milling Co., Stillwater, Minn
Pure wheat flour. Coutains no alum.

No.2. “Sensation” brand, made by Wm. Listman, Superior. Reported pure.

Sent by W. Prevey, Elroy. Buckwheat flour. No 1. Pure. No. 2. Practically puro
(Has a very small amount of wheat flour.)

Two samples of lard were examined:

Sent by Woodard & Stone, Watertown. Free from foreign fats. but with stearine

largely removed.
Sent by MeArthur, Madison. Contained no foreign fats.

Respectfully submitted,
A. S. MITCHELL,

Sept. 30th, 1896, : Chemist.
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THE WISCONSIN DAIRY SCHOOL.

W. A. HENRY, DEAN COLLEGE OF AGRICULTURE.

The Dairy School, established by the University of Wis-
consin, Madison, is a natural sequence of the disinterested
efforts of a loyal band of dairy workers who came together
for the first time in Watertown about a quarter of a century
ago with the determination to make Wisconsin what she
was evidently designed by nature to be, a great dairy state.
We know of no instance where something has grown out of
nothing; nor can we point to instances where great results
grew from insignificant efforts. To such men as Dousman,
DeLand, Hoard, Hazen, Favill, Smith, Curtis, and later
Beach and others, must be given the credit for originating
the Wisconsin Dairy School, because it was due to the ef-
forts of these workers that the machinery was set in mo-
tion, which has brought about the present situation. No
one can read over the early annual reports of the Wiscon-
sin State Dairyman’s Association, prepared and printed at
the expense of its limited membership, without becom-
ing deeply impressed with the marked earnestness, wise
unselfishness and complete harmony exhibited by these pio
neers laboring to bring Wisconsin to the standard of a
dairy state. The leaves which crown the forest trees in
spring-time are the natural result of forces working har-
moniously in nature; so our dairy school and all the good
which may flow from it is but the natural product of the
forces set in motion by this association. May the young
da‘rymen of Wisconsin learn a never-to-be-forgotten lesson
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from these pioneers in what can be accomplished when
there is unanimity of purpose and unselfish devotion to a
given end.

When the writer was appointed professor of agriculture
in the state university in 1830, Hiram Smith wrote to him
at once, advising that he come to the dairy districts of Wis-
consin at the earliest possible date to study its dairy condi-
tions and dairy needs. After a year or two a little dairy
house costing not over $500 was built at the University
Farm and some dairy investigations begun. In 18%9 this
building was made over at an expense of $1,000 into a small
school room, with office attached. Our Short Course in
Agriculture had been previously established. In 1839, with
the completion of the larger dairy room, it was announced
in our Short Course circulars that we were prepared to
give instruction in dairy matters, and Mr. E. M. O’Connell,
of Sheboygan county, was employed as instructor in cheese-
making, while Dr. 8. M. Babcock took charge of butter-
making and the theory of dairying. Two students applied
for this special line of instruction.

In July, 1890, the Umversxty of Wisconsin announced to
the dairy world in Bulletin 24 of the Experiment Station,
the discovery of what is now known as the Babcock Milk
Test, invented by Dr. 8. M. Babcock, of the Agricultural
College, and given to the world without patent or restric-
tion of any kind whatsoever. This test proved at once a
boon to dairymen, and lifted all branches of dairying to a
higher plane, because it told the farmer just what his cows
were doing and the factory operator just how his milk
operations were proceeding.

In 1891 we advertised that creamery and butter making
would be taught with Mr. H. B. Gurler, the well known
dairy expert of Illinois, in charge of that line of instruc-
tion, while Mr. J. W. Decker was in charge of the cheese
work. The great interest awakened by the Babcock mill
test and the larger knowledge of what was taught by us
brought more applicants than could be accommodated in
our limited, inconvenient quarters. However, we accepted
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seventy students, who uncomplainingly made the best of
the situation in the cramped quarters with the poorly ar-
ranged dairy apparatus. Most fortunately for all concerned,
our state legislature of 1891, was then in session and we
were frequently visited by members who came singly and
in groups to learn of the work in progress. Notiug, as
no one could fail to do, the lack of room and accommoda-
tions, we were promised something better. The result
was a dairy building costing over $30,000 “beside equip-
ment. The one member of the Board of Regents who had
been zealous first, last and always for dairy advancement,
was Hiram Smith of Sheboygan county, a man known to
every dairy farmer in Wisconsin, as he was known to all
the intelligent dairymen of America. Mr. Smith lived to
see the Dairy School founded and its work well inaugura-
ted, but died before the new building was erected. The
regenis of the University wisely decided to name the new
building “ Hiram Smith Hall” in honor of this veteran
who was faithful to the interest so close to his heart up
to the day of his death.

The doors of the Hiram Smith Hall were opened for the
first time in January, 1892, with an attendance of 100 pupils,
its full capacity. From that time until the present it has
been filled each winter, many applicants having been turned
away for lack of accommodation. An examination of our
records shows that seven classes have received dairy in-
struction at the University of Wisconsin, including the first
year when there were but two pupils. In all 574 different
pupils have registered with us; 481 from Wisconsin and 93
from other states and foreign countries. Illinois has sent
us 18 students; Ohio 10, Canada 10, Towa 9, and from each
of 14 other states and Japan there have come from 1 to 7.
These figures do not include several hundred young men
taught farm dairying in the same building.

For several years the milk required for dairy school in-
struction was purchased at some outside point and shipped
to the creamery by railroad; this method proving very un-
satisfactory, in the sprine of 1894 the University Creamery
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was opened, receiving milk from the farmers in the vicin-
ity of Madison. From that date on dairy products have
been manufactured in Hiram Smith Hall each week day
thr uzhout the year. From 5,000 to 10,000 pounds of milk
are received daily to be worked over into such products as
Pasteurized cream, Pasteurized milk, fancy print butter,
cheddar cheese, etc. Customers for these products are
found in Madison, Milwaukee, Chicago and at other points.
Receiving milk daily, we have ample opportunity for in-
vestigation at all times and for proper instruction in the
winter-time when our students are present.

In the fall of 189L, E..H Farrington, chemist of the Illin-
ois experiment station. was appointed associate professor
of dairy husbandry and given direct charge of the Dairy
School, as well as the creamery. As now conducted the
university ereamery requires the constant services of five
workmen; nearly always there are several factory pupils
learning to become owverators.

From April until winter, investigations relating to dairy-
ing are constantly in progress. With the opening of win-
ter our pupils who can then best be spared from cheese
factories and creameries, flock to us for instruction. Dur-
ing the term there are required eight lecturers and nine in-
structors to properly care for and guide the dairy classes.
This large force is made necessary by our system of in-
struction, which requires that the pupils shall themselves
actually perform all of the operations of the creamery and
cheese factory, under close guidance. It would be far
easier and much more economical to have cur pupils stand
by and watch trained operators manipulate the milk and
turn out the products, but any such instruction as that
would leave a wide gap between theory and practice and
would not be worthy of an institution bearing the name of
the Wisconsin Dairy School.

As to results in our investigational field we must point to
the invention of the Short’s Milk Test, a most ingenious
method for analyzing milk; the Babcock Milk Test, which
has become the common method of analyzing milk the world
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over; and the numerous later bulletins bearing on dairy
matters covering such questions as The Power Test of
Cream Separators, A Study of Bacillus 41 for imparting
Flavors to Butter, The Alkaline Test of Acidity in Cream,
The Restoration of Viscosity in Pasteurized Cream, ete., ete.

Concerning results from the educational work, we can
point to about 100 pupils now operating creameries in Wis-
consin and another hundred conducting cheese factories in
our state, besides scores sent to other commonwealths
where they have positions as dairy operators; scores more
are operating farm dairies. The Wisconsin Dairy School
was tae first of its kind established in America. From its
walls have gone forth young men who have taugat-dairy-
ing in schools in Canada, Maine, Vermont, New York,
Pennsylvania, Ohio, Indiana, Michigan, Minnesota, North
Dakota and Washington. Thus the little candle of dairy
knowledge lighted by our dairy pioneers at Watertown a
quarter of a century ago has shed its light not only all
over our own state but has also thrown its rays of help-
fulness and progress from the Atlantic in the east to the
Pacific on the west.

12-D. & F-
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CHEESEMAKING.

PROFESSOR JOHN W. DECKER.

Cheddar cheese is one of the leading dairy products of
Wisconsin, but a large part of it is inferior in quality or
not uniform in texture, because of improper mecthods of
manufacture or poor equipment of factories.

The state dairy school of Madison and the instruciors
sent out by the Wisconsin Dairymen’s Association are en-
deavoring to disseminate a uniform method of manufacture
with a view to the uniformity of product, and it is the
purpose of this article to give a short description of this
method and at the same time give some suggestions about
the equipment of our factories.

IDEAL CHEDDAR CHEESE.

A cheddar cheese should be clean, neatly bandaged and
smooth on the ends. It should give slightly to pressure
by the fingers, but should not show soft spots or hoies. A
plug drawn with a tryer should be uniform in color,—
should not be cut in color by acids,—and should be trans-
lucent when held up to the light. It should show no ragged
nor pin holes, should bend slightly before breaking, and.
when it does break, should show a fracture like flint. It
should begin to break down at about two weeks old and
mould in the fingers like wax. A cheese that sticks to the
fingers is said to be weak bodied, while one that is rub-
bery or crumbly is said to be corky.

SELECTION OF MILK.

First class cheese can be made only from first class
milk. Any milk that has a bad flavor should be rejected.
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In many factories great trouble is experienced from gas
in the curd. The gas is produced by bacteria which find
their way into the milk from uncleanly conditions.

The cows should be kept clean and milked in a clean
place. The cans and strainers should be carefully washed
and scalded. Old, rusty cans should be discarded. Sour
" whey should not be kept in the milk cans for it is a good
medium for breeding bad flavors. The whey tanks shoud
be above ground and cleaned every day. I believe the
rotten whey tanks are the cause of thousands of dollars of
loss every year.

AERATING.

Milk should be areated by running through an areator
in a clean place, and then cooled by running cold water
around the cans.

DETECTION OF BAD MILK.

It is often impossible for a maker to tell just where the
gas or bad flavor comes from, and for this reason we think
it unjust for makers to warrant their cheese. By the use
of the fermentation test such milk can be located. A de-
scription of this test may be found in the Wisconsin Agri-
cultural Experiment Station, XIL Annual Report, page 149,
and a bulletin on the subject is now in preparation.

The patron whose milk causes the trouble should be
obliged to stand the loss.

Milk, as soon as in the vat, should have been heated to
87° F. and a rennet test made.

The Monrad test is largely used. The apparatus con-
sists of a tin eylinder having a volume of 160 cubic centi-
meters for measuring the milk, and a pint tin basin for
making the test in; a 5 c. c. pipette and a 50 c. c. glass
cylinder. To make a test a remnet solution is made by
diluting 5 c.c. of strong extract (commercial) to 50 c.c.

One hundred and sixty c.c. of milk at 86° F. is meas-
ared into the basin and a few specks of charcoal scattered
on the top of it; 5 c.c. of the dilute extract is then meas-
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ured into the milk and set in a whirling motion by stir-
ring with a thermometer, and when the coagulation takes
place, the specks stop moving instantly. The number of
scconds required for coagulation is noted.

If the milk is not ripe enough, it should be held longer
to ripen. The ripening is a souring of the milk, and the
rennet test is really a measurement of the amount of acid
present.

About sixty seconds is the point usually ripened to with
Hausen’s Extract, but the point is different in different
factories. The milk should be set, not at just sixty sec-
onds in every factory, but at such a point as will give one-
eighth of an inch of acid in two and a half hours from setting.
Without the rennet test, a maker is not certain how long
his curd will lie in the whey before taking acid. If the
milk is very sweet, a starter made from good, clean milk
should be added.

SETTING THE MILK.

wcnough rennet should be used to coagulate the milk ai
86° F. in twenty minutes. The curd should be cut first
with a horizonta! knife and then with a perpendicular
knife to insure even cutting. After stirring for five min-
utes the temperature should be raised slowly to 98°,— one
degree in three to five minutes.

In two hours and a half from the time of setting there
should one-eighth of an inch of fine strings on the hot iron
and the whey drawn.

The curd should be dipped on to racks placed either in
a curd sink or the bottom of the vat. A linen strainer
cloth is spread over the racks to prevent the curd fali-
ing through. It is then stirred until the excess of whey
is out and allowed to mat. In ten or fifteen minutes it will
be firm enough to be cut into blocks and turned.

In the course of about two hours the blocks will be flat-
tened down and become mecaty, i. e., will tear like the meat
on a chicken breast. Itis then milled. I prefer either the
Pohl mill, which picks the curd to pieces, or the Harris
mill, which cuts it into uniform strips.
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After milling it should not be matted again, but stirred
over with a large curd fork to air. When the curd gets
mellow and the fat starts to runand the hot iron test shows
an inch or more acid, it is ready to salt, on the average
about 2} 1bs. per 100 lbs. of curd. But the amount of salt
should be varied to meet conditions. A moist curd needs
more salt than a dry one. The effect of salt on acurd is
to expel moisture.* When the salt has been absorbed by
the curd it is ready for the hoops. Curd should ba pressed
at 80 to 85 degrees F. If too warm the fat will run be-
tween the pieces and prevent proper closing. If the room
is cold, the curd must be warmer than otherwise.

The use of dividers in cheddar hoops for making hoops
cannot be too strongly condemned, The cheese pressed in
such a manner cannot be of as uniform size and shape, nor
be bandaged as neatly as in good flat hoops.

THE CURING.

The curing of the cheese is half of the making, and I
must say that there are very few curing rooms in the
state that are worthy the name of curing rooms.

The room should be held at a temperature of sixty de-
grees F., but how few are held at that point in hot summer
weather? There should really be two curing rooms. The
first one could be the smaller, should be fairly dry, and
held at about 65 to 70 degrees F. In this room the cheesc
should be held for about ten days to form a good rind and
start the curing process. It should next go into a room
 where the air is quite moist and where the temperature
can be held at 60 degrees F.

Because of the poor curing rooms, where the cheese can-
not be longer kept on account of the high temperature, it
is sold at two weeks old, and in this partially cured leath-
ern condition, it goes onto the market and the consumer
does not like it.

Ouar home consumption would be five times what it is
if fully cured cheese were put onto the market. I know of

* See page 220, Wis. Agr. Exp Station XI. Annual Report.

~
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a factory in northern Wisconsin where the cheese is not
sold till two months old, and there is a demand for the
entire yroduct at a cent above the market price.

The reader is referred to the Thirteenth Annual Report
of the Wisconsin Agricultural Experiment Station for the
effect of different temperatures and moisture on the curing
of cheese.

The proper place for curing cheddar cheese is a cellar,
such as is used for brick and Swiss, and until we have such
rooms, we cannot expect to be able to cure cheese prop-
erly.

What applies to curing rooms will apply largely to the
other factory conditions. The old heater vat is a snare.
It cannot be under control as readily as a steam heated vat,
and there is usually no other place to get hot water. The
result is, there 1s not hot water for scrubbing purposes.

I have already mentioned that the whey tank should be
above ground where it can be cleaned out every day.

The matter of drainage is usually neglected. All slops
should be carried away from the factory.

If these things were considered and factorymen would
endeavor to help themselves along these very simple lines,
there world be less loss of money and less need of calling
on the state instructors for help.
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CURING CHEESE.

N. SIMON, NEENAH.

On the subject of properly curing cheese, I will say
that most of the cheese in this state are not properly
cured nor are they properly made and colored. That
is speaking of cheese as a whole as they run through-
out the state. We have gone so far now that we have no
competition with any filled cheese and it is of the greatest
importance that we should educate all of our cheese
makers in the state, to make a nice uniform cheese,
whether they are making them white or colored, in order
to help our reputation and bring the cheese up to a high
standard. What is necessary is that mauy factories should
be run in combination and be under one supervision, as is
done in Canada and in New York state. I find the New
York cheese are made and cured most uniformly. The
. same is true in Canada. The trouble is that most of the
factories which are erected throughout the state are noth-
ing but cheap, rough buildings with curing rooms exposed
to all kinds of weather. What is necessary is to have a
good substantial curing room built which will be under the
control as to temperature. The cheese which are made
a1d marketed in our state are not held long enough to be
properly cured. The factory men as a rule are too
anxious to get rid of the cheese and to get their money for
them. Therefore they are suffering a great loss in value.
We cure our cheese mostiy in dry basement curing rooms,
well ventilated and we have them under control so as to
have them cool in summer and warm in the winter time.
Besides we give our cheese about ten days more age than
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the majority of the factories do in our state and we find
that cheese held on the shelves twenty days give much
better satisfaction and will stand up, keep its flavor and
have a better appearance than cheese which is only held
nine or ten days, practically green, boxed and put away,
which is liable to hurt the flavor and also the appearance
of the cheese. I think at the dairy schools these points
should be impressed upon the cheese makers, to make a
uniform cheese and to cure them uniformly, as much as to
teach them to make a good cheese. I am very anxious to
see this thing brought into force very soon, as the time is not
very far distant when if we cure our cheese properly Wis-
consin will take her old position at the front in the world’s
markets.
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NATIONAL FILLED CHEESE LAW.

[PusLic—No. 182.]

An Act Defining cheese, and also imposing a tax upon and
regulating the manufacture, sale, importation, and ex
portation of “filled cheese.”

Be it enacted by the Senate and House of Representatives of
the United States of America in Congress assembled, That for
the purposes of this Act, the word ” cheese " shall be un-
derstood to mean the food product known as cheese, and
which is made from milk or cream and without the addi-
tion of butter, or any animal, vegetable, or other oils or
fats foreign to such milk or cream, with or without addi-
tional coloring matter.

SecrioN 2. That for thé purposes of this Act certain sub-
stances and compounds shall be known and designated as
“ filled cheese,” namely: All substances made of milk or
skimmed milk, with the admixture of butter, animal oils or
fats, vegetable or any other oils, or compounds foreign to
such milk, and made in imitation or semblance of cheese.

SE~TION 3. That spacial taxes are imposed as follows:

Manufa turers of filled cheese shall pay four hundred
dollars for each and every factory per annum. Every per-
son, firm, or corporation who manufactures filled cheese
for sale shall be deemed a manufacturer of filled cheese.
Wholesale dealers in filled cheese shall pay two hundred
and fifty dollars per annum. Every person, firm or cor-
poration who sells or offers for sale filled cheese in the
original manufacturer’s package for resale, or to retail
Aealers as hereinafter defined, shall be deemed a wholesale
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dealer in filled cheese. But any manufacturer of filled
cheese who has given the required bond and paid the re-
quired special tax, and who sells only filled cheese of his
own production, at the place of manufacture, in the orig-
inal packages, to which the tax-paid stamps are affixed,
shall not be required to pay the special tax of a wholesale
dealer in filled cheese on account of such sales.

Retail dealers in filled cheese shall pay twelve dollars
per annum. Every person who sells filled cheese at retail,
not for resale, and for actual consumption, shall be re-
garded as a retail dealer in filled cheese, and sections
thirty-two hundred and thirty-two, thirty-two hundred and
thirty-three, thirty-two hundred and thirty-four, thirty-two
hundred and thirty-five, thirty-two hundred and thirty-six,
thirty-two hundred and thirty seven, thirty-two hundred
and thirty-eight, thirty-two hundred and thirty-nine, thirty-
two hundred and forty, thirty two hundred and forty-one,
thirty-two hundred and forty-three of the Revised Statutes
are, so far as applicable, made to extend to and include and
of the United States apply to the special taxes imposed by
this section and to the persons, firms or corporations upon
whom they are imposed: Provided, That all special taxes
under this act shallbecome due on the first day of July in
every year, or on commencing any manufacture, trade or
business on which said tax is imposed. In the latter case
the tax shall be reckoned proportionately from the first
day of the month in which the liability to the special tax
commences to the first day of July following.

SecrioN 4. That every person, firm, or corporation who
carries on the business of a manufacturer of filled cheese
without having paid the special tax therefor, as required
by law, shall, besides being liable to the payment of the
tax, be fined not less than four hundred dollars
and not more than three thousand dollars; and every per-
son, firm, or corporation who carries on the business of a
wholesale dealer in filled cheese without having paid the
special tax therefor, as required by law, shall, besides be-
ing liable to the payment of the tax, be fined not less than
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two hundred and fifty dollars nor more than one thousand
dollars; and every person, firm, or corporatioa who carries
on the business of a retail dealer in filled cheese without
having paid the special tax therefor, as required by law.
shall, besides being liable for the payment of the tax, be
fined not less than forty nor more than five hundred dollars
for each and every offense.

SecTioN 5. That every manufacturer of filled cheese
shall file with the collector of internal revenue of the dis-
trict in which his manufactory is located such notices, iu-
ventories, and bouds, shall keep such books and render
such returns of materials and products, shall put up such
signs and affix such number to his factory, and conduct his
business under such surveillance of officers and agents as
the Commissioner of Internal Revenue, with the approval
of the Secretary of the Treasury, may by reguiation re-
quire. But the bond required of such manufacturer shall
be with sureties satisfactory to the collector of internal
revenue, and in a penal sum of not less than five thousand
dollars; and the amount of said bond may be increased
from time to time, and additional sureties- required, at the
discretion of the collector or under instructions of the Com-
missioner of Internal Revenue. Any manufacturer of filled
cheese who fails to comply with the provisions of this sec
tion or with the regulations herein authorized, shall be
deemed guilty of a misdemeanor and upon conviction there-
of shall be fined not less than five hundred nor more than
one thousand dollars.

Secorion 6. That filled cheese shall be packed by the
manufacturers in wooden packages only, not before use.i
for that purpose, and marked, stamped and branded with
the words " filled cheese " in black faced letters not less
than two inches in length, in a circle in the center of the
top und bottom of the cheese; and in black-faced letters of
not less than two inches in length in line from the top to
the bottom of the cheese, on the side in four places
aquidistant from each other; and the package containing
such cheese shall be marked in the same manner, and in
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the same number of places, and in the same description of
letters as above provided for the marking of the cheese;
and all sales or consignments made by manufacturers of
filled cheese to wholesale dealers in filled cheese or to ex-
porters of filled cheese shall be in original stamped pack
ages. Retail dealers in filled cheese shall sell only from
original stamped packages, and shall pack the filled cheese
when sold in suitable wooden or paper packages, which
shall be marked and branded in accordance with rules and
regulations to be prescribed by the commissioner of internal
revenue with the approval of the secretary of the treasury.
Every person who knowingly sells or offers to.sell, or de-
livers or offers to deliver, filled cheese in any other form
than in new wooden or paper packages, marked and
branded as hereinbefore provided and as above described,
or who packs in any package or packages filled cheese in
any manner confrary to law, or who falsely brands any
package or affixes a stamp on any package denoting a less
amount of tax than that required by law, shall upon convie-
tion thereof be fined for each and every offense not less than
fifty dollars and not more than five hundred dollars, or be
imprisoned not less than thirty days nor more than one
year.

SEcrioN 7. That all retail and wholesale dealers in filled
cheese shall display in a conspicuous place in his or their
sales room a sign bearing the words " Filled cheese sold
here” in black-faced letters not less than six inches in
length, upon a white ground, with the name and number
of the revenue district in which his or their business is
conducted; and any wholesale or retail dealer in filled
cheese who fails or neglects to comply with the provisions
of this section shall be ueemed guilty of a misdemeanor,
and shall on conviction thereof be fined for each and every
offense not less than fifty dollars and not more than two
hundred dollars.

SecTION 8. That every manufacturer of filled cheese shall
securely affix, by pasting on eaeh package containing filled
cheese manufactured by him, a label on which shall be
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printed, besides the number of the manufactory and the
district and state in which it is situated, these words:
“ Notice.—The manufacturer of the filled cheese herein
contained has complied with all the requirements of the
law. Every person is cautioned not to use either this
paczkage again or the stamp thereon again, nor to remove
the contents of this package without destroying said stamp,
under the penalty provided by law in such cases.” Dvery
manufacturer of filled cheese who neglects to affix such
label to any package containing filled cheese made by him
or sold or offered for sale by or for him, and every person
who removes any such label so affixed from any such pack-
age, shall be fined fifty dollars for each package in respect
to which such offense is committed.

Sgcrion 9. That upon all filled cheese which shall be
manufactured there shall be assessell and collected a tix
of one cent per pound, to be paid by the manufacturer
thereof; and any fractional part of a pound in a package
shall be taxed as a pound. The tax levied by this section
shall be represeated by coupon stamps; and the provisions
of existing laws governing the engraving, issue, sale, ac-
countability, effacement, and destruction of stamps relat-
ing to tobacco and snuff, as far as applicable, are hereby
made to apply to stamps provided for by this section.

SgcTioN 10. That whenever any manufacturer of filled
cheese sells or removes for sale or consumption any filled
cheese upon which the tax is required to be paid by
stamps, without paying such tax, it shall be the duty of
the Commissioner of Internal Revenue, within a period of
not more than two years after such sale or removal, upon
satisfactory proof, to estimate the amount of tax which
has been omitted to be paid and to make an assessment
therefor and certify the same to the collector. The tax so
assessed shall be in addition to the penalties imposed by
law for such sale or removal.

SeerioN 11, That all filled cheese as herein defined im-
ported from foreign eountries shall, in addition to any im-
port duty imposed on the same, pay an internal revenu
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tax of eight cents per pound, such tax to be represented
by coupon stamps; and such imported filled cheese and the
packages containing the same shall be stamped, marked
and branded, as in the case of filled cheese manufactured
in the United States.

SectioN 12. That any person who knowingly pur-
chases or receives for sale any filled cheese which has not
been branded or stamped according to law, or which is
contained in packages not branded or marked according
to law, shall be liable to a penalty of fifty dollars for each
such offense.

SecTioN 13. That every person who knowingly pur-
chases or receives for sale any filled cheese from any
manufacturer or importer who has not paid the special
tax herein provided for shall be liable, for each offense,
to a penalty of one hundred dollars and to a forfeiture of
all articles so purchased or received, or of the full value
thereof.

SeEcTtiON 14. That whenever any stamped package con-
taining filled cheese is emptied it shall be the duty of the
person in whose hands the same is to destroy the stamps
thereon; and any person who willfully neglects or refuses
so to do shall, for each such offense, be fined not exceeding
fifty dollars or imprisoned not less than ten days nor more
than six months.

SecTiON 15. That the commissioner of internal revenue
is authorized to have applied scientific tests, and to decide
whether any substances used in the manufacture of filled
cheese contain ingredients deleterious to health But in case
of doubt or contest his decision in this class of cases may be
appealed from to a board hereby constituted for the pur-
pose, and composed of the Surgeon-General of the Army,
the Surgeon-General of the Navy, and the Secretary of
Agriculture, and the decision of this board shall be final
in the premises.

SectioN 16. That all packages of filled cheese subject to
tax under this act that shall be found without stamps or
marks as herein provided, and all filled cheese intended
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for human. consumption which contains ingredients ad-
judged as hereinbefore provided to be deleterious to the

" public health, shall be forfeited to the United States.

SecTION 17. That all fines, penalties, and forfeitures im-
posed by this act may be recovered in any court of com-
petent jurisdiction.

SecTION 18. That the Commissioner of Internal Revenue,
with the approval of the Secretary of the Treasury, shall
make all needful regulations for the carrying into effect
the provisions of this act.

SecTiON 19. That this act shall go into effect on the
ninetieth day after its passage, and all wooden packages
containing ten or more pounds of filled cheese found on the
premises of any dealer on and after the ninetieth day suc-
ceeding the date of the passage of this act shall be
deemed to be taxable under section nine of this act, and
shall be taxed, and shall have affixed thereto the stamps,
marks and brands required by this act or by regulations
made pursuant to this act; and for the purpose of secur-
ing the affixing of the stamps, marks, and brands required
by this act, the filled cheese shall be regarded as having
been manufactured and sold or removed from the manufac-
tory for consumption or use on or after the day this act
takes effect; and such stock on hand at the time of the tak-
ing effect of this act may be stamped, marked and branded
under special regulations of the Commissioner of Internal
Revenue, approved by the Secretary of the Treasury; ard
the Commissioner of Internal Revenue may authorize the
holder of such packages to mark and brand the same
and to affix thereto the proper tax paid stamps.

Approved, June 6, 1896.
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LIST OF STATE DAIRY COMMISSIONERS.

A Bulletin of the United States Department of Agricul-
ture issued March 30, 1896, gives the following list of state
dairy commissioners and dairy associations in the United
States and Canada.

STATE DAIRY COMMISSIONERS, 1896.

California. Wm. Vanderbilt, 113 Davis Street, San Fran-
cisco. Secretary and Agent, State Dairy Bureau.
Colorado. Mrs. Annie D. Clemmer, Denver. State Dairy

Commissioner.

Connecticut. C. 8. Burlingame, Hartford. Dairy Commis-
sioner.

lIowa. W. K. Boardman, I’2s Moines. State Dairy Com-.
missioner.

Massachusetts. Geo. M. Whitaker, Boston. Executive
Officer, State Dairy Bureau (of Massachusetts State
Board of Agriculture).

Michigan. C. E. Storrs, Lansing. Commissioner, State
Dairy and Food Commission.

Minnesota. Berndt Anderson, Commissioner, St. Paul:
E. J. Graham, Assistant Commissioner, St. Paul,
State Dairy and Focd Commission.

New Jersey. Geo. W. McGuire, Trenton. Dairy Commis-
sioner.

New York. Fred. C. Schraub, Albany. State Commis-
sioner of Agriculture (includes dairy). Geo. L. Flan-
ders, Assistant Commissioner, Albany. B. F. Van Val-
kenburg, Assistant Coinmissinner, 228 Greenwich street,
New York City.
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North Dakota. A. H. Laughlin, Bismarck. State Com-
missioner of Agriculture, and ex officio State Dairy
Commissioner.

Ohio. Dr. Frederick B. MoNeal, Columbus. Dairy and
Food Commissioner.

Oregon. H. B. Luce, Salem. State Dairy and Food Com-
missioner.

Pennsylvsnia. Levi Wells Harrisburg. Dairy and Food
Commissioner (of State Department of Agriculture).

Washingion. P. J. Smith, Issaquah. State Dairy Com-
missioner.

Wisconsin. H. C. Adams, Madison. Dairy and Food Com-
missioner.

LIST OF NATIONAL AND STATE DAIRY ASSOCIATIONS, WITH
THE ADDRESSES OF THEIR PRESIDENTS AND SECRE-
TARIES, AND THE PLACE AND DATE OF THE MEETING
OF THE LAST MEETING EACH.

National Dairy Union. t)rga.nized 1894. President, W. H.
Hatch, Hannibal, Mo. Secretary, D. W. Wilson, El-
gin, I1l. Annual Meeting,Chicago, 111., January 14, 1896.

National Dairy Congress. Organized 1894. President (act-
ing), A. R. Eastman, Waterville, N. Y. Secretary,
D. P. Ashburn, Gibbon, Nebr. Annual meeting, Wash-
ington, D. C., February 27, 1895.

National Creamery Butter makers’ Association. Organized
1891. President, J. W. Segar, Pecatonica, Ill. Secre-
tary, E. Sudendorf, Elgin, Ill. Anrnual Meeting, Cedar
Rapids, Iowa, February 24-29, 1896.

New England Milk-producers’ Union. Organized 1831,
President, Chas. A. Gleason, New DBraintree, Mass.
Secretary, Geo. M. Whitaker, P. O. Box 1332, Boston,
Mass. Annual Meeting, Boston, Januuay, 1896.

Alabama. Alabama Dairymen’s Association. Organized
1895. President, Isaac Ross, Opelika. Secretary, ¥.
H. Bates, Hamburg. Annual Meeting, Montgomery,

December 12, 1895.
12-D.&F.
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California. California Dairy Association. Organized 1893.
President, Joseph Mailliard, San Geronimo. Secretary,
Samuel E Watson, 113 Davis Street, San Francisco.
Annual Meeting, San I'rancisco, September 11, 1895.

Dairymen’s Association of Southern California. Organized
1894. President, C. E. Sessions, Los Angeles. Sec-
retary, R. R. Risdon. Los Angeles. Quarterly Meet-
ing, January, 1896. :

Connecticut. Connecticut Dairymen’s Association. Organ-
ized 1882. President, S. M. Wells, Wethersfield. Sec-
retary, W. L. Bartholomew, Putnam. Annual Meeting,
Hartford, January 21-23, 1896.

Connecticut Creamery Association. Organized 1890.
President, J. E. Leonard, Jewett City. Secretary,
Frank Avery, Wapping. Annual Meeting, Hartford,
1896.

Georgia. Georgia Dairymen’s Association. Organized
1894. President, R. J. Redding, Experiment. Secre-
tary, M. E. Duggan, Sparta. Annual Meeting, Griffin,
November 14 and 15, 1895.

Illinois. Illinois Dairymen’s Association. Organized 1874.
President, Geo. H. Gurler, Dekalb. Secretary, E. E.
Critchfield, 511 Rookery Building, Chicagc. Annual
Meeting, Princeton, March 4-6, 1896.

Indiana. Indiana State Dairy Association. Organized 18921.
President, C. S. Plumb, Lafayette. Secretary, H. C.
Beckman, Brunswick. Annual Meeting, Fort Wayne,
December 28, 1895.

Iowa. Iowa State Dairy Association. Organized 1876.
President, H. J. Metert, Walker. Secretary, C. L.
Gabrilson, New Hampton. Annual Meeting, Waterloo,
November 12-14, 1895.

Kansas. Kansas State Dairy Asscciation. Organized 1887.
President, H. M. Brandt, Canton. Secretary, J. L.
Hoffman, Newton. Annual Meeting, Newton, Novem-
ber 20-22, 1895.

Maine. (Note: The State Board of Agriculture has charge
of the dairy interests of Maine, there being no special
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organization of dairymen.) Secretary, B. W. McKean,
Augusta. Annual Dairy Meeting. Norway, December
4-6, 1895.

Massachusetts. Massachusetts Creamery Association. Or-
ganized 1895. President, M. C. Bull, Springfield. Sec-
retary, A. W. Morse, Belchertown. Annual Meeting,
Northampton, February 21, 18J0.

Michigan. Michigan Dairymen’s Association. Organized
1885. President, James McBride, Owosso. Secretary,
S. J. Wilson, Flint. Annual Meeting, Lansing, Feb-
ruary 4-6, 1896.

Miunesota. Minnesola State Dairymen’s Association. Or-
ganized 1878. President, Henry Ames, Litchfield. Sec-
retary, 1. L. Haecker, St. Anthony Park. Annual
Meeting, Litchfield, December 10-12, 1895.

Minnesota State Butter and Cheese Makers’ Association.
Organized 1894. President, B. D. White, Manchester.
Secretary, John Turnbull, Wells. Annual Meeting,
Manchester, November 7, 1895.

Missouri. Missouri State Dairymen’s Association. Organ-
ized 1891. President, A. Dow, Georgetown. Secretary,
Levi Chubbuck, Kidder. Annual Meeting, Columbia,
January 13-15, 1896. .

Nebraska. Nebraska Dairymen’s Association. Organized
1885. President, E. F. Howe, Fairmont. Secretary,
S. C. Bassett, Gibbon. Annual Meeting, Lincoln, De-
cember, 17-19, 1895.

New Hampshire. Granite State Dairymen’s Association.
Organized 1884. President, James M. Connor, Hop-
kinton. Secretary, J. L. Gerrish, Contoocook. An-
nual Meeting, Lancaster, December 27, 1895.

New Jersey. New Jersey Dairymen’s Auxiliary Associa-
tion. Organized 1896. President, J. W. Nicholson,
Camden. Secretary, George Gillingham, Moorestown.
Annual Meeting,

New York. New York State Dmrymen s Association. Or-
ganized 1877. President, A. Chase Thompson, Owego.
Secretray, B. D. Gilbert, Clayville. Annual Meeting,
Syracuse, December 10 and 11. 1895.
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North Carolira. North Carolina State Dairymen’s Asso-
ciation. Organized 1894. President, J. S. Carr, Dur-
ham. Secretary, E. B. C. Hambley, Rockwell. An-
nual Meeting, Hillsboro, February 19, 1896.

North Dakota. North Dakota State Dairymen’s Associa-
tion. Organized 1891. President, J. B. Power, Power.
Secretary, E. E. Kaufman, Fargo. Annual Meeting,
Lisbon, FFebruary 13, 1896.

Ohio. Ohio State Dairy Association. Organized 1894.
President, T. F. Hunt, Columbus. Secretary, L. P,
Bailey, Tacoma. Annual Meeting, Columbus, January
16, 1896.

Oregon. Oregon Dairymen’s Association. Organized 1892,
President, Thos. Paulsen, Garden Home. Secretary,
H. M. Williamson, 210 Second Street, Portland. An-
nual Meeting, Salem, October 2, 1845.

Pennsylvania. Pennsylvania State Dairymen’s Associa-
tion. Organized 1875. President, H. C. Crawford,
Cooperstown. Secretary, G. H. St. John, Meadville.
Annual Meeting, Meadville, March 4-6, 1896.

South Dakota. South Dakota Dairy Association. Organ-
ized 1889. President, A. H. Wheaton, Brookings. Sec-
retary, W. ‘*F. T. Bushnell, Aberdeen. Annual Meet-
ing, Huron, January 21, 1896.

Utah. Utah Dairymen’s Association. Organized 1894.
President, S. C. Janes, Kaysville. Secretary, H. J.
Faust, Jr., Salt Lake City. Annual Meeting, —.

Vermont. Vermont Dairymen’s Association. Organized
1869. President, J. O. Sanford, Stamford. Secretary,
G. W. Pierce, Brattleboro. Annual Meeting, Rutland,
January 7-9, 1896.

Washington. Washington State Dairymen’s Association.

o Organized —. President, A. H. Meade, Auburn,
King County. Secretary, E. S. Thompson, Sumner,
Pierce County. Annual Meeting, Ellensburg, January
17, 1896.

Wisconsin. Wisconsin Dairymen’s Association. Organized
1872. President, George W. Burchard, Fort Atkinson.



Dairy and Food Commissioner. 197

Secretary, David W. Curtis, Fort Atkinson. Anunual
Meeting, Chippewa Falls, February 12-14, 1896.

Wisconsin Cheese Makers’ Association. Organized 1893.
President, J. K. Powell, New Lisbon. Secretary,
M. S. Baer, New Lisbon. Annual Meeting, Madison,
February 18, 1896.

NoOTE.— Seven of these state associations are incorpor-
ated and ten of them receive annual appropriations from
their respective states, ranging from $500 to $5,000. These
allowances are used to defray the expenses of annual con-
veations and to publish the reports of proceedings. In
other states such proceedings are published in connection
with the annual reports of the boards and departments of
azriculture.

Several of the older organizations have published annual
reports, and sets of these, which it is very difficult to
now obtain, embrace much dairy information of a valuable
and practical character. The same is true of the annual
reports of the American Dairymen’s Association (1866-80)
and the Northwestern Dairymen’s Association (1867-83).
Both of these organizations were disbanded because their
field of operations had become occupied by the younger
associations in the several states.

ADDRESS OF DAIRY OFFICIALS IN THE DOMINION OF
CANADA.

For the Dominion (or Federal) Government of Canada:
Prof. James W- Robertson, Ottawa, Canada, Agricultural
and Dairy Commissioner, Department of Agriculture. As-
sistants ‘and Members of Staff: J. C. Chapais, St. Denis
(en bas), Quebec, Assistant Dairy Commissioner. J. A.
Ruddick, Kingston, Ontario, Superintendent of Dairy
Sshool. Thos. J. Dillon, Charlottetown, Prince Edward
Island, Superintendent of Dairying. J. E. Hopkins, Nap-
pan Station, Nova Scotia, Superintendent ‘of Dairying.
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J. D. Leclair, St. Hyacinthe, Quebec, Superintendent of -
Dairy School.

NotTe.—in addition to these there are experts in the Do-
minion Dairying service employed as traveling instructors
during certain seasons of the year.

For Provincial Governments. Prof. H. H. Dean, Guelph,
Ontario, Dairy Department, Ontario Agricultural Col-
lege. John Robertson, Fredericton, New Brunswick,
Superintendent of Duirying. C. C. Macdonald, Winni-
peg, Manitoba Superintendent of Dairying.

ProvINCIAL DAIRY ASSOCIATIONS:

(1) The Dairymen’'s Association of Western Ontario.
President, A. I". McLaren, Stratford, Ontario.
Secretary, J. W. Wheaton, B. A., London, Ontario.

(2) The Dairymens’ Association of Eastern Ontario.
President, Henry Wade, Department of Agricul-
ture, Toronto, Ontario. Secretary, R. G. Murphy,
Elgin, Ontario.

(8) The Ontario Creamerics’ Association. President, D.
Derbyshire, Brockville, Ortario.” Secretary, Mark
J. Sprague, Ameliasburg, Ontario.

(4) The Dairymens’ Association of the Province of Que-
bec. President, Rev. Father Montmagny, St.
Hyacinthe, Quebec. Secretary, E. Castel, St.
Hyacinthe, Quebec.

(5) The Farmers’ and Dairymens’ Association of New
Brunswick. President, W. S. Tompkins, Middle
Southampton, New Brunswick. Se:zretary, W. W.
Hubbard, Sussex, New Brunswick.

(6) The Farmers’ and Dairymens’ Association of Nova
Scotia. President, John B. McKay, Stellarton,
Nova Scota. Secretary, Paul C. Black, Falmouth,
Nova Scotia.

(7) The Dairymens’ Association of Prince Edward Island.
President, Alexander Laird, Summerside, P. E. I,
Secretary.
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(8) The Dairymen Association of Manitoba. Presi-
dent, John Hettle, Boissevain, Manitoba. Secre-
tary, Richard Waugh, Winnipeg, Manitoba.

(9) The Dairymens’ Association of the Northwest Terri-
tories. President, E. N. Hopkins, Moose Jaw, N.
W. T. Secretary, J. W. Jowett, Regina, N. W. T.

~ Districet Dairymens’ Associations:

District of Bedford Dairy Association. President, H. S.
Foster, Knowlton, Quebec. Secretary, Stephen Baker,
Cowansville, Quebec. .

District of Huntingdon Dairymen Association. Presi-
dent, Robert Ness, Howick, Quebec. Secretary, W. H.

Walker, Huntingdon, Quebec.
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ORGANIZATION OF CREAMERY AND FACTORY ASSO
CIATIONS.

Inquiries are freqllently made of this department as to
the procedure which should be followed in the organiza
tion of factory and creamery associations. The law pro-
vides that a company can be incorporated by filing articles
of organization, acknowledged by three adult residents of
the state, with the secretary of state, and paying the re-
quired fee of ten dollars.

The following blank articles of organization will be
furnished upon application by the secretary of state:

Kxow aLL Mex By these presents, that the undersigned, adult residents
of the State of Wisconsin, do hereby make, sign and agree to the foll »w-
ing

ARTICLES OF ORGANIZATION :

Article First.—The undersigned have associated, and do hereby associ-
ate themselves together for the purpose of forming a corporation under
chapter 86, of the Revised Stotutes of the State of Wisconsin, for the year
A. D. 1878, and the acts amendatory thereof and supplementary thereto,
the business and purposes of which corporation shall be , which said
business is to be carried on within the State of , and especiallly with-
in the County of in said state.

Article Second.—The name of said corporation shall be , and ils
location shall be in the ‘Wisconsin.
Article Third.—The capital stock of said corporation shall be and

the same shall consist of shares, each of which said shares shall be
of the face or par value of——dollars.

Article Fourth.—The general officers of said corporation shall be a
President, Vice-President, Secretary and Treasurer,——and tlie Board
of Directors shall ‘consist of stockholders.

Article Fifth.—The principal duties of the President shall be to pre-
side at all meetings of the Board of Directors, ‘0 have a general
gupervision of the affairs of the corporation
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‘Phe principal duties of the Vice-President shall be to discharge the
duties of the President in the event of the abeance or disability, for any
caus: whatever, of the latter. 2

The principal duties of the Secretary shall be to countersign all deeds,
leases and.conveyances executed by the corporation, aflix the scal of the
corporation thereto, and to such other papers as shall be required or
directed to be sealed, and to keep a record of the proceedings of the Board
of Directors, and to safely and systematically keep all books, papers,
records and documents belonging to the corporation, or in any wise per-
taining to the business thereof.

The principal duties of the Treasurer shall be to keep and account for
all moneys, credits and property, of any and ‘every nature, of the corpora-
tion, which shall come into his hands, and keep an accurate account of all
moneys received and disbursed, and proper vouchers for moneys disbursed,
and to render such accounts, statements and inventories of monoys re-
eaived and disbursed, and of money and property on hand, and generaily
of all matters pertaining to this office, as shall be required by the Board of
Directors.

The Board of Directors may provide for the appointment of such addi-
tional officers as they may deem for the best interests of the corporation.

Whenever the Board of Directors may so order, the offices of Secretary
and Treasurer may be held by the same person. '

The said officers shall perform such additional or different duties as
shall from time to time be imposed or required by the Board of Directors,
or as may be prescribed from time to time by the by-laws.

Article Sixth.— Only persons holding stock according to the regula- -
tions of the corporation shall be members of it.

Artiele Seventh.— These articles may be amended by resolution set-
ting forth such amendment or amendments, adopted at any meeting of the
stockholders by a vote of at least two-thirds of all the stock of said corpo-
ration then outstanding. .

In Wirsess WHEREOF, We have hereunto set our hands, this ——
day of ,A. D. 189—.

Bigned in presence of C G quaess To

. _—

STaTE OF WISCONSIN, } i

County of .
Personally came before me this day of . A. D. 189—, the
above named and , to me known to be the per-

sons who executed the foregoing instrument, and acknowledged the same,

Notary Public, Wisconsin.
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StaTE OoF WISCONSIN,
County of . .

, and , being each duly sworn, doth each for
himself depose and say that he is one of the original signers of the above
declaration and articles; that the above and foregoing is a true, correct
and complete copy of such original declaration and articles, and of the ¢
whole thereof.

Subseribed and sworn to, before me, this _
day of , A. D, 189—. _—

Notary Public, Wisconsin.

New organizations of factory and creamery companies
are being rapidly made in this state. By way of sugges-
tion to those desiring to organize such companies and
of possible instruction to those already organized the fol-
lowing extracts are published from a special bulletin issued
by James W. Robertson, Dairy Commissioner of Canada:

THE BUSINESS BASIS.

The basis, upon which acheese factory or creamery may
be established and the business carried on, may be:—

L. —A private enterprise whereby some individual or firm
undertakes to provide buildings and to conduct the busi-
ness.

11.—The formation of a Joint Stock Company or Co-opera-
tive Association.

I.—PRIVATE ENTERPRISE.

In this case, one of the four plans may be followed:—

(1) The individual or business firm, who, for the pur-
pose of this Bulletin, will be called the “manufacturer,”
may charge such a rate per pound of cheese or bulter, as
may be agreed upon with the patrons who furnish the milk
or cream; in consideration of which the manufacturer will
undertake and agree to manufacture cheese or butter, as
the case may be, of first-class merchantable quality, and to
provide all furnishings required in the manufacture and
boxing or packing of the same.
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(2) The manufacturer may carry on the business and
meet all expenses incident thereto, in the providing of
furnishings, &ec., for a stated per cent. of the product.-

Nore.—The disposal of the by-products, whey, butter-milk or skim-
milk are matters for mutual agreement between the manufacturer and
ratrons. That will be more fully discussed in a later paragraph.

(3) The manufacturer may purchase the milk or the
cream from the patrons at such a price as may be agreed
upon. The price may be uniform per 100 pounds of milk
or per unit of cream for the whole season, or it may vary
for different months.

Notk. - This plan is not recommended as a prudent one, as the market
for cheese or butter may advance to such high prices that the patrons
will become dissatisfied with their bargain and lose interest in the factory, or
the market may go so low that the manufacturer will be unable to realize
from the product as much as he has agreed to pay. In either case the
factory business suffers. A fair equitable basis, with as little as possiL e
of the element of speculation, is safe.

(4) A price for milk or unit of cream may be fixed on
a sliding scale, according to some recognized market quo-
tation for milk, cheese or butter from time to time during
the season.

NorE.—A unit of cream is sometimes Called a ‘“‘creamery inch” -and
should represent any quantity which will yield one pound of butter.

II.—CO-OPERATIVE COMPANIES AND ASSOCIATIONS.

A co-operative company or association may be formed
to conduct business as a manufacturer in a similar capacity
and on similar lines to those mentioned under the heading
of “private enterprise;” or it may may conduct business in
a special way for the benefit of its shareholders who fur-
nish milk or cream to the factory which it controls. In
the latter case one or other of the subjoined sets of ar-
rangements may be followed.

(3) A certain charge per pound of product may be
charged by the company, or association, called hereafter
the manufacturer, similar to the plan mentioned in (1). The
balance between the receipts and the expenditures of the
Company or Association in its manufacturing capacity may
be distributed as a dividend among the shareholders ac-
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cording to the amounts of stock which they hold, or it
may be disposed of otherwise as they may direct.

(6) Each shareholder may be entitled to furnish to the
factory a stated quantity of milk or cream for every share
which he holds in the Company or Association. The pro-
duct from such quantities of milk or cream may be manufac-
tured at a fixed rate per pound, sufficient to cover the actual
running expenses of the concern; and a slight additional
charge—(say 1 cent per pound for cheese, or % cent per
pound for butter)—may be made for all the quantities of
milk or cream furnished in excess.

A rate equal to or higher than the shareholder’s excess-
rate may be charged for manufacturing the product for
the milk or cream supplied by all non-shareholders.

NotF.—According to this arrangement $12 of shares in cheese factory
stock might entitle the holder to furnish 9,000 pounds of milk annually
at the lowest rate for manufacturing, 310 in a cream gathering creamery,
and-$15 in a centrifugal separator creamery, might entitle the holder to
furnish cream or milk sufficient to yield 350 pounds of butter at the lowest
rate for manufacturing.

(7) Under the arrangements set forth in (1), (2), (5) and
(6), a general meeting of the patrons called for that pur-
pose should designate some individual as Salesman for the
disposal of the products of the factory. The plan of ap-
pointing one salesman has been found more satisfactory
than the appointment of two or three with equal powers.
The Salesman may have an advisory committee associated
with him.

ORGANIZATION.

The following forms of by-laws, rules and regulations,
or as many of them as apply, may be filled up and modi-
fied to suit the local or peculiar needs of any joint stock
company or association for the manufacture of butter or
cheese.

BY-LAWS.

Shareholders and Shares.

I. The Company (or Association) shall consist of share
holders, holding one or more shares of %.... each, who
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have enrolled their names in a book kept by the Secretary
of the Company (or Association) for that purpose.

IL. The payment of shares shall be made in such a man-
ner and at such times as the Directors of the Company (or
Association) shall from time to time direct, but in each
cesa the Directors shall give at least thirty days’ notice
in writing to each holder of a share or shares in the Com-
pany (or Association) of such a call upon the stock, and
not more than twenty per cent. of the value of the sub-
seribed stock shall be called in at any one time, and not
more than thirty per cent. shall be called for within twelve
months.

IIL The Directors shall call in at least twenty per cent.
of the subscribed capital stock of the Company (or Asso-
ciation) at or before the last distribution of the proceeds
from the sale of preducts in each year, until all indebted-
ness of the Company (or Association), which is not pro-
vided for by mortgage, is paid and salisfied.

IV. In default of payment of all or any such calls upon
stock, the Directors shall proceed to enforce the payment
of the same by an action at law; or they may, in the exer-
cise of their powers, sell any such shares and apply the pro-
ceeds of the same towards the payment of any unpaid call
or calls due in respect of such stock or shares, and the
surplus,— if any remains after the payment of such arrears
and all expenses incurred by the Directors in such action,—
shall be deposited in some chartered bank to the credit of
the defaulting shareholder, and all liability of the Direc-
tors shall thereby cease.

V. No subscriber for stock shall be accepted as a share-
holder or be entitled to hold stock in the Company (or As-
sociation) until the same has been duly allotted to him by
the Board of Directors.

VI Stockholders may sell or transfer their shares, but
_ such sale or transfer must be with the consent and ap-
proval of the Directors of the Company (or Association).

VIL The books of the Secretary for the traunsfer of
stock shall be closed during fifteen days preceding each
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annual meeting of the shareholders. The Secretar.-y shall
register all transfers of stock in the books of the Company
(or Association) when furnished with duly executed instru-
ments of transfer, signed by both transferer and trans-
feree. A fee of 25 cents for each share transferred shall
be paid into the general fund of the Company (or Associa-
tion). No transfer shall be considered valid until it has
been made on the books of the Company (or Association).

VIII. Each shareholder shall be entitled to one vote for
every share which he or she may hold, and shareholders
may vote by proxy duly appointed. No person shall be en-
titled to act as a proxy who is not himself or herself a
shareholder in the Company (or Association).

IX. No shareholder shall be entitled to vote upon any
share or shares on which any regular instalment or call
has become due and remains unpaid. No shareholder shall
be entitled to vote on any stock unless the same shall
have been registered in his name in the stock book of the
Company (or Association) at least 15 days prior to such
general or annual meeting of the Company (or Association).

X. No person shall be entitled to subscribe for or to
vote upon more than .... shares of the Companv, either in
his or her own right or by proxy.

Offficers.

XI. The officers of the Company (or Association) shall
consist of a President, Vice-President, Secretary and Treas-
urer and .... Directors. The Directors shall be elected at
the annua.l general meeting of the Company (or Associa-
tion) and shall hold office for one year, and until their sue-
cessors are elected. Shareholders only shall be e11g1hle as
Directors in the Company (or Association).

XIL The President, Vice-President and the Directors
shall constitute the Board of Directors. All the members
shall retire every year and an election shall take place at
the annual general meeting for the appointment of their
successors, and all the members of the retiring Board of
Directors, if otherwise qualified, shall be eligible for re-
election.
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XTII. The President and the Vice-President of the Com-
pany (or Association) shall be elected at the annual gen-
eral meeting 6f the Company (or Association) or they shall
be elected from the Directors at the first meeting of the
Board of Directors which is held after the annual general
meeting of the shareholders.

Powers of Directors.

XIV. The presence of four Directors shall constitute a
quorum for the transaction of business at a meeting of the
Directors. The President, or in his absence, any Director
who may be chosen by a majority of those present at such
meeting, shall preside, and shall decide all gquestions of
order, subject to an appeal to the Board.

XV. If the annual meeting of the shareholders and pa-
trons has not appointed a Salesman then the Board of
Directors shall appoint from their own number, or from
the shareholders or patrons of the factory, a person who
shall be salesman of the products of the factory.

XVI. The Directors shall also appoint a Secretary and
Treasurer, which two offices may be filled by one and the
same person if the directors so decide.

XVIL The President shall have a vote as a Director
at all meetings, and in addition to that vote, in the event
of a tie shall have a casting vote as Chairman. i

XVIIL The Board of Directors shall have full power to
enter into agreements or contracts with any person or per-
sons to carry on the business of the Company (or Associa-
tion), and such person or persons shall have their saiaries
and remuneration determined by the Board of Directors to
whom they shall in all cases be directly responsible.

XIX. The Directors shall also have full power to deter-
mine all salaries and remuneration to officers or employees
of the Company (or Association), but the Directors shall
not be entitled to receive more than...... for each mcet-
ing which they attend, anless the same be authorized at the
annual general meeting of the shareholders.
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XX. The Directors may borrow money for the purposes
of the Company (or Association) in any manner which ma ¥
seem to them expedient, and their bond, promissory note,
no other obligation shall bind the Company (or Association);
and they are authorized to hypothecate, mortgage, or pledge
the real and personal property of the Company (or Asso
ciation), in order to secure any sum or sums borrowed for
the purposes of the Company (or Association).

XXI. The corporate seal of the Company (or Association)
and the signature of the President,—or other officer desig-
nated for that purpose at a regular meeting of the Boarl
of Directors,-—countersigned by the Secretary and Treas
urer, shall be attached to all such instruments or docu
ments pledging the credit of the Company (or Associa-
tion).

XXII. The Board of Directors may appoint from their own )
number an Executive Committee which shall include, or to
which may be added the Salesman and Secretary of the
Company (or Association), to whom they may designate
executive powers to be exercised under the direction of
the Board; and they may also appoint standmg commit-
tees.

XXIIL. The Directors shall also appoint one Auditor to
act in conjunction in the auditing of the accounts of the
Company (or Association) with an Auditor to be elected at
the annual general meeting of the shareholders.

XXIV. In the case of any yacancy or vacancies occur-
ring in the Board of Directors between the annual general
meetings of the Company (or Association), they may lte
tilled from qualified shareholders by the Board of Direc-
tors.

Duties of the Secretary.

XXV. (1) The Secretary shall keep an accurate and truc
record of the minutes of the annual meetings, of any spe-
cial meetings of the shareholders, and of the meetings of
the Board of Directors.

(2) He shall also keep an accurate account of all financial
transactions of the Company (or Association).
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(3) He shall keep a stock book for the proper recording
of the ownership and transfers of shares in the Company (or
Association).

(4) He shall render an accurate statement to each of the
patrons of the Company (or Association) of his or her ac-
count therewith from time to time as the President may
direct.

(5) He shall prepare an annual statement for each of tho
patrons of the factory, and also an annual statement giv-
ing an abstract of the business of the Company (or Assc-
ciation) for presentation to the annual meeting, and he shall
render an annual account of the affairs of the Company (or
Association) to the office of the Dairy Commissioner for
the Dominion, at Ottawa.

Duties of the Treasurer.

XXVIL (1) The Treasurer shall deposit ali moneys re-
ceived, by him, in...... Bank in his name as Treasnrer.

(2) He shall pay the same always and only on the order
of the President, duly countersigned by the Secretary.

(3) He shall present vouchers for all his expenditures to
the Auditors, and shall present a statement of the receipts
and expenditures of the Company (or Association) to the
annual general meeting of the shareholders.

Duties of the Salesman.

XXVIL (1.) The Salesman shall use his best endeavors
to sell the products of the factory so as to further the in-
terests of the patrons to the best of his judgment and
ability.

(2) As soon as practicable after the completion of any
sale, he shall notify the President and Secretary of tho
quantities sold, the price agreed upon, particulars of sale,
date of shipment, and any other condition or element in
the transaction which affects the patrons or the manu-
facturer.

14-D, & F.
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Annual Meeting.

XXVIII. The annual general meeting of the shareholders
shall be held at or at such other place in as
the Directors may determine, on the in each
year.

XXIX. Notice of the time and place for the holding of
such annual general meeting shall be given at least ten
days previously thereto, in two of the newspapers circu-
lating in the neighborhood, and also by postal notice to
that effect, mailed to each shareholder’s address as last
registered in the office of the Company (or Association).

XXX. If from any cause the annual general meeting of
the Company (or Association) shall not be held, or due and
legal notice thereof shall not be given, then it shall be the
duty of the Directors to cause a special general meeting o!
the shareholders to be called as soon as may be thereafter,
for the purpose of transacting the business of the annual
general meeting, and at such meeting or meetings all mat-
ters may be dealt with and acted upon as if such meeting
were in effect the annual general meeting of the sharehold-
ers of the Company (or Association).

XXXI. The rules of order for the annual general meet:
ing shall be:—

1. The meeting called to order by the President or acting
President.

2. The reading and disposal of the minutes of the last
meeting.

3. The reading and disposal of communications.

4. Reports of standing committees appointed by a gen-
eral meeting of the shareholders.

5. Reports of special committees appointed by a general
meeting of the shareholders.

6. Reports of the officers,—including the report of the
Salesman.

7. Report of the Auditors.

8. Unfinished business.

9. Nomination and election of officers for ensuing year.

10. Appointment of one Auditor.

11. New business.
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Special Meetings.

XXXII. Special meetings of the shareholders may be
called by the President or any four of the Directors, or on
the requisition, in writing, of the shareholders of the Com-
pany (or Association) who may hold one-fourth of the sub-
scribed stock of the Company (or Association); and in every
such call or requisition for a special meeting, a statement
shall be made of the definite purposes for which such spe-
cial meeting is called, and no other business shall be trans-
acted at such special meeting than shall be mentioned in
the notice or notices which have been given calling the
same.

XXXIII. At least ten days’ notice of every special meet-
ing shall be given by advertising the same in at least two
newspapers circulating in the neighborhood, and also by
mailing a notice to the same effect to the address of each
shareholder, as last registered in the office of the Company
(or Association).

XXXIV. Any alterationsin the by-laws of the Company
(or Association) shall be made only by a two-thirds vote at
the annual general meeting of the shareholders.

XXXV. A copy of the by-laws shall be at all reason-
able hours open for inspection by shareholders at the fac-

tory where the business of the Company or Association is
carried on.

CHEESE FACTORIES — RULES AND REGULATIONS.

1. The Company (or Association) hereinafter called the
manufacturer shall draw the milk, manufacture and care for
the cheese during the curing, provide boxes and all neces-
sary furnishings, at a charge of...... for every pound of
cheese which is manufactured.

or

1a. The manufacturer shall charge each shareholder at
the rate of...... per pound of cheese for the manufacturing
of the milk furnished by him up to......pounds per share
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of. 0.0 in the stock of the Company (or Association) held by
him or her, and shall charge all non-shareholders a rate
of......per pound of cheese, in consideration of which the

manufacturer will manufacture the cheese, care for itdur-
ing curing. provide boxes and all necessary furnishings.

2. Patrous who may be dissatisfied with the weights of
their milk recorded at the factory, must report the same to
the Directors, that they may adjust and settle the matter.

3. The milk of each patron shall be tested at any time
during the season; and, at the discretion of the Directors,
a statement of the quality of the milk of all the patrons
shall be posted up in the factory in a conspicuous place
where it may be seen by all the patrons and shareholders.

4. In case any milk furnished should be of such doubt-
ful quality as to warrant the assumption that it has been
adulterated, a committee appointed by the Directors shall
visit the premises of the patron, see his cows milked morn-
ing and evening, and have the quality of such milk com-
pared with the record of the tests made of the milk which
he was previously furnishing, and if a substantial difference
in quality is evident, it shall be optional with the Direct-
ors as to whether they shall (1) prosecute the patron ac-
cording to law, (2) effect a settlement with him upon the
payment to the funds of the manufacturer, of such a sum
as may be agreed upon, or, (3) exclude the patron from the
privileges of the factory for a stated number of years.

5. Each patron upon being notified, shall convey in a
wagon or otherwise, his or her share of the cheese which
has been manufactured, from the factory to the point of
delivery as agreed upon by the salesman, and failure to
comply with this rule will subject the patron to a fine of
$£2.00, which shall be deducted from his share of the re-
ceipts from the sales of cheese. Itis open to any patron to
find a substitute for himself for the drawing of cheese.

6. If any patron should send tothe factory upon the milk
wagons engaged by the manufacturer, milk which is sour
or unfit for use in cheese-making, such milk shall be re-
turned to his or her milk-stand and a charge sufficient to
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pay the manufacturer for the expense of drawing it to the
factory, and to the milk drawer for returning it to the
milk-stand shall be made in every such case. The decision
of the directors in this matter shall be final. ;

7. Each patron shall be entitled to the cheese required
for use at his own table at the wholesale price; but no cuts
shall be made in less than pieces of 5 pounds.

8. In the case of any patron who does not continue to
surnish the milk from his or her herd to the factory un til
the close of the manufacturing season, a sum equal to....
cents per pound of all the cheese manufactured
from the milk which they have furnished during the
season will be deducted from his or her share of the
receipts, unless he or she shall first have obtained the con
sent of the Directors to such discontinuance.

9. The manufacturer shall insure the cheese in one or
more Insurance Companies to any extent; but the manu-
facturer will not be responsible for any cheese which may
be destroyed, other than for the amount received by tLe
said manufacturer from the Insurance Companies. '

10. Milk shall be supplied from only healthy cows, which
are fed upon wholesome food, with access to plenty of
pure water and salt.

11. The pastures, yards and lanes shall be kept free
from carrion and all decaying matter which may cause
noxious smells.

12. Each patron shall furnish pure sweet milk, to which
nothing has been added and from which no part bas been
removed or kept back; and if any be reserveed, it shall be
of the average quality of milk given by the herd of cows.

13. Milk must be drawn from the cow in a cleanly manner;
the udders should be brushed or washed, and milking with
dry hands is preferable to the practice of dipping the
fingers in the pail in order to moisten them.

14. - Immediately after the milk is drawn from the cow, it
shduld be strained through a wire or cloth strainer.

15. All pails and other utensils with which the milk is
brought into contact must be of tin; the use o’ wooden pails
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for milking or holding milk is strictly forbidden; and any
contravention of this rule will subject the patron to the lia-
bility of being deprived of the privileges of the factory.

16. The milk shall be aérated by dipping, pouring or
stirring, or by the use of an aérator: during hot weather
after it has been aired, it should be cooled quickly to at
least the temperature of the atmosphere; the milk can
should never be left in a tub of water over night, unle:s
the milk has been previously cooled to below sixty de-
grees.

17. The milk must be kept in a place where the a!-
mosphere is free from foul and injurious smells.

18. Milk that is left without the protection of some roof
shall be protected from the falling of rain, either by turn-
ing the lid of the milk can upside down over it, or any
other efficacious means; and if on any occasion when rain
has fallen, the cheesemaker discovers by the use of the
testing instruments that a per cent. of added water is pres
ent, he shall deduct from the weight of the milk a number
of pounds equal to the quantity of added water that is re-
vealed by the use of the lactometer.

19. The night's and morning’s messes of milk shall be
kept in separate vessels until the arrival of the milk wagon.

20. The milk cans shall be kept clean and sweet; and
when a cheesemaker shall discover the can of any patron
in a state unfit for the carrying of milk without detriment
to its quality, he shall notify the patron of that fact and
report the same to the Directors. After the first offense
the patron may be subjected to a fine of 50 cents for every
time that the can shall be sent to the factory in an unclean
condition.

21. The Directors or any of the patrons may inspect the
cans on any of the wagons or milk-stands at any time and
report the same to the cheese-maker or other officers of the
manufacturer. it

22. Each and every milk-can shall be washed with cold
or tepid water and scalded with boiling water once a day;
they should afterwards be aired.
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93. All milk to be conveyed to the factory on the public
milk wagons shall be delivered on the side of the publie
highway (unless otherwise arranged by the directors, upon
a milk-stand of convenient height, and which will af-
ford shade from the sun and protection against rain.

94. The surroundings of the milk stand shall be kept
clean and free from bad smells; and the feeding of swine
within one hundred feet of the milk-stand is strictly for-
bidden.

95. The milk ahall be delivered on the milk-stand at a
time to suit the convenience of the milk drawer, who shall
not leave any mi_lk-stand before 5:30 a. m., and who shall
reach the factory with his loal not later than 9 a. m.

96. The whey shall be disposed of, as the patrons de-
t>rmine at the annual meeting.

‘97. The cheese maker shall reject any milk which he
considers to be unfit for use in the manufacture of the
finest quality of cheese; and his judgment in the matter
shall be final.

98. Each patron who furnishes milk to the factory is
thereby considered as having agreed to the foregoing rules
and regulations.

LOCATION AND SITE.

For the erection of a cheese factory and the establish-
ment of codperative dairying, a location should be selected
which is central and convenient to a section of country
adapted for and inclined towards dairying.

The site should be,

(1) Suited for easy and effective drainage,

(2) Supplied with an abundance of pure cold water,

(3) Easy of access by good roads.

EQUIPMENT.

Apparatus and utensils for a cheese factory of 500 to
700 cow capacity:—

1 steam boiler of 8 horse power.

1 engine of 6 horse power.
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1 water injector.
3 milk vats of 5,000 pounds capacity each
24 cheese presses (upright or gang). -
8 curd sinks.
1 curd cutter or curd mill.
1 hoisting crane. g
1 weighing can of 500 pounds capacity.
1 milk conductor.
1 curd knife (perpendicular).
1 curd knife (horizontal).
Weighing scales: 1 pair for milk, 1 pair for cheese, and
1 pair for salt. 2
2 thermometers, 2 floating thermometers
Milk testing instruments.
1 Babcock milk-tester.
1 graduated Measuring-glass 8 ounces, .nd 1, 16 ounce
24 press rings.
8 rakes for stirring curd.
1 curd flat-sided pail.
1 bandager.
2 floor brushes and rubber scraper
3 tin pails, large dipper, and small dipper and strainer.
Steam pipes, water pipes and hose connections.
Stencils, stencil plates, and brush for branding
1 cheese trier.
1 water tank of 10 barrels capacity.
1 water barrel.
1 whey tank of 55 barrels capacity.
1 inspirater or pump for elevating whey
For a cheese factory of 300 to 300 cow capacity a similar
cquipment is required; but the following changes may be
made:
1 steam boiler, 6 horse power.
No engine.
2 milk vats of 5,000 poands capacity each.
18 cheese presses.
2 curd sinks.
18 press rings.



Dairy and Food Commissioncr. 217

2 rakes for stirring curd.

1 whey tank of 40 barrels capacity.

All the other apparatus and utensils, the same as for
larger factory.

MANAGEMENT.

The By laws have set forth the nature of the manage-
ment and the duties and powers of most of the officers.
These notes concerning the duties of the cheese- makers
and milk-drawers may be added.

Duties of Cheese-makers.

1. It shall be the duty of the cheese maker to use his
best endeavors to manufacture an article of uniformly
fine merchantable cheese

2. He shall be responsible for and make good in money,
any loss that may be sustained from the making of inferior
cheese through carelessness, neglect or 1ncapa.cny

3. He shall keep a correct record of the weight of milk
furnished by each patron and deliver the same to the
Secretary of the Company (or Association).

4. He shall test the milk of each patron from time to
time, to assure himself that it is pure, wholesome, honest
and of good average quality.

5. He shall inspect the milk cans and report upon their
condition to the Directors.

6. He shall inspect the milk Wa.o'ons and report upon
their condition as to cleanliness, etc., to the Directors.

7. He shall enter in a pass book for each patron a record
of the weight of milk received in his or her name.

8. He shall keep the factory and its utensils clean.

9. He shall care for the cheese until they are cured, or
u til one mounth after the close of the ma:nufa.churing season;
and he shall use every reasonable precauti»n to maintain
the temperature of the curing-room at the points where it
is most suitable for the curing process at different seasons
of the year.

10. He shall see that the whey tank is thoroughly cleaned
at least once a week.
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11. He shall see that the surroundings of the premises
are kept free from bad odors. i

12. He shall use his best endeavors to advance the in-
terest of the manufacturer and the patrons.

13. In case any of the patrons or Directors shall find the
weighing can, milk conduetor, milk vats, curd sinks, curd
cutter, cheese presses or any other utensil, or the floor of
the factory, in a filthy state, whereby the quality of the
milk or cheese is liable to be injured, the sum of $1.00 for
every such offense and every such utensil shall be deducted
from the monies coming to the cheesemaker from the
manufacturer. ¥

Milk Drawers.

The agreement with the milk-drawers should stipulate:

1. That they shall keep their milk wagons clean and -
free from all bad smells.

2. That they shall protect the milk cans against damage

3. That they shall use siraps or ropes to prevent spill-
ing or waste.

4. That they shall be liable for all loss incurred through
their negligence or fault.

5. That they shall be liable to a fine of $1.00 for every
time when they fail to reach the factory at or before the
stipulated time of 9 a. m., unless they furnish to the Direc-
tors a good and sufficient reason.

6. In case where whey is returned to the patrons, they
shall apportion to each patron and deliver upon his -milk-
stand such quantities as may be decided upon by the cheese-
maker.

Milk pass-books should be sent to each patron once
every week or once every fortnight, with a record of the
quantities of milk which have been credited at the factory.

When the distribution of proceeds is made, a statement
should be furnished toeach patron, setting forth the details
and his or her account for the same.

At the end of each season, an annual statement of the
business of the year should be furnished the patrons. It
should set forth:—
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(1) The number of days during which the factory was
in operation;

(2) The number of patrons who furnished mill;

(3) The total quantity of milk received;

(4) The total quantity of cheese manufactured,

(5) The average price for which the cheese of each
month’s make was sold; e

(6) The average quantity of milk repuired to make a
pound of cheese during each month;

(7) The total value of the cheese sold;

(8) The total amount of money distributed to the patrons;

(9) An abstract of the annual statement of the Treasurer
of the Company (or Association).

CREAMERIES ON THE CREAM-GATHERING PLAN.
RULES AND REGULATIONS.

1. The Company (or Association), hereinafter called the
“manufacturer,” shall collect the cream, manufacture and
store the butter, provide packages and all necessary fur-

nishings, at a charge of for every pound of butter
which is manufactured;

or

la. The “manufacturer " shall charge each shareholder
for the manufacturing of the cream furnished by him or
her, at the rate of ——— per pound of butter, up to ———
pounds of butter per share of $ in the stock of the
Company (or Association) held by him or her, and shall
charge all non-shareholders a rate of per pound of
butter; in consideration of which the manufacturer will
manufacture the butter, store it, provide packages and all
necessary furnishings.

2. Patrons who may be dissatisfied with the measure-
ments of their cream must report the same to the Direc-
tors, who shall adjust and settle the matter.

8. The cream of each patron shall be tested at least twice
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during each week of the season; and the cream shall be
valued according to its quality as revealed by such test.

4. Each patron. upon being notified, shall convey in a
wagon or otherwise, his or her share of the butter which
has been manufactured, from the factory to the point of
delivery as agreed upon by the salesman; and failure 1o
comply with this rule will subject the patron to a fine of
$2.00, which shall be deducted from his or her share of the
receipts from the sales of butter. It is open to any patron
to find a substitute for the drawing of the butter.

5. Each patron shall be entitled to the butter required
for use on his or her cwn table at the wholesale price, but
no quantity shall be put up in less than....pounds.

6. In the case of any patron who does not continue to
furnish the cream from his or her herd to the creamery
until the close of the manufacturing season, a sum equal
to....cents per pound of all the butter manufactured from
the eream furnished during the season shall be deducted
from his or her share of the receipts, unless he or she
shall have first obtained the consent of the Directors to
such discontinuance.

7. The manufacturer shall insure the butter in one or
more Insurance Companies to any extent; but the manu-
facturer will not be responsible for any of the butter which
may be destroyed, other than for the amount received by
the said manufacturer from the Insurance Companies.

8. The cream shall be furnished from the milk of only
healthy cows which are fed upon wholesome feed with ac-
cess to plenty of pure water and salt; they shall be pre-
vented from eating any feed which willlgive an injurious
flavor or taint to the butter.

9. The pastures, yards and lanes shall be kept free from
carrion and all decaying matter which may cause noxious
smells.

10. The cream furnished by each patron shall be clean,
pure and sweet; and, in case any grounds should exist for
suspecting that the bulk of the cream as furnished by any
patron is not in every sense similar to the sample taken for
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use in the test, a committee appointed by the Directors
shall visit the premises of the patron and make examina-
tion for themselves regarding such matter, and if any un-
fair or dishonest practice shall be proven to have existed,
it shall be optional with the Directors as to whether they
shall (1) prosecute the patron according to law, (2 effect
a settlement with him or her upon the payment to tho
funds of the manufacturer of such 2 sum as may be agreed
upon, or (2) exclude the patron from the privileges of the
creamery for a stated number of years.

11. Milk must be drawn from the cows in a cleanly man-
ner: the udders should be brushed or washed, and milking
with dry hands is preferable to the practice of dipping the
fingers in the pail in order to moisten them.

12. Immediately after the milk is drawn from the cow, it
should be sirained through a wire or cloth strainer.

13. All pails and other utensils with which the milk is
brought into contact must be of tin; the use of wooden
pails for milking or holding milk is strictly forbidden; and
any contravention of this rule will subject the patron to
the liability of being deprived of the privileges of the
¢creamery.

14. The milk must be kept in a place where the atmos
phere is free from foul and injurious smells. )

15. Vessels in which the milk is set shall be kept clean
and sweet, and the tank into which the vessels are set
shall be kept free from bad odors; and if a cream collector
shall discover the setting vessels or water tank of any
patron to be in a state unfit for the keeping of milk with-
out a detriment to its quality, he shall notify the buiter-
maker of that fact who shall report the same, to the patron
and Directors. After the first offense, the patron may be
snbjected to a fine of 50 cents for every time {hat a setting
vessel or tank shall be found in an unclean condition.

16. Buttermilk at the creamery shall be disposed of as
the patrons determine at the Annual Meeting. The cream
collector under the instructions of the butter-maker shall
reject any cream which he considers to be unfit for use in
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the manufacturing of the finest quality of butter, and the
butter-maker’s judgment in the matter shall be final

17. Each patron who furnishes cream to the creamery is
thereby considered as having agreed to the foregoing rules
and regulations.

EQUIPMENT.

Utensils for creamery under the cream-gathering plan of
700 to 1,000 cow capacity:—

1 steam boiler of 8 horse power,

1 steam engine of of 8 horse power.

Water injector.

2 cream vats of 300 gallons each.

1 cream conductor.

Strainers for cream wvat, for churn, and hair sieve for
buttermilk.

1 churn of 200 gallons capacity.

1 butter-worker.

Weighing scales:—1 pair platform scales for butter, 1|
pair of counter scales for butter, 1 pair for salt.

2 butter spades, 1 butter paddle, 2 butter ladles.

Oil-test churn with cream-collectors’ cases complete.

2 thermometers, 2 floating thermometers.

Butter printer.

Graduated measuring glass, 8 ounces.

Stencil plates and brush for branding.

Butter trier.

3 tin pails.

1 large dipper, 1 small dipper, 1 strainer dipper.

Shafting, belting, steam pipes and water pipes connected
with hose.

Floor brushes and rubber scraper.

1 water tank of 20 barrels capacity.

1 cold water and 1 hot water tank.

1 butter-milk tank.
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REQUIRENENTS AT THE FARMS.

Besides these apparatus and utensils it will be necessary
that every patron should have conveniences for the separa-
tion of the cream from the milk. Where a large herd
is owned, the use of a small hanv separator may
be found economical. In other cases the deep
setting system will give the best returns, considering the
cost of the utensils, the labor invelved, and the quantity
and quality of the cream obtained. The ordinary deep-set-
ting pail is 20 inches deep and 8% inches in diameter. It
holds 35 pounds of milk conveniently. Any dairyman can
reckon the number which he will require from that data,
bearing in mind the fact that enough vessels should be
available for holding both the morning’s and evening’s
messes of milk. An extra pail or two should also be avail-
able for holding the cream. Two inches in depth of a can
8} inches in diameter contain 113 cubic inches, which quan-
tity has been called a standard “creamery inch.”

Sometimes a foolish rivalry arises between the patrons
who furnish cream to creameries in the effort to furnish
cream which will yield a large test of butter per “inch.”
The attention of the patrons should be directed to secur-
ing the largest possible quantity of butter from the milk
which has been set, and that in conjunction with furnish-
ing cream in the best condition for the making of fine butter.
It is but seldom possible to obtain these, viz.: the largest
quantity of butter from the milk and cream in the best
condition, if the cream which is sent to the creamery is ex-
ceedingly rich in butter-fat.

The milk should be set as quickly as possible after it is
drawn from the cows. The pails or setting vessels should
be placed in cold water, in order that their contents may
be cooled quickly to 45 degrees or lower. A‘ter they are
set they should be left undisturbed until the skimming is
commenced. Ordinarily they should be left at perfect rest
for over 20 hours. ‘When the cream has been removed
from the milk, it should be kept as cold as possible until



224 Report of the Wisconsin

the collector receives it or until it is delivered to the
creamery.

MANAGEMENT.

The By-laws, Rules and Regulations have set forth the
nature of the management, and the duties and powers of
most of the officers. These additional notes concerning the
duties of the butter-makers and cream collectors may be
added:

Duties of Butter Makers.

1. It shall be the duty of the butter maker to use h’s
pest endeavors to manufacture an article of uniformly fine
merchantable butter.

9. He shall be responsible for and make good in money
any loss that miay be sustained from the making of inferior
butter through carelessness, neglect, or incapacity.

3. He shall keep a correct record of the quantity of
cream furnished by each patron and of the quality of the
same, ‘as revealed by the oil-test churn or other testing ap-
paratus, and deliver the same to the secretary of the Com-
pany (or Association).

Note.—A testing apparatus ought to be in every creamery operated
upon the centrifugal-separator plan, whereby the quality of the milk fa
butter-making may be determined. The use of the Babeock Milk Tester
is an efficacious, exact, simple and cheap way of discovering the per ceat
of butter-fat in milk.

4. He shall test or cause to be tested the cream furnished
by each patron at least ........ times every week during
the season.

5. He shall inspect the cream-collecting wagons and the
cream collecting cans or tanks, and report upon their
condition as to cleanliness, ete., to the directors.

6. He shall keep the creamery and its utensils clean.

% He shall care for the butter until the close of the
manufacturing season; he shall see that all butter which is
not in air-tight packages is brimed at least once every fort-
pight and he shall use every reasonable precaution to main-
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tiin the temperature of the store-room at a point which is
most suitable for its preservation.

8. He shall see that the surroundings of the premises are
kept free from bad odors.

9. He shall use his best endeavors to advance the inter-
ests of the manufacturer and the patrons.

10. In case any of the patrons or Directors shall find
any of the utensils or the floor of the creamery in a filthy
state, whereby the quality of the butter is liable to be in-
jured, a sum of $1.00 for every such offense and every such
utensil shall be deducted from the moneys coming to the
butter-maker from the manufacturer.

Cream Collectors.

The cream-collectors should be furnished with cream-
collecting cans or a cream-gathering tank. Besides the
inside tin of these, they should be finished with some non-
conducting sides in order to protect the cream against the
influences of hot weather while in transit. Double sides
with a hollow space of # of an inch between, will suffice in
the case of circular cans. Wooden sides with hollow spaces
made by the use of paper should surround the tin lining
of the gathering tanks. In both cases a float should rest
on the top of the cream, to prevent agitation from effect-
ing any churning.

Each cream-gatherer should also have a measuring can
12 inches in diameter. One iuch in depth in a 12-inch can
contains practically the same quantity of cream as 2 inches
in an 8} inch can; that is a standard “creamery inch.”

He should also be furnished with a set of cream-
testing tubes to be used in an Oil Test Churn.
These tubes are numbered. After the cream has
been properly measured in a pail 12 inches in di-
ameter, its whole volume should be properly mixed
by pouring from one vessel to another not less than three
times. After that treatment, a sample of the cream should

be taken in one of the test tubes and the number of the
15—D. & F,
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same recorded opposite to the number or name of the
patron.

Nore.— When these samples are truly representative of the cream
which is furnished by any patron the butter-maker can discover and
calculate the quantity of butter which that particular cream will pro-
duce, in order that an equitable distribution of the proceeds may be ef-
fected.

The cream-collector should also enter into a pass book
to be retained by each patron, the number of inches of
cream with which he or she has been credited; and a
monthly statement should be furnished to each patron
showing the quantity of butter which the cream he has
furnished has produced per “inch.”

BY-PRODUCTS.

The disposal of the buttermilk can be arranged accord-
ing to the preferences of the patrons and the manufacturer.
For pig feeding it may be estimated as having a value
equal to the production of five poundes of increase in live
weight, per 100 pounds of buttermilk.

REPORTS.

Statements to each patron of the particulars of his ac-
count with the manufacturer should be furnished to every
patron, when a distribution of the proceeds from a sale is
made. An annual return should also be made to the office
of the Dairy Commissioner at Ottawa. It should set
forth:—

(1) The number of days during which the creamery was
in operation;

(2) The number of patrons who furnished cream;

(3) The total quantity of cream received—in inches or
other units of measurement;

(4) The number of these required to yield one pound of
butter during each month;

(5) The total quantity of butter made;

(6) The average price for which the butter of each
month’s make was sold;
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(7) The total value of the butter sold;

(8) The total amount of money distributed to the pa-
trons;

(9) An abstract of the Annual report of the Treasurer
of the Company (or Association).

CREAMERIES ON THE CENTRIFUGAL SEPARATOR
PLAN.

RULES AND REGULATIONS.

1. The Company (or Association), hereinafter called the
mwan ifacturer, shall draw the milk, manufacture and store
the butter, and provide packages and all necessary furnish-
ings at a charge of for every pound of butter which
is manufactured;

or

la. The manufacturer shall charge each shareholder for
the manufacturing of the milk furnished by him or her, at
the rate of per pound of butter, up to pounds
of butter per share of § in the stock of the Com-
pany (or Association) held by him or her, and shall charge
all non-shareholders a rate of per pound of butter;
in consideration of which the manufacture will manufac
ture the butter, store it, provide packages and all neces-
sary furnishings.

2. Patrons who may be dissatisfied with the weights of
their milk recorded at the factory, must report the same to
the Directors, that they may adjust and settle the matter.

3. The milk of each patron shall be tested at any time
during the season; and at the discretion of the directors, a
statement of the quality of the milkof all the patrons shall
be posted upin the creamery in a conspicuous place, where
it may be seen by all the patrons and shareholders.

4. Unless milk is being tested and valued according to
its percentage of butter-fat, the following shall be in force :—
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In case any milk furnished should be of such doubtful
quality as to warrant the assumption that it has been
adulterated. a committee appointed by the Directors shall
visit the premises of the patron, see his or her cows milked
morning and evening, and have the quality of such milk
compared with the record of the tests made of the milk
which he or she was previously furnishing; and, if a sub-
stantial difference in the quality is evident, it shall be op-
tional with the Directors as to whether, they shall (1)
prosecute the patron according to law, (2) effect a settle-
ment with him or her upon the payment to the funds of
the manufacturer of such a sum as may be agreed upon, or
(3) exclude the patron from the privileges of the creamery
for a stated number of years.

5. Each patron upon being notified shall convey in a
wagon or otherwise his or her share of the butter which
has been manufactured, from the creamery to the point of
delivery as agreed upon by the salesman; and failure to
comply with this rule will subject the patron to a fine of
%200, which shall be deducted from his or her share of the
receipts from the sales of butter. It is open to any patron
to find a substitute for the drawing of the butter.

6. If any patron should send to the creamery upon the milk
wagons engaged by the manufacturer, milk which is souror
unfit for use in butter-making, such milk shall be returned to
his or her milk-stand and a charge sufficient to pay the manu-
facturer for the expense of drawing it to the creamery, and
to the milk-drawer for returning it to the milk-stand, shall
be made in every such case. The decision of the Directors
in this matter shall be final.

7. Each patron shall be entitled to the butter required
for use on his or her own table at the wholesale price,
but no quantity shall be put up in les than ...... pounds.

8. In the case of any patron who does not continue to
furnish the milk from his or her herd to the creamery until
the close of the manufacturing scason, a sum equal to....
cents per pound on all the butter manufactured from the
milk which they have furnished during the season, will be
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deducted from his or her share of the receipts, unless he
or she shall first have obtained the consent of the Direc-
tors to such discontinuance.

9. The manufacturer shall insure the butter in one or
more Insurance Companies to any extent; but the manufac-
turer will not be responsible for any butter which may be
destroyed, other than for the amount received by the said
manufacturer from the Insurance Companies.

10. Milk shall be supplied from only healthy cows, which
are fed upon wholesome food with access to plenty of pure
water and salt.

11. The pastures, yards and lanes shall be kept free from
carrion and all decaying matter which may cause noxicus
smells.

12. Each patron shall furnish pure sweet milk, to which
nothing has been added and from which no part has been
removed or kept back; and if any be reserved, it shall be
of the average quality of milk given by the herd of cows.

13. Milk should be drawn from the cows in a cleanly
manner; the udders should be brushed or washed; milking
with dry hands is preferable to the practice of dipping the
fingers in the pail in order to moisten them.

14. Immediately after the milk is drawn from the cow,
it should be strained through a wire or cloth strainer

15. All pails or other utensils with which the milk is
brought into contact must be of tin; the use of wooden
pails for milking or holding milk is strictly forbidden and,
any contravention of this rule will subject the patron to
the liability of being deprived of the privileges of the
creamery.

16. The milk shall be aérated by dipping, pouring or
stirring, or by the use of an aérator; during hot weather
after it has been aired, it should be cooled quickly to at
least the temperature of the atmosphere; the milk can
should never be left in a tub of water over night, unless
the milk has been previously cooled to below 60°.

17. The milk mast be kept in a place where the atmos-
phere is free from foul and injurious smells.
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18. Unless milk is being tested and valued according to
its per cent. of butter-fat, the following shall be in force:—
Milk that is left without the protection of some roof shall
be protected from the falling of rain, either by turning the
lid of the milk-can upside down over it, or any other effica-
cious means; and, if on any occasion when rain has fallen,
the butter-maker discovers by the use of the testing in-
struments that a percentage of added water is present, he
shall deduct from the weight of the milk a number of
pounds equal to the quantity of added water that is revealed
by the use of the lactometer.

19. The night’s and morning’s messes of milk shall be
kept in separate vessels until the arrival of the milk wagon.

20. The milk-cans shall be kept clean and sweet, and
when a butter-maker shall discover the can of any patron
in a state unfit for the carrying of milk without detriment
to its quality, he shall notify the patron of that fact and
report the same to the Directors. After the first offense
the patron may be subjected to a fine of 50 cents for every
time that the can shall be sent to the creamery in an un-
clean condition.

21. The Directors or any of the patrons may inspect the
cans on any of the wagons or stands at any time, and re-
port the same to the butter-maker, or other officers of the
manufacturer.

22. Each and every milk-can shall be washed with cold
or tepid water and scalded with boiling water once a day;
they should afterwards be aired.

23. All milk to be conveyed to the creamery on the pub-
lic milk-wagons shall be delivered on the side of the pub-
lic highway (unless otherwise arranged by the directors)
upon a milk stand of convenient height, and which will
afford shade from the sun and protection against rain.

24. The surroundings of the milk-stand shall be kept
clean and free from bad smells; and the feeding of swine
within 100 feet of the milk-stand is strictly forbidden.

95. The milk shall be delivered on the milk-stand at a _
time to suit the convenience of the milk drawer, who shall
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not leave any milk-stand before 5:30 a. m. and who shall
reach the creamery with his load not later than 9 a. m.

96. The skim-milk and butter-milk shall be disposed of,
as the patrons determine at the annual meeting.

97. The butter-maker shall reject any milk which he con-
siders to be unfit for use in the manufacture of the finest
quality of butter; and his judgment in the matter shall be
final. >

98. Each patron who furnishes milk to the creamery is
thereby considered as having agreed to the foregoing rules
and regulations.

EQUIPMENT.

Utensils for a creamery under the centrifugal separator
plan of 500 to 700 cow capacity:—

Steam boiler of 10 horse power.

Steam engine of 10 horse power.

Water injector.

1 weighing can of 500 pounds capacity.

1 milk conductor.

1 milk receiving vat of 3,000 pounds capacity.

Centrifugal cream separators of total capacity of 3,000
to 4,000 pounds per hour.

1 Babcock milk tester, or one Fjord’s controller.

Strainers for cream vat, for churn, and hair sieve for
buttermilk.

1 churn of 200 gallons capacity.

1 butter worker.

Weighing scales—1 pair platform scales for butter, 1 pair
of counter scales for butter, 1 pair for salt.

2 butter spades, butter paddle, 2 butter ladles.

9 thermometers, 2 floating thermometers.

Butter printer.

Graduated measuring glass, 8 oz.

Stencil plates and brush for branding.

Butter trier.

3 tin pails.
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1 large dipper, 1 small dipper, and 1 strainer dipper.

Shafting, belting, steam pipes and water pipes connected
with hose.

2 floor brushes and rubber scraper.

1 water tank of 20 barrel capacity.

1 cold water tank, 1 hot water tank, and 1 buttermilk
tank.

1 skim-milk heater and cooler.

1 skim-milk tank of 6,000 pounds capacity.

1 inspirator or pump for elevating skim-milk.

MANAGEMENT.

The By-Laws, Rules and Regulations have set forth the
nature of the management and the duties of most of the
officers.

REPORTS.

Statements to each patron of the particulars of his or her
account with the manufacturer should be furnished to
every patron when the distribution of the proceeds of the
sale is made. At the close of the season, an annual state-
ment of the business of the year should be furnished to the
patrons. It should set forth:

(1.) The number of days during which the creamery was
in operation;

(2.) The number of patrons who furnished milk:

(8.) The total quantity of milk received;

(4.) The total quantity of butter manufactured;

(5.) The average price for which the butter of each
month’s make was sold;

(6.) The average quantity of milk required to make a
pound of butter during each month;

(7.) The total value of the butter sold;

(8.) The total amount of money distributed to the

pa.tron S.
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LIST OF CREAMERIES AND CHEESE FACTORIES IN
WISCONSIN, 1896.

T R R RO S RSN
Cheese Factories...............ccouiunen. sasasanss TR

Total number of Creameries and Factories.. 2,622

-

CHEESE FACTORIES

Post-Office
ADAMS COUNTY—
Davis Corners Cheese and Butter Co......co0ivnvennnn. Little Rock
Friendship Cheese Factory.......cccccvceeetssssacaccecss Friendsnip
I R IO e Grand Marsh
PR T S R e Big Flats
B I s o e e i b il s e T Oxford
R R N S S A e e Ry St S Point Bluff
BARRON COUNTY—
Gratton Dairy Co....ecv0vee e S T IR ST IR R snenesessinnsBTRLDON

BROWN COUNTY—
H. F. Meyer....ccovsescrcosssssammrsrsriasssssssssssssss.Greenleaf

John Conrad..... B Wi ot Bl R W e i A Poland
D. Benecke........ o i i o e i Fontenoy
B R s SR e S e R A e s Fontenoy
e e e Fontenoy
New Denmark Farmers’‘Co-op. Ass'n Fontenoy
East Wrightstown Cheese Factory........ East Wrightstown
Anton Naughtaway Glenmore
L TR SN e Glenmore
R e o o T 0 o b i Schiller
Henry Nanghtaway & CO......ccccvecevncnncicccnnnnnas Pine Grove
e Shirley
e L R RO R o e S Pine Grove
T T PR T RS I S T S oM AN, Askeaton
F. C. Saenger........ S TR T e AR 8 A W e i e Lark
.8 Bayer.....ocoo505000 Sy e R e b Denmark
L T S O R Lodgeville
T T L N R S N ) S| S Ok Lodgeville
T R R R e S LA Sy RS SR Morrison
Excelsior Cheose FaolOrY ...cccveesrcsssccesossssscrsssses Morrison
s e Morrison
Louis Falck..... e i [T, o N S ol - Morrison
S PRI o o A A A 0 o i Wayside



234 Report of the Wisconsin

BROWN COUNTY—Continued.

Chas. F. Mason...... R R e e veeess..Suamico
Wisconsin Butter & Cheese Co.......... R R S ‘Wrightstown
Frank FHuyters............ e ek e e S st Wrightstown
Viictor Soelbch..... e T S e SRS New Franken
Silver Van Drew.....coceeeess e e A SN New Franken
Mr. Duquane..... R S RS L e e New Franken
Botis Orlas.......... ...Now Franken -
Mike Brunmer..........

Tewis Goodehild.....ccoevcetencccncaccsnssssssssanses

T B OSIR. .cnnensnsnconssnmssnsssnssiaimenssssssses

John Conrad.....

Albent Uecker......

J. R. Meyers.......

Geo. Drexler....c.ccoaavsensncsans e

BUFFALO COUNTY—
Mondovi Creamery and Cheese CO....cciiiuuarenecsianenens Mondovi
Seyforth Bros..... A el s A e S e A e e e Mondovi
Cochrane Cheese Co........... .
Brinkham & Tasson Cheese Co..
Mill Creek Cheese Faotory......ceccceunans
Belvidere (heese FactOry....ooeseceessaasasssannrrnaaansnanes
John BEberle Cheese Factory.......cocevevanenenns R
Pine Creek Cheese FaCtOTY...ocouerrrerieanrnrtatenancnnennss ]
Tell Creek Cheese FactOry......ccvenrrerinnnenrcanannns asiis Alma
August J. Herold Cheese Factory......ocoervemnecenaennes e Herold
Eberle & Moser Cheese Factory Gilmanton
Fammers’ Cheese Factory.........
A. R. Pierce Cheese Factory........
Rudolph Pfund Cheese Facbory.....covvvvvmnrvranannnns
Herman Scaultz Cheese Factory
Henry Deerkop Cheese Factory
Johm Jost Cheese Factory....ccccevnnnns
Levi Deets Cheese Factory....ccovvanvrrciiinnnans s Gil
Trout Creek Cheese Factory........... SR SR RRE RS Tell

CALUMET COUNTY—

Peter S-dhumacker & Co Jericho
John ActOr .......... e e e e e Jericho
Nie. Orth...... A . Darboy
John Soyder............ Chilton
John R. McCabe.......... e ++«..Chilton
J. & D. Ryan..... s es e Chilton
H. A. Albes....... ey e Chilton
B. C. Pingel.....c..co e e e R Chilton
Fako EBWD. ...ccoicmcssssnacassssssssessassnsranscstnnenones Chilton
John Piper Chilton
John P. Weins Chilton
T J. Hander.... Chilton
John Minard.......coc00e AR SRR RAA RS AN Chilton
Pat. McCole ..Brant
Maedke & Junker Brillion
J. B. Junker Brillion
"Wm. Lintner Brillion
Chas. Feuestenberg Brillion
Jos. Wolfmeyer.....cooveeeessansns e i el Brillion
Dundas Butter & Cheese Factory................ R, W T Dundas
Mrs. Theo. Runte............ S SR N I e e o e Hibhert
L. P. Schumacker........ceus. e s L e e Hiibbert

J. A. Hernke...... csimsranensin asmassesses sneaamea i e Hibbert
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CALUMET COUNTY—Continued.

August Brandes.......... e Shaen e A o Hibbert
Phillip Reis...... e e s e Jewesae A Y .Hibbert
John A. Horst...oeevvnnnnns e R A e D oy Hayton
Wm. Lintner...... AR AR e e i e e Forest Junction
John Wolfmeyer.....cceuue PR RS S e .....Forest Junction
Fred. Lindow....... Exnsseee e s e i Forest Junction
Henry Schley........ s i o i PR vv....Forest Junction
Otto Freud......coeceecenanes SN SRR S S uravesvilie
J. P. Wens..... e n e Gravesville
F. W. Riedel.. A R ST e sl e e e e e i Potter
Herman Voigbt ........ ok oy s e aia e e e o ) w8 Potter
Wm. Becker........... LI LN SN R s e Potter
Peter MOYOr....coccesscrsoncnsarsassssssssssnsaccstas New Holstein
‘Wendel Burg.. ..New Holstein
Math. Kmemer. . C!harlesbwrg
Reis & Maddler.........coeseennvace s w A S BAEN SRE St. John
J. J. Holzschut.......coune s e e R " ‘Sherwood
Carl MedenWold.....ccccevsossercsssssacssrccsessccnncacss Brillion
John Amken...... e R i 2l Brillion
Phillip Meyer..... s i e it 3 M AT RN Brililon
Henry Adhter..... e e ai ARG Brothertown
Phillip Kies........ 2 e s SRR i el iy Lake Park
Joo. BOAIMe....cocvesransrascssassannsasscsscnannns .....Lake Park
Christ. Hargard.

John Heiner.......cceeecevaess e i PRpREE A

John W. Bruker
John Holshue....

CHIPPEWA COUNTY—-

S. E. . Cass....cooncaee Vabseiae b s R ek ninih e Amnson
A. Butscher............ R i B iy L

F. L. MONTOL...ccnceasassssssnnans MRS A AR PR s Cadott
Snyder Bros.....cceeceessensnaees R e P .....Cook’s Valley
H. G. St. Louis......... s e e Vala e SR b S, e i Cook’s Valley
JOhn BALES.....cvereversresarsserersssasasssssssssanns Eagle Point
Albertville Butter and Cheese CO....ccovuvvnerinniinanns Albertville
Kelley & Cass.....ccvevcnnnsacnns e e e R e Liddell
Snyder Bros............ R A il o alinmin piainis Bloomer
H. D. Cummings........ e e e e i e Bloomer

CLARK COUNTY—

Steinwand Cheese Co......

Otto Decker.........ceceee

Henry Jacobi e

S. R . Davis....ooocenenass L A

Farmers’ Cheese Co......... R o P e e

Distelhorst & CO....cvvrnrecsirantansssassassasnenranes Dorchester

Sherman Dairy Co.......... e e e Veefkind

Delamater & Palms...... S oy A S e TR O e Greenwood

Horman Laabs......ccoveecssessssancnss e A Green Grove

B. D. GIDBON. ...ccucutesarasssssesenaresasassrasasssnsnssses Wiilcox

Holzhauser Cheese Factory....ccoveeiereniininnaiiaaanns Reseburg

B NRIe). ... i aviinaesiae NN A e A Snow

Joseph Frame........ceceeene T e e e Unity
COLVUMBIA COUNTY— .

A B. Chivers.......c.. e ek s e e s vve....Columbus

G. W. Scott.....oo0eneees L IR oSy o Columbus

B. E. Brigham............ P R e Columbus

Lodi Creamery CoO.....cc0000e R TR SRR RPN Rt .
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COLUMBIA COUNTY—Continued.

BRGNS I TR . ..o ovisconne bassinssasvens s s nesas Lodi
AR R e T e e i e A S Wyocena
Wyocena Cheese Factory.....oovveevneccncecacnsonnnsans Wyocena
R A R o e S A o s St Thurman
Io H. DMOR.....ucoivaiains S s e ks e Eravesassnassase LRI
H. R. Moldenhauer & Bro........ccccicvevnnnasescans by Cambria
B R - i A L T e e e Lewiston
Port Hope Butter and Cheese ASSOM........covvvvvnvanns Port Hope
T R A T N S P Lewiston
o g T R S ST AR S Pacific
T TRIID o s o i i o a A o S Portage City
L BRI .. o b s s R e AR S R Randolph Center
CRAWFORD COUNTY-—
Coldspring Cheese CO...cvvvvvnvevrnanas o e Millet
B ODOPEOIL. . . . o oecioin v s on s i b8 St Seneca
DANE COUNTY—
Myrland & Co..... S S R TR e B e L Primrose
G B el B UD..c.ccvisanennsssinsnnsssns snwes S Primrose

A e A e
Holland & Co..... e A e s e R e A e i et ...Primrose
‘Wallen & Co........... LSRN R S R T Primrose
Lyle Cheese Factory....... R TSP R ol SR e
THONAE EDREI. ... occcscincsnsinissiniinniasmisansnsssasn

Basco Cheese Factory ASS0'M.....covvvieinrnrnrnnnnnnananannn
Montrose Cheese Factory Asso’n
Primrose Cheese Factory Asso'n
Sand Hill Cheese Factory.........

Engen Cheese Factory............

Perry Center Cheese Factory.....c.covveeeeinencencnnnneans
Pleasant Valley Cheese Factory
Perry Southern Cheese Factory

EKelliher Chesse Fackory. ......c.ccuciiscdssscvsssnssisnisnasne

M. Michelson Cheese FactoTy....covovverevncrncrnnersncnanans
P.Lynoh THheans TREIIEY . . - coooencsssssmesssssssssinsesssaon
Sunnyside Cheese FaClOTY....ccocviitiistiscsnssnsascsssnnnns
Pinry UHO00e TROOT. ...« v v sis ivsnesisisaas sve st
North Perry Cheese PREIOIY . ..ccccccicistscnansnscassnsanssss
Indian T Chotie TROEOPY . . .2 oo vessssnesamsvissamessssesmnes
Spring Valey (heese Paclory.....ccccneessasscsscnssinmsnses
Allengrove Cheese Factory. ... coiiisscrsrssnssrsassnisssnsiss
Conteal Dhene FRBIONT .. ..o visvvvinnns vinsamesiivsssssisns

Old Mount Horeb Cheese Factory...........covvven.. Mount Horeb
Swanson Cheese Factory.....ccovveevnvnnnes e g Mount Horeb
R R R S e Myunt Horeb
BEREE T - s i e G A e R A Mount Horeh
BB, i i e e e R S R R R Mount Horeb
Diamond Cheese Factory........... e T st Black Earth
Yormont Cheete PaclOTT .. o icvscnvcicsssinsnsaonsess Rlack Earth
Eelbind Uheotis FDEROEY. - . - vousanoniciiesudineenassesesys Blue Mounds
PR TR TI0. . <. . «voes s se s s ommiae e nk v s Blue Mounds
Bl BEEE MEORMIRE. - . v e vovnvins 50 ne s mainnnnnsmmmaie Blue Mounds
L T SN L S ORI 4 e b S e Relleville
J. Voegley........ e e e Belleville
B RIREHE. - v s e e S i s R R Belleville
T T e O R T N T S e e R L Verona
IR TOREE TR . . < o e i e i ol Mount Vernon
R e SRR e A Mount Vernon

DEROr PR .« ..o nosmninsvinsprosihmensivessveiny Mount Vernon
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Town Line Dairy Asso’'n......... e PR T e Lowell
Jndian Garden Cheese FACtOIY.....covvenenerennnnnnenens Richwood
Shields Butter and Cheese CO........ccvnnunn R Richwood
Home Cheese Factory.......coceeenses Sl e e S Richwood
Baeler ProB........coceccceessssocasavsnsnsonocatosecses Randolph
Onth BPOB. .....cicvnsssesnonan e oA e e S e Rolling Prairie
Second Ward Cheese Factory.... .. ovvrereciannansacananns Mayville
Maple Grove Cheese FactoTy.......ccovereieeiarnnneceenns Mayville
Rock River Cheese Factory..... e A B S Mayville
Northwestern Cheese Factory......cocoveeviinnanrannenans Mayville
Koepsel Cheese FactOry..........cocoviunmmarunmaanaianess Mayville
Fred. Baertschy Cheese Factory...........cvvviianannnen.- Mayville
Portland Cheese and Butter Asso’m...........ccevvnnnnns Reeseville
Leader Cheese and Butter ASsoM......ocuvreeeeerinnnnnns Reeseville
OBt [3). . connsonnnsmanmmeanse vy ssasis iesavaniiseie Iron Ridge
H Billgran (4)....cccccceiassssscscossssssssrnasasocane Iron Ridge
Chas. Henplein..... e L S I s SR R L Iron Ridge
Imiohersteg Bros........c.coeecciiiianacsssccnsnnnes e Knowles
Boehmer & Meyer Cheese and Creamery...........ceeeevees Lomira
Jonely Bros. Cheese and CreQmery........cooeeeeuaceceacs Lomira
Swartz & Hoffman Cheese and Creamery........oceeev-.nnn Lomira
Jonely Bros. Cheese and Creamery...........ccecveenee Brownsville
TN WIBBIDOD. .. cvenirneecnnrnrrnraniarerracscanennnns Fox Lake
Martin Huebelien.......covvveiinnncnccscsssrasacaccscnes Fox Lake
Aol DeTmBl. . ...occtcsaisssssssisasssrssossnssnsssssane Fox Lake
Herman Lefeld......cccoceceeeressrrnsrsnsscecasscacsnscces Theresa
Michael MUIDhY....ccoverrmearasssarnsseeeresnansasasssnes Neosha
Lime Ledge Cheese Factory......c.ccovuiuanineniiinnaenanann, Neosha
Mike Fitzgerald (4).......ccvvenenrrerionsranrrocecanaannans Neosha
John Poters Cheese FactOry......ccveiuiimnnnnnaennnnannes Neosha
John Ivey Cheese Factory.........c.cciiiiiininnnnnneans Huilsburg
F. 0. Schujahn Cheese Factory......covvvinunnnncenenens Huilsburg
Thomas Carmody Cheese Factory...........ccoeviinnnnnns Alderley
Amiel Kunzi Cheese FACtOTY.......oonnnennnenccacansnnnnss Alderley
Amiel Winkelman Cheese Factory........ccoiviiiiininanns Alderley
Ashippun Cheese C0........ooviiiiuiiiiiirananaeaenanns Ashippun
North Star Cheese 00.....ccccverorerrnccscsatsssssssoss Ashippun
Cherry Hill Cheese CO......cvvvierincninunnacaianennnnns Ashippun
Sugar Island Cheese ASSO™M........covviiiniininennannens Ashippun
Lime Ledge Cheese ASSOM........ccoiintinnanananananes Ashippun
E R T R R R R S e Weodland
Chris. Gassner....... e S e e S e Woodland
Potor PetBIB. . . ..ociiisiniisssnsansssasasisansssnsoonin Woodland
Dukeschien Cheese FactoTy...ccveiviereneasscaccnsssacnnnns Junean
Shaw Cresk Cheese FACLOTY . ...ccverrociencnnccannsoncs Beaver Dam
Chrls. KobhM........ccncccicnne e R AR S Te HEATe Kekoskee
T T S S A S I R S Kekoskee
Rock Cheege Factory....ccccivivescccncnssinanisnssansaans Hermar
B0 EEIRN - i e e i Herman
Herman Koepsel, Jr.......ccveeccccncsssssssssscsssssssssss Herman
Jon AGIEOTUREIN. . .ccovrncrsanssssanmsssssosssssssnssnsass Herman
Christian Indermuehl.........cocevieriiniiiiararinnens O3k Grove
Westalde FPactory-......ccvicesecsscssssnssiscassnnncans 0Oak Grove
Oak Grove Village FRCLOrY.....ovcorvnecncornovonnnnenes 0Oak Grove
Tnion Cheese Faetory Co....cocnevrsveissscinsininsioss Hustisford
Ryder Cheese C0........ccouvernrrececoniintansnennnansas Hustisford
e e R S R S Hustisford
Eurr Oa%{{ ENRE TWERY D00 o oo oinnannssonsswossbnevess Hustisford
ugust Koehler & Co.....ccovvnnniiiriirirerininnnens Husti

El. DIRPKE B D . covnsnnnssissnensmonsnsnssesssssasioe Husti:tfgrrfl
ST L e S S R R R S S e Hustisford

C. T. Nelhs...... R R RERERETLRLY Hustisford
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Gottlieb Klossner................ R S S L Hustisford
MEr. "Rl ... ..o nn s i L R Hustisflord
J.E.Loltske & Co..cvvvvrscronnsnes £ e e s R LT Hustisford
Wezge & Co........ e Ve AR S S R e o T Hustisford
J. BE. Dornfeld..... i e i o e A S R e o R Hustisford
Hrnedl Bramer......cccsosessen ot e e e s «....Hustisford
Newton Cheese PaclorY...cccvieveninrencnnsescsscans ... Hustisford
Rubloon River PBOIOEY. ....ciiiiciisiniicismninsnsonrsan Hus'isford
Walbsh B LAY $8) .. civiiviciissnnnsss et i e saseunesi Clyman
e b R R e SR S R o SO L LS Clyman
BB TR ) o onvnins s oo o s e R R Clyman
Ll TR e ek e o bt e SRR - e ol Clyman
B BB . .. ovhih i s e s e R S A e Juneau
8. Schneider........ e e S R L I T e Juneau
Martin Vollmar......... T S DR W I e e Junean
Union Cheese Factory........ o T T AT i N Juneaun
EBEmAnR Cheeso Pactory . .coccssocsssssossssssssscssnssnnss Juneau
Esnmentt Ohoone FRetory. ... iccisscuiecsessssnssssansssss Juneau
Dukeschien Cheese FachOry...cccevvcinniinccnnnssncsnsenans Juneau
Prairie View Cheese Factory.........ccoevvvnnnn. «v....Beaver Dam
Calonmas Oheese Factory......cccocccecvcccnccsssnsnse Beaver Dam
Westlord Cheese Pactory.......cccccvivcennsssnssnsnes Beaver Dam
Lake Shore Inc. Cheese Factory.........cccevvvvvnnnnn Beaver Dam
E o R R S e s B e A e Horicon
EIOEERION CIBBIEINEE . - o <. v m w0 Horicon
s e e ey e L Horicom
Brown's OOrFRers. .....ccomsiissssssiiase S A R Horicon
Burnet German Swiss Cheese Factory...................... Horicon
P o T R R AR T N

H. R. Moldenhauer (5)

E. Briesementer.......

DI I L i ki b e R
e - T SR S SRl B SN S SN
R S e P R g e G AR B

L A e R R Ll S

North Elba Cheese Factory.......ccvvvvviiinnnnnnns S
Northwest Cheese Factory.......ccovvvvnennnnn. e
Hancock Cheese Factory

Rock Cheese Factory........

North Rood FaChOTY..veecicresssssnssnsssns

BT CHONIE FIIREY . .o sinsassssinsasadirissononsonias Watertown
Globe Factory....... PN S ELTRRE R R T e Watertown
L SO S P s RS RS e [ Watertown
EEIRR FDIEY . . oo cvsiia s sne s issnss bl Watertown
Chas. Reichow Factory........ e e s ..Rubicon

DOOR COUNTY—

T R P e S s Forestville
Avgnit DOG......covonsvninss

SOk EHDOEROTY. . . ciossiivinsinisonis semacianinesanen e

L A T e
NS & EARNRE. ..o cooeesmonivsnasssaniesbiscnnsin Jasksonport
o S R e S e SR L Voseville
B W - os oo ansvinsrssnviassaration s i S LT S Sister Bay
o R e Sister Bay
A R S o5 % min i el e Ephraim
TUREEE TOURMBIEL. . . o s o0 v sosssonsssispssiossinyes Bailey’s Harbor
F T A g e i S e Ellison Bay
R A T L Vignes
R A A e Little Sturgeon

s O S G B S S s AP Sturgeon Bay
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John Henquinet............. e sk e S
Madoche & MeDermott........ceuene R D e A

John Shugton.......... i e s GRS T e

William StONemMEAm. ... .oeeenseransrsrsssnanssaszanss .

Herman Nimus....... samaeE S G s e e RS A

William Goetz........ e R A L

Wm. Kreager.........- T RS R e e Y

John Barrman........... e S e e A

‘Wm. M. Goetz..... R T

Hermmn NIDIB. ...coosostssssessssasnsosnsstansacracsrass Tornado

Conrad Guth.........ccnnne A A s ...Stevenson’s Pier

Chas. Bassford...... P N P S SR S Sevastopol

A W. Lawrence........ ..+ s o i b s i wiamatyed Sevastapol

John W. Worachek.......cooieeanococannoaneronnaneses Egg Harbor

Wash. Island Cheese Factory Asson... Detroit Harbor

Chas. Jess & CO..vvvvvennnnnes S » Washington Harbor
DUNN COUNTY—

Downing M'ft’g Co. Cheese Factory....cocveerannnerresrenss Downing

Rusk & Op. Creamery Co.....covevenmernnnnnnnnnnens A B Rusk

L. E. Schuare..... i e L R AT e S ey Red Cedar

EAU CLAIRE<COUNTY—

Qarfield Cheese Factory....... e s © g e R ...Augusta
SRR T -« aenineizasssasdossuenenssnnyrsassslessesanets Augusta
Star Butter and Cheese Factory........cocvevnencrernrnnens Augusta
Beaver Creek Co........ e B R Amesburg
Thomas Johnston........ e e sh e ot m A A e S e Boaz
T BBRE. . . s vonsimmevisassssnvnnmasny posssssues salnslodeass

O B Ooemmill....ooonsovsossensnrarssbussrmaomsoassonanasas

C. W. Davis....... R e S e e B i A

Henry Schaup...... G R R s e

T T
Maple Grove Factory........ooceuevererneorocaeens

BRUEL BRROE. - oo o siommnamtns s iranasisasaanersaness

T T R e e Twin Blutfs
Waddell & FIamMMe. ...ocuoeornrnarssasnaressssanascers Twin Bluffs
James Waldem......coovumnanrearnunrannannneces Yuba or Hub City
R L R T T e Yuba
Westford Cheese Factory.......ccovereernnrecsnennnnnees Cazenovia
T i Sextonville
TP TNBDOR. ....oconnacssssasvnssevnnanasnssiconincis Byrd's Creek
Buck Horn Cheese FaCLOTY......cceurerrernnneranrnnneees Balmoral
BEagle Cheese FACLOTY......ccuvuuernnnnresrenmcarassssssss Balmoral
e e e s Basswood
H. J. NoyeS........ :

John Donner......... O s

Charles Berritt

Union Factory...... R SR T A ST %

Arnold Yenenbeck......cocecereaacssnnesencncannennnes

Frank Wertzell........ R L Bear Valley
Frank Hessler.....coeveecarnncacnanessennes e Pagle Corners
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W RN SR i i Armstrong
T R S S DS N S R S R Armsirong
Bentiny Voo B . .o i isosss imsmnss mmsinis New Prospect
s e T I e S Sl Dundee
BT ORI .. inininn s soss sun e e e e e Dundez
TN RN . oo o e s i T T B T i Vandyne
E T T R e o I e e DA R e Vandyne
PR W O ooia i iase s b s s e Vandyne
L EE RN 7 i i e Y e Vandyne
(T L OSSR SR S e New Fane
TR T RN S e e S RN SRV e Calvary
Tl IR - .cociniiey s R R A AR AR e e A Mount Calvary
L R R S S e L Mount Calvary
Joserh Wagner......... e i v e e Mount calvary
L T R S LA e S e Mount Calvary
L R o e s s Eden
N I . . - i imian s hisle o s s i il s o ials S e s s e Eden
T T R R A O S S R S Eden
I e TS N e e ST LS Eden
A T e R S e S ‘Waucoaster
B T e Waucoaster
T s e R S R Waucoaster
T S S el TSI N Summit Station
DR e e s e S e Dotyville
S M BRI ... s e S e e R Dctyville
Baldorf Carty Leonard and heirs...........ccc0nvvvnnnnen. Dotyville
Woolfgram (W. W.)..cvveenrannnns A Dctyville
T A R O Nk LR B N s A Dotyville
A LS I e Dotyville
Simon Steffes...... P R L e e L M e e Wolf Lake
IR IR .\ sooisivia e el i i Banner
ot L R LT S NG SIS S el S0 e [ % Banner
R e S e S e e R Banner
A. Leonard, Jr..... S NG e e i aleal e i R LA s R e Banner
PN RN . o o Lo oo e bl bin e A st e Kirkwood
L TR e e L B PP Wy N % Rl Kirkwood
Thoole FIeE.....ccciccsisiiesiiios ainesrsinnaiencad New Cassel
T L S L R L e Johnsburg
CUlaE Bl ceansisoranis B s e A A R Johnsburg
il s N R SIS P S Johnsbhurg
Gl T SRR e e R S e s e Elmore
FORR  WENRIE. - oo csiinisssnn sunisninssseonisassn sabreing Elmore
TR I L i aie e m o A s i e Elmore
B RO . - oevisasimiiomcs A e e e e T Rosendale
T U A s e o e e S ke e Campbel!sport
PEOE RO . .ce e e s e R e L A e e Brandon
PREPE BRI . .. . coocinnnon snanns e ssssssbions s saesss Peecbhles
Nl R ORI oo S e S i R e o S e TN Peebles
FORE WEBERERIE. .« . . . o o v o s e TR e e Peebles
P R S e S A St. Cloud
e T S B S R e B AR RS e St. Clound
s T R S R S e TR R T S St. Cloud
John Kohlman..... R SRR S R e R R eeesss3t, Cloud
I BRI ... cvininsasinarismmmsvessss o ns i ra s i St. Cloud
PO TN .. . i s R R R R A SRS e Marytown
LT TR T SRS s R e Malone
IR MEOOTRH. . ... or v mssnsmwmanm s S e Calumet Harbor
J. M. Michaels......ccoiancan e R SR e Calumet Harbor
L R e s Lad

BTN BROE. .« . sl e e i e e e R 808 Rogersville
T RE e o G W N e WAL L 081 A O 3 Fond du Lac

R S s S I S o D Fond du Lac
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e P Fond du Lac
T T B N SR AP Byren
s et IR R SO o RS E < Byron
M. Mielschmann Cheese €0......cccovvvcirancaissoanns Saint Kellian
T e e S e
B v s s e e A A B e ... Marytcwn
Jos.- Stats  ...... A e A e S NI S el e Lamartine
J. H. Quiek........ Tl iy i i i i e Lamartine
Bacont Roberts
I o o no s e e e s e e A e e Waupun
IR BIREIINTL . & & v o s s im0 w5 e e s ‘Waupun
GRANT COUNTY—
Blake’s Prairie Cheese Factory.......ccvovvvnvnvnnnnnnns Glen Haven
Wihoher'n Cheton FRELOPY. .. ...c00neencnaasiasnssanses Platteville
TR DDRee ToEROT ..o oeonosrcscnssssassnniosssssasssnss Platteville
Bwiss Cheone FOeOFY ... . 00crcveosnsssascsssscssssssssas Montfont
RN O PREREEY . ... ocvasinsnmivsinsissinsereenes s Montfort
D e T e R R e Livingston
LIRS TINOON TRCEIIET . o ooonsoeivsnninssinsn snsasssesesisme s Stitzer
T O o s s o Annaton
Castle Rock DRITY ABBO'N. ...coovvvivivnncnnssssnsnces Castle Rock
Fennimore Braneh Dairy Asso'n..........cccoovivvvnnn Castle Rock
o e R SR DO R S Czstle Rock
iMavion Cheese PRCtOTY. ...cv.vciecicscrennnsssscansesnnans Boscobel
Richwood Cheese Factory........ccccccuiceiccacicncacanan Boscobel
Sander’s Creek Cheese Factory........oovvvvviviinnnnnnan. Boscobel
Oak Ridge Choese PREbOTY....ccovvieticnannacsesensnsnone Boscobel
Muscoda Butter and Cheese Asso'™n................... +....Muscoda
Oak Grove Cheese Factory..........ccccucncecenencnannnns Muscoda
Buckhorn Cheese Factory. (Richland Co.)................. Muscoda
Walnut Grove Cheese FRelOTY.....cocvivinnnnniannnnnnnnns Muscoda
Badge City Cheese Factory.....oooveevrinnnnareennannnnnes Muscoda
Dimock Cheese Factory (Iowa C0.)....ovvviiiiiininnnnnn. Muscoda
Star A Star Cheese Factory (ToT 1 C0)euveriinnnnerannenn Muscoda
Co e T T R R R e R Cassville
LA T T R S S SR D N Homer
GREEN COUNTY—
Flanagan Cheese Factory......... e e e Farmer's Grove
Blomer & U0.....ccc00iv0ninn R e T Farmer's Grove
Anton NyCroten....... S R e T 4 I A Farmer’s Grove
Ak A B e R e A T e Farmer’s Grove
John Barry..... s A 0 e R Farmer's Grove
Thos. Duerst....... 0 B S e e Farmer’s Grove
PEEE. W, WO . oivcoiisisiionnsenesiemsnsae Farmer’s Grove
R R R e Farmer’s Grove
FONMTREBIEEE - o 3 i as e cinaion/ sinin i ekl e Farmer's Grove
Gl T O N R S NP IR Farmer’'s Grove
SEEEE MO -ioviaiiivinnisiasateimnmn®nmena e Farmer’s Grove
e e e Farmer’s Grove
he T R SR R Farmer’s Grove
DPRinE Valoy CReEEe ©0. ... civriissinesnsne isnsivssos New Glarus
BURTIOTE S, - e oo oo atnms o wmomimmion o s mom o B i New Glarus
Poplar Grove CBeesB 00.......-ccccvsessncns ivesnnsnan New Glarus
Zimmerman Cheese Manufacturing Co........ .......... New Glarus
Henry Auliman Oheess O09..........cccvienee tivennnsss New Glarus
New Glarus Cheese Manufacturing Co.................. New Glarus
Deuret Bros. Cheese €0.......ccuvieieaninnns tonennnnns New Glarus
Conrad Babler ........ S e e R S R New Glarus
16—D. & F.
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Ward Cheese Factory % e e D o New Glarus
Huster Cheese CO....covvvvvannnanns cswnnvsinevesaieses N GREUS
Wm. Engler ......cco0ee e e e e St veses..New Glarus
J. N. Babler ......cce0es e e AR s veeee..New Glarus
J. Lo BlONSAY . cvscscssiis S T A T S New Glarus
Matt. Elmer ............ e i veesss..New Glarus
Fred Segler & Co...cccvivirnisctnnccannnnns SR A New Glarus
Paul EuRAet ...cocosecsncsssnssrnsossacssnasssssoset New Glarus
DAVIE HUMLY ..ocosssssnssssacasssnssosssnsenasanassnnas New Glarus
John Segler ...... i e S e R i e o New Glarus
Samuel Christian........coceeeese D e Lo im0 New Glarus
Con. Staffacher ...... e el (s e e New Glarus
Pedee Cheese Faotory ..........cou e e e o e e Pedee
James Alexander ..... i T S e e e o el e e Pedee
A, PuHDAD ...ccocccsss e T A s o e s Pedee
Farmers’ StocK (C0.....ccotcccccscassssssssassasssssasascsas Pedee
ZWOIEOl BIOB. .ccvececescsssnssasasassasessssssssasssnasssssans Pedee
Herman Geise .......... ke SR b o s e STt e Pedee
OB MABBETE ....ccocsssasssnasssninsssnsnsnssnssesnsnsssssns Pedee
I O S N PSS S P O Jordan
Foooh KRB .. ..ooveemssasssnsorisssusssvsssnesssnsssnsas Jordamn
J. Vooull ........ R e e e S R SR A S L S e Jordan
BREE) BIRDEIL. - cicionnnnisiomsn i vasino i o sb o e iw e we Jordan
Bottlo Tollalon ......icciccsssnamssssnsssssvensssssiassnss Jordan
Abroham Staffacher .......cccecoseesscscsssssaccasassasasss Jordan
Jost Altman ...... e e e e e S i i s Jordan
Matt Hoffmelster ......ccccceeencessscsnccsstsnsssncsannnes Jordan
Baks SOhinder ......cccvcscsccscsssssssasnnnis LA A Jordan
Jacob Greenwood ........cccccen0nanen N RO e et ed Jordan
Lorenzo Ault ........... G B R s e e e R N e Jordan
C. L. Baurhoffer .......... S AR B S e TSI L Jordan
Barbara Elmer ........... i e S S e e e Jordan
Bleider, Gibbon & Co...... R e A =10 AR T e L Jordan
BERIEEE BB . ..o e vieiainnsssminsnes s ot sanns sas s sis Twin Grove
J. M. Berry ..... R B oo s e s R e e Twin Grove
FR AT T SRS S R SR R PN P Ula
York Center Cheese FACLOTY ...cccovcrercccstoncccncscssssssnes Ula
Saw Mill Cheese FRCLOTY .....covveecvcassctsssscctssscatsnsans Ula
Hoosher’s Grove Fammers’ CO......cc0eeveee tovstannnnnens Tyrone
Faroh EaFIBD ..ciiivensasconsensnnnenssionesinesiesanssnsness Cadiz
Mary A. DIDAN ....cocverernraseaseresssssatatacsoscscserennes Cadiz
Henry EImer .......cccovvvesenennnns e R e e L S e Cadiz
Geo. Lawrence ......... A e b e Cadiz
Fred Blum Cheese CO....oovvveerranecsssssasionesaasannns Monticello
Shyner & Clark.......coeeveinnnnnnns RS R Monticello
T AR e Monticello
Wittenmeyher & Barker Chcese Co....... S AR R e Monticello
L TR S e I R TR S R Mobonticello
Rudy Freitag. ....ccovvirneriiiiiiananaeeains snnenanaans Monticello
Jacob Stauffer.......ccceneeee e . o S Monticello

Martin Geigel ......cccorenersssssssssarantsns cananaranns Monticello
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NYIHEbEr ....covcvvconvnssas B e e R e v oo Stowart
Jacob Hoesley.....covvnvnnas A bl oS S e A Stewart
Jacob Blum...... Stewart

R R P
T. Hermonson....
Chris. Journeby....

ATNe A, BAPEET....coccoccsaastasssssssssassscsassccvsncens Stewart
Marianna Strahm........cccccevenenn AP T e e ) Stewart
Fans TDETBOMN . . . cosssesrsassssnssrasstssssssssasosasasenn Stewart
Henry Legler......coeveeeneacasssassrarononsstationannanns Stewart
‘Anton Eiasmore...... 2 e SR e L e L S e B e Stewart
Henry Eidsmore.......cooevevaneevnes e i A R e 8 Stewart
G. F. Lenherr....... B s il e sl e S o Dayton
Exeter Cheese C0....ooovscrsccsssssssessssssatacasnsssscsnns Dayton
Ross Cheese Factory Co....cvvnevrenecriocsnncaincnancsanes Dayton
Casper ZWICKEeY...uvevrerrrasasassossaserestatananensnaanans Dayton
Henry KIOSSYy....oveveees B ol Pt i E s L PRt Dayton
Matt Schmid........ccc000 e e e e R S SRR Dayton
Henry Freitag............. e e o T s s i Dayton
Gottlieb Leanhers....... B e e s e miw o em nl mm o= Dayton
JOBt VOBEIEY ...cvvecenenensssssnnsnssssnsesasssnsannanansss Dayton

Henry Rusti Martintown

..Martintown

William LANE....ccvseertacesscoscssassnnsnasansesses Martintown
Brodhead

..Brodhead

....Brodhead

AUgust CrAUSe.....ccovvvrorerarrrsnsnssannnaasss R doat Brodhead
H. C. Atherton.........ccccuas. R e e e ...Brodhead
August Zenlow.......ccevenennass B e e e e Brodhead
P. Wohlwend......... e s S S i e Brodhead
Jos. Huber & Co..... RIS e o wa a  EA Clarno
John Ruble........... ke v w wiila ot s s 0esOIBTRO
F. LichtenWaller......cosesveccctcncossscssasnssnsasancssnses Ciarno
Bugene WHite. . ..oeeeueeerereruarirarniitiennciaianaaanens Clarno
David KRPIN. . ..ovssoesisnssssssanscssssibssantsesssessnsd Clarno
Wi BeoKman, JT....cccctesssnnncscasscssssssssssssssnasses Clarno
Wm. Tion...... e B LN S I et S S ST St Sivees Clarno
Geo. Pfiffer........cceeeeeee S R e A R e e Clarno
Samuel RAYIMer....coieereersarsersnrnonseseateasanannsanss Clarno
Henry KIECKNEr ....coveuseecscsnsnsntntatasanasanansnananns Clarno
Austin Davis..... e e o ot e i a0 g Clarno
David HATeN. .. coeeveransrassssscssnsasssanrsesssoassosnans Clarno
Otis SChAMEr. .. .occvurrnrreasssassssacransarreanseansssaens Clarno
Polk Cheese Factory....oveeeeceseranuranrrrnnrentencrannanns Polk
John SChultZ.......ccocenennacsssssssesranncsnnsnssssssonsnanas Polk
F. Grunert & C0...ccoveeccnccncersotsncsssssisssssssssasss Monroe
Jacob Regez.......... i i e e e e Monroe
Jacob Karlen & SOM......ccvviveeiienaniraninnnanaenaasnans Monroe
John C. Wenger & Co.............. e L e Monroe
Fred TheDMe....cccccssosssassasssssessssasassscansassssssns Monroe
Chris. Stauffer......... S B SR IR AR E Monroe
John Bels........cc000ee e S e ik el S WS Monroe
O. Luchsmon & C0.....coovivinnnnsaressesssssssnsanassnens Monroe
Roth & Stauffacher........cocvevererenrasssrsnsnensanasens Monroe
John A FraeBer.....cccccouerivssaccasssesssssssonssssanaanas Monroe
John G. FaeSer....covoceiuerannacnsssssnssssrssosssssssanns Monroe
John Bantell.......ccoccccenes s e i onl e Monroe
Anton Trobtman............ceee. e S e Monrog
B PemEart. . ...cccooieesessorrassssssasnessnsntsseessanaea Manrne
Joshua Klassy.......... e s o e Monroe

W. A. Lawrence & Son..... SaA s e A Il e sl b 4 Monroa
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R RN G e R R e sl A Albany
Frod Kunadeet. .. .ccvcisisansasinsssssevsssnsvevsssrnmsnrnve Albany
EEAOERIREE TR . oL oiincinen et aisnesesimsms i s s e S A Albany
e L WAL P R S S O T S e s Albany
TN BEARIERENOE. . . s onoas siswiamneymamm e aises s e e Albany
R, BIOE . i o i nnmsiso s s e sonesmsainesvines s synniss s s Albany
R R R el S e e Albany
T O e S R R R e vesseeAlbany
CBTIe WATH. ... coccsvsssesssvrirssassiassessnisssasssianss Albany
Sylvestor Oheese FactOTY.. .. .cvecescsccarcascsnconsnnsnsa Sylvester
R S S G R e SO Cab s R e e Sylvester
E &J Stanflacher....c.ccocasisnssssssssons vasvevans s sOYIVESLED
Pl DRI . . - < o v vv5anin osimmim e oo s e o 4 o 2 Sylvester
e A e N S s e S O S e Sylvester
N R S e e Sylvester
Adamn LuohBiDger. ... ...ccoticsnscnsnseccassasasisscaiinans Syivester
S L M S I e SR SR BTSSR - Sylvester
T T e S N 7 e S AT S Sylvester
L e e e Sylvester
R BRI s oin s e Al i i Ae e e i e e e Sylvester
o e S DR R O R Browntown
John IAOTIAN. ..ccoosccavscanssssnssssssssssnsansaas Browntown
Henry JORDSON......cccocossssssssssnsasanenss R Browntown
Jacob Temple (.. ..oieireerensscisranotasssnsnsansssnes Browntown
Jos. ACKerman ..........csss e e e Browntown
Danjel Keen.....cccuvcaccnassss e e s B e W D Juda
G H &W. A Pengra........c... PRI e P P s Juda
George DAWBOM....oceveenesecaasncosstsssssssasssnsssnascnnses Juda
8. Hutzel......... A R I R I A T B e e SR U Juda
J. W. Blackford.....ccoo0acccstacscssssssssancassssssassosens Juda
TP MEIREE. ......covnesnessnsesnssrrsransnsssibsssnnesoyavs Juda
U o e A S s & e S Juda
DOyl ..covovre e R A R A e S e S Juda
IR oo o o e s e Juda
WM. MOtEKER. ....0o0csscciccissosasosnmssnsasesnmnsssessrassess Juda
John Delninger......cccvesenneccrcacsssssrssssssscsass PRI | 1
H, Bablor....cococcscrorvssnssscnie e e R A A Juda
E. South..... R e i o e i L e Juda
M T GEPOD....cooccnncsiisnssnrasssssssssssnsascosnanaassans Juda
TR PR . .....voonoscosransssrasmismssssssssonssestsmessses Juda
Thieler BroB.....ccceececsscsssssassssssssssssssssascsascsss Schultz
Jas. Weismiller......cceuiveerrrrerssansssssnccacasannnnnnnss Schultz
J. C. Mar.y (2)..... e e o Schultz
Karlenl BroS.....ccccesssccsassssssssssssssnsnesssssssssnns Schultz
B Thaller....cconienieis s e AR AR S A A SR Schultz
Fred. Blum, Jr.....c.ccceueeanecassssecscanccsssssronsnsasns Schultz
M. Beddlingmeyer.......ccovevrasassscsssnsnsneances R Schultz
Jomen DO, ... ccoccnrisiivsssonessassnsssasasassosoasans Schultz
M. ZODDTODRIET. .o voocnescisssassssasasssessstsssssssassses Schultz
. WOBTHEE. ... .covviiissinsensnssnuosssssessnssssssesssses Schultz
David Hefty.......... S e RS e N MR e Sl Schultz
John Benkert.....cocceeosseascssscssssssssananssssnsanssass Schultz
Andrew HArper........cotetsssssnnnssccssssssasnsnnsssasss Schultz
John WIttenVOEIer ......cccteiecvsasccascssasssssannccccas Schultz
L T L S PR T Schultz
N &EH Freltag......cccccnincncnccscssssssssssssssnsss ...Schultz
John Moritz...... e e e e A e R S N S S EAR O Schultz
G. Wittwer....... A S e e A S A S e e S A = Schultz
Warner BIOCHD. .....ossasssnonsssssosississsionsosessassaas Schultz
FJohn Bookor......c..osessnssnassaaeessessasasaneesassmesss Schultz
Jos. Schwarzenberger......... e e e i e Brooklyn
B PR . ... s s s rs e s g e S E e S Brooklyn

W, CrousSe, Sr....ccccesscscsssssssssssssssansassssesssas Brooklyn
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GREEN LAKE COUNTY—

I .. ivinsaviiansnnrsane L R e S A S Berlin
Town Line Cheese Fa.ctm'y ................... A T Berlin
Page Bros.......cccocavscnnens CEn L S R R R e Berlin
Seneca Cheese Factory......... e S S e e e Berh_n
Black Creek Cheese Factory....... e e e AT e sess oSt Marle
[OWA COUNTY— :
Big Springs.....ceeeeessensansanss e e e i e Union Mills
Union Mills Cheese Fa.ctory ............................ Umnion Mills
Hiollenbeck Cheese Co...... A el o AR o R Clyde
Bigelow Cheese Factory..... R e P T Clyde
Middlebury C-eese CO....vuvescsnnaransseasranannnenes Mgddlebury
Theobold Cheese Co......connnns st S AR L Middlebury
Adamsoiler Cheese CO....ceveraresrerssaransassascanans Middlebury
Jacob Urbem......cccvenececsasnsnssesssassssnsassscens osfiddlebury
Foht TUEBRE. ... oiorsiviciionovenssnnssageesssbesnsass Middlebury
Walter ThOmMAS....ccoccessvscsssssssssssssssssssssnans Mi_.iebury
John Ingord.....c.coeneciccccee e e e e i = Middlebury
Robert Schedd......ccooonvveinnnans e e A M ol Middlebury
Zim. ZIMMeIMAN....coocsrsess asssssasssssssssssssnass Middlebury
John HAVIEY.....coocccasssssasnssssssnssssssssssssnans Middlebury
Archer Campbell.........cccouanns et S oS e T Middlebury
Syvert Chestlesom......ccovevinrecccccsssssnnnsannones Middlebury
Jchn J. Morris ........... e e e e i a e A e Middlebury
J M DRI . o oooeissninnansniesasiesesessmsniensssns Waldwick
L M R S R R R e Waldwick
TIOPERIEL ...coonessnvsnsssessbssosonesesnessssseesesssense Waldwick
BTRIIE e i e, 2 A W B ey R A Waldwick
Oak Park Cheese Co....cccvcreciosenssssnssscsncanse Mineral Point
Buck Grove Cheese Factory Co.....ccvevveenreccnanas Mineral Puint
Barrelton Cheese Factory CO.....covvavneecnccecnans Mineral Point
Forest Glen Cheese Factory Co...ovvvvvvnnnnnnnnnnn, Mineral Point
Laverly C.eese Factory Co.......ccvviiennncicnannns Mineral Point
Jewell’s Cheese Factory Co..cvviencncrsnesssnsnansn Mineral Point
Rosedale Cheese Factory Co.......c.ccovuvivnnennnannn Mineral Point
B BRI o o e miniws e mimmm i Mineral Point
G Klootgla.....cco0esses L S s SR Mineral Point
B O BPOONET. .ccccosossrsivessssssssastsssnsasansons Mineral Point
A S S S Mineral Point
R LI i e e e e e e s e Mineral Point
W LSRR . . ccvvensscnommnomnunsnsssunyvussenssses Mineral Point
TRRIEE PHEMT . o v o505 ns sip s Sinnn s S asa s s e s e Mineral Point
Sohindler Oheene FPROMOTT. ...-.cvceiresansannsanarssnnanens Moscow
Edward Berg’s Cheese Factory......cooovvniiiiiiiiannnnn. Moscow
Brager Cheese Factory..........cocoiviiiiniiiiiiiin., Moscow
Slakbivinn Ohoons PRELITY . ....ccanionmsarsnssnassesonesssss s Maseaw
Barber Cheese Mfg. Co..... e e B e ot e Barber
N PO IIORT . . . o.ciicavnvaisssnmannivivensenee s Hiehland
RN Ee B OIT - ..o ocisansansihsesasesmns e sse s Highland
I e L aah AR A e Hil'sdale
e A M R R T R W o~ R S I [ Avora
T I RS S e s S S Avoca
Fred. Delaney.....cccevnnnne o e e e e e e e e e Avoca
T NS R R Avoca
T s R e e R S R S e Avoca
R e A R R S S Rarneveld
T e R s S S S Nl S Rarneveld
Blue Grass Valley Cheese Factory.....oocvvivviininnennns Rarneveld
SR ol s R b R R e e R Rarneveld

BRidgeway Cheed® FPaelerY.ce ciccccccccserasssssosonsinse Ridgeway
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Garrison Grove Cheese Factory......ccceeecvncncccnnnsss Ridgeway
Mill Creek Cheese Factory......cccccveiencnnnnnnnnss ....Ridgeway
Crystal Spring Cheese Factory............cc.... DR LN Ridgeway
Arena Cheese Factory.......... AR W e LS A PRl PPy UK - Arena
Jann Gk VoEsl. ... ... ivisiavineen R R SRR SR RS Arena
Theodore Hottman............. U e A e NS Arena
Ml Cronk Choent PRBIOTY . . ccvvcicviviisssnninonnsanmnsnnans Arena
8 W. WitmiIng. . .oconnnsnens Wyoming
Cold Spring Cheese Factory.. 3 Jonesdale
Jonesdale Oheege FaCtOTY....ccccuvenccernnnonsssnnssanes Jonesdale
Canner Cheese Factory.......eveevennenn SRR AR Jonesdale
Glem Chooie FRobOYY Ch..cosccsicasssasinsecasssnitassia Hollandale
long Valey Cheese €. ..ccvcricroccessncssscasosssassss Hollandale
Honner UHhenss 0., .ccisiiivissisriisnvsnssnrnsainsdns Hollandale
Adameville Cheess €. ....cocunsisnnissssssininnsssnssis Hollandale
Poratumion CIIONIE EN. .o oo ni oo ieisssssse s Hollandale
H. Ballernd Cheeme O0......coovancnsscnsnsonansanasin ...Hollandale
River Forks Cheese Factory......covinneniniiinnnnnnnnas Hollandale
John Ashelman Cheese Factory.............. PR Hollandale
Jchn Silberger Cheese Factory............ e e e Hollandale
J. L. Leutenegger Cheese Factory.....coevvvennenecncans Hollandale
Casper Mever Cheese Factory..... FOSe e TR RN Bt T Hollandale
Jacch Leggea Cheese Factory..... e R Hollandale
R e S Rewey
J. Rogez No. TCheese Factory....ccccvceeerennianessncnnnees Linden
TR Tl R L e e A e e Linden
Jacob Regez Cheese Factory (3)........... o s el Mifflin
Drybone Cheese Factory........cccvvve... i Drybone
Pine Knob Oheess FReLOTY .......cvcvvcnciiinsnncasssins Pine Knob
Hyde’'s Mill Cheese Factory..... R AR R T ....Hyde's Mill
North Hill Cheese FachOTy... .c0ccurecencccicccncennses Adamsville
S i Adamsville
Sandy Rock Cheese Factory................ ceseensnan.Adamsville
JACKSON COUNTY—
Garfield Cheese Factory Asso'n..... SR I S A Price
Houghtonburg Cheese FacloTy....ccccvoccicnccenncnnonscas Merillon
§ S S i e ....Alma Center
JEFFERSON COUNTY—
Tilden Cheese Factory....coeeecvcecennns S e e ... Watertown
Cllobe DINemEn BPDEIN . . . . oo oo 00eunnomnmmasssies s s i Watertown
BEmmet Grove Cheese Factory.......oooovvvvennnnnnnn.. ‘Watertown
Hock ChooNe PRMORY . .o ococvsssavsssisssssissnss ... Watertown
John Stangler Cheese Factory........ Tl Watertown
G. Kuenzi Cheese Factory.......... o A B b e Watertown
County Line Oheese Factory........co0vevunnnnn. PR Watertown
Gopher Hill Cheese Factory......ccecvvevvennnn. e Watertown
Main Sireet Cheese FRelOrY......ccocneeecarecionassssas Watertown
Henvotk OBeese PROMNT ..« oosicennconivancinsinnssss Watertown
Sam. Kuenzi Cheese Factory..........cvcvvviiinncncncnnn Watertown
Shields’ Butter and Cheese Factory............ Lt e Hubbleton
Cold Spring Butter and Cheese Factory.................. ‘Waterloo
JUNEAU COUNTY—
Warren, Kimball & Co........... Union Center
H. L. Ashdown ...... e R R s S S LR .. Elroy
Farmers’ CoDMPRRY . . ... .civcsscsnssscsnsnss i S e s e Elroy
fAR A New Lisbon

Twin Bluff Cheese and Butter Co......co0v0venennn. ...New Lisbon
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Lone Rock Cheese and Butter Co... ....New Lisbon
H. E. Elmer Cheese and Butter Co..... o e A .....Hustler
Lone Rock Cheese Co...........t e e A ek ...Camp Douglas
J. W.Cross ....... e o L e AT Mauston
Geo, Winsor ........ i i A MRS e TR el Mauston
John Steiner........ el Bipes T e b ot te s n it +....Mauston
August Steiner...... v A e o e e e e e Mauston
Frank Steiner........ s o a o S T s Mauston
J. W. Post..... e P ki o e e S ...Camp Douglas
James Larson......... - T SR RS Wonewoc
John Froelich........... SRR AR A SR e S vere.. Wonewoec
KENOSHA COUNTY—
Nick. Spartz......... TS e R osie . PATES
KEWAUNEE COUNTY—
Jos. Dellain............ i wn PRI AR e Casco
Jos. Adams.......coceeee B & e e Casco
F. W. Ouradnick.......... R Casco .
A. Kirchman..... S e RIS S RO B BN Rio Creek
Wenzel Slab.......... e e e S e (e g e esssss-Ri0 Creek
A & J. Ripley ........ e ol e SRR SRR Slovan
Jos. F. Adams. ........ P g I s e A SRR Slovan
Fred. Plinke............ et e e e e B e i Rankin
JOBODh WeETE...ccocesnansasssnsnsesstosenansasssarsnnnnns Darbellay
Ohas. RUDODE .....covocccssssssasssssatssssnsscssosnsssnnnes Rosiere
Eugere Naze......ccoveavse s e s e A e A A e e Rosiere
Vietor Braus.......cccoceeeneeas e L e i Rosiere
Brussels Farmers’ CO...oieeeeeresssrnnrrontasnsnnscennanns Rosiere
R L S L TR P Kodan
W. Ullsperger........ e i e S S oo B 1 Kodan
F.GelschOW....cccceeescccsnnnas e e e A Kodan
Farmers’ Cheese CO.....cocvvansresesssctssnnnasossncsonans Lincoln
Armand Noel............ e
Jos. Dellain..... R U RSP PSS . R Lincoln
Anna Wallechka. .....ccocveeeeacnanns o h e A TR e S N R R Krok
Geo. BOttkol & Bro.....coevirencossnrsonsncoseassansasaeiens Euren
Louis Baucher........ R T R il Thiry Daems
Jos. Dellain............ e e s R e e Y e . .Thiry Daems
Frank Storzer........... e o e a0 g e Curran
Geo. Kozina.........co0 o ey re SRS Stangelville
Albert Kutsmacher........... s S Stangelville
Bach, Kirvey & Poser Co......ccoverevurrirrrenscannnananes Carlton
Frank A. Plansky............... e L ARG B S el Carlton
Carlton Farmers’ Dairy Asso'n..... T i e MR Carlton
John Waegli .......... s e S T e B i s e Carlton
Anton Bouril........... SRR s R ST R S Carlton
A W. Teske...coconuaes < A S e e R G S Alaska
Andrew Roth .......... B Mot L e R R T T Alaska
Peter Altmeyer........... e e e R O B R A Alaska
Albert Kretsmacher......... £ e A e e R S Ellisville
Jos. Roth...... ETATNT e S R I L Ellisville
Bernhart LOBt......c.ccccecccinssssssnsssrassssssnsassases " Ellisville
Andrew Mahlel......cccccticinsnscnaccnsadosscccasasassonns Pilsen
%Mwl Gasche......... S P, SRR AR R i s e Pilsen
ogal Bros....... i R R e TR SisEAsse e TR Sandy Bay
T R e s e Duvall
D BOUIMDEOr .. cocsscssscssssssssssssisssinaassiasasansasasss Duvall
Borrett & BN . covosssrasinssasosasssie o i i Duvall
M. Mueller......
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LA

JOBRBWPIS. ... e s S s SR LA s+ . NOrman
o i R R BB G Nl I e S ik Norman
TR A NNRRY. .o e L S WY Norman
Ahnapee Farmers' Co..... S oy i e e S S Ahnapee
Beodl Waltew 5. oo R e Ahnapee
Julius Berg........... SRy P e e R, Ahnapee
Qoo Paal,..oeunnse e R s e S e R e Ahnapec
o T N E S R e S S LR U e Ahnapee
5. 6 POl ......o000000. % U LB e o Bk ol e R S e Ryan
Kozina Factory..........

A T DR

John Gosin............. .

L T T TN N (AR S Y

Fred. Heavers.......o..ccuu...

Geo. Kuekel...... A S

Jos. Filz......... e R

Victor Goodsoul............ e S I B e i Tonet
Atvan Biall .............. SR R R T Luxembourg
Antoine Bredael........ B P S Rp SRS Dykesville
August Noel....... T T e G e S e S B Dykesville
CROSSE COUNTY—

Casper Andregg............ e SOk B S PR e Sigel
Bangor Swiss Cheese C0.............. =i SRR L AR Bamgor
Eathan Roberts......... i e e =Sl Burr Oak
FAYETTE COUNTY—

J. P. Rockwell & Co........ N e e e e South Wayne
0. B Eils...... A e SR SRR oo South Wayme
‘M. Johmson............... e South Wayne
g e g S S e South Wayne
Hall Cheese Fattory. ...vueeeemnnnnsrnennnnnnnnnrnn. South Wayne
Graham Cheese Factory.......... e i e i e South Wayne
TRoman CHooso FMIEFY. ... ..cc.ooiios i ne s snmen s o Trumen
Buccess Cheese Factory ........ AR A R A Truman
Light House Cheese Factory.............. e e «+s..Truman
Union Cheese HachOryY .......cocvvuiennnnonnneenomnsnnn, Calamine
PRIAEE Cheene FRCIOTY . .....0oucucivnrreennnncnonnens,. Darlington
O'Connor Cheese PREtORY. ...... c.oveeusvronssenronnns Darlington
Otter Creek Oheese FAGLOTY. ......ooevvvnennnrnnnnnnnn.. Darlington
Lamont Central Cheese Factory........................ Darlington
Fraternal Cheese Factory.......... e S A G Darlington
A. Hershbrumnner..... S SR D S Darlington
Alex. Rolle......... e A S N e e e s Darlington
Thos. Vickers..... R R e e e e i s e S S Darlington
Pool, Toleht. . ......ccoi0n000n i o e S B G Darlington
Yellowstone Factory......... SRR e e e S Yellcwstone
Lyons Factory ............... SR s A e R Yeliowstone
MOCHBAOCK FBOIOEY o .. ouonenrenaeencnnnssssnsinsommnn.s Yellowstone
John Dredinger........... R A e e e e e A e s e Argyle
Jake Hahlen........... e o S (SR SR R S SRS T Argyle
John Theiler........ A & e e e e S S S Argyle
S i s T R S SR e R R Argyle
e R e RS e i R ) Argyle
UPol. BORETIRON . .. . oiivininnnnsssenm e el e Argyle
Henry Peterson............. R RN R PSP R D S B Argyle
Emil Ammititz.............. s Argyle
Samuel Ubert............ o e T Argyle
Peter Olson.......... o e R i T B Argyle
Chris. Marty. ... ..q... SRR s A e ce...Argyle

Samuel Armititz................. SRR M AT, Argyle
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Wm Carey............ A R b s P S o Argyle
3B WER....connnvissis o e Sl e e e Woodford
A. S. Hansen..... R AR s s s iy Wocdford
J. Miller........... PP e e e Woodford
Shelltts Factory...cccotrersssenssosccssssscsansssnces .....Fayette
Cook Factory........ e e T TR S A S e e e Fayette
Conley Factory........ e e e S S Fayette
Olsen Factory............ e o e S S ke e e e e e ey Fayette
Springbrook .......c.c00000 e e e PR T S Wiota
Cherry Branch.............. B o e i i Wiota
Wiota Factory............. e e S D S B e S Wiota
Scisson Factory.............. R R A S Wiota
SpoBer FaCtOTY...cvoteveeesreeraosssssssrosssssnssnsanansas Wiota
B Hegex........... o e o S kSR RS L Blanchardville
J. Grunwald.......... T T Vs s el Blanchardville
Bokbard .....ccoccc00a0 S e e e S g Blanchardville
BT R e s A S AR S A Blanchardville
Co-0perative ......cveeeeecesoranasennrnaracinenenas Blanchardville
East Lamont Cheese Co..... e S T e IR RS2 o Lamont
M. Hefty Cheese Co.......... A e e S P Lamont
Sanderson Cheese Co......... s e e R ST Lamont
Lamont Central Cheese CoO.......cocivvnininiannnnnnnnns .....Lamont
PRRE'S PRUEEER. . .cc0nscssosssissnnssnsassssosocssssdoneasd Calamine
Mount Pleasamt..........ccunen e e Sk RS Calamine
Peter Meich..... S i A s e A R G Calamine
Willow Springs....ceeesseescsccssass P L e Calamine
LANGLADE COUNTY—
Mattek & Benechek.......oo0ceuen e i s e s Deerbrook
Albert Borth ........ PR SRS S S cesesenaise LD
MANITOWOC COUNTY—
John Hertel............. s A ...Meeme
Q. A. Danforth .......ccc0neaane b A e AR e Meeme
F. Simers..... s ih s i S S Wit i i i e Meeme
M. WiIdemal....corcceescccsscssse ol A e e e B Cato
Adolph Mil'haus ......................................... Reedsville
Fn Loy o RN NS RS S S Reedsville
e R P SR AR Reedsville
Aug K BOOIEY...ccovscicciissnssissndasississssannsie Reedsville
Henry H. MeYer.....cccvtenaestiisnsssosessssscnsssnans Reedsville
Wm. Huese...... e e Tt SR Reedsville
Albert Beilke...... e P e e e I R Reedsburg
Chas. Dickert...... T o s s e e W e Reedsburg
Jobn EMREEIIEE . . .. iscivnnsaneilosiinsiotsssdaess sosaons s Reedsburg
IR IO oo i cninnia nm nonin o o o i T 1 Reedsburg
Robert Manke......... S S Rt (R e Reedsburg
. PRREIBE. .. .c-viovssssnnsasosssnsassnssasnsasenas Newtonburg
H. Bargenbruch........cccoeevercncirisncatcccsnscnnns Newtonburg
R T L S S SR R S R Newtonburg
T R R R SR R e S By e Newtonburg
Jacob Pohrimger. ... oveeereiearrsssesccsscsnncscnanas Newtonburg
Martin RBO@e....c.c.ocovcscccnocsccesssorssnsssssssssanss Newtonburg
S SR e SR R S S S NS R Newtonburg
Jos. Heinzen........ L sasagive e B AT R Whitelaw
ST R R R S S et s Maple Grove
WH, MEYeIS..ocosecrcosecssssssssssassssssasnasssnans Maple Grove
Maitzke ....... Ay S ey S T S S S S Maple Grove
N TR . o sanieas s aid oninnainn inn s/ i i mine S Maple Grove
P Britpel....cocrvrrvernrssnnsrencss A e vesrses..Maple Grove
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Willlomn ROBEWBIL. ... ..oiss0sads0viiiisiaidsnnes vsssessss . Timothy
Bohert PERRIRAN . ... inics v nsia s aa s s aa «+ese0 . Manitowoc
Herman AcKOFmBR......cccosnccsssssssssnsns eeesees... Manitowoe
R RN - s S s e e i R e T Manitowoe
Henry Meyer........... AR i R ) A e AT Manitowoc
SR . MEOTE. .. o inisnnisnssnisseiisonssseioninG g «....Manitowoc
Henry Pluess....... 5 e A e el e e S Mamitowoc
T NN 1 e T e i s e S e St. Nazianz
L Tl R e R S s S L .++..Manitowoc
R ERRN ek e e s ST St. Nazianz
ORAE. WOIRERREION . .. - oo niis viniana s iisa s b mee s o Michicott
John Bachhaus.......ccvvveeenensn R i M A e Michicott
ADg. Falrmil....ccovossessnssnnses s e B e AL Michicott
L T T e e s o e e S R Michicott
CHAs TUONERR. . ....cnsonsns sune i A S e i i Michicott
Fred. Wilde........... i 0 o S T Michicott
Adolph Zeddies......cocecereassees e e O L D ...Michicott
Shes Wl all. . ..o viviisinnis it es e sea et i +es...Kasson
..Alverno
..................................... seviueseess<MENSCDD
Alverno
Hormem Bl ......oicmiasssnasine e SR I e Larrabee
Frank Fenner & Bro.............. S R A S ] Larrabee
Potor OFIeD. . ....cucaunninsanens SR East Gibson
PFred. WHAe......covcesssnvens e e e Shoto
Robert Waumann........ - et I e TN e N ....Shoto
Anton Natjonmitz...... A R e e PR L et T Shoto
Jos. Haverlick.. A e v s aane s ERROLD
Gibson Farmers’ (;'o R A S e e shsss st el Melnik
Heomman Schroeder.......ccccceesasasssssesse R O Rosecrans
R T e R B A S Rosecrans
. WRORIIE . - i R R S S R e Rosecrans
g dal TR R RN R A R AP e e ne School Hill
H Barpeabrush........csoecssoesns SR SRR PRt L 1 Rube
e e s M S SR ¥ e L o S Rube
J. Kashaum......covc0ss. e i S e e Py Rube
Otto Korstedt......co0niee R e S Louis’ Corners
Louis Voight....... el e A i e e S e Louis’ Corners
TENRE T WHIBNIN . s e s nbiicmn oo s Aoy Louis’ Corners
Aug. Schleunes....
R R e R
doekiand Doty ASBO'R ..c..coccuinumninenvaoniss s Clark’s Mills
TR BIEEEEIE. . . . o ovienimais sins oo omme s inmnss et S o Clark’s Mills
e e S e T oo Clark’s Mills
VI WOlE ..o conisisssninress R P e Range Line
Ole B. Gegotad........co000000 S e T Eaton
Wm Bmbhe.......c000.. v e e e e e A Eaton
SRR IR NI o « .o o/ ot s o i B T e Eaton
Foarmtew' Dalry MR ....cicciisisiicinssnnnsnmnsnssssmmsiien Oslo
Strangel & Mawhalen........ccccceeeernans G Tisch Mills
B N i A s AR R A ...Niles
Chan. Bohwalhe. ... ...ccovnnsnsssnsonsssss TSR L +es..Niles
Wi, Baselor.. .. ....cconnssanss S R e K seseasaNile8
A R I ...Niles
¥. H Wasenknecht........ccvconsinees S e TR S e S Kiel
i R N S CR e, N R Kiel
- R TS D e el i I, AN BT s L) Stark
b TR e S M PSPPI = il ....Nero
¥ W A R S e S e e B Nero
Albert Byacing. . ..cc.nvovnnosnsonnsans s s ........Tans
Wm. Damm........... e o e R A e S e e Taus
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MANITOWOC COUNTY—Continued.

Francis Creek Farmers' Cheese CO....ccoocveerenenes Francis Creek
John Steber....... Sl RIS e e S e Francis Creek
P.C.Bleiser.......ccco00ee. A O MR Francis Creek
Kellner & Polifka........... s S ST e A A Kellnersville
Michael Scobel........ EAEOR R e e s e Kellnersville
C. W. Swating....ceeeeeeennss e e AP LR Kellnersville
R. C. Behnke....:.... e R Wells
Peter Blaser........... G b L L o im i S e King's Bridge
J. B. Johnson....cceetv. RS LT Rl e o e P Clark's Mills
Mike Kelley....cocenneee ATNAT 2 B o et St Clark’s Mills
TREney HIDEOB. . ..oconnncsvyrciissasnsans srsossiaonnyesmnessse ika
Oscar Barmoel...... s s L SR R S Hika
Jos. Schuber......... R s sk ensw s oaaa Cocperstown
Horman Spetht......c.ccecccesssssrsssscnsrcoronancescense Branch
Adolph Klemm.......... s hs iRk el Branch
H. Wilharms.....coo0aeee - s e il e Northeim
H. Strodthoff............ e e e e TR A Northeim
Guetave Klemm....cccocecerosascsssnscnsasasasccanscs Two Rivers
Chas. Fleutje...... Two Rivers
Henry Redker......

Robert Newman

M RATHON COUNTY—
Fred. Michler......... i o e s e S .r..Wein -
Herman HARD....ccccoceessessssssssosasssssscsscssosss Nutterville
Henry Jacobi i SR i S B e s e Denny
Jacob Keehl..... S e s e s Denny
Ferdinand OMN....ccoceceescsssssassoossssncasassncnannes Rozellville
Joseph Frane................ b e s e e et Unity
Brighton Cheese FactOry......coeernnonirnamnnmnarunnnneee s Unity
Wm. B. McPherson.........«-. e i e s Spencer
AR TR . . vhsssinnsarsnannssusavnersornsssnssasassauene Stettin
Ed. O. Pleisdh......ccovececeaans s e e e e s A Naugart
Andrew Flaig.......cc0.e R e e e wsl b aalia e Colby
Adolph Hintze........... St e e e SR e Hogarty
Julius Kodi..... G iy e N R e r AR McMillan

MARQUETTE COUNTY—
Neshkoro Cheese and Butter Co...... e e e Neshkoro

MILWAUKEE COUNTY—
John Mehl..... R RS e o ...South Side

MONROE COUNTY—

Valley Junction Cheese Factory......... i Valley Junction
Martin PLVIe.....cccccevarassssssssssscasssssssssancncccas St. Marys
L. J. Schubert............ e b B M e o B~ o e Clifton
E.. Kimball..... Glendale
FBE BRI < v s mn s S e a s Ty S R S B s e e Oakdale
Coldspring Co-operative..........oovevenarnecrnnannrneree.s Wilton
Hokon Andersom..... Ve me R RS e T Melvina
Fred. Luther.......... e ST gL e e e ....Norwalk

MARINETTE COUNTY—
Jos. Brooks.......ccaene e i i e e e O Peshtigo
John HOZANSOM....coenasescscsnsasnsssssssssaresansnnns Porterfield
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OCONTO COUNTY—
School Section Cheese Fa.ctmy ...... Oconto
Warner & Moody. ..., Balan g e T T Brookside

B H Bler........... e e ttestesstttssnetansaa.... MOrgan
John Schmder ..... .. Linwood

OUTAGAMIE COUNTY—

John Cannon.......... R e S < ek R s «ee..Dale
Alberl Tewww. .. ... b PSR e L S D Dale
Birdell Nelson...... R ikl s aae s e SRS S SRR Dale
P Milles........... AT g Sl e Eima e i DN Dala
H. Boyer......... R S ale miaie e i i SIS Dale
A. Nelson....... T E e S L A e B Dale
L ST S e g T e Dale
C EIORINRh & QFMOSr. . .......oeorrnrena Tt enane] Erb
e e I R e Appleton
D W Do & 00--.nunennnnnnneis Seh SenE ....Appleton
Nick Huss.......... LR R e Appleton
Nick. Simon....... 1 3 b T e e e e e Appleton
W. H. Verity...... o A B A S S e Ry Appleton
A. L. Murphy
R
M. L. O'Reilly........ B8 A0 00 i i e e e e e ++...Hortonville
Chas. Westgate...... P AR S sl e e Hortonville
Chas. Schanek. ...... I R Wi Ho:rtonville
Midollng Hees.... .. o P A e e [ Black Cresk
W. N. Bergman.......... e T Black Creek
NE NI . i o am o e o s T Black Creek
Albert Carter.......... e S N B v Black Creek
L SRR Black Creek
Fred. Lachal.......... A SRR S Black Creek
D. 8. Crosby & Co (3)........ SR R S i S S R Seymour
B o PP A SN Seymour
Anton Kolb........ AR ikt Earias R B o e e ez Seymour
oW e sl i s s A ae e e Seymour
H. C. Burmeister ........ = SRR R S S Seymour
Yoler Dosledr...........ocuiens 8 g o e e Shiocton
U I <. . ..o i ikt sis v simminins s aRma e st a Shiocton
W BOREERE, . ....o.coininiiocnananin e N L Wittlin
2o Rewy . .. i i e e S Mackville
J. H. Steffen....... o s e 0 i o L e e Mackville
C. Frelat......... M e e e Mackville
e Ko e PR PN SR N NI i Mackville
Callan, Grant & Smith Co.......................""" Stephensville
b S O R SR e R SR Stephensville
PR PO ..ot it e e e MO Stephensville
A B I e e e e Stephensville
PO FROABOOE ..o susaivnsion st s Sterthensville
Wisconsin Butter and Cheese Co..... e IR e e Medina
T BTN . oo no s or e e S s S Medina
Chas. Breitrick (2)...... e S B e e Sagole
B Wl e Sagole
IANBEINO: TIADT W o o .o cionnnmnnsiosioniinsessdomse st Leeman
Town of Malne DAITY C0..ovveernnnnenereisensoonmnn, Leeman
G A JOBTROn. ........oc0050000- a0 om0 e Sugar Bush
Lk ORI S D e e TLawrenceville
Gl n R RS R e RoR e e Lawrenceville
G. Lightfoot Lawrenceville
o S e IR S e e Binghamton
R e R Binghamton
el R N ARSI S B Binghamton



Dairy and Food Commissioner. 253

OUTAGAMIE COUNTY—Continued. A
HOMMDAN . .. cccvcessssssssssssassassssssnsances +e+...Bear Creek

Theo Wisler ......... e ol i o o i Bear Creek
YOUDE ..cviineeene N R DA Tt e e Bear Creek
John APMSBETONE +.vvvecssonsnenassssasssansssnsasnssns Bear Creek
John Grobe (2).....cccceevsssassatsssssasssscasssssncnsse Grenville
C. Schnelder......cooveeeceasnsnssrsnsnanans DN L T Greenville
John Fastbhinder.......cceeceeettssrscssnsscssasasnncaccccs Greenvi le
James TrucK.....cccececsrososscssssssssscssaassassssscs Greenville
B HUDOP. ... scosssssiasassossessscsstsssasssssasassins New London
Schmall Bros...... S e e A R e e R New London
C. J. Broderich..... S e Sl b e raca) o South Osborn
Henry Greb......cocevvenrscanrsnrnnnanannns e South Osborn
0OZAUKEE COUNTY—
H. Schellenberg....... R ARDISoE L S s A P RGP ADT Horn’s Corners
Jacob Mertz........... e A ok Holy Cross
Melchior WeSter. ...cooeesrsansssssssssssssasssacsnancns Holy Cross
Chas. Mintzlaff........... R R e e P Grafton
Gustave Schroeder.......coveerrereescsssaraannancasssssaes Grafton
F. KODIWeY.....cotnueessosccsssnnssssssncssncnnees o v Grafton
August Loeoh......ccccriersnerasnacasnssosisanactrssecencs Grafton
August Hadler......ccocniriresnerarnnnnsccssnuseancsnsenes Grafton
AMred LANGE......cooocenasssssssssssacnssssssnssssssanss Druecker
John Ternes (4)....coveeennrensssccsonasasassronsasncnces Belgium
H. P. Musller (2)...cccceutecensscsnsssncarsssassanacssnsnes Belgium
K ATEOENO, ... - ccssnssnonsinis e e R AR Belgium
Gautner & ANtoINe......ccconerriinnnrenaanacsssnannrances Belgium
Joseph Yanther .......coeciececsssasenssracosnctennasaces Belgium
Nick PoTth....ccoccuessnssnsasnaiocssesnsnssasassscaes Lake Cthurch
Henry Wester.........coeceunanns e e e R RS Lake Church
Jno. Ternes.......coonnenne i R A SR A AR Lake Church
Frank Wellenstein........ccooeeruineneriniarannenanns Lake Church
A, ARDOIDD. ... covsoanesssssrssssasossersrasnsussnenss Lake Church
Antoine & Gartner........... e e el A Lake Church
T B Xlealle (2).-civeveisansronanonomesnnansnvitsasnaces Fredomia
OB WL (B) .- icicansninesrasssossesissnsonses Fredonia Station
T R AR S R Fredonia
Johni De PreBoe. .. coreeecaccasssssssnosssssssenssrassnsne Fredonia
e R R Saukville
Chas. LAUTEr...cccceoensstrsnsmosssvsrnsssisssnssonsnncss Saukville
T R e e R Sankville
Paniel WithlerIEer. . .cocevrrorensnssssacassosccsssssannonsss Kchler
Peter P. Mueller.....ocovvvnnecennannaes S SN e e Cedarburg
J. P. Fleschinger.....c.ovveeesecassasncsscsananss Port Washington
John Panlev......ccceeevescresssssssssssssnsscnns Port Weghineton
. bert Coonman........ S T e A S e R Port Washington
Isaac Smith............. S T N IR Port Washington
PEPIN COUNTY—
Chamberlain, Hakes & Co........... s e s East Pepin
Adam Erickson, et al.......... D T s e e E AU e Durand
PIERCE COUNTY—
1. Ginser....... R e = e e R T AL Martell
ABCHS GEWDIOL. .- -cccsnsssnssascsinssssasnsssssnsnasisses Plum City
Trimbelle Butter amd Cheese C0..ccovvvennssssnssansnsse Trimbelle
S. Sorenson.........-. S RS R R S e Olivet
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PIERCE COUNTY—Continued.
Geo,

. Hoessly....... s SRS Sl S A R Herbert
TR SR S R e N S G Ono
Honn C. TRODOYE.......cooiosnsinnns R ey R Viking
Rock Elm Creamery and Cheese Co........... SN R Rock Elm
Lo A How...ouecvu.ns e s e e A Elmwood

Wm. F. Koech........ Sr AR S sesees. . Bast Farmington
PORTAGE COUNTY—

F. S. Holman ...... e e R e S e e R Amherst

Joseph O. Esterly......... AR g et i el Polonia.

G. T. Rowland & Co............. ST Pt R Buena Vista

N. Spurts......... e P AR S R ...Union Grove
Pool, Jnolaibh.......c0iiiesivarosins e R +++....Burlington
Norway Butter and Cheese CO............... +ses...Union Church

RICHLAND COUNTY—
A. & D. Beckwith...... vl SRS PRI W e ...Dixon
W. L Davs...... .o i s ...Dixon

ROCK COUNTY—

Western Newark Creamery Co...... i PR SR ++es..Beloit
Star Creamery......... e B s i i o ++s+...Beloit
Thompson & RASEY.....ocveeeennrnnnnnnnnn. IE RS, O Beloit
A. Engebretson........cvuvuu... e T RS A Beloit
Ieo. WHHAME......co000eeaeass e SO o e R Beloit
J. Speich....... S i o = RN e e e e Orfordville
Geo. Bernath.............. M S gt ««...0Orfordville
B.J BallotK ...ocoiveianenn

G. Augsberger...............

A. Woodward.............

J. & F. Newhall .......

C. B. Palmer.......

Harvey & Godfrey.....

Gadivey & KWPLE. . ...ccnrerssnscnsnne s e AL Lima Center
e MOWEEN. .. i e ke e Lima Center
Edgerton Creamery Co............ T e S ...Milton
Avon Cheese Factory Co............ e R S B R s ieses AVOD

ST. CROIX COUNTY—
Spencer & DoVl .......cconiivinie S e b e R New Richmond
Spencer & Teal......... o e A 3

Boardman Cheese FachoTy.......oovuveerneeeunnnnnennnn.

J. A. Henderberg Cheese Factory................... Pleasant Valley
Roberts Creamery Co........ i i e s Hammond
Jullak Beer:.... ..o AR e PR Houlton
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ST. CROIX COUNTY—Continued.
E. T. Jepson.......cau S e Sl e cis SR
Cylon Cheese FactOry....oevvevseansnnns e
QOle Jenson....... e Sion S RN essssssnsesssBrookville

SAUK COUNTY—

A. SChOSNMAN. ..ccaesssrssssssssssssssssssncacs e i +...Plain
John Anderson........ A e R LA AR A A g SR ..Plain
parmers’ Cheese CO.....coevvenenananns b A S N Plain

Poplar Grove (}heese Facbory ............................ Plain
James O'Malley......... - ‘White Mounds
Henry Poole......coveereennnnnns
Chas. Schumanz......... ks Sk
Geo. H. Holmes.........t R
J. K. Powell.....cooveneesassnnsens

SHAWANO COUNTY—

P. R. Wilson........ e S A e S P SRy Whitcomb
F. Koening......ccecoeennsansass Leopolis
Pella Cheese Factory....coeveannnee P A R, Pella
Henry Grab........cceceeenencnnncenss ...Caroline
Herman Mevis CO........c0000ne ..Caroline
Belle Plaine Cheese lmcton > ..Belle Plain
John Krickanmiths.......... R e e Rose Lawn
Edward Rohen......econeuune South Osborn
J. S. Brummel.....coonavananses AR AR RS Pulcifer
James DickSON...covvseearannns ISR SRS T Pulcifer
Fred Zuehlke...... e v b B R T .
Mike FeltOn....coooeeessssssnsannns =
CF. Jaske.....coeeemeenenensennenaaens i el R Briarton
NAVALINO ....ocsssesscsssssssansassncass PP Galesburg
John Leomard..........

A. ThompSON....ccco0enaes

Johnson Bros &Go s
Anton Siglinskie... -
F. Croming..... A
P. JODDBON....covevennsnnnes

SHEBOYGAN COUNTY—

. e sssssssssnsasnnan

H A Ohsplln .................................... Plymouth
Jobn BOcREr. .. .cvcvrassosccassanass
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SHEBOYGAN COUNTY—Continued.

B e R e e A Parnell
LS A R O S O R Parnell
N AN . . e s = s e N Parnell
SR O RS R SO O e e Parnell
EhL RS e A e e NN L, AP Cascade
Albert Suemnicht-Winooski...... e e i e e Cascade
S N s e R .+...Cascade
R LT R R PN L g b Cascade
Frank Hughes....ocievenceescnansanns S ey e Sikib e Cascade
s L SR G R R L e Cascade
Mugan Bros. (2)...... R SR e e e Cascade
s e Suk e e S e Dacada
DOUEL OO . 1., . oo vicioioninsia e sisii s i ein e g g e e R Dacada
H. A. Rehm N PSR e Franklin
L e B O e Franklin
Wm. F. Gartmann............. e N S S . Saint George
Chas. Gartmann.........c....... s e e A e Saint George
P E L T L L A B R e Glenbeulah
F.Gotsslng. .......cco0000n. B i S A “m e Glenbeulah
C. F. F. Karstiedt......... AR D R e R s G e Mosel
H. E. Buechel............ R s R A AL A Mosel
Schreiber & Co........... R S e e Mosel
e el 5 S A e Mosel
Frank Theman......... S b h e e e e A e s Erdman
BEmil Wilder............ SO W S S S e b e e Erdman
F. Olm & Co........ e e RS RO NSk R e Edwards
L e G T s Edwards
LT S R e R R e Cascade
P BoldE........... R e S R R R +....Gibbsville
Jchn Rowerdink.............. S e PR S Gibbsville
Christ Strassburger........ e are e S e e e Howard
Ed. Sdhneider.............. Rl it ch R e Howard
Ed. Erbstoeser........... S0 S0 e B Howard
W Delhe. ...ocoiciines e TR R s R ER R ....Howard
Wm. Siemers........... o e e S S B S D PSS S e g Howard
Wm. Kohl & Co...... e e e i sndine Ty ... Howard
Geo. Horneck....... Brvite i s e R R N S e Ruine
BTy FRORele .. ... o e e e v e Rhine
L R e ST TP S A Cedar Urove
Grootenhaus & Le Ronde..................... e Tae S Cedar Grove
FERL L PG O s Cedar Grove .
PR e B i ke R e Cedar Grove
Grootenhaus & Wissink........ e e ainte Cedar Grove
A B e et R B L Waldo
e TR S e Waldo
Ber Te Henmepe.......coceennnennns R A e A R Waldo
T R = P e Waldo
ooy, Blelehaiioe. . oo oo s e Elkhart
EIOMEY TRBIMOOR . . ... ..o s onomms icinesnis s co e g s i e Elkhart
Jac Strub........... B hr o e e e R S A e e Elkhart
T A . ..o s e i e e e e Adell
e e R s o e e e B s Adell
W. Grashorn..... T T PRSI N R Adell
T DO - . i e e e Random Lake
BIDEEL BOER. . o ioii s s Random Lake
Thillo Preifler. ... ............. S i e e s Randem Lake
I DI I oo o e s e e e Random Lake
RIS W oo e 4 w5k S e s on ek s et Sheboygan
IO TN .. 0 s iy i S i e Sheboygan
Tl RN . T R ++...Shebovgan
BT . ... ..oconissvis e cannmmmn e el e Silver Creek

Frank Straus.,................ TS S RS «+-.S1ver Creek
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SHEBOYGAI;T COUNTY—Continued.
Mentink & Semkiel......

S T R ST A AR, S N

......................... Pius
............................................. J!olbmsonwille
G e e ....Johnsonville
............ Johnsonville
........ Sheboygan Falls
....................... Sheboygan Falls

............................. «es...Sheboygan Falls
.......................... ...Sheboygan Falls
...................................... ...Sheboygan Falls
......... Sheboygan Falls
................................. ++ssee...RAndom Lake

C e T RS N R SR R csesess.. BEdwards

P'.ymm;t‘h
....................................... Rhine

Plymouth -
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TAYLOR COUNTY—
Farmers’ Cheede CO....covveeresccsscscssscssons PSR E .. Medford

TREMPEALEAU COUNTY—
Fuller & JOhNBON....cocssssssssccass A R S e A R Osseo

VERNON COUNTY—

Edward Lipley........ e R R e e B A Manning
Adams & Mills............ S SRS R i S e b Dell
Avalanche Cheese Factory. ..............................Avalanche
Davison Rankingmot.......ccecervievcnssnes et e L ... Newton
NewtonButterandCheeseFacwry e e N A Esofea
Joa. H. M Loes.....ocnnessss A A S e e o, D
C. C. Olson...... B A 8 s i e i o et AR

WALWORTH COUNTY—

Otto Scherer..... SRR SRS PSS SR T S S Little Prairie
A. Woodard..... R e sssssassnssssenssdilien’s Grove
Elgin Creamery CO....cccvverennnnneass i i e s e e e SRR
Sharon Dairy Co....cevvvversnnnnas SR AL I St o o o
State Line FactOry....cceoeeesccccccscsscscns R e,
C. H. Stubbs........ R AR el e e Liyomns
Marlatt & Kachel....... sl e i i ey +....Heart Prairie
Troy Co-operative Cheese and Creamery AssD............... Troy
E. Malcomson (3) ......... ... Whitewater
Wm. Wright............. 1

J. G Smith.....coo000000

Elkhorn Dairy Co

Adams Cheese Factory Prems

Little Prairie Cheese FactOry...coesrsreersssscrsstscsscccenss Troy

WASHINGTON COUNTY— :
J. H. Steiner....... Bt e o ieba a e il e i e e e e SR

E. Teschendorf..... PR R .u tesssssss.Baint Michaels
John Aupperle....... AR SR e s Boltonville
Jos. Endress......... B S Schleisingerville
L. Guth & Co.......s. B S SR R S Ackerville
Edward Knife.......... Ackerville
P. G. Hamahan......... Kewaskum
John Dengel.....ccoeeeeee Kewaskum
R. S. Demerest........... Kewaskum
Chas. A. MeCormaeck........ West Bend
Geo. KODD..ccocoveonsnnnans R RS SRR G e West Bend
L. A. Landvoter......cce0eee West Bend
Ernest von Gruenegan «sesessq . Richfield

Ed. Kuenzi......... Richfield
C. F. Richman....... 5 . : . . Hartford
Jos. Auftermapn........ «+....Hartford
Myra Cheese Factory........... A AR S R e S Myra
Wendel Petri Estate............. e S e ... Wayne
Jack HabB......coccceee e e S R S A A AP Wayne
Wayne & Amderson....... I oI SR e Wayne
T. A. Jordan..... - S N e g A Rockfield
Ph. Kubhn....... S B SAR Ao, S S o R s Rockfield
P. P. Bast........ RS S R R chanmeserake s s eI
R. Tice & Son....... R e N P T

Chas. Stanske & CO...ovevvrsnranassnnsnnss cxmmeavapanrasese SNEINOE
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WASHING’I‘ON COUNTY—Contmued

-

R. A. Gruhle........... e e e s s G aimecd Fillmore
E W. W'Lttig & C0...cons oy e L e e e Fillmore
Reinhold Gerner..........cseeeue- e sl g P Fillmore
Augustin Cheese Factory........... ik e ke i e +....Newburgh
BErin Cheese 7 5 R A S s A= Thompson
Fred Settie........ S AL SRR o e Addison
Geo. W, Tice......... e S T e Ay St. Lawrence
Jos. Aufdermann.....coeeesesssssasssssansanns v eseees .St Lawrence

WAUKESHA COUNTY—

Wisconsin Butter & Cheese Co....covvvenn. e Mukwanago
‘Wisconsin Buuter&ChaeseGo........... ..... vessess..New Berlin

WAUPACA COUNTY—

Otto Kronke........ o P e o Sl e e ek N Readfield
Jake Verhulst......... e RE s e T O S AW Readfield
Anton Portman....... T S e A e o R Readfield
Wm. Schinder.....ceeeveeeeansnes e e R s .....Readfield
Fred Mundinger........ccocevenseecssnsssssosssensssnceces Manawa
Silver Lake Co-operative Creamery Ass'D........ R Scandinavia
Mrw. F. L. GADBON. ...cciossroccassssncsssssassneronsasscsresse Lind
Baldwin Creamery CO......cceeeereecssssarssssansasens Weyauwega
Henry PoOpe........cccoaseenncanes PO L S S D Weyauwega
NiCK ZOrD.....ccccenccasssssscsessssssssssssssassnnacs Clintonville
Chas. BrownSChWeRe......ovveranesassssansssssanannans Clintonville
C.T WHda.....coccacivsvssacanss B e o et Clintonville
Robert Roloff............ RS o e A Clintonville
John Zehren.......cc.... R R e SR G e A Clintonville
Chas. HACKIDAN.....cccccotsssnnnnsssssssnannssssssanans Bear Creek
OBEE. DI, .c.ionssossssssasssassnissssssssesesseyssessasss Symco
P H. KBBDOr....cocsccctsssnsssstsssssssnacassssssnsasse Nicholson
B L Aderhold.....cocccessssssssscssssssscsssscsenans New London
C. A, JODDSON..oooveearesesensnsssnsssssssssssssssons New London
AR HHIB....co00cscessissssesssssss IR PR - .....New London
B. A Huebher......ccococceessescsesascssssassssssssne New London
Schmal BroS......ccceceeasscsscsassssssassssasscsssass New London
Chas. SChoenroCK. ...ccvvreresssssnnsssesesnsansssans New London
Tola Cheese FactOTY...cccveveeeciarcnsnresscannanes RIS Iola
T R S SR R R Symco
J. J. Sleiger........ e ot et i e S A R 4 e iee R eesses.Fremont
J. M. Hickman..... s i s s o i i Fremont
E. Roman & Co.....co000eeess e e D R Baldwins Mills
Fleece Bros.......... S e B s et Ostrander
Phil Kissinger........ A s e S - e g ... Waupaca

WAUSHARA COUNTY—

Borth Cheese Factory...... RS e R e Borth
Fountain Valley Factory......cccvveevacaene PRI B e Poysippi
Moffat & Dewey Factory......ccoveeenienananncnans . e g Poysippi
Warren Cheese & Butter Co........ nia TS s e Fargoville
Saxville Cheese Factory........... PRSPt s West Bloomfield
Herman Koehler............ e e i West Bloomfield
John N. Seaver........ e e TR e o tal West Bloomfield
Terrill Cheese Factory....coovevevenes A L N Terrill
Oasis Cheese Factory......cocvvvvenene. . R e e Pleinfield
Mount Morris Cheese & Butter B aena- e Mount Morris
Wanshara Dairvmen’s AsSS'N......coveevennenaes S Waushara

‘White Clover Cheese Factory.......ccovvvene. o S, «.+..Tustin
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WAUSHARA COUNTY—Chntinued.

P e 7o TR e S R R P RIS Tustin
Marion Cheese & Butter Co......... PEEHRE A - WEELEL Spring Lake
Springbrook Cheese FactOry.......oceveeennrennennnnn Spring Lake
W. Wallems............. s s A S e R R «v.eo . JAuroraville
LA T U R SO S R L e Auroraville
Pine River Association.................. R BT Pine River

WINNEBAGO COUNTY—

V. PrIiBBITON . . .c.oioocoisinainisiosiasn PO e s e Zittan
B, TSP - o v o iovioissionine i oin s dis sanin i A P Do ISR Lo wittan
Fred Spiegelberg........ccvvvuvun.. Ak e R e Zittan
Adolph Grimam.........ccoc000000 SRR M R RO M e e Zittan
Ehriat B .o e SN a e e S ....Clemansville
B BEr. . ..ouacinnnussninn AT S T «+...Clemansville
Rl AR T N e o Clemansville
Elder Creek Cheese Factory............... e e Orihula
‘Wolf Hill Oheese Factory......ceoeveene AR AN i T Orihula
Krenke & Co. Cheese Factory........ A S e e Orihula
Adolph Grimm Cheese Factory................... Buttes des Morts
i g T R B D Butes des Monrts
R R R e s L N Buttes des Morts
G DO, ... .ooiaa e S s A e e a P Winnebago
R I TR . . ...cooicniiacassmrsnssiirstesis s Oshkosh
R T T S B R B R R R Oshkosh
ORI BN . 5o o simin bimarnis o e Oshkosh
Ohas Porrin.......ccic0mm0000 i i b Oshkosh
e o R S e R S e Oshkosh
MoEulsll.. ... ..coo00eais S s R LR S S S Oshkosh
Robert Smille, Br.....ccvvirreivinnniecnses e e s i Oshkosh
e i | RS AT N R S0 Ml P A Oshkosh
T R DS Oshkosh
I L . .. o Liia s n s i e A e e el Oshkosh
Wor Lo Jowen. ....c.cuup-ivinass . Winchester
Rasmus Hanson Winchester
B BIEWEBRAINL . . . ...cci o imennnsnesionvisomne Windchester
Isaac McKinley ‘Winchester
i RN SR G e Winneconne
s R RN U e Winneconne
G. Sholts......... T e LT i e m e et e A Winneconne
Al ). i S = R BN Poygan
CEEW IR oo Omro
‘Wm. McKinley.......... R R o e Neenah
b e T B ACAER SR A AR S e s e Neenah
SR o o s i s e b b S Neenah
Coldspring Cheese & Butter CO.......oveenrnvnnnnnnnnnnn.. Menasha
o R R R Menasha
i T SO Nekimi
it e R NS R e = e il Nekimi
W P.Greonman . . . ...onvreenesocnenons i i e e Nekimi
Lambert & Scanlar.................... e R A PFisk
Allenville Cheese Factory

Vasburger Cheese Factory...... AN B R S e Allenville
Rabie Cheese Factory

Dewhard & Mills

Faber Cheese Factory................. T e BT Clemensville
Jacob Scahmaker

L. Miller............. A S S e vesrers .. Winneconne
J. W. Jeffers........ o S, g v R Winneconne

............. Winneconne
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WOOD COUNTY— -*
Anton Hensler..... s e e evessssessssssesssBakersville
John Rothenberger..........ceceeeeeecenane Sl S Bakersville
Grand Rapids Cheese Fa.ctory ........... e e Smyrna
Hewitt Co-operative CO.........cvctenennnanns R e e Hewitt
Four Mile Creek Cheese Factory...... EPLAN, SRR ..Grand Rapids
Sherry Lumber Co. Cheese Factory....cccveueneneenss esseo.Sherry
Gon. oM. ..cocvonsrvrsonscsssssnsasni A R Centra.lu
Farmers' Cheese Factory.......ccoveeeeecenss S SR Auburndale
Sickles Co. Cheese Factory.......ceceueuans e g Pittsville
L B T P N S T e e Milladore
Herman Hassler............ PR B P e e kRS Vesper
Herman Theel.......ccccoccehieeees S e A Granite
John BloOKer. ....ccicorcessrosssacsssva e .+...Blenker
Amiel Nacht...... b el SR e A R oo JAlbdort
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CREAMERIES
-0 g
ADAMS COUNTY— S
Spring Creek Creamery.............ooevnrnennn. ....Spring Creek
Honme and Strong’s Prairie Crea.mery Ass'n.......Monroe Center
ASHLAND COUNTY—
Adhlamd-(}ounw Creamery......... RS R e Butternut

" BARRON OOUNTY—-
Barron

......................... ...Green Bay
William Deohue......... RSP S T i i e Green Bay
August Mutzke...... P SIS P W S el ad Wayside
C. F. Griese........ A e e e Wayside
BEOEEES DML - <o ciosinnnnnsnn s s sin s s sss e i Wayside
August K.ckhaefer,......... I I SR e Wayside

BUFFALO COUNTY—
Mondovi Creamery & Cheese Co........
Holmes Landing Creamery......oouveeeeeeennnnnsns
Olovar Lont CFBMINEET .. ... - .ovoosssassonsnsnnsinsen oo s
Burnside Co-operative Creamery Co............. -
Geo. Tarrant & Son, Skimming Station
A. O. Lee

Trade Lake Creamery..... s i i i sesecss..Trade Lake

Heckert & Albert....ccovvvvinnnnnnnnn. SR seesess..Chilton
T R Sl T T A O O W RS e Brillion
Rl e b el i R ... Brillion
Dundas Butter & Cheese C0......ccovvviieinnnnnnnnnnnnnns. Dundas
Grashorn & Atbert................. SR A b +ev...New Holstein
T T R S R it Brothertown

FER W T TR S e L e Sherwood
Edwin Fencon Co.. PRSI Sherwood
Henry Skidmore................ Sk war et e e Stockbridge
H . Bl ......... S e il Stockbridge

John L. WO, ...ocicroanvscnisssanens SRS Stockbridge
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CPLPPEWA COUNTY—

|/ Snyder Bros Cooks Valley
Snyder Bros
H.G. St. LowiS.....occcvseiannccans s ke s .....Cooks Valley
D. J. Cartwright..... e inaan P veesseess..Co0Oks Valley

CLARK COUNTY—
Colby Creamery CO.....cocavvvennns diih e D R L SR +....Colby
s e et Thorp
Clark County Creamery CoO.......oceccecnnnnnnes i R Globe
Granton Co-operative Creamery ABPR. .oovneves P Granton
Neillsville Creamery CoO.......cocveenes - SR AR Neillsville
Clark County Butter Co........covvvvenes 4 S RO A Neillsville
Gon. A ABBRBE.. . -osrressesisinssssosossunresanensussss Neillsville
Loyal Separator Creamery AR s R e Loyal
J. € Marsh,..-. S e R R R S R R b Loyal
Christie Creamery CoO.......occcecznnes G e Wi e ...Christie
Longwood Co-operative Creamery B8 i esane aiE s Longwood
J. C. Marsh........ e s S g S e eSS Spokeville
W. F. Meyer........-. O U I T T Greeawood
W. F.Itvin, Agt..cceeecenanascnenns e i SR ks Longwasod
ek TRRNIE. ..o ssnsmnsimsessenesomsassosssisssnsowss RSl Wileox
John Kubat.......ecenee e L e seres i R vees..Wilcox

COLUMBIA COUNTY—
Mrs. Wm. Cuff...... e e IR LSRR e vee....ROcky Run
F. W. Henry....coeees S i G siah e .....Rocky Run
F. C Curtis.....cc0-0 s AR B S i ...Rocky Run
Portage Creamery Co......... oln e S Pt ..o+ POTIAZE
Port HODE.. voveereanansssnnns SR F e e E A s+ - POTIAEE
Keyeser Creamery CO......cecceserecarseanenrasenneecs ... Keyeser
S. SampSON.....covevnens S oo e e PR |
Simmons & Hutson...... el e AL S Arlington
H. R. Moldenhauer & Bro...........c..0ne Spmr e A Cambria
Wm. Meilkie........cooveenee o e R S T e TR Rio
R R i L L Rio
Dodge & Campbell..... i S N ala i e s B ...Fall River
Ernest Britzman.........ccoeeeecanes & i AR Fall River
Highland Grove Creamery........cceeeeecaracassarsescets Poynctte
Ward & Bussard..........ccoeaes R S e e e Poynette
Columbus Cheese Factory.....cocevesennnernannnes +....Columbus
0. A. Trowbridge ............. i e e e e ...Columbus
Wm. Hamann......... e AN TR e e ey R S e Columbus
Fred. Hamann.......c.... R T e e S P Columbus
A. E. Chievers......ccconeesssannes e e P AR «++...Columbus
Spring g Creamery..... e s e N LS ...Columbus
Henry Lang, Jr........ A el al e e e Columbus
John B. HANGON....coressssrcsssassssstostsccnnstsssscce Columbus
G. W. SCOott.....connneccncassssassssccnnens e i e +++..Columbus
Lodi Creamery C0....cococeessscccsssssssssscsescacsasnsssccce Lodi
Bimons & HUtSON......ccveeeorareacasnssnrassosoasarccnane N |
Spring Valley Cheese and Butter CoO...ccoceeeececsisscnnccnss Lodi
Crystal Lake Creamery CoO......cooverumensnnrennarneneaanens Lodi
George L. Chaffin..... o e e e s e Ay i Lodi
Wm. Milkie.....c.oocuieeecssanans s S i Corinne
G A EBBRIL . ...ccoiinsommssssssosssnsssnssssessssanss Arlington
Mr. Worth—Skimming Station..........c.coevnueneneeecees Cambria
South Hampden Creamery CO......ccvururarernrannnnnees Hampden
Ford & Ohler, House & C0O.....ccovnrrnrnnnrnrennens-- Hampden
F.A FieldB...cc.cocsssvsnancessssccsanssssasscanves Kilbourn City

Leeds’ Creamery........ il e T vty s Leeds Center
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COLUMBIA COUNTY—Continued.
A O o e e il Marcellon
e e I T Pardeeville
BaEen TRFIOR. . .-...vcuonvosies S SRR Randolph Center
Simons & Hutson............ vk e P e e W L West Point

CRAWFORD COUNTY—
Eastman Butter Mfg. Co...... PR T e e B sien Eastman
Star Valley Creamery................. S e Towerville
Seneca Da.ry Association.................... S N Seneca
Kickapoo Valley Creamery Co..... S SR e e SRR Stuben
Barnum Creamery. Co..............0cu.... AR e Ssesh s Barnum
Wauzeka Butter Co.............. PR LS SRR Wauzeka
Belle Center Creamery Co...... s i - Belle Center
Soldiers’ Grove Creamery C0........coovvennnnnnn.. Soldiers’ Grove
Gay’s Mill Creamery Co.............. s s b e A e Gay's Mill
Mt. Sterling Creamery Co........... e i e Mt. Sterling
Prairie du Chien Creamery Co............. ++ssv...Prairie du Chien

DANE COUNTY—
Roach & Seeber (2)..... B i A S ...Sun Prairie
J. V. Biarker........... A s ble e e +...Sun Prairie
Boach & BoBBEr 08....uceionssississsisosn e i R e Burke
Burke Creamery................ e i S e e L e Burke
Nelson Creamery Co......... il sibae e RS RS | Burke
D. E. Wood & Co........... eSS e sesesaany Elgin, 111.
J. L. Colby, See........... RS o el P R Story
Hillside Creamery Co............... AR e R Amos
Farmers’ Butter Factory.......... siie e Falmns s .....Hanerville
Dodge & Dodge....... v i armie 50 i s e Token
J. F. Keef & Co..... e = S e Cottage Grove
A. C. Kretlow....... i e e S | Cottage Grove
Green, Wood & Co......... Cottage Grove
IO RO e ool e i S Cottage Grove
Kalschens Bros.......... Pine Bluff
Ol TRl CFemory 00 i35035 nemensssmanmas smisih o Floyd
M. Lindas, Bec........cc0000ecnes s Evasiean e n e e Adsit
Dodge & Drake ................. Pierceville
G T e e R «+....5pringfield Corners
Crystal Lake Creamery C0.............. e s e . my e Roxbury
Henry Ruben............... A S e e e Roxbury
Henderson Creamery..... A e S e S Henderson
Hoard’'s Creamery................... N S e R Cambridge
Christiana Cheese and Butter Co..........vvvununnnn.. .. Cambridge
Daleyville Creamery................. A e R Perry
Indian Hill Creamery............. e b e Sl sl Perry
LG, ol T R RO R A aibinnmus e e g Perry
BB VRS TS . o T s e i s e Elvers
Blue Valley Creamery (Dahle & Meyers)....................... Grit
Paolh Creamery 00......occvveiviicensone b a e on e A Paoli
L I e e I Mt. Horeb
Black Earth Co-op. Dairy Asso™D................ +++...Black Earth

Maple Grove Creamery
Blue Mounds Creamery

e ST e T
B WOrmem ..........c.ccosveesinsssssives

Maslott & Clark Creamery............... i T ....Mt. Vernon
George German...............cee....

DO il TIE. ...see aie - nn e Middleton

House & Tyler. ........ T e e T Middleton
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DANE COUNTY—Con.inued.

Fraak BRMer......cccccccccvssvsncssse SRR SR PSR
A R R R e i e S s o

Chaffee & Ziegler..... e h s e S e  a
L L o ST
RiekORIe COMRINOFTY . .. .coiicissssnsnsssssnnsssessesssion

e Tolloleol .. .. covcevicirasnsssssses A S S s TP Rockdale
R e P e S e Rockdale
T e Oregon
e e S R G R R «...0Oregon
Christiana Cheese and Butter Co.....ccvvvenvincncsnnacncnnes Utica

Edgerton Creamery Co

Roach & Seeber Co......

Helipee CreBmiBry.....cccoacesceseccosssocsssnsssanse

SHORE RO 30, o« o s vn0s s atssimnsmanisssssnsmsesssss S
P

L B T R N S

D Tl s s i s e s s s e

Spring Valley Creamery.......cccoceieienanansane veesess. Waunakee
Eavow Dioe. & BHeBOW. .....co0svsvsoisssssscsnsasnsnns De Forest
North Windsor Creamery Co.......cccccvvennnnncnasasans De Forest
Edgerton Creamery CoO......covvevenniannns e e Albion
RN, Jorhek B O0.....ciaianiinssnoiannesis s sinsinn v s CARRIDY
T BT i v s e essssess . Marshall
Medina Butter and Cheese CO.......cvveverenncrcranonnass Marshall
Karow Bros & TeRIoW. .. ccvvesrcesnssssssssscsncssssss Stoughton
Edgerton Creamery Co0....cccccvcetssssssssssssssssssose Stoughton
Roach & Seeber..... ey A S e A S S, e L London
Roach & Seeber..........ccccouvs. sesebena e sananse e ess .. Deerfield
T e SRR et oyt I L e BN R N Deerfield
Deansville Creamery €0, ..ccccccccscincssccsssancnssnsns Deansville
L R R i s e s s e e e Cross Plains
Hy. Scheele & Sons.......... S e (MR D e B R Cross Plains
Mazomanie Creamery Co......cccoceeevnvnansansans ....Mazomanie
Mounds Creek Creamery €0....cccvcvveveneccccncsnsans

Halfway Prairie Creamery Co
e S N S e
Edgerton Creamery Co
ABERSE BOPr. ....cocssesssnscsissns

P Horst ...................................................
W B ORERTIE . .o oo onnnins nensimsn .Norway Grove
York Center Creamery N I

DODGE COUNTY—

Hatohar & Co.....cc0i00005000s0csssn0ns

Christian & Puwerner (4 Factories)

W. F. Jones (3 Factories)............ S b ot Burnett Junction
Tolaml CroMeryY €. . ... ..ciccaivisissssasnssrsnsenees
Clearwater Springs Dairy Factory

North Lowell Center Butter and Cheese Factory...... i a i Lowell
Welsh Road Factory........ el niels S e e e e Richwood
Posey Creamery........ S LS PR N e S S Sl Sl Richwood
TN Hron" CROMIROIY . ... ..iiocovincinisssnsnnssniassanne Randolph
P e e Randolph
Rolling Prairie Jersey Creamery Rolling Prairie

Riverside Creamery........ N S i e e e e T Mayville
Upland Creamery........... e R R S ..Mayville
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DODGE COUNTY—Continued.

Gold Medal Creamery......... PERE SR S N Sl o TEERTU L Reeseville
T S R S e e e Iron Ridge
M. & D. Ehrhardt Butter and Cheese I‘actary ............ Knowles
g W o N Y S G

FIONE DI . cciviaiissmsrmmnmemis b i b b

L R L S D s

A. W. Lehman Creamery

Highland Creamery................. e

Rock River Creamery........... AR T S e B Theresa
Rock Island Crea.mery

Upland Creamery................

Beaver Dam Crmmery ..................

Lake SHoDe CTOMBREY . . . .co.coiaisssinissossnsssnsssae

TEONION TRBIEEIIEY ... o o v o0 e viom mins bbnms s b s S bt

Hatcher Creamery........

C. Grashom............. o NN e e e e i e S Beaver Dam
fliost I1ake OreAmery....cccccocaccscccnnsass S e Lost Lake
Ohrmundt & Groneudt............... o i B 6 Lost Lake
Mansfield Creamery................ PR R Frldi e e i Juneau
Baehler & Homlein Creamery.......coeeeeeeeeeccccsancass Horicon

DOOR COUNTY—
Fred. Hamson........ sasaes N s saRER B RNy Jacksonport

DUNN COUNTY—

Rusk Co-operative Creamery C0....ccccveececccascsnaceccnnss Rusk
0. W. Massee Creamery Co......ccovvcvvncncnanss

Colfax Creamery Association.............

Geo. Tarrant & Sons.............

Hudson Road Creamery.....ccoccesssscsssccccss ..Menomomnie
The Roberts Creamnery Of...ocesessssscscssssssossases v....Knapp
Downing MEE. 00.......icciisisscsnssssnnss sovasesnnss-JINRINE

EAU CLAIRE COUNTY—

WIhary DEIY 00, . . .. cvicivvsssunssdsnsiassssnsinni eeeeesAugusta
Rosedale Creamery.........c.s e e e e enee.Augusta
Palrohild Cronmery ©£0....coversnesscnnssasnssnsnnanasas Fairchild
Fall Creek Creamery Co..... i e R R e Fall Creek

FOND DU LAC COUNTY—
Mathew Michael......... R R . T

F‘mn'k L R R A ey S T e A s L L S Bing
W 1. BEBIOTY. ..cooccncnaiosnsnssassnssianssssess IO BN
louis Loehr................ S el e s die s e Johnsburg
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FOND DU LAC COUNTY —Continued.

B T, MAChelB.....cccootassocaincsssissnssassacsssnnasas Johnsburg
Frank March.....oceceeevesasnsencaccsssossasssnnssonssscs Elmore
£ D S........ e B et e Waupun
C. A. AUWOOd...cccovenannrasssseasrssccsnsssssssssrannnnns Waupun
W. Hatcher & C0..coveecreccsearssssssssrersossnsssansans Waupun
Bristiol & MOIZAM. . .coveranarsasssesssnnananasssansssnses Waupun
T e e R T Roscendale
Geo. Kreltzinger.......cocevenannnnes RSt e el Campbelisport
Hobbs Bros..... e e e e pla s s NG Brandon
S B. Friday....cccccccassnacsscsssssssscscsascscnes e Brandon
Fountain Creamery Co.......... e e b s AT e Peebles
Anton Dreifuerst & Co......ccvnnne e R S e St Cloud
Ed. KOBD...o.ccoesnsncacesesesenencnsasnsestiosrcnncnass Marytown
A, Stephany....... s e e s T i e Malone
LomB LIOEHIT. .. cccassasasascsssssssssssssnnssssosssassssoss Malone
Matt. MichelS.....cccvesesroncnncnanes DT S P Calumet Harbor
C. A Atwood......coceecnee Eeol e ey st A e L) Ladoga
J. A. Stmatz....... s A e e e e W e e Woodhull
D. 8. Crosby........ S am e i e i il e G a v .+...Rogersville
Rock River Co......... e i e o i OGak Center
Cebell & Kolenberg.....ccooveeernnanes e RS Qak Center
Boemer & Meuer........... o oo SR e S e e AT Ashford
P D) BB .. ivveeevssssssinnpinsessiataiansvensvanssnaanis Byron
Amel Warnkee..... R el RS UUR RS R 3 Fond du Lac
J B. Knott & CO...ccovveveverccccssssrsssssccscses ..Fond du Lac
J. A. EmMerson....ccceeesvesssanaees veses...Lamartine
C. 8. a8l . ....cccovnssessnssossssisssssssnsagsnssosssnss Lamartine
Atnold Petri.....ccceveeeescescsoncncnenes e R Calvary
Anton Boelin.......ccevuaene A IR LR I BT Calvary
Bristol, Morgan & CO....ccveuens RS PR s Oakfield
Highland Creamery Co......cccevvuees e e ve...Oakfield
J. B Neal.....cosnseeeane N SRMPRCE MR Ladago
E. Parsons....... AR St e e R P SR S Ladago
GRANT COUNTY—
Mount Lion Creamery Co.......coevvnens S e Cornelia
Dyer & Co. (2 Factories)....... i i s e e Cornelia
Richland & Vannatti.......ccoveeviiinnanannnnnancenananses Cornelia
Kieler Butter and Cheese Fatcory.......ccvvvvnnniinniennnn. Kieler
Georgetown Creamery CoO.......cooeieeeneiinranananes Georgetown
Hazel Green Creamery C0..r...ccvevernnrnrsrescansnas Hazel Green
Ellenboro Creamery CO.....ccovvvesscessnssannnass A Ellenboro
Elgin Creamery C0.......covvmvmirrrrrresssnssnansssanss Lancaster
Hunt & DacK. .. ..ccciciirsrsecccsacsssrsassssascsasccsasss Potosi
Northwestern Creamery CO........cceevseescsssssassssnanass Elmo
Elgin Creamery C0......ccvvvieiiiiitnrnssneasassassansns Preston
Hinm, Hilderbrand Co. (Limited)..........ccvvnvinnenn. Fennimore
A CBEBBIEY. ... .. otsssseamesssssssssavsssssasnioncs Fennimore
Big Patch Skimming Station............covvviviiiiinann Big Patch
Louisburg Butter and Cheese Co.......covvrenveniinn, Louisburg
HTF Stagman & 00......ccccovvvsscnsscsssccscncssensssnss Bagley
Tt & BEBBR). ... oacocicissssrrsnsenscsessastnsarisene Burton
Mt. Hope Dairy Association............coiiiiiicinnnnnnn. Mt. Hope
Millville Creamery C0.....cccccoeasvssaccccscscssssssss . . Millville
Brodtville Creamery O0.....cccvveeverasnsrasnrasscceses Brodtville
Bloomington Creamery CoO......ccvvvveeerccsacncnnnsss Bloomington
U s R S R S R e Patch Grove
Platteville Cheese and Produce Factory......... R Platteville
Bunker Hill Creamery CO......ccoveeececssssarssresnns Platteville
Whitcher’s Creamery.......cceeeseesnenss ek R Platieville
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GRANT COUNTY—Continued.

Elgin Creamery Co....... e A e ++sse...Montford
Elgin Creamery Co.....co00veveinnanccnces i i b Livingston
Elgin Creamery Co0.....ccoc0veveeeeenenss o e e e I Stitzer
Klindt Geiger & Co......ccovvvvunn.. R o ...Cassville
e B RN L s e e e i +....Cassville
L e I B D e N N = «++...Ellenboro
Geo. Springer & Co. (2 FACtOTIES) ..vuveereeierneneanannn Ellenboro
North Andover Dairy Association..........ceevee.. North Andover
Cuba City Butter and Cheese CO......coveviveneenans ...Cuba City
GREEN COUNTY—
Monticello Creamery Co....cevevvsssctescscasscscnses vsoee.Abtica
S e T R S R e e e e +ss0+...Brooklyn
& BIHE & UD....ccocisassnnasisassssnsnosss vsesesssas..Brooklyn
R, ZHBIEGIIN. ...:isicscsssssscsnsnsassne A Brooklyn
J. Bpocks & J. MATLY .....cccovvnvsnnsn e a e S s B i Sylvester
T R et R R b B M ok Bt Sylvester
b R b T e R e ARSI
A. e R e L e R i e Juda
TR WAl D0 .. oivaiiniasniisnmmession sy .....Browntown
Stearns Cresmnery C0.....cccvierrecsssssasssesssssssssnnse Stearns
L B T G i R e e R A T bR S AT AN Albany
PYamk GEEE. . ... iviscisnsiversnnnnnse v S i o Monroe
Jacob Spech...... sl e A B R g e Monroe
DE Wood &00....0000000000ranes A B A e S Monroe
M N ey e R e T O Polk
T Ty & BOl. .. oo aicninasiassn e dnnesany s s Ay Clarno
A Notting & L. ©. ERWIBOR. ... c0cvvisocssissssnsossaasn Brodhead
W BEREIRRTI . ... .ot nrssnsorbinsenisna s e e Brodhead
John Newman.........coviscnssnives i b i e e Martintown
T s e B S I T I e e Schultz
Ol DR .. ..o r s ss e R s e e S e Schultz
Dayton Dairy Assoelastion............c.cccodiicocasasannans Dayton
ool JOWERED 0. ... i e e el e e e e Stewart
A e S R Oakley
Monticello Creamery Co. (2 Factories).........cecvuunn. Monticello
AT T T SR e RO Y S S e B S S SR e Polk
R e S R S Polk
Frod Ennder Croammery.....c.-iiscssossnsvssssassias New Glarus
T DR CRNRNREEY . .« o v o-0v v v sin sonnmioo s mak st Sianid e b o e ST Jordan
Robt. Steele....... B R R R S R TR L Albany
GREEN LAKE COUNTY—
Groohe & BERE. ... ....cccovisnsisassssiinssscsassins +....Kingston
L ER L T R SN T NSl Y s s L A «++..Markesan
Mackford Prairie C9.....cc0evvsvscssrsees Co e s e ‘Markesan
Balin Oronmery Q0. .. ..cicicsiciinssnssninsnnsscrsssshses nn Berlin
Hadgson's Creek Butter and Cheese Co................. .++..Berlin
Seneca Butter and Cheese €0......cccvcvvicncncrsnsnonssnsans Berlin
B G T R SR G e e e AT Manchester
TN N 0 e R S R A sy
Toke By . ....ci-cvinvsvicnsranasisisna
Henry Friday..
AR T I N R A

IOWA COUNTY—

Otter Oreek Creamery O0....cvccsssssssssssssss s E Union Mills
Union Mills Creamery O0......cccccicenasaccsossssssns Union Mills



el
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IOWA GOUN TY—Continued.

S T R T T o e e Union Mills
Mitchell & Griffith’s Creamery Co........ooveuvanenncnerennns Hyde
Blue Mounds Valley Creamery CO.......ccoeuurvnnnne- Mazomanie
Spensley & 00......cccocerssrnsancatssinansncrennnes Mineral Point
Highland Creamery CoO.....cccererunensnerarnnnanaseanens Highland
J. P. Younger Factory.......cecveunees i e s A Highland
Ridgeway Creamery Co...... A e S AP B R B Ridgeway
J.P. YOUDNEET ....ocvvsesansasssssssnsnssscssnnnanss s oan e Cobb
Otter Creek Creamery........ o L SRS S S A Edmund
J. P. Younger Lreamery........ G sy i i s i R Edmund
Dry Bone Creamery.....ccoceceeacarasarssecenanananarscs Dry Bone
P. J. s20DBtIOD. .cocccinssecsancnasassssonnssssssnsnssanss Jonesdale
Hollandale Co-op. Creamery Co...... e bia Pt Hollandale
Mitchell & Griffiths’ Creamery Co........cccnnes e Dodgeville
Dodgeville Co-op. Creamery CoO......covuvinannnneeenens Dodgeville
Spenseley & Co., Creamery.....c.coveersmsnnsrsenreansnsnscs Linden
Mound Creek Creamery.......eeeese e I R ...Arena

JACKSON COUNTY-

J. R. Sechler & SOl.....covnumenenes s ity esim e i ey Sechlerville
W. G HY8IOD. ..ccvevnneneessorsnssonsssssesaseanansacsnses Melrose
North Bend Co-op. Creamery CoO............cu0n v North Bend
W. G. Hyslop....... e alei i e an i R e ....Alma Center

JEFFERSON COUNTY— a

Bollman & Co....... ke e AR R R S ....Bernhard
Albert Teich.....ccccc0e AL R WL & e e e e Navan
Alfred Wiman......cceeeee S an YRR SR Byt S L Navan
W. M. DaWe....covceeenscss N e s ar i sy e e Weiner
Hintz & McCrider CO.,.ccvccevererronsnccccanrascsanens Pipersville
Roberts & ReeSe.......ccocntacressssssrscsatatanansaans Pipersville
BT Hoard. .. ciiiieanea s asaeis s e R e Oakland
Oakhill Co-op. Cheese and Butter Co....... A SN Ty = o L Oakhill
Wm. DAWe....covveecens e R S S A e Oakhill
Earew Dol & DD ..ciicviironnansmnvanssisssssivessbasssss Ebenezer
B DO .cocsosvassosnses a0 e e e i Lake Mills
ORI T (R ST RSP GRS 8 SRR Lake Mills
Greenwood & Strasburg............ T e R e A ER Lake Mills
Haberman & Breitzman.........c.cociveiecvnennnns .....Lake Mills
Union CIOBERETY ...:scsssssssssnisssnsassssssssnssssos Lake Mills
T T e S I SR T S Lake Mills
Foavill Grove CrelIhery ... .:cicasssssssssscssacsssnsssas Lake Mills
Rock Lake Creamery.............. I A LRt s Lake Mills
Rome Dairy Co-op. Creamery........cco0veeeeeeans SR e Rome
T BT T e R R Paimyra
Aort Koeh.....cccvacnsnssnvss PR KB PR R DR G Palmyra
Fountain City Creamery ................................... Palmyra
T T e R D N N S S S ot Ao e Palmyra
Corner Grove Creamery Co........cceoveecssssascsssssces Palmyra
Wihe & Cook Creamstry 0. .. - cccsiicssnssssnsvanonsan Palmyra
g T N R S D N e R ., Helenville
CF PORIEE. . ... .coovsacscinsseansssssosesssfaesismess Helenville
TS R R S A e St e e T Koshkonong
Maple Leaf Creamery Co.......ccvvvvvenecnscncns Jefferson Junection
T N S SR R e S S Sullivan
PO B BREE. .. ...cc-oivivininssasivassinesnisasvamesesin Sullivan
EL W Oeormmeoll & €. ......cicccinsisnsinnomnsisnesssanasss Milford
e, Tl . ..o vcsvensrassssnnsrnsnessssrsssnnsssasesess Milford
Jarnog CRoRpBell. ... ...oc00vnsonvscsnmivbs v beveek s Jefferson
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Harvey Creamery Co..... b s PR SN nraawyaa Jefferson
Riverside Creamery Co............. SRt ey =5 A TN ...Jefferson
Maple Leaf Creamery Co.......... b M Al S ...Jefferson
e A T NN Lt O e
Hoaed's Cremiiery.........occeevemnonns

Billett & Marshall.......... e

Schempf & Godfrey (2 Factories)...........oeeennn. oo,

Bark River Cheese Co.............. S T e S Hebron
B ORI T ... vooisioiocisrimisiais i o O ....Aztalan
ek SR R SN L R T +...Aliceton
Roberts & Reese............. A B S R S S S Concord
L R N O S e Concord
Wm. Yandery................ RIS s S RS Cold Springs
Behimp. Kuts & Gory.....ccooeeeemomuenssscnnonnins Cold Springs
HRARIO CROBIEEY 0. ... oiiineeincnnsmioms s i Harvey
Mk e 0 e S Ixonia
Ixonia Butter ana Cheese Co i
Watertown Creamery CO............vevvnnn.

LMy &80 ........cii050000n

North Road Factory ......

West Road Creamery Co....

Jos. Brooks Creamery.................... B aleim e s Watertown
South Road Creamery Co........oeeevenernnnnnnnnonn.. ‘Watertown
Taks View Crommoery £0.... . ecvermonsennsnninsnnsn. Watertown
Bleecker Grove COMMNSEY . ... .couuiissinissen s Hubbleton
HEGON SCRONINEY o LR Hubbleton
Rypkie Grove Creamery........ e i hsei e Hubbleton
Rosh & Beaber €0......cciviuensennninn s S e e .+....Waterloo
York Center Creamery Co............... ‘Waterloo

Waterloo Butter and Cheese Co Waterloo
Geo. C. Mansfielu Co. (7 Factories in the county)..Johnson's Creek

H. C. Christians Co. (4 Factories)................. Johnson’s Creek
Johnson’s ureek (H. J. Grell Butter & Egg Co.)..Johnson’s Creek
Grellton (H. J. Grell Butter & Egg 5, PR T Wastertown
Manz & Holenberg...........coveveuennnnn.. & ey Johnson’s Creek
A. R. Hoard (5 Factories).................. e Ft. Atkinson
H. Schempf (3 Factories)....... Ao SRR Ft. Atkinson
s T e SRR S Ft. Atkinson
South Koshkonong............ i el +....Ft. Atkinson
0 Kol ... e R e R S skcein Farmington
1. PRl ... ... B e e e T i Farmington
Duck Crook CremIiery. ... .uccoisonsensasronmotorsnnnns s Jefferson
J. P. Galloway............ AV e e SR Koshkonong
JUNEAU COUNTY—
‘W. P. Donnett............ = SR i e S Wonewoe
Union Center Creamery CO................. RPN Union Center
Arbor Creamery Co............... S AN e ...Union Center
C. F. Mubch.......... e R N S e A Elroy
J. K. Rounds...... SR e e e A New Lisbon

KENOSHA COUNTY—
Oatman Bros." Factory.....

Cyrus pemedict........ o

Wm. Klosmeyer...... S e S

Ottman Bros....... S e s o i W ke i Wilmot
Mesne Creamery...........c..ovuun... PP e S s Burlington
gL AR R e Slade’s Corners

Karnes’ Corners Cream-erie;z ..... i e ++ .. Woodworth
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KENOSHA COUNTY—Continued.

Woodwonth Creamery......ceeeee HIRE R S PN R LR Woodworth
North Creamery.......... SRR e s e e e Woodworth
Farmers’ Dairy Association............ e, = celeiie Bassett
H. B. Kellogg....ovverecananns ke A R A e Rauney
Oatman Bros. (2 Factories)....... A e e R e ke Bristol
Truesdell Creamery CoO.....cccvvvernennnnccasennns Pleasant Prairie
F. R Snyder.....ccoceen SRR +.......Pleasant Prairie
Wm. Peterson............ o okl i e B AR Wheatland
August Paetke.......... A R e e e e R e e Tevor
Brighton Star Creamery......c..ce.es e PR A Silver Lake
Truesdell Oreamery Co.....ccevuunns o e L e s ... Truesdell
Mt. Pleasant Butter Co.............. L ST RS e v +...SOmMers
Kenosha County Star Creamery....... e R S e 4 e Somers
Somers’ Creamery........c.eeee A S R e Somers
Farr Corners Creamery.........oeeees o e R e R Paris
Kenosha County Star Creamery........ ORI~ - o o Paris
C. B. McKanna........ i o e S Wheatland

KEWAUNEE COUNTY—
Albert HOPDE. . ...cveenacassssansnns FRRETRS B R ..Rio Creek
Green Bay Creamery (Skimming Station)......... S aas iy Casco

LA CROSSE COUNTY—

H. H. Bosshard......... e e A e i el R Burns
Holman Creamery Association...........cocvevininannnee--- Holman
West Salem Co-op. Creamery ASSOM.........coeveeeens West Salem
A. C. Hamson Mindoro
James Barclay
John H. Dahle
\ Chas. Linse
Bangor Co-op. Dairy Association.........coceveereccecnrn- Bangor
B MrS. SAMUEIS. ...cuvuenensesnsasssessnsnsnansnsnsnsnses Barre Mills

Rockland Creamery....... e S N o ....Rockland

LAFAYETTE COUNTY—

Whiteoak Dairy and Feed ASSOM.......covvuneeeee. v....Whiteoak

T. Isaac Vickers (Skimming Stathon) ....ccoceesesee Meeker’s Grove

Elk Grove Creamery....:......- e e o e et Elk Grove

G0, MEYOTB...coureersanosuscassssonassssssessssasaancss Red Rock

Wardsville Separating Creamery Co..........cevevennns Shullsburg

Shullsburg Creamery CO........cevnees

Dodge Grove Creamery..... e i .

Columbia Creamery...........cecnueees o e e R T

Rudolph. Miller. ...ocevveseensrnrrnssossrenranacaccsness

Krogg & Dettimer......ccevvueriiinnniernniannnnanennans

Gravwot Creamery...... e il ooy 1 o AL m Gratiot
H Town Line CTreamery......c.oconeesssssssesttanananssenss .Gratiot
| New Diggings’ Dairy and Feed Assom............... New Dieggings
| D.E Wo0od & C0O.uvvvncnrrrecnrorsnsnssnssrcananas South Wayne
E T, NEWINAI. «.nnennnnnnnnssssnnassssnsssssasssansnss South Wayne

Avon Creemery CO......cccececensrressacccsrannananes Darlington

Wardsville Creamery Co......ccorverrsurnrrrrserannens Darlington

Pleasant View Creamery Co.......ccevmvnrennmnnaaanne. Darlington

Otter Creek Creamery CO.......oeoreranennnrennncnenns Darlingbon

Yellowstone CTEAMErY......oeeesvererassssssasnanansns Yellowstome

Argyle Creamery.......eeecescassssssansasssssnnres B W Argyle

J. Newman....... i inim R s e Gk e e RS s Argyle

F. R. Moler......... RS N IR Woodford
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LAFAYETTE COUNTY—Continued.

i O A e e Fayette
Wite CrennIery......occovneeeesonons P e AR e Wiota
i RN i e Blanchardville
Bothel Grove Cromery.........ouvuuneernnnssnnnnnnn..s Truman
e B TR RN s R Lamont
J. H. Clarkson........ 0] R S e e New Diggings

LANGLADE COUNTY—

Antigo Cheese and Creamery C0......00vuvnnnn i e it Antigo
LINCOLN COUNT y—

The Russell Creamery Co........... FES S et PR S R Dudley

J. A, Young....... = G e G e e e s S RAL Merrill

MANITOWOC COUNTY—

Adolph Klessig........ LR - e e s s TS S Osman
Martin Rhode....... SRk e e e e e e e e e Northeim
L. H. Klessig & Co St. Wendel
Henry Hingiss............. i

P. H. Peacock.....

Jas. Mallman.............

F. Simers......... e

Chas. Weinfather........ et A Tt «++...Tisch Mills
John Backhaus......... e o LR 2 Mishicott
Cleveland  reamery Co...... eaaaiy AR A e Cleveland
Oscar Bamal.......... T A RS S P S e Cleveland
Frank Fenner & Bro ....Larrabee
H. Strathoff , B e o g A e Alverno
ST e A R S P Wells
SRS NI < o v o s mim o st o s S S em R Kasson
B ST B 0. - <. connmimmsonsn oo ns Timothy
TR L R FETPR R Maple Grove
i b SRR A . ) o e Whitelaw
Herman Strodhoff. .......... ...ocoveennr,

Wisconsin Butter and Cheese Co.................... 0"
Manitowoc Creamery Co.......... i e e S e R
Herman S. Scoultz....... S s e e 3

Manitowoe Creamery Co. .

Jacob Behringer........ onoaisona <

Fred. Bremer.......... o

Alex. McAdam.......

MARATHON COUNTY—

Anton Braum........ Slaieln e R

Aug. Ritger & Co.......... R SRR

Gotlieb Koehler................. .

Ludwig Mootz.q........ R e
Henry Beilke...... e AR

Andrew Flaig...... e esae A




Dairy and Food Commissioner. 278

MARQUETTE COUNTY—

Germania Creamery C0.......cccceeennnesesscssssssancacs Ge-rmpia
L R S e S O e S S e e P S S Moundville
Packwaukee Creamery ASSOD........cceevevaeassnnnes Packwaukee
Lakeview ....... s ol i e i e R R i Briggsville
B. D. Brigham...... s w MBI Westfield
W. N.Johnson .........c0cn e o e i R e Oxford
Stockholders’ Creamery CoO....cocevcveecscncsansass Douglas Center

MILWAUKEE COUNTY—

ke Ml ....oaiisiaansine e e i i e ... Wilton
P I Eaabubhl. . .....cconacivisnsinessvssssesnesssssssion Milvina—
R o oo o o o 0 B 9 A L Norwalk
Tunnel City Craa:mery e e e R e TunneI City
oo TromerT U0.. . .. i vosmanssivasavsssinsasnes s Cashton-
Kondall Cronmnery 00.....cccasssssnsrsissasossinssisnsnsne Kendalt~
Leon Treamery AseoCIation....c.ccvscrecctsccscanassacsssnssans Leon™
T I i g e o 0 Tomaih
The Warrens Creamery CO...cccvvvvvrnecarccanacasnnnnans Warrens
R T e P I e Cataract
Bk I I, .. i i e AT Cataract
R i SRR S S Angelo
G e S S L SR R T R e St. Marys
=S A T R R R R AT S S e S e R R 0il City

OCONTO COUNTY—

LIS RINEE EXRIOET ... ..:viecoesasssisvnvanesnsosmissiase Oconto
Maple Valley Creamery Co......cco0uuus i s Maple Valley
Anson Eldred Co............... e e A e Stiles
L U ot om0 B v s e Abrams
A s G R I Ly S Lena
CIeE CO-OperntIve U0......ccciciincssaninsnsnssasanssssnss Gillett
Ty T TR S A D, K S B e ~Brookside
Maple Valloy Crenmery 0. ...cccccoesorcavssssvssssnssess Claywood

OUTAGAMIE COUNTY—

Kaukauna Creamery Co........... S R R T Kaukauna
o e R R R Bungert
Bear Creek Corners Creamery.......ccoeveeveeeenenannns Bear Creek
L R S T R Bear Creek
T e ol o i v o e L Apple Creek
R R 0 Lo L o s na i e s e A A e e e Dale
AT T R S | R e GO R S W AR Appleton
BRI B IO i e e e s e A R e Appleton
SO CTRNIIBTY ... o5 vdisossnsasssississansasisse s Appleton
o T T S s S R S S L Hortonville
RO I 2 5 i e 0 i s Black Creek
L T s o T e S Black Creek
GEour Crommmery U0, ......cvovicviivissssininsisesnses Seymour
N s e R Black Creek
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OZAUKEE COUNTY—
E.

Wm. Schoessow................... e e R
Five Corners Creamery Co
John Paulus

Plummer Mercantile CO.........0c0uvnune. A Arkansaw
Geo. Tarrant & Son (3 Factories)..................... ....Tarrant
V. W. Dorwin Mill Co., Cheese and Oreamery........c.o0u0 Tarrant
CREOREn: PONRBBE B B0 . ..o inoe e irsonin i e ohem s Durand
V. W. Dorwin Mill Co............. e, S B e d

Martell Creamery Co..... ST S A R S Martell
Rock Elm Creamery Association..... s e S e Rock Elm
Trimbelle Butter & Cheese CO.........0c..... b R Trimbell
Crescent Creamery CO.........ocovvvnvnnnn. AL SR Ellsworth
e River Falls
Rock Elm Butter & Cheese ASSD.............. o e e Exile

POLK COUNTY—

A. C. Roonholdt........ e O RS ST Patterson
Cushing Co-operative Creamery.............o.0ovuvnvnnn.... Cushing
2P R 2 R R SN e R s West Denrsark
Balsam Lake Co-operative Creamery Co.............. Balsam Lake
Co-openative Creamnery 00......occvivnrnenennennnenen. Clear Lake
W, Eent & Oo. CromInery........coveuesssocon e Osceola Mills
it s o R R P TR S West Sweden
e R o AR S es N S Alabama
WML & B0 oiincs o ae i e Jensen

RACINE COUNTY—

McCanna, Frasier Co.......cu...... I S S Waterford
MORIBE, TWORIBP 0. .. covveonnnennsnnsssiosnsiessns s Caldwell
MoCanns, Framer 00 .....cuueuieiinosnnnnsssnnsonnnan Burlington
MolDanng, Fraslir 0. ... .o eviinsissonsssstnstoson o Kansasville
e T R SRR S Rnechester
MoCanna, Fratlor (0. .cocueeieneencossossessnnsnsosas ..Beaumont
EaOOY & WOBIMRE . . 4 0eoeinnoonnsssannssn it Kneeiand
Ut PIonmamt BRbEr 00, .. ..ocmoviinronnnmvomsrssssnd Sylvania
WV OPNIIEY . o, s e e R Sylvania
BRI & THOMIBEONL. . - v ovoansosivein s wans s s North Cape
Thompsonville Creamery. ......oveeeeeenenrennnnen.. Thompsonville
Raymond Creamery C0.......coovevenvnnnnnn. i sl T Raymond
R e

Clumlie Creamery......... R e S Union Grove

Husher Creamery....... o o il S el ......Caledonia
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RICHLAND COUNTY—

Carswell Bros......ee0nuees Caln ey s SR e A Dixon
Martin & Harber......ccoeeveeessssccranracssanses Richland Center
J. R. Mansfield....... e g b A e Richland Center
J. 8 WiBR....o0c0000e s s e s A e e Richland Center
Henry Flemme .......ccoeecrnenneranssssnersnsanes Richland Center
Sylvan Creamery C0.....ocvvescncrerrenanarnsracssncannnnes Sylvan
Ithaca Union Cheese CO........c0vvvee e s e S Ithaca
Richwood Creamery C0....coeverarecsrasassrananssoncness Westport
Bloom City Creamery Co....cocvvnrrrarrintiinannacanes Bloom City
Elgin Creamery Co........ S il o b e e b L Bear Valley
Andrew Harter........ ....... R S A A Lione Rock

ROCK COUNTY—

ST.

Courtland Lackner........... o e e e e el ST T ....Indian Ford
Chas. D. FitoOh......ccoseeccsaassasscacasssssnassoce Emerald Grove
Uehling & Brinkmam.........ccoveirennmncncrarrnncaceses Shopiere
F.O Uchling & C0O...coovvanrranssossssssossscssscnancess Hanover
BB CarlMbom. ... .cconssseseccississsssasssassncssncesss Hanover
Bagle Creamery C0.......ccceaveraeceranraranesdoonennnnces Fulton
Taylor & Marstom. ....voeeenecsrrnanescaorranneroosenncnrees Beloit
Egbent Sarr. ......ovoeeesesssrasrsesssassasesstoansacacrones Beloit
W. S. 1IOOTRPSOM...ccocseenrsosssasrossssanssssssssssans

Bdgertcn Creamery Co. (6 £actories) ...ccocvenasccssasaes Edgerton
Elgin Creamery Co.......ccoeeinninacenens I, WL o Clinton
Nora Oreamery CO....cccoeeescssscssarncssssassssnoestonses Clinton
. 0. Uehling & C0..covveeervcsssrsssscsnssossencanenss Orfordville
B H SEIRTOr...ccoocesecssnsssisssssensssssssnoncssonss Orfordville
Wi, BrinKimamn. .....cooeessssasscssssessssrossssssasasanssss Afton
Tiffany Co-operative Creamery L R R R R S Tiffany
R. R. Carlson (14 creameries)........ceeeeveverennnnannes Footville
Ohas, HAtbOM ... veeesecosonncascssssssassssasssssnnsannes Footville
D.E. Wo0od & C0.0vvvcennrrenronnssrsnnrsnsasantssscnans Magnolia
D.E. WoOd & O0..cvevncacsrssasassssressssssnsnsssssocs Cooksville
COnley & COMTY...ccovennrenaseasnssssansossssresnaszeesssss Fairfield
S T e R R Johnstown Center
“Harmony”’—J. C. Hohn, Prop......ccoeeeeeeiennnannnnns Janesville
“Janesville”—F. W. Boetcher, Prop......c.eceeeernenes.. Janesville
“Willowdale”—E. Brinkmam, Prop..........coceueiennes Janesville
La Prairie Creamery CO......oeveveesssisirarstnsssnsnes Jamesville
Henry SORUMD. . .ooovernrersrecararssssossransnsescscsesnscs Milton
Godfrey & KutZ.....oovevereirornnnnnaesiscarcacnrans Lima Center
Kachel & Marlett.....coovvveeieennniianicienananeenes Whitewater
A D Conkey...cooeveecenanns B RN A B8 e Milton Junction
Geo. K. Nelson....... e s A S Milton Junection
D.E Wo0d &C0..ccccciiienrocssssssscanassessssscanaes Evansville
Jchnstown Ureamery CO....ovvveveeriananrnanssansnnas Johnstown
Fred VAnEITK. ...cccovenreeacasrassasssssnanccccsssssnnscccs Center
Sands & Co...... i b A R e Clinton
L J. Fletcher.....ccceoeeeeee i m e e A e Johnstown
CROIX COUNTY—

Rush River Creamery Co.......... R SR e Baldwin
T E Howking......cconnsecssss At i .....Baldwin
Roberts Creamery CO....ccoveseesesssanrsssssscasorsnrcnns Baldwin
Roberts Creamery Co......cvuvasenesssananassssssncnnannons Wilson
Roberts Creamery & Cheese Co...... SR = e A st Roberts
C.F. Freeman & CO.......c.oovnussassssssssnssaasssssanans Roberts
James J. Graslie......cccovevevncaniiarcrcososanens New Centreville

Deer Park Co-operative Creamery Co....... g i R i Deer Park



276 Report of the Wisconsin

-

ST. CROIX COUNTY—Continued.
i Glenwood Creamery Co..............

Otto Jemsen Creamery Co..........

Cylon Creamery Co................

Wioodville Butter & Cheese Co. ...

Star Prairie Creamery Co...... T AL R S Star Prairie
_Haugen & Grasslie........... L e A

Nels Lorensen.............. B s A S i

Hill & Hawkins........... e

SAUK COUNTY—

Troy and Honey Creek Factory...... SR e S PR T Wilton
Durward & Querhammer........... e s o N R Black Hawk
Sumpter Creamery C0...........co0vuemnenennnnnn.. Prairie du Sac
Wisconsin Co-operative Creamery.......... A T .....Sauk City
e S S SRR Sauk City
e i R L S S T Baraboo
S 1 N i i e e G Reedsburg
et 3 S La Valle
Logamnville Butter & Cheese Manufacturing Co Loganville
Merrimack & Caledonia Creamery Co................... Mearrimack
Co-operative Creamery Co.............covnernnnnnn.. Spring Green
Durward & Querhammer..............euuveeennnnnannn.n... Leland
T e S e R S R Sandusky
Sumpter Creamery Co....... e e ...King's Corners

SHAWANO COUNTY—

Butter & Cheese Assn....... e i e e tssesenss.Shawano
O A BRI, .. oocsoeesnes i ot s « e Pulcifer
Anton von Heimburg..... AT O SRR s A Bonduel
Amnton von Heimburg......... Siia ey L AR R «ess..Cocil

SHEBOYGAN COUNTY—

GIRE & O0...cocviiciisiis. e B s iy ++eesss...Glenbeulan
T O S i e Mosel
o M T e SRS 5 v eese. . Winooski
ABATER BPOB....ccovonineessininnne = ik S wararae, L Winooski
KR BN c's 3o e ot s e o T e Beechwood
EENOORRD BIPOB. .. cuviiiiismminmonenvmnsensn e «....Cedar Grove
e O T B R Cedar Grove

KBl B e e s e B ....8heboygan
BT MO0 . ..ol i «....5heboygan
Be T U - i - o . s o b s e e g B Plymouth
OB Eeawlel . .......0..:

Wm. Skelton..............
Geo. Krautkraemer
C. F. G. Wernicke

.......................................
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SHEBOYGAN COUN’I‘Y—Contmued
..................................... ....Sheboygan Falls
M. MoKmnon ..................................... Sheboygan Falls
McGran & Evans........ccoeccvcccansnns MR Sheboygan Falls
A R S R S e R B Silver Creek
TREMPEALEAU COUNTY—
T L e O e e T T evs...088€0
Arctic Springs Creamery Co........ccciiiiiiiiniinnne.. Galesville
T I N LR SR R A Eleva
Unity Co-operative Creamery Co........cieiiiiinnnnnnenaens Strum
L e I s e P AR Pigeon Falls
Blair Trading ASs'D........cocvvvrersrensanscscccscsncnnnnnas Blair
Badger Store Co......co00veennns A A ST Blair
Arcadia Creamery CO.....covvverereesssstanannccnsnsssonns Arcadia
Independence Creamery CO..........cveveieennnananss Independence
Burnside Butter & Cheese Pactory.....cceveeeenncnnns Trempealeau
Whitehall Creatnery ASS'D.....ccccsssssssccsacacansscnns Whitehall
Elk Creek Creamery ASS'M......ccceeeuescassssss e e S8 Elk Creek
D.dge Creamery............ e b i o i A e B .o e o DOAEE

VERNON COUNTY—
Coon Valley Creamery...
R i e e e s e
Arbor Creamery CoO.....icccceeeeressossssescccsssccccscscans
Thompson Bros. & Co
C. C. Oison

T T R N e e RS S I

T e A O S S SIS SN R
Cntario Creamery Ass'n
Newton Creamery Co

WALWORTH COUNTY—

e o e Nl Richmond
Wisconsin Butter & Cheese CO.......cvoviviiiinnincnnnnans Millard
Farmers’ Creamery C0... cccccecsancsessessssssssasncnns Walworth
Columbia CreameTy C0.....ceucececesacsssssssssossass Allen’s Grove
Horrls & WeBt. ... .ounerrsihiossssnsasassssssssssssssssscsase Darien
Wisconsin Butter & Cheese CO.......ccoinvviiienennnn. Fayetteville
COnIEY & COMTOY .o onenenrnsnensecnsasnsassnasstotonasananss Darien
S Darien
Q. R Gibbs......... N e e L R S A s Whitewater
TE TR . . oo cioomsms s ssnssingesbonssdssnssenpannessasasos Whitewatar
Jchn Kachel, Creamery and Cheese.........c.ovueenennn. Whitewater
George COWIeS......ceneuriiuinrrncacaccatatonannes Whitewater
C. Q. BODCA...covansiomansoasacnesassssssssnsnanananons Whitewater
Thos. Dryer Cheese Factory and Creamery............. Whitewater
Elkhorn Dairy ©0...ccoccvrrciaressssssstansasssssssnnssnss Elkhorn
Wisconsin Butter & Cheese Co.......ccciiiiiiininnnnnnnnns Elkharn
Take ToWn Creamery......cccoveceenssccssnssansnsnnnssss Elkhorn
South Sugar Creek, Butter & Cheese............oovuvinnen Elkhorn
' Bast Troy Co-operative Butter & Cheese Ass’m............ Hilburn

Adams Butter and Cheese Co



278 Report of the Wisconsin.

WALWORTH COUNTY--Continued.
Co-operative Troy Creamery Co
Silver Lake Creamery Co
Ohoensm B, .. i
Hilburn Creamery Co....... v
McCanna & Fraizer
Metlowee Creamery...........................
East Delavan Creamery Co
Homey Creek Co-operative
M

Foasbowr & OB, ..o
Spring Creek Creamery
o o A AR S
B B I .o iamn i ns ro o s Genoa Jumetion
e i o A S DRGSR Genoa Junetion
RS WU COMIIY ... -.conivvnins s s Lake Geneva

North Bloomfield Creamery
Maple Ridge Creamery
Kayes Park S e SR SR
Geneva Center Creamery

..................................... Como
Meltowe Butter et e T G S Delavan
Delavan Prairie Co-operative o A Delavan
TINS5 g s La Grange
La Grange Butter and Cheese 7 R La Grange
Harris Bros............... P aiia e s A e e S e Troy Center
Ot B .o sl i e Sprimgfield

Wiseonsin Butter & Cheese Factory

Sprivgfield
McAdam Bros...............

............................ East Troy
East Troy Butter & Cheese Ass'm............. .. ..East Troy
BRUUIIEE IO ... 5 250 00005 s s e Richmond
Elgin Dairy Co....... e A es e e S R e Sharon
Sharon Dairy Co.......... s T s +esseq..Sharon

WASHINGTON COUNTY—
Boltonville S. & C. Association. . ... ... R e e e Boltonville
M. N. Gehl........ A e SIS S it South Germantown
i e ot e R <. .Schleisingerville
L. Rosenheimer.............. R e ST Kewaskum
West Bend Orenmmery 00......ccoonvnrmnmnmmmmmmmennon) West Bend
Jackson Butter & Oheese Co............ .. .o 27000 Jackson
Pow Maweem ............ .. sl e S s s et Cedar Creek
J. B. A. Kern & Son........ SR S AR e el «...Allentown
John Replinger & Co....... o e B Allentown
SO I TR I ... . .0 T v s e B e Barton
Newburg Creamery Co............ . ... """ ORI Newburg
Jackson Butter & Cheese Co..... L e T Kirchhayn
Thompson Creamery............ sampaesissa Sy siane alasaay Thompson
J. L. Bertscher................. Ze T seessssaaa..Clear Lake
Michael Gehl........... THsEsEssse s ss s s e neessetneiess IETORR
WAUKESHA COUNTY—

C. J. Bente........ R et - sessssnsiesss....Golden Lake
Menomonee Falls Co-operative Creamery Co...... Menomonee Falls
BETIE BB, . o..ioiin s Sare e e ) S Calhoun
Prince of Wales Creamery............. e e e S Wales
Wisconsin Butter & Cheese Co. .............. +++sese... Mukwonago
o e CRETRe e SRS s Merton
T. M. Champeny........ i i ey Fesmoamiin bl +...Monches

Hartland UMY - s« cisananssnspssiasines senbonmnns . IR



Dairy and Food Commissioner. 279

WAUKESHA COUNTY—Continued.

Saylesville Creamery.........cezaue A b R Gennessee
North Prairie Bucter & Cheese Co....... i ey North Prairie
Delafield Co-operative Creamery CoO.....covvrcennanarennns Delafield
Marcy EIgin €O...oovvieeeccnnnanrcannnnaens ANy e Breaes Marey
Roacn & Seeber... Summit Center
Herman Bente...... i e Mg S et s Summit Center
Miller & Zahn.......... o s i L R G o s s Summit Center
B DDA, .o cvvenmsssanessssatstsssssssissassssnsssencesn Monterey
Wisconsin Butter & Cheese CO.....ccoveuianncanannranennnns Vernon
Vernon Co-operative Factory.......ceceuinmnarerancnnnnnans Vernon
. M. CHAINDONY...cccoisseassenccassssssssssssssonsssesssas Sussex
Wisconsin Butter & Cheese CO......covevarnnnninaranenes ‘Waukesha
Wm. Miller & C0....cccictveensssssssassnscnsnsosssncacses Dousman
Flynn & Whelan......cococetsssesncnnssssnnosnasesccness: Merton
M. MHer.......cissssascssnssnnasenssessssssssansssnn Waterville
Pewaukee Oreamery CO....ccvvveresessesssssssannsasanans Pewaukee
P M. CRAMDONY . ..-oucrsersncasscassssssasssssisessnnssnoss Colgate
Chris. Glans, Creamery and Hand Cheese.............. Tess Corners
Vernon Co-operative Creamery........ocovemvnnsceannnecs Prospect
MoCanna & Frazier Co........cccvveuecasessannansssssnens Prospect
McCanna’s Butter & Cheese Factory Big Bend
Ottawa Co-operative Cheese & Butter Co...........cce-nne Ottawa
B T Robert. . ... .cociisvsrasasscrassinassssasnessss 0conomowoce
Patrick King......co00eenes o s L R emE e T . .Oconomowoe
Summit Creamery........... o Rt e e e Oconomowoc
Muskego Creamery.......... S TR e s e S e .Burlington

WAUPACA COUNIY—

Spring Hill Creamery.....cceeeese e S S L S S Waupaca
Ed. R. Traeger........... S S S e s e Clintonville
Baldwin & Sanders..... Weyauwega.

WAUSHARA COUNTY—

Bureka Creamery CoO....covvvanes P E A R el e e Borth
D J Jonme & SOM....ccocoiiansrcvassssssssssasasassss Aurcraville
Orystal .ountain Creamery.. Auroraville
Fountain Va..ey Creamery...... Auroraville
Ruly, Heale Bros...........c.e.. . Auroraville
Poysippi Creamery Co............ e i 4 a e e i Poysippi
D.J. Jonne & 00....cccoeenerncncrcssssssassssscssssssns Fargoville
Plainfield Butter FactOry.....oovvereerrcrrasannsanancmans Plainfield
Pine River Dairy Association........... e A A Auroraville
C. W. Walter, Butter and Cheese.............ccoivnennn. Brushville
Star Creamery CoO......ccovuvens e e i e e i 1 e Tustin
Ernest Mathews...... e e b e o Terrill
Heal Bros.....ccoreseessssssssnce e b e e R Terril!

WINNEBAGO COUNTY—

Allenville Spring Creamery Co.....covtiarnnencnssecannns Allenville
Rush Lake Creamery Co........... Rush Lake
Lambert & Sconlan........... TR SRR e e e Pickett
Lambert & Sconlan..j........ PR e s e e e Fisk
Eureka CreAMery.......cccceceeracasssssssananansnsananes Oshkosh
Koro Co-operative CreameTy CO....ccuvvrerrermsasnsnaneees Koro
Floral Creamery ASSMD......cconeee Bl e i is i Zion

Floral Co-operative Creamery........ ke PICIEE S Waukan



280 Report of the Wisconsin

WINNEBAGO COUNTY-Continued.

WIoral CIeRMETY. ......cocniioivosesssmnss e ahs e Sioarn Omro
Oak Hill Creamery Co........ i e e S S SR Larsen
i R G S S s Neenah
W M. BOBIRSOn . . ... ...coiniaiens e e i o Neenah
Eureka Creamery Co................ SR S e e N Poygan
W TRl bl s aie e SR Winneconne
Chris. Velte............ T R eseat AP Zitlan
WO0OD COUNTY—
Geo. Hiles Land & Lumber Co........... AR St Dexterville
M. A. Sickels & Co............... SR Rt e Pittsville
Grand Rapids Creamery......... e R o ey Smyrna
Hewitt Co-operative Creamery Co....... S S Hewitt
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MILK

March 6.—Randolph

TESTS.

Per ct. of fat. | Wm. Wilder, ................
J.P.Sheaban...........c.... 5.1 g %lfx%’hbe}é ----------------
B e
Mareh 14—Randolph % J. g[elul?l’ ..... Ein e en
Mrs. Phoebe Davis,.......... 445G F. Boechert, - nomr oo
B Hobaate .....cc 0iccies 3.9013. St
. Tobaskl, ................. 3. |C' WOIE” o e A
R.L Roberts,...... below standard | 5’ La.scin """" A
Thos. Davis, ........ covnsinse 8.8/ B Yeack, ........ TR
Wm. Davis, ........ooennnn 3.8! 0. Moldenhauer, ............
K. Salzman, ...... 3.9 ¢ ‘Sehroeder
T IO .. o nrsorrnass RO kny Weisema.n’, """" S
O PO, .. ..vnvisvasinnas 4.0 A'Kopp """""""
Thos. Dagis.... . cuvisonses  SAPR Krue,ger,

March 23.—Johnson Creek

—Cep IR, . . - . caiiesaane 4.0
— OIS, . oo vsenasscusese 3.5
— PRI, ...ccsserssevnce 3.6
Wm. Siehm,...... 4.1
— Wittneble,........... sismainr -+ X0
— EIRIRE, .. icorsessnibnsens 3.9
e IR - o anie e e e 3.6
— Sechattsnicer, .......... st B
e o R e 4.1
— Marasuilles, ..... Seenin 3.9
W EDriabE, . ..oaisnesinan 3.9
BBl ......cocnneee RN - Ui
W Linsel,. ... o0ccnne oo 4.2
Henry Steihm, ...coo000000se 3.7
Henry Koddke,.............. 3.8
Nick Hiedeman, ............ 3.8
Siedler B:os, .... 4.0
Vs N 35
Aug. Nantz, TR S 3.4
Lou 3 Schamaker, .......... 4.2

R Boser, .....-c.s 4.0
Aug. T 3.6
Fred Hamuek, ...... . 4.0
Wm. ¥Fngie, ........ 4.2
John Bartel, ........ 36
Wm. Kelling,...... e TR
Aug. Gohr,..... e e a e 4.4
Jobn Gabler. . .....cco000unse 5.0
Henry Kanack,.............. 4.1
Geo. Beits, .......... IR TR -
0o 20D
PR ol isicaiiiaer e 3.6
J. Wandessee,. ......se0e0s.- 4.1

March 20— Watertown

Wm. Sherer,
L Oealtali ... oiisnvisess
BOTIRRE. .....covicinniions
T R g e
T S e O
A. Kropf

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

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

Ragzir,..
A Kelpap,
3. WitEs,. .. » g s s
AW WHRS, ...cocivcvnveves
F. Flath, ....... S el st
T R T
E. Schoechert, ...........
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F. Lebman, ......cc 000 ces. 33| Wm. Wohlman, ............ 3.2
O Hoplemnag, ... ....iccveies 32T Ruehle, .....cccninenssnce- B8
o o S so ML TR SR
Wm. Buchaeh, ..... cononvase  HDIS NI, ...ovonnsonsssinee B.8
A. Laughney, .............. 4.3
Mareh 29.— Milford Philip Cross,..... BRI PR
— Mansfleld, ................ 3.8| Fred Repke, ........... ceeen 3.8
! Punchill, W O et 3.3 é&& Smit aTan SR R 3.5
— Shafer, . g 4| Chas, Shlglda, 3.4
A Krall. 1.0 Peter Weinhoff, . 4.2
CRogeii:z; i 4.11 IrvinCobl;, e, 38
g_ Barnean, 3.3 L 3.5
. Sander, ..... 3.1} .
F. Werdt, 4.»| The following tests were taken
H. Ruege, .... 3.3| from samples sent by express.
C: VRmdﬂ_” i A gg April 5.—Tess Corners
C. Rhoehl, ....... EORA R . 3.6/ R. Wallmer,............. 3.4
C. Graunke; ......cv0inein . 3.3| Chas. Friede,......... gy 3.1
EWellla, ........0...vo. 3.4| ¢ has. Kurth,........ 3.7
F. Buss, . sesssssss 3.1 Wm. Ladwig,................ 3.8
C. F. Wendt. s e 4.8| Ernst Baas, ....... i e 3.7
C. Treloff, ERE ) 3.5| 8. Baas,..... bvevadase | B
— Wegner, R AT N 3.2| L. Pellman Siinvarnny - Ak
F. Henke,...... «s-.below standard | K. Holz, ...... ..cccnovoon.. 4.0
F. Strasberg,........ svvasaes S8 Ches Bohmidt,.............. 42
M Wl .. e 3.4| John Schmidt, .............. 3.3
F. Wollin, ........... ST 5. |H Moehl, ......... 3.5
KoWilke, ... . 3.5/ Wm. Bleicamm, ............ 4.0
Mrs, Stageman,.............. 4.1! :
CoNedlalt Jr ..o TR April 8.—Monroe
e I S S 3.0 Fred Stubbe,...........
. April 2—Monroe H.Trowith, ....ccc. ... S

A. Bomgardner, .....
A. Bomgardner, ............
A. Bomgardner, ..,
C. E. Holloway,
Hichard Bmith,..............
Richard Smith, ... ..
Amos Hammond,...,
Amcs Hammond,.......
Fred E'mer, ...

Fred Elmer,
W Eruegger,. ... .......can
Wm. Lemon,

.........

Wm. Lemon,................
Andrew Harper, ............
Andrew Harper, ..... S i
El Cheesbro........ S S
El Cheesbro,..... RS A

Ed. Cheesbro, ........... o e

April 3.—Tess Corners

A. Schallander,
Henry Kurth, .
Henry Boldt,......... il
B. Philips, ........ e
J. Barns,......
Mrs. Ann Goff,

...........

T. Hauser,
G. Pfiffer, ....
J. N. Davis and Son,
J. N. Davidson, ..
Robt. Maske,....

3.6

3.5

3.7 34
3.3 33
3.3 3.9
3.1 S s 3.3
3.5! Wm. Stubbe, ..... e S 3.6
4.0| Otis Schafer,............ s
4310 MoD00g,....oenoorerenre. 89
3.3| John MOPUE, acinsiom s 38
3.3| R. Kublie, ........... sl 3.5
et 0 e 3.8
3.1 Pat. Grady, woernrronns oins I
3.3 0. Dehaven, ....... . 3.4
3.2/ Phos. Smith, ...... 3.2
3.51 0. Walters, ... ... 3.1
341 H Durgan,........ ... 35
3.5| Thos. Murphy, . ... dard
3.3| C. Hartzel,.............. MBIV T
3.4| Jus, L 3.8
O'Conner Bros., .......:.... 3.7
U ...cvocivos s 40

.8| H. Lichtenwalner, .......... 30
.5| A. Kundert, ............ 3.3
.0{ V. Lichtenwalner, .......... 3.8
SH1G. Balley ...... . cicieieiis 3.0
4.3|d. Hoffman, ............ PO -
L1VEd Bueggew,......cccocvees 38

.........
sssssssesansas
-----

sessassenn
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Jos, Klechner, ........ B
Heaory Klechner. .... .......
Chas. Klechner, ...... e
And. Rinehart,......cccreueee
st.auﬂacher e R
AT AR R R R
April 24.—Milwaukee

JI.F. Carvens, .... ...c.es B

L Pangin ..o
F. Btrattman, ......ccoevees
B.M Davidson, .....ccsece0
J. Rogers, ... LERSR

Pat FluPa.tnck ........... -
B L TEoay,. .. oiciiisinins
B IRl e enas vonnnae
MDD BymB,.....coiviernavs
J. L. Ivens,.....
Wo. Lansihg, ..ccosrcsassvane
Kakubka Bros., ......ccc0e.
EE O T A
Geo. Seyboldt, ......coci0e00
B . Bloart, ....consconsne
E e SR R A
F. B Barthold,...... Sass et
E. Hangartner,....... Ao
Chas Barlaw, ......cccoecin
N. Schmidt and Co., ...... i
A Baomsnn, .....ceesess
Karl Willin, ..... S
1. Bentamn......c0..c0 s
C. H. McCreedy, ..cc..... S
TR TR T
Willie Warmer, ........... -
Joe Westermann,............
Lonoh BROG., .c...onicosenena
Jas. Nowotny, .... sececaaes
B Bulser, ..csvreess e =
ChoSemml, .....coo:00. b
D Balaer, .....ccoicsinas sae

Jos. Nowofny, ....
Joa8 Nowolhly, .....ccvvsennn

Henry Moering, ......
LR, ... i saia
John Kucheleln, ........... -
MICERNI......cco ionsonss

Fred Seemann,. .......ccu0ee
J. Lubemeir, ... i

F. Glaabs, ...
Lizzie Eck,... :
Ferd.Juedes,................
J.Leush,....... i MR
Andy Erdman, ........c000.-
Jobhn Luy ....... S et s
BB e
J. Lyones, ................. X
Otto Gruenwald and Bro .,.
TR R
Paul Gingler, ........c....-
¥red Schualtz, ........-ccc..

09 ¥ 05 00 T3 2 1O H O 00 0o M 0 00 M 0O H 1D i £0 80 €0 00 i 09 00 4 00 1 0 00 11 00 4 B 00 B0
"‘hpqmnwmmqmwommwmmmnmcamcommwmwombwa

#e £9.€0 00 €0 09 b2 tin 03 £3 i 5 10n 02
......1a;mw.p.:ommc>wu - 1D O
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s
Gust. Hardman, ............
W.EKrueger, .....coocceceee
Jo NEOER: .. ..ccuivosssnns
Henry Stuesse,..............
L. Bensie, .......... =L e

M. 8. Mozinsky, ............
A. Hangartner,..............
s BpERY, - o ciovanaiinnanine
Geo H.ambar, ..............
Chns E].lfeldt ..............
W .o conesscinionrin
H. Loescher,... .
F. Mildenstein. %
PL Buover, ......
L. Braun, Jr.,..
Chas. Gunther,
Henry Keabler.
Jas. Schenkentack, .... ...
Johm Naeker,.... .ccccaansons
Anton Backman. ............
Jos. Nowolny, ..-:ccocessses
Mrs. Ida Ollenberg, ........
Chris Johnoom,.... ccrccoosee
B, WO, .o ivcessonsssssiis
Rockfield Dairy Co., ........
Bockfield Dairy Co., ........
Rockfield Dairy Co., ....... .
Rockfield Dairy Co., ........
Rockfleld Dairy Co.. ........
F. Klumb, (Nowotny)........
F. Klumb, (Nowotny)........
O BOgers, ........seorsosuns
F. Klumb, (Nowotny)........
A Hangartner,........ ...
Kroeger Bros, .. .
H. Agnes, .......
W Enehel, . .cconesvennsos
IR o nniar e
H Barloge.....ccoovssscvinss

H. Luedcke, ..........
SRR o viianssnsasennns
A Nolbe,......couis RIS R 5
L el ........ SR
PO Wood, -....sn SR
Wm. J.Tillman, .........
Seybold Bros., ......cccu00.
Seybold Bros., .....ovevuen..
Seybold Bros,, ....... b e i
Seybold Bros., .....ceruveee-
Seybold Bros., .......cccenn

IB

Wl
<

u
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Rockfield Dairy Co
J. Nowotn, W.RR) i Py
'Geo.H.Ey',((.j,...N.' W.R.R).. i.s S. 8. Hage, .. f—,‘i
SeyboIdBros.,..."-“""" 3.2 B Hegn ........... 4.0
e ek e . 3.4 G. Henderson, .... 44
Roekfield Dasry g .6 | G. Henderson, 3.6
Gockfleld Dairy Cos, .. ... 3.8(J. W. Shearer, ........ 3.9
Soo HEhr, ............. 00 3.0(J, W. Shearer, ... .. 777" 39
Serbold Bros, .............. 3.5| Herbert Rigaud, ..... " ol -
Seybold Bros, ..............  3.6| Albert Hinkforth, |1 I 2.75
ROtk cid D Gor2 2" 3.6| Wm. McKowan, ............ o';;g
Bt Deley Cu., ... 3.3| A. Kepsel, ....... RREG v
g:y&ldBros.:.:::“" gg EmcgnEant............‘.’“ 2.45
T B +ee .4| H. Neuhaus, ..,.... ... 2
S, Thes 3.4|Mrs. D. Ross, ... ... %55
¢ 9 exs 3.4| Mrs. D. Ross, ........000. 2.6
J.ROQBTS. ..... 3.4 April
J:ggggﬁz& 31 e g:z 30.—Stearns Siding
JOS. NOWOEI;Y;“.... gs Ja?}Ob Bntner' ..... e iire 3‘8
Jacob Jung, ......oooono . 33 D Nafsgar, ... 30
aooh Jung, [IIII111IIIT 33 Jobm Dougheriy, 35

ung' :OD- ------- IR 3:2 aS-E]mer"".-..". -r
%mflégg& Dairy Co,, .......]  3.4| Mrs.J. A Staffache 70
Waukesha Milk Co., ... ... gg Stearns g::s, L o3d
Hutchison Milk Depot, ... .. 3.| Ghris Marty, . .
Kookt Duny Coe."222 10| Jue Detweler e+
Hatchinson Milk Depat,. . 3.5 g0, Detweller, ............. o

1 Y csnne SIS BN, .....oiiviinienne. K
g- gmm, .................. 4.0| Fred Kundert, ............. 3i
P. G:-gg:ﬁ’ .................. 3.5 P}edl‘%l;?dert’ """"'“': ;3‘5
Hutohisse Milk Depot. >"" 53 Godri Nelty. ./~ 1/ " 5.4
Hutohisor pot, ;... 34| Jodlr Nelty,....... 000000 3.4
P Grogan, ... ... 3| Netaki and Bragg, .1\ 11 5
B. Mm‘ Dmav-i!ds.o-ﬁ:.: .......... 3'7 J' Mahnl,‘ ------ ®e st ssrrssne 3.7
(S}eygf)ldBms.‘ ...-::.-.'.’.. 3.3 ? *rcecesscssanennsns 3-4

O, ... vonen cns ) : May 2—

N, ..o nnrnrins B ¥ $—Gencaee
al;tﬁr‘;xslgggmk Depot, .... 853 g» 8. Jones, ..... S sm i 40
g%%cc(ﬂ-m;ck' gg L I e g 2.3

e Lty ueiier, .... :

P, Haertlein, ... ........." 3'4 e
H.S. Davis, ............ RGO R seensnsas i
e +eee. 3.8/G.O.Niel, ............" i
LS. mavis, 4.2/ Jullielke, (badly churned) .. 28
g 3.0 A. E. Rasmussen,.......... < o
P S s .4 | Peter Hendrickson, . °F :34
o rogan, .. enn 1L 3.9/ H. Anderson, ..... 39
ISieybfiwlld B oo rens 3.3 E-Nscwewt lan, . .... 3.8
b - o Sy . 4 L AR 2
Bteao M lk- Depot,...... 3.75| 8. Chandler, .. g'i
Lo Hudfeld, .........0000 4.2| C. Rlack,...... o T
o s 15-3.5 N. Rasmussen, ., A 33-6
voon Hage, ..ol .0| Frank Wallace, ............ 34
Wie et srsreseeaen.. 4.008.0. Y. Gurnee, ..., oo A
b §.4 WEWaat 12
JohnR,ogprs‘”_:: .......... . 3.] A. Sweeney, _'____“““.-“- 30
O.P. Dira- = i 3.2 James Whalewn,. .. ... .. .. 3'1
C.P. DioanD, s e oo %.T,John Whalew, ... . 34
O ——, ... EN O E Bk ... evrie.. 23
.............. 3.8| Chris Hansenm, ........... i 5'5
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F. Grazer, ...... e e T T O SR
Nels. Peterson,.............. 3.0/H.0O. Fadnes, ......cecr0uue 42
Galliger and Phil. Fox,...... 4.6 4.9
T T R R 4.0 3.5
C.Comstock,..... S S 3.8| John Kleberg, ..... B
Frank Ayers, .............. 3.6/J.A. Progeot, .....cic0c0a00 4.3
W. Bancroft,....... e e 261 M. Mickelson, ......coco00ee 3.6
Charley Cross, ..........c.en 4910lebDahle, ......cocaanociais 39
Giles Pierce, ................ 4.1|Nelson Anderson, .......... 4.0
H.G. Welsh, ........... vesee 3.B|Ed Nelson, .....ccoocseeees 3.3
Patrick Burns,......cccoevee. 3.2| (Buttermilk,)..........ccneee 0.1
J.Nasbel, .......cccecuueees 3.6
B.Polerson, ......cvcsoesemss 3.7
Peter Clenson, ....... crren O May 16.— Watertown
W. Allison, 3.9 .
W. Kelman, 3.7! John Sll.ght, L e 3.6
A.Alhson,..... vesseesss 3.4|D. Morris, ....... sl 35
H. Farnsworth, veeees 3.7|Chris Wahl, .........cv.enn 35
B EKmeger, ......cocomnnees 35
May 14.—Spring Green F Buchert, ..........cis500 39
E P Bartes, ........ -
Andrew Ringalstetter, .... .. 3.8| Wm Happe, 34
John Ringalstetter, .. BOEE M, . ooeananciean B
Knud Knudson, ..... £ 115 Barke........c.-.. 3.0
Henry Ellefson, ........ ... M T TR 34
Qle El'eson, ....... seaassee . 4.2| H. Hildeman,...... below standard
Johm Lins, .....cevcuneinnnes S0P Caughlin,......ccoo0nensns 38
Tie TR, .o cievnens SRR . . oooossnnrmeis 33
Boh ARBOPIOD, ...ccresessans STIH. BBl .. ..cooverancecsis ;}
Martin Hanson, ............ 4.2| Thos. Hurrnly, _____________ 5
Ole Kittleson, ......c..caaes 4.5| Aug. Nell, ........ below staudard
T. Anderson, ............... . 4.1| Henry Badien, .............. 4.1
Bt Ellefson, ....cccocueee. 4.2| Aug. Ebert, ...oeeviveeeaene 3.5
‘Ii- D-le?wexlz, --------------- %-3 Mrs. Brooks, .......oeeeesees 3.4
‘ran AL . .icensncesnees bt - Brooks, ........ e 3.5
B e .
Sample taken from cheese vat 4.0
May 17.—Fox Lake
May 15.—Deerfield j
Frank Smith,....... o e 3.7
A, QUAIMMEN, ....coo0cevnee SBIE Temla .....ciccccovnnsnens 3.1
8.8.Boe, ....co0000 S ieeds B R HeleN.. ... . =p 3.5
R S4|F. Broon, .......en» 36
Gus Berkholtz,............-- 3 5| W. Pillsberry, .. 3.6
BRI, ...ca s n i swmmnins 3.9/ F. Wetzel, ...... 42
John Redman, ...... ey 3.9|F. Blossfeld, 3.4
C.C. Johnson, .....cov.ees.. 4.3 W.Borst,..........c..... R
J.Kroneman,................ 3.6(8. Mochkovech, ............ 42
P.B.Grinde, ......cc.0. reios S BlOhr Selmlll o..oivieeeis 3D
John Severson, ........... . STl Ang. Walder.......scssaviaess 3.8
BRI .....-vscisceine 41l R Buss, . ....ooeccivnns S1
E. Hingur, ...... s BEIP PO .....civscessnusisns 3.6
Ole Simonson, ...... e BB R BRIR . cormrvnsans svsives 4.1
G. Anderson,.......ccoccuans 8T713. Miller,......coo0000000000s 38
BB O ...voovnensensy XEIA THAK, ... cocuvisioesss 30
John Christianson,.......... 36. 0 Hean, ...... liee aas A .
N BolBOR, .. ocovornninssenes 3.2 W. Vanloenen, .......ccceeess 3.7
R T SR R e 3.5| C. Happner, .........seeeeee 3 0
PR e icnnninirens STl A BHewge,... ..ciiivone s 4.6
H.K Brumborg,............ 4.2| John Armstrong,.......... 81
Mrs. SWenson, ............s. 4.4]C. Porter, ............ aan 3.7



June 12.—Edgerton
Per ct. of fat.

8. W. Stockton,
Soren Peterson,
John Hoge, ..
A.Harvid, ......
lareloon, ... ............
E. Garten, ...
John Wel h,
N. Offerdahil,. ........
O. M. Olson, .....
Wm. Kinney,
Tom Jehn, ......
Chris Hanson, ..............
H. Hanson, ....
M. Bonth, ..........
O.8wan, ........
D.Henan, .........
Morrison Bros.,
M. A. Matson,
BoBaklen, ... .. ......0os
K. Thompson,. . .
S. W. Graves, ..
P. 0. Shurley,.
E. Gilbertson, ..
Olif Erickson, ..
W. Carrison, ....
H. Peterson, .........
Otto Peterson,
H. Harrison,......
BamHegan, .......... .
Chas. Hildredth, ..., ...
Lansing Hildredth,
J. Larum, ....... .
A. Thorson, ...,
E. Allanesee,. .......
J. Richardson, ........
A.Olson,. ........
A. Asperhian, ..
8 Learam, ........
Chas. Hanson, .........
Peter Hanson,
C. Johnson, .....
C. Hanan, ...
H. Matsen,....
D. Stevens, ...
BOunep ... ... s
H. M. Johnson,........
-C. A. Peterson, ..
E Frickson,
W. Carter,
B. Johnson

DR

Sssescssssasnsse

Trssssssanas

sesesarnn

D R

---------

..........
........
........... DT

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

June 20.—Norman

J. Huber,......
Chas Wachad, ...... . ... AD
Frank Sweda,......below standa.rdl

Report of the Wicconsin

Per ct. of fat.

Jos. Hofeka, ................ 3
Wencle Forst,. . ....below standard
Michael Myer, .............. 3.2
Geo. Kuska, ..... S
Anton Hinish, ., T T
John Starral,................ 3.8
Chas, Walter, .............. 2.7
John Schlise, ............. 36
Jos. Scharren. .............. 3.3
Adam Scharren,. .. .below standard
Jos. Vesitzer,................ 3.8
Frank Masanek, ............ 3.4
John Sipple, Sr., ............ 39
Anton Scharan, ............ 3.0
John Libish, .......... s 3.8
John Hanna,........... avase A4
Wenzel Sipple,........ . 36
Wenzel Zimmerman, ........ 39
Frank Hammacheek,........ 3.7
Stephen Fictam,............ 3.8
Albert Knadle,.............. 3.4
June 28.— South Wayne
Aug. Erupke, .............. 38
Sam. Usher,........ A 3.8
Aug. Neeseman, ..,......... 4.0
Wi TRalfioen, .............. 3.3
Chas. Pember, .............. 33
LiFrnke, ............. i 3.3
¥rank Graham, ............ 3.3
Willis Akins,................ 39
Wm. Krupke, ...... -« 3.6
John Usher, ...... e . 4.2
June 12.—Highland
ANOE MR ..o 3.3
July 1.—Monroe
McCoog Bros,, .......... 3.6
Yreank Punk, ... .. ........ 3.2
Wm. Stubbe,..... n s ees s 4.6
Frank Preston,.............. 3.5
Mrs. Sam Weismiller,...... 3.3
o TWremiE ... 3.5
P. Baymond, .....co..... 4.0
Pat Grady,..... i e 3.2
R. Moske, ....... WD 3.6
Mrs. Lehnherr, ............ 4.0
David OB, ......... ... 35
Homer Phelps,...... 3.4
Geo. Pfeiffer,.... . 3.6
H Wagner, .... i 3.1
B, il 3.3
Sam Weismiller, ............ 3.0
Oliver Walters,........ PRGN
Ihos. Hanser, .............. 38
BEWelk. . R
M Marphy. ........ocniee 3%
Mrs. K. Alleman,..... s e el
Thos. Smith, ....... Bk 3.4
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Per ct. of fat. Per ct. of fat.
Jas. Hughes, .......c.ceev... 3.5/ D. S Douglas, ...... 4.1
John Myers, .......ceeeesese 3.3 J. W. Thomas, ........ ceee 43
Wm Wood, ......co00. veees 32]|0C.L.Turner,...cceeceee 4.0
Chas. Mouston, ..... tiveees 3.0|Sam. Olson, ..... 4.0
A. Ackerman, ...... veesssss 3.0|John Melvin,....ccccvvvnnees 4.0
R. Kubli,....... i eee. 8.0!PeterLanne,....coccveen sess 4.9
Oscar DeHaven, ....... e N
Mrs. Emma Clark, ..... ceees 39| July 16.—Prospect Hill, Wauke-
F.Gramer,.................. 3.7 sha Couﬂfy
O'Connor Bros.,, ......coue0 . - Bk
Jos, Knipschield,............ = 39 JohnLennen, R S SO T
O. Kubli,....... ik vessss 3.5| Fred Deland,.. LR 3.5
Ed. Ruegger,.......ceeeeee et T TR R e
E}llckosr:lh ERD R IR R o
uly 5.— Hustisford Chris Saleantine,........... « 3.8
oy Y Herman Krahn, ... 3.4
John Key, ....covevununen vees 4.0| Herman Krabm, ..... 35
Chris Koy, ...occcnvsssnsacss 4.1| Aug. Gerlach, ...... 4.5
Thos. Gatzel,..... vessessssss 3.5!Chas. Thiesenhusen, ., 3.6
Pat Moher,....... e - ETI AL DERQEE. . . .. .o v~ 4.6
Robt. Rupprecht, .......... 3.8|Peter Pitzer,........ 3.4
P IRBER ... ouiesnanees LU Theo Buurbuch EERIE S 34
Herman Steffen, ............ 3.4[Jos. Kan MRERE LR RO
Jobn Lowell, ... cooavossivee 3.6 Geo Wolfu_ll ........... PENRERE
B DeBBS,. ... io00soonsucnss S.1] W Gmser,.... ........... o D
Bl Mahls, .....o00 000 vessess 3.8| Thos. Carpenter, . 4.3
Charlie Erdman, ....... veess 38| E. F. Boettcher,.. ..below standard
Frank Calabham,........... o SN <o esie i v ok
Frank Smith, .......e.00.... 3.5 Jacob Philips, .............. 32
Herman Nehls,........ caliwan c{i)hﬂ C;i%el" g-o
% enry AR s = 3
July 8.—Clarno B .. oooncinnsnenin BB
Michael Herron, Jr., ........ 3.5 Honry Kern,....... o e 3.4
Geo. Kuehner, ......... . 31|AGraser, .......iee.il.. 3.8
Mrs. Heintzleman, .. ....... 4.0 J.T_F..(xmser, ................ 3.7
Henry Kleckner, ............ 3 g| William Punch, ............ 3.6
F. Rothe,.... ... RS 3 5| Henry Schriver, ............ 3.7
Wm. Summerfeldt,.......... 33 Ja.cob_Korn, ................ 3.4
R S R N H, K_elkhefer,................ 3.6
CharlieK.lackner, ettt gglAdFisher, L..aiiiieelln 3.8
Mrs. Andrew Dinges,........ 317 Matthew_Plerce, ........... L
Hem{)'gminpy’ i | hAereégt;lgg; ................ g?
e e 5 . R yessssrssansssnnn .
Con. Dougherty, . 59 Pk BRgnl, ... ceccissanre 4.1
July 10— Chippewa Falls P. H Salentine,...... ST A AR
3. A Monwob, -....ciciasnee 3.2
Burr. Kenyon, .............. 4.0| Frank Battendorf, .......... 3.9
Frank Melvin, ............ .. 3.8! Wm. Thiesenhusen, ........ 41
BEWard, .....oooieesisss 4.4} Jos. Philips, ....... SRESSIECE | -
Thos. Ladelle, ...ccoveovess. 3.8| Matt Pitzer, ........ PSR
H. McPhee, ....cccevvvvoee.  4.2| Salentine Bros,, ............ 3.8
Jeffrey Maupas, ........ ceon H.31Fred BehmlE, ....coecss0se 3.2
W. W. Williams, ............ 3.3| Matt Foolman, ....... sanenne 0
Geo. Konechma, ............ 3.6|C.C. Vanderwalker, ........ 38~
Geo. Melvin, ..... chenssnswiy SO MAEn YOUDE, .~-rrrisonerns 34
Jonn McGill,.... vvvess -3.6| Chas. Boettcher,....below standard
Aug. Bus @, .....cecc0000e0 B8] Ge0. Bahl, ...ciciosnearesae 3.4
John Rooney, .............. 4 1! Kenry Korn, . 37
H. K. McDonald,...... I L Casper, R 38
A N.Calking, ......coco00ss 4.6} dos. Boyder, ....c.cconees 33
Arthur Ford,.....ccceuuvenes 321A1b Vounwerhen, .........0p. 3.1



Per ct. of fat.

Abram Eern, .....cccc0ncuas 3.8
A F ShUIE -..cocoeceosinsa 39
Frank Thomas,........cccuuun 3.0
Fred Jacobs, e e AT
Wm. McNeil,................ 42
J. Killips, ...... e e 3.6
Boyd A 48
AR L e mmanine 3.7
July 11.—Alma.
John Lenhardy, . R
Mrs. Mary Cas: leberg, ...... 38
Mrs. Mary Castleberg, ...... 28
TR i o 28
P.Mathys, ...c.onsonsass s RS
P Matliyn, ...covnvieesn 32
M. S. Katiepolt,.............. 40
M. S. Katiepolt,.... cemnme D
M. 8. Katiepolt,......ccciues 33
" Mrs. ThOoOMY, ..cce.cassses i X8
Mrs. Thoemy, .....cccenveee 35
Sam. Glanzmann,............ 41
Sam. Glapzmann,............ 3.0
Sam. Glanzmann, ....... R
i S S SRR SR 3.6
S T S R SO
S TiEnn, ..0ivies SRR 39
L LT RN SRS L

July 15.— New Munster

Thoo. Beehiofl, ... coccassvsns SR8
Frank Kersting, ......... o
Ben, LoBoUS; ...oconevesessse 40
Jon EIBert,. ... ccousercvssvee 3.4
F. W. Ebbing, ...ceevveeneee 32
Beanlals . . ...ccioue s e e
John Heiderman, ....... sisna R
3. M Sehilz, ....... siws | R
Aug. Newman, .. . 3.6
Overcamp Bros,, ... . 41
A.J. Kirchman, 8r.,........ - B
L A e R I
H. Essling, ...co o0 3.0
Frank Althoff, ..... S

Report of the Wisconsin

Per ct. of fat.

A. Hann, ..... ) s b
Henry Bienmann, .
Henry Lohous, ..............
B EBlilera,...... .00

Voss Bros, L R e
John Tanking, ........sseses
Birs BIERROE. .. .. coonivesinn
Wm. Lohous,
H. Welmhof.......c.ccvcconnnes
Frank Kuhn, ..... R
G. Felcamp,
Fred Steffen, ......ccco000vae
E. P. Rosenhauer,
tl. Tanking,
E. Tiddle,

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

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

BABRAN..... «ivcocnness
M. F. Fionerin, ... ......cc...
F. Dawson, .... o000
D. Finanne,
J.W.

EL.TIOIDEY, cvcocnssenamns =5

July 20.— Cold Spring

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

. M. Croak,

J. Miles, ....................
W. E Steele, ....... e e
B.BR8B ....co000000000

R. BUSS, ....ees

6| F. Croak,....

Peter Kramer. .... bolow stnndard C. Russell, ....

Wm. Hoefmer, .... .. 3.4 | H. Patterson,

Chas. PORER, .coovervosse vess B0 L. Patterson, ....cssssecesess
Frank Schuerman,........... 42| J. Winters, ....... o e el
lo Marks, .......css (bottle broken)| L. Evans,............cceeuen.
John Hunsbusher, .... ..... 42.|C. Trow, .....cooneeniannnnns
Herman Epping, ............ T RS .
Herman Lais,......ccocueenee 40| ++. Fenton, .... .. A
Kenry Lais, Sr, R e e 44! G. ERREE. s inenans T e
BE.C. Foadiek,......coc00tsse . 42|M. C.McCrady,....co0o00nenees
John Kretschner, ..... e o SRR . ... veaniseEe B
H.Runkel, .......c.cocnnue .. 39{G.Lockwood,........co0unnns
Peter Lambert,.............. 38| Fred Graenicher,............
Wm. Somerfeld, e e 20| W. Hope.....uccivessannnsins
Mrs, Wm. Beimer, ...... 2 4 AP Moy, .....coccaisoen e

John Kerckman, Jr,, ...,

3.4| Mrs. Tho . Croak,

ses sagsgynn

GO0t g2 09 20 88 4 10
PP R I U SO |
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July 80.—Erdman Per ct. of fat.
Per ct. of fat. 8tht: Gé::h ............... s
s R e, - A
e e —— 2 Aug. Facske, R
o R i s 4.0
L e i teat | Menry Nulhodi, [ 3.9
Fred Brauer, ....... bottle broken éoms Vous,....... 4.0
WA, . ... iccovvsnannrns 31 \\l;lal;eﬂur:?me' . ;’g
oy o i il 1 £ S
Louis Kammer, ............ 33
Honry Hallwach, ... ........ 33| ‘;“9 2—Brodhead 22
Pred Werthman, .........:. « 392|JohnJohuson, ......coce0ee- 2
Fred Werthman, ........ eess 44| W. Mann, AN N aT
Frod Moves, ........oc.. cine 45 Robt. Wmhelt I N
Frod Mewes, .....coscees RENGE ApdrewLanba 47
Herman Strasburger ........ 34|8Si Horton, ............. A A
Herman Strasburger, ........ 40| David Colby, -......con00000ee 45
Wo. Marold, ......... below test | Albert Swinson, ............. 45
Woi. Mapold, ...ccooicoeais 40 'I;ebrEn&ksirn sivssssssesse 4D
Geo. Dickman, ........ eusnse A5 Troman Chrk, .....occoi0 0., 43
Ge> Dickman,. . 35| Geo. P. Zimmeiman. e -
Herman Saebald, . below t.isg ébral};l;n AN, o cew - A8
Albert Karmmer, ., €0 BEE8, .cocsse sasnsssne DO
Henry Harms, ... 35| ks J. MoKinley,............. T
HeuryHHeyer, ......... wavne  REOEREEEE, . ....ooiiiiniesisn LD
Heory HBYOr, . ... cocaisonsess 4.2
T T R RO Aug. s.—Monroe
5 AR John Tuescher, .....c.c........ 44
July s1—Manitowae | EONC LR e e 42
Aug. Spirnhirn......... sssess oS8
gtgg{r:;?;;n' ++se oo bottle brok:n Ered Rﬁeteli:cht‘ IR 38
pones SERe STty - enry Ruetter, ......... sasss RO
e el 1 > OO T
Frank Kersher '_"_::_" 39 JﬂOobBolllger, E o e R
Frank Kersher, .............. 33|3ccobGrimm, ............... 40
Jobn Stuek, ... 500 38| B4 Condom, ................ 24
i’![lrs. E.Svg]':nter............... i:ﬁ L R R 39
enry o S R et 0 - Ve Qi
Henry Schultz, ... Enedl 35 Jmo‘;"gﬁ' Stoarn's Siding -
¢l T AR RS Berseseainiaas -
oy et T | A R T
JohnSchnltz,........ ........ 32| M. Zentrer,.................. 42
E.Johnsrud, ......cc ceueeee. 39| Dougharty,......... ------- 4.1
Chris. Hopp, «..v .vuevnns ine o 48 gog"flldtNelty sssssensesnns B0
Fred Raatz. S T 39 o e B 38
Wm. Schroedar, (T o 30| F. Kundert, ............. sissnie < AL
Jos. Meyer, ..... Syl E. BEundert,.......0c00n0mnens 40
yer, e s Y
Aug. Abrens, ................ 30 Ft[(nndgrt.... .............. 34!
BUOREE Bres. ... .vvicinsncs 3
Awug. 1—Horicon SDte;Tn:s Bros: ............... . 34
o R 39
Herman Beacher,............ 48 Mrs J. A, btcuﬂacher, 35
gil:ltlstctlln&eder' %.g : _Ell)lrtweller, ................ 4.0
o Neiho i S e S S 39
Henry leema.n, 40! James M'ahar, ............ pres @D
aufr. A})bel;}:; .............. . 3.8 {n;ms BEOBRY.. . oo o sssnine eee 44
e ry Oe dsewnsnvasare Al] Naluger HROR. .. ........ By 38
Louis Schpetllng, IR 3.51 Skim milk seperator, by ki 0.2
Wm Zueleger. eereses. 401 Skim milk seperator,?, ...... 0.05

19D, 'a; F.
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. 4 isconsin
Aug. 19— Argyle
John Be Per ct. of fat. (J. C. Fri Per ct. of fat.
Wﬂm"];g;l:n'v;"“' e 1 ggi9d. C. Frigtt:g ................ 3.9
Thos. Menehan y sesss BRI L e e gt 3.9
B sl T e i e 3.7
Ed. Tobin, i e R | 3.0
EdlR‘lod’_'.‘-........'.'."' 39 Jm'HoeBly ................. 3.4
LAIaFa'SG"el‘;i;Jn;' ----- vennn 41|08 Hoea]y ............ 3.4
Anton Brcisnt, 200 0| Aug. oo Poowite, -
Wm, Mnnaha{l’ R NT g. 30.— Footville.
Mlch-MODahnﬁ’“::::::”"" :g %hoi;?lglsog .............. 3.8
SR e e 4.1
Hol Aug. 20—Brodhead f 1(1) Heet'h.“": """"""" :.2
oldan . Benth ... . . o 0
Mrs. Enfh S‘:: e-l::lnson, e 40 géc. Roberts.... ... 42
s Bert Taylor............. 4.1
g e el Patrt arper.......... 4.2
Frank . Brandt, ... ... 200 42| p chk Conley......... 45
Thos. Knudson. ... MR it HOhl ______________ B 4.3
Thos Garduer ceenes  &B1TH . McNett. ... .. 3.8
Rhos. Gardner, .......\\"\\\\ 44| Tha, Harper.... .. 4.2
M. L. Vagdal By sove.asssees S22 WOISI'Ryan ------ 3.5
3. Diky 80l ' dlar .. 42
s SRR T 'fernstein. 4.0
Alec Larson Brsanassesscsss U] O 'I;lnn Flynn.. 4.4
N Gt b o 28 Michs lefstrud................ 4.0
T e 30| ichael Seot.......(bottle b )
Wk el e o e A e s roken.)
Sett snseserssanane 5.3 J lB.Harper ................ 48
Aug. 23—Col g S Aomnn s 15
-—Columbus L. N. Bowles...[.\11 11111} 3.7
3 R raseseal 4.4
Tt LT e i 4.1
i P e i 3.6
f,; ............ 4.5
4.1 Sept. s—Racine.
4.0 I‘g-R. Taylor.......
sei . Bewell........ ... 4.0
33|C-Tangs....... . i 3.4
Koberts 33| Guifith Bros ... ol
. & Brackli 35| A. P. Hansen.... .. 4.7
ﬁ“berts& Bmc}:ﬂg’ ---- 1t 40|Jobn Fazen ... . 34
. E. Roberts, oottt 41| Nels Christenson : to
C.Xramm, .............. anth 41| Mat Daniels ... 3.6
:;Ij:. W. Miller’ = *essessnannss 40 (;‘Ottlled Heinrich 3.6
e . gg|C. Nelson .... . 3.6
0 TR .}W;;)gbomn .......... 4.0
i ug. 27.— Monticello, J. H. %Eﬁ'ﬁfﬁemn (depot). . 243§
g oo oo g o el These 2222222222000 8
T Lynn ..................... 3.0/8 'B ‘N"lmn .............. 4 92
R ek R 3s8lCP Halker ............ 3.8
W, Amot.... ... o 3.8{J L'Waison"------..:: .... 23‘3
Wi Arnot....o.en 10! B. Raiso I e i A
g-MOHahau 3.4 Fred.}(,}:n ------ ........__'-: 44
enry Stussy 3.6 | George M BN osinenianesiius :
Henry Stussy 3.6| George Mantz .............. -
J.Staly........ e 3P, ey Beix......ooonil -
M~ | g T R
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Enilebright R e, < AR REIE . . v ousin v e 3.8
F T R e T e R I . o e s as e 4.1
ST Welah . . vsviossisaninn £ 416G, BeRAUSe.....coovsssecsaios 4.5
J. Kimpel ..... I s EREM  Pollh. . oo ciiiiinniionsamsas 4.3
I Nan WIS < ..cccuiovennsnne DB TerRb . ... ccovesnnensvrne 8.7
oz B L L E Al L N A 4.3
John Wilson. .......... SOl Polld ... 3.4
N L. Gregerson ......... e T R e 30
M BIVID® . ....cocccivsines BBV PR . .voviiina i 4.4
Christ. Kroeger............ v BBIG Welnhold - . ... ...cvmovesnns 30
W. C. Smith & L AR 3.60]1 6. Welnhald ... ....ccnscnnse 4.0
B TR o« o voxvis wv s b mans wnaw 8.9 T. Walnhold ... .....oovov0us = |
William Kosfod.............. 4.0| Mrs. Margaret Curtis ........ 38
Otto Olson ..... e s 4.0l Mrs. Eate Rock.... ...c..... 40
L T R - S.6|Mary Molbawre.......cccconn. 4.3
BRI v oo i S 3.9
J. Christofferson {wagon) 3.2 Sept. .5 —Mauston.
R. M. Walker....... 4.9 A
George Van Wie. . a7l Peter White.........ccvaus . B
G. Hagerer........ <3 1| Peter White................. 4.6
W. H Halden. . 4.5 E 'f}cdman .................. 4.4
hrist Kroeger..... . Ty T S 3.8
g' C. Beebe . r ______________ 5_2 N.Randall......... below standard
E B BB . voinesne s 4 6l N. Bandall.......ccovennnaans 4.5
B Koadeen: ..ccoeecoeeoss .o3.9ld. Wells..ooooniiiiiinin, 3.0
M. P.Hanson.....ceeeeueeess 3.2|J. 4.3
Willinm BHOE .. .. cconsrosssne 41/ 4.8
A. Williamson.........eeunn. 4.2/J. 3.0
Willinn Pabl............. e B L 3.0
J. Christofferson (depot) . .... 2 glC. L Plafl.....oc0 coconnsees 4.3
Willinm Belx.......cce000ns 4.3/ Wm. Wells........ ... 3.2
H. P. Halegard.............. 4.9 Wm. Wells.................. 4.2
Arthur Murray..... X N 1 85| A- Bimell ......... below standard
S. Anderson ........... ... 267|ABimell..........ooll 3.6
R e R Louis McMillan ............. 356
T R gl A Buszyeke......c00cciavns 3.2
John™ Kohlman.............. 3.8 ;i %ﬂgﬁke ----------------- ;g
___________ R ) B e SRR RIS S
Bty Possss . i EL Wright. oo i 1.1
Sept. 4—Sheboygan. 3. A. McCafferty ..o vvevune 35
i o T e R N 42
W Gl ERahEE . ..o canne AW . Fenaki. .. ...cciciliaiven 34
Frod. Torke.... cooscecascse B T 4.3
Prod Torks ... .conovoessmsnes 4.3| C. Dachstader..........ve..n 3.8
Mrs. Au usta Torke 44
A.Schriber......coc000veunne 4.0 Sept. 16.—Monroe.
L.Weinhold........ s A%
T T RN 4.1| Geo. Durgen................. 30
W. Ludwig. . . ..... below standard. oo, Doien. ... .coosevsnsns 3.4
W. Ludwig..ouveees ooe . .... 3.0/Geo.Durgen................. 2.8
.l}lrfs;.aiile;Shafer e e gé October 1—Linden.
P. Sweeney.... .....ocivnnnn 4 4| Link Becker, ...........c0.... 4.0
H. Kruachke .....cccc00aeee . 49| Wm. Blevens,....coc-cssveess 4.3
R PSR RSeS| Thos. Bisshing. ........cov00s 4.3
Ll RS Gilman & Bon, ....coveannass 4.9
T e U 2 LW T T 42
A. Kruschke........ RN BB Ol ... civiismnses 44
F. Krause .................... 3.4| H. Pollard,........ S L S 36
W. Hintz.. . below standard. | B. Trelor,.....ccoccveecenee. 49
W.Hintz.....c.c0 BES s S0y, Baahen,. . .ovcusosnnmenrs 48
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Per ct. of fat. Per ct. of fat.
T R T [ 48
S s AR 42| F. 46
geoﬁW;am,. e it ke s g.o F 4.5
o RN - i s o . R L 3.6
Wm. 8lovens, Jr.,............ 4.4 4.2
Wm. Carrew,..... i 1.6 15.3
. 1. Tregenr,...ocoooooiinens 4.6 3.8
Ninl Boos:, - vonenovnnnn.) B 2.2
8. 8. Heckeack, . ... . s P 3.6 3.2
B. Planville,.. . ... i e e 3.8 3.8
Wm. Smith, ............ s T 4.0
Jerry Rule, ..... ORI e 4.1 4.4
Steve Rule,.......... e s 4.3 3.8
2.6
October 1.—Mineral Point. 2.7
8. Tonkin, ....... Renkeaea . 4.9 gg
W. Tonkiln,s.r....... ..... 4.;’.
W.dewell, Br,, .....c0o0vvenis 4.
F. Vivian, .7, 1110 AT Qabiolier 4—Oumioe,
W. Jewell, Jr., ..... 8| H L R e T
John Martin. .".. B ey .-
W. Vivian, .... 4.6 Ben Zickert .......... 00" 4.6
J. Vivian,........ . 4.6| Charles Wilke......... . " o s
Peter Reger, ........... «-+=s 3.8 Schneider Beos ... ... A
Thos. Kelly, ................ 4.5Fred. Ni e P 3.9
JoBemnekt, ...l 4.7| Pred. Sc%m!tz __________ . 4.0
- Louis Shroder.............. oo A
October 2.—Waldwick. IPierman Bonsely ... ... 3.6
: 9| Pat. Torpy ........ S 4.0
0 7 ettt 1|t o e 32
John Welsh, ................ 3.6 Wk CROMIPSOR.. . -ssvvsss -y
W Ml e R oo B8
Wm. Bhackly, .............. 3.6 B 16
Alec. McHatton, ........ ... 3.6/ Wm.Bert ................. g
o SRR Rl ﬁﬁe‘}ﬁ:ﬁﬂtz}}utt """""" :3
J; Louge, ........... i W e
Henry B, ccnissans e AR g
W. N. Ureu, Aol S 3.6 SethPiaber . ............... 4.1
Mrs. Mary Grunzell.......... 2.5
October 2.—Random Lake. igi,g,‘;'%&“’_]f:_'_‘.:::::::::: g:g
: LT O .2
Pod - Pl ...cociveicus 0 gred Ga Il{. el Y,
October 4.—Ashland. e B S R 3.8
i . » ]ﬁ?;i%}nw:ﬁry ............... g%
o SRRBEOOR, . ooviaiiiin ST 4 . Elisa Howe............. :
Chris. Thom e rsn s .« 5.6| George Brown............... 3.8
J. Kittinger, S s S 3.8
J. Kittenger, ... ++++e.. 3.8| Henry Schumacher .......... 4.0
A, Parmeter, ................ 2.1 Prank Roobl ... ............ 4.6
£ A LT APyl 3.2 Alex. Bawmns ...........;c.... 3.7
John Groff,........... S 4.0| Frank Welch............_ ... 3.4
}). getgrson, .......... g.ﬁ . Schunaman ........... 4.4
o SN 5 v v e e s .3
PO, o oinne v AT tober 7— M §
Eelomewm: . ... 3.4 S 7 s
Chris Thompson, .......... «« 4.0\ Wm. Swartzlow........... e B
A. Parmeter, ................ 2.8: R. L. Montgowmery ........... 4.2
SR, L +s+ese 4.0!R. L. Montgomery........... 4.5
J. Hapsen, .......... e 46| E. Pengra.......... B v
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Per ct. of fat.

E. Pen e
Ferd. I%?ler erER
Henry Zweifel
Henry Zweifel ........
Ferd. Asmus .....
Ferd. Asmus .........
Pengra Bros........
Pengra Bros........
. Butts
Fred. Butts .
Aug. e x
Aug. Stachei .
Herman Mauerman

Sam. West ......
Sam West......

-------

Wm. Schultz.............
Pood, L. . ccovocinicinive -
S R NS
Jas. Shafer....
Poter Speich ....ccovnevonese
Peter Speich ........... -
0. Edwards......... e AT
Ferd. Mons ..
G. Lewis

Henry Nix......cccconvisises
E. H. Barmore
E H Barmore .......ccc-cee
Wm. Baird, Jr...
Wm. Baird, Jr
Fred. Miller .....
Fred. Miller ...
Wm. Kaefer.....
Wm. Kaefer ....

.......

October 15—Marshall.
Robert Marshall.....

Robert Marshall.............
Robert Marshall.............
Robert Marshall.............
Robert Marshall.........
Robert Marshall...........:.
Robert Marshall.............

Robert Marshall...
Robert Marshall
Robert Marshall
Robert Marshall
Robert Marshall
Robert Marshall
Robert Marshall....
Robert Marshall

October 15—Otter Creek.

Fred. Thompson ..ee ssesvess
John Grimm ...

2 1 0 0 50 50 1 s §3 o £ 6 0 0 G0 5060 80 £ 4 80
MG —X-ICN NN HRNIONDNXRECRNROWORRWINLO

©9 00 00 €0 08 K U9 L0 00 09 00 L0 €0 1~ 00
O N e = =)
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Per ct. of fat.

Moo, ......ooiivs0:0 48
Henry Hall...... i o 4.7
John Mersn.......cccas. suma
Petor Boyle......coocnnenes o
HOREY BB, .. vvcropssssnss 3.8
Patt. Holm ... .cicvciivnons 3.9
e Ward .. ..o iovivasnines 4.2
Mrs. Elizabeth Blair. . . 42
Thon. MOFSR . ...ccaoccnorans 4.2
BOoE. HOWIE - . o.cocoosnriieis 3.8
Otlo Bamrnn. . ......co0002505 44
R T T 4.1
Isnae Newton...c.coevcivenese 3.6
Aivin BNRon. . . .ovvrrsasimmes 4.6
L. Barton .... SEEGE -
Jobn Ponglas ........cc000a. 4.2
B TIORY ....uooiicnsnicoinis 4.0
FOEL BIOREY . . einsviinn b 3.2

Oct. 28.—Arena.

Eval Blogd. ..o.coiciivensinss
W. D. Hattmann. iR
Nick Planker. ... .cccco0aonee
Nick Planker.... «cocsciiaisn
Wm. Stebutz...
C. 8. Whitt..
Jas. Gorse.... ...
Chris. Hottman..
Rude Hottmann.... .... ....
John Anderson.... ...c......
Peter Olsen..........

Eime, DA ....oii vosinses
Geo. Geizendahm....... AR

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

Oct, 26 —Juda.

Philip Kilwin...... « ccoveeee
Herman Wendtland
Charlie Fleek......ccccec0ees

Fred Mann...........c.cennn

J ohn LR R R
Harvey Mitchell .... ...
Aug. Sillnow.... ceevvennnnn.
Wm. Enfield.... ... s
Fred Coldren............
Frank Mitchell.... .
Sam’l Roderick.... o0 coese -

R 0 5000000 o
MO HGM@ES=00 OO
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Oct. 29.— Richfield. Nov. 6.—Adell
Per ct. of tst. Per ct. of fat.
Geo.Enaab.......coov000enen 3| Wm. Gritzmacher............ 4.6
Val. Fisher.......... below standard Wm. Gritzmacher............ 3.8
Anton Theilmann............ 31 Louis Weinhold ............ . AN
Franz Wittenberger.......... 5.3 Fred Krause......ccccoesesss 4.6
Frod. Borchert ......co000000 5.3| Louis Wemhold ............. 4.5
Henry Wettmeyer............ 4.6 A. Schriber.. S T
Henry Gruen................ 4.1| A. Schriber.. RN -
Wm. Lofy .. RS T I R I <
M Janner. ... et 4 0| B Torlh.. . ..ocnoicnecunsivass 4.6
deale BOEN. . onevsninnin below atandard F. Torke.. .. 4.6
Mre Hoolls........cciinninnse 4.0) Aug. Wamhold .............. 3.6
Fred Becker............. P L e A, 4.4
Fred Becker (mixed)........ 3.6 1don. BRI, ......ov00esssires S8
Nick Schritt....coonvenesese L 41 W Hintg .. .....oiacainess 4.4
John Bedlig. ... .cc0cesssssrss 5.0;{D. Weinhold ............000 4.5
Phillip Klein....... e 4.1| Anthony Cassin ............. 5.0
Mrs. Kroeler........... isvons | BT ADERORY URERI. . ... oonavres
Ernst Zeiger. cine DI OOy A, . o0 conssepivars 4.0
Herm. Schultelss (eve) ...... 4.6 Honry AgIN......csciaes0ess &4
Herm. Schulteiss (morn.).. 4.8| Gustav Krause.............. 5.2
Gottlieb Torke............... 4.4
(éottlieggorke............... 4.2
- otthieh Torke.......cc00ca0e 5.0
= - T Bow. Hatba MOk, ....o0nonee B9
He Smahh. . o iceacesssion 4 8| Mrs. Mary Milbauer......... 5.1
Iélqu Pstlgorson ........ ig
iver s o v e e : — :
gec]))' Parkinson.....ccece-0e 5.g Nov. 7.—Mackville
. C. Stoutu....o.oonnen. 4.6} Jos. Wallheim............... 4.6
Chris. Hanson................ 4.6| John Royfeld............... :
John Andrews...........eee. o e R L 4.0
T. B. McGranahan.......... 4.6| Matt. Miller..........ceun... 4.2
B. Schellito.......ccoevnnnnes 4.4| Fred Stoldt........... e 4.5
Charlie Rohmlow............ 4.8
> Geo. Longlads ...........cc0s. 4.2
Oect.80.—Madison. JOEE IO, . ... e 4.0
. John Berg...........below standard
Hans Davis......ooooieneiens 3.7| Nick Royland . ... ............ 4.8
Charlie Schmeling ........... 3.8
Herman Lecker.............. 4.6
Oet., 831.— Neenah. P Deomanl. . ......ccic00s ceses 3.6
Nick Ellenbecker........ e =
Wm. Wieckert..... e 4.4]| Alec Preston ......covc0eees . S
Michael WoodS.............. 4.2| Peter Gingler................ 4.8
Michael Woods.............. 49|LeeOlesch .........ccoonnnnn 3.4
S T R R 48| Aug Teder........ci0ni0neee 4.0
B e S 4.7| Fred Schabow............... 3.8
John Schlebler .............. D18 HBollman.... . ooisesosvs s &0
5. T, . . oo v oinvomsimomn 4.0 Chris Fetting.......0c0u0eae. 4.8
Wo. SBchwab................ 4.5| Fred Teckland............... 5.0
W Behwab.....coccoaocans 4. 7| John Kramer.......ccocssese 4.4
Albert MBIB....co-svocesivnns 3.6| John Birg .......... below standard
= T T P S T R 4.0| Henry Buith .......c..a00000
Tl W« o vs0v e omersmmiomin 3.7| Fred Prestin........ below standard
W Hiller....cccocivans vase BT 1ons Jarchow. ....coeeenss 4.8
Food Heh . ..ooconcincnnns 3.4|John Schwarts ......c.co00e- 3.9
Tioue PHaS.......convniioies 8.8 Chris Bmith.............c... 4.1
Charlie Schuttler............. 4.2| John Ellenbecker ............ 4.8
Dan McGinnis....... cesensss $.8] Chas. Bummer. ....ceeecoesse 4.4
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Now. 20.—Milwaukee Jan. 25.— Winneconne.
Per ct. of fat. Per ct. of fat.
TV DR, ... ossinninnne 355 H. A. Gilbert..coccouceeness . 4.0
Sent by J. P. Sheahan, 1-J... 4.2 |H.Ginnow .........cooovenee 4.6
J. P. Sheahan, 2- O T T O O 4.4
J. P. Sheahan,2.B.. 4.4 |J. H. Miller ............ Sdeee, kB
B Quigley ......occsveasiass 4.2
Jan. 8—Albion. gatﬁesn rodarnck ............ . 33
C.M. Wiliams......ceoeve-s 5.1/d. Miller........oviiininnnn 4.4
W.A.Delancy .....cc0v0e0s- 5.5| Pat. Dolan ...... exe s A 3.9
BN s i s 4.3| A- Goggins ......... below standard
F. Mawhinney............... ET Rosenmater ............ 3.5
e R SRR 3.9 oo, Bomm. .....cco00e0 e
S o e 4.4 F. Leader................. .« 8.0
BB Tysherg - .....ocoonv- 4.6/ E- Quigley ....ooovineinnn. 4.4
C.R e RN S 5.2 J. AR N e 4.3
Head & Enerson SRR TP 4.3 Pat. Polan .c.iio ssesssssnas 3.7
E. Amundson...... 4.8 y
Martin Mason ... 40 Jan. 29.— Winchester.
B - 43| G. Salewiski. . ... below standard
J. Wescott......... 38 J. D Hough ................ -
C.N. Vedders ....... 5.5 Frsnk quyd ................. 4.7
W. Brown . 5.0 B Bavill. . ...civiececiiass S8
1 7 Babc(;ck.: _______ 4.8 H.O.Johnson ......ccocoee-. 4.0
CL T BRBoook -..cococuiies DO J‘ohn [ Ry e e 4.2
C. J. Palmiter ........ i 4.0| Geo. Lovedo. ...... .. 3.6
e R Wesnle Blopd ... oicivivive 4.1
T 42| B R . ceiaiaas . 29
.3 Dates - ..onovirvneone. 4.4 8- 0. Johnson .............. 3.6
A T IR PR JohnUvas ......oooeennnnns 4.0
T, Langworthy .............. 4. 9|John Jomes..........ooiinnnn 4.1
Dy | R N B
I%. WAl ... . ivomenssniaii 4.4 February 6.

RO . s e a s 4.8 | Sent by D. J. Vincent, No. 1 3.9
E. Crandall....... e 4.1 W 4
O P Baundens.....onvnoenne 4.0 Hhont vy 55 3. Vimeent,, o 2 3.3

Jan. 24.— Oshkosh. ! February 5.— Richfield.
(. H. Holehkiss ....ccoveneee 4 000, Tole. . .c.ooociiivisssins 4.4
Geo. HArmMOD. ... .vesesasnacs 4.0| Frank Houser.........c.ovu. 3.8
Jac.Bhater........ccc000nene 4.0 FrankHouser.........c.cc... 3.8
Woa - Whls....cc.ovnennnss 5.0| Frank Houser....... below standard
Philip A. Faust.............. 4 .8| Benedict Schuster........... 4.4
Johin Woo......ccsnooneines . SBiAug Enanek..........conci- 4.6
Fred Gunning .......c...00e.e 3.8| Aug. Knaack.. PRI &
R e 5.0 Mrs. J. chkel ............ ARG "
Gus. Grundmann ............ 3.4| John Zoeler . Ao N |
Frank Doemel .............. 3.6|JohnZoeler............c.c.... 34
DoCE B —...oveunmnnnmnss y BRI Iohm BRIl . .sse e 3.0
Jesse Goky ..... e & 21 dahn WieE)-.ovconssainsasiie 3.6
R R S 3.9| Theo. Hannes......... aEaais s 4.6
Brod JoRle. . ... osensnsinrs 4.2| Edw. Schuster............... 3.6
T R e 4.5| Edw. Schuster..........c.... 3.7
Jaz. Peleraoh. ... oevccesese . 42 BPdw. Bchoster,........cccos0 3.6
L R e < 4.3! Edw. Schurter............... 3.6
John Dougherty ............. 3.8| Edw. Schuster............... 3.6
John Dougherty ............. 38| Won. Felsing......covx0 e
| 1 TR eee 4.0 Wm. Felsing...cccocccvees . 4.4
Ta PR . oconninonccsmuens 3.8 Wm. Felsing....coc0cceevuue 3.6
J.R. Washburn.....o.ce.eo.  5.2!' Julius Grabe.....cooveveeans 3.8
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Per ct. of fat.

Conrad Schmidt.......... ons
Conrad Schmidt......... - L
Endelberg Nelberger .........

. Maricle ..

. Maricle .,

L R
\ug Zemke, .,
Henry Frank.... ... 20000
Henry Frank. .
John™ Regner. . s

David Klumb.............
David K!utnb................
David Klumb
Geo. Greulich ..

®resesesecsssas

February 12.— Allenviile.

Frank Cross....,

H. Halverson. .
A. J. Hough..
John Jergerson ..............

. Cross. .
Conrad Ecksteln
P. G. Furman.. . .. .. .
Frank Cross.......
H. Halverson.. A A RS
Albert Newman.............
E. A. Manuel. s
James Chnstla.nson

b o SRR

- Feb. 13.—Neenah.
Henry Race..

F. Sauer.. S e
iy oo e
C. Werth . A e
C Jorgenson ...... R e
oMby
J.% Sorensun.... ...........
A eapenbu:g
B . ..o

J Jacobson
J.Peterion ...,
A. Christianson....,......... 5
e R S
Baneon ..............

J. Nicholson..., PN
(L Olaom. ... ...
M. Matherson
C. Worth..
C. Jorgeuson ................ =
C.Deby, ... ..—""—
A. Peapenburg..... ..........
P Yeavwon........... ... o
C. Jacobson ........... S
A. Christianson ..
M. Peters....... B e e
Hananu.................'

of the Wisconsin
Feb. 14.—Burke,
3.9 Per ct. of fat.
4.0/N, B oo con sbarionne - D
39 M. Bacom........ T Ol i
5 T i 3.8
3810 H. Ombelen,. . 111 38
4.4 C. Schoeder..... I N 36
4.7 ¢ Rosenberg ..,..... ... """ 3.8
4'0, E. Speracher. ..., ... . " 3.8
4.4 Henry Reiner........ ... """ 4.0
4.0 Wm. Droster..... ... SR 4.6
SOI N Wy 5.1
40| C. Smithback. .11l . 40
4.0 7 Brawden.. . ... R O |
40| John Brigham.. 11 Al
. B e e i 4.6
A. Homburg ,..... " A LI 36
J. A, Shadle 5 4.0
- . Olson. . 3.9
4.1 W E. Ba.lley % ..helow sta.nda.rd
3.8/ C." Addo 5.2
5.2 H lelman e S T
3.8
4.9
i Feb. 15—Brodhead.
36 49
45 3.4
3.6 4.2
4.2 g-g
5 3.4
3.4
45
.8
3.6 4.6
4.0 4.2
4.0 5.0
4.0 3.8
3.8 4.0
3.3 4.4
4.0 i 3.8
4.0 Ole .. T 3.9
4.0/ B. 8. Howard...... .../ " 3.2
3.7 Chna Ea.rleywme ............ 4.2
4.3| Wm. Berhardt... RS
4.6\ H. B. Mitchell.......... " 4.4
4.3| Pat. Lyon..............000"" 43
3.7| Wm. Fleek. . .... R B
3.7 John Murdock PO
4.0/ Lou Kammeren,....... """ 5.6
4.2| Elijah Whaeler............... 4.7
4.0/ Emma Lindsay.......... """ 4.2
4.6/ A. L. Folsomb, ... .. """ 3.8
3.2| Betsy VanSlyke ossanen saguin 4.2
3.6/ Sterl Richards. . A 45
3.8| Taylor Swan.... .. .. sabrmmans | | ol
3.7| C. 0. Louton. ... e 5.1
4.3| Robert Jack. . 3.2
4.6 Ohas.Schhmm below standard
3.51 W,J. Tracy 4.3
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March 12.—Marshall, Per ct. of fat.
Per ct. of fat. ]l&att. Ean{{( ........ o s g g
L Fonk .. .cecvviinnan -
L ceddabhe g_g Wm. Gunter. ... ....eonmes . By
H. Prippernow.... .......... 3 4| Wm. Gunter............... « 3.6
ﬁ % Barit)i: ............... - g.i :
OBDB . ... cocieanenas .0 April 15.—Dale.
F. Prippernow.............. 3.3 W MeTers. ... ...cccannnss 3.4
gm. ﬂeyers ................. 3.2
s e DROYORE. ..y ohenenin o A
March 20.—Neenah. gm. gretsmar ...... A
m. Gretsmar ....... suesme & Bl
YWm. Behwab..........coc000 3.4 John McI-Iugh ______________ 3.4
R .- 4.1! John McHugh ... .. below standard
. WAmgErt. . covnsoemsvass 3.6| John McHugh............... 3.5
FredBmith......oovivinesses 35 Fred Leek 3.9
Y b
ERRE DI . .. o ueaiaseaids : .
B WD - ..c.ci0.m wcnniachimm i 5.0 Frank Seiford............... 3.0
lg;chae] Woods. ... .c.co0005 % 2
sl Buckboltz.............. 3.4 .
Mrs. David Hawiey 1200 3.0 Aprdl 15.—Oakfield.
B Melhnnls .....co0v00e00 4.1 i
i i 3 b s i Y-
Charlie Schutler ............ STl I massl., . ... B8
Lous Pringle ................ 3.6| D. N. Hoeg W 49
Ed. Mass.. ciessesnsees 3.4| W. Kaufman 35
Ed. Mass.... ................ 3.41 D. B. Town 35
Wm. Hiller.. s asaene’  SHAETE . B 96
W Bller. ..o 3.4|J. P, Steen......... 37
%E&r]i‘ng 3.6
B R ) S ;
March 24.—Union Grove. . Wamll.......connsiss 3(2;
i T 3.4
John Jones...... sEissaaasaes OHHIER Hobbead. ... 4.7
Matthew Thom........ cenwee SO Condon. ... .cne .. RO
Matthew Thom......ccc00een 3.8| N. Carlson . i
Matthew Thom.............. 3.5| Mrs. 8. H. Smith............ 4.2
PotorThom....convcnincaians S Heaeal ... ...aie0 3.6
Ly T R R SHIN P 4.6
Mrs. Harriet Powell, below standard | Chas. Smith................. 3.8
Griffith Bros ..........c.... e SN M. . ....oxocannnries BT
Mrs. Maggie Fonk.......... J01 ). B . Busan. . ..cociniiiiaiion 4.8
Mrs. Maggie Fonk.......... 35| Jan. H. Blerne......cio0s0isi 3.8
Edward Stevens ............ 29|dJohn Bierne...........coouns b 0
Edward Stevens ............ 2.9|John Veilbig ......cc....... . 23
Wm. Schreiber........ coshes - BoTI NS WHIERONS. . ...ccoiaanee 8.8
Wm. Schreiber.............. 3.8] Thos. McDonald............. 3.8
Chris Karow ..... BOIE A Bmlh .......cii00006: 3.5
Chris Earow ........... . BB Edgar WHeoE .....c.ciuove-o 4.0
Henry Wagner .....ccce0veee -3.2]Fred Colleen........cccoeess 3.4
Henry Wagner .......... cans  S.O|F. H. Meamer.......cc00s e . NE
W CraD0..covvnssvosssnsvs S 61 dohn Smilh . .......o00000055 4.0
W Clld. . ... .oviononsnss EBITHO0. Weaebl. ... couocsiiiois 3.2
Richard Jones ............. o S Imdwig Berg.....coonivcaiss 3.9
Richard Joned .......c.c.... 3.2] Walter Worthmg ............ 4.1
Richard Jones .............. 3.0|Geo. Taylor. snennmemans -
Gunter Bros. ................ 38.5|FredJ. Smlth ............... 3.7
T R R S 4.8| Julius Kollman..... (bottle broken:
Wm.Sheen....ooveveunens ey SRR TR .. aieainean 3.6
R B . oo inrinnnnes. EUH DUERE . ...cons . i LN
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Per ct. of fat.

Grant Poole........... SRR 3.8

C. Bistoff. . ... e e sl aa S i 3.8

4.0

4.0

4.3

4.3

3.8

4.2

3.4

3.5

3.7

4.2

4.9

3.6

. Btenmiller . . .............. 3

J. B. Wheelock. ... ... ik e BB

®-Bollaeh ... ... ..o .« B35

i o IR S 3.8

L T R 4.2

A Thomes ... .. .. 4.1

F.Shadel e . or B

J. Alderson..... e S

M. Demphy.............. 3.7|

g T R 3.4]

3 DB . ... . .o 4.0

0. Waleiaan .. .. .. ..., .~ 3.0

Geo. Meister ............... . 3.6

W, Mooy ..........000... e B8

dJ. C. Philpot . chdsues A

A e S RS .

J. Loehmeis................. 3.0

A. Drumasque............. « 54

O. Baberts ................ s 4B

BRI ..o inveiiiinnnicinmis 3.1

C.Bnehler......o0couiivenns 4.4

3.8

4.0

4.4

3.6

3.8

3.6

3.9

37

4.1

4.1

J. Howe............ below standard

L. Gemeinder ............... 3.0
April 17—Eagle.

Sent by H. M. Loibl ........ . 3.2

e Wisconsin

April 27— Union Grove.
Per ct. of fat.
Sent by C. Otto.

Oploflteh ... ............. 2.7
Orlo Urich.......... - v 2.8
April 20—Daleyville.

Carl Sanderson .............. 3.8
Bam. Anhaus_ .............. . 38
e, ADBamS . ..... .. . .0uass 4.0
B Valldahl................. 3.5
A T TN S 3.8
A. Grimstoedt . .............. 3.5
B. Banderson ..........o..0.. 4.0
o 2T R e 4.1
J. Halvorson ................ 4.0
H. Anderson................. 3.8
J. Haaverud................. 3.7
N Oends .. .. . ... ... 3.7
Mrs. O. Sundom. . ........... 4.0
ok 1 O e R 3.9
. Bahlby . ........covunnns 3.9
e S R 4.3
LB S e 37
Hioland.......ooco..oonaen 3.8
K SBywerund ...........0.... 3.7

R 3.6
Geo, Paulson, Jr. ............ 4.0
Ao binndan, . . 0o 3.7
Geo. Paulson, Sr............. 3.4
A. Grinder........ . 39

S O v 3
P.Sybiashad.......... .. ... 4.0

April 30—Neenah.
BEHowey............0o . 39
Thompson Bros............ .. 4.0
Ole Anderson.................. 3.8
Pioneer Co-operative Cream, o
Pioneer Co-operative Cream.
April 30—Menasha.
4.1
2.8
3.5
4.2
4.4
3.9
3.8
4.8
4.0
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Per ct. of fat. Per ct. of fat.
ELCaytom......coo0004 ven 3.95| Augusk Ulkrich......cooevv0ree 3.9
House & McMakin......... e AR P.K:estetter................ 4.8
Chas. Pobearaon......ococ0nsee T R S S 4.4
Champion Dairy............. 3.8 WO e 4.0
L TREDEE .. .ciivaeennninne 3.4| Henry Scharf.......cce00ne. . 4.0
G L Tormer ....ccconnnsnene 4.4
Chas Porkiing.......ccc000e0e 4.6
B G Winos 1 Y3|  May 7— Sun Prairie.

O. M. Hangon ......coaccnvis . 4.2
R.Bodloek ...ovooncassconens 4.2
CER T R 4.8
May 25—Monroe. W. Birkenbine............... 3.7
W H Aagel ... ... 4.2
Fred Benkert.........coeuune R I T A 3.1
Fred Benkert.. swssssae - ORI B HIRGE. . . ooy 4.2
Aug. Rupnow...........c.... BT Nl oo 44
Mich. Murphy ...... below standard | F. Thomas .................. 3.8
Mrs. Weismiller..... below standard | C. G. Cross.................. 4.3
Mrs. Weismiller.............. S E Bhadal. . .....coovnicnnsnons 3.8
Wm. Stubbe. .. Snisasnani . BT RN, . oo voomwnssavimsnn 4.1
ey S RRBRIREE 1 | Drannasky ......ccocoines 4.6
Stauffacher Bros............. SR Bovinger .....co.onvninnies 45
PanlDisch .....ccccovvsacnes SATD. WolemmlD ..o vvuneenes 4.4
Patrick Grady.. .below standard | R. Pratt....... 39
Thos. Smith..... 3.5| A. Thomas . 3.8
Henry Wagner. .. 3.6/ A. Draun'\.sky 3.6
George Pfeiffer.. 3.2| George Wolf.. 3.8
Homer Phelps .. 3.2| F. Mayhew.... 4.0
Ed. West....... 3.8 F. Stenmiller 4.2
Geo. Durgin...... BELE TR < ..covnvinnensnians 3.8
Geo. Durgin......... e 3.5
John Meyers. ........ OO Robert: . ..oooi v cosvins 36
Thos Maher........... L S 3.7
Thos. Maher...........ccc000 SOIN. Basden. ... ..oo o onmsoncmns 4.2
Peter Melvin......coccevueenns R A 3.8
Oliver Walters ...... below standard |E. Olson .........ccovvnvnen. 3.6
Chas. Hartzel .....c..cccvuus S D Below. ... .cooiocviiann 4.6
Mn Ti LOBRaaT. ...covinones  DONG BRI, oo cecovsnesnvesons 4.2
A. Heintzleman..............  3.4|George Thompson............ 4.1
H.Thompeon . ... ..cccucceos 4.1
; T R 2.7
May 28.— Cambria. J. Lohnesis (duplicate) ...... 2.8
L A 4.8
Peter Heidt.........couvne «ss  4.0|J. C. Philpot ................ 4.6
Jacob Burback ............ o SBlC. Welsman ...........oc.i0s 3.6
W TRRR - .- - e vnnvomnins R e U A 3.8
Philip Kumba ............... BENT MR . ooniiicosninne 4.4
Jacob Heinz ...ccuoeevvseonnns 4.0| George Meister .............. 4.6
Julius Stemlck .............. 3.6| M. Dumphey ............... v g
Henry Kohn.. et AR ORI . . oo i o e 4.0
Conrad A L T 4.2
Christian Sauer.............. T T AR 3.8
Fred Heidt.....c.coverenneee SBIF Phaslor ....cccvaoiissanes 3.9
FredHeidt ...c...ccc0vvaneen LY TG .o o vo0onnvnnensannsi 3.6
0 Umbrelt.....ccccocasesees LR Wl T e 3.6
Peter Blochwitz.............. 4213 . Blasehimn. . ........inhi00n 3.8
B.Bonder...o.ocasonsacuives S8IH Banler . o...ocooiiniinaan 3.8
B RO oo o s s i AW W. Coroman .....concons . 486
WP HaOr. . oovooscnenneans: REIE.X Wolel.........coioours . 38
John Schreiber .......... e AN WOAA . ovvionsiorninssine 5.2
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May 29.— Silver Lake.

Per ct. of fat.

d.T. Bartlett .......... e o
Louis Johnson............... 3.4
W. A, Jones................. 4.9
W. 8. Gibble ..... SRR 1 -
W.E Ve .. ... S aedisa reE
O. P. Chubb sinisieg 3.8
55 RO ..o ..o 3.8
P. Henderson. ... ... s e . 490
L PR
Anthony Stone .......... eeee 4.5
. Barn e 3.6
W. H. Bradley........ AALS 4.6
A.A Eastman .............. 4.2
W.E Bailoy ...._..... LA 4.2
Frank Prolloff............. . 4.8
E. 8. Stone S
Isaac Denton ................ 3.5
J. Regullar ............. e
A. Channell ......... g L 3.0
omas Breakfield.......... . 3B
Fred Fiedler................. 3.6
J.E.McDonald............... 3.6
Bartlett Estate .......... 4.3

June 5.— Albany.

Carl Heyn......... i e
J. Klausner cuenz) | ol
John Lewis. TR = |
Thes. Framem. . .............. 3.8
Thas. Balton.. ... ........... 3.4
David Jones .. 3.6
John Davis.................. 3.2
J.Klausmer.......ocoeninns 3.2
KBmeut............ . sawia | WEND
Thes BNFmer. ... ... .ooooo 3.7
Geo, JOnes .............c0ois 3.6
Fred Lockwood .............. 3.0
Mrs. Walter Tait ............ 34
Wm. Williams........... 28

June 6.—Evansville.

John Tomlin ............ cnod B
Wm. Kranse, Jr............ 4.0
ChrisTombin ...........c..... 3.8
Wm.Tarmer .......00coco0.. 8.1
Chauncy Miles .............. 3.3
August Keehn ............... 42
Ferd. Galz 4.2
Fred. Hess 3.9
Edward Stevens 4.2

as. Buss 4.0
Ferd. La 3.6
Wm. Miles 3.8
Wm. Krouse, Sr. 4.2
Wm. Ross 2(8)

-

Chris. Hesse........ broken bottle,

Report of the Wisconsin

June 8.—Twin Grove.
Per ct. of fat.

Milton Keller................ 3.1
E. Grenzow..... 4.0
é;. BKea.ster. A . 3.2

T i e oI 3.4
Ira Ewmerick .. e as wais 3.2
Fred. Rasther................ 4.4
8. Holmes ........, e e v 36
John Ohl & Son......... ssaen N

June 18.—Janesville.
Ed. McDermott.............. 3.7
Valentine Bier............... 3.2
Geo. Blevens ., .............. 3.4
B W.Fieher ... ...... . 3.6
Chas. Brown ................ 3.1
L. Kondeom........ccovinn.. 3.5
MM . Phelpe.........c.... 3.0
W. H. Campbell, Sr.......... 8.5
Laurence Cronin ............ 3.6
IR Baphen ... ... .. .. 3.6
8 i 3.1
W. H. Hughes ............. . B8
Walter 8. Rieo .............. 3.6
Chas. J. Bingp ......ococoon. 4.0
Thomas Anderson. ........... 3.4
W. H. Hughes ...... v eeean 4.0
June 22.—Monroe.

D L . s
John Halpin .....coonnsosn. 4.6
Mrs. Kate Crotty ..... ...... 4.6
A Mythallee ... ... ... ... 4.2
Wm. Mythaller .............. 4.0
dJacobh Kubli..........00cc... 4.8
John Knight ...%............ 4.3

m. Menehan ......... S 4.0

June 24.—Hartford.

THEnlilng......cccccoimiis 4.1
el T R 4.5
FwdBrose.........ccoonninlt 3.3
Jobn Bt . .. oo 36
Ferdinand Buhrow. .......... 3.7
John Kally.......ooveuuinsnns 3.8
Reuben Barney............. wx B
Carl Benke......... S 3.7
Joseph Schroeder............. 3.8
Daniel White................ 3.7
Wm Klink......... Snia s 4.4
Carl Tesch....... A . 28
Joseph Gulden ......... S 3.8
Conrad Pusch.......... smsiay el
Caspor Hawst, . ....cc.nun.n... 4.1
Mat Greenwald............... 3.6



o

Dairy and Fool Cominissioner.

Per ct. of fat.

Henry Horst.............. 35
John Reuhlow S SR 3.5
Wm 8all.......... 3.0

James Hannan...... below standard

June 25.—Horicon.

William Marquard...........
William Marquard..........:
Albert Miller,.......... i e
William Schield........ccco0..
William Schield..............
Chrrs Ebert....... s e :

R s e
Charley VAT R
F. Rausman..
A F. Schultz .............. e
Albert Buettner..............

James McDonald. ............
M. Miescke......ccoevrensees
William Poy.......--vcvceess
Charley Henker
Charley Henker
August Poehl................
August Poehl.............00t
.o Emeben....iccooneiancasan
William Luedke..............

Charlﬁ' Wk . i ccicasieas
Mike McHandly......coveeaee
William Smiath.....co0ceeeses
Wilharn T R I SR
A. Sch 3
Wllham eglow A
. Webber..
B‘ WODDEY....-issee ionaossoas
George WAL «ovevovnnnnsas
George Winter....... P
Wlllmm Hobenls. . cocoiinin s

C. Ruchkack ............... .
) Bachkack. .....iiiconaiviss
Mra. M. LewrenZ.....ccooeees
William Luedtke........ e b

June 29—Monroe.

Albert Utiger....
John Sterchi .....cevveeeeese
Chris. Strauss ....cceveeeeee-
John Faeser, Sr.....coo0eveee
B.flpoieh. ... ..ccivenncscsnnes
William Kennison.......... Gia
William Holmes . ...........n
Fred Ainsworth..............
B Feklman. . ....-ccosnsscnes

C DI D e O D IS 1200 =1 O 1O N D =1 O e T

950 00 1 €9 09 50 i 03 i 50 1 50 50 50 9 89 09 00 89 o e €0 269 03 29 00 00 4 o 0910 09 00 00 0

1 e b0 0D O =1 = T e =1 B 2O 1O =110 09 =1

% 66 3 A0 e O A 8 Ve
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> Per ct. of fat.
William Picked ....ccc0cnneee

38

Poler JORBY . .ovosarsnmscssss D
0| August Beyer....... e 42
3. Makepeace.......cc.oeseees 38
€d. Underwood........c.coee 3.7
L T 3.6

July 1—Hustisford.
arl Babow . ....ccovuaacisn 4.4
Aungust Hoels ............... 4.8
Wm. Btelfen ....ccc0encccecces 4.2
L s ... coovansssos 4.0
Mrs. Louisa Stewart......... 3.2
F. Khielke ........... e 4.0
Chas. Mackar ...... 38
Charley Schmeling .. S
KT o o v s s nsivas s saen 4.2
July 2—
Sent by 8. Seller............ s 49
. July 2 —Union Grove.

Peter DeGroot .............. 4.1
| John DeGroot ......below standard.
Wio. Foath .o vvsnsniian 3.8
Frank De Line .......o00uees 3.4
P NaR i aiises 4.8
Chas. Delroot ............. 3.4
Andrew Johnson 3.5
SO BOReE. . .. cnnnincnnssiis 3.8
Chas, Meredith :.....c00000c0 3.6
Henry Oleson.. ... sxeesseas 3.9
Potor BISon .....coocesesonn 4.0
Ci T S S 3.2
Nels Nelson .......c.eccc.. o 34
A R 4.2
Feank Baddle. . ..o.coainiias 3.8
Frank Dunkirk ........ ... 3.2
Henry Rosendale ............ 3.4
Henry Barnes............... 4.2
Pranke AGama. . ...c-coovsisis 4.1
Henry Monroe. .............. 4.2
W M ccoovcasonannnns 42
il o 1 R oo 3.6
George Hardy ............... 4.3
Geov. McFarland ............ « 38
Jobn DR ... iaiaavien 3%
Geo. Nelson . .. 3.6
Elmer Barrows . 3.7
Gus. Buyer........ 3.7
Peter Maurice... ..coconeees 3.6
John Magrice. . ..ccccsevnsses 3.4
Fred Swarts ....covvceverens 4.2
Herman Swartz.......ccevevs 3.2
WoL HAPRES ....oivivinsenss 34
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Per ct. of fat.
30 WHHIeY . .5 snanssamns 3.4
Chas. Drinkwater......... TR
E BRI . desiinser b
0. P. Johnson 8.6
James Motley...... 3.2
Adam Weber ....... D = IR a3
Wm Freitag .......... s N
T. Buckley . S 4.0
Wm. Drinkwater .. sample spmled
I R e 3.6
Geo. Blackburn ......ce000:0 4.2

July 3—Monroe.

John Pfund, twoecans ...... - 2.4
Jobhn Pland . .cox-roisssssvss 3.6
Juhn Kadderly ....c.caveenen 3.4
Pomnle OME . ... ociiivnavmnnana 3.0
Chris. HoDRE .. ... s00sunmne 34
John E. Pfund .... below standard.
Win, T ....oveniianias . 3B
John Disher ......c.c.cosoess 3.2
FradBlock ... ciouioininsiie 3.4
Fred Haddinger, two cans .. 3.2
Fred Haddinger........ Seaiy

July 6—Monroe.

Jacob Elmer
John Thomas .
Henry Brown........... S o
F. Nofzger, two cans
B Nolagor oivnevicosncsnue
Poter Dolall - ..iuosenenncnans
SO IPHCRS . . .o osenninamns
Nelson Rust . ....... R ot

Eandi Eabl. . ..ooesnnsnaes
Budi Eubli.....cconssssanes
W. Schneider....... R
John Olleman .......... e
Henry Bler ..........o5000
Mrs. Burbary Elmer..........
Joshua Klassy
Joshua Klassy
Joshua Klassy ...
A J. Eeen........
Calvin Griffith
Weis & Regez
Conner Bros
Conner Brog .. ... ... ianscaas
Fritz Kramer

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

July 7—Spring Grove.

Mras. P, Domiplns.....cconacann
William Coldrien ............
Jobn Frank . ... e,

0950 09 89 09 00 00 05 00 09 00 03 i 0 03 e 89 80 o L 4 80 0 00
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Report of the Wisconsin

Per ct. of fat.
William Moore ........cve0e. 8.3
Robert Stahinecker...... emen 8
John Staebler.......ccccev... 3.8
August Roublow ............ 48
August Giese...... e 4.0
Anguat G098 .. .. iveinsensnss 4.2
Chris. Staebler ....... R
Heorman Gieg0 ... ...:ccos00ee 20
Walter Douglas............. . 39
Walter Douglas.............. 3.8
A B DRI . .. ...iiivacine BB

July 9 Beaver Dam
Frank Olinger............... 3.8
TR T N 4.2
Charles Greger.......cc..ccc.. 3.7
Polin Williams ......... ST o
Wiliiam Zimmerman........ <
William Schafer............. 3.8
H. Ewailleh ) s anes 3.8
Godfred Lind.......coorsens spoiled
Anton Bach . ......ooconsnois BB
Fred Bartel ..... s, 2.9
Fred Rosenthall............. 3.8
Lawrence Piechekoski........ 3.0

| Lawrence Piechekoski....... 4.5
Louis Rushlow......cc00000es 43
Y. Baabow.......cxis R R
ChasBronk .. ....ciccc0vies 3.9
Conrad Haass. .......ocaicuas iy
Gustay Zimmer............. spoiled
JohnParshen......coconsenes 3.8
Fred Schafer......... e 3.6
Henry Korplain.............. 37
John Warber......cocovssa .
Godfred Lind. ... ...occnnisss 4.6
re. Griffeths. . ......o00005 4.4
Frank Huopp......cccc0q0s- spoiled
Charley Rosenthall.......... 3.4
P, Weekwerb. ... conncinsnans 30
2. TWREEWerh: oo - commomionan 5.0

F. Zastrow
Joseph Hammer. ..
Joseph Hammer

July 11 —Monroe.

Henry Sweney 4.0
Henry Sweney 3.6
Godfrit Woolf. 2.
J. VanMatre ... 3.1
3. BEOBIE i s 3.0
B OEOr . .ovinnnicmnemnnnenns 3.0
L T SR S ol 3.2
Canz. PDeViob. ... ..ciennissaes 3.2
G Mormon ....covnesnonncnss 3.6
I DOERON. .« 5 vieiorm il 3.4



Dairy and Food Commissioner.

Per ct. of fat.

W. Buyshen .. 4.1
i. Nelfmcker
Chester Smith

Chester Smith. .

July 14— Wauscu

R. E. Parcher, Owner, H.
Roberson, driver
George Klein, from delivery
CRD DR DOY «.oinvonooneiione.
George Klein, from hisdelivery

G. W Witter, large can......
G. W. Witter, dehverycan
Heory Meuret...............
J.T. kaley, bottled milk ..
C. Brown, morning’s milk..
C. Brown, night’s milk
A. Dreher, below standard. .
A Draeher.....icoesaseniins

July 15— Palmyra

R H. Turner ...
James French
H.Young.....cco- e e aia
Thomas Hiteh...............
Thomas Hitch... ...........

D S R

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

R B oo hion sananne
J 'G. Bpaulding.......cccouune
F. Van Ruerdon
P. Burton

R. Charley
W. P. Gates
J. J. Summers
William Karlin
John Bteinhoff .........cc00e-
W. Peck
B WEHAm . ..cocaccusnnones

€950 0500 09 09t 031 o i 00 09 80 €0 i i 09 00 00 80 00 W 8900 80 o 1 2080
HOCEMODANOV-OWTIVDERINO=1FE OO W Ok 00K
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July 18—Monroe.

Sent by H. Harper.

Per ct. of fat.

J Baumgartno 8.2
J. Baumgartner . 3.6
D. Hefty ..... 3.4
B e 4.3
i T e A 3.6
Bme S S 3.6
B. ZamBranten ........ sves 3.9
E. Zumbrannen .... ........ 4.0
R T e e 3.4
e T R R 3.8
Bachard Brog. ... ..ccoovunas. 40
Richard Bros................ 3.8
AL e SR R e e 3.4
e e o 4.0
F. Leibundgent.............. 3.4
F. Leibundgent.............. 4.0
S A A 3.6
R e 3.9
G. Zumbrapnen ............. 3.4
G. Zumbranpen ............. 4.2
M Nanth e 3.T
LT T N e A 4.2

July 18 —Oshkosh.
L S S S8
Herman Ziellke .. .. .ocooovins 3.3
Oecar Gahl........cccc0menie 3.2
iS00, Pansie. . .........ccanies 3.2
S e 3.4
David Beeshaar. ... ... .o 28
AR N 34
L T A R AN e S 32
W BIem.. ... ciiaiiinanan 3.5
Herman Helm.. -
Frank Morgan ... 2.8
Chas. Abraham 39
L L S ey 3.5
Fred Malbe ... cccoscivinnsse 41
James Fitzgerald............. 3.4
John Glasenapp.............. 4.2
ey GubBl. ... ... coneicne SRR =
Goo. PRanee. ... .o0cnceneiis 4.3
T R 3.4
Daunid Boeshaar............. 3.8
RO WO e - )
LR I e 3.9
R e e it 3.4
HermanHelm.........ccuc.ne 4.2
Frank Morgan........cceaess 4.0
Chas. Abraham.....cc.coc0es 4.4
James SImm. cevvrenrrenseas 4.0
Fred Molte. ... cconcnsaiennes 3.6
July 20 —Monroe.

Jacob Blumer............. e 3.8
2| Wm. Koepnick ............ B
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Report of the Wisconsin

Per ct. of fat. Per ct. of fat.
Mike Kohner ......... ¢ 3.7|J. Erdwann ................ 3.8
John Blumer ...... vesssesess  4.6| Frank Stimley .. ... . o BE
Robt. Goodwin ..., ........ 3.4
July 20 —Otter Creek. July 24 —Randolph.
J.Graham .... E 4.2( William Hayer.... .......... 4.2
ot RN 3.4! Charley Wichman.... ....... 3.7
Jag. ODoley.......oooooin.. . 3.8 Albert Bork.... .... ........ 3.4
L LARSCum 0 8.8|G. Esboki............ AR 4.5
Thos. Murphy............... . B8R 1LEBobérte.. ........ . 3.6
Thos.‘Murphy ________________ 30|Henry Anson........ ... .. 4.8
& B Mope.. ... .. T 3.6 William Borth. ... ... below standard
& Biey, -5 - e 3.8| William Baiker. . ... samiple spoiled
eI 3.6 Will Thomas.... ............ 3.0
o MR .. ... 4.0(John Bradley............ ... 3.8
Mrs. Nanie Blair. ... ... . S6|MackAllen..... ... ... .. 3.6
Joseph OOY i s S| Robert Anton. ... ... . . . 4.6
BBl .. 3.0| Ferd. Bmith. ... ........... . 8.4
N N O S88ldonBtark.... .............. 3.8
Arthur Kearns. A T 3.3! Mrs. John W. Davis ... ... 3.3
A T 3.8| John Kiefenbach............. 3.4
LB T ol 3.7 A. L. Bennett................ 3.1
S E e N T 4.0 Wm. Waterwoed............. 3.6
JobnWerd ... .~ o - RIS 36
Jobn Douglas. ............. R C Ly T e o s 28
Nelson Thompson____ s s 3.41J. Popanz ................. o 3.6
| Charley Auchterberg......... 4.0
' g . E“ugring. sl below standard
o AR 4.1
July 23— Sheboygan Falls. #ﬂhn Keénedy ________ gg
omas Green.... ... .
John Radder ................ 3.0| John Straseski....... 38
Mrs. Mary Walter .......... . BB Charley Coulter. ... .. 5.4
JobnWrerk. . . ... . . <o« 44! William Reul. ... ... RO T
Adam Holzschuh ............ 4.8 Thos. King.......... below standard
4 SR TT TP PO 3.8/ Ed. Czamanski.... .......... 3.8
Wm. Meier........... cereeee 3.8/ Martin Willenski . 4.4
§e]t10r gandghﬁ -------------- gg Sy CGaw..... .......... RS 7
ohn Groenfeldt ........... = . 2 :
i Gisas Ml Chris. Litscher. .......... ESRE
Henry Ta]i;{ ............... e gg
Henry Tohl..... ) August 11 — Hawthorn.
John Wonder ... ... .. et . -
John Wonder. . mere. I Jer“rvy Prieo ........ S N e, 4.9
Henry Kroeger .............. 3.2| T. Whitehead .............. 4.8
Henry Kr Y. . 3.6| Fred Dabms ................ 3.6
Mrs. M Walter. . .... +sss 3.8 John Hawthorne ........ e
S¥hn WRerk. . ..., ««. 3.8(Jas. Hoffman.. ...... 4.6
Jobhn Freek . ............. +ess 3.4|John Vogle. . .......... 4.4
Adam Holzschuh. ... ... «ees.  3.0| Dan Herron. ........ 5.7
BN oot i 3.8| Perry Divan. ......... 50
Wm. Meier : cesssees 3.1 Jac. Hoffman ... ... 4.6
M ««« 3.4| Adner Drake ....... 4.6
J. DRADG ;.o veesoensinnnns 3.4/Z Beech ........... 4.8
William Martin......... «ssse  3.2| Antoine Jenne. .. 5.0
E. B. Melendy .............. 3.4| G. Schadawold . 13
E. B. Melendy ............ .« 3.6/ Peter Gmagi .. 4.9
A. Mitwede............... 3.4| H. Campbell . 4.0
A, Mitwede................ 4.4 Geo.Eaton ...... sense .4
« BEAMBBR. ..ocoioiionasoin 3.6| Americus Adams .. ... S 4.0




Dairy and Food Jommissioner.

August 13 —Brighton.

Per ct. of fat.

................ 4.3
bottle broken

T R A
Lizzenburg
M. Daniels

O T 0 e 0 09 0

J. Moyers. ... .
N. Daniels .

......................
------------------

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

Mrs. Wm. Ludwig
R. Robertson
T. Molitor.
T. Mealiter.......
M. Mc¢Donald
M. McDonald
P. Jacket
P. Jacket

..........

sessssssans o

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

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

..................
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August 15— Hustisford.

Per ct. of fat.
B CRosming: o caorernvsroie 4.2
T.Aeatmreek. .....coouanaie i 4 1

Thos. Bullivan........c......
Michael Bock. ...... below standard

Michael Bock......coconec00e
Wm. Bischoff............. gl ¢
oo, Meyer..........coiviane 4.0

WA B, ... oooaasiis 3.

Peler Thauer . ..........ccccs 3.9
FPeoter Thaner. ... .....cov.oas 4.0
IO ... . . oo crnvswsoi 4.2
Wm. Eicksteadt ............ . 35
Wm. Eicksteadt ........ Al 4.3
Bhek B ooecincianns A |
G. Holstein...... as B9
Fred. Klinger.. . 42
John Sullivan ... s D
John Sallivan ........... wose B
JOhn BUrger ... ....ccoiese . 44
C. Brealaman ..o .ccovanesos 4.2

August 19— Wittlin.
| R R . S 3.6
Jobn DG .....oonusennons UM -
DUNENND . .. ..ccesuenins 4.4
PR B o iaeeas 3.4
LR .. 5.4
Frod Briebow.. .....000ceuue- 3.4
Fred Briebow.............. 3.9
Fred Pingel . 3.6
Fred Pingel .. 4.3
Andrew Dorn. 3.6
Andrew Dorn.. 4.2
WIUEIE . . ..covvvsvonerven DB
John Baymer . ......coceeeee 3.6
JohnRaymer ....... R 3.8
Chaa, Bayer ......cccouivies 3.8
TR T e 3.0
LT T S R N AR 3.6
Fren Hartsworm ............ 2.9
Fred Harlsworm ............ 4.0
C. Maylahn . ......... 3.0
R MY . ...liiaisenicias 3.4
TR IR = e aoentnioninmcsinins 3.8
W e oo s 4.2
Tl kel . i e 3.0
(P AT S 3.4
S T T e s
DRI s et shisdias o . 48
J. Fiestaedt ............ S
J. Fiestaedt ..... sewve R
WEEOE . e 4.0
C. A. Hanelet . ... 8.3
C. A. Hanelet . .... 4.0
C. A. Hanelet . 4.2
B TIBRRE ..o caovsiiis nmannini 3.2
iy Mablow. . .. .visasiins Dol
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Ter ct. of fat.
T e 3.4 | Mrs. Chas. Uhlman
1 T S S 4.0 Henry Silky . e,
t R D 3.3| John Greeler. .
St L0 3.6| Josiah Timerson .
MW L 4.2 | Luda Lehman ......
Jobn Witthin ... ............ 4.0/ John Wendorf . .....
John Schwammer............ 4.0 | Nelson Timerson......
C.Schwammer .............. 3.8 | Mrs. Michael Lackes
C. Schwammer .............. 4.6| Chris Chafer.............
August 20— Oalk Grove.
H. Warsousks .........c..00 4.0
Wm. Warsonske ............ . 456
Aug. Warsonske............. 3.8
Mrs. Anpa Foley. ............ 4.3
F. Mecklenburg.............. 431C. Wepkin. .. ...c..c......
Geo. Wilson .............c.us 4.2| Theo. Millerd............
Carl Aldack ................ . 4.2|E. Washburn.............
e Well .. 4.4 | H. Fahsbender ..........
Aug. Rohrschneider. . ........ SN M. . .....o0ncnonans
Aug(Bolt .................. S S
omerfeldt................ 4.1 M Frye.....coo0neioin-
F.Pronslow . .........000vuns 4.2|J. Wlhtlch ..............
CHE 2T R 4.6| Mrs. Alvinia Stiverius
A. Baehow - 4.3| Mrs. Amanda Durnen
T MBI «c e e icviiiiniommivnn 4.7|John Cameron...............
H.Rupnow.........c....... . 4.6
. - September 7— Stearns.
ugust 21— Ncosho.
. Conrad Elmer. ...........
Gustave Uhlman............. 3.2| Patrick Ward............
Mrs. W.Greeler.............. 4.2 | Mathias Zentner .
Patrick 1aey ......ccocuvsnens 4.0 | Mathias Zentner.........
Mrs. R. Kuhrow Sed 4.1|John Dougherty .......
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Dairy and Food Commissioner.

DAIRY STATISTICS.

807

Mircu Cows 2
Years Oup JUTTER. CHEESE.
CoOUNTIES AND OVER.

Number| Value. Pounds. | Value. [ Pounds Value.
Adams..... 4,466 887, 599' 414,491  $60,270 39,430, 83,170
Ashland 904 18,722 64,0627 10,393]|. ccoovecefreenreene
Barron..... 5,793 123,911 528,125 72,831 18,270 1,714
Bayfield.... 570 T A e | L e
Brown .| 13,338 218,027 870,647 118,787|| 959,314 75,817
Buffalo 12,122 204,636 870,682 102,013 921,315 16,631
Burnett .... 2 286 39, 206 218,913 28, (Pa 4,030 380
Calumet 13,623 275,771 b66.973 131, 1a9 1,766 766, 124,322
Chippewa 7.143 144,907 699,126, 119,620 37,812 3,333
Olark ...... 8,018 163,472 916,103 128,833 , 80 2,681
Golumbia ..| 17,633| 347,492/ 1,997,237 304,605 132,795 10,322
Crawford 8,387 16-) 561 741,217 87,879 900 65
Dane....... 46,930 986,614 5,521,838, 892, 106 i1’4 19,026/ 81,535
Dodge.....- 41,608 811,650 2,899,132 467,432( 5,930,125 437,401
Poor...i--- 8,413 137,59 485, 870 70,355| 482,355 45,839
Douglas.... 218 5,915 21,465 4,303[|...0000cafeeeeieznn
DabR ..us- 9,758, 170,634 939,837| 133,377 41,955 4,223
Eau Claire. 8,115 157,423 802,547 137,252 31,350 2,621
Florence . .. 345 8,468 41,770 8,012|...c.00nfeeoeen.-.
Fond du Lac| 30,366 670,526| 2,812,369 480,758 2,823,877 209,186
Forest...... 170 2,705 5,4 i 1,57 cconeosa|recssesns-
Grant......| 26,525 574,119|| 2,481,484 349,693| 600,282| 47, 870
Green...... 31,573 771,836 1,157,630 213,910(/7,796,219 639,221
Green Lake 8,393 182,739 780,565 115,755|......... .« e
Jowa....... 21,001 482 745 1,379,344 933, 265(12, 139,617 177,387
Jron...eoese 390 13,887/ 9,955 | A P
Jackson....| 9,435 154, 102i 974,445 146,215 13,506 1,422
Jefferson 31,596 690,166 3,683,373 732,605(/1,0050, 1011 54,592
Juneau..... 8,224 149,201 651,570 97,836|| 414, 133\ 29,681
Kenosha 13,050 326,726 1,460,830, 239,636 17,900 1,075
Kewaunee 12,972 180.470‘ 570,924 76, 749 1,407,031 117,315
La Crosse 11,757 244,418 1,214,128 308, 268 30, 689! 4,571
Lafayette 22,474 510,004 2,016,629 319,133/, 201 366 102,187
Langlude 1,806 39,728 190,241 30,781 5,891 489
Lincoln..... 1,517 25,631 83,193 14,503 50 5
Manitowoce . 23,953 399,377 1,257,470 208 3853, 315, 920 254, 700
Marathon .. 9. 9971 165, 505 718,075 88, 909 51,111 3,184
Marinette . 2,877 63, 744] 179,170 - 7.5 | IR
M.arqnette 5,399 87,070 424,023 49, 790 100 10
Milwaukee . 8,841 218, 460 724,212| 169,939 40,000 3,970
Monroe..... 12,903 251,990 1,325,918 191,061 78,780 7,311
QOconto. .... 4,919 89, 299 502,052 82,034 5,000
Oneida. .... 124 3,205, 2,850 7 - | GRS RPRE
Outagamie . 19,958 401,788/ 1,145,695 173,411(/3,121,836 237,800
Ozaukee. .. 11,597 , 722 815,184 142 5011/1,241,859 93,122
Pepin ...... 3,275 .)5 784 319,658 44,944 210 19
Piorce......| Hi 169,363/ 1,042,676 168.813| 101,895/ 8,844
Polk ...o-:- 7,088 141,583 769, 440 106,019 27,982 2,476
Portage .... 7,632 138,853 641,652 99,133 48,850 3,600
Price...c.... 912 23,915|| - 102,42} 18,564)|....-... %, e
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DAIRY STATISTICS—Continued.
Mirca Cows 2
Years OLp BuTTER. CHEESE.
CouNTIES AND OVER.

Number| Value. || Pounds. | Value. ||Pounds.| Value
Racine...... 14,312) $3%85,671| 1,422,916 $286,233||.........[..c00n...
Richland 13,273| 279,618| 1,024,153 140,956/(1,877,625 §113,702
Rock.......| 27,422 717,871 2,907,649 544,592| 289,688 23,24
St. Croix 10,540/ 185,791 891,736/ 133,649 10, 380 4,930
Baak....... , 356,982| 1,678,300, 249,344| 633,531] 49,483
Sawyer 7,244 17,155 P BRI PR
Shawano 10,126| 173,746, 621,274 81,746| 279,671 17,647
Sheboygan.| 20,222 623,515 961,959 167,450 6,949,379 55,540
Taylor...... 364 7,663 161,361 22,916 800 80
Trempeale’n| 17,380 333,647 2,858,027| 462,396 1,880 106
Vernon..... ,368| 263,781\ 1,484,774 191,930 6,425 497
Yilas....... 76 i | N (TR | RO e
Walworth ..| 28,243 760 769 5 089,419 1,019,845( 865,906, 63,228
Washburn.. 602 9,760 37,690 6, A P e
Washin bon 17,346/ 350,159 1,219,553 213,153/1,088,019] 71,142
Wauk 21,061 490,417| 2,292,871 433, 177|| 194,561 13,133
Waupaca 12,730, 256, 1,185,164 176,364/ 692,441 42,167
Waushara..| 10,508 207,560! 767,684 104, 1,190,281| 85,962
Winnebago.| 16,040; 341,339 1,219,560 210, 080|(1,590,586| 126, 769
Wood ......| 6,271 111,480 353, 47,069|| 57,095 4,600

Total.. 842,039‘&7,&42,144. 74,653, 730($12,310,373 52,480,815l33,98~1,103




Dairy and Food Commissionér.

LIST

209

OF CONVICTIONS AND FINES FOR THE TWO

YEARS ENDING SEPTEMBER 30, 1896

Date Name. Address, Cause of Action. |Amt. of Fines.
1894.
Oct. 2 | Anton Kyser.......... Kewaunee ......... Adulterated milk..| $10 and costs.
Nov. 30 Plui. Me. ahon .| Darlington......... Adulterated milk..| 10 and costs.
eesees| Adulterated milk..| 10 and costs.
.| Adulterated milk..| 10and costs.
Adulterated milk..| 50 and costs.
i ..| Adulterated milk..| 10 and costs.
.| Milwaukee. .| Adulterated milk..| 10 and costs.*
Milwaukee Adulterated milk..| 10 and costs.
...| Milwaukee.........| Adulterated milk..| 10 and costs.
...| Milwaukee.........| Adulterated milk 10 and costs.
.| Milwaukee......... Adulterated milk 25 and costs,
Watertown ........ Adulterated milk 10 and costs.
.| Watertown ........ Adulterated milk..| 10 and costs.
.| Watertown Adulterated milk 15 and costs.
Watertown Adulterated milk 15 and costs,
Watertown ..| Adulterated milk 15 and costs.
Oshkosh . .| Adulterated milk 30 and costs.
July 18 | Frank Morgan .......| Oshkosh . ...| Adulterated milk..| 30 and costs.
July 30 m. Marold ......... Howard’s Grove...| Adulterated milk..| 10 and costs
July 30 | August Rahn......... Howard's Grove...| Adulterated mild..| 10 and costs.
July 30 | Herman Saebald ....| Howard’s vae Adulterated milk..| 10 aud costs.
ug. 28 | Zechman & Cable....| Monroe . +++...| Adulterated vineg'r| 10 and costs.
Sept. 4 | Wm. Ludwng ......... Adell ...............| Adulterated milk..| 10 and costs.
Sept. 4 | Wm. Hintz .. wee| Adell.......cenenee. Adulterated milk..| 10 and costs.
Sept. 5 | N. Randall. .| Mauston ... .| Adulterated milk..| 15 and costs,
Sept. 5 | A. Binnell ............ Mauston ...... Adulterated milk..| 15 and costs.
Sept. 3 | Mrs.J.Christopherson| Racine............. Adulterated milk..| 10 and costs.
Sept. 3 ...| Racine .| Adulterated milk..| 10 and costs.
Sept. 3 .| Racine ..| Adulterated milk..| 10 and costs.
Sept. 3 .| Racine.... .| Adulterated milk..| 25and costs.
Oct. 2 ..| Silver Creek.. .| S8kimmed cheese...| 50 and costs.
Oct. 4 Ashland............ Adulterated milk..
Oct. 4 Adulterated milk..} 25 and costs.
Oct. 4 Adulterated milk..| 25 and costs,
Oct. 4 Adulterated milk..| 25 and costs.
Oct. 23 Adulterated milk..| 10 and costs.
Oct. 23 Colored oleo....... 50 and costs.
Oct. 29 .| Adulterated milk..| 10 and costs.
Oct. 29 Adulterated milk..| 10 and costs.
Nov. 1 ..| Adulterated milk 10 and costs,
Nov* 20 .| Colored oleo. . 50 and costs.
Nov. 20 W. Superior .......| Colored oleo 50 and costs.
1896.
Jan. 28 .| Winneconne .......| Adulterated milk..| 15 and costs.t
Jan. 29 .| Winneconne .......| Adulterated milk..| 30 and costs.
Feb. 5 Meeker. ...... .| Adulterated milk..| 10 and costs.
Feb. 5 Meeker Adulterated milk..| 10 and costs.
Feb. 18 | Place & Smith . Marinette .. Colored oleo 50 and costs.
Feb. 18 | E. H. Schwartz & Co.| Marinette .. . Colored oleo. ...... 50 and costs.
Mar. 24 | Mrs. Harriet Poweﬂ. Union Grove Adulterated milk..| 10 and costs,
Apr. 14 | John McHngh o T Adulterated milk..| 10 and costs.
Apr. 17 | T. Howe.. .| Sun Prairie Adulterated milk..| 10 and costs.
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LIST OF CONVICTIONS AND FINES FOR THE TWO YEARS
' ENDING SEPTEMBER 30, 1896 — Continued.

Date. Name. Address. Cause of Action. |Amt. of Fines.
Apr, 17 | J. HOW® .. cocavvenrans Sun Prairie ........| Adulterated milk..[ 10 and costs.
Apr. 30 | C.C. Gear vesse.| Menasha ... Adulterated mllk.. 10 and costs.

ay 13 | Corry Madison Col ; §
May 13 | The \iex. FmdlnyGo Madison ...
May 27 | A. J. Palmer Milwaukee.
May 24 | E. Thiele ...| Milwaukee. .....
May 24 | O. R. Pieper .| Milwaukee
May 27 | F. Fehrer............. Milwaukee
May 27 | R. H. Mueller ........ Milwaukee.....
May 27 | Savage & Sons .......| Milwaukee......... Colored 50 add costs.!
May 27 | F. 50 and costs.?
June 24 | J. Krauss .| 50 and costs.*
D.C. ....| 50 and costs.
May 25 | Michael Murphy e .| C'nviet'd ; fine
- remitted.
May 25 | Mrs. E. Weismiller...| Monroe ............ Adulterated milk..| $10 and costs.
May 25 | Pat. Grady ...........| Monroe ............ Adulterated milk..| 10 and costs.
May 25 | Oliver Walters ....... Monroe Adulterated milk 10 and costs.
Hartford Adulterated milk 10 and costs,
Monroe Adulterated milk..| 10 and costs.
adiz Adulterated milk..| 10 and costs.
Wausau.. .| Adulterated milk..| 10 and costs.
2 Randolph ...... Adulterated milk..| 10 and costs.
.| Randolph.. vee.| Adulterated milk 10 and costs.
Randolph.. vv..| Adulterated milk..| 10 and cost=,
Adulterated milk..| 10 and eosts.
Hustisford ...| Adulterated milk..| 10 and costs,
Wittlin .| Adulterated milk..| 10 and costs.

TAp

wal)ersons plead guilty as charged and sentence was suspended by the court.
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FINANCIAL STATEMENT.

DAIRY AND FOOD COMMISSION.

Disbursements for the year ending September 30, 1895.

Harkness, D. If, BRIEEY oo vovvisnonoshinas auon snos seymasss 08 m[
Harkness, D. L., expenses -

Luchsinger, Thos , salary.. 819 93
anhs%ger. 'l.‘hos. axpenm 225 83l..
.. 825 00
427 07
825 W
186 60 ..
25 00]..
11 10)..
3 0.
17 80 ..
30 001..

Total to Feb. 4, 1885.... ..ccccecveencesscnsncsssnnnnfennncinnecfecseianenaas $3,957 48
Adams, H. C., ndary ......
* Adams, II.C
Chadw w"pg . salary.
litchell A u"l:ry ..............
Mitchell, i
Nortogg?l rica m

. - Mty ees expenses

m G n,mduxpe

lld:honG Co., llsh
State Journal PrintmgCo

Y 1 eetenbdutes

LABORATORY EXPENSES.

0’ Wl!llnms. MAB8..oocissscarssssssecsassasnes 4 65|..

t, E. H. & Co. 85 73..
u.‘ﬁ&.. e R 13 40/

Bros., mdSe ......ccoreeecnnescsscnsnresnssanranecnas 150 ..
Eimer&Amnnd.mdso .................................... 125..
N kon, H., mdee ......ccconnceesnnnnes 8 68 ..
Richards & Co., 4571
Park, Wm. J. & Sons, ‘mdse. 3 70|..
Vilas. W ., offl0 1608 ..eeveenvees e sasecnsssassse 250 00|..

Total from Feb. 4, 1895, to Sept. 30. 1805...........[........

Total disbursements for the fical year, ending
Sept. 30, 1895...... R e RS AR SRR S e i




812 Dairy and Food Commissioner.

Disbursements for year ending September 30, 1896.

Adams, H. C., salary..

Adams, H. C. oxpenass

Hm:heil 8., salary..

Mitch all A S expensas
wic) expensea

Olin, J. M., 1081 BOTVI088. ... veueveesvnns vensvenerensrens

LABORATORY EXPENSE.

Bansch & Lomb Optical Co ............................. $17 13
Hollister, A. E.mppliaa e AR A SRS 16 76)..
Baumbach Co: drugs 17 05]..
Bleid Bm.sﬁrgms.... 3 8 60|..
Madison Gas t Coke Co., 123,
deimﬂumghtmdmaotrm(}o.gas 4 4.
Richards &Co. supplies.........coveneee- 39 81
Dohmenco F., supplies .. 2 30!.
Sargent ..................................... 39 31|
fa , SOPPLISS.. ceveconacanerssesssssssessns g& o
Po!lnrcl& Taber. supplwa ads..
Hussey, J, supplies. . 3&]'..
Shn.;?!:s M. P.,su 9 00.. s
Penples Electric T "
Vilas, W. F., office rent 250 00| $I3192............
Total for year ending September 30, 18%6.... .... ... | $8,347 61

Respectfully submitted,
H. C. ADAMS,
Dairy and Food Commissioner.
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