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Organization of the Commission

TG A e B L e A A O At e, S b Commissioner
Do B BARE ....ccoconssansesnnsnns .Assistant Commissioner, Dairy Expert
RIEHARD FINCHER. PR Ih . :iiasiisiniiarsasansvssssisassassa Chemist
(e iy SR N iy SO R Sy Stenographer and Confidential Clerk
IR AR T R U A S N AR A Food Inspector
DI . DRI < <« v e wm i i e i i Creamery Inspector
e G nlh - e e R A et e e L e D Dairy Inspector
e A s RN, R RPNl RO G e (o Assistant Chemist

EXPERT AGENTS OF THE COMMISSION,
Pald by the Wisconsin Dairymen's Assoclation.

B L ADERHOLD, RetBMh .cc.cc.ovcvmmrsisnsnenss Cheese Factory Inspector
FRED MARTY, MOBTOR o..ovoonosietnsinnsonan Swiss Cheese Factory Inspector
F. CORNELIUSON, Belleville .......cccucuuvenninssonnns Creamery Inspector

By sec. 10, ch. 30, laws of 1805, re-emacted in the revised statutes of 1808,
the commissioner is authorized to appoint, with the approval of the governor,
special counsel to prosecute or assist in prosecuting cases involving adulteration
of dairy products.
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INTRODUCTORY.

The office and laboratory of the Dairy and Food Commission
and all their contents, except a portion of the file of letters that
had been received, were destroyed by the capitol fire of Feb. 27.
This loss has since been a serious handicap upon the work of the
Commission. The records of the work done during the months
of January and February were burned, including the records of
inspections and about two hundred fifty of the chemist’s analyses
of different food products.

It is unnecessary to enlarge upon the inconveniences and hin-
drances brought upon this Commission by this misfortune. Every-
thing seemingly possible has been done to meet and overcome the
obstacles, and the records of this bulletin will bear witness that
these efforts have met with reasonable success, although only
about half the work done during the period can be published, ow-
ing to loss of records, as above stated.

The office of the Commission was re-established March 1, in a
room in the Klauber building, city of Madison, where it re-
mained until July 11, when it was again moved to a room in the
capitol. Promptly after the fire, Prof. W. A. Henry,Dean of the
College of Agriculture of the University of Wisconsin, very cour-
teously tendered the use of a laboratory in the new Agricultural
building. This enabled the chemist for the Commission to re-
sume the work of making analyses within a few days after the
fire. A new laboratory is being fitted up and will soon be fully
equinped with a complete new outfit.







ABSTRACT OF THE DAIRY AND FCOD LAVS OF
THE STATE OF WISCONSIN.

The term “food” as used in the laws of this state, inecludes all arti
cles used for food or drink by man, whether simple, mmixed ¢cr com-
pound.

Manufacturers and dealers are notifled that the following is only a
brief statement of the scope and salient features of the Wisconsin
dairy and food and drug laws. The complete laws are to be found in
the closing pages of Bulletin No. 1, and in the biennial report of this
commission for 1901-2. Manufacturers, dealers and consumers of food
products should be familiar with these laws.

GENERAL LAW ON ADULTERATION OF FOODS

Penalty for sale of adulterated articles cf focd. (Section 4600,
Statutes of 1898.) Any person who shall, by himself, his servant or
agent or as the servant or agent of any other person, sell, exchange
deliver or have in his possession with intent to sell, exclhange
offer for sale or exchange any drug or article of food which is adul-
terated, shall be fined not less faan twenty-five dollars nor more than
one hundred dollars or be imprisoned in the county jail not less than
thirty days nor more {han four months. The term “drug,” s ased in
this section, shall include all medicines for internal or externmal use,
antiseptics, disinfectants and cosmetics. The term “foed,” as usea
herein, shall include all articles used for food or drink by man.
whether simple, mixed or compound.

What constitutes adulteration of food. (Section 4601, Statutes of
1898, as amended by Chapter 133, Laws of 1903.) An article shall
be deemed to be adulterated within the meaning of the preceding sec-
tion: S

1. In the case of drugs: First, if, when sold under or by a name
recognized in the United States pharmacopoeia, it differs from the
standard of strength, quality or purity laid down in the latest current
edition thereof; second, if, when sold under or by a name not recog:
pized in said pharmacopoeia, but which is found in the pharmacopoeia
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of some other country, the national formulary or other standard work
on materia medica, it differs materially from the standard of strength,
quality or purity laid down in the latest current edition of such work,

third, if its strength, quality or purity falls below the professed stand-
ard under which it is sold.

2. In the case of food: First, if any substance or subata.ncgs have
been mixed with it, so as to lower or depreciate or injuriously affect
its strength, quality or purity; second, if any inferior or cheaper
substance or substances have been substituted wholly or in part for it;

the name of, another article; fifth, if it consists, wholly or in part, of
a diseased, infected, decomposed, putrid, tainted or rotten animal or
vegetable substance or article, whether manufactured or not; sixth,
if it is colored, coated, polished or powdered, whereby damage or in-
feriority is concealed, or if by any means it is made to appear better
or of greater value than it really is; seventh, if it contains any added
substance or ingredient which is poisonous, injurious, or deleterious

to health, or any deleterious substance not a necessary ingredient in
its manufacture;

Provided, That articles of food which are labeled, branded or tagged
in a manner showing their exact character and composition and ap-
proved by the dairy and food commissioner of the state, and not con,
taining any poisonous or deleterious ingredient, shall not be deemed
adulterated in the case of mixtures or compounds sold under their
own distinct names or under coined names and which articles, if sub-

stitutes, are not in imitation of, or sold under, the name of any other
article of food; and

Provided further, That nothing in this act shall be construed as re-
quiring or compelling proprietors or manufacturers of proprietary
foods to disclose their trade formulas, except so far as may be nec-
essary to secure freedom from adulteration, imitation or fraud.
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RULINGS MADE BY THE COMMISSIONER

Artificial Coloring.—Artificial coloring though it be harmless must
not be used to conceal damage or inferiority or to make food products
appear better or of greater value than they really are.

Baking Powder.—Baking powders containing alum in any form or
shape must have its presence distinctly shown by a label on the out-
side and face of which is printed: “THIS BAKING POWDER CON-
TAINS ALUM.” The label must be printed in black ink, in legible
type, not smaller than brevier heavy gothic caps, and must give the
name and address of the manufacturer in type of the same kind.

Buckwheat Flour.—Buckwheat flour if labeled “Buckwheat Flour,”
must be true to name. Buckwheat flour may be mixed with other
flour and sold as “Compound Buckwheat and ————— Flour,” using
the name of the other flour in place of the blank. The label must
disclose the true character and composition of the article. Buck-
wheat flour may be mixed with self-rising, ingredients not injurious
to health and sold under a name that discloses the true character
and composition of the mixture, such as, “Compound Self-rising
Buckwheat Flour.”

Candy.—Candy must be free from inert mineral matters and must
not be colored with substances deleterious to health. -

Catsup.—Catsup must be labeled so as to show its true character
and composition, as, “Tomato Catsup,” “Mushroom Catsup,” “Walnut
Catsup,” etc, and must not contain preservatives or coloring matter
deleterious to health. If harmless preservatives or artificial coloring
is used, that fact, and the name or names of the specific substance
or substances must be disclosed on the label.

Cheese.—The Dairy and Food Commissioner is authorized to issue
to the owner or manager of each factory making FULL CREAM
CHEESE a stencil containing the number of the factory and the state
brand, “WISCONSIN FULL CREAM CHEESE.

The manufacture and sale of filled cheese is prohibited.

The manufacture and sale of skimmed cheese is prohibited, except
when such cheese is made ten inches in diameter and nine inches in
height.

Chocolate and Cocoa.~—Chocolate and Cocoa when made only from
cocoa mass, sugar and glycerine may be sold under the nam. “Pre-
pared Cocoa” or “Sweet Chocolate.”
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Coffee.—Coffee sold as such must be true to name, It must not
be coated or polished to conceal inferiority. Substitutes contain-
ing nn'éoi!ee cannot be sold as coffee compounds, but may be sold
under their true or coined names. Compounds of coffee and chicory,
or of coffee and any harmless substitute allied to it in either flavor
or strength and not used simply as an adulterant, may be sold when
labeled “Coffee and Chicory Compound” or “Coffee and ——— Com-
pound,” ete.

Canned Goods.—Canned goods must be distinctly labeled with grade
or quality of the goods, together with the name and address of the
seller and manufacturer.

Cream of Tartar.—Cream of Tartar must be pure and true to name.
All compounds are unlawful.

Extracts.—Artificial extracts can be manufactured and sold only in
cases where it is not possible to produce am extract from the fruit
itself. Extracts of this class must be distinctly labeled as “Artificial
Extracts.”

Extract of Lemon, Essence of Lemon or Spirits of Lemon, sold as
such, must contain at least five per cent. of the pure oil of lemon
dissolved in ethyl alcchol.

Such mixtures or compounds as “Water Soluble Lemon Fiavor” or
“Terpeneless Lemon Flavcr,” made from lemon peel or from oil of
lemon, or from both, must not be sold as “Extract of Lemon” or
“Essence of Lemon” or “Spirits of Lemon;” but if of equivalent
strength and labeled, branded or tagged in a manner showing their
exact character and composition and approved by the dairy and food
commissioner of the state, and not containing any poisonous or de-
leterious ingredients will be recognized as legitimate substitutes and
when sold as articles of food under their own distinet names as stated
above and rot under the name of any other article of food, such sale
will not be contested by this commission as unlawful.

Extract of Vanilla must be made wholly from vanilla beans, and
must contain no artificial coloring. The color of vanilla extract is
considered an indication of its strength and artificial coloring in such
case would be used for the purpose of concealing inferiority and of
making the article appear better than it really is.

‘When other flavoring substances are used, such as Vanillin, Cou-
marin or Tonka, the extract must be labeled so as to show ihe pur-
chaser its true character; As, “Compound Extract of Tonka and
Vanillin.” The label “Compound Extract of Vanilla” will not be
deemed sufficient notice of the character and composition of the article
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In all cases, it is to be understood that when an extract is labelcd with
more than one name, the type used is to be similar in size, and the
name of any one of the articies used is not to be given greater promi-
nence than another.

Farinaceous Goods.—Farinaceous Goods must be true to name.
Barley, Hominy, Cracked or Rolled Wheat or Oats, Tapioca and like
articles, must be pure and unadulterated. If mixed or compounded
with other articles, must be sold as a mixture or compound under
their true or coined name. Packages containing mixtures or com-
pounds of this kind should be labeled with the name and address of
the manufacturer or compounder thereof.

Honey.—Honey adulterated with glucose or any other substance not
deleterious to health may be sold if the package or parcel contain-
ing the same is labeled “Aduiterated Honey,” in letters of not less
than one-half inch length and proportionate breadth, on the upper
portion of the package or parcel containing such honey. The sale of
homey is regulated by a special law enacted in 1881. It appears in
the last revision of the statutes, the revisers evidently holding that it
was not repealed by the pure food law of 1897.

dJellies.—Artilicial Fruit Jellies, Jams, Preserves, Fruit Butter, so-
>alled “Pie Filling,” or other similar mixtures or compounds, made
or composed, in whole or in part, of Glucose, Dextrin, Starch or other
substances must not be colored in imitation of natural fruit products;
but if uncolored, may be sold for what they are when labeled in a
manner showing their exact character and composition and approved
by the dairy and food commissioner of the state and when they are
free from ingredients deleterious to health. Such artificial mixtures
or compounds must be labeled with, (first), the word “Compound,”
(second), the word “Glucose” and (third), the name of the fruit or
dextrin, or starch, or other substance, entering into the artificial
product. To illustrate: In the case of artificial jelly consisting of
glucose with an apple base, the label should be “Compound Glucose
Apple Jelly.” If the fruit is currant, the label should be “Compound
Glucose Currant Jelly.” If the base is starch, the label should be
“Compound Glucose Starch Jelly.” In case of other mixtures or com-
pounds, as mentioned above, the label should be “Compound Glucose
Starch Pie Filling,” “Compound Glucose Apple Jam,” ete., according to
their true character and composition.

Substitute mixtures or compounds cannot lawfully be sold in imita-
tion of or under the name of any other article of food.




- advertised in this state as being harmless,

10 Bulletin No. }.

Lard.—Substitutes ror lard must
lards. -Compounds containing lard
manner showing their true cha

by the dairy and food commissi
Lard and

Maple Sugar.—Maple sugar and maple syrup must be true to name.
Any mixture or compound made in imitation of, or sold under the
name of any other genuine food article is an unlawful adulteration.
But mixtures or compounds may be sold under their own distinet

names or under coined names, if such mixtures or compounds, being
substitutes, are not in imitation of

» mor sold under the name of any
other article of food, and are labeled so as to show their exact charac-
ter and composition,

not be sold under the name of
can be sold when labeled in a
racter and composition and approved
oner of the state, such as, “Compound

-

Meat.—Chapter 243 of the laws of 1901, provides that,
who by himself or his agent shall make, manufacture, offer or expose
for sale, take order for or sell any sausage or chopped meat compound
containing any artificial coloring or dye or chemical pre:ervative or
antiseptic, shall be deemed guilty of a misdemeanor, and upon convie-

tion thereof shall be fined not less than seventy-five nor more than two
hundred dollars.”

“Any person

Milk.—All milk offered for sale or sold or delivered to creameries
or cheese factories must be from clean, healthy cows, of clean, pure
and wholesome character, free from preservatives or any foreign sub-
stance, and must contain not less than three per cent. butter fat.

Producers and dealers in milk and cream are especially warned
against the use of preservatives. E

The preparations for keeping milk and cream sweet that are widely

have been condemned by

leading authorities, both in this country and in Europe, as being preju-

dicial to the public health,
Their use is prohibited by a plain statute whi
penalty of $25 for its violation.

Preservatives are used to avoid the effects of careless and unclean
methods.

Milk and cream will remain sweet without the use of poisonous
drugs long enough for sale and consumption if produced from clean
Cows, in clean barns, by clean men, using clean utensils.

The health of invalids and of children is of more importance to the

state than the prosperity of manufacturers and dealers in the make-
shifts of uncleanliness.

ch fixes a minimum

Mustard.—Dry mustard must be pure.
Prepared mustard must be free from starch or adulterant of any
kind, and, if consisting of mustard, vinegar, and spices, may be sold
when labeled “Prepared Mustard.”
A preparation of mustard, vinegar, spices and
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starch to make a mustard of mild flavor to meet a legitimate de-
mand which undoubtedly exists, may be sold when labeled “Prepared
Mustard Compound.” Harmless coloring matter may be used in prepa-
rations of mustard only to secure uniformity of appearance.

i

Oleomargarine.—Oleomargarine which shall be in imitadion of yellow
butter can not be lawfully sold. Oleomargarine free from coloration
or ingredient that causes it to look like butter can be manufactured
and sold under its own name when properly labeled. Each tub, pack-
age and parcel must be marked by a placard bearing the word “Qleo-
margarine” printed in plain, uncondensed gothic letters not less than
one inch long, and such placard shall contain no other words thereon

All stores and places of business from which oleomargarine shall
be sold must have conspicuously posted a placard to be approved by
the dairy and food commisisoner, containing the words, printed in
letters not less than four inches in length, “Oleomargarine Sold Here.”

It is unlawful for hotel, restaurant or boarding-house kepers to fur-
nish their guests with butter substitutes without notifying such gueste
that the substitutes so furnished are not butter.

A bill of fare furnished guests and confaining a statement that oleo-
margarine is used will be deemed a sufficient notice.

No imitation butter or cheese can be used in any of the charitable
or penal institutions of this state.

Renovated Butter.—Renovated Butter which is butter of inferior
quality melted, regranulated, churned with milk and worked over into
the appearance of fresh creamery butter, must be labeled “KRenovated
Butter” upon each package and parcel.

Saccharine.—Saccharine in foods is held to be an unlawful adul-
terant.

Spices.—All spices must be pure. Any mixture of any foreign ar-
ticle with any spice is an adulteration. An adulteration of spices
cannot be remedied by the label “Compound.”

Sirup.—Sirup is a product obtained from the juice of a sugar (cane
sugar) producing plant, such as sugar cane, sorghum and maple.
Only such produets are lawfully salable under the name “Sirup.” Glu-
cose or corn sirup should be sold as such. Though there is little dif-
ference in the food value of sirup and glucose or corn sirup, there is
a distinct difference in the sweetening power of the two, so that it
must be considered that the sale of glucose or corn sirup as and for
sirup is a fraud and a violation of law. Compounds or mixtures of
girvp and glucose or corn sirup should be labeled and sold as “Glucose
Mixture, “Glucose” or “Corn Sirup.”
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. Molasses containing glucose should be labeled and sold as “Glucose
Molasses Mixture,” as the value of molasses is dependent upon a pun.
gent flavor peculiar to itself, and not found in glucose or corn sirups.

Vinegar.—All vinegar must contain four per cent. of acetic acid.
Cider vinegar must contain two per cent. of apple solids. It is unlaw-
ful to label spirit vinegar as fruit vinegar.

Calry and Food Laws.—A copy of a pamphlet containig the dairy
and fccd laws of the state may be obtained by applying to J. Q. Emery,
Dairy and Food Commissioner, Madison, Wis.

NOTICE TO DEALERS IN FOOD PRODUCTS.

The focd laws of this state do not require as a requisite for eonvie-
tion, that proof be established of the dealer’s intent to deczive or de-
fraud. The elements of knowledge of adulteration and intent to de-
ceive or defraud on the part of the dealer as a requisite for conviction
in court are eliminated from the food laws. The legislature in its ex-
ercise of the police power of the state in regulating the sale of food
products, has thrown upon the seller the entire responsibility for the
purity and lawfulness of what he sells, and compels_him, at his own
risk, to know and be certain. By the laws of our state, the dealer is
estopped from pleading in court that he did not know that the article
was unlawful and did not inten3 to defraud. As stated above, the food
laws throw upon the dealer the responsibility for the purity and law-
fulness of what he sells.

This Commission has done everything in its power to inform dealers
in regard to the food laws of the state and their relation to the same.
The presumption of the law is that dealers know and are in duty bound
to know the laws regulating the sale of the food products in which they
deal. Sellers of unlawful food produects must not rely upon further
warning from this Commission.
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CHEMIST'S ANALYSES,

BAKING POWDERS.

Note.—See Commissioner’s ruling on Baking Powder, page 7. See
also special law on Baking Powder, section 4601b, Wisconsin Statutes
of 1898.

March 8 Sample of baking powder purchased of Brictson Mer-
cantile Co., Deerfield. Manuactured by J. C. Grant Chemical Co., East
St. Louis. Brand, “Bon Bon.” Contains alum. Not lawfully labeled.

March 8. Sample of baking powder purchased of Sullivan Clery,
Kenosha. Manufactured by Red Cross Baking Powder Co., Chicago,
Ill. Brand, “Red Cross.” Contains alum. Not lawfully labeled.

March 8. Sample of baking powder purchased of C. Andel‘-son,
Deerfield. Manufactured by Sherer Bros., Chicago. Brand, “Globe.”
Contains alum. Not lawfully labeled.

March 22. Sample of baking powder purchased of Nesseth Grocery
Co., Menomonie. Manufactured by Philip B. Hunt Co., Minneapolis.
Brand, “Hunt's Perfect.” A phosphate powder; contains no alum.
Lawful.

March 22. Sample of baking powder purchased of E. A. Feldt,
Menominee. Manufactured by McCormick,Behnke & Co., St. Paul,
Minn. Brand, “Palace.” Alum-phosphate powder. Lawfully labeled.

March 22. Sample of baking powder purcha.-éed of A. J. Josephson,
Menomonie. Manufactured by Sprague, Warner & Co., Chicago.
Brand, “Unrivaled. Contains alum. Not lawfully labeled.

March 23. Sample of baking powder purchased of Everson & Co.,
Hudson. Manufactured by Eddy & Eddy, St. Louis. Brand, “Great
Bargain.” Contains alum. TUnlawful as labeled.
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March 23. Sample of baking powder purchased of Everson & Co.,
Hudson. Manufactured by J. W. La Bau & Co., St. Paul. Brand,
“Marvel.” Contains no alum. Lawful

March 29. Sample of baking powder purchased of Lorrig Bros.,
Mattoon. Manufactured by Sprague, Warner & Co., Chicago. Brand,
“Monsoon.” Contains no alum. Lawful.

March 30. Sample of baking powder purchased of H. C. Schumann,
Wittenberg. Manufactured by Kenton Baking Powder Co.. Cincin-
nati, O. Brand, “Alderney.” An alum-phosphate rowder. Not lawful
as labeled.

March. 30. Sample of baking powder purchased of H. C. Schumann,
Wittenberg. Manufactured by Walsh, Lange & Co., Chicago. Brand,
“Holly.” Contains alum. Not lawful as labeled.

April 1. Sample of cream tartar baking powder submitted by The
Ideal Extract & Bottling Co., Eau Claire, Wis. Manufactured by The
Ideal Extract & Bottling Co., Ean Claire, Wis. Brand, “Ideal.” Con-
tains no alum. Lawful.

April 4. Sample of baking powder purchased of Lewis Severson,
Cambridge. Manufactured by McNeil & Higgins Co., Chicago. Brand,
“New Chicago.” Contains no alum. Lawful.

April 6. Sample of baking powder submitted by J. S. Parkinson,
Windsor. Manufactured by Western Manufacturing Co., Madison.
Brand, “Crescent.” Contains alum. Not lawful as labeled.

April 7. Sample of baking powder purchased of N. L. Dahl, De
Forest. Manufactured by J. P. Deiter Co., Chicago. Brand, “Crown.”
An alum-phosphate powder. Not lawful as labeled.

April 9. Sample of baking powder purchased of Mitchell & Co.,
Fennimore. Manufactured by Geo. P. Bosbrink, Chicago. Brand,
“Bosbrink’s.” Contains alum. Not lawful as labeled.

April 12. Sample of yeast powder purchased of N. Henning, Platte-
ville. Manufactured by Chapman & Smith Co., Chicago. Brand,

“Chicago Yeast Powder.” An alum-phosphate powder.” Not lawful as
labeled.

April 12. Sample of baking powder purchased of J. L. Mitchell,
Platteville. Manufactured by Franklin McVeagh & Co., Chicago.
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Brand, “Snow Ball” An alum-phosphate powder. Not lawful as
labeled.

April 30. Sample of baking powder purchased of J. C. Hocking,
Dodgeville. Manufactured by Delaware Baking Powder Co., Philadel-
phia. Brand, “Delaware.” Contains alum. Not lawful as labeled.

May 12. Sample of baking powder purchased of Forseth Strand
Co., Menomonie. Manufactured by Sprague, Warner & Co., Chicago.
Brand, “Unrivaled.” An. alum-phosphate pqwder. Not lawful as
labeled.

May 13. Sample of baking powder purchased of Wiesterdahl Bros.,
Hersey. Manufactured by P. B. Hunt & Co., Minneapolis. Brand,
“Hunt’s Perfect.” A phosphate powder. Contains no alum. Lawful

Sample of baking powder submitted by Dodsworth & Britt, Elroy.
Manufactiured by Philip B. Hunt Co., Minneapolis. Brand, “Hunt’s
Perfect.” A phosphate powder. Lawfully labeled.

BUCKWHEAT FLOUR.

Note—See general law on adulteration of foeds, pp. 3-4; also, ruling
of the Commissioner on Buckwheat Flour, page 5.

February 26. Sample of buckwheat flour submitted by G. B. God-
firnon, Appleton. Jobber, Marshall & Hammel, Appleton. Contains
traces of wheat flour, probably an accidental contamination.

March 3. Sample of buckwheat flour purchased of Murry & John-
son, Beloit. Manufactured by J. F. Flinn, Beloit. Contains a large
amount of wheat flour. Adulterated.

March 9. Sample of buckwheat flour purchased of The Grange
Store, Evansville. Manufactured by La Valle Roller Mills, La Valle.
Brand, “Pure Fresh Ground Buckwheat.” Contains a large amount of
wheat flour. Adulterated.

June 1. Sample of buckwheat flour submitted by C. A. Dorr,
Whyeville. Mamufactured by Tomah Roller Mills. Badly adulterated
with wheat flour. .
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Sample of buckwheat flour submitted by C. A. Greene, Grantsburg.
Passed.

Sample of buckwheat flour submitted by C. A. Dorr, Wyeville
(Sent to Prof. Henry). Contains over 50 per cent. of wheat flour.

Sample of buckwheat flour submitted by C. A. Dorr, Wyeville.
Manufacturer said to be Tomah Roller Mills, Tomah. Said to have
been received in exchange for pure buckwheat. Badly adulterated
with wheat flour (about 50 per cent.).

Sample of buckwheat flour submitted by H. L. Mills, Appleton. Con-
tains a large amount of low grade wheat flour.

Sample of buckwheat flour submitted by G. S. Lashier, Fall River.

March 18. Sample of buckwheat flour purchased of G. S. Lashier,
Fall River. Contains a large amount of wheat flour. Adulterated.
Not lawfully salable as buckwheat flour.

BUTTER.

Note.—See special law on renovated butter, sections 1 and 2, chap-
ter 76, laws of 1899; also, law on “Imitation Butter,” sections 4607d
and 4€07e, Wisconsin statutes of 1898.

Fetruary 24. Sample of butter purchased at Palmer House, Fond
du Lae. Frcnounced genuine butter.

February 24. Sample of butter purchased cf Justens Cafe, Fond
du Lac. Prcncunced genuine butter.

February 25. ESample of butter purchased of Kind & Hoheisel, Me-
nasha. Proncunced genuine butter.

February 25. Sample of butter purchased of Menasha Lunch Room,
C. Felch, proprietor, Menasha. Proncunced genuine butter.

February 25. Sample of butter purchased of McCanna's Restaurant,
Neenah. Proncunced genuine butter.

February 25. Sample of butter purchased of Kasson's Restaurant,
Neenah. Pronounced genuine butter.

February 25. Sample of butter purchased of the Russell House,
Neenah. Pronounced genuine hutter.
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February 26. Sample of butter served at lunch counter in restau-

rant of Ed. Gernay, Superior, Wis., 720 Tower avenue. Pronounced
genuine butter.

February 26. Sample of butter taken from dinner table at the
Great Northern Hotel, Superior, Wis. Pronounced genuine butter.

February 26. Sample of butter purchased of Fefferley’s Elm Tree
Restaurant, Appleton. Pronounced genuine butter.

February 26. Sample of butter purchased of Humphrey's Lunch
Room, Appleton. Pronounced genuine butter.

February 26. Sample of butter purchased of Brill's Restaurant,
Appleton. Pronounced genuine butter.

February 26. Sample of butter purchased of Kutler’s Restaurant,
Appleton.. Pronounced genuine butter. ;

February 26. Sample of butter served on lunch counter at cheap
eating house of Wm. Woodon, colored, Superior, Wis., 1805 Third
street. Butyro-refract, 50.0. Reichert Meissl, No. 1.0. Sputters upon
heating. Contains cottonseed oil. Pronounced oleomargarine.

February 26. Sample of butter purchased of Sherman House, Ap-
pleton, Wis. Pronounced genuine butter.

February 28. Sample of butter taken from dinner table of Blue
Front Hotel, restaurant department. Pronounced genuine butter.

February 28. Sample of butter taken from lunch counter in the
Rockaway Restaurant, Spooner, Wis. Pronounced genuine butter.

February 28. Sample. of butter taken from breakfast table of the
Depot Hotel and R. R. Eating House, C., St. P, M. & O. Ry., Spooner,
Wis. Pronounced genuine butter.

March 29. Sample of butter purchased of Hotel Carley, Aniwa.
Pronounced butter.
March 30. Sample of butter purchased of Hotel Rand, Wittenberg.
Served with meal. Pronounced butter.

Sample of butter submitted by Mills Brothers, Madison. Pronounced
genuine butter.

2
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Sample of butter submitted by Geo. C. Mansfleld Co., Johnson’s
_Creek. Pronounced genuine butter.

Sample of butter submitted by N. H. Westman, Necedah. Pro-
nounced genvi~a butter.

CHEESE.

Note.—See law on filled cheese and skimmed-milk cheese, section
4607¢c, Wisconsin Statutes of 1898.

May 21. Sample of brick cheese submitted by Bibbs’ Grocery,
Madison, 446 W. Main street. Butter fat, 33.75 per cent.

Sample of cheese submitted by Fond du Lac Cheese & Butter Co,
Fond du Lac. Butter fat, 33.84 per cent.

Sample of cottage cheese submitted by W. H. Payne, M. D., Beloit.
Suspected of containing salicylic acid. No salicylic acid or other
preservatives present.

EXTRACTS.

Note.—See general law on adulteration of foods, pp. 5-6 and Com-
missioner’s ruling on “Extracts,” page 7.

February 25. Sample of lemon extract purchased of A. Eastlund,
Superior, Wis., 412 Thompson Ave. Manufactured by Wright, Clark-
son Mere. Co., Duluth, Minn. Oil of lemon (by vol) 5.3 per cent.
Passed.

February 26. Sample of lemon extract.purchased of Grant & Ash,
Superior, Wis., 1324 Tower Ave. Manufactured by Eddy & Eddy,
chemists, St. Louis, Mo. Brand, “Eddy’s Triple Flavoring Extracts,
Lemon 2 oz. full weight.” Lemon oil (by vol.) 8.0 per cent. Passed.

February 26. Sample of lemon extract purchased of William
O’Conners, 1229 Tower avenue, Superior, Wis. Manufactured by Joseph
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Burnett Co., Boston. Brand, “Burnett's warranted pure Extract
Lemon.” Oil of lemon (by vol.) 8.6 per cent. Passed.

February 26. Sample of lemon extract purchased of T. J. Anderson's
Cash Grocery Co., 618 Tower avenue, Superior, Wis. Manufactured by
Sprague, Warner & Co., Chicago. - Brand, “Richelien.” Lemon oil (by
vol.) 6.4 per cent. Passed.

February 26. Sample of lemon extract purchased of Martin Sauter,
. 308-310 Tower avenue, Superior, Wis. Manufactured by Twohy, Eimon
Mer. Co., West Superior, Wis. Brand, “Golden Rod Concentrated.”
Lemon oil, 5.7 per cent. Passed.

February 26. Sample of lemon extract purchased of Julius Kerth,
Appleton. Manufactured by The S. C. Shannon Co., Appleton, Wis.
Brand, “High Grade.” Lemon oil (by vol.), 5.0 per cent. Passed.

February 26. Sample of lemon extract purchased of Martin Sauter,
308-310 Tower avenue, Superior, Wis. Manufactured by National Ex-
tract Works, Milwaukee, Wis. Brand, “Calumet Pure Extract Lemon.”
Lemon oil, 3.5 per cent. Deficient in lemon oil. Held not to be law-
fully salable as “Extract of Lemon.”

March 3. Sample of lemon extract purchased of W. M. Vanlone,
Beloit. Manufactured by Willsons, Edgerton, Brand, “Monarc bt
Lemon oil (by vol.), 6.2 per cent. Passed.

March 8. Sample of lemon extract purchased of Sullivan & Cleary,
Kenosha. Manufactured by Roads Brothers, Chicago. Brand, “Roads.”™
Lemon oil (by vol.) 7.1 per cent. Passed.

March 8. Sample of lemon extract purchased of Peter Elsen, Ke-
nosha. Manufactured by J. P. Dieter Co, Chicago. Lemon oil (by
vol.) 6.8 per cent. Passed.

March 8. Sample of lemon extract purchased of Brictson Mercantile
Co., Deerfield. Manufactured by E. W. Gillett, Chicago. Brand,
“Gillett’s Extract.” -Lemon oil (by vol.), 5.4 per cent. Passed.

March 8. Sample of lemon extract purchased of D. Anderson, Deer-
field. Manufactured by Wellauer & Hoffman, Milwaukee. Brand,
“Aeme.” Lemon oil (by vol.) 5.2 per cent. Passed.

March 8.' Sample of lemon extract purchased of D. M. Jessner,
Deerfield. Manufactured by W. M. Hoyt & Co., Chicago. Brand,
“Revolution.” Lemon oil (by vol.), 5.0 per cent. Passed.
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March 9. Sample of lemon extract purchased of The Grange Store,
Evansville. Manufactured by Corbin, Sons and Co., Chicago. Brand,
Clear Quill Extracts Lemon. Lemon oil (by vol.), 5.8 per cent. Methyl
alechol present. Adulterated, not lawful. 5

March 9. Sample of lemon extract purchased of The Grange Store,
Evansville, Wis. Manufactured by Walsh, Boyle & Co., Chicago, 111
Brand, “Holly Triple Strength Extract of Lemon.” Lemon oil (by
vol.), 5.5 per cent. Passed.

March 9. Sample of lemon extract purchased of C. A. Patterson
Grocery, Evansville, Wis. Manufactured by Ontario Preserving Co.,
Middleport, N. Y. Brand, “Ferndell.” Lemon oil (by vol.). 5.8 per
cent. Passed.

March 9. Sample of lemor extract purchased of J. W. Calkins
Grocery, Evansville, Wis. Manufactured by Chapman & Smith Co.,
Chicago, I11. Brand, “Chicago.” Lemon oil (by ‘vol.), 6.9 per cent.
Passed.

March 9. Sample of lemon extract purchased of The Economy
Grocery, Evansville, Wis. Manufactured by Steele-Wedeles Co., Chi-
cago, 11l. Brand, “Lakeside Double Strength Extract Lemon.” Lemon
oil (by vol.), 0.7 per cent. Deficient in lemon oil. Held not to be law-
fully salable as “Lemon Extract.”

March 9. Sample of lemon extract purchased of Clark’s Grocery,
Pure Food Groceries, Evansville Wis. Manufactured by the Winter
Spice and Extract Co., 13 Randolph Street, Chicago. Brand, “Favorite.”
Lemon oil, trace. Held not to be lawfully salable as “Extract of
Lemon.”

March 9. Sample of extract of lemon purchased of The Grange
Store, Evansville, Wis. Manufactured by B. M. Codman, Milton Junc-
tion, Wis. Brand, “Codman’s Pure Extract of Lemon.” Lemon oil
(by vol:), 1.9 per cent. Deficient in lemon oil. Held not to be lawfully
salable as “Extract of Lemon.”

March 22. Sample of lemon extract purchased of Nesseth Grocery
Co., Menomonie. Manufactured by Reid, Murdoch & Co., Chicago.
Brand, Atlas. Lemon oil (by vol.), 1.2 per cent. Deficient in lemon
oil. Held not to be lawfully salable as “Extract of Lemon.”

March 22. Sample of lemon extract purchased of A. J. Josephson,
Menomonie. Manufactured by Sprague, Warner & Co., Chicago.
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Brand, “Favorite.” Lemon oil, none. Held not to be lawfully salable
as “Extract of Lemon.”

March 22. Sample of lemon extract purchased of A. J. Josephson,
Menomonie. Manufactured by Winter Spice & Extract Co., Chicago.
Brand, “Winter.” Lemon oil, none. Held not to be lawfully salable
as “Extract of Lemon.”

March 22. Sample of lemon extract purchased of E. A. Feldt,
Menomonie. Manufactured by Ontario Preserving Co., Middleport,
N. Y. Brand, “Ferndell.” Lemon oil (by vol.), 7.2 per cent. Passed.

March 23. Sample of lemon extract purchased of Everson & Co.,
Hudson. Manufactured by Minnesota Mercantile Co., Stillwater, Minn.
Brand, “Dells Brand.” Lemon oil (by vol.), 7.6 per cent. Passed.

March 29. Sample of lemon extract purchased of A. Goldberg, Mat-
toon. Manufactured by J. A. Tolman Co., Chicago, Brand, “Trojan.”
Lemon oil, none: Held not to be lawfully salable as “Extract of
Lemon.”

March 29. Sample of lemon extract purchased of A. Goldberg, Mat-
toon. Manufactured by Walsh, Boyle & Co., Chicago. Brand, “Silver
Seal.” Lemon oil (by vol.), 6.6 per cent. Passed.

March 29. Sample of lemon extract purchased of J. McMaster,
Mattoon. Manufactured by Durand & Kasper, Chicago. Brand, “Rival
Extract.” Wrongly labeled. Bottle contained vanilla flavoring.

March 29. Sample of lemon extract purchased of Fred Hanson,
Chetek, Wis. Manufactured by The Ideal Extract and Bottling Co..
Eau Claire, Wis. Brand, “Ideal.” Lemon oil (by vol.), 4.2 per cent.
Slightly deficient in lemon oil.

March 30. Sample of lemon extract purchased of D. Slepyan, Wit-
tenberg. Manufactured by A. J. Hilbert Co., Milwaukee. Brand,
«pure Food.” Lemon oil (by vol.), 5.8 per cent. Passed.

Mareh 30. Sample of lemon extract purchased of Mrs. G. L. Wood-
cock, Cumberland, Wis. Manufactured by Minnesota Mer. Co., Still-
water, Minn. Brand, “HEelips.” Lemon oil (by vol.) 4.8 per cent.
Wood-alcohol, present. Adulterated, not lawful.

March 31. Sample of lemon extract purchased of Hottman & Powell,
729 University avenue, Madison, Wis: Manufactured by Kenwood Pre-
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serving Co., Chicago, Ill. Brand, “Seal.” Lemon oil, none. Held not
to be lawfully salable as “Extract of Lemon.”

March 31. Sample of lemon extract purchased of J. M. Reis, 32 N.
Bassett street, Madison, Wis. Manufactured by Kenwood Preserving
Co., Chicago, Ill. Brand, “Seal.” Lemon oil, none. Held not to be
lawfully salable as “Extract of Lemon.”

April 1. Sample of lemon extract submitted by The Ideal Extract &
Bottling Co., Eau Claire, Wis. Manufactured by The Ideal Extract and
Bottling Co., Eau Claire, Wis. Brand, “Ideal.” Alcohol (by wt.) 81.0

per cent. Lemon oil (by vol.) 4.4 per cent. Slightly deficient in lemon
oil.

April 2. Sample of lemon extract purchased of A. M. Anderson,
Oregon, Wis. Manufactured by Reed, Walsh & Lange, Chicago, Il
Brand, “Silver Seal.” Lemon oil (by vol) 5.0 per cent. Contains
methyl aleohol. Adulterated. ~Not lawful.

April 2. Sample of lemon extract purchased of B. M’Dermott & Sons,
Oregon, Wis. Manufactured by Kenwood Preserving Co., Chicago, Il
Brand, “Seal.” Lemon oil, none. Held not to be lawfully salable as
“Extract of Leémon.”

April 4. Sample of lemon extract purchased of Albert Reuth, Sun
Prairie, Wis. Manufactured by Corbin Sons & Co., Chicago, IlL.
Brand, “Clear Quill.” Alcohol (by wt.) 77.0 per cent. Lemon oil (by
vol.) 5.2 per cent. Passed.

April 7. Sample of lemon extract purchased of N. L. Dahl, De Forest.
Manufactured by Meissner-Bergwall Co., Milwaukee. Brand, “M. B.”
Alcohol (by wt.) 85.0 per cent. Lemon oil (by vol.) 6.8 per cent.
Passed.

April 9. Sample of lemon extract purchased of F. N. Kern & Co.,
Fennimore. Manufactured by Eddy & Eddy, St. Louis. Brand, “Eddy’s
Double Strength.” Alcchol (by wt.) 75.0 per cent. Lemon oil (by
vol.) 4.7 per cent. Slightly deficient in lemon oil.

April 12. Sample of lemon extract purchased of J. L. Mitchell,
Platteville. Manufactured by Franklin McVeagh & Co., Chicago. Al-
cohol (by wt.) 83.0 per cent. Lemon oil (by vol.) 7.4 per cent. Passed.

April 12. Sample of lemon extract purchased of J. 8. Brixton,
Platteville. Manufactured by Chapman, Smith & Co. Brand, “Fine
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Flavor.” Aleohol (by wt.) 74.0 per cent. Lemon oil (by vol.) 6.5 per
cent. Passed.

April 13. Sample of lemon extract purchased of D. Morrissey, Bag-
ley. Manufactured by R. Barrett, Galena, Ill. Brand, “Standard.”
Aleohol (by wt.) 83.0 per cent. Lemon oil (by vol) 5.7 per cent.
Passed.

- April 13. Sample of lemon extract purchased of H. F. Stayman,
Bagley, Wis. Manufactured by Boerner-Fry Co., Towa City, Iowa.
Aleohol (by wt.) 10.0 per cent. Lemon oil, none. Not lawfully sal-
able as “Extract of Lemon.”

April 28. Sample of lemon extract purchased of H. Sherman, Rich-
land Center. Manufactured by Sprague, Warner & Co., Chicago.
Aleohol (by wt.) 85 per cent. Lemon oil (by vol) 6.8 per cent.
Passed.

April 30. Sample of lemon extract purchased of Mrs. J. C. Hocking,
Dodgeville. Manufactured by McNeil & Higgins, Chicago. Brand,
«“Empire.”” Alcchol (by wt.) 86.0 per cent. Lemon oil (by vol.) 5.0
per cent. Passed.

May 11. Sample of lemon extract purchased of H. W. Gibson,
Roberts. Manufactured by McCormick, Behnke & Co., St. Paul, Minn.
Brand, “Palace.” Alcohol (by wt.) 86.0 per cent. Lemon oil (by
vol.) 5.4 per cent. Passed.

May 28. Sample of lemon extract purchased of George Post, Barron,
Wwis. Jobber, Minnesota Mer. Co., Stillwater, Minn. Brand, “‘Cres-
cent.” Lemon oil (by vol.) 6.5 per cent. Passed.

i

Sample of lemon extract submitted by State Board of Control
Marked (a). Alcohol (by wt.) 81.0 per cent. Lemon oil (by vol.) 6.5
per cent. Total residue, 0.14 per cent. Passed.

Sample of lemon extract submitted by State Board of Control.
Marked (b). Alcohol (by wt.) 81.2 per cent. Lemon oil, 5.4 per cent.
Total residue 0.15 per cent. Passed.
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CORRECTION.

On page 24 of Bulletin No. 3, the record of a sample of “Leader”
brand of Lemon Extract sold by Gaarden & Anderson, Spring Valley,
should show Minnesota Mercantile Co., as manufacturers instead of
Green, De Laittre Co., jobbers, Minneapolis.

March 23. Sample of “true extract of raspberry” purciaased of Ever-
son & Co., Hudson. Manufactured by Wm. McMurry & Co., St. Paul,
Minn. Bfand, “Honest Bottle.” An artificial extract, artificially col-
ored. Not lawfully labeled.

March 23. Sample of “strawberry extract” purchased of Birkmose,
Wiberg & Co., Hudson. Manufactured by Griggs, Cooper & Co., St.
Paul. Brand, “Home Brand.” An artificial extract, artificially colored.
Not lawfully labeled.

Sample of vanilla extract submitted by State Board of Control.
Marked (x). Passed as lawful.

Sample of vanilla extract submitted by State Board of Control.
Marked (y). Passed as lawful.

HONEY.

Note.—See special law on honey, sections 4607f and 4605a Wisconsin
Statutes, 1898; also ruling of the Commissioner on page 7.

March 29. Sample of honey purchased of Fred Hanson, Chetek, Wis.
Manufactured by The Ideal Extract & Bottling Co., Eau Claire, Wis.
Brand, “Clarified Honey.”

Polarization before inversion ................. (21°C.) 4-50.6°
Polarization after inversion ................... (21°C.)—24.2°
o A E e e e R Tl [ R 56.24 per cent.
YL TR P SNk ML RRCLE (S S T SN 0.13 per cent.

Adulterated. Not lawfully labeled.
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JELLIES AND PRESERVES.

Note.—See general law on adulteration of foods, pp. 5-6; also Com-
missioner’s ruling on Jellies on page 9.
Ny g o

March 23. Sample of jelly purchased of Birkmose, Wiberg & Co,,
Hudson. Manufactured by Griggs, Cooper & Co., St. Paul. Brand.
“Home Brand Quince.”

Polarization before invertion.................. (22°C.)—21.0°

Polarization after invertion. .....:.....ccoiiiinnaans —26.2°

T S s L B S e R S 4.0 per cent.

Acidity (ecalc. as sulphuric acid).............: 0.33 per cent.
Passed.

March 21. Sample of black raspberry preserves purchased of Joseph
Sokup, Bridge street, Chippewa Falls, Wis. Manufactured by Mauerre,
Yoe Syrup Co., Chicago, I1l. Brand, “Puritan.” “Imitation.” A com-
pound glucose preserve. Not lawful as labeled.

LARD.

Note.—See general law on adulteration of foods, pp. 5-6; also Com-
missioner’s ruling, page 10.

. g ey LT S
March 15. Sample of 1ard submitted by H. Hllton. Chippewa Falls,

Wis. Manufactured by Peter Mani, Chippewa Falls. Passed.

b -

Sample of lard submitted by C. McManman & Sons, Kilbourn. Man-
ufactured by Cudahy & Co. No adulterants found.

MAPLE SYRUP.

Note—See general law on adulteration of foods, pp. 5-6; also Com-
missioner’s ruling on page 10.

February 6. Sample of maple syrup purchased of J. Russell Brown,
Sabin, Wis. Manufactured by J. Russell Brown, Sabin. Passed.
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February 8. Sample of maple syrup purchased of J. Russell Brown,
Sabin, Wis. Manufactured by J. Russell Brown, Sabin, Wis. Passed.
February 8. Sample of maple syrup purchased of H. J. Turnipseed,
Sabin, Wis. Manufactured by H. J. Turnipseed, Sabin, Wis. Passed.

February 8. Sample of maple syrup submitted by H. J. Turnipseed,
Sabin, Wis. Manufactured by H. J. Turnipseed, Sabin, Wis. Passed.

February 24. Sample of maple syrup purchased of G. F. Finger,
Fond du Lac. Manufactured by Curtice Bros., Rochester, N. Y. Brand,
“Sap.” Passed.

February 24. Sample of maple syrup purchased of Joseph Steuz,
Fond du Lac. Manufactured by Huntington Maple Syrup & Sugar Co.,
Providence, R. I. Brand, “Gold Leaf.” Not a pure maple syrup. Not
lawfully salable as such.

February 24. Sample of maple syrup purchased of Robbins Bros.,
Fond du Lac. Manufactured by Towle Maple Syrup Co., Burlington,
Vt. and St. Paul, Minn. Brand, “Log Cabin.” Not a pure maple
syrup. Not lawfully salable as such.

Februaty 24. Sample of maple syrup purchased of Robbins Bros.,
Fond du Lac. Manufactured by Pierre Viaus, Quebec, Canad. Brand,
“P. V.” Not a pure maple syrup. Not lawfully salable as such.

February 24. Sample of maple syrup purchased of Robbins Bros.,
Fond du Lac. Manufactured by Sprague, Warner & Co., Chicago, Il
Brand, “St. Croix.” Not a pure maple syrup. Not lawfully salable as
such.

February 24. Sample of maple syrup purchased of Conley Grocery
Co., Fond du Lac. Manufactured by Travis & Co., Middlefield, Ohio.
Brand, “White Label.” Passed. =+

February 24. Sample of maple syrup purchased of A. P. Fleishman,
Fond du Lac. Manufactured by The Maple Forest Syrup Co., Maple
Groves, Vt. Brand, “Maple Forest.” Not a pure maple syrup. Not
lawfully salable as such.

y

February 24. Sample of maple syrup purchased of M. Washbush,
Fond du Lac. Manufactured by the Mauierre-Yoe Syrup Co., Chicago,
Ill. Brand, “Royal.” Not a pure maple syrun. Not lawfully salable
a3 such.
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March 3. Sample of maple syrup purchased of G. Sanger, Beloit.
Manufactured by Reed, Murdock & Co., Chicago, Ill. Brand, “Mon-
arch.” .Not a pure maple syrup. Not lawfully salable as such.

March 3. Sample of maple syrup purchased of Murry & Johnson,
Beloit. Manufactured by Mauierre-Yoe Syrup Co., Chicago. Brand,
“Manse.” Not a pure maple syrup. Not lawfully salable as such.

March 8. Sample of mapie syrup purchased of Brictson Mercantile
Co., Deerfield. Manufactured by Berry, Mayburn Co., Chicago. Brand,
“Qhio Sap.” Not a pure maple syrup. Not lawfully salable as such.

March 11. Sample of maple syrup purchased of H. B. Schwan,
Kenosha. Manufactured by Edward Dewey & Co., Milwaukee, Wis.
Brand, “Vermont Maple.” Not a pure maple syrup. Not lawfully
salable as such.

April 7. Sample of maple syrup purchased of N. L. Dahl, De Forest.
Manufactured by W. J. Quan & Co., Chicago. Brand, “Royal Blue.”
Not a pure maple syrup. Not lawfully salable as such.

April 12. Sample of maple syrup purchased of H. B. Allen, Richland
Center, Wis. Manufactured by Chas. Ingmire, Gillingham, Wis.
Passed.

April 12. Sample of maple syrup purchased of Geo. Unhaffey,
Richland Center, Wis. Manufactured by Sid. Caddell, Gillingham, Wis.
Passed.

Sample of maple syrup submitted by Wim. O’Connor, 1221-1223 Tower
avenue, West Superior. The Towle Syrup Co., St. Paul, Jobbers.
Brand, “Franklin County, Vt.” Not a pure maple syrup. Not lawfully
salable as such.

Sample of maple syrup submitted my Wm. S. Marshall, Madison.
Passed.

MILK.
Note.—See page 10.
Sample of milk submitted by Geo. C. Mansfield Co., Johnson Creek.

Patron: Mrs. C. Trachte, Ebenezar, Wis. Marked No. 1. Delivered
by patron February 22, 1904. Butter fat, 2.8 per cent.
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Sample of milk submitted by Geo. C. Mansfield Co., Johnson Creek.
Patron: Mrs. C. Trachte, Ebenezar, Wis. Marked No. 2. Delivered by
patron February 29, 1904. Buttér fat, 3.9 per cent.

Sample of milk submitted by C. Joss, Grand Rapids, Wis. Butter fat,
3.1 per cent. Sample in bad condition for accurate testing.

March 24. Sample of milk submitted by Cambridge Creamery (Otto
Bilstad), Cambridge, Wis. Taken from composite milk sample bottle
at Cambridge creamery. Butter fat, 3.5 per cent.

March 24. Sample of morning’s milk submitted by Otto Bilstad,
Cambridge, Wis. Sample taken from mixed milk of three cows at
barn. :

R N e e e R e e e v B e e 1.0306
Baller Bt .. ... iccoscscnniacssaceasisnatesne 3.6 per cent.
BT BRI oo onine i ihin e i 12.12 per cent.
Holide ROb BRE- - ... . i s 8.52 per cent.

March 24. Sample of milk submitted by The Cambridge Creamery
(R. Prescott), Cambridge, Wis. Sample taken from O. Prescott’s com-
posite milk sample bottle at creamery. Butter fat, 3.2 per cent.

March 24. -Sample of milk submitted by Cambridge Creamery (Pres-
cott’s), Cambridge, Wis. Taken from pail of milk delivered to cream-
ery by an agent of M. P. Prescott. Butter fat, 3.2 per cent.

March 23. Sample of night’s milk submitted by Otto Bilstad, Cam-
bridge, Wis. Sample taken from mixed milk of three cows at barn.

B BE. - oiioas i vinemai i sde et s s s et s 1.0304 per cent.
BEer Bt . . .o S el s A e S e Ao 4.2 per cent.
TORL B0 ...iuunvnciononsnommensnsessssnsdass 12.78 per cent.
Bollds Bot TaL. . ...ccovcccanirivassrsnsnsrmassnis 8.58 per cent.

Sample of milk submitted by Mrs. Thos. Ward & Son, Appleton.
Butter fat, 3.3 per cent.

Sample of milk submitted by J. G. Moore.
e Bl . . i e e e e e e ik 2.4 per cent.

Three samples of milk submitted by G. F. Oesau, Chilton.
No. 1, butter fat.....cccoovrveronrrcscasrensccss 3.6 per cent.
No.2 butter fat. ........cccocvercnccincssccscoss 3.8 per cent.
No. 3 Dubter I, ....ccveeamicsasssmsmnsannansns 3.7 per cent.
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Four samples of milk submitted by C. O. Black, Syene.

Mo 4 J GUITF . ccccosernassrasiansocasnninnen 3.3 per cent.
Vo 15 5 BRAIIE. . .. coooooionseinrnnmnsosnencisse 3.2 per cent.
C e PO R U CE R 3.6 per cent.
No. 11, Williams & FOX.....coocmrerenerrrenrnnss 3.1 per cent.

Pipette tested and found to be practically correct.

Sample of milk submitted by 0. G. Rewey, Madison.
e RS T S b 1.033
R e 4.1 per cent.

April 16. Sample of mixed milk delivered by Mrs. Clements at
Davis Cheese Factory, Lone Rock.
R U e s e e 1.034
Batlar Tk . o« iovamesesssniasrnananvssnstornade 3.05 per cent.

Sample of milk submitted by Dr. W. H. Payne, M. D.., Beloit.
Marked “Mr. Gayton.”

e S R S R L et A 1.026
R e R R S R 2.6 per cent.
Watered.

CRS TS N
Sample of night’s milk delivered by Fred Schoonover at Davis Cheese
Factory, Lone Rock. Butter fat, 3.0 per cent.

April 16. Sample of night’s milk delivered by Fred Schoonover at
Davis Cheese Factory, Lone Rock.

e R R R e s g 1.0265

R A R R R R R 3.0 per cent.

Total SOHAS ...covvvennnsssnnannannnecnns  siinn wiwe 9.6 per cent.

Solds ROt At .....iccivamsshinsasie s s ey 6.6 per cent.
Watered.

April 16. Sample of morning's milk delivered by Fred Schoonover
at Davis Cheese Factory, Lone Rock.

e I e s A e S R e 1.031
e A N T S AR O 4.15 per cent.
POl BOMEAE - s vssnrasinsssnnssmnssianssssoes: 13.0 per cent.
Solids not fat ... .cvoocsinsmosinrsiarssenanns 8.85 per cent.

April 16. Sample of mixed milk delivered by Fred Schoonover,
Lone Rock at Davis Cheese Factory, Lone Rock.

BT DK 5 isvvin s n sn s anene s rase e 3.4 per cent.
TFotal BOHAE .. .cccovsassusessanssianscasscesss 11.38 per cent.
Bollds Mot B8 .. ... cisisisseasvanssssennnne 7.98 per cent.

Watered.
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Sample of milk submitted by D. K. Barker, Oconto. Butter fat,
3.0 per cent.

Sample of milk submitted by F. S. Bartelt, Juneau. Butter fat,
3.6 per cent.

May 17. Sample of milk taken from E. Anderson Husse, Rockdale.
Butter fat, 3.85 per cent.

June 17. Sample of milk submitted by J. Fritchner, No. 10, Union
Grove. R. D. Delivered June 17th at Ives Grove creamery.

T R P R S e S R N L S ORI e 1.031
N B A e e 3.4 per cent.
L T e R e R DO S S S N 11.91 per cent.
ST TRE oo S e et e R b e iy e 8.51 per cent.

June 17. Sample of milk submitted by L. Heminfield, No. 11, Union
Grove, R. D. Delivered at Ives Grove creamery June 17.

T NI e e e e e e B e 1.0262

LT e S S S S o S e 3.35 per cent.

DO el s i S e s e 10.7 per cent.

o T e S R R S e 7.35 per cent.
Watered.

Sample of milk submitted by M. L. Lueck, Juneau, Wis., Butter fat,
3.65 per cent. Contained a large amount of dirt.

- Sample of milk submitted by David Boelter, Almond, Wis. (R. F. D.,
No. 1). Butter fat, 4.3 per cent.

CREAM.

February 26. Sample of cream submitted by Otto Rogers, Superior
City Milk Inspector, 1721 Banks avenue, Superior, Wis. - Butter fat,
16.5 per cent. Sample was in poor condition for accurate testing.

Sample of cream submitted by Mrs. E. M. Andrus, Madison. Dealer,
Kleinheinz, Madison. Butter fat, 17.0 per cent. Free from preserva-
tives, gelatin, viscogen and coloring matter.
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MISCELLANEOUS.

March 30. Sample of iceline submitted by Martin, Santer, Santer &
Co., 308-310 Tower avenue, Superior, Wis. Essentially sodium sulphite,
colored pink.

SYRUP.

Note.—See general law on adulteration of foods, pp. 5-6; also ruling
of the Commissioner on page 11.

March 3. Sample of Syrup purchased of Murry & Johnson, Beloit.
Manufactured by the Rockford Wholesale Grocery Co., Rockford, 11
Brand, “Rockford Drips.” A glucose syrup containing 7.2 per cent of
cane sugar. Not lawfully labeled.

Sample of syrup submitted by State Board of Control. A glucose
syrup containing 8.3 per cent. of cane sugar.

March 3. Sample of corn syrup purchased of Murry & Johnson,
Beloit. Manufactured by Corn Products Co., Chicago, Ill. Brand,
“Karo.” A glucose syrup containing 7.5 per cent of cane sugar.

March 8. Sample of table syrup purchased of H. B. Schwan,
Kenosha. Manufactured by A. Dahlman & Co., Milwaukee. A glucose
syrup. Not lawfully labeled.

March 23. Sample of fruit syrup purchased of Brikmose, Wiberg
& Co., Hudson. Manufactured by Griggs, Cooper & Co., St. Paul.
Brand, “Home Brand Vanilla.”

DRRAPEIIE - . < ssiovise o nsininnd siniaie miaieas s apes dibway 70.5 per cent.
T e S e S 0.02 per cent.
A cane sugar syrup, flavored with vanilla.

March 30. Sample of rock candy syrup purchased of The Company'’s
Store, Cumberland, Wis. Manufactured by the Towle Syrup Co., St.
Paul, Minn. Brand, “Towle Rock Candy Syrup.” A glucose syrup.
Not a rock candy syrup and not lawfully salable as such.

April 4. Sample of rock candy syrup purchased of Northwestern
Lumber Co., Stanley, Wis. Manufactured by the Towle Syrup Co.,
St. Paul, Minn. Brand, “Towles Rock Candy Syrup.” A glucose syrup.
ot a rock candy syrup and not lawfully salable as such.




32 Bulletin No. 4.

SUGAR.

February 26. Sample of powdered sugar purchased of G. B. God-
firnon, Appleton. Manufactured by Havermeyer & Eldred. Com-
mercially pure.

Sample of granulated sugar submitted by W. P. Massuere Co., Ar-
cadia, Wis. Colored with a considerable amount of ultra-marine blue
but otherwise commercially pure.

MOLASSES.

Note.—See general law on adulteration of foods; also, Commission-
er’s ruling, page 12.

Sample of molasses submitted by the State Board of Control.

Polarization before invertion .................. (18°C.)+29.0°

Polarization after invertion ................... (18°C.)—15.4°

L e R S I e DL S A S 32.9°
VINEGAR.

Note.—See specific law on vinegar, section 4607i, Wisconsin Statutes
of 1898, also ruling of the Commissioner on page 10.

=== - -

February 24. Sample of cider vinegar submitted by A. P. Fleishms.ﬁ,
Fond du Lac. Manufactured by Heinz, Pittsburgh.

T. A (cale. an acokio 80l8)......cconnsntncannsns 4.8 per cent.
TRl DRI . .. oo o sy i e e e R e 2.8 per cent.
Passed.

February 24. Sample of cider vinegar purchased of G. F. Finger.
Fond du Lac. Manufactured by F. C. Johnson, Kishwaukee, Tl

Total acidity (cale. as acetic acid).............. 5.0 per cent.
TR RO . oo s a i e s R e 2.5 per cent.
Passed.

February 25. Sample of cider vinegar purchased of J. J. Lenteneg-
ger, Neenah. Manufactured by A. M. Richter & Son, Manitowoc.
Total acidity (calc. as acetic acid).............. 4.1 per cent.
o SR R e e S (P R R R 2.4 per cent.
Passed.
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February 25. Sample of cider vinegar purchased of B. V. McDer-
mott, Neenah. Manufactured by _Lewis & Van Holten, Milwaukee.

T. A. (calc. as acetic acid).........ccc0vvueenee 4.0 per cent.
LT e R P S PR A S R e 1.58 per cent.

This is not a pure cider vinegar. Adulterated.

February 26. Sample of cider vinegar purchased of W. L. Rhodes,
Appleton. Manufactured by Brackenbauer, Plymouth. Mr. Rhodes
claims he is not selling same as a pure and cider vinegar.

Total acidity (calc. as acetic acid)............. 4.3 per cent.
T T A SRR R A e PR S 1.75 per cent.

Below legal standard in cider vinegar solids.

Sample of cider vinegar submitted by J. Lehman & Son, Tigerton,
Wis. Jobbers said to be Sprague, Warner & Co., Chicago.

T. A. (calc. as aceticacid)..................000n 4.0 per cent.
LT T e S e R 2.6 per cent.
Passed.

March 3. Sample of cider vinegar purchased of E. J. Evans, Beloit.
Manufactured by New York Cider Co.

Total acidity (calc. as acetic acid).............. 5.2 per cent.
Lo T T s RS e 0.33 per cent.

Not a cider vinegar. Adulterated.

_ March 3. Sample of cider vinegar purchased of G. E. Sanger, Beloit.
Beloit. Chesbrough Moss Co., Beloit, jobbers.

T.A (calc. asaceticacid)..................ouen 3.8 per cent.
L I R e 1.9 per cent.

Below legal standard in acidity and in cider vinegar solids.

March 3. Sample of cider vinegar purchased of Bull & Goodman,
Beloit. Manufactured by Barrett & Barrett, South Haven Mich.

Total acidity (calc. as acetic acid).............. 4.6 per cent.
o e o R P [P PR RSP 2.1 per cent.
Passed.

March 3. Sample of cider vinegar purchased of Stiles & Rogers,
Beloit. Chesbrough Moss Co., Beloit, jobbers.

Total acidity (cale. as acetic acid).............. 5.7 per cent.
R R o e e v v n e el e e e e 2.2 per cent.
Passed.
3

. R
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March 3. Sample of cider vinegar purchased of Stiles & Johnson,
Beloit. Manufactured by F. C. Johnson, Kishwaukee.

T.A. (calc. as aceticacid). ... ..c00vveeceans ...4.6 per cent.
LT T T e R R SR R R vv...2.06 per cent.
Passed.

March 8. Sample of vinegar purchased of Meyer Jessner, Deerfield.
Manufactured by the American Vinegar Co., Milwaukee.
T. A. (calc..ags acetlcacid)......c...coovveuniven 5.3 per cent.

Passed.

March 8. Sample of cider vinegar submitted by F. E. Carswell,
Lone Rock.
Total acidity (calc. as acetic acid)............... 4.6 per cent.
L e S S . e T 1.9 per cent.

Slightly below legal standard in cider vinegar solids.

March 8. Sample of white wine vinegar purchased of Brictson Mer-
cantile Co., Deerfield. Manufactured by the American Vinegar & Pickle
Co., Milwaukee.

. A (ople sn anokle GOM) . .. covovovssianinmninans 6.0 per cent.
PO BRI ... i e e 0.22 per cent.
7 e S o SRS T STl P TR L P - el

Not a white wine vinegar. Not lawfully salable as such.

March 8. Sample of cider vinegar purchased of C. Schwan,
Kenosha. Jobber, Henry Horner & Co., Chicago. Manufactured by
the American Fruit Produce Co., Rochester.

T A. (calc.asscetieadid) . .....co0vcancnncicnans 4.1 per cent.
BB BRI . o S ia i o e e R e A R 2.8 per cent.
Passed.

March 8. Sample of vinegar purchased of Brictson Mercantile Co.,
Deerfield. Jobber, Franklin McVeagh, Co., Chicago.

Total acidity (cale. as acetic acid)............... 5.7 per cent.
o e T O SRR e X 5 E o S L e O] 0.5 per cent.
I 5 o T i el S e SRR e B i el o S A artificial.

Spirit vinegar, artificially colored.

March 8. Sample of cider vinegar purchased of Brictson Mercantile
Co., Deerfield. Jobber, Barrett & Barrett, Chicago.
Total acidity (calc. as acetic acid).............. 4.9 per cent.
Tobnl SalllE ... ..... .chiansainnmannn s sanss e 1.7 per cent.

Below legal standard in cider vinegar solids,
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March 9. Sample of cider vinegar purchased of F. A. Harbridge Co.,
Racine. Manufactured by the Prussing Cider Co., Chicago.

Total acidity (cale. as acetic acid)............... 4.6 per cent.
Total BOMAB ......ccvcvsccncssssssscnsnsssssanes 2.1 per cent.

This is not a pure cider vinegar. Adulterated.

March 12. Sample of cider vinegar purchased of C. T. Slagg, Cam-
bridge. Manufactured by Barrett & Barrett, Chicago.

Total acidity (cale. as acetic acid)............... 5.2 per cent.
Total BOME8 .....ccccvsssssacanrsssssnsnsassssns 2.6 per cent.

This is not a pure cider vinegar. Adulterated.

March 11. Sa.m_ple of cider vinegar purchased of G. A. Mogensen,
Racine. Manufactured by Dahinden & Gallash, Milwaukee.

Total acidity (calec. as aceticaecid)................ 4.9 per cent.
Total 80MAR ......ccoresessasesisssnsancsasnnions 2.2 per cent.
Passed.

March 14. Sample of pure cider vinegar purchased of R. S. Water-
son, Knapp, Wis. Jobber, Minnesota Mercantile Co., Stillwater Minn.

Total acidity (cale. as acetic acid)............... 4.6 per cent.
Total BOBdE ....ccooriceasacasssssrssssssscnssns 2.5 per cent.
Passed.

March 22. Sample of pure cider vinegar submitted by F. W. Hanz-
lik, Bridge street, Chippewa Falls, Wis. Manufactured by F. C. John-
son, Kishwaukee, Il

Total acidity (cale. as acetic acid).............. 4.04 per cent.
Wkl SOMIER . . . iinainsvuinnssannsasnarnnasesaesn 3.56 per cent.
Passed.

March 22. Sample of cider vinegar purchased of A. J. Josephson,
Menomonie. Manufactured by Sprague, Warner & Co, Chicago.

Total acidity (cale. as aceticacid)............... 4.4 per cent.
Total BoldE .....--:cccvocescssstvssscccsscsarnsss 2.4 per cent.
Passed.

March 22. Sample of cider vinegar submitted by Nesseth Grocery Co.,
Menomonie. Manufactured by F. F. Meyers Vinegar Co., Freeport,
1L

Total acidity (eale. as acetic acid).............. 4.5 per cent.
L S SR A PR R R B 2.15 per cent.

Passed.
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March 23. Sample of cider vinegar purchased of Birkmose, Wiberg &
Co., Hudson. Manufactured by the Minnesota Mercantile Co., Stillwater.

Total acidity (calc. as acetic acid).............. 4.5 per cent.
I TN ™. - - oo i . B e i o e A 1.9 per cent.

Not a pure cider vinegar. Adulterated.

March 23. Sample of cider vinegar purchased of Everson & Co., Hud-
son. Manufactured by Minnesota Mercantile Co., Stillwater.

Total acidity (ecale. as.acetic ST A i 4.7 per cent.
e T L S W (e B L TSI S MRS SRS = 1.4 per cent.

Below legal standard in cider vinegar solids.

March 23. Sample of white wine vinegar purchased of Birkmose, Wi-

berg & Co., Hudson. Manufactured by the Minnesota Mercantile Co.,
Stillwater.

Total acidity (cale. as aceticacid).............. 4.8 per cent.
BRI o b T s S ST 0.16 per cent.

Not a white wine vinegar. Not lawfully salable as such.

March 29. Sample of vinegar purchased of Lorrig Bros., Mattoon.
Manufactured by Sprague, Warner & Co., Chicago.

Total acidity (calc. as acetic acid).............. 4.84 per cent.
R R A e Ak AT 2.87 per cent.
Passed.

March 29. Sample of cider vinegar purchased of A. Goldherg, Mattoon
Manufactured by the Red Cross Vinegar Co., St. Louis. -

Total acidity (calc. as aceticacid)............... 4.1 per cent,
R I i s ol e s e e A T i 2.1 per cent.
Passed.

March 29. Sample of cider vinegar purchased of J. McMaster, Mattoon.
Manufactured by Durand & Kasper, Chicago.

Total acidity (cale. as acetic acid).............. 9.3 per cent.
TR ORI - . g g S L S R S TS 0.48 per cent.
v O BN S S S LY PR TR S artificial.

Spirit vinegar, artificially colo1ed.

March 29. Sample of vinegar purchased of J. McMaster, Mattoon.
Manufactured by Durand & Kaper, Chicago.

Total acidity (cale. as acetic acid).............. 5.95 per cent.
RN RN - < T e s R 0.49 per cent.
This is not a cider vinegar. Adulterated,
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March 30. Sample of vinegar purchased of L. Paul, Wittenberg.
Manufactured by Joannes Bros. & Co., Green Bay.

Total acidity (cale. as acetic acid).............. 4.3 per cent.
Passed.

March 30. Sample of cider vinegar purchased of L. Paul, Wittenberg.
Manufactured by Joannes Bros. & Ce., Green Bay.

Total acidity (calc. as acetic acid)............. 4.16 per cent.
ORRE BOMMAR . .. o:iscncssinsssencasnssssssasanss 1.84 per cent.

Below legal standard in cider vinegar solids.

March 30. Sample of cider vinegar submitted by D. Slepyan, Witten-
bergp Manufactured by Genessee Fruit Co., Lansing, Mich.
Total acidity (cale. as acetic acid).............. 4.5 per cent.
Lo s SRS S SR D S b 1.88 per cent.

Below legal standard in cider vinegar solids.

March 30. Sample of cider vinegar purchased of Heins Bros. Co.,
Wittenberg. Manufactured by Albion Cider & Vinegar Co., Albion,
N. I

Total acidity (cale. as aceticacid)............... 4.7 per cent.
Total B0ldE .....-c-vceiossccecssssimsscssessane 2.3 per cent.

Passed.

Sample of cider vinegar submitted by State Board of Control.
Johannes Bros., jobbers, Green Bay.

T e R R L T s e 1.020

Total acidity (calc. as acetic acid)............... 4.7 per cent.

Total 8OHAS .....ccccnvsessssnsssaressssnaancns 3.53 per cent.
Passed.

Sample of cider vinegar submitted' by A. M. Richter & Son, Man-
itowoe.

Total acidity (cale. as acetic acid).............. 4.6 per cent.
Total SOMAS ......cvccrcvescesasnassscssssassass 2.4 per cent.
Passed.

April 6. Sample of cider vinegar submitted by J. 8. Parkinson, Wind-
sor. Manufactured by F. C. Johnson, Kishwaukee, Il

Total acidity (cale. as acetic acid)...........cvnnvs 3.6 per cent.
Total solids ............ S T R s e el 1.7 per cent.

Below legal standard in acetic acid and in cider vinegar solids.
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April 7. Sample of white wine vinegar purchased of Farnesa & Husebo,
De Forest. Manufactured by H. '"i Heinz Co., Chicago.

Total acidity (calc as aceticacid) .............. 4.17 per cent.
Not a “white wine vinegar.” Not lawfully salable as such.

April 7. Sample of cider vinegar purchased of Farness & Husebo, De
Forest. Manufactured by H. J. Heinz Co., Chicago.

T. A (calcasacetie aeld).....cocoivainanasnnay 4.8 per cent.
T T A S S e Seps e e e T S S 3.2 per cent.
Passed.

April 9. Sample of cider vinegar purchased of F. N. Kern & Co., Fenni-
more. Country made. A
Total acidity (calc. as acetic acid).............. 7.7 per cent.
SRR MO . s i nie sl sl s e e e 1.3 per cent.
Below legal standard in cider vinegar solids.

April 9. Sample of cider vinegar purchased of F. N. Kern & Co,
Fennimore. Manufactured by Sprague, Warner & Co., Chicago.

Total acidity (calc. as acetic acid).............. 4.23 per cent.
o o e e e S e 2.13 per cent.
Passed.

April 9. Sample of vinegar purchased of C. J. Lomis & Co., Fenni-
more. Manufactured by the American Vinegar & Pickle Co., Mil-
waukee.

Total acidity (calc. as acetic acid).............. 4.55 per cent.
Total 80HAS .....cccevvevresrranrcascnaances +ss++2.74 per cent.
Passed.

}

April 9. Sample of vinegar purchased of H. B. Lewis, Fennimore.
Manufactured by Roundy, Peckham & Dexter, Milwaukee.

Total acidity ( calc. as acetic acid)....... i Cinmte 4.0 per cent.
Total solids ......... e b i ST - e 8 e 2.29 per cent.
Passed.

April 9. Sample of vinegar purchased of C. E. Shaw, Fennimore.
Manufactured by S. R. & J. C. Mott, 501 West St., New York.

Total acidity (cale. as acetic acid).............. 4.17 per cent.
Total 80lidS ...ccoccvcvsee i e W iR ardars e 2.00 per cent.
Passed.
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April 9. Sample of cider vinegar purchased of Heim Bros. Co., Fen-
nimore. Manufactured by Barrett & Barrett, Chicago.
Total acidity (cale. as acetic RN oo na s e 3.67 per cent.
Total SOHAS ...cocveesssesrnnnannasansecnannns 1.92 per cent.
Slightly below legal standard in acetic acid and in total solids.

April 9. Sample of vinegar purchased of Heim Bros. & Co., Fenni-
more. Brand, “White Wine.” Manufactured by Barrett & Barrett, Chi-
cago. ;

Total acidity (cale. as acetic Bl ccierncacnnns 3.73 per cent.
Total solids ...... i e el e ey A s e e 0.11 per cent.
Not a “White Wine Vinegar.” Below legal standard in acetic acid.

April 9. Sample of vinegar purchased of Mitchell & Co., Fennimore.
Brand, “White Wine.” Didn’t know who manufacturer was. Had just
bought stock.

Total acidity (cale. as acetic acid).............. 4.23 per cen..
Potnl SOHES . ..cooveeesarssssssirnsanniianians 0.31 per cent.

Not a white wine vinegar. Not lawfully salable as such.

April 9. Sample of cider vinegar purchased of Mitchell & Co., Fenni-
more.
Total acidity (ecalc. as acetic T A AR 4.16 per cent.
Total SOMAR ... -ccasecncessssecssnsasnvesnans 2.65 per cent.

Not a pure cider vinegar. Adulterated.

April 12. Sample of white wine vinegar purchased of J. S. Brixton,
Platteville. Manufactured by the American Vinegar & Pickle Co., Mil-
waukee.

Total acidity (cale. as acetic acid).............. 5.6 per cent.
Total BOHAS ....ccovvveemccsssssoscssnnnannencns 0.3 per cent.

Not a white wine vinegar. Not lawfully salable as such.

Sample of cider vinegar purchased o} J. S. Brixton, Platteville. Manu-
tactured by the American Vinegar & Pickle Co., Milwaukee.

Total acidity (calc. as acetic T A AR 4.08 per cent.
Total solids ..... e e i e i AR e awa e 2.00 per cent.
Passed.

April 12. Sample of cider vinegar purchased of H. Sander, Platteville.
Manufactured by E. O. Rosenthal, Freeport, I1L

Total acidity (calc. as acetic acid) ......co00nens 4.6 per cent.
Total SOHAS ...cvvvveenrrasenasassssnnnensnens 1.93 per cent.

Slightly below legal standard in cider vinegar solids.
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April 12. Sample of cider vinegar purchased of J. L. Mitchell, Platte-
ville. Manufactured by Lewis & Van Houten, Milwaukee.

Total acidity (calc. as acetic acid).............. 3.93 per cent.
T R AT i i st RE R e i S PR T 2.6 per cent.

Not a pure cider vinegar. Adulterated.

April 13. Sample of cider vinegar purchased of H. F. Slayman, Bagley.
M. M. Walker, Dubuque, Iowa, jobber.

Total acidity (calc as aceticacid)................ 4.4 per cent.
L e SN PR LR 2.1 per cent.
Passed.

April 13. Sample of cider vinegar submitted by A. Calkins & Son, Bag-
ley. Manufactured by the Jackson Vinegar Co., Dubuque, Iowa.

Total acidity (calc. as aceticacid)............... 4.5 per cent.
I | s 5 i s R St T B e e 3.4 per cent.
Passed.

April 13. Sample of cider vinegar submitted by Dr. Morrissey, Bagley.
Manufactured by R. Barrett, Galena, Il

Total acidity (calc. as acetic acid)............... 4.3 per cent.
o g AR R S SR N S N SNl e el 1.9 per cent.

Not a pure cider vinegar. Adulterated.

April 30. Sample of cider vinegar purchased of Mrs. Rose Jones,
Dodgeville. Manufactured by H. J. Heinz, Chicago.

Total acidity (calc. as acetic acid)............. ~4.6 per cent.
p o @ e e e S SRS S B 2.5 per cent.
Passed.

)
April 30. Sample of cider vinegar purchased of J. O. Griffiths, Dodge-
ville. Manufactured by Rosenthal, Freeport, I1l.

Total acidity (cale. as acetic acid)............. 3.6 per cent.
T DO . s i e e S s R e 0.49 per cent.

Not a cider vinegar. Not lawfully salable as such.

April 30. Sample of cider vinegar purchased of J. O. Griffiths, Dodge-
ville, Manufactured by the American Vinegar Co., Milwaukee.

Total acidity (calc. as aéeuc T [ S S P 4.25 per cent.
Total molldE . ..... cuesdsancenan SR A 2.2 per cent.

Passed.
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April 30. Sample of cider vinegar purchased of Jones & Owen, Dodge-
ville. Manufactured by Lewis & Van Houten, Milwaukee.

Total acidity (cale. as acetic acid)..............- 4.2 per cent.
Total B0MAR . ...c--covcsnsvcncssssssessnannssnde 2.4 per cent.
Passed.

April 30. Sample of white wine vinegar purchased of V. J. Rogers,
Dodgeville. Manufactured by C. E. Meyer, Freeport, I11.
Total acidity (cale. as acetic acid).............. 5.2 per cent.
Not a white wine vinegar and not lawfully salable as such.

April 30. Sample of cider vinegar purchased of V. P. Rogers, Dodge-
ville. Manufactured by Lewis & Van Houten, Milwaukee.

Total acidity (cale. as acetic acid).............. 4.48 per cent.
TRl BOBAR . ..vicivvoncssessisssnsavsnensnrnens 2.5 per cent.
Passed.

April 30. Sample of cider vinegar purchased of J. H. Stevenson & Co.,
Dodgeville. Manufactured by H. J. Heinz Co., Chicago.

Total acidity (calc. as acetic acid).............. 5.0 per cent.
Potal oA ...ocsvsranrasssinias A AR 2.88 per cent.
Passed.

April 30. Sample of pure rye malt vinegar purchased of J. H. Steven-
son & Co., Dodgeville. Manufactured by Cushing & McFadden, Du-
buque, Ia.

Total acidity (cale. as acetic acid).............. 5.0 per cent.

Not a malt vinegar. Not lawfully salable as such.

May 11. Sample of cider vinegar purchased of H. W. Gibson, Roberts.
Manufactured by M. A. Gedney Pickling Co., Minneapolis, Minn.

Total acidity (calc. as acetic acid).............. 4.8 per cent.
C T T T e N R R R PR 2.65 per cent.
Passed.

May 11. Sample of white wine vinegar purchased of H. W. Gibson,
Roberts. Manufactured by the Chippewa Valley Mercantile Co., Chip-
pewa Falls. :

Total acidity (calc. as acetic acid)............... 5.3 per cent.

Not a white wine vinegar. Not lawfully salable as such.

May 11. Sample of cider vinegar purchased of Wm. Graham, Roberts.
Manufactured by J. C. Johnson, Kishwaukee, IlL
Total acidity (cale. as acetic acid)............... 4.0 per cent.
Total solids .......... s A o e v i 2.17 per cent.
Passed.
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Sample of cider vinegar submitted by Dodsworth & Britt, Elroy.
Manufactured by H. J. Heinz Co., Pittsburg, Pa.

Total acidity (ealc. as acetic acid)............... 4.5 per cent.
Total solids ......cco0. R el e e e e o v o 2.7 per cent.
Passed.

Sample of cider vinegar submitted by Dodsworth & Britt, Elroy.
Manufactured by F. C. Johnson, Kishwaukee, Il
Total acidity (cale. as acetic acid).............. 3.75 per cent.
TObal BOEIEE . ...ciosvrsresssnannsassuenvasesesye 1.6 per cent.
Below legal standard in acidity and in cider vinegar solids. Not
lawful.

Sample of cider vinegar submitted by A. M. Anderson, Oregon.
Manufacturer said to be Walsh-Boyle & Co., Chicago.

B B e e e e e R S A s Vs e b s e 1.014
Total acidity (cale. as aceticacid)............... 4.6 per cent.
TR BHBE .o nooonsnsssrssvimesssassnssovaiess 1.85 per cent.

Not a pure cider vinegar. Badly adulterated.

Sample of cider vinegar submitted by A. M. Anderson, Oregon. Man-
fuacturer said to be Walsh-Boyle & Co., Chicago.

R R P e b 1.018
Total acidity (calc. as acetic acid).............. 5.0 per cent.
Total SOHAS ....cccvccecicecssarssssscncannccns 3.02 per cent.

Not a pure cider vinegar. Adulterated.
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MILK TESTS.

-

Jan. 15. Samples of milk and cream
taken by U. S. Baer, Assistant Commis-
sioner, at the Van Wyk Branch Cream-
ery, 696 College Ave., Appleton, Wis,,

owned by Van Wyk Bros.:

# butter fat.
Otto Croell, morning .......... 4.2
Otto Croell, evening ........... 4
Martin Joosten, morning ......-. 4.
Martin Joosten, evening ....... 4,
Henry Bissing, morning ........ 4
Henry Bissing, evening ........ 4
Henry Vanden-Henvel, morning.. 5
Henry Vanden-Henvel, evening. .. 5
Henry Schaffer, morning ....... 4
Henry Schaffer, evening ........ 3
Wm. Ohlrogge, morning .......- 3
Wm. Ohlrogge, evening ......... +
Wm. Knutte, morning ........- 3
Wm. Knutte, evening .......... 4
Theo. Scheffler, mixed ........- 4.4
Walter Tyson, morning ........ 5.0
Walter Tyson, evening ......... 5.0
Wm. Miskinmens, morning ..... 4.2
Wm. Miskinmens, evening ...... 3.4
Pete Schamacker, morning ..... 5.4
Pete Schamacker, evening ...... 4.7
Geo. Hanond, morning ........ 4.0
Geo. Hanond, evening ........ -2 3.8
John Verhagen, morning ....... 3.8
John Verhagen, evening ....... 4.2

Van Wyk Bros., cream, 29.0 per cent.

Jan. 15, 1904. Milk inspection at
Van Wyk Creamery, located at Apple-
ton, Wis., by U. 8. Baer, Asst. Com. :

F. Baruth, morning ........v-» 3
F. Baruth, evening .......... e I
George Gref, morning ......... 3

-1 3D W

wmoborabowbb®

.

i § butter fat.
George Gref, evening .......... 4.0
A. Kloes, morning ............ *3.7
A. Kloes, evening ............. *3.4
A, Kloes, morning ..........c. *3.9
A. Kloes, evening ............. 3.4

*Separate cans.

Jan. 16, 1904. Milk inspection at D.
E. Wood Butter Co. Creamery, Evans-
ville:

F. Cushman, mixed .....ccc0u0.
John MeDermott, mixed
John MeDermott, mixed
John MeDermott, mixed
J. H. Brink ..ccccvccscccacnes
J H. Brink ....cccv00s0evs0s
B. & M. Shaw

-

P T

C. B.L BrookS ..... ccccscncncs
Stevens & Ross, mixed ...... o
Roy Robinson ........ «oveenvs
Roy Robinson ....... «.e.s i
Bert Lay
Wm. Klinesmith, mixed
C. B MOOTe ....ocscsssnsnssss
J. G. Babeock ......t ssescnen
BE. Whipple, mixed
Ed. Rasmussen

9ywﬁyupupmww‘

»
u.bglgﬂugnwm
000 ® W

-
#S‘N

aoeo

s*Sample from can frozen
fee.
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Jan. 30, 19004. Milk inspection at
Kohlsville Cheese Factory, located at
hohlsville :

# butter fat.

B Bl .. iiceeiie cnescnss 4.8
DD MBS . .ocio cssansisess 5.6
Jacob Hamm ......... «.oceenes 3.9
Chag. L. JUBE ......c covconas 4.4
Joseph Hefter ....... ........ 4.8
DRI BT oo eiiisis b nainies 4.4
Wm. Bartlett ..... § trrereen 3.8
PRNEY T . ..cnes ervsnosssina 3.8
John Yogert ....... eeoevevenns 4.3
Matt Yogert ........ covevecan 4.4
B PeamotES ...vo0c csssnssnss 4.1
Mrs. J. Pamperin ......... 4.0
B HICRMEE oo asossianas 3.7
SRR BOARISF .....c. ssancsness 4.1
e B BRIRIE . cooooie iinaneeai 3.7
B . iciison susesininavi 4.0
LR R AR N 3.4
Aug. Brinkmann ....... ...... 3.6
S SIS . . comenaine sammeans 4.0
i T PN R g L 4.1
Rich Freidemann .............. 4.3
Henry Conrad ...cocov coesecs 3.6
Jobn BaBer ........ coscscness 3.5
John Bingen ....... i e 4.5
. BT ovoesie snseeiins 4.2
L R e S N 3.8
Henry Klamb ....... .cceeeees 4.5
John Pamperin ...,.. ..oceceees 4.4
Frederick *Baumgartner ........ 4.2
MR M HIAE ..icocicsnavines 4.5
Peter Hiller ....... .ccvvvnene 3.8
W, Pl ....ivs vevavaniaes 4.4

Feb. 25, 1904. Milk inspection at
De Forest B. & C. Co. Creamery, De

Forest :

Polor TATBOR ..ccccvcee ccseias 4.5
J. B JoROBON ...coc seveevses 3.9
Lars EgEUM ....c. cvessonmane 3.8
Joo JODDBOM ....cccocn veneacs 3.6
M. Myhre .....coes scccsscacs 4.1
E. O. Robinson ........ camainen 3.6
H. Gest & W. Ohnstad ........ 4.0
BT Dastil ccoveve ssseseiisn 4.0
Rovert & Monson ..... ....-s» 4.3
Severt Engesether ........ ...« 4.2
AR B cocoeee simsinssia 3.7
MecFarland & Folk ............. 8.6
T K GeInle o..onoe cosncanilaia 3.8
H. Blifernecht ...... «ccccaess 4.0
B Rl e e .
F. ity et R

Strength of acid, 1.84.

March 5, 1904. Milk inspection at
Lyndina Cheese Factory, located at Lyn-
dina :

# butter fat.
B P VOduses ....c cicisavse i 4.0
LR AR o 4.5
Baryy Bale ...... cccivessssins 3.9
T IR A L S 4.0
Osman Larson ........... sens 0
S NN . ciis o asseinainee 4.3
A. O Robingont ......ccc00 4.3
BE ROR .....cvsnsienvss 4.2
F. A. Robinson ....... ..... R B
Frank Behaldt ......co soeens 4.2
C. C. Bemington ........ ..... 4.8
Bl WUIR <ooviesiven ssnsiins 3.7
.0 Chalwiek .....coovsu0is 4.3
T e T R 4.0
Riley Robinson ....... ........ 4.3
FE WRE - ocoons snnpiepiah o 3.8
Miks MUITF «.cccccves ssasses 4.1
B R e cvasiemeinde 4.7
T T T 4.1
Dan WoBRBOR ©.iicies avennsns 3.7
R I v isinis Saiaiiag 4.0
Ols BEOMBE0S ...cco sascosionas 5.1
B Wonmnth ... o0 cosesnavi 4.1
W. H. Sollivan ......coccccceae 4.1
B DRANIER ..o oy sissiiaas 3.8
Eals POWOEN «isoo voinavasosins 5.1

March 27, 1904. Milk inspection at
Klondike Creamery, located near Marsh-
field :

J. Fleischmann ........ «....s 3.8
e T SRS 4.0
Fred Bollef ....cco0 sosessssns 3.2
e Il v s o it o A W 4.4
B0 BEREFE .ccconcsis asnsen . 3.6
B BoversoR ..ccccccsees ssvss 4.1
Jacob HaDBOR .......c cevesees 4.0
Wk, EOBR cccossse sapese eess BB
B . isiiinios sesssianis 2.2
L. Bohmann ....... e g 3.4
B. EVErSOR ...cooou sesssssnss 3.8
H. BWODEOR ...vosvee s e ahuas 4.0
Oliver Roland ........ ccoscese 4.1
WL BERIRE . noss 5o s 4.7
Frank Belton ........ «ccoese .. 4.0
L. Roberson ....... aeineaneses 3.6
E.Erause .....c. s s aS R 4.0
Wm. Burhoff ...... PR P AL « 3.8
G. Roder ....... e R A e |
Solen Hanson ...... S AewEa . 12 ¢
A. Helmbuck ........ ey R, I
M. M. Travls ....co000e Rty o
A M GUETDEEY -cccveces sossom 40
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% butter fat
John Matson
A. Bradley

Frank Cady
A. Goldbach
Ole Haygon

1
0
3
1
4
5

‘March 27. Report of milk inspection
at Maple Grove Skimming Station:

A. Katzenberger ..... .....c0ee 4.3
Geo. Morehouse ....... ....... 4.1
Wall Hurd ....... cococoncens 4.7
J R Behwarts ......... coces 3.3
Wik Rleehart ......ccc cooaes 4.0
Fred Helking ....... «cococeee 3.5
Wenddin David ........ ...... 3.9
J. M. Hamiston ....... .ccecen 3.6
Geo. Offord .......... <:conee 2.9
Frank Haden ....... .c.cecues 2.9
Joe DavEd ...coev secnsvsaseins 3.8
March 27. Report of milk inspection
at Richfield Skimming Station :
Joe Brey ........ sscsseseses 4.5
Johm KIOWOD ...... covcscsonce 3.7
WII Belton ....cvc000 svenvane 5.3
PhHll BolEOY ...cvovce sssisass 4.2
Fred Zebn -...ccc covenncnveve 4.1
Frank Schuster ........ -.....- 4.2
Wm Doll ...ccovnee coonennne 4.3
Chas. Kauhn ..... e S 4.1
Wm Erampin ........ +c0e0es 4.2
John Trachte ......c. cocveven 3.5
FIR Bray .. c.o0 seessnssnsas 5.8
Frank Telhofer ........... 3.8

April 5, 1904. Milk inspection at the
Syene Creamery, located at Syene, Dane
Co.: t

Wm Fockmer ........ sccsees 3.8
W. Willlamson ...... «ccocnsen 3.3
J. Fahey ......cc sonnoscsones 3.4
J. GREYY .ievsvisce sessssne 3.4
M. Whalen .......,.ccc0 =ssons 3.0
F. McSHster ........ cocccenan 4.0
Geo. Kenison .......... «cevee 4.2
M. Madson ........ cissesesen 3.3
H. Sqtherland ............... 3.9
Henry Walsh ........ ....-0nn 2.9
Willlams & FOX ....oco00c0-cen 2.8

45

¢ butter fat.
M. Calne ......cc00 cssecannne 3.6
J. Bholth ......oc00 covvsvaes 3.1
8 McGraw .......... scoceses 3.7
B Y MeEeo ...covs ssvscncans 3.0
Halght & Calne .............. 4.1
Buttermilk ...... .c.cocenanan .2
Skim milk ...... ccccencncnenes Trace

April 23, 1904. Cream inspection at
Marcellon Creamery, located 3 miles
east of Pardeeville:

No.1 No.2
Mrs. Wikking ............- 20.0 20.5
H. Roberts ........ccccun- 21.5 26.0
G. Fondrager ............- 27.5 27.6
J. Moram ....... .- IR 27.0 27.5
Q. Btelner .......: ssvess- 26.0 32.5
Keiffer Bros. .......oocee- 20.0 29.5
D. Mallon .....cocc0 soass 32.0 32.5
C. Eamrath .............. 22.5 24.5
A. Monthfl .....co0a coasss 29.0 27.5
C. Bmith ...... ccoereeens 31.0 30.5
T, Mallon .....cones coene 20.0 21.5
W. McElroy, 8r. .......... 26.0 30.5
G. Heath ....... ..29.0 31.5
A, Monthil ....... coccnee 29.0 30.0
H. Beott ....covevenescsss 35.0 30.0
M RO ..cconessnns ssane 19.5 22.0
T, SEANCET ..ccoonvvsnnnccs 25.0 26.5
M Simmons ........ scoc- 25.0 25.5
H.Fuller .....cc00 ssssess 25.5 28.0
A, W. Alllson ......cocemeee 36.0 36.0
J. Heath ...c.cononansrenve 37.0 39.5
J. R. Hamilton ......coc0e- 23.0 24.0
C. Quinn ... .ccocaveninens 25.0 25.0
B Daiel ...ccscevenannns 29.5 29.0

Test No. 1 is buttermaker’s; test No.

2 is inspector’s.

—_—

April 25, 1904, Samples of milk and
cream collected by U. S. Baer, Assistant
Dairy and Food Commissioner, from
Beloit city supply :

MILK

Chas. . Moore ........ sscees 3.8
R. E. Shumaker ..........: S
Mert Peck ......ccocees ssens 3.8
Gus ROFCE ..cvcvvn nonvananans 2.7
M. Helgerson ......... scssses 3.8
Chas. Lathers ....... «c.ov0ee 3.9
A. B. Buckeridge ..... ........ 3.8

9

Chas. N. Nye (mixed milk) .... 3.
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£ butter fat.
Chas. N. Nye (night's milk) ... 3.
Chas. N. Nye (morning’s milk).. 4.

4

5

B Boremsem ......-.cc ccorenane 4.3
T ARNEE . .eiiae ssisnava 3.9
N.C. HaDBED ...ccovenvsnsnses 4.2
Newton Ellis (morning’s milk).. 3.5
Newton Ellis (night's milk) .... 3.2
Bl Gyl ..ocovve srrases . 4.4
L T S S e 3.6
H. Ward (can No. §) ......... 4.1
3.7

H. Ward (can No. 6) ..........

No preservatives found in any of
above samples.

CREAM
s, B oade ....ccciinacise 24.0
T P A Tl 19.5
GusBoyce ....... ..ovvvnnnnne 20.0
Chas. Lathers .......... ..... 16.5
A. B Buckeridge ....... ... oo X5<T
s R e R U e 21.0
S Ak T R 18.0

No preservatives found.

May 11, 1904. Milk inspection at
Blue Label Cheese Factory, located at
Monroe : -

3 ."'!.‘
B Oally ....onicnived . 4.00
S N . e T 3.10
T R L 3.05
R R e e b 3.9
e TRENRE . ......0 Siiesees 3.3
A ARSI . ..uiii sucmmnien 4.2
T R SRR N 3.6
A R R 4.35
T R N R e e Y 3.6
B .....coonveinscinenns 3.8
R BT e R ST L 3.8
LT e S A 3.6
b g T IR e 3.2
Ed Drummy ......cccoccc0nacee 3.9
BB ORRE . ..iviisiisneinwe 4.2
B BRSO . .ciccisiine " 3.8
IR - oo e s o o e e 8.8
& Cranterwdll .... . oscesicnsies 3.4

May 11, 1904. Milk inspection at
Brick Cheese Factory, located at Clarno:

C. W. Kleckner ...... g S 3.45
Paul Kol ....... cossccasans 3.3
Henry Trumpy ........ secees 3.0
Aug. Maas .........ccccnnnenn 3.6
Doherty Bros. ......... «c.ves 3.0

§ butter fat.

Geo. Kochner ...........cc0000 3.35
Geo. Walters ....... csoues . ]
Obiver Walters .....cco sssssse 3.8
Chas. Grant ......vccc sssvass 4.0
Bl NIEREEEET ...:c0vcscscsss 3.2
Mrs. H, Heinglman ..........es 3.8
Wm. Sommerfeld .............. 3.6
H. Mellligott ......ccco0u0a00 3.6
Gale Dreibellels ............... 3.9
ok TR i vioeossisisianiaaede 4.3

May 16-17, 1904. Milk inspection at
Englewood Creamery, Englewood :

CREAM.
H Bhrelber ....... -.isisvres 3.8
W DRENEE .. .oiiihsiinsivs s 4.2
= TIRRBOEE - .o e besien e 4.2
We Miler ....coovcsessscnsa 3.8
BOEMIR . ccooscnes susessus 3.8
C. M. Gullicksold ......cccv0nee 3.5
Wm Ritske ......cccccc0000e0 4.3
F BrOWE ...ccoccsesisvsssnses 4.0
B Iwert ...cocoeion neacacuns 3.8
C. F. Britsman ......cocc0t000 4.1
J. Waterworth ....... «c.ovuns 3.4
W. Hubbard ........ ccsceecee 4.2
Bd Flelds ...ccooves ssananee 3.8
W Lucknow .......c.o cssos 4.0
R. R Danchne ........ scanves 4.0
A LaISMAR .. o000 cosscecses 8.2
Fred Noller ......coe: csssacne 4.0
C. Liepke ....... <covsesnnces 3.9
W. TODIEY .cccoce ssecsnsnssna 3.8
W Plekriha . ..cvcce soneenise 4.8
Q. LutKDOW ,.cocvs sosssssans 4.4
G. Hemling ........cc scucnnse 3.8
Sy e R e 4.0
P Noubol ...c..c. cossssnsse 4.6
Wom Eomm ....... cocneesans 3.6
C. BB ......00 secsisssans 3.8
T MO ..ciceiees srsssiene 4.0
DS ..cocusniie aameiies 3.4

May 16-17, 1904. Milk inspection at
Englewood Creamery, located at Engle-
wood. Manager, F. C. Westphal; P. 0.,
Columbus, Wis. +

Cream—
R <o e Eeieeama e 24
R T 33
T R ....c00ieh cvessaninies 34
W. EuBE .....c0000 savassnss 33
F. Krumm ....... A i 28
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# butter fat.
C.Cowglll ...coonnve vnvcnss o 26
P. Reak 27

Milk inspection at Englewood Cream-
ery, located at Englewood. Manager,
F. C. Westphal ; P. 0., Columbus, Wis.

Skimming Station No. 1.

H. Bh&W ...ccoe soncnsasssses 3.8
B. Crother ........covessaccee 4.0
H. Hoofer ......cc scscsscsesss 4.0
1. Broederdorf ..... ...cecanen 3.6
B Foley coccevenes sasnnssses 4.0
B IWert ..cciisese sssisnenes 3.2
J. Broederdorf ........ cosoeen 4.0
F.Be8K cocccces sacnosssssane 3.7
W. R. Sugden .......oooeneees 4.0
E. Crowther ......cooeeveasans 4.0
A Baneroft ....... covcnenenen 4.0
Wm. McDonald ...... «covcnne 4.0
J. BehlOR ...ccecina senvasons 3.8
H. Bobhold® ......cc soveence 3.4
J. Waterworth ...... «cooveves 3.6
John Devaloe ........ «cocverer 3.4
C. Groelle ....... seseecscnacs 3.5
Wm. Fole¥ .cccoven scvnvasens 3.6
F. W.Chapen ......:ese sesess 3.6

May 16-17, 1904. Milk inspection at
Englewood Creamery, located at Engle-
wood :

Skimming Station No. 2.
G. Wodell ...... «scccecnnencns 3.4
Chas. Pahl ......ccoun covenne 3.7
John Mledt ...... seooveverencs 3.6
Alb. Lelsemann .......---cce-- 3.6
Christ Hemlig .......ccncven- 3.6
Aug. Kruschke .............-- 7 |
Jul Brunk .....ccocsemasnenss 3.4
Alb. Delmert ......ccovsevcees 3.6
F. Banmann ....-.csssss=sss" 3.2
Otto Miller ......cocecenvnass 3.6
Wm. BuckholtZ ......c.oe0eeee 4.4
Fd Hughes .......ccocavecenns 3.7
G HemlMDE ....covvvnvcsannes 3.7
Chag. Crusons .........soseeee 4.0
MOORME . ciocceinsesennsnees 3.4
Chas. Lange ......cocovenenvs 3.8
e A A R 3.8
FDERAE . ..reeciergenranaei 4.0
F. HePPe .covvvcccsasosscamms 3.8
T T R e e e g 4.0
N Petke ....ccoccosssnsnence 4.1
Wm. Henbuer ............ - 2.4
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fat

Fred Hiensmann
Jul Petrich
Theo. Heinsmann

3.3
4.2
4.8
4.0
3.6
.................. 3.5
3.8

May 17, 1804. Milk inspection at
Rockdale Creamery, located at Rock-
dale:

C. Mathison ........ccoenveee 4.0
J. Vaage ....cccoccvccnnecnans 3.8
Torgerson Bros, .............. 4.6
B. Broubty ....c.veccocscccncs 4.0
P. SVENBOD ....ccovsnovennnns 8.7
Halvorson & Herrid ........... 4.0
A, Pepper .......:csonssesess 3.5
B, Severson ......ccconccessnes 3.7
Olson & Tollefson ............ 4.0.
3. JobmEOD ....icieccssnsssee 4.3
H. Kampstad .......ccconenes 4.0
Nelson & Peterson ...........: 3.3
Q. MOBD ....ooscvecasvosnnas 8.6
Severson & Monson ........... 4.0
Severson & Crump ..........:- 3.8
H. J. Tellefson ........cc0evs> 4.2
H. HADBOD .....coccesenssscss 3.6
A. P. Fladtland .........c.0en 4.1
C. F cecssiesseaveesnane 3.1
B. Ingerbrickson .............- 3.7
L. HAMAD .....c0cccosesesenes 4.4
G. G Moen ......cocavsnnnnns 4.8

May 24, 1904. Milk inspection at
Marxville Creamery, located at Marx-
ville:

A. ABDEN ...ccoonesssannncnss 3.8
J. Bollenback ......cccnaneeens 3.8
W. Bolllg ....-cvciencnnnnses 3.3
J. Brelnlg ....cocvcvcenvnnans 4.1
H. Cornlel .......ccccenenones 4.1
C. Cormlel ........ovovevnnans 4.5
W WYL . icicsccesmesaneine 4.5
W. Evert b A s N A R 3.6
P OBPEt ...ccovnsscseraneanes 3.7
J. Bvert - ...ccncrecananenes 4.0
B FErge .....o-ccevccecesens 4.2
P. Gler ....cccovvesivsannnns 3.7
G. Hoessel ........cocommesns 4.0
G Hawley ....icocceaneosonns 3.3
Jas. Hawley .....coccccvanencs 3.7
F. Hawley ....ccovcsssassnnss 8.0
Fred Hawley ........-c0000- 3 8.7
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: el L]
% butter fat. # butter fat.
B ERRE .. . oo e e 3.7T|B. M. Haseltine .............. 3.7
P. Eetelboorter ....cocvve osnns 8.6\W. Holeomb .......cov00uceues 3.9
C. Ketelboerter .............. . 4.0 Willis Holeomb .............. 3.7
Jo LothRAr ....cicciannnnnemse 4.0)7. Hogan ......... PSSl 3.3
d. Lamberty ......ccccc00nne. 4.4|W. J. Jordan .........0000000. 3.6
L e e S L v TESAER T BN S P e R 3.4
TE T e R e LU SRR A R e SRR 3.7
B MR e e e e 393 Koellg ......ccccvnucevnnss 4.3
B CEREEIR . ooini e s BB H. LY .o iicienacidnane 3.5
LS e T AT e ABAE-F, LR ... aisisiivcivssiesns 4.5
T I & v 5 v e ) i BB LR TR .o naiisan aiines suE e 3.0
N . o o ot oA G MR R R S R 3.3
S S St R B350 McEeNEIE .o.ooiornoacvinai 3.6
Th. Parr, Ccream .............. WL DOERIE. .. oonvnsinssnmsaas e 3.1
e I <ok el s e W E B AR T R R 3.8
J. Behaehte ...........c.00.0. 3.4|Mra. Parell ...........c00000 4.2
B BERWERAE . .....osseninns SIS WIS o iiasineosiaisiiranss 3.7
W BOlol .......oiiciivicnsn 4.6| Mrs. H B. Reeve.............. 4.0
DGR 715 4 o o5 L A e st e 3.5
B IR onihivine e s e T P PPt o % 3.8
P R R e R O ine s R Bl IR, . .o s s s ain, RS 3.7
H. Schuman ............c00.. S BIT0N BERIOW . oocoiiiiivieeinmni 4.1
G. Bchuman ...........c00... ST D . oooooevniinindoinss 3.9
B Banftlelen ........:..eeves R P e e e 4.2
T =i s isosa wniain Bk 1) BRONRIOR .. ... ..vve s 4.0
M Thels, By, .......c000mu5000 3.8/ Bharett ..............0c0un 3.9
AR e SRR SR o - By R S T A i 8.3
G. Ueplman ....... 00000500 SSE M X MYME - iicaaiieainad 3.6
BT o oo i et e R 3.8
L SRR - i s i i T A T e e S 3.5
B TR o .ooeissin v SRR W i n e s e eie 4.0
e TAEREE ... .connnnsainisme 8.9
L AL e 2.7
BT v ovnn e s b 4.8
LT T T R e ey S 3.2
R B S R 4.0 May 26, 1904. Milk Inspection at
T SR R e e 2.9 |Blue Mounds Creamery located at
M BaIMNIE i...o0n0 csavenidie 3.4 | Blue Mounds:
MDA iviivesiisiine s 3.4
C. L Belghal .,....or0000000 4.7
it IR Y R R e 3.8
T eI AR e A S PR 3.9
May 25. Milk inspection at Mazoma-| A. Dokken ................... 3.9
nie Creamery, Mazomanie : FANE T R 3.5
R e e e 3.9
RO s 3.9| J. W. Hilmenstide ............ 4.0
L W NPT R R e e £ 51Mrs. CORBEE .......consassims 4.3
J. C. Denniston .............. S EIN B Wl ..i-eoecmnensnne 3.9
W. Hammersly ........icoceei 3.8|K. K. Kyorlle ......cc000000.0 3.1
B Breleslel .. ... 4.3| G. Hilmenslade ..........cc00. 3.9
- kB SE S e 4.1]|3. Tolland .......eccccnonsane 3.9
B IR . o o0 - ko o 8.6| Mrs. Grebener ..........co00e0 3.8
TG < v+ v oo e A 4.0]A. B.-MeEIWe® ...c.occnvssnes 3.4
T T R R O 3.5/ W. M. Mahoney .............. 3.5
B R - oo s hh i e s R B.OIH. Axmold .....coc000 sinveiiag 8.7
R e 8.8/J. Howery .............0ce0nn 3.5
J I COrIRg ... B.T|A OlSOR .....c.coconvncnnens 4.0
L e R 4.3 Mrs. Drivdoll ......:...;5e500 4.4
M. HodgoR ........c00.. s S.OIT. Topper .....c.co0: sssssns 3.8
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June 1. Samples of milk submittedl
|v J. Helmenstein, Blue Mounds, froin

pine Mounds Creamery : i
4 butter fat.lt
(W e R R 4.2 |
O. EOREN .o nsanseasscme 3.8 |
Annle Grebner ....... c.c.c0en 4.0 |
DeillE S e ie e 3.9
J. RN e aai s o 4.0
C.O RS s e 4.7 |
william Mahoney ........ 3.4 |
MR - .couvonsmnrssney 4.15|
Anthony Dokken ....... ...... 4.0 |
Mike Walsh ...... coocscassscs 4.2
lenry Arnold ....... 0000 cann 3.8
Olaf TODPEER: ... .avices saneeis 3.8
A B McClwee ......-co0500s 3.6
J. Helmensteln ......... ..... 4.2
ticorge Helmenstein ...... ..... 3.8
K. K. Ejorlie .........ccn00uen 3.65 |
Charles Colllm® ......... .-..s: 3.75
Andrew Olsen ....... <ccccces 3.8
June 1. Samples of milk submitted
by Fred Marty, Monroe, Wis:
J. Wo Y vscrave borasbnens 3.9
B T R e 4.1
F. BLPRE . ocveve sassnsnmees 3.95
wWilliam Drew ......c. ccoeves 4.0
B R R 4.5
J. CoRBN ..vcves sossccninans 4.5
LR TRt SR 4.4
W. I FInley ..cives sntsvsecan 4.3
J. DODEROS o:icviic onnsieanses 4.3
Guy Newman ...... .cocssssss 3.6
George HRttoll .......cos wesse 4.8
I' MOOBEY ....... scccssocssas 3.8
louls Bowls ........ .cc.uvens 4.5
Frank Conmell ....... c.cocoes 4.25
June 2. 1904. Milk inspection at
Yellow River Cheese Factory:
M. Sehmidt .......... ceeceee 3.6
O, Brobll v.ccoves sosessssens 3.8
H., JORDSOR .....co0ve sosssvss 4.0
V. Morrlson «..s.os sessasiaas 3.8
L. Morrisom ........c cscasnes 3.8
Mre, OBOB o..ccciivansases s 4.0
I, MOTPESOR ..c.cova soveanones 3.5
L. Youngmith ........ ccccee-- 4.0
R NelsoB ....ccv ssssvanens 3.8
A. Bosch .....cc000 cesveocoss 4.0
F. Haderer ........ s-scssssss 3.9
O, PEE cocuvssnnss sssssavanss 3.9
T R 4.3
4
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June 6, 1904. Milk inspection at
Hewitt Station Creamery, located at
Hewitt, Wood county :

# butter fat.

Aug. Butke ........ cccocvennn 4.1
. Belweller ......vs0dc sssses 3.9
W. Bedlg ..cocvs cossspsncnns 3.9
J. Beldle ......0. cescecccnias 4.0
W TTERD ocennnes smessseseson 3.6
M. Schifer] ....... ccocscnanns 4.0
M. Wenzel ........ cocecvcans 4.0
J. EberBardy ....cceen soicaen 4.0
B. Kampshover ........ «.ecss 3.7
F. Hasselberger ....... ...... 3.9
C. Boehning ....... cocesccsns 3.7
J. Hoffman ....... <ccccscsnes 4.7
F. X. Hasselberger ...... ..... 3.7
P. Durst ..ccccoc sessnosasen 3.8
F. Schoeder ... .....ccovvavns 3.4
C oS ....co0ne ssssssesans 3.8
(. Hasselberger ....... «.--e-- 4.0
A. Kotenbentel ...... «cocveens 4.1
F. B .ciisvs sescissssoanss 3.9
C. Bldel ......oc cecscasannes 3.9
A. Maidenwald ....... «cocecen 3.2
W. Pantzer ........ ssccossens 3.9
W R oie s s vaiseimae s 3.8
P.JEHBE ....co00 acaescsnnn 4.3
J. NeWHBN ....cone sssssssass 4.0
A ATRAE . .vceone srsssssinies 4.3
F.Liepke .......c covecececnns 4.0
Q. KItgron '....coev cseosssseas 4.3
Lo ETBB -.ovoes seseseeressns 4.2
F. Boehming .....cc. ccoveves 8.7
€ HAES ...coccoones sssnnnssss 3.7
A Hoffman ........ sec-crsses 3.5

June 7, 1904. Milk inspection at

Iewitt Cheese Factory, located at Hew-

itt:
& butter fat.

W. Hornlck ......cc00 covones 3.8
3. Eollbeck ....:.¢ ccscccsnsens 4.2
G Durst .....cc0 c-cesrennes 4.2
T Relmerl ..cco00 vonaaviennae 4.5
K J. Beldle ....cccocve soneee 3.6
T. BOWER . ouoc-se sossonsrboss 4.3
E. Bebniger ....ccoc sreenseer 4.2
P X Durst -.-.cncenr sanssien 4.1
B BEEOPD - --seen mmmasesden 3.9
F. P Helg . .-eo-csnersenens 3.6
H. Daniels ....... «corecs==-= 3.9
G. Hober ......e» seoscs=r=sses 3.6
L 3.9
M. Moldenhaner .........- =--* 4.5
M. ERULROE .. oiosve saasmmenas 3.7
W. F, Smith ......c0002 3.7



No. 4.

¢ butter fat.
F. Addinger ....... .occosssnas 3.6
A. Schlagenhaft ....... ....... 3.5
W. Kohlbeck ....... «ocevacees 3.6
T JOBBBON ....vcos sccasssssas 3.1
C.Wedured ...... «cccoenss sonrr Bsl
J. BAUEE .....c0 sccavavsrsres 3.8
C TRV cocovcs asscnsssvanas 3.7
I s i asienedide 3.4
A. Wunnert ....... covevenenes 3.2
P Colbaek ....ccoc cosonannvns 3.4
W. Hasenberl ........cccncnee 3.9
J AR@FORE ...c000 seceasusssnd 3.9
E Blool ...cco00: csssssacns 3.3
T PIEBEE ....con0 sesvevanisn 3.7
J. DOCKB ...ovocee sssassssans 4.4
J. Mukel .....cco00 socssssnne 2.9
R. Dewrby ....... scocenncnss 3.6

June 9, 1904, Milk Inspection at
Nasonville Creamery, located at Nason-
ville:

50 Bulletin
# butter fat.
P. EDerBardy ..cvcocvs sonaies 4.0
C. Hackbarth ....... cooevvses 3.9
J. PODNEratE ......0 covccnccnns 3.8
O R . vsissanses saenses 4.4
P.Beldel ....c... ccssinsrsrns 3.9
June 8, 1904. Milk inspection at
North Hewitt Creamery, located at
North Hewitt :
R T R 3.3
J. Roecklein ......... «cuouunen 3.4
W. Wendt .....cccc cosszasass 3.9
C. Wichman .......c. sscesans 3.5
J. WIEt ...ccvc connannnnensss 3.8
A, ML icinnsess aeneissanad 3.9
A WORBE ..ccasssie scssiarns 4.0
S. Bauerherring ......... -:sss 3.5
B B cveisesiies Wasamans 3.6
J.TroRIer ...ccone sssannsnnns 3.8
M. Eohlbeck ......oo00 cosssss 3.8
J. Freldel .....cc. cvoencensnss 3.4
A. Zinthefer ........ «coccsacs 3.7
J. A, Webber ....... cccocness 3.4
A. Mefchelbeck ..... seccoccess 3.6
A. Relnwand ..... ccooccocenns 3.8
J. Merkel ...covee coscsoncncs 3.6
T B i wasesTenamieee 3.6
Margolowfskey Bros. .......... 3.5
Mrs. Beal ..... soccransnsanns 3.7
A HornleK ....cco0 sccsssenses 8.7
T Markel ....ccne seressesses 3.2
A HEBB ....covcoee sssescnnns 3.4
J. 0. Brucker ......c ssssvenes 3.8
H, Welster ........ «coesecens 3.8
B. WAZDET ......00 sresesannns 3.4
C.Mandt ...cvens ssasraninaves 3.4
B. Eolb ..covee sevessnnnnness 3.5
F.Schadel ....cco0c0 scvesnonns 3.4
J. Paleck .....c: scscscnassns 3.3
L. Fehrenback ....... «.covees 4.0
W. Schmidt .......c0 ccoeenns 3.6
B WIS oo i e aie e sias 3.4
C. Wederard, Sr. .......cc0v0n 3.4
F. Flelschner ........ scesecass 8.7
J. Kohlbeek ......co ccosancnne 3.6
M. Merkel .......c00 cosnnonens 4.0
G. MIllbAUer .......o sssecsnss 3.6
T. HommleR :...c0 wovssnciinoe 3.8
P. PR ..coneee sonss 3.6
C. BIrupp ..:.:cves caesssssnns 3.4
G Stowell ........ ccsccecnens 3.6
H G Welster ........ ccceeee 8.7
Y. Schnelder ...... .ccccscses 3.6
G. Schnelder ......... .ccocuns 3.8
J. Hensen ....... seccoconsasns 3.3

MW BBE issiicin sanessssaisns 3.9
H.J. Hanson .......+ sssssses 4.2
P. HANSON .....v00 sosssnnsnss 3.5
H. Sherman ....... scsecsscas 4.0
B PR ...ccoei sessernnses 3.7
Mrs. J. P. Hanson ........cc0cn 3.5
P. MOPBOR .....con0 scssssssss 8.7
A Anderson ....... sccceasse 8.2
B BB ..cooc cosssssirasass 3.6
P. JEROM ooocatess sssisussins 4.1
H. P BEBOR .:isivse soseons 3.7
M, HEBBOR .....cv0 sasssssscs 3.9
| P. Peterson ...... ....cocoenns 3.7
|G. Eyers ........ cocoeeecenns 2.7
|P. N. HADSOD .....vv wvnvronns 8.7
[P. C. Johmsom ........ ...oues 3.6
|A. Fiseher ....... cocovnvnenns 4.1
[T. Hanson ...... covvevenannns 3.7
| 8. Christianson .... ..... s
{C. 8. Missner ....... ... saiee o WY
A T R SRR N T 3.7
N. Christlanson ....... ......0 8.7
R JacobsoR ....... .cosscones 3.8
H. GEPDETr ....... covcrcnsans 3.7
E D Babooek ......c cssoenns 4.4
A, BobePtBOR ......cccoumvases 3.4
B MO ... sehesasiesssives 4.2
H. ShabieRpoll ...: +cocsoenans 3.8
P. N. Christianson ....... .. TR -
(A PREPNOR .....c0 <ssaveenee 3.5
M. Floeher ..... cocossscvanes 3.7
B IR oo voinp e aa e 3.6
B DR o .o.soiin s asiadisdin 3.5
L TarsoR . :cqvven sesueey 3.6
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% butter fat.

-

1

# butter fat.

Kohl ...l ceiiiaiaeaians e T e S e 3.5
R R o S L S S 3.5
T. ThOmMPSON . .....co svnnennns 4.3 W Bivchell J..... <.c-ooiens 3.7
B PO ooeeoen sisasvesns B0 1, BAvIRASter ........ .oco0es 8.7
e P A e S e A 3.8‘ C. JODDBOD ...... «ccocveoconens 3.0
O, Pelerson ....... wecscscscs o R e e e 8.7
J. Bodah ........ ........nn 8.5'w. Fritehmer .......... ...... 3.3
Ho Oleson ........ ..oceeenne £ 0 3 PR . ..i... aiieneon- 3.1
R. Christiansen ......... 3.7 1., Hemingfield .......... ..... £
R. Ebbte . ..... MR L e o e R R 3.7
B ..... socasnsssnsansne e S A 3.9
R Block ........ cooiiiiiiiin Clay BN 3.3
H. Lenhart ......... ......... 3'71‘, B BRI & o s s e aie 4.0
L T e S S R B.T TR 4.6
F. Boyd ....ccoc canvurevocss 4.1l p T R R 3.4
o S R T L O T 35
H. Jurgensen ....... ......... 3.5 e R R R S 3.4
C. Tangleman ........ ccocovnue 3.8 Kinnle & GEOPEe -...... ....... 3.8
L. Domerbatier -.... -.ocoserse e G 3.3
O. Peterson ...... .ov.oveeeens 3'8. L A e A 4.0
TR o e e e e s 4.4 P R 3.6
I OMIRBEEE .. .. s.icicenncs 3.8 R . 3.4
i o g et 3.4 A T e 4.3
AT <1 xoctns Famgonses s 3.9
R SMICTRCII . o ivsviives sseass 4'0.F. ‘:Vendt _____________________ 3.4
: i::?l:u&; """"""""" g-i. A RN ST s 4.0
B T R S S e A T S A 3.4
L e A e SR O 4.2 ¥ o 4.0
ot T M R 3.9 M- o Hanson 3:5
ey J. McDonald ..... ............ 3.2
e T R A TR 4.2
June 11, 1904. Milk inspection at Eé ‘&gf:""“ """""""" :(‘,
Roeder Cheese Factory, located at 7 y Ch rlstiair‘lsto'n. """""""" ';. .
Wansan: e A e
C. 3. Auklam ......... ....... e B ..o e #A
W AR . L o e s e d 3.8 e e 4.6
G BIERIBRL -~ o oovoe e vnsiiosse i s o A 3.5
C. Tramtom ........ .occoveens ] T N 3.7
N B S e R 4.0 Q. Gt ..... ..ovvvinennnns 3.7
Mrs. A. Zuman ....... ....... 4.1 BT e e 4.0
LT s S i e 3.7 p R a3
N R e e 8.9 e A 2.3
A TINI .oivie Gneniias s g e T e 2.3
J BONRERP ...... ccciiievenes 3.9 Racine Co. Asylum ....... a7
R T e e o e B 4.3 B 2.6
A. Boemke ...... .ioisieienes it g S S 3.7
Il Klochzein ............ S0 s Bowerth ... . . ......... 3.8
F. Porlts ........o wuvnnninnn 4.2|¢ Hedotsdorf .... ............ 2.7
0. Redetzke ....... .......... it s s I 4.3
June 17, 1904. Milk inspection at .
Ives Grove Creamery, located at Ives -
Grove : : i © "7l Samples of milk from Blue Mounds
e e TS 3.3 | Creamery, owned by Roach & Seeber, of
WO WOWE .o oeunin s nnnnssini 3.2 | Waterloo, delivered to this Commission
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June 15th, by D. P. Meyers of Blue

)u!onndn i

4 butter fat. S,

A DIIOR . iisvesnesseaaalsaniae
K. Friman .....-cseaevensance
Chas Colling ......cocvennennnee
Anna Grebmer ............-cce
C. I. Brigham ......cccreneves
B RIEY --coccoeasensnens -
A EEEET ..ci-seseessasscaninoce
Follah ..ccceoaveesanarnane
. Helmenstein .......oovcenene
H. Arnold ......ccceancesnreces
). Lakken ....oovsesossssssse

uti

HOWELY :covecrsrnsesnnnnes
. Helmenstein ........c.oceve
Wwilliam Mahoney .......c.ceve

O
M
A. B. McSwee .......-vo o ST
d.
G

?J?\SEJ?’?’?E?OWM#H#*MM*N

June 23, 1904, Milk inspection at
Yorkville Creamery, located in town of

York : Racine Co.:

C. Moyle ......ssevebmencasnes
G. Hoeklng .....-covcccsanncs
Wm. VIVYED ...ccossenvoevens
W. J. VIVFAR .....ecsnvonnnne
VYVYER ..cocccvensosennnss
. Shephard ........ccceercees
SOrenBON - ..:ssssssvessnses
y. H. Shanley .......ccoeeere
JacobBOM ....caesensaeasnns
. Vorspal .....cceocceccesennse
. SOrensom .....ccssscevoes i
. Markison .....cocenesevnees
W. Shunk .....cscocennsssnens
. Clemmens .....:ss=sssss=ss
W. Gesmire ........coeassenns
Smale & Peterson .......cecc0ee
J. F. Peterson .......cccnve-e-
A. A Fritchen ......ccoosecree
F. Fritchen ......c.conacennes
D. Fritchen .......cceccnaees i
N. Nel#oR ...covecvossesonsnas
A. Sheldol ....coccosnsccnonne
P. Markison .....coorccaemmece
3. 0. Kime .....coce0cneeenes
. Christianson ......c.co0veen
P. GeOrge ....ecvscosoveencnns
L. MarkiSon ....ecocveneencees

Z2rmE=

nEdApb

W. COODET ...seseccsermmssmss

@0 o=

badly _:.aoau&Amuwuwwmm»wmw»bw—wuuam
il R T e st R SRR T S e LT W B . .
a-cmummmaaao—lp»am»»uwcmﬂnoo#

O e 00 W

?:ﬂp_z?nn!-z:aﬁﬁ?;»:a?é

8. Smeizer .

% butter

0. Christlanson .......o.-e-

8. M. Christianson .......c.cee-

1; 8. H. Osborn
4'(C. Stallman

. Hemingfield .........cone0ne
9| F. Vorphal .
6/ E. Ball ....

A. M. Wilson

E. Pierce ...
Bennett Bros.
J. Morgenson
P. Ludwig ..

M. Johmnson

6!J Russell ......cocovnnnncnnns

W. W. Hunter .......succev=n-

C. Waite ...
H. Overson

C. Peterson .
R. George ..

-

?Psﬂ?@#ﬂ:ﬁﬂ““ﬂ&huﬂ

f-:‘:::-e'w:wfm:cagdosu.h-buuu

“MmeEmoeant

a-h—t-:m-r-::a-.u--mu'ahmwmmclmh}-cw

June 20, 1904. Milk inspection at
Sun Rise Creamery, located at Medford,

Taylor Co.:

Hartman

Sauer ...
. Luddinger

Brink ...

=
2l
3
2
3

. Bollksilker ..........ccc000
Kasther ..::scsssreosssnsses

MOBEB ....covevessnscananss
8. M. Glasow ...... <.e=s=

T e R

:up?-.;mua.:-a-aa.pn-wua-w-.unm-.»
HHe»m.—n;w::c-::na-amma.-uT-L-
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4 butter fat. § butter fat.
B BoltE ...ccoccscssnsscncsss 3.8| A. Schumntzler ....... ...cx-- 3.9
F. N, Smith ....coecevcennrees 4.5|W., Hammer ........coocceevcs 3.2
E. Knickrehm .......cco00xee 4.0 | George Dinkob ..........ce-en watered
C. ERYBOE ...oovepovomusnssnns 3.0
e H. Alrecht «.ie-eo: cosectee 4.0
Geo. Erway ......eccc-- pbelow standa.d
June 30, 1904, Milk inspection at | Geo. PANGEL ..coovnvmvensssnns 4.0
Omro Je. Creamery, located gix miles|F. Boyer .....ccoeccececoancss 3.6
west of Oshkosh : A HOMMANN ...ovveos snossvss 3.05
J. Elel ....coovnsnnasssnnncss 4.0 M. Davil ...cceerensresnrases 4.45
J. Mueller .....coocescancoses 8. 68|F. CoOlter ....occcsvecanecacne 1.5
K. Volker .......-ccosncscsnss 4.0]D THREY ..occrcriananssonane 3.5
M. Mudel ..... e A 8.6|F. Pegelow .....covaveensseens 3.1
C. Fischer .....cocccessssscnss 3.1 | Chas. Halhoway .....cocvcevere 3.8
N. Sheppard ......coocseacens 3.8/ A. Shumtszler .........ccoeece- 4.0
G. OKEron .....ccovneses Leveaa 3.5/ Wm. Ford ....cccoccacmcnncss watered
C. RaaBeh .......concescnvanss 3.7 | Wm. Kunzonbach ...........: 3.25
P. Kopersteen .......-.-sss=== 3.5 | Paul Normdorf .......ccccnneves 3.5
H. Brandt .......cccoesesmues 3.8|F. Blyer ....ccoeneees i 4.9
P. Pernes ......:c.conesesssess 4.4 lAug. Balin ....ccconenvononnes 4.2
A. Speich (night's) .....c.o0-nve 2.5| Wm. Nadolskl ........cc00-0-- 4.6
J. RIMME ..crooesscraccarsecs 8.4 | Frank HOY ..coveenronanscssss 4.3
Mrs., Maracel ......cococenannss 4.1 | Herman Koch .......ooccerens 3.6
W. Fischer ........conceecenss 3.6
J Behults ...ccvvccvennsavonss 3.5 _—
B. HATTOWB ...ccosomomannsnss 3.6
P . I e 3.7] May 29, 1904. Milk inspection at
A. Kamp ....... ek e e e 3.8 | Swiss Cheese Factory, located at Stan-
B. Dunham .......oooeeasanses 4.2 ton:
——— EKMDBEP ..ccrssascasscses 3.4 Babeock Test.
John Schintz .....cccenavveans 3.80
o—— Fred Schintz .......c.ceovenes 4.25
Jacob Yahler ..........conenee -4.25
May 12, 1804, Milk inspection at'!Albert Lentz ..........- EENERT
Swiss Cheese Factory, located in town Gerald Emerson .........ce.-- 4.40
of Wayne, Green Co.: Chas. Bodetted ........con-0en 3.85
A L. ANGIrewsS .....oeecssesne g2 Ge0. HAFL ..ovonvnsosmnnnnnnne 3.65
C J. McEnight ....ccccavnuee 3,3|Ale|: PROK oo cianasanenaione 3.70
F. M NEBEr .isacsisiscasares 3_51!‘1-&] Prelf ...cicocassnsosscesn 4.10
J. W. Hartsough .........-.cs 3.6|
W. Usher ........ Bt iR 3.6 Curd Test.
Thorp & Benmett .............- 3.4 John Schintz—Clean flavor; mushy
Fred Schumacher ............: 3.8 | texture : no gas.
Andrew Hansom ..........cc0nn 3.6| Fred Schintz—Clean flavor, firm tex-
M L Hendel ......coo0000000 3.5 |ture; no gas.
FEorth ...cpscevsssssnovssnce 3.0 Jacob Yahler—Not quite clean flavor:
J. W. Conley .....covncacannes 3.4 |firm texture; no gas.
Albert Lentz—Clean flavor; firm tex-
S Itﬂre: no gas.
| Gerald Fmerson—Clean flavor; firm

May 26, 1904, Milk inspection at texture; no gas.
Prairie Hill Brick Cheese Factory, lo-| Chas. Bodetted—Fair flavor ; firm tex-

cated at Beaver Dam: | ture; no gas.

Aug. Buttorhardt ............. 3.7| Geo. Hart—Fair flavor; 0. K. tex-
Albert Buttorhardt ............ 4.0 ture; slightly gasy.

W. Muhle ........000 e 4.6 Aleck Peck—Not clean flavor: slimy
A . Muhle ......c.c0aesnnnenns 4.0 texture; no gas.

F. OMIger ...c.cooessecccrnans 3.3‘ Fred Preis—Fair flavor: firm texture;
F.Enaht .....cococ0necavecesss 4.0 mno gas.
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June 9, 1904. Milk inspection at
Frammay Swiss Cheese Factory, located
at Knapp :

" butter fat.

BN BROE <. vniiiaiie. aenia 3.6
A R R R Rt s 4.1
N O - 5. v o e e e 3.9
T R S KR 4.5
B B B .. .covnncnvennionsne 5.1
Fred Wyss ........co00nuneunn 4.1
T APPSR A SN 4.7
A T R e 3.9
C i e A SR 4:0
H. Hollendrung ............... 3.9
e SRR S 4.9
F B R ety A 4.0
i A SN S “e 3.8
P, Propper ......cocevevncones 3.0
Wl Ol ... il 3.6
R S B it 3.2
Hans Averly ..........c0000.n. 3.1
O BRI s e 3.7
G R P A A e 4.2
HL W, OReroske . .....-..060ee 3.6

Milk inspection at Yellow River

Cheese Factory :

e T R e ST 3.6
S RN Pl bl R 3.8
H. Johnson 4.0
V. Morrison 3.8
L. Morrison 3.8
Mrs. Olson 4.0
1. Morrison 3.5
L. Youngsmith 4.0
e GERE LIS TR e 4.0
I RO . s s s 3.8
s T O 3.9
s e A P R S 3.9
ey L s 4.3

June 7, 1904. Milk inspection at

Hewitt Cheese Factory, located at Hew-
itt:

o I - L 3.8
AR R R VR 4.2
e o S R S B e 4.2
. Belmeral ........ 000000004 4.5
e A R e 3.6
T s s R 4.3
E. Behringer ................. 4.2
W B IO ...coooudiierminins 4.1
G CRETE (U s SRRTC s e Y 3.9

# butter fat.
PR L e B VRt ol 3.6
H Danlels ........ivoienenene 3.9
T RN e [y | LSS 3.6
I 5. v s a5t A 3.9
M. Moldenhauver .............. 4.5
A R R Ny P 3.7
W P . .........a0 3.7
gl T R SR A 4.0
5 Y . s 3.9
4 PoRgrsls ...... .cqcciones 3.8
e CNMERAE .. v leronsmnianeti s 4.4
NS sl s S TR 3.9

June 11, 1904. Milk inspection at
Roeder Cheese Factory, located near

Wausau :

5. AR .....cic00e0innns 4.1
Wt Bl .. ...0 0 il 3.8
L T R B THA N 3.5
B AR o v o S s S VR 3.8
R TII  42 o ix o e e 4.0
M g T R R O A 4.1
L S AP 3.7
W BERMIEE . .c..covnsnvisannns 3.9
RS i i e 3.6
B N e e 3.9
N ol s e e e 4.3
A DS .....v.ocncaniaesis 3.8
H. Klochgeln ................. 3.9
IR Ve ) i ik e st 4.2
0. Redotake .....ccc000nee 3.6

April 25, 1904. Milk inspection, Be-
loit City Supply: .

(- )

Charles E. Moore ............. 3.

R.E. Bhumaker ....... .c..... 4.1

B PR e e 2.7
L T e e R M- e T
B EROROEWOR . .:.iiiiesnirisins 3.8
Chos. EMtBOrE ......c.ivoeanins 3.9
AE Pochesllips ....000. 00040 3.8
Chas. N. Nye (mixed) ......... 3.9
Chas. N. Nye (night's) ........ 3.4
Chas. N. Nye (morning's)...... 4.5
B. Boremsem .............c.0.. 4.3
AR Nt . M s o 3.9
R T T G S L LR Y 4.2
Nemton Ellis (morning’s) ...... 3.5
Nemton Ellis (night" s) 3.2
E. J. Gayton ......... 4.4
A R e e S 3.6
H. Ward (can No. §5).......... 4.1
H. Ward (can No. 6).......... 3.7
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¢ butter fat. | % butter fat.
No preservatives were found in any o hnn BAIRGEE o v soxsnodupess 16.5
of the above samples. ‘A. E. Buckeridge .....ccocc0ne- 17.7
Cream. T SRR i ST
Chas. E. Moore .........ce-eee 24.9 :,E 3. GEFLID_ cevssmpssssssese 18.0
Mert Peck ....cococecennvenes 19.5 No prese: atives found.
Gus ROYCE ...ccceneronscanans 20.0

CHEMIST'S ANALYSES OF MILK.

May 27. Sample of milk collected at Prairie Hill Cheese Factory,
Beaver Dam, Wis. Patron: Wm. Ford, No. 22. Delivered to chemisf,
May 27, 1904. Delivered by Mr. Moore in sealed milk case.

R L R e 1.0225

S R e e R e 3.05 per cent.

bRl BODBE. . vioc s ~sion s s v sppmes simmy e rssasns 9.22 per cent.

Sallds Ot TBE .o cnvoonoranicinossmeeninpsnoes 6.17 per cent.
Watered.

May 27. Sample of milk collected at Prairie Hill Cheese Factory,
Beaver Dam, Wis. Patron: George Erway, No. 12. Delivered to
chemist May 27. 1904. Delivered by Mr. Moore in sealed milk case.

e S e R S e ...1.033
e R e 2.5 per cent.
T SR ST Rt et s 11.39 per cent.
Salan ROt BE, o onoaspmonsaismres an s s e n et 8.89 per cent.

Below legal standard.

May 27. Sample of milk collected at Prairie Hill Cheese Factory,
Beaver Dam, Wis. Patron: George Dinkol, No. 9.

e SRR I S e I L S i - e 1.027

e Ul g 3.35 per cent.

R e 10.67 per cent.

Bl MOk TE i ik s s eSS s b S 7.32 per cent.
Watered.

June 2. Sample of evening milk submitted by George Dinkol, Beaver
Dam, Wis. One pint sample taken at barn from mixed milk of sixteen
cows. Refused payment.

e e~ e 1.032
Biblog BE Ui o it s el sy s s g 4.35 per cent.
e e L s 13.36 per cent.
e L Lt 9.01 per cent.

June 3. Samp.e of evening milk submitted by William Ford, Beaver
Dam, Wis. One pint sample taken from mixed milk of five cans at

barn. Refused payment.

e ik e s 1.0315
R B i e pn e a e e s e s e 4.4 per cent.
Total BOMS ......ccccocessasivsnacacsnnncons 15.3 per cent.
SElE DO IBE ... ... i-easdssassennogaeemrnrss 8.9 per cent.

June 3. Sample of morning’s milk purchased of George Erwa]‘r.
Beaver Dam, Wis. One pint sample purchased at barn from mixed
milk of seven COWS.

R R o et b by 1.031
Pobtor Bt . cccos-ssreaeessnarsrsassassrine .3.85 per cent.
T O TR AR LD 12.61 per ceiit.

Sollds not fat ......ccccoveceiorsecorennracens 8.76 per cent.
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REPORT OF CHESSE FACTORY INSPECTION.

Jan. 30, 1904.—Name of factory, Kohlsville; location, Kohlsville, Washington

Co.; owner or manager, W. P. Hamm; P. 0. address, Kohlsville, Wis;
name of maker, W. P. Hamm ; he attended Dairy School at Madison in
1896 ; pounds of milk every other day, 5,400; pounds of cheese daily, 558 ;
style of cheese, daisies; Babcock Test is not often used; Wisconsin Curd
Test is not often used; payments are made by pooling system; weight of
milk, 75,078 ; pounds of cheese at last payment, 7,952 ; steam vats used
drainage flows down a steep hill to large drainage ditch some 800 feet
from factory; whey tank about 30 feet from factory, in fair condition :
building old brick and stone structure, but in fair repair; apparatus clean
and in good repair; surroundings clean, or appeared to be so, everything
under cover of snow ; patrons’ milk cans clean and in good order, quite a
number of new cans; condition of milk in cans good with reference to
flavor and cleanliness ; building is not painted outside, brick walls.

March 5, 1904.—Name of factory, Lyndina; location, town of Lyndina; owner

or manager, J. W. Cross; . 0. address, Mauston, Wis., R. F. D.; name of
maker, J. W. Cross; he has not attended Dairy School at Madison ; no. of
patrons, 26; no. of cows, 235; pounds of milk daily, 3,470; pounds of
cheese daily, 350; styld of cheese, uncolored flats, well made, neatly ban-
daged ; Babcock Test is used; Wisconsin Curd Test is used; inspector's
test of composite milk sampile for day, 4.0; payments are made on the
fat basis; weight of milk, 44,421; average test, 4.11; pounds of cheese
at last payment, 4,502 ; steam vats used ; drainage, two sewage boxes under
ground, liquid sewage drained into marsh one-half mile from factory; whey
tank is inside the factory building; whey tank washed daily; whey pas-
teurized ; building is first class, large, roomy and well built; apparatus is
first class in every respect, new, clean and well ccnstruected; surroundings
clean, neat and well taken care of ; good drive around building; patrons’
milk cans clean ; milk in cans good, clean ; building is painted outside. This
factory is a large, well constructed frame building, kept up in most excel-
lent condition. No odors whatever within or without the factory building.
strietly sanitary.

March 16, 1904.—Name of factory, Walter Davis ; location, Richland Co., Buena

Vista township: owner or manager, Walter Davis; P. 0. address, Lone
Rock ; name of maker, Theo. Recter; he has mot attended Dairy School
at Madison: no. of patrons, 10; no. of cows, 150; pounds of milk daily,
3,000 ; pounds of cheese daily, 300; style of cheese, prints; Babcock Test
is used; Wisconsin Curd Test is used; payments are made monthly by
test ; steam vats used; screen windows; drainage fair, surface; whey tank
is outside; washed every week; building is fair; apparatus is fair: sur-
roundings fair; patrons’ milk cans most all good:; milk in eans most all
good ; building is not painted outside.

April 13, 1904.—Name of factory, Sherwood; location, eountry, Spring Green

township ; owner or manager, J. H. Howe; P. O. address, Spring Green,
Wis.; name of maker, Walter Powers; he has attended Dairy School at
Madison ; no. of patrons, 7; no. of cows, about 85; pounds of milk every
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other day, 1,600; pounds of cheese every other day, 165 ; style of cheese,
10-1b. print cheese, nicely made; Babcock Test is used; Wisconsin Curd
Test is used ; payments are made on fat basis; steam vats used ; drainage,
whey In tank, water on ground back of factory; location and condition of
whey tank, 15 feet from building; tank about 2 feet in ground, clean,
washed out daily ; building is old, in fairly good condition, clean ; apparatus
is good, clean; surroundings clean and tidy; patrons’ milk cans reported
clean; milk in cans reported good; building is painted outside.

April 13, 1904.—Name of factory, Big Hollow ; location, country, Bear Creek
township ; owner or manager, J. H. Howe: I'. O. address, Spring Green,.
Wis. : name of maker, J. H. Howe: he has attended Dairy School at Mad-
ison ; no. of patrons, 12; no. of cows, about 125; pounds of milk every
other day, 2,000; pounds of cheese every cther day, 215; style of cheese,
10 1b. prints; Babeock Test is used; Wisconsin Curd Test is not used ;
Test of last composite milk sample, 3.7 per cent.; payments are made on
fat basis: steam vats used; drainage, wash water run off into large ditch
some distance from factory building; whey tank about 20 feet from fac-
tory, under ground, covered and kept clean; good new building, constructed
of wood, clean : apparatus first class, clean; surroundings clean, well cared
for: patrons’ milk cans reported clean; milk in cans reported good ; build-
ing is painted on outside. Neat little factory.

April 13, 1904.—Name of factory, Howe : location, country, Franklin township ;
owner or manager, J. II. Howe; I'. O. address, Spring Green, Wis. ; name of
maker, (. W. Kreul: he has attended Dairy School at Madison ; no. of pa-
trons, 20: no. of cows, about 130 ; pounds of milk every other day, 2,800;
pounds of cheese daily, 295 ; style of cheese, daisies; Babcock Test is used ;
Wisconsin Curd Test is used; Last test of composite milk sample, 3.3 per
cent.; payments are made on fat basis; steam vats used; drainage, wash
water earried long distance from factory Into drainage ditch; whey tank is
25 feet from factory, above ground, clean ; first class frame building, clean ;
apparatus first class, ‘clean; surroundings O. K.; patrons’ milk cans re-
ported clean ; milk in cans reported good ; building is painted outside. First
class factory in all respects,

April 13th, 1904 —Name of factory, Plain: location, Plain, Wis., Franklin
township ; owner or manager, Mrs. A. Schoenmann; P. O. address, Plain,
Wis. ; name of maker, Frank Wismer; he has attended Dairy School at
Madison ; no. of patrons, 39; no. of cows, over 400; pounds of milk daily,
5,400 ; pounds of cheese daily, 550; style of cheese, daisies; Babeock Test
is used; Wisconsin Curd Test is used; payments are made on fat basis;
weight of milk, 126,000; average test, 3.8; and pounds of cheese, 13,200
at last payment; steam vats used; drainage good, carried off through
underground drain ditch; whey tank is 25 feet in rear of make room,
above ground, cleaned daily; condition of building, first class, 2 curing
rooms, one stone basement, one frame above ground:; condition of appa-
ratus, splendid, up to date machinery, clean and in good repair: condition
of surroundings, neat and attractive ; condition of patrons’ milk cans, clean,
new and well cared for; condition of milk in cans, good, clean; building
is painted outside. Fine large cheese factory. Well built and equipped
with all the latest and most modern machinery,

April 13, 1904.—Name of factory, Cedar Grove; location, country; Franklin
township ; owner or manager, W. B, Constantine; P. 0. address, Plain,
Sauk Co., Wis.; name of maker, W. B. Constantine; he has not attended
Dairy School at Madison:; no. of patrons, 39; no. of cows, about 300;
pounds of milk daily, 4,500; pounds of cheese daily, 485; style of cheese,
daisies, 20 pounds each; Babcock Test is used; Wisconsin Curd Test is
not used; last test of composite milk sample, 3.4 per cent.; payments are
made on fat basis; steam vats used; drainage run out on field near fac-
tory, to install sub-surface system sewage; whey tank near factory wall,
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clean and new: condition of building, first class, not finished, mew frame
building, to be bricked on the outside; condition of apparatus, new and
well arranged, power curd mill and pump; condition of surroundings,
clean, free from all bad odors, building materials scattered about factory
site: condition of patrons’ milk cans, reported good and clean; condition
of milk in cans, reported O. K.; building to be brick veneered. Former
factory recently destroyed by fire. Splendid mew building and equipment
in process of construction. Sub-surface system sewage to be installed as
per Baer's suggestions.

April 14, 1904 —Name of factory, Popular Grove; iocation, country, Franklin

township; owner or manager, W. B. Constantine ; P. O. address, Plain,
Sauk Co., Wis.; name of maker, J. H. Witzel; he has not attended Dairy
School at Madison; no. of patroms, 14; no. of cows, about 150; pounds
of milk every other day, 3,400; pounds of cheese every other day, 354;
style of cheese, daisies; Babcock Pest is used: Wisconsin Curd Test Is
not used: last test of composite milk sample, 3.8 per cent.; payments are
made on fat basis: steam vats used; drainage not good, in bad condition,
management intends improving same at once; whey tank about 25 feet
from factory, above ground; condition of building, fair, making extensive
improvements, building stone basement curing room; condition of ap-
pparatus, O. K.; condition of surroundings, fair, management will soon
make them better : condition of patrons’ milk cans, reported good and clean ;
condition of milk in cans, reported good; building is painted outside.

April 14, 1904—Name of factory, White Mound; location, country, Franklin

township ; owner or manager, W. B. Constantine; P. 0. address, Plain,
Sauk Co., Wis.; name of maker, J. Schlosser; he attended Dairy School
at Madison in 1904 ; no. of patrons, 8; no. of cows, about 75; pounds of

" milk every other day, 1,500; pounds of cheese daily, 150 ; style of cheese,

daisles; Babcock Test is used; Wisconsin Curd Test not yet used: pay-
ments are made on fat basis; steam vats used; drainage is poor, system to
be changed and improved: whey tank about 25 feet from factory building,
clean, above ground; condition of building, fair, curing room small; con-
dition of apparatus, cheese maker getting it in good condition ; condition
of surroundings, O. K.; condition of patrons’ milk cans, reported clean;
condition of milk in cans, reported good; building is painted outside.

April 20, 1904.—Name of factory, Mt. Ida Cheese Co.; location, village of

Mt. Ida: owner and manager, Thomas Bolchen; P. O. address, Mt. Ida,
Grant Co., Wis.; name of maker, Thomas Bolchen; he has attended Dairy
School at Madison; no. ofl patrons, 10; mno. of cows, about 100 ; pounds
of milk every other day, 2,000; pounds of cheese every other day, 200;
style of cheese, daisies and flats; Babcock Test is used; Wisconsin Curd
Test is used : payments are made on fat basis; steam vats used ; drainage,
300 feet of tile laid under ground; whey tank 40 feet from factory, ele-
vated ; tank eclean; condition of building, good frame building, good stone
basement curing room ; conditicn of apparatus, O. K., clean; condition of
surroundings, O. K., clean; condition of patrons’ milk cans, maker re-
ported cans clean and im good shape; condition of milk eans, maker re-
perts that the milk supply has been fine for two years past; building is
painted white outside.

April 20, 1904.—Name of factory, Badger State; location, country, Hickory

Grove township: owner or manager, John Clarson; P. O. address, Bos-
cobel, Grant Co., Wis., R. F. D. No. 1; name of maker, John Clarson ;
he has attended D'ziry School at Madison ; no. of patrons, 15; no. of cows,
about 200 ; pounds of milk daily, 2,440; pounds of cheese dally, 245; style
of cheese, daisies; Babcock Test is used; Wisconsin Curd Test is not used ;
last test of composite milk sample, 3.35 per cent.; payments are made on
fat basis: steam vats used; drainage, wash water carried off on surface
of field long distance from factory; whey tank 20 feet from factory, above
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ground, clean; condition of building, first class frame building, clean;
cenditicn of apparatus, gocd, clean; condition of surroundings, good, well
cared for:; ccndition of patrons’ milk cans, reported clean and in good
order ; condition of milk in cans, reported clean, but complaints of general
low test; building is painted outside.

April 20, 1904—Name of factory, Oak Ridge; location, country, Watertown
township ; owner or manager, H. J. Noyes; P’ O. address, Musccda ; name
of maker, Vandy W. Pipal; he has not attended Dairy School at Madison ;
no. of patrons, 12; no, of cows, 125; pounds of milk daily, 1,700; pounds
of cheese daily, 155; style of cheese, flats; Babecock Test is used; Wis-
consin Curd Test is not used; payments are made by test mostly; steam
vats are used; there were no screen doors and windows; drainage, good
facilities for same, but at present not in good condition; why tank out-
side factory about 40 feet from building; condition of building, good ; con-
diticn of apparatus, fair; condition of surroundings, good ; condition of
patrens’ milk cans, reported in good condition ; condition of milk in cans,
reported geod ; building is painted outside.

April 20, 18¢4.—Name of factory, Muscoda Butter & Cheese Co.; location,
country, Musceda township; owner or manager, MecIntyre & Elston; P. O.
address, Musccda; name of maker, Chas. Pickard; he has not attended
Dairy School at Madison ; no. of patrons, 28 : no. of cows, 500; pounds of
milk daily, 9,500; pounds of cheese daily, 900 ; style of cheese, daisles;
Babecek test is used ; Wisconsin Curd Test is not used ; payments are made
by Babeock Test mcstly; steam vats used ;: drainage first class; whey tank
100 feet from factory, condition good; condition of building, good; condi-
ticn cf apparatus, good; condition of surroundings, good; condition of
patrons’ milk cans, reported good ; condition of milk in cans, reported good ;
building is painted outside. -

April 29, 1904.—Name of factory, Ithaca; location, Ithaca, Richland Co.; own-
er or manager, C. B. Luenschloss; P. 0. address, Ithaca; name of maker,
Anthon N. Finstod, Ithaca: he has attended Dairy School at Madison ;
no. of patrons, 6; ne. of cows, 65; pounds of milk daily, 1,300 ; pounds
of cheese daily, 120; style of cheese, prints, 10 1b.; Babcock test is used;
payments made monthly by test; steam heating vats used; no screen doors
and windows; good surface drainage with good fall to small creek; whey
tank outside factory in good conditicon: condition of building good; condi-
tion of apparatus, gocd; conditions of surroundings, good condition of
patrons’ milk cans, all reported fairly good; condition of milk in cans,
good, making up milk every day; building is painted outside.

April 29, 1904.—Name of factery, Butternut Cheese Factory ; location, Richland
Co., Willow township: owner or manager, Wm. Salisbury; P. O. address,
Neptune ; name of maker, Robert Smith; P. O. address, Lloyd; he has
attended Dairy Schcol at Madison; no. of patroms, 22 mno. of cows, 200;
pounds of milk daily, 3.000: poun?s cf cheese daily, 270; style of cheese,
prints; the Pabeock’ test is used; payments made monthly by test; steam
vats used : there were screen doors and windows; good underground drain-
age, leading to creek : whey tank located outside factory, in good condi-
tion : condition of building, good; condition of apparatus, good ; condition
of surroundings, fair; condition of patrons’ milk cans, fairly good; condi-
tion of milk in cans, good; building is painted outside.

April 30, 1904 —Name of factory, Cazenovia Cheese & Creamery Association ;
loeation, Cazenovia, Richland Co.; manager, J. C. Anderson; P. O. address,
Cazenovia : maker, Iert Hurley;: P. O. address, Cazenovia; he has attended
Dairy School at Madison ; no. of patrons, 15 ; pounds of milk daily, 1,500;
pounds of cheese dai'y, 140 ; style of cheese, flats; the Babcock test is used;
the Wisconsin curd test is not used; steam vats are used; there were no
screen doors. and windows ; drainage good, factory on elevation short dis-
condition of patrons’ milk cans, farly good: conditon of mlk n cansETSSS
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tance from river; lecation and condition of whey tank, fair; condition of
building, fair; condition of apparatus, fair; conditions of surroundings,
good ; condition of patrons’ milk cans, fairly good; condition of milk in
cans, not very good; building is painted outside.

April 30, 1904.—Name of factory, Buck Creek Factory; location, Roekbridge,
Richland county; owaer or manager, Ned Brewer; . ©O. address, Rock-
bridge ; name of maker, Walter Sands: P. O. address, Rockbridge ; he has
not attended Dairy School at Madison: no. of patrons, 17; pounds of milk
daily, 1,500 ; pounds of cheese daily, 140: style of cheese, flats; the Bab-
cock test Is used:; the Wisconsin curd test is mot used; payments are made
monthly by test; steam vats are used : there were screen doors and win-
dows on curing room : drainage fair, part underground, part surface ; loca-
tion and condition of whey tank, outside factory, washed twice per week ;
condition of building, goed: conditicn of apparatus, fair; conditien of sur
roundings, gcod; conditicn of patrons’ milk cans, mostly good; condition
or milk in eans, good; building is painted outside.

April 30, 1904.—Name of factory, Hub City Cheese Factory: location, Richland
Co.; township, Henrietta: owner or manager, W. U. Waddell ; P. O. ad-
dress, Hub City; name of maker, W. U. Waddell: he has not attended
Dairy School at Madison: no. of patrons, 8 pounds of milk daily, 900:
style of cheese, flats: the Babeock test is used: the Wisconsin curd test is
used ; payments are made monthly by test: steam vats used ; surface drain-
age, fair: location and condition of whey tank outside, washed daily; con-
dition of building, good: condition of apparatus, good; condition of sur-
roundings, good; condition of patrons’ milk cans, some good and some

poor; condition of milk in cans, fairly good: the building is painted out-
side.

May 2, 1904.—Name of factory, Zabel ; location, country ; owner or manager,
F. Zabel: P. O. address, Monroe: name of maker, Henry Feller: P. O.
address, Monroe; he has not attended Dairy School at Madison: mo. of
patrons, 13: no. of cows, 210: pounds of milk daily, 2,600; pounds of
cheese daily, 255; style of cheese, block Swiss; the Babeock test is mnot
used : the Wisconsin curd test is not used; payments are made per hun-
dred : fire kettle is used: there were no screen doors and windows ; drain-
age in fair condition; whey tank barrels in fair condition ; condition of
building, fair: condition of apparatus, good, clean; condition of surround-
ings, good: condition of patrons’ milk cans, good; condition of miik In
cans, good ; building is painted outside.

May 3, 1904 —Name of factory, A. Davis; location, country ; owner or manager,
A. Davis: P. O. address. Monrce : name of maker, Emil Steffen: I’. O. ad-
dress, Monrce : he has not attended Dairy Scheol at Madison ; no. of pat-
rons, 10; no. of cows, 160; pounds of milk daily. 1,500; poands of chees2
daily, 140: style of cheese, block cheese: the Babeoek test is not used:
the Wisconsin curd test is not used:; payments are made per hundred : fire
Kettle is used: there were no screen doors and windows; drainage is in
good condition ; location and conditicn of whey tank, poor; condition of
building, fair; ccndition of apparatus. good: condition of surroundings,
not the best: condition of patrons’ milk cans, fair, some old and rusty:
condition of milk cans, not very good; the building is painted outside; re-
marks, whey barrels are dug in the ground.

May 3, 1904.—Name of factory, Ash Creek: loeation, Richland Co.; township,
Orion ; owner or manager, Benjamin Radel:; I’ O. address, Richland Cen-
ter : name of maker, Benjamin Radel: P. O. address, Richland Center; he
has not attended Dairy School at Madison ; no. of patrons, 13 no. of cows,
160 ; pounds of milk daily, 2,400; pounds of cheese daily, 220; style of
cheese, Prints; the Babcock test is used; the Wisconsin curd test is used:
payments are made monthly by test; steam vats used; there were no
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screen doors and windows; drainage passes through pipe under road
somewhat out of order; location and condition of whey tank, outside fac-
tory, made of galvanized iron and washed twice a week; condition of
building, getting somewhat out of order ; condition of apparatus, rather old
but in fair running order: condition of surroundings, fair; condition of
patrons’ milk cans, mcst all good, a few a little rusty; cendition of milk
in cams, fair; building is painted outside.

May 3, 1904.—Name of factory, Indian Creek (heese Association ; location,
Richland Co.: township, Orion: owner or manager, H. L. Barnhart; . O.
address, Beach; name of maker, Philip Swingle; . 0. address, Beach;
he has attended Dairy School at Madison ; no. of patrons, 11; no. of cows,
100 ; pounds of milk daily, 1,500 ; style of cheese, twins ; the Babcock test
{s used: the Wisconsin curd test is used; payment is made monthly by
test : steam vats used; there were screens on doors and windows; surface
drainage, not very good; location and condition of whey tank, outside, 40
feet from factory, washed every two days; condition of building, good:;
condition of apparatus, good; condition of surroundings, good ; condition of
patrons’ milk cans, majority good, but a few rather rusty; condition of
milk cans, good; building is painted outside.

AMay 3. 1904.—Name of factery, Pleasant Hill ; loeation, Richland Co., township,
Eagle; owner or manager, Chas. Manning ; I’. 0. address, Richland Cen-
ter; he has not attended Dairy School at Madison; no. of patrons, 16;
no. of cows, 150; pounds of milk daily, 2,100; style of cheese, flats ; the
Wisconsin curd test is used ; payments are made monthly by test; steam
vats are used: there were sereen doors and windows: drainage good, open
trough and surface; location and condition of whey tank, outside, 30 feet
from factory: condition of building, good, well kept curing room ; condi-
ticn of apparatvs, new vat and cther apparatus in good condition ; condition
of surroundings, good; condition of patrons’ milk cans, nearly all good;
the building is painted outside.

May 3, 1904.—Name of factory, Fancy Creek; location, country; township,
Rockbridge, Richland Co., Wis.; owner and manager, Howard Huffman ;
P. 0. address, Richland Center, Wis.,, R. F. I. No. 1; name of maker,
Howard Huffman: P. 0. address, Richland Center, Wis,, R. F. D, No. 1;
he has attended Dairy School at Madison ; no. of patrons, 24 no. of cows,
250 ; pounds of milk daily, 4,000; pounds of cheese daily, 400; style of
cheese : twins or flats: the Babcock test is used; the Wisconsin curd test
is used:; payments are made on fat basis; steam vats are used ; there were
sereen doors and windows: drainage, underground to running stream of
water : location and condition of whey tank, elevated, 20 feet from fac-
tory, clean, washed out twice each week; condition of building, good frame
structure, clean: condition of apparatus, clean, in good order; condition of
surroundings, clean, 0. K. condition of patrons’ milk eans, reported all
right ;: conditicn of milk, fine quality: bunilding is painted outside.

May 3, 1904.—Name of factory, Peckham ; location, country; township, Mar-
shall : manager, Lecn Doudna: 1. O. address, Gillingham, Richland Co.,
Wis.: name of maker, Leon Doudna: P. O. address, Gillingham, Wis. ;
has attended Dairy School at Madison: no. cf patrons, 11: no. of cows,
about 70: pounds of milk daily, 1,000 pounds of cheese daily, 100; style
of cheese, flats: the Rabcock test is used; the Wisconsin curd test is
used ; payments are made on fat basis steam vats are used: thera were
screen doors and windows: underground drain to running stream of water
one-fourth mile from factory; location and condition of whey tank, ele-
vated, near building, washed out daily, clean: condition of building, good,
new frame building, clean: condition of apparatus, first-class, clean, neatly
and conveniently arranged; condition of surroundings, clean and orderly ;

. condition of patrons’ milk cans clean; condition of milk in cans, clean and
of good quality.
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May 3, 1904.—Name of factory, Woodstock; location, village of Woodstock ;
township, Henrietta, Richland Co., Wis.; owner and manager, D. W. Ben-
der; P. 0. address, Woodstock, Wis. ; name of maker, D. W. Bender, P. O.
address, Woodstock, Wis.; has not attended Dairy School at Madison; no.
of patrons, 25; no. of cows, about 150; pounds of milk every other day,
3,000 ; pounds of cheese every other day, 300; style, daisies; the Babcock
test is used; the Wisconsin curd test is not used; payments are made on
‘the fat basis; steam vats used; there were no screen doors and windows;
drainage, blind ditch, down to running stream of water near factory;
location and condition of whey tank, near factory, elevated, clean; condi-
tion of building, good, clean; condition of apparatus, first-ciass, clean;
condition of surroundings, neat and orderly; condition of patrons’ milk
cans reported clean and perfectly satisfactory; condition of milk in cans,
clean and of good quality; building is painted outside.

say 4, 1904.—Name of factory, West Lima; location, village of West Lima;
township, Bloom, Richland Co., Wis.; owner and manager, Edgar Lepley:
P. 0. address, West Lima, Wis.; name ¢f maker, Edgar Lepley; I'. O. ad-
dress, West Lima, Wis.; he has not attended Dairy School at Madison ;
no. of patroms, 12; no. of cows, about 100; pounds of milk, 1,300:
pounds of cheese, 125; style of cheese, flats; the Babcock test
is used; the Wisconsin curd test is used; payments are made on
fat basis ; steam vats used ; there were screen doors and windows ; drainage,
blind ditch to running stream of water; location and condition of whey
tank, near factory, cleaned out daily, 0. K.; condition of building, good
frame bullding, clean and well constructed; condition of apparatus, first-
class, clean; condition of surroundings, good, clean, O. K.; condition of
patrons’ milk cans, reported first-class: condition of milk in cans, reported
good ; building is painted outside.

May 4, 1904.—Name of factory, Yuba; location, village of Yuba ; township,
Bloom, Richland Co., Wis.; manager, Robert Murray; P. O. address, Yuba,
Wis. ; name of maker, Robert Murray; P. O. address, Yuba, Wis.; he has
attended Dairy School at Madison; no. of patroms, 25; no. of cows, about
200 ; milk, daily, 3,000 pounds; cheese, 300 pounds; style of cheese, flats;
the Babecock test is used; the Wisconsin curd test is used; payments are
made on fat basis; steam vats used ; there were screen doors and windows ;
drainage, tile drain to running stream of water near factory; location and
condition of whey tank, galvanized iron tank, above ground, clean; ccndi-
tion of building, good, large frame building, extensive repairs in process at
time of imspection; condition cf apparatus, first-class, up to date, clean:
condition of surroundings, good, O. K.; condition of patrons’ milk cans,
good ; building is painted outside.

May 4, 1904.—Name of factory, Bloom City: location, village of Bloom City;
township, Bloom, Richland Co.:; manager, E. F. Snyder; P. O. address,
Bloom City, Wis.; name of maker, E. F. Snyder; P. O. address, Bloom
City, Wis.; he has not attended Dairy School at Madison; mo. of patrons,
20; no. of cows, about 100; pounds of milk daily, 1,500; pounds of
cheese daily, about 150 ; style of cheese, flats; the Babcock test is used;
the Wisconsin curd test is not used : payments are made on the fat basis;
steam vats used: drainage, underground tile to running stream of water;
whey tank close up to building, above ground, clean; condition of building,
good frame building, one good curing room, one basement curing room not
good ; condition of apparatus, good, O. K., clean; condition of surround-
ings, neat, 0. X.; condition of patrons’ milk cans, reported O. K., clean;
condition of milk in cans, reported good, clean; building is painted outside.

May 4, 1904.—Name of factory, Viola; location, village of Viola, Forest town-
ship, Richland Co.; owner or manager, John A. Warner; P. O. address,
Viola, Wis.; name of maker, John A. Warner; he has not attended Dairy
School at Madison; no, of patrons, 8; no. of cows, about 100; pounds of
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milk daily, 1,200: pounds of cheese daily, 120; style of cheese, 20 1b.
prints ; Babecock Test iz used ; Wisconsin Curd Test is not used ; payments
are made on the fat basis; steam vats used ; underground drain through
tile washed to running stream of water by force of flow of large spring ;
whey tank close up to factory puilding, above ground, clean; condition of
building, very good frame structure, clean ; condition of apparatus, 0. K,
clean and in good order; condition of surroundings, O. K., clean; condi-
tion of patrons’ milk cans, reported in excellent condition ; condition of milk
in cans, reported good; building is not yet painted outside.

May 4, 1904 —Name of factory, Maple Grove ; location, country, Forest township,
Richland Co.; owner or manager, Dolph Simmons; P. 0. address, Viola,
Wis., R. F. D. No. 2; name of maker, L. A. Warner; he has not attended
Dairy School at Madison; no. of patrons, 18; mno. of cows, about 250;
pounds of milk daily, 2,900 ; pounds of cheese daily, 290; style of cheese,
flats ; Babeock Test is used; Wisconsin Curd Test is used; last ‘test of com-
posite milk sample, reported 3.70 per cent.; payments are made on fat
basis ; steam vats used; there were no screen doors and windows ; drainage,
open ditch out to marsh, clean, free from foul odors; whey tank about 25
feet from factory, above ground, clean; condition of building, fine new
frame building, clean; condition of apparatus, first class, new, clean ; con-
dition of surroundings, O. K., clean and free from all odors; condition
of patrons’ milk cans, reported clean and satisfactory; condition of milk
in cans, reported good and clean; building is painted outside, very neat and
attractive.

May 4, 1904.—Name of factory, Bagle; location, Richland Co., Eagle township;
owner or manager, Thomas Day: I 0. address, Muscoda ; name of maker,
Hancock Logue; he has not attended Dairy School at Madison ; no. of pa-
trons, 13; no. of cows, 100; pounds of milk daily, 1,500 ; style of cheese,
twins ; Babcock Test is used; Wisconsin Curd Test is not used; payments
are made monthly by test; steam vats used ; surface drainage, fair; whey
tank is outside, 30 feet from factory, cleaned once per month ; condition of
building, rather old and getting out of condition ; condition of apparatus,
fair; condition of surroundings, fair; condition of patrons’ milk cans, re-
ported mostly good ; condition of milk in cans, reported good: building is
painted outside.

May 4, 1004.—Name of factory, Basswood ; location, Richland Co., Eagle town-
ship ; owner or manager, Chas. Sobek; P. O. address, Muscoda ; name of
maker, Chas. Sobek: he has not attended Dairy School at Madison ; mno. of
patrens, 11; no. of cows, 100 ; pounds of milk daily, 1,600; style of cheese,
twins ;: Babeock Test is used; Wisconsin Curd Test is mot used; payments
are made monthly by test; steam vats used ; drainage, fair; whey tank out-
side, washed daily, good: condition of building, fair; condition of ap-
paratus, fair; condition of surroundings, fair; condition of patrons’ milk
cans, reported nearly all good ; condition of milk in ecans, reported good;
building is painted outside.

May 4. 1904 —Name of factory, Gault Hollow Factory; location, Richiand Co.,
Eagle township; owner or manager, Schmitt Bros.; P. O. address, Byrds
Creek ; name of masxer, C. J. Schmitt ; he has not attended Dairy School
at Madison ; no. of patroms, 10; no. of cows, 80; pounds of milk daily,
1250 ; style of cheese, daisies; Babcock Test is used ; Wisconsin Curd Test
is used; payments are made monthly by test; steam vats used ; surface
drainage, not goed but will be improved: whey tanks outside, 30 feet
away, washed once a week ; building was in bad condition, but present
owner is fixing it as fast as he can; condition of apparatus, same as build-
ing: condition of surroundings, same as puilding ; condition of patrons’
milk cans, reported mostly good ; condition of milk In cans, reported goad;
building is painted outside,
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May 4, 1904.—Name of factory, Fox Hollow: location, Richland Co., Dayton

townsbkip ; owner or manager, Robison & Shoemaker; I'. O. address, Rich-
land Center; name of maker, I'irl Daly ; he has not attended Dairy School
at Madison: no. of patrems, 11; no. of cows, 100; pounds of milk daily,
1.600 ; style of cheese, twins; Babcoek Test is used : Wisconsin Curd Test
is not used : payments are made monthly by test ; steam vats used; drainage
is part under ground but somewhat out of order; whey tank 30 feet out-
side, cleaned twice m week; conditicn of building, was left dirty last fall,
present maker cleaning and fixing things : condition of apparatus, fair ; con-
dition of surroundings, fair: condition of patrcns’ milk cans, reported gocd
conditicn ¢f milk in cans, reported good; building is painted outside.

May 4, 1904 —Name of factory, F. Faeser; location, country, Monroe township ;

owner or manager, F. Faeser; I’. O. address, Monroe, R. 4; name of maker,
Arnold Zurbmegg; .. has not attended Dairy School at Madison ; no. of
patrons, 9: no. of cows, 150; pounds of milk daily, 1.650; style of cheese,
block Swiss: Babeock TMest is not used ; Wisconsin Curd Test is not used;
payments are made per hundred: fire kettle used: drainage in good cen-
ditlon ; whey tank in fair condition: condition of building, old, out of re-
pairs; condition o: apparatus, clean; condition of surroundings, good;
condition of patrons’ milk cans, fair; condition of milk in cans, good;
building is painted outside.

v 5, 1904.—Name of factory, Kleckner, C. M. : location, country, Clarno town-

ship : owner or manager, . M. Kleckner; I’. O. address, Monroe ; name of
maker, Fritz Roder: he has not attended Dairy School at Madison: no. of
patrons, 15; no. of cows, 260: pounds of milk daily, 3,4C0: pounds of
cheese daily, 338; style of cheese, brick: Babeock Test is not used: Wis-
consin Curd Test is not used : payments are made per hundred ; steam vat
is used ; drainage is fair; whey tank %4 feet from building ; condition of ap-
paratus, good; condition o& surroundings, good ; condition of patrons’ milk
cans, very good, all new cans; condition of milk in cans, good; building
is painted outside. This factory has improved since last summer's visit.
They have all new cans, and have done away _with whey barrels.

May 5, 1904 —Name of factory, Boaz Factory : location, Richland Co., Dayton

township ; owner or manager, C. I Hamiiton ; P. 0. address, Doaz; name
of maker, . H. Hamilten: he has mot attended Dairy School at Madison ;
no. of patrons, 27: no. of cows, 250 ; pounds of milk daily, 3,500 ; style of
cheese. prints and daisies; Babcock Test is used : Wisconsin Curd Test is
not used; payments are made monthly by test ; steam vats used: drainage
is first class, underground, leading to river : whey tank outside, 20 feet
from building: washed daily: condition of building, good: condition of
apparatus, good: condition of surroundings, fair; condition of patrons’
milk cans, good; condition of milk in cans, good; one-half of building has
been painted.

May 4, 1904 —Name of factory. Union Cheese Factory: location, Richland Co.,

Eagle township: owner or manager. Frank Gile, Sec.; P. O. address, Bass-
wood : name of maker, James Loyd; he has not attended Dairy School at
Madison ; no. of patrons, 7: mo. of cows, 75: pounds of milk daily, 900;
style of cheese, twins: Babeock Test is used : Wisconsin Curd Test is not
used ; payments are made monthly by pooled system: steam vats used ;
drainage good, underground, carried a long distance in tile: condition of
whey tank good, washed daily : condition of building, new, good: condition
of apparatus, new, good: condition of surroundings will be good as soon
as building is completed: condition of patrens’ milk cans, reported good ;
condition of milk in cans, reported good : building will be painted soon.
This is a new factory, just started. This is the first day it has received

milk.

May 5, 1904.—Name of factory, West Branch; Jocation, Richland Co., Akan

township ; owner or manager W. J. Conkle ; P. O. address, Boaz; name of
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maker, Gerald Fitzgerald ; he has attended Dairy School at Madison ; no. of
patrons, 14; no. of cows, 125; pounds of milk daily, 1,800; pounds of
cheese dally, 170; Babcock Test is used; Wisconsin Curd Test is used ;
payments are made monthly by test; steam vats used; drainage is under-
ground, out of order, will be repaired; whey tank outside, washed once a
week ; condition of building, good; condition of apparatus, good; condition
of surroundings, good; condition of patrons’ milk cans, reported nearly all
good ; condition of milk in cans, good.

May 5, 19¢4.—Name of factory, Sabin; location, village of Sabin, Sylvan town-
ship, Richland Co., Wis. ; owner, P. E. Cranston ; P. O. address, Sabin, Wis. ;
name of maker, P. E. Cranston; he has not attended Dairy School at Madi-
son ; no. of patrons, 7; no. of cows, about 100 ; pounds of milk daily, 1,222;
pounds of cheese daily, 120; style of cheese, flats; Babcock Test is used;
Wisconsin Curd Test is not used; last test of composite milk sample, re-
ported 3.70 per cent.; payments are made on fat basis ; steam vats used;
drainage, 150 feet of tile underground; galvanized iron whey tank close
up to building, above ground, clean; condition of building, good frame
building, clean; conaition of apparatus, good, O. K, clean; condition of
surroundings, good, clean, 0. K.; condition of patrons’ milk cans, reported
good ; condition of milk in cans, reported clean and of good quality.

May 5, 1904.—Name of factory, Gays Mills; location, village of Gays Mills,
Clayton township, Crawford Co., Wis.; owner and manager, F. J. Merwin;
P. O. address, Gays Mills, Wis.; name of maker, F. J. Merwin; he has at-
tended Dairy School at Madison ; no. of patrons, 3; no. of cows, about 50;
pounds of milk daily, 600; pounds of cheese daily, 60 ; style of cheese, flats;
Babeock Test i used; Wisconsin Curd Test is used; payments are made
on fat basis: steam vats used; drainage tarough open troughs to running
spring water, which flushes sewerage to river near factory, 0. K., clean;
whey tank above ground, near building, clean, O. K.:; condition of building,
old creamery building, fairly clean; condition of apparatus, very good, new
and clean; condition of surroundings, clean, O. K., spring water supply
to factory; condition of patrons’ milk cans, reported 0. K.; condition of
milk in cans, reported O. K.; building is painted outside.

May 6, 1904.—Name of factory, Excelsior; location, Richland Co., Richwood
township ; owner or manager, H. H. Davis; P. 0. address, Excelsior ; name
of maker, Henry Joslin; he has not attended Dairy School at Madison ;
no. pf patroms, 9; no. of cows, 100; pounds of milk daily, 1,500; pounds
of cheese daily, 140; style of cheese, twins; Babeock Test is used; Wis-
consin Curd Test is used; payments are made every month by test; steam
vats used; drainage underground to cess pool; whey tank outside, under-
ground, washed once ia week; condition of building, good; condition of ap-
paratus, fair; condition of surroundings, fair; condition of patrons’ milk
cans, reported nearly all good; condition of milk in cans, reported fair;
building is painted outside.

May 6, 1904.—Name of factory, Byrds Creek; location, Richland Co., Richwood
township ; owner or manager, Schmitt Bros.; P. 0. address, Byrds Creek;
name of maker, Karl Schmitt; he has not attended Dairy School at Madl-
son ; no. of patrons, 8; no. of cows, 75; pounds of milk daily, 1,000 ; style
of cheese, daisies; Babcock Test is used; Wisconsin Curd Test is used;
payments are made every month by test; steam vats used; surface drain-
age, fair; whey tank outside, fair, washed twice a week; condition of
building, good; condition of apparatus, good; condition of surroundings,
fair; condition of patrons’ milk cans, reported good; condition of milk
in cans, reported good; building is painted outside.

May 6, 1904.—Name ‘of factory, Hawthorn; location, country, Clarno town-
ship : owner or manager, J. Hawthorn; P. O. address, Monroe; name of
maker, Ernest Schures; he has not attended Dairy School at Madison;

-
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no. of patrons, 11; mo. of cows, 158; pounds of milk daily, 1,500; pounds

. of cheese daily, 148; style of cheese, blocki Swiss; Babcock Mest is not
used ; Wisconsin Curd Test is not used; payments are made per hundred ;
fire kettle Is used; drainage In mot very good condition; whey barrels 12
feet from building ; condition of building, fair; condition of apparatus, fair;
condition of surroundings, fair; condition of patrons’ milk cans, fair; con-
dition of milk in cans, good ; building is painted outside.

May 7, 1904.—Name of factory, John Elmer; location, country; owner or man-
ager, John Elmer; P. O. address, Monroe, R. 4: name of maker, Gottlieb
Losberger ; he has not attended Dairy School at Madison ; no. of patrons, 6;
pounds of milk daily, 1,300; style of cheese, brick; Babcock Test is not
used ; Wisconsin Curd Test is not used; payments are made per hundred ;
fire kettle is used: drainage enters into a small creek:; whey tank is con-
nected with building; condition of building, old and poor; condition of ap-
paratus, fair; condition of surrcundings, very poor, cow yard next to fac-
tory; condition of patrons’ milk cans, not very good; condition of milk in
cans, good; building is painted outside. Remarks: This is a small farm
factory and not in very good condition.

May 9, 1904.—Name of factory, Stearn’s Factory: location, country, Monroe
township, R. 6; owner or manager, Marty & Stauffacher; P. 0. address,
Monroe; name of maker, Peter Baatschen; he has not attended Dairy
School at Madison: no. of patroms, 3: no. of cows, 140; pounds of milk
daily, 1,600; pounds of cheese daily, 155; style of cheese, block; Babeock
Test is not used; Wisconsin Curd Test is not used; payments are made
per hundred: fire kettle is used; drainage is in good condition : tanks for
whey butter in building ; condition of building. good ; condition of apparatus
good ; condition of surroundings, good: condition of patrons’ milk cans,
fair; condition of milk in cans, good; building is not painted outside.

May 9, 1904 —Name of Factory, Sam. Nafszger ; location, country, Monroe town-
ship; owner or manager, Sam. Nafszger; P. O. address, Monroe ; name of
maker, Adolf Zurflueh; he has not attended Dairy School at Madison; no.
of patroms, 2; mo. of cows, 120; pounds of milk daily, 1,300; pounds of
cheese daily, 130 style of cheese, brick ; Babcock Test is not used ; Wis-
consin Curd Test is not used; payments are made per hundred ; fire kettle
is used: drainage is in poor condition; whey tank is in poor condition :
condition of building, very poor: condition of apparatus, poor, clean, but
old tools; condition of surroundings, very poor, barn yard next to factory:
condition of patrons’ milk cans, fair; condition of milk in cams, fair; build-
ing is of rock. Remarks: This is one of the poorest constructed factories
I have visited. Tt is violating the law as to sanitary condition in curing
and making room. Have warned of same.

May 10, 1904.—Name of factory, Jenney Factory : location, country, Clarno
township ; owner or manager, Anton Jenney ; P. 0. address, Monroe, R. 1:
name of maker Frank Schuerman: he has not attended Dairy School at
Madison : no. of patrons, 10: no. of cows, 162 ; pounds of milk daily, 2,400:
pounds of cheese daily, 238; Babcock Test is not used ; Wisconsin Curd
Test is not used:; payments are made per hundred; fire kettle is used;
drainage in good condition:; whey barrels 10 feet from building. fair com-
dition : condition of building, good: condition of apparatus, good, In very
clean condition : eondition of surroundings, good: condition of patrons’ mi'k
eans, good, some little rusty; condition of milk in cans, good; building Is
painted outside.

May 11, 1904 —Name of factory, Blue Label : location, eity, Monroe twp.: owner
or manager, Jacob Karlen; P. O. address, Monroe: name of maker, August
Odermatt ; he has not attended Dairy School at Madison ; no. of patrons, 16
no. of cows, 200 : pounds of milk daily, 3,900 ; pounds of cheese daily, 400;
style of cheese, limburger, cream, skimmed neufchatel, camerbert. Fromage
D'Isigny, Roquefort, brick ; Babcock Test is used ; Wisconsin Curd Test Is not
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used ; payments are made per hundred ; steam vat Is used ; drainage Is fair;
whey tank joining, fair condition; condition of building, fair; condition of
apparatus, fair; condition of surroundings, fair; condition of patrons’ milk
cans, some in very filthy condition; condition of milk in cans, not very
good ; building is painted outside.

May 11, 1904.—Name of factory, Blue Label : loeation, City of Monroe, Monroe
township ; manager, F. J. Karlen; P. 0. address, Monroe, Wis.; name of
maker, C. H. J. Baumert; he has not attended Dairy School at Madison;
no. of patrons, 16; no. of cows, 250; pounds of milk daily, 4,000; style of
cheese, Neufchatel, miniature, cream, square cream, Fromage D’Isigny,
Fromage De Brie and Camembert (brick, limburger and Swiss) ; Babcock

' Test is used; Wisconsin Curd Test is not used ; payments are made as
contracted for milk; steam vats used; there were no screen doors and win-
dows; drainage, city sewage, 0. K.; galvanized iron whey tank, above
ground, clean, O. K.; condition of building, large, roomy building, stone
cellar, 0. K.; condition of apparatus, clean and in good working order;
condition of surroundings, O. K.; condition of patrons’ milk cans, dirty, not
properly washed ; condition of milk in cans, fair ; building is painted outside.

May 11, 1904 —Name of factory, Kleckner; location, country, Clarno township,
Monroe Co.; owner or manager, C. W. Kleckner; P. 0. address, Monroe,
Wis. : name of maker, Fritz Roder; he has not attended Dairy School at
Madison : no. of patrons, 15: no. of cows, about 300 ; pounds of milk daily,
4,453 ; pounds of cheese daily, 500 ; style of cheese, brick ; Babeock Test is
not nsed ; Wisconsin Curd Test is not used ; payments are made as per con-
tracted milk at 85 cents per 100 lbs.; steam vats used; draindge runs off
into lot some distance from factory, no objectionable odors; whey tank
twelve feet from building, above ground, washed daily, clean; old frame
building, stone curing cellar mot in good shape; condition of appara-
tus, O. K., steam boiler, power cream separator, clean and in first
class running order; condition of surroundings, good, 0. K.; condition of
patrons’ milk cans, fair, some not clean: condition of milk in cans, good,
fresh from the cows every night and morning: bvilding is painted outside.
Clean whey tank. Did away with the individual barrels. Will put in
Babcock Tester at once. Hansen's Commercial starter will be used in .the
making of brick cheese.

May 12, 1904.—Name of factory, McKnight ; location, country, Wayne town-
ship, Green Co.; manager, C. J. MeKnight: P. O. address, South Wayne,
Wis.; name of maker, Rindilsbacher; he has attended Dairy School at
Madison ; no. of patrens, 11; no. of cows, 200; pounds of milk daily, 3,000;
pounds of cheese daily, 300: style of cheese, block Swiss and brick; the
Babeock test is used; the Wisconsin curd test is used; vats used, copper
kettle, heated by wood fire underneath ; Jlumber and other material all ready
for new drainage leading down to running stream of water ; location and
condition of whey tank, individual barrels, on elevated platform, kept clean,
0. K. ; condition of building, fairly good, clean, cellar a little too damp : con-
dition of apparatus, 0. K., clean, gasoline engine, new, to assist in factory
work ; condition of surroundings, O. K., clean, no objectionable odor; con-
dition of patrons’ milk cans, good, clean; condition of milk in cans, good,
clean ; building is painted outside.

May 12, 1904 —Name of factory, Ellis: location country ; township, So. Wayne ;
owner or manager, Ellis; P. O., So. Wayne; name of maker, Otto Matter:
he has not attended Dairy School at Madison; mo. of patroms, 11; no. of
cows, 153 ; pounds of milk daily, 2,500 ; pounds of cheese daily, 245 style
of cheese, block ; the Babeock test is not used; the Wisconsin curd test is
not used; payments are made per hundred ; vats used, fire kettle; drainage,
not in good condition ; location and condition of whey tank, barrels in poor
condition, joining to building ; condition of building, old and out of repairs:

. condition of apparatus, fair, in clean condition : condition of surroundings,
poor, barrels next to building and dug in ground ; condition of patrons’
milk caps, falr; condition of milk in cans, fair; building is painted outside.
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May 12, 1904.—Name of factory, Rockwell ; location, country; township, So.

Wayne; owner or manager, Wm. Stockpole; P. O. address, Winslow, I,
R. 1.: name of maker, Wm. Berger; he has not attended Dairy School at
Madison ; no. of patrons, 10 ; no. of cows, 140 ; pounds of milk daily, 2,260
pounds of cheese daily, 258 ; style of cheese, block Swiss; the Babeock test
is not used: the Wisconsin curd test is not used; payments are made per
hundred ; vats used, fire kettle ; drainage, fair condition ; location and condi-
tion of whey tank, barrels fair condition, 10 feet from building; condition
of building, old and in very mneglected condition; condition of apparatus,
fair, some old; condition of surroundings, hog pen mot very far from fac-
tory: condition of patrons’ milk eans, fair, according to cheesemaker's
word, did not see them; condition of milk in cans, fair, cheese working
good ; building is painted outside. Remarks: A new cement floor has been
put in this factory. '

May 12, 1904—Name of factory, Grahm factory; location, country; township,

Wayne; owner or manager, Grahm; P. O. address, Warren, Ill.:; name
of maker, Peter Jackley: he has not attended Dairy School at Madison:
no. of patroms, 10; no. of cows, 200; pounds of milk daily, 3,400 pounds of
cheese daily, 335: style of cheese, drum Swiss: the Babcock test is not
used ; the Wisconsin curd test is not used ; payments are made per hundred ;
fire kettle used; drainage, enters into ditch 20 feet from building; location
and condition of whey tank, barrels 25 feet from building, good condition :
condition of building, fair: condition of apparatus, fair, clean: condition of
surroundings, fair; condition of patrons’ milk cans, fair; condition of milk
in cans; good, cheese is working good ; building is painted outside.

May 12, 1904.—Name of factory, McKnight, C. J.; location, country; township,

Wayne ; owner or manager, C. J. McKnight; P. O. address, So. Wayne:
name of maker, Jno. Rindlisbacher: he has attended Dairy School at Madi-
son: no. of patrons, 11: no. of cows, 200; pounds of milk daily, 3,000:
pounds of cheese daily, 300; the Babeock test is used: the Wisconsin curd
test is used ; payments are made per hundred ; vats used, fire kettle; drain-
age, at present not in good condition, but will be changed: location and
condition of whey tank, in building, good condition; condition of building,
fair; condition of apparatus, good: condition of surroundings, good: condi-
tion of patrons’ milk cans, fair: condition of milk in cans, fair; building
is painted outside. Remarks: There have been good improvements made
since my last call. Maker and helper attended the Dairy School at Madison
last winter.

May 14, 1904.—Name of factory, Marty Jac.; location, town : township, Cadiz;

owner or manager, Jacob Marty; P. O. address, Kettle Falls, Mass.; name
of maker, Geo. Bernath:; he has not attended Dairy School at Madison: no.
of patrons, 24 : no. of cows, 220; pounds of milk daily, 4,500: pounds of
cheese daily, 445 ; style of cheese, drum Swiss; the Babeock test is used;
the Wisconsin curd test is usd; payments are made per hundred : vats used,
steam kettle; drainage, fair condition, enters 20 feet from building : location
and condition of whey tank, in and joining building, fair; condition of build-
ing, good; condition of apparatus, good: condition of surroundings, good
oondition of patrons’ milk cans, fair; condition of milk in cans, good ; build-
ing is painted outside. Remarks: Ths is a well constructed factory in all
respects, with the exception of the whey barrels, which are dug in ground.

May 16, 1904.—Name of factory, Franklin; location, country ; township, Clarno ;

owner or manager, Dan Hogan; I. O. address, Monroe; name of maker,
Jno. Lederman ; he has not attended Dairy Schodl at Madison ; no. of pat-
rens, 11:; no. of cows, 160; pounds of milk daily, 3,400; pounds of cheese
daily, 335; style of cheese, drum Swiss: the Babeock test is not used; the
Wisconsin curd test is not used; payments are made per hundred; vats
used, fire kettle; drainage, open ditch from building; location and condi-
tion of whey tank, barrels joining to factory, fair condition; condition of
building, fair, cement floor has been put in since last year; condition of ap-
paratus, fair, could be somewhat cleaner; condition of surroundings, fair;
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condition of patrons’ milk cans, some little dirty and rusty; condition of
milk in eans, fair ; building is painted outside.

May 17, 1804.—Location, Hofa Park; township, Maple Grove, sec. 18; owner of
manager, Town Line Co-operative Cr. Co.; P. O. address, Hofa Park ;
name of maker, M. Valentine ; he has not attended Dairy School at Madison ;
no. of patroms, 27; pounds of milk daily, 3,000; pounds of cheese daily,
282 ; style of cheese, daisies: the Babcock test is used ; the Wisconsin eurd
test is mot used; inspector's test of composite milk sample for day, 3.3 to
4.1; payments are made on fat pasis ; steam vats used; no drainage yet; lo-
cation and conditicn of whey tank, near factory, fair ; ccndition of building,
good ; condition of apparatus, good; condition of surroundings, good yet;
condition of patrons’ milk cans, good ; condition of milk in cans, some leeky
flavor ; building is not yet painted outside.

May 17, 1904.—Name of factory, Five Korner; location, country; township,
Jefferson ; owner or manager, Otto Rubin ; P. O. address, Monroe; name
of maker, Chr. Stauffer; he has not attended Dairy School at Madison ;
no. of patrems, 11; no. of cows, 175; pounds of milk daily, 3,600; pounds
of cheese daily, 355; style of cheese, drum Swiss; the Babcock test is
not used; the Wisconsin curd test is mnot used ; payments are made per
hundred ; fire kettle used; drainage, goocd condition ; location and condition
of whey tank, barrels, not very good condition, dug in greund ; condition of
building, fair ; condition of apparatus, fair : condition of surroundings, good,
with the exception of whey barrels; condition of patrons’ milk cans, some
were very dirty, others good and clean ; condition of milk in cans, some good,
others dirty ; building is painted outside.

May 18, 1904.—Name of factory, Lee Factory; location, country; Avon town-
ship, Rock Co.; owner or manager, Hans Gilbert ;: P. 0. address, Brodhead,
R. 22 ; name of maker, Dutries Speies; he has not attended Dairy School at
Madison ; no. of patrons, 16; no. of cows, 250; pounds of milk daily, 4,000;
pounds of cheese daily, 395 ; style of cheese, block Swiss; the Babeock test
is not used: the Wisconsin curd test is not used; payments are made per
hundred ; fire kettle is used; drainage in poor condition, but they intend to
change same ; location and condition of whey tank, barrels, very poor con-
dition, dug in ground; condition of building, fair, good cement floor ; condi-
tion of apparatus, good, neat and clean, curing room could be somewhat
cleaner ; condition of surroundings, could be very good were it not for the
barrels and drainage; condition of patrons’ milk cans, fair; condition of
milk in cans, fair; building is painted outside.

May 19, 1904.—Name of factory, Austin Factory ; location, country; township,
Spring Grove ; owner or manager, D. Austin ; P. 0. address, Brodhead, R. 2
name of maker, Jno. Hafliger; he has not attended Dairy School at Madi-
son; no. of patrons, 8; no. of cows, 160 ; pounds of milk daily, 3,200;
pounds of cheese daily, 325; style of cheese, drum Swiss; the Babeock test
is not used; the Wisconsin curd test is not used: payments are made per
hundred ; fire kettle is used; drainage, poor condition, enters into filthy
hole ; location and condition of whey tank, barrels, poor condition; condi-
tion of building, not very gocd, old and out of repairs; condition of appa-
rates, fair, could be some cleaner; condition of surroundings, poor, filthy
holes, where water from rain gathers; condition of patrons’ milk eans,
fair ; condition of milk in cans, fair; building is painted outside.

May 20, 1904.—Name of factory, Giese factory; lecation, country: township,
Spring Grove, section 9 owner or manager, H. Giese; P. 0. address, Brod-
head, R. 2; name of maker, Jno. Lederman; he has not attended Dairy
School at Madison: no. of patroms, 12; no. of cows, 190; pounds of mlik
daily, 4,000; pounds of cheese daily, 395; style of cheese, drum Swiss;
the Babeock test Is mot used; no curd test is used; payments are made per
hundred ; fire kettle is used :; drainage, good condition ; location and condi-
tion of whey tank, barrels in poor condition, dug In ground; condition of

-
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building, old, not up to date; condition of apparatus, fair, clean condition;
condition of surroundings, fair; condition of patrons’ milk cans, poor, some
old, rusty and dirty; condition of milk in cans, fair; building is painoted
outside. Remarks: There have been good improvements made on the drain-
age since my last visit.

May 20, 1904.—Name of factory, Medina ; location, Medina; owner or manager,

Medina Co-operative Cheese Co.; P. O. address, Medina; name of maker,
1. A. Hackett; he has not attended Dairy School at Madison; mno. of pat-
rons, 38 ; pounds of milk daily, 8,500 ; pounds of cheese daily, 800; style of
cheese, flats; the Babcock test is used; the Wisconsin curd test is used;
payments are made per hundred; self-heating vats used ; drainage, tile
leading to creek; location and condition of whey tank, 10 feet from build-
ing, fair condition ; condition of building, fair ; condition of apparatus, fair;
condition of surroundings, good; condition of patrons’ milk cans, fair;
condition of milk in cans, fair; building is painted outside.

May 21, 1904.—Name of factory, Mackville; location, Mackville; township, Cen-

ter, section 35; owner or manager, M. J. Gregorius; P. 0. address, R. R,
No. 4, Appleton ; name of maker, M. J. Gregorius; he has not attended Dairy
School at Madison ; no. of patrons, 29 ; pounds of milk daily, 4,600; pounds
of cheese daily, 434 ; style of cheese, flats; the steam test is used ; the Wis-
consin curd test is not used; inspector's test of composite milk sample for
day, 3.1 to 4.2 ; payments are made on fat basis ; steam vats are used ; drain-
age, sewer tile leading to ditch, fair; location and condition of whey tank,
30 feet from building, condition fair; condition of building, fair; condition of
apparatus, good ; condition of surroundings, fair; condition of patrons’ milk
cans, fair ; condition of milk in cans, fair; building is painted outside.

May 21, 1904.—Name of factory, Spring Valley; location, country; township,

Spring Valley, sec. 23; owner or manager, T. Everson; P. 0. address,
Brodhead, R. 24 ; name of maker, Rudy Lengacher ; he has not attended Dairy
School at Madison ; no. of patrons, 8; no. of cows, 160 ; pounds of milk daily,
2,500 ; pounds of cheese daily, 255 ; style of cheese, limburger: the Babcock
test is not used; the Wisconsin curd test is not used; payments are made
per hundred; steam vats are used; drainage, fair condition; location and
condition of whey tank, barrels, poor condition ; condition of building, poor
and old, out of repairs; condition of apparatus, old, could be some cleaner;
condition of surroundings, poor, account of whey barrels; condition of pat-
rons’ milk cans, fair, clean, but some not well aired; condition of milk in
eans, fair; building is not painted outside. Remarks: The condition of the
whey barrels is very bad, dug in ground, and can not be cleaned ; called at-
tention to same.

May 23, 1904.—Name of factory, Scotch Hill; location, country; township,

Spring Valley; owner or manager, Jno. Glanzmann; P. O. address, Brod-
head, R. F. D.,, 1; name of maker, Jno. Glanzmann; he has not attended
Dairy School at Madison ; no. of patrons, 15; no. of cows, 210; pounds of
milk daily, 4,100; pounds of cheese daily, 405; style of cheese, drum
Swiss; the Babcock test is not used; the Wisconsin curd test is not used;
payments are made per hundred; fire kettle is used; drainage, fair condi-
tion, enters good distance from building; location and condition of whey
tank, in building, barrels 30 feet from building, dug in ground; condition
of building building is in fair condition; condition of apparatus, in
very clean condition, neat in all respects; condition of surroundings, very
good, building stands off alone; nothing connected with building to produce
a bad odor: condition of patrons’ milk cans, some were rusty and a few
not very clean; condition of milk in cans, fair, although some had lot of
dirt settled in bottom of cans; building is painted outside.

May 25, 1904.—Name of factory, Decatur; location, country; township, Deca-

tur, sec. 22; owner or manager, Chas. Zuercher; P. O. address, Brodhead ;
name of maker, Jno. Burkhalter; he has not attended Dalry School at
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Madison; no. of patrons, 13; mo. of cows, 175; pounds of milk daily,
4,300 ; style of cheese, drum Swiss ; the Babcock test is not used; no curd
test is used ; payments are made per hundred ; fire kettle is used; drainage,
fair conditicn, enters inte ditch, good distance from factory ; location and
condition of whey tank, barrels joining to puilding on platform ; condition
of building, fair; condition of apparatus, good, clean condition ; condition
of surroundings, fair; condition of patrons’ milk cans, fair, some little
rusty ; condition of milk in cans, fair; building is painted outside.

May 26, 1904.—Name of factory, Syndegard; location, country ; township,
Avon ; owner or manager, Sam Syndegard; P. O. address, Brodhead, R. 22;
name of maker, Conrad Franenfelder; he has not attended Dairy School at
Madison ; no. of patrons, 13; no. of cows, 200 ; pounds of milk daily, 3,600;
pounds of cheese daily, 355 ; style of cheese, block Swiss ; the Babcock test
is not used; the Wisconsin curd test is mot used; payments are made per
hundred ; fire kettle is used; drainage, good condition, enters into ditch
good distance from building ; location and condition of whey tank, tank in
factory, no barrels used; condition of building, good, cement floor ; condi-
tion of apparatus, clean and in good condition ; condition of surroundings,
good, no barrels, factory stands out by itself ; condition of patrons’ milk
cans, good; condition of milk in cans, fair; building is painted outside.
Remarks: This factory has a good plan for distributing the whey. No
barrels are used but whey is pumped directly out of tank, where whey Is
kept to raise cream for butter.

May 26, 1904.—Name of factory, Sunrise; location, Medford ; owner or man-
ager, Otto Eggert; P. 0. address, Medford; name of maker, Otto Eggert;
he has attended Dairy School at Madison ; no. of patrons, 78; the Bab-
cock test is used; the Wisconsin curd test is not used; payments are made
on fat basis; steam vats are used ; drainage, mot good, will soon be im-
proved ; location and condition of whey tank, outside, washed weekly; con-
dition of building, fair; condition of apparatus, fair; condition of surround-
ings, will be all right, when drainage is improved ; condition of patrons’
milk cans, fair; condition of milk in cans, fair; building is not yet painted
outside.

May 26, 1904.—Name of factory, Prairie Hill; Jocation, country; township,
Beaver Dam, Dodge Co.; manager, Fred Kuentze; P. O. address, Beaver
Dam, Wis.; name of maker, Fred Kuentze: he has not attended Dairy
School at Madison; mo. of patrons, 29 ; no. of cows, 250; pounds of milk
daily, 3,975; pounds of cheese daily, 400; style of cheese, small round,
cream and brick; quality, good ; the Babeock test is not used; the Wiscon-
gin curd test is not used ; payments are made on pooling system ; steam

" yats are used; drainage, underground drain, no objectionable odor; loca-
tion and condition of whey tank, 20 feet from factory, tank sunk into the
ground, whey pumped out, not clean ; condition of building, fair, clean;
condition of apparatus, good clean ; condition of surroundings, 0. K., clean,
no bad odors; condition of patrons’ milk cans, not all good, some rusty
and dirty; condition of milk in cans, not clean, was not strained ; bullding
is painted outside.

May 27, 1904.—Name of factory, Wolton Factory; location, country; township,
Avon, sec. 10; owner or manager, Peter H. Woldon; P. O. address, Brod-
head, R. 22; name of maker, Ben Zweifel; he has not attended Dalry
School at Madiscen ; no. of patroms, 10; no. of cows, 140; pounds of milk
daily, 2,300; pounds of cheese daily, 230; style of cheese, brick cheese;
the Babcock test is mot used ; the Wisconsin curd test is not used; pay-
ments are made per hundred ; steam vat is used ; drainage, good condition,
enters into a box; location and condition) of whey tank, barrels, in very
pad condition, dug in ground ; condition of building, very good, cement
floor in making and curing room : condition of apparatus, vat is old, the
wood part is giving away, other both clean and in good condition ; condi-
tion of surroundings, regard to drainage good, but barrels are producing
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bad odor; condition of patrons’ milk cans, cans were not in clean condi-
Lwon, most or them old and rusty; condition of milk in cans, fair, not very
weil aerated; buuiding is painted outside.

May 28, 1904.—Name of factory, Oak Hill; location, country; township, Deca-
tur, sec. 5; owner or manager, ¥. Maylord; P. O. address, Albany ; name of
maker, Gotfr. Mayer; he has not attended Dairy School at Madison ; no. of
patrons, 12; no. of cows, 180; pounds of milk daily, 3,400 ; style of cheese,
drum Swiss; the the Babcock test is not used; the Wisconsin curd test is
not used ; payments are made per hundred ; fire kettle used ; drainage, not In
the best of condition, but patrons agree to change same; location and condi-
tion of whey tank, tank in building, fair, clean condition ; condition of build-
ing, old, but in good repairs; condition of apparatus, clean and good tools,
good modern improvements; condition of surroundings, little bad, caused by
drainage ; condition of patrons’ milk cans, some old and rusty; condition of
milk in cans, fair; building is not painted outside. Remarks: An old build-
ing, but well kept in repair ; tools used are of modern improvement.

May 29, 1904.—Name of factory, Amis Creek ; lccation, country ; township, Stan-
ton, Dunn ; manager, Geo. H. Hart; P. O. address, Boyceville, R. D., Wis. ;
name of maker, Adrian Tisiner ; he has not attended Dairy School at Mnd-
ison; no. of patrens, 9; no. of cows, 150; pounds of milk daily, 1,682;
pounds of cheese daily, 160; style of cheese, block Swiss, brick; the Bab-
cock test is not used ; the Wisconsin curd test is not used; payments are
made on pooling system; vats used, fire under copper kettle; drainage,
poor, out onto road in front of building; location and condition of whey
tank, 9 barrels and tubs above ground, fairly clean; condition of building,
not first class;, damp, dark cellar; condition of apparatus, 0. K., clean;
condition of surroundings, fairly clean, no objectionable odors; condition
of patrons’ milk cans, clean, O. K.; condition of milk in cans, very fair as
per curd test; building is painted cutside. Remarks: Held meeting of pat-
rons and arranged for system of sewage to carry factory washings to run-
ning stream of water.

May 31, 1904.—Name of factory, J. Finley; location, country, township, Rock,
Rock Co.; owner or manager, J. Finley; P. O. address, Janesville, R. F. D.;
name of maker, John Banman ; he has not attended Dairy School at Madi-
son; no. of patrons, 11; no. of cows, 130; pounds of milk dally, 2,300;
style of cheese, block Swiss; the Babcock test is not uged; the Wisconsin
curd test is mot used; paymentis are made per hundred; fire kettle used;
drainage, very poor condition, open; location and condition of whey tank,
barrels dug in ground, very poor condition; condition of building, fair;
condition of apparatus, not very clean; condition of surroundings, poor,
caused by drainage; condition of patrons’ milk cans, poor, not very clean;
condition of milk in cans, not very good ; building is not painted outside.

June 1, 1904.—Name of factory, Hare factory; location, country; township,
Washington; owner or manager, St. Hare; P. O. address, Monroe,
R. F. D. 4; name of maker, Jac. Rothenbuehler; no. of patrons, 8; no. of
cows, 164 ; pounds of milk daily, 3,376 ; style and quality of cheese, block
Swiss ; the Babcock test is nmot used; the Wisconsin curd test is not used;
payments are made per hundred: fire kettle is used; drainage, poor condi-
tion ; location and condition of whey tank, tanks in building, very pootr
and filthy; condition of building, old and out of repairs; condition of ap-
paratus, in filthy condition ; condition of surroundings, poor, account whey
barrels ; condition of patrons’ milk cans, some old and rusty; condition of
milk in cans, fair; building is not painted outside.

June 2, 1904.—Name of factory, H. Schmerce; location, country; township,
‘Washington ; owner or manager, Herman Schmerce; P. O. address, Monroe,

| R. F. D. 4; name of maker, Fred Wenger; he has not attended Dairy
School at Madison ; no. of patrons, 7; no. of cows, 180 ; pounds of milk daily,

4,100 ; style of cheese, drum Swiss ; the Babcock test Is not used ; the Wiscon-
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sin curd test is not used ; payments are made per hundred ; fire kettle used;
drainage, open drainage in very poor condition; location and condition of
whey tank, barrels dug in ground, tanks in and out of building; condition
of building, fair, wooden floor in making room ; condition of apparatus, fair,
clean condition, with exception of whey tank outside, which is filthy; con-
dition of surroundings, poor on account of drainage, which forms a very
filthy hole next to factory; condition of patrons’ milk cans, very poor, old,
rusty and damaged, in general in poor condition; condition of milk in cans,
fair, not very well aired; building is painted on outside. Remarks: Th.s
factory is in very poor condition as to sanitary surrounding, which is
caused by the drainage and whey barrels. Called attention to same,
Change is promised. 1

June 2, 1904.—Name of factory, Yellow River; location, 7 m.; owner, Mrs. O.
Bruhn ; P. O. address, Marshfield R. D.; name of maker, L. Bruhn; he has
not attended Dairy School at Madison ; no. of patrons, 13; pounds of milk
daily, 1,600 ; style of cheese, prints; the Babcock test is used; the Wiscon-
sin curd test is mot used; inspector's test of composite milk sample for day,
3.9: steam vats used; drainage, river 2 or 3 rods away; location and con-
dition of whey tank, about two rods from building, clean; condition of
building, good, cement floor in curing room; condition of apparatus, good ;
condition of surroundings, 0. K.; condition of patrons’ milk cans, fairiy
good ; condition of milk in cans, clean; building is painted outside.

June 2, 1904.—Name of factory, Angelica; location, country; township, Angel-
ica; owner or manager, J. B. Lingsmeyer; P. O. address, Laney; name of
maker, W. Jeske; he has not attended Dairy School at Madison; no. of
patrons, 31 ; no. of cows, 200 ; pounds of milk daily, 4,070 ; style of cheese,
daisies ; Babcock Test is not used ; Wisconsin Curd Test is not used; pay-
ments are made every two weeks; steam vats used ; drainage is poor, some
odor from same ; whey tank outside, 30 feet from building, condition, good ;
condition of building, fair; condition of apparatus, good; condition of sur-
roundings, dirt removed from cellar needs leveling down to improve drain-
age; condition of patrons’ milk cans, reported fair, some rusty; condition
of milk in cans, reported fair, some leaky; building is painted outside.

June 2, 1904.—Name of factory, Uecher factory; location, Shawano Co., Lessor
township; owner or manager, A. E. Uecher; ». O. address, Rose Lawn;
name of maker, A. E. Uecher; he has not attended Dairy School at Madi-
son ; no. of patroms, 17;: mo. of cows, 150; pounds of milk daily, 3,100;
pounds of cheese daily, 300; style of cheese, twins; payments are made
monthly, pooled; self-heating vats used; drainage is poor, level about fac-
tory, will be improved; whey tank outside, 10 feet from factory, cleaned
three times per week; condition of building, fair, stands on posts; condi-
tion of apparatus, gocd ; ecndition of surroundings, clean, but ground rather
level to be first class location; condition of patrons’ milk cans, good; con-
dition of milk in cans, fair; building is painted outside.

June 2, 1904.—Name of factory, Frazer; location, Shawano Co., Maple Grove
township; owner or manager, Johnson Lyons; P! 0. address, Frazer;
name of maker, D. A. Frazer; he has attended Dairy School at Madison ;
no. of patrons, 35 ; mo. of cows, 300; pounds of milk daily, 6,200; pounds
of cheese dally, 600 ; style of cheese, twins; Babecock Test is used; Wiscon-
sin Curd Test is used ; payments are made every two weeks by test: weight
of milk, 38,432 : average test, 3.9: pounds of cheese, 3,584, at last pay-
ment ; steam vats used ; drainage is fair; whey tank outside, cleaned twice
per week ; condition of building, good; condition of apparatus, good; con-
dition of surroundings, good ; condition of patrors’ milk cans, reported good ;
condition of milk in cans, reported good; building is painted outside.

June 2, 1904.—Name of factory, Laney Cheese Factory: location, Shawano Co.,
Maple Grove township; owner or manager, John Leonard:; P. O. address,
Laney ; name of maker, J. B. Linzmeyer; he has attended Dairy School at
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Madison ; no. of patrons, 46 ; no. of cows, 350 ; pounds of milk dally, 7,028 ;
poundas of cheese daily, 715 ; style of cheese, daisy; Babeock Test is used;
wisconsin Curd Test is not used; payments are made every two weeks,
pooled ; steam vats used; surface drainage, fair; whey tank outside, In
rront of factory, washed every week; condition of building, good ; condi-
tion of apparatus, good; condition of surroundings, fair; condition of pa-
trons’ milk cans, reported fair; condition of milk in cans, reported good ;
puilding is painted outside.

Jjune 2, 1904.—Name of factory, Rose Lawn; location, Shawano Co., Maple

Grove township; owner or manager, Wm. M. Armitage; P. O. address,
Rose Lawn; name of maker, Wm. M. Armitage; he has not attended Dairy
School at Madison; no. of patrons, 39 ; no. of cows, 280; pounds of milk
daily, 5,615; pounds of cheese daily, 520; style of cheese, daisy ; Babeock
Test is used ; Wisconsin Curd Test is used ; payments are made every two
weeks by test; welght of milk, 41,600 ; average test, 3.6; pounds of cheese,
3,300, at last payment; steam vats used; drainage poor, but is going to
change location; whey tank outside, 20 feet from factory ; condition of
puilding, old, but kept fairly good ; condition: of apparatus, good; condition
of surroundings, fair ; condition of patron’'s milk cans, reported fairly good;
condition of milk in cans, reported good.

June 2, 1904.—Name of factory, Kreyger; loeation, Shawano Co.; Maple Grove

township ; owner or manager, T. Kryger; P. O. address, Hofa Park; name
of maker, Ignatz Brandl; he has not attended Dairy School at Madison
no. of patrons, 40; no. of cows, 250 ; pounds of milk daily, 5,000 ; style of
cheese, daisy ; Wisconsin Curd Test is not used; payments are made every
twa weeks, pooled; steam wvats used ; whey tank outside, condition fair,
washed once a week; condition of apparatus, fair; condition of surround-
ings, fair; conditon of patrons’ milk cans, reported mostly good, a few old
cans ; condition of milk in cans, reported fair; building is painted outside.

June 2, 1904.—Name of h;:tory, Kleist Factory; location, Qutagamie, Seymore

township ; owner or manager, E. L. Kleist; P. O. address, Seymore, R. F. D.
36; name of maker, E. (L. Kleist ; he has not attended Dairy School at
Madison ; no. of patrons, 41; no. of cows, 450; pounds of milk daily,
9,048 ; pounds of cheese daily, 900; style of cheese, twins; Babcock Test
is used ; Wisconsin Curd Test is used ; payments are made every two weeks
by test; weight of milk, 73,080 ; average test, 3.7; pounds of cheese, 6,372,
at last payment; steam vats used ; drainage falr, part surface ; whey tank
inside boiler room, whey sterilized, tank washed daily; condition of build-
ing, good; condition of apparatus, good; condition of surroundings, fair ;
condition of patrons’ milk cans, reported good; condition of milk in cans,
reported good; building is painted outside.

June 3, 1904.—Name of factory, Calamus ; location, country, Calamus township,

Dodge Co., Wis.; owner and manager, G. W. Scott; P. 0. address, Colum-
bus, R. F. D.,, Wis.; name of maker, G W Scott; he has not attended Dairy
School at Madison ; no. of patrons, 29 : no. of cows, 300; pounds of milk
daily, 5,000; pounds of cheese daily, 500; style of cheese, white and col-
ored flats; Babcock Test is used oceasionally ; Wisconsin Curd Test is not
used ; payments are made by pooling system ; weight of milk, 60,000; aver-
age test, 3.80; pounds of cheese, 6,000, at last payment; steam vats used;
drainage, ditch down to marsh lot below factory, level, clean, no bad odors;
whey tank about 30 feet from factory, clean; condition of building, good,
clean ; condition of apparatus, good, clean ; condition of surroundings, O. K.;
condition of patrons’ milk cans, reported O. K., clean; condition of milk in
cans, reported very good; mo complaint at all; building Is painted outside.

June 3, 1904 —Name of factory, Elba; location, country, Elba township, Dodge

Co., Wis.; owner and manager, Schivers & Randall; P. O. address, Colum-
bus, k. F. D, Wis.; name of maker, G. F. Randall; he has attended Dairy
gchool at Madison ; no. of patrons, 22; mo. of cows, 225; pounds of milk
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daily, 3,700 ; pounds of cheese daily, 370; style of cheese, flats and daisies;
Babeock Test is used once in a while; Wisconsin Curd Test is not used ;
payments are made by pooling system ; weight of milk, 30,290 ; average test,
3.60; pounds of cheese, 2,953, at last payment; steam vats used; drainage
poor, mot sanitary, whey and water in road ; whey tank near factory, fair
condition, fairly clean ; condition of building, good frame building, not clean;
condition of apparatus, machinery all right, not clean ; condition of sur-
roundings, not clean, poor sewage; condition of patron’s milk cans, reported
clean and in good shape; condition of milk in cans, reported all right, clean
and good flavor; building is painted outside.

June 3, 1904.—Name of factory, Leader; location, country, Calamus township,
Dodge Co.; owner and manager, R. F. Gronert; P. O. address, Columbus,
R. F. D, Wis.; name of maker, R. F. Gronert; he has not attended Dairy
School at Madison ; no. of patrons, 13; no. of cows, 180 ; pounds of milk
daily, 2,600; pounds of cheese daily, 260 ; style of cheese, Bondort, Sweed-
ish or farmer cheese, Munster, brick; Babeock Test is not often used; Wis-
consin Curd Test is not used ; payments are made by pooling system ; weight
of milk, 70,000; average test, 3.4; pounds of cheese, 7,000, at last pay-
ment ; steam vats used; underground drainage, good ; whey tank near fac-
tory, clean, Moldenhauer automatic whey pump ; condition of building, fine,
large building, good stone cellar, clean; condition of apparatus, first class,
clean ; condition of surroundings, clean, 0. K.; condition of patrons’ milk
cans, good, clean; condition oL milk in cans, fine, clean; building is painted
outside. Remarks: [Fine, fancy cheese of several different kinds. Splendid
good building. Fine cheese cellar.

June 3, 1904.—Name of factory, Thomas; location, country, Calamus town-
ship, Dodge Co.; owner or manager, Farmers’ Co-operative, Jacob Bach-
lear; P. O. address, Beaver Dam, Wis.; name of maker, Jacob Bachlear;
he has not attended Dairy School at Madison ; no. of patrons, 16 ; no. of
cows, 150 ; pounds of milk daily, 2,755 ; jppounds cf cheese dalily, 275; style
of cheese, brick, limburger, Munster, Sweedish ; Babcock Test is not often
used ; Wisconsin Curd Test is not used; payments are made by pooling
system ; weight of milk, about 70,000; pounds of cheese, about; 7,000, at
last payment; steam vats used ; drainage underground, O. K., clean, no
objectionable odors; whey tank 25 feet from factory, clean, Moldenhauer
whey pump; condition of building, good, clean; condition of apparatus,
good, new and clean ; condition of surroundings, 0. K., clean; condition of
patrons’ milk cans, clean and well cared for; codition of milk in cans,
reported first class all the spring season ; building is painted outside. Re-
marks: A first class cheese factory. Good cement floors. Clean, good
cellars.

June 3, 1904.—Name of factory, South Kaukauna; location, 2 miles south of
Kaukauna; owner or manager, §. Kaukauna Cheese Co.; P. O. address,
R. F. D. No. 15, 8. Kaukauna ; name of maker, John Paliwada; he has at-
tended Dairy School at Madison ; no. of patrons, 28 ; pounds of milk daily,
4,600 ; pounds of cheese daily, 464 ; style of cheese, flats; Babcock Test is
used ; Wisconsin Curd Test Is not used ; payments are made per hundred ;
steam vats used; drainage, no arrangements, waste matter runs on top of
ground adjacent to building ; whey tank 15 feet from building, new, not
cleaned often; condition of puilding, poor and crowded; condition of ap-
paratus, good ; condition of surroundings, good except lack of drainage ;
condition of patrons’ milk cans, fair; condition of milk in cans, fair; old
house changed into factory. !

June 4. 1904—Name of factory, Krausse Factory ; location, country, Monroe
township, R. F. D. 4; name of maker, Ernst Pauli; P. O. address, Mon-
roe, R. F. D. 4; he has not attended Dalry School at Madison; no. of pa-
trons, 9; pounds of milk daily, 6,300; style of cheese, Drum Swiss and
Block Swiss; Babcock Test s not used; Wisconsin Curd Test is not used;
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payments are made per hundred; fire kettle is used ; drainage in poor con-
dition but will change it; whey barrels in fair condition, on platform ;
condition of building, good, weil kept in repairs; condition of apparatus,
good, in clean condition, whey tank for butter is in bad place; condition of
surroundings, good, with the exception of drainage; condition of patrons’
milk cans, some very old and rusty; condition of milk in cans, fair, some
not very well aired; buiiding is painted outside.

June 7, 1904.—Name of factory, Blanchardville—La Fayette Co.; location, city,
Blanchardviile township; owner or manager, Ernst Regez; P. 0. address,
Blanchardville ; name of maker, Ulrich Gumbach ; he has not attended Dairy
School at Madison; no. of patrons, 13; no. of cows, 200; pounds of milk
daily, 5,000; style of cheese, block and brick; Babcock Test is not used;
Wisconsin curd Test is mot used; payments are made per hundred; fire
kettle is used ; drainage in good condition, enters river; whey tank joining
building, fair condition; condition of building, well kept in repairs ; con-
dition of apparatus, good, clean; condition of surroundings, good ; condition
of patrons’ milk cans, some very poor; condition of milk in cans, fair, some
not very well aerated ; building is painted outside.

June 7, 1904.—Location, one mile east of Maple Grove; owner or manager,
J. D. Nate: P. O. address, Maple Grove; name of maker, Wm. A. Deering;
he has not attended Dairy School at Madison: no. of patrons, 32; pounds
of milk daily, 7,700 ; pounds of cheese daily, 750; style of cheese, daisies;
Babcock Test is used; Wiseonsin Curd Test Is seldom used; last test of
compesite milk sample, 3.2-3.9; payments are made on fat basis; self-heat-
ing vats used; drainage, open ditch; whey tank across the road, bad;
condition of building, good, except floor in make room; condition of ap-
paratus, good; condition of surroundings, good, except near whey tank:
condition of patrems’ milk cans, mostly fair; condition of milk in cans,
some dirty, mostly good; building is painted outside.

June 7, 1904 —Name of factory, Hewitt; locatien, Hewlitt, section 13: owner,
M. Ley: P. O. address, Hewitt: name cf maker, L. Ley; he has attended
Dairy School at Madison ; no. of patrons, 22; pounds of milk daily, 3,000;
pounds of cheese daily, 290: style of cheese, longhorn and squares; Bab-
cock Test is used ; Wisconsin Curd Test is not used ; payments are made
monthly ; weight of milk, 20,420 ; average test, 3.8 ; pounds of cheese, 2,842,

: at last payment ; steam vats used; drainage runs alongside of road: whey

‘ tank outside of building, washed weekly: condition of apparatus, 0. K.;

condition of surroundings, O. K.; condition of patrons’ milk cans, O. K.:

condition of milk in cans, 0. K., except some sediment; building painted

outside.

June 8, 1904 —Name of ractory, Yankee Hollow ; Jocation, country; owner or
manager, Jno. Keins; P. O. address, Blanchardville ; name of maker, Emil
Loertscher : he has not attended Dairy School at Madison; mo. of patrons,
8 : no. of cows, 140 ; pounds of milk daily, 2,300 ; style of cheese, limburger ;
Babcock Test is not used ; Wisconsin Curd Test is not used ; payments are

‘ made per hundred ; steam vat used ; no drainage, very poor condition ; whey
‘ barrels dug in ground, filthy condition ; condition of building, old, very
poor, not kept up in repairs ; condition of apparatus, old, fairly well kept,
clean ; condition of surroundings, poor on account drainage and whey bar-
rels : condition of patrons’ milk cans, fair, some old and rusty and two pa-
trons’ cans were dirty ; condition of milk in cans, fair, some not well aired ;
building is not painted outside.

June 9, 1904 —Name of factory, Clay Hill : location, country, Brigham town-
ship; owner or manager, E. Orinon: P. O. address, Dayleville; name of
maker, Emil Fridli; he has not attended Dairy School at Madison : no. of
patrons, 11; no. of cows, 175; pounds of milk daily, 4,300 style of cheese,
DmmB'ha:Babcwthnotued;WhmnmCurdtathmtmd:
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payments are made per hundred; fire kettle is used ; drainage in poor con-
dition ; whey tank fair, 10 feet from factory; condition of building, poor,
old and out of repairs, poor floor in making room ; condition of apparatus,
fair, clean condition, tools mostly new ; condition of surroundings, poor on
account of drainage and whey tank; condition of patrons’ milk cans, good,
with the exception of one patron whose can was dirty; condition of milk
in cans, fair; building is not pzinted outside. Remarks : Cheese was work-
ing off for some time; thimk it due to the unsanitary condition about the
factory.

June 9, 1904.—Name of factory, Trammay ; location, country, Sherman town-
ship, Dunn Co.; manager, Jacob Wyss; P. 0. address, Boyceville, Wis., R.
F. D.; name of maker, Jacob Wyss; he has not attended Dairy School at
Madison; mo. of patroms, 20; no. of cows, 225; pounds of milk daily,
2,350; pounds of cheese daily, 235; style of cheese, Block Swiss, brick;
Babeock Test is not often used ; Wisconsin Curd Test is not used ; payments
are made by pooling system ; fire under copper kettle ; drainage, drain down
embankment to running water, clean; whey tank in factory make room,
clean, 0. K.; condition of building, good, except cellar curing room floor;
condition of apparatus, clean, good ; condition of surroundings, 0. K., clean,
no objectionable odors; condition of patrons’ milk cans, 0. K., good, clean;
cendition of milk in cans, splendid, clean, good flavor, well strained ; build-
ing is painted outside. Remarks: Co-operative Swiss factory. Factory
very clean. Cheese fancy. No whey barrels used. Cans filled out of nice
clean wood tank in make room.

June 10, 1904.—Name of factory, Moscow ; location, country, Moscow town-
ship ; owner or manager, A. Mellum ; P. O. address, Blanchardville ; no. of
patrons, 11 no. of cows, 130 ; pounds of milk daily, 3,000; style of cheese,
block ; Babcock Test is not used; Wisconsin Curd Test is not used; pay-
ments are made per nundred; fire kettle is used; drainage in good condi-
tion, enters into ditch 20 feet irom building ; whey barrels on platform,
good condition ; condition of building, fair; condition of apparatus, fair, in
clean condition ; condition of surroundings, good, no bad odor from barreis
and drainage ; condition of patrons’ milk cans, some old and rusty to which
1 called attention; condition of milk in cans, good, all well aerated; build-
ing is not painted.

June 11, 1904—Name of factory, Roeder; location 9 miles west of Wausau,
section 6, township 29; owner, R. Roeder; P. 0. address, Wausau, R. D.:
name of maker, R. Roeder; he has attended Dairy School at Madison;
no. of patrons, 15; pounds of milk daily, 1,900; style of cheese, daisy :
Babeock Test is used once in a while; Wisconsin Curd Test is not used:
payments are made monthly by hundred ; weight of milk, 23,513 ; pounds of
cheese, 1,828, at last payment ; self-heating vats used ; drainage, a few
rods to river; location and condition of whey tank, 43 feet from building,
fair: condition of building, good, cement floor; condition of apparatus,
0. K.: condition of surroundings, O. K.: condition of patrons’ milk cans,
0. K.: condition of milk in cans, 0. K.; building is painted outside.

June 11, 1904.—Loecation, Rantoul township, section 23; owner or manager,
Bernhard Zahn; P. O. address, Hayton, R. F. D. No. 1; name of maker,
Bernhard Zahn ; he has not attended Dairy School at Madison ; no. of pa-
trons 11: pounds of milk daily, 2.600; pounds of cheese daily, 258:
style of cheese, daisies and Y. A.; Babcock Test Is used ; Wisconsin Curd
Test is not used; inspector’s test of composite milk sample for day, 3.1 to
4.1; payments are made on fat besis: weight of milk, 14,452 ; average test,
3.6; pounds of cheese, 1,133, at last payment; self-heating vats used ;
drainage, waste water carried to diteh ; whey tank 20 feet from building,
cleaned monthly ; condition of puilding, fair; condition of apparatus, fair;
condition of surroundings, fair; condition of patrons’ milk cans, good, ex-
cept several patrons’ milk Is muddy ; bullding is painted outside.
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June 12, 1904.—Name of factory, Gunderson; location, country, Argyle town-

ship; owner or manager, Ole Gunderson; P. O. address, Argyle, La Fay-
ette Co.; name of maker, Matt. Haldiman; he has not attended Dairy
School at Madison; mo. of patroms, 13; no. of cows, 210 ; pounds of milk
dally, 5,800; style of cheese, Drum Swiss; Babcock Test is not used; Wis-
consin Curd Test is not used ; payments are made per hundred ; fire kettle is
used ; drainage in fair condition, enters into ditch 35 feet from factory ; whey
tank for butter in building, tank for return whey 25 feet from factory;
condition of building, old, fair in repairs; condition of apparatus, fair, in
clean condition; condition of surroundings, good, no barrels, drainage in
good condition ; condition of patrons’ milk cans, good, with the exception
of two patrons whose cans were old and rusty; condition of milk in cans,
fair, some not well aired; building is mnot painted. Remarks: Good im-
provements have been made at this factory in the condition of whey bar-
rels and drainage, where in place of barrels there has been put in a tank,
and drainage has been carried further from building.

June 13, 1904.—Name of factory, Yellowstone; location, country; township,

Yellowstone; owner or manager, Geo. Frank; P. O. address, Blanchard-
ville, R. [2; name of maker, Gottfried Brum; he has not attended Dairy
School at Madison; no. of patrons, 14; no. of cows, 150 ; pounds of milk
daily, 4,800 : style of cheese, drum Swiss: the Babcock test Is mot used;
the Wisconsin curd test is not used; payments are made per hundred ;
steam kettle used ; drainage, good condition, enters into ditch 30 feet from
building ; location and condition of whey tank, barrels poor condition, dug
in ground; condition of building, good, new building, well built; condition
of apparatus, good, clean, and all modern improvements, two kettles used,
both heated by steam; condition of surroundings, poor, account of whey
barrels, which were dug in ground and were never cleaned ; condition of
patrons’ milk cans, poor; condition of milk in cans, fair; building is
painted outside. Remarks: This factory is well put up in all respects,
only the whey barrels are in very filthy and dirty condition; promised to
change the condition.

June 13, 1904.—Name of factory, Brennan; location, Morrison township, sec.

29: owner or manager, M. Brennan; P. O. address, Wayside; name of
maker, Otto Planert: he has not attended Dairy Scanool at Madison ; no. of
patrons, 24; pounds of milk daily, 5,800; pounds of cheese daily, 561 ;
style of cheese, flats; the Babeock test Is used; the Wisconsin curd test
is not used; last test of composite milk sample for day, 3.2 to 3.8:
payments are made on fat basis: self-heating vats used; drainage,
stuff all runs on ground; location and condition of whey tank, 40
feet from building, bad condition; condition of building, poor; condition of
apparatus, fair; condition of surroundings, bad; condition of patrons’ milk
cans, fair; condition of milk in cans, fair, some gassy; building is not
painted outside. Remarks: There jg too much whey spilled under the
factory and from troughs leading to whey tank.

June 14, 1904.—Name of factory, Hermanson : location, country; township,

Blanchardville; owner or manager, H. Hermanson; P. 0. address, Blanch-
ardville : name of maker, Carl Erk; he has not attended Dairy School at
Madison ; no. of patromns, 6; no. of cows, 130; pounds of milk daily, 3,000
style of cheese, block Swiss; the Babcock test is mot used; the Wisconsin
curd test is mot used; payments are made per hundred; fire kettle used ;
drainage, fair condition : location and condition of whey tank, barrels, poor
condition, dug in ground; condition of building, fair, new bullding; condi-
tion of apparatus, fair; condition of surroundings, poor account of drain-
age, which produces a bad odor ; condition of patrons’ milk cans, fair condi-
tion ; condition of milk in cans, fair; building is painted outside.

June 14, 1904.—Name of factory, Stromman Cheese Co. ; location, country town-

ship, York; owner or manager, A. T. Stromman ; P. O. address, Blanchard-
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ville; name of maker, Christ Erb; he has not attended Dairy School at
Madison ; no. of patrons, 10; no. of cows, 200; pounds of milk daily, 5,000;
style of cheese, drum and block Swiss; the Babeock test is not used; no
curd test is used; payments are made per hundred ; fire kettle used; drain-
age, 10 feet from building, fair condition : location and condition of whey
tank, barrels, on platform, fair condition ; condition of building, old but
well kept in repairs; condition of apparatus, fair, in clean condition ; con-
dition of surroundings, good drainage, has good slope, whey barrels on plat-
form : condition of patrons’ milk cans, in good condition, all mostly new;
condition of milk in cans, fair; building is painted _outslde.

June 15, 1904.—Name of factory, Wenger ; location, country; township, York:
owner or manager, E. G. Wenger; P. O. address, Blanchardville; name of
maker, Conrad Blank; he has not attended Dairy School at Madison; no.
of patroms, 7; mo. of cows, 150; pounds of milk daily, 4,000; style of
cheese, limburger ; the Babcock test is not used; the Wisconsin curd test
is not ased; payments are made per hundred ; steam vat used ; drainage,
fair condition, enters into creek, open drainage: location and condition of
whey tank, barrels in very poor condition, dug in ground; condition of
building, old and out of repairs; condition of apparatus, fair, in clean con-
dition ; condition of surroundings, poor, account of whey barrels, which
produce a bad odor; condition of patrons’ milk cans, fair, one patron's
cans rusty ; condition of milk in cans, fair; building is not painted outside.

June 15, 1904.—Name of factory, Law Mill Cheese Co.; location, country;
township, York; owner or manager, Gust Olson; P. O. address, Blanchard-
ville, R. 1; name of maker, Gottlieb Tueschler ; he has not attended Dairy
School at Madison ; no. ofl patrons, 9; no. of cows, 180 ; pounds of milk
daily, 4,700; style of cheese, limburger ; the Babcock test is not used ;
the Wisconsin curd test is not used: payments are made per hundred ;
steam vat used; drainage, good condition; location and condition of whey
tank, tank in good condition; condition of building, old Lut fair, kept in
repairs ; conditions of apparatus, good, clean condition, almost new, steam
outfit ; condition of surroupdings, good; condition of patrons’ milk cans,
fair; condition of milk in cans, fair; building is not painted outside.

June 18, 1904 —Name of factory, High Hollow Cheese Co.; location, country;
township, York; owner or manager, Jno. Ula; P. O. address, Blanchard-
ville, R. 3; name of maker, Jno. King; he has not attended Dairy School
at Madison: no. of patrons, 13; no. of cows, 300: pounds of milk daily,
7,100 ; style of cheese, drum Swiss: the Babcock test is not used ; the
Wisconsin curd test is not used ; payments are made per hundred ; fire ket-
tle used; drainage, fair condition, runs into creek; location and condition
of whey tank, joining to building, dug in ground; condition of building,
old but fair, kept in repairs; condition of apparatus, clean condition; con-
dition of surroundings, fair, tank produces bad odor; condition of patrons’
milk eans, good, new cans; condition of milk in cans, fair; building is not
painted outside.

June 16, 1904.—Name of factory, Walnut Grove; location, country; township,
York ;: owner or manager, Jac. Stauffacher ; P. 0. address, Blanchardville;
name of maker, Jac. Alder; he has not attended Dairy School at Madison ;
no. of patrons, 12; no. of cows, 200 ; pounds of milk daily, 5,600 ; style
of cheese, limburger; payments are made per hundred; steam vat used ;
drainage, good condition, enters in diteh, 40 feet from building: location
and condition of whey tank, barrels in poor condition, dug in ground; con-
dition of building, good; condition of apparatus, clean condition, good
steam and engine outfit; condition of surroundings, poor on account of
whey barrels; condition of patrons’ milk cans, falr; condition of milk in
cans, fair; building is painted outside.
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June 16, 1904.—Name of factory, River Road Creamery; location, Manitowoc ;
township, Manitowoe Rapids, sec. 21 ; owner or manager, Joseph Boackhaus ?
P. 0. address, Manitowoe, R. F. D. No. 1; name of maker, Jos. Boack-
haus; he has not attended Dairy School at Madison; no. of patrons, 29;
pounds of milk daily, 4,300; pounds of cheese daily, 420; style of cheese,
daisies ; the Babcock test is used; the Wisconsin curd test is not much
used ; last test of composite milk sample for day, 3.3 to 4.2; payments are
made on fat basis; weight of milk, 20,354 ; average test, 3.55; and pounds
of cheese, 1,824 at last payment:; self-heating vats used; drainage, box
drain, away into cpen ditch, location and condition of whey tank, 20 feet
away, not cleaned often enough; condition of building, fair; condition of
apparatus. good; condition of surroundings, fair: condition of patroms’
milk cans, some dirty; condition of milk in cans, some bad, neglected;
building is painted outside.

June 17, 1904.—Name of factory, Big Rock Cheese Co.; location, country; town:
ship, Adams; owner or manager, Siver Gulson; P. O. address, Blanchard-
ville, R. 1; name of maker, Otto Keller; he has not attended Dairy
School at Madison ; no. of patrons, 7: no. of cows, 160; pounds cf milk
daily, 3,300; style of cheese, block Swiss; the Babcock test is mot used:
the Wisconsin erud test is not used; payments are made per hundred;
steam kettle used ; drainage, goed, will be in good condition when finished :
location and condition of whey tank, barrels on platform; condition of
building, good, new building, well put up; condition of apparatus, good,
new steam outfit ; condition of surroundings, good or will be when finished :
conditicn of patrons’ milk cans, fair, some old and rusty; condition of milk
in cans, fair; building is not painted on outside.

June 17, 1904.—Name of factory, G. Rear; location, country; township, Ad-
ams, sec. 3: owner or manager, G. Rear; P.' O. address, Argyle, R. 1;
P. 0. address of maker, Argyle: he has.not attended Dairy School at
Madison: mno. of patrons, 13; no. of cows, 240; pounds of milk daily,
6,200 style of cheese, drum Swiss; the Babeock test is not used; the
Wisconsin curd test is not used; payments are made per hundred: fire
kettle used: drainage, fair condition, runs into ditchi; loeation and condi-
tion of whey tank, barrels jeining to building, bad condition ; condition of
building, old and not well kept in repairs; condition of apparatus, fair,
clean condition: condition of surrcundings, pocr; condition of patrons’
milk cans, some poor; condition of milk in cars, fair; building is not
painted outside.

. June 18, 1904.—Name of factory, Bragger Cheese Co.: location, country:
township, York, sec. T7; owner or manager, A. Bragger; P. 0. address,
Blanchardville: name of maker, Christ King: he has not attended Dairy
School at Madison ; no. of patroms, 10: no. of cows, 250; pounds of milk
daily, 6,200; style of cheese, drum Swiss: the Babcock test is not used;
the Wisconsin curd test is not used: payments are made per hundred;
fire kettle vats used; drainage, in poor condition, will be changed ; location
and condition of whey, barrels dug in ground, filthy condition ; condition
of building, old, fair, kept in repairs, making new cement floor ; condition
of apparatus, fair, clean condition; condition of surroundings, poor ac-
count of drainage, which produces bad odor: condition of patrons’ milk
eans, good, some a little filthy; ccndition of milk in cans, fair; the build-
ing is painted on ontside.

June 18, 1904.—Name of factory, Paasch: loecation, country; township, Ply-
mouth : owner or manager, Wm. Paasch; P. O. address, Plymouth, Wis. ;
name of maker, Wm. Paasch; he has not attended Dairy School at Madi-
son: mo. of patroms, 40; no. of cows, about 650; pounds of milk daily,
13,000 ; pounds of cheese daily, 1,300 ; style of cheese, Long Horms, Dals-
jes; the Babcock test is mot used; the Wisconsin curd test is not used ;
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payments are made on pooling system ; steam vats used; drainage, under-
ground, 0. K., no bad odors; location and condition of whey tank, near
factory, O. K., clean; condition of building, good, clean, good cement
floors, splendid cheese factory building; condition of apparatus, first-class,
up to date in every respect; condition of surroundings, splendid, 0. K,
clean: condition of patrons’ milk cans, reported good; condition of milk
in cans, reported good and clean; buu..ng is painted outside. Remarks:
Factory clean, equipped with automatic curd agitators; splendid cement
floor.

June 18, 1904 —Name of factory, Peters; location, country; township, Ply-
mouth ; owner or manager, John Peters; P. O. address, Plymouth, Wis. ;
name of maker, John Peters; he has attended Dairy School at Madison ;
no. of patrons, 37; no. of cows, about 700; pounds of milk daily, 14,000;
pounds of cheese daily, 1,400; style of cheese, Long Horns, Young Amer-
jeas; tha Babcock test is not used; the Wisconsin curd test is mot used;
payments are made on pooling system ; self-heating vats used; drainage,
good, 0. K., no bad odors; location and condition of whey tank, near fac-

_ tory, clean, O. K.; condition of building, first-class, fine large frame build-
ing ; condition of apparatus, first-class, clean and up to date; condition of
surroundings, 0. K., clean, fine; condition of patrons’ milk cans, reported
good and clean; condition of milk in cans, reported good and clean; the
building is painted outside, neat. Remarks: Fine, large cheese factory
bullding ; clean and neat. Good, cool curing room.

June 18, 1904 —Name of factory, Luecke; location, country; township, Ply-
mouth : owner or manager, C. H. Luecke; P. O. address, Plymouth, Wis.;
name of maker, C. H. Luecke; he has not attended Dairy School at Madi-
son; no. of patroms, 25; no. of cows, about 450; pounds of milk dalily,
8,600; pounds of cheese daily, 860; style of cheese, daisies, long horns
and primrose; the ‘Babcock test is not used ; the Wisconsin curd test is
not used ; payments are made on pocling system ; steam-heating vats used;
drainage poor, not sanitary; location and condition of whey tank, near
factory, not clean; condition of building, old, dirty, poor floors; condition
of apparatus, dirty; condition of surroundings, dirty; condition of pat-
rons’ milk cans, reported O. K.; condition of milk in cans, reported O. K.:
building is painted outside. Remarks: Poor floors. Dirty whey tank.
Needs new sewage system.

June 18, 1904.—Name of factory, Plymouth; location, city ; township, Ply-
mouth ; owner or manager, Wm. Edler; P. O. address, Plymouth, Wis.;
name of maker, Wm. Edler ; he has not attended Dairy School at Madison ;
no. of patrons, 47: mo. of cows, about 650; pounds of milk daily, 13,000;
style of cheese, daisies and 10 pound prints; the Babcock test is not often
used ; the Wisconsin curd test is not used ; payments are made on the pool-
ing system ; self-heating vats used; drainage good, clean ; location and con-
dition of whey tank, near building, clean condition of building, first-class,
clean ; condition of apparatus, good, clean; condition of surroundings, good,
elean : condition of patrons’ milk ecans, reported 0. K., clean; condition of
milk in cans, fine, clean; the building is painted outside.

June 20, 1904 —Name of factory, Engwell ; location, country; township,
Blanchardville, sec. 21; owner or manager, Juno. Olson; P. 0. address,
Blanchardville ; name of maker, Caspar Huber; he has not attended Dairy
School at Madison:; no. of patroms, 13; mno. of cows, 220; pounds of milk
daily, 5,200; style of cheese, block Swiss; the Babcock test is not used;
the Wisconsin curd test is not used; payments are made per hundred ;
fire kettle used: drainage, not in the best condition ; location and condi-
tion of whey tank, barrels in very bad condition, dug in ground; condition
of building, wooden floor, no fleor in curing room ; condition of apparatus;

6
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falr, clean; condition of surroundings, not In good condition, barrels which
are dug in ground produce bad odor; condition of patrons’ milk cans, good,
almost mew cansl are used; condition of milk in cans, fair; building is
painted outside.

June 21, 1904.—Name of factory, Cleary; location, country; township, Blanch-
ardville: owner or manager, J. Cleary; P. 0. address, Blanchardville ;
name of maker, Emil Ast; he has not attended Dairy School at Madison ;
no. of patroms, 4; no. of cows, 120; pounds of milk daily, 2,500 ; style of
cheese, block, Swiss; the Babcock test is mot used; the Wisconsin curd
test is not used; payments are made per hundred; fire kettle vats used ;
drainage, fair condition, underground; location and condition of whey
tank, barrels dug in ground, poor condition; condition of building, mnot
very good, out of repairs; condition of apparatus, not very clean ; condi-
tion of surroundings, poor, account of whey barrels; condition of patrons’
milk cans, good, most new cans; condition of milk in cans, fair ; the build-
ing is not painted outside.

June 22, 1904.—Name of factory, Ole A. Olson Cheese Co.; location, country ;
township, Blanchardville, LaFayette Co.; owner or manager, Ole A. Olson ;
P. O. address, Blanchardville; name of maker, Carl Haehlen; he has not
attended Dairy School at Madison; no. of patroms, 12; mno. of cows, 225 ;
pounds of milk daily, 5,800; style of cheese, drum Swiss ; the Babcock test
18 not used: the Wisconsin curd test is not used; payments are made per
hundred ; steam kettle vats used; drainage, poor condition; location and
condition of whey tank, barrels dug in ground; condition of building,
good ; condition of apparatus, very clean condition, a good, new steam
outfit ; condition of surroundings, poor, account drainage and whey bar-
rels; condition of patrons’ milk cans, good, clean condition; condition of
milk in cans, good; the bullding is painted outside.

June 22, 1904.—Name of factory, Milladore; location, Milladore, Wood Co.;
owner or manager, A. J. Empey ; P. O. address, Milladore ; name of maker,
Miss M. A. Raeder; she has attended Dairy School at Madison; no. of
patrons, 22; pounds of milk daily, 2,100; pounds of cheese dally, 200;
style of cheese, cheddar block; the Babecock test is used ; the Wisconsin
curd test is not used; payments are made monthly, according to test;
welght of milk, 28,130; average test, 3.8; and pounds of cheese, 2,546, at
last payment; self-heating vats used; location and condition of whey
tank, close by factory, kept clean; condition of building, fair, but crude,
everything meat, tidy; condition of apparatus, good ; condition of sur-
roundings, good; condition of patrons’ milk cans, good; condition of milk
in cans, fair; the building is painted outside.

June 22, 1904—Name of factory, Reis; location, country; township, Sherman ;
owner and manager, Herman Becker:; P. O. address, Random Lake, Wis., R.
F. D., No. 17; name of maker, Herman Becker; he has not attended Dairy
School at Madison ; no. of patrons, 34; no. of cows, about 500; pounds of
milk daily, 9,300; pounds of cheese daily, 925 ; style of cheese, flats; the
Babeock test is used once in awhile; the Wisconsin curd test is not used;
payments are made on pooling system ; steam vats used ; drainage, poor, not
sanitary ; location and condition of whey tank, 25 feet from factory build-
ing, underground, not clean; condition of building, old frame building, not
clean: condition of apparatus, fair, clean; condition of surroundings, not
sanitary, dirty, whey pool in marsh back of factory; condition of patrons’
milk cans, very fair, nearly all clean; condition of milk in cans, falr, not
all properly strained; the bullding is painted outside. Remarks: New
factory building in process of comstruction.

June 22, 1904.—Name of factory, Straus; location, village of Silver Creek;
township, Sherman ; owner or manager, Frank Straus; P. 0. address, Ran-
dom Lake, Wis., R. F. D., No. 17; name of maker, Otto Arndt; P. O. ad-
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dress, Random Lake, Wis.; he has not attended Dairy School at Madison ;
no. of patroms, 18; no. of cows, 250; pounds of milk daily, 4,600; pounds
of cheese daily, 450; style of cheese, flats; the Babeock test is used once
each week; the Wisconsin curd test is not used; payments are made on
pooling system ; weight of milk, 129,000; average test, 3.50; and pounds
of cheese, 12,900, at last payment; self-heating vats used; drainage, fair,
not first-class; location and condition of whey tank, near factory, in the
ground ; condition of building, fair, not first-class curing room; condition
of apparatus, O. K., clean, not up to date, no steam; condition of sur-
roundings, clean, O. K.; condition of patrons’ milk cans, reported good,
clean; condition of milk in cans, reported fine, clean; the building is
painted outside.

June 22, 1904.—Name of factory, Silver Creek; location, village of Silver
Creek ; township, Sherman; owner or manager, J. T. Merrill; P. 0. ad-
dress, Random Lake, Wis., R. F. D., No. 17; name of maker, Robert Gates;
he has not attended Dairy School at Madison; no. of patrons, 21; no. of
cows, about 250; pounds of milk daily, 4,700 ; pounds of cheese daily, 460;
style of cheese, flats; the Babcock test is not used; the Wisconsin curd
test is not used ; payments are made on pooling system; weight of milk,
135,000 ; and pounds of cheese, 13,500 at last payment; self-heating vats
used ; drainage good; location and condition of whey tank, close up to
factory, above ground, clean; condition of building, good, new frame build-
ing, clean; condition of apparatus, good, clean, butter and cheese making
machinery ; condition of surroundings, good, neat and clean; condition of
patrons’ milk cans, reported O. K.; condition of milk in cans, reported
0. K.; the building is painted outside.

June 22, 1904.—Name of factory, Kuettel; location, four miles north of Osh-
kosh ; owner or manager, M. Knettel; P. O. address, 565 Algoma Bt., Osh-
kosh ; name of maker, John Kometer; he has not attended Dairy School at
Madison ; no. of patrons, 4; pounds of milk daily, 1,800 ; pounds of cheese,
daily, 180; style of cheese, brick and Swiss; the Babcock test is mot used;
the Wisconsin curd test is not used; payments made per hundred; steam
vats used ; drainage, stuff runs on ground near factory; location and condi-
tion of whey tank, close to building, not the best; condition of building,
not the best; condition of apparatus, fair; condition of surroundings, very
bad ; condition of patrons’ milk cans, fair; condition of milk in cans, fair;
building is painted outside. Remarks: Factory constitutes a fence for one
side of a very filthy hog yard. Surroundings extremely bad.

June 23, 1904.—Name of factory, Manke; location, Calumet Co.; township,
Brillion, sec. 13 ; owner or manager, Robert Manke ; P. 0. address, Brillion ;
name of maker, Robert Manke; he has not attended Dairy School at Mad-
ison; no. of patrons, 36:; no. of cows, 310; pounds of milk daily, 7,831;
pounds of cheese daily, 750; style of cheese, Y. A.; the Babcock test is
not used; the Wisconsin curd test is not used; payments made every two
weeks, pooled ; self-heating vats used; drainage, surface, fair; location and
condition of whey tank, outside, 30 feet from factory, washed once a week;
condition of building, fair, being repaired; condition of apparatus, good ;
condition of surroundings, good ; condition of patrons’ milk cans, fair; con-
dition of milk in cans, good.

June 23, 1904.—Name of factory, Chas. Medenwaldt; location, Calumet; town-
ship, Brillion; owner or manager, Chas. Medenwaldt; P. O. address, Bril-
lion ; name of maker, Chas. Medenwaldt; he has not attended Dairy School
at Madison; no. of patrons, 22; no. of cows, 250; pounds of milk daily,
5,400 ; style of cheese, daisies and Y. A.; payments made every two weeks,
pooled ; self-heating vats used; there were screen doors and windows;
drainage, surface ; location and condition of whey tank, outside and under-
ground, washed once per week; condition of building, fair; ‘condition of
apparatus, fair; condition of surroundings, good; condition of patrons’
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milk cans, reported good; condition of milk in cans, reported 'good: build-
ing is painted outside.

June 23, 1904.—Name of factory, Wolfmeyer; location, Calumet; township,
Brillion, sec. 21; owner or manager, J. M. Wolfmeyer; P. O. address, For-
est Junection ; name of maker, J. M. Wolfmeyer ; he has not attended Dairy
School at Madison; no. of patroms, 37; mo. of cows, 350; pounds of milk
daily, 9,000; style of cheese, daisies and twins; the Babcock test is used;
the Wisconsin eurd test is not used: payments made every two weeks,
pooled ; weight of milk, 06,746 ; average test, 3.6, and pounds of cheese,
0.546 at last payment; steam vats used ; drainage, surface, poor; loca-
tion and pondition of whey tank, underground, will put in one above
ground; condition of building, fair; condition of apparatus, fair; con-
dition of surroundings, fair; condition of patron's milk cans, reported
most all good; condition of milk in cans, reported mostly good ; the build-
ing is painted outside.

June 23, 1904 —Name of factory, H. Tiel Factory: location, Calumet Co.?
township, Brillion; owner or manager, H. Tiel; P. O. address, Forest Jet. s
name of maker, Herman Tiel; he has not attended Dairy School at Madi-
son:; no. of patrons, 27; no. of cows, 200; pounds of milk daily, 5,500 :
style of cheese, daisies, twins; the Babeock test is used ; payments made
every two weeks, pooled; self-heating vats used; drainage, poor; location
and condition of whey tank, underground, poorly kept: condition of build-
ing, poor; condition of apparatus, poor; condition of surroundings. ground
low, and conditions poor; condition of patrons’ milk cans, reported nearly
all good; condition of milk in cans, reported fair.

June 23, 1904.—Name of factory, Brillion ; location, Calumet Co.; township,
village; owner or manager, John Grootemont: P. O. address, Brillion :
name of maker, John Grootemont: he has not attended Dairy School at
Madison ; no. of patrons, 45; pounds of milk daily, 10,500 ; style of cheese,
daisies and Y. A.: the Babeock test is used: weight of milk, 121, 849 :
average test, 3.61, and pounds of cheese, 11,881, at last payment: steam
vats used; drainage, fair, part surface, part underground ; location and
condition of whey tank, in building 40 feet from factory, whey pasteur-
ized ; condition of building good ; condition of apparatus, good: condition
of surroundings, good; condition of patrons’ milk cans, reported good; con-
dition of milk in ‘cans, reported good ; the building is painted outside.

June 23, 1904.—Name of factory, Junker Factory; location, Manitowoec Co.:
township, Maple Grove:; owner or manager, L. C. Junker: P. O. address,
Brillion ; name of maker, L. C. Junker; he has not attended Dairy School
at Madison : no. of patrons, 39 : no. of cows, 400 pounds of milk daily,
8,300 ; style of cheese, longhorns ; the Babeock test is used; the Wisconsin
curd test is not used; weight of milk, 83,033 : average test, 3.7; and
pounds of cheese, 7,965, at last payment; steam vats used; drainage, part
underground, part surface, fair: location and condition of whey tank, 40
feet from factory, partly underground, washed once a week ; condition of
building, good repair, with cement floor; condition of apparatus, falr, en-
gine rather old, but in fair condition; condition of surroundings, good ;
condition of patrons’ milk cans, reported mostly good: condition of milk
in cans, reported fairly good ; the building is painted outside.

June 23, 1904.—Name of factory, Union; location, Calumet Co.; township,
Brillion ; owner ¢r manager, H. Halverson; P. O. address, Brillion ; name
of maker. H. Halverson he has not attended Dairy School at Madison ;
no. of patrons, 20; no. of cows, 200; pounds of milk daily, 5,000; style of
cheese, longhorns, prints: the Babeock test is used; the Wisconsin curd
test is not used; steam vats used; drainage, surface, fairly good; location
and condition of whey tank, 60 feet outside of factory above ground ; whey
tank washed once per week ; condition of building, good ; condition of ap-
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paratus, good; cendition of surroundings, good: condition of patrons’ milk
cans, reported mostly all good; condition of milk in cans, reported good;
the building is painted outside.

June 23, 1904.—Name of factory, Beilke ; location, Calumet Co.; township, Ean-
toul; owner or manager, Albert Beilke; P. O. address, Potter; name
of maker, Fred Priebe; he has not attended Dairy School at Madison ; no.
of patroms, 16; no. of cows, 175; pounds of milk daily, 4,000; pounds of
cheese daily, 360; style of cheese, daisies and Y. A.; the Babcock test is
used ; the Wisconsin curd test is not used; self-heating vats used ; drain-
age, not good, surface and not carried off in trough ; location and condition
of whey tank, new and good, about 40 feet from factory ; condition of
building, old but fair; condition of apparatus, vat poor, leaks and needs
repairs ; condition of surroundings, fair; condition of patrons’ milk cans,
reported mostly good; condition of milk in cans, reported gocd; the build-
ing is not painted outside.

June 24, 1904.—Name of factory, Sunnyside Cheese Factory; location, country ;
township, Darlington ; owner or manager, Jno. Schwartz; P. O. address, Dar-
lington ; name of maker, Jac. Kammer; he has not attended Dairy School
at Madison; no. of patrons, 16; no. of cows, 225; pounds of milk daily,
6,000 ; style of cheese, drum, Swiss ; the Babcock test is not used ; the Wis-
consin curd test is not used; payments are made per hundred ; steam kettle
used ; drainage, fair condition, enters into ditch 40 feet from building; lo-
cation and condition of whey tank, fair condition; condition of building,
old but in fair condition; condition of apparatus, fair, clean; condition of
surroundings, tanks producing little bad odor; cendition of patrons’ milk
eans, some old and rusty, not fit to be used ; condition of milk in cans,
fair; the building is painted outside.

June 24, 1904.—Name of factory, Cato; location, Cato; owner or manager,
H. S. Schultz: P. O. address, Cato; name of maker, Albert Kolanczyk:
he has not attended Dairy School at Madison; no. of patrons, 45; pounds
of milk daily, 9,000; pounds of cheese daily, 880; style of cheese, flats
and daisies, open, Swiss holey; the Babeock test is used; the Wisconsin
curd test is not used; last test of composite milk sample for day, 3.4 to
4.3 ; payments are made cn fat basis ; weight of milk, 75,659 ; average test,
3.7; and pounds of butter, 3,180 at last payment ; steam vats used; there
were screen doors and windows; drainage, box underground ; location and
condition of whey tank, outside, cleaned weekly ; condition of building, fair:
condition of apparatus, good; condition of surroundings, fair; condition of
patrons’ milk cans, fair; condition of milk in cans, fair; the building is
painted outside.

June 24, 1904.—Name of factory, Center Valley ; location, 8 miles nw. Apple-
ton ; township, Center, sec. 28 : owner or manager, W. O. Becker; P. O
address, R. R. No. 3, Appleton; name of maker, W. O. Becker; he has
attended Dairy School at Madison; no. of patroms, 24; pounds of milk
daily, 6,200; pounds of cheese daily, 590 style of cheese, flats ; the Bab-
eock test is used; the Wisconsin curd test is not often used; last test of
composite milk sample for day, 3.2 to 4.0; payments are made on fat
basis ; weight of milk, 86,004 ; average test, 3.58; and pounds of butter,
3,550 at last payment; steam vats used; drainage, stuff is run in open
ditch; near factory, bad ; location and condition of whey tank, 25 feet from
factory, cleaned seldom ; condition of building, good ; condition of apparatus,
good ; conditions of surroundings, bad -in front of puilding ; condition of
patrons’ milk cans, good except one or two; condition of milk in cans,
fair ; the building is painted outside.

June 25, 1904.—Name of factory, Oak Corner; location, country: township,
Seymour; owner or manager, Chas. Teastle; P. 0. address, Goff, R F.
D. 1; name of maker, Gottlieb Kammer; he has not attended Dairy School
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at Madison; no. of patrons, 22; no. of cows, 350; pounds of milk dally,
7,100 ; style of cheese, drum Swiss; the Babcock test is not used; the Wis-
consin curd test is not used ; payments are made per hundred ; steam kettle
is used; drainage, poor; location and condition of whey tank, poor; con-
dition of building, fair; condition of apparatus, fair; condition of sur-
roundings, poor; condition of patrons’ milk cans, fair; condition of milk
in cans, poor; the building is painted outside.

June 27, 1904.—Name of factory, Calamine; location, town ; township, Willow "

Springs ; owner or manager, Jno. Stauffacher; P. 0. address, Calamine;
name of maker, Christ Smoker ; he has not attended Dairy School at Madi-
son; no. of patrons, 11; no. of cows, 200; pounds of milk daily, 4,400;
style of cheese, drum Swiss; the Babcock test is not used; the Wisconsin
curd test is not used; payments are made per hundred; fire kettle used;
drainage, not very good condition, enters sato pasture; location and condi-
of surroundings, poor account of whey barrels and drainage; condition of
patrons’ milk cans, some very dirty and rusty; condition of milk in cans,
fair; the builuding is not painted outside. Remarks: Called attention to
condition of drainage and whey barrels; they agreed to change same at once.

June 28, 1904.—Name of factory, Blake Cheese Co.; location, country; town-

ship, Shulsburg; owner or manager, 8. Creamer; P. O. address, Shulsburg;
name of maker, Gottfr. Hess; he has not attended Dairy School at Madi-
on; no. of patroms, 15; no. of cows, 140; pounds of milk daily, 3,800;
style of cheese, block Swiss; the Babcock test is not used; the Wisconsin
eurd test is not used; payments are made per hundred; steam kettle is
used ; drainage, enters into ditch, good condition ; location and condition of
whey tank, good condition; condition of building, new building, in very
good condition ; condition of apparatus, clean, all new, steam kettle out-
fit, new boiler; condition of surroundings, good; condition of patrons’ milk
cans, fair, some little old; condition of milk in cans, good; the building is
not yet painted on outside, but will be.

June 28, 1904.—Name of factory, Gieger; location, Chippewa Co.; township,

Edson; owner or manager, A. P. Gieger:; P. O. address, Stanley; name of
maker, A. P. Gieger; he has attended Dairy School at Madison; no. of
patrons, 20; no. of cows, 150; pounds of milk daily, 3,000; style of cheese,
prick and twins; the Babecock test is not used; the Wisconsin curd test is
not used ; steam vats used; drainage, poor but will fix same; location and
condition of whey tank, good, in building, washed daily ; condition of build-
ing, fair; condition of apparatus, rather old, but in fair repair; condition
of surroundings, reported good; condition of patrons’ milk cans, reported
mostly good ; condition of milk in cans, good; the building is painted out-
side.

June 28, 1904.—Name of factory, Stanley; location, Chippewa Co.; township,

Edison ; owner or manager, Walter Fero; P. O. address, Stanley; name of
maker, Walter Fero; he has not attended Dairy School at Madison; no. of
patrons, 22 ; no. of cows, 150; pounds of milk daily, 3,600 ; style of cheese,
squares, twins; the Babcock test is used ; the Wisconsin eurd test is used;
steam vats used; drainage, surface, fair; location and condition of whey
tank, 60 feet from factory, washed twice per week ; condition of building,
good ; condition of apparatus, good; condition of surroundings, fair; condi-
tion of patrons' milk cans, reported good; condition of milk in cans, re-

ported fair; the building is painted outside
cy

June 28, 1904.—Name of factory, Riverside; location, 4 m. ne. Shiocton; town-

ship, Bovina; owner or manager, J. A. Koehler; P. 0. address, Black
Creek ; name of maker, C. F. Krueger; he has attended Dairy School at
Madison ; no. of patrons, 22; pounds of milk daily, 3,000; pounds of
cheese daily, 300; style of cheese, flats; the Babecock test is used; the
Wisconsin curd test is not used; last test of composite milk sample for
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day, 8.4 to 4.9; payments are made on fat basis; welght of milk, 45,862;
pounds of cheese, 4,359 at last payment; steam vats used; drainage, tile
leading to river; location and condition of whey tank, 20 feet from build-
ing, cleaned too seldom ; condition of building, good; condition of appa-
ratus, good; condition of surroundings, good; ccndition of patrons’ milk
eans, mostly good; condition of milk in cans, some off flavor; the building
is painted outside. Remarks: One of the patrons has old, rusty cans.

June 29, 1904 —Name of factory, Seidling; location, Chippewa Co.; township,
Rdson; owner or manager, Orth & Rosin; P. O. address, Juneau; name of
maker, Wenzle Blass; he has not attended Dairy School at Madison ; no. of
patrons, 30; mno. of cows, 200; pounds of milk daily, 4,000; style of
cheese, brick ; the Babeock test is not used ; the Wisconsin curd test is not
used ; steam vats used; drainage, fair, surface; location and condition of
whey tank, in building, washed daily ; condition of building, good ; condi-
tion of apparatus, fair; condition of surroundings, fair; condition of pat-
rons' milk cans, good; condition of milk in cans, good ; the building is
painted outside.

June 29, 1904.—Name of factory, Mylor factory; location, country ; township,
Willow Spring; owner or manager, Jim MecPhillips; P. 0. address, Dar-
lington, R. 2; name of maker, Fred Mueller; he has not attended Dairy
School at Madison ; no. of patroms, 16; mno. of cows, 275; pounds of milk
daily, 7,000 ; style of cheese, limburger ; the Babcock test is not used; the
Wisconsin curd test is not used; payments are made per hundred; steam
vat used:; drainage, enters into ditch, 20 feet from building; location and
condition of whey tank, dug in ground, very poor condition; condition of
building, old, not in very good condition ; condition of apparatus, clean,
steam vat used; condition of surroundings, poor, account of whey barrels,
which produce a bad odor; condition of patrons’ milk cans, some old and
rusty ; condition of milk in cans, fair ; the building is painted outside.

June 29, 1904.—Name of factory, Union Cheese Co.; location, country; town-
ship, Kendall; owner or manager, Louis Boyle; P. O. address, Calamine ;
pame of maker, T. Eberhardt; he has not attended Dairy Schopl at Madi-
son ; no. of patrons, 7; no. of cows, 157 ; pounds of milk daily, 3,600 ; style
of cheese, block, Swiss; the Babcock test is not uvsed; the Wisconsin curd
test is not used; payments are made per hundred; fire kettle used ; drain-
age, good condition ; location and condition of whey barrels, dug in ground,
poor condition ; condition of building, old but fair, cept in repairs ; condi-
tion of apparatus, fair condition, making room is of cement ; condition of
surroundings, poor account of barrels; condition of patrons’ milk cans,
some old and rusty; condition of milk in cans, fair; the bulilding is not
painted on outside.

June 29, 1904.—Name of factory, Druman Cheese Co.; location, town; town-
ship, Kendall; owner or manager, Fred Fink; P. 0. address, Druman;
name of maker, Alfred Gack; he has not attended Dairy School at Madi-
son: mo. of patroms, 13; no. of cows, 170; pounds of milk daily, 4,600;
style of cheese, limburger ; the Babcock test is not used; the Wisconsin curd
test is not used; payments are made per hundred ; steam vat used ; drain-
age, poor condition, enters 10 feet from building; location and condition of
whey barrels, in very poor eondition ; condition of building, old and out of
repairs; condition of apparatus, fair, clean condition ;: conditionj of sur-
roundings, poor account of drainage and whey barrels, which produce a
bad odor; eondition of patrons’ milk cans, some cans old and rusty; condl-
tion of milk in cans, fair; the building is not painted outside.

June 30, 1904.—Name of factory, Success Cheese Co.; location, country; town-
ship, Seymour; owner or manager, M. Holland; P. O. address, Druman ;
name of maker, Chas. Rolli; he has not attended Dairy School at Madison ;
no. of patrons, 8; no. of cows, 140; pounds of milk daily, 3,200 ; style of
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cheese, drum Swiss; the Babcock test is not used; the Wisconsin curd test
is not used ; payments are made per hundred ; fire kettle used ; drainage, fair
condition, enters into ditch 20 feet from building; location and condition
of whey barrels, poor condition; condition of building, old and out of re-
pairs ; condition of apparatus, fair, clean condition; condition of surround-
ings, poor account of whey barrels; condition of patrons’ milk cans,” good,
almost new cans; condition of milk in cans, fair, some is bad; the build-
ing is mot painted outside. Remarks: Patrons have agreed to put in a
new tank in place of whey barrels.

June 30, 1904.—Name of factory, Edson; location, Chippewa Co.; township,

Edson ; owner or manager, Orth & Bosin; P. O. address, Juneau; name of
maker, Gotfried Ruegg; he has not attended Dairy School at Madison ; mo.
of patrons, 40; no. of cows, 300; pounds of milk daily, 6,200; style of
cheese, brick; the Babcock test is not used; the Wisconsin curd test is mot
used ; steam vats used; drainage, surface, fair; location and condition of
whey tank, upstairs in factory, washed daily, condition good; condition of
building, good; condition of apparatus, good; condition of surroundings,
fair ; condition of patrons’ milk cans, most all good; condition of milk in
cans, fair; the building is painted outside.

June 30, 1904.—Location, Black Creek, one and one-half miles south; owner or

manager, M. 8. Felton; P. 0. address, Seymour ; name of maker, John Don-
ner ; he has attended Dairy School at Madison ; no. of patrons, 20; pounds
of milk daily, 6,500; pounds of cheese daily, 608; style of cheese, flats;
the Babeock test is used ; the Wisconsin curd test is not used ; payments are
made per hundred; weight of milk, 68,000; pounds of cheese, 6,300 at last
payment ; steam vats used; drainage, some runs on ground under factory,
some in cpen diteh ; location and condition of whey tank, just outside, over-
flows ; condition of building, fair; condition of apparatus, good; condition
of surroandings, very bad, filthy mess under factcry; condition of patrons’
milk cans, fair; condition of milk in cans, some gassy; the building is
painted outside. Remarks: Extremely unsanitary premises.
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REPORT OF CREAMERY INSPECTION.

15, 1904.—Name of creamery, Van Wyk; proprietary; location, Appleton,
Wis. ; owner or manager, Van Wyk Bros.; P. O. address, Appleton, Wis.,
865 College Ave.; name of bbuttermakers, Van Wyk Bros. ; they have not at-
tended Dairy School at Madison ; no. of patrons, 3; no. of cows, 50; no. of
pounds of milk daily, 550 ; milk and cream sold; drainage, good, city sew-
age; no bad odor in creamery; location and condition of skim milk tank,
no tank, skim milk sold to city trade; condition of building, basement
under large brick store building, cement floors; condition of apparatus, ice
cream machinery and fixtures in good condition; condition of surroundings,
clean, fronting on the main street of tne city; condition of patrons’ milk
cans, good. Remarks: Branch creamery at 696 College Ave., Appleton,
Wis. ; not making butter at either plant at time of inspection. Dealers in
milk, cream, ice cream and cottage cheese.

15, 1904.—Name of creamery, Van Wyk; proprietary; location, Appleton,
Wis.; owner or manager, Van Wyk Bros.; P. O. address, Appleton, Wis.,
969 College Ave.; name of buttermakers, Van Wyk Bros. ; they have not at-
tended Dairy School at Madison; no. of patroms, 13; no. of cows, 200; no.
of pounds of milk daily, about 2,000 pounds; drainage, good city drainage;
no bad odor in creamery; condition of building, clean, but floor is in bad
shape, rough and decayed, suggested new floors; building is painted out-
side ; condition of apparatus, in good repair; condition of surroundings,
clean ; condition of patrons’ milk cans, clean; condition of milk in cans,
good except badly frozen.

16, 1904.—Name of creamery, D. E. Wood Butter Co.; proprietary; loca-
tion, Evansville, Wis.; owner or manager, The D. E. Wood Butter Co.;
P. 0. address, Evansville, Wis. ; name of buttermaker, several buttermakers ;
they have not attended Dairy School at Madison; no. of patrons, 126 ; no.
of pounds of milk daily, 10,000 delivered per day, milk delivered every other
day by one-half of the patroms; no. of pounds of butter daily, about 500
pounds ; loss of fat in skim milk, just a trace of fat; loss of fat in butter-
milk, less than .2 per cent.; skim milk was divided by weigher; drainage,
underground system to small stream at consideraple distance from cream-
ery; no bad odor in creamery; location and condition of skim milk tank,
tank about 60 feet from building ; condition of building, first-class structure,
part brick and part frame; the building is painted outside; condition of
apparatus, as near perfect as possible; condition of surroundings, very
neat and clean ; condition of patrons’ milk cans, 0. K., with one exception,
patron warned to clean up; condition of milk in cans, good. Remarks:
Combined plant; about 15,00 pounds of renovated butter made daily in
addition to the manufacture of fancy creamery butter; management com
plying with the state and federal laws.

Jan. 30, 1904.—Name of creamery, Rutland Co-op.; co-operative; location, 4

miles sw. of "Stoughton; manager, C. A. Hanan; P. O. address, Oregen
R. D.; name of buttermaker, B. J. Ellis; P. O. address, Stoughton, R. D.;
he has attended Dairy School at Madison ; no. of patrons, 86; no. of pounds
of milk for two days, 10,000; no. of pounds of butter for two days, 485;
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average test, 4.10; butter_yield, 4.79; overrun, 17 at last payment; samp-
ling and testing, in winter once a month; commercial starter used; skim
miik was divided by welgher; cream vat was covered with screen; drain-
age, tiled about half mile across marsh to ditch; location and condition of
skim milk tank, inside washed daily; location and condition of buttermilk
tank, outside next to building, not washed; condition of building, poor,
needs part new floor, drain in floor bad; the building is painted outside;
condition of apparatus, churn new, separator, good cream vats, wood rotten ;
condition of surroundings, O. K.

23, 1904.—Name of creamery, Geo. Otto Creamery Co.; proprietary; loca-
tion, 2 miles west of Grand Rapids; owner or manager, Geo. Otto; P. O.
address, Centralia; name of buttermaker, Geo. Otto; he has not attended
Dairy School at Madison; no. of patrons, 10; no. of pounds of milk daily,
1,350 ; sampling and testing, weekly, Babcock test; loss of fat in skim
milk, +.3 per cent.; skim milk was divided by weigher ; cream vat was cov-
ered with cloth cover; drainage, good; no bad odor in creamery ; location
and condition of skim milk tank, in factory, good ; condition of building,
good ; the building is painted outside ; condition of apparatus, good; condi-
tion of surroundings, good; condition of patrons’ milk cans, fairly good
condition ; condition of milk in cans, nearly all good.

30, 1904.—Name of creamery, Omro Jc.; proprietary; location, 6 miles
west of Oshkosh ; sec. 32; owner, A. Speich ; P. O. address, Oshkosh, R. D.;
name of buttermaker, A. Speich; he has not attended Dairy School at Mad-
ison ; no. of patroms, 22; no. of pounds of milk daily, 3,800 ; no. of pounds
of butter daily, 140; loss of fat in skim milk, .02 per cent.; no starter is
used ; help themselves to skim milk ; cream vat was covered with board;
drainage, alongside road; location and condition of skim milk tank, ele-
vated outside, washed daily; location and condition of buttermilk tank,
have none, use cans; condition of building, poor, floor in bad condition ;
the building is painted outside; condition of apparatus, separator 0. K,
combined churn and vats, fair; condition of patrons’ milk cans, generally
clean ; condition of milk in cans, fair.

3, 1904.—Viroqua Creamery Co. ; co-operative ; location, Virogqua, owner or
manager, Sec. J. 8. Griffin; P. 0. address, Virogua; name of buttermaker,
W. W. Wigginton ; he has not attended Dairy School at Madison; no. ot
patrons, 20; no. of cows, 160; no. of pounds cream, 1,400; sampling and
testing, Babcock compcsite weighing system ; skim milk starter is used;
cream vat covered with cloth ; drainage, building located on slope and drain-
age good ; location and condition of buttermilk tank, inside, washed dally:
condition of building, new and good; building is not painted outside, but is
painted inside; condition of apparatus, new and good ; condition of sur-
roundings, good ; condition of patrons’ milk cans, patrons use 10 gal. cans,
some of them quite old; condition of cream in cans, sweet and good flavor,
but little frozen.

5, 1904—Name of creamery, E]k| Mound ; co-operative; location, Elk
Mound, Dunn Co.; owner or manager, Wm. Meyer; P. O. address, Elk
Mound ; name of buttermaker, W. L. Stevrum ; he has attended Dairy School
at Madison ; no. of patrons, 50M. and 30C.; no. of pounds of milk daily,
5,000 and 4,000C. ; no. of pounds of butter daily, 450 ; average test, 4.3 ; but-
ter yield, 4.94, and overrun, 15, at last payment ; sampling and testing, com-
posite, monthly ; loss of fat in skim milk, .07 per cent.; loss of fat in but-
termilk, .6 per cent.; buttermilk starter is used; help themselves to skim
milk; cream vat was covered with board ; drainage, wooden trough about
50 feet and allowed to settle very pad in summer; no bad odor in cream-
ery; location and condition of skim milk tank, overhead in engine room,
washed daily ; location and condition of buttermilk tank, overhead in engine
room, washed daily; condition of building, good: building is painted out-
gide; condition of apparatus, good, combined churn, two separators, open
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vat ; condition of surroundings, good ; condition of patrons’ milk cans, good;
condition of milk in cans, good.

Feb. 15, 1904 —Name of creamery, Prairie Queen; co-operative; location, 3
miles west Cambridge ; sec. 10, town Christiana; owner or manager, M. A.
Strommen ; P. O. address, Cambridge, R. F. D.; name of buttermaker, M.
Johnson ; he has not attended Dairy School at Madison ; no. of patrons, 40;
no. of pounds of milk daily, 4,000; no. of pouads of butter daily, 180:
average test, 4.10; butter yield, 4.64, and overrun, 13, at last payment;
sampling and testing, single samples once in 2 weeks; loss of fat in skim
milk, .05 per cent.; no starter is used: skim milk was divided by weigher;
cream vat was covered with boards; drainage, sewer pipe about 8 rods
from building into ditch alongside of road; no bad odor in creamery; loca-
tion and condition of skim milk tank, inside building, washed daily, (said
to be), looks as if it hadn't been washed out for a year; location and con-
dition of buttermilk tank, inside, not in use, full of frozen buttermilk ; con-
dition of building, good, cement floor; building is painted outside; condi-

i tion of apparatus, fair, combined churn, two cream separators, heat with
direct steam: condition of surroundings, O. K.; condition of patrons’ milk
cans, 0. K.; condition of milk in cans, good. Remarks: Thirty samples
of milk were tested, ranging from 3.3 per cent. to 7.2 per cent. butter fat.

Feb. 16, 1904 —Name of creamery, Banner; proprietary; location, one and one-
fourth miles ne. Lake Mills; sec. 7, town of Aztelan; owner, E. C. Dodge
Creamery Co.; P. O. address, Lake Mills; name of buttermaker, D. Shel-
don ; he has not attended Dairy School at Madison ; no. of patrons, 23; mo.
of pounds of milk daily, 4,500; no. of pounds of butter daily, 200 ; samp-
ling and testing, composite, weekly; loss of fat in skim milk, 1-10 per
cent. ; loss of fat in buttermilk, .05 per cent.; cream starter is used; skim
milk is divided by weigher; cream vat covered with cloth; drainage, six
rods to a small ecreek, good; no bad odor in creamery; location and condi-
tion of skim milk tank, upstairs, cleaned daily, O. K.; location and condi-
tion of buttermilk tank, inside, clean, O. K.; cordition of building, good,
cement floor, painted inside, good sanitary condition; building is painted
outside ; condition of apparatus, good, combined churn, two cream sepa-
rators, open cream vat, tester might be better; condition of surroundings,
0. K.; condition of patrons’ milk camns, 0. K.; condition of milk in cans,
good. Remarks: Twenty-one samples of milk tested which contained 3.4
per cent. to 5.4 per cent. butter fat.

Feb. 17, 1004.—Name of creamery, Aztalan; proprietary; location, two and
three-fourths miles east of Lake Mills; owner, K. C. Dodge Creamery Co.:
P. 0. address, Lake Mills; name of buttermaker, F. M. Crandall; he has
not attended Dairy School at Madison; no. of patroms, 40; no. of pounds
of milk daily, 5,200; no. of pounds of butter daily, 235 loss of fat in skim
milk, .04 per cent.; loss of fat in buttermilk, .1 per cent.; cream starter
is used: skim milk was divided by weigher; cream vat was not covered ;
drainage, tiled to river, about 100 rods; no bad odor in creamery ; location
and condition of skim milk tank, upstairs, washed dalily; location and con-
dition of buttermilk tank, upstairs, washed daily; condition of building,
good, cement floor, painted inside, clean ; building is painted outside; condi-
tion of apparatus, good, combined churn, two separators, tester, 0. K.;
condition of surroundings, good; condition of patroms’ milk cans, O. K.:
condition of milk in cans, good. Remarks: Twenty-seven samples of milk
were tested, which contained 3.2 per cent. to 5 per cent. butter fat.

Feb. 23, 1904 —Name of creamery, Token-Creek; proprietary; location, Token
Creek : Burke township, sec. 3; owners, Dodge & Dodge; P. O. address,
Windsor ; name of buttermaker, J. Tingum ; has not attended Dairy School
at Madisen : no. of patrons, 39 ; cream, 9; no. pounds of milk 2 days, 5,300;

, ho. pounds of butter 2 days, 450 ; sampling and testing, composite, weekly ;
no starter Is used; skim milk was divided by weigher; cream vat was not
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covered ; drainage, open drain to a ravine, works well ; no bad odor in
ereamery ; location and condition of skim milk tank, upstairs, washed every
day ; location and condition of buttermilk tank, upstairs, washed every day;
condition of building, good, new cement floor, painted inside; building is
painted outside ; condition of apparatus, good, combined churn, cream sep-
arator ; condition of surroundings, good.

24, 1904.—Name of creamery, Ideal; co-operative; location, 6 miles nw.
Sun Prairie; township, Windsor, sec. 24; manager, T. O. Mandt; P. O.
address, Sun Prairie, R. D.; name of buttermaker, C. H. Christianson ;
he has attended Dairy School at Madison ; no. of patrons, 38, no. of pounds
of milk 2 days, 4,800; no. of pounds of butter 2 days, 200; average test,
4.45; butter yleld, 4.78, and overrun, 7 at last payment; sampling and
testing, composite, semi-monthly ; no starter is used ; skim milk was divided
by weigher; cream vat was covered with oil cloth; drainage, tiled about
twenty feet, open to ravine; no bad odor in creamery ; location and condi-
tion of skim milk tank, inside, overhead, washed daily; location and condi-
tion of butter milk tank, outside, not in use; condition of building, good.
been fixing ‘t up, put in new refrigerator, will be painted in spring; the
building is painted outside; condition of apparatus, nearly new, combined
churn, separator and vats, tester O. K.; condition of surroundings, 0. K.;
condition of patrons’ milk cans, 0. K.; condition of milk in cans, only com-
plaint is not delivered often enough.

25, 1904.—Name of creamery, De Forest B. & C. Co.; co-operative ; location,
De Forest, Dane Co.; manager, A. J. Dustin ; P. O. address, De Forest; name
of buttermaker, T. L. Woodford ; he has not attended Dairy School at Mad-
ison; no. of patroms, 26; no. of pounds of milk 2 days, 3,600; no. of
pounds of putter, 150 ; average test, 3.36; butter yield, 4.20, and overrun
24 at last payment ; sampling and testing, composite, semi-monthly ; loss of
fat in skim milk, .07 per cent.; loss of fat in buttermilk, .07 per cent.; in-
spector’s test of composite milk sample for day, 3.9; mo starter is used ;
skim milk was divided by weigher; cream vat was covered with cloth;
drainage, cesspool about rod from building, very poor; no bad odor in cream-
ery ; location and condition of skim milk tank, inside, washed about twice a
week now : location and condition of buttermilk tank, outside in ground,
never washed ; condition of building, poor floor, in bad shape, building old:
the building is painted outside; condition of apparatus, fair, combined
churn, Alpha separator, good refrigerator, poor tester; condition of sur-
roundings, O. K., except cesspool ; condition of patrons’ milk cans, generally
clean ; condition of milk in cans, fairly good. Remarks: These people have
since purchased a mnew tester. Seventeen samples of milk were tested,
which contained 3.3 per cent. to 4.3 per cent. butter fat.

March 2, 1904 —Name of creamery, Omro B. & C. Co.; co-operative; location,

Omro, Winnebago Co.; owner or manager, Jos. D. Trelevan; P. O. address,
Omro, R. D.; name of buttermaker, C. J. Chapin; he has attended Dairy
School at Madison; no. of patrons, 82; no. of pounds of milk 2 days,
12,000 ; no. of pounds of butter 2 days, 565 ; average test, 4.4 ; butter yleld,
5.11, and overrun, 16 at last payment; sampling and testing, composite,
monthly ; loss of fat in skim milk, .07 per cent. in winter; loss of fat in
buttermilk, .02 per cent.; no starter {g used; skim milk was divided by
weigher ; cream vat was covered with boards; drainage, tile, 3 rods into
river, 0. K.; no bad odor in creamery ; location and condition of skim milk
tank, jnside, upstairs, washed daily; condition' of building, good except
floor, expect to put in cement floor in spring, refrigerator needs fixing ; build-
ing is painted outside; condition of apparatus, 2 mew cream separators.
combined churn, poor tester; condition of surroundings, good; condition of
patrons’ milk eans, good; condition of milk in cans, fairly good, some of it
kept too long. Remarks: Three pipettes too small; two cream patrons use
scales. Eighty-three samples of milk furnished by as many differeny pa-
trons, tested with variation from 3.7 to 6.2 per cent. butter fat.
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March 3, 1904 —Name of creamery, Knowles; proprietary; location, Knowles,
Dodge Co.; owner, Naber Creamery Co.; P. O. address, Mayville; name of
buttermaker, A. Lehmen; he has not attended Dairy School at Madison;
no. of patroms, 35; no. of pounds of milk, 2 days, 4,600; no. of pounds
of butter, 2 days, 199 ; sampling and testing, composite, semi-monthly ; loss
of fat in skim milk, .15 per cent.; inspector's test of composite milk sam-
ple for day, 4 per cent.; no starter was used ; skim milk was divided by
weigher ; cream vat was covered with board; drainage, runs down side of
road ; no bad odor in creamery ; location and condition of skim milk tank,
upstairs, washed dally ; loeation and condition of buttermilk tank, inside,
washed daily ; condition of building, goed; the puilding is painted outside;
condition of apparatus, at present poor, combined churn, two cream sepa-
rators, tester poor; condition of surroundings, O. K.; condition of patrons’
milk cans, good ; condition of milk in cans, fair. Remarks: Parties owning
creamery have just taken possession. Will put in new machinery and
paint building inside and out.

March 8, 1904.—Name of creamery, Oak Park ; co-operative; location, 3 miles
nw. of Deerfield; sec. 17, town Deerfield ; manager, Ed. Zabel; P. O. ad-
dress, Deerfield, R. D.; name of buttermaker, Thos. Netland ; he has not at-
tended Dairy School at Madison ; no. of patrons, 36 ¢ no. of pounds of milk
daily, 4,000; no. of pounds of butter daily, 160; average test, 3.94; butter
yield, 4.60, and overrun 16 at last payment ; sampling and testing, com-
posite, semi-monthly ; commercial starter is used; skim milk was divided
by weigher; cream vat was covered with oil eloth; drainage, runs out to
road and alongside road; no"bad odor in creamery; location and condition
of skim milk tank, inside, washed daily; location and condition of butter-
milk tank, inside, washed frequently; condition of building, good, new
_ement floor; the building is painted outside; condition of apparatus, good,
two Alpha separators, combined churn, good tester and vats; condition of
surroundings, O. K.; condition of patrons’ milk cans, fairly clean; condi-
tion of milk in cans, shows wintry conditions.

March 8, 1904.—Name of creamery, Story creamery; co-operative; location,
six miles sw. of Oregon; owner or manager, Oak Hall Creamery Co.; P. O.
address, Oregon, Dane Co., Wis.; name of buttermaker, C. H. Masche:
he has not attended Dairy School at Madison ; no. of patrons, 39: no. of
cows, about 300; no. of pounds of milk every other day, 5,491; no. of
pounds of butter every other day, 240 pounds ; average test, 4.11 per cent.;
butter yleld, 4.50 pounds, and overrun, 10 per cent., at last payment;
loss of fat in skim milk, no skim milk bottles, just a trace shown in
common bottle; loss of fat in buttermilk, .20 per cent.; inspector’s test
of composite milk sample for day, 4.14 per cent.; pasteurized skim milk
commercial starter was wused; skim milk was divided by patent
welgher ; -cream vat was covered with tight pine board; drainage.
not very good, small sewage box sunk in ground mnear the building,
underground drain to field some distancefrom factory ; no bad odor in cream-
ery { location and condition of skim milk tank, elevated inside of building,
made of galvanized iron, washed out daily ; location and condition of but-
termilk tank, elevated inside of building, made of galvanized iron, washed
out daily; condition of building, fair, new floors of hard white ‘pine in
make room, repairs are at present being made on building; the building is
painted outside; econdition of apparatus, clean, boiler, engine and milk
heater not doing good work, separator, vats and churn in good order; con-
dition of surroundings, clean and free from rubbish; condition of patrons’
milk eans, clean, in good order, with the exception of four, which were
tadly rusted: condition of milk in camns, very good for every other day
delivery, one can slightly sour.

March 9, 1904.—Name of creamery, Deerfleld ; co-operative ; location, Deerfield,
“Dane Co.; manager, A. Brictson; P. O. address, Deerfield ; name of butter-
_maker, J. T. Lundeberg; he has not attended Dairy School at Madison ; no.
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of patrons, 37 ; no. of pounds of milk 2 days, 7,000 ; no. of pounds of butter,
2 days, 280 ; average test, 3.9 ; butter yield, 4.6, and overrun, 17, at last pay-
ment ; sampling and testing, composite, monthly in winter; loss of fat in
skim milk, .05 per cent.; loss of fat in buttermilk, .02 per cent.; commercial
starter is used; skim milk was divided by weigher; cream vat was covered
with oll cloth; drainage, cesspbol about 30 feet from building; no bad odor
in creamery; location and condition of skim milk tank, inside, elevated,
washed daily ; location and condition of buttermilk tank, outside near build-
ing, not washed ; condition of building, fair, cement floor ; building is paint-
ed outside; condition of apparatus, good, combined churn, two cream sepa-
rators, tester O. K.; condition of surroundings, 0. K.; condition of patrons’
milk cans, good; condition of milk in cans, bad, especially one load barny
and wintry. Remarks: Called meeting of patrons for 2 P. M., about 20
in attendance. Talked nearly tLree hours. Thirty-seven samples of milk

furnished by different patrons tested, with variation from 3.4 to 4.5 per
cent. butter fat.

March 10, 1904.—Name of creamery, Bannon; proprietary; location, three and
one-half miles ne. Deerfield; sec. 11, town Deerfield; owner, E. C. Dodge
Creamery Co.; P. O. address, Lake Mills; name of buttermaker, Herman
Schmidt ; he has not attended Dairy School at Madison ; no. of patrons, 29 ;
no. of pounds of milk daily, 4,000; no. of pounds of butter daily, 175;
sampling and testing, composite, weekly; loss of fat in skim milk, .05 per
cent. to .12 per cent.; mo starter is used; skim milk was divided by
weigher ; cream vat was covered with cloth; drainage, cesspool about 15
rods from building, overflows alongside road; no bad odor in creamery; lo-
cation and, condition of skim milk tank, upstairs, washed daily ; location and
condition of buttermilk tank, upstairs, washed weekly ; condition of building,
fair, good cement floor; building is painted outside; condition of apparatus,
good, 2 cream separators, cembined churn tester O. K.; boiler in ppor condi-
tion ; condition of surroundings, O. K.; condition of patrons’ milk cans,
generally clean ; condition of milk in cams, very good. Remarks: Twenty-
five samples of milk tested with variation from 3.2 per cent. to 4.4 per
cent. butter fat.

March 11, 1904.—Name of creamery, London; proprietary; location, London,
Dane Co.; owner, Roach & Seeber Co.; P. 0. address, Waterloo; name of
buttermaker, H. Lewis; he has not attended Dairy School at Madison ; no.
of patrcns, 43 ; no. of pounds of milk daily, 7,300; no. of pounds of butter
daily, 300 ; sampling and testing, composite, weekly ; loss of fat in skim milk,
.03 per cent.; loss of fat in buttermilk, .22 per cent.; sometimes buttermilk
starter used; skim milk divided by weigher; cream vat covered by wire
screen ; drainage, open ditch alongside railroad track; no bad odor in
creamery ; location -and condition of skim milk tank, inside, washed daily;
loration and condition of buttermilk tank, inside, washed daily; condition
ot building, good wood floor in main room, cement in boiler room ; the
building is painted outside; condition of apparatus, combined churn, tester
and cream separator, O. K., two hollow bowls doing fair work; condition
of surroundings, 0. K.; condition of patrons’ milk cans, generally good ;
condition of milk in cans, fair., Remarks: Forty-three samples of milk
tested, showing variation from 3 to 4.4 per cent. of butter fat.

March 12, 1904.—Name of creamery, Cambridge; proprietary; location, Cam-
bridge ; owner Hoard Creamery Co.; P. O. address, Ft. Atkinson ; name of
buttermaker, W. B. Telyea; he has not attended Dairy School at Madison ;
no. of patrons, 52; no. of pounds of milk daily, 5,500; no. of pounds of
butter daily, 240; sampling and testing, composite; loss of fat in skim
milk, 02 to .05 per cent.; loss of fat in buttermilk, .35 per cent.; com-
mercial starter is used; skim milk is divided by weigher; cream vat was
not covered ; drainage, tiled six rods to creek; no bad odor in creamery ;
location and condition of skim milk tank, inside, washed daily; lecation
and condition of buttermilk tank, inside, washed daily; condition of build-
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ing, good, has been rebuilt, cement floor; the building is painted outside;
condition of apparatus, good, combined churn, two cream separators,
heater, tester O. K.; condition of patrons’ milk cans, good; condi-
tion of milk in cans, fair. Remarks: Fifty-two samples of milk tested
which showed variation from 2.2 to 4.6 per cent. of butter fat.

March 15, 1904.—Name of creamery, Sumner; proprietary; location, Sumner,
Jefferson Co.; owner, H. Schempf Co.; P. O. address, Ft. Atkinson; name
of buttermaker, T. C. Blake ; he has not attended Dairy School at Madison ;
no. of patrons, 35; no. of pounds of milk 2 days, 7,400; no. of pounds of
butter 2 days, 330 ; sampling and testing, composite, semi-monthly ; loss of
fat in skim milk, .3 per cent.; commercial starter used; skim milk was di-
vided by weigher; cream vat was covered with board ; drainage, tile 20 feet
to creek; no bad odor in creamery ; location and condition of skim milk tank,
upstairs, washed daily ; location and condition of buttermilk tank, upstairs,
washed daily; condition of building, new stone building, cement floor; con-
dition of apparatus, good, combined churn, two separators, tester and vats
0. K.; condition ‘of surroundings, good; condition of patrons’ milk cans,
0. K. ; condition of milk in cans, good.

March 16, 1904.—Name of creamery, Hillside ; co-operative ; location, 7% m. n. of
Edgerton ; sec. 2, town Albion ; manager, P. N. Johnson ; P. 0. address, Cam-
bridge, 38 ; name of buttermaker, G. H. Zuedtke ; he has not attended Dairy
School gt Madison; no. of patrons, 85; no. of pounds of milk 2 days,
13,600; no. of pounds of butter, 2 days, 625; average test, 4.10; butter
yield, 4.72, and overrun, 15, at last payment; sampling and testing, com-
posite, semi-monthly ; commrecial starter was used ; skim milk was divided by
weigher ; cream vat was covered with screen; drainage, half mile into
field ; no bad odor in creamery; location and condition of skim milk tank,
inside, washed daily; location and condition of buttermilk tank, inside,
washed daily; econdition of building, good; the building is painted
outside; condition of apparatus, good, combined churn, two separators,
tester, everything in first-class shape; condition of sprroundings, 0. K.;
condition of patrons’ milk cans, 0. K.; condition of milk in cans, 0. K.

March 19, 1904.—Name of creamery, Rock Riverside ; proprietary ; location, May-
ville, Dodge Co.; owner, Baertchy & Wuethrich; P. O, address, Mayville;
name of buttermaker, F. Wuethrich ; he has attended Dairy School at Madi-
son ; no. of patrons, 58; no. of pounds of milk 2 days, 9,500 ; no. of pounds
of butter 2 days, 320 ; average test, 3.95; butter yield, 4.58 ; sampling and
testing, composite, semi-monthly ; loss of fat in skim milk, .02 per cent, ; loss
of fat in buttermilk, .05 per cent.; commercial starter is used; skim milk
was divided by man employed ; cream vat was covered with cloth ; drainage,
tile to Rock river; no bad odor in creamery ; location anl condition of skim
milk tank, outside, elevated, washed daily ; location and condition of butter-
milk tank, outside, washed weekly ; condition of building, brick building, in
good condition; condition of apparatus, nearly new, combined churn,

" heater, two cream separators, tester 0. K.; condition of surround-
ings, good; condition of patrons’ milk cans, O. K.; condition of milk in
cans, 0. K.

March 22, 1904—Name of creamery, Hudson Road; co-operative: location,
four and three-fourths miles west Menomonee; T. 28, sec. 24, R. 14;
manager, M. Fladdoes; P. 0. address, Menomonee, R. D. 1; name of butter-
maker, S. B. Cook; he has not attended Dairy School at Madison; no. of
patrons, 23 and 15 at station; no. of pounds of milk 2 days, 3,100; no. of
pounds of butter dally, 150; average test, 3.80; sampling and testing,
compesite, semi-mon._.y; home-made starter used; skim milk was divided
by weighing ; cream vat was covered with board : drainage, tiled 60 feet from
building, thence Into woods, doesn’t bother; no bad odor in creamery;
location and condition of skim milk tank, elevated in work room, washed
dally ; location and condition of buttermilk tank, outside on ground washed
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weekly : condition of building, fair, wooden floor, poor; the bullding is
painted outside: condition of apparatus, combined churn, poor separator
and tester 0. K., vats O. K., refrigerator poor; condition of surroundings,
0. K. : condition of patrons’ milk cans, clean ; condition of milk in cans, fair.
Remarks: Very wet and damp from water tank leaking ; makes It very
unhealthy.

March 22, 1904—Name of creamery, Brooklyn Cheese and Butter Factory ; co-

operative:; location, village of Brooklyn: manager, H. B. Holberg:
address, Brooklyn, Wis.; name of buttermaker, H. B. Hoiberg: he has mot
attended Dairy School at Madison ; no. of patrons, 200: no. of cows, 1,200 ;
no. of pounds of milk, every other day, 20,000 : no. of pounds of butter,
every other day, 900 pounds; average test, 3.90 per cent: butter yield,
4.5, and overrun, 15 per cent., at last payment: loss of fat in skim milk,
trace, three mahines ; loss of fat in buttermilk, .2 per cent. ; no starter used ;
skim milk was divided by patent weigher: cream vat was covered ; drainage,
carried through sewer laid underground to stream in forest, nearly one mile
from factory ; mo bad odor in creamery : location and condition of skim milk
tank, outside, on surface of ground, clean, scalded daily : loecation and econdi-
tion of buttermilk tank, outside, underground, clean but not desirable; condl-
tion of building, good, clean, well arranged plant: the building is painted
outside ; condition of apparatus, in good repair. doing good work ; condition
of surroundings, neat and clean: condition of patrons’ milk cans. reported
good by buttermaker; condition of milk in cans. reported good by butter-
maker, .

March 22, 1004 —Name of creamery, Oak Hall; eo-operative : location, village

of Oregon, Dane Co.; owner or manager, co-operative ; P. O. address, Oregon,
Wis. : name of buttermaker, E. Matson; he has attended Dairy School at
Madison : no. of patrons, 145 ; no. of cows, about 1,200; no. pounds of milk
every other day. 19,000: no. of pounds of butter, every other day, 850
average test, 4.25 per cent.; butter yield, 4.72, and overrun, 15 per cent.,
at last payment : loss of fat in skim milk, trace: loss of fat in buttermilk,
2 per cent.: commercial starter is vsed: skim milk was divided by
patent weigher: cream vat was covered ; drainage, good, carried into
small stream some distance from factory: no bad odor in ereamery : location
and condition of skim mi'k tank, overhead in creamery building, clean; loca-
tion and condition of buttermilk tank. overhead in creamery building, clean:
condition of building. good, clean: the building is painted outside: condi-
tion of apparatus, first-class: condition of surroundings, clean and neat:
condition of patrons’ milk cans, reported good by buttermaker ; condition of
milk in eans, reported good by buttermaker.

March 22, 1904, —Name of crezimery. Rutland Creamery ; co-operative: loeation,

vil'lage of Rutland; Rutland township, sec. 5; manager, B. J. Ellis; P. O.
address, Stoughton, Wis, R. F. D.: name of buttermaker, B. J. Eilis;
he has attended Dairy School at Madison; mno. of patroms, 87:
no. of pounds of milk, 10.000 every other day; mo. of pounds of butter,
about 850 ; average test, 3.95: butter yield, 4.66, and overrun, 18 per cent.,
at last payment ; less of fat in skim milk, trace; loss of fat in buttermilk,
average, .2 per cent.: commercial starter is used: skim milk is divided
by patent weigher; cream vat was covered; drailnage, conveyed through
sewer pipe into marsh one-half mile from ereamery ; mo bad odor in cream-
ery, but bad odor outside: location and econdition of skim milk tank, in
upper floor of ereamery, fairly clean; location and condition of buttermilk
tank, outside the factory, near factory wall, not clean: condition of build-
ing, poor, floors and slding meeds to be replaced with new; building Is
painted outside : condition of apparatus, combined churn and butter worker,
two separators and engine in good order, need new cream vat and repairs
on boiler ; condition of surroundings, untidy, bad odor; condition of patrons’
milk cans, reported good by buttermaker; condition of milk in cans, re-
ported good by buttermaker. 3
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March 25, 1904.—Name of creamery, Star Prairie; proprietary; locatlon, Star
Prairie; 5 m. s. of New Richmond ; owner, Superior Creamery Co.; P. 0. ad-
dress, Star Prairie ; name of buttermaker, Peter Utgard ; he has not attended
Dairy School at Madison ; no. of patrons, 72; cream, 6; no. of pounds of
milk, 2 days, 9,000 ; sampling and testing, composite, semi-monthly ; loss of
fat in skim milk, .07 per cent.; commercial starter is used; skim milk was
divided by weigher ; cream vat was covered ; drainage, gocd sewer to river;
no bad odor in creamery ; location and conditlon of skim milk tank, imside,
washed daily; location and condition of buttermilk tank, have none, use
cans ; condition of building, fair, floor poor; the building is painted outside;
condition of apparatus, good combined churn, two cream separators, vats
and tester O. K.; condition of surroundings, O. K.; condition of patrons’
milk cans, 0. K.; condition of milk in cans, O. K. Remarks: Seventy-
nine samples of milk tested which showed variation from 3 to 4.6 per
cent. of butter fat. FEight samples of cream tested with variation from
19 per cent. to 23 per cent. butter fat.

March 26, 27, 28, 1904—Name of creamery, Klondike; proprletary; location,
4 miles southy of Marshfield; sec. 31, township 25, range 3 KE.; owner,
- (. A. Hathaway ; P. O. address, Marshfleld, R. D. 1; name of buttermaker,
W. Hathaway; he has not attended Dairy School at Madison; no. of pat-
rons, 61; no. of pounds of milk 2 days, 6,500; no. of pounds of butter, 2
days, 287; average test 4.16, butter yleld 4.63, and overrun 11.2, at last
payment ; sampling and testing, composite, semi-monthly ; loss of fat in skim
milk, .07, .05, .02 per cent.; lcss of fat in buttermilk, .12 per cent.; In-
spector’s test of composite milk sample for day, 3.8; commerclal starter is
used ; skim milk was divided by welgher; cream vat was covered with
board ; drainage, box trough underground to creek; no bad odors In cream-
ery; location and condition of skim milk tank, inside, washed daily; loca-
ticn and condition of buttermilk tank, use cans, cleaned daily; condition
of building, fair, wooden floor; the building is painted outside; condition
of apparatus, good combined churn, cream separator, vats and tester 0. K.;
condition of surroundings, O. K.; condition of patrons’ milk carns, O. K.;
condition of milk in cans, some sediment In some of the cans, otherwise
0. K.

April 5, 1904. Name of creamery, Byene; proprietary; locatlon, Syene, Dane
Co.: owner or manager, J. Odegard; P. O. address, Syene, Wis.; name of
Buttermaker, C. O. Black; ha has not attended Dairy School at Madison ;
no. of patrons, 16; no. of pounds of milk every second day, 3,009; no. of
pounds of butter every second day, 426 ; average test 3.60 per cent, butter
yield 4.12, and overrun 11 per cent., at last payment; sampling and test-
ing, properly done; loss of fat in skim milk, trace; loss of fat in butter-
milk, .20 per cent.; inspector’s test of composite milk sample for day, 3.60;
no starter used ; skim milk was divided by patent weigher; cream vat was
not covered: drainage, into ditch a long distance from creamery; no bad
odor In creamery; location and cendition of skim milk tank, inside the
building, in attic; location and condition of buttermilk tank, inside the
building, in attic; condition of building, old and in poor repair; cement
floors ; the building is not painted on outside ; condition of apparatus, good,
machinery in first-class running order; condition of surroundings, not at-
tractive, falrly clean; conditicn of patrons’ milk cans, good, clean; condi-
tion of milk in cans, good, clean.

April 8, 1904—Name of creamery, Boscobel; proprietary; location, Boscobel,
Grant Co.; owner or manager, Parker, Hildebrand Co.; P. O. address, Bosco-
bel ; buttermaker has not attended Dairy School at Madison ; no. of patrons,
25 and 17 cream ; no. of pounds of milk, 3 times per week, 5,000; sampling
and testing, composite, semi-monthly ; no starter is used; skim milk was di-
vided by we'gher; cream vat was not covered: drainage, creek within three

”
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or four rods of building ; location and condition of skim milk tank, upstairs ;
location and condition of buttermilk tank, outside, an old churn, in good
shape; condition of building, fair, wooden floor, in good condition ; the
building is painted outside; condition of apparatus; cream separator, com-
bined churn and tester O. K.; condition of surroundings, 0. K.; condition
of patrons’ milk cans, O. K.; condition of milk in cans, 0. K,

April 9, 1904.—Name of creamery, Farmers Mutual ; co-operative ; location, Fen-

nimore ; manager, F. N. Kern; P. O. address, Fennimore ; name of butter-
maker, H. D. Remington ; he has not attended Dairy School at Madison ; no.
of patrons, 74 and 20; no. of pounds of milk 2 days, 8,000; no. of pounds
of butter 2 days, 600; sampling and testing, composite, semi-monthly ;
commercial starter is used ; skim milk was divided by weigher; cream vat
was not covered ; drainage, creek within a rod of building ; no bad odor in
creamery : loecation and condition of skim milk tank, overhead, washed
daily ; location and condition of buttermilk tank, outside, cleaned daily;
condition of building, good, wooden floor, refrigerator good; the building
is painted outside ; condition of apparatus, two separators, combined churn,
tester and vats O. K.; condition of surroundings, O. K.; condition of pat-
rons' milk canms, O. K.; condition of milk in cans, some of it kept too
long.

April 14, 1904.—Name of creamery, Bloomington ; proprietary ; location, Bloom-

ington ; owner, Jos. Beadle; P. O. address, Millville ; name of buttermaker,
W. Finch; he has attended Dairy School at Madison ; no. of patrons, 3 and
1; ne. of pounds of milk daily, 200 for 2 days; sampl'ng and testing, compos-
ite, semi-monthly ; helped themselves to skim milk; cream vat was covered
with cloth ; drainage, creek back of building; no bad odor in creamery; no
skim milk tank; location of buttermilk tank, inside; condition of building,
fair ; the building is painted outside ; condition of apparatus, good separator
and wvats, will put in new churn; conditicn of surroundings, 0. K.

April 14, 1904.—Name of creamery, Loganville Cheese and Butter Mfg. Asso-

ciation ; co-operative; location, village of Loganville, Westfield township ;
manager, Henry Westdedt ; P. 0. address, Loganville, Sauk Co., Wis. ; name
of buttermaker, F. H. Harms ; he has attended Dairy School at Madison ; no.
of patrons, 205; no. of cows, about 3,000; mo. of pounds of milk daily,
21,000 no. pounds of butter daily average, 2,100 ; average test, 3.9 per cent. ;
butter yield, 4.11 pounds, and overrun 12 per cent. at last payment ;
sampling and testing, composite; loss of fat in skim milk, trace; loss of
fat in buttermilk last test, .20 per cent.; pasteurized skim milk starter is
used; skim milk was divided by weigher; cream vat was covered with
canvas cover:; drainage, passes off into creek, considerable distance from
factory; no bad odor in creamery; location and condition of skim milk
tank, on upper floor of creamery, clean; location and condition of butter-
milk tank, on upper floor of creamery, clean; condition of building, first-
class frame building, in good condition; the building is painted outside;
condition of apparatus, first-class, well arranged and in excellent order ;
condition of surroundings, good, clean; condition of patrons’ milk cans,
reported good, a few gathered cream cans not kept clean; condition of
milk in cans, reported good, maker complained that a few cans of gathered
cream came in too warm.

April 15, 1904.—Name of creamery, White Lilly ; proprietary ; location, country;

Janesville township, sec. 1; owner or manager, F. W. Boettcher; P. O. ad-
dress, Janesville, Wis., R. F. D. 8; name of buttermaker, F. W. Boettcher;
he has not attended Dairy School at Madison; no. of patrons, 37; no. of
cows, about 400; no. of pounds of milk daily, 6,800; no. of pounds of
butter daily, nearly 270; average test 3.70 per cent., butter yield 4.17, and
overrun 13 per cent., at last payment:; sampling and testing, composite ;
lost of fat in skim milk, last test showed trace in common milk bottle;
no starter is used; patrons helped themselves to skim milk from barrel;
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cream vat was covered with canvas; drainage, carried to large ditch not
far from creamery; no bad odor in creamery; location and condition of
skim milk tank, a common barrel just outside creamery building, clean;
condition of building, large frame building in fair condition; the building
is painted outside; condition of apparatus, did not see machinery in opera-
tion, but it looked to be in 0. K. condition; condition of surroundings,
first-class ; condition of patrons’ milk cans, reported clean; condition of
milk in cans, reported good.

April 16, 1904 —Name of creamery, Clover Hill ; proprietary ; location, country ;
Cold Springs township ; owner or manager, Coxe, Parish and Steele; P. O.
address, Whitewater, Wis. ; name of buttermaker, W. M. Coxe; he has at-
tended Dairy School at Madison; no. of patroms, 21; no. of cows, 300;
no. of pounds of milk daily, 5,000; no. of pounds of butter daily, 250;
average test 3.85, butter yield 4.40, and overrun 15 per cent. at last pay-
ment ; sampling and testing, composite ; loss of fat in skim milk, reported
trace; loss of fat in buttermilk, reported .20 per cent.; commer-
cial starter is used; skim milk divided with pails; eream vat was not cov-
ered ; drainage, poor, passes off into shallow ditch and over surface of
ground ; no bad odor in creamery; location and condition of skim milk
tank, on surface of ground near factory, fair condition ; no buttermilk tank ;
condition of building, poor, altogether too small and low ; the building was
painted outside some years ago; condition of apparatus, old, badly worn,
separator not running as it should; condition of surroundings, fair, no bad
odor, but untidy ; condition of patrons’ milk cans, reported good and clean,
milk and cans seen were 0. K.; condition of milk in cans, reported all
right.

April 16, 1904.—Name of creamery, Home:; proprietary; location, counftry;
Cold Springs township ; owner or manager, Billett and Marshall; P. O. ad-
dress, Whitewater, Wis. ; name of buttermaker, F. E. Snyder; he has not
attended Dairy School at Madison ; no. of patrons, 20; no. of cows, about
450 ; no. of pounds of milk daily, 5,000 ; no. of pounds of butter daily, 220;
average test 3.60, butter yield 4.20, and overrun 15 per cent. at last pay-
ment ; sampling and testing, composite; loss of fat in skim milk, reported
trace; loss of fat in buttermilk, reported .20 per cent.; skim milk, not
pasteurized, is wused as starter; skim milk was divided by weigher;
improved cream vat was wused; drainage, tile drain underground
0. K.; no bad odor in creamery ; location and condition of skim milk tank,
over boiler room on second floor, clean: location and condition of butter-
milk tank. over boiler room on second floor, clean; condition of building,
fine, large, roomy frame building, cement floors; the building is painted
outside; condition of apparatus, good, fine up-to-date machinery of all
kinds used in creameries; condition of surroundings, good, with the excep-
tion of one spout which needed repairing; condition of patrons’ milk cans,
reported good; condition of milk in cans, reported good.

April 16, 1904.—Name of creamery, Bark River Cheese Co.; co-operative; loca-
tion, village of Hebron; Hebron township, sec. 2; manager, A. J. Carmon ;
P. O. address, Ft. Atkinson, Wis., R. F. D. 2; name of buttermaker, James
Van Duser ; he has attended Dairy School at Madison; no. of patrons, 54 ;
no. of cows, 650; no. of pounds of milk daily, 8,500: no. of pounds of but-
ter daily, 363 ; average test 3.65; butter yield 4.20, and overrun 15 per cent.
at last payment : sampling and testing, composite ; loss of fat in skim milk,
trace ; loss of fat in buttermilk, about .20 per cent.: pasteurized skim milk
starter was used; skim milk was divided by patent weigher; cream vat
was covered with good canvas covers; drailnage, wash water and slops
carried off to running stream of water: no bad odor in creamery; location
and condition of skim milk tank, outside of creamery, galvanized iron,
washed out dally; location and condition of buttermilk tank, on top of
ground at rear of building, clean; condition of bullding, fine, large, well
built frame building, clean and in good repair; the building is painted out-
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side ; condition of apparatus, O. K., splendid equipment; condition of sur-
roundings, clean and carefully cared for; condition of patrons’ milk cans,
reported good; condition of milk In cans, reported good. Remarks: Fac-
tory in perfect condition.

April 16, 1904 —Name of creamery, Cold Spring Creamery Co.; co-operative ;
location, country; Cold Spring township; manager, J. W. Cooper; B o
address, Whitewater, Wis.; name of buttermaker, W. F. Krohn; he has
not attended Dairy School at Madison; me. of patrons, 20; no. of cows,
about 350; no. of pounds of milk daily, 4,500; no. of pounds of butter
dally, 200; average test, 3.50, butter yleld 4.12, and overrun 13 per cent.
at last payment ; sampling and testing, composite ; loss of fat in skim milk,
trace ; loss of fat in buttermilk, about .20 per cent.; skim milk not pasteur-
ized is used as starter; skim milk was divided by patent weigher; cream
vat was covered with board cover; drainage, wash water carried through
closed diteh to land some distance from factory; no bad odor in creamery ;
location and condition of skim milk tank, on upper floor of factory, clean;
location and condition of buttermilk tank, on upper floor of factory, clean
condition of building, first class, good floors, clean; the building is painted
outside ; condition of apparatus, O. K., clean, combined churn; condition
of surroundings, neat and clean; condition of patrons’ milk cans, reported
good ; condition of milk in cans, reported O. K.

April 21, 1904.—Name of creamery, Mt. Hope; proprietary; location, village
of Mt. Hope; Mt. Hope township ; owner or manager, Hinn Bros.; P. 0. ad-
dress, Fennimore, Wis. ; name of buttermaker, C. E. Button ; he has attended
Dairy School at Madison; no. of patrons, 62: no. of pounds of milk every
other day, — ; po. of pounds of butter every other day, 1,200 ; average test,
3.80 per cent., butter yield 4.25, and overrun 15 per cent: at last payment;
sampling and testing, composite; loss of fat in skim milk, trace: loss
of fat in buttermilk, not over .20 per cent.; no starter used ; skim milk was
divided by patent weigher: cream vat was not covered; drainage, wash-
ings pumped up into large elevated tank, hauled away from time to time
to a running stream of water; location and condition of skim milk tank,
elevated, outside of creamery; location and condition of buttermilk tank,
above ground, near creamery, clean; condition of building, old and In bad
.condition, floors worn out and patched, clean; the building Is painted out-
side ; condition of apparatus, O. K.; kept up In first-class order; condition
of surroundings, clean, 0. K.; .condition of patrons’ milk ecans, reported
0. K.; condition of milk in eans, reported good and clean.

April 21, 1904.—Name of creamery, Werley Co-cp. Creamery; co-operative; lo-
cation, Grant Co.; Mt. Ida township; owner or manager, Albert Ketter:
P. 0. address, Werley; name of buttermaker, Chas. Gilbert; he has at-
tended Dairy School at Madison ; no. of patrons, 40; no. of cows, 400; no.
of pounds of milk daily, 8,000; no. of pounds of butter daily, 320; samp-
ling and testing, composite ; skim milk was divided by weigher; cream vat
was covered with eloth ; drainage, gcod, tile drainage to the creek; no bad
odor in creamery; location and condition of skim milk tank, 30 feet out-
side, elevated and washed every day; location and condition of buttermilk
tank, outside, near building, washed daily; condition of building, new and
good ; the building is painted outside; condition of apparatus, new and In
first-class order ; condition of surroundings, good ; condition of patrons! milk
cans, reported good; condition of milk in cans, reported good.

April 22, 1904—Name of creamery, Lancaster; proprietary: locatlon, Lancas-
ter ; owner, Baxter and Draper; P. O. address, Lancaster; name of butter-
maker, D. W. Kelley; he has not attended Dairy School at Madison ; no. of
patrons, 19 milk and 18 cream; no. of pounds of milk two days, 6,000;
no. of pounds of butter two days, 300; sampling and testing, composite,
semi-monthly ; no starter is used; skim milk was divided by weigher; cream
vat was covered with screen; drainage, cesspool, advised building septic




Wisconsin Dairy and Food Commission. 101

tank ; no bad odor in creamery ; location and condition of skim milk tank,
elevated, outside, washed daily; location and condition of buttermilk tank,
elevated, outside, washed when emptied ; condition of building, fair, wooden
floor ; the building is painted outside; condition of apparatus, combined
churn, two cream separators, tester O. K.; condition of surroundings, O.
K.; condition of patrons’ milk cans, O. K.; condition of milk in cans,
0. K.

April 23, 1904.—Name of creamery, Marcellon; co-operative; location, 3 miles
northeast Pardeeville; owner or manager, M. Barden, Jr.; P. O. address,
Cambria R. D.; name of buttermaker, W. A. Abbott; he has attended Dairy
School at Madison ; no. of patrons, 100; no. of pounds of cream daily, —;

no. of pounds of butter daily, 300; average test, 30 per cent., and overrun 15

at last payment ; sampling and testing, composite semi-monthly ; commercial

starter is used; skim milk was divided by weigher; cream vat was not cov-
ered ; drainage, 150 feet to Fox river; mo bad odor in creamery; location
and condition of skim milk tank, elevated inside, washed frequently; loca-
tion and condition of buttermilk tank, have none; condition of building,
new, cement floor; building is painted outside; condition of apparatus,

new combined churn, vats and tester; condition of surroundings, 0. K.;

condition of patrons’ milk cans, mostly all cream gathered by haulers.

April 26, 1904.—Name of creamery, Keyser; proprietary; location, Keyser;
owners, Dodge & Dodge; I'. O. address, Windsor ; name of buttermaker, H.
Hendrickson ; he has not attended Dairy School at Madison ; no. of patrons,
31 milk and 8 cream; mo. of pounds of milk daily, 2,800; no, of pounds
of butter daily, 100 ; average test, 3.60; butter yield, 4.10 and overrun 14
at last payment; sampling and testing, composite weekly; commercial
starter was used ; skim milk was divided by weigher; cream vat was cov-
ered with oil cloth; drainage, fair, runs alongside road into a ravine; no
bad odor in creamery; location and condition of skim milk tank, outside,
elevated, washed dailly; location and condition of buttermilk tank, outside,
not washed; condition of building, fair, wooden floor; the building is
painted outside; condition of apparatus, combined churn, separator 0. K.;
expect to put in new vats: condition of surroundings, 0. K.; condition of
patrons’ milk cans, some In poor condition; condition of milk in ecans,
fair.

April 26, 1904.—Name of skimming station, Fountain Station; proprietary;
location, country ; Fountain Prairie township ; manager, E. C. Dodge; P. O.
address, Lake Mills, Wis.; name of buttermaker, L. C. Field; he has not
attended Dairy School at Madiscon; no. of patrons, 27 ; no. of cows, about
300; mo. of pounds of milk every ther day, 3,600; average test, 4.20;
loss of fat in skim milk, trace: skim milk was divided by patent weigher ;
drainage, good, through tile underground to foot of hill, several rods from
factory ; no bad odor in creamery; location and condition of skim milk
tank, on second floor of building, clean; condition of building, lower story
of stone, wood floors, superstructure of wood, building 0. K., clean; the
building is painted outside; condition of apparatus, first-class, except line
shafting ; condition of surroundings, good, clean; condition of patrons’ milk

cans, reported clean and in good order; condition of milk in cans, reported
first-class.

April 26, 1904.—Name of skimming station, Wright's Corners; proprietary ;
location, country; Fountain Prairie township ; manager, R. C. Dodge; P. O.
address, Lake Mills,] Wis.; name of buttermaker, J. E. Hanson: he
has not attended Dairy School at Madison; no. of patrons, 24; no. of
cows, 225 ; no. of pounds of milk daily, 4,000 ; average test, 3.80; sampling
and testing, 0. K., composite; loss of fat in skim milk, trace in common
bottle ; skim milk was divided by automatic patent weigher; drainage, not
first class, open diteh out into field; no bad odor in creamery; location
and condition of skim milk tank, on d floor of factory, clean; loca-




2 Bulletin No. 4. i

tion and condition of buttermilk tank, has mome; condition of building,
poor, old, cement floor in bad condition; the building is painted outside;
condition of apparatus, good, machinery in good running order; condition
of surroundings, fairly clean; condition of patrons’ milk cans, reported
good ; condition of milk In cans, reported good.

April 26, 1904.—Name of creamery, Englewood creamery; proprietary; loca-

tion, country; Fountain Prairie township; owner, F. C. Westphal; P. O.
address, Columbus, Wis.; name of buttermaker, Casper Hohn; he has not
attended Dairy School at Madison; no. of patrons, 83; no. of cows, about
800; no. of pounds of milk every other day, 11,331; cream, 250; mo. of
pounds of butter every other day, 533 pounds; average test, 3.80; butter
yield, 4.30, and overrun, about 15 per cent. at last payment; sampling and
testing, 0. K., composite, scales for cream sampling; loss of fat in skim
milk, trace in common bottle; loss of fat in buttermilk, not over .20 per
cent. ; no starter is used ; skim milk divided by drawing through hose from
elevated tank; cream vat was covered with clean canvas cover; drainage,
underground drain, leading to marsh, long distance from factory; no bad
odor in creamery ; location and condition of skim milk tank, on second floor
of creamery, galvanized iron, neat and clean; location and condition of but-

termilk tank, new galvanized tank on second floor, clean and neat; condition 3

of building, first-class frame building, splendid, good cement floors, clean and
neat ; the building is painted outside; condition of apparatus, 0. K., clean
and in excellent shape; condition of surroundings, first-class, clean; condi-
tion of patrons’ milk cans, reported good; condition of milk in cans, re-
ported good. Remarks: The Englewood is a model creamery; machinery
and building up to date and correctly arranged. The sanitary condition of
this creamery is perfect. Clean, neat and attractive.

April 26, 1904.—Name of creamery, Fall River Creamery ; proprietary ; location,

village of Fall River; Fountain Prairie township; owner or manager, B. C.
Dodge; P. O. address, Lake Mills, Wis.; name of buttermaker, H. W.
Quimby ; he attended Dairy School at Madison in 1902; no. of patrons,
80 ; no. of cows, 585 ; no. of pounds of milk daily, 12,000 ; no, of pounds of
butter daily, 500; average test, 3.80; butter yield, 4,20, and overrun,
about 15 per cent. at last payment ; sampling and testing, O. K. ; loss of fat
in skim milk, trace; loss of fat in buttermilk, from .20 to .30 per cent.;
skim milk not pasteurized, was used as starter; skim milk was divided with
patent weigher ; cream vat was covered with oil cloth cover; drainage, very
good, washings disposed of in running stream of water; no bad odor in
creamery ; location and condition of skim milk tank, on second floor of
creamery, clean ; location and condition of buttermilk tank, outside building,
10 feet from ice house, 30 feet from creamery proper, clean; condition of
building, just fairly good, structure old, new cement floor in process of con-
struction at time of inspection; the building is painted outside; condition of
apparatus, good, boiler, engine and separator in good running order; condi-
tion of surroundings, 0. K.; condition of patrons’ milk cans, reported good ;
condition of milk in cans, reported good.

April 29, 1904.—Name of creamery, Edmund Creamery; co-operative; location,

village of Edmund ; Linden township ; manager, Walter Kolb; P. O. address,
Edmund, Wis. ; name of buttermaker, Martin Martin ; he has attended Dalry
School at Mndlaon no, of patroms, 30; no. of cows, about 250; no. of
3.60 per cent., butter yield 4.00, and overrun 12 per cent. at last pay-
ment ; sampling and testing composite, O. K. ; loss of fat in skim milk trace;
loss of fat in buttermilk, .30 per cent.; commercial starters used;
skim milk was divided by patent weigher; cream vat was not covered;
drainage, carried out onto field about 10 rods from factory; no bad odor in
creamery ; location and condition of skim milk tank, small tin can in factory,
clean ; location and condition of buttermilk tank, small tin can in factory,
clean ; condition of building, good frame building, clean, the building is
painted outside; condition of apparatus, first-class, clean ; condition of sur-
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roundings, clean, 0. K.; condition of patrons’ milk cans, fair, clean; condi-
tion of milk in cans, good, clean. Remarks: Fine, large creamery.

April 29, 1904—Name of Skimming Station, Salem; proprietary; location,
country ; Dodgeville township; owner, Mitchell & Griffith; P. O. address,
Dodgeville, Wis. ; name of buttermaker, N. I. Smith ; he has attended Dairy
School at Madison ; no. of patrons, 6; no. of cows, about 50; no. of pounds
of milk éally, 400; average test, 3.20 per cent.; sampling and testing, com-
posite ; loss of fat in skim milk, trace; skim milk was divided by automatic
weigher ; cream was put into cans and transported to Dodgeville for churn-
ing; drainage, closed underground drain cut into adjoining field; no bad
odor in creamery ; loeation and. conditicn of skim milk tank, just adjoining
building, clean ; condition of building, old, not up to date, clean; the build-
ing is painted a dirty red outside; condition of surroundings, clean, O. K.;
condition of patrons’ milk cans, reported gocd and clean ; condition of milk
in cans, reported good and clean.

April 20, 1904.—Name of skimming Station, Town Line; proprietary; location,
village of Linden; Linden township; owner or manager, Spencley & Hoar;
P. 0. address, Mineral I'oint, Wis. ; name of buttermaker, F. L. Edmunds ;
he has not attended Dairy School at Madison; no. of patroms, 10;
no. of cows, about 60; no. of pounds of milk every other day, 1,533 ; aver-
age test, 8.T70 per cent.; loss of fat in skim milk, trace; skim milk was
divided by weigher; cream put into cans and transported to Mineral Point
for churning; drainage, fair, drain into running water; no bad odon in
creamery ; location and condition of skim milk tank, in building, clean;
condition of building, large, barn-like structure, fairly clean, horse stable in
one end; the building was painted outside at one time; condition of appa-
ratus, 0. K., clean ; condition of surroundings, 0. K., clean ; condition of pat-
rons’ milk cans, reported O. K.; condition of milk in cans, reported 0. K.

April 29, 1904.—Name of Skimming Staticn, West Willow ; proprietary; loca-
tion, Richland Co; Ithaca township; owner or manager, Burnham & Scott;
P. O. address, Richland Center ; name of buttermzker, C. W. Scholl ; he has
attended Dairy School at Madiscn ; no. of patrons, 24 ; no. of cows, 200; no.
of pounds of milk daily, 3,500; sampling and testing, composite, Babcock ;
drainage, good, spring water runs through the factory; no bad odor in
creamery ; location and condition of skim milk tank, outside factory,
washed daily; location and condition of buttermilk tank, not any; condi-
tion of building, fair, somewhat out of order while repairing is being done;
the building is painted outside; condition of apparatus, fair; condi-
tion of surroundings, good; condition of patrons’ milk cans, fairly good;
condition of milk in cans, reported good.

April 29, 1904.—Name of Skimming Station, Burnham & Scott; proprietary;
location, Richland Co.; Richland township; owner or manager, Burnham
& Scott; P. 0. address, Richland Center; name of buttermaker, Geo.
Buchanan ; he has not attended Dairy School at Madison ; no. of patrons,
16 ; no. of cows, 300 ; no. of pounds of milk daily, 6,000; no. of pounds of
butter daily, 250 ; skim milk was divided by check pump; drainage, good,
runs into cesspool ; no bad odor in creamery ; location and condition of skim
milk tank, in station, washed daily; condition of building, new and good;
the building is not painted outside: condition of apparatus, good ; condition
of surroundings, good ; condition of patrons’ milk cans, reported good ; condi-
tion of milk in cans, good.

April 30, 1904.—Name of creamery, Westford Creamery; proprietary; location,
Richland Co.; Westford township; owner or manager, Frank Bowar; P. O.
address, Cazenovia; name of buttermaker, Frank Bowar; he has attended
Dairy School at Madison; no. of patrons, 29; no. of cows, from 290 te
375 ; no. of pounds of milk daily, 6,000 ; no. of pounds of butter daily, 250 ;
average test 3.71, butter yleld 4.20, and overrun 14 per cent. at last pay-
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ment ; sampling and testing, Babcock test ; loss of fat in skim milk, reported
trace; loss of fat in buttermilk, reported .01 to .02 per cent.; Douglas Cul-
ture starter is used; skim milk was divided by weigher; cream vat was
covered with galvanized iron and cloth; dralnage, fair, surface drain lead-
ing to creek; no bad cdor in creamery; location and condition of skim
milk tank, elevation outside of factory, skim milk is pasteurized, vat
clean ; locaticn and condition of buttermilk tank, outside on surface and
kept clean ; condition of building, gocd; the building is painted outside and
inside also; conditicn of apparatus, gocd; condition of patrons’ milk cans,
reported fair, a few bad; condition of milk in caus, fair.

May 2, 1904.—Name of creamery, Waupaca; proprietary; location, Waupaca ;
owner or manager, Strehlow & Tracte; P. O. address, Watertown ; name of
buttermaker, H. M. Derlith ; he has not attended Dairy School at Madison ;
no. of patrons, 125 miik, 78 cream; no. of pounds of milk daily, 11,000;
no. of pounds of butter dal'y, 440; average test 3.8, butter yield 4.3, and
overrun 12 at last payment ; sampling and testing compcsite, semi-monthly ;
loss of fat in skim milk, .02 per cent.; loes of fat in buttermilk, .04 per
cent. ; Commercial starter is used; skim milk wss divided by weigher;
ecream vats were covered; drainage, three rods to river; no bad odor in
creamery ; location and condition of skim milk tank, upstairs, washed daily ;
location and condition of skim milk tank, upstairs, washed daily; location
and condition of buttermilk tank, upstairs, washed daily ; condition of build-
ing, good; the building is painted outside; cendition of apparatus, com-
bined churn, covered vats, pasteurized heater, separators, ete., 0. K.; con-
dition of surroundings, O. K.; condition of patrcns’ milk cans, 0. K.; con-
dition of milk in eans, 0. K.

May 5, 1904.—Name of creamery, East Side Valley ; co-operative; location, three
miles east of DePere; Private claim, 34; manager, Jas. Smith; P. 0. ad-
dress, East De Pere, R. D.; name of buttermaker, L. A. Goodchild; he has
not attended Dairy Schcol at Madison ; no. of patrons, 114 ; no. of pounds
of milk daily, 11,000; no. of pounds of butter dally, 500 ; average test, 4.1,
butter yield 4.42, and overrun 8 at last payment ; sampling and testing com-
posite, semi-monthly ; loss of fat in skim milk, trace; loss of fat in butter-
milk, trace ; Commercial starter is used ; skim milk was divided by weigher :
cream vat was covered with cloth ; drainage, 100 feet to creek; no bad odor

, in creamery; location and condition of skim milk tank, elevated, inside,

' washed daily; location and condition of buttermilk tank, inside, washed

daily ; condition of building, good ; new cement floor ; the building is painted

i outside ; condition of apparatus, combined churn, two separators, vats,
ete., 0. K.; condition of surroundings, O. K.; condition of patrons’ milk
cans, O. K.; condition of milk in cans, 0. K.

| May 5, 1904.—Name of creamery, Mill Creek; proprietary; location, country;
! Sylvan township, Richland Co., Wis.; owner and manager, Frank E.
Walker ; P. O. address, Boaz, Wis.,, R. F. D.,, No. 1; name of buttermaker,
Frank E. Walker; he has attended Dairy Schcol at Madison; no. of pat-
rons, 40; no. of cows, 500; no. of pounds of milk daily, 10,000; no. of
pounds of butter daily, 400; average test 3.80 per cent., butter yield 4.15
per cent., and overrun 20 per cent. at last payment; sampling and testing,
composite ; loss of fat in skim milk, trace; less of fat in buttermilk, .10
per cent. ; skim milk pasteurized was used as starter ; skim milk was divided
by check pump ; cream vat was covered with wood cover; drainage, running
water through leng drain pipe; no bad odor in creamery, location and con-
dition ‘of skim milk tank, 40 feet from building, above ground, clean, no
bad odor; location and condition of buttermilk tank, overhead in boiler
room, clean, O. K.; condition of building, good, clean; the building is
painted outside; condition of apparatus, good, 0. K., in splendid running
order ; condition of surroundings, clean, O. K.; condition of patrons’ milk
cans, reported clean; condition of milk in cans, reported clean and of ex-
cellent quality, Remarks: Neat little creamery.
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May 5, 1904—Name of Creamery, Sylvan; co-operative; location, village of
Sylvan; Richland Co.; Sylvan township; manager, John Grimm; P. O.
address, Sylvan, Wis.; name of burtermaker, A. H. Bennett; he had not
attended Dairy School at Madison ; no. of patrons, 97; no. of cows, about
400 ; no. of pounds of milk daily, 7,200; no. of pounds of butter daily,
325 ; average test 3.90 per cent., butter yield 4.50, and overrun 15 per cent.,
at last payment ; sampling and testing, composite ; loss of fat in skim milk,
trace; loss of fat in buttermilk, .10 per cent.; skim milk pasteurized was
used as starter; skim milk was divided with weigher; cream vat was
covered with board cover; drainage, carried down a ravine long distance
from creamery; no bad odor In creamery; location and condition of skim
milk tank, galvanized iron tank overhead in boller room, cleaned out daily,
0. K. ; location and condition of buttermilk tank, wooden tank outside build-
ing, above ground, clean; condition of building, first-class' frame building,
clean ; the building is painted outside; condition of apparatus, good, new
and in excellent working order; condition of patrons' milk cans,
reported fair; condition of milk in cans, reported fair. Remarks: Cream-
ery bullding and equipment in good shape and up to date. Buttermaker
understands his business from A to Z.

May 5, 1904.—Name of creamery, Soldiers Grova; proprietary; location, village,
Soldiers” Grove, Crawford Cvo., Clayton township; owner and manager,
of Soldiers’ Grove, Crawford Co., Clayton township; owner and manager,
H. C. Berkholtz ; P. O. address, Soldiers’ Grove, Wis. ; name of buttermaker,
H. C. Berkholtz ; he has not attended Dairy School at Madison ; no. of pat-
rons, milk 30, eream 30 ; no. of cows, did not know ; no. of pounds of cream
daily, 1,000 ; average test 28 per cent., butter yield 4.50, and overrun 18 per
cent. at last payment ; sampling and testing, cream scales used; loss of fat
in skim milk, trace; loss of fat in buttermi'k, .20r per cent.; no starter
used ; skim milk was divided by pooling; cream vat was covered with
cloth ; drainage, wooden sewer, underground to Kickapoo river near cream-
ery; no bad cdor in creamery; location and condition of skim milk tank,
galvanized iron, elevated in buttermaking room, clean, 0. K.; location and
condition of buttermilk tank, galvanized iron, elevated in' buttermaking
room, clean, O. K. ; condition of building, good, clean, O. K. ; the building is
painted outside ; condition of apparatus, good, in splendid order, clean ; con-
dition of surroundings, clean, O. K.; condition. of patrons’ milk
cans, reported cream arriving clean and in sweet condition; condition of
milk in caps, reported milk O. K., clean. Remarks: The creamery re-
celves both milk and hand separator cream. First-class plant in all re-
spects. Roomy, high ceilings, neatly painted inside and out.

May 5, 1904.—Name of creamery, Tavera Creamery Co.; co-operative; loca-
tion, Richland Co.; Richwood township; manager, Mike McDermott; P. O.
address, Tavera; name of buttermaker, Orlando C. Grim; he has attended
Dairy Scheol at Madison; no. of patrons, 8; no. of cows, 100; no. of
pounds of milk daily, 1,500 ; no. of pounds of butter daily, 85 ; sampling and
testing, composite test; skim milk was divided with check pump; cream
vat was covered with wood cover; drainage, good, underground; no bad
odor in ereamery ; location and condition of skim milk tank, in boiler room,
washed every day ; location and condition of buttermilk tank, outside, good ;
condition of building, fair; the building is being painted outside; condition
of apparatus, good; condition of surroundings, goed; condition of patrons’
milk cans, good ; condition of milk in cans, fairly good.

May 5, 1904.—Name of creamery, Richwood Creamery; proprietary; location,
Richland Co.; Richwood township; owner or manager, Parker Hilder-
brand ; I'. O. address, Boscobel ; name of buttermaker, A. T.. Kincannon ;
he has attended Dairy School at Madison ; no. of patrons, 12; ne. of cows,
60 ; no. of pounds of milk daily, 800; no. of pounds of butter daily, 35;
sampling and testing, Babcock ; patrons help themselves to skim milk ; cream
vat was covered with oil cloth ; drainage, surface; no bad odor in creamery ;
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location and condition of skim milk tank, inside, elevated, washed daily;
loeation and condition of buttermilk tank, kept in cans; condition of build-
ing, good; the building is phinted outside; condition of apparatus, all good,
except butter worker ; condition of surroundings, good ; condition of patrons’
milk cans, fair; condition of milk in cans, fair,

May 6, 1904.—Name of creamery, New Century; co-operative; location, New
Franklin, Brown Co.; manager, A. L. Greiling; P. O. address, New Frank-
lin; name of buttermaker, R P. Bjeergaard; he has not attended Dairy
School at Madison ; no. of patrons, 140 ; no. of pounds of milk daily, 8,000;
no. of pounds of butter daily, 320; average test 4.11, butter yield 4.76; and
overrun 16 at last payment ; sampling and testing, composite, semi-monthly ;
loss of fat in skim milk, .02 per cent.; loss of fat in buttermilk, .05 per
cent.; Commercial starter is used; skim milk was divided by weigher;
cream vat was covered with oil cloth; drainage, tiled 40 rods to a ravine
in woods: no bad odor in creamery; location and condition of skim milk
tank, inside, washed daily; location and condition of buttermilk tank, in-
side, washed neatly every day; condition of building, good, wood floor; the
building is painted outside; condition of apparatus, combined churn, two
cream separators; tester vats, starter can, heater, 0. K.; condition of sur-
roundings, O. K.; condition of patrons’ milk cans, O. K.; condition of milk
in cans, good .

May 7, 1904.—Name of creamery, West De Pere; co-operative; location, one
and one-half miles west of De Pere; manager, J. Vanderlin; P. O. address,
West De Pere; name of buttermaker, O. E. Holland ; he has not attended
Dairy School at Madison; no. of patroms, 130; no. of pounds of milk
daily, 13,000 ; no. of pounds of butter daily, 600; average test 4.05, butter
yleld 4.70, and overrun 16 at last payment; sampling and testing, com-
posite, semi-monthly ; loss of fat in skim milk, .08 per cent.; loss of fat in
buttermilk, .05 per cent.; Commercial starter is used; skim milk was di-
vided by weigher; cream vat was covered with cloth; drainage, 1,400 feet
tile to ereek: bad odor in creamery from poor floor; location and condition
of skim milk tank, elevated, inside, washed daily; location and condition
of buttermilk tank, inside, washed daily; condition of building, good, ex-
cept floor; building is painted outside; condition of apparatus, good, two
combined churns, two cream separators, vats, ete., good; condition of sur-
roundings, O. K.; condition of patrons’ milk cans, O. K.; condition of milk
in cans, 0. K.

May 7, 1904.—Name of creamery, Rockdale; proprietary; location, Rockdale,
Dane Co.; owner or manager, H. Schemff Co.; P. O. address, Ft. Atkinson ;
name of bnttermnker J. C. Holm ; he has not nttended Dairy School at Madi-
son ; no. of patrons, 28 milk and 15 cream; no. of pounds of milk dally,
2500 ; cream, 300 ; no. of pounds of butter daily, 200; average test, 3.90;
butter yield 4.42, and overrun 13, at last payment; sampling and testing,
composite, semi-monthly ; loss of fat in skim milk, .07 per cent.; inspector’s
test of composite milk sample for day, 3.9 ; no starter is used ; skim milk was
divided by weigher; cream vat was covered with board; drainage, tile
across road to creek; no bad odor in creamery; location and condition of
skim milk tank, upstairs, washed daily; location and condition of butter-
milk tank, upstairs, washed weekly ; condition of building, brick, good com-
dition, new wood floor; condition of apparatus, O. K.; condition of sur-
roundings, 0. K.; condition of patrons’ milk eans, 0. K.; condition of milk
in cans, 0. K.

May 9, 1904.—Name of creamery, Baldwin ; co-operative; location, Baldwin, St.

Croix Co.: manager, A. J. Nyman ; P. O. address, Baldwin ; name of butter-
maker, O. Garlid ; he has not attended Dairy School at Madison ; no. of pat-
rons, 150 ; no. of pounds of cream daily, 2,800 ; no. of pounds of butter daily,
616 ; sampling and testing, composite, semi-monthly ; no starter used ; closed
cream. vat ; drainage, tiled to near by creek; no bad odor In creamery; loca-
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tion and condition of buttermilk tank, outside, washed daily; condition of
bullding, fair, repairs being made on it at date of visit; the building is
painted outside; condition of apparatus, combined churn, covered vats and
tester new.

May 10, 1904.—Name of creamery, River Falls; proprietary; location, River
Falls ; owner, Milton Dairy Co.; P. O. address, St. Paul; name of butter-
maker, H. Scheick; he has not attended Dairy School at Madison; no. of
patrons, 48; no. of pounds of cream daily, 100 gals; no. of pounds of
butter daily, cream shipped; average test, 26; sampling and testing, com-
posite, weekly; cream kept in cans; drainage, river at back door; no bad
odor in creamery ; condition of building, good; the building is painted out-
side; condition of surroundings, O. K.; condition of cream in cans, good
condition,

May 11, 1904.—Name of creamery, Roberts; proprietary; owner, S. J. Hankins;
P. O. address, Roberts ; name of buttermaker, C. J. Goddard; he has mot at-
tended Dairy School at Madison ; no. of patrons, 44 ; no. of pounds of cream,
daily, 700 ; no. of pounds of butter daily, 250; average test 25, and over-
run 15 at last payment; sampling and testing, composite, weekly; no
starter was used; cream vat was covered with paper on frame; drainage,
ubout forty rods to a field; no bad odor in creamery; location and condi-
tion of buttermilk tank, returned in cans; condition of building, fair, wood
floor ; the building is painted outside; condition of apparatus, box churn
and table worker, hand tester in fair condition; condition of surroundings,
0. K.; condition of patrons’ milk cans, 0. K.; ccndition of cream in cans,
0. K. - '

May 12, 1904.—Name of creamery, Brookville; proprietary; location, 4 miles
south of Woodville ; sec. 14, town 16; owner, Stockman Bros. & Meahle;
P. O. address, Woodville, R. D.; name of buttermaker, F. C. Meahl; he
has not attended Dairy School at Madison; mo. of patroms, 65; mno. of
pounds of milk daily, 7,300; no. of pounds of butter daily, 275; average
test 4.30, and overrun 15 at last payment ; sampling and testing, composite,
weekly ; loss of fat In skim milk, .05 per cent.; no starter was used ; skim
milk was divided by weigher; cream vat was covered with board; drainage,
15 rods to creek, no bad odor in creamery; location and condition of skim
milk tank, elevated, inside, washed daily; location and condition of butter-
milk tank, outside, washed frequently; condition of building, fair, wood
floor ; the building is painted outside; condition of apparatus, combined
churn, tester, vats and separator, O, K.; condition of surroundings, 0. K.;
condition of patrons’' milk cans, O. K.; condition of milk in cans, 0. K.

May 13, 1904.—Name of creamery, Wilson ; co-operative; location, Wilson, St.
Croix county; manager, G. W. Lapointe, Jr.; P. 0. address, Wilson ; name
of buttermaker, J. O. Dotseth ; he has not attended Dairy School at Madi-
son ; no. of patrons, 56 cream and 19 milk; no. of pounds of milk daily,
6,500 ; no. of pounds of butter daily, 300; average test 4.05, butter yield
461, and overrun 14 at last payment; sampling and testing, composite,
semi-monthly ; loss of fat in buttermilk, .07 per cent.; no starter was used;
skim milk was divided by weigher; cream vat was not covered; drainage,
10 rods to creek, flushed out when rains; no bad odor in creamery; loca-
tion and condition of skim milk tank, inside, washed daily; location and
condition of buttermilk tank, inside, washed frequently; condition of build-
ing, new, wood floor; the building is painted outside; condition of appa-
ratus, new, combined churn, cream separator, tester and vats, 0. K.; con-
dition of surroundings, 0. K.; condition of patrons’ milk cans, 0. K.; con-
dition of m.k in ecans, 0. K.

B |

May 16-17,1904.—Name of creamery, Englewood ; proprietary ; location, country ;
Fountain Prairie township ; owner or manager, F. C. Westphal ; P. O. address,
Columbus, Wis.; name of buttermaker, Casper Holm ; he has not attended
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Dairy School at Madison; mo. of patrons, 83; no. of cows, 800; no. of
pounds of milk every other day, 11,331; no. of pounds of cream every
other day, 250; no. of pounds of butter every other day, 533; average test
3.80, tutter yield 4.30, and overrun 15 per cent. at last payment; sampling
and testing, composite ; loss of fat in skim milk, trace; loss of fat in but-
termilk, .20 per cent.; no starter is used; skim milk was divided by pool-
ing; eream vat was covered with canvas cover; drainage, underground tile
drain leading to marsh long distance from factory; no bad odor in cream-
ery; location and condition of skim milk in tank, galvanized iron tank on
sceend floor, clean, O. K.; lccation and condition of buttermilk tank, gal-
vanized iron tank on second floor, clean; conditicn of building, first-class
frame building, clean, O. K.; the building is painted outside; condition of
apparatus, clean and in good running order; condition of surroundings,
0. K.; condition of patrons’ milk cans, good, clean; condition of milk in
cans, good, clean,

20, 1904.—Name of creamery, Prairie Queen; co-operative; loeation, three
miles west of Cambridge; sce. 10, town of Christiana ; manager, J. Chris-
tianson; P. O. address, Cambridge, R. D.; name of buttermaker, O. T.
Olson ; he has not attended Dairy School at Madison; no. of patrons, 22;
no. of pounds of milk daily, 4000; no. of pounds of butter daily, 160;
average test 3.7, butter yield 4.06, and overrun 9, at last payment ; sampling
and testing, composite, semi-monthly ; commercial starter is used ; skim milk
was divided by weigher; cream wvat was covered with board; drainage,
tiled about 8 rods to side of rcad; bad odor in creamery ; location and con-
dition of skim milk tank, overhead of closed driveway, washed dally; loca-
ticn and ccndition of buttermilk tank, use one vat for both; condition of
building, good, cement floor; the building is painted outside; condition of
apparatus, combined churn, two cream separators, vats and tester 0. K.;
conditicn of surroundings, dirty; condition of patrons’ milk cams, 0. K.;
condition of milk in cans, 0. K.

24, 1904.—Name of creamery, Marxville ; co-operative ; location, Marxville ;
Dane Co.; manager, G. Ahens; P. O. address, Mazomanie, R. F. D.; name of
buttermaker, G. M. Stewart; he has attended Dairy School at Madison ; no.
of patrons, 64 ; no. of pounds of milk daily, 8,000; no. of pounds of butter
daily, 340; butter yield, 3.98; sampling and testing, composite, seml-month-
ly ; lcss of fat in skim milk, .03 per cent.; loss of fat in buttermilk, .06 per
cent. ; Commercial starter is used ; skim milk was divided by weigher ; cream
vat was covered with screen; drainage, tiled 15 rods to dry ravine; no bad
oder in creamery ; location and condition of skim milk tank, upstairs, washed
daily : location and condition of buttermilk tank, upstairs, washed weekly ;
cendition of building, falr, cement floor; the building is painted outside;
condition of apparatus, O. K.; condition of surroundings, 0. K.; condition
of patrons’ milk cans, 0. K.; condition of milk in cans, 0. K.

25, 1904.—Name of creamery, Mazomanie; co-operative; location, Mazo-
manie ; Dane Co.; manager, A. M. Benedict; P. 0. address, Mazomanie ;
name of buttermaker, J. F. Madison ; he has attended Dairy School at Mad-
ison ; no. of patrons, 60 ; no. of pounds of milk daily, 6,000; no. of pounds of
butter daily, 240 ; average test 3.42 per cent., butter yleld 3.9 per cent., and
overrun 14 per cent., at last payment ; sampling and testing, composite, bi-
monthly ; loss of fat in skim milk, .05 per cent.; loss of fat in buttermilk,
.62 per cent.; cream vat was covered with pan cover; drainage, tiled 20
rods to river; no bad odor in creamery ; location and condition of skim milk
tank, upstairs, washed daily; location and condition of buttermilk tank,
sunk in ground, washed about twicel a year, condition of buildmg fair,
wooden floor ; the building is painted outside: condition of apparatus, box
churn and worker, separator, ete.) in fair condition; condition of sur-
roundings, O. K. ; condition of patrons’ milk cans, O. K. ; condition of milk
in cans, 0. K.
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May 26, 1904.—Name of creamery, Blue Mounds; proprietary; owner, Roach &
Seeber Co.: P. O. address, Waterloo, Wis. ; name of buttermaker, J. Welsen-
sel ; he has not attended Dalry School at Madison ; no. of patrons, 22; no.
of pounds of milk daily, 7,000 ; no. of pounds of butter daily, 330 ; sampling
and testing, composite, semi-monthly; skim milk was divided by weigher,
drainage, cesspool; no bad odor in creamery; location and condition of
skim milk tank, upstairs, washed daily; location and condition of butter-
milk tank, upstairs; condition of building, good; the building is painted
outside ; condition of surroundings, O. K.; condition of patrons’ milk cans,
0. K. ; condition of milk in cans, 0. K.

May 28, 1904.—Name of creamery, Gold Medal; proprietary; location, Reese-
ville, Dodge Co.; owner, G. W. Oslmundt; P. O. address, Reeseville; name
of buttermaker, H. Miller ; he has not attended Dairy School at Madison;
no. of patrons, 40; no. of pounds of milk daily, 5,800; average test, 3.60;
butter yleld, 4.10; sampling and testing, composite, semi-monthly ; loss of
fat in skim milk, trace; loss of fat in buttermilk, 1-10 per cent.; skim-milk
was divided by weigher; cream vat was covered with canvas; drainage 300
feet to a marsh; no bad odor in creamery; location and condition of skim
tank, upstairs, washed daily; location and condition of buttermilk tank,
outside in ground, cleaned once a year; condition of bullding, fair, stone
basement, cement floor ; building Is painted outside; condition of apparatus,
combined churn and vats fair, separator and tester O. K.; condition of sur-
roundings, 0. K. ; condition of patrons’ milk cans, 0. K.; condition of milk
in cans, gemerally fair.

-

Juné 2, 1904.—Name of creamery, Marshfield ; proprietary ; location, Marshfield ;
owner, Fuller & Mathe; P. O. address, Marshfield : name of buttermaker, L.
J. Randles, he has not attended Dairy School at Madison ; no. of patrons, 17
milk, and 130 cream ; ne. of pounds of milk daily, 20,000; no. of pounds of
butter dally, 1,100; sampling and testing, compesite, monthly; no starter
is used ; skim milk was divided by weigher; cream vat was covered; drain-
age runs alongside of street, said to have change contemplated ; no bad odor
in creamery; location and condition of skim milk tank, outside, washed
daily ; location and condition of buttermilk tank, outside, mot washed:
condition of bullding, fair, wood floor in poor shape; building Is painted
outside ; condition of apparatus, good, combined churn, cream separator,
vats, ete,, 0. K.; condition of surroundings, O. K.; condition of prtrons’
milk cans, 0. K.; condition of milk in cans, 0. K.

June 2, 1904.—Name of creamery, Beaver Dam ; proprietary; location, coun-
try, Beaver Dam, Dodge Co.; owner and manager, E. H. Weber; P. 0. ad-
dress, Beaver Dam, R. R. No. 1, Wis; name of buttermaker, E. H. Weber;
he has not attended Dairy School at Madison ; no. of patrons, 41; no, of
cows, 375; no. of pounds of milk daily, 5,000; no. of pounds of butter
daily, 210; average test, 3.70; butter yield, 4.15; overrun 15 per cent. at
last payment; sampling and testing, composite; loss of fat in skim milk,
.02 per cent.; Icss of fat in buttermilk, .20 per cent.; Com. culture
used for starter ; skim milk was pooled ; cream vat was not covered; drain-
age, underground drain five rods in length leading into field ; no bad odor
in creamery ; location and condition of skim milk tank, above ground, close
up to building, clean ; location and condition of buttermilk tank, cistern in
the ground, equipped with wood pump, clean; condition of building, fairly
good, old frame building, clean; building is painted outside; condition of
apparatus, first class, clean; condition of surroundings, kpod, clean, free
from objecticnable odors; condition of patrons’ milk cans, reported very
good and very clean, good lot of patroms; condition of milk In cans, re-
ported fine and clean.

June 2, 1904.—Name of creamery, Ruedebusch ; proprietnry. location, Clt_y of
Beaver Dam, Dodge Co.; owner and manager, C. F. R‘nedepuseh P. 0,
address, Beaver Dam, Wis.; name of buttermaker, C. F. Ruedebusch; he
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has not attended Dairy School at Madison; no. of patrons, 80; no. of
cows, 650 ; no. of pounds of milk daily, about 8,000; no. of pounds of but-
ter daily, about 300; average test, 3.80; butter yield, 4,30; overrun 15
per cent. at last payment; sampling and testing, composite, cream scales
used ; loss of fat in skim milk, trace; loss of fat in buttermilk, .20 per
cent.; no starter is wused; skim milk was divided with Check
Pump; cream wat was not covered; drailnage runs into city sewer; no
bad odor in creamery; location and condition of skim milk tank, near
creamery, above ground, clean; location and condition of buttermilk tank,
near creamery, above ground, clean; condition of building, fairly good
frame bullding, clean; building is painted outside; condition of apparatus,
first class, clean, O. K.; condition of surroundings, clean, 0. K.; condition
of patrons’ milk cans, reported not all up to standard; condition of milk in
cans, reported fairly good. Remarks: Splendid cement floor with deep

gutter in creamery. New churn and cream ripening vats. Creamery very
clean.

June 7, 1904.—Name of creamery, Hewitt Station ; proprietary ; location, Hewitt,

Wood Co.; owner, Purner Bros.; P. O. address, Marshfield; name of sta-
tionman, Geo. Korth; he has not attended Dairy School at Madison; no.
of patrens, 32; no. of poinds of milk daily, 4,800; sampling and testing,
composite, semi-monthly ; loss of fat in skim milk, .1 per cent.; skim milk
was divided by weigher; no cream vat, use cans; drainage runs alongside
road ; no bad odor in creamery; location and condition of skim milk tank,
outside, washed daily; condition of building, fair, wooden floor; building
is painted outside ; conditon of apparatus, cream separator and vats, O. K. ;
condition of surroundings, O. K.; condition . patrons’ milk cans, 0. K_;
conditicn of milk in cans, good, with the exception of some sediment in
bottom of cans. Remarks: Thirty-two samples of milk were tested which
showed 3.2 per cent, to 4.7 per cent. butter fat.

June 8, 1904.—Name of creamery, North Hewltt; proprietary; 4 miles east
of Marshfield ; owner or manager, Puerner Bros.; P. O, address, Marsh-
field ; name of buttermaker, E. C. Kolcle; he has not attended Dairy School
at Madison ; no. of patrons, 64 milk, 2 cream ; no. of pounds of milk daily,
24,000 ; no. of pounds of butter daily, 1,100 ; average test, 3.6; butter yield,
4.26 ; overrun 17 per cent. at last payment ; sampling and testing, composite,
semi-monthly ; loss of fat in skim milk, .03 per cent.; loss of fat in butter-
milk, .08 per cent.; Commercial starter is used; skim milk was divided by
weigher ; cream vat was covered with canvas; drainage runs alongside
road, bad odor around skim milk tank; no bad odor in creamery ; location
and condition of skim milk tank, elevated, inside, washed daily ; location and
condition of buttermilk tank, elevated, inside, washed daily; condition of
building good; building is painted outside; condition of apparatus, 0. K.;
condition of surroundings, except for drainage O. K.; condition of patrons’
milk cans, 0. K.: condition of milk in cans, good, except sediment in bot-
tom. Remarks: Out of 65 bottles tested, 24 were incorrect.

June 8, 1904.—Name of creamery, Knapp:; proprietary; location, village of
Knapp, Stanton township, Dunn Co.; manager, F. C, Bush; P. O. address,
Knapp, Dunn Co., Wis.; name of buttermaker, F. C. Button; he has at-
tended Dairy School at Madison; no. of patrons, 130; no. of cows, 1,500;
no. of pounds of cream daily, 3,000, hand separator; average test, 22 per
cent. ; butter yield, 1.15 1lbs.; overrun 15 per cent. at last payment; sam-
pling and testing, composite, scales used; loss of fat in skim milk, no skim
milk ; loss of fat in buttermilk, about [20 per cent.; no starter is used;
cream vat was covered with board; drainage, blind ditch down to small
running stream ; no bad odor in creamery; location and condition of skim
milk tank, no skim milk at creamery: location and condition of buttermilk
tank, near factory, above ground, clean; condition of building, an old
church building, not in good shape, clean, floor very bad; building has been
painted outside; condition of apparatus, fair, clean, churn hardly satis-
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factory to butter maker; condition of surroundings, clean, 0. K.; condition
of patrons’ cream cans, clean, 0. K.; condition of cream in cans, fair, not
all good, some overripe.

June 9, 1904.—Name of creamery, Nasonville; proprietary; location, 9 miles
southwest of Marshfield; owner or manager, Puerner Bros.; P. O. address,
Marshfield ; name of buttermaker, M. Roder; he has not attended Dairy
School at Madison; mo. of patrons, 70 milk, 6 cream; no. of pounds of
milk daily, 9,000; no. of pounds of butter daily, 440; average test, 3.79;
butter yield, 4.36; overrun 14.6 per cent. at last payment; sampling and
testing, composite, semi-monthly; loss of fat in skim milk, .04 per cent.;
commercial starter is used; drainage runs alongside road; no bad odor in
creacery ; location and condition of skim milk tank, elevated, in boiler
room, weshed daily; location and condition of buttermilk tank, outside,
wooden tank in ground, not washed; condition of building, fair; buillding
is painted outside; condition of apparatus, O. K.; condition of surround-
ings, O. K.; condition of patrons’ milk cans, O, K.; condition of milk in
cans, good with the exception of sediment in the bottom of cans. Re-
marks : Six cream patrons. No scale. Out of 80 test bottles, 30 were
incorrect.

June 16, 1904.—Name of creamery, London; proprietary; location, London ;
owner or manager, Roach & Seeber; P. O, address, London, Wis.; name of
buttermaker, Herman Louis; he has not attended Dairy School at Madison ;
no. of patrons, 45; po. of pounds of milk daily, 10,000; no. of pounds of
butter daily, 400; average test; butter yield, 4.00; sampling and
testing, composite, weekly ; loss of fat in skim milk, .07 per cent.; loss of
fat in buttermilk, .1 per cent.; buttermilk starter is used; farmers hire a
man to divide skim milk; cream vat was covered by screen and cloth;
drainage follows a ditch for a distance along R. R. track; some bad odor
in creamery ; location and condition of skim milk tank, on south side of
building, sour; location and condition of buttermilk tank, same place as
skim milk tank; condition of building, fair; building is painted outside ;
condition of apparatus, fair; condition of surroundings, fair.

June 17, 1904.—Name of creamery, Ives Grove; proprietary; location, Racine
Co. ; owner, G, M. Combs ; I". O. address, Union Grove, R. F. D.; name of
buttermaker, G. M. Combs; he has not attended Dairy School at Madison ;
no. of patroms, 57; no. of pounds of milk daily, 7,000; no. of pounds of
butter daily, 300 ; average test, 3.84 per cent.; butter yield, 4.23 per cent.;
overrun 10 per cent. at last payment; sampling and testing, composite;
loss of fat in skim milk, .1 per cent.; inspector's test of composite milk
sample for day, 3.6 per cent.; no starter is used; help themselves to skim
milk ; cream vat was not covered ; drainage, tiled alongside of road; no bad
odor in creamery; location and condition of skim milk tank, inside on
floor, washed daily; location and condition of buttermilk tank, use a bar-
rel ; condition of building, fair, wood floor ; building is not painted outside;
condition of apparatus, fair; condition of surroundings, hog pen across
the road a nuisance; condition of patrons’ milk cans, O. K,; condition of
milk in cans, generally good. Remarks: Two test bottles incorreet.

June 17, 1904.—Name of creamery, Deerfield; co-operative; location, Deerfield,
Dane Co.; manager, H. Quammen ; P. O. address, Deerfield ; name of but-
termaker, H, Mustad; he has not attended Dairy School at Madison; no.
of patrons, 42; no. of pounds of milk daily, 8,000; no. of pounds of butter
daily, 330; average test, 3.63; butter yield, 4.15; overrun 15 per cent. at
last payment; sampling and testing, compesite, weekly test; loss of fat
in skim milk, .05 per cent.; loss of fat in buttermilk, .3 per cent.; no
starter is used; farmers help themselves to skim milk ; cream vat was cov-
ered by a cloth; drainage, an old-fashioned tank or pool mear by creamery ;
no bad odor in creamery ; location and condition of skim milk tank, inside
factory, good condition; location and condition of buttermilk tank, out-
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side, fair; condition of bullding, fair; building is painted outside; condition
of apparatus, good; conditlon of surroundings, fair; condition of patrons’
milk cans, good; condition of milk in cans, good.

June 18, 1904.—Name of creamery, Cottage Grove; stock company; location,
Cottage Grove; manager, H. 8. Clark; P, O. address, Cottage Grove; name
of buttermaker, Chas. J. Heimdahl; he has not attended Dairy School at
Madison ; no. of patrons, 65; no. of pounds of milk daily, 9,000; no. of
pounds of butter daily, 370; average test, 3,60; butter yield, 4.10; over-
run 14 per cent. at last payment ; sampling and testing, composite, twice a
month ; loss of fat in skim milk, .05 per cent.; loss of fat in buttermilk,
.2 per cent.; no starter is used; skim milk was divided by a weigher;
cream vat was covered by boards; drain out in a nearby slough; no bad
odor in creamery ; locatlon and condition of skim milk tank, up stairs, fair;
location and condition of buttermilk tank, outside, fair; condition of build-
ing, not very tidy; building is painted outside; conditlon of apparatus,
good ; condition of surroundings, fair; condition of patrons’ milk cans,
good ; condition of milk in cams, good.

June 20, 1904 —Name of creamery, Rudolph; proprietary; locatlon, Rudolph,
Wood Co.: owner or manager, A. I. Chambers; P. O. address Rudolph;
name of buttermaker, A. I. Chambers; he has not attended Dairy School
at Madison ; no. of patrons, 94; no, of pounds of milk daily, 13,800; no.
of pounds of butter daily, 570; average test, 3.6; butter yield, 4.10; over-
run 14 per cent. at last payment; sampling and testing, composite, test
twice a month; loes of fat in skim milk, .02 per cent.; loss of fat in
buttermilk, .15 per cent.; no starter is used; skim milk was divided by
check pump; cream vat was covered by canvas; drain out in a field and
there disappears; no bad odor In creamery; location and cordition of skim
milk tank, Inside factory, In good condition ; location and conditicn of but-
termilk t&nk, outside, fair; cendition of building, good; building is painted
outside ; conditlen of apparatus, gocd; condition of surroundings, good;
condition of patrons’ milk cams, good; corditicn of milk in cans, falr,

June 21, 1904.—Name of creamery, Star: proprietary; lcgcation, Junction City,
Portage Co.: owner or manager, Jacob Skibba; P. O. address, Junction
City ; name of buttermaker, W. R. Chambers; he has not attended Dairy
School at Madison ; no. of patrons, 73; no. of pounds of milk daily, 7,500;
no, of pounds of butter daily, 330; average test, 3.80; butter yleld, 4.34;
overrun 14 per cent. at last payment; sampling and testing, composite
test two times a month; loss of fat in skim milk, .03 per cent.; loss of
fat in buttermilk, .15 per cent.; no starter is used; skim milk was divided
by weigher ; cream vat was covered by canvas: drain out in a field ; no bad
odor in creamery; location and condition of skim milk tank, overhead In
boiler room ; location and condition of buttermilk tank, outside building, in
the ground; condition of building, good:; building is brick veneered; con-
diticn of apparatus, good; condition of surroundings, good; condition of
patrons’ milk cans, good; conditicn of milk in cans, good.

June 21, 1904 —Name of creamery, Empire; proprietary; location, Junection
City, Portage Co.; owner or manager, Geo, H. Jewett; P. O. address,
Marshall, Wis. ; name of buttermaker, Wm. Verthein ; he has attended Daliry
School at Madison: no, of patrons, 48 ; no. of cows, 320: mo. of pounds
of milk dally, 6,000; no. of pounds of butter daily, 270 ; average test, 3.9 ;
butter yield, 4.50; overrun 16 per cent. at last payment; sampling and
testing, composite; lcss of fat in skim milk, .02 per cent.; loss of fat In
buttermilk, .2 per cent.; commercial starter is used; skim milk divided by
weigher;: cream vat was covered with canvas; drainage rather poor, drain
onto the back lot; bad odor in creamery; location and condition of skim
milk tank, inside factory; location and condition of buttermilk tank, had
none, used a barrel outside building; condition of bullding, poor; building
1s painted outside; condition of apparatus, fair; condition of surroundings,
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fair, excepting the nuisance of the drain; condition of patrons’ milk cans,
was not present while milk was received, Remarks: At present the sani-
tary condition of this creamery is poor. They are, so the buttermaker
said, preparing to repair and improve it.

June 22, 1904.—Name of creamery, Milladore; proprietary; location, Milladore,
Wood Co.; owner or manager, Wm. Spooner; P. O. address, Milladore;
name of buttermaker, Wm. Spooner; he has not attended Dairy School at
Madison ; no, of patrons, 45; no. of pounds of milk daily, 5,000; no. of
pounds of butter daily, 220 ; average test, 3.9 butter yield, 4.40; overrun 13
per cent. at last payment ; sampling and testing, composite, semi-monthly ;
less of fat in skim milk, .03 per cent.; loss of fat in buttermilk, .70 per
cent. ; no starter is used; skim milk was divided by weigher; cream vat
was not covered ; dralnage, open, onto nearby field ; no bad odor in cream-
ery; location and condition of skim milk tank, up stairs, conditlon fair;
location and condition of buttermilk tank, had none, had a twin cream
vat, one compartment used for buttermilk; eondition of building, fair, but
erude, not tidy; building is not painted outside; conditlon of apparatus,
fair ; condition of surroundings, fair; condition of patrons’ milk cans, fair;
condition of milk in cans, good, recelved some cream which was 4n bad
condition.

June 23, 1904 —Name of creamery, Brookside; proprietary; location, Sherry,
‘Wood Co.; owner, J. A. Yerk; P. O. address, Markesan ; name of butter-
maker, C. B. Harbaugh; he has not attended Dairy School at Madison;
no. of patrons, 100; no, of pounds of milk daily, 9,500; no. of pounds of
butter daily, 390; average test, 3.8; butter yleld, 4.11; overrun 3.7 per
cent. at last payment: sampling and testing, composite, seml-monthly ; loss
of fat In skim milk, .3 per cent.; loss of fat In buttermilk, .15 per cent,:
no starter is used ; skim milk was divided by automatic weigher; cream vat
was not covered; drainage bad, natural condition good but is not taken
advantage of ; some bad odor In creamery; location and condition of skim
milk tank, up stairs, clean; location and condition of buttermilk tank,
by the side of eream vat, not clean; condition of building, fair; bullding
is painted outside; condition of "apparatus, poor; conditlon of surround-
ings, fair, excepting the nuisance of the drain; condition of milk In cans,
was not present when milk was received.

June 23, 1904.—Name of creamery, Mitchell, Griffith & Co. Creamery; proprie-
tary ; location, Blinkes township, Wood Co.; owner, Mitchell, Griffith & Co.;
P, 0. address, Sherry; name of buttermaker, F. W. Parks; he has not at-
tended Dairy School at Madison; no. of patrons, 120; no. of pounds of
milk daily, 19,000; no. of pounds of butter dally, 800; average test, 3.6 of
milk, handle hand separator cream; overrun 11 per cent. at last payment;
sampling and testing, composite, semi-monthly ; commercial starter is used :
skim milk was divided by automatic weigher; cream vat was covered, shal-
low ; drain underground onto nearby field ; some bad odor in creamery; lo-
cation and condition of skim milk tank, outside building, use an old churn,
fair condition; location and condition of buttermilk tank, outside, In
ground ; condition of building, rather poor; building is painted outside:
condition of apparatus, fair; condition of surroundings, fair; condition of
patrons’ milk cans, not present while milk was received.

June 23, 1904.—Name of creamery, Yorkville; proprietary; location 5 mliles
northeast of Unlon Grove, Racine Co.; owner or manager, Karney—Roessler
Co.; P. O. address, Jefferson; name of buttermaker, J. J. Jackson; he has
not attended Dairy School at Madison; no. of patrons, 7T1; no. of pounds
of milk dally, 9,500; no. of pounds of butter daily, 410; average test 3.75
per cent., butter yield 4.35 per cent., and overrun 16 per cent., at last pay-
ment ; sampling and testing composite, semi-monthly; loss of fat In skim
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milk, .08 per cent. ; no starter used ; patrons helped themselves tu skim m,
cream vat was not covered ; drainage, 70 feet from creamery and then along-
side of road; no bad odor in creamery ; location and condition of skim milk
tank, inside, washed dally ; location and condition of buttermilk tank, inside,
washed daily; condition of bullding, good, cement floor: the bullding is
painted outside ; condition of apparatus, O. K.; condition of surroundings,
very neat; condition of patrons’ milk cans, some quite dirty and others
rusty ; cendition of milk in cans, fair.

June 24, 1904.—Name of creamery, Symeco: co-operative; location, Symco,
Waupaca Co. : manager, T. H, Hart; P. O. address, Symeo ; name of but-
termaker, T. ‘H, Hart: he has attended Dairy School at Madison ; mo. of
patrons, T2 milk and 7 cream; no. of pounds of milk daily, 16,000 ; no. of
pounds of butter daily, 750 average test 3.9, butter yield 4.5; sampling
and testing, composite, semi-monthly ; loss of fat in skim milk, .02 per cent. :
Commercial starter is used ; skim milk was divided by weigher ; cream vat
was covered with oil cloth ; drainage, about 20 rods to a river; no bad
odor In creamery ; location and condition of skim milk tank, elevated, in-
side, washed daily; location and condition of buttermilk tank, elevated,
inside, washed two or three times a week; condition of building, good,
cement floor; the building is painted on outside; condition of apparatus,
combined churn, two Alpha separators, vats and tester O, K.; condition of
surroundings, 0. K.; condition of patrons’ milk cans, clean; condition of
milk in cans, fair, p

June 24, 1904.—Name of creamery, Marshfield ;: proprietary ; location, Marsh-
field ; owner or manager, Fuller & Mathe; P. 0. address, Marshfield ; name
of buttermaker, T. J. Randles: he has not attended Dairy School at Mad-
ison ; no. of pounds of milk daily, handle mostly cream: no. of pounds of
butter daily, 1,700: sampling and testing, composite, semi-monthly; no
starter is used ; skim milk was divided by automatie weigher ; cream vat was
covered with boards ; drainage, drain into ditch along public street, very of-
fensive smell ; bad odor in creamery ; location and condition of skim milk
tank, outside, not clean; location and condition of buttermilk tank, in
ground ontside, not clean: condition of building, not clean; the building
is painted outsde; condtion of surroundings, fair, excepting the drainage ;
condition of patrons’ milk cans, fair; condition of milk in cans, fair.

June 25, 1904 —Name of creamery, Abbotsford ; proprietary ; location, Abbots-
ford ; owmer, F. E. Wiggins ; P. O. address, Abbotsford; name of butter-
maker, F. E. Wiggins; he has not attended Dairy School at Madison : no.
of patrons, 100: no, of pounds of milk daily, part cream and part milk;
no. of pounds of butter daily, 550 ; average test, milk 3.8, cream about 30:
did not know overrun : sampling and testing, composite, semi-monthly ; skim
milk was divided by automatic weigher ;: cream vat was not covered ; drain-
age, drain into ditch along the publie highway and then to small stream ;
no bad odor In creamery; location and condition of skim milk tank, up-
stairs, foul: location and condition of buttermilk tank, have none ; condi-
tlon of building, fair: the building i1s painted outside; condition :of appa-
ratus, good except the milk pumps, which are not. cleaned: condition of
surroundings, good: condition of patrons’ milk cans, good; condition of
milk in cans, good,

June 26, 1904.—Name of creamery, Whithee; proprietary : location, Withee,
Clark Co. ; owner or manager, Casper Blumenstein: P. 0. address, Sullivan ;
name of buttermaker, Joe Bornheimer ; he has not attended Dairy School at
Madison ;: no. of patrons, 100: no. of pounds of milk daily, 8,000 ; eream,
600 ; no. of pounds of butter daily, 700; average test 3.5, butter yield 4.10,
and overrun 15, at last payment : sampling and testing, composite, sem!-
monthly ; loss of fat in skim milk, .03 per cent.; loss of fat in buttermilk,
.15 per cent.; commercial starter is used ; skim milk was divided by automa-
tic weigher; cream vat was not covered ; drainage, drain into open ditch and
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then to town ditch: no bad odor In creamery ; location and condition of skim
milk tank, upstairs, fair: location and condition of buttermilk tank, in boller
room, falr; condition of building, good:; the bullding is painted outside;
condition of apparatus, good except the water supply, the water being very
bad; condition of surroundings, good; condition of patrons’ milk cans,
good ; condition of milk in cans, good. Found several inaccurate test bot-
tles.

June 27, 1904.—Name of creamery, Thorpe; proprietary; location, Thorpe,

Clark Co.; owner or manager, The F. Albert Dairy Co.; P. O. address,
Thorpe ; name of buttermaker, Will Darge; he has not attended Dairy
School at Madison ; no. of patrons, 245; no. of pounds of milk daily, han-
dle mostly cream; no. of pounds of butter daily, 1,200 ; average test, milk
4, eream 25 ; sampling and testing, composite, gemi-monthly ; skim milk was
divided by automatic weigher; cream vat was not covered ; drainage, good,
into mear-by creek; no bad odor in creamery; location and condition of
skim milk tank, inside factory, clean; location and condition of buttermilk
tank, inside factory, clean; condition of building, good; the building is
painted outside; condition of apparatus, good ; condition of surroundings,
good ; condition of patrons’ milk cans, none received while there.

June 28, 1904 —Name of creamery, Stanley; proprietary ; location, Stanley,

Chippewa Co.; owner or manager, Stanley Creamery Co.; P. O. address,
Stanley; name of buttermaker, E. A. Hamilton; he has attended Dairy
School at Madison : no. of patrons, 75 ; no. of pounds of milk daily, handle
mostly eream ; no. of pounds of butter daily, 400 : average test 3.5, cream
27, butter yleld 4, and overrun 15, cream 30 sampling and testing, compo-
site, semi-monthly ; loss of fat in skim milk, .03 per cent. ; loss of fat in but-
termilk, .15 per cent.; no starter was used; buttermaker divided skim milk ;
eream vat was covered by canvas: drainage, drain into ditch and then to
nearby river ; no bad odor in creamery ; location and condition of skim milk
tank, have none; location and condition ofs buttermilk tank, upstairs, fair;
condition of building, fair; the building is painted outside ; condition of ap-
paratus, fair; condition of surroundings, good; condition of patrons’ milk
cans, good; condition of milk in cans, good.

June 29, 1904.—Name of creamery, Sun Rise; proprietary ; location, 80 rods

east of Medford: sec. 26, township 31, R. 1 B, Taylor Co.: owner, Otto
Eggert ; P. 0. address, Medford ; name of buttermaker, Otto Eggert: he has
attended Dairy School at Madison ; no. of patrons, 54 milk and 31 cream:
no, of pounds of milk daily, 4,500 milk, 513 cream ; no. of pounds of butter
daily, 400; sampling and testing, composite, semi-monthly; loss of fat in
buttermilk, .05 per cent.; no starter is used: skim milk was divided by
weigher; cream vat was not covered ; drainage, runs alongside road; mo
bad odor in creamery : location and condition of skim milk tank, upstairs,
sald to be washed daily; location and condition of buttermilk tank, in the
ground, alive with maggots; condition of building, an old cheese factory,
fair wood floor, clean; the building is painted outside ; condition of ap-
paratus, combined churn, tester, separator, etc., mearly new; condition of
surroundings, fair; condition of patrons’ milk cans, clean; condition of
milk in cans, good.

June 30, 1904.—Name of creamery, Cadott ; proprietary; location, Cadott;

owner or manager, Fred L. Munroe; P. O. address, Cadott ; name of butter-
maker, Peter 8, Utridge : he has not attended Dairy School at Madison, but
has at Cornell ; no. of patrons, 60; no. of pounds of milk dally, 6,000; no,
of pounds of butter daily, 270; average test, milk 4, cream 27, and over-
run 16, at last payment ; sampling and testing, composite, semi-monthly ; loss
of fat in skim milk, .05 per cent.; loss of fat in buttermilk, .15 per cent.:
commerelal starter Is used:; skim milk was divided by buttermaker ; cream
vat was not covered; drainage, drain underground to mnearby creek; no-
bad odor In creamery; location ard condition of skim milk tank, have two,
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one mear cream vat, one upstalrs, not clean; location and condition of
buttermilk tank, by the side of the churn, clean; condition of building,
fair; the building is painted outside; condition of apparatus, fair;: condi-
tion of surroundings, good ; condition of patrons’ milk cans, fair; econdition
of milk in cans, fair.

WISCONSIN CURD TEST.

A. Clauss—Flavor good ; texture good; fine meaty body.

H. Reis—Flavor not clean ; texture mushy : loose open body.
M. Fngleman—Flavor cowey:; texture mushy: slightly gassy.
W. Keopke—Flavor good ; texture good ; close meaty body.

F. Reis—Flavor good ; texture good : close meaty body.

H. Remel—Flavor good ; texture good ; close meaty body.

P. Kaul—Flavor fair; texture fair; close meaty body.

H. Maas—Flavor good ; texture good; close meaty body.

C. Krahn—Flavor fair; texture fair; slightly gasy.

H. Stahl—Flavor fair; texture soft; weak open body.

W. Laux—Flavor fair; texture good : old musty flavor.

C. Steagl—Flavor musty, old ; texture fair; old musty flavor.
J. Fngleman—TFlavor not clean; texture short; poor mushy body.
€. Krahn—Flavor fair; texture fair; slightly gassy.

H. Theise—Flavor not clean ; texture fair; loose open texture.
J. Sauter—Flavor fair; texture fair; slightly gassy.

G. Krehn—Flavor clean ; texture fair; soft mushy body.

A. Harter—Flavor not clean ; texture good : close meaty body.
G. Baum—Flavor not clean ;texture bad: slimy body.

J. Sauter—Flavor falr; texture fair; slightly gasy.

W. Row—Flavor fair; texture fair; slimy curd.

R. Schultz—Flavor good ; texture fair; short mealy body.
Mrs. H. Milke—Flavor good ; texture good ; close meaty body.
H. Klurub—Flavor not clean; texture fair; slightly gasey.
Tillge—Flavor bad: texture soft; open, lcose body.

" Luchke—Flavor fair: texture pasty: slimy, open.
Firme—Flavor bad: texxture short; loose, open body.
Klug—Flavor cowey ; texture short: ragged body.

. Steage—Flavor good ; texture good ; close meaty bedy.
Krahn—Flavor bad: texture spongy: very gassy.

_ Klein—Flavor fair; texture good: close meaty body.

. Weingartner—Flavor good ; texture good: close meaty body.
Wilke—Flavor barnyard; texture open; very gassy.

. Reis—Flavor not clean; texture soft; open body.
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CONVICTIONS.

Jan. 26. Andrew Hawkins, Superior, for delivering unmerchantable
cream to city milk patrons. Convicted. Fined $25 and costs.
Judge W. E. Haily.

Feb. 27. Chris Nelson, Superior, for adulterated lemon flavoring.
Pleaded guilty. Paid $25 and costs. Judge W. E. Haily.

April 7. William Woodon (colored), Superior, for serving oleomar-
garine to patrons without signs displayed. Convicted. Fined $50
and costs. In default of payment committed to jail for twenty
days. Judge, W. E. Haily.

May 24. C. A. Royce, Beloit, for delivering unmerchantable milk to
city milk patrons. Pleaded guilty. Paid $25 and costs. Judge,
J. R. Booth.

May 24. Fred Schoonover, Bear Valley, for delivering a.dultera.r.eld
milk to a cheese factory. Pleaded guilty. Fined $25 and costs.
Justice, Miller.

June 4. Frank Hedderer, Marshfield, for delivering unmerchantable
milk to a creamery. Pleaded guilty. Fined $25 and costs. Judge,
R. E. Andrews.

June 4. George Osfford, Marshfield, for delivering unmerchantable
milk to a creamery. Pleaded guilty. Fined $25 and costs. Judge,
R. E. Andrews.

June 22. L. Hemingfield, Ives Grove, for watering milk delivered to
a creamery. Pleaded guilty. Fined $25 and costs. W. G. Powles,
Union Grove, justice.

June 16. F. Kilpinski, Rose Lawn, for delivering adulterated milk to a
cheese factory. Pleaded guilty. Fined $25 and costs. Justice
Andrews.
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