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LETTER OF TRANSMITTAL. 

Office of the Secretary, 

Wisconsin Cheese Makers’ Association, 
: Madison, Wis. 1908. 

To His Excellency. James O. Davidson, 

Governor of the State of Wisconsin: 

I have the honor to submit the sixteenth annual report of the Wis- 
consin Cheese Makers’ Association, showing the receipts and disburse- 

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

sions had at the annual convention held at Milwaukee, January 8-10, 

1908. 

Respectfully submitted, 

U. S. BAER, 

Secretary. 
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ARTICLES OF INCORPORATION 

| - OF THE 

. . ’ met 
Wisconsin Cheese Makers’ Association 

(Adopted February 2, 1899.) 

ARTICLE I. 

The undersigned have associated and do hereby associate themselves 

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

the Wisconsin statutes of 1898 and the acts amendatory thereof and 

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

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

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

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

of cheese making; the further object of the corporation is to demand 

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

tect the manufacture o7 honest dairy products against undue competi- 

tion from deceitful and dangerous imitations; and to unite the rank and 
file of its members in instituting a regular crusade against the unjust 

practice of pooling milk at cheese factories by weight, without regard 

to the butter fat which it contains. 

ARTICLE II. : ; 

This corporation shall be known as the “Wisconsin Cheese Makers’ 
Association,” and its principal office and location at Madison, Wisconsin. 

ARTICLE III. 

The association shall be a corporation without capital stock. Any per- 
son who is a practical cheese maker, and such other persons as are di-
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rectly or indirectly interested in the manufacture and sale of unadul- 
terated cheese may become members of this corporation by paying one 
dollar annually in advance and signing the roll of membership. 

ARTICLE Iv. 

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

Section 2. The term of the officers of the association shall be one 
year or until their successors are elected. at the next annual meeting : | 
following their election, and until such successors qualify. At the first 
meeting of the members of the association there shall be elected a 
director for the term of one year, a director for the term of two years, 
and a director for the term of three years, and thereafter there shall 
be elected at each annual meeting, a director for the term of three 
years, and each director shall hold his office until his successor is elected 
and qualifies. The election of officers and directors shall be by ballot, 
execpt in case of a single nominee, when election by acclamation may 
be substituted. A majority of all the votes cast shall decide an election. | 

ARTICLE V. 

Section 1. The principal duties of the president shall be to preside | 
at all meetings of the Board of Directors and of the members of the 
association during his term of office. He shall appoint special com- 
mittees and sign all orders drawn on the treasurer. He shall appoint 
a committee on resolutions and a program committee. He shall also 
provide for suitable medals at the expense of the association. 

Section 2. The vice president shall assume the duties of the presi- | 
dent in the latter’s absence. 

Sectio 3. The principal duties of the secretary of this association 
shall be to keep a complete and accurate record of the proceedings of 
the Board of Directors and of the association and to attend all meet- 
ings, keep a correct account of the finances received, pay all moneys 
into the hands o/ the treasurer and receive his receipt therefor, and to 
countersign all orders for money drawn upon the treasurer. He shall 
keep a record book and suitable blanks for his office. He shall make | 
a full and complete report at each annual meeting of the correct state j 
of the finances and standing of the association. He shall also procure | 
certificates of membership, and every person joining the association 
shall receive one signed by the president and countersigned by the 

secretary. .
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Section 4. The principal duties of the treasurer shall be to faithfully 

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

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

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

: bonds required by the articles 0? incorporation or the by-laws. He shall 

make at the annual meeting a detailed statement of the finances of the 

corporation. He must keep a regular book account, and his books 

shall be open to inspection at any time by any member of the association. 

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

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

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

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

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

arrangements for each and every meeting. 

Section 6. The committee on programs shall make all arrangements 

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

ranging for speakers, and make the division of time allowed to the dis- 

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

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

properly come under this division. 

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

\ions as the exigencies of the time may require and which shall express 

the sense of the association. i 

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

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

bers of the corporation in annual meeting, or by the Board of Directors, 

or as may be prescribed from time to time by the by-laws, and any of 

the duties and powers of the officers may be performed or exercised by 

such other officers or officer, or such person or committee as the corpor- 

ation or Board of Directors may authorize. 

i ARTICLE VI. 

The treasurer of the corporation shall give a bond in the sum of one 

thousand dollars with two sureties, for the faithful performance of his 

duties. 

ARTICLE VII. 

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

an annual meeting of the members, provided the proposed alterations 

or amendments shall have been read before the association at least 

twenty-four hours previously, and provided also that such alterations 

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

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

directors shall be held on the 3d day of February, 1901, and such corpor- 
ation shall hold a meeting of its members annually during each calen- 
der year at such time as may be determined by the Board of Directors.
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Ellfson, Henry....................Spring Green...........Wisconsin
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Ehrlich, Otto.....................Sheboygan Falls, R. 10..Wisconsin 

Ellsworth, C. R...................Lome Rock..............Wisconsin 

F 

Fennema, John..................-Ondega ..............Netherlands 
Figred, Elias..................... Stavanger ................ Norway 

Feun, Oscar A....................Sheboygan Falls, R. 7....Wisconsin 

Frank, Wm. J....................Manitowoc, R. 4.........Wisconsin 

Fero, Walter.............+..++..-Stanley, R. 2............Wiseonsin 

Hiacher, JONM. .. 002. -¢n<osseces BOMB 5.205. oceraneccens WONRRIE 
Freeman, Leonard................Fenton ..................Michigan 

Furrer, Casper.................... Blanchardville .........Wisconsin 

Wisehor,: Fe Fie oe iso ec tie odes REED cs oe wn so Soa oe so 

Fenner, Frank..................:.Sheboygan Falls, R. 9....Wisconsin 

Fehrmann, Aug................... Whitelaw ..............Wisconsin 

Falck, Louis.....5..00ccc0cc0ceeessMOTIGON 2500505500005 Wiseonsin 

Fries, Anton............+.++0+++s-Glidden ................ Wisconsin 

Fellenz, Joseph B................. Kewaskum, R. 1......... Wisconsin 

Fassbender, H...................-Greenville ..............Wisconsin | 
Walk, J. Wess. 0-000. seer eeeste ce MOywille ; ...<s<2+1-0.+0.Wiseonatn 
Fisher, Geo. Jr....................Spencer, R. 2............Wisconsin 

Ferbend, F...............+...+..-Chicago, 71 So. Water St... . Illinois 

Wraeer, GC. Wo ocicsci0 28 csite ny ces ADE, <a k oes os 

Fulmer, F. B...........-+++++++--OShKOgh ................ Wisconsin 

G 

Goodman, L. W.................-.Cadott, R. 2............Wisconsin 

Grootemont, John................Brillion ................Wisconsin 

GriMM, A. ....0seeccevesovesiccecs APEIMONE 556s s<cce<su5je ISOOMSID 

Gartman, (A. o..c6 so scccnscs'ccc ne s@AE BBs Asacscices se ccc ane 

Goeb, John H....................Fond du Lac, 278 6th St... Wisconsin 

Good, Chas. H....................Richland Center.........Wisconsin 

Goetschel, S. B...................Cleveland ..............Wisconsin 

Gartman, Chas................... Sheboygan, R. 4.........Wisconsin 
Gruenke, O. F. ..............-.--Clintonville, R. 2........Wisconsin = 

Gregorius, M. J...................Appleton ...............Wisconsin 

Gerner, Be... 1.50 ce sesscccica ss BEM sicoescassa9aess >> MOUneE | 

Groen, BR. Oooo... lessee sce cy nes AIONOR — <5000.0ce'sneies <0 OnE 

Gartman, F. W................... Sheboygan, R. 4.........Wisconsin 

Gronert, R. F..................... Beaver Dam ............ Wisconsin
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H 

PRONE PEE Boo a5 io case cows coc MAF WING 6s 0ccc0cese0 sso Minnesota 

r Huffman, Howard................. Richland Center ........Wisconsin 

Haskins, H. J.....................Madison ................Wisconsin 
Husar, Emil.....................-Kellnersville, R. 1.......Wisconsin 

Hoffman, A. F....................Stanley, R. 1............ Wisconsin 

Os Pins 3.5.05 ou cies ss og coe ix eA EOD 6 ode vin sicocccosss WISCODSIB 

Pima. Fon noes occ cesisoe.s ery HB. b........... Wisconsin 

RA oie oacnre aire dae ors oacase OMNNOMR. 6.5.50 -.000+es WIHCORSIE 

Holzmiller, John.................-Fennimore .............Wisconsin 

Hannawell, Freeman..............Livingstone, R. 2........Wisconsin 

Hahn, A. H....................-.-Sheboygan Falls, R. 8...Wisconsin 

Hertel, Jacob...............+..-.-Chfilton, R. 3......:..... Wisconsin 

Haugartner, J. J................--.Marion -................. Wisconsin 

Hoeppner, John..................-Marion ................. Wisconsin 

Hefty, Jacob....................+-Mt. Horeb .............. Wisconsin 

Haven, E. A.....................-.Bloomingdale ............Michigan 

TE WW dno boss 5cas eo tc vce sec MNOM .occccscccsccs eso WENCONBID 

Hasse, Louis.....................-Jumeau, R. 1............ Wisconsin 

Hamm, Albert....................West Bend, R. 3........Wisconsin 

Howe, J. H.......................-Spencer, R. 2........... Wisconsin 

Habhegger, John..................Watertown, 110 Second St., Wis. 

Huber, Joseph ...................Momroe ..............-.. Wisconsin 
Heublein, M. C...................Fox Lake .............. Wisconsin 

Hrusk, Andrew...................Luxembourg, R. 3.......Wisconsin 

Hoesly, Fred..............++++++sBangor, R. 2............ Wisconsin 

I 

Indermuhle, Henry................Theresa ................Wisconsin 

Indermuhle, Fred...............-sOakfield, R. 27.......... Wisconsin 
Indermuhle, Carl................eKnowles, R. 1...........Wisconsin 

J 

Jaeger, John.............+.+++++--Campbellsport ..........Wisconsin 
Jozwick, John H..................Hofa Park ............. Wisconsin 
Jarchow, L ..............++.+++++Forestville .............. Wisconsin 
Johnston, Robert.................Woodstock, Ontario,........Canada 

39 Vansittart Ave. 
Jennings, A. A. streereseeeceeeeeChicago, 4 Sherman St.....Illinois
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K 

Kane, James...........-++-+-+++-Stamtomn ................ Wisconsin 

Koehler, M. A. ..........++++++++-West Bloomfield ........Wisconsin 

Kriewaldt, J. E. ............-..--Embarrass, R. 1........Wisconsin 

Knudson, Oscar............++---+-Spring Green...........Wisconsin 

Kregel, Ls. -C......ccsieceeveeccnce ss Siteen, W282... c<..2. Waeeneee 

Kawai, Mataroku..........---+--- Osaka «2.0.0... eee+++++++--Japan 
Kust, G. Cn... .cccceccccccesecce sNGMISVEO ..........00.. WINCORSER 

BReR6Hs FORM 5.0 ss ssinnlns Siow eg ooo s MOMIEOR Jy .05:c/0 ns v0.0 > 5s WARNER, 4 
BURG), Da. Bhi os 6.cnsic a cc sicisinie'e'e vietes s WAREFEOWR: ..5%'0ic.00100.- +0 MABCOMEID 

Marlon, WoT. oo cia cseciawicen cine ogerMEDDPOO © sx0cia'siy 3/0 t's seen WO COREE: ~ 

Karlen, Jacop « <<cec soso sc0veec + MORTOO «54 csc cies ss +00 WISCORSI 

Karlen, Jacob Sr..............---Momroe ............-...Wisconsin 4 

Kalmerton, Ed...............-+++-Sheboygan Falls, R. 7, Wisconsin t 

TRO BOC ooo ano onic vow ss sic on ne MERRNEE, Se GE sca vsin 

Boum, PRE oo oo os asc Scene sine RROCRMCIA . 2. Votcn cs 2.5 WOE 

Kuhn, Geo. C. .......0.0.0000+0--Fredonia ..:..........«. Wisconsin 

_ Kulhanek, Simon................-Kewaunee ..............Wisconsin 

Kuehl, W. M. ............-.-.---Kewaunee, P. O. Bx. 186, Wisconsin 

Koskamp, H. M...........-.....-+--Oostburg, R. 3..........Wisconsin 7 

Koopman, Albert...............-.Port Washington .......Wisconsin 

Kalk, H. Av. .......+0esaeiscscass+Plymouth,, BR. 24......... Wisconsin 

Koepke, Otto...................-.. Kewaskum .............Wisconsin 

Knuth) Herman. .......:.0<.s00<<. Biel Re S ..26.+s05.0.0 SCORED 

Kohli, Christ.............000+0++..-Mayville, R. 3 :.........Wisconsin 4 

Kohli, Robt. ....é.00cccsccce0cesehnowles, BR. 1..........Wisconsin 

Kasper, P. He... 2.000.000.0000 WElGOMC 5. s00c00seci0s ++ WIRCORSID 

Koenigs, Math....................St. Cloud, R. 42........Wisconsin 

Bahn, 3. J.) o...c ce secenscecneces OlVeINE, BR. 1... ...-,, WINSOREE 

Kamehel) To An. 5. cies cence nsieise se OW BEEE S559 o:010,0.00 a0 W MOOREER: 

Kilossig, EE Boon... 2. cccececseweereRPORORIR, 5. a/- deencint once WOO 

Kerscher, Frank ..................Manitowoc .............. Wisconsin 

Kleinhesselink, G. ...............-Cedar Grove ...........Wisconsin 

Kornely, Chas. ......0....0.00+..Manitowoe, R. 7 ........ Wisconsia 

KeMert, Was os. vec sce sale ndsis'e AoE MEMOM te. Doce nieaicie'ke +» WV ROMER 

Kiekhaefer, Aug. ................-Reedsville, R. 1.........Wisconsin 5 

HEAGHOE, Fo Coos oss sein cs ovens se MCE MOROL, cee aco ces sos SOUS 

Kirkpatrick, John.................Richland Center ........Wisconsin 

ok ; 

Lejeune, J. F............+.-+..0++-Rice Lake, R. 2........Wisconsin 

Van, Lewitye..5.....4.5....0..0eemretord, Ro, 4.20. <.. 1. Cena 

| 

{
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Luethy, H. B.........+++++++++++++Reedsville ..............Wisconsin 
Lorenz, A. C......++++++++++++++++Manitowoc, R. 5........Wisconsin 
Lutz, O. C.....+++++++++eeeeee++++Cleveland, R. 2..........Wisconsin 
Lisser, Alex..............+++++++++Darlington .............Wisconsin 
Linzmeyer, J. ees R. 1........... Wisconsin 
Larson, H. C....,.....++++++++++-Dodgeville .............. Wisconsin 
Luecke, W. F..........+++++++++++Manawa ................ Wisconsin 
Leeseberg, Ralph............-----Milwaukee, 597 14th St., Wisconsin 
Last, B. O. ......+.++++++++++++-+Luxembourg ...........Wisconsin 
Lord, Frank seeeeeeeeeceeeeeeeee+Kewaskum, R. 5........Wisconsin 

Lord, James...........++++++++++eelthaca .................. Wisconsin 
Luethy, Adolph..................-Reedsville ..............Wisconsin 
Loose, Henry.................++++-Hilbert, R. 4............Wisconsin 
Luebke, A. C. .................-+-Forestville, R. 2........Wisconsin 
Lammers, Arthur J..............--Waldo .................Wisconsin 
Leavens, A. ..,...........+++++++-Sheboygan Falls........Wisconsin 
Lindow, Wn. U. ...........-++---Plymouth, R. 27........Wisconsin 
Larson, P. A..............++++-++-sHoleman ............... Wisconsin 
Lounsbury, J. M...............++--Watertown .............Wisconsin 

. Luchsinger, Thos. ...............-Momroe ................. Wisconsin 
Lambe, FW... 2 ...cceeecereeeesOurtis ...........5...... Wisconsin 
LeFeber, John, Pres. Gridley Dairy Co., Milwaukee .......Wisconsin 

: M 

RM conn sy sees ysdesesststUWNORM ....s.0cc-c.c.. Wisconsin 
Malezenski, Edward...............Pulaski ................ Wisconsin 
Makazek, Paul...................«Kewaunee .............. Wisconsin 
Mower, J00............+200++000s+-Briion ................ Wisconsin 
Meisner, Frank...................Embarrass ..;..........Wisconsin 
Miller, Henry.................+++Peshtigo, R. 2...........Wisconsin 
MR Fe 50s. in 0 ac0h<s< 00-0 Oaneola, R. 1.......... Wisconsin 
Meusch, Arthur..................-Fond du Lac, R. 3......Wisconsin 
MeMillin, R. C. tereeeeseseeeeeeee+WViroqua, R. 3, Box 57, Wisconsin 
Michels, Math...................+Madison teeceesceeeceee Wisconsin 
Moore, Alex. stteteececesseeeeeee+Pittsburg, 22 Sharon Ave, Penn. 
Marks, F. F. .........-..-.-+...--Colby, R. 1 ............ Wisconsin 
Moore, J. W. ...............+++++-Madison seeceeceeseeees Wisconsin 
Marty, Gottlieb ..................Madison st eteeceeeeeees Wisconsin 
McCready, J. B. teeeeeeeeeeeeeeessSheboygan .............Wisconsin 
Mahlik, M. J. ...................-Pilsen tees eeceeeeeeeees Wisconsin 

5 Mayer, Henry teeeeeeeescceeeeeessDarlington .............Wisconsin 
Marty, Fred ..........:..........Monroe seceececcesseess Wisconsin 

b—Ch.
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Moore, J. G. .........+seeeeeeeeeeeMadison ................ Wisconsin | 
Mayhew, A. B. ...............+.---Clintonville ............ Wisconsin 
Mayhew, E. B. ............-.....-Greenbush .............. Wisconsin 
Mayer, Math o..o06.ccccs.ce ccs New Holstein, R. 3......Wisconsin 
McCarthy, J. T.............++..+»West Concord ..........Minnesota 
Matznick, G. M...................Kiel, R. eee oo esccce sas WIRCORREE 
Maas, Emil .....................--Oostburg, R. 13.......... Wisconsin 
McAdams, Will................-...Waukesha ..............Wisconsin 
McManners, H. .................-Madison ................Wisconsin 
MeNicholas, Frank............... -Plymouth, R. 26.........Wisconsin 
Muehleisen, Gottlieb..............Tell .................... Wisconsin | 
Manning, Tim ...................-Richland Ctr., R. 2......Wisconsin * 

Muehlberg, O. E.................-Fredonia ...............Wisconsin 
Maechtle, A. G................++++Port Washington........Wisconsin 
Matthews, Vern..................Excelsior ...............Wisconsin 
Mrotek, Peter ..................--Kiewaunee ..... .......Wisconsin 
McCaig, J. H....................-Watertown .............Wisconsin : 
Maurer, W. Ho. 0.62. ....<c2.000eeeROOk GROVE .../s-.....ss-1. IS 
McGill, James...................+-Little Suamico .........Wisconsin 
Meyer, Reinhold Mfg. Co........-Plymouth ...............Wisconsin 
Moldenhauer, H. R.................Watertown .............Wisconsin 
McCormick, Chas.................-Dodgeville, R. 2.........Wisconsin 
Marschall, Chas.................--Lomira, R. 1............Wisconsin 
Meyer, M. H. .............+++.++++Madison (Dairy School), Wisconsin 

Marschall, A. J...........+++++++++Madison ................ Wisconsin 
Murphy, Morris..................-Chicago, 229 So. Water St.......IIl. 

Murray, R. A...........++++++++++-Richland Center.........Wisconsin | 

N 

Newman, Henry...................Sawyer, R. 6............ Wisconsin 

Noyes, FJ. ..000<ijs00ccececcce + seMUBCOU® .. 5000000505050 WRRCOINIY 

Newell, J. A........-++++++++e0++-Merrill, R. 5............. Wisconsin 

Noyes, Fy. Tae. o550 ods isceisnccsscecs MMOOOUR, 02 506k occ eee 

Nussbaumer, F, W.............-...Sheboygan Falls, R. 9...Wisconsin ( 

Newman, B. W.................+--Madison ................ Wisconsin 

Natzke, Dan..................++.. Wayside, R. 1...........Wisconsin 

oO 

Olson, Theodore...............-+--White Mound ...........Wisconsin 

Ostrander, J. M............+++++++-+Mineral Point ..........Wisconsin 
Okonski, Paul ............+.+++--sKewaunee .............. Wisconsin 

ts |
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P 

Peters, Paul..<..........0++00e0..New London............Wisconsin 

Polechek, Frank................-.-Brussels, R. 2...........Wisconsin 

Py PE ic cco vies ss waece cde cscs VOR DYRC . 6 .056000+05+. WISCOHSM 

Peterson, Peter M................-Clyde .................. Wisconsin 

Pringle, E. C.....................-Elkhart Lake, R. 32....Wisconsin 

Possley, N. EB. ...........--++----New Holstein, R. 3......Wisconsin 

Priebe, H. W.............2...+..--Kewaunee, R. 6.........Wisconsin 

Parkins, A. W................-.--Cannon Falls ...........Minnesota 

Peters, John H..................--Sheboygan Falls, R. 9...Wisconsin 

Princel, H. ..............-..--+.-Mishicot ...............Wisconsin 

Paasch, Wm..............-.+++++--Cedar Grove, R. 14......Wisconsin 

Pelke, Louis....................-.Weleome ............... Wisconsin 

PONOO PF os snc ace cs ee BMODOVEAN 2... 60000005. WISCOnSID 

POWION, Do Dove cscs os 0e ss ecses Beaver Dam .....'.......Wiseonsin 

I Wrox oie oe. osu ons cvnsEUe REVOP ............. Wiseonsin 

Parkhurst, S. D. ..................Chicago, Rector Bldg.......Ilinois 

Plansky, Frank A.................Kewaunee R. 3..........Wisconsin 

PORES MONG oes cc gcics se es's se WEIGO, Ri 22.........000.. Wisconsm 

OM AS Boonie dicic'vic csivns es  Mapplewon, RB. 3.......... Wiseonail 

Petri, John..................++++..Wayne, Campbellsport, Wisconsin 

SOE ME EIS oor oae es ceccccag sss DAFHNStOR .............. Wisconsin 

Q 

EE he vial wicineinsinon viee se SOMO 2. Sk0csvcs's 3 « WERERSTON 

R 

Rothenbach, J. Jr................-Ackerville .............. Wisconsin 

Ropella, Lara ..................--Amherst Jet. ...........Wisconsin 
PES lg oi vinnie o vin dos c'n'e eso ce MOTION ooo 55 seinen sos WINCOMSIN 

OR Do Poo a seco cece cases sss cEAXOCMDOURE 2 ..0....5.< Wisconsin 

Radlof, Max P. B................>-Hutisford ............+. Wisconsin 

Roethlesberger, John..............Juda, R. F. D............Wisconsin 

BSG DON io none y- since codeceewt. Cloud >. /........ 06>. Wisconsin 

Reiser, Mick......................New Holstein, R. 3......Wisconsin 

SME A Doo eco cw ccetca ccc ac care TROPPO ..ccc.cs0ssc.es so WISCORAIE 

Reineking, F. C..................-Plymouth, R. 29........Wisconsin 

RIPE Wie coos caetenesstecce POND 6.00 oscesoccs..3o WiRCORSm 

Roegner, Arthur..................-Chilton, R. 5............Wisconsin
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Regez, Ernest, Jr.................-Blanchardville seeeeeee+s Wisconsin 
Regez, Ernest, Sr. ..............-Blanchardville ++eee.+..Wisconsin 
Rothenbach, J. .. ...............Ackerville seeeeeeeese... Wisconsin 
Rassmussen, Chas...............+-Clintonville +eeeeeeses.. Wisconsin 
MGS SI0T Gh Es «0,0: Sev asls ves se Valley, R. 1.......Wisconsin 
Radder, Wm. ....................+Reedsville, R. 1.........Wisconsin 
Reid, John........................Oconomowoe seeeeeees.. Wisconsin 
Ropp, N. L. tetteesseeeeeeeesees++Wrightstown ............Wisconsin 
TROON NS <2 soo 9-0's.0's o's lsh vipa ERS teeeeeeeeeeeess. Wisconsin 
Rolfe, J. H. titttesreseeeeeseeees+Chicago, Randolph & Clinton Sts. | 
Rappel, J. F. ..................+.-Reedsville, R. 3.........Wisconsin | 
Ryf, John tttrteeseeeeeceeeeeeeee+Oshkosh, R. 6...........Wisconsin 

| 

s , 

Strausburg, Chas..................Loyd cee ccececceceeess + WISCONSIN 
Speich, John .................-.-Oshkosh ............... Wisconsin 
Schneider, L. A. ......c+.0r007-00hlgomia, B 1.....0..., Wilenomein | 
Steger, A. J... ....seeeeeeeeeeeeee+Theresa ............... Wisconsin 
Schurelzer, A. J.............+++++-Avoca, st eeeeeeeeeeeees. Wisconsin 
Schneider, Christ ..............-++-So. Germantown ........Wisconsin 
Schweitzer, P. A. .........+..+++-Allenton ................Wisconsin | 
Scott, H. M. ..........0.++++0++++Waldo .................. Wisconsin 
Schoepfer, Herman ..........----Hollandale ..............Wisconsin 
Swits, G. H. treteteeseseeeeeeese++Milwaukee, Ft. 12th St., Wisconsin 
Schenkel, Fred ..............-.++-Calamine seeececeeces ss. Wisconsin 
Schurman, F. J. ...............+-+-Belmont ................Wisconsin 
Shumway, C. Pi. ss ceeeeeeeeeeeeee+Milwaukee, 412—14 Rx. Bldg. Wis. 
Skinner, David P. ttttrsseseeeee++Milwaukee, 412-414 Ry. Ex., Wis. 

Southard, Roy ..........++.+++++-Cadott .................Wisconsin 
Schauf, Albert srteeeeeeeeeeeseessNeptune ...............Wisconsin 
Sherwood, A. te teeeeeeeeeeeeeee++Milwaukee, Ft. of 12th St. Wis. 
Sohrweide, Wm. ..............+++-Chilton ................-Wisconsin | 
Sohrweide, Aug. ................--Hilbert, R. 4............ Wisconsin 
Swenink, Fred sreteeeeeeeeeeeeeesCazenovia, R. 1.........Wisconsin | 
Schaeffer, Ed. F. .................-Muscoda se eeeeeseeeesss Wisconsin 
Scholl, Wm. tereceesceeeeeeeeeess-Spring Green, R. 1......Wisconsin 
Sonabend, Theo. .................Collins seseeeeeeeseeee.. Wisconsin 
Schroeder, Herman ...............Greenleaf, R. 3......... Wisconsin 
SRAMONS, D6. <0... 6: sje slgs «ance Ol tt eeeeeeeeeses+e.. Wisconsin 
BicOb He. on... oo ciinene oo sicncnecdleyeland, 2; 1.......... Wisconsin 
Schulte, Alex. ..................+-Hilbert, R. 3............ Wisconsin 
Senn, Jake .................+++++-Belleville teteeeeeessesss Wisconsin
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Steinhart, G. J. ..................Kewaunee .............. Wisconsin 
Sommer, Otto ....................Cedarburg .............. Wisconsin 
Schwingle, DH. G. ................Avoca Mack ed's ew's'c a's osces WT SCESEE 
Stocker, J. J. teeeseseeeeceesess++Dale, R. 18, Box 2, ....Wisconsin 
Schaller, Alex. ...................Barneveld ssecesecceess Wisconsin 
Schaller, Rudolph ................Barneveld osecececeee es Wisconsin 
Sobek, Chas. th eeeeeeeseeeseeeeee+Muscoda, R. 1...........Wisconsin 
Baer . . cc cowsisaascscse sss skate TasaseshGeso deca oes Wen: 
Schmitt, W. F. ..................-Blue River seeeeeeees... Wisconsin 
Sawyer, L. H. .................¢0sNeptume ............... Wisconsin 
Schneider, Henry .................Marbel Wale ates <e'cce cess WINCOREID. 

Ge Eos. son 550s 5 + so CRtO clei sivin-eie iv <'s's/ei/sie « o WAMOOMBENL 
Schurter, Jacob seeceeeeeeceeeesssArgyle, R. 4.............Wisconsin 
Schuepke, W. J. treeeeeeseeeeeee+s+Welcome, R. 40.........Wisconsin 
Sweeting, C. W. .................-Manitowoc seeeeeeseess. Wisconsin 
Sudendorf, B. ..................+-Clinton se eeeeeeecceceeee ce cl Ilinois 
Schaefer, J. ......................Marshfield eosecccecees ss WISCONSIN 
Schujahn, F. O. ..................Fond du Lac seeeeees+.. Wisconsin 
Stoltz, Henry J. .................Milwaukee (G. N. R.) Wisconsin 

Z 

Taplin, L. -P. tteteeeeceeeeeeceees Calvary, R. 41..........Wisconsin 
* ‘Thor, Joe J. stteeeeeeeeeeeeseees Kewaunee, R. 4.........Wisconsin 

Teske, A. W. tteeeeeseseseeeees++Kewaunee, R. 7..........Wisconsin 
Thomas, W. C. teeeeeeeeeeeeeees-Sheboygan Falls .......Wisconsin 
Trudelle, S. F. trtsrseeeseeeeseeeesChicago, 87 Michigan St., Illinois é 
Theisen, Jacob teteeeeeeeeeeeeeesBelgium ................Wisconsin 

U 

Ulrech, Furrer ..................+-Hollandale teeeeeeeeess. Wisconsin 
Ubbelohde, Fred .................Glenbeulah treeeeeesss.. Wisconsin 
Urfer, Louis ....................+.Monroe teteeeeeeeesess. Wisconsin 

Vv 

Vogt, John ttteseeeeeseseeeeess++Fremont, R. 17..........Wisconsin 
Vogt, Gessie teteeeeceeeeeseeeeee+Fremont, R. 17..........Wisconsin 
Wemel, Gottfried 5.5.03. .s occ css ME Horeb..............Wisconsin 
OR, FON cece css ssccseees Mt Horeb eeeeseeese+s.s Wisconsin 
Wan Dares, 3B 20555 6.50. 05. Bort Atkinson, R. 2......Wisconsin
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Voeks, Robert ................--+-Fredonia ...............Wisconsin 

Viergutz, F. A. ............+-..+-Appleton, R. 5..........Wisconsin 

Van Blarcom, C. C. ............--Fond du Lac, 184 E. 1st St., Wis. 

Ww 

Wirkus, J. Ko... cccecececscc sth, cbc tee sconce assa sss Wh ROREME 

Wallace, Pat ................----Hortonville, R. F. D, 21, Wisconsin 

Walls, Chas. G. ............-..-+-Rockbridge ............. Wisconsin 

Waddell, Win... ..0000 50 aocus cscs Si@D OUY 2... .50c00ss. ss WROORBED 

Wordell, H. B. ........c.000000e0eBFUHOM - ......6000000 000 WISCOREIR 

Westphal, Aug. ..........-----+-Neosho ................. Wisconsin 

Winkler, John ...............++++Merton ..............+.. Wisconsin 

Waterstreet, Wm. ...........--.--Spring Green ........... Wisconsin 

Willtrd, ToGo oo..50 ncn 6c onnn.0'e 9 Ook RPRNOTL ns cree ccs 05 <5 a OE 

Winder, Wm. ........+2+ececceeesROCKDIIdES ..........-.- WiISCORSID 

Weyer, Otto ......c0cccccccecee ceo MAMitOWOC .............. Wisconsin 

Westphal, F. C. ........++.-++++++Fall River ..............Wisconsin 
Wehenger, John .................-Woodford, R. 2 ........Wisconsin 

Williams, C. H. .............+--+-Chicago, 306—21 Quincy St.....Il. 

Ward, Joe .......0.eccccceeeees + SAMGUBKY .......+222-+.. Wisconsin 

Werth Av. /.....2.5.05503 o0ycele she. succns os One 

Weber, Albert ...........+.+++++eeAllenton ................ Wisconsin 

Wellinghoff, E. F. ...........-+--+-Chicago, 182 Kinzie St.,....Illinois 

Webster, Edgar ...............++-Clyde, R. 1 ............. Wisconsin 

Wendland, Herman .............-Sheboygan, 1534 So, 11th St., Wis. 
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TRANSACTIONS 

WIth 

ACCOMPANYING PAPERS AND DISCUSSIONS 

OF THE 

° . . wiciie 
Wisconsin Cheese Makers’ Association 

Sixteenth Annual Meeting, 1908. 

The Wisconsin Cheese Makers’ Association met in its sixteenth 
annual session at Freie Gemeinde Hall, Milwaukee, and was 
called to order at 10 0’ clock A. M., Wednesday, January 8, 1908, 
by the president, Mr. Matthew Michels. 

INVOCATION. 

J. G. Moore, Madison, Wis. 

Our Father in Heaven, we come to Thee with thankful hearts 
and know and feel that Thou hast cared for us and kept us 
from danger. : 

We come together again, Oh Lord, in this convention so we 
we may fit ourselves more properly for the work to which Thou 
hast called us. We appear before Thee as workmen who need 
not be ashamed. We ask for Thy blessing that we may go forth 
from here better men, fitted to do better work. We ask that 
these meetings may be carried on in a spirit that will be best 
for us.
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We ask Thy blessings, Oh Lord, not for any merit that may 
be in us but for the sake of Him who died for us, our Father, 

Jesus Christ. Amen. 

The President: The next topic will be the address of wel- 

come by the Honorable Sherburn M. Becker, the well known 

mayor of the city of Milwaukee. I have the pleasure of intro- 
ducing to you at this time Mayor Becker. 

ADDRESS OF WELCOME. : 

Honoras_e SHERBURN M. Becker, MiLwauKkeE, WIs. 

Mayor, City of Milwaukee. 

Mr. President, Ladies and Gentlemen: 

In full appreciation of the importance of your work, your 
achievements and purposes, I most cordially welcome the Wis- 
consin Cheese Makers’ Association to Milwaukee for its six- 
tecnth annual meeting. In no formal or perfunctory greeting, 

but with open hands and a warmth of friendship not to be mis- 

understood, Milwaukee seeks to co-operate with you in every 

effort of advantage and benefit to your association and to all 
kindred organizations. 

Miwaukee, permit me to say, is but a splendid reflex of Wis- 

consin. Its massed industry and commerce, its prosperity and 

stability, its progress and thrift are but a reflecting picture of 
general conditions. There is everywhere, throughout Wiscon- 
sin, the same keen inspiration seeking the up-building of a mag- 
nificent commonwealth, the same broad, public spirit giving high 
scope and character to our endeavors. Milwaukee’s thrift and 

stability is the thrift and stability of Wisconsin segregated. 
The progress of the state is here reflected in the magnificent in- 

dustries and enterprises to which the farms and forests, the mines 
and abounding resources of Wisconsin contribute. The prod- 
ucts of our factories, mills and workshops, sent broadcast 

throughout the world, do not alone picture Milwaukee’s great- 

ness as a commercial and industrial center. They speak in 
terms not to be misunderstood, of Wisconsin’s wealth of re-



SIXTEENTH ANNUAL MEETING. 3 

source, of its golden values in dairy products, and of all else 
wherein men and women excel in meeting the competition of 
their fellows. : 

It is in no narrow spirit of local pride that Milwaukee extends 
its hearty greetings to your association upon this occasion. It 
is in full recognition of the fact of our relationship to, and de- 
pendence upon, the state at large, that impels the co-operation 
of Milwaukee in every activity seeking the betterment of con- 
ditions in Wisconsin. The growth of the city, through the en- 
largements of its industries and added population, means a bet- 
ter market for the food producers of Wisconsin. The growth 
of the state means added sales to benefit Milwaukee merchants 
and manufacturers. Our relationship is mutual in advantages 
and it is pleasure to note, that Wisconsin can act no better 
towards Milwaukee than to make it the annual meeting place 
of asscciations of this important character. It is Wisconsin’s 
one big city, hospitable, generous and sociable to all comers, We 
want the people of Wisconsin to know Milwaukee, its progress- 
iveness and splendid citizenship. 

I know of no better illustration to show the progress of Wis- 
consin than is afforded by the splendid work of this associa- 
tion. I believe that the great cheese producing industry of Wis- 
consin, one of greatest revenue producing importance to he 
farmers of this state, in its business success, can be ascribed to 
the intellegent as well as organized effort put forth to guarantee 
the purity of Wisconsin cheese as well as other dairy products. 
We have but to recall the status of this industry, before the 
cheese makers, organized and by their efforts, gave notice to the 
world that the Wisconsin product, in purity and quality, could 
scldom be excelled. With the undoubted and proven excellence 

- of Wisconsin climatic conditions as applied to the production of 
cheese, with nutritious grasses and a vast pasturage abounding 
in pure water springs and streams and every natural condition 
favorable, the pirates against honest production put their brand 
ef shame upon the Wisconsin cow. 

I know that the honest dairyman of Wisconsin will look back 
to that period with sorrowful regrct, and as they recall the time 
when the label, “Wisccnsin Full Cream Cheese,” was more often 
but the concealment of fraud, will feel like apologizing to their 
herds. The Wisconsin cow, while then possibly not up to its 
present standard grade or pure blood, was nevertheless honest
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in the share of work allotted to her. The milk was as nature 
supplied it, until it reached the skimming vats, with no applica- 

tion of the Babcock test, to disclose how often the butter fat had 

been depleted, or how often the product of the pump, and not 
the cow, had been added. 

The product was dishonest, a fraud upon purity and a shame 
to the state, costing the dairymen of Wisconsin millions in lost 
sales, until the dishonesty and misrepresentation could be stop- 
ped. A few pioneers, such men as Hoard, Cook, Adams, Henry, 

Emery, well known to all of you here assembled, started a move- 
ment for the rehabilitation of the Wisconsin cow and her products 
The honesty of Wisconsin citizenship arose in response to the 
agitation, as it always does. The growth of the dairy legisla- 

tion and its proper enforcement, in this state has been the result, 
but back of all that, to me, is the far more significant fact, that 

the men who are engaged in manufacturing the cheese and but- 
ter of the state, and the farmers who own the herds, with an 

occasional exception it is true, are inspired by that progressive 
spirit which makes for the welfare of Wisconsin in no stinted 
degree. 

That this relative perfection has largely been brought about 
through the efforts of this association, each member working as 
an educator in his own Iccal field, must be admitted. The mem- 

bership of the association and the leadership of the entire dairy 

movement in Wisconsin has been honest and today’s magnifi- 
cent proportions of this industry, in money returns to the state, 
is to my mind, an example ringing true of that high quality of 

citizenship so characteristic of Wisconsin. There were frauds 

and law breakers among you, but you drove them out, until to- 

day, the rubber stamped label affixed to a box of Wisconsin 

checse, is a certificate of honesty the world over. 
This has been the spirit of your association and of other 

state organizations of various intents and purposes. It is a 

Wisconsin spirit, distinctive and characteristic of high grade 
men and women who achicve, who do things worth doing, who 

are not supinely content to accept what is, but who aspire to the 

attainment of what should be. The process may sometimes be 

impeded with uncertainty, and the results slow in being attained, 

but we have a way of “getting there” in the results. 

The Virginian, who through the accident of geography, hap- 
pens to have his birth across the border-line into another state,
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regrets the incident as in his spirit of state pride, he apologizes 
for not being a “Born Virginian.” The Kentuckian never fails 
to declaim about the blue grass sweeps and verdant mountains 
of his state, while we in Wisconsin, blessed with the bounty of 

God’s prodigality in resources, with an amalgamation of racial 

strength and the power and determination of men who always 
conquer, at times I fear, forgct that spirit of state pride to which 
we are justly entitled by the excellence of our heritage. I want 

to quicken this spirit of a better appreciation as applied to Wis- 
consin. Look at the picture of what we have, in all that makes 

for the welfare of our citizenship, and see if it does not lead to 
a keener pride in being of a commonwealth unequalled in present 
accomplishments and in the broader possibilities of future 
achievements conducive of betterment. 

I earnestly hope that next year you will hold your convention 

in Milwaukee, and at this time I want to extend an invitation 

to you to come to the City Hall. I should be very happy to show 
each and every one of you through that magnificent building, 
which is one of the finest municipal buildings in the United 
States, and if there is anything concerning the working of our 
municipality in which you are interested, I shall be only too 
happy to discuss any subject concerning this administration or 
the government of Milwaukee with you. I thank you. 

The President: The response to this very cordial address 

of welcome will be given by Mr. H. C. Larson, of Dodgeville, 
Wis. 

RESPONSE TO ADDRESS OF WELCOME. 

Mr. H. C. Larson, Dopcevitte, Wis. 

Assistant Dairy and Food Commissioner. 

Mr. President, Honorable Mayor Becker, Ladies and Gentle- 
men, and Members of the largest State Cheese Makers’ Associa- 
tion in the World. 

I don’t know why Secretary Baer invited me to respond to 
this address of welcome, when there are so many others better 
fitted to do so. However, I feel proud of the privilege of thus
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serving an’ organizaton that has done so much in the direction 
of building up the cheese industry in this state. 

It is, indeed, gentlemen, an honor for us to be so cordially 
welcomed to this the greatest business city of the state by its 
mayor, and, Mr. Mayor, in behalf of this association I want to 
thank you for it. I assure you we enjoy coming to your most 
beautiful city for our annual convention, because we have met 
here so often and been treated so well. A 

When we consider the cheese industry which we represent, 
the progress it has made within the last few years and the lead- 
ing position that our cheese holds in the different markets of 
the world, we have reason to feel proud of it, and we are proud. 
There are in Wisconsin nearly seventeen hundred cheese fac- 
tories, with about thirty-five thousand patrons who milk nearly 
four hundred thousand cows, contributing 1,500,000,000 Ibs, of 
milk annually, which when manufactured into cheese of differ- 
ent kinds is worth about $12,000,000. These factories are scat- 
tered over the ‘state in fifty seven counties, with from one to two 
hundred factories in a county. Think of the vast amount of 
money invested in the cheese business and the thousands ben- 
efited by it, also the good influence it has upon the retail and 
wholesale business of this state. In the main, the cheese makers 
employed in these various cheese factories throughout the state 
are men who know their business, do their work better, keep 
their factories cleaner and in a more sanitary condition than ever 
before in the history of the cheese business. The farmers are 
more intelligent, know how to do more profitable dairying, their 
cows are of better dairy type, better housed and fed than ever 
before, the milk receives more care and is delivered to the fac- 
tories in better condition, consequently we have a better finished 
product and more money and profit in the business. 

I am pleased to look into the faces of so many cheese makers. 
If there is anything that would please me better it would be 
more cheese makers. I would that all the cheese makers in the 
state could have been here and heard the warm address of wel- 
come to which we have just listened. Coming, as it did, from 

a man of the honorable mayor’s standing and position, it seems 
to me that it should be a source of stimulation to us to know 
that the business in which we are engaged has the good will of 

such men, so much so that no matter what our records are we 

should set out to improve them.
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We are proud of this city, Mr. Mayor, and glad we are privi- 

leged to hold our sixtcenth annual meeting here, we are glad to 
be welcomed and given a hearing for the industry in which we 
are so greatly interested. 

PRESIDENT’S ADDRESS. 

f Mattuew Micuets, Madison, Wisconsin, ae 

Ladies and Gentlemen and Members of this Association: 
A Assembled in this our Sixteenth Annual Convention, it gives me 

great pleasure indeed to see so many of the old as well as the 
new faces in this audience. Our meetings in past years have 

always been very successful from every point of view, a fact, 
which is very gratifying to all cheese makers, having the welfare 
of the cheese making industry at heart. 

We are here today for the cighth time enjoying the hospitality 

of this beautiful city of Milwaukee, we have been accorded, as 
usual, a most hearty welcome and there is no question but what 

our stay while here will be such that those who invited us will 
feel proud of the fact that their invitation was again accepted. 
The prospects for the success of this meeting are looming up even 

- brighter than at any previous one. 

The purpose of this association as stated in our Articles of 
Incorporation shall be the education of its members for a bet- 
ter practical knowledge of cheese factory operation, promoting 

progress in the art of cheese making, the sale, transportation 

and storage of cheese, and in the weeding out of incompetency 
in the business of cheese making. : 

This Association, the Dairy School and the Dairy and Food 
Commission are doing a great work in cducating the cheese 
maker to a better practical knowledge of cheese factory operation. 
The forming of county or district associations and the meeting 
of cheese makers about once a month would be a step in 

the right direction. Such questions as uniformity, sale and 

cow testing as well as many others could be taken up and much 
good accomplished. 

The Wisconsin Dairymen’s Association is doing an untold 
amount of good work in organizing cow testing associations in
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many parts of our State. I want to urge every cheese maker 
to secure, if possible, a man from the Dairymen’s Association 
to help him organize such an association among his patrons. 
In Denmark one half of the dairymen are testing their cows 
and in many parts of our State, mostly through thte efforts of 
the Dairymen’s Association, the testing of cows has been started 
in the past year. I believe the cheese maker should take an ac- 
tive interest in this matter. He should persuade his patrons to 
tcst their herds in order that they may know at the end of the 
year, the exact preduction of the individual cow. The testing 
of cows will not only result in getting more and better milk, but 
will eventually give the patron a larger net profit per cow and 
encourage him to preduce milk during the entire year. 

I would like to give a few facts regarding the Wisconsin 
Dairy School Exhibitions, which were opened last May. Up to 
the present time we have sccrcd seven hundred fifty-nine (759) 
exhibits of cheese and nine hundred ninety-two (992) of but- 
ter or a total of one thousand seven hundred fifty-one (1,751) 
samples. All cf these exhibits received a commercial score by 
each of the three judges and a moisture determinaion was made 
of every exhibit. There is an enormous amount of work cor 
nected with these scorings, all of which is given free to the man- 
ufacturers of cheese and butter taking part in them. 

The Dairy and Food Commissioner furnishes two men each 
month to help in judging, Mr. Cannon on cheese and Mr. Cor- : 
neliuson on butter. The U. S. Government through the kind- 
ness of Chief Webster gave us one of their men, Mr. Moore, as 
another judge. The other judges, as well as all the expenses con- 
nected with the scorings are paid by the Wisconsin Dairy School. 

The cheese and butter has all been sold at very satisfactory 
prices, the proceeds of such sales being remitted to the exhibi- 
tors. Often cheese and butter makers get into trouble with their 
product, sjmply because the quality has gone off so gradually 
that they have failed to notice the change, thereby perhaps los- 
ing hundreds of dollars a year, either in direct reductions or 
indirectly by constantly underselling. 

Many states are now carrying on so called “Scoring Contest.” 
While the educational features may be the same, in most of these 
contests there will be a highest average score of all, which will 
be given nearly all the glory and honor there is to be had. Many 
others that may come within a fraction of a point to the very
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highest are not in sight. They are not given the credit actually 

due them. Besa | 
The Wsiconsin Exhibitions are in no sense a “contest” but 

designed purely to assist the maker in his efforts to improve 

his products and to maintain a high standard of quality in 

_ them. At the end of twelve months if we have fifty or more 

that reach the high mark set to obtain an “A” diploma, each 

will be given such. To all exhibitors having participated in 

these scorings for twelve months within a period of two years 

are issued diplomas according to their standings. These di- 

plomas will have an artistically designed cut of the Dairy 

School building and a picture of the person to whom the di- 

ploma is granted. The aim of every exhibitor taking part in 

these exhibitions should be to land an “A” diploma, if he 

fails the first year, he should continue until he does succeed. 

To hold a diploma in class A’ will mean as much to the win- 

ner as a college diploma means to men engaged in other pro- 

fessions. i toad 

The past year has been the most prosperous one in the 

history of cheesemaking. I hope when you take leave of this 

convention and beautiful city, that you will feel it has been 
good for you to be here. : 

T would recommend that this Association continue to carry 

out the plan of increasing the premium fund by setting aside 

a certain amount of each exhibit to be added to the pro-rata 

premium fund offered the following year. Also that it hold 
a free for all Judges’ Scoring Contest. In such contest fifty 
per cent of the points should depend upon the contestant’s 

"own score in duplicate and filty per cent on how near he can 

get to the score previously given. 

There is no doubt that if the members of this Association 
act collectively, they will always be a great force in the ad- 
vancement of the cheese making and dairy interests of our 
State. 

I feel as though I would be unworthy of your confidence to 
let this occasion go by if I did not thank you for the honor 
conferred on me by electing me your presiding officer with- 
out a dissenting vote. 

In conclusion I want to suggest to you the advisability of 
being prompt in attending each session. Our secretary has
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given us a very full, practical and instructive program and it 
is only justice to him that we show our appreciation of his 
efforts in this manner. 

The President: We will now listen to thé report of the Sec- 
retary, Mr. U.S. Baer. 

REPORT OF SECRETARY. 

U.S. Barr, Madison, Wisconsin. 

Mr. President and Members of the Association: I have 
the honor to report upon the work of this office for the year 

ending January 8th, 1908. 

The future outlook for the general success of the organiza- 
tion was never as encouraging as at the present time. The 

membership for the past year has again increascd nearly one- 
fifth over that of the preceding year. 

The cheese product of our state today is superior to that made 
in any former period in the history of the industry. Cheese 
making is rapidily becoming the specialty of districts of wide 
area in northern Wisconsin. It is now regarded as among the 

most progressive and highly developed forms of farming in the 
state. Co-operative and commercial organizations are being 
formed to conduct the business locally and to guard its general 
interests. State laws are being rapidly enforced by the Dairy 
and Food Commission, which have been the means of very 
materially fostering this industry during the history of the De- ~ 
partment under Hon. J. Q. Emery’s wise and energetic super- 
vision. j 

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

The copy for the annual report was ready for the printer early 
in March, but the Department of State refused to accept it until ] 

late in July, because of the great amount of printing up to that 
time in the hands of the state printers. At the time of acceptance 
I fully expected that it would receive immediate attention and
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be published at an early date. After the copy had been in type 

. for some time, I was further informed that the publication was 
again delayed, owing to some difficulty in the matter of contracts 
between the State and certain manufacturers of paper or materi- 
als necessary to the completion of the report. Three thousand 
copies of the four thousand edition of the report were sent out 
promptly after being received about December 10th. 

Our treasurer’s financial statement will show the sources from 
which all moneys paid into the treasurer’s hands were received, 

and the disbursements paid on orders received from this office, 
which he holds as vouchers, for the year beginning January 8th, 

“1907, and ending January 8th, 1908. 
We are looking forward to the time when there may be a 

great National dairy show held in this city, which will be possible 

on the completion of the proposed mammoth new auditorium to 
cost $500,000.00 and which it is reported will be ready a year 
hence. In the effort to secure that great show we will need the 
cocperation of the various Wisconsin associations devoted to the 
dairy interests. No state in the Union can prepare for a greater 
exhibit of this kind than our own Wisconsin. Let it be the 
watch-word “Monster Dyiry Show for Milwaukee 1909.” Mil- 
waukee should take a hand in spreading the fame of the state’s 
dairy products by assisting in arranging for such a show. It 
should be held in the winter as cold weather is the best time for 

j holding a dairy show and it should be held in Milwaukee. To 

the visitors the Cream City is at her best at that time of the year. 
Milwaukee by enlisting the aid of the dairy interests of the state 

could arrange for a great dairy show that would be of incalcu- 
lable good to the dairy interests and would be most helpful to the 
city and to the state. 

On January 11th, 1907, this organization unanimously adopted 
the following resolution : 

+ “Wuereas, the Wisconsin Butter Makers’ Association has, 
since its organization six years ago adopted the plan of having 

the butter makers competing for the premium fund, donate 

: their tub of butter which is sold, and after deducting one dol- 
lar for the membership fee, which goes into the general fund, 
and the express and other charges attending the exhibit the 
balance is used as a premium for the next convention, and we 
are reliably informed that this premium fund aggregates over 

$1,000 each year, and whereas, the larger the premium fund 
the greater interest,
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Therefore, be it resolved, that we agree to allow a certain pro- 
portion to be taken from the sale of our exhibits to be used 
for such premium fund.” 

It is true that the Wisconsin Butter Makers’ Association 
when it first met had a very small premium fund, and the 
butter makers who sent butter to that first convention donated 
their tub of butter. As I remember it there were 110 butter 
makers who entered and contributed a tub of butter. A tub 
of butter will cost a butter maker somewhere between five and 
six dollars. Of course there may be an objection in the minds 
of some of you on account of the size of cheese. A’ Swiss - 
cheese maker, for instance, with his two or three hundred 
pounds of cheese would hardly be expected to donate the value 
of that cheese as compared with the exhibitor of Young Ameri- 

cas equivalent to twenty pounds, but a certain number of 

pounds could be sent and the Swiss cheese or a large cheese 
sold, and the price for a certain numbr of pounds donated. 
After the first year it will not be so bad as it looks. Last 
year the Wisconsin Butter Makers’ Association had $1,139.42 

in its premium fund, and this year I understand, the amount 

is nearly if not quite so large; $539.00 of that being money 

the butter makers contributed themselves last year from the 
sale of their butter. The entire amount was $928.85, but ex- 

penses attending judging, express charges, membership fees, 
etc. cut it down to $576.10. I can see ‘nothing that will so 
add to the interest and bring out a larger number of exhibits 

than this one particular thing of making a larger premium 
fund. 

The Minnesota State Butter and Cheese Makers’ Associa- 

tion at its convention last year gave over $1,200.00 in pre- 
miums to the exhibitors for butter and cheese. Not one dollar 

of this money had to be solicited from any supply house or 
otherwise. The entire amount being realized from the butter . 

and cheese exhibits—principally butter—from the year before. 

A premium fund secured under such conditions can be en- 
joyed with a much greater feeling of independence than when 

solicited from unwilling contributors. 

Respectfully submitted, 

U. S. Barr.
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The President: Next is the report of Mr. F. E. Carswell, 
our treasurer. 

TREASURER’S FINANCIAL REPORT FOR 1907. ; 

; F. E. Carswetr, Richland Center, Wis. 

Mr. President and Members of the Association: The fol- 

lowing itemized report is made, showing the sources from 

which all moneys paid into the treasurer's hands were re- 

ceived and the disbursements paid on orders from the secre- 

tary, which I hold as vouchers: 

Receipts. 
1907. 

Jan. 3. Balance carried forward .. ........... $90 OF 

Jan. ti Paid. memberships: <<... . sce. teen ee 427 00 

Jan. 17. Refund, Western Passenger Association 17 00 

Hagot?. Paid memberships % .5...2.05-. 568.006. 2 00 

Jano22, Paid memberships ..<...........0..5- 2 00 

Hebeth. Paid: memberships... 0.6.2. fice ec ess 2 00 

July 6. Draft from State Treasurer............ 600 00 

dees. Par membership...) 0002s ss ee cee es 1 00 

Dec. 31. Wisconsin Dairy Supply Co........... 15 00 

Mee ie a PCO. ois o oc'o's ticteinin sinieiddie-wie's's 20 00 

We A J Panirey o.oo. o ines «Suis cs eines cites 10 00 

Peexat. John Kirkpatrick «6.6. .ccsincdeceie sees 5 00 

Dec. 31. Wisconsin Dairy Farms Co............ 5 00 

Pee ot Wa. J). Moxiey & Co... cccccs4sceevess 5 00 

Dee-3t. Kiel Wooden Ware Co. ............5+ 10 00 

ee tah amsOn ee CO. cei neces ches oes 10 00 
Pec ol. <internsiional Salt Co... 0... <50.0..40 10 00 

ree at. lov Presson 222... ss ss ie ee oes 5 00 

Dec. 31. Marschall Dairy Laboratory........... 10 00 

Dec. 31. Creamery Package Mfg. Co........... 25 00 

Dec. 31. The De Laval Separator Co............ 10 00 

Dec. 31. New York Produce Review & A'merican 

Re eR Vises oe aye’ 62's.» foiele-ai sieve 5 00 

Dec--31; - Waverly Oil Works os 660060. .008 +00. 5 00
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Deco CES Udele Ca. ie eee 10 00 

Dec. 31. “Grinert: Cheese Co... 0c. ce ess 5 00 

Dec. 31. Chr. Hansen’s Laboratory ............ 10 00 
Dec. 31. Prank-(2-Jores <3. occ oe ete 10 00 
Deéc.-31.° Be An Resente hon. <a a 10 00 
Dec. 31. Albrecht Bros, (Co. .¢5,... 50.0.0 10 00 
Dec. 31. Brilftion ‘Iron: Works. .2 osc cnc. uc se 5 00 
Dec. 31. International Harvester Co., of America 10 00 a 
Dec. 31. - Wallace B Crtimb: 2. so 5 00 

Dec. 31." Plymouth Cheese Co. 00.02. ...02.225.% 5 00 

Dec. 31 Standard OW (Ce. 22023; es a 10 00 
Dee. 3t." S._¥. Stevens 0s 1c cceas aie oe 10 00 

Dec. 31° -Wistonsin, Coal Go. tage ees 10 00 
Dee:31. Republican Hotel 5 5.< 5.62.0 sooo eee 10 00 

Dee:-31, As Booth t- Ca: oO aeh ee cere 10 00 

Dec. 31. Dairy Employment Agency ........... 5 00 

Dees. 20: WaC. Phomas «acta ee es 5 00 

Dec. 31. Northwestern Cheese & Butter Insur- 

WO i ie os 5 00 

Dec. 31. Diamond Crystal Salt Co. .......+.... 5 00 
Dec. 31. Cornish, Curtis & Greene Mfg. Co..... 10 00 

Dec. 31, PORE Peaescke it acca ose eee see 5 00 

Dec. 31. A. H. Barber Cry. Supply Co. ........ 10 00 
Dec. 31. Crosby & Meyers -..5. 5 ese 10 00 
Dee 31. \Galowial Sat Cao 32 a 10 00 

Bee el. Ay. By Rewis C0. coo oc aoe es 10 00 

Dec: 31. John Mabhegper.5 c= ee ee 5 00 

Des St. TX Peal Oe. eae rs 10 00 

Dee:: 31... Otto: Bieteld & Cai. ..255. oe 10 00 

Dec. 81. “Dorateid-Kianert Con 2020 051.20 ns 10 00 

Dec. ai. M: Pitzperald’. oe. eae ee 10 00 

1908. 

jae." 6. Hoa. S, A Code ores are ees 25 00 

$1,566 07 

Disbursements, 
1907. 

Jan. 9. Pro rata premium fund ..............8 100 00 

Jan. 10. Expenses of office of secretary.......... 150 00 

Jan. 11. Mrs. M. G. Carpenter, stenographic serv- 

$CES och cag Sen A csG RR ee ee 50 00
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Jan. 14. Republican Hotel, hotel bill ........... 143 70 

Ja 14. Euitertamiment, music ..............:.. 10 00 

Jan: 14. Flowers; express, cartage ...........:. 11 30 

ie ARE oe e's sis go> dio een Se Spaces 35 10 00 

Jan. 15. Milwaukee Sign Co., 8 signs........... 12 50 

Jan. 15. Salary voted J. W. Cross by Board of 

MER ie eo aval posit © 20 00 

Jan. 31. Mayers Electric Press, printing ........ 131 50 

Jan. 31. The Schwaab Stamp and Seal Co. .... 72 00 
Jam $f. -F. A-Averbeck, 12 medals .:.......... 52 00 

Jan. 31. Robert Johnston, traveling expenses... . 31 00 

Jan. 31. Ernest Regez, Jr., cheese.............. 9°09 

Jan. 31. Interest on borrowed funds, State bank 24 20 

Jan. 31. Henry Ellmer, damaged Swiss cheese at 

Maser sss Slain sien 63.53 20 00 
Jan. 31. Postage checks, express, exchange, freight 6 45 
Jan. 31. Albert Strueben, ‘traveling expenses .... 7 00 

vee Nees Ps sere ka aca e ec does 1% 
Bete OS ost Rae esos bee 5 00 
Mar. 5. Louis. Alder, traveling expenses ....... 8 85 

Mar. 5. Miss Alma Roump, stenographic services 5 20 

Mar. 5. Hon. H. R. Wright, expenses attending 

MATAR PICECRE Soyo ea oc ie sa Ss ase 30 90 

Apr. 9. Miss Alma Roump, stenographic services 2 %5 

Apr. 9. Prof. E. G. Hastings, expenses attending 

ey, ee 4 50 

Apr. 9. Prof. E. H. Farrington, expenses attend- 

ing annual meeting ................ 7 79 
Apr. 9. Mrs. Mary Carpenter, stenographic serv- 

MES ete cr od Woe Ses oe ahs 30 35 
Apr. 22. Walter Mayer, printing .............. 13 75. 

Apr. 22. Sorenson & Son, premium chair ....... 13 00 

Apr. 22. Wisconsin Cheese Scoring Contest As- 
RM hag Koh enh ies t tals tmmw 43 87 

Apr. 22. A. J. Glover, expenses attending annual 

: I aa os owe oz eee ene nen 5 33 

May. 30. Premium deposit, Muscoda Dairy Board 15 00 
May 30. G. C. Hindy, expenses attending annual 

PACER tice ca ciate ee leis vere ns 15 00 

May 30. J. W. Cross, Supt. cheese exhibit,..... 19 09
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May 30. D.S. Crosby, expenses cheese judging. . 19 95 
May 30. Peter Zumkehr, expenses attending an- 

Wal Mier oo... 3 cede san een 7 75 
May 30. Gottfried Marty, expenses attending an- 

RE RPE oa oo Scene ewes 6 50 
Aug. 10.) Postage 2 noc seagate ee 5 92 
Depts (2: Postage esas. o ae 12, sane shea iee tee 7 50 
Nov. 2. Miss Alma B. Roump, stenographic serv- 

IER eon cck Aor eek ee ee 2 50 

Novi 2): Postages ot Sea es Pee 8 00 
Noy. %. Hammersmith Engraving Co., 3 half 

COMER. oie ace cn enice Sera ee hee 22 12 
Nov. 12. “Rostage =. 0 siesta eee oe 7 00 
Nov. 18) Postape 165. ck aoc ocal 4a eee ae 10 50 
Decgr Pasian in oct re ae ra ate 5 00 
Bees 167) Postage cuscsns once. ee es 7 00 
Dec. 20. Postage, mailing annual REPON cscs, 52 00 
Dec. 23. J. W. Cross, expenses attending execu- 

ive meetigr. -.. fhe cee ee mee 7 66 
Dec. 24. Postage, express, freight, telephone... 4 94 
Dec. 26. Postage, reports, entry blanks, drayage, 

Pakagesy ccc avai eee ee 16 80 
Dec. 26. Postage, 900 programs @ 3c each...... 27 00 
Dec. 30, Postage, reports, letters, packages, ex- 

press, telepraars ooo. sis ese s eck nns 22 18 

1908. ° 

Jan. 7%. Printing, stationery, postage, telephone, 

Preda Marty ns soca aoac eae 5 50 
Jan. 7%. Interest on borrowed funds............. 8 20 
Jan. 7%. Postage, reports, programs, letters, entry 

blanks, packages 02-5. 1425. een 17 00 

Total Disbursements 22 5 coco ene $1,353 39 

Balance in hands of Treasurer....... 212 68 

$1,566 07 

On motions, duly seconded, the reports of the secretary 
and treasurer were adopted as read. 2
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The President: We will now listen to the report of the 
Board of Directors. 

a REPORT OF BOARD OF DIRECTORS. 

: Joun Groormont, Brillion, Wis. 

Gentlemen: A- meeting of the directors and officers of the 

Wisconsin Cheese Makers’ Association was held at the State 

Fair Park on the twelfth day of September, 1907. 

Present: Mat. Michels, president; F. E. Carswell, treas- 

urer; U. S. Baer, secretary; Jake Karlen, director; J. W. 

Cross, director; John Grootemont, director. 
Upon the motion of Mr. Grootemont, seconded by Mr. 

Cross, the secretary was instructed to announce the sixteenth 

annual meeting of the Wisconsin Cheese Makers’ Associa- 
tion for the 8th, 9th and 10th days of January, 1908. 

Upon the motion of Mr. Carswell, seconded by Mr. Karlen, 
it was unanimously voted that the sixteenth annual meeting 
of the Wisconsin Cheese Makers’ Association be held in the 
city of Milwaukee. 

The president appointed director John Grootemont and sec- 
retary U. S. Baer as committee on entertainment. Said com- 

mittee being instructed to make complete and final arrange- 

ments with reference to convention halls, exhibition. rooms 

and hotel headquarters in the city of Milwaukee. 
The secretary was instructed to arrange dates of the time 

of the entries of cheese so as to have the entire exhibit 
judged prior to the opening day of the convention. 

By order of the board of directors the rules of governing the 
cheese exhibit were left changed as per rules of 1907 so as 
to admit of the entry of all the cheese of the ninth monthly 
“Cheese Scoring Exhibition” in connection with the regular 
educational cheese scoring contest exhibit of the Cheese Mak- 
ers’ Association. 

We have examined the accounts and vouchers of the sec- 
retary and treasurer and find them correct. 

(Signed) JouHn Grooremonrt, 
3 Jacos Karten, Jr. 

J. W. Cross.
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On motion, duly seconded, the report of the executive com- 

mittee. was adopted as read. 

The President: The next on the program this morning is 

an address on Market Requirements by Mr. J. B. McCready of 

Sheboygan, Wis. ; 

MARKET REQUIREMENTS AND MARKETING 

CHEESE. 

J. B. McCreapy, Sheboygan, Wis. 

Mr. President, Ladies and Gentlemen: I rather felt like 

reading this paper from the floor but, after the invitation Mr. 

Grootemont had to come up, I felt I had better follow suit. 

I am not quite as big as he although lots of times I feel as 

large as he. I would prefer to read this from the floor for 

the reason that as a cheese buyer speaking to cheese makers 

I feel I would like to talk to you on the level, because we 

cheese buyers have a reputation of not being on the level, 

that is the idea of some cheese makers at least. However, we 

are not all in the same boat and those not on the level are 

getting very scarce. 

This subject, or rather these two subjects, will permit of a 

good deal of discussion, yet I do not feel like taking up too 

much of your valuable time by going into detail to any great 

extent. ' BERS 

A thorough discussion on Market Requirements would en- 

tail a criticism on the various faults found in cheese, with 

hints and suggestions as to their improvement. But TI be- 

lieve this point will be more fully gone into during the read- 

ing of other papers, therefore I will confine myself to a few 

suggestions as to what a buyer of cheese looks for and ex- 

pects when he pays top price for this commodity. 

True, there is some slight difference of opinion among buy- 

ers and judges as to just what constitute a good cheese. Yet we 

are all agreed, espcially at least all dealers in Wisconsin, and 

those who find it necessary to store cheese and who require
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good keeping stock, are agreed that a good close bodied, 
meaty texture, even color and clean flavored cheese, is the 
one most desired. What we want is a cheese that can be 
shipped to any point in the United States. Some dealers may 
ask you to make a soft, open cheese for western trade, Iowa 
especially. This may be all right as far as it goes, but let 
that trade get stocked, and you find yourself with a bunch 
of soft, open stuff that you cannot sell elsewhere except at a 

| loss. The West uses lots of good, firm, close cheese, and will 
use them more and more as they become educated to the 
fact that the firmer cheese keep best, and develop the finest 
flavors with age. I say to you, make a cheese that can be 
shipped any place. : 

At no time was the necessity for close, meaty cheese more 
clearly demonstrated than last fall when the bottom fell com- 
pletely out of the cheese market. When this happened, our 
home market was as dead as a door nail. No one wanted 
cheese. Fortunately, however, our prices were in line with 
those of Canada and we were able to export to Great Britain. 
That is always a help. Unfortunately, however, we were 
starting to get soft, pasty cheese, and these we cannot ex- 
port. 

Aim to make your cheese uniform in size. Nothing looks 
more slovenly or careless than to pull the cover off a box 
of Young Americas or Tong Horns and to see four cheese 
all of differeat heights and proportion. 

There is entirely too much pasty cheese being made in 
this country in the fall of the year, and it makes me tired to 
hear some of you cheese makers saying it can’t be helped. I 
say it can be helped if you'll cut out trying to make cheese 
from water and working for that almighty yield, that which 
helps enrich your farmers and impoverishes the reputation of 
Wisconsin cheese. Cook firmer and salt higher in the fall 
when milk is richer, pastiness is nothing but an over amount 
of moisture. I say quit working for that extra miserable 
pound, Wisconsin doesn’t need your help to make her the 
biggest cheese producing state in the Union, she is that now, 
but you have got to help her to continue to be the producer 
of the best cheese in the Union. I say it is not necessary to
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make pasty cheese, and the sooner the dealers pay you for it 
according to its actual value, the better for all concerned. 

- Another thing that is not required of you is paraffining your 
cheese; of late years it is almost impossible to get small 
cheese from a factory but what are paraffined. Here you are 
working for that miserable pound again. There is no dealer 
but what would prefer to have your cheese not paraffined. The 
average factory is not properly equipped for this kind of work, 

* and besides you paraffine before the cheese are properly dried 
and cured. The result is wax that cracks and peels off, and 
when they are paraffined too green that moisture that is held 
in causes pastiness, bitter flavor, and in lots of cases when 
cheese are placed in storage, sloughed or rotten rinds. The 
firm I represent, for one, will cease to buy paraffined cheese 
where the others can be procured, and I believe T am safe in 
saying, others feel the same way as we do. 

I have tried to tell you what we like in a cheese and what 
we don’t like. It’s up to you to let these suggestions soak 
in, for I presume you are trying to make cheese that will 
please your buyers, while we in turn are trying to buy cheese 
that will suit our trade. f 

Under the head of marketing cheese just a few remarks 
before closing. Sell your cheese when possible on your Dairy 
Board of Trade, no factory within selling distance of a Board 
should sell any place but on that Board. It’s all right for 
those who are far froma Board, or where there are not fac- 
tories enough for a board to exist, to contract their cheese 
with some good firm for the season. But when you have a 
Board sell on it. The more cheese offered the more buyers 
will attend, the more buyers the keener the bidding and the 
better the prices paid. There are some Boards in this state 
that are bigger fakes than Barnum ever dreamed of. Imag- 
ine a great big majority of factories who are willing to sell 
their cheese based on the ruling price of some of these boards, 
where one or two lots of cheese make the price that governs 
the price paid two hundred factories, where a good man could 
eat all the cheese offerd for sale in a week, and where no 
buyer attends, for he couldn’t make his car fare by doing so. 
I say, sell your cheese on the Boards when possible. 

Put your cheese up in good, clean, well nailed boxes. You
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factorymen could get better nailed boxes if you would insist 

on it, and it’s pretty nearly time to do a little insisting, for 

some of the boxes you use are poor. 

I have had some little experience as a cheese maker, also 

some as a buyer, and by way o: closing I want to say to you, 

“that I have found the average buyer always willing to be 

square with you when you show a willingness ta be square 

with him. When your buyer finds fault don’t go up in the 

air. Just remember if he wants your cheese again he is surely 

making you his best offer, and remember that man does not 

live that can say he never made a poor cheese in his life, for 

we all have made them and will continue to do so at times, ae 

and when you do and your buyer offers you what they think 

they are worth, take it and make up your mind that mis- 
takes cost money, and as long as you can help it there will 

be no more mistakes. 

DISCUSSION. o 

The President: This is a good paper and I presume there 

are some questions you would like to ask. 
Mr. Dassow: I would like to ask where we can get those 

good boxes. 

Mr. McCready: I would not care to name the firms that 

make good boxes and those that do not, I would rather be a 

“booster” than a “knocker.” I think if you get into conver- 

sation with some cheese makers today they will name them 
for you. 

Mr. Dassow: I think it would be better to make them pub- 
- lic. That would be the way to knock them out. 

Mr. McCready: The idea is that there are manufacturers 

of boxes in this state that are putting out good boxes and the 

same manufacturers are putting out mighty poor ones; it de- 

pends a good deal on the rush and the amount of time they 

have to get them out in. Some of you people do not give 

them sufficient time and sufficient notice. The cheese boxes 

are not a'l made in your own nighborhood, you can get them , 

from the outlying districts and some of those outlying dis-
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tricts are putting out as good a box as can be bought. The 
trouble with most boxes is they are not sufficiently nailed. I 
happened to be in Oklahoma and Texas last summer and I 
saw cheese come there from Wisconsin when there was not a box on any of them and it was due to nothing but the fact that the boxes were not sufficiently nailed. I do not care to name any of the firms making cheese boxes that are not good. I may not be a good judge of a cheese box and I might get into trouble with the makers, 

Mr. Aderhold: We do not care about your trouble, tell us anyhow. 

Mr. McCready: The worst cheese box made in Wisconsin today is made west of Madison. In Fond du Lac we got cheese that after we took them out of the box and paraffined them, they were so tight, the boxes being mostly square in- stead of round, that we could not force the cheese into them without scraping the paraffine off. The trouble with all the boxes are they are insufficiently nailed and a number are too green when they are brought in. 
Mr. Dassow: I find in ordering cheese boxes two months ahead they will get too dry; we cannot keep the covers so they will fit, and they also get dirty standing around and are covered with cobwebs. 
Mr. McCready: You are not supposed to have any cob- ‘ webs at your factory. 
Mr. Dassow: In Canada, where I learned my trade we 

bought every cheese box that we used for the year (and we 
made over two hundred tons of cheese in six months) in the 
Spring and -put them in the attic and other places we had for them over the curing rooms. We want our boxes dry and if 
they are properly made and nailed they will not fall apart. 

Mr. Noyes: Is not the trouble that our boxes are too 
green? Some boxes you can put anywhere and they will al- 
ways be good because they are made of material that is good 
and properly cured. I find one trouble is that a good many 
of our factories are making cheese for too little money and 
have to buy pretty cheaply to get anything out of it for them- 
selves. Cheese makers ought to get together and establish a 
uniform price for making cheese so as to protect themselves. 
I think the cheese makers are the only people in Wisconsin
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that cannot work together for their own interest. If they 

would organize, get together and maintain their business they 
would be better off. 

Mr. McCready: That is very true, Mr. Noyes, and no doubt 

that matter will be taken up later on in some other discussion. 

Mr. Dassow: Take a green cheese box and the cover and 

bottom are always dry. Ass far as the veneering goes, that 

dries out in a very few days. 

Mr. McCready: I do not think Wisconsin has more brains 

than Canada but I know they make a cheese box in Canada 

that does not dry up and blow away. The cheese boxes I 

spoke of that we bought in the spring of the year were wet 

when they came in but were dry when we used them; the 

cheese box held togeth« and that was all we wanted. They 

can put the veneer on tight enough so they will hold because 

lots of them are holding while others are not, and there are 

some places where the boxes are not properly made. I want 

to say to you, Mr. Noyes, before I go any further, that there 

are good cheese boxes made in your district but I have found 

boxes there perfectly green that when they became dry, with- 
out a cheese in them, became square. That is not a cheese 

box. 

Mr. Grootemont: What is the price of the Canadian boxes? 

Mr. McCready: Of course I have not made cheese in Can- 

ada for about ten years, but at that time we were using a box 

14% inches deep and 13% or 14 inches across, and those boxes 

cost us twelve cents laid down in our factory. Today they are 

costing fourteen cents, but there is more material in them 

than in one of our Twin boxes. 

Mr. Aderhold: I think we ought to keep Mr. McCready up 

there until 12 o’clock. He intimated that some of the cheese 

dealers, not many but just occasionally one, was not on the 

level. From reports that I hear occasionally, if they are true, 

we have to conclude that occasionally a cheese buyer steals 

outright from a shipper. Mr. McCready, do you think that 

happens occasionally ? 

Mr. McCready: Yes I have known it to be true. 

Mr. Aderhold: What action ought a Board of Trade take 

for their own protection as sellers when such is the case?
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Mr. McCready: I think a man of that caliber ought to be 
tuled off the Dairy Board of Trade and kept off. I do not 
think a buyer should be allowed to buy on a Board of Trade 
until properly investigated. They had that experience in the 
Clintonvilled istrict where a man came in there and bought 
cheese. They are looking for him yet. The people I am with 
wanted to start a warehouse in Clintonville and I went up 
there shortly after this fellow had escaped. I was known to 
most of the cheese makers but the minute I said that we were : going to open a warehouse and would take in their cheese, 
giving them the same argument as the other felow, I had to 
“skidoo.” I think action should be taken by a Dairy Board, 
if it can prove a fellow is not honest or square. I do not think 
there are many dishonest buyers but when they do. find one, 
I think that man should be ruled off the Board. 

Mr. Aderhold: I agree with you, they nearly all are square, 
and yet assuming that those honest and square dealers knew 
they would be ruled off the Board of Trade if they did any 
stealing, there would be less stealing today just the same with 
those honest and square ones, for instance when a buyer has - 
the goods and the money and will settle according to his own 
figures. 

Mr. McCready: I want to tell you something that will sur- 
prise you. I had an idea at one time that the only square man 
on the job was the cheese maker, that every buyer was an out 
and out crook. I had to change my opinion, not only from 
the fact that I was a cheese maker but also a buyer, and it will 
surprise you to know the amount of cheese that does not 
come out full weight, surprise you to know the Daisy cheese 
that’ comes out two pounds short, and it will surprise you to 
know the fellows that send them in very often. Had I been 
on my way here from Sheboygan instead of from Canada, 
where I have been on a visit, | would have brought down an 
exhibit that would have shown you that one cheese maker in 
Wisconsin is a crook. I have a cheese that the mice lived in 
for six months. It was supposed to be a 20 Ib. Daisy and it 
weighs seven and a half pounds. It had a piece of cheese 
rind inside and paraffine over it. 

Mr. Taplin: What would you do with a buyer that buys 
a lot of cheese and i! the cheese drops a cent or two on the



SIXTEENTH ANNUAL MEETING. 25 

Board, will find fault with the cheese which he previously had 

| pronounced as all right? 

Mr. McCready: There is scarcely no cheese but a man can 

find fault with if he is looking for trouble. 
Mr. Taplin: This man said “The cheese is 0. k. but the 

market has dropped so I cannot give you the money.” 

Mr. McCready: I would have sued him for it. We have 

fellows that write us our cheese is off and it would surprise 

you how many off grades there are in the market when the 

market drops, but I would have sued him, that is all, and 

would see he never bought another cheese from me. 

Mr. Linzmeyer: How much do the cheese weigh for the 

market weight when they arrive at the warehouse? 
Mr. McCready: We call for strong up-beam not balanced 

weight, and take a quarter of a pound over. 

Mr. Linzmeyer: If the beam strikes up it is weight? 

Mr. McCready: That is what we call weight. There is no 

rule covering that here but there is in Canada. On the 80 Ib. 

cheese there you can afford to give a little stronger weight 

than weighing up 20 Ib, Daisies. Cheese weighing 81 Ibs. and 

which would not go 81% strong we call 80 Ibs. If it weighed 

the half pound strong, we called it 81 lbs. That is up-beam. 

Of course those cheese were taken all over Canada, none of 

them paraffined, and they lost two or three pounds in actual 

weight on every cheese they store and to a certain extent they 

are entitled to strong weight. If you are shipping in your 

cheese paraffined, do not think because they are paraffined that 

just the swing balance ought to be good enough weight be- 

cause paraffined cheese will shrink, but I think I would pre- 

fer to give any buyer a quarter of a pound over. 

Mr. Linzmeyer: That is what we always figure, but one 

buyer claims the dairy and food laws require a quarter pound 

over. 

Mr. McCready: They do not; he made that law himself i 

the day he wrote you. 
Mr. Linzmeyer: I saw the cheese weighed and he would 

not give weight unless there were a quarter over at the ware- 

house. We weighed the cheese at the factory and they were 

a quarter pound overstrong. ~- 

The President: If they weighed 20% Ibs. would he call 

them 20 Ibs.? ;
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Mr. Linzmeyer: Oh no.: We had 40% Ib. cheese and he 

wanted them to weigh up at that. If they did not he docked 

one pound, 
Mr. McCready: That is not right. ‘There are several 

cheese makers in the audience, I presume, from whom I bought 

cheese this summer. One cheese maker in particular, whom I 

do not think is in the audience, but if he were I would call 

on him to give his experience in weight. He was only about 

a mile and a half out of Clintonville and Mr. Splitgerber (1 

mention the name so you may refer to him if you wish) was 

weighing his curds in the factory and supposed he was giving 

good strong weight. He shipped his cheese to us and we 

found them from a quarter to a half pound short each box, 

and we cut him five on five. We wrote him and he came to 

our place, bringing with him a cheese in the buggy, having 

weighed the cheese not five minutes before he started. He 

came into the warehouse himself, put the cheese on the scales 

and found while he had given 5% of a Ib. over in the factory 

it was a quarter pound short on our scales. Our scales had 

been inspected, and not only that but pretty nearly all the 

other cheese in the warehouse held out in weights, so he con- 

vinced the farmers there that they had better get him a new 

pair of scales. He got me to order the scales for him and I 

have not cut him on weights since. 
Mr. Linzmeyer: When you see cheese weighed in the ware- 

house and they weigh one quarter of a pound over you are 

entitled to your weight, because in most cases you get it if 

they only go one eighth of a pound over. 

Mr. Aderhold: I think in places where there is a sealer of 

weights and measures, it would be only proper to call him in. 

Mr. McCready: The sealer calls at our warehouse in She- 

boygan every two weeks and we also have him come in and 

weigh cheese occasionally. It depends on the man you are 

doing business with. If I buy your cheese, and find them 

short weight I am going to cut you on full weight and write 

and tell you about it; if the fellow sitting alongside of you 

had short weight I would cut him but I would not write and 

tell him of it until I sent him his check because I know him 

and he knows that I would not cut him on short weight unless 

he was entitled to it.
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Mr. Wallace: If you found a cheese weighing 61 lbs. and 

higher, would you give the other fellow the extra pound? 

Mr. McCready: No sir. 

Mr. Wallace: In weighing cheese you cannot always get 

them within a quarter of a pound, you may get them three 

eights or just up balance. I make a practice ii they balance 

up to mark it full weight and if three quarters over give it to 
the buyer. It looks to me like a small piece of business for 

a dealer to give a maker short weight on a short weight when 

he has a whole lot of cheese that weighed over, for which he 
allowed the maker nothing. If he would give me credit for 

the pound if I were a full pound over, I would not blame him 

for cutting me on trifle short weight. 

Mr. McCready: Those full pounds over come so very in- 

frequently that I would be willing to give it. If your cheese 

usually runs a half pound or three quarters of a pound over, 

I do not believe a dealer who considers himself a dealer ever 

would cut you for a cheese that just balanced beam. We only . 

weigh five cheese and the chances are we will not strike the 

one that just balances. We have four others running a half 

to three quarters over, and when I find a fellow giving those 

kind of cheese I would not cut a pound on five. 

Mr. J. G. Moore: Referring to the statement that there is i 

a kick once in a while on weights, does the buyer ever get a 

kick from the fellow that buys his cheese? You have to give 

that man up-weight, don’t you? Is he going to allow you 

for a half pound? 

Mr. McCready: He never has yet. 

Mr. Wallace: Will not the paraffining make up for that 

weight? 

Mr. Noyes: I find lots of cheese makers weigh their curds 

and on the average weigh them 20 Ibs. up weight ; when that 

goes along straight they will reduce that an eighth of a pound; 

if it still goes along straight they will reduce it an eighth so 

as to get a big yield. When it gets to the warehouse it falls 
short and the cheese maker goes there and says “I weighed 

that the same as I did all summer.” He is looking for the 

almighty yield. The dealer has to guarantee weight and has 

to have full weight, if he gets three quarters of a pound over 

on a sixty pound cheese he cannot sell that for 6034 Ibs., he 

must sell it for 60 Ibs. :



28 WISCONSIN CHEESE MAKERS’ ASSOCIATION. 

Mr. Wallace: That is all right when they weigh correctly, 

but I do not see how it is possible for a man to weigh ac- 
curately when they go on the scale. 

Mr. McCready: It would surprise you to know how ac- 

curate some old committees are that weigh cheese; it would 

surprise you to know how active they are in going around 

the factory to pick two Twin cheese that will swing the beam 
right; they do not pick out the first cheese and put it in the 

box. I got cheese at one time where two old fellows were - 

on the committee ; they each took a week in weighing out the 

cheese and I knew the week one of the old fellows was weigh- 
ing the cheese; he had all the time he wanted but he never 

made a cent by looking for the cheese that would just balance 

up, because he was invariably cut for short weight. 

Mr. J. W. Moore: Do you think it right for a cheese dealer 

to cut a man on a certain day’s make of cheese? Say he has 
ten days’ make in a shipment and he has five boxes that are 

very bad, is it right for the dealer to cut a fraction of a cent 

on the full shipment or only on the cheese that is defective? 
Mr. McCready: It is neither right nor fair to cut him on 

the entire shipment. I do not know what each man’s system of 

receiving cheese is, but when cheese is sent to us we go . 

through all the cheese before we take any weights. We pre- | 

fer to have all the cheese dated, and it is a good idea to date 
your boxes. Most cheese makers put their date mark right 

under the weight mark, and I presume this will be discussed : 

in another paper. It is a good idea because it gives a dealer 

an opportunity to go through the cheese rapidly and if he has 

confidence in the cheese maker it only takes him five minutes 

to go through a lot of cheese. If we find one day that is off 

we aim to set out those dates, receive all the good ones under 

one lot number and all the poor ones under another, so when 

we go to pay a man we may be a Young America shy in the 

exact number of cheese he made that day, and when we settle 

with him we tell him there were eight boxes we had to cut. 

Mr. J. W. Moore: I do not think this is altogether the 

dealer’s fault. To an extent it can be blamed to the cheese 

maker because if the milk in the neighborhood is running bad 

a certain month the farmers cannot expect the maker will get 

_No. 1 cheese and he should so advise them.
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Mr. McCready: I have heard of a firm, when a day’s make 

was off, cutting the whole shipment one-eighth to a quarter 

instead of cutting that one day but I do not believe in that 

method and do not follow it because if I were to buy one 

day’s make for three cents and paid 12% cts. for the next 

day’s make, I do not know how I could have balanced it up 

in order to cut him on the whole lot. 

Mr. Noyes: The times such things occur are when the 

cheese are all mixed up and without date, and poor cheese are 

in the bottom of the box, then we size the lot up and pay for 

them what we think the lot is worth. The trouble is in mix- 
ing up the cheese, and there are cheese makers that do not 

have time to date their cheese or boxes. Some cheese makers 

have time to do all those things and we always find their fac- 

tories in good order and his cheese in nice shape, and if he 

has poor cheese he will tell you about it.. That is the man 

that gives the right weight and a dealer never has any trouble 

with that kind of man. Those cheesemakers do bob up here 

and there all over every section I have ever been in, and I 

also find there are some poor cheese makers that try to get 

through with just as big a yield as possible and with just as 
. little trouble as they possibly can. 

Mr. Wallace: Wouldn't a cheese maker get a little better 

treatment from a dealer if hé ships to him all the time than if 

he ships to him only once in a while? 

Mr. McCready: We are supposed to pay for cheese what 
they are worth. 

Mr. Wallace: Is it not a fact that the dealer finds more 
fault with the man he buys from only once in a while than 

with the man from whom he buys regularly? a 

Mr. McCready: A man shipping his cheese to us year in 

and year out is doing us a certain favor. When another buyer 

goes in and solicits his cheese for an extra eighth of a cent, 

he does not go over to the other fellow, he sticks, and natur- 

ally when a man sticks to us we will stick to him. 

Mr. Wallace: If you come up on our Board of Trade and 

buy cheese from me and do not do as well by me as thé other 

- fellow who has been buying from me, I will not sell you the 

next time. ;
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McCready,: I did not know you were referring to cheese 
bought on the Board of Trade. We buy your cheese perhaps 
once in a while on the Board of Trade if your cheese are all 
right and if we want them bad enough we will accept them 
and pay the market price for them. 

Mr. Wallace: There is a difference between all right and 
something that is better and when you find somthing that 
could be better and is all right with a steady dealer, is it all 
right with me if I ship you every six months? 

Mr. McCready: If I buy your cheese and they are market- 
able of course they are all right. I am talking about market- 
able cheese and that is all we are trying to buy on the Dairy 
Board of Trade. 

I know a good many fellows that had cheese contracts this 
year off the board that were glad to come in and put them 
on the board and also write us and ask if we wanted to take 
them. I know-that the cheese that are contracted off the 
board, in our section of the country at least, and shipped to 
any dealers are not suitable cheese for us to buy after they 
bring them back and put them on the board. Some dealers, 
especially where you ship to a wholesale grocer, will get 
you to make soft open cheese, and a great deal of this soft, 
open cheese was offered on the board this fall and seldom were 
they not cut until they got back into the Proper system of 
making cheese, that is making cheese that will go anywhere in 
the United States or the Old Country, a good, firm, close cheese 
I do not care who wants it. We found this out last fall when 
we started to export. Out of all the Americas on the board 
one week we were only able to ship half of them, because 
the balance were too pasty and we would not take a chance 
at them. Some cheeremakers T presume do not want to come 
to the Dairy Board, cannot get away from their factories long 
enough. 

Mr. Dassow. A dozen of cheesemakers go to the Ply. 
mouth board regularly and never sell a box of cheese. 

Mr. McCready: It may be they are making a special cheese 
of some kind. 

Mr. Dassow: I have been in the factories and found noth- - 
ing different from the ordinary make of cheese. 

Mr. McCready: Every man is entitled to sell his cheese
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as he sees fit. I cannot give you each man’s reason for not 
selling on the Dairy Board but the man who sells on the 
board often gets the extra one-eighth of a cent, the other 
does not. 

Mr. Dassow: It seems to me the only object that those 
fellows have in contracting their cheese and not selling it on 
the Dairy Board is to let somebody else do the dirty work. ; 

Mr. McCready: I do not think anybody selling off the 
Board of Trade gets any better usage than the man selling on 
the board. 

Mr. Dassow: I would like to ask if every cheesemaker 
would paraffine his cheese would we have better cured rinds? 

Mr. McCready: I can take you to Sheboygan today and 
show you cheese where I can shove my finger into the rinds 
due to nothing else than the cheesemaker paraffining his cheese 
right out of the press. A cheese cures and develops and 
shows almost from the time it is four or five days old what 
it will develop into, but paraffining wax does not tell you 
anything of that kind. If we could make a moisture test of 
every pound of cheese that comes to our warehouse we could 
tell which to hold and which not to, but it takes a good judge, ; 
when a cheese is five days old, to tell whether to put that 

cheese in the warehouse or not. If you get your paraffine wax 
too cold and get it on almost an eighth of an inch thick that 
cracks off; the cheese is put in a cooler and where the wax 
is off the rinds become mouldy ; if you paraffine them too soon 
they are wet, the moisture has not had a chance to get out, 
there is too much moisture there and the result is it forces 
itself as far as the rind and causes a rot. I have seen that too 
often to suit myself. Paraffining cheese is a mighty fine thing 
for the cheese dealer to save a lot of shrinking and to save a 
lot of black, dirty cheese, but it is not the best thing in Wis- 
consin for the flavor of cheese, and I can almost wager my 
life on it. Canadians do not paraffine their cheese. Last 
week over there I got some cheese nine months old and every 
cheese had a flavor to it that our cheese do not have at that 
age. Our cheese will develop a sharp, bitter flavor which 

those cheese did not have. They get what they call “nutty 
flavor cheese,” and we do not.



32 WISCONSIN CHEESE MAKERS’ ASSOCIATION. : 

Mr. Dassow: Is it not a fact that there is something else 
to blame for it, is it not too much moisture? I do not think 
paraffining is to blame. 

Mr. McCready: Why not? Paraffining is holding in too 
much moisture. 

Mr. Dassow: In our neighborhood we are working for 
yield. Everybody puts in as much moisture as he can. 

Mr. Kong, Iowa: I have been in the cheese business 
twenty-five years and sometimes buy cheese in Wisconsin, 
and I am sorry to say they have been short in weight every 
time I have received them, and I always write to them not 
to paraffine the cheese. I find I have no sale in Towa for 
paraffined cheese. In a town where I am selling cheese the 
grocers will not take paraffined cheese, claiming it will not . 
keep well. Between the paraffine and rind it moulds and gives 
the cheese a bad apparance when cut. I always object to par- 
affined cheese. My cheese keeps better when not paraffined 
than when paraffined. 

Mr. McCready: The fact of your cheese showing mouldy 
under the paraffine would indicate they were a little mouldy 
before paraffining, but did you ever notice the rinds get soft? 
Paraffining cheese has not improved Wisconsin cheese, I will ~ 
tell you that. 

Mr. Kong: I bought cheese the other day which a man 
had paraffined. He kept them in the basement and he showed 
them to me and asked me what was the matter with them; I 
told him they were too wet. 

Mr. McCready: You spoke about short weights. I am 
not going to deny the fact ‘that you can get short weight 
cheese from Wisconsin dealers but if you were buying par- 
affined cheese you wiuld be less apt to get short weight. 
Your other cheese does shrink in weight more than the 
paraffined but if you have not paid for the cheese, pay for 
what you get. I am not plugging for trade, but if you buy 
your cheese from me I will guarantee you will never get 5 
short weight. We have a law against marking boxes incor- 
rectly, and I hope it will be enforced because there are cheese 
dealers in Wisconsin that are just as anxious to see every | 
man get full weight cheese as the man who buys it. 

Mr. Ide: I have seen a number of cheese buyers if a cheese
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came in weighing 20% Ibs. they would scratch out the figures 

and mark that cheese 21lbs. I have seen that done myself. 

Mr. McCready: I have seen it too, I do not deny it. 

Mr. Ide: They have been marked up as high as one and 

one quarter to one and one half pounds. 

Mr. McCready: You understand that the first of Janu- 

ary the National Pure Food law went into effect. This law 

requires that all dealers give full weights, and a good many 

dealers became honest the first day of January last year. 

Mr. Ide: But a good many dealers forgot to become honest 

because they kept on the same way this year as last. 

Mr. McCready: I feel I am in a position today where I am 
apt to be jeered at. [am between the cheese maker and the 

cheese buyer, but on the first day of January a good many 

became honest and a good many remained the-e and we are 

hoping the balance will be compelled to be made honest be- 

fore another first of January, because it just means that the 

dealer who marks up cheese can underquote and undersell 

the man who sells full weight. 

Mr. Ide: I think we will have to have different laws be- 

fore we can compel the dealer not to mark up his cheese be- 

cause he marks up the cheese and then puts them into stor- 

age and when the cheese come out of storage short he says 

it is because of shrinkage, and he will not se'l them by the 

pound but by the box. 

Mr. McCready: No cheese is sold by the box except square 

cheese, nothing but square cheese is sold by the box and that 

is the only cheese unless a man guarantees that he will ship 

Daisies that average 20 Ibs. We have factories that make us 

nothing but 20 Ib. Daisies; they do not mark the weights on 

them but we mark them 20 Ibs. because we want the trade 

to know they are 20 Ibs. and when we buy 20 Ibs. of cheese 

and pay our money for it we are supposed to get it. 

Hon. J. Q. Emery: I would like to ask whether dealers in 

Wisconsin cheese have been the only sivners in this matter 

of underweight and overweight? 

Mr. McCready: I think not. 
Mr. Emery: Has it been as common among Exstern deal- 

ers as in Wisconsin? 

3—Ch, :
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Mr. McCready: It has been know in the East but-I think 
it has been more common in Wisconsin than with Eastern 
dealers. There is one thing, Mr. Emery, Eastern prices on 
cheese have been much lower right along than in Wisconsin 
and there has been a certain temptation to mark up our 
weights so as to equalize our price with New York, but I 
think the majority of cheese dealers are giving full weight 
cheese and if you know of any dealers giving short’ weight 
cheese I would much rather have you report them. 

Mr. Emery: I shall have no hesitancy whatever. I should 
have pleasure in getting after them. 

Mr. Schwingel: Should all paraffined cheese go into stor- 
age at once? 

Mr. McCready: Certainly, paraffined cheese must not be al- 
lowed to stand around and blister. 

Mr. Schwingel: I think right there is where a good deal 
of the trouble is. 

McCready: When we are paraffining cheese in the ware- 
house that are going to be shipped or are going into cold 
storage, they are not over five or six hours on the floor any 
way you take it. Where a man paraffines his cheese in the 
factory he paraffines some every day, then boxes them and 
ships them out. I have seen cheese come in in hot boxes 
and they were brought into our warehouse very hot and blis- 
tered. Let the cheese dealer paraffine the cheese. That is his 
business. We can buy paraffine at six cents a pound and do 
not care to pay 1534c for it. 

Mr. Schwingel: I do not think there is any benefit to 
cheese makers to paraffine cheese in the cheese factory. 

Mr. McCready: Where a man is working for yield, yield 
all the time, he is going to get into trouble. That is one of 
the things that makes Canada what it is in the cheese busi- 
ness. The last thing we thought of was yield, the first qual- 
ity. 

The President: I have heard some cheese makers say the 
cheese buyers complained because mould set in on cheese 
before it reached the dealers and for that reason they par- j 
affined their cheese. Now where they have no curing rooms | 
I think it is possible that that will cause more trouble than | 
paraffining the cheese. As far as paraffining cheese and keep- |
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ing it in the ordinary room temperature is concerned, I would 

say that during the past summer at the dairy school we par- 

affined all the cheese sent in by exhibitors, and a good many 

of them came in oniy a few days o!d. We paraffined them and 

put them on the shelves for a month and most of the time the ‘ 

temperature was between 60 and 65 in the hot months, and I 

found no trouble with the paraffine cracking in that tempera- 

ture. £ 

; Mr. Schwingel: How old should a cheese be before par- 

affining it? 
* The President: I cannot answer that question. I think 

Mr. McCready stated that it all depended on the amount of 

moisture in the cheese, some cheese you might paraffine when 

a few days old, other cheese you would have to keep ten days 

before paraffining. 

Mr. McCready: The chairman used the argument of par- 

affining cheese to cover up poor curing rooms. The money 

spent in the paraffine tank and the time used in paraffining, 

would build a curing room which would prevent mould. 

Mr. J. W. Moore: I think it is possible to fix up a cheese 

that is mouldy so as to make it look fairly decent, but take 

a cheese that is paraffined too early in the factory and how 

can it be treated to get rid of the slime that will be there? 
I have seen cheese that came in slimy and the dealer took off 

the bandage; then of course the cheese was slimy and he 

scraped that and let it stand in a draft for several days and : 

yet it was slimy. Slimy cheese cannot be corrected while 

mould on cheese can be helped. 
Mr. McCready: I would rather clean up mouldy cheese and 

paraffine them after they were dried. It is worth money to 

wash cheese and the man that has a curing room that moulds 

cheese should be charged by any dealer for washing those 

cheese up, but I would rather have mouldy cheese than cheese 

with the wax cracked off. There is no way to get paraffine 

to stick on that. 
Mr. Wallace: Which would you rather have cheese come 

in with a cap cloth or with a circle? 
Mr. McCready: For my part, I learned my trade making 

cheese where we stuck to heavy cap cloth but where you 

use a heavy cap cloth you have to use warm water to get
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the cloth to stick and you can get a better rind than by using 
the circle. I have had cheese without cap cloths that suited 
me and I have seen them from other factories where the 
rind had chipped and mould worked in where they used cap 
cloths, and this would not have been the case had they used a 
circle because they did not use the cap cloths properly. 

: ' 

Secretary Baer: I want to announce to the convention that 
I am reliably informed that this afternoon we will have one’ 
of the best Swiss warblers in the state, and we will have a 
quartette and a double quartette to sing for us. We will 
also have people from the various theaters in the city here to 
entertain us from time to time. Do not forget to visit the 
second floor of the Republican Hotel where the supply men 
are keeping open house and desire to meet you. They are the 
men who have been in the convention, the men behind the gun, 
have helped to finance it and make it possible for us to continue 
year after year to hold larger and more successful meetings. 
They have been largely instrumental in making it possible for 
your officers to get out what I have been told by a number 
of delegates in attendance is a pretty decent looking program. 
They have paid lots of money for the advertising and they i 
are now at the Republican Hotel and would be glad to sec 
you. ’ 

On motion duly seconded, the meeting adjourned until 2 
o'clock P. M. 

|
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WEDNESDAY AFTERNOON SESSION. 

January 8th, 1908. 

Meeting called to order at 2:30 P. M. by President Michels, 
and opened with music by Matti Brothers, the Swiss Warblers. 

The President: At this time I will appoint the committee on 
resolutions which will consist of Messrs. E. L. Aderhold, of 
Necnah, J. W. Moore, of Madison, and P. H. Kasper, of Wel- 

come. 
The next on the program will be an address by Mr. J. G. 

Moore of Madison, Wiscensin, Secretary of the Wisconsin But- 

termakers’ Association and also Secretary of the Dairy Manufac- 

turers and Milk Producers Protective Association. 

ADDRESS. 

J. G. Moore, Madison, Wis. 

Secretary Wisconsin Buttermakers’ Association. 

Mr. Chairman, Ladies and Gentlemen: 

I have heard it said that sometimes it is a good thing to have 
two strings to your fiddle and so in my address today I have 

two subjects for discussion. The first subject, in regard to the 

mattcr of cream rates, may seem to you as cheese makers as a 

subject foreign to your interests but 1 hope by the time I finish 

to have shown you that it is something in which you are deeply 

interested. 

A subject that I think you will be interested in is whether 

Wisconsin’s cheese and butter interests should own, control and 

publish a paper devoted to their interests? 
Most of you are no doubt familiar with the fact that a paper 

under the name of the “Cheese and Dairy Journal” was pub- 
lished at Whitewater for a time, and was two years ago made 

the official organ of this association. 
At the time of the suspension of the Cheese and Dairy Jou ual 

the paper was offered to some of us who thought at the time that 
it could be made successful, with a little financial backing, but 

were discouraged by a prominent newspaper man who being 
asked for advice told us that the road of journalism was strewn 

with the wrecks of suspended publications, which is no doubt 

true.
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At the beginning of the short life of the Cheese and Dairy 

Journal it made no effort to appeal to the creamery interests — 

for support, but later finding that there was not enough adver- 
tising to be obtaincd for an exclusive cheese paper, decided to 

enter the creamery field, but it was too late, and not having suf- 
ficient financial backing was sold to the only paper that makes 

any pretension of catering to the cheese interests. 

Now with such an example before us, it may seem the height 

of folly to again venture upon the sea of journalism, but we have 
another example to show you, viz.: The Dairy Record, of St. 

Paul, Minnesota. This paper has becn in existence for nearly 
eight years and is owned entirely by the Minnesota State Butter 
and Chcese Makers Association ; not always, but its success as a 

paper has been made sure and solid since the stock has been 

entirely in the Association’s hands and the Makcrs of the state 

have a greater interest in it. Naturally owing to the fact, that 
they are the owncrs. 

I have been investigating the subject of pubishing a paper 

somewhat, and I want to lay before you the results. 
When the Cheese & Dairy Journal suspended publication it 

had advertising contracts sufficient to pay for the printing and 

mailing the paper; the greatest trouble was that it cost so much 

to get subscriptions, many times even more than the price of 
the subscription. 

It seems to me that if the Wisconsin Cheese Makers’ Associa- 

and the Wisconsin Buttermakers’ Asscciation were to join forces : 

in the matter that it could be managed in such a way as to insure 
its success. 

With more than 3,000 cheese factories and creameries in the 

state as a ficld of operation, it seems to me that the field is 
large enough, and when our makers know the paper is their own 
that they are patriotic enough to stand by it. 

Wisconsin cheese and butter interests have problems pecul- 
iarly their own and could best be treated in a paper owned by 

themselves. 

As to the method of control I should suggest that the officers 
of the two associations be a board of directors to formulate the 

pelicy of the paper and to select the editors. 
By the way, I want to say that your secretary. Mr. U. S: Baer 

was the man who did Herculcan work in the way of making the | 
Cheese and Dairy Journal readable and instructive to the cheese 

li] 

: |
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makers, and I know that if we ever have a paper no mistake 

could be made in selecting him as editor of the cheese end of it. 

His heart would be in the work and with his acknowledged abil- 

ity as a writer, and his knowledge of the cheese business from 

A to Z and his wide acquaintance, I can almost assure you of 

the succcss of the undertaking. 

I have talked with some of the advertisers and some of them 

said they thought it would be a good thing, and others thought 

there was enough papers as it was. 

In talking with the editors of the Dairy Record in regard to 

this, they were to my mind rather disposed to throw cold water 

on the project and said that most firms these days set aside a 

certain sum for advertising, and should another paper start up 

it would only mean a smaller amount for each one. 

They advised that our association make their paper the official 

organ, but, personally, I do not think that Wisconsin with its 

great dairy interests should be the tail to any other state’s kite. 

Should this association deem this idea of an association owned 

paper worth further consideration I should suggest that a com- 

mittee be selected to look further into the matter and co-operate 

with a like committee from the Buttermakers’ Association. 

I want to say this in conclusion that it is not with any idea 

of providing a soft job for some one that I advocate the estab- 

lishing of an association paper, but on the contrary, I know that 

Mr. Baer, myself and others will be more than willing to do all 

we can for the interest of the paper and give it such service as 

can not be purchased with money. 

At the convention of the Wisconsin Buttermakers’ Associa~ 

tion held in Wausau last February, Hon. J. Q. Emery, Dairy & 

Food Commissioner of Wisconsin, had the following to say: 

“Tn my judgment, never in the history of this state has the 

local creamery industry been so menaced as at the present time. 

If our local creamery interests in Wisconsin, this magnificent 

dairy state with a total annual income from hcr dairy products 

of more than fifty-seven million dollars, is to continue and ad- 

vance that industry, there are certain conditions that are abso- 

lutely indispensable. First and foremost, cleanliness in dairy 

products from cow to consumer; second in our creamery work 

the testing of butter fat in cream or milk of the patron must be 

done with intelligence, with painstaking care, and with absolute 

honesty ; third, there must be ng discrimination in railroad trans-
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pertation by the roads between the various classes of producers 
of thcse dairy products. 

Now, gentlemen, this is a serious proposition and there is no 
body of men so called upon to deal with this proposition as the 

Wisconsin Dairymen’s Association and the Wisconsin Butter- 
makers’ Asscciation. I state to you things that I know, and I = 
say that a local creamery is charged one doilar a hundred to ship 

its butter to Chicago by express. Now keep that in mind; at the 
same time, from the same place they take one hundred pounds 
of cream to Chicago for 26 cents. The cream is 40 per cent but- 
térfat- Now, undcr the arrangements, a large portion of this 
cream shipped to Chicago centralizers averages 40 per cent 

butterfat. It amounts to this, that the Chicago centralizers get 
their butter for 52c a hundred for transportation charges, while 
the Wisconsin local creamery pays $1.00 to get its butter to Chi- 
cago. Gentlemen, that is not a square deal. In addition to this, 

the railroads return the cream cans free cf charge, they do this 
by shipping as baggage. : 

Thus it will be seen that by this action of the railroads the 

Wisconsin local creamery is placed in a position of particular 

hardship if this thing continues. No Chicago centralizer nor any 
other centralizer can get out of a farmer’s cream any more 

honestly, than the local co-operative creamery can get out. 

Therefore it is to the interest of every Wisconsin farmer to 

stand by the Wisconsin local creamery. He gets all there is in 

the over run, and everything! The dairy sentiment of our state, 

the railroad commission and all the forces of our state should 
stand like a solid wall in defense of our dairy interest as a part 
of Wisconsin. Not only should they stand as a stone wall, but 
should be just as aggressive as a mighty army seeking to gain 
what is right and just in these matters. The Creamery Butter- 

makcrs’ Association can do much to bring this matter to a right 
turn.” 

At that time a resolution was passed, as follows: 
“Wuereas, Under the present railroad rates in portions of this ; 

state a local creamcry paying a dollar a hundred to ship its 
butter to Chicago by express is competing at the same time with 
Chicago centralizers that secure rates on forty per cent cream j 

shipped as baggage at twenty-six cents per one hundred pounds ! 

and the cans returned free; thus enabling the Chicago central- 
izers to obtain a transportation rate of fifty-two cents per hun-
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dred on their butter; while the local Wisconsin creamery must 

pay one dollar per hundred to get its butter to Chicago, therefore 

be it 

Resolved, That such discrimination in transportation charges 

by the railroad is not a square deal to the local creameries and 

their patrons. 

Resolved, That this discrimination in charges is a serious 

menace to the local crcamery and the dairy interest of the state; 

and that the officers of this Association are hereby requested to 

urge this matter upon the Wisconsin Railroad Commission and 

the National Interstate Commerce Commission for the purpose 

of securing justice in transpertation to the Wisconsin local 

crcamery and their patrons, and that they secure the co-operation 

of the dairy and daily press in arousing and reporting the dairy 

sentiment of this state in securing equitable rates.” 

Very few present at that convention really understood the 

; importance of the subject brought up by Mr. Emery’s remarks 

and also covcred by the Resolution. 

A number of the leading creamery men of the state, however, 

had been feeling the cffects cf the cream being shipped out of 

their territory and when Mr. F. A. Seeber, of Roach & Seeber 

Co., Waterloo, issucd a call to meet in Watertown July 30th, at 

the Commercial Hotel, quite a large and representative gathering 

cf those interested in the creamery business were present. After 

a general discussion of the reasons for making the call, a perma- 

nent organization was formed under the title of the Wisconsin 

Dairy Manufacturers & Milk Producers Protective Ass’n, with 

Mr. F. A. Seeber of Waterloo, Pres., A. L. Roach of Waterloo, 

Vice-Pres., Mr. H. W. Sorge, of Reedsburg, Treasurer, and J. 

G. Moore, Madison, Secretary. 
The following Resolution was ordered printed in the form 

of a petition for distribution to the creameries and cheese fac- 

tories of the State: 
“To .the Honorable, The Interstate Commerce Commission, 

Washington, D. C. 
Whereas, It has come to our notice that the so-called cen- 

tralizing companies located in Chicago, viz: The Beatrice 

Creamery Co. and the Blue Valley Creamcry Co. have petitioned 

your honorable to maintain the low rates heretofore enjoyed 

by them for the transportation of cream, alleging in their com- 

plaint that the railroads have entered into a conspirarcy in re- 

staint of trade, and
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Wuereas, We, the representatives of the dairy industry of 
of the state of Wisconsin, the leading dairy state affected by the 
maintenance of such low rates, with its 3,000 creameries, cheese 

factories and skimming stations, with $5,000,000 invested ii : 

machinery and buildings, with 102,000 patrons milking 944,000 

cows, contributing 3,166,000,00 pounds of milk annually with a 

revenue of more than $57,000,000, believing, as we do, that 

these rates in qucsticn are now entirely too low, and in ow 

judgement tend to concentrate the industry in the hands of the 
few to the detriment of the many, and . 
Wuereas, The so-called distance tariff is employed in com- 

puting rates on cream locally and the rates cnjoyed by these 

Chicago companies are in their very nature monopolistic and 

destructive of the best interests of the producer, we, the repre- 
sentatives of the dairy industry of Wisconsin respectfully petition 
your honorable body to disregard the pctition of the said Chi- 
cago companies and maintain the distance tariffs on cream.” 

A notice was sent with the pctition calling attention to the 

importance of this matter to the dairy interests of the state and 

asking the maker. or factory man to obtain as many signatures 
as possible. 

At the meeting above referred to the following persons were 

named as a committee to go to Washington to represent the 

state at the hearing; before the Interstate Commerce Commis- 
sion: Hon. W. D. Hoard, Ft. Atkinson, Hon. J. Q. Emery, 

Dairy & Food Commissioner, Madison; F. A. Seeber, of Roach 

& Seeber Co., Waterloo; E. C. Dodge, Pres. Wisconsin Butter- 

makers’ Association, Lake Mills; J. G. Moore, Rep. Fox River 

Butter Co., Madison. 

You may wonder, as cheese makers, how all this interests you. 

St. Paul once said, referring to the Church, that it was all 

one body, although composed of many different parts; and that 
one member could not say to another I have no need of thee. ’ 
And further: “And whether one member suffer, all the ‘mem- 

bers suffer with it.” : 
So it is with the dairy business, the man who is interested in 

the manufacture of cheese cannot say I am not interested in 

what pertains to the making of butter; nor can the butterman say 
I am not interested in what affects the cheese maker. What af- 
fects one is bound to affect all, and therefore I have taken the s 

liberty to present this subject of cream rates to you so that you
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can realize your interest in the matter and take such action as 

will protect not only yourselves but the creamery and dairy in- 

terests as well. 

For years milk has had to be transported into the large cities 

for immediate consumption and the railroads have had in force 

a terminal tariff which covered shipments from any distance up 

to say 50 or 100 miles. 

Since the introduction of the hand separator a change has 

taken place in some localities, in the way in which the producer 

markets his butter fat. He used to haul the milk daily to the 

nearest creamery and bring back the skim milk for fceding pur- : 

poses. Now by having the separator cn the farm, he can hold 

the cream on the farm a longer time, and reach out to markets 

other than the one in his intermediate locality. ‘faking advantage 

of the low rates the forée for transporting milk, so-callcd cent- 

ralizers have been established drawing supplies from a large ter- 

ritory. In some states where dairying has not reached the devel 

opment it has in Wisconsin or Minnesota, this method has pos- 

sibly proved a good thing, but in states like Wisconsin and 

Minnesota when the local cream and cheese factorics are so 

numerous that the producer. has the bencfits of the keenest kind 

of competition, it is seriously questioned if the introduction of 

this factor in the dairy business will prove a blessing. 

In states like Kansas and Nebraska, Wyoming, Colorado, 

where the centralizer has been longest at work competition has 

indeed been reduced to a minimum. The large aggregations of 

capital looking about for new fields to conquer siezed upon Chi- 

cago as a favorable place to locate and induced the railroads 

3 to extend the distance that the terminal tariff would operate in. 

Possibly the railroads thought by giving a low rate the pro- 

ducer would get the bencfits and dairying along their lines be 

- developed thereby. Claiming that the business is conducted 

under these low rates was unprofitable to themselves and that the 

producer was not getting the benefit, the railroads promulgated 

a tariff raising the rate slightly and putting into effect what is 

known as the “Distance Tariff” which is the tariff under which 

all butter and cheese is shipped. 

The centralizers claiming that such raise'in rates would ruin 

the business asked the Interstate Commerce Commission to 

interfere and restrain the railroads from changing the tariff. 

As the interstate Commerce Commission is notoriously behind 

with its work the centralizers appeared before Judge Kohlstaat
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of the United States Circuit Court and asked for an injunction 
restraining the railroads from changing the rate until such time 

as the Interstate Commerce Commission could hear and deter- 
mine the justice of such proposcd increase in rates. 

Under stipulation of the attorneys of both sides I believe this 
injunction is now in force. 

The Wisconsin Dairy Manufacturcrs & Milk ~.oducers Pro- 

tective Association deemed it necessary to ask the Interstate 

Commerce Commission to allow them to be represented in the 

hearing and its officers were instructed to engage a lawyer to 
look out for Wi consin’s dairy interests. 

Mr. John Barncs, former chairman of the State Railroad Com- 

mission was secured to represent the association, and as you all 

understand the movement of this kind requires financial back- 
ing the following circular letter was sent to every crcamery and 
cheese factory in the state: 
“To the Butter and Cheese Interests of Wisconsin: 

Are you aware that a case of vital importarice to the dairy 
and cheese interests of this state is now pending before the In- 
terstate Commerce Commission in which such interests are repre- 

sented, and that another such case is pending before the Rail- 
road Commission of Wisconsin, and it is to be heard Oct. 19th. 

Did it occur to you that by reason of Preferential rates : 
whereby cream can be transported great distances at a trifling 

‘cost the butter making business is being concentrated at a few 
great plants in a few large cities, and that unless relief is had 

the same conditions will exist in Wisconsin? 
These concentrating plants with their millions of capital by 

the appication of Standard Oil methods have already con- 
quered Kansas, Nebraska, Oklahoma, a large part of Iowa and 

Illinois, a portion of Minnesota, and are beginning to add Wis- 
consin to their long string of scalps. ~ 

It is difficult to go into detail in reference to their operations j 

in a letter of this kind. A single example will illustrate. Less 
than ten years ago, before the concentrating plants began their 
career, there were nearly two hundred creameries in operation 

in Nebraska. Now the number has dwindled to sixteen. Prac- 
tically the same results have followed in Kansas and the local 
creameries were shut out of Oklahoma from the start. Like re- 

sults have followed in other sections where the trust has been 

operating. é |
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The method adoptcd by the concentrators is to pay high prices 

for cream in new territory where they come in contact and com- 

petition with the local creamery until the latter is forced to sus- 

pend operations whereupon the prices are dropped to a lowcr 

level that. that paid by the local ercamery. 

The process of gradual elimination is carried on in much the 

same way as the Standard Oil Trust froze out the local refin- 

eries one by one until it was left undisputed master of the ficld 

and at liberty to dominate the market price. 

It is neither good for the farmer nor the butter or checse 

manufacturer that compctition in the business of buying milk 

and cream be driven from the field. If a temporary raise in 

prices results from the operat‘cn of the trust it will continue but 

- a short time while the low prices that will ensue as a result of 

the elimination of competition will continue indefintely. 

The danger spoken of is not financial but is real, and im- 

mediate. It is absolutely cssential to the preservation to the 

dairy and cheese industries of Wisconsin as they are now carried 

on that they crganize and present an unitcd front against a 

common enemy that will wipe out both under the existing or- 

der of things in a short time. 

_ The Railroads have awakcned to the necessity of preserving 

the local crcamery and cheese factory and have issued tariffs re- 

moving in a measure at least the discrimintions under which the 

local factories labored. The advances in rates are being vigor- 

cusly resented by the centralizers. A restraining order has been 

issued by the United States Circuit Court in Chicago, prohibiting 

the advance rates from king prohibited. A pet'tion has been 

filed with the Interstate Commerce Commission loudly protesting 

against the proposed advance in rates and the case will be fought 

with all the vigor that unlimited wealth can command. 

The fight invelves the life or death of the local creamcry and 

cheese factory in Wisconsin. If the ccntralizers win the present 

method of handling milk and cream will, in a few years, be 

wiped out and the large plants located at a few central points do 

all the business. The investments in Iccal plants will become a 

dead loss. 

These industries being vitally interested should fight to protect 

themselves and the communities in which they are located. j 

Twenty-seven firms owning akcut a hundred factories have been 

communicated with and are agreed that counsel should be em-
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ployed and preparations made for a big respite both before the 

Interstate Commerce Commission and the Wisconsin Commis- 
sion. Every factory in the state is vitally intcrested and should 
join in the movement. Our opponents are well organized and 

(quipped, recognizing that in union there is strength.” 
Hen. J. Q. Emery, State Dairy and Food Commissioner, is 

heartily in sympathy with the movement. So is Ex-Gov. W. D. 

Hoard, and we are informcd that the Hon. Secretary of Agri- 
culture believes that the concentrating system is detrimcntal to 
the best interests of the farmers. 

If you are willing to aid and contribute toward making a fight 

for ycur own preservation sign and return the enclosed agree- 
ment. Later a mecting will be called and the objects and pur- 
poses of the association will be mere fully outlined. . 

The partics in interest who have been already consulted have 

cone considerable work in the way of looking up facts and have 

retained Mr. John Barnes, former chairman of the Wisconsin 
Railroad Commissicn, to represcnt the dairy and cheese indus- 
tries of Wisconsin in litigation. ‘ 

F. A. Seebor, Pres. Wisconsin Dairy Manufgs. and Milk 

Preducers Protective Ass’n. 
E. C. Dodge, Lake Mills, Pros. Wisconsin Buttermakers’ Assn. 
U. S. Baer, Sec’y. Wis. Checse Makers’ Ass’n. 
Make all checks payable to the trcasurer, Mr. Henry Sorge, 

and mail to $ 

J. G. Moore, 

Secretary, i 
Madison, Wis. 

That this danger to the local cheese factories and crcameries 

of the country is appreciated elsewhere I would say that af- 

ter presenting this matter te the Minnesota Buttcr & Cheese 

Makers’ Assocation at its recent convention the following reso- 
lution was unanimously adopted. ” 

“Wuereas, -We beieve that a crisis has arrived in the dairy 

industry which demands prompt and energctic action on our 

part, and believing, as we do, that if we have a square deal we 
can successfully compete with any and all centralizers who may 
he endeavoring to monopolize the manufacture of butter, and 

“WHEREAS, we beicve that the present low rates enjoyed by 

the centralizers in the transportation of cream has operated more 
than anything else to bring about this condition, and
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“Wuereas, this question of discrimination of rates has been 1] 

brought before the interstate commcrce commission for settle- 

ment, and 
“Wuereas, the dairy interests of the state of Wisconsin have 

taken a stcp in the right direction by employing an attorney to ti 

properly present their interests before said commission, there- uy 

fore be it f i] 

“Resolved, that we hereby express our hearty sympathy with | 

them in this movement, and pledge them our united support.” i} 

The dairy interes‘s of North and South Dakota and Iowa are i] 

with us in this fight and are willing to aid in any way possible. | 

We must go before the Interstate Commerce Commission with 

all the backing that it is possible te get and we want your moral 

as well as financial support. | 

~All territory will Icok alike to our friends the centralizers and | 

you cheese makers and factory men must rcalize that the hand 

separatcr is come to stay and its use is spreading fast and you can 

not tell how scon your territory will be invaded. | 

The State Railroad Commission thought this matter of cream 

ratcs of so much importance that it tcok up the matter on its a 

own motion and had a hearing on Nev. 5-6-7. At that hearing 

largely thrcugh the efforts cf our Protective Association, | 

through our attorney, Mr. Barnes, a mass of valuabie informa- 1 

tion was presented to the Commission from such witnesscs as | 

B. D. White, Asst. Dairyman Dairy Division Dept. of Agri- 

culture. Washington, D. C.; Hon. H. R. Wright, Dairy & Food | 

Commissicner of Iowa; H. J. Credicott, Government Inspector, 

Chicago, Ill, Hon. J. Q. Emery. Dairy & Food Commissioner, 

Madison, and members of his staff as well as others. Let me 

aucte from the testimony of Mr. John Kirkpatrick, of Richland 

Center, as follows: 

QO. Where do you reside Mr. Kirkpatrick? 

A. Richland Center. 
Q. What business are you engaged in? 

A. Cheese dealer. 
Q. Do you operate any cheese factory? 

A. No sir. 
Q. Just deal in checse? 
A. Yes. sir. 

Q. Do you know something about the so-called centralizers? 

A, Yes sir, somewhat. 

°
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Q. What knowledge have you had in reference to this and 
in what way have you had your attention called to them? 

A. I have visited the plants in Omaha, spoken with some of 
the empleyes there, have mct their solicitors up in the states. 

Q. Now have you paid any attention to the rates on milk and 

cream in the state of Wisconsin? 

A. Not particularly, no sir. 

Q. If you have any judgment on the sunbject, Mr. Kirk- ; 
patrick, I would like to get the benefit of it, whatever it is, with 

reference to the probable effect of the centralizing plant upon the 
cheese industry in Wisconsin, with which you seem to be more 

intimately connected, I believe. 
A. If these centralizing plants can under ordinary values of 

cheese get into the state I think they will close up half the fac- 
tories in the state. Where I am in Richland County, solicitors 

were up there last year and also this spring, but owing to the 

high values for cheese which has been prevalent for the past two 

years they could not do very much, but if cheese should gct down 
to a normal basis, say ten cents, I think they could get in and 

clean us up. 

Q. Well, do you think it would be for the best interests of 

the farming community that that should be done? 

A. I think that these establishments are against public policy. 

I think they are the very worst possiblé thing that can happen 

to this state. 
Q. Why do yeu say that? 
A. Fer the reason that I do not believe they make the quality 

of butter that is now being made in the local creameries. I do 

not think that it is possible for them to do it. 

Q. Any other reason? 
A. Well I bclieve they would do in this state just the same 

as they have done in other states, after they have practically 

closed up the local institutions that they will put down this price 

of cream to such a point that it will be a severe loss to the farm- | 

ing community, that has been their custom. ; 

Q. It is your idea then that they are so equipped that when- : 
cver they get around to attend to Wisconsin under existing or ‘ 

prevailing rates they can do so? 
A. I think that is true. ‘ 
Q. Anything else you think of Mr. Kirkpatrick? 

A, Nothing. except this fact, rates on checse as compared
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with the rates on cream. The rates on cheese from Richland 

Centcr to Chicago are 42-% and 8% is to be added for the boxes. 

I understand they are hauling the cream down to Chicago for : 

practically that rate by express and returning their cans. 

Q. You think that this is not fair considering the service 

that is afforded for the cream and cheese, the value of the two 

products and everything clse, you think that the rate on cheese 

either is too high or that on cream is too low? 

; A. The value of a can of cream is practically the value of a 

60 pound box of cheese, and one is getting express rates and the 

other is getting freight rates. One is allowed express service 

and the other given freight service for the same money.” 

You will thus sce that if Mr. Kirkpatrick is right in his views 

of the situation that the cheese makers of the state of Wisconsin 

are intensely interested in this matter rates. 

DISCUSSION. ' 

The President: Any questions you would like to ask Mr. 

Moore? 

Mr. F. Marty: Would not the low rates on cream at the 

present time have a bad influence on the manufacture of 

‘cheese? Is that your opinion? 

Mr. Moore: I certainly do think so or I would not have 

had the hardihood to present this paper before the cheesemakers 

of the state. It seems to me with the spread of the hand sepa- 

rator in localities among cheese factories, if present conditions 

are to continue, that the centralizers will be putting men in 

the field and -soliciting cream from the very doors of the 

cheese factories, and with the capital they have behind them 

they can concentrate their energies on one particular spot 

until that spot is their own, and that is whére the local cream- 

ery or cheese factory would have no protection. The only 

protection is the equalization in rates and I have no fear that 
the local creamery or cheese factory would be in any danger 

whatever from any centralizer if the rates are equalized. 

Mr. Noyes: The railroad companies are also allowing their 

agents in some places to take in the cream, weigh it, test it 

and attend to its shipment, on top of carrying the cream by 

express for the same rate as they would charge us by freight 

for our cheese. Where they are starting in they pay the agent 

4—Ch.
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a nominal price for this work and he is allowed by the rail- 

roads to do it, so you can see how intensified they are on 

this work. They start out in a small way and very soon are 

in a big business. 

Mr. Larson: Let it not be understood that this cream goes to 

Chicago by express, but it goes on the express trains at freight 

rate. 

Mr. McCarthy, Minn.: I think this matter is just as im- 
portant for cheesemakers as for buttermakers. I am in a 

territory in Minnesota close to the agent; they have a cream 

agent there that sells hand separators and it cuts in on the 

cheese makers. I am fighting hand separators as hard as 

anyone in Minnesota; I would like to see the rates fixed so 
they would help us a little and I would like to see all the 

Wisconsin cheese makers take this up because as they are 

along the railroad here the centralizers are going to cut in on [ 
them, and next year if the price of milk goes down hand sepa- 

rators will come in here as they have in Minnesota. 

Mr. Dassow: Out our way the hand separators came in 

and the only thing that saved us was the high price of cheese 

this year, but if we had a lower price for cheese and a higher 

price for butter the cheese makers would suffer. _ . 
Mr. Schultz: I was down in Missouri and ran a creamery 

down there. The centralizers came in there and it took them 

just two weeks to get us out, they were paying four cents 

more for butter fat than we, so you see what they will do. 

As Mr. Noyes just said, the railroad agent there was willing 

to test the cream, pay for it and do all the work at a half 

cent a pound. That is the way they are doing in some parts 

of the country. The big fellows that have the money will 

crowd out the others and I think you will have to fight them 

in Wisconsin. : 

Mr. Moore: I wish I could impress you peop!e with the 

importance of this subject. If you could come in contact ' 

with the people who are working in the centralized business 

you would awaken to the fact that you are up against com- 

petition of the keenest kind. The centralizers send their men 

out to get cream in a locality and they go so far as to threaten 

the creameries in that locality. Before the State Railroad 

Commission a buttermaker told that the agent of one of the
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centralizers came there and wanted to buy his cream, and \q 

- when he refused to scll, the agent said, “We will shut you ; i 

up.” I wrote to a butter maker up in the Northern part of a 

the state and asked him to come down and give testimony, ] EH 

but he replied that he did not dare for if he told what he Ve 

knew those fellows would shut him up as sure as fate. You ia 

sce to what extent they will go. I have a prospectus of one i” 

of the large centralizing creameries; they show a map of the j i 

United States with a shaded portion, which covers a large : i 

portion of the central West, they claim this as their own and 1 

say it is growing all the time. I tell, you gentlcmen, it is time 8 

to wake up. i" 

Mr. Emery: I do not think I can add anything to the dis- if 

cussion except to call attention to the central fact here that i 

this advantage to the centralizer grows out of the fact that hs 

his cream is distributed at a lower rate than milk is trans- i 

ported, and if the charge for transportation of that cream com- i” 

pared favoraby with the charge of transportation of milk, or ex- iH 

cess baggage or other things, then the creameries and cheese in 

factorics would have equal chance for competition, but it is i 

this very unusual transportation charge that puts the cream- | 

ery man, the cheese man, and their patrons of course, to dis- 

advantage. ; : 

Mr Dassow: In regard to the other matter, about the 

cheese journal, I wish to say I think that is a very good thing 
and I believe we ought to have a paper of our own; I there- 
fore move that the chair appoint a committee to confer with a 

committee from the Buttermakcrs’ Association, such committee 

to consist of Messrs. U. S, Baer, J. B. McCready, and E. G. 

Schwingel. ; 
3 Motion duly seconded and carried. 

Mr. Corneilson: I would like to ask Mr. Moore how it i 

is proposed to hold the stock, whether it is to be held by the i 

two associations or by the members individually? | 

Mr. Moore: Mr. President, I would say for Mr. Corneil- 

son’s and others information that, so far as I have thought the 

matter out, the proposition was that the associations should 4 

control and own the stock and that the voting power of that f 

stock should be invested in the officers of both associations. | 

Tf on further consideration, it was found that the associations i 

aE
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could not furnish enough money to pay up the capital stock, 

I now feel pretty sure that there are certain men who would 

be willing to contribute something in the form of money for 

stock with the idea that the control of it should be still in- 

vested in the associations, and if such time ever came that the 

associations could buy it back and pay for it, they could have it. 

The President: If there are no further questions, we will 

take up the next topic on the program, which is to be hand- 

led by Mr. J. W. Moore, the Government expert and Wiscon- 

sin exhibition judge, of Madison, Wis. 

MONTHLY CHEESE SCORING EXHIBITIONS. 

J. W. Moore, Madison, Wis. 

U. S. Department Cheese Expert. 

Mr. President, Ladies and Gentlemen and Memebr of the 

Wisconsin Cheese Makers’ Association : 

The topic assigned me “Monthly Cheese Scoring Exhibi- 

tions” is certainly of importance to everybody interested in 

dairying, from the producer of milk to the retailer of dairy 

products. If these Cheese Scoring Exhibitions are conducted 

as they should be, they are educational and will eventually 

raise the standard of our make of cheese, thereby, increasing 

the consumption of cheese per capita which will increase the 

demand for milk. 

I presume it is needless to state the relation that I bear to- 

ward our Monthly Cheese Exhibitions. For it is impossible for 

me to believe that I have gained a prominence among you : 

by doing my work so well that it is not to be criticised by 

anyone. Yet I am of the opinion that no one before me , 

has been able to accomplish this end, and he who is able to 

accomplish it, is superhuman. 

In order to become an efficient judge of cheese in an edu- 

cational exhibition, a person must set up some definite stan- 

dard in his own mind, as to what a number one cheese is. 

I know of no better way to determine this standard than by 

selecting the very best milk obtainable, make it into cheese
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according to the best methods and cure same properly. When 

this has been accomplished we will have a product, which 

we can use as a standard. 

At the present time a cheese scoring as much as 92 points 

is classified as extras. If a cheese scores a certain number 

of points below extras, we should be able to attribute it to 

a certain fractional part of the market price of cheese. 

The score card now used in Wisconsin is as follows: Flavor 

45 points, Texture 30, Color 15, and Make-up 10. Now some 

of us hold that salt should be given a place on our score card 

and others contend that it should not. I .believe that salt 

does not need a place on a score card, especially where we 

write out our criticisms, for when we have scored a cheese 

for flavor and texture we have already considered salt. Salt 

as used in cheese making does not give a salty flavor but just 

merely adds to the flavor. A cheese which has less salt 

than it should have is lacking in flavor. It may also be moist, 

weak and even pasty, due to the lack of salt. On the other 
hand too much salt gives a slow curing cheese, low in flavor 

and a harsh stiff or even corky texture. 
The Wisconsin Cheese Scoring Exhibitions were started a 

year ago last May, principally under the auspices of the Dairy : 

and Food Commission. This proved to be of great help to 

the cheese interests of the State and the following May the 

University Dairy School made these Cheese Exhibitions a 

branch of their Department. 

To illustrate how the exhibitors have been strengthened, I 

+ wish to cite the results obtained at our last State Fair. The 

number of cheese received from those taking part in the 

Monthly Cheese Exhibitions and outsiders were about equal, 

sixty-six per cent of the prize money offered for cheese was 

won by exhibitors taking in these Exhibitions, also winning 

the first prize on Cheddars, Flats, Daisies and Prints. 

The principal improvement in flavor since the starting of 

these exhibitions seems to be the doing away of high acid 

cheese. For at first we found many high acid cheese, while 

now they are very scarce. The texture runs much more uni- 

form now than at first. The makeup of the cheese has im- 

: proved very materially and there certainly was ample room 

for improvement in this, for some of us.
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Holding the cheese one month in the Dairy School Curing 

rooms is a splendid plan as it gives everybody’s cheese an 

equal opportunity for curing and at the same time tends to ; 

make certain the reseipt of cheese more nearly representing 

the outnut of the factories represented in these Exhibitions. 

DISCUSSION. 

Mr. Haven, Mich.: What per cent of the factories in Wis- 

consin take part in these scoring contests? 

Mr. Moore: I think Mr. Michels told us this forenoon in 

his paper that something like 300 participated in this exhi- q 

bition the past season, about one-fifth of the cheese makers 

in the state. 

Mr. Parkin, Minn.: How old was the cheese when you 

received it? 

Mr. Moore: Most of it quite green, four or five days old, 

right from the press to the box. Most of it by the time we 

got it paraffined was from a week to ten days old. 

Mr. McCarthy: Was the cheese paraffined as soon as you 

received it? : 

Mr. Moore: Yes, as soon as the cheese was received it 

was paraffined. 

Mr. Dassow: Mr. McCready told us this morning that _ 

paraffined cheese lacked flavor. How did your cheese come 

out? 

Mr. Moore: Of course we did not have duplicates of those 

cheese so we are not able to state. I do agree with Mr. Mc- 

Cready that there is a serious objection to paraffining cheese 

green and I think that as long as cheese is marketed as it 

is today, very close to the make, I think dealers should be 

strict and reject any cheese paraffined at the factory. I have 

spent some time among dealers and have found cheese dam- 

aged by being paraffined in the factory and I have also found 

much cheese damaged in the car. Some of the railroad agents 

are very careless in having cheese piled up and if the cheese 

makers do not insist upon the cheese being piled as they 

should be, they are stacked in one end of the car and when
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the cars are moved they are thrown all over the car. Cheese 

treated in that way cannot be gotten into market in the best 

shape, even though the dealers strip the paraffine off and re- 

paraffine it again it will not look as good as before. 

Mr. Emery: For my own information, I want to ask is it i 

é maintained by you and by Mr. McCready this morning that 

cheese should not be paraffined at all, or that cheese should 

not be paraffined at the factory. | 
Mr. Moore: Under present conditions the way cheese is . 

marketed now (it is not marketed as it should be) but as it is 

marketed now very close to the hoop, I think cheese dealers 

should stand firm in that and not take cheese that is paraffined 

at the factory. I do not see any objection to the dealer para- 

ffining it: ; 

Mr. De Land: Mr. President, I have always done as much 

paraffining of cheese as any dealer. I claim to be the first 

man in the state to do any paraffining, did it in a primitive 

way with a kettle over an other kettle to heat water. I have 

also experimented with cheese paraffined and unparaffined and _ 

put in cold storage both ways, I have tested both. As to the 

flavor of the cheese being better or worse by being paraffined, 

it is not true. The chemical change takes place just as well 

with the paraffine coat, and the shrinkage is much less. I 

am willing that the cheese should be paraffined as soon as 

the bandage is dry. The objection to having the factory men 

paraffine the cheese is that they do not get it hot enough, do 

not take pains in dipping the cheese and will get on all the 

paraffine they can, and the result is that when that is put into 

the car it generally breaks the paraffine. We who understand 

it, put on the lightest coat of paraffine possible and it is not 

so apt to break up. 

If you want to ask any questions of me regarding paraffin- 

"ing Iam ready to answer them. They make a wax that tests : 

123 to 125 so of course it has less water and is more elastic 

than this cheese wax. 

Mr. Emery: The paraffining of cheese does not deteriorate 

in any way the quality of the cheese? E 

Mr. DeLand: It does not, for I have tested it in my cold 

storage. I did it to not only determine the effect on the 

quality but as to the shrinkage.
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Mr. F. Marty: I would like to ask Mr. Moore if he has 

ever carried on any experiments with duplicate cheese for a cer- 

tain period, one paraffined and the other unparaffined, a score 

being taken at the time of putting the cheese in storage and 

another score taken when the cheese came out? 
Mr. Moore: I have not done any work along that line di- 

rectly but the work we have done has helped to confirm some 

ideas along that line. Last year the government had forty- 

five different lots of cheese in storage at Plymouth and we 

could see some difference in the cheese that was paraffined 

and put in cold rooms right from the hoop; we had other 

cheese that was held in an ordinary curing room from the = ~ 

same lot, then paraffined and put in a cold room at a tempera- 

ture of 38 or 40. : 
Mr. Aderhold: If there was any difference in the texture 

you could not lay it to the paraffining? 

Mr. Moore: What I meant to bring out was there was a 

difference in the pastiness. We naturally think that the one | 

held in the ordinary curing room two weeks dried out more 

tha the one immediately put in cold storage. There would | 

be more moisture in the former cheese and it would be rather | 

pasty. 

Mr. F. Marty: I would like to ask what is the average per 

cent. of moisture that is expelled froma cheese not paraffined? 

That is a 100 lb. cheese unparaffined, put away for any length 

of time, what per cent of moisture will be expelled from it, 

and how much from the same cheese if unparaffined ? 

Mr. Moore: I do not know anything about that; in fact I 

have not tested the moisture contained in the cheese this last 

summer at-all. 1 do not think we have a man in the state 

who has tested more moisture in cheese this year than President 

Michels, and perhaps he will give you his opinion. 

President Michels: We have a few figures on that but I have 

not them here but perhaps next year I can give you a 

good many figures on the moisture in cheese. We have tested 

every cheese sent to the dairy school this year, held at dif- Z 

ferent icmperatures, paraffined and unparaffined, and when 

we mect again in convention I think there will be many things 

we will know about moisture that we do not know today. 

We find moisture in cheese runs all the way from 33 to 45%.
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Mr. F. Marty: About what per cent of moisture would 

naturally evaporate from a cheese not paraffined?) What per 

cent is expelled from that cheese during the curing process? 

The President: I think Mr. DeLand can answer that 

question. 

Mr. DeLand: Take a box of Twins put in in May and j 

brought out in September or October, and I usually found i 

about two pounds loss on the box. On a 65 Ib. cheese the : 

average shrinkage, if unparaffined would be about 2 Ibs., while ' 

if paraffined we have not had any that would shrink a half 

pound in that time. Practically the texture of paraffined 

cheese is better than the one that is unparaffined. The reason 

for that is this—the two pounds that is left in the box of 

Twins is water, and that water helps to make the texture a 

lot smoother than the cheese that is dried out. The un- 

paraffined cheese will dry out. 

Mr. Enright: A’ cheese that will expel moisture, will break 

paraffine but cheese thoroughly cured will not expel moisture. 

Mr. Noyes: I just want to bring the fact up that the tem- 

perature of the room in which cheese is cured makes a lot 

of difference in the evaporation and shrinkage of the cheese. 

We had factories with the old fashioned way of curing up 

stairs and it became very noticeable how much more moisture 

we lost then in six weeks than we do now in the same 

time. We do not want to lose sight of that fact. 

Mr. Moore: I would like to ask Mr. DeLand what mois- 

ture content the cheese has where the texture will not be 

effected by holding ail the moisture in it. As I understood 

him, the cheese that is paraffined will retain two pounds more 

moisture than the one that is not paraffined. If you have made 

that so it will cure up just right by losing that two pounds 

moisture, the one that still retains the two pounds of moisture 

will probably be pasty and have excess moisture, cure faster 

than it should. 

Mr. DeLand: Ido not think so. I have never found cheese 

that came out with a firm texture that got pasty after putting 

it in storage. 

Mr. Moore: Are they all firm texture? 

Mr. DeLand: We have a good many pasty cheese in the
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fall of the year and at this time but we get rid of them as 

soon as we can. We do not carry pasty cheese. 

Mr. Aderhold: This evaporation of water does not take 

place from every portion of that cheese. The water leaves the 

outside and does not come from the very center of the cheese. 

If that cheese is pasty to start with it will be pasty in the 

center while the surface will be too dry to be good eating 

cheese. I am referring to unparaffined cheese. I have seen 
cheese where one would have to cut away a half inch around 

the surafce in order to. get where there was anything fit to 

eat, the water had evaporated so from the surface. 

Mr. DeHaan: I would like to know if this scoring contest 

up in Wisconsin is open for the world, or is it for Wisconsin 

alone? | | Rell 

The Chairman: It is just for Wisconsin. 

Mr. DeHaan: I have been sending cheese here and I am 

from Iowa. 

The President: So far we have had but one man from out- - 

side the state and he was from Illinois. I suppose that out- 

siders will get in and some arrangement will have to be made. 

This is a branch of the University work in the course of agri- 

culture and other courses down there, and non-residents have 

to pay a certain fee. It is a state institution supported by the 

state and there would probably be a larger difference if out- 

siders came in. 

Mr. Wallace: Don't you think the scoring at this educa- 

tional school contest is done too high? Is not the general 

average high, Mr. Moore? 

Mr. Moore: I do not know that my opinion on that sub- 

ject amounts to any more than that of any one else. 

Mr. Walface: Wid you ever compare the high scores ob- 

tained by certain exhibitors in the state of Wisconsin and have 

those exhibitors go to the Minnesota state fair or any other 

state fair and go down two or three points? A Minnesota man 

will come here and exhibit and get a score two or three points 

lower than he had obtained at home. I would like to have 

you explain why they cannot get the same score in other states 

as in their home state? 

The President: There is no man in the world today that 

can score two or three hundred tubs of butter or boxes of
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cheese and have them all come within a half point. Last sum- 

mer we had a letter from one man in particular saying he had 

a tub of butter at the Minnesota state fair that scored a point 

and a half higher than at our state fair, and they were out of 

the same churning. We had another man that got a score on 

cheese in Chicago two points higher than the one at Madison 

and he complained of our score. When we score higher than 

the other states we hear nothing about it. 

Mr. Wallace: I have noticed in the papers the reports of 

the scores on cheese more than on butter, and I have noticed 

that the men who scored high here were nowhere near being 

high-in Minnesota, and even Michigan will score higher than 

we do on cheese and we thought Michigan was not in it as a fine 

cheese state, but I have come to the conclusion that all those 

scoring contests are merely to advertise each particular state 

regardless of quality. 

Mr. Corneilson: Is it not a fact that cheese that may be 

considered first class in St. Paul may not be considered first ‘ 

quality in Milwaukee? Different cities have different ideas 

of cheese, and I think that reason may account for the fact of 

cheese from Sheboygan or Plymouth not scoring as high in 

St. Paul as down here and vice versa. 

Mr. DeLand: In answer to this inquiry, I would say that 

Wisconsin, Sheboygan County, has exhibited at every national 

exhibition of cheese. Now then, if those scores varied very 

much from the regular contest then it would look as though 

there was something to advertise the state but I assure you 

that the same men who exhibited at St. Louis, Buffalo and 

Chicago had scores practically or about the same as the con- 

test in this state has shown. I think that should answer the 

question. 

Mr. Wallace: That is true about St. Louis, but show me 

come that got a high score in Minnesota and got it here. 

Mr. Kasper: Last summer I had some cheese in Minnesota 

and here and my cheese scored within two tenths of a point 

as high in Minnesota as it did in Wisconsin. 

; Mr. Aderhold: That does not decide the matter; your 

cheese simply has that habit, that is all. : 

Mr. Enright: Would it make any difference, if the cheese 

were scored on the same points, whether it was high or low 

and have it uniform? ~
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Mr. Baer: I cannot agree with Mr. Wallace in his state- 
ments. Minnesota not long ago did me the honor of asking 

me to judge some sixty or seventy cheese at the Minnesota 

state fair, and among them were about thirty-five or forty 

cheese from Wisconsin. I was the sole judge and Minnesota 

got first on Young Americas, first on Swiss, first on Limburger 

and second on Brick. I knew nothing about whose cheese I 

was scoring, whether it came from Wisconsin or Minnesota. 

The President: Mr. Parkin, who has charge of the scoring 

of cheese in Minnesota, is here and we would like to hear 

from him on this subject. 
Mr. Parkin: We do not go after the soft cheese quite as 

hard as you do in Wisconsin, our market there caters a little 

to soft cheese. We do not want anything spongy or loose, 

but I think you score a little heavier on pastiness than we do. 

Mr. Wallace: Do you think an educational contest ought ; 

to offer prizes? Do you think it is a true reward of merit 

for the work done? Is it not possible that the man that is 

doing the most to improve conditions may not be the man 

that is making the cheese? So don’t you think it a detriment 

in an educational contest for a man to offer a prize of any 

kind? 

The President: Scoring contests in this state do not offer 

a prize of any kind. We have no prizes to offer at all; the 

prizes given are offered by individuals. 

Mr. Haven: Are the cheese sent to the scoring contest and 

held thirty days before being scored? 

The President: They are held thirty days, then scored and 

sold. 
Mr. Anderson: I want to ask a question of Mr. Moore in 

regard to scale of points in scoring. Did you not say you 

gave 45 points to flavor and 15 to color? Does that not give 
the flavor three times as much influence on the total score as 

the color? 
Mr. Moore: It seems to me a reasonable cause for giving 

45 points on a scale of 100 is because flavor is the most im- 

portant. 

Mr. Anderson: If one man loses one point on flavor and | 

the other man lose one point on color, they would both get |
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99, would they not? Each would then have the same influ- 

ence. 

Mr. Moore: We will say that a cheese scores under extras, 

which is 92. It does not matter whether that is cut down in 

flavor, texture, color and make, or whether it is almost all 

based on one defect or a little of each, but I think that that 

should be attributed to a fractional part of the market price 

of cheese. I was formerly of the opinion that we gave flavor 

45 points because it was the most important, that we gave 

texture 30 because it came next, and I thought that three points 

cut in body was equivalent to two points in flavor, but I 

think now that is wrong. 

The President: In other words we give flavor 45 as per- 

fect because it is so much more apt to vary than the makeup. 

If you only gave it ten you might want to cut it fifteen and 

could only cut ten. 

Mr. Dassow: If you cut a cheese one point on flavor and 

also one point on color, what sort of cheese would it be? 

Mr. Moore: It would be a bad looking cheese. A cheese 

that would deserve one point on color, you would naturally 

look to have defects in flavor or texture; or if it deserves a 

cut of one out of fifteen on color you would not expect to find 

either the texture or flavor very fine. 

The President: I believe we will have to close this dis- 

cussion as it is getting late. We wlll now be favored by a 

song by Mrs. Kempfer. 

Solo sung in the Swiss language by Mrs. Kempfer, of Win- 

neconne which was much enjoyed by the audience and an 

encore given. 

The Chairman: The next will be the reading of scores by 

our secretary, Mr. Baer.
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REPORTS OF EDUCATIONAL CHEESE SCORING 

EXHIBITIONS. 

U. S. Baer, Madison, Wis. 

AMERICAN CHEESE. 

Name Address Score 
SORCOW BONE nino in 5 on: 6i8n.scn cope esd bie sae wage ee ee eee ee. ee 

Aston “Bemishek: ~ o.oo <0 40:00's e001 seis 0\¢, 40 sie-ere aces + IONE EL DEEL 96.83 

CBS: BOCA 5 ooo ss ose ne aes Ste cbt Se nia 3 eee ee 
Tis D= TEM nas aisieo cin oo iss wise sicle cies sda ae sin va on MO ROOED aI 95.33. 

BB COME onc Sco nis lsiviny signi Caisine sie so wise) oan c= a 5c eRCOn a, (eel Om 
P. B., Cranston ....2...00scescssecccessecsceee SOldiers Grove, Wis. 95.25 

Matthew De Haan 2.606055 escessccesvesscesiececs dnevme, lowe 83.16 

BEG, DOWMB ss Rs oa Sapa oa os ae dace 1 = ee 
WS De GRR ia 6 sin 5 aia sied gece wlaivinci new aie we wae 6 a's oe Nee 93.83 

Fe Bi BOER 2 5 cinin ws avr ierwinins on ce ens ave see ss ses @RMCRMNOE. WWE.” DUS: 

Tohn Fisher . 2.2.22... cece cesescccesecccesecseccceeess  B0as, Wis. 93.75 
ML F.. Gre Borde oo 53 s.4)0 0: binivin'n + winisininnis sivipinw > ein .e es «OER, aE OG OO: 

Bem GRMN 2 5 0a: ap5 0 i950: 4:ais emer e baie wid pale wee ew aceele aE 95.16 

BB ONG an 55a 5 odin ie aracy gmeinin: 2.0ie IRR Dui tipters nso as EO 95.25 

0... Grewmke ss. s26)sciss od eeaic cece tinvecsasses - AUmtOnUING, Was.) 96.30 

BS, HIAOGR 5/9 505.45 a sie sige nis sisiwie woh vo sinie so oad cles a NOE GeO 

We Ba ARERR oss scien ata acs eels Sins bos ans onsa se ee 94.00 

John Hoeppmner .. 2.0. <s005--esciscc cha screcrecesscece -MAFON, Wis. 9T.00 
. Wren HAGE oc sas cose once case tses eas s es daneaucee ewes ae 84.33 

Bomnlt 1906.@ 5 's0:5 se esias 5 cnc eataae asiean dew cies sass ss PODS EE. | OS.20 

F. BE. Hannaweel 2... ......62200cce ses eeece cesses e+ Mt. Hored, Wis, 95.33 

OL Ts.. FOMMSON: 2s a sss os lee'n Sewie win wis ae avin ssa EEO, WEE Oe: 

IN. FORE soos se cian ng a 4 tiwinisle vieisininicn sis ese OMERCOM EE WIR OS. aS 
A. G,. Koopman 2.00005. 2ccicsesswwnscencesveeete Washington, Wis. (04.33 

EG, Bohlen oo coin nese rieeereerynce Nomen en rote Mm Wie OOMt 
Bs RMB a osnvease Ain osdie-n/s ening sie tinrn ace biacelee nian aim Goer ee eee Te 93.83 

Oscar Knudson ......-.20scceescscccvccvcccccese sco MORiOFe, Wis. 94.66 
Geo: SF. TEUMG » ieie oa 0:2's ince ay Danaea oe Biaieels aarp 2.r one CL OO 
PR. H. Bagper oo oc sicsaseccuesccncseacccsvcnsccas. Welcome, Wi. (96.16 

IS, Roping 6) oc0s cs pds ine saan ecisiceme saree ncees ccs tOeween Im. walee 

Win: Kuehl o.oo. ie nies sac e basa vicwe seuss eit cs sa CWeUmee,, Wil. 96.00 

FaB. LOT ooo see cis sc scien secs tieciesices<ipcceessclne chines, Wit, 95.00 

EB. B. Mayhew . 2.2 ..0.0scc0 ssn sessccsesicce coe ses OreenbUSh, Wis: 93.16 

WA. MARCHE ooo. nisin ie ns Fnain sc Sisiersio esi ele digas ce aia nia es sp OOS 94.50 

Math. Meyer .............eesseeeeceseeeseeee--New Ho'stein, Wis. 95.00 
Anton Mueller... 20.00 eucte cece senecis coe avviewiees ERO, Wik. 22.50 

RA MAURY cnc cares coe een eich ee eie nie ence y seve sian eae WIS 96.50 

SF. Ae NOW §..22c ccc cienccetoeescesscnvesensciecess ss OER, Wik  O41.89 

Te. NOVOEMY ....2400000seccsrceccsesserseccccccencsocGEimms, Wis, 94.85 

RS Sil NOROS ion om crn n mpm ive ones are o.9 ine pins wie olen eae eC a ee 

Chas, H. Patt .......cccsscecscecencecccescersosss- Van Dyne, Wis, 94.25 

He W. Peper 6scs5.cs osc enc once tc scons oaees ae ceee ee Wi a 
As B) Pebersoin: a2 5s Sons ccc aseica cnn snswe canoes isp Ameer Ota. ae Onl ae 
FE OW. Priobe: 6 occ isiss os Se ccweeccrcssansicvsvess)-ewennee, Wil, | 5.05 

e W. Le. Parkin . 22.6. scscsccccsscccsscccsonecese- Northfield, Minn. 89.50 
BE TLR DP 5 5 5s isis wi roses Sinn 6 in lcleteaie awieies mince ee A 
Ta. O. REWM 2.2... 0c cscs ccececsccsccvcesccceccsseesssMikhart, Wis. 92.41 
Chas, RAGMUssen «0.02265. cc cavers csessacsceecs=s CMIONVING, Wik, OT.26 

T. W. Schreiber .......-+ssseccevrecevceveccccvcceceeseekiel, Wis. 94.33 =
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BF ENN a loa ein osx aioe a nininwve <i « «lM bert, Wis. 94.41 
KE. G. Schwingel Peete e See e cere eee c cece seecccceeees s+ Avoca, Wis. 94.58 
Alb. a cistern we aia cdalae 6s sen es vac esse vn sc Neptune, Wis. 95.83 
ELS. Snyder ..............-.00.000..0222+++0+22+-Bloom City, Wis. 93.50 
G, Steinhart ............. 0... eee e eee ee eee sees sKewaunee, Wis. 94.83 
J. I. PND 6 aiming vis ciewen Divine nce eeecccsvavincacss +++ Dale, Wis. 94.50 
Hl. M. Scott Potter eect eect cece cere reeeeeseseccscces Waldo, Wis. 93.08 
T. A. Ubbelohde Pete te eee e eee eee eee ee eeeeees+-Glonbeulah, Wis. 96.08 
HT. Verhulst ....:........0eeeeeeesseeeeecceeeeee ++ Oostburg, Wis. 94.83 
John VOR «0. c es ccesccecccscceecccecccscecscceeeeeMremont, Wis. 97.08 
Pat. Wallace Pete teeter ee eee eee ee eseceeceeeceee+Hortonville, Wis. 95.50 
WE, Waddell oo... 8. cen e ee senceceicecss.e+-Hub City, Wis. 95.66 
W. Zlab 2.0.0.0. eee se sees eeeeeeceececreseeeeeeees TWO Rivers, Wis. 93.66 
BORO in iain nis w en sees etoseceeesicscsaescesss Marion, Wis. - 97.66 
J. L. Zehren Peete eee eee eee e ee ew ences ee eesececceeess Marion, Wis. 97.33 

SWISS CHEESE. 

Name Address Score 
Foe, Ackerman «2.2.00. eee eee eccncccecccsceeeses++MOnroe, Wis. 96.00 
J. R. MOO DIY a0 os nie 3 0 vias sic. g'Gicimsie srw einieine es oie’: 0's 0'a TAMER Til. 93.50 
PCO I x cn oc cinioniennSnn he otniho< bnsivde codd. ye Horeb, Wis. 96.87 
Facob Karlen ........6..ceeeeeeeeeeeeeeecescceeeeees+Monroe, Wis. 95.00 
Jacob Karlen & Son eee b eee e cece ese ceeeeeeeeceee.s. Monroe, Wis. 95.50 
Alex Lisser See eee eee reece ee eecevecceseeeeees Darlington, Wis. 94.00 
Tacoh Marty ............ceeeecccccesseeeccoeess++-Brodhead, Wis. 97.50 
Henry Meyer .............ceeecsesceecceseceesessDarlington, Wis. 94.00 
Ernest Regez ...................20++.+...+----Blanchardville, Wis. 95.25 
Mrnest Regez & Son ..........................B’anchardvil’e, Wis. 96.50 
John Roethlisberger .......0.......ccceeeececscesees ess Juda, Wis, 98.12 
Herman Schoefer ...............+.0.+..00+e++++-+Hollandale, Wis. 94.25 
Fred Schenskel ..............0..0.0.ccceeeeeesess+-Ca'omine, Wis. 94.25 
Jac. Schurtter ...........ceceeeeccsesecyeceeesescces Argyle, Wis. 95.25 
Weenk GenegrIa: o..0 095 nos < vin se owisewleinciectves'ecesesBekmont, Wis. 91.75 
Rudolph Urben Pete eee cee eee e eee e eee eeecececeeeses Ridgeway, Wis. 90.00 
Louis Urfer Atte tee ence ee eee eee e eee eeeeeeeeeceeeee Monroe, Wis. 93.00 
RPE OME 9 ooo crein Gan's oneincew eee teens coun unece ek Horeb, Wis. 95.25 
John Wehinger ....-..............ecceeeceeseees se Woodford, Wis. 99.00 
OO: MILT sienna aryig es e's oes ais win GSE cade pe scvnete ct oie. Wish © 9C8T 

: BRICK CHEESE. 

Name Address Score 
SE GEOR 50/5) 3) oe a Piciemn sare eel ee ais tes Sal cag PE Crosse, Wis. 98.00 
Chris Bigher ..........0..eesccesccescccecsecceseees «Clayton, Wis. 92.00 
C. F. Brinkman ........................2-.++--.-Coon Valley, Wis. 94.62 
Reinhard Boenfeldt .......................++++++-Burnett Jet., Wis. 91.75 
SIN BREE oo ohn cin nn eeshcnceyescoececccwecccsccese Mayville, Wis, 92.00 
PECDEY TOSACy oo. ooo 56 isin e+ consti eecescoees.Burtle Eake, Wik 91.75 
Louis HAgee . 2.6.5. see sce esc ceeccenccceccescoeees Juneau, Wis. 95.50 
Oscar Kramer ...........0....sceeceeeceeeceeeess+ La Crosse, Wis. 94.50 
Chris Kohli ..............ccccceescesccsecccescce+++Mayvil’e, Wis. 96.62 
Fae, Barten 22.2... 2 cece eee cesccccnseccessccess+s+-Monroe, Wis. 95.25 
G. Mublefgen 2.2.2.0... 0. .cescccecceecseccossccesces- Alma, Wis. 96.25 

NEE aie on soda seis cncsscosescace.sCoom Valley, Wis. 94.75 
B. Regez, Sr...........5 00. e eee eeeeeeeeeeeeeesBlanchardville, Wis. 97.25 

B. Regez, Ir... ..... ss. ceeeeeesceecceeeeeeeess-Blanchardville, Wis. 96.75 
J. Rothenbach, Jr............c.ceceeee-ceeeeeees s+ Ackerville, Wis, 94.50 

Carl Schmidt .................220-.2002+2200+2--Oconomowoc, Wis. 92.75 
PACE PERMUEE ov ninir creer en cpsecccacesecdsces REmeveld, Wis, . 96.25
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LIMBURGER CHEESE. 

Name Address Score m 

FoR AMMEN . 2k Saco oso cadeanaedssecnnsssn5 Merah PE, Was. 96.00 

Jacob Karlen & Bon ..........csceccecescvcssesscsescMfonree, Wis. 95.75 

Ernest Regez, Jr... .......2.00eeeeeeeeee ees +++ Blanchardvitle, Wis. 98.75 

Ernest Regez, St.......-.eeseeeeeeeeeeeeeee+++Banchardville, Wis. 97.00 
Jacob Sean’. <..5o+savorse sie scree we ce~sts sees ss BOR Wes, 08. TS 
Otto Sommer .<2-56.s5s essen seesesesewnsssseexs COUMEDURE, Wis. 92:75 
Henry: Zwelfel <<< 0'-csssecsse> ogee ese csscacsvewsers + WOEeeD, SH. 90.28 

VIBUMOWN 6 ooo sans 055g 6 Bee sth oss s amis tinip cele weceawcm es air mntiansie © 96.50 

CONVENTION CHEESE SCORES. 

The following is a complete list of the exhibitors of all styles 

of cheese at the Wisconsin Cheese Makers’ Sixteenth Annual 

Convention, held in Milwaukee, January 8, 9 and 10, 1908, : 

having a score of 90 or above. 

AMERICAN CHEESE. 

Name Address Flavor Texture Color Make-up Score 

Joseph Bergs ........-Edgar, Wis. 42.00 28.16 15.00 9.41 95.58 

‘A. Benishek ....Ketlnersville, Wis. 42.83 29.00 15.00 10.00 96.53 

Joseph Bergs ........Edgar, Wis. 42.00 27.00 14.83 9.83 93.66 : 

Chas. Beeman ........Viola, Wis. 42.16 28.16 15.00 9.91 94.91 

J. R. Biddulph........Tiskila, I. 42.16 26.33 15.00 15.00 93.50 

L. J. Blahnik ......Kewaunee, Wis. 42.50 27.83 15.00 10.00 95.33 

A. A. Cross ........Mauston, Wis. 41.66 26.83 15.00 9.83 93.00 

I’. E. Cranston, Soldiers Grove, Wis. 42.16 28.16 15.00 9.91 95.25 

M. DeHaan ........-Lineville, Ia. 41.50 27.16 15.00 9.50 93.16 

M. DeHaan .........Lineville, Ia, 40.33 © 26.66 15.00 9.83 91.50 

M. G. Douma ......Ceveland, Wis. 41.33 28.00 15.00 10.00 91.33 

W. D. Fecker ..........Kiel, Wis. 42.16 27.66 15.00 9.00 93.83 

J. A. Fuller ......Lancaster, Wis. 42.00 28.33 15.00 10.00 95.33 
John Fischer ..........Boaz, Wis. 42.00 26.83 15.00 9.91 93.75 

W. D. Fecker ..........Kiel, Wis. 41.83 27.50 15.00 9.16 93.50 

M. J. Gregorius ....Appleton, Wis. 42.50 27.50 15.00 10.00 95.00 

Arnold Grimm ......Fremont, Wis. 42.16 28.16 15.00 9.83 95.16 

B. Griese ......Black Creek, Wis. 42.50 28.16 15.00 9.58 95.25 

0. F. Greunke ...Clintonvi'le, Wis. 42.16 28.33 14.83 10.00 95.33 

¥. J. Harder ........Hilbert, Wis. 42.83 27.16 15.00 10.00 95.00 

W B. Hatch ......West Bend, Wis. 41.66 27.50 15.00 9.83 94.00 

John Hoeppner .....-Marion, Wis. 42.83 29.16 15.00 10.00 97.00 

rank Hosig ......Mayville, Minn, 41.66 26.16 15.00 9.25 92.18 

F. E. Hannawell ..Livingston, Wis. 42.50 27.83 15.00 10.00 95.33 

U. L. Johnson ....Fairwater, Wis. 40.33 29.16 15.00 9.33 90.50 

N. Jennings ......Readstown, Wis. 41.83 27.50 15.00 10.00 94.33 

A. C. Koopman, Pt. Washington, Wis. 41.00 28.33 15.00 10.00 94.38 

L. Hl. Kohiman ....St. Cloud, Wis. 38.83 27.50 15.00 9.58 = 90.91 

J. J. Kuhn ........Cleveland, Wis. 42.33 26.83 15.00 9.66 93.83 

Oscar Knudson ....Montfort, Wis. 42.16 27.50 15.00 10.00 4.66 

Geo. J. Kust .....Neillsville, Wis. 42.66 28.00 15.00 9.88 95.50 

P. Hl. Kasper ......Welcome, Wis. 42.50 28.66 15.00 10.00 96.16 

BE. Kipping ......----Sawyer, Wis. 42.50 27.83 15.00 10.00 95.33
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Name Address Flavor Texture Color Make-up Score 

William Kuehl ....Kewaunee, Wis. - 42.66 28.33 15.00 10.00 96.80 

James Lord .........Ithaca, Wis. 42.33 27.66 15.00 10.00 95.00 

B. B. Mayhew ....Greenbush, Wis. 40.66 27.83 15.00 9.66 93.16 
Ed. Maedke ........Stamley, Wis. 42.00 27.83 15.00 9.66 94.50 

Math. Meyer ..New Ho'stein, Wis. 42.66 27.50 14.83 10.00 95.00 

Anton Mueller .....Hayton, Wis. 42.00 27.33 15.00 8.16 92.50 

Math. Meyer ..New Holstein, Wis. 42.16 27.50 15.00 10.00 94.66 
R. A. Murray ........Yuba, Wis. 43.33 28.16 15.00 10.00 96.50 

J. A. Newell ........Merri!l, Wis. 41.00 26.50 14.93 9,50 91.83 

Louis Novotny ......Grimms, Wis. 43.16 27.83 15.00 9.83 94.83 

H. L. Noyes .......Muscoda, Wis. 43.16 28.66 15.00 9.91 95.75 

Chas. H. Patt ......Vandyne, Wis. 42.16 27.16 15.00 9.91 94.25 

H. F. Pieper .........Eden, Wis. 41.50 27.16 15.00 9.91 93.58 

A. F. Peterson ....Appleton, Wis. 41.83 28.83 15.00 9.50 95.16 

H. W. Priebe ......Kewaunee, Wis, 42.33 28.00 15.00 10.00 95.33 

W. L. Ropp .... Wrightstown, Wis. 42.50 28.30 15.00 10.00 96.16 

L. O. Rehm ........Elkhart, Wis. 40.83 27.16 14.83 9.91 92.41 

Chas. Rasmussen, Clintonville, Wis. 43.00 29.16 15.00 10.00 97.16 

T. W. Schreiber ........Kie!, Wis. 41.50 27.83 15.00 10.00 94.33 

A, J. Schulte ........Hilbert, Wis. 42.16 27.33 15.00 9.91 94.41 

E. G. Schwingel ......Avoca, Wis. 41.83 28.00 15.00 9.75 94.58 

Albert Schauf ......Neptune, Wis. 42.50 28.33 15.00 10.00 95.83 

BE. S. Snyder ....Bloom City, Wis. 41.66 26.83 15.00 10.00 93.50 

G. Steinhart ......Kewahnee, Wis. 42.50 27.50 14.83 10.00 94.83 

J. J. Stockker .........Date, Wis. 42.33 27.33 15.00 9.83 94.50 

H. M. Scott ..........Waldo, Wis. 41.83 27.16 15.00 9.08 93.08 

T. A. Ubbe’ohde ..Glenbeulah, Wis. 42.66 28.66 15.00 9.75 96.08 

H. Verhulst .......Oostburg, Wis. 42.66 27.16 15.00 10.00 94.83 

John Vogt ........Fremont, Wis. 42.83 29.33 15.00 9.91 97.08 

Pat Wallace ....Hortonville, Wis. 42.33 28.66 15.00 9.50 95.50 

( William Waddell ..Hub City, Wis. 42.66 28.16 15.00 9.83 95.66 

Wenzel] Zlab ....Two Rivers, Wis. 41.33 27.70 15.00 9.83 93.66 

Peter Zehren .......-Marion, Wis. 43.50 29.16 15.00 10.00 97.66 

J. L. Zehren ........Marion, Wis. 43.00 29.33 15.00 10.00 97-33 

SWISS CHEESE. 

Name Address Flavor Texture Color Salt Make-up Score 

Jos. Ackerman ..Monroe, Wis. 33.75 29.00 18.75 9.50 5.00 96.00 

J. Hefty ...Mt. Horeb, Wis. 34.00 26.50 19.50 10.00 5.00 95.00 

J. Huber ......Monroe, Wis. 33.75 29.87 19.25 9.00 5.00 95.87 

J. Karlen ......Monroe, Wis. 33.00 27.75 19.50 9.75 5.00 95.00" 

J. Karlen & Son Monroe, Wis. 33.25 29.25 19.25 9.00 4.75 95.50 

A. Lisser ..Darlington, Wis. 33.50 27.00 18.75 10.00 4.75 94.00 

J. Marty ....Brodhead, Wis. 33.00 29.50 20.00 10.00 5.00 97.50 

H. Meyer ...Darlington, Wis. 33.50 27.25 19.25 9.75 4.75 94.00 

E. Regez, B'anchardville, Wis. 33.25 29.00 19.25 9.00 4.75 95.25 

BE. Regez & Son 
..++.-+-Blanchardville, Wis. 33.25 28.25 20.00 10.00 5.00 96.50 

J. Rothlisberger, Juda, Wis. 33.12 30.00 20.00 10.00 5.00 98.12 

H. Schoepfer, Hollandate, Wis, 32.75 30.00 17 00 9.50 5.00 94.25 

F. Schenkel, Calomine, Wis. 33.25 2725 19.50 9.75 5.00 94.25 

J. Schurtter ....Argyie, Wis. 33.50 29.00 18.50 9.25 5.00 95.25 

F. Scheurman, Belmont, Wis. 32.00 27.00 18.25 9.50 5.00 91.75 

R. Urben ....Ridgeway, Wis. 32.50 26.50 18.75 9.75 4.50 90.00 

L. Urfer ......Monroe, Wis.. 33.25 26.25 18.75 9.75 5.00 93.00 

G. Vogel ...Mt, Horeb, Wis. 33.25 28. 25 19.25 10.00 4.50 95.25 

J. Wehinger, Woodford, Wis. 34.00 30.00 20.00 10.00 5.00 99.00 

5—Ch.
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BRICK CHEESE. : 

Name Address Flavor Texture Co'or Sait Make-up Score 

C, Anderegg, La Crosse, Wis. 38.75 39.25 10.00 5.00 5.00 98.00 
Cc. Bigler ......Clayton, Wis, 38.00 34.00 10.00 5 00 5.00 92 00 
Cc. Brinkman, Coon Valley, Wis. 87.25 37.50 10.00 5.00 4.87 94.62 

R. Boentfe'dt, Burnett Jet., Wis. 37.25 34.75 9.75 5.00 5.00 91.75 
J. W. Falk ....Mayville, Wis. 36.75 36.00 9.50 5.00 4.75 92.00 
H. Hoseley, Turt’e Lake, Wis. 35.50 36.50 10.00 5.00 4.75 91.75 
L, Hasse ......Juneau, Wis. 37.50 38.25 9.75 5.00 5.00 95.50 
©. Kramer ..La Crosse, Wis. 36.75 37.75 10.00 5.00 5.00 94.50 
J. Kar'en .....Monroe, Wis. 37.25 38.00 10.00 5.00 5.00 95.25 
C. Kohli .....Mayville, Wis. 38.50 38.12 10.00 5.00 5.00 92.62 
C. Kohli .....Mayvile, Wis. 37.00 36.50 10.00 5.00 5.00 93.50 
G. Muhleisen ....Alma, Wis. 37.12 39.00 10.00 5.00 5.00 96.25 
G. L. Rendler, 
sesseees+-Coon Valley, Wis. 37.00 37.75 10.00 5.00 5.00 94.75 
E. Regez, Sr., < 

.....+.--Blanchardvilie, Wis. 38.75 38.50 10.00 5.00 5.00 97.25 ' 

E. Regez, Jr., 

-+..+++++Blanchardvi le, Wis. 38.25 38.50 10.00 5.00 5.00 96.75 
J. Rothenbach, Jr., A 
seseeeseeessAckervile, Wis. 37.50 37.00 10.00 5.00 5.00 94.50 
C. Schmidt, Oconomowoe, Wis. 37.50 35.75 10.00 5.00 4.50 92.75 
A. Schaller, Barneveld, Wis. 38.00 38.25 10.00 5.06 5.00 96.25 

LIMBURGER CHEESE. 
7s | 

Name Address Flavor Texture Color Salt Make-up Score 
J. Atman, Mineral Pt. Wis. 37.50 38.50 10.00 5.00 4.00 95.00 
J. Karlen & Son, Monroe, Wis. 38.75 37.00 10.00 5.00 5.00 95.75 

E. Regez, Jr., 

-+ss+++-Blanchardville, Wis. 39.12 39.50 10.00 5.00 5.00 98.75 
E. Regez, Sr., 

..ss+++-Blanchardville, Wis. 38.50 38.50 10.00 5.00 5.00 97.00 
J, Senn .....Belleville, Wis. 38.00 38.75 10.00 5.00 5.00 96.75 
H. Zweifel .....Warren, Ill. 87.12 39.00 10.00 5.00 5.00 96.25 
Unknown ..........Unknown 38.00 38.50 10.00 5.00 5.00 96.50 

The $100.00 cash premium fund will be awarded on the ex- 

‘cess pro rata plan to all entries scoring 92 points and above. 

Every exhibitor whose cheese scores 90 points and above 

will receive a diploma signed by the judges, and verified by 

the president and secretary, setting forth the score of the ; 

cheese, the highest score, the lowest score, and the average 
score of all cheese exhibited at the meeting. 

Respectfully submitted, 

J. W. Cross. Mauston, Wis. 

Judges: Superintendent. 

Math. Michels, Madison, Wis. 

J. D. Cannon, New London, Wis. 

J. W. Moore, Madison, Wis. 

Gottlieb Marty, Madison, Wis.
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The President: The next will be the awarding of premiums 

by Hon. J. Q. Emery, our State Dairy and Food Commissioner. 

AWARDING OF SPECIAL PRIZES, DIPLOMAS AND 

PRO-RATA PREMIUM FUND. 

Hon. J. Q. Emery, Madison, Wis. 

Dairy and Food Commissioner. 

Mr. President, Ladies and Gentlemen: 

I want to give a little credit to myself in the way of proph- 

ecy. Those of you who were here a year ago will recall, I 

think, that at the close of the awarding if special prizes in the 

room at the hotel, when that room was full to overflowing, 

many people standing, I said that I thought the association 

had outgrown the capacity of that room and it seemed to be 

up to the officers of the association to find a larger place for 

its meeting if the association were to grow from that time on. 

The larger room has been provided and this afternoon it is 

filled, so I think in one respect I may claim a little of the spirit 

of prophecy. 

Something has been said here this afternoon in regard to 
the matter of prizes. Life is a struggle for prizes. We are 

all seeking those prizes, some gaining more, others less. Now 

the prizes that are awarded are, as I understand it, for the 

purpose of stimulating an interest, inducing people to partici- 

pate in these scoring contests that might not otherwise do so, 

to awaken interest, and as such they have great value. Now 

in the educational scoring contest that is being carried on by 

the dairy school, beginning last year, there are three men as- : 

signed to the work of judges. They are experts and if they - 

are not the best men in the state they are certainly equal to 

any in the state in the matter of scoring cheese. These men 

come together and pass individual judgment upon the cheese, 

probably arrive at about as accurate conclusion as can be ex- 

pected of human nature. Ata meeting of the Minnesota But- 

ter and Cheesemakers Association, a few weeks ago, there was
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a scoring contest for the scorers of butter. The experts who 

score butter were called upon to pass judgment at different 

times on the same tubs of butter. They did not score it twice 

alike ina great many cases but they came so near it that I 

have had my confidence greatly strengthened in the accuracy 

of these scoring contests. “Wisconsin’s progress in the dairying 

industry has been studied throughout Europe,” said Sir Horace H 

Plunkett, member of the British Parliament from Ireland, in i 

an address to 300 agricultural and dairy students at the Uni- R 

versity of Wisconsin. : 

Fifty-seven million dollars of annual revenue from all classes 

of dairy products, including by-products from cheese factories 

and creameries, 102,000 patrons, 944,000 cows contributing ’ 

more than 3,166,000,000 Ibs. of milk annually to 2,925 cheese 

factories, creameries and skimming stations, factories and ma- 

chinery approximating $5,000,000 in value—such are the fig- 

ures that give a somewhat inadequate notion of Wisconsin 

conditions as to the extent of her dairy industry. First, in the 

number of cheese factories, first in the number of creameries; 

first in the combined number of cheese factories and cream-  _ 

eries, first in the total aggregate for butter and its by-products ; 

second only to the Empire state in the total aggregate for : 

cheese and its by-products; second only to the same state in 

the total aggregate for all dairy products, including by-pro- 

ducts, with Iowa as third, Illinois as fourth, Minnesota as : 

fifth and Pennsylvania as sixth, exceeding the combined total 

aggregate of all dairy products and by-products of Iowa and 

Minnesota by more than $2,000,000 and of Illinois and Penn- 

sylvania by more than $5,000,000—such is the rank of Wis- 

consin among the great dairy states of the Union as shown 

by the United States census of manufacturers for 1905. Cheese 

that commands the highest prices in the best cheese markets 

of the world, creamery butter whose percentage of “extras” 

is not exceeded by any state and which returns to Wisconsin 

patrons a net price equal to, if not exceeding, that of any other 

state—such is the quality of Wisconsin commercial butter and 

cheese.
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The beautiful Rock River Valley, undulated by hills and 

valleys, abounding in crystal waters, with a pure atmosphere 

rightly tempered by winter snows and summer rains, a com- 

spicuous part of the original as it now is of the greatly ex- 

tended Elgin creamery butter district, far-famed for the su- 

perior quality of its creamery butter; a deep rich soil supplied 

with purest water, yielding abundant, luxuriant grasses, along 

the eastern portion of the state bordering on Lake Michigan 

that gives to the climate an evenness of temperature and a de- 

gree of moisture peculiarly conducive to high quality in cheese, 

and like conditions extending over central and northern Wis- 

consin—these are some of the conditions which nature has 

contributed to the results above indicated. Wisconsin’s great 

variety of soils with the presence of her varied hills and val- 

leys, combined with her geographical location, were the tempt- 

ing causes that brought within her borders dairymen from the 

East and sturdy, industrious and frugal German, Swiss, Scan- 

dinavian and other foreign immigrants who, following the 

habits acquired in their boyhood home, have produced dairy 

products, especially cheese, in variety and of a quality unex- 

celled elsewhere. 

The cheese business of Wisconsin is carried on by about 

1,650 cheese factories, having buildings and machinery esti- 

mated at a value of more than $2,000,000. To these cheese 

factories 34,000 patrons contributed in 1906 two hundred and 

six million, two hundred and fifty-five thousand pounds of 

milk from 348,850 cows, which produced 124,980,360 Ibs., of 

cheese, and for this cheese the patrons received $13,907,600. 

Estimating the value of by-products at $10.00 a cow, the ag- 

gregate for by-products from cheese factories exceeds $348,000. 

Proprietors, managers, cheese makers and butter makers, 

patrons, the Wisconsin Dairymen’s Association, the dairy 

press, the Wisconsin Agricultural College, the Wisconsin 

Dairy School, the Wisconsin Cheese Makers’ Association, the 

Southern Wisconsin Cheese Makers’ Association, the Wiscon- 

sin Butter Makers’ Association, the Wisconsin Farmers’ In- 

stitutes, the Wisconsin County Agricultural Training Schools, 

the Wisconsin Dairy and Food Commission, the dairy supply 

men and cheese buyers and butter buyers, and other factors, 

have each contributed a share to the achievements before men-
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tioned. The co-operation of all these factors is necessary for 
successful results. The failure of any one of them to perform 
properly his part must to that extent lessen successful achieve- 
ment. Limitation of time precludes my speaking in detail of 
each of these agences or ferces. 

The articles of incorporation of the Wisconsin Cheese 
Makers’ Association declare as among the objects of this as- i 
sociation, the education of its members for better work in the i 
art of making cheese, the care and management of factories, 
the sale of their products and the weeding out of incompetency 
in the business of cheese making. That this association has 
made great progress in the accomplishment of these objects 
is a statement that I am sure will go unchallenged. The an- i 
nual meetings of this association have surely grown in interest ) 
and in value from year to year. Corresponding with this the 
membership of the association has been enlarged from year to 
year and its influence extended. The annual reports contain 

discussions of the many topics involved in the cheese industry 
from the ablest and best authorities and constitute an up-to- 
date text-book on these subjects. The history of the annual 
meetings of this association is the ambodiment of the spirit 
of progress. 

I am quite sure that I voice the unanimous sentiment of this 
association when I say that the wisdom displayed by the as- 
sociation, year after year, in the choice of its secretary has 
been a very large contribution to‘the magnificent success in the 
growth and beneficial results of the association. It is dispar- 

agement to no one when I say that the faithful and unselfish 
work and zeal of the secretary of this association in its behalf, 
in the preparation of its program, in the provision for the com- 
fortable entertainment of the membership of the association, 
in the high quality of the speakers provided for its annual 

programs, in the premiums provided for successful competi- 
tors, in the educational scoring contests and exhibitions and 
in multitudinous other ways, have constituted a conspicuous 
feature in the successful history of this body. He has placed 

the interests of the association first and foremost in all his ef- } 

forts. He has not exploited himself, but has been a quiet, im- 

personal force. He has sought harmony and not discord. Such 
a spirit becomes contagious.
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It is known to this association, but not so well known to 

the public, that the better grades of all varieties of well-cured 

Wisconsin cheese have no superior anywhere in the world in 

like varieties ; that inferior grades of cheese made in other states 

have been palmed off on Wisconsin consumers as Wisconsin 

cheese, and that the better grades of Wisconsin cheese have often 

been sold under the brand of another state. 

I suggest that this association make provision whereby the 

editors of daily papers in this city be furnished samples of 

each variety of the prize cheese of this exhibit. 

As I understand it, the accustomed annual scoring contest of 

the Wisconsin Cheese Makers’ Association and the Monthly 

Educational Scoring Contest inaugurated two years ago and now 

continued by the Wisconsin Dairy School are merged for this 

meeting. As you are all familiar with the detailed work of these 

contests, I need not here enlarge upon that topic. 

The quality of cheese of whatever variety is all important to 

the success of the enterprise. It is to improve the quality of the 

different varieties of Wisconsin cheese that these educational 

scoring contest and exhibitions have been established and are 

maintained. The cheese maker is the pivotal agent in securing 

the highest quality of cheese. He must see to it that the milk 

which is manufactured into cheese is produced under clean and 

sanitary conditions from cow to cheese factory. He must have 

knowledge, skill, tact and back-bone. An oyster can never be 

a good cheese maker. 

The winning of the prize does not mean simply expert skill 

in the mechanical work of making the cheese. It means that 

to be sure; but it means more. It means that conditions have 

been created and maintained whereby milk of good quality has 

been obtained. It takes knowledge, skill, tact, perseverance, in- 

dustry, courage, back-bone. to create and maintain such condi- 

tions. As before stated, these educational scoring contests and 

exhibitions tend to emphasize the necessity of these requisites 

and stimulate their activity. If he is to be regarded a benefactor 

who makes two blades of grass grow where only one grew be- 

fore, what shall be said in praise of the man who brings it about 

that a prime cheese is made where only a poor cheese was made 

before? 

Your product has been carefully examined and scored by three 

highly competent, expert judges. From month to month you
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have received from the dairy school comments on your cheese 
that pointed out its defects and suggested how they might be 
improved. It is only our friends who kindly tell us how we 

can improve. Our enemies do not want us to improve. 

Because these special prizes stand for high quality, I take 
pleasure in awarding them. These contests, these awards, these 
special prizes, call the attention of the public to the high quality 
of Wisconsin cheese. I am sure that all those who have partic- 
ipated in these contests, though may have won no special prize, 

have yet gained what is of great value. They have gained new 
knowledge, new skill, and I trust new interest, new aspiration, 
new hope and renewed determination to succeed. Those of you 
who have improved by this experience have thereby gained a 

veritable prize. | 

DISTRIBUTION OF SILVER CUPS AND SPECIAL 

PRIZES. 

The prizes offercd by the association were twelve silver cups, 

and were awarded to the following: 
American Cheese—First prize, J. L. Zehren, Marion, Wis. ; 

second prize, Charles Rasmussen, Clintonville, Wis.; third prize, 

John Hoeppner, Marion, Wis. 
Limburger Cheese—First prize, Ernest Regez, Jr., Blanchard- 

ville, Wis.; second prize, Ernest Regez, Sr., Richardville, Wis. ; 

third prize, Jacob Senn, Belleville, Wis. 
Brick Cheese—First prize, Casper Anderegg, La Crosse, Wis. ; 

second prize, Ernest Regez. Sr., Blanchardville, Wis.; third 
prize, Ernest Regez, Jr., Banchardville, Wis. 

Swiss Cheese—First prize, John Rothlisberger, Judah Wis.; 
second prize, Jacob Marty, Brodhead, Wis.; third prize, Jacob. 
Hefty, Mt. Horeb, Wis. 

The prize chairs offered by Hen. S. A. Cook of’ Neenah, Wis., 

were awarded to the first, second and third highest average of 
seven scores in the dairy school monthly scoring exhibitions : $35. 
chair to P. H. Kasper, Welcome, Wis. ; $25 chair to N. L. Ropp, 

Wrightstown, Wis.; $15 chair to John Hoeppner, Marion, Wis. 
The Marschall Dairy Laboratory prizes were awarded to the 

following: $50 gold watch to P. H. Kasper, Welcome, Wis. ; $25 

gold watch to J. L. Zehren, Marion, Wis.; $25 gold watch to-
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Math. Meyer, New Holstein, Wis.; $25 gold watch to H. W. 

Melchert, Seymour, Wis. 

The Wyandotte Washing Powder prizes were awarded to the 

following: Gold watch to P. H. Kasper, Welcome, Wis.; set 

carving knives to John Hoeppner, Marion, Wis.; set carving 

knives to E. B. Mayhew, Greenbush, Wis. 

The gold watch charm offered by Averbeck & Co. of Madison, 

Wis., was awarded to Mr. John Wehinger, Woodford, Wis. 

The President: There are other prizes here to be awarded 

and I would like to have Mr. Parkin of Minnesota say a word to 

us in regard to that matter. 

Mr. Parkin, Minn: We have with us Mr. J. F. McCarthy, 

cf West Concord, Minn., the man receiving the highest score 

for the six months’ scoring contest on cheese in Minnesota, and 

I would be glad to have him say a few words to this convention. 

Mr. McCarthy, Minn.: I do not know what you would like 

to hear from me along the line of making cheese. When I first 

entered the Minnesota contest I had no idea what the prize would 

be, but after I got in and they announced the prizes I was anxious 

to come to Wisconsin as it had been my native state. Iwas born 

within forty cr fifty miles of this city, at Waukesha, and I came 

down here with a selfish purpose to take back more than I left. 

I do not expect to tell the Wisconsin cheesemakers how to 

make cheese. You have able men here who have forgotten, per- 

haps, more than I ever knew or will know about chcese making, 

but I am glad to meet the Wisconsin boys face to face. I am 

getting selfish and if I could I would have your association meet 

in Minnesota once. 

I had the pleasure of winning the highest average in my state, 

but let me tell you boys, I want to thank my patrons for that 

which I did at the St. Peter convention. I got the right raw ma- 

terial or I never would have had the score. The first thing you 

want to/ook out for is the raw material. Of course you can 

make good cheese out of good material but it is hard work to 

make good cheese out of poor material. I am going to remain 

with you until the convention’ closes and go back to Minnesota 

feeling well paid for my trip. I thank you for your attention. 

Mr. Parkin: I wish to announce that Mr. McCarthy’s av- 
erage score is 97.21 for the six months’ contest. Mr. Fred Miller 

wins second with a score of 96.81. Mr. Miller was not able to 

be present.
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Mr. Baer: I still have more. A purse of $15 will be divided 
among the members of the Muscoda Board of Trade, as follows: 
$7.50 to the member securing the highest score on American 
cheese; $5.00 to the member securing second highest score on 
American cheese, and $2.50 to member securing the third highest 

score on American cheese. Perhaps Mr. Noyes can tell us about 
that. 

Mr. Noyes: The prizes are to be paid direct from the 
treasury of the Muscoda Board of Trade to the winners. They 
go to the people exhibiting cheese from the Muscoda Board of 

Trade. 
Mr. Aderhold. The chairs you see up on the stage were | 

donated by Mr. S. A. Cook, of Neenah, a gentleman who takes 

a great interest in this association as well as many more. He 
wanted to be here when these prizes were to be awarded. I saw | 
him last evening and on account of some function in which he 
has to participate this evening, he cannot be present today but 

he said he would try and be present tomorrow. 
Another party we ought to feel thankful to is the firm of J. B. 

Ford Company, the manufacturers of Wyandotte Washing Pow- 
der, which is taking great interest in this association and treat- 
ing us like princes, and I think it is up to all the members of this 
association, at least, to give the goods of that firm a fair trial. I 

think we owe the concern that much at least and if we can get 
our patrons to give the Wyandotte goods a trial some of us 
may have a good deal cleaner cans than we otherwise would 

have. 
Secretary Baer. Just a word as to the pro rata premium fund 

and diplomas. We have been pretty busy the last day or two 

and the manner in which some of these prizes were awarded 
have made it a tremendous lot of work to get the average score 
and award these special prizes, and that has made it impossible 
for us to get our cash premium fund ready for today. You can- 

not leave town anyway. Becker’s car of coal will go to nobody 

but a cheesemaker and in order to get it he must be present in 

person. Some of us will be short of money by that time and the 

pro rata will be just the thing.
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WINNERS OF PREMIUM FUND. 

Names and addresses of exhibitors participating in the as- 

sociation cash pro-rata premium fund: 
SOUR GIEM roc oes aces nina cct nts cscsccsicccescccesssssMGgnr, Wis, 95.58 
Anton Benishek .................+-.++++.+++-++-Kellnersvil e, Wis. 96.83 
Chas. Beeman ...............002.0seeceececeeceeese++Viola, Wis, 94.91 
Louis J. Bahmik .............sceseecececesseeeeessewaunee, Wis. 95.383 
BoB, CRONE asso ene ent cecesecscccoeccsceescceses. Mauston, Wis. 93.00 
BD. BW. Cranston ........cccececeesscecececesss- Soldiers Grove, Wis. 95.25 
Matthew De Haan ..................200eeeeeeeees-++-Lineville, Ill. 93.16 
M. G. Douma ......-...... 0. seen eee eeeeeeeees ess -Cleve'and, Wis. 94.33 
W. D. Fecker .....cccscccsccsecscccccccccccvcccccccccckiel, Wis. 93.83 
ee Eee woneincdcagetiee cers nace aiitiaieksccce RMMCEneee, Wik, 95.85 

AIRE INN eres Ai ceexertnareinctnnverertesesronneciwnercoeenessret pe, Wi | 9S. TD 
Ny OO nine co'esicinicen ccsvicscesttccnpes eee. Appeton, Wis. 95.00 

ArAOIA Grimm ©... 6. cece scence cssisesesetesseceessKremont, Wis. 95.16 
© Wi GERIRNG eine wince o.0 sino nse necessssssiaciesespsceses-Binek Creek, Wis.. 95.25 

O. F. Greumke ..........0.sseeceescececececceees-Clintonviile, Wis. 95.33 
We FT. FEAPGer oo. okies e es ee ceseccevcccecccceccces Hilbert, Wis. 95.00 
W. B. Hatch ......,.0.scsscccccscscsccccsceceess West Bend, Wis. 94.00 
ON ENE a arn 's sl dieing ais Fis'a's)b'g s/o dieates sinieisidvicices  MEOR, Wis,  OT.60 

WE Fe ee a oig aeccln sn we cine sic avadenicssiceccecs Maye, Wik 92.15 

RRM WO oo cans once eve esveeseevcse Livingeton, Wis: 95.88 
FE yk vo k Sele waivinipccines cvcbneconcinecvcec CO, Wik... 96.88 

Pe ON OE cian vio ws cacecacccctenesinnceskt. Washington, Wis... 94.38 

Br re ie sicie res chew nit doici.o.n wiesiediaiacns en's oA ORO, We, - S888 

Oscar Knudson .........s..eeeeeeeeeeeeeeeeeeee+++Montfort, Wis. 94.66 
Geo. FT. Bast . occ ccccsciccsivccsccccccccsvcccsccesccsNelliavile, Wis, 95.50 
BOTS ERMBDEE occ ccieicccicececsccvevccocdeccocecese Welcome, Wis. 96.16 

DB OD, ec vicain escape tssas cece cet pecedescccccescsc Sawyer, Wa 95.88 
Rr Ee oo caw nc cna css oc cores seb cinicccs'ss RONEEOS, Wik 96.00 

Jas. LOrd 2.2... cece cece cesses ec ce ccecccccccscecess ithaca, Wis. 95.00 
ee BRN wine vas ane vs xens sue csincecwccsecciness CROCHDUBR, Wik, 95.26 

BE BRON ws vin sm cic oy cow ccacvcescinorvericcccocescsooMtamley, Wi. 68.50 
WR MERIOT oo anc ccc ccecaceccnctescenseccccns NOW HO Stem, Wit. 95.00 

MIRO TAGE TIE vvnvc ccc cccccveweccscceccsensenccesee Hayton, Wis. 92.50 

Be TD pina soa weceensccsscesceecsecceseeresesss SUES Wik 98.50 

Da ROIS oc onccwcecescestvcecscevccccascceccecscss GH Wis. 94.63 

i AIO ais Cowieirins co cicmcicuncss sinesiscecseseccecns MMNCOGty, Wi S5. te 

Chas. H. Patt .. ope ccc cescccsscvccccccececccgecees+ Van Dyne, Wis. 04.25 
H. F. Pleper 2... .ccceccsscesecesccccceceeserscsccees++-baen, Wis. 93.58 

A. F. Peterson .........2eececssccccccccecceserees+-Appleton, Wis. 95.16 
FEW. Pricbe 2.2.02. ccc secs cccccccccsececseccees -mewaunee, Wis. 95.33 
PRE MN a asa daleaiks x aia cose nid cle Seis iewis wisi onic WEMEEROOWR, WIE. 96.16 

Re NM ccececnemccecendcnencenesenacensicneceMORes, Wie, Oo. 81 
‘Chas. RASMuseeh ....02..00-ccescersececceeccesesClintonvile, Wis. 97.16 
CR NAD OE es aes eh 6 tans os 3e eos cccey sack Wis. S408 
By F. BOWUES «25s oo cccs ccc sccesegecccccceccesecs cose ubert, Wis. 94.41 
We Teme soos coos o oidig ccc cetceetnceccceciess Avers, Wis, 94.58 
Abert Behaul <2 <. 25. cscs esos cecwccsccecsss+se Neptune, Wis. 95.83 
BEE MINE ios onc oecndins cecisecciecscaigesccrces Beem City, Wis, .. 98.80 

G. *BteiMhart .....0. sce ccc es secccesccevecccceeess Mewaunee, Wis. 94.83 
FoF. BOCK ooo sce cence eee een ceensene--Dale, Wis. 94.50 
HL. M. Scott ....ccccccscccccecccrcccescssccesccees ees Waldo, Wis. 93.08 
TA. WERE ORGS... 5... 05sec cnc ceeecetereeceees--Glenbeulah, Wis. 96.06 
HL, Verhitlat ........csccocccccccccccecccsccseccesee Oosthburg, Wis. 94.88 
OME NORE occ cc re cactecdcswestieesssetetssdecr nc Eeemms, Wik 97.08
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Pat. Wallace 2... 003.ccsicccscccceescecccscecivesssMOrtonvile, Wis, 95.50 
William ‘Waddell... .<03.5545.cctecccsccstineseccees HUD Chg, im 85.66 
Wensel Bead: soso oc svn sccssaes ceinsecucasasssicsics SMO) REORER WAE aS-O 

Peter ZEHTEN .....sccccccrccecccccccccccceccseccesse Marion, Wis, 97.60 
To CORR osc cee coctesecaeceecssccstwerecees ss MRRORy I Ot -oe 
Casper Anderegg’ ..........20.20ceecscesecereereseeLea Crosse, Wis. 98.00 | 
(CRrts: BIEL 6. xc ope sis nainin since vices, ec aan ainsiniews ei pininisicia UREN: SABC, Se 

C.F. Briokman ........cccccecevscecsccenescescn Coo Neney, Wi.  OF.62 
FW RIK. 5 dias ov ap ccorecidigie Scouse ne Aremlabs nue ken ie aR ree ee 

Puls FISGE .... oo0c cee ocdwis Kec sae cacoueinnoncecon esse wee | eee 

Owen Kramer. occeccscacsccesccscnvccucsccsescesck® Crome, Wis. O5.0n 

Jac: Karlen: 652 s0u oc cccccos cclece cusscececceca toes css Macon ak Oboe 

Cherie: Kab’) cose cis soa ccns oc sosescocsssestecracscMegeme ma Sees 
Cy MCG, 655 <5 5cinsis se cece enis’a a aialclesiengtinn's ssp mee mrt MEME ones 
Geer Ti Member 5ci.4 00a les an sieSe di. asian bce OO WAL Oe I OSES 
Ernest Regez, Sr............0e+++eeeeee++++++-Blanchardvitle, Wis. 97.25 

Ernest Regez, Jr........0...-s00ee++eeeee0++++Blanchardville, Wis. 96.75 
J. Bothentech) IW. os... sce engencsecionsns cg cevies -oMCROVANe, WEE “SEO 

Carl Schmidt ...........cceeeeeeeeeeeeeeeeee++-Oconomowoc, Wis. 92.75 

MlOX HCHATED «0 ..c0 ccc nesccccoecececerscececesee Barneveld, Wi, ~96.25 

John Altman .........-.c0e+cecctecesesesesess- Mineral Point, Wis. 95 
Jacob Karlen and Son ..........eeseeeeeeeceeseceees++Monroe, Wis. 95.75 

Henry (Gell) a... oe <insics so cie nic oa sinnicniccnacicce >= 5 WMERCDy & te 96.25 

DnkNown « « 2.<o< 5025 -ecscnacaccevsesescesss sess URRnOMn, Wis, 96.50 

Fou. Ackerman @.0..0c6005ccccee cee ess Soees ese cco ninn MEOe, Wie. OB 

ZR: Bedaulgh 2.5... cas caceseosecis wees. ners once SRR ae. CORO i 

Tacoh Melty 22.0.0. 22 ccc desc deccacicwsecscescnce cde, BOER, Wis. 95 

Foe Heber.) siscccc caw esha olde eee seealelsn ae  e eee: : 
TCG! RMD ce sacs cs. sinn pain Fine oinie'o kinins meine, cern e <oeeene eE ee = 

Jacob Karen and Son ......-.0.eeeeeeeeeeeeeeees+++Monroe, Wis. 95.50 

RICE TAMIEE ocean oceceesocvevdeank caw eeenss sins cs< sie ER Oe 

TACOD MALY... 000ccevecccrsctecsovcsscccccciecses-BRocnead, Wis. 97.50 

Henry Meyer .......ssceccececeeccccecscecveeess eDarlington, Wis. 94 

Ernest Regez ......ececeeeceececeeeeeseeees++Blanchardville, Wis. 95.25 

Ernest Regez and Son .........+++++++++++++++-Blanchardvilte, Wis. 96.50 

John Rothlisberger .....-...+.--esscccesececcccceeese+- Juda, Wis. 98.12 

Herman Schoepfer .........+..+0+e+e+eeeeeee+++-Hollandale, Wis. 94.25 

Pred Schenkel oc .toncesseeven deci cinnsnigiene «tnees e MOM WE Sasa 

Fae. BewGEH OE  S balca ssi e are scl nw oeelecte Clee wan ty wee oa ae eee 95.25 

Costa Wier oils can odin Sedo acdean Sedtacess<ceses on eee ee ee 

Gottlieb VOgel) ......000ccccvcccescceevesestccsee ses Mt, Boreh, Wis. 95. 25- 

Joh WelNgEr ...-.0ce.-ercscsesscsseeas nice see WOOGLOE, Wik” OD 

Signed ; 
F. E. Carsweit, Treasurer.. 
U. S. Barr, Secretary,
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ROLL OF HONOR. 

Names and addresses of exhibitors awarded association di- 

plomas of merit for the year 1908: 

Name. Address. State. 

Joseph Bergs Ws Shectase oe neeseen eee PAS caisialerelecsinince siawic.e 6 WE ROBE 

Anton Benishek .........++++++++++++ hel nersville wisiersre'e o'aiera/eceieto eV ANCORMEDE 

Charles Beeman .......+.++e++++++++ Viola Pe Wecaiccains dees cer ace We mOmaE 

BL. J. Blahnik ..........-.-0++0++-++- Kewaunee oie Stacere:winysieiereiele'a ace We CODE: 

A. A. CLOSS ....eseeeeeeceeeeeeeee ee Mauston Sled acaisie/sceisiesicce sie vas WRECOREED 

P. EB. Cranston .........++++++++e+++ Soldier's Grove ecic.g0ls/oisin's 6.0 WASCORMIE: 

Matthew De Haan .......-..-----+-++- Linevi le Gee pecscessacenevescssskOme 

M. G. Douma ....5.....6.00s000+0es. Cleveland Sok esscsalvacnesses WNCOUNER 

W. D. Fecker ......-sesceceeseeccees Kei Pie eeSicictodsccscoss- = ween 

J. A. Fuller .........-.eeeeeeeeeeeee Lancaster gacgiein baleen siee <0 ARCO 

John Fisher .........--+++-++++++++ Boaz Balai ieinielal vicieie-e'e.acalete' = =e OES 

M. J. Gregorius .........++++++++++++ App-eton Si Wau tu aw sad poe eae 

Arnold Grimm .........--+-+++++++++ Fremont eeccccecccccccce s+ WISCONSIN 

B. Griese ......0..ceecceeeecocesee- Black Creek ececcecceccses Wisconsin 

©. F. Greunke ..........+-+++++-+ Clintonville oovcecseccces se WiSCORSIN 

BJ. Harder .........0seeeeeeeee0e+ Hilbert ain siniecece sie ncieie se oa'e4 WASCORSER 

W. B. Hatch ............-ss++e0e+5-. West Bend aorecenecebacees WHCORSID 

John Hoeppner ....-..---+-++-++++++ Marion Sericicieseobiewecesnetos WmComma 

Frank Haack ....-...+++++++++++++.Casco Ldeddeans scncicealass WINCOOMED 

Emil SERIE cic oc cio csie. ny cos oct ence son MORNE IO qnend o0.0:5500 sie\eesoRMEBORe. 

F. B. Hannawell .......--------++++-Mt. Horeb Gog sicowsossees ss Cone 

U. L. Johnson .....-+--seee seers eee Avoea Bis gasa Lie wsic sss a ss ASCEND 

N. Jennings .......0+++e+eeeeeee+ +++ Readstown ececccceccccees « Wisconsin 

A. C. Koopman ........----++eeee+++ Port Washington ba sie's sleteie 6 WACORSIB 

%. Kohlmann .........--2+--seee+++- St. Coud Suse scleso'see's 3s ole WISCOREED: 

Fe FT. BORD 6... «00-00 cose cess os eyes Cleveland Sagas dai waien e's vole a WIRCOREID 

scar Knudson ......+++.+e+++++++++ Montfort Sins cnceenedecn eens 

George J. Kust ........2--eeeeeee0e Nekisville ee cececccceeeece s WISCODSIN 

P. H. Kasper ......2--.--+-e+-+ +++ We'come eeccececcccecees se Wisconsin 

Bi ROR oo ono a scans ceca cletivin ce MM YOE we ec ence eso cee sees += Wincomete 

William Kuehl ...........--++++++++. Kewaunee wcigtinesissesccine'e s WISCORSEE 

James Lord .......eeeeeeeeeeseeeees Ithaca doe saleseras sone cnses WORE 

B®. B. Mayhew ......-+-eeseeeeeeeeee Greenbush Geis eidieislee'bacisy el WANCOREER 

Hlaward Macdka ..........000ccceeee s Stanley... 0sseseeeeeee +++ Wiseonsin 

Mathew Meyer .......-+-++++++e++++eNew Holstein seve esceceess Wisconsin 

Anton Mueller ........++eeeeeeeeeee+ Hayton Be iclre seeinoe sewn Ee. 

R.A. Murray .......e.eeeeecececeee. Yuba SiS a anietls wn sialen © in 

BZ A Neuell ......csccccococecseess Merril .00.0.e000+seceeee+ Wisconsin 

L. Novotny ....-.--eeeeeeeeeeeeeee e+ Grimms Goaalaniscaaiaialasin Ne 

HF. L. Noyes ......c-eecccsceeeees+ Muscoda Seca ie aibin Seis nl arg CS 

Charles H. Patt ............--+++-+- Van Dyne Sone segccessies WRCONMD 

H. F. Pieper ........eseeeeeeeceeees Eden a cue @lera’wiel A vieswies onie x NO CnmESER 

A. F. Peterson .......ssecceceeeeeses Appeton ica cisecG esac ¢cistee WCOmEE 

H. W. Priebe ...........++---+------ Kewaunee gained sce eescices nce WISCORSIR 

N. L. Ropp ....-.....+e+eeeeeeee+++- South Kaukauna oceeeeeeee Wisconsin 

FOO GM oo5 555 52 oc va ecnineine me EnOTt gia sicis ain seis ois oa0ls ss WSOORAME 

Charles Rasmussen ....:.....-----++-Clintonville ..............-. Wisconsin
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Name. Address. State. 
BW, Sebriebee oo .5)5 5 os ceicencenc oe WUE) now cueceeacexicsce ce lee. 
A. J. Schu'te ...........ceceeeceeces Hibert .......00..0000e02.. Wisconsin 
B.S, Betiaringe oy 5is2'¢ acing Solcek aOR usta se seeeeee.. Wisconsin 
Albert Schauf ..............++e000++NeptuMe ............+.+-+ +» Wisconsin: 
BB: AFORE oan ons cee eccacsc.c RIGO OO: cons cn costo no 1 0c WIRCREBER 
G, Steinhart .............++.25.0+++.Kewaumee ..........++0++.+» Wisconsitr 
J. J. Srockker .............0.000c000.DOl@ ......00000-00000++- Wisconsin 
H. M. Beott 00.0 ..00eecsiesseccecse WEES csc cscacsccccccees <<< WiSconeie 
T. A. Ubbelohde ....................Glenbeulah ................ Wisconsin: 
H. Verbulst ......csscceccccecesecce OOSDUFE peccceeecessceesss Wisconsin 
Fohn Vogt .........0.ececcecceccecee FFOMONt 22.04.0000, 000+0+++ Wisconsin 
Patrick Wa'lace ............++++++++. Hortonvile ..............+. Wisconsin 
William Waddell .................... Hub EF w.0'0.0.0 010 0:0.00:05ies cise WRICOMEER: 
W. Dad oe... cece eeceecceeseeseees TWO Rivers ................ Wisconsin 

er ee eee 
FLe DON OW o.oo. sos ins cnscngeneecete MAEOD: sac ses/s<ua ceed. ce Wineonaain 
Joseph Ackerman .............0000++MOMTOC .......es00eee0e.+Wiseonsin: 
3s R, BIAOPD 6 oo. cane nc een sicig s WWMEWE oc a voce ceencce sss <cc Tele 
FACOB TREY a oo anes nisloisicin.s decicdee es MR IOTED:oic sce coc oeche U DOL \ 
TACO RATION 010: .0ic:sieeisinsie a nivgeeuls ce NUMEED oad icc gee 
Jacob Karlen & Son .............0+05.MOMPOC .......0..00-2++06 Wisconsin Alexander Lisser ................... Darlington .................Wisconsin 
Facob MATY .....cesccecescscceeess Brodhead ..............5... Wisconsin 
Henry Meyer «0.0... senccnsescesics sso DALIDEHOD 0 s000ccececccee cs WICONRED 
Ernest Regez .....................,Blanchardville .............Wisconsin 
Ernest Regez & Son ................, Blanchardvilie ............. Wisconsin: 
John Roethlisberger o:0)e aw eceincecee Saltese AMEN i lesle ae Sides Skis [sane aie 
Herman Shoefer ...................Holandale ........,........ Wisconsin Fred Schenske: ...........:.........Calomine ...............+.. Wisconsin Jacob Sehurtter 22... 5c. cscecen eens MEEFIO eeecnccsccecescec s+. Wintomalat 
Frank Scheurman sisibiensicisisisignes sbeed MMMIEL yo eainiae anon ire oexe owen 

Rudolph Urben ...................... Ridgeway see vececesccceee. Wisconsin 
BOWE Geter o.oo oi sininrs agi 3 vis nig’ og MOMRROS | 4 a cla sun eae oa 5 NE 
Gottlieb Vogel ....................., Mt, Horeb ................. Wisconsin 
John Wehinger ..........2.......,,, Woodford ..................Wisconsin 
John Attman .................2...., Mineral Point .............Wisconsim 
Jacob Karlen & Son ................, Monroe ain Svwiwia'aiscc ae > oie! eie oa CORSE 
Ernest Regez, Jr...................., Blanchardville .............. Wisconsin 
Ernest Regez, Sr...................,Banchardville .............. Wisconsin 
FBOOD BON. oo o.oo sciscisiscnans nctencic$ BORON <incbcasusciccsee Coe 
Otto Sommer ...................... Cedarburg ..........-...... Wiseonsin 
Henry) PWR oo 5i0ioiois's cick cie oc See MEER: <a s58 see's sivices csi. a ee 1 
AA WMBROW ois 55s) ocincsacetieg seen saps seis cane toes lane . 
C. AMGreRE .... 6. eee ce cece sees ees LM CHOBE 0 .0cceee5e. 0000. Wisconsin 
Se... ee iam. ear et 
C. F. Brinkman .................... Coon Valley we veccecces cess WiRCORSID 
Reinhard Boenfeldt ................,Burnett Junction ...........Wisconsin 
Set ee oe ee 2 ie 
Henry Hoesley ...........scceccceeeeTurtic Lake ............... Wisconsin 
Deets FERB6e oo. o.n:sye o:s:0ie.p: ie: 0:0:0 cial «ich SIRNOUMD: 0's’ on vvie's'e’a cle’ domiare a ee BODE 
Oscar Kramer ..........cccecececsee L& CLOG ..00-0000.0+0000. Wisconsin 
Ghrig Kohl ...6siccssccecesnceccee MAIUES .005ccccccvecccees A COEDD 
Facob Karten... ..5 5.0 csc ssceeescs eve MOBEOO: 6 6.s0 ce veiescce chess WIND 
Ge MERNOINCI  5as'515 6, 0.0\5:9'0:518. 5 855 94 Sains ABNOR oceuiesa' seco 330e se NrSREeE 
G. L. Rendler . .....0..000cceccceees-Coom Walley o.cc.ce.s.cese0 Wisconsin 
E. Regez, Sr.......---............... Blanchardvilie ............. Wisconsin 
B. Regez, Ir.............00+.+0++++. Blanchardvil'e .............. Wisconsin 

}
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Name. Address. State. 

J. Rothenbach, Jr....................Ackerville ...........+-.-+-Wisconsin . 

Carl Schmidt .............+.+++++++-Oconomowoce .........-..++-Wisconsin 
Alexander Scha ler .............++-+-.Bammeveld .........-.+-+++-Wisconsim 

Judges: 
Math. Michels, Madison, Wis. 

J. D. Cannon, New London, Wis. 

J. W. Moore, Madison, Wis. : 

Gottlieb Marty, Madison, Wis. 

President: 
Math. Michels, Madison, Wis. 

Secretary: 
U. S. Baer, Madison, Wis. 

The Chairman: Next on the program for this afternoon is 
a short statement by the prize winners in the different classes, 

how they made their cheese, then we will have a discussion 

on what a good cheese is and the cutting of the prize cheese. 

Before taking that up, however, we will again be favored by a 

solo by Mrs. Kempfer. 
Swiss Yodel song by Mrs. Kempfer. 

Mr. Wallace: Mr. Chairman, I move that the Swiss cheese 

makers tell us how they made the prize cheese. 
Motion seconded and carried, but the Swiss prize winners not 

being present, the winner on brick cheese, Mr. Casper Anderegg, 

was called on. 

SHORT STATEMENTS FROM PRIZE WINNERS. 

HOW I MADE MY PRIZE WINNING BRICK CHEESE. 

CASPER ANDEREGG, La Crosse, Wis. 

Mr. Chairman, Ladies and Gentlemen: 

I do not feel competent to come before you here as an ex- 

pert on making brick cheese. I almost call myself accidentally 

fortunate to have the honor of receiving the prize which has 

been awarded to me, for which I wish to extend to the officers 

of this association hearty thanks.
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In regard to making brick cheese, I receive my milk gen- 

erally in the morning. We receive it on a platform and the 

cheesemaker has to open every can himself. The cheesemaker \ 

is instructed to stand right by the can and try to catch the 

odor from the can as soon as he opens it, and if it is 0. k. it is 

dumped into the weigh can. On the weigh can I have a : 

strainer; the milk is supposed to be strained before it arrives 

at the factory and it is also strained before it goes into the 

weigh can, and so it enters the vat. 

The first thing in order is to warm up the milk. I try to 

warm it up gradually and not in too much of a hurry. In 

winter time we receive very cold milk but I never consider 

it wise to turn on too much steam so as to heat it around ; 

the pan. Warm the milk gradually and keep it in a moving 

rotation in order not to create cream. In the meantime we i] 

prepare the rennet. As I stated in my entry blanks, I am us- i 

ing home made rennet, and we follow a method which has 

been discussed here for the last few years. After we get our j 

milk warm we take five parts milk and one part rennet extract 

the way we have it reduced and tested, have a measure for 

every two hundred pounds and use so much rennet extract, 

and if the milk is weaker or stronger one day than another 

we either strengthen or reduce the rennet extract accordingly. 

I want my rennet extract just so and have a measure, using 

so many pounds of milk and so many ounces of rennet ex- 

tract, and I use a starter winter and summer. 

The assistance I have received by our monthly contests, and 

profiting by the mistakes I have made, which have been re- | 

ported to me, I feel has placed me in position to remedy my 

defects and helped me to receive the score I have today. 

Going further, I allow the milk from twenty to thirty min- 

utes, about twenty-five on the average, to coagulate; in cut- 

ting, until I turn on the steam, I want twenty minutes; in 

cooking I want thirty minutes. If I am not mistaken the 

cheese I had entered here was cooked up to 104, and I keep 

it in rotation until I have the curd in the shape I want it. 

I cannot tell you exactly how I want it, but after I have it 

just as I want it I draw the whey off and dip it out in the 

moulds, and I turn them over three times a day, that is every 

eight or nine hours. I have eight to eight and a half pound |
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weights. After I put them in the cellar they are salted for 

three days, turned over and salted every evening. The next 

day the first batch of cheese on the shelf should have a slight 

wash with salt water. The reason we do that is to get a nice 

smooth rind on the cheese. I use tin moulds in my factory. 

You cheesemakers who use wooden moulds perhaps have to 

follow out a different process in that matter, but handling 

: my cheese with tin moulds I get them sufficiently dry by 

washing the first day after it is put on the shelf, so I con- 

tinue washing that cheese with salt and water three times 

every other day, and after that I wash the cheese whenever 

I think it is necessary, when it is either too dry or too wet. 

It has to be turned over and the boards cleaned in order not to 

have a Limburger odor on the brick cheese in case the boards 

should get damp. 

As the time is limited I will not say anything more on the 

process of cheese making but will give the other winners an 

opportunity to speak but I do wish to say a few words to my 

fellow cheesemakers. Let us go hand in hand and work our 

responsible men that are opening their arms for us, inviting 

us to come in. Let us have our cheese tested and let us get 

good advice from those that are older and more experienced 

than we are. I could name those gentlemen but you all know 

them. You all heard what Professor Emery said and the ad- 

vice he has given us. We should take that up, consider it 

and believe it. It is worth it. Let us try to improve our 

cheese and it will be a matter of greater pride to ourselves 

than to any other. 

Again I want to say that I am indeed pleased and proud to 

receive this honor at your hands but I must not forget to 

share this honor with my patrons for having supplied me with 

the excellent milk which made it possible for me to secure 

such high scores on my cheese. My patrons, who have pro- 

duced clean pure milk are to be credited with the larger share 

of our success in these contests. I assure you that my pa- 

trons and myself will strive at all times to place before the 

public a nice clean pure article of brick cheese. 

The President: We would like to have the pleasure of hav- 

ing a short statement from the Limburger cheese prize win- 

6—Ch.
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ner. He has two cups, first and third prizes. We will ask 
Mr. Ernest Regez, Jr., to tell us how he made his prize win- 
ning cheese. _ 

Mr. Regez: I ama dealer and bought the cheese and can- 
not say how it was made. 

Member: Mr. Chairman, we passed a resolution last year 
that no one but a cheese maker could carry off a prize. 

The President: I think that is the way that it should be. 
Member: It is a good thing for a dealer to come here and 

get prizes; he has a better place for curing than an ordinary 
cheese maker. 

Mr. Regez, Sr.: The cheese we exhibited here was made 
from milk we bought from the factory. Of course we buy 
lots of cheese also but two or three boxes of cheese exhibited are 
our own product. 

Mr. Wallace: Can you tell the name of the man who 
made the cheese? 

Mr. Shaller: I was on the committee on resolutions last 
year and we passed a resolution that the dealer could exhibit 
cheese but the prize should go to the maker. 

Mr. McCarthy, Minn.: I would like to offer a few sug- 
gestions. I tell you boys this is a Wisconsin Cheese Makers 
Association and the cheese maker ought to get the benefit of 
it. I believe in giving the man that owns the factory the | 
credit of having the prize cheese made in his factory, but the | 
maker ought to get the full benefit. It is an educational con- | 
test and that is where you want to put it. 

Mr. J. G. Moore: There may be a conflict between the 
resolution passed last year and the by-laws as originally 
worked under, and no doubt it is the duty of the officers to : 
go by the by-laws as far as possible. It looks as though 
there were a sort of mix-up and now is the time to have it 
right. I have no doubt that the gentlemen here who are 
manufacturers and owners of factories are anxious to do | 
everything in their power to have their makers produce. a 
better grade of cheese and they should be willing to agree to 
have the prizes offered by the association go to the makers. 
If I owned a factory and my maker got first prize I would 
be anxious to advertise the fact that my maker could make 
that kind of cheese. A's it is now we do not know who the
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man is who was so successful in his work as to make this 

particular cheese which took first prize. I think this came up 

at the first or second convention of the Wisconsin Butter 

Makers’ Association at which the man who won first place 

did not get the prize, but we cannot take away the honor of 

having made first prize cheese by giving the place to the 

second man, and when the second man receives a cup that 

says “First Place” on it, it is no credit to him to show it. 

Mr. Decker: Mr. Chairman, I move that when entries are 

received they shall be received in the name of the cheese 

maker, and regardless of who exhibits the cheese, the maker 

of that cheese is entitled to whatever premiums are awarded 

to such cheese. 

Motion seconded and carried. 

Mr. Anderegg: I think it would be better for the associa- 

tion to read the scores the second day of the convention. We 

realize that we met people in this hall this afternoon, who 

came in after the scores were read, did not expect they would 

be read so early, and therefore I would like to offer the fol- 

lowing resolution, that the premiums be awarded to the 
* cheesemakers that have the highest scores, providing they 

have paid their entry fee and membership, whether they are 

here or not, through sickness or some accident, if they come 

later on or if they advise the secretary the reason for their 

not coming and have some one here to represent them. 

Motion seconded and duly carried. 

The Chairman: If there is no further business we will now 

stand adjourned until tomorrow morning. 

THURSDAY MORNING SESSION. 

Meeting called to order at 10 A. M. by President Michels, 

the first number on the program being a solo by Mrs. Kemp- 

fer. 

The President: Our first papers this morning are ten prac- 

practical lessons by ten practical cheesemakers each lesson to be 

limited to five minutes. As Professor Moore is obiiged to
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leave on an early train, we will arrange to have part of the 

lessons first and then call on him. 

The first of these lessons is Qualifications Necessary to be 

an Up-to-date Cheese Maker, by Mr. A. T. Bruhn, Spring 

Green, Wis. ’ 

THE QUALIFICATIONS NECESSARY TO BE AN UP- | 

TO-DATE CHEESE MAKER. 

A. T. Bruun, Spring Green, Wis. 

First and foremost he should be a live, active member of 

the Wisconsin Cheese Makers” Association. . 

He should be an exhibitor at some of the fairs “and edu- 

cational scoring contests. 
He must be sufficiently broad minded to get the patrons’ 

point of view, and not only his own. 

He must be manly enough to inspire sufficient confidence in 

his patrons that they will willingly leave the management of their 

greatest source of income to him. He must possess sufficient 

: tact to reject unfit milk without antagonizing the patron who 

brought it, but be able to suggest the remedy in a kindly man 

to man way. 

He must be honest. Nothing short of absolute honesty | 

works here. Without honesty he cannot hold the confidence | 

of his patrons and if he has not that then for him it is quit- | 

ting time. 

He must be intelligent. He must know every detail of his 

own business and the more he knows outside of that the bet- 

ter it will be for himself and all concerned. 

Professor King says, “Strive to know why, for this teaches 

how and when.” And I doubt if this is more true in any busi- 

ness than in cheese making. A cheesemaker should know 

the why of every detail of his work from the weighing and 

samlping of the milk until the whey is in the farmers’ whey } 

barrel. 

He must also know how to care for the cheese until sold, 

keep well posted on the markets in the different parts of the 

country, and it is mighty healthy for him to understand the 

methods of the buyer and the cold storage, the jobber and
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wholesaler, because the cheese buyers are not all angels and 

unless you know something of their methods they are apt to 

get quite a little the best of you. Depend on their getting 

the best of you anyway but look out they don’t get too much 

the best. Z 

Not only must he know his own business thoroughly but he 

should know considerable about farming so that if he is asked 

for advice by his patrons he can give it intelligently. 

He should be able to judge dairy cattle, be able to ex- 

plain thir good and bad points, and if he knows enough of 

veterinary elements that he can assist in cases of trouble in 

a herd, such as milk fever, abortion and the like, so much the 

better. 

An up-to-date cheesemaker should know and be able to 

handle the tuberculine test. He should know what is the 

best and cheapest feed to raise in his particular locality and 

be able to formulate a ration for their different kinds of 

stock from the available food stuffs. He should be able to 

give sound advice on barn construction especially as to lo- 

cation, drainage, light and ventilation and the construction of 

floors. 

Then right along with the feeding and care of dairy cows 

comes the care of the milk. Not all of the patrons can handle 

the milk in the same way, and he must be able to show each 

man the most advantageous method adapted to his particular 

circumstances. 

And last but not least he must be a good workman. > 

‘A. cheesemaker’s work is not a soft snap. The hardest 

work comes in the hottest part of the year and if he fights 

gas till an ungodly hour one day he must be fresh as a daisy 

, to greet his patron with a pleasant smile and good morning 

next day. 
. 

Through it all he must keep his factory and utensils neat 

and clean, for a slovenly cheesemaker has no right to expect 

clean and wholesome milk from his patrons which is the be- 

ginning of the end. 

DISCUSSION. 

The President: Have you any questions you desire to ask 

Mr. Bruhn in regard to this subject? I think a number of 

you have something to say about this.
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Mr. Dassow: I would like to ask the gentleman how he 

arranges in the morning to go after his patrons without get- 

ting them angry and insulting them? 

Mr. Bruhn: I have made cheese for thirteen years and do 

not believe I ever insulted a man yet at the weigh can and I 
think I have not taken in any poorer milk than the average 

cheesemaker in the state. I have not had one piece of cheese Fi 
rejected this summer and I think that speaks for itself. I do 

not believe it is necessary to insult a man because you have 

to send his milk home. You can tell him the defects in a 

kindly way and there is not a man but will agree with you 
in case his milk is off, but be careful not to complain of his 

milk when he thinks it is not off. When he thinks his milk 
is good you have to explain to him where it is off and if he 

wants it proven, you must prove it to him. We have meth- 

ods of proving the quality of the milk, we have the curd test, 

the acidemeter, or some form or other, and we can prove to 

him whether his milk is fit for making cheese or not, and in 

my experience I have never had a man object because I sent 

his milk home. 

Mr. Dassow: What do you do if a man comes to the fac- 

tory late and insists on coming late? 

Mr. Bruhn: That, perhaps, is one of the hardest things 

we have to contend with and I think the gentleman knows 
it. Ifa man insists on-coming late I generally send his milk \ 

home. I figure that a man that does not come in, say until é 

nine o’clock, a factory is better off without. I would rather 

let the other fellow have his milk and I send it home for 

that reason. If I know he is coming I generally arrange to 

hold a vat if I possibly can, but if I cannot hold it I send his 

milk home and I have had no objection on that score cither. 
Mr. Dassow: What do you do to a man that always says | 

“Yes” to everything and goes home and does the same thing } 

over again. i 

Mr. Bruhn. Where are you located. That is something I } 

never ran up against. I do not k»“w what I would do in a 

case like that 

Mr. Dassow: I can tell you what I did, I got the inspector 

out and it helped him and helped all the rest of the patrons. 

Mr. Bruhn: So far as my patrons are concerned, it has



SIXTEENTH ANNUAL MEETING. 87 

never been necessary to call the inspector. When I called 

the inspector it was to help myself. 

Mr. Aderhold: I suggest that if Mr. Dassow has a man- 

like that he will try and make him say no. 

Mr. Larson: What do you do with a man that is all the 

time doing the things that are right? 

Mr. Bruhn: I expect him to do the right thing. I am try- 

ing to do my best for him and I expect him to do his best 

for me. 

Mr. Larson: Would it not be good policy to give ex- 

pression of the fact if a man does that all the time? 

Mr. Bruhn: If a man has brought me good milk all the 

year, I generally have an annual meeting at the end of the 

year’s business and we have a little confidential talk with each 

other, and sometimes I manage to give them a little talk on 

the latest practices in dairying, etc., and in those cases I gen- 

erally recommend those people that are doing the best and 

hold them up*as an example for the others; but, outside of 

that, I expect every one of my patrons to do the best they 

can under their conditions. I am working as hard as I can 

for their interests and expect them in return to work just 

as hard for my interest. 

The President: Don’t you think“when a man comes along 

with a nice can of milk you would be apt to tell him it is 

good? By telling him about it when his milk comes in good 

one day, you have a better chance to tell him of it if his milk 

is off the next. 

Mr. Bruhn: I came near getting into trouble at one time 

doing that. I got a batch of milk that I thought was excel- 

lent. I took a test with the acidemeter and it showed less 

than .15% of 1% acid; it was cold and nice, tasted as sweet 

as could be. I took the curd test and found it was the worst 

milk I got in the factory, that is it cost me more trouble, so I 

am a little chary of giving much praise in that way. 

Mr. Dassow: When a man is bringing good milk, is he 

not doing his duty and no more? 

Mr. Bruhn: That is what I meant to say. He is doing his 

duty to himself and to the cheesemaker. We know we have 

to have good milk and impress that on our patrons’ minds as 

much as possible. If a man does not bring good milk he
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knows he is trespassing on the rights of someone else, con- 

sequently he is not doing his duty and is only doing his 

duty when he brings good milk, so for that reason and a good 
many others I do not think he is doing anything special be- 

cause he is bringing good milk. I do not believe in awarding 

a premium to the man that is bringing the best milk because 

it is only his duty to do that. It is a little like giving a boy 

five cents for being good. 

Mr. Grimm: I would like to ask the gentleman to ex- 4 

plain what made that batch oi milk the poorest after it was © j 

tested. 
Mr. Bruhn: I am not able to tell. At the time I was 

bothered to quite an extent with yeasty fermentation. It did 

not show up in the vat until four or five hours after the whey 

was run off when I should have been able to put the curd in 

the press, and then it began to show up in the form of small | 

pin holes and this worked for several hours; if I put it in the 

press it worked on the shelf for several days and got to be 
huffy cheese. The man bringing that batch of milk was neat 

and clean and his premises were neat and clean. The only 

reason I could see was that his milk was not cooled rapidly 5 f 

enough. I think most of the trouble comes to milk after it 

has been drawn from a cow. : 

EE 

The President: If there are no other questions we will 

take up the next paper, by Mr. George Beck of Lindon, Wis. 

CARE OF MILK FOR CHEESE MAKING. 

Georce Beck, Lindon, Wis. 

I have been asked by the Secretary to read a paper on the i 

care of milk for cheese making. This is indeed an old and i 

well worn subject but we dare not drop it. The question of | 

today is how should milk be cared for for the manufacture of 

cheese, and how should we instruct the farmer so as to get a 

good product from the farm. We as cheesemakers must 

fight against bad flavors and impure milk, or we cannot make 
a good product. So I think the first thing to impress upon
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the farmer is in regard to the feed, water, and care the cow 

gets. The next thing is in being clean. In milking, this don’t 

mean that the man necessarily has to wear a white suit, to be 

clean, but it does mean he should have clean hands and clean 

clothing. Also should the milk utensils be kept perfectly 

clean, and all seams flushed full of solder, for there are so 

many cheap pails used that are simply thrown together. Some 

of them will hold milk but it gets into the seams and cannot 

be washed out properly, therefore will decay and help to spoil 

all milk that comes in contact with it. 

In regard to washing pails or cans it isn’t a good practice 

to use a dish rag, as a good many do, for a dish rag is not 

always free from bad flavors. Therefore would advocate using 

a brush and warm water and then rinsing with scalding water. 

They should then be placed on a rack or table out in the 

sun. This airing seems to be a great help to the keeping of 

milk. The question often comes up or is quite frequently 

asked, “What kind of cans would you advise a farmer to buy 

if he ask you for advice.” I should advise him to buy nothing 

but 15 or 20 gallon cans. For the average farmer two of 

these cans are large.enough. Where he has a 30 or 40 gallon 

can he will mix the night and morning milk and this certainly 

isn’t a good practice and is unhandy to handle when all in one 

can and besides the milk is libale to take a return trip some 

morning, then all his milk is lost for that morning and perhaps 

caused by mixing. By no means ever advise a farmer to 

get the narrow necked cans, for it is hard to air the milk and 

they are very difficult to wash clean and therefore will cause 

bad flavor. 

There are 3 causes for bad flavor in milk; 1st, from strong 

foods; 2nd, from absorption, and 3rd, from bacterial infection. 

I am not going to speak of all of these but would like to say 

a few words in regard to absorption. A good many people 

think milk will not absorb taint while it is warm and there- 

fore let it set around the stable or almost anywhere. I think 

this is where they are mistaken, for that is just when it will 

absorb taint very readily. Therefore milk that is put in the 

watering tank to be cooled should be stirred and cooled at 

once, and the lid put on, for as a rule the watering tank is in 

the barnyard or somewhere where there isn’t much pure air.
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Some farmers are using zrators and are getting very good re- 

sults. There are several different kinds of erators and it is 

hard to say which is best, for what suiis one would not suit 
another. But if milk is aired and cooled down to 60 degrees F. 
and the cheese maker doesn’t make a good piece of goods it cer- 
tainly isn’t a fault of the farmers. Then the farmer has a 

chance to condemn the cheese maker and it is true a good 

many should be condemned. 

aa DISCUSSION. 

Mr. Dassow: Do you think the aerator is the proper thing 

to use? : 
Mr. Beck: Yes if it is used where the air is pure, but if used 

somewhere about the barn I think it is not a good practice be- 
cause the milk would absorb much taint while aerating. 

Member. Where is there pure air of any kind in the summer 

months, air free from germs? 

Mr. Beck: I think it is possibe that air is purer in some 

places than in others. If the milk is aerated near the barn, one 

thing is sure and that is that there will not be good results ob- 
tained. , | 

Mr. McCarthy: How many farmers do you think take their \ 
aerator out whcre the air is pure? The most of them aerate it 

in the barn. i 
Mr. Zumkehr: I would like to ask if this man claims it is | 

sufficient to cool the milk to 60 degrees? } 
Mr. Beck: Yes I think it is. I dare say a man could make | 

good cheese by cooling down to even 65 degrees, but the cooler 
you get your milk the better it is for the cheesemaker and also 

for the farmer. 

Mr. Zehren. Does the gentleman think there is any air purer 

than the milk when drawn from a cow? 
Mr. Beck: No I do not. It only helps the milk when it is 

tainted when it comes. 
Mr. Zehren: The question is, do you think that good pure 

milk, as good as you can get it from the cow is improved by con- 

tact with the air, by aerating it? | 
Mr. Beck: No I do not. Its only aerated because it is not ! 

pure. 
Mr. Bruhn: Is all milk pure when drawn from the cow? 

|
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Mr. Beck: No I do not think it is all free from taint. 

Mr. Bruhn: If cows are healthy is it not actually pure? 

Mr. Beck: I do not think it is. 

Mr. Scott. There are some bacteria that follow up the milk 

duct. 

Mr. Bruhn: I think the poor milk is generally drawn to the 

ground. Do you think you improve the milk by aerating it? 

Do you think you remove the food taints by aerating the milk? 

Mr. Beck: Yes I think so. 

Mr. Good: I think an aerator is used more to cool the milk. 

Mr. McCarthy: If milk is drawn from the cow and immedi- 

ately put into a clean can thoroughly stirred so the water will 

always strike on the outside of the can, I think we are better 

off without the aerator. I think the aerator is a good deal like 

the old water separator and I have no use for either of them. 

Member: I would like to ask if you recommend closing the 

cans tight after the milk is cooled down to 60 or 65 degrees? 

Mr. Beck: Some say it is a good thing but I have never con- 

sidered it so. After milk is cooled to 60 there is not much dan- 

ger of causing gas there by closing it up tight. 

Member: I think if the can is closed tight after the milk is 

cooled off there is no chance for germs to get in that milk. 

Mr. Dassow. I have my patrons so educated that they put 

their cover on while they are milking, do not open it more than 

is necessary and I get the best results. 

Mr. Wallace: I think an aerator is a good thing. There has 

been a bulletin issued stating that there is not much dam- 

age done to milk by aerating it in a fairly clean place. When the 

morning’s milk is to go with the milk of the night before it will 

not be cool, but if the aerator is used the patrons are going to de- 

liver the milk quite a little cooler to the factory than if they have 

not used it. I think if all the patrons would use an aerator they 

would get the morning’s milk to the factory in better shape. 

Memter: 1 tcll my patrons to cool the evening’s milk and 

the morning’s milk separately before mixing. 

Mr. J. W. Moore: Is it not essential in cooling milk to see 

that cream does not come over the surface of the milk, and if 

the milk is stirred occasionally to break up that cream, is that 

not the thing desired? If the milk is simply cooled down and not 

stirred dces not that cause trcuble? If it is stirred with a dipper 

as gocd results may be obtained as by aerating and the chanc~ 

for contamination will not be so great.
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Mr. Schwingel: I would like to ask this gentleman whether 

his patrons have twenty gallon cans, or thirty or forty gallon 

cans? There is a difference in the locality from which the milk 
comes. Up in Sheboygan district they are better equiped as 
dairymen, they have twenty gallon cans, water tanks to put the 

cans in, they can strain their milk and it cools as rapidly as they 

put it in. The farmers in my locality only have two cans, and. 
have to strain their milk, aerate it or do something to get their 
milk in shape to bring it to the factory in good condition. We 
have to take into consideration the different localities. I have 
made cheese in Sheboygan county and found it the easiest place 
I ever found in fourteen years experience in making cheese. In 

our locality for three months in the year we have to contend 
wth gas. I think that is the reason for the different ideas of 

cheesemaker in regard to this matter, because they cannot 

teach their patrons to put their cans in water and use the same 
methods as are used in Sheboygan County and many other 

places. 

The President: A good many years ago I had quite a few 
patrons on my books and I got them all to buy aerators. They : 
used them for a number of years but there came a time when I 

did not want them to use them and for a good many years we 
have not used any aerators. I think very often the aerator is. | 

abused and I believe on the whole the aeration of milk does not 
do any good except to cool it. On the whole I think itisadan- ~ | 
ger instead of a benefit to the cheesemaker. 1 

Mr. Parkin: My experience is that when a patron runs his | 

milk through the aerator he considers that is all that is neces- 

sary to do to his milk, never set it in water, and as a result T 
got better milk from the patrons without the aerator. 

Mr. Haskins: I have patrons that cool their milk in different 

ways, some that use the aerator entirely, others that cool by 

water, and I have good results both ways. I have also had 
some patrons that use both aerator and water and I have had 

very good results that way. 

Mr. J. W. Moore. It would be rather a dangerous thing to 
advise the patrons to use the aerator alone because the time of 

the year you need to take the best care of your milk is the time 
when the temperature runs as high as 80 in the evening when 

the farmer uses the aerator, and how will he get his milk coo? 

enough with the aerator alone? :
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: Mr. Dodge: I think the location of the aerator makes a good 

ideal of difference at the time it is used. I have seen milk 

aerated in barns where the stable odor was very strong. 

Mr. Wallace: I think most of the trouble with milk comes 

from the fact that it is not either aerated or cooled. 

The President: I believe we will have to close this subject 

and take up the next one, which is to be handled by Mr. P. H. 

Kasper, of Welcome. Mr. Kasper is the man who took so many : 

prizes here and I hope you will go for him. 

RECEIVING MILK AT THE WEIGH ROOM. 

P. H. Kasper, Welcome, Wis. 

The subject assigned to me by our worthy secretary, Baer, 

Receiving Milk at the Weigh Room, you will all agree with me, 

is one of the most vital and important subjects pertaining to 

the manufacture of fancy cheese. To begin with we must im- 

press on the minds of our patrons the idea that we are jointly 

interested in each others welfare for the purpose of getting the 

most money out of our product. 

We must impress upon their minds the losses that are sus- 

tained in trying to make a good article out of poor milk. 

We must teach them the proper care of milk and all utensils 

used in connection with it. You must, show your. patrons the 

vital points necessary in the care and cleanliness to produce 

good milk. 

You must show them that you know the proper kind of milk 

necessary to make a good cheese and must take nothing else, 

no matter who it is. 

We must be firm in our dealings and when a patron offers a 

can of milk and you tell him once that you cannot eccept it, 

don’t take it under any circumstances, for the moment you accept 

a can of dirty or tainted milk you will not only offer an induce- 

‘ment for the farmer to produce dirty milk but you will create 

a market demand for such milk, and the next morning you will 

have another patron that has a can of milk that is not up to the 

standard but he will ask you to accept it simply because you took 

his neighbor’s milk the day before. }
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In that way you will not only ruin the reputation of your 

factory, but your reputation as a cheesemaker will also be at 

stake, besides you are viclating the Laws of the State ‘of Wis- 

consin. By all means honor and obey the State Dairy and Food 

Laws, for they not only protect the consumer but the farmer 

and cheesemaker as well. 

Some of my brother cheesemakers will tell me that they can- 

not reject any and all milk that is not up to the’standard, for 

fear that some of their patrons might leave and go to their 

neighbor's factory. But let me tell you and impress upon your 

mind always rather sacrifice a patron than a principle. Set 

your standard high and retain it. Don’t wait for the assistant 

State Dairy and Food Inspector to come to send home your 

dirty milk or compel you to send it home. What impression 

must such a cheesemaker produce on the minds of his patrons 

if that should be the case? 

You must convince your patrons that all milk that passes your 

inspection will also pass to the entire satisfaction of our State 

Dairy and Food Inspectors. 

The cheesemakcr is, to a great extent, responisble for the 

quality of milk received at his factory. The standard of your 

milk received at your factory will be governed by the standard 

you set it. If you set your standard high you will receive a 

high quality of milk. If low you can expect nothing else but 

a low quality of milk. F: 

But before we can ask our patrons to accede to all these rules 

and insist upon that nothing but clean and wholesome milk will 

be accepted in our factory, we must set a good example, not 

alone for our patrons, but for the entire community. We can- 

not expect our patrons or compel them to deliver nothing but 

clean and wholesome milk and manufacture it into cheese in @ 

dirty and unsanitary factory. 

The inside as well as the outside of our factory as well as 

the surroundings must represent a picture of neatness. 

Not alone the floors should be kept clean but everything that 

comes in contact with milk. There is no more excuse for the 

cheesemaker with small income, than it is for the cheesemaker 

that has the means, to keep his factory in an unsanitary condi- 

tion, for water is cheap and some of our world’s known wash- 

ing powder is within reach of everybedy. Not even the whey |
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tank must be neglected, for a dirty and filthy whey tank is not | 

enly an eye sore but thousands of dollars in losses are sustained | 

in the cheese business annually just for that reason. i 

Special attention must be given to cur weigh room for it is i‘ 

almost impossible to detect a can of tainted milk in a dirty and i 

unsanitary room where the walls are spattered with milk and the i | 

‘corners are filled with dirt. | 

Keep nothing in your weigh room but a good reliable set of i 

standard scales. Weigh can, composite sample jars arranged on | 

shelves, and your receiving sheet, everything, must represent a " 

picture of taste and neatness. i 

In receiving milk in the morning greet your patrons with a 

kind and cheerful good morning, examine every can of milk 

carefully before accepting it or emptying it into the weigh can. 

during the time the patron drives away, empty your sample in ; 

the composite sample jar so that when the next patron drives up i 

side of the weigh can, then weigh the milk, enter the number of 

pounds on the receiving sheet and the patron’s pass book and 

during the time the patron drives away, empty your sample in | 

the composite sample jar and when the next patron drives up | 

you will be ready to receive his milk. 

By all means give each patron honest, just weight, no more 

and no less, be honest in all your dealings, take a deep interest 

in the welfare of your patrons as well as your own and in that i 

way you may not only gain and enjoy the confidence of your 

patrons but also of the surrounding community. 

‘ DISCUSSION. 

Mr. Haven: At the receiving stand we find two kinds of 

milk that give us trouble, some a little too good to make poor 

cheese and a little too poor to make good cheese. 

Mr. Kasper: There is hardly any excuse for poor milk. All 

milk is good when it comes from the cow and if it receives the 

porper care it is pretty nearly all alike when it comes to the 

factory. 
Mr. Haven: Don't you receive a lot of milk that is not right 

_ and you cannot tell just where the trouble is? fs 

Mr. Kasper: We have had very little trouble the last seven 

i or eight years. We have our patrons so they cool their morn-
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ing’s milk, set their cans in a tub of water and strain their milk 

into the cans and cool it down. 

Mr. Haven: That may be true, but don’t you find cases where 

the milk comes in in such way that off flavors develop later? 

I find in my work among the patrons that that is the worst thing 

we have to contend with. The milk develops off flavors later 

and many times we find milk on the dividing line between good 

and poor. 

Mr. Noyes: I do not know how it is in Mr. Kasper’s terri- 

tory but down in our territory we have some patrons that bring 

some pretty good milk and when one can of milk is off most of 

the milk is off, and when one can of milk is good they are all 

good. Being in the old section of the state, we do not have as 

good pastures as they do in some parts of the state and the milk 

in the very hot weather is bound to be off. In my work travel- 

* ing around in a radius of fifty miles, I do not know of a single 

factory that has nice milk all the time and I know of very few 

factories in our territory that during the months of July and 

August do not have at least one floater, and in one of my 

father’s factories they had thirteen floaters during the month 

of July, but on the ridge were this factory is located water is 

scarce and hard to get, they have to go three and four hun 

dred feet for water. Most of the farmers have wind mills and 

it is impossible for one man to pump enough water to get 

their milk cool unless he has a gasoline engine and consequently 

sometimes, when the wind is not blowing, they get very bad 

milk. In other places, where there is bottom land, the milk 

comes bad in certain portions of the year and when one can of 

milk is bad most of it is bad and we have some cheesemakers 

in that territory who are exceptionally good about advising their 

patrons in taking care of their milk and I know some of our 

chcesemakers go out among the farmers and take care of the 

milk themsclves, but the next day would get gassy curd, 

and the only way they could do was to use a great deal of hot 

water so as to make good cheese that all dealers would want. 

Mr. J. W. Moore: I would like to ask Mr. Noyes what he 

means by hot water? 

Mr. Noyes: In our factory, when we have a very hot night 

and the milk comes in very gassy we advise water from 125 to 

130° F.; when we have bad flavors and very gassy milk we advise 

using water from 130° to 135° F. and our makers have very good 

: i = |
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success in making a close boring cheese that will pass the world 

over. Most of our cheese are shipped south to Texas. 

Mr. Schwingel: I would like to ask Mr. Kasper if he really 

thinks that a cow always gives good milk? I think that among 

a lot of patrons in a factory you will find some cows will give 

bad milk, due to the fact that some pastures have stagnant water 

where the cows will drink and we can smell it in the milk as 

soon as it comes in in the morning. This is a matter that should 

be discussed a little more, I think, because some of the bad milk 

comes directly from the cow. 

Mr. Kasper: A man can always tell tainted milk, no matter 

how well it is cooled. If you get a can of tainted milk well 

cooled and find the cream swimming on top in small particles, 

you can make up your mind that milk is tainted. This gentle- 

- man over there says that at some times of the year the milk is 

_ all bad; we get as good milk in July as we do in September or 

October. It is the cheesemaker’s fault if he takes all bad milk; 

why does he not send it all home? 

Mr. Wallace: Are you bothered with sediment in the bottom 

of your cans? 

Mr. Kasper: No, our strainer cloth is almost as clean after 

we have taken in the milk as before. When our farmers brought 

in milk with sediment we used to tell them the best place to leave 

fertilizer was on the farm. : 

Mr. Wallace: Are you troubled with flavors in the milk, 

that is food flavors like cabbage, beets, turnips, or anything of 

that kind? 

Mr. Kasper: We do not allow them to feed cabbage. Sugar 

beets will not affect the milk. ” 

Mr. Wallace: Do you allew them to feed mangels? 

Mr. Kasper: Mangels will not affect the milk if fed right 

after milking and if they are not rotten. I do not think mangels 

fed in the fall of the year will affect the milk any. T tell you 

most of the places where milk is spoiled is from feeding stuff that 

is piled up in the barn, they give off odors in the stable and that 

is-where the milk catches it the mosé. ‘ 

Mr. Wallace: It has been my cxperience in butter that if you 

have many patrons feeding mangels you can tell it. One or two 

will not make any difference but where a lot of them feed them 

you will be troubled with off flavor. It seems to me you are very 

fortunate in being in a county where you get good milk, 

7—Ch.
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Mr. Kasper: There are not three patrons in my factory that 

have not swampy land. The patrons let their cows run in the 

swamps and it is hard for them to produce good milk, but in 

some way the milk does come in good. 

Mr. Wallace: I had a neighbor who claimed he had perfect 

milk for several years and a year or two ago it went off. He 

could not tell what the matter was and no one could tell him 

what was the matter. I was in the same condition myself, my 

milk went off, and before that I had quite perfect milk. We got 

swect flavor and off flavor and we did everything in the world 

to stop it. I advertised that I would give any man in the state 

$100 to tell me what was the matter with the milk. The men 

that had the cleanest places, the best watcr and the best pastures 

were the men that brought in the poorest milk and we would get 

soapy texture, sweet flavor. We thought possibly this off milk , 

was due to aeration so we had them stop aerating and cool their 

milk down perfectly cold in the cans, but we never improved the 

milk from start to finish of that season. I am of the opinion that 

a man can do a whole lot to make good milk but he is not doing 

it all. There is a certain amount of luck in some of it. 

The President: I think we will have to close this discus- 

sion just now. Mr. Watrous, of the Business Men’s League, 

has a surprise in store for us. 

Mr. Watrous: On the foot of the page of your program it 

says “A number of speakers, whose names do not appear on the 

program, have been invited to address the convention during the 

sessions.” That is all right but this invitation has not included 

me. However, I have got so in the habit of being on your pro- 

gram somewhere that I could not resist the temptation to come 

over here and say “Hello” to you and tell you that the Business 

League is glad, as always, to have you with us. : 

Yesterday you were offered a pleasant change in your program 

by having a real mayor give you an address of welcome instead 

of a substitute who has spoken for the mayor for the last two or ! 

three years. I know you cheesemakers are all fond of music and 

the Business League has not sent over here a boquet of flowers 

but it has sent, as a little token of its appreciation of your being 

with us, a quartette which has come here to sing for you, if 

your president will allow us a few minutes to do that and break 

in on your program, and I have pleasure in introducing to you
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now the Kilbourne Quartette, which will sing one song for you 

and if you like that song perhaps will sing two or three. 

Selection by the Kilbourne Quartette roundly applauded and 

two encores were responded to. 

The President: As I said a short time ago, Professor 

Moore is obliged to leave on an early train, and I will there- 

fore call on him at this time to give us a talk on Alfalfa. 

ALFALFA. 

: Proressor R. A. Moore, Madison, Wis. 

Agronomy, Agricultural Experiment Station. 

Mr. Chairman, Ladies and Gentlemen: 

I am happy to meet the cheesemakers of Wisconsin here 

this morning and at first when your secretary notified me 

that he desired me to appear on the program I could hardly 

see how we were going to bring alfalfa culture into the art 

of cheese making. This brings me back to my early boyhood 

days. I remember the time in Wisconsin when the energies 

of the farmers were devoted to the growing of wheat. We 

grew wheat from north to south throughout the entire state. 

We grew wheat until we had an iron clad mortgage on every 

farm in the state and it was not until great men like Smith of 

Sheboygan County, and Governor Hoard of Jefferson County, 

came through our county that we were told of our sins, told 

that we were taking from the land in growing wheat that 

which we had no right to do. We were told to go into dairy- 

ing and as if by magic the whole state of Wisconsin acted 

as one man and went into the dairy business. In a short ; 

period of time the county from which I came was trans- 

formed from a wheat growing county into a dairy county, a 

cheese making county. I remember when there was not a 

single cheese factory in the county, and in a few years in the 

small county of Kewaunee we had sixty-eight factories, and 

it was through the knowledge and effort of such men as we 

have here today that that county was transformed, that the 

whole state was transformed, and by those young men putting 

forth active efforts, through the efforts of the dairy school,
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through the gain in knowledge in the art of making cheese 

and starting cheese factories and creameries all over the state 

that we now have some three thousand creameries and cheese 

factories all over our state and the dairy products of this state 

bring to the farmers annually something like fifty million dol- 

lars. What has that to do with the growing of alfalfa? 

SEEDING, GROWING AND CURING. 

No forage crop has been given more attention in the United 

States during the past ten years than alfalfa, and while it is 

in the experimental stage in some parts of Wisconsin, yet 

where proper precautions are taken it can be grown with a 

reasonable degree of success on any of our older and well cul- 

tivated farms. 

Wisconsin is a great dairy state and the milk products bring 

to our farmers annually some fifty million dollars. A’ con- 

siderable portion of this money is expended for high protein 

feeds in the form of oil meal, oil cake, cotton seed meal, bran, 

etc. These high protein feeds are purchased for balancing the 

feed ration, and often the farmer has to draw the feeds from 

the railroad station several miles away, after paying an ex- 

ceedingly good price for them. Considering the time ex- 

pended in carting the feeds, together with the general cost of 

them, makes it expensive for the farmer and takes from him 

a large portion of what would otherwise be profit. 

Alfalfa has come to Wisconsin to supply the dairymen and 

stockmen of the state and save for them a large portion of the 

money annually expended for high protein feeds. For seven 

years alfalfa has been grown with a reasonable degree of suc- 

cess on the Station Farm near Madison, and many tests made 

to determine the best method of growing this important forage 

plant under different conditions of soil and climate. 

The value of alfalfa as a feed for all farm animals including 

swin eand poultry is so well known that it is unnecessary to i 

speak of its merits here. No single forage plant combines the 

materials for a profitable ration for dairy cows, sheep and 

brood sows so well as alfalfa. When grown in comparison 

with red clover, timothy and brome grass on the Station Farm 

the season of 1905 the yield per acre of hay was 5.4 tons for
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alfalfa; 2.5 tons for clover; 2.3 tons for timothy, and 1.3 tons 

for brome grass. As a green forage the weight of alfalia 

grown per acre was double that of clover, three times the 

: weight of timothy and five times the weight of brome grass. 

The per cent of protein found in the hay was as follows: 

18.7 for alfalfa; 13.28 for clover; 4.74 for timothy, and 6.07 

for brome grass. In total yield of protein per acre alfalfa 

gave a yield of three times that of clover, nine times that of 

timothy and twelve times that of brome grass. 

Several hundred members of the Wisconsin Experiment As- 

sociation have cooperated, thus making it possible to get data 

bearing upon the subject from many counties of the state 

under widely different conditions. The purpose of this paper 

is to state briefly the information gained with the hope that 

it will be beneficial to those desiring to grow alfalfa. 

Testing the seed. Several factors enter into the successful 

growing of alfalfa, but none are more important than testing 

the seed and success or failure will be largely determined by 

this factor. Before placing an order for seed a sample should 

be secured from each of several good seed houses and ger- 

mination and purity tests made. Often seed that looks good 

will give a low test. Seed that shows a germination test be- 

low eighty per cent should be regarded with suspicion. Its 

vigor is seriously impared even though it may sprout. 

A simple tin plate tester can be used for the test in which 

are placed cotton flannel pads cut to fit the inside of the plate. 

The pads are soaked in water and excessive moisture removed 

by squeezing. Lay the first pad in the larger of the tin plates 

used and sprinkle 100 seeds on the pad,—put the other pad 

on top of the seed and then cover with the smaller plate to 

retain moisture. Plates should be placed at ordinary room 

temperature and examined at intervals of twenty-four hours. 

If pads dry out sprinkle them with water. If seed is of high 

vitality at the end of four days, fine vigorous sprouts will be 

noticeable. The sprouted seed should be removed at the end 

of the fourth day and the unsprouted seed left at least two 

days longer. The germinating power is expressed in per 

cent. If the alfalfa seed appears to be filled with foreign 

seeds it is well to send the sample to the Agronomist, Wis- 

consin Experiment Station, Madison, with request to test for
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purity. The test will be made free for any resident of Wis- 

consin. 
Locating the field. Good growths of alfalfa ace often secured - 

in favorable seasons on level land but better resuits will be ob- 

tained by selecting the field on land that is somewhat sloping 

where water will not stand during any portion of the year. 

On level ground during sleet storms water is apt to collect in 

all the depressions forming and freezing an ice sheet which 

smothers many of the alfalia plants. “Watchy fields” are hard 

to renew and the best practice to follow is to plow the entire 

field and reseed. 1n no case should alfalfa be sown on land 

that is subject to overflow or where the water level is but two 

or three feet below the surface. 

Character of soil. Alfalfa will grow on a wide variation of 

soil ranging trom a rich sandy loam to a heavy clay, but a 

rich clay loam over a gravelly sub-soil seems to be best. It is 

practically useless to try to grow alfalfa on sandy or “worn 

out” soils without an abundant supply of good barnyard ma- 

nure. Alfalfa will not do well on new and unsubdued soil, 

but develops best on the well, cultivated soils. 

Soil inoculation. Alfalfa belongs to the plant family known 

as leguminosae. Like our common red and white clovers it 

has the power through minute living organisms found in the 

little nodules on the roots, to take the free nitrogen from the 

air for the purpose of building much of its plant tissue. Largely 

for this reason the plant is exceedingly high in nitrogen con- 

tent and receives the greater portion of that valuable constit- 

uent from the air instead of the ground. These little organ- 

isms or bacteria are necessary for the successful growing of 

good crops of alfalfa and where the soil contains them in 

limited numbers only the alfalfa plants soon wither and die. 

In some sections of the state the ground is sufficiently sup- 

plied with the alfalfa bacteria, but there are many localities 

where they are present in so limited a number that it seems 

impossible to get a catch of alfalfa that will succeed in sur- 

viving the first winter. 

The ordinary roadside weed, the sweet clover, which na- 

turally grows to the height of five or six feet throughout nearly 

all of the counties in southern Wisconsin, is one of the essen- 

tial bacteria distributors. Notwithstanding the fact that farm-
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ers have waged war upon sweet clover for nearly a generation, 

this plant thrives readily and is of great importance in fur- 

nishing the necessary bacteria, for the successful growing of 

alfalia. When a farmer is in doubt as to whether or not his 

land contains the proper bacteria he can successfully inoculate 

his fields by scattering soil from an old alialfa field or where 

sweet clover has grown. Two tons of earth per acre should 

be scattered after the seed bed has been prepared, if earth can 

be secured near at hand, immediately preceding the sowing of 
the alfalfa seed. The alfalfa responds readily to this method 

of inoculation and nearly all plants will be found to have the 

proper nodules on the roots the first season of growth. 

An excellent ‘plan for supplying the soil with the proper 

germs is to use a mixture of one-fourth alfalfa seed and three- 

fourths clover seed for general seeding. The clover hay will 

be of a better grade where alfalfa is grown in connection there- 

with. The alfalfa plants that survive become bacteria dis- 
tributors so that when the desire in later years is to seed down 

to alfalfa, the soil will be found amply provided with the proper 

germs. 
Some seedsmen have advertised organisms to insure good 

crops when the seed previous to sowing is treated with a solu- 

tion made from these cultures. The results obtained indicate 

that much more certain results can be secured by the addition 

of the infected soil. 
Soil preparation. Good results have been obtained on both 

fall and spring plowed lands depending upon the texture of 

the soil and freedom from weeds. If fall plowing is resorted 

to it is well to plow early in the season, so as to cover weeds 

before they produce seed. Double disc both ways in the spring 

as soon as the land works well and put in garden condition, 

using in addition to disc fine tooth harrow. The ground should 

be heavily spread with well-rotted manure, using from 10 to 

20 tons per acre. If seeding is done in spring plowed land 

the ground should be heavily manured during the winter and 

plowed as soon as the ground works well in the spring. The 

fine tooth harrow should be run over the plowed field within a 

few hours after the furrows are turned to prevent the drying 

and hardening of the soil. If the soil once becomes lumpy it 

is hard to put in proper condition for alfalfa seeding. A
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planker or roller should be used immediately before and after 

seeding to alfalfa, which aids very much in firming the soil to 

enable rapid germination of the seed. Best results have been 

obtained in Wisconsin by sowing as soon as the ground can 

be worked to good advantage. 

Nurse Crop. Where ground is inclined to be weedy it is pref- 
erable to use a nurse crop to assist the alfalfa in keeping down 
the weeds until it becomes established. Barley used at the 

rate, of three pecks per acre has given best results as a nurse 

crop and can usually be left to ripen without apparent injury 

to the alfalfa. If oats are used do not exceed one bushel of 

seed per acre and if the season is dry cut the oats for hay at 

the time of heading. ; 

Thin seeding of the nurse crop is important as it gives the 

small alfalia plants sufficient space to grow between the grain 

plants without crowding. It also prevents to a great degree 

the lodging of the grain crop which will invariably kill the 

alfalfa plants. The draft of moisture and fertility from the 

land is not so great where a thin nurse crop is used in prefer- 

ence to thick seeding. : 

Land on which tobacco, sugar beets, or any highly cultivated 

crop has been grown the preceding year can be seeded to al- 

falfa without a nurse crop with fair chances of getting a good 

thick stand. Where alfalfa is seeded without a nurse crop the 

ground should be cultivated with disc and fine tooth harrow 

until May 15th or June 1. Weeds will then have been quite 

thoroughly killed and the ground will be in fine condition to 

sprout the alfalfa seeds in the shortest possible time. Where 

a nurse crop is not used frequently a cutting of alfalfa’can be 

secured by September 1. Sowing with a nurse crop is most 

generally practiced in Wisconsin as it enables the farmer to 

get a stand of alfalfa and a fair grain crop the year of seeding. 

The alfalfa seed should be sown at the rate of at least twenty 

pounds of good seed per acre. Five pounds of seed extra per 

acre will usually yield enough finer and better quality of hay 

to amply repay. Alfalfa is a perennial plant and will grow 

for many years without reseeding. 

Machinery for seeding. A drill or broadcast secder with grass 
seeder attachment is the most convenient machine for secding, 

as both the nurse crop and the alfalfa seed can be sown at one
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operation. The cahoon whirling grass seeder and the wheel- 

barrow secder are also used to advantage. Sowing by hand is 

often resorted to where the area is limited. 

Cutting the Crop. Where alfalfa is sown as above described 

no hay crop can be expected the first season except under the 

most favorable conditions. In no event should the alfalfa be 

cut or clipped aiter September 1. lf the growth of aiialia is 

sufficient to warrant taking a crop from the land by Septem- 

ber 1, it should be cut then regardless of the cutting stage. 

‘The year following the seeding you may reasonably expect 

three. good crops. Your first crop will be ready for cutting 

the early part of June, at a trying time in the season for cur- 

ing alfalfa. Cut at a time when blossoms appear on about 

one-tenth of the plants and on the morning aiter the dew has 

disappeared on a day that promises fair weather. Adjust the 

cutter bar of the mower so that the stubble left will be at 

least one inch in height. This will prevent injury to root buds 

of the alfalfa plants. In the afternoon of the same day of cut- 

ting if weather has been favorable the alfalfa can be raked and 

put into small cocks. 

Hay caps. A much better quality of hay will be secured if 

the crop is covered under hay caps than in open cocks or wind- 

rows. Caps can be made from light cotton duck by hemming 

the edges to prevent raveling. Eyelets should be made in the 

corners in which strings should be tied to fasten the caps. 

Heavy wire cut eightecn inches in length and a loop made at 

top in which to tie string attached to cap makes a convenient 

afrangement to hold the caps in place. The wire pegs can be 

either run into the ground or pushed into the sides of the 

cocks of alfalfa. 

Ex-Governor Hoard recommends horse shoe attachment for 

strings. To make these cut old horse shoes at toe calk making 

two weights of each shoe. Punch holes through shoe about 

two inches back from the end where cut so that the short end 

of shoe will stick into the hay and thus hold the cap in place. 

Some make little sacks or pockets in each corner of the cap 

and fill with gravel or stone for cap weights. 

Curing alfalfa. The cocks of hay should not be left standing in 

the field more than two or three days without being removed, or 

the alfalfa plants underneath the cock will be completely
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smothered. By taking a pitchfork and running it into the 

cock of alfalfa near the bottom on the side in the direction the 

cock is to be moved one can easily pull the alfalfa from the 

place previousy occupied. If alfalia is exceedingly green when 

‘cocked or rainy weather sets in it will “heat” the cock unless 

opened every day or two. After rainy weather the cocks of 

alfalfa should be opened and the hay aired for a few hours 

* and then recocked. In favorable weather no more difficulty 

will be experienced in curing alfalfa than in curing heavy 

growths of clover. Like clover the leaves are rich in nitrogen 

and crop off readily when dry, therefor the aim of the farmer 

should be to cure the alfalfa with the least possible handling. 

One-half of the feeding value may be lost through the weather- | 

ing and improper handling of the crop. 

Alfalfa is either stacked or placed in a barn after curing. 

Considerable of the feeding value is lost through stacking as 

the hay is porous and rain penetrates the stacks to the extent 

of two or three feet. An outside mow with roof does fairly - 

well and little of the alfalfa is lost when stored under cover. 

A covering of marsh hay or a tarpaulin will prevent damag- 

ing of alfalfa in the stack. When to be put in barns it is well 

to let the alfalfa “sweat” in the cock, otherwise it will heat 

and get musty in the barn. 

This great amount of valuable forage taken from a limited 

acreage had led many to think that a large portion of the farm 

should be sown to this important crop regardless of conditions. 

A word of caution to farmers who have never grown alfalfa is 

necessary. Try only a limited acreage on the start, not more 

than one or two acres, for the purpose of studying the plant 

and the soil conditions of the farm. The longer alfalfa is 

grown and fed upon the farm the more ideal the conditions for 

successful growth become and we feel the day is not far dis- 

tant when alfalfa will be grown on the older farms of Wis- 

consin as generally as our common red clover. 

}
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DISCUSSION. 

Mr. Reid: Why do you wait until the dew is off before 

starting to mow? A 

Prof. Moore: So there will not be too much surface water 

in the plant. You can take care of the inside juice in the 

plant nicely and the dew will dry off more readily if it is left 

standing in the field, so we wait until the dew is off so as to : 

have as much foreign moisture off it as possible. 

Mr. Reid: Is there any other reason? If you mow it when 

wet the heavy wheel will kill the plant. 

Prof. Moore: If the ground is moist and the wheels go 

down they crush the little bulbs and wherever those are 

crushed the plant is going to die. 

Mr. Scott: By putting alfalfa in a silo is the feeding quality 

affected any? 

Prof, Moore: The only difficulty we find in siloing the 

plant is it is pretty high in nitrogen and it takes on a pretty 

heavy odor. That is true also of the siloing of soy beans, but 

by putting in a combination of alfalfa and corn I can see how 

you can get a very desirable ensilage and people have suc- 

~ ceeded fairly well in putting alfalfa into the silo as it is. 

Member: How does alfalfa grow on sandy soil ? 

Prof. Moore: We like a rather rich soil. If the sand is 

rich it is all right but if you are going to try in sandy soil, I 

advise to heavily manure, put on from ten to twenty loads of 

manure to the acre. That may seem an excessive amount but 

when you consider that you cut from three to four cuttings of 

hay and are getting probably $100 worth of forage from a 

single acre, you do not need to grow a large acreage in order 

to get a great amount of feed as far as value is concerned. 

Mr. Doane: The Lake Shore country probably represents 

the sandy distficts of the state. Do you know of successful 

fields of alfalfa from here North, within twenty-five or thirty 

miles of Lake Michigan? Do they have trouble in growing 

it? 

Prof. Moore: Yes Sir. We find along the Lake Shore we ~ 

have cold breezes from the lake; the land will heat up during 

the day and then a cold breeze from the lake will set in at 

night. The land will heat up during the day and then the
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cold breezes set in from the lake and often bring in fog and 

__ they have trouble with first cuttings but they appear to have 

little trouble with the later cuttings. I was surprised a few 

years ago to see some beautiful fields of alfalfa growing on 

heavy clay farms. ¥ 

Mr. J. G. Moore: Is it not a good plan on sandy soil where ‘ 

alfalfa will not catch to sow sweet clover, the same as grows 

along the road? 

Prof. Moore: Certainly that would be a good plan because 

you would get the proper germs in the soil. Sweet clover be- 

longs to the same specie, in-a way, as alfalfa. 

Member: How do you think it would grow in Iowa County? ; 

Prof. Moore: I would not advise putting it on low flat 

land. On rolling land it would be all right. We know there 

are times in the winter when there is a Ilttle snow on the 

ground and we have one or two days of warm weather and 

this snow melts down, and in the low lands the little depres~ 

sions will be filled with water, then if the weather turns cold 

the little depressions will be coated over with ice and the 

plants under the ice will be smothered. 

Member: How would red clay loam do? 

Prof. Moore: It is very good, especially if'you have gravelly 

sub soil. 

Mr. Corneilson: I understand there is a method of inoculat- 

ing the seed. Has that been successful in distributing proper 

germs? 

Prof. Moore: It has not been successful. We have carried 

on extensive experiments at the station farm to see whether 

or not it would be practical. We believe in the theory, the 

theory is all right but it is not practical. We have tried it on 

several different kinds of legumes; we have got culture from 

the government, from the Nitro Culture Company and from 

Canada and have not succeeded to any great extent by inoc- - 

ulating the soil in that way. The ground method is more 

sure. 

Member: Would you not prefer dry alfalfa to feed with 

ensilage than to put it in with the silage? 

Prof. Moore: I think to cut alfalfa green and put it in with 

corn silage would be exceedingly fine.
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Mr. Westphal: What would be the proportion of protein in 

alfalfa compared with red clover? 

Prof. Moore: Red clover has a little over two-thirds as 
much protein as alfalfa but where you get three times as much 
alfalfa as clover, you can see the difference in favor of the 
yield of alfalfa, but red clover is a wonderful plant and we do 
not want to go back on it. 

The President: We will have to close this discussion. We 
have had a very good address by the professor and now we 
will take up the next lesson by H. A. Chaplin, of Plymouth, 
Wisconsin. 

ae 

PREPARING STARTERS AND RIPENING THE MILK. 

H. A. Carty, Plymouth, Wis. 

Mr. President, Ladies and Gentlemen: 
The subject assigned to me—that of preparation of starter 

and ripening of milk is one of the most important points in 
cheese making. Before stating how we prepare the starter, I 
wish to carry you back to the time I first made cheese in ’%8 
and ’79 and to the process in practice then and several years 
thereafter. We knew nothing of starters. The milk was taken 
in in the morning, being heated at the same time as quickly as 
possible to 84° or 86° according as to whether we were using 
prepared rennet or rennet extract. The milk was therefor set by 
or before 8 o'clock in the morning and heated to 98 or 100° 
by or before 10 o’clock. Then we waited for acid. If the milk 
came in in the proper condition, i. e. wth the proper degree 
of ripeness, it worked right along—we gained acid in the right 
time, and finished cheese making much as we do to-day. If 
the milk arrived too sweet we waited for acid from 2 to 4 or 
sometimes even 6 hours from the time of heating to the draw- 
ing of the whey. In that case we thought there was some- 
thing wrong with the milk and complained to the farmers, 
they took better care of it, cooled it a little more, and the milk 
came in sweeter than ever. And where the curd laid so long 
in the whey, it became whey soaked, and it was impossible to 
make as fine a quality of cheese from it. I do not mean ta
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say that we did not make as fine cheese in those days, because 

I think we did, but it was harder work—required more skill 

and much more patience. 

About this time we began to ripen the milk in the vat, using 

Harris test, and latcr Monrad, and still later Marschall to deter- 

mine the degree of ripeness, to hasten the process of ripening 

we find some of the boys using whey starter—putting in sour 

whey to ripen the milk. Of course this had the desired effect 

in hurrying the work, but almost invariably made a poor qual- 

ity of cheese, because all the taints and poor qualities of each 

day were carried along to the next, and added to those of that 

day—the starter becoming worse from day to day. 

To overcome this a whole milk starter was used which 

worked better, and was taken up, and advertised, and taught 

as a great cure-all ills that milk was heir to; but I firmly be- 

lieve that in the first few years that starters were used, more 

cheese were spoiled by use of poor starters, or excessive use 

of good ones, than were helped by them, but I am glad to say 

that the tendency of the present time is toward placing starters 

where they belong—not as a cure-all, but for the purpose of 

making a better and more uniform quality of cheese. I want 

to caution the boys against excessive use of starters—a starter” 

is not for the purpose of hurrying up the work so that the boys 

can get through earlier, go to the ball-game, or to see some- 

body-else’s sister. We never use more than % of 1% of starter 

during the spring and summer, and not more than 34 of 1% 

during the late fall, except it be where the milk is known or 

expected to be tainted. 

In preparing starters we used to take the milk from the 

vat, and this was improved upon by taking out the milk 

from some farmer considered to have good milk, and carrying ~ 

that from day to day by addition of a little sour -milk of 

starter. This practice is used by some of the makers today, 

and with good success during most of the year, but there are 

certain times when the milk of the best farmer may be badly - 

tainted, and still while ‘cold at the intake the maker not 

be able to detect it. Then the starter will be very bad, and 

either have to be destroyed and leave the maker without a 

starter, or be liable to spoil the whole milk in the vat. There- 

fore most of us are using a pasteurized starter. We prepare ;
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the starteline by using commercial lactic ferment, prepared 

according to directions (we use Hansen’s, because it is handled 

at our dealer’s, although I have tried other lactic ferments, 

and found them equally good). 

In preparing the milk for the starter, we take the milk 

from some farmer whose milk is not over-ripe, and appears 

clean and good. We do not take it from the vat for the 

reason that it might be slightly over-ripe, and not stand heat- 

ing properly. The milk is then placed in the pasteurizing 

tank, and kept there in cool water until we have time and 

! plenty of steam to use, when the steam is turned on, and the 

milk heated to from 170 to 180 degrees F., held at that tem- 

perature about % an hour. As our factory is piped with cold 

water, to cool it we have only to turn a valve, let the cold 

water run in on one side, warm water overflowing on the other 

side into the drain, or if necessary (as is generally the case) 

to the whey tank. We cool the milk as quickly as possible 

to from 65 to 70 degrees according to the season and the 

weather. Sometimes in hot weather it is necessary, in order 

to keep it at the right temperature, to leave the cold water 

running slightly all night. Then at from 2 to 6 o'clock, ac- 

cording to the season of the year and the condition of the 

weather, the starteline is incorporated with the starter, at such 

a time as we have found by experience that the starter will 

be in the best condition in the morning when ready for use, 

i. e. neither too sour nor too sweet. I like it best thick, but 

not so thick but that it will stir up smoothly at about the con 

sistency of good, thick cream. Not all of you can do it in the 

same way, because not all factories are equipped with steam 

and running water, but the same effect can be produced with 

a little more labor, even where it is necessary to heat the can 

of milk for the starter in a boiler on a stove, and cool it in a 

wash tub, and will be better than any starter prepared with- 

out pasteurization. 
: 

We are very particular in saving the starteline from day to 

day. Our starteline is kept in a 2 qt. can with a tight cover, 

so that it can not be contaminated by the air, and even then 

the top is always poured into one can and the bottom into 

the next, out of which second can the starteline for the next 

day is taken, and the starteline is taken from the bottom of
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this second can, and immediately placed in the ice-box, and 

even then the starter will sometimes go off, probably caused 

by becoming too sour or by some accident. Upon the slight- 

est sign of the starter’s not being perfect we prepare another 

starteline from fresh lactic ferment, but don’t destroy the old 

starteline immediately, because we have found the lactic fer- 

ment not always to be relied on. 
We mix the starter with the milk running into the vat at 

such a time between the first and last milk going into the vat 

as will in our judgment bring the whole milk in the vat near- * 

est to the proper degree of ripeness by the time we are ready 

to set the milk. A's soon as the milk is heated to 86 degrees 

we test it to see how ripe it is. If it works as we have figured 

it. it wll show from 16 to 18 points on the acidimeter, ac- 

cording to the season of the year and the purity of the milk. 

Tf it does not, the milk is left to stand, (being stirred mean- 

while until it will. To determne the degree of ripeness we 

want, we bring it to the point where it will be ready to place 

the curd on the rack in from 134 to 2 hours from the time of 

setting the milk, with an acidimeter test of from 14 to 16 points. 

This is the key to the ripening of the milk. Not all can use 

the same degree of ripeness because not all milk works alike, 
hut this is the point which in our judgment works best with 

us. 
You will notice that we leave a good many things to our 

indoment. There is no fast and solid rule in cheese-making. 

If there were there would be no need of dairy schools and 

exvert’ cheese-makers. We could hire anybody, give him a : 

set of printed rules and a watch, and expect him to make 

rood cheese. Instead-of that, we must study our milk and 

erasses. and know the effects of different pasturage on ‘milk. 

And again T want to caution you against the use of too much 

starter—time is always with us. If the milk is not ripe 

enough, we can always wait for it, but if it is too ripe, it is 

hard work to make a uniform cheese out of the milk. We are 

makine cheese for the American people, and they are a very 

narticular neople—they will eat a good many kinds of cheese, 

but they draw the line at sours,
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DISCUSSION. 

Mr. Kasper: At what time do you add your starter to the 

milk? 

Mr Chaplin: It depends on the time of year. If I think 

it is necessary I put it in the first thing in the morning. If I 

find it has been workng the best that way, I wait until the 

milk is mostly in the vat. I always put it in so it will be at 

the right degree of ripeness when I get ready to use it. 

Member: When do you add starteline to the pasteurized 

milk? 

Mr. Chaplin: At two to six o’clock in the afternoon, but 

during the greater portion of the year at 2 o'clock. 

Mr. J. W. Moore: Is it advisable for a cheesemaker to let 

the testing of his vat for acidity go until his milk is heated 

to 86 degrees? It seems to me if a maker has any trouble, 

or if he is suspicious of his milk being over-ripe he can find 

that out in time to use a starter, and the starter should be 

used before the milk is heated, but if he does not test the 

ripeness until he gets his milk heated that is nearly the time 

he is ready to start cheese making. 

Mr. Chaplin: As a rule we do not have trouble with our 

milk. If we are suspicious of it we test our milk for acidity. 

Mr. Hackert: How long do you carry your starter? - 

Mr. Chaplin: I have carried some starters for some time, 

and I have found starters I could not carry one week. 

Member: Do you generally take your starter out of some 

patron’s morning milk? 

Mr. Chaplin: I do not think that is necessary; I simply 

have milk that is sweet. 

Mr. Aderhold: How many years have you used starter? 

Mr. Chaplin: About eight years, nearly half the time I 

have been making cheese. 

Mr. Aderhold: You made the statement that when you 

first began to use starter a great deal of trouble was caused 

by using too much starter and using poor starter. Don’t 

you think where they use the raw milk starter, as I think most 

of the boys do today, that they more often use a poor starter 

than a good one. 

s—Ch. ae
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Mr. Chaplin: No I think some of them in our county, 

' where the milk generally comes in good, can make a pretty 

fair starter without pasteurization. 

Mr. Aderhold: They can but it is generally not as good as 

they like to have it. 
Mr. Chaplin: Not as good as a pasteurized starter but that 

does not obviate the fact that most of them use too much 

starter. 

Mr. Aderhold: In traveling from one factory to another, 

I find that where raw milk starter is used, in nine cases out 

of ten, at least the day I was at the factory, the starter was 

not just as the maker wanted to have it. Sometimes it was not 

starter, sometimes the whey was standing on it, sometimes it 

was tainted, and I have found it that way nine times out of ten 

in my travels throughout the state from factory to factory. 

There may be some cheesemakers that get it pretty nearly 

the same every time but the starter should determine to a con- 

siderable extent, at least, the flavor of the cheese and I do 

not think we ought to take any chances on making it from 

something we do not know anything about and have no con- | 

trol over. I believe of a cheesemaker wants to be an ordi- | 

nary “dump” he can show it as good as in any other way by | 

using raw milk starter but anybody that wants to make some- 

thing excellent is not going to be dealing with a starter over 

which he has no control and that he knows nothing about 

how it is going to come out. 

Mr. Chaplin: I am not as strong as Mr. Aderhold on the 

point he makes regarding the raw milk starter. I think the 

ereatest trouble is that once in a while a raw milk starter will 

snoil a batch of cheese, and that once in a while will more 

than pav for the extra work of pasteurizing. 

Mr. Dassow: Don’t you think it better to use less starter 

and put it in early in the morning rather than wait until later 

in the day and put in more? 

Mr. Chaplin: Yes, where you are fairly sure of your milk. 

Where it has been working right along as you want it to. I 

should put in my starter early in the morning and use as 

small a quantity as possible. 

Mr. J. W. Moore: I believe it was said by some one yes- 

terday that it was not important to select the milk from which
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starter was made. Lots of us do not pasteurize this starter 

as we should, and we call everything sterile. Why not select 

the best milk, then if we do not pasteurize thoroughly we will 

have something better? 

Mr. Chaplin: Time comes into consideration there. You 

may not have the best milk in the factory coming in until 

after our vats are washed and ready to receive the starter 

next day. I admit we should select starter from fairly good 

- milk. If your milk is not bad I think pasteurization will kill 

all the germs in it. : 

Prof Moore: You admit the milk should be selected? 

Mr. Chaplin: Yes from selected milk. 

The President: The next subject to be discussed is Set- 

ting, Cutting and Cooking of the Vat by Mr. P. E. Crans- 

ton, of Sabin, Wis. I understand Mr. Cranston is not present 

so we will discuss the subject and I will call on Mr. HJ. 

Noyes to open the discussion. 

SETTING, CUTTING AND COOKING OF THE VAT. 

Discussion led by H. J. Noyes, Muscoda, Wis. 

Mr. Chairman, Gentlemen of the Convention: 

This is quite an important topic but I do not think it should 

require a great deal of time to bring out all that is necessary 

in regard to the matter. 

The cutting of the vat should be done at the proper time, 

as soon as the curd becomes firm enough, you can tell this 

by inserting the finger at an angle of 45 degrees to see if it 

will break clearly. I think it should be cut as soon as it will 

break nicely. In cutting your knives should be sharp. It 

should be cut as straight and swiftly as you can and not wabble 

your knife too much to break the curd. I would cut with 

a horizontal knife first, then a perpendicular, then across, and 

continue cutting until you have the right size granule. If ' 

the milk is pretty ripe I would cut finer, but if it is work- 

ing normal I would cut coarser.
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The cooking of the vat. I merely mention these things 

and you can draw out what you want by discussion. The 

cooking of the vat depends on the condition of the milk. If 

the milk is working normally, I would take thirty to thirty- 

five perhaps forty minutes in cooking. I would rake it 

over carefully and start the white whey as slowly as possi- 

ble. If you have milk that is over-ripe you will have to hasten 

this cooking so as to keep ahead of the acid. You must be 

governed altogether by the condition of the milk. You have 

to use judgment in cheese making. You cannot put downa - 

set of rules and go ahead and make cheese. You must use 

your head, your brains and your eyes. 

T do not know but that is enough for me to say on the sub- 

ject. Mr. President. 

The President: I would like to hear from Mr. Aderhold 

whether he agrees with all Mr. Noyes has said. 

Mr. Aderhold: I agree with everything he said that was 

the truth. 

The President: Has anyone any questions to ask? 

Mr. Parkin: In cutting the curd, what size cubes do you 

prefer for a normal working curd? 

Mr. Noyes: Perhaps a quarter of an inch cubes and some- 

times, even though milk is working entirely normal, we have 

to cut a little finer than at other times in order to get the 

proper cook. I would raise the heat gradually in order to 

get a good cook; I would not push the heat up and cook the 

curd on the outside and congeal the moisture in the curd. 

The temperature should be brought up slowly so as to cook 

the curd nicely all the way through. 

Mr. Haven: What is your choice of setting for normally 

working milk and also gassy milk? 

Mr. Noyes: In most any case I would keep pretty close 

to 86. I have set milk at 88 and worked it along there nearly 

a season but you need very sharp knives and very skilled ac- 

tion in order to do it. I think near 86 in any case is the best 

point to set milk at. 

Mr. Haven: In Michigan we have been setting it at 86. 

Last winter we had at our convention an outside speaker from 

Canada who advised setting at 82 and taking an hour and 

a half to cook.
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Mr. J. W. Moore: Do you mean that the cubes should be 

cut as fine as a quarter of an inch in normal working milk? 

Is that not exceedingly fine? Are not the knives half inch? 

Do you advocate cuttng finer than a half inch? 

Mr. Noyes: We have not found it just right, but I advocate 

a quarter of an inch. In that case you never get exactly a 

uniform curd. 

Mr. Moore: Don’t you think it importannt to get a uniform 

curd? What reason have you for working your curd in a 

way that it should be cut as fine as a quarter of an inch curd? 

Mr. Noyes: One of the greatest points is in getting a good 

cook. I found most of the men I employed would get the 

acid pretty readily but when I find a man who understands 

a good cdok, ninety-eight times out of a hundred he is a good 

cheesemaker. 

mez. Moore: With a curd that stays two hours in the 

whey and gets reasonab!y firm it the cubes are a half inch, 

‘in case they are a quarter inch how much w.ii that reduce 

the time? 
: 

Mr. Noyes: Quite a little. It gets it out of the way a 

little sooner, especially in summer when you have all kinds 

of milk I think the sooner you can get a good cook the bet- 

ter. I do not,advocate rushing the curds, understand. 

Mr. Moore: We are talking about normal curd, one that 

we could leave in the whey as long as we thought advisable 

to leave in regardless of gas. If you work it much faster than 

two hours in the whey will you not have excessive loss of fat 

in the whey by cooking so fast? 

Mr. Noyes: I would not cook it fast. In cooking the 

curds fast if you take the particles and break them apart you 

will find the inside of those curd cubes soft and mushy. When 

you handle those you get a lot of butter fat out, you get out a 

lot of white whey. Ifyou cut finer and cook a little slower 

you get better results. 

Mr. J. W. Moore: If you cut a curd more than twice with 

vertical knives you cannot cut: it uniform and you will have 

some fine curd particles that are all right and others soft, 

then you will hear some makers say “My milk is not work- 

ing right; that curd was firm in the whey but when it came 

off it leaked on the racks. Why did it do that 2” There were
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some cubes there that were harsh and dry, others that were 

large and soft and when they were put on the racks they broke 

open and leaked. Of course that is an extreme case. 

Mr. Noyes: I was never able to run a factory in the sum- 

mer time and cut but twice with a vertical knife, taking a nor- 

mal working curd. 

Mr. Moore: Do you advocate using a quarter inch knife 

or cutting several times with a half inch? 

Mr. Noyes: I prefer a finer knife. 

Mr. Moore: In our experimental work we used a half inch 

knife and got a three eighths inch knife made, and there is a 

great difference in cutting with a three eighths inch knife. 

Mr. Noyes: You must understand that you cannot com- 

pare experimental work with factory work. 

Mr. Bruhn: How soon do you turn on the steam after 

you have the curd cut? 

Mr. Noyes: Four or five or six minutes, let the whey get 

motion through the curd long cnough so it will brighten up 

and be transparent in color. 

Mr. Parkin: How long do you take to raise the tempera- 

iure? 
Mr. Noyes: About forty minutes. 

Mr. Bruhn: Do you not get a better cook by setting at a 

low temperature than at a high. What was the object of set- 

ting at 88 when you did? 

Mr. Noyes: Simply because 1 was making a peculiar kind 

of cheese. 

The President: We will now stand adjourned until 1:30 

o'clock this afternoon.



SIXTEENTH ANNUAL MEETING. 119 

THURSDAY AFTERNOON SESSION. 

Meeting called to order at 1:30 P. M., President Michels 

in the Chair. 

The President: The first on the program this afternoon is 

a paper by Mr. Casper Stollenwerk. Y 

DRAWING OFF THE WHEY AND HANDLING OF THE 

CURD. 

Casrer STOLLENWERK, Medford, Wis. 

Mr. Chairman, Ladies and Gentlemen: It is with great 

pleasure that I am here with you and hope to meet you all in 

; many more conventions. 

The subject assigned to me by your worthy Secretary is the 

Drawing off the Whey and Handling of the Curd. 

Before drawing the whey we take it for granted that the 

curd has the proper cook and the right amount of acid. The 

finest and most difficult point in the making of Cheddar cheese 

is to get the proper firmness and the right amount of acid to 

come together. 

When ready to draw the whey it is very important that the 

racks and rack cloths are in readiness. The curd should be 

kept well stirred to prevent it from matting at the bottom. 

Draw the whey down as much as you can before tilting the 

vat. When tilted the vat should be about eight inches higher 

at the upper than at the lower end. As soon as the vat is 

blocked the curd should be pushed down toward the lower 

end. The first section of rack should now be put in the 

upper end of the vat and covered with the rack cloth. Next 

take the curd pail and dip enough curd on so as to have the 

layer about six inches deep when stirred and leveled. This 

"process is continued until all the racks are in place and the 

curd placed upon them. 

As soon as the curd is matted enough to be handled without 

breaking, it should be cut into blocks, turned and again al-
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lowed to drain, To keep the temperature and hasten the maturing 

we usually pile and repile the curd from three to five lay- 

ers deep. Care must be taken not to pile and mat the curd 

too much, as this has a tendency to produce a weak bodied 

cheese. During this time it is necessary that the temperature 

is kept up near 100 degrees F. 

When the curd tears like the cooked meat of a chicken’s breast 

and has developed from one half to three quarters of an inch of" 

acid it is then ready for the mill. 

To handle gassy or tainted curds as well as a curd with an 

insufficient cook or too much acid, it is usually necessary to 

rinse the curd on the racks before allowing same to mat. The 

water used should be about 105 degrees F. and the curd must 

be well stirred when put on. This method of washing curds 

will wash out some of the taints and acid and get the curd 

firmer by expelling more moisture. 

Should the curd have too much acid or an insufficient cook 

at the time of drawing the whey, it is necessary that the curd 

be stirred more. This can be best done by continued: stir- 

stirring. At this time, however, it often becomes necessary 

to attend to getting out the last whey and to free the lower 

end of the vat from particles of curd. By attending to this 

the curd has a chance to mat, but should be broken again 

as quickly as possible. On a curd of this kind I would recom- 

mend not to have the curd more than four inches deep when 

leveled on the racks. : 

Should the curd get too much cook before the development 

of sufficient acid it may need but little and at times no stir- 

ring. Getting the curd too firm before drawing the whey is 

usually the cause of a corky or a tough texture in cheese. 

The President: Have you any questions to ask Mr. Stollen- 

werk regarding this subject? If you have no questions to ask 

we will pass on to the next topic, a paper by Mr. William Win- 

der, of Richland Center.
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MILLING OR GRINDING AND SALTING OF THE 

CURD. 

Wo. Winper, Richland Center, Wis. 

The topic assigned to me by the secretary is, The Milling or 

Grinding and Saiting of the Curd. ‘lo be properiy understood, 

1 wish to say, that the few remarks | have to make, are in ref- 

erence to the making of summer cheese, as the bulk of our 

cheese is made during the warm months. 

‘Lhe cheese I aim at making is of firm close body and fat 

meaty texture, one that will cure or break down reasonably 

quick, and yet have good keeping qualities and improve with 

age when kept at proper temperatures, up to the age of sev- 

eral months. Cheese of this kind will | believe give general 

satisfaction to the majority of consumers. 

lf the curd has been well cooked and put on the racks in a 

curd sink with the right amount of acidity-and stirred suffi- 

ciently to remove the moisture to the proper degree and prop- 

erly turned and matted, | would expect to find it in condition 

for milling in one and one-half to two hours after removing. 

it from the whey. It should be close and flaky in texture and 

have an acidity of .75%, or if the hot iron is used, a string of 

one and.one-half to two inches. H the curd has been properly 

handled, the close flaky condition desirable at milling and the 

proper acidity should be attained in about the same Jength 

of time. Having these conditions I would mill immediately 

using a mill that would cut the curd into uniform pieces. A 

“good mill should not bruise or smash the curd, but make a 

smooth clean cut and leave the curd in pieces of uniform size. 

It should also be easily and quickly cleaned. After milling 

the curd it should be well stirred so as to keep the pieces from 

sticking or matting together. In hot weather I would not 

cover the curd, but keep well stirred and exposed to the air. 

Keep the curd at a depth of five or six inches. If the curd 

has been properly handled from the beginning, high piling will 

not be necessary. Stir through it often enough to keep loose 

and free from matting. In about two hours after milling if 

the curd has been made from clean good flavored milk, it 

should be about ready for the salt.
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it should have a nice mellow meaty texture, not soft but , 

close and frm and snould have a clean nutty flavor and the 

iresh butter favor should be quite perceptibie to the smell. 

; ii you have these conditions and the drippings from the curd 

show 1 to 1.2 per cent acidity 1t would do to salt. 1 do not 

practice washing or rinsing the curd. Jf a curd contains ex- 

cessive loose white whey and fat, rmsing with a few pails of 

water betore salting would be beneficial. I try to have the 

curd cooled down to 80 degrees or lower before salting. Now 

right here before we salt the curd, be sure it is ready and if 

you are not in a great hurry to get through it is time well spent 

to wait fifteen minutes longer. I have done it and I believe 

the majority of cheese makers have, that is to salt as soon as 

the curd will do. We may get a fair cheese, one that the 

buyer will not reject, but one-half hour longer before salting 

and the cheese would be classed as “finest.” 

In salting use a reliable brand of cheese salt, one of even 

grain and not too fine. Use two to two and one-hali pounds 

of salt per one thousand pounds of milk. It may be necessary 
to vary this amount at different times and under unusual condi- g 

tions. In determining the amount of salt to use, the maker 

must be governed by his past experience and good judgment. 

When ready to salt spread the curd out evenly over the vat or 

sink and apply one-half of the salt, spreading it evenly over 

the curd and stir through once and then apply the balance and : 

stir several times to be sure of an even distribution of the salt. 

Pile the curd somewhat deeper and leave for a few minutes 

and turn again piling deeper. As soon as the salt has 

thoroughly dissolved and the curd again feels smooth and 

velvety, stir through once more and it is then ready for the 
hoop. 

: No hard and fast rules can be put down for the milling and 

salting of a curd. Experience and good judgment must rule. 

DISCUSSION, 

Member: What is the disadvantage in using fine salt? 

Mr. Windcr: As to the quality of the cheese I do not know 
that there would be any disadvantage if the salt was good and 

pure but you would have to use more salt as a larger propor- 

:
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tion of it would pass off in the brine. My idea ig that the 

curd would not absorb as much of the fine grain salt. 

Member: Why are you anxious to cool the curd to 80 de- 

grees before salting? 

Mr. Winder: 1 find in my experience in salting that you 

would have to ccol it down before putting it in the press and 

you do not get good results by putting it in the press at a higher 

temperature, you are more inclined to get huffy cheese and lose 

more butter fat by putting it to press warm. 

_ Mr. Bruhn: How do you manage to cool down to 80 degrees 

with room temperature of 96? 

Mr. Winder. I do not believe I said I always get it cooled to 

80 degrees. I said I tried to. In very hot weather you cannot 

get it that cool. You may cool your curd by rinsing with cold 

water. As I said I do not practice it although I did not say it 

was not a good plan. 

Mr. Smellzer: Do you practice early or late milling? 

Mr. Winder: Of course that would depend on the condition 

of the curd. If the curd had been a little fast worked and 

cooked and perhaps too much acid before getting the whey off, 

I would mill it early, but in a normal working curd generally 

about midway from the time of removing the whey and when it 

is ready to salt, or about one and one half to two hours accord- 

ing to enditions. 

Mr. J. W. Mcore: What effect has milling early on the curd 

that has too much acid in the whey? Will it cause that cheese 

not to get acid, while with a late milling it would get acid? 

Mr. Winder: I believe in milling early you allow the excess 

moisture that is usually in a fast worked curd to escape much bet- 

ter tthan if it is milled later. If you allow it to mat down be- 

fore it is milled you are apt to get a sour, acidy flavor. 

Mr. J. W. Moore: You think there would be a smaller per 

cent of moisture carried over in the cheese? 

Mr. Winder: I could not say about the percentage of moist- 

ure but I am satisfied the acid would develop slower after it is 

milled than before and it is very likely there would be less moist- 

ure in the cheese, although I cannot say from experience. 

Mr. Moore: How about gassy curd? 

Mr. Winder: Asa rule I mill a gassy curd when it gets acid, 

usually about the same time. A gassy curd I like to get out of
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the whey with a little more acid than I do an ordinary curd. 

I like to have it well cooked. 

Mr. Moore: You do not believe in matting your curd thin 

and maiting all the gas out before milling? é 

Mr. Winder. No Sir, I donot. I very seldom pile more than 

two deep with any kind of curd. 

The President: Mr. Noyes will now talk to us on the Paraf- 

fining and Storage of Cheese. 

PARAFFINING AND STORAGE OF CHEESE. 

H. L. Noyes, Muscoda, Wis. 

Mr. Chairman Gentlemen of the Convention: 

The Subject assigned to me by Mr. Baer seems to have been 

pretty well threshed out yesterday both in the forenoon and in 

the afterncon, and I can say very little more than has been 

brought out by the argumnts of Mr. Moore and Mr. McCready. 

What little I have prepared I will read because I have prepared 

it but it seems useless to read what I have written after these 

discussions have come out. 

Mr. President, Members of the Convention, Ladies and 

Gentlemen: F 

In the early nineties Boston and Philadelphia dealers began 

paraffining cheese with so much success that the method spread 

to such an cxtent that now nearly all the dealers demand that 

their cheese be paraffined. 

I believe that Mr. Deland was the first to paraffine cheese in 

Wisconsin and was pronounced by him a success, and very soon 

‘after this all the dealcrs took it up. 

All cheese should be cured a little before paraffining. As 

small cheese cure more quickly than large cheese they may be 

paraffined sooner after leaving the hoop, the larger cheese takes 

longer to dry out and cure so should be held longer on the 

shelves before paraffining. 

If cheese are paraffined just as soon as they come from the 

: hoop thy have no rind and the paraffine will not stick also the
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cheese are likely to rot on the surface; and the flavor will not 

ke as good. 

Some cheesemakers secm to think if the cheese are paraf- 

fined they can finish them any old way, but it takes a nicely 

finished cheese to look nice after it is paraffined, as every de- 

fect shows through the paraffine. 

To have your cheese look nice after paraffining you should 

have a cheese that is square, bright and has a nice firm rind. 

It is claimed by experts that paraffine should test 124 degrees, 

that is, paraffine that will melt at that temperature ; although 

some dealers use paraffine of lower test which will do in the 

‘winter time but would not advise any other time of the year. 

The harder the wax the nicer finish your cheese will have. 

The question often arises where should the work be done, I 

should say the best place to paraffine cheese is in the warchouse 

or cold storage where all of the cheese will be done alike, no 

chance for the cheese to be paraffined too green, some factories 

get the paraffine on very thick so that it scales off and some 

of the cheese in hauling and shipping are liable to get damaged, 

dirty and the paraffine scraped off. 

Before paraffining all circles should be removed, also any 

dust or mold that may happen on the cheese. Many makers 

in our section do not use circles; they leave the press cloths on 

until they are ready to ship, then they strip them off and box 

them at once, they will not face check because they seem to have 

__a heavier rind, which is very desitable for paraffining and cold 

storage use. 

There are several kinds of tanks used, any of which are good 

if the paraffine is kept at the boiling point or smoking point. 

At our warehouse we use the tank with steam connections, 

that is with steam pipes on the bottom and sides of the tank. 

We have a frame made to fit the tank so it will work up and 

down easily in the tank, adjusting with weights, and cords to 

correspond with the weight of the cheese, so that with a light 

pressure of the hands it may be forced into the melted wax and 

brought back with the weights very quickly. 

The cheese should be placed with the sides resting on sharp 

corners of angle iron while it is being dipped, and remain there 

after being brought out just long enough to cool the paraffine. 

The cheese boxes for paraffined cheese should be big enough 

to keep the sides from scraping the paraffine off when you put on 

the boxes.
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For curing cheese in cold storage the best temperature is from 

34 to 36 degrees F. 

The best storage cheese are the cheese that are well made, 

good rind and good flavor, also cheese that are made in a clean 

factory, I know of a maker that keeps his factory in a very dirty 

condition, you look at his cheese when they are from one to three 

weeks old and they show up very nice, you put them in cold 

storage and at the end of six months they will smell just the 

same as his factory and you will have to sell the cheese for fish 

bait, so beware of dirty factories. 

Soft cheese are put in cold storage in the summer by dealers 

because they cannot put them out to the trade but they do not 

make a desirable article and are*liable to go off flavor. 

Cheese that have too much moisture in them will rot on the 

surface which rests on bottom of box or in case of two in a box 

the surfaces which come together also will be affected, the same 

with cheese that are sour and cheese that have no rind. 

You take a cheese that has been closely made, clean flavored, 

good texture and a good rind are the cheese at the end of six 

months or a year that are bound to give satisfaction wherever 

you put them. : 

Cheese should be put in cold storage just as soon as they are 

paraffined and kept there until they are ready for consumption. 

Cheese with a poor texture and flavor are a good deal helped 

by putting them in cold storage, and sometimes a poor flavor 

nearly leaves them after being in cold storage six months. 

The President: Is Mr. Kalk in the room? We will now 

listen to a paper by Mr. Kalk,
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PRESSING AND BANDAGING CHEESE. 

H. A. Kak, Plymouth Wis. 

Through the courtesy of Mr. Bacr, I was requested, as an 

American cheesemaker, to write a paper on Bandaging and ; 

Pressing Cheese for this convention: As I am no orator, I hated 

to do so, but thought to please Mr. Baer, I'd do the best I 

could, and hope the audience will excuse me for all the blun- 

ders I may make. : 

The first thing we have to do is putting the bandage straight 

onthe ring of the hoop and wrinkle that end of the bandage 

that goes to the bottom of the hoop, so it laps over about one 

inch and then see that the seam of the bandage runs straight up 

and down in the hoop. 

Now we fill our hoops, put a little curd in first, and straighten : 

that with your hand so you do not move the bandage. And see 

that you fill them all alike, and get them: nice and even, they 

will look nicer and you will have less trouble in boxing your 

cheese. 

The best thing is to weigh them all so as to make sure they are 

all alike. But this takes too much of our time, when you have to 

fill from 75 to 150 Y. A. or Longhorns a day. Then the man 

that does that every day can tell pretty nearly how much curd 

ts put in each hoop. Now we are ready to put the cheese in 

the press, we put on a cloth circle one half-inch smaller than 

the hoop, then a clean follower. We put on a light pressure:at 

first; for about fifteen minutes, then we set the continued press- 

ure on our cheese for one-half to one hour, till we dress them. 

I am using the Automatic Press or better known as the Mc- 

Kinnow Press. I am using hot water to wash off the loose 

grease so the cheese close up better, I turn every other hoop in 

the press bottom side up so they press nice and straight. 

T leave the cheese in the press from 10 to 15 hours, and when 

I take the cheese out of the press and find one that is not pressed 

very good, take it out and wash it in hot water and press it over 

again. 

Never take a cheese to the curing room before you have a 

good finish on the cheese.
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A well shaped, properly bandaged with good edges, and well 

handled cheese will sell for more money and give better satis- 

faction to cheese dealers and to the trade, than an ill shaped, 

lop-sided, and carelessly handled cheese, no matter how good 

the texture and flavor is. 

The looks of a cheese can be improved by using clean hoops, 

clean followers and press caps, and will use ready made or 

sewed bandags as those are the only kind that will fit telescope 

cheese hoops and keep the cheese in good shape. 

DISCUSSION. 2 

Mr. Stollenwerk: At what temperature do you put the curd 

in the hoops? 

Mr. Kalk: It just depends on the season. For a small cheese 

I have the temperature higher than for a larger cheese. For a 

big cheese in the winter I want a temperature of between 70 

and 80 and for a small checse between 90 and 95. 

The President: At this time we will take up the next paper 

by Mr. Dassow. 

BOXING AND SHIPPING. 

R. P. Dassow, Sheboygan Falls, Wis. 

The subject assigned to me, “Boxing and shippings,” would at 

first thought seem unnecessary to bring before this meeting, but 

that is not the case. Inquiring with the dealers T am told that 

only one lot out of ten are boxed right. 

After the cheese has left the hoop, well bandaged, straight, all 

defects removed, and ready to be boxed, care should be taken 

not to use anything but good clean smooth boxes. > 

That is very important as dirty or rough boxes will spoil the 

locks of the whole lot of cheese. Next give good weight, three- 

eighths or one-half over to allow for shrinkage. When box- 

ing your cheese in a box have them all the same height.
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Do not mark the weight on the box with a lead pencil, some- 

times on one side of the box and the next time on the other, but 

put it on with a rubber stamp, always next to the lap or seam. 

The figure should be about three-fourths of an inch in size, 

it is a very easy matter and the rubber stamps do not cost much. 

Have a stamp for each figure you need, for instance if you 

want to box daisies you will need only two or three say 19, 20 

and 21, lay them always in the same place and it is done just 

as quick as with a pencil and looks much better, and they are 

always alike. 

On the other side of the seam or lap, mark the date the cheese 

was made also with a rubber stamp, but the figure should be 

smaller then the other, about one quarter of an inch in size, you 

need not put on the month just the date, and if you make in two 

vats mark that also with a stamp A. and B. 

The object of doing this is that when the shipment reaches the 

dealer he will not have to plug every cheese and ruin the whole 

lot, but he can plug one cheese from each day or each vat. 

And if you parrffine your cheese at the factory and box them 

Lefore they are cured you can find any day of cheese you want. 

Another plan is to mark them from one to seven or from one 

to fourteen if you make in two vats, that would be all right if 

you ship every week seven days’ cheese, but would you paraffine 

your cheese at the factory and box them before they are cured 

this is not satisfactory. 

Shipping. Always haul your chcese on a spring wagon, or 

sleigh, to the warehouse or freight depot and cover with a can- 

vas to keep off the sun and dust, also the rain. Handle with 

care, do net roll on wagon but send on end. Tf rolled on the 

cheese will get three cornered in hot weather where you box 

four in a box. i 

Where you paraffine at the factory it is very important that 

the cheese are hardled with care as it is the only objection to 

paraffining at the factory. 

DISCUSSION. 

Member: How do you trim your box down? 

Mr. Dassow: I do not trim them down. Years ago we used 

to trim our boxes but of late years most of the dealers do not 

want us to trim the boxes and for the reason that every factory 

does not do it good enough. 
9—Ch.
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Mr. Waterstreet: How long do you allow the cheese to re- 

main in the paraffine, Mr. Noyes? 

Mr. Noyes: Dealers want to paraffine as hot as we can get 

it, cheese dipped and out as quick as possible. We paraffine 

cheese with the bandage on, which you do net, which may make 

a difference. I know in your warehouse they hold the cheese in 

a tank fifteen or twenty seconds while we never kecp a cheese 

in the paraffine more than a second, just as long as it takes d 

us to manipulate it. 

Mr. Waterstreet: Don’t you think by holding it in the par- 

affine fifteen or twenty seconds it would soak into the rind 

better ? : 

Mr. Noyes: We do not have any trouble with that but you 

must be sure to have the paraffine very. hot. We have some- 

thing like ten factories bringing in cheese each week. Those 

cheese are all paraffined and there are only two factories out of 

the entire number that do this paraffining right while I have 

seen some of those cheese in cold storage wheré the rind was 

rotten caused by paraffining while the cheese was so green they 

did not have any rind on them. 

Member. Mr. Dascow is it not a gocd practice to put the 

dates on the cheese rather than on the box? 

Mr. Dassow: No, because if on the box the dealer will ret 

have to open the box to find the date. I might further state that 

this small date might he put right under the weight but I think k 

it looks better on the other side of the seam or lap. 

The President: The next on the program for this after- 

noon is the Influcnce of Dairy Farming on Morals by Mrs. E. 

D. Baker, of Edmund, Wis.
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THE INFLUENCE _OF DAIRY FARMING ON MORALS. 

Mrs. E. D. BaKer, Edmund, Wisconsin. 

Delivered by Miss Lillie Baker. 

When I received a letter from Mr. Baer, Secretary of the 

Cheese Makers’ Association, asking me to write a paper on “The 

Influence of Dairy-farming on Morals,” I felt almost as if I had 

been asked to wear my last season’s bonnet, as 1 once read 

a paper before the Farmers’ Institute on the “Influence of Farm 

Life on Morals.” What was once said, if true, can be repeated 

and I beg your clemency if I repeat one or two paragraphs from 

: that article. 
What is true of dairy-farming is also true of all agricultural 

pursuits so far as family relations are concerned, and in speak- 

ing of the influence of dairy-farming on morals and on fitting the 

young for the great issues of life, I bclieve there is no place like 

the farm to inculcate those qualities of body and mind, those 

principles of honesty and virtue necessary to fulfill the require- 

ments of a useful manhood and womanhood. 

The prospective and the retrospective vicws of life are widely 

different. They are views from entirely different standpoints, 

and it is a great comfort in age to be able to look back on a 

well spent life. While no man can say he has made no mistakes, 

the head of a well regulated rural home where love is the key- 

note, and the Christian spirit rules, can as near come up 

to the standard of perfection as any living creature barring no 

exceptions. 

The divine command to multiply and replenish the carth is 

just as incumbent upon the men and women of today as it was 

; the day it was given utterance, and it is here we arc privileged 

to live the life ncarest the original plan. It is here we have all 

the elements required to develop and sustain the strongest char- 

acters; it is here we are brought into close relation with our 

‘ children—where we can close the doors, so to speak, against the 

evils of outside influence. 

Character forming is as peculiar unto itself as character judg- 

ing. We never know when a person is going to form his es- 

timate of our character: neither do we know what trifle is going
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to influence the character of our child for life, therefore it is 

very important to keep a constant watch over our child, to 

strengthen those traits of character we want strengthened and 

suppress the traits not to be desired. Cultivation has more to do | 

with ycur child than with your land, and we are the people who 

have the best implements for child culture. I maintain that the 

foundation of a person’s character is laid and the habits well 

formed during the first twenty years of life, and one rarely sees 

a well balanced youth of twenty lead a life far wrong. The pre- 

cepts of youth are too strong to be now overcome by cvil asso- 

ciations. : 

Obedience is the fundamental law of good citizenship, and it 

should be the first thing taught a child. This is not always easy, 

Lut it can be done, not by cruelty or austere command but by 

love and firmness. “As the twig is bent the tree is inclined,” and 

this is as true of child life as in plant life. A man would never 

give his child a horse to drive that had never been controlled, yet i 

T have seen parents sanction marriage relations in their families 

where the contracting parties have seldom or never been con- 

trolled save by their own desires. If a man used as much care 

and good judgment in selecting a companion for life, and mother 

for his children, as he does in selecting a cow for his dairy the 

results would be better than we now have. In our little farming 

community around Edmund we have some of the very finest 

specimens of young manhocd, and womanhood, I have ever met, 

and they have been raised on our dairy farms. 

Wisconsin farms have furnished the nation some of its most 

illustrious men, and our community has done its share. I could 

name many who are at the head in their lines of work. The 

noted Dr, Frank Billings, of Chicago, was born and raised not 

three miles distant. 

The late financial crisis brings no discomfort to the dairy 

farmer. Our cows go right along giving good rich milk—the 

cities must have our butter—we get our money and our child - 

knows no fluctuation in the times, while almost every other in- 

dustry is suffering, from the panic. There is a vast difference 

now in selling your cow for a canner or selling your milk in the 

can. 
Child life should be studied by every mother. We are a part 

of a divine plan each to help perfect or mar the original scheme 

of creation. What part each individual takes in this divine plan
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is to be determined by the individual himself, and the individual’s 

life is largely determined by heredity and early environment, 

and it is on the farm we get the best results. It is here the son 

with his father, the daughter with her mother ,carly learns the 

lessons of obedience, industry and self-reliance, the fundamental 

principles of good citizenship and usefulness. 

I know a little of the feeling our city neighbors have for us 

and while our lives are not all joy we are the heathiest and hap- 

piest class of people I know. We are not isolated by any means. 

With advanced civilization we kcep abreast with the times, and 

are surrounded.by all the comforts and many of the luxuries of 

life. We miss the cxtremes of wealth and poverty both of which 

are injurious to the healthy, vigorous growth of body and mind. 

We miss the extremcs of the tragedy and comedy of life, but 

we possess universal good fellowship with all mankind, a kindly 

interest in our ncighbors and a degree of self satisfaction that 

amounts to great happiness. 

Assuming that I am addressing dairy farmers and their wives i 

let me say: Educate ycur children, give them the best in your 

heart and in your life. You cannot lay out a path for your child 

to take, you can only hope to guide him in the path he chooses. 

The men of state, finance, commerce and the church are the 

sons whose early lives have been spent on the farm. The men 

and women who take up the burdens of the coming generation . 

and carry on the immense scheme of creation are the issues we 

leave behind—the men and women raised on our dairy farms. 

Mr. Baer: Something over two months ago, while making 

the preliminary preparations for this program, I wrote Mrs. 

E. D. Baker, of Edmund, Wis., for an address along this topic. - 

At that time Mrs. Baker was very ill and she has been ill all 

of the time since. However, I am pleased to report to you 

that she is improving very much and she has sent her 

daughter, Miss Baker, to deliver this address rather than dis- 

appoint us, a courteous thing on the part of a perfect lady to 

do to an association of gentlemen; and I think it is a wise and 

E a nice thing and a proper thing and a thing that we will be 

glad to do to thank Miss Baker and to send back to Mrs. Baker 

our best wishes for her speedy recovery to complete and per-
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fect health, and I want to move, Mr. President, that we do 

this by means of a standing vote. 

Motion seconded and unanimously carried by standing vote. 

The President: We have with us the Honorable S$. A. Cook, 

of Neenah, who was kind enough to give to the checsemakers 

the three beautiful chairs you see on the platform, and we 

would be glad to have Mr. Cook say a few words to us. 

= ADDRESS. es 

Hon. S. A. Coox, Neenah, Wis. 

Mr. Chairman, Ladies and Gentlemen: 

I thank you for this kindly greeting and I wish 1 had words 

that I might do justice to the occasion. I may have some 

ideas in regard to the production of butter and cheese, that if 

put in practice would be of some use, but I did not come down 

here to inflict them.on you; however, I hope if time wiil per- 

mit and business affairs will permit and God spares my li-e 

to work out some of these ideas myself on my own farm with 

my own herd, and when I do come with these ideas and ex- 

periments I will come as a competitor, for I am a firm be- 

liever, my cheese maker friends and my butter maker friends, 

if there are any here, that quality has much to do with the 

demand and the demand has largely to do with the price on 

legitimate business. These are cold plain facts that you can- 

‘ not get away from if you would. 

I have been perhaps longer interested in this matter than 

some of you may think. I have been for the past year or two 

trying to get just the right kind of farm on which to demon-—  * 

strate some of the things and I expect too that it is just : 

possible that I am getting my experience cheaper than any- 

thing I would get if I had the stock. I am getting some expe- 

rience as I go along. I have been through the country quite 

‘a good deal, learning what I could of the best method and if
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the milking machine had been a success I would have been in 

it to a considerable extent before this. 

In passing through I have tried to take down a iew notes. 

I am not a public speaker. My life is a hard kind of life and 
for the last few months I had to give up farming to try to get 

funds enough out of something else to pay our labor, but in 

a few months we will be able to do more business, buy your 

products and pay a better price for them. I have a few ideas 

here which I would like to read to you. They are my ideas 

of what we must come to and if they do not fit any of you 

they will not cost you anything. If you will keep that in mind 

you will treat my remarks as gently as you can. It is a great 

pleasure to be here facing an assemblage of men and women 

who are interested in the higher development of one ot the 

world’s greatest branches of commercc—the profitable manufac- 

ture of pure, healthful, nutritious cheese. 

It is a greater pleasure to know that the intelligent discus- 

sion of scientific theory, and the application of brawn and 
brains in practice by the members of this association, have 

resulted in giving Wisconsin a big area on the world’s dairy 

map, and advancing her to the front column in competition for 

the finest quality of cheese sold in the great markets today. 

There is not now a dairy region in the world that does not 

know Wisconsin is openly in competition with it, through her 
courageous, industrious, intelligent and persistent stock raisers, 

dairymen and cheese makers for the blue ribbon seat on the 

chariot of dairy progress. 
Through your efforts, and the efforts of kindred associations, 

the cow with the crumpled horn, an udder like a fifty-year-old 

doodle-sack, a back filled with grubs and carrying a wagon 

load of fertilizer on her haunches at milking time has been 

pushed off the earth. Stables that had neither comfort nor 

proper sanitation have been removed from the farm. The crude 

and wasteful methods of feeding and caring for stock, and 

handling the produce of the dairy have followed the sugges- 

tion of the last wink of the tallow dip, and faded away. 

All over the state of Wisconsin the pastures in season are 

beautiful with stock herds that challenge the admiration of the 

world. Stables ventilated and furnished with care equal to
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that we bestow on our houses shelter such herds in the win- 

ter. Every ounce of nutriment in the foods supplied is saved 

and the kind of food best adapted for producing bone, muscle, 

milk and cheese is known on nearly every farm and fed there. 

Out of one of the herds owned in Fond du Lac county, a 

cow has been bred, as you all know, that surpassed in 1907 

the world’s previous record in produce of butter fat, having 

produced in one year 1,200 pounds of butter. That represents 

a value of at least $300. The parents of that cow ought to be 

proud of her, But she never could have made this wonderful 

record if the disciplined brains of the dairy farmers and stock 

breeders had not been lent to her in care and food and en- 

couragement. And the same reasoning can be applied to the 

record breaking cow of 1906 from Marathon county. 

I congratulate the people of Wisconsin that they have an 

organization of cheese makers—an organization oi men and 

women who are representatives from the largest number of 

citizens engaged in a single occupation in the nation. The 

people engaged in agricultural pursuit in the United States 

now number approximately 32 million. 

I am proud to say you have done a great work and are des- 

tined to do a greater for in the great dairy state the industry 

is almost in its infancy when opportunity is considered. 

You are educating each other to understand that it is not 

alone the large number of acres, or the large herd of cattle, 

horses, sheep or hogs that makes farming successfui—that 

makes it possible for farmers to educate their children, furnish 

their homes with some of the modern conveniences of life 

and lift some of the burdens from the faithful wives and 

daughters, but more what can be realized in value in a given 

time from each acre, each cow, horse, sheep, hog and hen by 

careful selection and proper development. You are making 

farm life more respectable—if that were possible—by educat- 

ing the farmer to respect himself. You are helping each other 

to see and understand that the farm presents greater oppor- 

tunity for right development of the brain for service of human- 

ity than any other occupation known. The man who can suc- 

cessfully manage a dairy and stock farm must embody peculiar | 

ability. He must be capable of working hard and keeping a | 

watchful eye over details. He must be an. organizer who
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knows how to direct and treat his workmen. He must be a 

good trader, knowing when and how to buy to the best ad- 

vantage, knowing when and where to seil at the largest profit. 

He must understand finance and know how to keep accounts. 

He must know the course of public matters so he can direct 

the balance of power he holds in his ballot to compel legisla- 

tion that will be fair to his interests and at the same time just 

to his fellow man. 

The farmers who are all this are multiplying every year, and 

the country is richer in consequence. They are the men who 

are found to be capable of managing anything that emergency 

: of neighborhood or nation imposes on them. 

Farmers and dairymen who have their land and stock paid 

for, and are putting their brains into their success, should be 

the happiest men in the republic. 

Business gets dull, and the merchant wears a bald spot on 

his block and patches on the elbows of his pants trying to 

figure a way out of his worries; banks may make unfortunate 

investment; receivers may take charge of great railroad and 

industrial enterprises and strive to figure a way out for the 

distressed stockholders. 

But the successful farmer need not worry about such mat- 

ters. He has a foundation that can not be disturbed. The 

bosom of his broad acres swells with abundance of produce, 

and the consuming millions buy the yield of his land and flocks 

and herds. He is a veritable monarch within his boundaries. 

His sons are developing splendid manhood under the finer sug- 

gestions that accompany a life lived near to nature, and his 

daughters are examples of virtue and womanly grace. His 

children are contributing to the country its best manhood and 

womanhood. 

The farmer, the stock breeder and dairyman, who knows his 

business and owns his property can snap his fingers in the 

face the world’s adversity. If he is not happy, if he does 

not eat the fat of the land in contentment because he is so 

great a benefactor of his fellow men, he is not living up to 

the full measure of his opportunities. 

Wisconsin cheesemakers, my earnest wish for you is that 

you may continue in your great work of helping feed the 85 . 

millions of the people of this blessed nation, each year with
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added intelligence and greater prosperity, and that I may keep 

fellowship continually wich you ‘as a member of the Wisconsin | 

Cheese Makers’ Association. 

The President: Gentlemen, the last speaker is the man that 

donated the chairs as premiums, as | announced before. 1 : 

will further state that for many years he has been a member 

of this association and has shown that he has the welfare of 

the cheesemakcrs at heart by sending in a check for $25 every : 

year and also $1.00 for membership. I think it would be no 

more than proper to give Mr. Cook a rising vote of thanks. : 

Mr. Cook: May I just have one word? While I thank you 

. for these kindly words, yct I want to say to you in all candor 

that I was not giving those chairs for any particular benefit. The 

man that won those chairs could only get them by the merit of 

his work, and I contend that any man that wins one of those 

chairs is helping his neighbor, helping every man in the butter 

and cheese industry, helping the country, helping the state and 

the country and the chcese markets of thg world. I am only 

doing my duty as a citizen of Wisconsin and receive my benefit 

by secing our industry improved. (Continued Applause. 

The President: The next topic on our program for this after- 

noon is a Simple Test to Determine the Casein in Milk, which 

will be demonstrated by Dr. E. B. Hart, Professor of Chemistry, 

Agricultural College, Madison Wisconsin.
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A SIMPLE TEST FOR CASEIN IN MILK AND ITS 

RELATION TO THE DAIRY INDUSTRY. 

: Dr. E. B. Hart, Madison Wis. 

Prof. of Agricultural Chemistry. 

I presume that some of you present, especially the busy cheese 

makers, who have looked over this program and noticed its full- 

ness with new tests and apparatus, have thrown up your hands 

in horror enly to exclaim, when are we to have time to make 

cheese? But the business of milk production and the business 

of cheese manufacture will sooner or later demand more complete 

means than are at present available for arriving at the compo- 

sition of its raw materials. 

A great forward step in the dairy industry was made when the 

Babcock test was evolved. This simple method succecded in 

doing for the butter industry what the more technical chemical 

methods do for other industries—that is to control the amount 

of any single constituent of commercial importance in the raw 

material. Today no industry managed on a sound business pol- 

icy would think for a moment of buying its raw materials with- 

out first knowledge of the amounts of the desired constituents in 

such material. The payment for milk for butter production by 

E the fat test has become practicable and is widely used. 

Another thing the fat test is accomplishing of equa: if not 

greater importance, is to raise the fat producing capacity of our 

dairy cows and to eliminate unproductive animals from our herds. 

By processes of selecting and wceding out, the average fat con- 

= tent of milk, we are told, has been raised at last a half of a per 

cent since the introduction of the Babcock test. It it also pre- 

venting the skimming and watering of milk by maliciously- 

intended persons. These are great accomplishments. 

THE IMPORTANCE OF A SIMPLE CASEIN TEST. 

: Parallel with the introduction of the fat test, has come the 

attempt to grade all milks by the amount of fat they contain. It 

is highly proper that the valuation of any milk for butter manu- 

facture or cream production should be made on the amount of fat 

it contains; because fat is the most important and principal con-
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stituent of these products. But the proposition that the percent- 

age of fat is also a measure of the value of nearly all milks for 

cheese production, has not been generally accepted. 

ARE FAT AND CASEIN IN DEFINITE RELATIONS IN MIXED MILKS? 

Cheese is made up almest wholly of fat, casein, and water. 

The first two constituents of milk control the yield of cheese 

under uniferm conditions of manufacture. If the process of 

manufacure is varied, then of course the yield would vary, but 

the fluctuations in weight of the product produced will depend 

upon its water content, granted we are working with the same 

milk. 

Experiments by several investigators have shown that at the 

same season of the year rich milks do not yield as much cheese 

in proportion to the fat they contain as do poor milks, but that 

a rich milk toward the end of the season may do as well as a 

much poorer milk earlier in the season. Dean of Guelph, Canada, 

and Dr. Babcock have concluded that uniformly a rich milk yields 

less cheese in proportion to the fat contained in it, than does a 

poor milk. (Show Chart.) 

But why is this? The reason for these conclusions is to be 

found in the variable relation of the amount of casein to fat. 

Two lots of mixed milks may contain exactly the same percen- 

tage of fat, and yet the amount of casein will be quite unlike. 

(Average composite of milk, patron’s chart.) Asan illustration, 

one of the patrons at cur University creamery delivered milk con- 

taining four per cant of fat, and 2.4 per cent of casein, while 

another delivered milk containing four per cent of fat and 2.! 

per cent of casein. If we accept the simple rule for the calcula- 

tion of the cheese yield for one hundred pounds of milk when 

the fat and casein are known—multiply the per cent of casein 

by 2.5 and to the result add the per ccnt of fat multiplied by 1.1 

—then the first milk would yield 10.40 pounds of green cheese, 

while the second yiclds 11.65 pounds. This clearly shows that for 

chcese production the amounts of casein and fat should be known 

to both producer—the man who owns the cows—and the man 

who buys the milk. The recognition of the fact that even mixed 

milks do vary in the relative percentages of casein and fat, is 

not new. The practical man, as well as the investigator, has ‘ 

recognized this in his observed yields, but he has only had re-
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course to a single test, the fat test, to control his raw material, 

and of necessity was compelled to rely upon it alone. This sug- 

gests the supplementary use of a casein tesa. 

However it is pretty well established, that herd milks rich 

in fat, are also richer in casein, and further believed by many 

that cheese made from the richer milk results in a product of 

finer quality, and should bring a better price so that in the ab- 

sence of.a simple casein test, there is consequently no question 

but that the most cquitable basis for the valuation of milk for 

cheese production has beea on its fat content. Pooling of milk 

at any time is to be discouraged. It is unfair to the producer 

and does not encourage the improvement in the qualiy of the 

: dairy herd, and may work scrious injustice to the buyer by en- 

couraging skimming and watering. 

DOES THE RELATION OF CASEIN TO FAT VARY IN INDIVIDUAL Cows? 

In the milk of individual cows, there is certainly no definite and 

constant relation between the amcunts of fat and casein. One 

animal may yield a milk containing 2.7 per cent of casein and 

6 per cent of fat, while another produces a milk of 2.7 pcr cent 

casein and 4 per cent of fat, and still another a milk carrying 3.5 

per cent of casein and 6 per cent of fat. These figures are actual 

analyses of milks of individual cows in the University herd. 

Expressed in another way, we have milks where for every hun- 

dred pounds of fat, there may be anywhere from forty-six to 

severity-three pounds of casein. Surely it is clear that for cheese 

production a milk carrying for every hundred pounds of fat 

seventy-three pounds of cascin, would yield more cheese than 

one containing but forty-six pounds of cascin. This is not 

fiction. (Discuss Chart.) Shuttleworth of Canada and Hill of 

Vermont emphasized the variety some years ago. 

But why emphasize this fact of the variation of the casein 

and fat content of milk? Simply this, that in the minds of 

not a few dairymen, cow’s milk contains these constituents in 

a definite and fixed relation. That when the fat increases, the 

casein rises in a fixed and definitely related proportion. This 

may or may not be the case. It may be true if we average a 

great number of milks, but here lies our most important point, 

and that is, that it is not the average that is to guide us in our 

methods of improvement, but rather the exception and the
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deviation from the average. The producer and the cheese 

maker who pin their faith to such a belief are in the path for 

progress. Normal milks vary greatly in their composition and 

are greatly affected by a variety of conditions, such as indi- 

viduality, breed, advance of lactation, etc. The estimation of 

any single constituent, as fat, only allows us to guess how 

much of any other of the milk constituents is present. The 

breeder, through the Babcock test, has made a butter cow, one 

where the fat is unusually high, and he has done this by selec- 

tion. It does not seem at all impossible that with a simple 

casein test, the cheese cow can be developed, one where the 

relation of casien to fat is especially high. Where for instance, 

instead of a milk with 73 pounds of casein per hundred pounds 

of fat, we can produce a milk containing nearer one hundred ‘ 

pounds of casein for one hundred pounds of fat. It is prob- 

ably extremely rare that the milk from a herd of cows con- 

tains casein and fat in the relation of 70 or 80 to 100, but it 

certainly is not uncommon in certain strains of certain breeds 

and among individuals in any breed, to find as high or a still 

higher relation. And here lies at least another important 

field for a simple casein test. 

Another motter-of considerable importance in the discussion 

of the relative amounts of casein and fat in cow’s milk pre- 

sents itself, and that is the relative commercial values of these 

two bodies. Both casein and fat are important foods, casein 

belonging to that generally more expensive class of nutrients— 

the proteids—and popularly called the flesh builders. Yet at 

prevailing prices at our créamery a pound of fat is worth 25 

cents, while a pound of casein as allowed for skimmed milk at 

30 cents a hundred is worth about 12 cents. If we allowed the 

same value for fat in cheese as it commands in butter, then 

the casein per pound in whole cheese is worth about 18 cents. 

On the theory that the feeding or nutritive value of these two 

constituents depends on the amount of heat they can produce, 

the fat could have about double the value of casein, but nutri- 

tive value and heat producing capacity are not with certainty 

to be so closely correlated. : 

On the basis of cost of production it is a fair assumption 

that it has cost the feeder as much to produce a pound of 

casein as a pound of fat. The proteins to which casein be-
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longs, are nitrogen containing bodies and are the farmers’ most 

expensive nutrients. When the farmer sells casein he is selling 

nitrogen, but when he sells fat he sells his cheapest source of 

nutrients—the air and water. It appears that there is some- 

thing irrational and unbalanced in the relative commercial 

values of these two products. From the farm point of view 

the sale of casein is a greater agricultural drain than when the 

fat is sold, and from this view point alone it would appear 

: that these two milk constituents should at least have a closer 

commercial value. 

Tam well aware of the fact that there are many factors en- 

tering into the valuation of commercial products,—a pound of 

protein from a lobster is worth commercially 8 times a pound 

of stew beef protein—but it hardly seems rational that the 

milk constituents, when made into butter, whole cheese, or fed 

as skimmed milk should have values so widely divergent. 

THE TEST. 

PRINCIPLES INVOLVED IN THE METHOD. 

1. Construction of tube and scale whereby percentages of 

casein in the milk are read directly. 

: 2. Establishment of a proper volume of milk to be used that 

will conform to the tube and scale adopted allowing percentage 

of casein to be read directly. 

In summarizing what I have said to you today, I beg to 

make clear; First, that milks vary in their composition, both 2s 

to the amount of casein and fat, Second, that casein and fat are 

not in a fixed and definite relation in milk, that we may have. 

an increase of fat without a proportional increase of casein and 

that the actual composition of such milks can only be known 

by distinct and separate determinations of each of these con- 

stituents. Third, that there is a commercial difference betwecn 

milks and this commercial difference is of such importance to 

the buyer of the raw material that he should not fail, if he is 

to father a keen business policy, to take cognizance of this fact. 

Fourth 1 think, that, admitting the variable composition of 

milks, we cannot deny that the fat test, as a basis for payment 

for milk for cheese production, has its limitations ; but should 

we discard it or refuse to accept it? Most certainly not. We
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should all adopt it. Tt is far and above the best guide we 

have today for this valuation. It not only, from actual data 

already shown, establishes the fact that milks rich in fat, in- 

crease the cheese yield, though perhaps not always propor- 

tionally, but it stands as an implement for moral regulation, a 

guard against fraudulent practice, against skimming and water- 

ing, which is a protection to the cheese maker, as well as a 

bonus for the cow owner and producer of richer milk. 

As a Canadian authority in dairying has well said,—“should 

the hiingry man refuse the half, because he cannot have the 

whole loaf and thereby starve?” Again I must say, most cer- 

tainly not. Fifth, the ideal is the fat test, supplemented by a 

casein test, and this ideal we hope may soon be realized. 

Should the casein test that I am about to show you, fail be- 

cause o° impracticability, or unreliability, I still believe that 

the cheese makers of this state and the dairy interests in this 

state will profit most by the adoption and use of the fat test. 

Still further, until the casein test has had the stamp of ap- 

proval placed upon it by other experimenters than ourselves, 

although I believe, when properly conducted it is a reliable 

test, I do not advocate its hurried adoption at the present time. 

There are no patents or royalties pending, and none to be taken 

out. No manufacturer monopolizes any part of the apparatus. 

Tut T desire to be conservative in this matter; IT am going to 

chow it to you today as what I believe to be an accurate test 

and the solution of a verv vexed problem and possibly an in- 

ctrument for higher production of casein and should any of 

you desire to put it into practice, you are most certainly free 

to do so. It is simple and operative by the unskilled, but it 

requires care and is not absolutely fool proof. Tt will not 

stand abuses, but I do not know of any test that will, and 

give results at all accurate. The test itself is founded on 

a few simple principles. The principles involved are the ! 

use first of a simple glass tube of that construction 

(illustra‘es) in which, in the bottom bulb of barrel shape, 

is a scale that is measured off reading from one to 

ten, and carries the percentage marks of casein in the 

milk directly on this scale. The princivles involved are these, 

that milk when mixed with any acid curdles and if, after curd-
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ling, a proper contrifigual force is applied to that the casein 

drops into this little graduated tube in a pellet from which can 

be accurately read the exact amount of casein in the milk. The 

chloroform that we first add is added for the purpose of re- 

lieving the fat that is present. You understand that when you 

precipitate milk with an acid or as when you make cheese by 

adding rennet you coagulate the casein and incorporate the fat 

mechanically in the cheese. If the fat is incorporated in the 

fat mass, as it would be here, without any solvent, then there 

would be an increased reading due to the fat itself. That is 

avoided by the use of a solvent for fat. You know if you have 

a grease spot on your clothes and put chloroform or benzine 

on it it dissolves it, and so chloroform is used in this test. We 

accurately add 2 cc. of chloroform in the tube and then place 

on top of that solution a solution of very dilute acetic acid. 

Acetic acid is purified vinegar. However, we do not use vine- 

gar but use acetic acid itself, which can be purchased as 

glacial acetic acid at 45 cents a pound. A pound of acetic 

acid will make some nine thotisand determinations, so the ex- 

pense of the acetic acid is absolutely nothing practically. That 

solution is made very dilute. If you take 10 cc. of glacial 

acetic acid and dilute it to 100, and then 25cc of that solution 

and dilute it to ten times 100 you will have the proper propor- 

tion. We add 20cc. of that solution on top of the chloroform. 

Since the machine is a centrifigual one it is necessary to 

5 balance and it is necessary to run two in order to have the 

machine in perfect balance, so we have to prepare two tubes. 

Here we have the two sets of chloroform and dilute acetic 

acid. Here is a sample of milk that we got here in town, and 

we add accurately to that solution 5 cc. of milk. This of 

course must be accurately measured. Now we have the milk 

in the dilute acetic acid solution. It has become curdled. The 

chloroform, however, rests on the bottom, not mixing at all 

with the other constituents of the solution. In order to bring 

the chloroform in contact with the curdled mass and dissolve 

them, it is necessary.to.shake them. To do that, just place 

the thumbs over the barrel of the tubes and shake vigorously 

for fifteen seconds, no longer. Better look at the watch to 

have the proper time because if you shake longer you have an 

emulsion which is a little difficult to break up and is liable to 

10—Ch. i
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give you an indistinct reading on the bottom of the tube. This 

is one of the essential factors in making the test, that the 

shaking must not be longer than for fifteen minutes. The 

chloroform has disappeared, it has broken up in the form of 

emulsion through the mass, but it has dissolved the little fat 

globules. 

An important factor in the test, besides the shaking, is the ; 

proper temperature. This test is regulated for 70 degrees. 

That is the temperature of the acetic acid and the milk should 

be %0 degrees F. That is the temperature that should be 

regulated by the thermometer. If you have properly regulated 

the temperature and precipitated the casein, which should not 

have taken you any more time than preparing a Babcock test, 

and you have prepared the tubes in that way they are ready 

to go in the test. This tester is one that we had built our- 

selves. The first one was made by the Creamery Package Co. 

and I notice they have another one here today. This one is 

made to go directly into the ordinary Babcock tester. They 

are made stronger than the Babcock tester because of the high 

speed at which the machine must run. 

An essential factor in the determination is that the diameter 

of the wheel here must be a definite diameter. The test is so 

regulated that the diameter of this circulating wheel inside 

must be fifteen inches. That is a standard diameter, fifteen 

inches, if we are to turn the machine two thousand revolu- 

tions per minute, and the test is set for exactly that condition. 

A fifteen inch machine turning two thousand times per minute. 

The tubes now have commenced to settle, the casein has com- 

menced to precipitate but we do not see any chloroform. We 

put the tubes in the casein tester; be sure ot give them a turn 

and get them down onto the bottom. I told you that the prin- 

ciple on which it is made is that you apply definite force within 

a definite time. The force that is applied is a revolution of two 

thousand times per minute for seven minutes. In order to 

regulate the speed of the machine it is necessary to have some 

point, and this is in the shape of what is called a metronone, 

which is used by music teachers for regulating the speed to 

make it easy for the child to follow in getting his music les- 

son. This metronone beats at a certain speed, fifty-five or 

fifty-six times a minute is the correct number for the number
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of revolutions required. The test can then be begun. Start 

the machine at rather a low speed in order to see that every- 

thing is adjusted properly. I told you it was necessary to 

turn seven minytes after you got the proper speed. ‘After you 

are in harmony with the machine it is necessary to turn for 

seven and a half or eight minutes, arid after you have turned 

for that length of time, stop the tester, take out the tubes and 

let them stand for about ten minutes, and then read. You 

read, just as you would with the Babcock test, the percentage 

of casein directly in the milk. 

DISCUSSION. 

Mr. Marty: I would like to ask whether the temperature 

of the milk used for testing for the casein has any influence 

on the per cent of casein found in the milk? 

Dr. Hart: The temperature is a very decided factor in 

influencing the accuracy of the test. The temperature that 

was chosen as the one most suitable is 70 degrees F., which 

is usually the normal temperature of the room. A few de- 

grees above that or below may be allowed for an accurate 

test. Of course it is necessary that the milk be approximately 

the same temperature as the acetic acid solution. : 

Mr. Aderhold: Is it necessary to make a test frequently? 

Is there much variation? 

Dr. Hart: I do not think the casein fluctuates from day to 

day in the milk of an individual cow. If your herd repre- 

sents a select herd that is not being filled up by other cows, 

constantly changing your cows, the test does not vary very 

often, I think there is surely not a daily fluctuation. On the 

individual cow the casein test seems to be rather constant; 

it rises with the period of lactation but I think an accurate 

estimate of the casein produced by any cow can be made by 

testing at least once a week or once every two weeks. I do 

not consider it necessary to make a test oftener than that. 

Mr. Aderhold: It would not be necessary to save a com- 

posite sample? , 

Dr. Hart: I do not think it would.
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Mr. Haven: Then in a factory buying milk by the test, 

do you think a casein test once in two weeks would work 

satisfactorily in connection with the Babcock test? 

Dr. Hart: The casein does not fluctuate the same as the 

fat but where a patron was bringing in new cows to his herd 

it would be necessary to make the test more often. | 

Member: Can we use a composite test? 

Dr. Hart: A composite test can be used if you use the 

proper tablets, but if you use mercury, chloride tablets or 

sublimate tablets it cannot be done as it is better to make the 

test on fresh milk or milk only preserved a few days. 

Mr. Dassow: According to that, we could probably pay 

our patrons on both these tests. Would that be an equitable 

basis for the payment of milk in cheese factories? 

Dr. Hart: I am not going to discuss that. Dr. Benken- 

dorf has a paper that will deal with that question. 

Mr. Wallace: Are there more than six bottle machines 

made? 

Dr. Hart: This is the first machine ever made by the 

Creamery Package Co. with six bottles. If they make them 

for more bottles they will, of necessity, have to change the 

diameter of the whirling disc, then the speed will have to be 

multiplied. 

Mr. Aderhold: At the time of the invention of the Bab- 

cock test, nobody realized its value. This is a new invention 

and we do not know today what it is worth, but I have a reso- 

lution that I would like to offer, Mr. President. 

Wuereas, Professor Hart, of our State Experiment Station 

has invented a simple and inexpensive method of testing milk 

for its casein contents, and 

Wuereas, said invention promises to be a very valuable 

factor in the promotion of the dairy business in general, and 

Whereas, In this invention the State of Wisconsin has 

through its Experiment Station been again brought promi- 

nently before the world as a leader in dairy thought. 

Therefore, be it resolved, That our thanks are due and hereby 

tendered to Prof. Hart for his Casein test. 

On motion, duly seconded, the resolution was adopted as 

read.
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Dr. Hart: May I say one word, please? I want you to 

be conservative about this. At our station we are the only 

ones that have adopted this or worked it out, it has not been 

tried anywhere else in “the country and I want you to wait 

until the approval and stamp of accuracy has been placed . 

upon it by other stations. Do not be in a hurry. You have 

done a long time without it, now wait a year or so more. 

Mr.. Chas. Becker then introduced a German dialect’ mon- 

ologist who entertained the audience for several moments and 

received a great deal of applause. 

The Chairman: The next on the program for this after- 

noon is an address by Prof. G. H. Benkendorf. 

AN EQUITABLE METHOD FOR THE PAYMENT OF 

MILK DELIVERED AT THE CHEESE FACTORY. 

Pror, G. H. BeNKENDorF, Madison, Wis. 

In Charge Wisconsin Dairy School. 

If we look over the programs of the Cheese Makers’ con- 

ventions which have been held in this city for the past few 

years, and also the programs of the Butter Makers’ conven- 

tions, held at various places over the state, we will note that 

both harp on the production of pure milk, the proper care of 

the same, the sale of its products, and kindred subjects. 

There is, however, a topic discussed almost exclusively at 

cheese makers’ conventions, which is not frequently discussed 

by the butter makers, and that is the proper method for the 

payment of milk delivered. I have looked over the cheese 

makers’ programs for several years and notice that last year 

V'rofessor Farrington was on for the topic entitled “Calculat- 

ig Cheese Factory Dividends,” and in the course of his paper 

be brought out what he deemed to be an equitable method
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for the payment of milk. Two or three years previous there 

was anotner paper entitled “Cheese factory Accounting, ’ 

which practicaily amounted to a discussion along the same 

line. : 

it is usually a difficult task for the man who gets up the 

programs to introduce new features so they will not become 

iouotonous. Our Secretary, however, deemed, inasmuch as 

the casein test was perfected by Professor Hart during the 

past year, that it would be entirely proper to introduce the 

subject of the payment of milk again this year. There is no 

question but what this will be threshed over and over again 

tor years to come because, after all, I believe it is almost im- 

possible to devise a method for the payment of milk that will 

be absolutely equitable and at the same time practical. 

The payment for milk is such a complex problem that when i 

looked at from one side it has a different aspect than when 

viewed irom another, and it all depends on the points of view 

taken by the patron and the owner whether or not they will 

be satistied as to the method adopted for the payment of the 

milk at the factory. There is no question, therefore, but that 

some of you may disagree with some of the statements in this 

paper. I, therefore, hope that when the question is open for 

discussion you will all feel free to express your opinions. 

There are several methods for the payment of milk in use 

at the present time, which may be briefly mentioned. ‘Chey 

are, 

First, The pooling system, ‘or buying milk at a flat rate of 

so much per hundred regardless of the quality of the milk. 

Sccond, The payment for milk according to its fat con- 

tent as determined by the Babcock test. 

Third, The addition of 2 to the fat content, as proposed by 

Professor Dean of Canada. 

Relative to the first method—that of paying for milk at a 

flat rate of so much per hundred—it is hardly necessary to 

say that this is not an equitable way for the payment of milk. 

The solids in milk which determine the yield of cheese vary 

so much that it is impossible to establish a flat rate that is 

in any way fair to all concerned. Yet in this state, the home 

of the Babcock test, there are stlll many cheese factories that 

pay for their milk at a flat rate.
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The second, or the one whereby we pay for the milk ac- 

cording to its fat content, as determined by the Babcock test, 

is undoubtedly not only the most equitablé but also the most 

satisfactory in use at the present time. ‘his method for the 

payment o: milk is so well known that an explanation is not 

necessary. Yet there are certain phases that we may discuss 

with profit. es 

Yo justify this method we frequently see the following 

table showing the yield of cheese from milk varying in rich- 

ness. These cheese were made at the Dairy School, first, by 

the late Professor Decker; another set was made later by Mr. 

Baer ; then by Mr. Noyes, Mr. Moore and others, and approxi- 

mately the same results were obtained each time. It is as 

follows: 

TaBLe A. 

Yield of cheese from milk varying in richness. 

100 Ibs, of milk, testing 0.1 per cent fat...........2+ 02+ seee cece sees eeee++++5.5 Ibs, Cheese. 

a eas ne ere ae ens, 
100 Lbs. of milk, Vesting 3.0 per CONE fab. .... 0... cece ce ee cece nee eee cece ee Be ibs, cheese. 

Se eats ene iy ote oe tae ses0202000IL cicero ae lm oben. 

While this table does in a way show that the yield of cheese 

~ increases according to the fat content of the milk, we believe 

that it is not altogether a fair comparison because most of 

the cheese were made from abnormal milk and therefore the 

results ought not to be taken too seriously. 

It is a favorite theory of the Holstein and Ayrshire breed- 

ers that milk from their herds is better for cheese than milk 

from the Jersey or Guernsey breeds. The 13th annual re- 

port of the New York Station gives the following figures, 

which may prove interesting: 5 

Tasie B. 

z Yield of cheese per lb. of fai from milk produced by cows of 
different breeds. 

— 

Breed. : Pes m| vera Tos | ghepee 

: | 

nae re 
ee ee | ee | 38 
LS es CERES FS as PEE EE ee ee Seo ESE
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From this table you will observe the gradual increase in 

the amount of fat per hundred pounds from 3.36 to 5.60, or a 

difference of 2.24 per cent between the Holsetin and the Jer- 

sey. You will also notice the increase in the yield of cheese, 

showing that 100 pounds of Jersey milk, testing 5.6, made 

13.62 pounds of cheese while the 100 pounds of Holstein milk, 

testing 3.36, gave a yield of only 9.54 pounds; or, in other 

words, the Jersey milk produced 4.08 pounds of cheese more ; 

than the Holstein milk. Therefore there is no fair minded 

man who can in any way claim that the man that delivered 

the Jersey milk ought not to be paid more for his milk than 

the man who delivered the Holstein milk. However, if we 

notice the pounds of cheese made per pound of fat we observe 

that there is a gradual decrease in the amount of cheese made 

per pound of fat as the milk gets richer. In other words, the 

Holstein milk gave a yield of 2.84 pounds of cheese per one 

pound of fat and so on down the line until we come to the 

Jersey milk which produced only 2.43 pounds of cheese per 

pound of fat. This is, so far as I know, very reliable data. 

Dr. Babcock, of our own station, published in the 11th An-- 

nual Report of the Wisconsin Experiment Station the follow- : 

ing table: 

Taste C. 

Yield of cheese from milk testing different per cents fat as found 
from 347 factory reports. 

| Test of milk. | Cheese Ibs,. 

Bpior Menees 4 metnvane vores: | Per 100 Ibs | Per 1 Ib. fat 
: s of milk. in milk. 

ae ee 1 Under 3.25 3.1 ee: \- 38 
iB le SEE) Se Ps oft 3% 
P ieerscepedecr cree oo) ul aeeegr 1020 2a 
Bi ne ee ae 44 10.71 2a 

oe 9.56 [eee 
seinem acim 

Now, gentlemen, please bear this ‘in mind that all these 

cheese were made from normal milk and not from abnormal 

milk. There is no question however, but that under ordi- 

nary conditions a more palatable cheese can be made from 

milk that is rich in fat content than from poor milk, and there- 

fore it should receive a-better price.
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We must also bear this in mind that although this may be 

a fact we find that actually a buyer when he goes to a fac- : 

tory in Sheboygan or Kewaunee county makes little distinc- 

tio as to whether or not the cheese was made from 3.5 per 

cent milk or 4 per cent milk, so long as the flavor is good and 

the cheese up to his standard. 

These tables, showing that the yield of cheese decreases as 

| the richness of the milk increases, are the strongest argu-° 

ments against payment for milk according to the fat content. 

If these tables showed the same yield per pound fat whether 

the milk was rich or poor in fat, then no objection could be 

raised to the payment of milk according to this method. 

5 Professor Dean of Canada sought to overcome this objection 

by adding 2 to the fat content and using the sum as a factor 

in making the computations. To illustrate, if a man’s milk 

tested 3.5, he would add 2 making it 5.5 and use this number, 

5.5, in the same way that we would use the test 3.5, when pay- 

ing to the fat content. 

This method would be quite satisfactcry if the casein con- 

tent of the milk was only about 2 per cent and if it did not 

vary in different milks. This, however, is not a fact because, 

as Professor Hart stated in his paper, it varies a great deal 

with the milks of different cows. Therefore the method is 

nothing more or less than paying for milk by the Babcock 

test and pooling the casein. 

There is no question but what this method puts a premium 

on the adulteration of milk by the addition of water. It is 

very evident that a party having 4 per cent milk may add 

sufficient water to reduce the fat content to 3 per cent and in 

that way receive more for his milk than he otherwise would. 

This is possible because the factor 2 is always constant no 

‘matter whether the milk has been adulterated or not. 

“ Inasmuch as Professor Hart has a method for the deter- 

mination of casein in milk, which may prove to be practical 

and satisfactory in the hands of a man of ordinary intelli- 

gence, it may be well to look forward to the payment of milk 

according to both its fat and casein content. It is not the in- 

tention at this time to urge the adoption of this method, for 

we believe the invention should be given a thorough trial 

both in a practical cheese factory and at other experiment 

| :
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stations than our own. Therefore we think that it is well 

jor the cheese makers to look into this matter and watch 
this test closely so that they will be in a position to judge 

intelligently whether or not such a method is an improvement 

over those already mentioned. 

‘his method tor the payment of milk is very simpie and 

consists in testing the milk for fat and also ascertaining its 

casein content. ‘Lhe two are then added together and the sum 

used as a factor. For instance, if the casein content was 2.5 

per cent and the fat test 4.5°per cent, we would add the two 

together and get 7.00, which iactor we would use in the com- 

putations. It is very evident, therefore, that by this method 

the patron is paid according to the pounds of casein and fat 

which he delivers. In no way can he adulterate his milk and 

be benefited, for should he add water, he would simply re- 

duce both the fat test and the casein test. 

: In order to bring this matter before you in a more defi- 
nite way I have prepared a table, showing the various amounts 

that patrons would receive according to the four methods 
mentioned. 

Tasre D. 

A comparison of the different methods for payment of milk de- 

livered at cheese factories. 
— 

| ‘White. | Black. | Brown. | Green. | Total. 

WI encased iota | 3.00 3.00 4.50 4.50 | 15.00 
Cheese veld Sy | a | | ss | 

Value of cheese at 12 ar A ae ee nee lemmas. Pane per Benen ieee Sen ee 5.100 

Pooling method.............-.| 1.275 | 1.275 1.295 1.215 5.100 
PS tis | iio | ar | iia | 3.8 
TGF COHOIR 0a. simaciercn aces 1,004 | 1.104 1,105 1.586 5.099 
ei et ot entree ee ees ot ae 

It is assumed that each patron delivered 100 pounds of milk 5 

varying in casein and fat content. 

The cheese yield was found by multiplying the casein con- 

tent by 2.5, to which was added the product obtained by 
multiplying the fat by 1.1. This method of determining the 

cheese yield has been found in practice to be approximately 

correct. The value of the cheese was obtained by multiply-
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ing the cheese yield by 12, assuming that each pound of cheese 

was worth 12 cents. The sum ot the four values is $5.10. , 

‘This amount is then divided according to the different meth- 

| ods. We notice that in the pooling method, inasmuch as 

|. 400 pounds of milk were delivered, we divide the $5.10 by 4 

and_get a value of $1.274 for each hundred pounds of milk 

regardless of its richness or the casein content. You can eas- 

ily see, therefore, that Mr. Green delivering the rich milk 

should have received $1.61 when in reality he received only 

$1.27%4. 
According to the fat method for paying for the milk we 

find that White and Black both received $1.02 and Brown 

and Green $1.53, although the milk that Green delivered made 

2.25 pounds of cheese more than the milk that Brown deliv- 

ered and he should have been paid accordingly. 

By the fat plus 2 method we would pay Mr. White $1.11 

and Mr. Black the same, although as can be seen one deliv- 

ered milk having a casein content of 2.00 per cent and the 

other 2.50 per cent. Similarly Brown and Green each re- 

ceived $1.44. In both cases it is plain that the man delivering 

the milk with the richer casein content does not receive his 

proportionate share. 

In the fat plus casein method we notice that each one is 

paid a different price and the man delivering milk with a low 

fat and a low casein content does not receive as much as the 

man that has a higher casein content although he may have 

the same amount of fat. 

In comparing the varying amounts paid these farmers, ac- 

cording to the different methods, with the actual value we 

note that the greatest variations from the actual value occur 

in the pooling system, which proves that under this system 

the greatest injustice is done. We note also that decidedly 

more variations occur in the fat plus 2 method and the straight 

fat method than in the fat and casein method. It is there- 

fore very evident that this fat plus casein method, if it can be 

made practical, is the most equitable way of paying for milk 

at a cheese factory yet proposed. 

In order to show the difference between the amounts re- 

ceived by the patrons and what they actually should have 

received, the following table has been prepared.



156 . WISCONSIN CHEESE MAKERS’ ASSOCIATION. 

Tair E. 2 

Table showing differences between amounts reeeived by patrons 
and what they actually should have recerved. 

eee 

: ee Black. | Brown. Green. | oe 

Pec psiemens ccc amt | st | See | ee | a 
fe PE | coos | Co | ‘ort | oe | ts 
a Naa a a 

(In the above tables the plus signs indicate the amounts 

the patrons received in excess of what they were justly en- 

titled to and the minus signs indicate that they did not receive 

their share.) 
lf more accurate results are desired than obtained by the 

fat plus casein method, as illustrated, it will be necessary to 

multiply the fat test by 1.1 and the casein test by 2.5; add the 
two products together and use the sum as a factor in making 

the computations. Such a method would prove to be too la- 

borious for ordinary use. 

According to the fat plus casein method, the fat and the 

casein are placed on an equal basis pound for pound. This 

may be offered as a criticism against the method, but we do 

not think that the objection will hold inasmuch as it actually 

costs a farmer more to produce one pound of casein than it 

does to produce a pound of fat. A pound of casein removes 

more fertility from the soil than does a pound of fat and at 

the same time it is also more valuable to the cheese inasmuch 

as it is the casein in the cheese that reallv makes it so nu- 

tritious. 

Taking everything into consideration we believe that we 

are entirely justified in placing as much value upon a pound 

of casein in the milk as upon a pound of fat. There will 

always be some slight differences, but we believe that this 

method comes nearer the real value of the milk than any other 

method yet proposed.
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DISCUSSION. 

The President: We have had a very interesting talk, gentle- 

men, and this topic ought to bring out lots of discussion. We 

have Professor Benkendorf here to answer any questions we 

desire to ask. 

Before opening this discussion, I desire to announce that 

; : Mr. Carswell, the treasurer, will be at Room 78 of the Repub- 

lican House, tonight from 7:30 to 9 o’clock to pay the pro 

rata funds. 

Are there any questions you desire to ask Mr. Benkendorf? 

. Mr. Kasper: Has not the care of milk almost as much to 

do with the yield of cheese as anything else? 

Prof. Benkendorf: I cannot tell. I think you can get 

more cheese from milk that is well taken care of than milk 

that does not receive good care for the reason that losses in 

the fat will not be so great. I am not a practical cheese 

maker, never made cheese in my life, but I understand that 

milk that is well taken care of has a better yield. I think any 

cheese maker will bear me out in that. 

Mr. Kasper: If the factories would adopt that casein test, 

don’t you think we would be back where we started ten years 

ago? Would it not have a tendency to have farmers breed 

cows with a lower per cent of butter fat? 

Prof. Benkendorf: It would have a tendency to have farm- 

ers breed cows that would have both more fat and more 

: casein. This test does not put aside the Babcock test in the 

least, wé have it as well, the Babcock test to determine the 

fat and Hart test to determine the casein, and one would have 

to use both these tests to determine the value of the milk. 

We cannot put aside the Babcock test and adopt the casein 

test, we have to-pay attention to the fat conent as well as the 

casein. 

Mr. Anderson: Before you can apply this casein test, 

which do you consider the method nearest correct in paying 

for milk?- 4 

Prof. Benkendorf: You mean to ask which method is the 

most equitable for paying for milk outside of the casein test? 

I think the fat test is the nearest right. There are a good
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many objections to the fat test only and I have pointed them 

out in my paper. I showed that the amount of cheese made 

per pound of fat decreased as the milk gets richer and there- 

fore one can make more cheese from 8% milk than from 5% 

milk, everything else being the same; but if we do not adopt 

the casein test I think the Babcock test is the best way to 
pay for milk. Combining the Babcock test and the casein 

test, we have an ideal way if we pay according to these tests. 

Member: For instance, if a man had 500 Ibs. of milk and 

skimmed it thoroughly by running it through a separator, he 

kept the skim milk on the farm, mixed the cream thoroughly 

with water until it tested 5% by the Babcock test, how much 

cheese could be made out of that?) Skimmed milk is supposed 

to be worth 35c per hundred for feeding purposes, while water 

is very cheap. 

Prof. Benkendorf: TI do not think I understand the ques- 

tion. 

Mr. Dassow: It seems to me the gentleman wants to make 

out the patrons want to cheat the cheesemaker by keeping 

the skim milk and casein at home. 

Prof. Benkendorf: There is no doubt but with the Bab- 

cock test, when you add two to the test according to the 

Dean method, a patron would cheat the factory; but with the 

Babcock test and the casein test if water is added to the milk 

there will be but little butter fat content and lower casein con- 

tent and the patron will not be paid a cent more for his milk 

than it is worth. If you skim the cream off your milk you 

are not going to get so much fat and although you may get 

approximately the same amount of casein in the milk you are 

not going to gain anything there. You simply take away the 

fat and if you add water to the milk you are going to cheat 
the casein. 

Mr. Dassow: It seems to me the gentleman thinks if he 

takes the casein out he will cheat the cheesemaker. 

Prof. Benkendorf: He will only be paid according to the 

casein. 

Mr. Haven: We people from other states recognize the 

‘ fact that Wisconsin is bringing in a good many new ideas to 

dairy work. You brought out the Babcock test and the casein 

test, and it seems you have a method for manipulating milk
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and cream, or at least it has been thought of, and you may 

have to fall back on the old lactometer test. 

Mr. Corneilson: As I understand the gentleman, he thinks 

he can bring cream reduced with water to a cheese factory, 
and cheat the cheesemaker. That cannot be done. I would 

not give much for the services of a cheesemaker who did not 

know enough to see that was diluted goods if he offered him 

cream diluted with water. In such a case the cheesemaker 

ought to call an inspector and have the matter settled through 

the courts. 

The President: I would like to ask, before we go farther, 

in removing the cream from the milk, how that man would 

expect the precipitation on the part of the rennet in that 

cream? Is it a possibility to precipitate cream with rennet? 

Member: In manufacturing brick cheese, Swiss cheese and 

Limburger cheese during the warm weather our patrons bring 

their milk to the factory twice a day, the last coming gener- 

ally about night fall. The patrons have no time to cool their 

milk down, they do not propose to cool their milk and you 

cannot cmpel them to do so, so that it comes to the factory 

at about 90 degrees. Well you are not going to put a ther- 

mometer in there if it is a little higher and you cannot take 

a lamp or candle and examine it thoroughly at night. With 

American cheese the milk must be cooled properly, as cream, 

being lighter than water, it will float on top the same as oil 

on water; but in Brick, Swiss or Limburger cheese the milk 

comes at practically the same temperature as it is drawn 
from the cow, and sometimes gets in as late as eight o’clock 
in the evening. 

The President: In manufacturing Swiss cheese, the custom 

of delivering milk twice a day has become so common that 

it is the belief that the milk must be manufactured into cheese 
immediately after being drawn from the cows. This is not 
the case, nor is it necessary. However, the short time which 
elapses between the time the milk is drawn from the cows and 
when it is manufactured into Swiss cheese is hardly sufficient : 
to develop any lactic acid, therefore it is not necessary to cool 
that milk ; but Swiss cheese is very successfully manufactured 
in many places where the milk is delivered only once a day.
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Under these conditions, however, the night milk is properly 

cooled and delivered in separate cans the next morning. 

If there are no other questions we will close this discussion : 

and listen to an announcement by Mr. Chas. Becker, of this 

city. 3 

Mr. Becker: We have with us a gentleman by the name 

of Professor Martini who will entertain us a few moments, 

but I want to warn you gentlemen to look out for your 

watches. I take pleasure in introducing to you Professor 

Martini. . 

The convention was entertained for about half an hour by 

Professor Martini with slight-of-hand tricks, etc., which he 

afterwards explained, and which were very mystifying to the 

audience. 

ELECTION OF OFFICERS. 

Mr. S. B. Suittine called to the Chair. 

The Chairman: Gentlemen, if we can have your attention 

for a few minutes we will soon dispose of this business. I 

want to say to you, before we commence, that it was with a 

‘great deal of reluctance I consented to take this position during 

the election of officers. I felt that it was presumptuous on my 

part, a man from another state, to step into the chair of the 

highest office of your organization, yet I feel honored to be 

permitted to preside over an audience of the size and intelli- 

gence of the Wisconsin Cheese Makers’ Association and, as the 

hour is late, we are going to get down to business and carry 

on our elections as fast as possible. 

The first office to be filled is that of president. Nomina- 

tions are in order. 

. Mr. Aderhold: Mr. Chairman and Gentlemen: It is said 

that a fashion must run two years. It has been the fashion 

for the past year to have a strawberry blonde for president and 

that fashion has not yet run two years. Two years ago I had 

a strawberry blonde after me pretty hot and heavy; he had a
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_ strong following then and.I believe he has yet, and I want 

therefore to place in nomination at this time the namé of Mr. 

J. B. McCready, of Sheboygan. 

Nomination seconded. 

The names of Mr. E. A. Aderhold and Mr. Fred Marty 

were also placed in nomination, but both gentlemen declined 

the nomination. 

The Chairman: Are there any other nominations? 

If none, I will declare the nominations closed and according to 

Robert’s Rules of Order you may elect viva voce. 

Votes being called for, Mr. McCready was unanimously 

elected president of the association. 

The Chairman: The next office to be filled is that of vice- 

president. Nominations are in order. 

Mr. Myers: You all know a gentleman who has been work- 

ing among you for a number of years and has done exception- 

ally good work. He has been connected with the dairy and 

food department, was treasurer of your association for two 

years and vice-president for one year, and I honestly believe 

we can make no mistake in continuing him in office, I there- 

fore nominate Mr. Fred Marty, of Monroe to elect himself. 

Nomination seconded, and there being no other nominations 

vote was taken and Mr. Marty was declared elected vice-presi- 

dent for the ensuing year. 

The Chairman: -The next to be elected is your secretary. 

Who will you have to fill that office? 

Mr. Sherwood: I nominate for secretary the gentleman 

who has served us so well the last several years, Mr. U. S. 

Baer of Madison. 

Nomination seconded and election unanimous. 

The Chairman: We now have the office of treasurer to fill. 

: Nominations are in order. 

Member: Mr. F. E. Carswell is one of the most conscien- 

tious, painstaking dairy workers we have in the United States, 

and I place his name in nomination for treasurer only regret- 

ting that I cannot nominate him for Congress. ° 

11—Ch.
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Nomination seconded, and election of Mr. Carswell was- 

unanimous. 

The chairman: There is to be a director elected to fill the 

place of Mr. John Grootemont whose term of office expires. 

Will you please nominate a director? 

The names of John D. Cannon and Mr. John Grootemont 

were both placed-in nomination, and nominations duly sec- 

onded, and tellers were appointed to count the ballots, as elec- 

tion was by ballot. The tellers appointed were Messrs. Lar- 

son, Noyes and Becker, who reported sixty-six votes cast, 

thirty-six of which were for John D. Cannon, thirty-two for 

John Grootemont and one for M. Michels. 

The Chairman: As this finishes our business we will now 

stand adjourned until tomorrow morning at 9 A. M. 

: FRIDAY MORNING SESSION. 

Meeting called to order at 9:30 A. M. by President Michels. 

The President: We have two numbers on the program left 

over from yesterday, one of which is Dr. Kletzsch and the 

other a paper by Mr. Benkendorf. We will first call on Dr. 

Kletzsch, of this city, to give us an address. 

ADDRESS. 

Dr. G. A. Kuterzscu, M. D., Milwaukee, Wisconsin. 

Mr. Chairman, Ladies and Gentlemen: 

I came yesterday to your meeting with a great deal of 

hesitancy, not knowing what I wanted to say, or whether what 

I did say would be in line with your thoughts, ideas and in- 

terests; but, after listening to several of the papers of the 

afternoon, I found that I was directly in line and the thoughts. 

that I had jotted down on paper were directly of interest to 

your worthy body, but before I commence I would like to 

answer a few of the questions that were put and a few of the 

statements made yesterday.
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First, in regard to the statement made by Mr. Cook as to i 

the success of the milking machine, I have had six or eight of 

the B. L. K. milking machines in use on my farm for a year 

and I can say that they are an absolute success. I know from 

experience that the milking machine is very much better than 

the average milker and that the objections to the machine are 

not well founded. For instance, one that I will pick out as to 

the drying up of the cows earlier than usual. That is not the 

case. I do not know whether the agents for the B. L. K. 

milker are here but if they are here they will be able to bear 

S me out in that statement. 

Another question asked by one of the gentlemen present was 

whether the age of milk had any influence on the casein in 

the milk, and I do not believe that question was answered as 

positively as it should have been yesterday. We deal with 

casein in our nursing milk every day in the year, and we know 
from experience that old milk does not give in quantity and 

quality the casein that fresh milk does and I can say from my 

own experience that the fresher the milk the more profitable 

it will be for you to use it, because of the quality and quantity ; 

the quantity is diminished and the quality deteriorated by let- 

ting it stand. 
Another point that came up yesterday was in regard to the 

casein test. I believe this is a very fine thing and I am glad 
to see again that the men connected with our university have 

come forward and I believe you gentlemen will appreciate that 

test more in the future than you do today. 
The subject of the address which I was asked to hold before 

your worthy body was left to me for selection. At first, I thought 
I would make some remarks upon the bacteria which are found 

in milk under different conditions. But, after a thorough con- 
sideration, I concluded that for all that this is of great import- 

; ance from the hygienic standpoint, it was not of that practical 
use to you which other questions might have. So I chose the 

: broad subject of Milk and will relate to you my experience in its 
production and handling. Before I take up the practical part of 

my subject, I will make a few introductory remarks. Milk is 
one of the grandest products which Nature produces and, in con- 

sequence, the cow is one of the most useful animals we have. It 
is the only product of its kind upon which man can live indefin-
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itely and exclusively, for it contains all the elements necessary 

for the upbuilding and sustaining of the system. 
When in its natural form, Milk is the keystone to the health 

and welfare of the whole nation and it is a wonder that the 
method of procuring such an wholesome product has been nearly 

entirely ignored for thousands of years. We have already ap- 
proached the twentieth century before the public has been 
aroused to the necessity of requesting the regulation of the pro- 
duction of such an important food article. 

What is it, then, that requires such drastic measures and has 

lighted the flame which is agitating the whole world at the pres- 
ent day, It is because milk is not produced from healthy cows ; 
it is not produced in healthy surroundings; is not produced from 
healthy feed and is produced in very unclean ways and, as before 

stated, does no incalculable harm brought to the market as a re- 

sult of such untoward conditions. z 
It will, therefore, not be amiss to have such an important sub- 

ject discussed by an outsider and to get his views on the article 
which forms the foundation stone of your productions. The 
composition of milk is well known to you all. That it is made 

up of Butter fat, Casein, Salts and Water, need hardly be stated. 

The layman thinks that the Butterfat is the most important part 

of the milk and if rich in this article, he considers the milk good. 
We all know that the casein contained in the milk is what gives 
to it its highly nourishing qualities. It is the Protein in the 
milk and upon this is based its food value. When milk is un- 
clean, contaminated or highly infected with bacteria, the casein 

is the part of the milk which is affected and changed in its char- 
acter. In consequence, its nourishing properties are diminished. 
Any growth of bacteria in milk is at the expense of the casein. 
It is, therefore, imperative to prevent such changes or run the 

risk of handling an inferior milk and getting inferior products 

out of it. i 
The first question which arises can a normal milk be pro- - 

duced? Is it within the reach of the average farmer and we 

can say every farmer, to produce a healthy product? Can the 

authorities who regulate other things request the compliance 

with certain conditions through which a normal milk can be 

delivered? Will such requirements produce hardship upon 

the farmer? Many more questions of the same sort could be 

put, but these are enough to illustrate what I wish to get at
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and that is that the requirements necessary for the production 

of a wholesome milk are not such, that they are not within 

the reach of every farmer who enters upon this particular 

: branch of industry. The conditions which should exist on 

every farm where milk is produced and for whatever use it may 

| be put to are the following: 

1st, A healthy cow. 

2nd, Sanitary surroundings. 

3d, Wholesome feed. 
4th, Clean milking. ; 

5th, Proper care of milk after produced. 

These few requirements are not exactions but every farmer 

can comply with the same if he wishes to. It is not neces- 

3 sary that a revolutionary spirit should be introduced, but a 

general compliance with the above requirements should be 

sought for. It may be possible to bring about good results by 

appealing to the pride and conscience of the farmer, and if 

this is not possible, I do not see why the product of the dairy 

farm should not be graded and each farmer rewarded for the 

kind of milk which he produces. A thing of this kind cannot 

be instituted by the individual but must be required by. the 

association, and I am sure it would be a step in the right di- 

rection for an association of this kind to adopt such measures. 

They certainly would find a hearty support of the public at 

large. 

It is of the utmost importance for whatever purpose desired, 

to use the milk as soon after milking as possible. This is what 

we are obliged to do in the production of our Nutricia Nursing 

Milk. In this preparation we endeavor to have the milk as 

pure and fresh as is to be had. Old milk, unless kept very 

cold, undergoes so many changes of a bacteriological as well 

as chemical sort that the milk in its nutritive properties is 

changed and also in its chemical composition. In warm milk 

: the bacteria multiply very fast; for their propagation they use 

up the best part of the milk. The-excrements which they 

leave back are of a very poisonous nature and affect the good 

qualities of the milk in many ways. 
Professor Backhaus of Berlin, Germany, a scientist of high 

repute, and who as a physician made the study of infant feed- 

ing his life work, originated, after years of toil, the process,
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which is used all over the world in making Nutricia Nursing 
Milk. In many cases and in many lands, Nutricia Nursing 

Milk takes the place of mothers’ milk and is the nearest ap- 

proach to breast milk which is possible to be had. A short 

description of the process employed might be o/ interest to 

you. For it is with the casein we deal and the changes brought 

about in it, that has made the results so marvelous. 

The first requisite is a “whole milk,” termed in Germany 

“voll Milch,” which signifies that the product used must be ; 

milk and nothing more nor less. This means a normal prod- 

uct of a healthy cow, procured under sanitary surroundings. 

The casein is the element which gives to the milk its nutri- 

tious properties. This is the part, however, which proves so 

hard to digest for the infant. You use the casein and get it 

from the milk by coagulating the same and precipitating it. 

We use a ferment and dissolve the casein, making the milk 

contain more soluble casein than ordinarily cows’ milk con- 

tains. In mothers’ milk there is normally a large percentage 

of soluble casein and hardly any insoluble casein. We en- 

deavor to approach the normal mothers’ milk as nearly as pos- 

sible. After the action of the ferment on the casein, is com- 

pleted, we then coagulate the balance of the casein left and 

remove it from the milk, so that the infant does not need to 

burden his stomach with this extraneous substance. In other 

words, I am allied to you in the use of casein, the only dif- 

ference being that you work with the solid substance and I 

work with casein in a liquid form. 

The process employed is as follows: In order not to make 

any changes in the other ingredients of this milk which are not 

wanted, the milk is skimmed by running it through a separa- 

tor. The skimmed milk is then warmed to blood heat and 

the ferment added, which is allowed to act on the casein for 

thirty minutes. Then that casein which still remains undis- 

solved is precipitated and removed from the whey in the form 

of a curd. To the prepared whey the cream is again added 

and the milk is ready for the bottle in which it is thoroughly 

sterilized, so that Nutricia Nursing Milk when properly pre- 

pared and put up will keep in a cool place for a long time. ~ 

As the infant requires different qualities of milk as it grows 

older, we put up different grades to conform to its wants. The
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character of the different kinds simply differ in the amount of 

the nourishing matter present. - 

In order to get “whole milk,” I established the Nutricia 

Farm at Theinville, Wis. There I endeavor to carry out the 

above stated requirements which are necessary to get a whole- 

some product. When I bought the farm, the present build- 

ings were on the land and they were of the same kind as the 

majority of farmers have them. I simply changed the old 

buildings, and made them as sanitary as possible. My herd, 

which consists of a hundred cows or more oi: grades, is tuber- 

culine tested by the State Sanitary Board. The feeds which I 

suse is ensilage all the year around, clover and alfalfa hay 

and of the concentrated feed, bran and ajax food. My miiking 

cows are stable fed all the year round. These now number 

about seventy and are milked by milking machine. The 

-springers I keep on my annex farm adjoining the Nutricia 

Farm where the stable arrangements are the same, however. 

: I am not, however, in the dairy business for that alone. I 

wish to exercise an influence upon the farmers in my neighbor- 

thood to follow my methods in dairy farming. From experi- 

-ence, I know that the changes which are necessary to be made 

by the farmers in order to come up to the above requirements 

are not beyond their means to make. 

= Now I would like to sugest to this worthy body, that each 

of you in your respective districts exercise also an influence 

upon the farmers who supply you with milk, to make gradually 

‘such changes in their stables and with their herd in order to 

‘come up to the requirements asked for. And if these farmers 

who comply and deliver to you wholesome milk, designate 

their product as whole milk. In Germany, this term find uni- 

versal application and has proven beneficial. 

I should be pleased to have all of you pay the Nutricia Farm 

‘a visit and see for yourselves what can be done with regular 

farm buildings and herds. I will also be pleased to supply you 

and the members of your association with floor plans for the 

arrangement of their stables. I know, now, after having first 

had experienced architects, carpenters, masons and concrete 

mixers that-the saiie changes can be made much less expen- 

‘sive by regular workmen, when I changed my annex farm only 

“this fall to the form of the Nutricia Farm. If your milk sup-
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pliers would combine they could easily and with comparatively 

small expense, change their buildings and their herds gradu- 

ally so that in a short time they would supply whole milk and 

with the modern arrangements, double their capacity and sup- 

ply you with twice as much as you are getting today. 

I have here some barn plans that are very suitable. A barn 

built on these plans furnishes accommodations for sixty-eight 

cows, and if the association desires I shall be glad to turn 

these plans over to your secretary and let him have photo- 

graphs of this made, or I will have the photographs made my- 

self and supply each of you individually with enough cuts so 

you can give them to your farmers so they can work on that 

plan, and I know it would be of benefit to them. 

Mr. Dassow: I would like to ask the doctor whether it 

would be necessary to put boards on the cement floor where 
the cows lie? 

Dr. Kletzsch: The floor under the cow is covered with 

concrete but on top of the concrete there are planks, and that 

is one thing I neglected to state and that is to be sure when you 
put in concrete not to forget to put in drain tile below. That 

is the most important thing I know of. I have had, as I said, ; 
a great deal of experience. I built a farm up North at Summit 

Lake, Wis., where we have our summer home and I have lost 

more money by the imperfect building of the barns up there 

in cows and a large number of pigs and poultry and sheep I 

keep, I have lost a great deal of money on account of the bad, ; 
moist condition of my concrete floors. At my-farm near here 

I laid drain tile through each one of these roads, not only 

where the cows lie but also under the floors, underneath the 

feeding alley and right around, so I have eight or ten rows of 

three inch drain tile running from West to East, and you can 

stand in that barn, housing sixty-eight cows and two bulls, 

three or four box stalls filled with cows, and not have one 

particle of odor of the cow. It is not the veritilation in the 

ceiling that keeps it in that condition, it is the dry condition 

_ of the cement floor, and those cows are as healthy as they can 

be and they stand there day in and day out, with the excep-.
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tion of two hours each day when they are driven into a little 

park. I do not graze my cows at all, simply let them have a 

little airing. Where the cows lie there is planking. 

Mr. Shilling: How far under the floor are the drain pipes 

laid? 

Dr. Kletzsch: Just below the concrete. The concrete is 

; six or eight inches. The drain tile must be in the ground be- 

cause that is where the water collects. 

Mr. Dassow: I would like to ask one more question. In 

our neighborhood the farmers are disregarding the planks un- 

der the cows. Their floors are dry but they are not having 

_ good results without the planks, although they have been do- 

ing that now for a year. 

Dr. Kletzsch: Mr. Kickheffer, who has the Edgewood 

Farm, one. of the finest in the world, has his old barns with 

the half where the cows lie planked and the other half con- 

crete; but I believe the new barns he is building, one of which 

was completed last summer, have planking all the way 

through. I think he even discarded the concrete at the upper 

end and now makes plank all the way through. 

The President: If there are no other questions we will 

go on with the program, and the next feature to be taken up 

is the introduction of your new officers. 

Mr. Baer: First, Mr. Chairman, I would like to read a 

letter from the Citizens Business League of Milwaukee. 

Milwaukee, Jaunary 8, 1908. 

Wisconsin Cheese Makers’ Association, In Annual Convention, 

Milwaukee, Wisconsin. ; 

Gentlemen: Again the Citizens Business League has the 

pleasure of extending to you a most cordial welcome to the 

city of Milwaukee for your annual convention and again, we 

take pleasure in asking that your next convention be held in 

this city. We are convinced that the very satisfactory condi- 

tions under which your conventions are held here, the marked 

growth in your membership and the growing interest in your 

association has demonstrated the peculiar fitness of Milwaukee
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as the place in which to hold your annual sessions. We beg : 

to assure you that as in the past we shall always take pleasure 

in co-operating with you to make your conventions here suc- 

cessful in every respect. We wish your association continued 

prosperity and all of your members a Happy and Prosperous 

New Year. 
Yours very truly, 

Cit1zENs BusrNess LEAGUE, 
R. B. Watrous, 

4 Secretary. 

INTRODUCTION OF NEW OFFICERS. 

Mr. Cuas. BECKER, of Milwaukee, Chairman of Committee. 

Mr. Becker: Mr. President, Ladies and Gentlemen and 

Cheese Makers of Wisconsin.—There has been a committee ap- 

pointed, and it seems the committee has done me the honor of 

allowing me to introduce your new officers. I take great pleas- 

ure, therefore, in introducing to you the man who has been 

elected to serve as your president for the ensuing year, I take 

pleasure in introducing to you Mr. J. B. McCready, of She- 

boygan. 

REMARKS. 

J. B. McCreapy, Sheboygan, Wis. 

Mr. Chairman, Ladies and Gentlemen: 

I do not know that I need an introduction to the cheese 

makers of Wisconsin. However, I appreciate the kindly man- 

ner in which Mr. Becker has introduced me and I wish to say 

I believe I know the majority of you and those whom I don’t 

know I want to get acquainted with. It will be to our mutual 

advantage to be individually acquainted. I would be glad to 

have any one who does not know me come up to me and call 

me “Mac,” for that’s my name usually when I am at home, 

and if I am acquainted with you you will have an opportunity 

to tell me your likes and dislikes, and your little troubles. If 

I can help you in any way I shall be only too glad to do it.
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I do not think there is a man in the audience who is not well 

acquainted with “United States” Baer. That is one of the 

advantages he has and that is one of the secrets of the success 

_ of this organization, that he is personally acquainted I believe 

with every member, and it gives him quite an advantage. l 

want the same advantage. 

lf I were satisfied that this was the most importaat office in 

-your institution, I would be rather chary of accepting it but 

I know it is not; the most important position is filled by the 

best man in Wisconsin for that position, your secretary. All 

I can do is help him and I am going to endeavor to help him 

to the best of my ability. 

: We have a membership, I think, this year of over five hun- 

dred; I want to see it just four times five hundred while I 

have anything to say in the matter. I know there are at least 

two thousand cheese factories in Wisconsin that must have 

two thousand cheesemakers, and it is pretty nearly time that 

the cheesemakers in this state were putting a little money to 

one side, if it is only their tobacco money say one day a week 

for fifty-two weeks, in order to come down here once a year. 

I think every member here will return again next year; try 

and bring someone else with you. Get them to come quietly 

if possible, but if they will not come that way take a club and 

drive them. After you get them here we will keep them. 

In closing, I want to thank you all for electing me to this 

-office. I trust and hope I will be worthy of the confidence 

you have placed in me; I shall endeavor, at any rate to feel 

worthy of that trust. 

Mr. Aderhold: How about the blonde hair, Mac? 

Mr. McCready: Mr. Aderhold I want to thank you for your 

kind remarks about the strawberry blonde. They tell me that 

‘about every ten years blonde hair is in style and after it be- 

comes the style it remains in for about five years. That is what 

they tell me. However, mine is fading and I believe that 

probably one year will hold me. 

Mr. Becker: I take pleasure in presenting to you next a 

man you all know. He has been your vice-president for one 

year and now you have placed him in office again. I take 

pleasure in introducing to you Mr. Fred Marty.
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REMARKS. 

Frep Marty, Monroe, Wis. 

Mr. Chairman, Ladies and Gentlemen: 

I can only say again that I thank you for the honor you 

have done me in electing me once more for vice-president. I 

assure you that anything I can do for the association I shall 

gladly do. Being elected once more puts me in mind of a 

story: 
At one time there was an army marching over the plains, 

commanded by a certain general. In some way they had 

strayed away from the fort which was their destination, and 

did not know exactly where they were, so finally they asked 

a man whom they met how far they were from this fort and 

he said “About four miles straight ahead.” They kept on 

marching and after they thought the four miles had been 

covered and still they could not see the fort, they met an- 

other man and asked him how far it was to this place they 

were seeking and the answer was “Four miles straight ahead.” 

The general kept on marching his army and after marching a 

couple of hours, with still no sign of the fort, he met a third 

party and asked him how far it was to this fort, and still the 

reply was “About four miles straight ahead.” Turning to his 

army the general said “Well, boys, thank the Lord we are 

holding our own.” That is my position, I am holding my 

own. I thank you. 

Mr. Becker: We have now a man who belongs to us, . 

U. S. Baer, our secretary. I take pleasure in introducing to 

you Mr. Baer.
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REMARKS. 

U. S. Barr, Madison, Wis. 

Mr. Chairman and Gentlemen: 

I don’t know how long I am going to stand for all these 

Douquets that have been thrown at me. I am not a speaker, 

as is your president; I am not good looking, as is your vice- 

: president, and a whole lot of this credit that has been given 

me largely belongs to the men behind the gun. I have been 

extremely fortunate in all the years I have served you, includ- 

ing this last year especially, in having a wise man as presi- 

dent, at the head of the organization, to give me counsel and 

: advice. All along the line the officers of the association have 

always given me most excellent advice, counsel and assistance. 

I certainly appreciate the honor you do me. It is hard work, 

It has been expensive work for my pocketbook for a number of 

years in a way, but yet, as the meetings grow larger and as 

the enthusiasm grows and the fame of this organization be- 

‘comes greater, I feel more than amply repaid, and I today 

realize that I never before have been called to the discharge of a 

any duty which requires a more conscientious exercise of all 

that is in me than this. I assure you that I shall try my level 

best to give you better service this coming year than I have 

ever done before. I want to remain yours to serve for 1909. 

Mr. Becker: We have another officer with us, you all know 

the fellow that gets your dollars. I take pleasure in introduc- 

ing to you Mr. F. E. Carswell. 

REMARKS. : 

Mr. F. E. Carswett, Richland Center, Wis. 

Mr. Chairman and Gentlemen of the Convention: 

As you all know, I am not a public speaker and I am not 

here to make a public address, but I do thank you sincerely 

for re-electing me as treasurer. This position came to me un- 

expectedly a year ago and you have seen fit to retain me in 

it, and I feel very grateful for the compliment. I am glad to



174 WISCONSIN CHEESE MAKERS’ ASSOCIATION. 

serve you to the best of my ability. This association is ‘grow- 

: ing larger and stronger, more renowned and we are famous. 

I trust that another year, with the accommodations that we 

will receive here in Milwaukee, that this association will be 

half as large again as it is this year. 
I do not know you all personally but I believe a good many 

of you know me because I have been after your money, but 

those of you whom I don’t know I want to come and make 

themselves acquainted and I shall be pleased in any way I 

can to assist you. Gentlemen, I thank you. 

The President: We will now call on Mr. Benkendorf to 

explain to us a new Method for Determining the Moisture in 

Cheese. 

A NEW METHOD FOR DETERMINING THE MOIST-. ° 

URE CONTENT OF CHEESE. 

Pror, G. H. BENKENDoRF, Madison. 

Mr. Chairman, Ladies and Gentlemen, Members of the Con- 

vention: : 

Your secretary thought it might be interesting to the mem- 

bers of the convention to explain to you what is termed the 

Wisconsin High Pressure Oven. This oven was designed to 

determine the moisture in butter. Little attention was paid to 

the cheese side and in fact I have made very few determina- 

tions for cheese moisture. I do not know very much about. 

cheese making and I do not know whether it would be at all - 

advisable to advocate trying to incorporate more moisture in 

cheese. I think it would be in a way detrimental to try to- 

incorporate more moisture in cheese than the cheese normally 

would hold. However, that is for the cheesemakers to deter- 

mine themselves. This method was designed for determining 

the moisture in butter and practically the same way will de- 

termine the moisture in cheese. 
This particular oven was manufactured by the Creamery 

Package Manufacturing Co., of Chicago, but other ovens are 

also made. We have had some made by King and Walker,
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of Madison, so I do not want to exactly advertise this oven 

but I want to explain how it is made and you can determine 

the principle. 

The chemist, when he makes a determination, takes a small 

sample and places it in a water bath. This has to be at 212 

degrees F. A determination for butter takes several hours and 

by using a water bath for checse it will take sometimes two 

| and three days to make a determination that is at all accurate, 

that is it takes about two days of having it placed under the 

water bath before the water will be evaporated. With this 

method it only takes a few hours. The reason this method 

will evaporate the water faster is because a higher temperature 

is used. As I said, with the water bath the temperature is : 

212 degrees but with this method a temperature of 250 or 

more is necessary. 

The principle on which it is founded is very simple. You 

have all heard the story that if you go up the mountain the 

higher you go at a lower temperature the water will boil, that 

: is if you go high enough you cannot cook coffee, the atmos- 

phere is so light. The reverse is true, if you put water under 

pressure, the higher the temperature required to boil it. At 

low pressure the water will boil at 200 degrees F., at 5 Ibs. 

pressure it will boil at 215 or 216 degrees, so if you go to 60 

Ibs. pressure you have a temperature of 270 degrees F. and, 

inasmuch as water will evaporate at 212 degrees, you can 

easily see the water will evaporate very readily. 

On this particular oven, we have a plate below and a plate 

above connected with a pipe and these two plates are set so 

they will stand 100 Ibs. pressure, and we connect steam here 

and have the steam pipe running off there. In this way the 

part in here (illustrates) will be under steam pressure. Then 

by having live steam under pressure you have pressure of 270 

degrees. This part here (illustrates) is not under pressure 

and the small plates are placed inside with sample and will 

evaporate very readily. 2 

In order to make a determination, a cheesemaker will take 

a sample of cheese or butter and weigh it out. Say we weigh 

out ten or fifteen grams in this small aluminum dish and put 

the dish in the oven. You can make four or five determina- 

tions, if you care to, at once. I have made as many as fifty
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or sixty determinations of butter at one time. All you have 

to do is to weigh the sample in this dish, put it in the oven, 

turn on your steam and go about your work. After a while 

you can take it out and weigh your sample again and the dif- 

ference in weights will be the amount of water evaporated ; 

then if you care to, you can put it in the oven again, leave it 

there for a while and then weigh it again to see if there is 

any further loss. After a while you will know just how long 

it will have to stay in the oven, about two and a half to three 

hours will tell the story. Sometimes it depends on the tem- 

perature, if you have a higher temperature it will not take so 

long, and after your sample is done you weigh it and the differ- 

ence will be the amount of water evaporated, the per cent of 

which can be easily obtained. 

Now there are no patents or royalty on this. It is given 

freely to the public, anyone can purchase it and use it. It has 

given very good satisfaction in testing cheese; we have made 

quite a number of determinations and we come within a close ; 

per cent of the amount of water in cheese. Of course if you 

do not want to incorporate any water in cheese, which I hardly 

think it is advisable to do, I do not know that it is going to ; 

be of much value to you, but if you want to determine the 

moisture in cheese here is a method you can use without much 

bother. It is simple, has no chemicals, glassware or anything 

: to bother with and it will last a long time. If anyone would 

like to ask any questions I am free to answer them. 

DISCUSSION. 

Mr. Cornielson: How is the sample of cheese taken? 

Prof. Benkendorf: As I have said, I have never made many 

determinations of cheese. I have worked mostly with butter 

but Mr. Michels has made all the determinations for cheese « * 

in the scoring exhibitions and can probably answer that ques- 

tion better than I. 

President Michels: I spent a number of weeks trying to 

find out which would be the best way to take a sample of 

cheese. I was told and believed at first that there was quite
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| a good deal of difference in the amount of moisture in differ- 

ent parts of cheese and especially in cheese that had been 

laying on one side, that the lower side would contain the 

most moisture. I tried a good many ways and even with the 

Long Horns that were resting on one end for two weeks | 

| found no difference in the top or lower plug, that is a plug 

taken from the bottom and another taken from the top of the 

cheese. The way I sampled all of them was to take a simple 

cheese trier, take out a plug and put ten grams in one of the 

small dishes, put the sample in the oven until it turned brown. 

It takes some experience to know when the moisture has all 

evaporated; it is quite hard at first but one soon gets accus- 

tomed to it and by keeping close watch of the oven one can 

easily see when the moisture has all evaporated. 

Gov. Hoard: By what process would you determine if cheese 

was lacking in moisture? 

Mr. Michels: I find the average good cheese has a little 

more than one-third moisture. 

Gov. Hoard: By what process would you determine if the 

cheese was deficient in moisture? 

Mr.- Michels: The same process would show. We have 

had some that contained a trifle over 32%. 

Gov. Hoard: It would seem that we need some process 

by which we could determine quickly if the cheese was lack- 

ing in its proper proportion of water. Would this determine 

that? 

Mr. Michels: This can only be used after the cheese is 

made up. 

The President. We are very glad to see Ex. Governor Hoard 

in the audience this morning and we would like to hear from 

‘him at this time. 

12—Ch.
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REMARKS. : , 

Hon. W. D. Hoarp, Fort Atkinson, Wis. : 

Mr. President, Gentlemen of the Convention: 

You take an old fellow like myself that was in at the birth 
of this state, in 1872 saw the cheese industry consisting of a 

few factories, and now look over the situation and see such a : 

convention as this which this industry has evoked, and I 
might almost say with Stephen of old “Now, Lord, let Thy 
servant depart in peace for he- has beheld the glory of the 

Lord.” {t is a remarkable contrast in my mind. 
I remember with keen recollection my first effort to estab- 

lish cheese factories in Wisconsin; I would go out in the 

; school districts and talk to farmers, trying to get them to or- 
ganize, and from that day to this the same principle has been : 

holding good, the proposition of organized knowledge. The 
difficulty with the farmers and cheesemakers and the people 

of Wisconsin in 1872 was there was no organized knowledge, 
there were no organized minds, there was no organized study. 

I was a cheesemaker and a butter maker from my youth up 

in New York. I came to Wisconsin in 185% and I might 

almost say that the average person in the state would hardly 

know a cheese if he met it in the road, and sometimes it could 

be found moving along very well. From that day to this the 

great struggle has been in the mind of the individual, the mind 
of the cheese maker, the mind of everybody connected with 
this industry to establish a clear organization of judgment and 
understanding. To do that your humble servant worked to 

the best of his ability, and we have today a state that stands 

without a peer in this Union or on this continent in the sev- 

eral points of its excellence. I will enumerate. We have the é 

best dairy school in the United States in Wisconsin, we have 

the best bulletins, the best experiment station, the best dairy 
and food commission and I drew the bill originally; we have 
the best organizaions in its butter makers’ association, its 

cheese makers’ association and its dairymen’s association. 

Your association is without a peer, and we have the best 
progress of any state in the Union. It is a proud picture to 

look at and I want to congratulate you young men, for I see
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I. before me mainly young men. I remember of reading in the old 

Sanscrit literature this thought from a Persian author 

e “Wouldst thou scarch in the book of prophecy for the fate of 

mankind read it in the faces of the young, for in them it has 

unfurled the coming of the years.” Now I read in your faces. I 

am an old man, past seventy-one years of age but with a 

heart still young. My wife says that anybody can tell who 

has had the trouble of bringing up the family when they look 

at her hair and mine. She is a very knowing woman, and 

: like most good mothers she is very close to the truth, but I 

have grown old in the service and I have never been able to 
do one hundredth part of what I wanted to do. I have never 

been able to create that degree of interest right back at the 

beginning of the industry, on the farm in the hearts and 

minds of the farmers, that I wanted to do. 

In my lecture work in Canada and in the Eastern states, in 

particular, I have always found the people were looking to 

Wisconsin for future triumph, future discussion, future in- 

fluence and future progress in great dairy interests of this 

country. It is a tremendous interest, gentlemen. We have 

a right to be proud if we are identified with it and I think 

there is no garter of knighthood or accomplishment in this 

nation that is of a higher degree of distinction than to stand 

steadily by the progress of agriculture, and particularly of 
§ dairy agriculture. I want you to feel proud, I want you to 

feel encouraged, I want you to feel elated with hope. Now 

we find that the great department of agriculture at Wash- 

ington is coming to an understanding of the magnitude of 

this great industry and they see, men of genius and intelli- 

te gence like President Roosevelt and others, men of broad 

: minds and clear understanding, that the hope of this country : 
lies, as James J. Hill and Samuel. Alderton said in a recent 

number of the Saturday Evening Post and Mr. Hill said 

to me personally, that the hope of the nation lies not in its 

manufacture, not in its capital, not in the many lines for 

i money that many men are following, but away back in the 

interests and understanding of these people, viz. in agri- 

culture. 

You are a part of the agriculture of this state. I do not 

: want you to think you are chceesemakers alone, don’t let
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that narrow view point govern your profession; make your 

profession just as effective as you can but consider that in 

you, in your cheese factory and in the creamery is a little 

common school. If we had a map of Wisconsin and a little 

dot was made for every school house in the state we would 

have a picture at once of the central propositions that are at 

work for the enlightenment of our people. The little district 

school of the state is the foundation of all its culture and edu- 

cation. I happen to be connected with the University of this 

state as one of the Board of Regents of that great institution. 

Connected with the University is the college of agriculture, 

one of the most efficient and best in the world. Sir Henry 

Plunkett, of Ireland, was visiting here the other day and said 

he did not know of any college in the world that exceeded in 

usefulness to mankind the college of Wisconsin. High praise, 

for he is one of the most knowing men in Ireland or in the 

British Government. He went to Madison and addressed the 

boys; he talked to them on the great value of corporation, and 

what it meant, no more or less than the value of organized 

effort. It is said that “Birds of a feather flock together” and 

you will notice the value of that proposition of flocking to- 

gether, coming together for common agreement, working to- 

gether, in other words the principle of co-operation. It is ~ 

due to that you are here today, proud representatives of this 

great industry. 

Now you have a continent, you have an empire, you have 

this great North to civilize, organize and develop, and I want 

to say to you that no fairer heritage lies before the eyes of 

men today than Northern Wisconsin has, relating to the 

cheese industry. It is going to be a wonder to the world 

some day. Now, gentlemen, take heart and courage to your- 

selves and above all things do not think that in your relation 

with each little circle of farmers your duty is done, that your 

duty is done when you have made their cheese. Do not think 

that. Thousands of those men are weak, thousands of them 

have no knowledge, thousands of them are disorganized in 

their thought. Organize them, promote them, encourage them. 

Take the creameries of this state—I have spent over four thous- 
and dollars taking cow census for these United States from the 

Atlantic Coast to the Missouri River. In twelve of those states,
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hurrying over the foundation work, of men who have kept 

cows and sent their milk or cream to the creamery for a year, 

nearly 45% of those farmers read not one single page con- 

nected with dairy literature, made no study. Just the same in 

cheese factories. The same percentage will exist there. Ifa 

man has sufficient brains with which to do his work on the 

farm he ought to have mind sufficient to be a student, and a 

reader and a thinker on these questions. 

The trouble all over Wisconsin is a lack of study, a lack of 

thought, and you are right where you can stimulate thought. 

Every man among you can be a missionary, every cheese 

maker and buttermaker can be a teacher, if he will, to the 

men about, and that will be your greatest glory, that will be 

the theater of your best efforts, not alone that you will make 

good cheese but that your influence is felt clear out to the 

humblest man that brings milk to your establishment. 

I have said repeatedly that if every cheese factory and 

creamery in this state would take a cow census once at the 

end of the year, show up to every patron just the difference 

skill and intelligence and the lack of it in the money that 

comes back to him, it would create a wonderful revolution in 

Wisconsin. The cheese factories and the creameries are the 

repositories of that knowledge; you hold it. Have you ever 

talked to your patrons? Have you ever shown them the dif- 

ference between A, B and C clear down to the end of the 

alphabet? Have you ever tried to induce your patrons to take 

a clear cut census of the cows that supply milk to your fac- 

tory, showing the difference between them? You can do more 

than anybody else to stimulate and encourage the industry 

among those men if you do that. 

Gentlemen, I congratulate myself that I am still able to 

stand up and look you in the face and bid you God speed in 

your good work. 

The drawing for the car of coal, donated by Mr. Chas. 

Becker of Milwaukee, then took place, the car being won by 

Mr. Oscar Knutson of Spring Green, Wis. 

The President: Hon. Thos. Luchsinger, of Monroe, is here 

at this time and will give us a talk on the Foreign Cheese In- 

dustry of Wisconsin.
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THE FOREIGN CHEESE INDUSTRY OF WISCONSIN. 

Hon. Tuos. Lucusincer, Monroe, Wis. 

President Southern Wisconsin Cheese Makers’ Association. 

Mr. President and Gentlemen of this Convention: 
I have been called upon by your Secretary, Mr. Baer, to make 

a few remarks about the Foreign Cheese Industry of Southwest 
Wisconsin, and the kinds of cheese made in our territory and for 
one of which we enjoy a celebrity and reputation second to none, 
for the reputation of Green County’s limburger is world wide 
and wherever we go we meet with that odor that reminds us. of 
Green County fully as much as an orange or an orange blossom 
will bring home to the citizen of Florida or California recollec- 
tions of his native state. 

If we wish to explore the territory of a rivcr, we usually begin 
at its mouth and follow its course to its source, which I propose 
to do today; also I know that the time allotted to me will not 
be much more than necessary to properly introduce my subject. 

; About ninety miles west of Milwaukee on the Mineral Point 
Branch of the C. M. & St. Paul Railroad, there is a fine little 
city called Brodhead, situated on the Sugar River, which rolls 
its quiet course through the eastern center of Green County, 
traversing it from North to South. Along this river runs a 
branch of the same railroad, which is called the Albany and New : 
Glarus Division, and I propose to you to take a ride with me - : 
over it to its terminus, New Glarus, about twenty-four miles 
north. New Glarus, in which only a few years ago, everything, 
the houses, the people, and speech, reminded you of Switzerland, 
is today a pleasant village of about eight hundred inhabitants, 
which differs ix: nothing from the common American village of 
its size, excepting by the magnificence of its buildings both pub- 
lic and private; fine churches, banks, stores, and a host of fine 
private houses immediately remind you that you have struck a 
center of wealth, and public utilities are not wanting. Munici- 
pal light and water works are there, and the time is not far away 
when a network of street track, together with an interurban road 
to Monticello, six miles south, will make New Glarus an ideal 

5 country village . When you look over the landscape. the thought 
arises within you, what has caused all this wealth and appearance
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of plenty? High, steep hills, narrow valleys with ‘a small river 

or creck meandering through its tortuous course, it cannot be 

farmed in the true sense of the word, for these hills cannot be 

tilled, because the rains and snow would wash the humus away, 

so it must be something else which has worked all this wonder. 

There are no mines cr factorics, there is no water power of any 

magnitude to invite such, and therfore we must seek elsewhere 

for the source of this apparent wealth. Sixty-three years ago, a 

number of cclonists were settled by the Canton of Glarus in 

Switzerland on the land surrounding the village of New Glarus. 

Twnty acres of land were allotted to each of these colonists, and 

which twenty acre piece, as the quaint instruction reads, which 

was given to the parties who were sent ahead to select this 

land should contain tilling land, hay land, timber and water. 

This was a hard task, and a hard quest had these select 

men, until they found what they wanted. Sections fourteen, 

fifteen, twenty-two and twenty-three. and parts of twenty- 

five and twenty-six, Town four north, range seven east, 

Green County, Wisconsin, were chosen, and a_ rugged, 

hilly spot it was, and many Americans, some of whom 

were settled in the Neighborhood, made it the subject of 

their jokes about this choice of the so called “Experts”, as these 

select men were called. But they chose better than they knew. 

for these very hills and dales which reminded the colonists of 

their native foothills in the Alps, held the very substance and 

forces of nature which in after years became so valuable to them. 

Among the colonists were some who had been herders and dairy- 

men in the old country, who had spent their short summers on 

the Alps, earning a scant living at herding cows which they 

rented from the people in the valley, and made their cheese and 

butter from the milk derived from the skort but sweet grass of 

the Alps, and one or two of them were expert cheese makers. 

As soon as these owned a cow or two, they thought of the swiss 

cheese which they made in the old country and commenced to 

hanker after it as the Israelites did after the flesh pots of Egypt. 

They wondered if the American milk would also make cheese. 

They knew how to procur the rennet from a calf’s stomach, their 

wash boiler had to serve for a cheese kettle. the nearest hickory 

or swamp burroak furnishd the hoops, which they well knew 

how to make, and the swiss cheese industry was born. A few 

more cows added, a copper kettle procured the world knows from
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where, later on some were imported and others procured in the 
state of New York, and later on from the state of Ohio; but at 
first the old wash boiler for years held its place and position. 
Soon other colonists and settlers followed from Switzerland and 
among them some more experts in cheese making, and soon a half 
dozen or more little farms existed where swiss cheese was made. 
At first the cheese was all consumed in the settlement. Not all 
the Colonists, but only a small fraction of them being checse 
makers, they naturally called upon their neighbors who were, and 
cither bought their cheese, or delved into the mysteries of the 
art until they too commenced to utilize their milk and did the 
best they could. I remember my own grandfather trying his 
hand at it, making what he called Swiss cheese, which by January 
got so hard that if we wished to get a piece for breakfast we act- 
ually had to split it off from the small loaf with an axe. 

As cows multiplied there was more cheese made, and of a 
larger mold, and a markct was soon found for it at Galena, Free- 
port and Madison, and the more German a population of a city, 
the better was the market. 

Packing was not very elaborate. Wagon boxes lined with fine 
sweet-smelling hay was all that was used. Into that came a layer 
of cheese, when the first layer was complete, hay was again laid 
on top, then another layer of cheese, and again a layer of hay and 
on top of that a fow blankets or quilts to keep the kay from 
blowing off, and that was the entire outfit, and the industry of 
Swiss cheese making had been founded and commerce therein 
started and was destined to stay. 

For twenty years nearly it remained in this state, excepting 
that copper kettles took the place of the wash boilers, and out 
houses were used for factories, and if the cellar under the house 
was too small for the output, then an extra cellar was dug into 
the hill side and covered with earth. 

But you must keep in mind that only a few of the original set- 
tlers, and but a few of the newcomers were initiated in the handi- 
craft and science of cheese making, and only a few derived bene- 
fit therefrom. The rest of the Colonists farmed and tilled their 
lands, raised wheat as long as the soil was ready and willing to 
produce it, but when they gave out they were at their wits ends 
and in a sorry plight on their steep and stony hill farms. But 
whenever a calamity is greatest, help is near, and it appeared in
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a couple of cheese men from the east, whose names deserve to 

be on record forevermore, Gerber and Neumeister. They saw 

that the country was ready and ripe for a change and just what 

was needed. The high hills, giving a sweet and nutritious grass, 2 

which would produce the best of milk for their purpose, and 

they “built a few factories aid bought the milk of the farmers, 

which so far had been almost worthless to them, as butter 

brought but poor returns, and these men advised tha farmers 

to purchase more cows and become dairy farmers instead 

of wheat growers. They were not slow to take their ad- 

vice, becausc necessity compelled them to do something. Others 

followed Gerber and Neumeister, cheese makers commenced to 

flow in from Ohio and New York and then from Switzerland 

itself, and cheese factories, at Icast what represented and what 

was meant for such, sprung up at every cross-road like mush- 

rooms after a rain, and the inevitable happened, for these fac- 

tories produced more cheese, esp<cially limburger, which was 

introduced and was then almost unknown, than the limited market 

could consume, and a great rcduction in the price of cheese, and 

consequently of milk, took place, which, however, struck the 

cheese and milk buyers more and harder than the farmers, and 

proved the financial ruin of more than one. This time in the 

70’s is know as the panic in the cheese industry of Green County, 

and will be remembered for a long time by quite a few cheese 

makers and milk buyers who lost their all in that first hard blow. 

But our industry did not die out as some predicted. From 

that time on the cooperative system came into practice so that 

today that is the rule, and milk buying the exception, and the 

time when one milk buyer operated from one dozen to twenty 

and more factories within our county is of the past. The most 

of the milk which is bought within our county is by some prac- 

tical cheese maker who works up his own milk. Still there are a i 

number of milk buyers who buy a few factories, but the number 

of cheese dealers is Legion and proves the magnitude of our 

present industry better and stronger that mere figures and statis- 

tics. Suffice it to say that not only the Swiss of Green County, 

where they are the predominating nationality, but the American, 

Irish and Norwegian have followed the example of their Swiss 

_ neighbors and the Irish of Lafayctte County and Norwegians in 

the Southern part of Dane County, the Pennsylvania Dutch of 

Northern Illinois were not slow to follow.
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The official statistics are far from being correct, and it would 
be necessary in order to be accurate and correct to take a special 
census of checse factories and their products in those counties 
named. A very conservative estimate by one of the cheese 
dealers who is well posted in this matter by the nature of his 
occupation gives his estimate that there are over four hundred 
fifty cheese factories in the territory embraced by the Foreign 
Cheese Industry, and gives the number of pounds of cheese as 
estimated by him at forty million pounds, and the returns from 
same at about $4,250.000.00, which is much nearer correct, a : 
wonderful growth indeed. Giving employment to from twelve 
to fifteen hundred men, to say nothing of the thousands of farm- 
ers who furnish tho necessary milk and all becoming well to do, 
as the fine buildings, residences and barns, are the best evidence. 

This is what the Foreign Cheese Industry has done for Green 
County and its vicinity. That it is going to stay is another fact, 
and the past season is a good proof of that. When prices went 
sky high so that conservative dealers became alarmed and feared 
that it was a boom created by some unknown agency and that 
just as brilliant as the boom was, just so much dejection would 
come when the inevitable reaction would set in, but fortunately 
they were agreeably disappointed. And what is the reason that 
the prices did not drop as far as these men feared? It is this that 
while only a few years ago brick and limburger cheese were 
almost unknown in a good many localities of the United States, 
and only the better class of stores and saloons of the larger cities 
had it on their bill of fare, now every hamlet and village of any 
size in the United States from Washington to Maine and from 
Minnesota to Florida has some one or more places where it is i 
not only kept, but sold; and where there were but a few dozen 
persons acquainted with this chcese, there are now hundreds of 

. consumers, and the demand gets larger as the years roll by. 
But we cannot expect to keep it all in Southwest Wiscon-in. 

Jefferson, Dodge, and Winnebago Counties have manufactured 
this cheese in large quantities years ago, especially brick and lim- 
burger, and Northern Wisconsin has also through emigration 
from Green County commenced to manufacture, and a number ~* 
of factories are springing up there, and in Minnesota and Iowa 
we have our competitors. But still the old hills of Northern ; 
Green County, southern Dane and Iowa, and the entire east 
portion of LaFayette County, can naturally be considered na-
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2 ture’s store house, where the materials grow which are necessary 

for the making up of a fine flavored Swiss cheese, and the Swiss 

people who still manufacture over ninety-one hundreths of it 

are still the people who can be depended upon to produce the 

best article, which, as is conceded, can be safely put side by side 

with the imported Swiss cheese without having to be ashamed 

of it, if it is well tended, cured and ripened. While we have 

learned a good many things in the United States which have 

been of great benefit to us, we have also adopted some which 

are not puite so beneficial, and foremost among them is great 

hurry. Swiss cheese, like no other, must have special care in its 

curing and tending. While, of course, the grass and the milk 

produced from it is a great factor, and the utmost care taken 

in the making process just as necessary, but the same care, if 

not more, must be given to the curing process, and unless the 

latter is well attended to, and the cheese left to ripen in the right 

temperature, it will be spoiled in the transportation and by the 

hurry by which it is put on the market. One of the reasons for 

this hurry is that the farmers want their money, the cheese 

maker his wages, the cheese dealer quick returns from his invest- 

ment. Our cheese factories being too small, we must do some- 

thing with our surplus, and unless we have a cold storage, we 

are not able to take care of it as it should be taken care of. 

Some attempts to precure cold storage for Monroe, Brodhead, 

: Monticello and New Glarus were attempted, but without success. 

I will readily admit that a good deal of good milk is spoiled by 

unskillful cheese makers, who are not well enough skilled in 

their profession, and our farmers and cooperative dairymen 

often hire this class of men for the cheapness instead of the 

skill. We have tried to remedy this by a union of the cheese 

‘makers among themselves for the purpose of examination as to 

: the necessary qualifications, but wonderul to relate we mect with 

the heaviest opposition by the farmers whom we are trying to 

Denefit thereby. One farmer said to me the other day, “Are 

you really going to give us guaranteed cheese makers?” I 

said, “Yes”. Then he asked, “Are the cheese makers going to 

guarantee their checse?” I said “Yes, upon one condition,— 

that you farmers guarantee your milk.” 

We are trying our best in an humble way to do all we can 

to keep the foreign cheese industry at the high water mark, but 

there are a number of things which are still necessary, better
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; factories, better roads, better accommodations and conditions for 
cheese makers cold storages so that the surplus and overflow 
of the cheese cellars can be stored and brought to a condition 
of full ripeness for shipping and a host of other things which 
we are working hard to remedy and bring about reform. We 
have accomplished a great deal. A number of those old broken 
down shanties and mud holes called cellars which were formerly, 
used for factories are disappearing fast, and fine modern struc- 
tures are taking their place, worthy of the industry which they 
represent. and which gives life, wealth and pulsating commerce 
to all our community. : 

Now, gentlcmen, one last word in conclusion: while we are 
in honest competition with each other to a certain extent, we 
are no more so than the farmers, one of whom raises beef, the 
other pork, and the third mutton. Variety is the spice of life, 
and when we tire of onc kind of cheese, we like to get hold of 
another kind. Therefore, we are all working for the same pur- 
pose, and let us all make a strong pull, and a long pull and a 
pull altogether, and we will be able to keep Wisconsin on the map 
as one of the greatcst, if nct the foremost, dairy States in the 
Union. 

The President: Mr. Luchsinger has certainly given us a 
very interesting and instructive talk at this time. We will 
now call on Mr. Peter Zumkehr, of Monroe, to give us a talk 
on Limburger Cheese Making. 

LIMBURGER CHEESE MAKING. 

PeTeR ZUMKEHR, Monroe, Wis. 

Traveling Cheese Instructor for Southern Wisconsin Cheese 
Makers’ Association. 

; Mr. Chairman, Ladies and Gentlemen: 
About fifty years ago, when times were hard for the farmer, 

when he could raise only very poor crops, and market condi- 
tions being poorer still, the thought came to some farseeing 
farmers, that the dairy industry would be the ideal industry : 
for southwestern Wisconsin. They started to make cheese,
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first only on a small scale. Soon the product found ready mar- 

ket, co-operative factories were built and the industry spread 

out until today, it reaches far beyond the borders of the great 

state of Wisconsin. 

In other countries, especially in Switzerland, cheese making 

is so old, that it is almost impossible to find a true history of 

its history. Some scientists even go so far and claim, that the first 

cheese was made in Switzerland in the year of 1200 before 

Christ. 

I will not take up valuable time in discussing the history 

’ or the origination of cheese making, but will turn to my sub- 

ject and tell you how this cheese is made today. 
Limburger is a sweet curd cheese, it is largely made in sec- 

tions, where there is lots of low land pasture. Now what are the 

main features to be observed in the manufacture of finest 

Limburger cheese? The first is a pure milk supply, the neces- 

sary utensils for manufacture, a maker that thoroughly under- 

‘stands his business, a curing room where the temperature can 

be controlled. 
To make a high scoring cheese you must have your milk in 

first class condition, all milk that is not, should be returned. 

Having your vat of No. I milk, it is heated to a temperature 

-of about 94 degrees, enough rennet is added to curdle the milk 

in from twenty to twenty-five minutes, according to the season 

of the year. The curd is ready to cut when it splits before 

the finger, it is then cut in much the same way the chedder 

_ Cheese makers cut their curd, it is left in this condition for 

about 3 or 4 minutes, then it is stirred for about twenty min- 

utes it is at this point that the cheese maker demonstrates whether 

the is master of his business. 
A good many makers are making a great mistake by not 

working the curd long enough before turning on steam. A 

better bodied cheese can be made when the curd is worked 

slowly and time is taken in getting it firm and the loss of fat 

in the whey will not be as large as when the process is hur- 
tied along and the maker tries to firm his curd by applying 

too much heat quickly, we are having too many of those Union 

‘men in factories now. Steam should always be turned on 

slowly, it should take from 15 to 20 minutes to heat the curd 

up to 98 degrees, according to the conditions of the curd. The 

‘curd is stirred in the vat until firm enough to dip, it is hard
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to explain, how firm a curd should be at time of dipping, but 

a cheese maker must know this from his experience. When 

firm enough, the whey is drawn off and the curd is dipped 

from the vat into moulds, which are 36 inches long and 6 

inches wide, then the cheese is put in the cellar on a draining 

table, it is left on this table nearly 24 hours and during this 

time it is turned three or four times. 

Some makers remove it in 12 hours from the draining to the 

salt table, but in most cases the cheese is not ready to be 

salted in that time. The cheese is cut into blocks 6 inches 

square and then the salt is applied to it. The cheese is salted 

usually three times, but I recommend salting it four times. I 
consider the salting the most important work after the cheese 

is made, I will not go into further detail of what effect too 

much or not enough salt will have on the cheese, but shall be 

glad to give my opinion in answer to any question which may 

be referred to me. 3 

From the salt table the cheese is placed on the shelves and 

r set on their edges, it is rubbed and turned every other day 

until it is ripe enough to pack which in most cases requires 

almost one month. 
When the cheese is getting ripe, the color changes from a 

white to a reddish yellow. The temperature of the curing 

room should not go above 65 degrees, except in the room 

where the salt and draining tables are kept. 

If cheese is cured at a high temperature it will be at the 

expense of the quality and the curing rooms are in many in- 

stances responsible for the poor grade of cheese, which are 

placed upon the market. i 

The cheese is packed in parchment paper and then in tin- 
foil and is then placed in boxes and it is ready for shipment. 

DISCUSSION. 

The President: Do you wish to ask Mr. Zumkehr any 

questions in regard to this subject. 

Mr. Parkin: How much rennet do you use for a thousand 

pounds of milk? 

‘ Mr. Zumkehr: From three to four ounces. 

.
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Mr. Doane: What is the effect of over salting? Does it 

have any effect Sther than on the taste? 

Mr. Zumkehr: The cheese will not ripen as well as other- 

wise. It will also spoil the texture, make it dry and crumbly. 

Mr. Parkin: About how much time do you take for set- 

ting and dipping, as a rule? 

Mr. Zumkerhr: The time taken from setting to dipping 

depends a good deal on the conditions of the milk, but it will 

not take much more than an hour or an hour and twenty 

minutes. 

Mr. Corneilson: I would like to ask what effect salting of 

the curd in the vat has? ’ 

Mr. Zumkehr: I think it will injure the texture of the 

cheese. You will not get as fine and nice bodied a cheese as 

when you apply the salt afterwards. It makes a rather coarse 

cheese. 

Mr. Marty: Does salting in the vat have any effect on 

the curing of the cheese? 

Mr. Zumkehr: I do not know that it has. I never practice 

that at all. 

Mr. Marty: I would like to ask the gentleman who put 

the question if he has had that experience? 

Mr. Marty: I have had with gassy milk, and did it to 

overcome gas. 

The President: Any other questions? If not we will take 
hs up the next topic. 

BRICK CHEESE MAKING. 

Harvey Haskins, Madison, Wis. 

Instructor in Wisconsin Dairy School, Madison, Wis. 

Mr. Chairman, Ladies and Gentlemen: 

It is a pleasure to be here and talk with all these cheese 
makers; to exchange ideas with them and compare notes, so 
to speak, and with this feeling I come before you now to try 
and tell you something about brick cheese. 

But before I start to talk about the subject assigned me, I
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want to tell youa story. It is told of two Irishmen who were 

cutting logs on a side hill. After they had sawed off the log, 

it began to roll, and Paddy, being on the lower side, thought 

to hold it by jumping in front of it, but couldn't, so the log 

rolled over him; then Mike said, “Stick to it Paddy—you're 

on top half the time.” ‘ 

Now my talk may be to the point half the time, but to go 

back to my topic, I wish to say that the first thing necessary 

in order to make a first-class brick cheese (as well as any 

other type of cheese) is good milk. 

We must educate the patrons along this line. We must 

show them how by kindness and not by force. The old say- 

ing, “You can lead a horse to water, but you can’t make him 

drink” applies here. You may tell a farmer his faults, but 

they are not always corrected. A very good way is to show 

him. The Wisconsin curd test will show him what kind of 

cheese the milk he is bringing makes. This is the best way 

I know of to convince a farmer. When you have shown him 

his faults, help him to locate his trouble. There is a science 

in caring for milk properly and it is policy always to be kind 

to the patrons and teach them to be pains-taking people. 

Again I say you must have good milk. You would not 

think of building a bridge out of rotten material and it is 

just as unwise to expect to make good cheese from poor milk. 

So insist on the patrons bringing good milk. That brings to 

my mind the story of a German couple who were living in a 

quiet town and had met financial troubles which caused the 

wife to worry considerably, and one day she said, “Ach! I 

vish I vas in heaven.” I don’t,” said her husband, “I vish 

I vas in a beer saloon.” “Dot’s it! Dot’s it!” replied the wife, 

“Dot’s chust like you—you alvays vants de best.” 
Brick cheese factories are now being scattered all over the 

state and this industry has grown to large proportions since 

Dodge county started its first factory. I think we need more 
discussions at our conventions and elsewhere along the brick 
cheese line. The Wisconsin Dairy School, the Wisconsin 

State Dairyman’s Association, and the Dairy and Food Com- 

missioners are doing all in their power to teach the boys how 

to make a uniform product of cheese. 
It is necessary to have milk with a low acid content for 

brick cheese. I would say that from .15 to .18 per cent should
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be the limit for receiving milk, and I see no reason why it is 

necessary to cause a cheese maker to make cheese twice a 

day, provided, however, that his patrons are.a clean careful 

people. 

Milk should be aerated as quickly as drawn from the cow 
and cooled as quickly as possible to a temperature of about 

50 to 55°, if you have water that cool. 
Now after we have milk in our vats such as I have de- 

scribed, we are ready to proceed to the making of the cheese. 

First, determine the acidity of your milk, then heat up to 

a temperature of 88° and add enough rennet to coagulate the 

vat in about twenty to twenty-five minutes, which will usu- 
ally require from four to five ounces rennet per thousand 

pounds of milk. In ordinary cases, if the milk was working 

good, I wouldn’t advise the use of a starter, but in the hot 
weather when gassy milk is frequently received, I think a 

starter is all right, as it will enable you to partly overcome the 
gas germs by the addition of the lactic acid bacteria. The 

per cent of starter would, of course, be regulated by the way 

the milk worked and the percentage of acidity of your milk 

before adding your starter. 
When we have our vat set, we scald the moulds and get 

them placed on the draining tabie. By this time the curd is 
ready to cut.. We proceed to cut the curd, the same as for 

American cheese, using the two knives. Having our curds 
evenly cut, we stir by hand for 10 to 15 minutes then turn on 

steam and cook up to a temperature of 114 to 120°, depend- 

: ing on the curds, and when we have a sufficient cook, we 

draw down the whey until there is just enough Jeft in the 

vat to cover the curd nicely; then we dip in our moulds and 

allow the curds to drain and settle down; then board followers 

are placed on the curd in the moulds and pressed by means 

of two bricks. 

At dipping time it is necessary to work very fast so we can 

4 get our curds out of the whey and thus prevent an over- 

development of lactic acid, which would give brick cheese a 

decided Cheddar cheese flavor, which we do no ~ant. 

After the cheese have been in the moulds for a while they 

are turned over and pressure applied from the other side. 

when the cheese have pressed sufficiently, we are then ready 

to transfer them to the salting table and a coat of salt is ap- 
13—Ch.
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plied to the outside. This operation is generally repeated 

once or twice before the cheese are ready for the curing : 

shelves. It takes from two to four weeks before the cheese 

are ready to be shipped, when they are wrapped in parchment 

paper with a manilla wrapper. Some factories use a tin-foil 

wrapper in addition to the paper wrappers. 

I don’t know that I have told you anything in this talk : 

that you didn’t already know, but you have all been very 

attentive and I hope it wasn’t for the same reason that the 

little boy paid such strict attention in church. When asked 

by his mother why he took such good notice of the preacher, : 

he said, “I was watching his Adam’s apple go up and down.” 

Mr. Luchsinger: Mr. Chairman, may I make an announce- : 

ment at this time? I want to announce that we will hold a 

: convention on the 30th and 31st days of January at Monroe, 

Wis., as the foreign cheese industry predominates there as 

much as the American cheese, and I wish to invite you all to 
be with us on those two days at Monroe. -As president of the 

association I tender you all the invitation. 

The President: Mr. Fred Marty will be the next speaker 

on the program and will talk to us about Swiss cheese making. 

SWISS CHEESE MAKING. 

Frep Marty, Monroe, Wis. 

State Cheese Factory, Dairy & Food Inspector. 

Mr. President: 
Swiss cheese making is again the subject assigned to me. 

As this has been the subject assigned to me for the last two 
er three years it would seem as if I was the only Swiss 

cheese maker able to take up this subject, now let me tell 
you that we have many very skillful makers in our section of f 

the state who would be able to thoroughly discuss in detail 

any particular point in the process of manufacturing Swiss
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__ cheese were they to explain themselves in the German lan- 

guage. But with the best efforts of Mr. Baer and myself we 

have failed to find anybody willing to take up this subject. 

This article I have not prepared to describe in detail 

the process of manufacturing Swiss, but merely to introduce 

the subject. 

It is also my purpose to make some general remarks which 

I have observed, and causing a great annual loss to our Swiss 

cheese industry. 

However, should any member wish to take up and discuss 

any particular point in the process of manufacturing Swiss 

cheese, I would be glad to give my opinion in answer to any 

question. 

In the manufacture of Swiss cheese it is perhaps more so 

than in any other kind of cheese that only certain condition 

of the milk will bring about the natural characteristic of a 

_ Swiss cheese. 

; Among the Swiss cheese factories the rule is universally 

adopted to deliver the milk twice a day which is manufac- 

tured into cheese immediately after the milk is received, the 

. hours of delivering the milk are from 6—7 a. m. and 7—8 p. m. 

each day. 

This rule of hauling milk twice a day has become so cus- 

tomary that no second thought is given to the possibility of 

delivering the milk only once a day. This method was per- 

haps a good plan in the early days of our cheese industry 

when the milk producers were unexperienced in handling and 

caring for milk and the necessity of such for the manufacture 

of Swiss cheese. The. question of delivering the milk only 

once a day would hardly sound practical to many cheese 

_ makers and farmers as they have become so accustomed to 

deliver the milk twice a day. But I would say right here for 

: an example that any part of the milk delivered once a day to 

the Monroe Milk Condensing factory could be manufactured 

into a Swiss cheese equal in quality to that of any average 

: imported Emmenthaler. 

Knowledge, experierice and better financial condition of our 

milk producer today would permit them to arrange a suitable 

milk house and milk cooling system which would enable them 

to thoroughly care for the milk to be delivered once a day 

and manufactured into Swiss cheese. Then our hard work-
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ing cheese maker after a hard day’s work and in place of : 

starting another would be blest with a night’s rest. The 
patron in less than half the time required to deliver the milk 

could cool down the milk sufficiently to let it remain until 

morning, and the poor old faithful horse in place of making 

that dreadful hurry up trip to the cheese factory after a day’s 

hard work would be released of the sweaty harness by several 
hours. 

However a suitable milk house and necessary cooling sys- 

tem as delivering the night’s and morning’s milk in separate 

cans would in this case be absolutely necessary and should 

strictly be enforced. Whether he be a small or large parton 

of the cheese factory. 
The Monroe Milk Condensing factory has 125 milk patrons, 

any of them keep just as many and as few cows as any cheese 

factory patrons, these patrons comply with the specification 

called for under contract such as only feeding certain kinds 

of feed, milk house, milk cooling system and all barns to be 

whitewashed twice each year. Any milk containing as high 

as .20 per cent of acidity is promptly rejected. Since our 
cheese factory patrons claim that they are getting more per 

pound of milk than the patrons of the condensing factory and be- 

sides get back the whey I fail to see why they cannot build similar 

milk houses and cooling systems and take advantage of hauling 

milk only once a day. ‘ 

While it is a known fact that in the fermentation process of 

a Swiss cheese in developing the required eyes or holes we 
find that by far the largest per cent of termed “Glaesler” 
cheese (a cheese where the characteristic nature of developing 

the eyes or holes in the cheese has turned into long seams) 

are found among the morning’s make, either due to unsuffi- 

cient lactic acid or ripeness of the morning’s milk. While a 

practical cheese maker wherever conditions were favorable, 
such as running water, T would set about 300 pounds of the 

night’s milk into the water and hold it over for the next morn- 

ing’s cheese, this method I would practice all season as it 
would help the fermentation process very much. 

Jt is true that the per cent of lactic acid or ripeness of the 

milk reauired in manufacture of Swiss cheese is not known to 

any maker and it very often occurs that a cheese maker seem- 

ingly is getting along very nice with his cheese until to his
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surprise he learns that he has for some weeks been manu- 

iacturmg a “Glaesler’ cheese of a pasty texture, the body 

containing seams running throughout tne cheese, the flavor 

being good—somewhat ot a sweet taste. ‘Lhis cheese 1s classed 

as a .No. Ll and manuiactured irom a very fine quality of milk. 

i Let it be understood that this particular kind ot cheese is 

an annual loss to our milk producer of thousands of dollars, 

since many cheese iactories are known to manuiacture trom 

one-third to one-halt “Glaesler” cheese, or Glaesler with holes, 

and a so-called blind cheese, the latter however could be 

traced to improper temperatures in the fermentation process. 

‘the Glaesler cheese is mostly consumed by the Italian trade 

as it seems to answer their peculiar way of preparing it to 

consume. The cheese dealer ofien claims to them that it is 

a special make ior their request. 
if this particular point was known to the maker that the 

milk did not contain sufficient lactic acid or ripeness, the man- 
ufacture of a “Glaesler” cheese could be avoided to a large 

extent by working and holding the curd longer before cook- 

ing. But as this particular point, knowing just when to 

apply the steam to the curd, can not be determined by a test 

other than practical experience, is very often the cause of a 
“Glaesler” cheese. However, in my opinion, the proper time 

to avoid a “Glaesler” cheese would be at the time of setting, 

if the proper ripeness of the milk was known. 

For the manufacture of Swiss cheese a home made rennet 

is used which is made and prepared in two different ways. 

One most commonly used is prepared out of three-fifths of 

common whey and two-fifths of water, as a rule about from 2 

: to 3 quarts in all. Sufficient calf stomach is then added with 

a little salt so as to give it the required strength. It is then 

allowed to stand for either 24 or 36 hours. Another home 

made rennet, which method is practiced by many Swiss cheese 

makers, is a whey which is heated to 165 degrees F. when a 

so-called (sour) whey which has gone through this partic- 

ular process and allowed to stand until a very high per 
cent of lactic. asid has developed, is then added and heated 

to 180 degrees F. Then another precipitation of the whey 

will take place. This is the albumen, which is much like the 

white of an egg and is in solution until precipitated by the 

so-called “sour” and heat, which is then separated from the
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so-called precipitated whey and allowed to cool. This whey 

is then used for the home made rennet and is called a precipi- 

tated whey rennet. This rennet when prepared contains a higher 

per cent of lactic acid and is found to be much purer than the 

common whey rennet. It also has a good influence on the 

fermentation process as it produces a more uniform distri- : 

bution of eyes or holes in cheese, while in the use of a common 

whey rennet with its ingredients there is a danger of develop- 

ing abnormal fermentation, and its appliance to the manufac- 

ture of cheese very often causes too many and irregular holes 

also gassy fermentation. 

In the precipitated whey rennet again is the danger that 

during the process of developing the rennet only a lactic acid 

is developed and is therefore on the same order as a starter, 

and in many cases where a trifle too much of the liquid is 

used it destroys the characteristic fermentation of the cheese 

and turns into a “Glaesler” cheese. - 

I am, therefore, of the opinion that if the milk patrons of a 

cheese factory of not more than about 3,500 Ibs. of milk a 

day, could manage to put up a milk house and milk cooling | 

system, then hold their night’s milk until morning and deliver 

it in separate cans for the manufacture of Swiss cheese a com- 

mercial rennet extract of uniform strength could be used and 

the danger of manufacturing a “Glaesler” cheese could be 

avoided. . 

The purpose of the common and the precipitated whey ren- 

net is in my opinion only guess work so long as we do not 

know the required per cent of ripeness of the milk and the 

amount of rennet to be used accordingly. 

An experiment under the authority of the Wisconsin Ex- : 

periment Station along these lines and under practical con- 

ditions in Green County would in my opinion produce valuable 

information. 

DISCUSSION. \ 

The President: Any questions you would like to ask? 

We will take up the discussion of brick cheese making first. 

Mr. Doane: I would like to ask what particular influence 

the temperature of the curing room has on either brick or 

Limburger cheese, whether that temperature be high or low?
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Mr. Haskins: I think if we are curing American cheese 
we aim to get the temperature as low as we can and in brick 

cheese we also want the temperature as low as we can con- 
veniently have it because I believe it produces cheese of bet- 

ter texture, it does not cure out so fast. The lower you can 
get the temperature and the slower you cure American cheese 

: the better it will be, and I think the same condition applies 
to Brick cheese. We also get less shrinkage. 

The President: Any questions on the making of Swiss 
cheese? 

Gov. Hoard: I want to ask if the process of excessive 
stirring does not throw off a great deal of excess moisture, 
because it is throwing off excess fat? 

Mr. Marty: I have had an opportunity of experimenting 
along that line while engaged with the Wisconsin Dairy 
School in the breaking down of the fine curd particles in the 
process of making Swiss cheese. I might also add the rough- 
age of handling that particular curd is largely the cause of 
the large per cent of fat expelled from the casein during 
the process. Dr. Babcock on this same point claims with 
a number of milks of different per cents of fat, some are 
expelled from casein through the misuse of the curd; that 
may apply to American cheese makers as well as to Swiss 
cheese makers, by so handling of that particular curd, and 
furthermore due to temperatures, that there are soluble and 

% insoluble fats in milk, while some fats are not subject to that 
particular heat, other fats are and as you increase the temper- 
ature a certain kind of fat, which I am not able to name, will 
expel from the casein because of the excess high tempera- 
ture. 

Mr. G. Marty: Is it possible to make good Swiss cheese 
without this extensive stirring of the curd? 

Mr. F. Marty: It is hardly possible for the reason that 
the fermentation of Swiss cheese is of such delicate nature 
that the Swiss cheese maker scarcely knows where he is at. 
In Swiss cheese we must keep the little curd particles sepa- 
rate, entirely separate, not as we often find in American 
cheese vats, especially when the cheese maker is trying to 
get a large yield, where you can reach into the vat and pick 
out a chunk of curd like a bunch of grapes altogether. In 
Swiss cheese we insist that every little curd particle must be
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by itself, form by itself, and one of the most essential points 
that we insist on is having a copper kettle and keeping the | 
curd in continuous motion. 

Goy. Hoard: Swiss cheese is more like a skim cheese be- 
cause a portion of the fat is taken out of it? 

Mr. F. Marty: Analysis of Swiss cheese shows that it has 
on an average 32% butter fat. We take out a good deal but 
that amount remains, 

Gov. Hoard: Then how does that square with the fact 
of your losing so much butter fat? : 

Mr. I. Marty: Perhaps we have less moisture, it is a 
firmer cheese, it is more compact, there is more goods there in 
the same space. We have less yield in Swiss cheese than in 
Cheddar cheese and that may account for the per cent of , 
butter fat. 

Mr. Doane: That question of fat, I think, has some con- 
nection with the question raised in Mr. Marty’s paper when 
he refers to glass. I think Mr. Marty said if the acid was 
allowed to develop a litte more strongly in settling the curd it 
might prevent this. Where do you get your authority for 
this statement, Mr, Marty? 

Mr. F. Marty: The reason is this. There is a particular 
acid (I am not a chemist and cannot tell you the name of the 
acid) but that acid is the first chemical reaction and forms 
and develops the holes in Swiss cheese, largely due to the 
fermentation of the milk sugar. In connéction with that it 
is due to lacic acid. A great deal of the milk manufactured 
into Swiss cheese either contains insufficient lactic acid to 
produce that proper fermentation in the cheese, or the cheese 
makers insist on using home made rennet, not using the com- 
mercial rennet extract, so that they neglect to add a certain 
amount of lactic acid to help along that fermentation. 

Gov. Hoard: The holes are due to the expansion of the 
gas evolved from fermentation? 

Mr. F. Marty: I presume I am not answering Professor 
Doane’s question in regard to fat? 
“ Mr. Doane: What I am trying to get at is whether the 
butter fat in the cheese has any effect on whether the cheese 
may be glass or anything else. 

Mr. Marty: Swiss cheese, we will say, with an excess 
amount of butter fat or made from milk with a very high per cent
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of butter fat, would have more of a tendency to develop into 

glass cheese than that with a lower per cent of butter fat. 

Mr. Doane: There is another question in regard to the 

loss of the butter fat in the whey. It is commonly believed 

that an excess of butter fat is the cause of glass cheese. It is 

claimed that you cannot make a perfect Swiss cheese with 

too high a percentage of fat; I believe Jensen says you can 

make a perfect Swiss cheese with milk containing as high 

as 4% fat but he does not believe you can make it with milk 

containing a much higher per cent. I might say right here 

that I am conducting experiments in Swiss cheese now. We 

have made Swiss cheese and lose only three-tenths per cent 

fat in the whey and we followed out practically all the rules 

and regulations laid down by expert Swiss cheese makers 

except that we cut our curd with a curd knife and we got a 

much more even cut, losing very little fat in the whey, 

but I am a little bit afraid how those cheese will turn out, 

we are afraid we are going to get glass cheese. 

Mr. F. Marty: I say that a great many experiments car- 

ried on should be carried on right out in the field where cheese 

are manufactured. In our territory we find the highest per 

cent of glass cheese manufactured is in the month of June 

and July, when any dairyman knows the per cent of but- 

ter fat in milk is the lowest, there/ore it cannot be due 

to the high per cent of fat in the milk. It proves that there 

is another cause. It proves that it is either due to some 

insufficient ripeness in the milk, which must be the main fac- 

tor in the milk to have the influence on the fermentation of 

those eyes or holes. 

Mr. Doane: On the other hand, if you are going to have 

ripe milk you would have it in July if at any time of the 

year. 
Mr. F. Marty: As I said in my paper, the largest per 

cent of the glass cheese manufactured is made from the morn- 

ing’s milk. You understand that in our territory milk is 

delivered very early, not later than seven o'clock under any 

condition and lots of it is delivered from five to six. During 

June and July, during the harvest time, a great deal of the 

milk comes before six before the warm sun has had any in- 

fluence on the milk.
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Member: Do you make cheese twice a day, and what time 

do you get through in the forenoon? 
Mr. F. Marty: About 11 o’clock in the morning. At night 

it is 11 and 12 and sometimes 1 o'clock in the morning before 

we are through. 

The President: What do you do the rest of the day? 
Mr. F. Marty: There is no man busier than a Swiss 

cheese maker, that is the reason that 99% of the Swiss 

cheese makers are Swiss. One man is doing two men’s work. 

Gov. Hoard: When do they sleep, Mr. Marty? 
Mr. F. Marty: They sleep from 12 to 5 in the morning. 

As I said, our cheese is a cheese subject to curing, same as 

brick and Limburger, and it must be washed, turned and 

salted every other day. Where they make four a day you can 

see that a man has as much as a couple of tons of cheese on 

his hands every day between the two makings. 

Member: How much do you pay your cheese makers? 
Mr. F. Marty: They are paid by the hundred, a certain 

amount per hundred. 
The President: Why do you make your cheese so large? 
Mr. Marty: Well our Swiss cheese makers are quite mus- 

cular, to begin with, and they would rather put a little more 
muscle to one large load than to handle the thing twice. 

Another reason is that we find the fermentation of a large 

bodied cheese is more uniform than in a smaller one. For 

instance, a block cheese sometimes has too much rind and the 

peculiar characteristic of the Swiss cheese, the development 
of the eyes cannot go on. ¥ 

Member: Do I understand he says Swiss cheese in his 

county is more glass in June and July? I am from Dodge 

County and have made Swiss cheese for fifteen years, as long 

as we could make it, but now we cannot make it, and we 

had our trouble in that respect in September and October. 

Mr. F. Marty: During that time perhaps your curing 

room did not contain the proper temperature to get the cheese 

started in the fermentation process. The temperature in the 

curing room is a great factor and it requires skill to cure 

this cheese. It is something we cannot tell a man how to 

do, he has to get accustomed to that particular sound he 

must know when he touches the cheese what it is doing. 

Some cheese have a tendency to develop faster than cheese
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made from milk more normal, and such cheese ought to go 

into a different place. Swiss cheese are at the mercy of the 

surrounding temperature. If we had three different curing 

rooms, which all the leading Swiss cheese factories in Europe 

have, regulated by different temperatures it would be the - 

proper thing; then if one cheese was slower in developing 

we could have a temperature in one room ten or fifteen de- 

grees higher and put that cheese there; if one was coming 

faster put in where the temperature was lower and thereby 

control the fermentation. We have not gone far enough yet 

3 so the cheese maker has any control over the fermentation 

process because the cheese is at the mercy of the tempera- 

ture. 
‘ | 

Member: I believe the finest cheese we have is in May, 

June and the first week in July, but later on we have trouble. 

Mr. F. Marty: I would like to say that some three years 

ago I brought up this particular point about glass cheese at 

a convention held here in Milwaukee and I hoped then that 

some possible means would be brought about on this very 

particular point, and that some experiments could be car- 

ried on. under practical field conditions. I do not say the 

experiment could not be carried out at an experiment station, 

but there you have not the conditions we have in regard to 

milk in Green County. Milk delivered ten or fifteen miles 

is of a different character than that delivered immediately 

from the cows. : 

Member: The longest distance I get milk is two and a 

half miles but I think the trouble is because we make cheese 

all the year round. We started seven years ago to have the 

cows coming fresh all the year round, so we have the old 

strippers and the fresh milk, and they do not make good 

Swiss cheese at all. 

Mr. F. Marty: That is all very true, the stripper milk 

will not act right with the rennet. 

The President: This closes the program this morning, and 

we will now stand adjourned until two o’clock this after- 

noon.
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: FINAL SESSION. 

Meeting called to order at 2 o'clock by President Michels. 
The President. Mrs. Kempfer is with us again this after- 

noon and has kindly consented to favor us with another solo. 
Solo by Mrs. Kempfer. 

The President: The first subject this afternoon is the Fecd- is 
ing Value of Alfalfa by Professor Otis, of the Agricultural 
College at Madison. 

THE FEEDING VALUE OF ALFALFA. 

Proressor D. H. Orts, Madison, Wis. 

| 
Animal Nutrition, Agricultural Experiment Station. 

I assume that every cheese maker in Wisconsin is interested in 
the dairy cow and the man who is handling the cow, and that 
he is willing to study anything that will promote an increase in 
the production of dairy products. It should be his special de- 
light to consult with the patrons of his factory as to the best 
methods of handling their crops and dairy cows in order to 
produce the largest net profit. 4 

There are three important factors to successful dairying, - 
first, the man; second the cow, and third, the feed. I wish to 
consider in this article only one phase of the last factor, viz, 
the profit secured from the feeding of alfalfa and the combinations 
of other feeds to use with it in order to produce the largest 
returns from the minimum expenditure for feeds and labor. 

There are many things concerning the nutrition of farm ani- 
mals that we don’t know but there are some points that are 
well established. A study of our cxperiment station reports 
and bulletins show that an average cow, giving about 25 pounds
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of 4 per cent milk daily, requires digestible nutrients per day of 

1.8 pounds protein, 12 pounds cardohydrates and .5 of ether cx- 

tract (fat). There is little difficulty to provide for the carbo- 

hydrates and other extract form the common feeds grown on 

the farm but when it comes to furnishing the protein, we find 

the problem a more difficult and usually a more expensive prop- 

osition. The large demand for oil meal, cotton seed meal, and 

gluten meal is because of their large percentage of digestible 

protein.’ Usually these feeds are expensive and if we can find 

a substitute for them, we will materially advance the dairy in- 

terests of this State. 

Probably no one here has failed to hear of the merits of alfalfa 

for feeding purposes and yet I will venture to say that there are 

a large number who do not fully appreciate its value. 
' 

ALFALFA AS A FEED FOR DAIRY COWS. 

Alfalfa and bran compared as to digestible nutrients—The 

value of alfalfa from a chemical standpoint is shown in the 

following table :-— 
eS 

Digestible nutrients per 100 Ibs. 

Name Eee 

Protein. Carbohydrates. | Ether extract. 

a. 11.0 | 39.6 1.2 

Wheat oo 22 |. (99.8 | 2.7" 
Sin ten ee 

This table shows that every 100 pounds of alfalfa contains 11 

pounds of digestible protein and that wheat bran, which has for 

a long time been held in high regard as a feed for dairy cows, 

contains only 12.2 pounds of digestible protein. If an avcrage 

sample of alfalfa contains 11 per cent of digestible protein, a 

geod quality of alfalfa hay will contain practically as much di- 

gestible protein as bran. Records obtained at our experiment 

station and from farmers over the State indicate that we can 

produce at least four tons of alfalfa per acre. If our dairy 

farmers could produce feur tons of bran to the acre, they would 

think that they were doing well but here is a chance to pro- 

duce four tons of the equivalent of bran,
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Alfalfa and linseed meal compared—Linseed meal at the 

present time is worth about $35.00 per ton. A’ ton of oil meal 
contains 586 pounds of digestible protein and as we buy oil meal 
almost solely for that ingredient, we might value it upon its 

protein content alone which would make the protein worth six 
cents per pound. A’ ton of alfalfa contains 220 pounds of di- 
gestible protein, which at six cents per pound would be worth 

$13.20 and if we get four tons to the acre, we would have a 
value of $52.80. Of course, for a dairyman to realize this 

much from an acre of alfalfa, he must feed judiciously and in, 
proper combination with other feeds but if he realizes only one- 

half of this amount, he is getting excelent returns from his 

land. As Wisconsin farm land increases in value, it becomes 

more and more important that we increase the value of our 

crops per acre and tho growing of alfalfa is one of the best 
steps in that direction. 

Is the protein in alfalfa equivalent to the protein in grain?— 
‘ At the New Jersey Experiment Station one lot of cows was fed 

a daily ration of 35 pounds of corn silage, 11 pounds of alfalfa 

hay, 6 pounds of mixed hay and 2 pounds of cotton seed meal. 
Another lot of cows was fed in comparison on the same amount f 

_ Of silage and mixed hay and received 4 pounds of wheat bran 

and 4 pounds of dried brewers’ grains in place of the alfalfa 
wheat bran and dried brewers’ grains $17.00, and cotton seed 

hay. The cest of feeds per ton for these experiments were 

meal $26.00. The roughage was placed at the cost of pro- 

duction, $2.50 per ton for silage, $5.34 for mixed hay and $6.38 
for alfalfa hay. The results show that there was a saving of 

12.7 cents per hundred in the cost of producing milk and 2.3 

ccnts per pound in the cost of producing butter when the alfalfa 
ration was fed. On this basis, the New Jersey station estimated 

that when bran and dried brewers’ grains can be purchased for 

- $17.00 per ton, that the alfalfa is worth as a substitute $11.16 

per ton. They figure that the average production of their land 

for three years at this rate amounted to $51.00 per acre and in 

one other year to $74.21 per acre. They judged from this ex- 
periment that the protein in alfalfa could be successfully and 
profitably substituted for the protein contained in wheat bran ‘ 

and dried brewers’ grains. 
A second experiment at the New Jersey station compared 

alfalfa hay and corn silage with corn stoyer, corn silage and a
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grain mixture of distillers’ grains, wheat bran and cotton seed 

meal. The analyses of the two rations showed that they were 

practically equal in both protein and total nutrients. The re- 

sults at the end of one hundred and twenty days showed that 

although the purchased feed ration produced 20.6 per cent more 

milk, it was figured that the value of alfalfa hay in replacing 

a feed mixture of wheat”bran, distillers’ grains and cotton seed 

meal was worth $14.50 per ton. This experiment indicates 

| that a pound of protein in alfalfa is not equal to a pound of 

protein in the grains used but as the alfalfa can furnish the pro- 

tein much cheaper than the grains and while it may not be de- 

sirable to make an entire substitution of alfalfa for grain, it 

can to a large extent replace the grain. 

At the Maryland Experiment Station fifteen cows were divided 

into two lots of seven and eight respectively. One lot was fed a 

ration of alfalfa and corn meal. The other lot was fed corn silage 

and a grain mixture of malt sprouts three parts by weight, lin- 

seed meal one part, gluten meal one part, and corn chop one 

part. These lots were fed for a period of twenty-eight days 

when the rations were shifted. The lot that changed from 

alfalfa and corn meal to silage and mixed grains produced 197.4 

pounds less milk the second period than tho first. The lot that 

changed from silage and mixed grain to alfalfa and corn meal 

gained 78.8 pounds of milk during the second period over the 

first. The total amount produced by both lots on alfalfa and 

corn meal was 7,248.3 pounds. The total amount of milk pro- ° 

duced on silage and mixed grain was 6,972.1 pounds. This 

makes a difference in favor of the alfalfa and corn meal of 

276.2 pounds of milk. It should be noted that where a small 

amount of grain is fed with the alfalfa that the total results are 

- favorable to the alfalfa ration even though the other ration 

contained a greater variety of rich and appetizing grains. 

The Maryland Station made an additional experiment in 

comparing a ration of alfalfa and silage without grain with a 

raticn of silage and grain. The results show that the cows gave 

less milk when receiving the alfalfa and silage than those re- 

ceiving the silage and grain. Although the ration of alfalfa 

and silage figured up well as far as digestible nutrients were 

concerned, it did not result in as large yields and indicates the 

- desirability of feeding some grain, even though the cows are 

receiving roughage that is rich in digestible nutrients. This
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experiment corresponds closely with the second expcriment: re- 
ported from New Jersey. 

Alfalfa compared with prairie hay.—At the Nebraska Station 
twelve cows were divided into two lots of six each. At the 
beginning of the experiment cach lot was producing practically 
the same amount of milk and butter. Lot 1 was fed for six 
weeks alfalfa hay, beets, and a small grain ration composed of 
Cqual parts of bran and corn. Lot II was fed for the same 
length of time on the same feed except that prairie hay was 
substituted for the alalfa hay. At the end of six weeks, the feed 
of each lot was changed, Lot 1 receiving the prairie hay and Lot 
2 the alfalfa hay. At the end of twelve weeks the results were 
sumarized as follows: 

Milk. | Butter. 

Lbs. Lbs. 
The cows while receiving alfalfa produced..| 9,862.74 | 511.47 The cows while receiving prairie hay pro- . WMS cas veces dae ts Seeaosccs ee 9,722.49 502.07 The cows while receiving alfalfa hay pro 
dette eacecrereerentin teed 140.25 | 9.40 
i 

In commenting on these results the Nebraska Station shows 
that the lots changed from prairie hay to alfalfa in the beginning 
of the second six weeks were at a disadvantage as their milk 

. flow had been reduccd the first six weeks and the claim is there- 
fore made that the alfalfa gave even better results than indicated 
in the above figures. 

Alfalfa as a factor in economical production—In a more re- 
cnt Lulletin from Nebraska detailing the results with their 
dairy herd for ten years, record is given of the food cost. of pro- 

. ducing Lutter fat where alfalfa and silage constituted the rough- 
age. Theso varied frem 6 to 12 cents in 1905, the average for 
the year Leing 9.2 cents. The next year, 1906, the cost varied 
from 6 to 16 cents, the average being 9.4 cents. The profit 
per cow in 1905 (value of butter fat less cost of feed) was 
$41.93. In 1906 the profit increased to 43.54, These good 
results are in a large measure due to alfalfa. 

The valuz of alfalfa meal—The Pennsylvania Station di- 
vided ten cows into two lots. Both lots were fed daily, corn. 
silage 30 pounds, mixed hay 12 pounds, corn meal 3 pounds,
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and cotton seed meal 1 pound. Lot 1 received during the first 

period of three weeks 4 pounds of wheat bran per cow, while 

lot 2 at the same time received 4 pounds of alfalfa meal as a 

substitute for the wheat bran. The experiment lasted for four 

periods of thrce weeks each, and at the end of each period the 

wheat bran and alfalfa meal were shifted. The cows while re- 

ceiving the alfalfa meal fell off in milk production in both cases 

more rapidly than those receiving the wheat bran. In com- 

menting upon the results, the Pennsylvania Station says that 

there is no reason for believing that the alfalfa meal is any 

more digestible than the hay from which it is made and they 

claim that it may be less digesible on account of the temptation 

to use poor grades of alfalfa in grinding the meal. For this 

experiment the alfalfa meal cost $23.00 per ton while the wheat 

bran was purchased at $20.00 per ton. At this price alfalfa can 

not bo recommended for the most economical milk production. 

Assuming that the alfalfa meal cost no more than bran ($20.00 

per ton) the experiment shows that the alfalfa meal would have 

produced milk at a lower grain cost per one hundred pounds, 

viz, 44 cents as compared with 45.3 cents for bran. On this 

basis the station figured that if wheat bran was worth $20.00 

per ton, alfalfa meal was worth $21.28. While this experiment 

does not prove the desirability of using alfalfa meal as a dairy 

feed, it does show emphatically the value of the alfalfa plant 

and coincides closely with the results at other stations where 

alfalfa was found practically equal to bran pound per pound. 

Alfalfa hay compared with cotton seed hulls, mixed hay, and 

mixed hay with silage—The Texas Experiment Station tested ; 

the relative value of these roughage feeds with four lots of cows 

receiving the same kind of grain. The prices of the feeds were 

alfalfa $16.00 per ton, cotton seed hulls $6.00 per ton, mixed 

hay $10.00 per ton and silage $4.00 per ton. The experiment 

lasted for twenty-eight days at which time the alfalfa hay lot 

showed a profit over the cost of feed of $10.18 per cow; the 

cotton seed hulls $8.50, the mixed hay $9.37 and the mixed hay 

and silage, $9.05 per cow. These results again show the su- 

perior value of alfalfa compared with other roughage feeds. 

Alfalfa compared with mixed hay, with varying amounts of 

grain—The Utah Station divided ten cows into two lots, one 

lot receiving alfalfa hay and the other mixed hay. The grains 

in each case were a mixture of wheat and bran, equal parts by 

14—Ch.
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weight. The experiment lasted for seven periods of three : 
weeks each, The amount of grain fed each lot varied from six 
to twelve pounds, all changes being made at the beginning of 
the period. The results indicate that any increase in the grain 
ration over six pounds per day increased the cost of dairy prod- 
ucts, almost without exception with both kinds of roughage. 
The amount of roughage consumed was practically the same for 
both lots, The five cows receiving the mixed hay ate 56 pounds 
more grain during the 147 days under experimentation. Con- | 
sidered from an economical standpoint, the alfalfa proved the 
superior roughage. 

A’ second experiment of a similar character was conducted at 
Utah with approximately the same results. 

The value of alfalfa for wintering cows without grain—The 
Kansas Experiment Station tested the value of alfalfa for 
wintering cows not in milk. Seven hcad composed of dairy 
and beef animals were placed in the feed lot in September and 
received nothing during the winter except alfalfa hay. The 
results are recorded in the following table: 

Results in wintering cows entirely on alfalfa hay. 
809093 

Age. . . 
ws Breed of cow. |——~——— Pe aged Reber eae aid — ‘ Yrs, | Mos, | 1901. | 1902. | days. e 

Lbs. | Lbs. | Lbs. | Lbs. 
1.....) Shorthorn.......1 2 | 7 | 1,000] 1,330} 330 1.54 1.....| Bereford =....2..]°-4 10 840 | 1,111 271 1.27 S...-.| Bowiem ..0...5.) 24-6 980 | 1,268 288 1.35 4.....| Holstein ........] 2 6 950; 1,238 288 135 Daksa eee | 1 5 = = 251 | 1.18 
G.....| Golloway........), 4 10 G51 810 159 1.06 td Galloway 00.00. 1 | 10 | 229 | 1,089 | 210 1.40 
sess HHH, % 

It was noted that the cows greatly improved in their appear- 
ance while being fed alfalfa. 

Alfalfa as a soiling crop—The Kansas Experiment Station 
fed green alfalfa to a herd of ten cows for 74 days. Figuring 
the butter fat at creamery prices and deducting the cost of 
grain, the green alfalfa brought an income of $1.95 per ton or 
$25.26 per acre. Other crops were also fed as soiling crops in 
comparison with alfalfa but none were as well relished or
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brought as large returns as shown by the fact that corn brought 

$22.79. sorghum $15.60, Kafir-corn $13.83 and otas $6.81. 

Alfalfa as a silage crop—The Kansas Experiment Station 

reports an experiment of putting the first cuttine of alfalfa into 

the silo. On account of continuous rains, the alfalfa had been 

allowed to stand too long and conseauently was rather coarse 

and hadlv rusted and contained a considerable quantitv of horse 

weeds, (Leptilon Canadense). This alfalfa would have made 

exceedingly poor hay. When the silo was opened. it was found 

that the top two feet were moulded badly but below that it was 

in excellent condition. The mouldy silage was hauled into the 

nasture where it was noticed that the cows ate it readily. 

When fed in the stable, it was noticed that two-thirds of the 

cows ate the silage, weeds and all and the other third ate all 

but the weeds and it was possible to keep up the flow of milk 

in Tuly when the pasture was dry and scanty by the use of this 

alfalfa silage. 

‘ ALFALFA AS A FEED FOR HOGS. 

Experiments in feeding alfalfa to hogs are. not as yet numer- 

ous but some interesting facts have been brought out from the 

few experiments that have been conducted. 

: Alfalfa hay for hogs—The Colorado Experiment Station fed 

alfalfa to hogs as roughage and the results show that the pigs 

ate more grain and made larger gains than on a similar ration 

without alfalfa. 

‘At Utah, alfalfa is reported as giving favorable returns in 

connection with a limited grain ration. 

The Kansas Experiment Station divided twenty hogs into 

two lots as nearly cqual as possible. One lot was fed Kafir-corn 

meal dry alone. The other lot was fed Kafir-corn meal with 

alfalfa hay. The results per bushel of grain are as follows :-— 

Kafir-corn meal dry and 17.83 pounds of alfalfa hay produced 

10.88 pounds of gain. : 

Kafir corn meal dry alone produced 7.48 pounds of gain. : 

This shows a rate gain of 868 pounds of pork per ton of 

alfalfa fed. A second experiment showed that alfalfa hay which 

was poor in quality increased the gains at the rate of 333 pounds 

per ton fed. An experiment at the same station in grinding 

alfalfa hay for hogs resulted in a loss. A later experiment at the
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Kansas Station showed that 102 pounds of alfalfa hay took the 
place of 64 pounds of grain. The extra gains due to alfalfa 
show the latter to produce at the rate of 235 pounds of pork per 
ton. 

In connection with the results obtained in feeding alfalfa hay | 
to hogs at the experiment station it is interesting to record the | 
experience of Ex-Governor Hoard in successfully feeding his 
brood sows prior to farrowing on nothing but alfalfa with’ an | 
occasional small allowance of skim milk. 

Alfalfa as a hog pasture—The Utah Station reports that 
alfalfa without other fecds, either pastured or cut and fed green, 
would barely maintain pigs but when grain was fed in addition, 
the rate of gain was nearly proportionate to the quantity of 
grain fed. 

At the Kansas Station 36 pigs were divided into three lots, 
one receiving no pasture, another alfalfa pasture and the third 
rape pasture. Each lot was divided into two sections, one re- 
ceiving skim milk, and the other butter milk. The mixture was 
the same for all pigs, viz., shorts one half, corn one fourth, and 
Kafir-corn one fourth. The results were as follows :— 

Grain consumed per 100 pounds of gain. 

: Skim milk. | Buttermilk. 

Lbs. Lbs. 

We PRUE 5 6 vais sees csiactesie aes oes 333 319 
Afalta Vast. 2000.55 6 oes. Ste 297 313 
SORES Soren 304 301 

ES 

The gains of the hogs in the different lots were nearly equal 
but the amount of grain consumed per one hundred pounds of 

\ gain as indicated by the above figures is considerable less with 
the hogs on pasture. It will also be noted that there was little 
difference between the gains and grain consumed per one hun- 
dred pounds of gain between the alfalfa and rape pasture. The 
area required in furnishing this pasture was only one half as 
much with alfalfa as with rape. 

Alfalfa has also produced excellent results in feeding steers, 
brood mares, growing colts, and some have even had good 
results in feeding alfalfa hay to work horses. Poultrymen are 
advocating alfalfa for the production of eggs. A review of the
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results of fecding alfalfa with the various classes of animals 

shows it to be by far the best known roughage for farm animals. 

Red clover has been rightly held in hign esteem but according 

to its composition and the results cbtained in feeding farm an- 

imals, it has becn found that two tons of alfalfa hay is practically 

equal to three tons of red clover. Whcn we think of alfalfa as 

a perennial plant, that it produces a larger yield than any other 

hay crop, that it extends its roots into the lower soil and brings 

up plant food from the sub-soil, that its roots are covered with 

tubcreles, the home of micro organisms that have the power to 

lay hold of the nitrogen in our atmosphere and convert it into 

plant food, thus leaving the soil richer than it was before the 

alfalfa was grown, we cannot help but think that alfalfa is a 

wonder plant. There seems to be little or no qucstion as to its 

adaptability to Wisconsin conditions and as the feeding trials 

almost invariably show its superior results, it behooves us to 

urge our farmers cautiously but earnestly to grow this crop as 

soon as possible in order to gct the largest net returns from their 

land. 

DISCUSSION. 

The President: We have had a very good address on this 

subject and I presume there are some questions you would 

like to ask the professor in regard to this matter and if you 

3 have any questions to ask I would like to have you bring 

them up as rapidly as possible and right to the point. es 

Mr. Dassow: Is the hay fed to hogs cut or fed whole? 

Prof. Otis: Fed whole. 

3 Mr. Dassow: Will they pick it all up clean? 

Prof. Otis: Reasonably clean, yes, but they were charged 

up with it in this instance. 

Member: Where do you fitid the alfalfa seed and how 

much does it cost per pound? 

Prof, Otis: That is something for you to take up with 

your seed man or if you will write to Prof. Moore, of the 

Agricultural College, I think he can refer you to a number of 

our short course students over the state who are raising alfalfa. 

He undertakes to order a considerable quantity of alfalfa seed 

for those who are interested. Alfalfa seed commands a pretty 

good price but when you consider that you only need about 

20 Ibs. to the acre it is not so very expensive.
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The President: The next on the program was to have 

been an address by Honorable E. H. Webster of Washington, 

D. C., but as Mr. Webster is not here we have with us Pro- 

fessor Doane as his representative, and I will call on Pro- 
fessor Doane at this time. : 

ADDRESS. : 

Proressor C. A. Doane, Washington, D. C. 

Dairy Expert, U. S. Dept. of Agriculture. E 

Mr. Chairman, Ladies and Gentlemen: 

Mr. Webster asked me to express his very deep regret that 

he has never yet been able to attend a convention of the Wis- 

consin Cheese Makers. I think he feels that he necessarily 

had to slight this convention; it has been his desire for two 

or three years to come and he expected to be here this year 

but something came up which brought him to Canada. 

The few words I am going to say today is along the busi- 

ness side of cheese factory management. ‘The dairy school 

has been established largely to turn out good cheese makers. 

1 think everything that has been said here has been in regard 

to the necessity for making good cheese. That’is all right 
in its place but there is another side to that. A man has to 

be a good business man in a creamery or cheese factory if he 
is to make a success of the work. 1 have had my attention 

brought to that fact particularly in the last couple of years as 

the dairy division does considerable work in a factory north 

of Plymouth. The man we happen to be in with there al- 
ways manages to pay his farmers just a little above, sell a 

little bit better than any of the factories around there and at 

the same time is making an exceptionally good living for him- 

self. The result is that some farmers are leaving other fac- 

tories and coming to his. It is natural and in the keen com- 
petition which cheese makers experience in the cheese districts, 

it is the best business man, the man that pays his farmers the 

most for their milk, that will come out ahead. 

I was interested in Mr. Benkendorf'’s talk regarding the 

moisture test for cheese. You know in the butter making 

world this is quite an important item. There is much going
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on right along about the moisture in butter, its control and 

effect on butter so they can get that down to a pretty fine 

point, and the best man is the man who rubs just as close to 

the 16% standard as he can or dares to, and does not get 

: caught by the revenue officers. That is a pretty strong way 

to put it, but it is a fact nevertheless. There are a good many 

things to be known about moisture in cheese and the time is 

coming when the moisture test which Mr. Benkendorf talked 

about, or some other simple test, is going to play an important 

part in the business management of cheese factories. We have 

to know, of course, several things before that, the effect of 

too much moisture on cheese, etc. I suppose a good many 

people will be trying to figure out how they can get the most 

moisture in cheese and not affect the cheese so as to affect 

the price. 

The casein test illustrated by Mr. Hart, in connection with 

: the Babcock test, the moisture test and experiments to be con- 

ducted with those things I hope in the not far distant future, 

are going to open up a problem which will put the cheese 

makers who want to learn in a position to be a little ahead of 

any competition they have in their districts. 

The President: The next subject to be discussed is the 

National Dairy Show and its relation to the cheese makers. . 

This subject was to be taken up by Mr. E. Sudendorf, of 

Chicago, Secretary National Dairy Show Association, but Mr. 

Sudendorf was called away and Mr. A. J. Glover, of Fort 

Atkinson, has, consented to say a few words in his place. 

|
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THE NATIONAL DAIRY SHOW AND ITS RELATION 

TO THE CHEESE MAKERS OF WISCONSIN. 

A. J. Gover, Fort Atkinson, Wis. 

Editorial Staff, Hoard’s Dairyman. : 

Mr. Chairman, Ladies and Gentlemen, Members of the Wis. 

Cheese Makers’ Association : 

I promised Mr. Sudendorf that I would try to set before 
this organization the objects of the National Dairy Show. 

You are all aware, perhaps, that we have held two successful 

national dairy shows in the city of Chicago. We have brought 

together at those meetings all the different appliances for the 

manufacture of butter and cheese, for the bottling of milk and 

delivering of it to the consumers of the city. Lack of funds 

has prevented us from-appointing a cheese superintendent and 

therefore we have not had the cheese makers with us to any 

great extent. This was not because we did not want them or 

because we had forgotten them, but it was due largely to the 
fact that we lacked funds that we have not extended to you a 

hearty invitation and offered you a premium in order that you 

might exhibit your cheese. Z 

A show of this kind is a large undertaking; it cost us in 

the neighborhood of thirty thousand dollars to hold this last 

show and that amount was made up by the men that made 

the exhibits and by admission to the show, and I believe that 

everyone that attended it feels that the National Dairy Show 
has been a success. It brings together all the different in- 
terests in dairying. It offers a place for the exchanging of 

ideas among butter makers and cheese makers, dairymen and 

breeders of cattle of dairy type. We had at the last show the 
largest exhibit of dairy cattle that was ever brought together 

on this continent. There was represented the Ayershire, the 

Holstein, the Jersey, tlie Brown Swiss, the Guernsey and the 

‘Dutch Belted. There was an opportunity for the farmers to 

study the characteristics of each of these breeds to see what ; 

the b.ccders’ skill had developed in our country and in other 
countrics, for we had four herds from Canada. 

Now this organization we represent has been brought about 

to imp:ove the dairy industry of the country, to add strength
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to it, to make it appear before the American people that dairy- 

ing is of some importance. The International Stock Show 

has been of great benefit to the beef interests; it has made the 

: beef interests well known, not only in this country but in 

foreign countries, and here are the great dairy interests of the 

United States that have been little known and little appreci- 

ated by the people o/ this country, with the exception of those 

directly interested in the industry. Very few indeed realize that 

the dairy industry is anywhere nearly as important as the beei 

industry, yet it is larger and is of more importance to the 

people of this country. Therefore we have organized this Na- 

tional Dairy Show, by which we can bring together all the 

different breeds for the purpose of educating ourselves in the 

subject of dairying, and at the same time let the people know 

what we are doing. 

Now my object this afternoon in appearing before you is 

: to urge and invite you, if you please, to co-operate with us in 

making the National Dairy Show larger and better than ever 

before. It is not organized for profit. I have given my time, 

Mr. Sudendorf and others have really given their time with 

no compensation; we have given money and we have lost 

this last year between three and four thousand dollars; but 

- that did not stagger the stockholders who are interested, sixty- 

five men holding the shares. I believe the next National Dairy 

Show will be able to pay good premiums to the cheese maker, 

to the butter maker and to the cattle exhibitors; we will offer 

you a place for holding your meetings, offer a place to the 

| butter makers and also to the dairymen, and our show will 

| in no way conflict with your society, will in no way attempt 

| to absorb or control it. The only thing we would like is to 

| Be. E have you meet at the same time we hold our show, holding 

your convention in the same way as you are doing now. You 

could hold it in this hall but we would have the show in the 

| new auditorium and perhaps there would be room in there 

for you. The only difference would be, you would hold -your 

meeting at the time of the show and each of you would be 

asked to encourage your patrons to come and see the different 

breeds of cattle, have opportunity to exchange ideas with the 

best men from all over the United States. We can be a sort 

of national organization and by bringing together all those 

| different societies we would have greater strength than we 

}
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have acting singly, and that in brief is the object and pur- : 

pose of the National Dairy Show. I thank you. 

The President: Any questions you would like to ask Mr. 

Glover at this time in regard to the National Dairy Show? 

If not we will pass on to the subject next on the program, 
and listen to a talk by Mr. Shilling, President of the National 

Dairy Union and Associate Editor of Chicago Dairy Produce. 

WORK OF THE NATIONAL DAIRY UNION. : 

S. B. Smitiine, Chicago, III. ; 

President National Dairy Union, Secretary National Butter- 

Makers’ Association, . 

Mr. Chairman, Ladies and Gentlemen: 

I assure you I am not going to stand before you for more 

than a few moments. It is not my first appearance, I was up 

there last night and I am not going to take much more of ; 
your time. 

First I want to congratulate you and tell you I think I 

have attended the best meeting of the kind that I have ever 

attended in my life. I am not going to undertake to tell you 

any thing about cheese making because if I did you would 

find out pretty quick what I did not know would fill a mighty 
big book. . 

I have noticed while sitting here and listening to the papers oa 

and discussions that you are up against pretty near the same __ 
problems the butter makers are out in Iowa, my state. Your 

chairman introduced me as from Chicago but I live in Iowa, 

although I stay in Chicago. It seems to me you are up against 
the same propositions only not quite so bad; for instance, you 

have not to contend with the centralizing plants in this state 

the way the boys have over there, and for years they have 
argued the same questions about quality that you are dis- 

cussing here today. Every man who spoke said that you. must 

have a fine quality of milk to make a good cheese. We have
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been up against the same proposition and have told the boys 

_ they should reject all poor milk but we have quit that. That 

may seem strange to you over here but we do not do it there 

any more. We tell them to take it, we have to take it. That 

may seem a strange condition to you but i you were threat- 

ened over here with the invasion of your territory by cen- 

tralizing plants that dropped in here and there and took a 

man, you would have to act upon the same advice that we 

; are giving the boys there now, take it. You have to take it, 

: you cannot help it, but at the same time we say “Do your 

very best with your personal efforts and influence to get the 

quality better.” That is all we can do over there. I believe you 

can still resort to drastic measures here and I think you ought to 

continue that as long as you can, but if the time comes when 

you are threatened with the invasion or a foreign enemy, 

threatened with destruction of your factory. I would say 

“Take it and do the best you can with it,” but use your own 

ae personal influence to get the quality improved, work with your 

patrons. I heard one man say during this convention, and 1 

was glad to hear him say it, that during thirteen years’ experi- 

ence in a cheese factory, he never insulted a patron, That 

was a nice thing to say if I were going to give you boys a 

word of advice, it would be to work along the line of im- 

provement with your patrons; to improve the quality of your 

milk. ; ; 

{ am going to say a few words to you about the National 

Dairy Union first. I know you gentlemen in the cheese mak- 

ing industry are interested in the organization; you are in- 

terested in a financial way if for no other reason, because you 

must realize the more milk that is made into the butter prod- 

uct, the greater sale of that product, the more sale there is of 

your product. Yau are interested as much as the man that 

is making butter today. We have had during the last year 

butter at the highest price it has been for years, 27.79 cts. per 

pound on the average in Ncw York during the past year. That 

is higher than it has ever been in the history of butter. Ten 

: years ago the average price was 16% cts. for the year and 

from that time on it has been gradually going up, until last 

year we averaged nearly 28 cts. 

I have made this statement before audiences before, and at 

one time was laughed at for it, but the longer I live the nearer
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it comes to bearing out the prophecy I made, that you can turn 

every foot of available land in this country into the produc- 

uon of butter and if you only make the product fine enough 

you will never overdo the business. I wish you would re- 

member that; I have said that ior ten years and 1 believe the d 

history ot the butter production in this country bears me out 

in that statement, and | believe the same thing is true with 

the cheese industry,—I believe ii you can make your product 
fine enough you may put every available foot ot land in this 

country into the production of cheese and you will not over- 
do it. I do not think you will ever again see a low price for 

butter or cheese. I speak more confidently of butter because 
1 know more about it, but I want to say that you will never 

again in the history of this country see a time when butter 

will be at a low price. 

‘The last time I stood before you I said that I did not think 
there would be a time for some years to come when the dairy 

interests would not be threatened by oleomargarine, that I did 

not believe it was possible for the National Dairy Union to 
dissolve their organization and leave the fraud open, and the 

longer we study the situation the more convinced are we that 

such is the fact. The high price of butter the past year has 

been used as an excuse for the oleomargarine people to go to 

the consumers and tell them the high price of dairy goods was 

because of the oleomargarine law and if they will join with 

them and secure the repeal of that law that they will see but- 
ter down again. It is an argument that is having more influ- 

ence and effect than any argument they have ever been able 
to use against us. The high price of butter has made it pro- 
hibitive for the average wage earner to consume, he cannot 

afford to consume butter at 32 to 40 cts. a pound. The oleo- 

margarine people have taken advantage of that fact, but here 

is the thing that is going to save us now, if there is anything 

on earth to save us. Already there have been two or three 

organizations formed, particularly at St. Louis, to go to Con- 
gress ‘and endeavor to secure a repeal of the law. What this 

move will amount to we do not know but we do not think 
they can do anything. We have assurances from the same 
men who steered us clear of the breakers when we secured 

this law that it is impossible for the oleomargarine people to 

do anything this year, for this reason,—we know we are on
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the verge of an election and no party is going to take the 

chance of jeopardizing its interests by taking on a bill that is 

going to be antagonistic to a large number of the people, and 

on that one fact at this time we are building our hopes that 

nothing will be undertaken during the present session of con- 

gress. You know as much about that as I do. We have the 

assurances of the loyal men in Congress that this will be the 

status of affairs. If anything is undertaken we do not look 

for it until the end of the session anyway. 

Now I want to say to the Members of the Wisconsin Cheese 

Makers’ Association, do not forget the National Dairy Union 

Remember it is an organization guarding your interests, not 

directly perhaps but indirectly. 

While I am before you I want to say a few words more 

about another organization and that is the National Butter 

. Makers’ Association. I am sorry we could not unite the two 

: interests and have a great national convention to come to- 

gether at least once a year. We will have a large convention 

that will meet in St. Paul in March and it is our intention to 

try and make that convention one of the largest that has ever 

S been held. We have the grandest building there, erected for 

that purpose and probably that ever will be, unless perhaps 

the new auditorium in this city. 

We are going to hold that convention in March and I am 

going to take it on myself to invite as many of you as pos- 

sible to come. There will certainly be something there that 

will be of interest’ and instruction to you and I know I am 

voicing the sentiment of the butter makers of the United 

States when I say I wish you could meet with us in St. Paul 

in March. : ‘ is - 

5 Mr. Glover: I had the pleasure this afternoon of being at 

two meetings with Mr. Shilling and his remarks at these two 

different meetings has suggested to me this pun—“Tf the devil 

was sick, the devil a monk would be, but if the devil was well 

a devil of a monk was he.” At the first meeting this after- 

noon Mr. Shilling said he was from Chicago, at this meeting 

he said he was from Iowa. I would like to know where Mr. 

: Shilling comes from and where he belongs. 

Mr. Shilling: I did not expect Mr. Glover would come 

over.and tell that but it was put up to me so hard at the other 

meeting that I had to say something. I stay in Chicago,
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didn’t I acknowledge that, but live in Iowa. I do not think 

IT made any misstatements because I am willing to stand be- 

fore you and sav again I stay in Chicago, and already I have 

told you that T live in Towa. 

Mr. J. G. Moore: I believe, under the legal definition, 

where a man lives is where he sleeps and has his washing 

done. I would like to know whether Mr. Shilling has his 
washing done in Towa or in Chicago? 

Mr. Shilling: Now, Mr. Chairman they are twitting me 
because I am an old bachelor. 

The President: What do you wish to do with the topic 

Silos and Silage? 

: Mr. J. G. Moore: Mr. Hill is unavoidably not here, I would — 

suggest that Mr. Glover is conversant with the subject and 

undoubtedly would be kind enough to tell us something about 
ensilage and its effect on milk. 

The President: Mr. Glover we would like to hear from you. : 

SILOS AND SILAGE. : 

: A. J. Grover, ‘Fort Atkinson, Wis. : 

Mr. Chairman and Gentlemen: 

IT presume there is not a man in the audience that does not 
know something about the merits of silage. I think as we 
go more and more into the subject of caring for and feeding 
dairy cows the more imperative is the need of a sifo. 

There is no reason why the cheese makers of Wisconsin 
should not make cheese twelve months in the year. There 
has been, and I presume there always will be in the early 

part of the spring when cows are being fed on dry corn stalks 
and fodder which does not keep them in the best of condition, 

more or less trouble with the milk in manufacturing cheese. 
We speak of the fodder cheese, it is apt to be more or less : 

dry, the milk is hard to convert into a good cheese. I do not 

S think it is the season of the year that has anything to do with
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this, perhaps the period of lactation does, but I do think at 

the bottom of it all is this, that the farmer does not properly 

* feed his cows. A cow ona hay stack or straw stack, fed dry 

fodder with very little if any grain, does not produce a milk 

that will make a good cheese, but with the use of a silo all : 

that can be overcome and the cow would be in as good condi- 

tion for producing milk in the middle of January as in the 

middle of June. For instance, we will refer to the herd on 

Hoard’s Dairy farm. Our cows are as sleek today, their coats 

are as smooth and they are giving as much milk as they did 

in June, and I believe that milk will make as good cheese to- 

day as it would make in June because those cows are properly 

nourished. Those cows are in good, first class condition and 

they are kept that way by the use of the proper kind of food. 

They have silage, which is a succulent food, it tends to keep 

their bowels in good condition; in other words, it has a cer- 

; tain effect upon the animal’s digestion that dry fodder does 

not have. In connection with this they were fed alfalfa and 

a little grain, but the basis, Members of the Cheese Makers’ 

‘Association, of our ration is farm silage and alfalfa hay. 

In my early days I was a cheese maker. I know what it 

is to lean over three or four vats in a factory and turn out a 

cheese a day. I know what some of you men have to con- 

tend with early in the spring and in midsummer when the 

farmers do not take the right kind of care of their milk. I 

believe if the farmers would build a silo and feed the dairy 

cows as they ought to be fed there would be no reason for 

laying off three or four months in the winter because you did 

not get the proper kind of milk or no milk. Your factories 

would have to be made somewhat different, your curing rooms 

would have to be somewhat different. ; 

T would ask you then to urge upon your patrons the import- 

ance of building a silo. You may ask what kind of a silo. 

There are a great many good kinds of silos and the kind to 

build. depends a great deal on the locality in which you are 

living. If you have plenty of gravel at the farmers’ command 

I would have you encourage them to build a cement silo, if © 

you have the stone build a stone silo, if you have not that 

build a stave silo. A stave silo is good silo. It does not last 

forever but it is a good silo. 

The first thing you should bring before your patrons in the
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construction of a silo is to be sure and have them build a silo 

in accordance with the size of their herds. If a- man has 

twenty cows he does not want to build a silo large enough for - 

the feeding of forty cows; he wants to be sure and build a 

silo so that a certain amount of silage may be fed each day. 

You should alwavs bear in mind this point,—that silage is 

nothing more or less than canned corn and there is just simply 
the difference between canned corn and corn fodder as there is 

between canned peaches and dried peaches. One of the mis- 

takes the earlv builders of silos made was to build their silos 

too large in diameter and they could not feed off enough of 

the silage so it spoiled, just as your fruit will spoil if vou 

open more cans than you can consume in several days. One 

rule I have given is to build a silo twice as high as its diam- 

eter: if 16 feet in diameter, build it 32 or 35 ft. high; if you 

build a silo 20 ft. in diameter, and that would be the limit, 

build it 40 or 45 ft. high and let it extend into the ground 

four to six feet. That, however, is not as necessary as it was 

when we had the carriers to put up. If any of you had experi- 

ence in that you know what a job it was, but with a blower 

it is easy to fill a 60 ft. silo. 

A silo 16 ft. in diameter and 35 ft. high will carry twenty- 

five to thirty cows, I think, (I am not just sure of this) for 

250 days, so you can figure the capacity of a silo for yourself. 

Remember a cubic foot of silage weighs 45 Ibs.; a cow con- 

sumes 35 to 40 Ibs. of silage a day; if this man wants to feed 

200 days, you can figure how large a silo he wants by the 

number of cows he has. Encourage him to build one large 

enough to have a summer silo. You know in August the milk 

is apt to fall short and if your patron has a silo so as to have 
succulent silage while the pasture is dry you are apt to find 

great difference in your milk receipts. I sometimes think the 

dairy herds of Wisconsin like silage twice as much in August. 
in the dry period, as they do in the middle of winter. If 

your herd drops down it is very hard to bring them back to 

their normal flow again. 

Moreover, the silo makes the farmer more independent of 

high priced feeds. With a good silo, which will furnish suc- 

culent food, and with plenty of alfalfa hay the farmer is very, 

very independent indeed of the high priced feed, and we all 

; know at the present time that is a very important point. We
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are asked many questions in regard to rations for the dairy 

cow at this time, some people writing us that their rations are 

exceeding twenty to twenty-five cents per cow per day. If 

a farmer provides himself with ensilage and alfalfa he has one 

of the best rations that it is possible to produce and I am sure 

if you makers can induce your patrons to feed their cows that 

way your factories will run the year round, that you will of 

necessity increase your’ milk supply, that it will mean better 

milk to you, mean constant employment, it would mean the 

making of better dairymen out of the farmers that come to 

your factories. 

You boys do not realize, at least I did not realize when I 

was a cheese maker and a butter maker how much I could do 

for the patrons that came to my factory ; I did not realize that 

I could supply them with good dairy literature. I talked to 

them in my limited way about this, that and the other thing, 

2 but I did not reach out far enough and put into their hands 

bulletins from our experiment stations, agricultural papers, 

etc. I was not on the lookout to pick out the different papers 

that came to me and put them into their hands. You can be 

of great service in helping your patrons to make better dairy- 

men of themselves if you will only grasp the opportunity. I 

thank you. ‘ 

DISCUSSION. 

Mr. Marty: I would like to ask Mr. Glover if he believes 

the feeding of silage has any influence on such cheese as Swiss 

cheese, when manufactured from silage fed milk? 

Mr. Glover: You have asked me a question that I cannot 

answer with satisfaction to myself. I know of no experiments 

that have been conducted to determine whether silage has 

any effect upon cheese or not; but when I was connected with 

the Minnesota Experiment station I made sweet curd cheese 

from milk from silage fed cows and I had no trouble with the 

cheese huffing. I made Edam, Brick and a limited amount of 

Limburger but I never. made any Swiss cheese from silage 

made milk, but I do know that some of the best milk that has 

ever been produced in this country, milk that has been selected 

15—Ch.
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as being the best, has been made by men who fed their cows 

silage three hundred and sixty-five days in the year if condi- 

tions required it. The milk that was shipped from H. B. Gur- 

ler’s farm to Paris was eighteen days in transit and three days 

in Paris before it was sour to the taste, and it was made from 

silage. However if a farmer is careless and does not properly 

ventilate his barn, if he permits silage to be strewn around in 

the alley and allows some to fall in the milk, I can see that the 

silage would have a tendency to have an injurious effect upon 

the milk for Swiss cheese, but in the Cheddar cheese factories, 

where they develop lactic acid, they would have no trouble 

whatever from silage. They are making thousands of pounds 

of condensed milk now in this country from silage made milk. 

Only this fall I was down at St. Louis and out to Greenville, 

where there is a big condensed milk factory, and I was lectur- 

ing on feeding in particular and they said “Glover, urge them 

to build silos. We can make condensed milk from silage made 

milk if the farmer will but take the necessary precaution of 

keeping the alley clean and feeding the silage in the proper 

manner.” eaee st 

Mr. Marty: I would like.to say that I have had the op- 

portunity of seeing some experiments carried on where they 

manufacture Swiss cheese. About two-thirds of the milk fur- 

nished to one factory was furnished by the herd of one of the 

officers of that factory and he fed his cows silage. When the 

cheese maker called his attention to the fact that his silage 

made milk was not making good cheese, he insisted that his 

barn was kept perfectly clean and the fault was not with his 

silage, and it took about three weeks before it got to the 

point where it began to show the result of manufacturing 

cheese from silage made milk. Whether this man employed 

the best method in feeding I do not know but when he stopped 

feeding silage the trouble was all over with; he tried feeding 

silage again, experimented for about three weeks and finally 

came to the conclusion that it was best for him not to feed 

the silage. r : ere 

Mr. Glover: I would say, in reply to Mr. Marty’s state- 

ment, that there is hardly a feed, unless it be bran, that can- 

not be fed so it will more or less injure the milk. You feed 

a cow a combination of timothy hay, rye and corn and silage, 

if you please, feed them freely and I dare say you will have
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your cows in rather poor condition and not producing good 

wholesome milk. I have seen that tried. One of the patrons 

I visited in my work in Illinois was feeding that same ration 

I just told you of and he could not feed his baby the milk he 

produced. That combination is bad. You feed a cow too 

much oil meal and you will get a certain flavor in your milk; 

you let a cow graze on rich, new grass and you will get a 

flavor. I saw a time when I could not make Edam cheese 

when cows were grazing on rye feed. If you feed cows too 

much clover you cannot make good cheese, you will more or 

less injure the milk. I know of one creamery that had to 

forbid their patrons feeding certain feeds because they fed too 

much of them. It is feeding right that we are talking about 

and we must stick to that. Whether silage fed right to dairy 

cows will affect the milk so as to have a bad effect on Swiss 

cheese I do not know, but my judgment is if fed properly you 

af can make good Swiss cheese from it. 

Mr. Dassow: One of my neighboring cheese factories has 

had trouble with silage milk, and the man owning the silage 

fed cows divided them into two lots, feeding one-half with 

silage and the other not having any, and there was a difference 

‘ in the silage made milk. What was the matter with that 

silage? 

Mr. Glover: I do not know. 

Mr. Aderhold: Did he feed silage before the cows were 

turned out and did that injure the milk? 

Mr. Dassow: Yes, but his neighbor fed silage almost at 

the same time and his milk was good. The first man’s silo 

was almost empty. ~ 

Mr. Glover: Perhaps the silage was mouldy. You can put 

up silage so it becomes very sour, put it up before it is ma- 

ture enough. 

Mr. Dassow: We have had some experience with silos in 

my neighborhood. My father fed a herd entirely on silage 

one spring and I made the milk into cheese and had no trouble 

with it. 

Mr. J. G. Moore: I think Mr. Chas. L. Hill furnishes cream | 

from his farm to one of the best hotels in Milwaukee and he 

feeds ensilage to his cows. Last winter, when we were get- 

ting ready for the Dairymen’s convention, in judging milk for 

that, the inspector of the dairy and food commission judged
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silage milk as perfect where it was properly fed, not knowing 

where the milk came from or how it was produced. 

The President: Are there any other questions? If not, 
that ends the program for this afternoon and we will now take 

up the report of committees. There is only one committee to 
report and that is the committee on resolutions. I will call 

on the chairman of that committee to report. 

REPORT OF RESOLUTION COMMITTEE. 

E. L. ApErHoLp, Neenah, Wis. 

Chairman. 

Wuereas, This Sixteenth Annual Convention of the Wiscon- 

son Cheese Makers’ Association through the good efforts of 
its officers and of other persons, and because of the excep- 

tionally excellent program which had been prepared by our 

Secretary, Mr. Baer, has been a success in the attainment of 

our purpose, 
Therefore, Resolved, That our thanks are hereby tendered 

collectively to all of those whose efforts have contributed to this 

success. 
Resolved, That the thanks of this association is due the citi- 

zens of Milwaukee who through the Citizens Business League 

and their honorable mayor have contributed materially to the 

success and entertainment of this convention. 
Resolved, That this association is deeply grateful to and hereby 

tenders its thanks to the Hon. S. A. Cook, of Neenah, to 

Chas. Becker of the Wisconsin Coal Co., Milwaukee, to J. B. 

Ford & Co., manufacturers of Wyandotte Washing Powder, 

to the Marschall Dairy Laboratory, Madison, and F. A. Aver- 

beck & Co., Jewelers of Madison for the handsome and valu- 

able presents offered the participators in the scoring contests. 

Wuereas, The Supreme ruler of the universe has seen fit to 

remove from our midst a man who, inspired by the spirit of 

progress, had labored long and faithfully to fit himself as an
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educator in dairying, and who later, through his untiring zeal, 

became recognized as a force in the uplifting in the dairy in- 
dustry, therefore, 

Resolved, That in the death of our Professor John W. Decker 
the dairy industry has lost a champion and promoter and the 

country at large has lost the services of a most useful man. 
Be it further resolved, That we extend to his widow and to 

his parents our sincere sympathy in their bereavement and 

hereby direct that copies of these resolutions be sent to the 
said relatives and also be spread on our records. 

Resolved, That our thanks are hereby tendered to the Kilburn 

Male Quartette, to Mrs. Kempfer, and others, for the beautiful 

songs rendered at our sessions. 
Resolved, That Chas. Becker is entitled to special thanks for 

his instrumentality in furnishing entertainment for our mem- 
bers. 

: Resolved, That the thanks of this association are due and are 

hereby tendered the supply men and the transportation men 

for their moral and substantial support in the past and pres- 
ent. 

Wuereas, It has been known that certain cheese factory oper- 

ators are evading the spirit if not the letter of the skim cheese 
law, by shipping skim milk curd out of the state where it is 

pressed into cheese and sold in competition with our full 
cream cheese, therefore, 

Resolved, That we, the Wisconsin Cheese Makers’ Association 

condemn such practice, for we consider it a serious menace 

to the welfare of the cheese industry of Wisconsin, and be it 
further, 

Resolved, That the officers of this association be hereby in- 

structed to consider ways and means to abolish said practice. 
Resolved, That should the officers of the National Dairy Show 

Association deem it propitious to hold a National Dairy Show 

at Milwaukee in 1909, that we hereby pledge our moral sup- 

port and co-operation in furthering such movement. 
Resolved, That the monthly scoring exhibitions as carried on 

by our State College.of Agriculture have proven an unquali- 

fied success and are, indeed, an important’ factor as an educa- 

tional feature. 

Wuereas, On account of our laws enacted for the regulation
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of dairy stable sanitation the question of improving stables is 

a very live one, and 

Wuereas, The majority of cow keepers are not sufficiently 

posted on stable matters, and are therefore unable, properly, z 

to make the necessary improvements, and 

Wuereas, No means are at hand for supplying in a general 

way the necessary information, therefore, : 

Resolved, That we petition the management of our State Agri- : 

cultural College to issue a bulletin giving concrete illustra- 

tions and descriptions of the better class of cow stalls, stable 

floors and stable sanitation in general. Be it further 

Resolved, That copies of this resolution be sent to Dean H. L. 

Russell, Prof. Henry, and Ex-Governor Hoard. 

Wuereas, The dairy industry has become of such great im- 

portance and its effects on general agriculture is so great, 

therefore, be it 

Resolved, That it is the sense of this convention that the dairy 

division of the United States Department of Agriculture be 

made an independent bureau. Be it further 

Resolved, That certified copies of this resolution be sent to 

the United States Senate and members of Congress from this 

state asking that they use their influence to bring about 

this change at the present session of Congress. 

- Wuereas, State inspection and regulation of our dairies and 

dairy stables is an exceedingly important and necessary func- 

tion of our state Dairy and Food Commission, and 

Wuereas, Aside from their other duties it is clearly impos- 

sible for the present force of inspectors to inspect and enforce 

sanitation on our one hundred thousand dairy farms. 

Therefore, resolved, That it is the sense of this association that 

the force of the Dairy & Food Commission should be ma- 

terially increased. 
Wuereas, Professor Hart, of our State Experiment Station 

has invented a simple and inexpensive method of testing milk 

for its casein contents, and 

Wuerzas, Said invention promises to be a very valuable factor 

in the promotion of the dairy business in general, and, 

Wuereas, In this invention the State of Wisconsin has through 

its Experiment Station been again brought prominently before 

the world as a leader in dairy thought.
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Therefore, be it resolved, That our thanks are due and hereby 

tendered to Prof. Hart for his casein test. ; 

Wuereas, The question of cream rates has a decided bearing 

on the future prosperity of the cheese industry and whereas 

‘ this question is to be argued before the Interstate Commerce 

Commission at Washington, and whereas, the Wisconsin 

Dairy Manufacturers’ & Milk Producers’ Protective Associa- 

tion has been organized for the express purpose of represent- 

ing the dairy interests of Wisconsin in this and other matters 

affecting their prosperity and have employed counsel to prop- 

erly present Wisconsin claims in the case now pending, and 

feeling that the cheese makers are rightly interested in this 

matter, therefore be it 

Resolucd, That we hereby pledge our support to the advance- 

ment of this cause. 

Respectfully submitted, 

> FE. L. AperHoip, Chairman, 
Neenah, Wis. 

J. W. Moore, 
Madison, Wis. 

P. H. Kasper, 

Welcome, Wis. 

On motion, duly seconded, the resolutions were adopted as 

read. 

Mr. Carswell: I wish to offer a resolution that was 

unanimously adopted at the Executive Committee meeting 

this afternoon at 1 o'clock. 

Wuereas, A number of cheese buycrs have cheese entered for 

which premiums have been awarded and said buyers had the 

premiums and prizes awarded to them, be it Resolved, That it 

; is the sense of this association that the prizes should only be 

awarded to the bona fide makers, and the names of such mak- 

ers be furnished with each entry, the cheese factory operator 

under whose manufacture the prize winning cheese has been 

made and entered, shall receive diploma,—or certificate. Be 

it further Resolved, That any cheese which takes prizes is not 

j enti‘led to any part of the pro-rata premium fund. 

Wuereas, Prizes and premiums have been awarded on the 

first day of the convention, be it Resolved, That prizes and 

premiums are to be awarded next year on the third day of the 

convention. :
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A motion was offered and duly seconded to adopt the res-. olutions as read. 
Mr. J. G. Moore: I would fike to suggest this, that in thinking over this matter it seems to me that no man who se- cures a first or second prize trophy, through the absence or non-attendance of the man who rightfully ought to have at, can get any satisfaction out of it. It would seem to me a better plan if the association would adopt a rule that the ex- hibitor must be here in person or else the trophy will be left with the association and not awarded to any one. That would f seem to me to be the fairest means of overcoming this diffi- culty. 
Mr. Carswell: I think this was decided by the executive committee and we overlooked putting it in the resolution and I will willingly accept this as an amendment, because that was the sentiment of the officers and directors when we had 

the meeting. 
The resolutions of the executive committee were adopted 

as read and on motion, duly seconded, Mr. Moore’s amend- 
ment was adopted. 

Mr. Aderhold: I want to inquire whether the cheese dealer 
or cheese factory owner who does not make cheese but ships 
cheese in here can get any pro rata money if he exhibits? 
Otherwise, can an exhibitor get pro rata money if he is not 
a cheese maker? There is no reason why they should not 
send in their cheese and get a score but I do not think they 
ought to get any pro rata money. 

Mr. Carswell: I think this resolution will cover that. It 
says “All cheese entered must be entered in the name of the 
maker.” All the dealer can receive is the diploma. 

Convention adjourned. ot witty 
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