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LETTER OF TRANSMITTAL
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Sir:—1I have the honor to submit herewith, in eompliance with
law, the report of the dairy and food commissioner for the an-
nual period ending June 30, 1920.

Gro. J. WEIGLE,
Dairy and Food Commissioner
Ez Officio State Superintendent

of Weights and Measures.






REPORT OF COMMISSIONLER

Few people realize the enormous amount of work carried on by
the dairy and food department, its responsibilities and the difficulties
that confront the commissioner in enforcing the many and varied
laws which the legislature has placed under his jurisdiction. At
the present time the commissioner has supervision over 2,752 cheese
factories, 762 butter factories, 66 condenseries, 348 receiving sta-
tions, 126 canning factories, 945 bakeries, 515 confectioneries, 239
bottling establishments, 47 cold storage warehouses, approximately
15,000 grocery stores and meat markets and other similar places
where foods are manufactured, prepared or offered for sale. Not
only is it necessary that sanitary inspection be made at these places,
but also the weights and measures and the weighing and measur-
ing at these places must be inspected.

The following statements will give some idea of the growth of
the department. Established in 1889 with a force of three—the
commissioner, a dairy expert and a chemist,—the department has
grown to comprise a personnel of nearly forty members: the com-
missioner, assistant commissioner, chief of the butter division, chler
of the cheese division, chief chemist with four assistants, ten dairy
inspectors, five food inspectors, chief inspector of weights and meas-
ures with eight assistants, secretary and five stenographers and clerks.

The department was reorganized during the early part of the year
1920. This reorganization was called for on account of the steady

*increase of work. Mr. Harry Klueter who had been chemist of
this department for a number of years was appointed as assistant
commissioner, Mr. C. E. Lee who had previously been assistant com-
~missioner having resigned. Mr. Klueter also has charge of all
food work and its problems.

Mr. H. C. Larson, who was formerly with this department, was
appointed as chief of the butter division. It is his duty to make
a study of the butter conditions in every county throughout the
state, studying the problems of butter which are caused through
natural and unnatural conditions, and to assist the inspectors in
inspectional work in creameries; also to help the butter makers,
educating them how to produce a quality product, and to see that
butter is made according to our state standards.

The chief of the cheese division has similar duties to those of tne
chief of the butter divison, except that his work is among the cheese
makers and cheese factories. Mr. Wm. Winder was appointed to
that position. r:
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Mr. R. W. Smith, who has been with the department for some
time, has charge of the weights and measures work.

With this new arrangement and with two specialists in the differ-
ent lines of work we hoped to get better results, and judging from
those already obtained during the short time this reorganization
has been in effect, we are not to be disappointed.

In my report 1 will eall to your attention only in a general way
the work of the department, and for detailed information on the
work of the various divisions I refer you to the reports of Mr. Klueter,
Mr. Larson, Mr. Winder and Mr. Smith.

Beg'nning with January 1, 1920 the licensing of receiving stations
and depots was placed under the jurisdiction of this department.
From what work has been done in connection with these stations
and from the reports of the inspecters there is much improve-
ment needed at many of these places. It appears that some opera-
tors feel all that is necessary for such a station or depot is merely
a place where milk or cream can be received, paying no attention
to the question of sanitation and proper facilities for handling da‘ry
products. Rules and regulations governing the licensing of these
stations and depots have now been issued and I feel certain that
during the next year great improvements in connection with these
stations will be evidenced. I also feel that when these improve-
ments have been made it will mean a great deal toward the improve-
ment of the raw material.

On April 1, 1920 the law licensing condenseries and canning fac-
tories became effective. Prior to this time hearings were held for
the discussion of rules and regulations which were to be prescribed
by the dairy and food commissioner and an opportunity was given
for all interested to appear and express their views. As th.ere has
been such a short time since this law went into effect and so little
opportunity for making inspections, I hes'tate to comment on the
results in connection with this work. It appears, however, rrom
the reporis of the inspections of canning factories which have been
made this year, that the placing of these factories under a licensing
system was a step in the right direction. We have found that some
factories are in a very satisfactory condition, but there are others
where many improvements are called for.

The last legislature also amended the standard on cheese, stating
that brick cheese should not contain morz than 429 of moisture.
At the same time it also passed section 4601—7 which section
provides that a manufacturer of cheese containing more than the
permitted amount of moisture is equally liable under the law.
Previous to the enactment of that section, the law covered only the
sale or offering for sale of such cheese, but in no way dealt with
the manufacture of this product. During the past year a case
was brought under this section and was carried to the Supreme Court
where a decision was rendered upholding the law.

Since 1917 the cold storage warehouses have been under tne
jurisdiction of the dairy and food department. This law requires
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among other things that food—that is, fresh meat, fresh meat
products, eggs, butter and butter substitutes,—which are held in a
cold storage warehouse for forty days or more must be sold as and
for cold storage goods; also that the boxes or containers in which
these food products are placed must be marked with the date that
they entered cold storage and the date that they are taken from cold
storage. If at any time a customer buying cold storage goods di-
sires to know the length of time these goods have been in cold stor-
age, the persen from whom they have been purchased must give such
information. The law further provides that goods must not be
held in cold storage for a period longer than twelve months except
permission is obtained from the dairy and food commiss’oner.

During the year requests were made for an extension of storage
period. Examination of the products for which an extension of
time had been asked was made in each and every case and sixtly
days extension was granted to the following parties it having been
found that the products were in condition for further storage:

Name . Kind of Product Date
Diamond Meat Market, Milwaukee —___ meat 9—18—19
Empre Fish Co., 1920 Vliet St., Mil-

WRRERS el fish 9—20—19
John Fath & Son, 38 Juneau Ave., Mil-

WRBEOE e e i fish 9—23—19
Armour & Co., 56-70 24 St., Milwaukee meat 9—23—19
Arnold Bros., 660 W. Randolph St., Chi-

eape: Milinele .- oo O meat 9—23—19
Armour & Co., 56-70 2d St., Milwaukee fish 9—26—19
Empire Fish Co., 1921 Vliet St., Milwau-

T N e S e B LR R e fish 10—13—19
J. M. Kadow, Manitowoe ____ o __ meat 10—15—19
Booth Fisheries Co., Green Bay - ———— fish 10—20—19
Geo. B. Daley, 230 Reed St., Milwaukee__ meat 11— 3—19
Wisconsin Butter Egg & Poultry Co., 306

Broadway, Milwaukee o __ chickens 11— 3—19
Arnold Bros., 660 W. Randolph St., Chi-

eapo. A0k - oo ol L meat 12—29—19
Diamond Market Co., 289 3d Street,

MiNRaNee - e meat 12—31—19
Frank Schaaf, 71-73 Second Street

Miwaukse oo beef 1—14—20
Booth Fisheries Co., Green Bay________ fish 2—25—20
Chas. G. Middleton, 178 Florida St.,

Mitwenkes e liquid eggs 5—21—20
Carl Schindler, Ashland —____________ meat 6—24—20

There have been cases where no extension of time was asked
for and when inspectors found that goods had be~n held in storage
for over one year, cases were brought! against these parties and
convictions secured. We have also fourd where cold storage eggs
were sold as and for fresh eggs. Proper action was also taken in
connection with these cases.

The following table shows by months the amount of food in
cold storage from July, 1919, to July, 1920:
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While considerable time is taken in inspevting 211 places which
come under the licensing system, still our inspectors are required
to and do make many inspections of places not under the licensing
system, such as meat markets and groceries and also places where
foods are.sold. While making these various inspections they pick
up samples of foods and drugs which they have reason to believe
are adulterated or misbranded. Samples which require chemical
analysis are submitted to our laboratory for further work there.
Due to high prices many substitutes have been coming on the mar-
ket, which required considerable of our time and attention. Also
the question of the use of saccharin has come up, due probably to
the shortage and high cost of sugar. Numerous ingquiries have
been sent to this office asking if the use of saccharin is permissible.
Our state law on that subject has not changed and its use is not
permitted in this state.

Among some of the products found on the market is the so-called
Eggrowhite. This product was being sold to bakers to be used
in place of egg white or egg albumin in cake and pie frostings, etc.
An analysis of this product disclosed the fact that the substance
was composed of about forty per cent of dry egg albumin, sixty per
cent corn starch and a small percentage of saponine. The use of
saponine in this product is in violation of the pure food laws. The
corn starch is used as a filler and saponine is added to the product
for the purpose of making it whip or beat up like egg white.
Saponine is injurious to health and its substitution in a product
which is used for egg white is fraudulent. It has the power of
making anything to which it is added beat up like egg white.
It only one-tenth of one per cent is added to water a beautiful
froth imitating the appearance of egg white can be obtained.

During the past year warnings were issued to proprietors of gro-
cery stores, meat markets and confectionery stores and other retail
establishments selling milk and cream which did not come up to
the legal standard. Inspectors had found a number of cases where
alleged “cream’ was so thin that it contained only from 615 to
109% of butter fat. Retailers to avoid any trouble should secure
with the milk and eream which they buy a guarantee that It com-
plies with the law in all respects.

From the above the statement concerning the kinds of work
and the products which are exam!ned by this department it can
be readily seen that our laboratory is kept constantly busy taking
care of all samples, not only those submitted by our inspectors but
also the great number of samples which are submitted by citizens
of the state.

In June 1920 a conference of all of the state and city sealers
of weights and measures was called. A meeting of this kind affords
an opportunity for discussing weights and measures questions and
the many problems which come up from time to time. It was
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also decided at the conference to form a permanent weights and
measures organization.

During the past year many questions have arisen regarding the
manufacture and sale of cheese, especially so since the law on the
question of moisture content has come up. These questions were
of such importance that meetings in various parts of the state
were called and it was necessary for either myself or some of my
assistants to appear at these meetings.

No small amount of time has been spent by the inspectors of this
department in taking care of compla‘nts which constantly come
to the office. Since October 1919 there have been received over two
hundred and fifty complaints and requests for special work. The
following will give one an idea as to the kinds of complaints re-
ceived by this department:

That cookies containing maggots were being sold at a grocery
store.

A great number of complaints regarding the sanitary condition
of cheese factories.

That higher tests were given at one cheese factory than at an-
other for the same milk.

That the condition of milk delivered at a factory was not satis-
factory.

That a inaker was operating a factory without first obtaining a
license.

That skim milk was being manufactured into cheese and was not
being sold as skim milk cheese.

That bottling establishments were being operated without first
obtaining a license.

Requests for an examination of cheese at a factory.

That the barns were not in a sat’sfactory condition.

That cheese makers without the required amount of experience
were taking charge of factories.

That milk was either watered or skimmed.

Requests for help in securing a proper site for a cheese factory.

Requests for inspect’on to see if a canning factory comes under
the licensing law.

That white vinegar colored with molasses was being sold as and
for cider vinegar.

That a candy kitchen was being maintained in an unclean condi-
tion.

That milk was delivered to a factory which milk was kept in an
insanitary barn several days before being delivered.

That coal was being sold without being weighed.

That the meat of a hog having an abscess was being sold.

That wormy and buggy flour was offered for sale and sold.

That short weight condensed milk was being sold.

That whey cream contained drippings of the press.

That hides and furs were kept in a cream buying station.

That short weights were given on hogs. :

That bad eggs were being sold.

That milk from cows having sores was being sold.

That horse meat was being sold at a meat market and not labeled

or sold as such.
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That high moiﬁture cheese was being sold.

That cows were kept in an insanitary condition.

Complaint regarding the sanitary condition of a butcher shop,
it being claimed that chickens were kept in the basement.

That a cheese factory was being used as a slaughterhouse.

A complaint was also received that in this state cheese which
contained cocoanut oil was being manufactured. In response to this
complaint an investigation was made and it was found that such
cheese wag in fact being manufactured at Menomonee Falls. Sam-
ples were obtained and sent to the laboratory where an analysis was
made. The analysis conclusively showed that cocoanut oil was be-
ing added to this cheese. A complaint was then sworn out against
Mr. Fassbender who was cheese maker and manager of the Menom-
onee Falls Cheese [Factory for the manufacture of cheese made from
skim milk and cocoanut oil. The final decision in this case has not
as yet been reached.

The manufacture of filled cheese is a revival of the practice which
had its beginning in the early days of Wisconsin’s development as
a dairy state and it was effectually stopped in 1892 by the passage
of our present law on that subject. In the manufacture of this
filled cheese, butterfat worth 70c a pound is removed and there is
substituted for it cocoanut oil, a cheaper and inferior fat, worth
from 18 to 22¢ a pound, thereby giving the manufacturer a double
profit, and depriving the consuming public of a far superior food,
butter fat, which is so essential for maintaining and sustaining
life. [Filled cheese is a cheat. It masquerades under the guise
of a full cream product and trades upon the reputation of the genu-
ine article. As long as I am dairy and food commissioner I shall
leave no stone unturned to stamp out this practice. Previous to
the enactment of sect.on 4607c of the statutes passed in 1892, the
manufacture of filled cheese had been increasing with the direct
and immediate results that Wisconsin cheese was being refused on
foreign and domestic markets as an inferior product. That this
result would again follow the manufacture of imitation, filled cheese
is my conviction and this belief is held by all who have at heart the
best interest of the cheese industry of Wisconsin.

As soon after the close of the calendar year 1919, as was possi-
ble, statistics were gathered from cheese factories, butter factories
and condenseries and in fact all dairy establishments. The task
of gathering and compiling these statistics is enormous but the
figures giving the amount and value of dairy products produced
during the year of 1919 were very gratifying. Forty years ago
there were only two articles made from milk,—butter and cheese.
Today we have an imposing array comprising butter, many varie-
ties of cheese, condensed and evaporated milk, ice cream, butter
milk, milk confections, malted milk, cottage cheese, to say nothing
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of milk in its natural state as a food and beverage. The Impor-
tance of cheese as a food has been recently brought to the attention
of the country through the work of the Dairy Council and the
Federal Government in advocating the use of cheese as a substi-
tute for meat during the war. The habits formed as result of this
teaching will undoubtedly remain fixed and we may confidently ex-
pect a consistent and steady increase in the use of cheese from this
time on, not as a condiment or appetizer, but as a recognized
article of diet.
The following is a general summary of the figures obtained:

Received for or
valued at

Cheese produced in factories
other than cottage, skim
milk, primost, cook, ‘butter

milk and cream cheese __ 307,365,073 1bs. $90,984,373.55
Cottage, skim milk, primost,
cook, butter milk and

cream cheese 3,642,472 1lbs. 325,777.36
Cheese produced on farm__ 841,262 lbs. 231,347.05
Butter produced in factories 97,991,185 1bs. 53,671,293.04
Farm made butter —______ 7,952,480 lbs. 3,564,5560.14
Condensery products:

Evaporated, condensed,

powdered, concentrated

milk and evaporated cream 469,417,769 Ilbs. 62,430,650.55

Evaporated, concentrated,

powdered and condensed

akim milk - =o_ o= 39,854,110 1Ibs. 3,909,216.52
Ieaobain — oo 4,272,076 gals. 4,533,709.16
Milk produced other than

that furnished cheese fac-

tories, butter factories,

condenseries and ice cream

PRBER . ...ccccnvrasinae - 912,627,750 pts. 27,378,832.50
Skim Mk ... o 2,015,283,838 1bs. 14,106,986.86
Wher e 2,681,482,114 1lbs. 9,385,187.39

Estimated value of milk and
cream shipped to Chicago,
St. Paul, Minneapolis, Du-
buque and other points
outside of Wisconsin —___ 250,394,650 Ibs. 7,061,129.13

.............................. $277,583,053.25

According to figures given out by the Crop Reporting Department
of the Federal and State Departments the average price received by
producers for milk in 1919 was $2.82 per hundred weight and the
average production per cow in 1919 was 4,926 pounds. The average
number of cows in 1919 was 1,819,000. At the average production



Report of Wisconsin Dairy and Food Commissioner. 15

of 4,926 pounds of milk per cow during the year 1919 there was
produced 8,960,394,000 pounds of milk.

The data for cheese, butter, condensery products and ice cream
was obtained from blanks filled out by the operators of these plants.

The figures used for cheese and butter produced on farms were
taken from the census report of 1917.

The value of milk produced other than that furnished cheese and
butter factories and condenseries and ice cream plants was estimated
as the amount used for family consumption by the total population
of the state, which population is taken as 2,500,350 (figures reported
by the U. 8. Census Bureau, July 1, 1916). In estimating this
amount, one pint per capita per day was used and the milk valued
at 3e. per pint. )

In obtaining the estimate for the value of milk and cream shipped
to Chicago, St. Paul, Minneapolis, Dubugue, and other points, the
figures in the 1909 report were used. The value for -such milk was
estimated at $1.14 per hundred pounds which is the value of hundred
pounds milk for 1909 as reported by the Crop Department. The
amount of milk was increased 10% assuming that there was that
percentage of increase from 1909 to 1919. The value of milk for
the year 1919 was placed at $2.82 being the value reported by the
above mentioned department.

Skim milk was valued at one-half as much per hundred pounds
as shelled corn is per bushel; and the value of whey at one-half of
gkim milk. The value of shelled corn was placed at $1.40 per
bushel being figures given us by the State Department of Agriculture.

Wisconsin is not only a great dairy state, but also a great food
state. She produced last year sixty per cent of all the peas canned
in the United States, namely 4,500,000 cases at a value of $1,400,-
000. Wisconsin is the fourth state in egg production, last year's
production being about $13,000,000 worth. She also produced
$1,000,000 worth of pickles last year and had in cold storage nearly
3,000,000 pounds of fish. Wisconsin is also the leader in beet sugar
production.

The following summary gives some idea as to part of the work
done by the department of dairy and food and weights and measures.
1t is impossible, however, to state in figures all the activities of the
department: ?
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Samples of food analyzed by chemists________________ 1768
Sanitary inspections of groceries, meat markets, ete.____ 4331
Sanitary inspections of bakeries ____________________ 747
Sanitary inspections of confectioneries______________ 521
San’tary inspections of bottling establishments________ 228
Cheese factory Inspections __.______ ___ 3107
Butter factory inspections ______________________ 1021
Cheese maker’s inspections ________________________ 3100
Butter maker’s inspections ________________________ 1020
City w'lk temds o~ - s g TS T 1278
Hadty inspeokieny . oo = 005 - SNt s SRn SN 872
Total number of weighing and measuring appliances

tosteg leld) oo it s e SRR 107,426

POl .- e e e 5,888
Packages weighted by dealer for delivery reweighed

il e ) a0 S S RN i e 10,122

Convictions 300

No one who has not familiarized himself with the work of the
dairy and food department is in a position to fully realize the extent
of the work and the many details in connection with the same.
The enforcement of these laws from day to day brings out weak-
nesses which should be remedied; also some of these laws have
been on the statute books for so many years and the conditions
have gradually changed so that the present laws cannot properly
apply to-all conditions as they now exist. I have the following
recommendations to make in connection with certain laws:

As above stated the work of the commissioner is of such a nature,
so varied and so far-reaching and of such importance that it neces-
sarily takes considerable time for any person to properly familiarize
himself with all laws. The term of the commissioner as the law
now provides is two years. I feel that this term should be extended
to five years and the salary increased to $5000 per annum. This
extension would be in harmony with the term of office of many
of the other commissioners in the capitol.

Some legislation seems called for, authorizing the seizure of food
products offered for sale when such food products are unfit ror
human consumption. At times our inspectors find food in a state
of partial decay and even though the inspector may be informed
that this product would be destroyed, we have had good reason to
believe in some cases that this food was not destroyed, but that
parts of it had been used. If we had a law giving the inspector
power to denaturize or confiscate the product, there would be no
question about its being used again. Similar power to add a harm-
less coloring matter to insanitary milk would assist a great deal
n determining that no insanitary milk was returned to a factory
after once having been refused.

Since I have taken the position of dairy and food commissioner
I have always contended that the only fair method of buying milk
was on the butter fat basis. If such a law were passed requiring
that all milk be paid for according to the Babcock test T feel sure we
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would notice a decided improvement in the production of milk. It
would eliminate many of the violations which are now so prevalent
and with which we are confronted such as the skimming and water-
ing of the milk. A law of this kind would also be an incentive for
the farmer to improve his herd and to bring up the butter fat pro-
duction of each one of his cows. He would give more study to
the production of butter fat than heretofore. It would be a great
step forward in the right direction.

Section 1494a deals with the accounts required to be kept by
butter and cheese manufacturers. This section states that accounts
should be kept of the milk delivered. Since the time of the passage
of this law many changes have been made in the operation of butter
and cheese factories and I feel that this section should be amended
s0 as to meet the present conditions and to also give to the com-
missioner and his agents power to thoroughly investigate records
kept at all butter and cheese factories and similar plants.

At the present time we have a standard for the butter fat in
ice cream, which I think is a very essential matter, but to me the
legal definition and standard as the statutes now provide does
not sufficiently cover all points in regulating the manufacture of
ice cream. A standard for over run in my opinion is just as essen-
tial as a standard for the butter fat content, both from the manufac-
turers’ view point and that of the consumer. If the over run is
not standardized then I feel the only fair means of selling ice
cream would be by weight. My recommendation is that there be
a standard for over run in ice cream.

Our present drug law covers only the sale of adulterated drugs
and in no way covers misbranded drugs and medicines. Neither
are we in a position to interfere with the sale of patent medicines
or fake nostrums, as the Federal government can. If there were
added to our laws the provisions of the Federal law relating to the
sale of misbranded drugs, and especially the so-called Sherley Act
as adopted by the Federal Government in 1912, our drug law would
be greatly strengthened. Some of our neighboring states have the
power to stop the sale of fake medicines and products of this kind.
Many requests have come to this office asking that we stop the sale
of such products. I feel that if the legislature would pass a law
on this subject it would mean a great deal towards stamping out
many of these fake nostrums as well as misbranded drugs which
may now be found on the market.

During the last ten years the production of food and dairy pro-
ducts has increased rapidly which added work for this department.
While some- additional appropriation has been provided it has not
been in proportion to the increased duties due to greater production
of food and dairy products and due to the additional duties Im-
posed by the legislature.

My recommendation therefore is that adequate appropriation be
provided to properly take care of all of the work which falls upon

2
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this department and which is of so much importance to the honest
manufacturer and the consuming publie.

1 further recommend that the legislature be asked to pass a
special law for eggs and a law regulating the size of loaves for bread
and the moisture content in bread. For details concerning the
necessity for these laws I refer vou to the report of my assistant,

Mr. Klueter.
At this time I wish to express my heartfelt thanks for the splen-

did cooperation and efficiency shown me by my employees and I
hereby express my appreciation for the same.
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DISBURSEMENTS
For Year Ending June 30, 1920
Weigle, Geo. J., Commissioner, sal. and exp. ————————__ $3,439.71
Anderson, W. J., special services ——————___________ 80.00
Beck, Josephine, filingeclerk ———_________ 393.14
Beckwith, Chauncey, inspector, sal. and exp. ————————__ 3,006.62
Boettcher, J. E., inspector, sal. and exp. . ___ 2,406.73
Bornheimer, H. L., inspector, sal. and exp. —_——______ 2,488.52
Cook, 8. B., inspector, sal. and exp. - 2,647.01
Crane, Nell, stenographer —— e 225.60
Crippen, E. W., inspector, sal. and exp. ——————________ 319.80
Crosby, R. R., inspector, sal. and exp, ———————— 3,119.51
Cummings, M. E,, elerk - o __ 287.42
Findorff, Louena, stenographer and bookkeeper________ 990.00
i'ischer, R:chard, consulting director chemical laboratory 600.00
Gilman, Geo. D., inspector, sal. and exp. —__________ 2,900.06
Hanson, F. S, inspector, sal. and eXp, —— - __ 2,864.66
Hass, B. A., inspector, sal. and exp. ——————______ 1,789.78
Hadg'n, Vera, stenographer o 915.00
Howlett, I. R., chemist, sal. and eXp. —cememme——__ 2,000.48
Kelliher, J, M., inspector, sal. and exp. ——————————____ 2,656.73
o L e | SR G G S R et ) S S S S e 60.956
Klueter, Harry, chemist, sal. and exp. ————— ——————___ 2,702.55
Kremer, C. J., inspector, sal. and exp. - ———— ———____ 2:3561. 71
Krohn, C. A., assistant chemist, sal. and exp. ————____ 1,911 .84
Larson, H. C., ch'ef, butter division, sal. and exp. —————_ 1,017.43
Lee, C. E., assistant commissioner, sal. and exp. ——————__ 2,227.09
Lehnherr, Jacob, inspector, sal. and exp. — - o 2,599.%0
Madsen, Axel, inspector, sal. and exp. ——— ————————_____ 2,781.07
Melaas, M. 1., assistant chemist, sal. - ______________ 659.82
Nerdrum, Ruth, stenographer ___ _ __________ 1,154.17
Norman, Minerva, stenographer —___________________ 915.00
Pedigo, J. P., special gervices — - 20.00
Servis, G. A., inspector, sal. and exp. —_______________ 2,046.07
Sherwood, M. T., inspector, sal. and eXp. - 2,706.99
Smith, R. W., chief inspector weights and measures, sal.
and exp. —— - .. SRR T TR, T e Sy 2,2868.13
Stephenson, L. D., inspector, sal. and exp. - __________ 234.82
Sterns, W. P., inspector, sal. and exXp. — e e ___ 2,627.31
Btewart, .- R.. inmpector .. = e 62.50
Stewart, W. A., inspector, sal. and exp. ————__________ 2,892.04
Steuber, Geo. H., inspector, sal. and exp. —___________ 2,946.87
Town, H. G., inspector, sal. and exp. —— - 2,152.93
Van Duser, James, inspector, sal. and exp. ____________ 2,283.11
Van Lone, W. M., inspector, sal. and exp. —————______ 920.26
Voigt, W. A., inspector, sal. and exp. —___—____ 2,181.02
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Walter, M. L., secretary to commissioner, sal. and exp. __ 1,462.56
Warner, Geo., inspector, sal. and SRR e 2,701.83
Winder, Wm., chief, cheese division, sal. and exp. ______ 1,422.71
Engineering Department __________________ """ 99.50
Inmrames ool s e A~ R S T WO O S 65.37
s B g B R TR R T S R 1,443.27
Superintendent of Publie i,y o A S LR | el O 6,744.84
BROBIININ, oo i o e i i e e 4 e 2 P 219.00
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REPORT OF HARRY KLUETER

Chemist and Assistant Commissioner

Hox. Geo. J. WEIGLE,
Dairy and Food Commissioner.

Dear Sir:—I take pleasure in submitting herewith a report of the
work done during the period ending June 30, 1920. A part of
this report covers the work of the chemist of the department from
July 1, 1919 to March 1, 1920. The report from March 1, 1920
includes the work of not only the chemist but assistant commis-
sioner as well,

It appears that the change made by you on March 1st, in the
organization of the department is advisable. We all know the vast
amount of work necessary in the dairy field. We also all appreciate
the fact that expert knowledge of butter making and expert know-
ledge of cheese making is required in the dairy and food commission
by the dairy industry. In order that the best possible service might
be given by these experts it is certainly necessary that they be re-
lieved of certain office duties which must or should be performed
by an assistant commissioner. Everyone in touch with the dairy and
food work for the last four years especially, has been brought to
appreciate the many difficulties which have arisen in that industry.
We were going along nicely in getting many needed additions and
changes to our creameries and cheese factories, also the appliances
useti, when we were virtually halted by a request from the govern-
ment that we refrain from condemning as unfit for use, certain
appliances and apparatus because the replacement of such appli-
ances and apparatus would have used up raw material such as steel,
iron, copper and other valuable and necessary materials. Since we
are now on the road toward peace and normal times, in a very short
period we may expect a supply of such materials as are needed and
feel that we may well proceed with our original plans without fear
of being hampered.

I also feel now that the time is ripe for new legislation. It is
tc be regretted very much that it was . impossible to pass a bill relat-
ing to the sale and production of eggs during the last legislative
session, but I trust our return to normal times may place this
matter in a new light. If we are to become a factor in the poultry
and egg industry it will be necessary that development of the work

3
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with the farmer in the production of eggs, be taken up. The ques-
tion has been asked many times, what factors have influenced the
development of the dairy industry in Wisconsin? One of the chief
reasons given by many who have answered that question, is the
passage and enforcement of adequate laws to control and regulate
the production of milk and the dairy products manufactured there-
from. If thig is true in connection with the dairy industry it is
equally true in connection with the poultry and egg industry. Wis-
cons'n eggs even now are sought for in the markets because it is
claimed that we have ideal climatic conditions and an abundance of
good feed. Therefore, it would seem that the one lacking factor is,
regulation,

We know that it is now practical to manufacture bread in pound
loaves and in larger loaves of definite weight. It therefore seems
that the time should be ripe for legislation requiring bread to be
sold by weight. In connection with the sale by weight it may be
advisable also to establish a moisture I'mit for bread. We should
have broader powers in handling food products. We should have
broader powers in dealing with products of food which have be-
come unfit for human consumption. As the laws now read we can
simply purchase, if possible, samples of food which we believe to
be unfit for food, analyze them, bring a prosecution and collect a
meager fine hardly sufficient to cover the cost. We have no power
to forbid further sale and traffic of this food. We should have tne
power to confiscate or seize such food.

We need some additional legislation in connection with our pres-
ent cold storage law. A recent investigation by one of our inspect-
ors disclesed the fact that a certain concern had stored a carload of
prunes in cold storage and that such prunes were unfit for human
food and that they were filled with vermin. We should at least
amend our cold storage law so it would be impossible to put this
food into cold storage until the boxes or containers in which it is
stored were properly and conspicuously marked to show that such
goods were not for human consumption. Such goods should also
not be stored in the same freezer with other edible products, there
being a possibility of contamination.

The use, of the Babcock test is becoming more general and more
important from day to day and we should at least require people
using the Babcock test for testing cream be licensed. It may not be
practical to license the operators who test only milk. It is some-
what more difficult to test cream by the Babcock method than it is
to test milk, and inasmuch as the value of the products is greater
per pound, greater care should be had in the testing. One can
read’ly see that the misuse of the Babcock test, be it through care-
lessness or otherwise, may result in the loss of many dollars. In
cream containing approximately ten times as much fat, the loss
through this source on cream would therefore be approximately
ten times what it would in connection with milk.
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Some changes seem necessary in our present system for licensing
cheese makers. Whether it be necessary that this change be made
by the legislature or whether it be done by additional rules and
regulations I have not carefully considered. However, it seems advis-
able and necessary if we are to succeed in maintaining our reputation
and standard in the Swiss, American and other types of cheese, that
we do something to restrain a cheese maker well versed in the manu-
facture of one type of cheese from attempting to manufacture another
type. That is to say, a man under the present law and rules and
regulations may well hold a license as a cheese maker and be an
expert in the manufacture of American or Cheddar cheese. If occa-
sion presented itself, he might attempt to take a position as a Swiss
cheese maker when his training as an American cheese maker would
be of little or no value.

1 am also inclined to believe that in the near future some legis-
lation or regulation should be adopted whereby the candidates for
licenses as cheese makers and butter makers must pass a test.
These men by virtue of holding a license, are privileged over other
men who do not hold a license and it is only right that they should
be required to show their knowledge and ability in handling the
products which they are licensed to manufacture.

BEVERAGES

Seventy-five samples of beverages have been tested in the labora-
tory, forty-three of which were classed as miscellaneous beverages,
five were grape ju'ce and twenty-six alecoholic beverages tested for
the percentage of alcohol. J

Due to the fact that National Prohibition went into effect during
the year covered by this report, there were a number of new bever-
ages found on the market. A food inspector working in Milwaukee
purchased a beverage labeled, “Juci Fruit.” On the label of this
beverage was the picture of several kinds of fruit, making it appear
not only from the name but by design, a true fruit product. - An
analysis of this product shows that it contained little or no true
fruit juice and so was adulterated as well as misbranded in that the
designs on the label were false and misleading.

Several samples of sweet cider were submitted and most of them
found to be preserved with benzoic acid. One!sample, purchased as
apple cider, was found to be an artificial product entirely and not
made from apples. This same company, the O. K. Products Com-
pany of Milwaukee, was also selling a product by the name of
“New York Sour Grapes’” which was found to be artificially colored,
adulterated with saccharine and misbranded in that it was not a
grape product. Another Milwaukee company, the Nu-Port Com-
pany, placed on the market an apple cider and beverage labeled
“Catawba” both of which were found to be adulterated in that the
one contained no apple juice and the other was not a product made
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from grapes. The Rose Candy Company also of Milwaukee, placed
on the market a cider and a beverage labeled “Nu-Port.”” The
product labeled cider was adulterated in that it was not genuins
cider and an artificial preparation, artificially colored and in imita-
tion of cider. The product labeled Nu-Port was not a grape pro-
duct and therefore was also adulterated. Prosecutions were started
in the Milwaukee courts against these companies for the sale of
these products, which resulted in convictions.

Quite a number of beverages were found to be preserved with
benzo.c acid or benzoate of soda and several were adulterated in
that they contained saccharine. Most of the beverages found ton
contain benzoate of soda were shipped into the state and not manu-
factured here. The use of saccharine was undoubtedly attempteda
because of the high price of sugar, not necessarily the scarcity.
Prosecutions were started in all cases where saccharine was found
and convict'ons resulted.

There was submitted by the Baumbach, Reichel Company of Mil-
waukee, a sample of concentrated cider. This product was manu-
factured in very much the same manner that milk is concentrated
or evaporated and the label on the product gave directions for
diluting with a definite quantity of water, whereby the product
would be brought back to its normal state. An analysis of the con-
centrated product so diluted, showed it to be of the same composi-
tion as sweet cider.

There has been on the market for a good many years a product
known as boiled cider. This is also a concentrated product made
by evaporating cons:derable of the water in apple juice, but ailfers
very much from this new product here described in that when
boiled cider is diluted “with water the resulting product does not
have the characteristic apple juice or sweet cider flavor and taste.
It is always necessary to re-enforce it with citric acid and sugar.

It seems that there are great possibilities in the manufacture
of beverages. From discussions, however, with some of the manu-
facturers it is apparent that considerable study and thought is still
necessary to bring carbonated and uncarbonated beverages up to a
standard of excellence where they will create a demand for such
products. There is a real shortage of beverages of such quality
that might be hoped to take the place of those beverages which
have disappeared from the market. There has been a disposition
on the part of the trade dealing in these products, to resort to the
use of chemiecal preservatives, to substtute saccharine for sugar
and to resort too freely to the use of artificial eslor. It may have been
true before we had prohibition that the low price of non-alcoholie
beverages did not permit the investigation necessary to bring about
improved quality, nor the erection of modern, up-to-date factories.
This industry seemed to be content to exist with little or no activity
for its development but the time has now come when this industry
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must exert itself to develop and place on the market products which
can and will replace those that have disappeared.

Beverages must be put out in attractive packages, be pleasing to
the palate and capable of refreshing those who partake of them.
I feel too much time and attention has been given to what may be
accomplished with artificial products. By artificial products I mean
those products composed of artificial flavors and colored by the use
of artificial color. More attention must be given to the manufacture
and production of products obtained from fruits and fruit juices.

This brings us to the subject of grape juice and what do we find
in connection with the variety known as Catawba? The producers
of this product are not content to follow a natural course of manu-
facture without the use of a preservative and a clarifyin_g agent, but
seem to insist on using sulphurous acid or sulphur dioxide. It is
true that the time necessary to obtain a bright, clean Catawba grape
juice is very much less where sulphur dioxide is used and undoubt-
edly the product can be handled in a much more careless manner;
but the finished produet thus manufactured, though it has a bright,
sparkli.ng appearance and good keeping quality, is decidedly inferior
to a product manufactured without sulphur dioxide. A very su-
perior Catawba grape juice can be produced and is being produced by
some manufacturers by simply storing and clarifying their product
in this way.

During the year a number of samples of beer, wine and other
aleoholic liquors were submitted by the commissioner of prohibi-
tion for the purpose of determining the percentage of alcohol. A
few other samples were analyzed to determine whether or not the
percentage of alcohol stated on the label was correctly stated with a
view to determining if the products were misbranded.
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DAIRY PRODUCTS

One thousand four hundred fifty-six samples of dairy products
have been analyzed during the year. Two hundred and nine sam-
ples were butter, five hundred forty-five were cheese, four hundred
fifty-two were milk and one hundred forty-seven were ice cream.
We have collected and analyzed a larger number of samples of
butter, cheese and ice cream than has been our custom in former
years. The reason for the large number of samples is that we felt
something should be done to determine the character of these pro-
ducts as they were being manufactured and offered for sale. It is
also true that most of the samples of cheese were collected and
analyzed because we suspected they contained an excessive amount
of moisture,

BUTTER

Thirty-seven samples of butter after analysis were found to be in
compliance with our standard. One hundred twenty-five were
classed as not standard and thirty-seven submitted samples were
tested for the presence of foreign fat. All of these samples were
found to be free from foreign fat. In classifying these samples as
standard or not standard we used the present state standard for
milk fat in butter of 82.59%. By an examination of the results of
analysis it will be seen that many of the one hundred twenty-five
samples classed as not standard, contained 80% or more butter fat
but nevertheless fell short of the 82.59% standard.

It will also be noticed that many of the samples contaiued per-
centages of fat as low as 78% and one was as low as 72.46%.
Many of the samples contained between 77% and 78% of fat. It
is also surprising to note the number of samples that contain 16%
or more of moisture. I hope that every butter maker in the state
will make an effort and have an opportunity to examine closely
the results of analysis obtained on these samples of butter. The
record is one that the butter makers of the state of Wisconsin
cannot feel proud of and I believe if this matter ever comes to the
attention of these men as a whole, some action will follow.

There has been considerable agitation on the part of many manu-
facturers of butter for an 809 standard but the results obtained
here clearly show that many of our creameries would not even live
up to such a standard. If there is any advantage to the creamery
men in the production of a uniform produect, certainly the creamery
interests of this state are not availing themselves of that advantage.
The percentage of moisture varies from 13159 to 22.88%. We find
that some samples contain as high as 6.729 of salt, many samples
containing from 415 % to 5% % of salt. It has been stated by men
who claimed to know that certain large interests manufacturing
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butter are able to dispose of large quantities of their product even
though it be of inferior quality, simply because the product is uni-
form in composition and flavor. Their product is not a high scoring
butter, that is, is not of exceptionally good flavor, but the con-
sumer knows when he purchases this brand of butter that it will
be passably good and can be eaten; he is also reasonably sure that
it will not be of the lowest grade and need not be discarded. If
these large interests using the inferior raw material had an oppor-
tunity of getting a supply of raw material such as is obtained by
many of the small local and cooperative creameries of this state,
their product would not be only passably good but it would be of such
quality as to appeal to the consumer and the consumption of oleo-
margarine would be on the decline instead of increasing.

If the creamery men of the state hope to hold their own in
competition with oleomargarine it will be necessary that a product
with at least some semblance in uniformity and composition be
manufactured and that a good deal of attention is necessary with
respect to the quality of their product from the standpoint of flavor.
Butter is one of the most valuable food products on the market
today and those engaged in its manufacture must be brought to
realize that they have a duty to perform in the manufacture and
handling of this important food.

Some little experimental work was done in the manufacture of
butter during the year. The claim was made and results of analysis
on samples submitted showed that it was impossible to control the
percentage of salt in butter. The data presented showed that sam-
ples of butter taken from different parts of a churning of butter
would differ as much as 2% in the salt content. When that data
was presented it so happened that Mr. H. C. Larson, then chief of
the butter division of the commission, had an opportunity to collect
samples from different parts of the churn at several large creameries.
We found at the creamery of the Keilsmeier Company at Spring
Green that four samples of butter taken from different parts of
the churn contained the following percentages of salt: 3.67% the
lowest, 4.01%, 4.08% and 4.35%. In this particular churning there
did not seem to be this large variation in the distribution of salt
to which our attention was called. It is also a fact in connection
with these samples that this butter was being heavily salted.

A few days later, Mr. Larson visited the Wisconsin Creamery
Company’'s Plant at Sauk City and again took a number of sam-
ples of butter from various parts of the churn and we found the
following percentages of sait: 2.61%, 2.70%, 2.78%, 2.83% m
one churning; and 2.71%, 2.81%, 2.96%, 3.38% in another churn-
ing. At the Deerfield Creamery about fifteen days later four sam-
ples from various parts of the churn were again collected and the
analysis showed the following percentages of salt: 2.99%, 3.64%,
3.889% and 3.89%. In all of the samples collected by Mr. Larson
nothing was said by him concerning the method of salting or the
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amount of salt used. The butter maker was permitted to manu-
facture the product in his usual manner. ZWhile the data collected
indicated some variation in the salt content, the variation was not
nearly as large as the variation shown by the data presented by
the butter maker, leading us to take up this subject.

During the latter part of June some investigation of the work
in connect.on with butter was undertaken by the department and
it became necessary for Mr. Larson to go into a creamery and
actually manufacture butter. This presented an opportunity for
further work and study in connection with the distribution of salt.
Four samples were taken from each of the churnings made and
the salt content of each determined with the following percen-
tages: 2.789%, 2.80%, 2.75% and 2.78%. Four days later another
churning was made from which four samples were collected from
various parts of the churn and the salt content upon analysis was
found to be 3.34%, 3.46%, 3.41% and 3.599%. A few days later
another churning was made and samples again taken. Upon
analysis the following percentages of salt were found: 3.45%,
3.28%, 3.309% and 3.25%. On two subsequent churnings the salt
content of samples again taken as in the other churnings, that is
from various parts of the churn, was found to be 2.10%, 2.61%,
2.629%, 2.6%, 3.429%, 3.399% and 3.46%.

The result of this work clearly indi(-atés that the distribution
of salt in butter in the process of manufacture can be controlled
and the salt quite uniformly distributed. The claim cannot be
made that these were small experimental churnings. I wish to
state that they were comparatively large churnings and the work
was done on a commercial scale. These results clearly indicate
that any claim that a low percentage of fat in butter may be due
to an uneven distr_bution of salt is not a justifiable claim. If the
butter maker is not distributing the salt uniformly in his produet, it
i= not because it is impossiblt to do so, but because it may be more
convenient. As a result of this work I do not believe we should be
influenced in determining whether a prosecution for adulterated
butter should or should not be made because we find the sample
in question has a high percentage of salt and therefore a low per-
centage of fat. It is within the power of every butter maker to
distribute the salt uniformly in his product and if he does not
choose to do so, he should expect to be penalized when his pro-
duct is found to be below the standard in fat fixed by the state.

CHEESE

The large number of samples of cheese collected or submitted
and analyzed was due to the fact that the legislature of the
state set a maximum permissible moisture content for American
cheese and also for Brick cheese. Up to the fixing of a moisture
content or the setting of moisture standard nothing could be accom-
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plished in the way of correcting an excessive amount of moisture
but with these standards fixed, it was possible to do some very
effective work. Of the samples collected by our inspectors and
analyzed, 260 were passed as standard and 244 were classed as not
standard.

Practically all of these 244 samples were classed as not standard
because of the excessive amount of moisture. In a few of the cases
they were found to be adulterated in that they contained less than
509 of fat in the moisture-free solids. In other words there was
evidence of the manufacture of cheese from milk from which a part
of the fat had been removed. An examination of the record. of
convictions. found elsewhere in the report, is all that is necessary
to show how this matter has been handled. That the manufacture
of cheese containing excessive amounts of moisture has influenced
the quality of Wisconsin cheese, cannot be questioned. A discus-
sion of that subject can be found in the report of Mr. Wm. Winder,
chief of the cheese division of this department. By referring to
the analytical data, it is also very apparent that high moisture
cheese should be considered from the standpoint of lowering the
food value of cheese.

At the time the moisture standard of 409 for American cheese
was fixed, we were assured that that percentage of moisture in
American cheese, if permitted, would not necessarily lower the qual-
ity of the produce. Since the adoption of that standard and its
enforcement, many of those who favored 409, now feel that the
standard is too high and should be lowered. Undoubtedly it is
cheese makers made cheese containing 36 and 389 of moisture
previous to the establishment of a moisture standard of 409,
who wupon learning that 40% was permissible, immedi-
ately began to change their processes of manufacture so as
to reach the 409% limit. One can readily see that in many in-
stances this was necessary, for one cheese maker is’in fact manu-
facturing cheese in competition with another. If a cheese maker
at one factory is able to make a larger number of pounds of cheese
from a hundred pounds of milk than is the cheese maker in the
neighboring factory, there is bound to be dissension among the
patrons of the factory where the lower yield is being obtained.

Another important factor which has had to do with the incor-
poration of moisture, is the fact that there has been an abnormal
demand for all food products and every producer of food was urged
to manufacture as much food as possible, so there are two dis-
tinet reasons why I think it may be claimed that the average
moisture content of American cheese manufactured in this state
has been raised. The demand for a greater production of food,
has been general and there will be a large increase in the pro-
duction of milk. This increased production of milk, together with
a falling off in the demand for cheese, will no doubt have a ten-
dency to bring the standard cheese back to somewhere normal.
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In a product like cheese the law of supply and demand is bound
to have an influence. When the product sought for is scarce,
the public becomes less critical. As soon as there is production
equal to the demand, and it may well exceed the demand shortly,
the public and the dealers in cheese will become more critical
and the possibility of disposing of cheese containing, as we have
found in many instances, as high as 45% of moisture, will become
less. A product like cheese known and consumed by the publie
as being a concentrated food product may  well be looked upon
with suspicion by the consumer when the character of the product
is changed by excessive moisture and an appreciable lowering of
its food value.

A great deal of our activity in high mo:sture cheese had been
in the American type. We can profitably spend considerable trme
on the collection and analysis of Brick cheese during the coming
year. Several samples of American cheese have been analyzed in
the laboratory in which the percentage of fat in the moisture-free
solids has been found to be below 50. These samples show the
cheese from which they were taken to be adulterated cheese.
There has been a disposition on the part of some cheese manufac-
turers to resort to the practice of skimming a portion of the milk,
adding the skimmed milk to the whole milk and making cheese
from the mixture. The statement has been made that this is an
attempt to standardize cheese, or perhaps more clearly stated, to
manufacture cheese from milk which has been standardized. The
milk was skimmed with the idea of bringing it down to the mini-
mum -legal requirement for milk fat in milk, namely 3% and from
this standardized milk cheese was manufactured. With our pres-
ent standards for milk and cheese, this practice is not permissible
or legal.

Certain of the interests have tried to justify this view on the
claim that evaporated milk is often manufactured from standard-
ized milk. TIn this respect perhaps no saying is quite as fitting
as the old saying, “two wrongs do not make a right.” It may
be possible that our present standard for fat in evaporated milk
is too low. As a matter-of-fact we know that the federal govern:
ment is now requiring that evaporated milk shall contain 8.25%
of milk fat instead of 7.89% which was formerly held to be the
standard. Food laws are enacted and enforced for the protection
of the consuming public and for the protection of the honest dealer
against the dishonest dealer. If it is found by investigation that
evaporated milk can be manufactured in all cases with a fat con-
tent of 8.25%, no doubt the federal government will estabiish
that percentage of fat as the legal percentage.

It is to be hoped that if the federal government or any state
government legalizes the manufacture of evaporated milk or cheese
from standardized milk, the standard for standardized milk will
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be set not at the minimum legal requirement for milk fat in milk,
but somewhat above the minimum legal requirements; so products
manufactured from standardized milk will be superior in sowe
instances to those products which are manufactured from a supply
of milk which happens to meet the minimum requirement of the
law. The effect of standardization should be to raise the quality
of the products manufactured from it rather than to depreciate
the quality. 1f the fat requirements of evaporated milk and cheese
are reduced so it becomes possible to skim practically all of the
milk used in the manufacture of these products, the consuming
public will be the loser and there is great danger of damage to
the industry by the production of inferior products.

The term *“‘standard” when used with commodities is generally
understood to mean at least of average quality or better and any
effort on the part of food manufacturers to set standards which
permit skimming of milk with a consequent lowering of the fat
standards in food products should be condemned and opposed by
food officials. I can see how standardization of milk for the manu-
facture of evaporated milk and cheese would be beneficial if the
percentage of fat in the standardized product was set sufficiently
high. If we must have standardization in milk for the manufacture
of these products, let us take at least the average fat content of
milk for our standard and not the minimum fat requirement for
milk fixed .by statute.

MLk

Four hundred fifty-two samples of milk were tested, one hun-
dred fifty-one of which were submitted samples. It is necessary
for the laboratory to make fat determinations on many submitted
samples of milk so that producers of milk may have some oppor-
tunity of checking up the testing done by those to whom they sell
their product: Thirty-nine samples of milk collected from various
cities were found to be standard and forty-four were found to be
below standard or adulterated. This, of course, does not show the
true percentage of pure milk and adulterated milk delivered. Qur
inspectors submit only questionable samples of milk for analysis.
Hundreds of samples are tested by the inspectors and found to be
in compliance with our milk standard.

The subject of eity milk inspection is an important one for this is
in many cases the chief source of food for infants and invalids. In
connection with the city milk work, sediment tests are made and
where possible, visits to the dairies where the milk is produced are
made. It is to be regretted that the amount of work our in-
spectors have to do is so large that they can give but a limited
amount of time to this subject. In larger cities to keep the city
milk supply up to the standard with respect to its fat content, solids
not fat and its sanitary production it is found necessary to maintain
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one or more milk inspectors. It is necessary that inspections be
made at least once a month and it is advisable that these inspec-
tions be made more often. The importance of the city milk sup-
ply is realized by larger cities and so we have some of the larger
cities like Milwaukee, Madison and Ashland doing their own ecity
milk inspection. This plan of milk inspection should be carried
to the smaller cities. Some one in every city or village should
be responsible for the milk supply and that milk supply should
be tested not once a year as is now the case, but should be tested
at least once a month. With the increased amount of work put
on to the inspectors of this department it is becoming more diffi-
cult each year to find a sufficient amount of time to give to ecity milk
inspection.

Here again we have found that the idea of standardization has
crept into the industry. In some of the larger cities where the
supply is handled through milk plants, there has been a trend
toward standardization. In practically all instances we find that
standardization consists of the removal of a part of the fat. That
kind of standardization is just as wrong in ecity milk as it is in
the production of cheese and evaporated milk. Our present law
relating to the sale of modified milk is inadequate. It should be
changed. The term “modified milk"” does not convey to the consumer
the same idea that the term “standardized milk” would convey and
our present law should be amended so if milk fat is abstracted from
milk or if it is added to milk, the resulting produet should be called
standardized milk and sold as such with a statement of the percen-
tage of fat plainly stated on the bottle in which the milk is de-
livered. In setting a fat standard for this product that standard
should be set above the minimum fat requirement for milk and
should be in my opinion not less than 3.89%, or better 4.0%.

During the coming year, if it is possible, I strongly urge that
considerable city milk work be done by our men in connection
with the creamery, cheese factory and condensery inspections.
For many years the amount of work to be done at these places
has been so large that it was impossible for our men to complete-
ly cover their territories, even if they devoted all of their time to
cheese factories and creameries during the season of their oper-
ation say nothing of city milk work. If it ever becomes possible
to increase the number of inspectors so the amount of work in
creameries, cheese factories and condenseries is lessened, more
time can be given to city milk inspection and this work can be
~ done at various seasons of the year. To start milk inspection the
first of November and continue it until the first of March when
the other industries again demand our attention, is not a practical
way of doing the work, for it has become well known among the
city milk dealers that they may expect a state inspector at _almost
a definite time and they feel that after one inspection they will be
let alone for at least another year.
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Eighty-six samples of milk were collected at cheese factories,
creameries or condenseries and upon analysis found to be below
standard. Hundreds of samples of milk have been tested by our
inspectors and passed as standard. With the responsibility placed
on us of licens'mg creameries, cheese factories and condenseries
it has been necessary during the past few years that our men
partially neglect the duty of taking in and examining the milk
delivered to creameries, cheese factories and city milk plants. This
is an important duty and during the coming year it should be re-
quired of every creamery or cheese factory inspector that he take
in ‘and examine the milk of at least one creamery or cheese fac-
tory each day.

We have been over the territory several times and know the
condition of our creameries and cheese factories with respect to
sanitation and equipment. It would therefore seem that we might
reasonably enlarge on the other duty at the expense of this work.
It is a well established fact that the finished product of a creamery
or cheese factory or even a condensery can be of no better quality
than is the raw product received at that plant and manufactured
into food. It must not be assumed that we have accomplished
anywhere near what is to be desired in the way of better creameries
or cheese factories. We are far from the ideal. Only the other
day I heard the remark made by a man who stands high in the
Swiss cheese industry of this country, that until suitable factory
buildings were supplied in which to manufacture Swiss cheese and
store it, we could never hope to have our product equal in quality
to that of the imported product. In fact this person referred to
many of our Swiss cheese factories as mere sheds, unsuitable for
the production of a high class Swiss cheese and inadequate in stor-
age facilities, so it is plainly evident that much work is still to
be done along these lines also.

IcE CrEAM

One hundred forty-seven samples of ice cream have been collected
by our inspectors and analyzed. Twenty-nine of these samples
were found to be in compliance with the standard for that product
and one hundred eighteen were found to be below standard. The
greater part of these samples of ice cream was collected by our
inspectors during the months of July and August, 1919 and most of
them were collected in the larger cities. It was impossible to
collect and analyze samples from every city and village in the
state but we felt that by inspecting the products of the largest
dealers and the dealers in the comparatively large cities, we would
be reaching the greater bulk of the ice cream manufactured and
sold in the state. 1 feel our inspection of the ice cream repre-

sented at least 709 of the total product made and consumed
in the state.
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Some surprising results have come to light as a result of this
work. It is true that butter fat has been an expensive article
but it is also true that ice cream is more expensive today than it
was when butter fat was cheaper. The cost of butter fat I do not
feel should be a valid excuse for the low percentages used by many
of our manufacturers. An examination of the percentages of fat
found in samples of ice cream reveals the fact that a few samples
were found to contain as low as 5.6% and 5.89% of butter fat.
Several were found to contain less than 7% and quite a few less
than 9%. In judging the samples as to whether they were stand-
ard or not standard the present state standard of 149% was used.
It will be noticed that many of the samples were in the neighbor-
hood of 109 to 129%. .

There has been considerable ag.tation for the lowering of the
butter fat standard in ice cream to 129 but I dare say that had
we had a 12% standard many of the samples now found to con-
tain 10% and 11¢% would have been found below 109%. There
has been a disposition on the part of too many of the dealers to
come just within the law or a little below its requirements. If
any change should ever be made in the butter fat standard for ice
cream, further standardization of the product is also necessary.
In the manufacture of butter the number of pounds of butter
taken from the churn in excess of the number of pounds of butter
fat put into the churn is used as a basis to calculate the over-run.
The general public know little or nothing about the manufacture
of ite cream and many of them would indeed be surprised to learn
that the finished product is often twice the volume of the raw
material that goes into the finished product. That is to say, out
of 100 gallons of mix consisting of cream, milk, sugar and flavor-
ing, 200 gallons of finished product are made. In a few instances
I have observed even larger over-runs during the past year. This
increase in volume in the ice cream trade is known as the “swell”
and not the over-run as is the case in the creamery business. It
can, however, be considered as truly an over-run in the case of
ice cream as it can in the manufacture of butter. If we lower
the butter fat standard to 129% we certainly should fix the maxi-
mum permissible over-run at not to exceed 80%. The increase
in volume of the finished product over the volume of the mix is
due to incorporated air or in some few instances, due to the incor-
poration of carbon dioxide.

With the overrun varying from 75% to 125% and the product
being sold entirely by volume, it is clearly apparent that the butter
fat standard of ice cream does not determine how much butter
fat a consumer is to get in his finished product and if we are to
even consider the lowering of the present standard, we must, in
Jjustice to the consumer, do something to regulate the over-run.

Another very important matter in connection with ice eream
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and one which the manufacturers apparently seem to lose sight of,
is the character of the flavor.ng extracts used by them. In all
too many instances we find that ice cream sold as vanilla 1ce
cream is not vanilla ice cream but has been flavored by cheap
imitations and compounds, in many instances producing flavors of
the rankest kind. In discussing this matter with one or two deal-
ers I have been informed that certain trade demands a strongly
flavored product and that they have attempted to justify the use
of these cheap, rank flavors on those grounds. I do not believe
the consumers want a stronger flavor of that kind. They may like
a stronger vanilla flavor, but a stronger vanilla flavor can never
be produced by implying an extract of tonka and by using compounds
loaded with coumarin.

In the analysis of ice cream it is necessary that all samples be
allowed to liquify at room temperature and that they be thoroughly
mixed before sampling. The appearance of some of the melted
products is far from appetizing. Excessive amounts of gelatine
and gum are used and when the product ig allowed to melt we
have something that in no sense resembles cream or is of a creamy
consistency. It is more of the nature of a thin gelatine or gum
pudding and I dare say would, in at least a few of the samples
examined by us, prove repulsive rather than appetizing. In a few
of the samples examined we have also found artificial color, un-
doubtedly added for the purpose of making the product appear
better or of greater value, giving it the appearance of a rich, yel-
low cream. This is especially deceptive when the fat content of
these samples is found to be far below the legal standard. Very
liberal use has been made of artificial color in connection with
the manufacture of strawberry ice cream. Strawberry ice cream is
a fruit ice cream and according to our legal standard and defini-
tion, must contain fruit and not less than 129% of butter fat. All too
frequently we find a highly colored, artificially flavored product
sold for strawberry ice cream with no fruit whatever in it. This
is a clear violation of law.

We appreciate that the ice cream industry has had its difficulties
but what industry or what individual has escaped them during the
past few years? 5

CREAM

Forty-two samples of cream were taken to check up the work
of creameries or cream buying stations. In determining the
value of cream by the Babcock method we find there is consider-
able discrepancy in some instances. One reason why we may well
look for discrepancies which were not so apparent formerly, is be-
cause there has been a tendency on the part of creameries and cream
buying stations to get the farmer to skim a heavier cream, that
is, a cream with a higher percentage of butter fat. Then too, we
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have the whey cream to contend with and in many instances we
have found that whey cream contained as high as 509% or 559
of butter fat. It is apparent that more difficulty may be expected
in the sampling of a cream so high in butter fat. I do not believe
there is any more difficulty in making the Babcock test, but the
trouble is in getting a true, uniform representative sample of the
cream from the can in which it is delivered. It seems advisable
that some work be done either by the University Dairy School or
by this department with respect to the aceuracy of samples taken
from cream of this character.

CANNED GooDs AND THE CANNING INDUSTRY

The legislature at its last session passed a law licensing all per-
sons, firms or corporations operating condenseries and canning fac-
tories. The provisions of the law are very similar to the provi-
sions of the law providing for the licensing of creameries and
cheese factories. As a rule result of the passage of this law it
was necessary that a set of rules and regulations be drafted under
which the canning factories and condenseries could be licensed.

The law specifically states that a license shall be granted under
such reasonable rules and regulations as the dairy and food com-
missioner may from time to t:me prescribe. Such a set of rules
and regulations was drafted for each of the industries. A public
hearing was held at which those interested in the industries were
given an opportunity to meet with the .commissioner and consider
the rules and regulations drafted. The meeting for considera-
tion of the canning factory rules and regulations was held in Mil-
waukee at the Wisconsin Hotel on December 18, 1919, A very
large representation of the canners of the state was present and an
entire day was taken up in the consideration and discussion of the
rules and regulations. A few minor changes were suggested by
representatives of canneries but the rules and regulations as a
whole seemed to be acceptable and were, with the changes suggest-
ed, finally adopted by a vote of the conference.

In January, 1920, a similar hearing was held in the Senate cham-
ber of the capitol at Madison with those interested in condenseries.
Each rule and reéu!ation was taken up separately and thorough-
ly discussed. Here also as in the canners’ conference a few changes
were suggested by those attending and the rules and regulations
with those changes were also adopted. As soon as these rules and
regulations were printed a copy of them, together with an appli-
cation for a license, was mailed to each of the canneries and con-
denseries of the state.

In order that the inspectors visiting the canning factories might
have a better understanding of the requirements of the law and the
rules and regulations, a conference of the inspectors was called and
a week’s inspection trip of canneries arranged. During this in-
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spection trip the inspectors were given an opportunity to become
familiar with the buildings, machinery and equipment necessary
for the operation of a canning factory. In this way it was hoped
that uniformity in inspection would be accomplished and I am
strongly inclined to believe that it was.

Beginning the first of June, each of the four food inspectors was
instructed to take up the work of canning factory inspection for
all of the factories located in their respective territories. We had
on file on June 1, applications for license from about 126 canning
factories. The opening of the pea canning season was somewhat
later this year so a good opportunity was given the inspectors to
visit most of the plants before the actual canning operation began
and to determine, as far as possible, the things which needed to be
done in order that the factory would comply with _the law and the
rules and regulations under which they were to be licensed. As
soon as the actual canning_operaﬁon began, each inspector visited
the factories in his territory as frequently as possible for him to
do so. :

A detailed inspection report was submitted by each of the inspec-
tors for each cannery visited. We found most of the operators of
canning factories in an open frame of mind concerning the law and
the rules and regulations, but found the chief difficulty in getting
absolute compliance in many cases, to be the inability to obtain
material and labor to carry out the changes or additions which
seemed necessary. Strict attention was paid by each of the in-
spectors to the sanitary conditions of the plants with a view to
keeping each factory in the best possible condition. We have found
that further attention and study will be necessary with respect to
sewerage and waste disposal, also that further attention must be
given to a suitable base for vine stacks at factories and viners. We
also find that it will be necessary to devote further attention to
the rule and regulation which requires that a suitable supply of
water and steam must be provided at viner stations. A few of
the viner stations are now using electricity as a source of power.
At these stations there seems to be a disposition to disregard the
requirement with respect to water and steam_for cleaning purposes.

There still remains considerable work to be done at the various
factories with respect to the construction and condition of floors,
walls and ce:lings in the packing rooms, but as stated before, it
was in many instances impossible to make those changes or re-
pairs during the present season. It is my intention to take up by
correspondence with each of the factory operators, those changes
or additions which are necessary before the license now held by
such factory can be renewed. I feel this should be done at the
earliest possible date so there will be ample time for these changes
and additions. In a few instances we have been promised by the
operators of canneries that the present plants would be wrecked

4



50  Report of Wisconsin Dairy and Food Commissioner.

at the close of the season and new one erected. There are a few
plants in the state which it would be impractical to attempi to
remodel with a view to bringing them up to the standard set by
the rules and regulations. I feel that a great improvement in the
industry and the plants will be noticed in the following year.

Frour

Twenty samples of flour were analyzed during this period. Prac-
tically all of the samples were submitted by people who had taken
wheat to the mill and had flour manufactured from it. Consider-
able trouble was encountered by these people in the baking of
bread. The analysis, however, showed the products to be genuine
wheat flour and served to prove that the difficulty was not due
to any form of adulteration practiced at the mill, but rather due
to the fact that the flour had not been properly aged and un-
doubtedly was not as highly a refined patent flour as people are
accustomed to use. Several samples of buckwheat flour were also
submitted but no adulteration was found.

One sample of wheat flour collected by our inspector Mr. Kremer
of Milwaukee, was found to be artificially bleached by the use of
oxide of nitrogen. The food laws of this state prohibit the sale of
bleached flour. This flour was manufactured by a mill in Milwaukee
and the matter was taken up with the manufacturer who claimed
that they manufactured no bleached flour for sale in this state but
that the sample collected was obtained from a shipnient made by
mistake and that it was not intended to be sold in this state. An-
other sample of wheat flour submitted by Mr. E. Carrol of Monroe
was found to be badly adulterated in that it contained numerous
worms and bugs.

Foop PRESERVATIVES

Three samples of food preservatives were collected. One sample
upon analysis was found to be a mixture of sulphur and charcoal.
This substance was to be used in butchers’ refrigerators or other
places where foods are stored. The directions stated that a certain
amount of the powder was to be burned and the fumes confined. By
burning a mixture of sulphur and charcoal, fumes of sulphur di-
oxide are produced and the process is none other than the process
of fumigating such as is used by the burning of common sulphur
candles. The only purpose of adding charcoal was to conceal the
character of the product and to deceive.

Two samples of food preservative which were sold to be used in
soda waters and other beverages, were found to be solutions of sul-
phite. TUse of such a preservative is specifically prohibited by stat-
ute,
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LARD

Twenty-nine samples or lard were collected as a result of state-
ments coming to the department that gross adulteration was being
carried on in the manufacture of lard. The form of adulteration
was said to be the addition of beef fat. We therefore instructed
our inspectors to pick up samples of lard at various parts of the
state and upon analysis we found twenty-eight of the samples col-
lected to be free from adulteration and one sample was found to
contain a very small percentage of foreign fat, undoubtedly beef
fat. In this particular case the dealer was manufacturing his own
lard and for the purpose of hardening had added a small percentage
" of beef tallow. I think the work shows very conclusively that the
statements that gross adulterations were being practiced in the
manufaeture of lard, were unwarranted. It is also a fact that at
the time these claims were made the price of beef fat was almost
equal to the price of lard. I also wish to say that practically all
of the samples collected were from the smaller producers or dealers
and were not the products of packers. Their products being ship-
ped into interstate commerce, is being controlled by the federal
government and where beef fat is used it has been found by inspee-
tion that the tubs are always plainly labeled to disclose that fact.

It is true in doing some inspectional work with new inspectors
I found the merchant was not always selling this lard as lard with
beef fat and on being questioned concerning that point, we found
that the label had not been carefully read and that the merchant
assumed he was selling pure lard. This practice, however, is not
at all general and I feel that the people of Wisconsin are receiving
a good, pure grade of lard.

Laxseep O

Thirteen samples of linseed oil were submitted and analyzed, ten
of which were found to be free from adulteration and three badly
adulterated with mineral oil. I regret very much to say that with
the vast amount of work done by our inspectors, we have been un-
able to give the proper time and attention to the collection of sam-
ples of linseed oil and the enforcement of fhe law relating to its
sale and labeling. This work must be taken up during the coming
year and further attention given to it.

MeaT PrODUCTS

Eleven samples of meat products were analyzed, eight of which
were samples submitted by our own inspectors and three from pri-

- yate individuals. One sample of meat submitted from Barneveld,
was suspected of containing Bacillus Botulinus but upon analysis
was found to be free from that organism. No samples of chopped
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meat were found which had been preserved with sulphites and the
most common form of adulteration found by our inspectors was the
sale of sausage with cereal as_and for sausage.

MiscELLANEOUS PRrobUCTS

The analysis of twenty-four products submitted is reported under
the above heading. The reason for including these various prod-
ucts under this heading is that there were not a sufficient number
ol each product to warrant a separate heading. 3

One sample was bought for sweet oil and upon analysis was
found to be cotton seed oil. A sample of Sa-Van-Eg was purchased
from the H. C. Prange Company at Sheboygan and found to be
misbranded. A sample of evaporated milk manufactured by the
Union Condensed Milk Company, Chicago, was found to be below
standard in fat. A sample of Egg-Dip bought of Joseph E. Graf,
La Crosse and manufactured by the Miller Produce Company, Chi-
cago, was found to be nothing more than common salt. My opin-
ion is that this produet would not act as a preservative for eggs. A
sample labeled Post’s Eggo-Like manufactured by the Post’s Eggo-
Like Manufacturing Company, _Des Moines, Iowa, was found to be
misbranded in that it contained fraudulent, false and misleading state-
ments on the package.

Ornives

Due to the fact that several outbreaks of Botulism occurred
throughout the United States from the eating of olives containing
that poison, considerable time and attention was given to this sub-
ject by our inspectors. Samples were subm’tted and examined. We
also cooperated with the Bureau of Chemistry charged with the
enforcement of the Federal Food & Drugs Act in that we picked up
shipments of olives for that department. These particular ship-
ments were connected with other shipments in which Bacillus Botuli-
nus had been identified. In samples examined in our laboratory,
we found no evidence of Bacillus Botulinus, although most of the
samples submitted showed spoilage.

SAccHARINE Propucts

Thirty-four samples of saccharine products were analyzed, most
of which were cane sugar. A sample of cane sugar submitted by
Mrs. 0. D. Brandenburg of Madison was found to contain a fairly
large percentage of sulphur dioxide. In fact, the amount of sul-
phur dioxide present was sufficient to destroy the color in straw-
berries or other colored fruits with which it was used. TUpon get-
ting that information from the analysis of this sample an inves-
tigation was started in Madison to check up sugar received from
the various sources to ascertain whether this was intentional or
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accidental. No other samples were found containing this preserva-
tive. Unfortunately the Sugar submitted by Mrs. Brandenburg was
‘not all purchased at one grocery store but was sugar purchased
from several stores and put into a common container. We there-
fore were unable to trace this sample down to the individual dealer.
This matter was watched, however, carefully and no recurrence of
this has been observed.

Three samples of maple syrup were found to be below the legal
standard, the form of adulteration being that they were not suffi-
ciently concentrated. All of the products were syrups manufac-
tured by farmers on a small scale who evidently were not equipped
to determine when a sufficient concentration had taken place.

VINEGAR

Thirty-one samples of vinegar were analyzed. All of these sam-
ples were submitted by farmers who had manufactured vinegar on
a small scale. Twenty-two of the samples were found to be below
the legal requirement in acet’c acid strength. Nine were found to
be standard.
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SUMMARY ANALYSES

1768 Samples

No. of Samples

BEVERAGES..........
Miscellaneous.
Grape Juice . e
Submltt.ed nmples tested for per cent of alcohol...........

CGENNED GO .. i il tadi sbinmiaies sonsiie ghisie st ipn s s arms os

DAIRY PRODUCTS

BUTTER.........
Standard..

Nct standard
Submitted. .

Tested for per cent of fat . *
Teutod for TorelgEn T8 .. ... iccscasnniitssoncnnnnnsesns

CHEESE..

Standard...
Not sundnrd
Submitted .

BRI . o v i o B o e i e AP S b i Ea st
Standard, city suDDIF....cocoveirirnnninannas
Not standard, city supply
To check Babcock test..
Submitted ........

MiILK..

(‘itr supn]y, standard

City supply, not standard ..

Delivered to cheese factory, creamery or condensar:;
e PR R S Rl ST AE T R oy R

Delivered to cheese ra.clorv cmmer.v or condensary. not
standard.......... ks oras

Herd sam les .......

Submltt.ed S e RS G R s Bl R R O R

FLAVORING EXTRACTS
FLOUR..
Mlscellaueous.
Buckwheat... S aBEAEE R M S an s B e
FOOD PRESERVATIVES.. ... .ccccisiiaiasinsissmsmormimsrss
LINSEED OIL, SUBMITTED......ccccoccctcnccsessanncsssnscs

MEAT PERUDINITR .. . coioniiiii i marine s st
Inspectors’ samples.

R R I N SRRy o G TS
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No. of Samples

MISCELLANEOUS PRODUCTS........... R R Sy S U g DA SERR L 24
OLEOMARGARENE......oo0smsrasststancesonsennmencsasse sosiosslsnssrsfossssalaseses 3
OLIVES, tested for presence of Bacillus Botulinus poisoning. |......|.ccoiefiaaa. 6
SAOGHABINE PRODUCTS :
Hup{g:s}ﬁii.'"" R R
Standard,

Not standard .
BUGArS, SEDIRIEEAA .o ..o oerossmeesrnsonsasannsnes oo

SUBMITTED MISCELLANEOUS PRODUCTS. ......ocevnennn e
TURPENTINE.......cocvitenisrssrasmacsinsstsssssncsassansarsosfonsonal sonee vaasas] &
VINEGAR........... P S e S PSR CRIN RS | pe £ e TR 31

Standard. .... P e,
Not standard ..




BEVERAGES—MISCELLANEOUS

Date Kind Bought of or Submitted by Manufacturer or Jobber Remarks

July 10 | Juel Fruit ................| Boston Store Gro., Milwaukee. Perfection Beverage Co., Milwaukee| Adulterated. Not a true fruit juice.

Sept. 9 | Apple Cider ...............| C. J. Dregne, Ladysmith..... lnwnthrodueta Co., Spokane, Annly]%is I;howu product to be genuine

ash. apple cider,

Nov. 21 | Sweet Apple Cider.........|*C. E. Lee, Madison ..| Reid, Murdock, Chicago, Ill........ Found to eontain benzoie acid.

Dec. 2 | Cider (sweet) ........... vee] Wm. Jung, Ladysmith............. Joélll: C.Mni!?lrsun Co., Traverse Found to contain benzoie acid.

¥ Cl
Dee. 10 | Sweet Cider ...... FERASA BN .|*E. Babeock, Madison.........ccovunfirsrncniccias Found to contain benzoie aeid.
Dee. 10 | Sweet Cider ...... vesssesss|*E. Babeock, Madison............... £ R, Pnul "Milwaukee. . Su:peu:ind of containing benzoic acid—none
ound.
1920

Jan. 8 | Apple Cider ....... vverer.| 0. K. Products Co., Milwaukee....| 0. K. Products Co., Milwaukee....| Adulterated. Not an apple cider.

Jan. 8| New York Sour Grape.....| 0. K. Products Co., Milwaukee....| 0. K. Products Co., Milwaukee....| Not a genuine grape product—artificially
colored—containg saccharine—adulterated
in (:h’at Itt purports to be fruit products
and is not,

Jan. B | Apple Cider ...............| Nu-Port Co., Milwaukee.. Nu-Port Co., Milwaukee............| Adulterated. Not an apple cider.

Jan. 8 | Oatawba RIEEE Nu-Port Co., Milwaukee.... Nu-Port Co., Milwaukee Adulterated., Not a g product.

Jan. 8| Cider ............ Rose Candy Co., Milwaukee........| Rose Candy Co., Milwaukee........ Analysis shows that rmguct is notl a genu-
ine cider, but an imitation or artificial
preparation, Artifielally colored.

Jan. B | New Port .......... vire...| Rose Candy Co., Milwaukee........| Rose Candy Co., Milwaukee........ Adulterated. Not a grape ptoducr..

Jan. 13 | Ginger Ale Syrup..........| B, C. Spangler, Albany........ Waukekuhah Mineral Spring Co., No benzoie acid present.

. Waukesha,
Jan. 16 | Crushed Strawberry ......| Gust Voss, Monroe............ ve.ees| Rockford Coca Cola Co., Suspected of containing benzoate of soda
Rockford, Il —none found.

Jan. 22 | Vanity Fair . Jos. Dudenhoefer Co., Milwaukee..| Sunset Products Co., Chicago, T1l.| Found to contain benzoic acid.

Jan. 22 | Imitation Port . Jog. Dudenhoefer Co., Milwaukee..| Liebenthal Bros., Clevelnnd Ohio.| Small amount benzoate present.

Jan. 22 { Imitation Port . Jog. Dudenhoefer Co., Milwaukee..| Sunget Products Co., Chieuo, 111.| Found to contain benzoate.

Jan. 22 | Ginger Beverage . Jos. Dudenhoefer Co., Milwaukee,.| Sunset Produets Co., Chicago, m. Found to contain benzoate.

Jan. 22 | Apple Cider .... Jog. Dudenhoefer Co., Milwaukee Frank Dudenhoefer Chicago, Tll...| Adulterated. Contains benzoie acid.

Jan. 22 | Root Beer ....... Heise & Burn, Milwaukee..... .| Jos. Dudenhoefer Co., Hilwnukee .| No benzoate present.

Jan. 23 | Imitation Vermutl Emil M. Langers, Milwauk Liebenthal Bros., Cleveland, O Found to contain benzoate.

Jan. 23 | Gordon Ginger ........... Emil M. Langers, Milwaukee BonBrisson Co., West Allis... No benzoate present. -

Jan. 23 | Imitation Kuemmel Bev- | Emil M. Langers, Milwaukee Liebenthal Bros., Cleveland, Ohio. No benzoate present.

erage.
Jan. 28 Imltstion Blackberry Wine| Emil M. Langers, Milwaukee Liebenthal Bros., Cleveland, Ohio.| Found to contain benzoate.
Jan, 23 | Ginger Beverage ..........| Emil M. Langers, Milwaukee.. Liebenthal Bros., Cleveland, Ohio.| No benzoate present.
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Jan. 23
Jan. 23
Jan. 23
Jan.
Jan. 23
Feb. 8
Feb. 38
Feb. 5
Feb. 16
Feb. 18
Mar. 18
Mar. 18
Mar. 18
Mar. 18
Mar. 19
May 3
May 6
May 18
May 25

Apricot Beverage .
Imitation Mint ...........
Imitation Tokay Wine....
Imitation Port ...........,
Rum Punch Flavor........
Homers Ginger Cordial....

Irish MOBE ......ccvnunse s

Concentrated Cider .......

Cider
Boit drink .

Red Soda ...
Orange Soda

Wild Cherry ...........
Lemon Crush .

Emil M. Langers,
Emil M. Langers,
Emil M. Langers,
Emil M. Langers, Milwaukee.......
Emil M. Langers, Milwaukee.......
8. T. Carroll, Milwaukee...........

8. T. Carroll,

*Baumbach, Reichel Co., Milwaukee
Mrs, C. N, Warner, Pepin....... ..
Paul Hortenbach, Bay City......

H. Martin,
H. Martin,
H., Martin,
H. Mnrttu

Milwaukee.......
Milwaukee.......
Milwaukee...... =

Milwaukee.......... .

Kenosha....

Eenosha. ... ceo00ieeaie

W. B. Moran, Beloit.........

Henry J. Baumeister, Kewaunee....
Hy. Green, Sturgeon Bay......... A
Sweet Groeery, Madison........

Cleveland,

Liebenthal Bros.,
Cleveland, Oh

Liebenthal Bros.,

Liebenthal Bros., Cleveland, Ohio.
Liebenthal Bros., Cleveland, Ohio.
Licbenthal Bros., Cleveland, Ohio.

Lnshs Bitters Co., Chicago New

Yo
Lnlhs Bitters Co., Chicago, New
York.

Arrow Products 00 Peorh “Tii...

Henry Meinhard Plnnt Portlnnd.
Ore.

H. Martin, Kenosha................

H. Martin, Kenosha...............

H. Martin, Kenosha............

H. Martln. Kenosha.............

Billy’s Iee Cream Co., Racine......
H. & B. Product Co., Chicago, Il
H. Baumeister, Kewaunee,.........

Sturgeon Bay Bottling Works.....
L?I\}"n Bottling Works, Chicago,

No benzoate present,

No benzoate present.

Found to contain benzoate.
Small amount of benzoate present.
No benzoate present.

Found to contain benzoate,

Benzoate present in considerable amount,

No adulteration found.
Adulterated. Not an apple cider.
Free from chemical preservatives,

Analygis shows

presence of saccharine.
Analysis shows

presence of saccharine.

Analysis shows presence of saccharine.

Analysis shows presence of saccharine.

Suspeeted of containing benzoate of soda,
small amount found.

Tested for benzoate of soda—no benzoie

present.
Not standard. Contains saccharine.
Standard.
Misbranded as to contents,

*Submitted by.

Grape Juice

Date Bought of Manufacturer or Jobber Remarks

1919
July 20 | Geo. W. Posey, Washburn...... The Bass Island Vineyards Co., Sandusky, Ohio.| Not standard, Contains sulphur dioxide,
Nov. § | Ditmanson & Nelson, Lady The Bass Island Vineyards Co., Sandusky, Ohio.| Not standard. Contains sulphur dioxide.
Nov. 19 | 0. R. Jacobson, Madison. John C. Meier Grape Juice Co., Silverton, Ohio..| Standard.
Dee. 17 | W. P. Massuere, Arcadia.. The Sweet Valley Wine Co., Sandusky, ()mo..‘...l N(:Ifl gti:lndnrd. Misbranded and contains sulphur

| oxide.

1920

April 20 | Bur Grocery Co., Green Bay....... v.v...| Bass Island Vineyards Co., Sandusky, Ohio......1 Not standard. Containg sulphur dfoxide,
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Beverages—Submitted Samples Tested for Percentage of Alcohol

8¢

Per cent
Date Brand ) Submitted by aleohol
by volume
1919
Aug. 6 | Bosr sereesiceers S G A, L, Kommers, Antigo.. 3.15
Aug. 6| Beer ....iii00000 «| E. D. Parker, Madison,.. 3.1
Oct. 23 | Pabst Export Bee Vincent McKinnon, Superior. 2.98
Oct. 23 | Pabst Export Beer.. Vineent McKinnon, Superior 8.00
Vineent McKinnon, Superior 8.12
Vincent MeKinnon, Superior 8.16

Insuranee Commission, Madison.........c.coviirrazeninnnis
Insurance Commission, Madison............
Insurance Commission, Madison............
T. T. Hazelburg, Madison.........coevuvinns

4.08

5.28

8.50

3.47
I, T. Hazelburg, Madison.........cieuuvuees 3.47
T. T. Hazelburg, Madison..........ccovvenens 3.57
T. T, Hazelburg, Madison..........coeeaviee 0.26
T, T. Hazelburg, Madigon............ce0uee. 0.45
Geo. Thrig, Milwaukee...........cooveennasnnnnn 3.35
Geo. IThrig, Milwaukee. 8.42
Geo. Thrig, Milwaukee...........co0eevesssasans 3.24
Geo, Ihrig, Milwaukee...........cooevrnnnnrenss 3.20
Geo. Thrig, Milwaukee.........c.oovvevevecisneas 3.42
T, T. Hazelburg, Madison........cooevaenies 46.10
B. . Parkinson, Madison.........ccoivvneenes 3.50
B. O. Parkinson, Madigon.............cu0e ¢ 8.58
B. C. Parkinson, Madison. ............ 0.74
L. J. Masek, Milwaukee........coviivieeiiiinais 0.05
L. J. Muek, Mllwnukee ................ 1.15
L. J. Masek, Milwaukee..........cccooonnnnerrnscrsnsinanananssnes 0.92

M fo poday

) PooJ Pud A usu0081

“LAUO0LSSTUUWO



CANNED GOODS

Date Kind Bought of Manufacturer or Jobber Remarks
1019
July 15 | Eetehup ..voovvnvcunnsiinnn, CtiropeénélveLGrocery Co., Curtice Bros. Co., Rochester, N.Y.| Found to contain benzoie acid.
ond du Lae.
July 21 | Crushed Strawberries Mt. Horeb Cry. Co., Mt. Horeb..| Schrank-Schwarting, Milwaukee... | Found to contain benzoic soda.
Nov. 7 | Orushed Strawberries C. A, Pritzke, Edgerton............ Schrank-Schwarting, Milwaukee...| Found to contain benzoie acid.
Dee. 8 | Canned Peas ........ Medford Coop. Mere Co., Medford| E. J. Vandreuil Canning Co., Owen| Misbranded in that it bears a false and
- misleading statement: “Packed by E. J.
Vandrenil Canning Co.”, said company
1020 £ having gone out of business.
Jan. 26 B‘trawberry Jam Ernest Diekman, N. Menomonie...| Griggs, Cooper Co., St. Paul Found to contain a coal tar dye.
Feb., 8 | PeAlB iccoveanansss A Ox, Bast EIWOEIE 2o i ool sasiesvivarinmansuahiisbaassbsasd ot Found to contain sulphur dioxide.
DAIRY PRODUCTS
Butter—Standard
Date Bought of Manufacturer or Jobber
1919 . !
July 10 | Kleinheinz Dairy ©0., WHBUBBU...... ccursrrasiisssisssiasssassnnnsas Kleinheinz Dairy Co., Wausau.
Aug. 21 | Tomah Cash Mere. Co., Tomah............ Farmers Coop, Butter Asgn,, Tomah.
Sept. 3 [ Mike Steinhauer, Appleton.................... Rush Lake Produce Co., Ripon.
Sept. 5| York Creamery & Mere. Assn., Northfield 0. O, Larson, Northfield.
Sept. 15 | Peter Nottleman, Oshkosh............o00eiees Nottleman Bros., Oshkosh.
Sept. 26 | W. M. Peacock Creameries, Mt. Hope M. Peacock, Mt. Hope.
e | B e T T T o T R o O S O Montello. Buffalo & Shields Creamery Co., Montello.
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DAIRY PRODUCTS—Continued

Butter—Standard
Date Bought of Manufacturer or Jobber
i
Oct. 15 | Packwaukee Farmers Creamery Assn., Packwaukee...............o. Fay K. West, Packwaukee.
Oct. 17 | Kielsmeier Co., Milwaukee...........coccianneens Kielsmeier Co., Plymouth.
Nov. 5  Fairmont Creamery Co., Green Bay.
Nov, 17 | Frank Bros., Madison....... R R R N ..| Sheboygan Dairy Products Co., Madison.
Dec. 30 i Platteville Cheese & Produce Co., Platteville.......... TN, s .| Platteville Cheese & Produce Co., Platteville,
1920 ‘
Jan, 20 Platteville Cheese & Produce Co., Platteville............. cessenenses| 8, E, Oakus, Platteville,
April 20 | G. R. Sechler Co., Black River Falls...... FE . «| Harvey Schell, Black River Falls
May 4 | Packwaukee Farmers Creamery Assn., Packwaukee. .| Packwaukee Farmers' Creamery Assn., Packwaukee.
May 6 | Rio Coop. Creamery Assn., Rio............oveee .| Leslie Colling, Rio.
May 20 |[tBerthiaume Bros., Superior..... .| Mooge Lake Creamery Co., Moose Lake, Minn.
May 26 | Kielsmeier Co., Manitowoe... ««+| Kielsmeier Co., Manitowoe.
May 26 | Kielsmeier Co., Manitowoc......... i ..+ Kielsmeier Co., Manitowoe.
May 28 | Enterprise Market, Port Washington. . «v+« Gridley Dairy Co., Milwaukee.
May 28 | Enterprise Market, Port Washington. i -+-+| Kielsmeier Co., Manitowoe.
May 28 | Enterprise Market, Port Washington... § «.++| Sheboygan Dairy Prod. Co., Sheboygan.
June 9 | Mrs. J. A. W. Sprecher, Spring Green. . Wisconsin Creamery Co., Sauk City.
June 15 | Parker Hildebrand Co., Boscobel....... Boscobel Creamery Co., Boseobel.
June 23 [*H. C., Larson,
June 25 *H. C. Larson,
June 25 [*H. C. Larson,
June 26 [*H. C. Larson,
June 26 [*H. C, Larson, e L L e
June 26 [*H. C. Larson,
June 26 [*H, C. Larson,
June 20 (*H. O. Larson, s cecaenanan
June 29 |*H. C. Larson,
June 29 |*H. C. Larson,
June 29 |*H. C. Larson,
June 80 |*H. C. Larson,
June 30 |*H. C. Larson,
June 30 [*H. C. Larson,
June 30 (*H, O. Larson, Madison.......ccoiviannnrianirrrenns

*Submitted. {Tosted for foreign fats. Found to be free from same.
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Butter—Not Standard—Continued

Date Bought of Manufacturer or Jobber Per cent | Per cent | Per cent
moisture| fat salt &

errd

1019

July 7| B. A. Fessler, Sheboygan Falls..... e s B e e 14.86 82.23 2.01
July © |Leon A, Laack, New Holstein..........cicoiisinneriaanns bheboyxan Dairy Prod Co., Green Bny Tv Y% 15.60 79.28 5.08
July 12 | Geo. F. Rick, Wausau........ .| Pine Grove Cry., Kelley........ VR Clakp AR Ry 15.43 80.96 3.64
July 20 | Kilesmeier Co., Manitowoe. M e A MO e PR eheaan et AR A PR 18.71 76.93 4.36
July 20 | Kilesmeier Co., Manitowne, . ... o LRI A A e A R oo B 81.20 2.99
July 30 | Nururer Groe, Co., Union Center. . Farmers Ory Assn., Union Center............. .| 16,30 T8.54 5.16
Aug. 8| O. Torrison Co., Manitowoe.......... weess sessasencss..| Sheboygan Dairy Prod. Co., Sheboygan...... 14.68 80.60 4.63
Aug. 8| Ed. Brey & Son, Manitowoe................ vssesssensss.s| Rosholt Cry. Co., Rouholt............ ...... 15.39 81.84 2.75
Aug. 8 | Henry Esch & Sons Co., Manitowoe. ......... ver.| Suring Ory. Co., BUIDE....ccvveiisrirsaninioniannsassass]| 14,88 80.48 5.14
Aug. 8 | Northern Wis. Pro. Co., Manitowoe...... Otto Weyer, Clover........c.ou0. 14.58 81.560 3.92
Aug. 8 | Northern Wis. Pro. Co., Manitowoe Te Soto Cry. & Prod. Co., Mlnneapolis. Minn............ 17.04 79.18 3.78
Aug. 8 Kielsmeler Co., Manitowoe..... .| Kielsmeler (0., MANILOWOC. . veivutasrronsssnnssssnssernnsst 14,88 78.75 6.37
Aug. 8| Harry E. Radtke, Bear Creek. ...| Sheboygan Dairy Prod 00,, ADbIEO..coisassinaciossssses] ' 1547 80.61 3.92
Aug. 14 | Mr. Krenzke, RaciDe........ccivvieeiiviiesss sasnsns . W s 20,14 L
Aug. 18 | Princess Market, Racine........... I R R S & wessnsess| 10,58 80.01 4.43
Aug. 18 | G. A, Morganson, Racine............... N o L e S P e R e T 16.15 80.45 3.40
Aug. 18 | 8. C, Dodge, Cambria.. PRSI by bk (‘nmbria Cry. (..o Cambria. .. 15.45 81.51 3.04
Aug. 19 | Nelsonville Cry. & Ch. Assn " Nelsonvil.le ........ P Odin Christenson, Nelsonville ....... 13.94 80.23 5.8
Aug. 21 | Lone Star Ory. Co., Amherst............ 14.65 80,26 5.00
Aug. 22 | Farmers Butter & Oh Assn.. Amherst .lu.ncllun ........ 18.60 82.20 4.21
Aug. 26 | Mott & Wood Co., Grand Rapids LR A O i 14.26 80.63 5.11
Aug. 29 | Geo. M. Danke, el RGN i Pl Geo M. Danke, Neenah ........ i 21.24 75.86 3.40
Aug. 20 | F. F. Kresse, Neenah..,.....cooeiinniennes AT e .| F. F. Kresse, Neenah......ccooevveeesias b 18.68 .79 3.53
Sept. 5| 0. M, Olson & Sons, Hixton,................... tessseees| Silver Mound Coop. Cry. Asen., »"Sechlerville. 15.70 81.08 . 8.27
Sept. 10 | Central Wis. Cry. Co., Augusta ...... sesssnsrerssnsrsnnee | Oontral Wis. Ory. O0,, Rcedsbur SRR s 13.83 81.03 5.14
Sept. 10 | Chippewa Model Dairy Co., Chippewa Falls............ Chippewa Model :Dairy Co., (hippewu Falls 14.42 81.78 3.80
Sept. 17 Sheboygan Dairy Prod, Co., Clintonville................| Sheboygan Dairy Prod. Co., Olintonville............ ceeses| 16,49 79.16 4.05
Sept. 17 |*H, A. Rindt, Clintonville........ Bhbas et st Y O A Sheboygan Dairy Prod. Co., Antigo.............. 15.11 81.20 3.60
Sept. 17 | The Ideal Oafe, New LODAON............ee0ns AR TR, Baldwin Ory. Co., Weyauwega...... e ceees| 2157 72.46 5.07
Sept. 18 A. O. Macedanz, New LODAON.....v.eussseaens wisesssse..| Buena Vista C‘ry. Co., Buens VIEtA.....cocovreimarsnrseses| 1574 81.08 3.18
Sept.19 | Hansbury & Armbruster, Hillsboro Hillsboro Ory. Co., HIlIBDOTO. ...iviuvivaniiinrsnaeseasnnes| 15,20 79.71 5.09
Sept. 27 | Roberts & Jones, Sparta............ banbe Sparta Coop. Ory. Assh., SPATta............eeeeeesesansss| 15,30 80,04 4.66
Oct. 1 | Hustler Coop. Cry. Assn., Hustler it .| Hustler Coop. Cry. Assn., Hustler...... AR PR s | s0.04 4,92
Oct. 3| L. M. Barlow, New Lisbhon...... New Lisbon Coop. Cry. Assn., New Lisbon................ 18.58 £0.95 5,52
Oct. 14 | Harrisville Ory. Butter & Ch, As g e e e SRR e R T 81.31 3.87
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DAIRY PBODUGTS——(_Jontinuad
Butter—Not Standard—Continued

Manufacturer or Jobber Per cent | Per cent | Per cent

Date Bought of moisture| fat salt &
Oct. 16 | P. G. Hindes’ Store, KilDOUIM...uessssessannansonsssssnae W. E. Blumenstein, Kilbourn........oooviveias 13.61 82.07 4.82
Oct. 16 | Kiel Prod. Ory. 00., Kiel......coovcaninnasrscsasnnneii Kiel Produce Co., Kiel.....oovvuuns 16.66 80.16 3.19
Oct. 16 | Oxford Coop. Ory. C0., OXfOrd....ccovereircnsiirinncens Guy H. Griffin, Oxford.........cco0eee 15.08 g1.13 3.84
Oct. 17 | Bulger Grocery, Necedah.......ooveeeiiiiinniinssiianaiins E. R. Godfrey & Sons Co., Necedah. 13.84 82.18 3.08
Oct. 17 | Armour Co., Milwaukee..... SusrserssRe Marty-Gempler Co., Monroe ......... 15.81 81.20 3,49
Oct. 17 | Armotr ©0., MIWAUKES,..eensrenssnssssssassosasasasess| Kielsmeler Co., Milwaukee.......... 15.49 81.83 2.68
Oet. 17 | Wis. Butter, Egg & Poultry Co., Milwaukee.......cccoa| crorereemassrmnrornreisiss Vs baea ras 14.94 81.06 4.00
Oet. 30 | Mefer & Bchildt, ORMDIIARE. .. ccooeierarisnnsirnnssasoaas] Sotsizasescsonnrresnssoihiossnstispinissess 18.83 74.74 6.43
Oct. 20 | Rudolph Dassow, Sheboygan Falls 14.52 82.34 3.14
Oct. 24 | Elroy Coop. Dairy Co., Elroy..... 16.85 78.12 5.03
Oct. 30 | G. H. Kothlow, Edgerton.............. 16,26 80.00 3.76
Nov. 5 | Sheboygan Dalry Prod. Co., Green Bay. 14.73 81.77 3.50
Nov. 5 | Aretic Tee Cream Co., Green Bay..... 15.29 79.65 5,00
Nov. 5 | Iee Cream & Dairy Q0., Green Bay.......ooviceimannnng| areesssrsanipsreecs R e T 16.46 79.29 4.28
Nov. 5 | Jahnke & Stewart, McFarland.........ocovviiminrinannns Jahnke & Stewart, McFarland............. 16.92 80.39 2.69
Nov. 17 ! Piper Bros., Madison..... s A b s S e L ST S oY Sheboygan Dairy Prod. Co., Madison....... 16.87 77.40 5.78
Nov. 17 | Piper Bros., Madison.......... e A AR R SRR A Sheboygan Dairy Prod. Co., Madison....... 17.08 71.26 5.72
Dee. 2 | Edward Rohde, Manitowoe.........eevvivasisniannrenn, Edward Rohde, Manitowoe........ccoceuaness 22.88 73.08 4.00
Dee. 3| 0. J, Campbell, Richland Center....... 0. J. Campbell, Richland Center............. 14.74 81.656 3.61
Dec. 4| R. W. Mahnke, ManitOwoeC.....scccevsures Baldwin Ory. Co., Weyauwega........oveees 16.50 76.69 6.72
Dec. 9 | Kielsmeler Co., Spring Green............... Kielsmeier Co., Spring Green........c....cess 14.45 81.48 4.12
Dee. 15 | Baumann Dairy Co., Columbus.......... Baumann Dairy Co., Oolumbus..... AR 16,34 79.70 3.96
Dec. 16 | Dorscheld Prod. Co., Green Bay........ 15.96 79.38 4.66
Dec. 17 | 0. W. Cootway, Wrghtstown............ b I fynale sl e s 15.07 | 80.21 7
Dee. 30 | Marinette Produce Qo., Marinette........cooiivineinniins Marinette Produce Co., Marinette 15.88 80.10 4.07

1920

Jan. 16 | Sanitary Cry. ©o., Boscobel........ciiiiiiiiiineeeiinins Sanitary COry. Co., Boscobel.......... POS AR N 15.82 81.0 .47
Jan. 16 | Cleveland Ttneh Room, Madison ..| Sheboygan Dairy Prod. Co., Madison............. 14.43 82.29 8.28
Feb. 13 | Capital Cafe, Madison.......coeoviveiieiees Madison Dairy Prod. €o., Madison........c.ooeunns 14.03 80.61 5.36
Feb. 26 | Stevenson & Pile, Dodgeville............ovuuet Mitchell & Mitchell, Dodgeville........coovveuiees . 14.25 81,07 4.68
Feb. 26 | Wis. Milk Co., Fond du Lac... Wis. Milk Company, Fond du Lac......ceeeeieesns 19.48 77.58 2.94
Mar. 5 | iPoynette Ory. Co., Poynette.... Poynette Cry. Co., Poynette.......... P 16.85 78.41 5.14
Mar. 30 |'L. ©. Grundwald, Sheboygan. ...| Wis. Butter, Egg & Pouiltry Co., Milw............ 14.08 81.73 4.19
Mar. 80 | A. J. Pitel, HUStIer......cocaviiinanrrnesioneeciirenonies Hustler Coop. Cry. Assoc., Hustler........cooiviviiiiannnes 14.38 80.87 4.80
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Mar,. 80 | Hustler Coop. Ory. Assoe., Hustler........ Wm. M. Miut.ele Hustler..
Aprll% Badger Cry. Co., Mineral T R Bndge Co. Minerni
May Westfleld Farmers' Butter & Cheese A.noc.. Westfleld..| A. Mmer, Westfleld, .
May 5 Montello, Buffalo & Shields Ory. Co., Montello. Chas H. Prust, Monteilo
May 11 | Elmwood Coop. Cry. Qo., EINWOOd. s+ rvesen.. J. G. Brunner, "Elmwood

May 12 | Waterville OCoop. Ory. Co., Arkansaw Wm. Michaelson, Arkansaw.
May 14 | Waterville Coop. Cry. Co., Arkansaw Waterville Ooop. Ory. Co.,
May Hillsboro Cry. Co., Hillsboro......... Geo. N. Marvin, Hillsboro.
May Kielsmeier Co., Manitowoe. . Kielsmeier Co., Manitowoe,
May Kielsmeier Co., Manitowoe
June Moose Lake Cry. Co., Moo ,» Minn,
June 5 1 Moose Lake Ory. Co., Moos2 Lake, Minn
June Kielsmeier Co., Spring Green Kielsmeier Co., Sprinz Green.
June Kielsmeier Co., Spring Green Kielsmeier Oo.. Spring Green.
June Kielsmeier Co., Spring Green Kielsmeier Co., Spring Green
June Kielsmeler Co., Spring Green.. Kielsmeier Co., Spring Green..

Seouounoanmeonee -6 S8

June Baumann Dairy Co., Columbu Baumann Dairy Co., Columbus..........coennusens

June Wis. Cry. Co., Sauk City. Wis. Ory. 0., Bauk OMF....oiiereesnniasnsssanss

June Wis. Cry. Co., Sauk City. W OLY. Oo., 'BRUK CIE¥-..cissivsiissasiasasasesst

June Wis, Cry. Co., Sauk City. Wis, Ory. Oo., Bank OIbF . civisssiainsscsnnssacens

June Wis. Cry, Co., Sauk City. Wis, Oy, Coi DRGE TREY b eisasrtvssrsnssipssotany

June Wis., Cry. Co., Bauk OIt¥......cconivvrinnaaneas Wis., Ory. C0.. BRUE Ol aciicccicssnneosissossnanh
June Wis. Ory. Co., Bauk OIt¥.....ocvvvcesnronnnnnss Wis. 'Cry. Co., Sauk City.
June Wis. Cry. Co., Bauk OItF.....coccvvenscnnnaonse oo Wis. Ory. C0., SBaUK OILY¥...covovesarssnsssssansanssss
June Wis. Ory. Co., Bauk OltF.........oveenvnevans .«| Wis. Cry. Co., Sauk City... i
Jupe Kielsmeier 00., Spring Green..........ccs0enes +.| Kielsmeier Co., Spring Green

June Waceeka Ory. Co., Wauzeka.........oovvenen «.] V. L. Patterson, Boscobel.......ccoveuviinnacessanse
June 15 | Spiegelberg Bros., Boscobel ................ ..| Sanitary Ory. Co., Boseobel........cceeviineivnnanies
June 15 | Deerfleld Cry. Co., S M e ..| Deerfield Ory. Co., Deerfleld........cceovpeeeiivasnnss
June 15 | Deerfleld Ory. Co., Deerfleld...............covues ..| Deerfleld Cry. Co., Deerfield.
June 15 | Deerfleld Cry. OCo., Deerfleld...............co0uvee ..| Deerfleld Cry Qo., Deerfleld........ccciivveeniisnaies
June 15 | Deerfleld Ory. Co., Deerfleld...............ccuues ..| Deerfleld COry. Oo., Deerfleld.........ccovneaiiicasases e
June 15 | Wuethrich Bros., Doylestown.............c.cuus ..| Wuethrich Bros., DoylestOWn.....c..coivvistrerssrsanannes
June 156 | Wuethrich Bros., Doylestown............coovuens voo| Wuethrich Bros., DoylestoWn.......iviiinniiianriiianssnes

June 17 | Wuethrich Bros., Doylestown........cevevinunias +..| Wuethrich Bros., DoylestoWn......cuvviinninssarsnssnssnes
June 17 | Wuethrich Bros, Doylestown..........coiuvsss ..o| Wuethrich Bros., DoylestOWn.......covcueeiianssnaaias

oune 19 | H. H. Whiting, Lake Mills.... . .++| H. H, Whiting, Lake MIIS......c0c00tecnsssnssss Phakbana by
June 19 | H, H. Whiting, Lake Mills.........ccccuavnues ..| H. H. Whiting, Lake MIIS.......c.cccocivariiimsncnnsnncines
June 19 | H. H. Whiting, Lake Millg.......ccovnvunrnannss «eo| H H, Whiting, Lake MIIB.....cccoueivinsiveniasasssssssnss
June 19 | H., H, Whiting, Lake Mills........ccvvvvnrnannns ...| H H. Whiting, Lake MIll.......ccoecnersessssssasssnsass
June 20 | H, H. Whiting, Lake MIlls........cco00veeiineaans ...| H. H. Whiting, Lake Mills.... sabibsiniap N
June 23 | H. H. Whiting, Lake Mills......cocovenniiinaes ...| H. H, Whiting, Lake Mills..... shssdennneins
June 23 | H. H. Whiting, Lake Mills,.........ccac0ueaian ..| H H. Whiting, Lake MIilg.......cccovusstsccaiisescsssnsne
June 28 | H. H. Whiting, Lake Mills.....ccocivniiannnnisnrcnannss H. H. Whiting, Lake Mills.....cccoaeuteaissscnscncsnsnnes '
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DAIRY PRODUCTS—Continued
Butter—Not Standard—~Continued

Manufacturer or Jobber Per cent | Per cent | Per cent

Date Bought of moisture| fat salt &

curd

June 23 | H. H. Whiting, Lake Mills H. H. Whiting, Lake Millg........oco0vvrsavrnasrssnssssnss 14.86 81.70 3.46
June 26 | H. H. Whiting, Lake Mills.. H. H. Whiting, Lake Mills...........ccooaiiiuiiinnns | 16,10 81.62. 3.28
June 26 | H. H. Whiting, Lake Mills.. H. H. Whiting, Lake Mills...........cccoiivnniannnns 15.40 81.30 3.30
June 26 | H. H. Whiting, Lake Mills.. H. H. Whiting, Lake Mills.........ccovvrinnrnnanres 15.84 81.41 3.25
June 26 | H. H. Whiting, Lake Mills.. H. H. Whiting, Lake Mills..........ccoviiianiniinns 15.84 . 82.06 . 2.10
June 20 | H. H. Whiting, Lake Mills.. H. H. Whiting, Lake Mills..........ociviiiiniirnaias 16.19 81.20 2.61
June 20 | H. H. Whiting, Lake Mills.. H. H. Whiting, Lake MIl8.........cvce0aenccansnes 16.20 81.18 2.62
June 20 | H. H. Whiting, Lake Mills.. H. H. Whiting, Lake Mills. 16.53 80.87 2.60
June 20 | H. H. Whiting, Lake Mills.. H. H. Whiting, Lake Mills.......c.ccoiiiinnianiinns 16.30 81.18 2.58
June 30 | H. H. Whiting, Lake Mills H. H. Whiting, Lake Mill 16.76 .82 3.42
June 80 | H. H., Whiting, Lake Mills H. H. Whiting, Lake Mills. 16.95 79.62 8.43
June 30 | H. H. Whiting, Lake Mills H. H. Whiting, Lake Mills. 16.75 79.86 8.39
June 30 | H. H. Whiting, Lake Mills..........ccccoiiiiaiiinniiinas H. H. Whiting, Lake Mills. 16.98 79.56 3.46

Butter—Submitted
Tested for Per Cent of Butter Fat
Date Submitted by Fat Moisture| Salt and | Date Submitted by Fat Moisture| Salt and
% % Curd % % Curd %
1019 1820

Nov, 28 | C. E. Lee, Madison............coo0nuee T SR e Mar. 10 | Edw, Gnatzig, Watertown.. 85.23 12.96 1.81
Dee. 17 | Kielsmeler Co., Manitowoe.... . 80,16 15.65 4.18 |Mar, 12 | Sorge Condensed Milk Co., Cashton 83.82 12.40 3.78
Dec. 22 | Kielsmeier Co., Manitowoe............ 81.44 16.06 3.51 |April 8 | Kielsmeier Co., Manitowoe............ 78.64 15.83 6.03
April 24 | Sorge Condensed Milk Co., Cashton 82.54 13.89 8.57

April 26 | A. N. Schpeider, Btetsonv!lle .......... 77.30 17.31 5.30

May 4 |J. A, Larson, Union Center.......... 81.30 15.56 8.16

May 25 | Sorge Condensed Milk Co., Cashton.| 81.87 15.89 2.74

9
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Butter—Submitted

Tested for Foreign Fats. None Found

Date Submitted by Date Submitted by
1919
Sept. 6 | Mrs. Leon Bonneprise, Somerset. Jan. 20 | Chas. Altemus, Neillsville.
Sept. 20 | F, W. Bucklin, West Bend. Jan. 21 | J, D, Zabler, Manitowoe.
Oct. 6 | Harry G. Teskl, Manitowoe. Jan. 21 | East River Valley Creamery Co., De Pere.
Oct. 15 | M. J. Murtaugh, Wausau. Feb. 1| Thos. McClaine, Hayward.
Oct. 17 | Irene Northey, Palmyra. Feb. 1| Thos. MeClaine, Hayward.
Oct, 22 | R. A. Fisher, Cornell. Feb. 2| A, W. Gates, Palmyra.
Nov. 11 | Mrs. Goodlad, Madison, Feb. 7| J.J. Gaffney, Hersey,
Dee. 10 | W. P, Hyland, Ashland. Feb. 7| J.J, Gafiney, Hersey.
Dee. 16 | Earl Townsend, Stoughton, Mar. 6 | Gordon Pethick, Palmyra.
Dee. 20 | Ritzke Bros., Hortonville, Mar. 19 | Edw. Gnatzig, Watertown.
Dee. 23 | Geneva €. Gutsell, Rhinelander. Mar. 30 | Alvey Hansen, Whitewater,
Dee. 23 | Geneva C. Gutsell, Rhinelander. Mar. 30 | Alvey Hansen, Whitewater,
Dece. 27 | Farmers Store Co., Cameron. April 14 | Edward P. Alesch, Appleton,
April 16 | Enz Bros., Denmark.
1920 - April 16 | Enz Bros., Denmark.
Jan. 5 | W. W, Simpson, Eau Claire. April 16 | Warnke Bros., Pardeeville,
Jan. 7| John J, Long & Song, Stanley. April 16 | Warnke Bros., Pardeeville,
Jan. 13 | Calvin P. West, Rhinelander. May 17 | Chester Froehlich,” Sullivan.
Jan. 20 | Chas. Altemus, Neillsville. June 3 | Madigon General Hospital, Madison.
June 9 | Cornucopia Creamery Co., Cornucopia.
Cheese—Standard
Date Bought of Manufacturer or Jobber
1019
July 16 | Richard Daun, Chilton........... B mEas e FAMKLT AR b hg AR
Aug. 5 | Geo. Baten, Jr., Kaukauna.. ..+| Geo, Baten, Jr., Kaukauna.
Aug. 18 | Weber Dairy Co., Oakfleld.. . .
Aug. 18 | Weber Dairy Co., Oakfleld..... SRR e Hia
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DAIRY PRODUCTS—Continued
Cheese—Standard—Continued

Date Bought of Manufacturer or Jobber
Aug. 18 | Weber Dairy Co., Oakflel..........
Aug. 18 | Weber Dairy Co., Oakflel.....
Aug. 18 | Weber Dairy Co., Oakfleld.....
Sept. 11 | Uecke Dairy Co., Eau Claire... E. A, Henchen, Eau Olaire.
Sept. 12 | Brussels Dairy Co., Brussels....
Sopt. 26 | H. E. Mathwick, Wausau....... Kraft Bros. Cheese Co., Wausau.
Sept. 26 | H. E. Mathwick, Wausau........... Kraft Bros. Cheese Co., Wausau.
Sept. 30 | Pauly & Pauly Cheese Co., Manitowoc. E. D. Klemm, Manitowoe.
Sept. 30 | Pauly & Pauly Cheese Co., Manitowoe. Cato Cooperative Co., Cato.
Sept. 30 | Pauly & Pauly Cheese Co., Manitowoc
Sept. 30 | Northern Produce Co., Manitowoc John Mateyovitz, Reedsville,
Sept. 30 | Northern Produce Co., Manitowoe Carl Druckrey, Green Valley.
Oct. 1| Walter Hinz, Withee..........ccoviiiiiiiiinraisiriinninnaien.
Oct. 2| Panly & Pauly Cheese Co., Sherwood..........cooiimeenenen J. J. Derfus, Sherwood.
Oct. 2| Pauly & Pauly Cheese C0., Sherwood...........cccoveeanienes Robert F. Sommerholder, Sherwood.
Oct. 8 | Wiseonsin Cheese Prod. Federation, Plymouth................ Elmer TerMatt, Plymouth,
Oct. 81 Wisconsin Cheese Prod. Federation, Plymouth......cccoenes Walter Libertru, Plymouth,
Oct., 8 | H. Blanke Co., PIYMOUtH. .. o0vecvinaniiraneeseeaainsinniienes F. P. Baker, Graham.
Oct.” 7 | Pairmont Cr2amery Co., Green Bay..........cooorveeaiiiians H. A. Kufahl, Marathon.
Oct. 7 | Fairmont Creamery Co., Green Bay.........ooceoivaniinneenns Geo. Kinate, De Pere.
Oet. 7 | Fairmont Creamery Co., Green Bay..........cooeovrnnrienannnennees Milton Passely, Green Bay.
Oct. 9 | Pauly & Pauly Cheese Co., Green Bay..........oooeeiimanininennees F. C. Mueller, Peshtigo.
Oct. 9 | Pauly & Pauly Cheese Co., Green Bay...........ccoviiviiiinaains G. W. Riekert, Black Creek.
Oct. 9| C. A, Btraubel Co., Green BAY...ocooriensassnnarnanssssssssinsasarns A. G, Tuma, Beaver.
Oct. 0| O. A. Straubel Co., Green BaY.......cccvviieeiiiiiiiismnnnninnienies Cota & Zehren, Oconto.
Oct. ® | O. A. Straubel Co., Green BaAY.......ocovviianiiiianiireiriiaaiinien C. F. Koehler, Weyauwega,
Oct. 10 | William Woller, Merrill........covtiiauiammanrenreiinmiesinnaisienes William Woller, Merrill.
Oct. 10 | P. A. Grundeman, Merrill........coooiimiiiiiiiiiiiinnernaiiann _P. A. Grundeman, Merrill.
Oct. 10 | Reno F. Zahn, WAaUSAU.....uovrimrenesitantiunaaiirreseitissinnnnne Reno F. Zahn, Wausau.
Oct. 10 | Edward H. Boernke, Wau vesee..| Edward H. Boernke, Wausau.
Oct. 10 | Fdward ©, Storm, Merrill.......oooiinnmiiiiiiiiiimnnirieiiiiiinnne. Edward C. Storm, Merrill.
Oect. 10 | H. E. Mathwick, Wausau.. R T e H. E. Mathwiek, Wausau.
Oct. 10 | Wisconsin Cheese Prod. Fed YIOUEH. ..o ccavirnnasssrnnnes James Lord. Cedar Grove.
Oct. 10 | Wisconsin Cheese Prod. Federation, Plymouth.........cc.oovavnnns 0. Benke, Whitelaw.
Oct. 14 | Wisconsin Cheese Prod. Federation, Plymouth..,......ooveiieniees Flmer Ter Matt, Plymouth.
Oct. 14 | Flmer Ter Matt, Plymouth........covureiiiiiiiiraerinnnnaiiiiiinnee Elmer Ter Matt, Plymouth.
Oct. 15 | Packwaukee Farmers Oreame; sn., Packwaukee................ Fay F. West, Packwaukee.
Oct. 15 | Fred W. Nussbaumer, Waldo...........ocoiiiiiiiinnniinianinnn Fred W. Nussbaumer, Waldo.
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EREBRBEREEEERS

cwnnnasnon B SRR SRR BEREEERE NS

Louls Fyaodvich, TINE BWEL. ....cvucisivinsvassssnnsinanssississiodss
N. Simon Cheese Co., Appleton..............

Kiel Cheese & Butter Co., Kiel.............

N, M. Boott, Waldo. ... i cceaiioisnnnnnon

W. A, Beott, Waldo......coovveiiiinaciines

H. J. Noyes & Son, Muscoda..............

H, J. Noyes & Son, Muscoda............
Schmitt Bros., Blue River................
Davis Bros. Cheese Co., Pulaski..........
Davis Bros. Cheese Qo., Pulaski..........
Philip Weigle, Marshfleld.................
Otto F. Sampe, Athens...................
Hamburg Cheese Mfg., Co., Hamburg,
Elroy Cooperative Dairy Co., FElroy...
F. L. PForeward, Seymour..............
Sazama Bros., Leopolis.................
O. A. Straubel Co,, Shawano...........
C. A. Straubel Co., Shawano......,....
C. A, Straubel Co., Shawano...........
F. L. Foreward, Beymour.............
F. L. Foreward, Seymour...............
Pauly & Pauly Cheese Co., Sherwood
Kraft Cheese Co., Plymouth...........
C. E. Blodgett Cheese Co., Neillsville
Otto Luther, Loyal......cconivniennn
0. A, Straubel Co., Lena.........
Wm. Laabs, Greenwood..........
Wm. Laabs, Greenwood............
Fairmont COreamery Co., Wausau..
Fairmont Creamery Co., WARUSAU. ... ovverrsrnarrrrnnnss
Wisconsin Cheese Prod. Federation, Plymouth
Dairy Beli Cheese Co., BPENCer........ooouvrinrrnnrnnanss
Kraft Cheese Co., Marshfleld...
H. Blanke Co., Plymouth.......
8. H. Conover Co., Plymouth.
E. O. Klemm, Manitowoe.......
Edward Rohde, Manitowoe.....
Edward Rohde, Manitowoe, ..
Kielsmeier Co., Manitowoc........
John Kirkpatrick, Richland Center....................
John Kirkpatrick, Riehland Center..................
John Kirkpatrick, Richland Center............c...ovus
Neenah Cold Storage Co., Richland Center...........

Neenah Cold Storage Co., Richland Center........... i
Neenah Cold Storage Co., Richland Center..............ccocviivuninn

Louis Fraedrich, Pine River.

L. A, Laack, New Holstein.
H, M. Scott, Waldo.

W. A, Scott, Waldo,

Mike Ryan, Tavera.

F. J. Tisdale, Muscoda.

Leo Manning, Muscoda,
Emil Hoppe, Sobieski.
Adolph Dieck, Suring.
Philip Weigle, Marshfleld.
Otto F. Sampe, Athens.

Hamburg Cheese Mfg. Co., Hamburg.

Oscar L. Peterson, Elroy.
John Jaswiak, Seymour.
Sazama Bros., Leopolis.
Fred Umland, Shawano.

F. X, Meyer, Lindhurst.
Richard Kriewald, Lindhurst.
Arthur Puls, Seymour,
August Pautz, Seymour.

Ed. Mathias, Hilbert.

C. E. Blodgett Cheese Co., Neillsville.

Luther Otto, Loyal.

Wm. R. Tetert, Lena.

Wm. Laabs, Greenwood.

Wm, Laabs, Greenwood.

Paul Vollmer, Wausau.

Paul Krueger, Wausau.

Elmer Ter Maat, Plymouth.
Geo. Zentner, Spencer.

A. C. F. Witt, Unity.

Theo. Dickrell, New Holstein.
Harvey Bros., Brandon.

E. 0. Klemm, Manitowoe,
Edward Rohde, Manitowoe.
Edward Rohde, Manitowoe,
Kielsmeier Co., Manitowoe.
Emil Boeing, Richland Center.
Vernie Tesch, Richland Center.
George Wright, Richland Center.
Henry Olson, Richland Center.
S. Swengon, Richland Center,
Steve Wolfe, Richland Center.
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DAIRY PRODUCTS—Continued
Cheese—=Standard—Continued

Date Bought of Manufacturer or Jobber
Dec. 3 | John Kirkpatrick, Richland Center....... cesvsaiaansensvnesss| Wil Tydrich,
Dee. 4 | Dow Cheese Co., Curtiss....... R 2 Otto Janke, Curtiss.
Dee. 5 | Yankow Bros., Cheese Co., Campbellsport.. Yankow Bros., Campbellsport.
Dec. 9 | Schmitt Brog., Spring Green...... kA VAP Wm. Wilhelm, Plain.
Dec. ¢ | Schmitt Bros., Spring Green..........co.oeeevseraniencnns Wolfgang Wittman, Sauk City.
Dee. § | Schmitt Bros., Spring VB (o i Fred Luther, Spring Green.
Dee. 9 | Wisconsin Cheese Prod. Federation, Hprlng Green ........ Harvey Vail, Spring Green,
Dee. 9 | Wisconsin Cheese Prod. Federation, Spring Green............. Earl Culver, Spring Green,
Dee. 9 | Wisconsin Cheese Prod. Federation. Spring Green.............. t:lenry Beck, Spring Green.
Dee. 10 | Omro Cheese Factory, Omro...... e vk R ewiae . ritt, Omro.
Dee. 11 | John Kirkpatrick, ILone Roek.............. PO RN W B Oonatuntlne Lone Rock
Dee, 12 | Schleisingerville Cheese Fnctory. bchiels[ngervllle ...... O A e I .| Sehleisingerville (,‘heese Co., Schileigingerville.
Dece, 12 | Schmitt Bros., La Farge...... A TR A o i O e e vveree.| Blaine Kennedy, La Farge.
Dec, 12 | Schmitt Bms., La Farge....... ST TR R N vevees..| Scott H, Warren, La Farge.
Dec, 12 | Schmitt Bros., La Farge....... I i N R v.v..| Scott H, Warren, La Farge.
Dec. 12 | H. Blanke Co., Plymouth..............e0et vesereessssssenssasnssases| H, Rather, Malone.
Dee. 12 | Fairmont Creamery Co., G—r«en Bny ....... Milton Passely, Green Bay.
Dec. 15 | John Kirkpatrick, Viola........ T e ek Theo. Schaefer, Viola.
Dee. 15 | John Kirkpatrick, Viola............... S5 N Cody Kanable, Viola.
Dec. 15 | John Kirkpatrick, Viola............... Guy Friday, Viola.
Dee. 16 | John Fischer, Timothy................ Viaary John Fischer, Timothy,
Dec. 19 | Fairmont Creamery Co., Green Bay........... Caseo Cheese Factory, Casco.
Dee. 19 | Fairmont Creamery Co., Wausau........ Reno Zahn, Wausau.
Dee. 23 | Fairmont Creamery Co., Wausau........ Arthur E. Parath, Wausau.
Dee. 23 | Pauly & Pauly Cheese Lo., Manitowoe. . G. Reidel, Hilbert,
Dec. 23 | Pauly & Pauly Cheese Co., Manitowuc ¥ John Fuhrman. Brillion.
Dee. 23 | A. F, Westphal, Hartford.............. A. F. Westphal, Allenton.
Dec. 26 | Sechmitt Bros., Spring Green. Leo Hutler, Spring Green.
Dec. 26 | Buehler Bros., Madison
Dee. 29 | Star Prairie Clover Leaf Cheese Co., New Rlchmond...
Dee. 30 | 8. J. Stevens Co., Random Lake............... W A John Wetor Co., Random Lake,
Dec. 30 | Holcomb Cheese & Butter Co. Holcomb. . Holcomb Cheess & Butter Co., ‘Holeomb.
Dee. 30 | L. E. Rabbit, Paskin.. i . L. E. Rabbit, Paskin.
Dee. 30 | Marshall Da[ry Co., Ccmrath vevees| Marshall Dairy Co., Conrath.
Dec. 31 | Timberland Butter & Cheese Co. ...| Timberland Butter '& Cheese Co., Barronette.
Dee. 81 | Maple Ridge Cooperative Dairy Oo., Comstock .| Maple Ridge Cooperative Dairy Co., Comstock.
Dec. 81 | Good Hope Cheese Co., Rice Lake...... A .| Good Hope Cheese Co., Rice Lake.
Dec. 31 | MeKinley Cooperative Cheese Factory Auan.. Loraine .| McKinley Cooperative Cheese Factory Assn,, Loraine.
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Star Chees2 Co., Cumberland..............cociinnnnns
Andrus Cooperative Butter & Cheese Co.
Stanfold Cheese Co., Cumberland......
Star Cheese Co,, Cumberland..........

Fairmont Creamery Co., Wausau.......... S AT A ‘
Northern Produet Co., Manitowoe............
Neenah Cold Storage Co., Richland Center..
Neenah Cold Storage Co., Richland Center.. %
Neenah Cold Storage Co., Richland Center.............. '

John Kirkpatrick, Riechland Center.............. Fenr R
John Kirkpatrick, Richland Center...... AR
Jossl Cheese C0., WALETLOWD. ..uvuivivassrnssssssssssssnnsns
J. H. Wheeler Cheese Co., Plymouth....... A PR A ¥
J. H. Wheeler Cheese Co., Plymouth.. % & oA
Bert Austin, Boscobel.............ccou0s
Westphal Cheese Co., Fond du Lac.. i
North Branch Saukville Dairy Co., Fredonia. .....ceeeeen.
Peacock Cheese Co., Sheboygan........
Peacock Cheese Co., Platteville..........
Peacock Cheese Co., Platteville.............. i
Platteville Cheese & Produce Co., Platteville .
Peacock Cheese Co., Platteville................

H. Blanke Co., Plymuuth ...... Ak ’ '
H. Blanke Co., Plymouth............
C. A. Straubel Co., Antigo...
0. A. Btraubel Co., ADtgO......coiiveniiies
C. E. Blodgett Cheese Co., New Richmond..
C. E. Blodgett Cheese Co., New Richmond..
(. E. Blodgett Cheese Co., New Richmond..
C. E. Blodgett Cheese Co., New Richmond.
C. E. Blodgett Cheese Co., New Richmond..

. 1-:. Blodgett Cheese Co., New Richmond..
C. Blodgett Cheese Co., New Richmond
Onkhlll Cheese Factory, Neenah.

A. Straubel Co., Antigo...
(‘. A, Straubel Co., Antigo.
O, A. Straubel Co., Antigo....... F
C. E. Blodgett Cheese Co., Grand Rap
O, E. Blodgett Cheese Co., Grand Rapids..
Pauly & Pauly Cheese Co., Marathon City
Pauly & Pauly Cheese Co., Marathon City o A
Frad Helbel, Mondovi.........ccovreeiinnnis
Rice Lake Produce Oo., Merrillan..........e SR ST A 3

Star Cheese Co., Cumberland.

Andrus Cooperative Butter & Cheese Co., Cumberland.

Stanfold Cheese Co., Cumberland.
Star Cheese Co., Cumberland.

Reno Zahn, Wausau.

Otto Weyer, Manitowoe.

S. Swenson, Richland Center.

A. E. Steckling, Mauston.

Henry Olson, Richland Center.

C. E. Goodrich, Lone Rock.

C. E. Goodrich, Lone Rock.

Jossi Cheese Co., Watertown,

H. B. Woldt, Jackson.

Dan Entringer, Glenbeulah.
Sanitary Creamery Co., Boscobel.
Fred Okey, Fond du Lac.

Mathew Keller, Saukville.

H. B. Voldt, Jackson.

Ed. Schuh, Singsinawa.

Wm. Walsch, Platteville,

Abe Nelson, Platteville.

Davis Cheese Co., Mineral Point,
St. Augustine Creamery Co., Saukville.

J. A. Bartell, Birnamwood.
W. J. Mortensen, Birnamwood.

Golden Star Cheese Co., River Falls,
Summit Cooperative Cheese Co., Wilson.
Banner Cheese Co., New Richmond.

Fast Baldwin Chees2 Co., Baldwin.

Oak Grove Cheese Co., Osceola.

Erin Cheese ('n . New Richmond.
Oakhill Cheese Factory, Neenah.

Frank O. Barta, Antigo.

J. A, Barta, Birnamwood.

H. T. Ehman, Aniwa.

Henry Rux, Junction City.

F. 8. Root, Rudolph.

Joseph A. Goldbach, Marathon City.

0. E. Klinger, Marathon City.

Fred Heibel, Fairchild.

Shady Glen Cheese & Butter Assn., Hixton.
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DAIRY PRODUCTS—Continued

Cheese—Standard—Continued

Date Bought of Manufacturer or Jobber
Feb. @ | Rice Lake Produce Co., Merrillan.........coovveuivrnnciivncenes +sss.| South Alma Butter & Cheese Assn., Alma Center.
Feb. 6 | Rice Lake Produce Co., Merrillan.........coovueuurrnnisiiinnisnnes ..| Alma Center Cooperative Creamery Co., Alma Center.
Feb. 7| Pauly & Pauly Cheese Co., Sturgeon Bay. Peffer Cheese Factory Assn., Jacksonport.
Feb. 9| G. A. Stallman, Watertown...........cieceesvanssssansssnnsass G. A, Stallman, Watertown.
Feb. 11 | Northern Produce Co., MANILOWOE. .....ccvvnverrascrssaranaas Otto Weyer, Manitowoe.
Feb. 11 | Pauly & Pauly Cheese C0., MANILOWOC, ...vvvuesrrrnnrsnnanses Prine & Haladay, Port Washington.
Feb. 12 | Pauly & Pauly Cheese Co., Manitowoe. R. O. Freund, Potter,
Feb. 12 | Pauly & Pauly Cheese Co., Manitowoc, G. C. Reidel, Potter.
Feb. 16 | Cumberland Creamery Co., Cumberland A. W. SBurughanner, Cumberland.
Feb. 16 | Henry Bollinger, Almena Henry Bollinger, Almena,
Feb. 17 | Thur & Thur, Fairchild. Fred Thur, Fairchild.
Feb. 190 | A, F. Westphal, Hartford... Frank Tietz, Beaver Dam.
Feb. 19 | H. H. Solie Creamery, Osseo.. Gerald Crowe, Osseo.
Feb, 19 | Jossi Cheese Co., Watertown..... Geo, Schram, Beaver Dam.
Feb. 20 | Riee Lake Produee Co., Merrillan South Alma Butter & Cheese Assn., Alma Center.
Feb. 20 | Max P. E. Radloff, Hustisford......... R. H. Bauer, Horicon.
Feb. 21 | Pauly & Pauly Cheese Co., Sturgeon Sugar Creek Dairy Co., Brussels.
Feb. 26 | Mitchell & Mitchell, Dodgeville.... Mitehell & Mitehell, Dodgeville.
Mar. 1 | Diamond Market Co., Milwaukee... Milwaukee Cheese Co., Milwaukee.
Mar. 2 | Elroy Cooperative Dairy Co., Elroy Osear L. Peterson, Elroy.
Mar. 3 | C. E. Blodgett Cheese Co Dairy Belt Cheese Co., Spencer.
Mar. 4 | Dow Cheese Co., Merrill.. Fred H. Krueger, Merrill.
Mar, 11 | Aug. Raether, Watertow Aug. Raether, Watertown.
Mar. 12 | B. Schreiber, Sheboygan, Otto Witthuhun, Timothy.
Mar. 12 | Carl W. Eggert, Elkhart Lake Carl W. Eggert, Elkhart Lake,
Mar. 17 | H. E. Austin, Bosecobel........ John Gunderson,- Boscobel.
Mar. 17 | H. E. Austin, Boscobel,..... C. C. Manning, Wauzeka.
Mar. 23 | J. J. McDermott, Spring Green. . J. MeDermott, Spring Green.
Mar. 24 | O. E. Blodgett Cheese Co., Greenw Eaton Center Cheese Co., Greenwood.
Mar. 29 | Fairmont Creamery Co., C. J. Lundin, Peshtigo.
Mar. 20 | Fairmont Creamery Co., Big Falle Creamery Co., Big Falls.
April 1 | B, Schreiber, Sheboygan.............. Louis Ebeling, Sheboygan.
April 5 | E. 8. Jacobson, Almena........... Peter Thill, Clayton.
April 5 | Almena Creamery Co.. Almena...
April 13 | Dow Cheese Qo., Plymouth......coovvviiiininiiininns Ernst Fischer, Random Lake.
April13 | Dow Cheese Co., Plymouth..........ccovuivnniiininans Jurrs & Quinn, Plymouth.
April 13 | N. Simon Cheese Co., Appleton.............o.ovueun Joe Appleton, Appleton.

April 13

H: Blanke Co., Plymouth

Ed. Kalmarton, Sheboygan Falls.
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J. H, Wheeler Co., Plymouth........... s A e T eranensans
8. H. Qonover Co., Plymouth.........
Davis Bros. Cheese Co., Plymouth...
A. D, DeLand, ShebDOYEAN. ... .cocivmuantiisnsies
Wisconsin Cheese Produce Federation, Plymouth.
Pauly & Pauly Cheese Co., ManitoOWoe.......ccocvvviiannnriiianes
Pairmont Creamery Co., Green BaY.......cococeannnnnnsinennns
Pairmont Creamery C0., Green BaY......ccoiveesesicaninnnnisnneass
Pairmont Creamery Co., Green BaAY.......cocovcennnanrrnnsarannsans
Fairmont Creamery Co0., Green BAY.......ccoicanenicriiunanrnnnaes
C. A, Straubel Co,, Green Bay.......
Winnebago Cheese Co., Fond du Lac.........coiimmmnrrriaiiiannnes
Fred Buss, OWeI. .....c.oeeeersrinansirocssesseassssssisiasustnssisses
Fred Buss, OWeD..........ccociieeisririnnnernsenssssinransineess
J, L. aft Bros. Co., Mineral Point........cooivvvienicnninnnnanees
J. L. Kraft Brog. Co., Mineral Point........coooiiiiamiansrreninees
J. L. Kraft Bros. Co., Mineral Polnt.........coiianmmnmciiiieanannns
Plymouth Cheese Co., Mineral Point........ccoouciiiiinnninnaiienes
Plymouth Cheese Co., Mineral PoOInt...cooversssnsssiassssanstsasins
Plymouth Cheese Co., Mineral POMIb. 0 veesnossasssessrssssnsssnnsas
Neenah Cold Storage €o., Mineral Point.........cocciiiivereaiianins
Neenah Cold Storage Co., Mineral Point........coooceiiieiiiiianns
Neenah Cold Storage €o., Mineral Polnt.........cccoiuiirnaniiiacns
H, Blanke Co., Plymouth.......cciciaimmrmnsiisiinniisisasinennes
J. H. Wheeler Cheese Co., Plymouth........ccoeeesveesinanarnnnsesss
Jackson Dairy Co., JACKBOM, .. .c.ivienuuirrnsnsssnantrnnassnssssnnny
Packwaukee Farmers' Oreamery Assn., Packwaukee.
Nekimi Butter & Oheese Co., Oshkosh..............
Nekimi Butter & Cheese Co., Oshkosh............
Albert 8. Wegner, Fond du Lac.......cc.ccvaanrnnes
Geo. A, Wegner, Van DyDe.......coocuivinnsanicaies
Geo., A. Wegner, Van DyDe.......covaunaressasinains
Frank Heckman, Eau Galle.........coviivaniiancines

H. W. Biles, DUrAnd. ....cocoionneisnnnssrnnnssasannins
Chas. Dickerman, Lime Ridge...........ccoivvieninnes
F. R. Miller, Eden.......ccnivuneseccssssananssnnsassas
O. A. Carlson Co., OBMErON. ....cvansrrresssssnsssnnsas
H. J. Grell, MIIWAUKE®, .....cooierrarrsssassrnnanrrresecs
Algoma Produce Co., Algoma....
Hillsboro Creamery Co., HIllSDOTO....cooivieiiiianiinnes

Dow Cheese C0., ThOTD. ....vviiiirienietiarnanirninsieees
Fairmont Creamery 00., WAUBAU.....covvvuiireiiireanes

Bern Bernmann, COMDUS......ciormeeermssaisaiinrnanees

F. R. Prinesl, Port Washington............ooeeunnnne
Frank Kizer, Oambria........ccouviirniiiiniiiiiansnmnnnsissssincas

Riverside Associated Creamery Co., Saukville.
Davis Bros., Seymour.

Ella Hendrix, Askeaton.

0. A, Kielsmeier, Manitowoe.

Arthur Zorn, Elkhart Lake.

0. A, Kielsmeier, Manitowoe.

A. F. Pfaff, Mosinee,

Edw. Pauls, Wausau.

Paul G. Vollmer, Wausau.

Reno F. Zahn, Wausau,

H. H. Peiper, Beaver Dam.
Fred Buss, Owen.
Fred Buss, Owen.

Harvey Rowe, Mineral Point.

Chas. Stude, Mineral Point.

E. J. Schuette, Mineral Point.

Aug. Jensen, Mineral Point.

John Humbel, Riverside.

H. Jones, Mineral Point.

Wm. P. Lecher, Fredonia.

Riverside Associated Creamery Co., Saukville.
Peter Pauly, Saukville,

Packwaukee Farmers' Creamery Assn., Packwaukee.

Gottfried Kaufman, Oshkosh,
Gottfried Kaufman, Oshkosh.
Albert 8. Wegner, Fond du Lae.
Geo. A, Wegner, Van Dyne.
Geo. A. Wegner, Van Dyne.
Frank Heckman, Eau Galle.
Heckman Bros., Eau Galle,
Chas. Dickerman, Lime Ridge.

H. J. Englehardt, Chetek.

E. J. Krause, Algoma.

Hillsboro Creamery Co., Hillsboro.
Simmong Arnold, Thorp.

August Linder, Hatley.

Bern Bernmann, Columbus,

E. R. Princel, Port Washington.
Frank Kizer, Cambria.

“Jou0ISSUWo,) Pooyy puv Aun uisuodsip Jo odayy

1L



DAIRY PRODUCTS—Continued
Cheese—Standard—Continued

Date Bought of Manufacturer or Jobber
dune 9 | Schmitt Bros., BDEIOE GBI .o cov v easstiiidia s Leo Hutler, Plain.
June 9 | Schmitt Bros., Spring Green..... Leo Hutler, Plain.
June 9 | Schmitt Bros,, Spring Green. .., Jos. White, Arena.
dune 11 | F. Q. Westphal, Pardeeville. ... F. E. Gotter, Pardesville,
June 15 | Straubel Cheese Co,, Shawano,. Wm. Braatz, Shawano,
June 21 | J. H., Wheeler Co., o L T RS S Wm. Holt, Jackson. *

Cheese—Not Standard
Date Kind Bought of Manufacturer or Jobber Per cent of
moisture

1019 :
July 10 | Awerican,.| E. H, aar b Bl AMANR. . covveneiinninisns sinmme i A i T N e a vt e e 42.75
Sept. 20 | Ameriean..| Harry Th800, ADDOBBEOVE. ... .. .. .ivvavvisiieiniiie r Harry Olson, Abbotsford.......... . 42.80
Sept. 30 | American. . Colby Cheese Co,, R R e David E. Norleen, R. 1, Abbotsford.. 42.58
Sept. 30 | American..| David E, Norleen, R. 1, Abbotsford.................. David E. Norleen, R. 1, Abbotsford.......... 45.66
Sept. 80 | American..| Colby Cheese BI0c ROE s David E. Norleen, R. 1, Abbotstord....... ... 44.64
Sept. 30 | American..| Pauly & Pauly, Manitowo F. MeNicholas, Reedsville 40.24
Oct. 1 | American..| John F. TRIER| OUIIR o564 kit d o0 sonn st s inindin b it cond e G e L O 40.18
Oct. 2 | American..| Pauly & Pauly Cheese C E. Mathiss, R. 4, Hilbert................... 40.83
Oct. 3 | American..| Dow Cheese Lo TR LT Tt e Jacob Schueller, R. F. D., New Holstein. . 40.18
Oct. 8 | American..| Dow Cheose Syl Uy T ORE N e S . ci s o B il Loehr Bros., R. ¥, D., 8t. Cloud........... 40.87
Oct. 3 | American..| H. Blanke's Whrehouss, PIMOULH. ....... .00 it imnrnarnssrmnns Joe. Flath, Glenbeulah,.................. 40.11
Oct. 9 | American..| Pauly & POy, DIPARE TN\ i 0 vianhnns b rah i e i e s Saukville Dairy Co., Saukville.............. 42.01
Oet. 10 | American..| H. Blanke's Warehouse, Plymouth..........oovevirnneennsnnorrnns L. P. O. Rilay, Parnell..............0... 41.21
Oct. 10 | American..| H. Blanke's Warehonune, FIMIEN. . . ..ounienivins i srr iy Louis Koeller, Eaton.................... 41.77
Oet. 10 | Ameriean..| H. Blanke's IVRIOUONSS, PIINOMEN, ..o ooiviiovionsinsssison s s Joe Scheible, Sheboygan Falls.......... 40.27
Oct. 10 | American..| H. Blanke's Warehonge, PIFMOUtN.......oovviiinsloriineinns iy Blanke. Meyer & Peirron, Fredonia. .. 40.93
Oet. 10 | American..| H. Blanke's Warehouse, PIYMOULH. ... ccoiuurernninninrrimonrsinis Wm. Zimmerman, R. F. D., Plymouth 42.81
Oct. 15 | Ameriean..| G. H. Tenpas, R. 1, Oostburg......... G. H. Tenpas, R. 1, Oostburg.......... 41.20
Oct. 15 | American..| J. W. Gosse, R. 4, Sheboygan........... J. W. Gosse, R. 4, Sheboygan...........c........o0oos 48.08
Oct. 16 | American..' Kiel Cheese & Butter 000 B a0 b B T e O B, BROTRIOE, T 05 i cohvnhbinh soiis #60n st b unded b 40.24
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American. .
American. .
American, .

American. .

American. .
American, .
American. .
American. .
American, .
American..
American. .
American. .
American..
Ameriean., .
Ameriean. ,
Ameriean. .
Ameriean. .
Ameriean. .
Ameriean..
Ameriean,,
Ameriean. .
American. .
Ameriean..
Ameriean. .
American..
American. .
American. .
Ameriean. .
Ameriean. .
Ameriean. .
Ameriecan..
American. .
American..
American. .
American, .
American..
American..
American..
Ameriean..
American..
American. .
American. .
Brick.......
American. .
American, .

Huibregtse & Bloemer,
Kiel Cuneese & Butter Co., Kiel......
Huibregtse & Bloemer,
Arthur G, Olm,
Woepse. Adell...... iy
O, Mclﬁnnon Sheboygan ‘Falls.
Rudolph Dnnuow Sheboygan Falls.......
Q. MeKinnon, Sheboyxnu Falls.....iii005
H. J. Noyes & Sons Warehouse, Muscoda.
H. J. Noyes & Son, Muscoda.....
A. F. Guelzow, Easton...,.....
Dairyland Cooperative Dairy C
I'heodore Harbath,
Y. Bleek, R. 2, Bonduel......
Blanke, Plymouth......
H. C. Blanke, Piymouth.........
The P’lymouth Cneese Co., Plymouth.....

Joseph F. Schuh B Hatle
Kallien & Gmﬂunder, R. 2, At
Kallien & Groffunder, R. 2, Athens
Kallien & Groffunder, R. 2, Athen

Hingham........... Gainind R R L) 5

Dow (:heeae Company, Curtiss.

C. A, Straubel Co., Lena.
Dairy Belt Cheese Qo., Spencer..
B. Schreiber's Warehouse,
B. Schreiber’s Warehouse,
B. Schreiber’s Warehouse,
B. Schreiber's Warehouse,
B. Schreiber's Warehouse,
Peacock Chees¢ Co., Sheboygan
Sheboygan........ .
Peacock (‘heese Co., Sheboygnn..
Peacock Cheese Co., Sheboygan..
Poacock Cheese Co., 8
A D. De Land, Sheboygan

Davis Brothers,
J. H, Wheeler,
8. H. Conover Co., Plymouth..
8. H. Conover Co., Plymouth..

Huibregtse & Bloemer, Hinghaim.........coovovnunrnnss
Jus. nonz, Elkhart Lake...........
fiuibregtse & Bloemer, Hingham......... PSRN € J
Arthut G. Olm, Waldo........ccoivermesisinsisienssses
wm, J. Woepse, Adell............cc0n00
O, MeKinnon, sﬁebo gan Falls...... 5
Rudolpn Dussow, Bheboykm Fallu.......' .........
0. McKinnon, Sheboygan Falls...........
ROy HUeWArt, ATOOB.....coveceicrreisssenssanessenviins
Marty Schnelder, MuBCOAR........c..canereessorscsassen
A B GUASOW, JCRBBGR. o, oi'sovpiissnssasssssnscanbabis
Dairyland Cooperative Dairy Qo., R. 4, Marshfield..
1T'heodore Harbath, Strat!ord
W, O, Bleck, R. 2, Bonduel.............
Peter Pauly. Jackson...........
Elmer Seabold, Oostburg.......
Davis Cheese Lo Plymouth...
F. P. Baker, St. Oloud........
Joseph F, Hchuh R. 1, Hatley.. %

Kallien & Groﬂunder. R. 2, Atheng...,‘

Kallien & Groffunder, R. 2, Athens...............
Kallien & Groflunder, R. 2, Athens.............
H, B. Maul, Colb¥.....c.o0viveauns
M, E. Ostenson, OWeN......coreuvseurnaanss Cennpaiaes e
Ray E. Wenver. OUrUBE. & covivisse Stk i
Evergreen Cheege Factory, Lena ....... RS e
Paul Eohl, Unity.......con0iivnnss T T e
Louis Zimmerman Elkhart Lake......
Oscar Roeder, Ell:hart = i
Erwin Nack, ']'imothy... ......
Geo, Sumner, Timothy.... IS reve
John Fischer, Timothy...............
Otis McKinnan, Sheboygan Falls..........
Ernest Boll, Sheboygan............... AR e ) P
Ernest Boll, R. F. D,, Sheboygan............
Wm. Lansing, Sauk Trail Cheese Factory............
Wim. Lansing, Sauk Trail Cheese Factory.......
Otto Kielsmeier, Manitowoe........ P AR
Henry Smith, Sheboygan Falls..... S Sidais
C. E. Slattery, Eden.........c.cuu. 5
Emil Dirks, R. F. D., Kiel.............0 2
W. E. Ninnemann, (Cascade... &
Harvey Brothers, Rosendale....
Ervin C. Nack, Manitowoc..........c...v0s Funp s
John Weyer, MADItOWOC......civvinuiiinainsianissins

suoast ) fo poday
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DAIRY PRODUCTS—Continued
. Cheese—Not Standard

Date Kind Bought of Marnufacturer or Jobber Per cent of
molsture
Dec. 2 | American..| Otto Weyer, ManitoWwoe..........c.covimmmiricinnrnnnnnnncnasirnns vo| Otto Weyer, MAnItOWOEC.....ccoovrsennsrresssnsannnnns 41.90
Dec. 2 | American..| Otto Weyer, MANILOWOC. . .. ovvremnremrrianmarrmrssrinnnannrnsins Otto Weyer, Manitowoe......... i 45.60
Dec. 2 | American..| Otto Weyer, ManitOWoC.........c.covciiiimriarirnnnnnisnrrinnnes Otto Weyer, Manitowoe. ......covverens . 45.57
Dee. 2 | American..| B, Sehreiber's Warehouse, Sheboygan...... Oswald Reed, Ball Prairie Cheese Fac . 42.00
Dec. 2 .| 8. J. Stevens Co., CampbellsPOrt........ovveeessnansnnnnnsscnans 8. J. Stevens Co., Campbellsport . 46.78
Dec. 2 .| Fairmont Oreamery 0., WRUSAU, .. covovssrrnnrrrrrrssrissnnsnnes Paul Krueger, R. P, D., Wausau » 41.00
Dee. 2 .| Kraft Bros. Cheese (o,, Wausau............ Joseph F, Schuh ...... 42.26
Dee. 2 Fairmont Creamery ©0., WAUSAU......ovrrrrmaisirmmssirsinaiannes Ralph Gehring, Knowlton. 41,52
Dec, 3 A. D. De Land Cheese C0., ShebDOFEAN......ovvmviriririnnnnnnens Otto Kielsmeier, Manitowoe 42.48
Dee. 3 | American..| Neenah Cheese & C. B, O0....covvriiiinnnrirarsirasmnsnnraanianies A. E. Hteekllng, Mauston.. 41.89
Dec. 3 | American,.| Neenah Chesse & C. 8, CO...covienrrrarririiiinnirrartianssnsinsees Alfred Huebsch, Keyesville Factor 41.82
Dec. 3 | American..| John KIrkpatriek ..........cconiieeiianiiniennecianinnmrnnnrranennns Leo Keegan, Ithaca Factory. 41,73
Dec. 3 | American..| Mammoth Cheese Co., EdeN......cooacreiiiiiaiimmmnnnennninrnisins Eden Cheese Factory, Eden... 40.21
Dec. 4 | American..| H. B, Luethy, BYIOn......occciieenarissrantnrencisrinnnsrnnsseeses Camp Ground Cheese Faetor, 42.07
Dec. 4 | American..| Dow Oheese Co., CuUrtiss.........coeceeeiereirincans M. E. Ostenson, Owen... 41.35
Dec, 4 | American..| Dow Cheese Co., CUrtisi.........oovvveeiranininnens Louis Sehorer, R. 1, Our 43.86
Dec. 4 | American..! Dow Oheese Oo0., CUItiBB..........covmveeenviiennn Clover Hill Cooperative Cheel 40.85
Dee, 4 | American..| Dow Cheese Co., Curtiss..........oooeeececnnnnaenes Kallien & Groffunder, R. 2, Athens............. 42.45
Dec, 5 | American..| C. E. Blodgett Cheese Co., Marshfleld.......ccoovnen A. H. Soden, Fenwood........cconmvsnsnsines 41.08 -
Dee. 5 | American..| E. G. Blodgett Cheese Co., Marshfield. ............0 W. H. Schade, R. 7, Marshfleld......cooiveeee 42.28
Dec. 5 | American..| Kewaskum Butter & Cheese Co., Kewaskum........ Wewaskum Butter & Cheese Co., Kewaskum 656.19
Dec, 5 | American..| H, J, Wandra, CampbellSport. ......oooiraciiinnnies H. J. Wandra, Campbellsport 42,83
Dec. 5 | American..| O. E. Blodgett Cheese Co., Marshfield. ........con0nuen August Hintz, Stratford....... 40.16
Dec. 8 | American..| Fairmont Creamery Co , WAUSAU........cocvimerarores John J. Kubs, R. F. D. Mosinee, ......coooiveecraernss 40.76
Dec. 8 | American..| Fairmont Creamery Co., WRAUSBU.......coovirmreniirenes Robert Petzneck, nine miles north of Marathon City 40.82
Dee. 9 | American..| Wis. O, P. Federation, Spring Green..........ccoiiinennes Walter Lins, Spring Green.........c.cccimniiiiinnnns - 41.59
Dee. 9 | American..| Clark MeCutcheon, Spring GEOBH . «s acsisarsosnnssdsssnnse COlark MeCuteheon, Spring Green..........cosiseesssss 40.69
Dee. 10 | Brick.......| Joseph Schnyder's Cheese Factory, Winneconne,........ Joseph Sehnyder’s Cheese Factory, Winneconne. ..... 44.88
Dee. 11 | American..| John Kirkpatrick, Lone Rock Fred Olson, Lone ROCK.......cccoaiinnrreessannnnanees 40.68
Dec. 11 | American..| John Kirkpatrick, Lone Rock Chas. Mullen, Lone Roek..............0t ey 43.18
Dee. 11 | American..| John xlrkﬂutriek. Lone Rock O. E. & F. A. Goodrich, Lindencroft Factory....... 41.18
Dec. 11 | American..| E. H. Keilsmeier, Astieo...........ccoviimimminnnianeines Danville Oreamery Co., & Dow Cheese Co.,
A Pond AU LBC...cccceissiarsssrsssasnsssonsssnnnssns 40.22
Dec. 11 | American..| Adolph Lehman, Knowles. .cooevvieanse e e RN s e e SR 0 Knowles Creamery & Cheese Co. and Dow Cheese
Co., Fond du Lae......... SRR AT 45.94
Dec. 11 | Ameriean..| Niesen Bros., OaENOIE. coosionaninersssens Niesen Bros. and Dow Cheese Co., Fond du Lae..... 40.16
Doe. 12 | Ameriean..| H. O. Blanke, Plymouth............... 0. E. Hasche, Sheboygan Falls......cooovveeiiiniiness 47.60
Dee. 12 ! American.. R. W. Rowe, Plymouth. ......cooeeveinnnnns Jurss & Quinn, Plymouth......ccccceiiiiiiiiiiinnnees 41.00
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American. .| Federation Cheese Co., Plymouth................ GV Eskhabeny B v....| Wm. Bohlman, Campbellsport

Brick .| Jossi Cheese Co., WAateItOWD. .ov.cocurrarassiannas .. Jossi Cheese Co., Watertown.......... Y
Briek....... Jossi Cheege Co., WAateItOWD........ccoinnananens ... Union Cheese Factory, Watertown
Briek....... Jossi Oheese C0., WALETLOWRN. ..c.ciirrrasrcasanss ..| Jossi Cheese Co., Watertown....... RO
American. .| Schmitt Bros., Spring Green..............ooeseeneees .. Frank B, Williams, Spring Green.
Ameriean..| C. A Btrnubei Co., Green BAY.....coovieerssracnnas ..| Gust Ubel, Antigo

Ameriean..| C. A. Straubel Co., Green Bay..........ccooirneeennes ..| Gust Ubel, Antigo

American..| C. A. Straubel Co., Green Bay........ocoeeeicrianinnnns George Beaton, R. 1, West De Pere
‘Ameriean.. Fairmont Créamery Co., Green Bay.......coocooeeeenes A. J. Gilson, R. 3, Kaukauna

‘American.. Fairmont Creamery Co., Green Bay.............ccoooee | George Karner, R. 1, Greenleaf.
American..| O, E. Blodgett Oheese Co., Marshfleld.........coneeenes H., H. Solle, O8820........0ux

American..| C. E. Blodgett Oheese Co., Marshfield.......c.coconeeens Norden Cheess CO. covvvrverroeains
‘American. .| Kraft Bros. Cheese Co., Marshfleld........cooovieniieeen ' North Warner Cooperative Dairy
American..| Pauly & Pauly, Manitowoe.......... . Joh Karbon, R. F, D., Manitowoc
‘American. . Northern Produce Co., Manitowoc... . Otto Weyer, Manitowoe........
‘American.. Northern Produee Co., Manitowoe... | John Weyer, Manitowoe ..

Brick. .. Fred Sette, Iron RIABE........ccoveniisninnesrsscsiraaninnases Addison Cheese Factory.....

American..
Briek.......

Briek..

Briek.......
Ameriean. .
American..
Brick.......
Briek.......
American. .
American. .
American. .

.| Home Cheese Factory, Hustisford............ccoivaniinnnnees
"l 8. J. Stevens Checse Co., Random Lake.
American..
American. .
American. .
American. .
American..
Ameriecan. .
Ameriean..
Ameriean. .
Ameriean. .
American. .
American. .
American, .

Wisconsin Cheese Producers Federation, Spring Green...... '. Earl Culver, Spring G

8. J. Stevens Chees: Co., Random Lake.
8. J. Stevens Co,, Random Lake.........

8. J. Stevens Chees= Co., Random Lake........ e | | Hubregtse & Bloemer, Hingham
Fredonia Clover Valley Cheese Factory, R. 2, Fredonia.....ooens | Fredonia Clover Valley Ch
Flambeau Cheese (Co., Holeomb..... s ey AR A P T | Flambeau Cheese Co., Holeomb.
Flambeaa Cheese Co., HOICOMD. ...oviiiriimiioniiiuiaiiinnnnsianas | Flambeau Cheese Co., Holeomb.
Tohart, DOBEEN,  ABEN. 0 csvesnensesninpesstissepioiasseersipssbosves | Robert Donath, Adell
G. H. Wheeler, Plymouth.........cciinensssrracsnsssssnnnassnncsss Péter Pauly, Jackson
H. C. Blanke, Plymouth,........coovveeiiiiiiiiiinnariinnassasnns . Peter Pauly, Jackson
Dow Cheese Co., Plymouth.........c.ociiiiinrmnnsirnaiinnnnnss veo. Wm. Woepse, Adell....
G. H. Wheeler, Plymouth..........cooiiiimrsrcesnsnnanrsnccssnnsses | Pauly & Pauly Cheese
H. O. Blanke, PIYMOULN. . .ooouuionnissrarsssesnnsssesssssaansesses assssnesnnssossesnnnpesssetoss
|
Fairmont Creamery Co., WRUSAU........covvsreisrrannnnrnnsssaess | Ralph Gehring ......c.ccovereiseeiniisiirerasnananaeees
Frank A. O’'Connor, R. 8, Wood Hull........ocoiiiimnanniinainnns | O0’Connor Cheese Facl 4
Chas. Hersig, THEresa........coooueeiriaraiiiansaiiiattiinmiinneasis | Chas. Hersig, Theresa.
Fred Bauman, Hartford..........c.ccoeceeianeasiiniines ...| Fred Bauman, Hartfor
Oak Center Dairy Cooperative Association, Oak v..| E. Mussner, Oakfield.....
Pauly & Pauly, Manitowoe..........cooieiiaeseinanes ‘ Chas. Fokett, Reedsville..........ooorveeiinninns
Perfection Butter & Cheese Co., Mayville....... ! Perfection Butter & Cheese Co., Chicago
Baertschy & Son Cheese Factory, Mayville.... R R e L
.................................................... ..| George Sommer, Timothy
Davis Brothers, Plymouth. ..........ccoiiieaniivesiss ...| Adolph Diek, Sobieski
Neenah Cold Storage Warehouse, Richland Center............... A. E. Steckling, MAUStOD......couversssssnsnnssninians
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| Max P. E. Rodloff, Hustisford
Otto E. Benn, Kewaskum....
.| Ed. W. Ditter, Random Lake....
' L. H. Humphrey, Random Lake
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DAIRY PRODUCTS—Continued
Cheese—Not Standard

Date Kind Bought of Manufacturer or Jobber Per cent of
moisture

Jan. 14 | American..| John Kirkpatrick, Richland Oenter.................coevuivsensesess| Chas, Mullen, Lone ROCK.......ccvvueeeesnns 40.96
Jan. 14 | American..| John Kirkpatrick, Richland Center................... sessssassssess| Arnold Greeni)eek Richland Center. 42.72
Jan. 15 | American, .| Thorp Dairy Co., Thorp.............. T e S ssessssansenss| Thorp Dairy Co., THOID . vseessenss 40.83
Jan. 16 | American..| G. A, Stallman, Watertown............oeeununns AR casees| Go A, Stallman, Watertown........... 41.31
Jan. 16 | American..| John Habhegger Co., Watertown........................‘.......... John Habhegger, Watertown....... 41.27
Jan. 16 | Brick.......[ John Habhegger Co.. Watertown...... e A Riigass «vvies| John Habhegger Co., Watertown.. 44
Jan, 16 | Brick..... ..| H. R. Moldenhaur, Watertown.............. vessesesnssessassnsases| Ho R. Moldenhaur, Watertown... 46.96
Jan. 16 | American..| J. H. Wheeler Cheese Co., Plymouth......... o e O T T s U Ty FRR R 41.40
Jan. 16 | American..| H, Blanke, Plymouth......... R 5 Geo 'l'empns. Ooatburg...... 42.091
Jan. 17 | American..! Bert Austin, Boscobel............ ..| John Gunderson, Boscobel.. 40.81
Jan. 20 | Ameriecan..| Peacock Cheese Co., Sheboygan... i 41.93
“Jan. 20 | American.. Peacock Cheese Co., Sheboygan. 41.93
Jan. 20 | Ameriean..| A, D, De Land Co., Sheboygan. W0, stanton Sugar Bush.. 41.80
Jan. 20 | American..| A. D, D¢ Land Co., Sheboygan. .| Otto Klelameier Manitowoe. .......... i i 4 iR 40.23
Jan, 21 | American..| Peacock Cheese Co., Platteville. .| Louis Ruderadort Platteville. R R S G L ) 40,35
Jan. 21 | American..| Peacock Cheese Co., Platteville....... .| Bert Davis, lelngston ............. PaFan s ket aRaT 40.26
Jan, 23 | American..| Blodgett Cheese Co., New Richmond.. .| I. E. Root, Colfax...... 40.40
Jan. 26 | American..| A. I>, De Land Cheese Co., Sheboygnn. .| Oswald Reitz. BBEEIIN, < o oo nov0imnnsioe by faeansi 42.24
Jan. 28 | American. .| Blodgett Cheese Co., New Richmond.. .| Wagon Landing Cheese Co., New R&chmond.. : 40.27
Jan. 28 | American. .| Blodgett Cheese Co., New Richmond. .| Poplar Grove Cheese Co., New Rlchmond 40,156
Jan, 20 | American..| C. A. Straubel Co., Antigo....... .| E. W, Meyer, R. 1, Aniwa...... 40.52
Jan. 30 | American..| Schmitt Bros., Blue Rive Banner (heese Factory. Avoca. .. 40.20
Jan. 30 | American..| Schmitt Bros., Blue Rive ‘Wm. Hustedt, Blue River............... 40.11
Jan. 30 .| C. E. Blodgett Cheese Co. Rap! F. O. J'ustman R. F. D., Grand Bnpids 41.656
Feb. 3 West Rosendale Creamery ("0 R. 12, Ros Wm. Cono, R. 12, Rosendale. ....... 45.78
Feb. 3 .| Pauly & Pauly Cheese Co., Marathon City Oscar Krause, Harathon OIEE. v sviiies 42.11
Feb. 3 | American..| Pauly & Pauly Cheese Co., Marathon City .| Harry Henricks, R. R. 2, Marnthon Clty.. 41.81
Feb. 8 | American,.| Blodgett Cheese Co., Marshfleld. ..... v .| Dairy Belt Cheese Co., Spencer.. s SR B R A 40.69
Feb. 5 | Brick.......| Schnyder's Cheese Factory, Winneconne. Joseph Schnyder, Winneconne.............. DT
Feb, 6 | American..| Rice Lake Produce Co., Merrillan...... Brookside Cheese Co., Alma Center.......... ol 40,50
Feb. 6 | American..| Rice Lake Produce Co., Merrillan...... Spring Creek Cooperative Cheese Factory,

Black River Falls.......coconmissrssnssnonsss 41.26
Feb. 6 | American,. Rice Lake Produce Co., Merrillan,..... . .| Kenyon Valley Coop. Ch. Co., ‘Black River Falls.... 41,00
Feb. 7 | American..| Pauly & Pauly, Sturgeon Bay... .+| George J. Robinson, Jacksonport........ T 40.91
Feb. 9 | American..| Kroft Bros. Cheese Co., Wausau. ..| Green Valley Dairy (‘o., R. 1, DADCY.....onennsn 43.07
Feb. 12 | American..| Pauly & Pauly, Manitowoe.... 0. F Olm, Valdors...i..coooasioninis e L % 40.88
Feb. 19 | American..| Dow Cheese Co., Merrill........... - J. G, Nutter, B. F. D., Merril).......coc0viunes 40.44
Feb. 19  American..' Dow Cheese Co., Merrill..............0v0. N T s A S I ..! Ed, Boernke, R, F. D. 1, Wausau....... S Pa A 41.36
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Feb, 20 | American..| Rice Lake Froduce Co., Merri]lan..... ....... bk hiren e veees] S0. Alma Butter & Cheese Assn., Alma Center..
Peb. 21 | American..| Pauly & Pauly, Sturgel)n BRF.saosmivarans e R e George J. Robingson, Jacksonport..............

Feb. 26 | American..| Blodgett Cheese Co., Marshﬂeld ieesasasnssrasnsssnssnssnnass] Harry Rhymer, Medford......iiviies

Feb. 26 | American..| Kroft Bros. Cheese Co., Marshfield. ... ........ verersssnsssssesssss] Lone Elm Cheese Co., Junction City

Feb, 26 | American.. Silver Mound Creamery Co., Sechlerville.................. verssrese| Silver Mound (‘r°nmery Co., Beehlervﬂle..

Mar. 1 | Brick.......| Peter Thill, Clayton.. seissiensasasssenssssnsansrssea] Poter THILL, OIBFEOR. . c0oiseeiss
Mar, 1 | Brick..... ..| Peter Thill, Clayton.......... SRl R . ‘l‘h]ll, Olayton. ...cocvovennss &

Mar. 1 | Brick....... Diamond Market Co., Milwaukee. . Milwaukee Cheese Co., Milwaukee.

Mar. 2 | Brick.. Midway OCheese Co., Alm Midway Cheese Co., Almena.........

Mar, 2 | American.. J. J. McDermott, R. F. D., Epring Gree J. J. MeDermott, Spring Green....

Mar. 4 | American.. East Menasha Cheese Factory, R. 1, Menash P I Albert Boehler, R. 1, Menasha..

Mar. 4 | American..| East Menasha Cheese Co., R. 1, Menasha ...| Albert Boehler, R. 1, Menasha.

Mar. 4 | American..| East Menasha Cheese Co., R. 1, Menasha Albert Boehler, R. 1, Menasha.

Mar. 4 | Ameriean..| P. A, Leizke, Merrill.............. Walter Schielke, R. 5, Merrill..........

Mar. 4 | American..| Dow Chesse Co., Merrill.............. - Hamburg (.‘heeun Mfg Co., Hamburg W
Mar. 8 | American,.| A, D. De Land ‘Cheese Co., Neenah............. ! Oswald Reitz, Allenville..................
Mar. 11 | American..| Stanley Dairy & Warehouse C0., StADIEY......cvoviiieeriiiuiiinn]ioearineiitiaaiiiniatiians SRR
Mar. 11 | Ameriean..| Wisconsin Cheese Federation, Plymouth..... ....... da s 5Bk ..| Otto Behnke, Whitelaw o &
Mar. 11 | American..| Dow Cheese Co., Plymouth............... A s s SN ...| Leo Mullen, Highland Cheese Factory,..............
Mar. 12 | American,.| B, Schreiber, cheese dealer, Sheboygan.............. vevienesess| JOhn Gasse, Oostburg

Mar. 13 | American..| Wisconsin Cheese Producers Federation, Plymouth verarsrsareraiirisiiainriraaaas

Mar. 17 | Ameriean..| H, E. Austin, Boscobel...... A S R A SR P John Blass, Bogeobel.........

Mar. 24 | Ameriean..| C. E. Blodgett Cheese (‘o. Greenwood ....... Y TP R .ees| JOBD Waethrlck Greenwood

Mar. 25 | American..! B, Schreiber, ShebOYEADN.........c.iiiiaiiiriiiiirriiiiaiianas .....| Rohland Pohl, 'I‘lmothy .....

Mar. 26 | American..| C. E. Blodgett Cheese Co., Greenwood............... el i S John Waethﬂck Greenwood. .....

Mar. 25 | American..| Blodgett Cheese Co., Greenwood. ........ N T T 5 s e AT DE Fmil Luther, R. F, D., Greenuood ..... . :
Mar. 20 | American,.| Dow Cheese Co., Thorp....... s R viiiesesernraaevsel dRCE -KYY: THOLD:-isivss
Mar. 20 | American..| Dow Cheese Co., Thorp................ DA R vees| Fred Greve, ThOrp......cocoisinaivrnes
Mar. 29 | American..| Pauly & Pauly Cheese Co. ) Green Bny veresessss| Arctie Ice Cream Co., Green Bny ..............
Mar. 31 | American..| Federation, Plymouth ............... e ar, PO &8 heaniety ..| Theo Specht, Sheboygan Fu]ls.............. .......... i
Mar. 31 | American..| Dow Cheese Qo,, Plymouth.....c..cccoaien RAS i erns ve ks Feu ARt B LT siaasasaeraieEe 8
Mar. 51 | ‘Amavienn. .| © A, REraubel 00., ABHED:..oxsvourssisiasisisssnivesisbnnsss s WL Pizakmaker, R. 1, Bryant..oae.
Mar, 31 | American..| C. A, Straubel Co., ADHEO.....cocvrvrrerieriiiiereniianiiniananns .| Frank O, Barta, R. 3, Antigo.............en
April 12 | Brick.......| White Star Cheese Qo. W R N e vereyeoo| Benediet Grunentelder ............... R e e
April 13 | American..| N. Simon Cheese Co., Appleton..... ..... e TSR e T PO SAT Wm., Garvey, Freedom............co0iuin AP LR TR
April 13 | American..| N. S8imon Cheese Co., ApPpleton.........cooviiiiiiiiiiniineinnee. Joe Appleton, Factory No. 2, Appleton ..........
April 15 | American..| Dow Cheese Co., Merrill.............oiiiiin. A R e .| Edward F. Rohloff, R. F. D., Wausau...... S S
April 24 | American..| John Kirkpatrick LOne BOOK. i siisairnnciiiivivosmiannnspis veor| Fred M. Olson, AVOCH. ...... e tearerannas vhisnasees
April 24 | American..| Pauly & Pauly Cheege Co., PIFMORbN. s oo s sos ns iuinssnrasstas veeso| Peter Pauly, Jackson............ PR T g
April 26 | American..| A, D. De Land, SheDOygnn ................ S e i R SRS Arthur Ohlm, Waldo......ccocoviiiiianiaranninenss
April 26 | American..| A, D. De Land Cheese Co., Sheboyga NS R A T .i| Arthur Ohlm, Waldo.......icoesesinnssnrsssssssassase X
April 27 | Briek.......| Aug. F. Westphal, Fond du Lac...... ORI A Fred Ogi, R. F. D. No. 8, Yond [ TR T RS RO
April 29 | Ameriean..| A. D. De Land, Neenah... 34 . F. Bachman, Fremont. ... kO A sia e
April 20 | American..| Fred Laabg, Curtiss...... 3 Arthur Meier, R 3 ModTord., ceiniisieseane R o i
April 20 ' American..! Fred W, Laabs, Curtiss........coooviiiiinaiiiinns AR Burtnrd R.1, Curtdes.....cooovvnnininnnsansnane

1M Jo jeoday
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DAIRY PRODUCTS—Continued
Cheese—Not Standard

Date Kind Bought of Manufaeturer or Jobber Per cent of
moisture
April 20 | American..| Fred W. Laabs, Curties.....c.c.covievreerransansrsnsossssssssssansss Fred W. Laabs, Curtiss........ccoivvrainrnnssonssassss 42.45
April 30 | Ameriean..| Mike J. Mayer, Fredonia.. .+| Mike Mayer, Fredonia... 41.84
May 3 | American..| H. Blanke, Plymouth Mike Possley ............. 43.46
May 12 | American..| Wisconsin Cheese Producers Federation, Plymouth. ..| George Moore, Plymouth... 41.46
May 12 | American..| Dow Cheese Co., Plymouth.........covvenninvnnsnas B T T T e R 40.93
May 13 | American..| Arthur Ohlm, Waldo......... veve| Arthur Obhlm, Waldo............ 40.56
May 15 | American..| Pauly & Pnuiy. Sturgeon ‘BaY......oovenenies 5% Joueph Wierichs, Egg Harbor..........cooevnnan sesneas 40.48
AT 18| AIOBTIORN. .| i canonsdipessnes a8 shasbnasdsnusossd Espedaasssdsos ..| A, T. Stengel, . 41.08
May 17 | American..| O. A. Carlson, CAIMETON.........ccoviverunisrncanss ..| H. 8. Bennett, Clayton., 43.34
May 20 | American,.| C. A, Pinkepank, Menomonie.........coeevuvrnanes L O R O 40.52
June 1 | American..| H. J. Grell, Johngons Oreek.........cvieeviurannss b kRS P B R R A R RN Y 41.16
June ¢ |*American..| E. H. Kielsmeier, R. 4, Columbus.......coe0vunes vero| E. H. Kielsmeier, R. 4, Columbusg............ 30.52
June 21 | American. .| Plymouti Cheese ©0., PIYMOULN. .....uvurerernerrnrernrnceanansens L. F. Teifarek, Peshtigo.......... vesssserasns 40.18
June 14 *American..| Wm. F. Naulin, R. 2, Marathon......ccoeceivenniimnsirirnsaiineins Wm. F. Naulin, R. 2, Marathon......... e 37.80
June 14 *Gouda..... Wm. P. Naulln, B. 2, MAPAthON. ....coiveevsvsnransisanstsssaisnsne Wm. F. Naulin, R. 2, Marathon............ 40.00
June 14 [*American..| Wm. F. Naulin, R, 2, Marathon............... veesss| Wm. F. Naulin, R. 2, Marathon............ i 86.50
June 22 [*Gouda..... Wm. F. Noulin, B. 8. MAPatBON. ....c.ciivneeraivsecisarssmcorsinge Wm, F, Naulin, R. 2, Marathon.........cccoiueniennen 38.856
June 9 [*Ameriean..| J. J. McDermott, BPriNE GIreeN.........coveueeesrnsaiosssasssessns|ivesnssseassssessstosussasssassnsasiossnssssnnnnn b 36.056
June 9 |*American..| Schmitt Bros., Spring Green............eeseiisusisnrnisnsssssisnnas J. J. MeDermott, Spring Green............ccoeeivunen 36.00

* Not standard. Contains less than 50% milk fat in water free substance.

Cheese, Submitted

Fat Solids Per cent | Moisture
Date Submitted by per cent per eent fat in per cent Remarks
; solids 3
1919
Sept. 25 | H. Blanke Cheese Co., Plymouth . 88.39 Standard.
Sept. 25 | H. Blanke Cheese Co., Plymouth. 41.70 Not standard.
Sept. 25 | H. Blanke Cheese Co., Plymouth. 41.27 Not standard.
H. Blanke Cheese Co., Plymouth 43.13 Not standard.
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Standard.
Not standard.
Standard.
Standard.
Not standard.

Not standard.
Not standard.

R. P. Dassow, Sheboygan...
Oscar Voechting, Sheboyga
Oscar Voechting, Sheboygan
Oscar Voechting, Sheboygan
Otto Wollner & (Co., Hartford..
Axel Madsen, Madison..........
Kraft Bros. Cheese Co., Wausau..
Kraft Bros. Cheese Co., Wausau..
Kraft Bros. Cheese Co., Wausau

BoE2REEEg
IzsBRRE3R

Not standard.
Not standard.
Not standard.
Not standard.
Not standard,
Not standard.
Not standard.

H. E. Austin, Boscobel.........ccivnmieerrrissnsisnnansisssssssnans
H. E. Austin, Bmcoﬁ ..... iga

The Ddow Cheese Co., 'i‘hom.:
The Dow Cheese Co., Thorp..

BESESES
e

Ed. Kormis, Greenwood...... Standard.

Ed. Kormis, Greenwood........ Standard.

Joseph Schnyder, Winneconne... Standard EBriek).

Joseph Schnyder, Winneconne..... Standard (Brick).

Senator W. O. Zumach, Milwaukee.. Not standard (Brick).
Austin, Boseobel,............. Standard.

Not standard.
Not standard.
Not standard.

H. E.

H E. Austin, Boscobel............
H. E. Austin, Boseobel............
Ralph Randnil, Highland.........

Ralph Randall, Highland......... Standard.
Ralph Randall, Highland........... Standard.
A. D. DeLand Cheese Co., Sheboygan.. Standard.
J. J. McDermott, Spring Green...... Standard.
Peacock Cheese Co., Sheboygan.. Standard.
J. J. McDermott, Spring Green.... Standard.
J. H. Wagner, Oshkosh............ Standard.
J. H., Wagner, Oshkosh,........... Standard.
Otto Wollner & Co., Hartford... Standard.
Otto Wollner & Co., Hartford... Standard.
Otto Wollner & Co., Hartford... sanal o Standard.
Otto Wollner & Co., Hartford.........coovviiiiiianniinaainnes Standard

BRESSBSBSBERESEESESRRE
FEESRARREERNERIRSRIZRE

Not standard. High in mois-
ture and contains more
than 50% fat in moisture-
free solids.

Crosby-Peacock Co., Ohicago, Il
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DAIRY PRODUCTS—Continued
Cream From City Milk Supply—Standard

Date Bought of Date Bought of

1920 May 4 | G. W. Thew, Oshkosh,

Jan. 20 | J, B, Fox, Platteville. May 4 | Nottleman Bros., Oshkosh.
Feb. 18 | Al, Hunzaker, Lancaster. May 5 | N. Winkel, Port Washington.
Feb, 25 | Star Dairy, Dodgeville. May 5 | E. P. Werking, I'ort Washington.
April 16 | Wm, Gady, Reedsburg. June 16 | Much & Mallary, Berlin.

Cream From City Milk Supply—Noit Standard
Date Bought of Per cent Date Bought of Per cent
butter fat butter fat

1919
D0 B8 | Wred IMAN, POIERES. . ioiivvirsssssbsnanssssrinossiersen 14.00 Mar. 3 | O, Hickenbotham, ApPPIeton. ........cviviirnseeneissseess 15.10
Dee. 22 | Radant Bros., Portage...., 17.00 |Mar. 3 | J. F. Deitzen, Appleton.................... 15.15
Dec. 22 | Theo, Gloeckler, Portage 15.00 |Mar. 3 | Appleton Pure Milk Co., Appleton........ 12.87

Mar. 3 | Potts & Wood, Appleton.................. 16.10

1920 Mar. 11 [ O, Swanson, WAUSAU............oeuvvrenss 15.50
Feb. 5 | E. Nettleson, Stevens Point...............cocovnvunnnnsss 16.00 Mar. 17 | A, J. Prelivitz, RIDOD......cvvvvrnnisviennes L0
Feb. 10 | Arthur Gomar, Baraboo..... 16.67 |Mar. 24 | Armstrong Dairy, OcOnto.........cee...... 14.50
Feb. 10 | Ray Montanye, Baraboo............... 15.26 . [Mar. 80 | Christ Peterson, Ashland...............eceevvensvnnnnnss 12.87
Feb. 19 | Osseo Meat Co., O88€0...........00000. 16.00  |Mar. 81 | Christ Peterson, Ashland................ 15.25
Feb. 25 | Star Dairy, Dodgeville................. 16.80 |April 1 | Anderson Bros., OWeD.............ce0vees 15.00
Feb. 26 | Wm. Grundeman, Oshkosh........... 15.68 |April 2 | V. E. Cassel, West Salem............... 15.50
Feb. 26 | Nottleman Bros., Oshkosh........... 15.86 ADril 6 | B, N, Hanaltine, BRMOME. ... ounoeevsossosrsinssssiseinssass 15.00
Feb. 26 | Nottleman Bros., Oshkosh..... 17.00 April 6 | M. E. Rudolph, Eau Olaire. .....cv.ccoviivnnsrensssnnnns 16.50
Feb. 26 | Nottleman Bros., Oshkosh........... 14.40  |April 9 | H. H. Brown, R, 1, Eau Claire....... 16.40
Feb. 26 | Nottleman Bros., Oshkosh......... 16.50° |[April18 | I, Jorstad, Onalaska.................00eunnnns 16.65
Feb. 26 | J. H. Hallock, Fond du Lae...... 16.50 | April 16 | Central Wisconsin Creamery Co., Reedsburg.. 16.00
Mar. 1 ( A, J. Strohmeyer, Neenah......... 16.00 May 4 | R. R. McCarthy, Oshkosh.................... 15.356
Mar. 1| L. Knipfle, Neenah.................. 15.45 May 4 | Chas. Doemel, Oshkosh................ 17.50
Mar. 1 | Gear Dairy, Neenah................ 14.45 May b | Gust Hoppe, Port Washington 14.40
Mar. 2 | J. G. Breidenbach, Marshfield 16.00

08
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Report of Wisconsin Dairy and Food Commissioner. 81

Cream Samples Tested for Per Cent of Butter Fat to Check Bab-
cock Test.

During the period covered by this report, forty-two samples of
cream were collected by inspectors of the commission with the view
of determining whether or not overreading or underreading of the
Babeock test was being practiced by the purchasers of ecream who
were paying for the same on the basis of the butter fat contained
therein as determined by the Babcock test. The percentage of fat
in these samples was determined in the laboratory.

6



DAIRY PRODUCTS—Continued
Submitted Cream

Date Submitted by Per cent fat, Date Sumitted by Per cent fat

1919 1920
Aug. 4 | R. A. Power, Madison..........cocovivnannnnne RS RRe 381.0 Jan. 16 | Amery Creamery Assn., AMEry................. 26.0
Aug. 4 | W, F, C. Flagg, Wheeler.. . 31.0 Jan. 29 | Andrew Nordness, Waunakee. ............ viarans 23.0
Aug. 9 | W. F. C. Flagg, Wheeler 46.0 Mar. 2 | E. R. Steinkraus, Fort Atkinson.............. 20.1
Aug. 14 | Ladysmith Creamery Co., Ladysmith 19,60 |Mar. 2 | E. R. Steinkraus, Fort Atkingon........... Ny 21.0
Sept. 17 | Platteville Creamery Co., Platteville..,... . 29.0 Mar. 3 | Jonas Peterson, High Bridge 30:0
Sept.24 | W, F. C. Flagg, Wheeler.......ccovvuvnnenss 27.0 Mar. 20 | Gust Gollnik, Tomah.. 24.6
Oct, Chas. Rode, Hartford...... 42.0 Mar, 30 | D. E. Ericklon, Alma O'enter 80.6
Oct. 8 | John Wawrock, Prairie du 20.26  |April 6 | Nelsonville Creamery & Cheese Co Nellonville 22.5
Oct. 9| E, J. Seim, Reldstown ....... 21.0 April15 | H. P. Nielsen, Deerfleld.........o00ieririianseenas 21.76
Oct. 14 | G. O. Gullickson, Cambridge. 5 & 1.0 April 17 [*Sheboy, Ill Dairy Products Co., Sheboygan.. sladanandainns o
Oct. 26 | E. J. Seim, BOROMEDWE .+ oo iaiicress iS5 Tores 21.0 June 12 | Matt b BUOPIRY " iiiins anvassaisnissbeihssdonebnas . 8.4

* Tested for foreign fat. None found.

City Milk—Standard

Date Delivered by Date Delivered by
1919 Feb. 20 | W. M. Peacock Creamery, Fennimore.
July 18 | Chas. Hong, Superior. Feb, 26 | W, Kliss, Oshkosh.
Oct, 14 | Emil Dickert, Manitowoc. Mar. 1 | Geo, H Holmes, Baraboo.
Oct. 23 | E. E. Smith, Friendship and Adams. Mar. 1 | Geo. H. Holmes, Baraboo.
Dee. 4 | Fischl's Dairr, Manitowoe. Mar. 2 | Mrs, Will steﬂ‘en Elroy.
Dec. 23 | John Kraft, Beloit. Mar. 3 | Appleton Pure Milk 00 Appleton.
Mar. 3 | Geo. Greimer, Aprleto
1920 Mar. 3 | Appleton Pure Milk Co., Appleton.
Jan. 6 | L. N. Morge, Kilbourn. Mar 4 | Dr, F. C. Olow, New Lisbon.
Jan. 6 | H. C. Merton, Kilbourn. Mar. 12 [ Wm. Fowler, Humbird.
Jan. 6| O. B, Foster, Mauston. Mar. 12 ! John Miller, Elllhart Lake.

@8

M Jo podayg

UISUOIST

HIUCISSUWO) POOT Pup Aunq



“puossuuuio)) pooyy puv fiung wsuoosiy Jo poday

€8

Jan. 17 | Salzgeber Bros., Boscobel. Mar. 16 | Otis Johnsend, Fennimore.
Jan. 20 | Wm. Boyle, Platteville. Mar. 24 | H. A, Knapp & Sons, Evansville.
Jan. 20 | J. B, Fox, Platteville. Mar. 25 | Bert Dustin, Virogua.
Jan. 28 | Dr. F. O. Clow, New Lisbon. Mar, 25 | Bert Dustin, Virogua.
Jan, 20 | Carl Peterson, Spring Green. Mar. 25 | Bert Dustin, Viroqua.
Jan. 30 | N. O. Higgins, Blue Kiver. May 5 | N. Winkel, Port Washington.
Feb. 17 | Al. Hunzaker, Lancaster. May 5 | J. Fusher, Port Washington.
Feb. 17 | Arthur Zenz, Lancaster. May 5 | E. P. Working, Port Washington.
Feb. 17 | Al. Hunzaker, Lancaster. May 5 | Gust Hoppe, Port Washington.
Feb. 19 | Arthur Zenz, Lancaster. June 25 | Watertown Creamery Co., Watertown.
City Milk—Not Standard
8p. G. | Per cent | Per cent | Per cent
Date Delivered by City 15.6° |milk fat | total solids Remarks
golids | not fat
1919
July 17 | Chris Kanelli, Superlor......... Superior i 1.60 10.72 9.12 Skimmed.
July 17 | N. Toroneri, Superior... .+.| Superior K 1.26 10.04 8.79 Skimmed.
July 17 | Emil Tioli, Superior.. Superior : 2.70 11,59 8.80 Skimmed.
July 18 | 1. 8. Kessey, Superior Superior ¥ o 1.40 10.89 8.99 Skimmed.
Sept. 11 | Knute Jacobson, Eau Olaire Eau Olaire ....| 1.0270 8.656 11.00 7.54 Watered.
Sept. 27 | Knutsen Dairy, La Orosse....... La Crosse 1.0263 8.456 10.76 7.81 ‘Watered.
Oct. 28 | B. E. Smith, Friendship & Adams| Friendship & s
Adams .... 5.00 18.26 8.26 Below in solids not fat.
Oct, 20 | E. W. Alden, Hillsboro.. Hillsboro L8 Lodaniaaiuslesion Skimmed
Oct. 81 | Knutson Bros., La Oros La Crosse . 8.73 11.92 8.19 Very dirty, watered.
Nov. 3 | S8imon’s Hotel, Madison... Madison .~ 1.60 10.06 8.46 slightly watered and skimmed.
Nov. 21 | Chas. Haas, R. 1, La Cro La Crosse 4.60 12,24 7.64 Adultern;ed. Below in solids not fat and
watered.
Dee. 18 | 8. N. Hazelstein, Beloit. Beloit ... 3.6 11,562 7.92 Below in solids not fat. Slightly watered.
Dee. 22 | O. A, Langford, Portage Portage 3.46 11.48 8.08 Below in solids not fat
Dec. 23 | Edgar Huebbe, Beloit Beloit 3.40 11.80 8.40 Below in golids not fat.
Dec. 23 | W. Apfel, Beloit.... Beloit ... 8.48 11.56 8.08 40. Below in golids not fat.
Dec. 30 | Max Wenkman, Kilbo Kilbourn 8.00 8.4 5.44 81. Badly watered.



DAIRY PRODUCTS—Continued
City Milk—Not Standard

8p. G. | Per cent | Per cent | Per cent | I. R. of
Date Delivered by City 15.6° | milk fat | total solids whey Remarks
solids | not fat 20° O
1920 I
Jan. 20 [ W, J, Kohlmeyer, ¥heboygan.....| Sheboygan .....| 1,0817 2.76 11.22 B.4T 41.1  Below in fat. Skimmed.
Jan. 21 | Wayne Hull, Platteville.......... Platteville 2.50 10.52 8.02 3.5 | Below in fat and solids not fat.
Jan. 21,| 8yl Johnson, Barrom............| Barron ......... 2.76 9.84 7.00 36.3 Below in fat and solids not fat. Watered.
Feb. 5| J. Luetscher, Mondovi............ Mondovi 2.80 11.54 8.74 Below in fat. Partly skimmed.
Feb, 17 | AL, Hunzker, Lancaster.......... Lancaster 3.00 11.80 8.80 Skimmed.
Feb. 19 | J. H. Walecha, De Pere.......... De Pere ........ 3.60 18.01 .41 Evidence of skimming.
Feb. 20 | E, H. Smith, New London.......| New London,... 2.70 11.61 8,091 Skimmed.
Feb. 26 | Chas. Doemel Oshkosh.......... 2.80 10.76 8.48 Below standard in fat.
Feb. 26 | Nottleman Bros.. Oshkosh....... 2,85 11.39 8.54 Below standard in fat.
Mar. 1| Geo. H. Holmes, Baraboo........ 3.06 11.24 8.19 Below standard in solids not fat.
Mar. 2 | Mrs. Will Steffen, Elroy.......... 4.06 11.98 7.88 Below standard in solids not fat.
Watered.
Mar. 3 | W. F. Deboe, Appleton........ +s| Appleton ....... 2.78 11.87 8.40 Below standard in fat.
Mar. 38 | Mr, Shindler, Appleton..... ««| Appleton ....... 2.90 11.06 8.156 Below standard in fat.
Mar. 18 | Bert Dustin, Viroqua............. Yiroqua ........ 3.40 11.04 7.64 Below standard in solids not fat.
Watered.
Mar, 23 | Wm. Heebner, Kendall............ Kendall ........ 3.28 9.80 6.66 W: tered.
Mar. 24 | Bert Dustin, Viroqua............ Virogqua ........ 3.60 11.54 T.04 Below standard in solids not fat.
atered.
Mar. 24 | Bert Dustin, Viroqua............. Viroqua ... 3.78 12.04 8.26 Below standard in solids not f.lt.
Mar. 25 | John Stafford, Greenwood.. +| Greenwood 3.90 11.85 7.95 Below standard in solids not fat
Mar. 25 [ Aug. Wolf, Kenosha........... ..| Kenosha . 2.65 10.91 8.36 Below standard in fat and solids not fat.
Mar. 26 | Kennedy Dairy Co., Madison.....| Madison 8.45 11.75 8.30 Below standard in solids not fat.
Mar. 80 | Albert Buerschinger, Green Bay..| Green Bay 2.65 8.86 6.21 Below standard in fat and solids not fat.
Watered.,
April 1 | Anderson Bros.,, Owen............ W ..iciiaivis 3.18 11.51 8.33 39.90 | Below standard in solids not fat.
atered.
April 6 | C. H. Wood, Grand Rapids...... Grand Rapids..| 1.0279 3.35 10.84 7.49 37.9 Below standard in solids not fat.
Watered.
April 6 | J. W. Allen, Beloit........ Baloft & isvereans 1.0221 8.2 | 9.82 6.12 33.8 Badly watered.
April 8 | Cronin Dairy Co., Janesvi Janesville ...... 1.0007 3.20 11.19 7.9 89.6 Below standard in solids not fat.
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April 30 | Cronin Dairy Co., Janesville..... Janesville ......| 1.0288 8.10 10.88 i ] 89.2 Below standard in solids not fat.
Watered.

May 1 | Oronin Dairy Co., Janesvile. Janesville ...... 1.0802 3.20 11.46 8.26 40.5 Below standard in solids not fat.
May 4 | Chas. Doenel, Oshkosh... Oshkosh ‘ 1.080 3.60 11.86 B Boveiriiaay Below standard in solids not fat.

-

Milk—Standard. Delivered to a Creamery or Cheese Factory
|
Date Delivered by | Delivered to
|
1919

July 11 | P. Thoni, Hollandale ..... D SR PO Glenn Cheese Faclory. ;
JEIT 3 CH. EroRl, MAYVIIN. ..o iciiviiii e seninirs inava sen s b s aaas n i b A. C. Kohle Cheese Factory.
July 17 | Geo. Navels, DArlIDEtON...cc.ccceitseeireisinssrssrssnssrstsansnsssses Darlington Cheese Factory.
Aug. 5| Geo. Baten, Kaukauna, R. 2........cc000uiissintinnicsessisssnionns Geo. Baten Cheese ‘Factory.
Aog. 5| Pab Mo, FRORRORA, o 1oxversssosessssstsonnsssnsonnvyndabonsssi Geo. Baten Cheese Factory.
Sept. 5 | James MeCarthy, Darien ..., Darien Condensery.
Nov. 18 | H. Quade, Markesan... .. Lake Maria Cheese Factory.
Nov. 18 | E. Quade, Markesan, .| Lake Maria Cheese Factory.
Nov. 19 | Ole Arnezon, Ridgeway High Crossing Cheese Factory.
Nov. 19 | James Rilley, Ridgeway .| High Crossing Cheese Factory.
Nov. 19 | Henry Lewis, Ridgeway .| High Crossing Cheese Factory.
Nov. 19 | Earl Williams, Ridgewa .| High Crossing Cheese Factory.
Nov. 19 | Ed. Paull, Ridgeway.. High Crossing Cheese Factory.
Nov. 19 | Dave Thomas, Ridgeway.... High Crossing Cheese Factory.
Nov. 19 | Lobinger & Nobs, Ridgewa ..., High Crosging Cheese Factory.
Noy. 19 | Frank Yapp, RIdgeway........cccouciienisnssnisnsnnisiinnisnrenniones High Crossing Cheese Factory.
Jan. 18 | John Moerseh, MATELROR OI¥F. .. oivsoinnvsssnnessbbinsssasssrnssssis | Kleinheinz Dairy Company.
R s T A T o T i R e S MR P AR T O
Jan. 20 | Henry Klebenstein, Platteville..........coiveeireeriiasiiineeiannnns ! Werner E. Nuerenberg.
Peb. 18 | Bagdste Broa.; PRIPI. .. i.iiiiiaaciiciissasiionss nasslsasstie | Thur & Thur Cheese Factory.
Eon.- I8 | Nold B, Ko, Wekt AN Q. oos00iicvivisrssisaisinssinsssissasins | Mount Pleasant Dairy.
Moty 95| - Manrcin MEaleall, WOBIEIE, .00 i ihinesnessinnisssobins s snsbsss sosss | Sampson Cheese Factory.

ADUOSSNUWO]) Pooyf puv fiang uisuoasiy fo piodayy

¢8



DAIRY PRODUCTS—Continued
Milk—Standard. Delivered to a Creamery or Cheese Factory—Continued

Date Delivered by Delivered to

Feb. 25 | Vital Wery, Sobieskl..
Feb. 25 | Vital Wery, Sobieski.
Feb, 26 | Martin Meleski, Sobleski...
Mar. 7 | Alfa Hanson, Spring Green
Mar. 10 | Joe Zinsli, Chippewa Fall
June 15 | J. Schhroeder, Marathon..
June 15 | F. J. Wilde, Marathon.....
June 16 | L. Ueckert, Marathon.... .. Maple Grove Cheese Factory.
June 15 | Wm. Hiese, Marathon............ .. Maple Grove Oheese Factory.
June 22 | Mrs. Wiese, Marathon........eeeeesnes Siiisa S ERensN Rekave Nesrabian | Maple Grove Cheese Factory.

T L ey Sampson Cheese Factory.
PP e v...| SBampson Oheese Factory.

‘ Sampson Cheese Factory.

veee] Lower Big Hollow Factory.

vvev. Chippewa Model Oreamery.
... Maple Grove Cheese Factory.
. Maple Grove Oheese Factory.

Milk—Not Standard. Delivered to Cheese Factories, Creameries or Condenseries

— = =g

Sp. G | Per cent | Per cent | Per cent! | 1. R. of
Date Sold or delivered by Sold or Delivered to 15.5° | milk fat | total | solids whey Remarks
solids | not fat | 20° O.

1019
July 17 | J. Albertson, Darlington.......... Darlington Cheese Factory.........l....ovine 3.80 11.45 8.15 40.3 B?dow sttln’dzrd in sol
8 no A
July 17 | M. Cantin, Mayville..........coeee A. E. Kohle Factory....qeveeceecss 1.0281 3.0 10.82 7.82 38.5 Watered.
July 17 | P. Wolf, Mayville........ ..| A. E. Kohle Factory........ .| 1.0285 2.70 9.98 7.28 36.3 ‘Watered,
July 23 | O. Gunderson, Argyle............. Gunderson Cheese Factory......... 1.0282 8.2 11.28 8.03 40.15 | Below standard in sol-

ids not fat.
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Martin Shebeck, La Farge........

Mr. Bogle, EIKhorn...i..coeeneenes
L., Wileox, EIKhOID.....covvsssnss
Lou Lauderdale, Elzhorn........
Will Gilbert, Elkhorn.............
Floyd Lean, Elkhorn..............
B. gl‘ Jamischewaki, Elkhorn....

H. Wales, EIKhorn....ocoeeeveeens
Aug. Moldenhauer, Lomira.......

Kate Helpert, Lomira
Fred Peck, Lomira..

Wm. Schrader, Cambria..........
Mrs, Karoline Heiman, Portage..
L. Domederr, Gratiot.............

J. Burmeister, Graitiot...........
H. Benediet, Darfen..............

H. Hendrickson, Darlington A
R. Ward, Darlington...... SEEhind

Wm. Plank, AIma.....cccovvviaees
Fred Balk, 8r., Alma....... i
Wm. Balk, Alma...........
. Braun, Iron Ridge.......
0. Sell, Iron Ridge..........
Wm. Rosenthal, West Bend
Ed. Mead, Oazenovia.......... ..
Mrs. Geo. Hanold, Oazenovia....
Geo. E. Hora, Hillsboro..........
Christ Fielter, Hillsboro.........
Frank Cepek, Hillsboro...........
John H. Laney, Alma Otr.......
Geo. Galster, Alma Center........

Muncie Oheese Factory........e....

Wis. Butter & Cheese Co.'s Cond..
Wis. Butter & Cheese Co.’s Cond..
Wis. Butter & Cheese Co.’s Cond..
Wis, Butter & Cheese Co.’s Cond..
Wis, Butter & Oheese Co.'s Cond..
Wis. Butter & Oheese Co.'s Cond..

Wis. Butter & Oheese Co.’s Oond.
Emil Schneiters Oh. Factory.......

~Emil Schneiters Ch. Factory.......

Emil Schneiters Ch. Faetory.......

Welsh Prairie Oh. Factory.........
Calton Cheese FAactOTy.....coeevves
Gratiot Cheese FACLOTY...covevarres

@Gratiot Oheese Factory.............

Darfen CONdensery ........... Sy
Oak Gr. Oheese Factory.
Oak Gr. Cheese Factory.....cc.o..

Cream Oheese Factory..
Cream Oheese Factory
Cream Cheege Factory
Iron Ridge Ch. Factor
Iron Ridge Ch. Factory
Little Cedar Lake Oheese
Shady Dale Cheese Factory...
sSmith Hollow Cheese Factory
Hillsboro Cheese Factory...
Hillsboro Cheese Factory.

Hillsboro Cheese Factory...
Alma Center Cheese Factory.
Alma Center Cheese Factory....
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Below standard in fat
and solids not fat.
Watered.

Watered.

‘Watered.

Below standard in sol-
ids not {fat.

Below standard in sol
ids not {fat.

Watered.

Below standard in sol-
ids not fat as given
by cow.

‘Watered.

‘Watered.

Below standard in sol-
ids not fat as given

by cows.
Below standard in fat
as given by cows.

Below standard in sol-
ids not fat as given
by cows.

Watered.

Watered.
Badly watered.
‘Watered.

Watered.
Watered.
Watered.

..| Below standard in fat.

Watered.
Watered.
Skimmed.
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DAIRY PRODUCTS—Continued

Milk—Not Standard. Delivered to Cheese Factorieg

| Sp. G | Per cent | Per cent | Per cent: | I. R. of
Date Sold or delivered by | Sold or Delivered to 15.5° | milk fat total solids whey Remarks
; solids | not fat | 20° O.
|
Oct. 7 | Karl Manth, Johnson Creek.....,| Mansfleld's Condensery .............| 1.0208 3.4 11.14 7.74 39.1 Watered.
Oct. 8 | Herman Jahnke, Watertown Farmington Creamery ... .| 1.G286 3.8 10.52 7.2 38.0
Oc¢t. 8 | Harlow Wing, Watertown..... ... Farmington Creamery . .| 1.0200 3.50 i1.58 8.08 38.5 ‘Watered.
Oct. 8| A. Schrader, Burnett..... ........ Burnett Cheese Factory.. sof 1.0323 4,05 13.52 8.97 42.4 Watered.
Oct. 8| Wm. Lund, Burnett.............. .| Burnett Cheese Factory....... venne| 1.0286 3.8 10.58 6.78 6.6 Watered.
oct. 16 | Nick Wagner, Hartford...........| J. Rubener Cheese Factory.........| 1.0266 2.73 9,60 6.96 36.4 Badly watered.
Oct. 21 | W, CO. Bennett, Endeavor.......' Moundville Cheese Factory.........| 1.0281 4.40 12.24 7.84 37.8 Watered.
Oct. 21 | R. W, Hume, Endeavor...... ++-+.| Moundville Cheese Factory.........| 1.0269 3,13 10.33 7.20 35.95 | Watered.
Jet. 24 | Thos. Costello, Geneva........ ... Wis. B, & C. Co., Condensery....| 1,0252 3.95 10.19 6.04 36.3 Watered.
Oect. 20 | Frank Smith, Hillsboro.......... Hillsb. Condensery .................| 1.0206 4.18 12.50 8.32 39.4 Watered.
Oct. 20 | Jas. Lynch, Hillsboro............ Hillsb, Condensery ...... cesvivvnnas] 1080 4.85 12.26 7.91 38.1 Watered.
Oct. 29 | John Setzer, Hillsboro............ | Hillsb, Condensery ................. 1.0277 4.00 11.84 7.84 37.60 | Watered.
Oct. 20 | Joe Haas, Hillsboro.............. | Hillsb, Condensery .................| 10246 4.90 12.07 717 35.6 Wetered.
Oct. 20 | Jas. Sterba, Hillsboro........... Hillsb. Condensery .................| 1.0208 3.56 11.56 8.00 37.85 | Watered.
Nov. 18 | B, Grant, Markesan............... Lake Maria Cheese Factory...... .+ 1.0888 2.65 11.77 9.09 |..........| Skimmed.
1920
Jan. 13 | Henry Rhode, Dalton............ Dalton Cheese Factory..............| 1.0231 3.15 9.35 6.20 |..........| Badly watered,
Jan. 19 | Gottlieb Wodill, Fall River...... | Shady Land Cheese Factory...... 1.0248 2.86 9,01 .66 35.4 Badly watered.
Jan. 19 | Freeman Graville, Randolph..... ' Shady Land Cheese Factory...... 1.020 3.25 11.01 7.%¢ |. 8.5 B(;:‘ow uttancll:;rd in sol-
s not fat.
Jan. 19 | Wm. M. McDonald, Randolph... ' Shady Land Cheese Factory......| 1.0003 3.20 11,06 7.8 9.0 Beilow stondard in sol-
| id¢ not fat.
Jan. 19 | Frank Reak, Rundolph..........‘..... ....... e T T e e 3.20 10.98 7.78 38.2 Bt;i!ow stundard in sol-
8 not fat.
Feb. 17 | John DeYong, Randolph......... Beaver Oheese Factory....... cussas| 1,028 2.80 10.36 7.56 88.2 Watered.
Feb. 18 | Ferdinand Miller, Fairchild,..... Thur & Thur Cheese Factory......| 1.0833 2.80 10.97 8.67 |..........| Skimmed.
Feb. 18 | Thos. Zimmerman, Fairchild.... Thur & Thur Cheese Factory...... 1.0277 3.4 11.04 7.64 88,15 | Watered. .
Mar. 4 | Wm. Granvogel, Spring Green... Lower Big Hollow Cheese Factory. 1.0524 2.50 11.21 Ny a T AR Badly skimmed.
Mar. 9 | Mrs. C. Weylan, Beaver Dam.... Clover Blossom Creamery......... .| 1.0258 3.25 10.22 6.98 86.1
Mar. ¢ | 8. Glassman, Beaver Dam... ..., Clover Blossom Creamery..........| 1.0278 8.20 10.82 7.12 36.6

1 Jo peoday g8

1SU0I281

) pooy puv fiuangg

QUOISS WO



Mar. 23
Mar, 23
Mar. 23
April 1

April 7
April 12
April 12
April 27

May 12
May 12

May 12

May 14
May 14
May 20

May 20
June 3
June 17

June 17
June 17

J. H. Phillips, Chippewa Falls...
August Uttech, Watertown..
Amos Uecker, Watertown.. %
Otis Johnsrud, Fennimore..
J. H. Wagner, Wentworth........

Geo. Wagner, Beaver Dam.......

Ernest Schultz, Beaver Dam.....,
Joseph Sachinski, Columbus.....
W. Neuman, Beaver Dam........
Alfred Mackmueller, Mayville. ...

Gus Zuege, Rosendale.........
Fred Sperger, Sawyer. .......
Herman Dettman, Sawyer..
Ed. Garvin, Randolph ...........

Wm. Kane, Lark.................
Chas. Radant, Luxemburg.......

W. Moorkvart, Maribel...........

Alvin Schmid, Monroe............
Geo. Korn, Monroe ........ .....
Thos. Dwyer, Berlin........

Thos. Dwyer, Berlin........
Louis Kohlbeck, Whitelaw.....
J. MeDermott, Darlington.......

Ed. Hendrickson, Darlington....
J. McGuire, Darlington..........

Chippewa Model Creamery..,......
Traechle Cheese Factory..
Traechle Cheese Factory.... "
W. M. Peacock Cheese Factory.
Russel Creamery CO. ...............

Special Cheese Factory........

Special Cheese Factory.........
Special Cheese Factory..
Special Cheese Factory....
Rock River Cheese Factory........,

West Rosendale Cheese Factory. ...
Van Camp Condensery........ .
Van Camp Condensery...... 5
Lost Lake Oheese Factory......... i

Danish Pride Milk Co..............
Danish Pride Milk Co..............

Danish Pride Milk Co.........,
Krause Cheese Factory..............

Krause Cheese Factory........
Berlin Condensery ................. %

Berlin Condensery ........ e, .
Kellnersville Cheese Factory........
Darlington Cheese Factory....... 14

Darlington Cheese Factory.........
Darlington Cheese Factory.........

1.0817

1.0816
1.0822
1.0232

1.031
1.0219
1.0323

1.0812
1.0324
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Watered.
Watered.
Watered.

Below standard in fat
and solids not fat.
Below standard in sol-
ids not fat.

Watered.

Watered.

Watered.

Below standard in fat
and solids not fat.

Watered.

Badly watered.

Skimmed.

Below standard in sol-
ide not fat.

Watered.

Below standard in sol-
ids not fat.

Below standard in fat
and solids not fat.
Below standard in fat,
Below standard in fat,
Below standard in fat
and solids not fat,

Watered.

Badly watered.

Below standard in fat
skimmed,

..| Below standard in fat.
.| Below standard in fat.
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Herd Samples Collected by Inspectors in Conmnection with Samples Taken at Cheese Factories, Creameries, and City

DAIRY PRODUCTS—Continued

Milk Supplies, Sent to Laboratory for Amalysis

Sp. G. | Per cent | Per cent | Per cent | 1. R. of
Date From Herd of 15.5° milk fat | total solids | whey at Remarks
golids | not fat | 20° O.
1019
July 17 | M. Kantin, Mayville.........ccoooviiinnnn 3.90 12.32 8.49
July 25| H. P. West, Ripon...........ccouveun 5.85 RERR (APt ek
July 20 | Martin Shebeck, La Farge........... 8.56 12.62 8.97 "
Aug. 5| Floyd Lean, Elkhorn 8.45 11.76 8.31 40.7 | Night’s milk.
Aug. 6| Lou Lauderdale, Elkhorn.............. o 8.5 11.61 8.06 40.3 Night's milk.
Aug. 6| L. E. Wilecox, Elkhorn..............ou. 3.90 12,01 8.11 39.8 Morning’s milk.
Aug. 6| Will Gilbert, EIKhorn..........coocoiiimiiins 2,95 10.75 7.80 40.1 Night's milk.
Aug. 7| Clarence D. Boyce, ElIkhorn............... 3.80 11.78 7.98 41.4
Aug. 12 | Kate Helpert, Lomira......c.cocanevee sessanas 081 2.90 11.%5 8.85 89.9 Night's milk.
Aug. 14 | William Schrader, Cambrifi........cooeeniness Arra e eee|  1.0802 4.10 12.98 8.58 41.0
Aug. 20 | Mrs. Caroline Heiman, Portage......... cesrencansnss | 1,082 3.20 11.96 8.73 41.3
Sept. 8 | Wni. Balk, AIMA....c.cooverrreeetiiiiaiirarienasiitiiisssnrianee ves | 1.03156 3.90 11.88 8.18 41.9
Spet. 8 | Fred Balk, Sr., AlN&...c..ccicaiiimmmarsrrnsissiossrrssnsssesnnies 1.0299 3.20 11.88 8.18 20.8
Sept. 9 | James MeCarthy, Darien.....ccoovvurrerireissnnannnnaniiiisiines 1.0824 3.156 11.98 8.78 40.4 Night's milk.
Sept. 9 | Wm. Plank, Alma........ccoeneeeee PR e 1.0818 3.80 12.67 8.87 42.0
Sept. 9 | H. Hendrickson, Darlington............. pheuesARS een| 1.0200 3.40 11.65 8.256 41.8
Sept. 10 | Henry Benediet, ShATOD......coccciinicnsiiirriniisiaiisiiaiiniae 1.0286 4.40 12.41 7.99 41.0 Night's milk.
Sept. 11 | Knute Jacobson, Eau Claire........cociiiiiimirriiiinsiinnna 1.0812 4.80 18.05 8.68 41.1
Sept. 15 | H. O, Sell, Tron RIAZE.....covrriivumaiiiiniiiiiraisriiiininany 1.0301 3.75 11.93 8.18 41.0 Night’s milk.
Sept. 16 | Frank Braun, Iron Ridge 1.0832 2.5 11.85 8.86 4.7
Sept. 16 | Mrs., Hulda Osell, Iron Ridge..........cocimminmiinmmnnrinainenns 1.0206 3.8 11.97 B.17 41.2
Sept. 16 [ Ed. Mead, Oazenovia........ovcoeriarasiiresnsiiiinsirersairrensiins 1.0807 6.20 14.92 8.72 41.8
Sept. 17 | Wm. Rosenthal, West Bend. 1.0800 3.80 11.40 8.10 3.1 Night's milk.
Sept. 17 | Mrs. Geo. Hamold, Oazenovia......... 1,030 4.40 [Locoiiiniafarinnanans 41.2
Sept. 19 | Christ Fielter, Hillsboro..... 1.0811 el e B RO e
Sept. 19 | Frank Cepek, Hillsboro... 1.0819 4.20 13.10 8.90 41.0
Sept. 20 | George E. Hora, Hillshorc................ 1.0807 4.95 13.79 8.84 41.2
Sept. 24 | John H. Laney, Alma Center............. 1.0823 4.6 13.60 9.00 41.1
Sept. 25 | George Galster, Alma Center............cooviiiiesiisnannirnnaneces 1.0814 4.2 12.92 8.72 40.8
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George Galster, Alma Center.. 4.0 12.52 8,62 40.45 | Morning’s milk.

Carl Manth, Johnson Creek... 3.8 12.28 8.43 40.5

William Lund, Burnett........ 5.20 14.06 8.86 43.8

August Naatz, Johnson Oreek........... 8.5 12,17 8.67 4.3

August Schroeder, Burnett.............. F 3.40 10,95 T.47 87.0

Harlow Wing, Watertown........veuuus 3.8 12.81 8.51 40.3 Night's milk.

Herman Jahnke, Watertown............. 3.8 12.18 8.33 40.7

Nick Wagner, Hartford...........cco0ues 3.50 11,57 8.07 39.6

W. O. Bennett, Endeavor............eu0s 4.70 13.74 9,04 89.70

R W. Hume, Endeavor...........oeeees 4.00 12,16 8.16 89.6 Night's milk.

Thos, Costello, Geneva...........c..... 4.00 12.83 8.33 40.1 Night's milk,

Jas. Lynch, HIISDOro....covuvveeivanes 5.60 14,44 8.84 41.1 Night's milk.

John Setzer, Hillsboro............cuu.. 5.00 14,28 9.28 41.96

Frank Smith, Hillsboro 5.10 14.28 9.18 41.40

Joe Haas, Mount Tabor 4.40 10.658 4.i8 31.6

Jas. Sterba, Hillsboro...........ceeevee 4.20 13.16 8.96 40.4

H. Quade, Markesan..........occonniun 3.60 12,21 862 [.uees snsen

B. Grant, Markesan........c.eseene00es 4.30 18.36 9.06 |..oen

E. Quade, Markesan........oeosveeness 8.20 12.00 BB |esssssians

Frank Lauterback, Portage.............. A 3.80 12.65 8.8 42.1

Frank Lauterback, Portage........ AL AN 3.43 11.93 8.50 40.6

Mac Wenkman, Kilbourn......cecueivinuiiiiannsnnns 5.40 14.58 9.18 42.55

Frank Reak, Randolph........ APy G Sh bt s R A .| 1.082 3.60 12.27 8.67 40.7

Freeman Graville, Randolph........... .| L1 3.90 12.40 8.50 41.5

Wm. M. McDonald, Randolph..........c.ceieeerisinnans ceeneeie]| 1.0818 3.40 12.07 8.67 41.85

Gottleib Wodill, Fall River........ vl L0814 8.40 11.90 8.50 40.6

Wayne Hull, Plamﬁme..... e R PR b e : }gg%w 1% 13.13 8.8 41.9

Wm. Boyle, Platt L L PN et o L 4 . M |isainhsaas svesnpanen N T

8. Johnson, Barron.. s .| 1.0824 3.40 12.22 8.82 42.8

Eichorst Bros., Stevens Poi 1.0812 2.85 11.20 Sk Lidasnianes Not standard. Below in

fat and solids not fat.

Jacob Luetscher, Mondovi.............. P S P 1.0313 2.60 10.88 8.2 |icosessnes Not standard. Below
% fat and solids not fat.

John Deyong, Randolph,.... 1.0311 3.40 11.78 8.43

Ferdinand Miller, Fairchild 1.031 3.70 12.00 8.39

Thos, Zimmerman, Fairchild. 1.0813 4,18 12.68 8.50

J. H. Walecha, De Pere........ 1.0817 5.40 14.56 9.16

Arther Zeng, LADNORBLEr.....cissoccssesssssissnsnsrassassnsy .| 1,082 4.60 13.36 8.76

Ed. Greany, LAnNCABtEr......ocvverssressnessosronnssssssnrns 1.0817 5.10 14.00 8.90

Albert Brinkman, LanCaster.......ccoccessesscanssssssssssnes cani] - 1088 4.83 13.94 2.11

Al, Hunzaker, Lancaster...... T R T e T T T v A 5.10 13.68 8.58

Nottleman Bros., OSHEOBN. ..oisreeesrisssassssnsosssnsnsssssnsssssss 1.0818 2.90 11.87 8.47
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DAIRY PRODUCTS—Continued
Herd Samples

Sp. G. | Per cent | Per cent | Per cent | I. R. of
Date From Herd of 15.6° | milk fat | total solids | whey at Remarks
solids | not fat | 20° C.
MEE. 0 | John BOlE, WBWYBE . viciviisisiicaiisinssvaiasoraeriisnsesveiinyenees 1.0268 3.60 10.88 7.22 36.1 Not standard
Mar. 9 | Mrs. T. Naglen, BeAver DaI.......ooceostissnsrssancssossassnnsssss 1.082 4.40 13.19 8.79 40.7
Mar, 91 G Glassman, Beaver DRIN.......osecssesessensssrsnssrssnsanslosses 1.02v 3.0m 11.48 7.0 38.6 Not standard.
Mar. 11 | August Uttech, WatertOWn... S ..cccocucsesncusssssnossasssnosnanias 1.0298 3.56 11.68 8.15 40.8
Mar, 12 | Amos Uecker, WatertOWD.....viieeruvnssonsssssnssnssrrsansssrnnsnss 1.0309 8.50 11.98 8.48 40.7
Mar. 12 | Wm. Fowler; HUmMBPA. coo.oevosissvesraissssiesssnanssonarssnnseisns 1.083¢ 4.5 13.83 1 R PR
Mar, 23 | Wm. Huebner, Kendall.......ocovoitrnerssnsssinssssransssssssnsiansss 1.033 5.10 14.40 9.30 42.0
Mar, 23 | Geo. Wagner, BeaVer DA «...oveeiersosssssnniossasosssssassanacans 1.0822 3.1 11.83 8.73 40.56
Mar. 28 | Ernest Schultz, Beaver DBIN........coveivsnnesssnnssssnsarsssnnssiss 1.0317 3.47 11.92 8.456 40,95
Mar. 24 | Joseph Sachinski, Columbus........cvvvvvininrssrsansrrsnsssssaniss 1.0330 3.95 13,05 2.10 41.26
Mar. 24 | Bert Dustin, VIFOQUB.....ccoicesmvisecsnsissnsssnsissasssisssasns s 1,0808 £.00 12.36 8.36 41.4
Mar. 24 | H. A. KEnapp & Son, Evansville.........cccovvunrenesnssniiniasniiins. 1.081 3.15 11.41 B liiiinigass
Mar. 24 | Wm. Neuman, Beaver DAIN..c.cvveittitiocroarssionrsssannsnsans cos 1.0807 3.57 11.92 8.35 40.06
Mar. 26 | Bert Dustin, Viroqua........ Ty s T T L] 1.0312 3.73 12.06 8.32 41.35
Mar. 26 | John Stafford, GreenwWoO0d.......ciceeverinnsrsrnsssrenasrsrnssnsacins 1.0202 3.8 11.70 T | caaingiis
April 1 | Albert Buerschinger, Green BAY.......oiovvranrrsrsnnsrssnsrassssiss 1.031 3.58 11.87 8.29 41.0
April 1| Alf. Mackmueller, Mayville.........ooieviinnnirenssnsssnsrssianionses 1.0807 8.43 11.68 8.25 40.0
April 1| Anderson Brothers, OWeN.....c..coveesssncsssnsnscsssssssssassnnssss 1.0824 3.70 12.456 8.75 40.95
Aprll @ | 0. H. Wood, Grand Rapids.....c..ccooeiecssnssrossossoscsnnssanses 1.0291 3.00 11.90 8.00 39.4
Aprl]l B | Gus Buege, BORMOGAS......iciiciscisaneinssrisnsisensinvisnsasnssnee 1.081 3.58 11.99 8.41 40.30
AP B |3 W AR BOIG. oo v on v sansmpnisssan donssansssesunsissseee 1.031 3.88 12.20 8.45 41.60
April 27 | Ed. Garvin, Randolph R e T 1.0307 3.25 11.58 8.28 41.0
April A. Polschmiski, R. 8, Randolph........eouusvstnsnsonsassciinanicns 1.0815 3.1 11,48 8.88 40.9
April 20 | Peter Murkowski, Athens........cecorsevesicccsrsssnsrreinassnn.anes 1.0309 2.20 10.33 8.13 38.0 Not standard. Below
standard in fat and sol-
ids not fat.
May 18 | Alvin Schmid, MONTO®. ...coveivrissssnassrenssrinsanssssssiarisnsnses 1.0314 2,90 11.58 808 eiecnvasan Below standard in fat.
May 20 | Thomas Dwyer, Berlin.........ccooiiiniiiiiiiisnniisiniisnissniinn 1.0813 4.10 12.77 8.67 41.2 Not standard. Watered.
May 25 | Win Kane, LarK........cccieevtseraistncrssnssssssnnssrransassnranses 1.081 3.5 12.08 8.58 41.6 Not standard.
June 8 | Louis Kohlbeek, WhitelAW.....covcevitiriiiiraissrsasnssnnsasrsanns 1.030 4.00 12.26 8.26 41.8 Not :taczzidard. Badly
watered.
June 24 | Elmer Hendrickson, Darlington 1.020 2.90 10.01 8.01
June 24 | J. McDermott, Darlington. 1.031 3.50 12.29 8.7
June 30 | J. MecDermott, Darlington..........oveevveeres 1.081 3.9%0 12.87 8.47
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Submitted Milks

Per cent | Per cent | Per cent
Submitted by Sp. G. milk total solids Remarks
fat solids not fat

Norris Junion, Luxemberg...
T. H. Meath, New Richmond
H. L. Dittner, Greenwood..

Earnest W. Jung, Jackson. gt g
Anton Seifert, Campbe]]uport ........ )
Perfection Bufter & Cheese Co., Mayvllle
F. J. Antoine, Prairie du Chien..................

Tested for preservatives,
None found.

T. H. Meath, New Richmond.............. s s T Bk g ] (s e
E. W, Jung, JAcKEOND......c000eecetitsnsasinnnns saasssnavsvasssanssealiiiring
Helvetia Milk Condensery Co. , New T T AR e PO (R
Clarence Baird, Fox Lake.............. ke kAl NCTE AT T E I

J. F. Brinkemann, Marshfield.............. vy PLE SRR Sy I wan el
Frank Shumate, Bagley....... {75}

Frank Shumate, Bagley..............
Frank Shumate,
Frank Shumate, Bagley...............
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate,
Frank Shumate, gley.. E
F. C. Mansfleld Co., Joht.on "Cresk

..| Marked “No. 6.”
.| Marked “No. 22.”
Marked “No. 9.”
Marked “No, 4.
Marked “No. 3.”
Marked “No. 31.”
.| Marked “No. 27.”
Marked ‘“No. 21."
Marked “No. 5.”
.| Marked ‘“No, 18."
Marked ‘“No. 7.”
Marked “No, 25."
Marked “No, 20."”
Marked “No. 24.”
Marked “No. 1.”
Marked “No. 12.”
...| Marked “No. 17.”
.| Marked “No. 15.”
Marked “No, 16,”
Marked “No. 8.”
Marked “No. 208." Watered,

N et et
SoekhprstRNTRiesS i~ 19 i &0 8o
8 g. > e - cc:a-m--gau-q
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DAIRY PRODUCOTS—Continued

Submitted Milks—Continued

Per cent | Per cent Per cent 3
Date Submitted by Sp. G, milk tota) solids Remarks
fat solids not fat
Sept. 26 | F. C. Mansfield Co., Johnson MarkteedeéI‘No. 5." Not
watered.

Sept. 26 | F. C. Mansfield Co., Johnson Marked “No. 89.” Watered.
Sept. 26 | F. O. Mansfield Co., Johnson .| Marked ‘“No. 40.”" Watered.
Sept. 26 | F. O. Mansfield Co., Johnson Marked “No. 657.” Watered.
Sept. 26 | . O. Mansfield Co., Johnson Creek 2.95 Marked ‘“No. 298.”
Sept. 26 | F. C. Mansfield Co., Johnson 3.15 Marked “No, 86.""  Watered.
Sept. 26 | P. . Mansfield Co., Johnson o 2.85 Marked “No. 2. Watered,
Oct. 1| G. W. Mesner, Btoughton............ccoviiiunnns 2.2
Oct. 8 | Peter Hilgers, WaUDBKER.......c.ocouvureinensarns 8.55
Oct. 11 | Wisconsin Buliter & Cheese Co., Elkhorn 3.00
Oct. 22 J AWODEr, PIBID. viicosvarisasnionsisinn 3.8
Oet. 22 | Frank Gulezynski, Stanley. 4.15 A
Nov. 6| Conrad Elmer, Blanchardvi 3.50 ..| Evening’s milk.

YR B AR RN P 3,45 .| Morning's milk.
Nov. 13 | Fannie Disch, Monroe.... 5.1
Nov. 13 | John Nass, Oconto Falls...... 5.4
Nov, 14 | Charles Strahl, Soldiers Grove. 4.40
Nov. 18 | Abe Clark, Potosl........co0nvnss 1.20
Nov. 22 | Ben A. Doede, WeyBUWEEA..........covvvneenes 2.6
Nov. 24 | Robt. Scheidagger, Mt. Horeb. 4.1 Not standard.
Nov. 24 | Fred W. Fuss, Wittenberg...... 3.6 Free from added water.
Dee, H. P. Christ, Wausaukee, 0.16 ..| Skimmed milk.
Dec. 16 | Fannie Disch, Monroe... 4.9 5
DO I L M N, OB ..o aiaassin sk s deies iaos s anp L eRE 5.0

1920
U R T T T TR T SR S R o SRS N e ot 4.95
Jan. 9| C. J. Fokett, Reedsville.. 5.0 ...| Marked “No. 7.”
Jan. 9 [ C. J. Fokett, Reedsville.. 4.3 .| Marked “No, 15.”
R R N T T T e e A N R AP 3.4 Marked “No. 16.”
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A, T. Hassinger, Greenville.........cocisevsnissnosssssnsssssnesnnssee
A, T, Hassinger, Greenville...................
Waunakee Creamery Co., Waunakee.........
Parmers Creamery Co., Marshall............
Waunakee Creamery Co., Waunakee.........
Waunakee Creamery Co., Waunakee.......

ertin Rappel, Reedsville
A. F. Thiel, Reedsville..

Q. B Bulnr. Ladysm[th
W. A, Zelm, Tony.........
W. A, Zelm, TONY...ccouesrsnssrsssassnansss
Cedar Lake Cheese Co.,
Cedar Lake Cheese Co., West
Cedar Lake Cheese Co., West

Cedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
QOedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Qedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
QOedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Oedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Oedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Cedar Lake Cheese Co., West
Oedar Lake Cheese Co., West
Oedar Lake Cheese Co., West
Oedar Lake Cheese Co., West
QOedar Lake Cheese Co., West

Cedar Lake Cheese Oo:, West 1
Gednr Lake Cheese Co., West Bend..

Wisconsin Butter & Cheese Co,, EIKhOorn.........cooueesvvesscnsanins |
Wigconsin Butter & Cheese Co., Elkhorn.
O R P, FHIBERL. ....o0aicessoninissndbindsinssssisnsss

Mrs. Steffen, Elroy..............

00, KiTl, EOWHUDEE, . iviviveivnasvannssniosasissnsatinsnsssstonsys Vosmpuassnms

9958 52 n 00 50 5505 00 80 S 10 e 50,56 99 09 00 09 00 20 00 0 00 09 20 £ 85 801 0 S0 S 80 8058
SRASEE SR pRE g gRaRbaoobRkbay

Skimmed milk.
Whole milk.

o.o1| Markea “No. 1.”
...| Marked “No. 2.”

.+.| Dirty milk,

...| Marked “No. 41.”

...| Marked “No, 42.”

...| Marked “No. 1.”

...| Marked “No. 2.”

...| Marked “No. 3.
.| Marked “No. 4.”

Marked “No. 5."

Marked “No, 13.”
Marked “No. 14.”
Marked “No. 15.”
Marked “No. 17."
Marked “No. 18.”
Marked “No. 19.”
Marked “No. 23.”
Marked “No. 26.”
Marked “No. 6.”
Marked ‘No. 82.”
Marked ‘“No. 30,”
Marked ‘“No. 21.”
Marked “No. 24.”
Marked “No. 22."
Marked “No. 31.”
Marked “No. 28.”
T?ted for foreign fat. None

Marked “R. Boggle.”
Marked “A. Healy.”
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DAIRY PRODUCTS—Continued
Submitted Milks—Continued

Per eent Per cent Per cent
Date Submitted by Sp. G. milk total solids Remarks
fat solids not fat
April 1 | Martin Nissen, Curtiss, ... 3.4
April 5 | G. W. Messner, Stoughton. . 8.12 Oondensed milk.
April 5 | Henry Neumann, Humbird, i 2.9 ...| Marked “No. 1.”
April 5 | Henry Neumann, Humbird................ AR Tk it 2.95 .| Marked “No, 2.
April 9 | F. C. Mansfield Co Johnson Creek, ..ol R 1.0290 2.2 Marked “No. 13.”
April12 | F. ( Mansfield (‘.0.. Johnson Creek......... PR T 1.0279 2.7 Marked “No. 13.”
April12 | F, C. Mansfield Co., Johnson Creek......... L R P s 1.0280 2.6 Marked “No. 21.”
April 12 | F. €. Mansfleld Co., Johnson Oreek.........c....o.u... i 1.0294 2.7 Marked “No. 253.”
April 12 | F, Mansfield Co,, Johnson Creek........oe0v0vvuns 1.0296 8.2 Marked “No, 308."
April 14 | Dw Ight Dairy Co,, Wanderoos............... 2.9
April 15 | W. W. Kinsella, Baileys Harbor..... A AR PPN 3.7 Marked “No, 1 Red.”
April15 | W. W. Kinsﬂlln Baileys Harbor..... P SRR S 6.056 Marked “No. 8 Pegg¥
April 15  W. W, K‘inael!u Baileys Harbor..... PR e S S T 3.85 Marked “No. 4 Bob."
April15 | W, W. Kinsella, Baileys Harbor.......... LN e 3.8 Marked “No. 6 Crook.”
April15 | W. W. Kinsella, Baileys Harbor...................... 3.15 Marked “No. 7 Whity."”
April 156 | W, W. Kinsella, Baileys Harbor...... e SRR s 1 ST O 4,1 Marked “No. 9 From cans
after stirring well.”
Arril15 | E. P. Horn, Beaver Dam....... PN A 2.95 Marked “No. 15.” Not
standard.
April15 | E. P, Horn, Beaver DBI......coiviaeaisrnnrssnes VA AR AR T 1.0314 2.9 Marked “No. 16.” Not
standard.
April15 | E. . Horn, Beaver DARM.......ci:isesearsasiassa R A AT B e N 1.0314 2.8 Marked “No. 22, Not
standard.
APl L Tanile K, TrROsl AMPOTIN 5 v 500500 wimnin b sienion s sne i 5 e s easbnnns hosssdnndnsts 3.8 Sample marked “No. 2.
April 24 | Wiscongin Butter & Cheese Co., Flkhorn 0310 3.6
APl 88 | B, Ly DIttner, GEasnWBO0. i\t sisiinaihivessiiiaabraooenadiieiaied| i es . 3.5
May 1 | Joe Matysik, "Athens...... 3.6 Marked “No. 21.”
May 1 | Joe Matysik, Athens 3.25 Marked “No. 5.”
May 1 | Joe Matysik, Athens 3.2 Marked “No, 25,
May 1 | Joe Matysik, Athens 3.55 Marked “No. 19.”
May 1 | Joe Matysik, Athens 8.3 Marked “No. 26.”
May -1 | Joo MetyME, ALHenE......cc..ovvviicivunsansssisnriansssssnisssssi 3.9
May 1! Thorp Mere. Co., ’Ihorp.... ...... T T o T T e i S e T 1 2.45 Marked “No. 1.

96
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Thorp Mere. Co., ThOID.......o.ovvvn.. i e : Y 5 a6 Marked “No. 2.

May 1

May 1 Peter Hilgers, Waunakese.......... A

May 4 Af!nmzl Asgnland............. A s o (R N e Illegal milk.

May 4 bright, Milton Junection. ol Not watered.

May 5 J. A. Thiede, Bonduel............. Ma;ked “No 1 from month

May 5| J. A, Thiede, Bonduel.................. ¢ B SRR T ot TR S e, Mark “No 2 from this
morning.” Not watered.

May 10 | Joseph Schweitzer, Manitowoe. 3.0 PP ol [

May 12 | Peter Hilgers, Waunakee................ 8.2 11.76 8.29 Betlow standard in solids not
at.

May 14 | Wisconsin Butter & Cheese C0., EIKhOrD...uuvuviiiiviiansnaninnnnns 1.0298 3.6 11.92 8.82

May 19 | Con Gless, Green Bay................ & i b S T et R SRR R 4.2 AT L) T TR e i

June 2 | Ben Fralllnx, Burlng...c...ves T LS R el L S R [T 4 o K

June 2 | Ben Frailing, Suring............... SR TR OSSR RS B 3.2 R S

June 7 A. W. Albright, Milton Junctlon.................. ..... SRR Sl kT 3.4 \

June 13 | Emmit Allen, Avoca...... SLsmiany SRR AN A o o o (e weassassssanfsressarseess| Free from added water.

June 24 | Henry Austin, Verona.........,..... AN A58 0 e E AR 1.0823 I R e R 8.53 Below standard in fat.

June 24 | Henry Austin, Verona....... VGRS AV v dolaees A R o N 1.0813 T S S R ARET 8.30 Below standard in fat and
solids not fat,

June 26 | Con. Giese, Green Bay............ wohiac s R TRYTTE Y P ng S0 e ndna iy | st

June 26 | Amanda Haack, Ripon........... ..................... o L Ty e 3.8 vasannnesea|in

Ice Cream—Standard
Date Bought of or Submitted by ! Manufacturer or Jobber
010 : Hieise

July M. Tidyman, Raelne.,............ Ly L e sereenn | ML I'idyman, Racine.

July 9 Skaff & Hamra, Sheboygan............ Skaff & Hamra, Sheboygan,

July 14 | Hope Confectionery Co., Fond du Lac.. Hope Confectionery Co., Fond du Lac.

July 14 | Alex Pharris, Fond du Lae..... S dnaes Alex Pharrig, Fond du Lae.

July 15 | H. W. Clark, Suvperior........ 5 Ri('e' Lake Creamery Co., Rice Lake.

July 16 | O. Kaap, Green Bay...... . O. Kaap, Green Bay.

July 23 | ‘American Cafe, Baraboo... .| Caflish Confectionery, Barahoo.

July 31 | John Ebert, Butternut.... . John Ebert, Butternut.

July 31 | E. A, Gooeseh, Butternut...... -« E. A, Goesch, Butternut,

Aug. 4! O, J. Schwartz, SBpring Valley......ccoctveevinenee I A TS Creseent Creamery Co., Minneapolis, Minn.

M Jo paoday
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DAIRY PRODUCTS—Continued
Ice Cream—Standard—Continued i

Date Bought of or Submitted by Manufacturer or Jobber
Aug. 13 | P. Georgolan, Marfnette...........coovmmniireeiiinniiinniniiirenies ..| P. Georgolan, Marinette.
Aug. 14 | Frank Foulds, QeONtO0........cooiiiiuniiiraninnrnssanssssasisnnnss ..| Oconto Oreamery Co., Oconto.
Sept. 1 | K. H. Pagenkopf, WAaUBAU......coivemmmirieisiianinininniirnsses Kiefer Cold Storage, Wausau.
Sept. 1| H. «. Roemer, Merrill............... H. C. Roemer, Merrill,
Sept. 18 | Jos. Delsipee, Wausau........ Vivarunds iR Jos. Delgipee, Wausau.
Oct. 3| Mellen Produce Co., Mellen................. 4 Mellen Produce Co., Mellen.
Nov. 20 | Huot & Sullivan, Superior.......... i 5 Huot & Sullivan, Superior,
Nov. 20 | Russell Creamery Co., Superior.............coiiviianans .| Russell Creamery Co., Superior.
Nov. 21 | Olympia Candy Kitchen, Ashland........... LRI A e Olympia Candy Kitehen, Ashland,
Dec. 1 | Costoplos & Stamatakos, Eau Olaire............ccovivvens P Costoplos & Stamatakos, Eau Claire.
Dec. 8 | Suits Drug Store, Medford................coo0ins Suits Drug Store, Medford.
Dee. 8| Aug. J. E. Benn, Medford...........ooovievninnnns Aug. J. E. Benn, Medford.
1920
Jan. 8 [*Young & Boerner, La Crosse........ AR R A EAAE e SRy
Jan. 21 [*Mt. Horeb Cooperative Creamery Co., Mt. Horeb.
Mar. 1| W. H. Caflisch, Baraboo.......... W. H. Caflisch, Baraboo.
Mar. 1 | Betsy Ross Candy Shap, Baraboo.... Exeelsior Creamery Co., Baraboo.
Mar. 1 | John Zootis, Baraboo.......... John Zootis, Baraboo,
May 4 | R. E. Page, Packwaukee............ A. E. Baker, Endeavor.

* Submitted samples.

Ice Cream—Not Standard
Date Bought of or Submitted by Manufacturer or Jobber ‘Per cent fat
1019 i
July 38 | Stoughton News (o., SBtoughton.................oveeee A v.... Stoughton News Co., Stoughton................... 55 12.82
July 3 | Robson’s Confectionery Store, Stoughton...... R veessee..| Robson's Confectionery Store, Stoughton.. s 10,21
July 8 | Stoughton Pure Milk Co., Stoughton............. e AR Redp iy .| Stoughton Pure Milk Oo., Stoughton...... | 9.07
July 8! Quaker Shop, Racine............coovvnniiiineiinnans AT vessssss | Bonfeldt Ice Cream Co., Milwaukee..........coo0vues 13.29

86
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July
July

July

July
July

July
July
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug.
Aug,
Aug.

21

sonnnanen~~~SEEBERRRE

R. L. Bullock, Racine..
A. Mazurine, Racine,,.,
Geo. Mazurine, Racine......
Kradwell Drug Co., Racine
A. H. Kalitt, Sheboygan,
A. H. Kalitt, Sheboygan.
Chas, Skaff, Sheboygan..
Nie. Elevs, Fond du Lac.....
Russell Creamery Co., Superior,............... S A e e e e may sy &
E. C. Krogstad, Superior,..... .
Elmer Hanson, Superior..........

Ak CUIFR BEOTE, “POBEMER. v+ i1 iovinvenins sinsasiiie, fins et
A. MeWhirter, Green Bay....
0 MY, DO BTt
A. McWhirter, ‘Green Bay............ AN St s R
Kinse's Confectionery Store, Madison................... R R
Ega Claire Creamery Co., Eau Claire...... ... ... 0
Uecke Dairy Co., Eau Claire..... VR b A I e s s
TN OREIRON, - BRHOIRIPHC vt eiva i os i i s R
Arcadia Candy Co., Chippewa Falls...,...... .. 07w
Ideal Restaurant. Chippewa Falls.......... by
J. A. Mitehell, Chippewa Falls
G. A, Benediet, Eau Claire.......
H. L. Harrigan, Eau Claire..
Luckey Pharmacy, Madison
Coleman Creamery, Ashland. ..
Dhooge Creamery Co., Ashland...
Ashland Candy Kitehen, Ashland.
Boulden Pure Milk Co., Burlington,
8. M. Bernardy Co., Burlington.
J. G. Rose, Burlington.......
F. W. Waterbury, Ashland.
Geo. A, Gerrits Drug Co., O
H. H. Morgan, Rice Lake......,
Park Falls Creamery, Park Falls..
G. 0. Gustafson, Riee Lake......
Palace of Sweets, Fan Claire
Fred Bolier, Baldwin............... %
Hudson Creamery Co., Hudson..........
River Falls Creamery Co., River Falls..
Geo. Harrison, New Richmond.,..,....
Sehmidt Bros., Elkhorn.........
F. A. Borners, Hudson.......... "
W. E. Renfrow, New Richmond... s
B UL ORRDERION, TIAT BRI oo ooy it 5dbe b i

R. L, Bullock, Racine.......
A. Mazurine, Racine,........
Geo. Mazurine, Racine. .. ...

Racine Pure Milk Co., Racine.............

A. H. Kalitt, Sheboygan....

Sheboygan Dairy Produets Co., Sheboygan
Purity Ice Cream Co., Plymouth...........
Sessions lee Cream Co., Fond du Iae....:
Russell Creamery Co., Superior........ ;
Duluth Creamery & Produce Co., Dulut

Ruesell Creamery Co., Super|

Puritan Ice Cream Co., Portage
Green Bay Dairy & Ice Cream Co
Arctic Ice Cream Co., Green Ba
Modern Dairy Co., Green Bay
Mansfield Caughey Co., Madiso!
Eau Claire Creamery Co., Eau Ol

Uecke Dairy Co., Fau Claire

Uecke Dairy Co., Eau Claire.
Arcadia Candy Co., Chippewa

Model Dairy Co., Chippewa

J. A, Mitchell, Chippewa Falls. ..,

G. A. Benediet, Eau Claire. .

Eau Claire Creamery Co., Eau Olaire
Zilisech Pure Milk Co., Madison. ......

Coleman Creamery, Ashland
Dhooge Creamery (Co., Ashla

Ashland Candy Kitchen, Ashland..................... "
Boulden Pure Milk Co., Burlington..................

Chas. Barber, Silver Lake..
J. G. Rose, Burlington..... s

Bridgeman & Russell, Duluth, Minn.................... e
Cedarburg Creamery, Oedarburg......................ooooiis
Rice Lake Creamery Co., Rics Lake.................. e

G BV LRI, PEPE PRIIE. i ety e s bt

G. 0. Gustafson, Ries Lake.

Ives Ice Cream Co., St. Paul, MINn..................ccovvns
Hudson Creamery Co., HUABON. ..v.vuunnrernnnnnrisornnnn
River Falls Creamery Co., River Falls.............
Geo. Harrison, New Richmond....... SN R s 3 A b
Wisconsin Butter & Cheese Co., Elkhorn..........
Crescont Creamery Co., Minneapolis, Minn..

Van Der Bie, St. Paul, Minn
H. C. Casperson, Deer Park

jor, .

5
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DAIRY PRODUCTS—Continued
Ice Cream—Not Standard—Continued

Date Bought of or Submitted by Manufacturer or Jobber Per cent fat
| .
Aug. 6 | Geo. E. Heist, Glenwood City....... P R | Ives Iee Cream Co., Minneapolis, MInn.........c.ooooiiiiiiiannns 11.06
Aug. 13 | Jas, Missos, Marinette.......... A ciiees| Jas. Missog, Marinette.......... AR e R i 12.17
Aug, 13 | J. 8. Cooley, Marinette... | 1. 8. Cooley, Marinette.......... Y e e 9.00
Aug. 13 | Jas. Missos, Marinette.... F. . Mansfleld Co., Johnson Creek...... S sis 7.84
Aug. 13 | A. E. Fabry, Marinette .| A, E. Fabry, Marinette.......c...ccoiurevniininsiieraniiciccnnnans 8.07
Aug. 13 | G. Plog, Marinette.......... ..| Jos. Gosling, Marinotte............ccoenvaeenss 8,98
Aug. 14 | Van Wyk Bros., Appleton............coooieens . vvvves.| Van Wyk Bros., Appleton............. 11.68
Aug. 14 | Ches. Nagreen, Appleton................ Chas. Nagreen, Appleton..........cooveeas 10.48
Aug. 21 | Rhyner Bros.,, Wausau........oooovveenis Rhyner Bros., Wausau...... = 3 11.69
Aug. 21 | Peter Rouman, Rhinelander... Peter Rouman, Rhinelander.. ¥ 12.90
Aug. 21 | A, E. Fluegel, Wausau........... ST FE B i ek A. 0. Fluegel, Wausau..... R P e 7.59
Aug. 21 | Rhinelander Creamery & Produce Co., Rhinelander...... Rhinelander Creamery & Produce Co., Rh i 9.39
Aug. 22 | Harry Quackenbusch, ADIRO. s ecrarirnsaass 3 Harry Quackenbusch, Antigo............coveiiveninnns e T ¥ 12.86
Aug. 22 | Bakery, Lunch & Dairy, Marshfield.. . Ralvh J. Baker, Marshfield T.44
Aug. 22 | J. H. MeCrillis, Marshfield......... J. H. MecCrillis, Marshfield..........ccoovnnvneenns ubies 10.43
Aug. 26 | Gibson Ice Cream Co., La Cross Gibson lee Cream Co., La Crosse........ccoceenmveeenss 10.36
Aug. 26 | Doerflinger Store, La Crosge....... . Gibgon Ice Cream Co., La Crosse... ansman b I 9.12
Aug. 26 | Tri-State lee Cream Corp., La Cross .| Tri-State Tee Cream Co,, La Crosse o R AR % . 8.72
Aug. 26 | Tri-State Tee Cream Corp., La Crosse.. vvvees| Tri-State Tee Cream Co., La Crosse........ ; ’ 5.83
Aug. 28 | R J. Karnath, Fountain OMF . ccvnsscesssnssinsiesssssssnnnraninsas ..| Sehmitt's Iee Cream & Butter Co., Winona ¥ PEI g
Aug. 20 | Model Dairy Co., Chippewa Falls.........coociiiininniananrn Model Dairy Co., Chippewa Falls..... i 18.21
Sept. 1 | Gruett Drug Co., Merrill.......... AR | P e Luick Iee Cream Co., Milwaukee.. 12.26
Sept. 1 | Oscar Gagnon, || R e R versseesss| Plautz Creamery Co., Merrill.... Pty 12,08
Sept. 1 | Chas. F. Seidel, MOPTTIl. .o ovnscoanvavsesssssinsasnsasssannsbonse A .| Chag. F. Seidel, Merrill.......... ARy 13.18
Sept. 15 | B, Marsh, La Valle.... Central Wisconsin Creamery Co. 10.29
Sept. 17 | Kenogha Ice Cream Co., Kenosha Iee Cream Co., Kenosha.. 8.34
Sept. 18 | Vaugalis & Becos, Wausau .| Vaugalis & Becos, Wausau...... 11.41
Rept. 26 | G. Pappas. La OFOS8R.........ccoiiiaiiiiiiirnnniirasiees viiesssseess| G. Pappas, La Crogse....... 9.62
Sept. 27 | Young & Boerner, La Crosse e iiivivess.| Young & Boerner, La Crosse. 9.93
Sept. 30 | Barney Droock. Riee LaKe...........oocoiiiiaiirmnniiens Rl id v.....| Barney Droock, Rice Lake... 10.19
Oct. 2| G, H. Flygt, Park Falls.. " vesrre.| G. H, Flygt, Park Falls... iR 10.12
Oct. & | Graer Farand, Lancaster... ..| W. M, Peacock, Fennimor A 12.40
Oct. 9| A. C. Mooney, Ladysmith............oooiiiiiiiiiiiminnnniacien ... A. 0. Mooney, Ladysmith........ CRmse 8.86
Oct. © | Mouzakey Bros., Ladysmith.............cco0eeen et ey PR Bridgeman & Russell, Duluth, Minn...............o. Ld bR aebes 10.80

Mouzakey Bros., Ladysmith..............

001
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May 5
June 2
June 2
June 2
June 8
June 21
June 21

June 22

N. O. Nelson, Westby

Peshtigo Dairy Co.,

Elmer Peters, Mineral Point.
Hoffman's Rcstuuunt Lancaster.....
L. Stevengon, Mndison..........

Iaek: Clgar Btore, POrtago.........sessiveissnsersnssaisisnsossissne
*W. P, Hyland, Ashland.
*W. P. Hyland, Ashland.
*W. P, Hyland, Ashland.
*W. P. Hyland, Ashland.
*W. P. Hyland, Ashland...

Shaheen & Markus, La T RS e R
F. M. Mull, La Orosge.......c..oevunees
Theo, Bhororez, LAAFEMILN. ......ccuvreeeveeessnsnsssssssessaessssees
F A. Graham, Buperfor..........covieneenennnnes RPN E R SaNsins Ry
O. B. Gesell, La Orosse...............
Roth’s Cigar Store, La Crosse......
Gus Pappas, La Orosse.........
Young & Boerner, La Crosse.......
F. W. Waterberry, Ashland............
LWL T T . T R R e
A. O. Mooney, Ladysmith.
Louis Nelson, Hawking,...........c..o0e

T T T TP T T TP

Fesrrsssisrasesssasaraataann

F. 8. R.ogera, MBGHBOR. . cvvs 55000 0ns
Ray Rifenberg, Waupun....... %

Tdeal Restaurant, R.eedabur
“Eau Claire Creamery Co., Eau Olaire. .
Ewald Krueger, Montello.......
Walsh Sweet Shop Montello. ... S
Kanter & Goodfellow, Marinette..................
James Missos, Marinette
J. 8. Cooley, Marinette
P. 0. Day, Eau Claire...
R. H. Abell, Portage....
Pig'n Whistle Ice Cream Parlor,

Marinette....

Portage...........

Puritan Ice Crelm Co., Portnze.......

Gibson Iee Cre
Tri-State Iee Cream Corp., La Cro
Gibgon Ice Cream Co., Ln OroBse.........-

Lathrop-Kemps Iee Oream Co., ulnneapoli:. ‘Minn

Fred A. Graham, Superior...... A

1'ri-State Ice Cream Corp., La Crosse. i
Gibgon Iee Cream Co., La Crosse.......coocevvnnns
Gus Pappas, La Crosse....... e IR S
Young & Boerner, La Crosse.......
Bridgeman & Russell Duluth, MInD......csmeesese
G. A. Benedict, I'au 'Oaire..... T R e R T
A. C. Mooney, Ladysmith.........coiivievninsees
Rhinelander Creamery & Produce Cn ROInEIAnder. ... ...... ‘
Hoﬂ'mnns Rentnurant Luncaster..............................
Kennedy Dairy Co., Madison. ..... BWE e e SN SRR ke e
F. 8. Rogers, T P e e R
Ray Rifenberg, Waupun...., RETTE ar e
Central Wisconsin Oream°ry Co., R«eedshurg
Fwald Krueger. Montello............ Al vy PR, PR R
Luick Ice Cream Co., T R e
Peshtigo Dairy Co., Marlnette
James Missos, Marinette............. seane ST SR
J. 8. Cooley, Marinette,..........ccocoiiinienrnanns
Eau Claire Creamery Co., Eau Olalre. .ouverneeenrenns
Puritan Iee Cream Co., Portage.......... e T T ey
Effinger Iee Cream antory, Baraboo.......... A e
Peshtigo Dairy Co., Marinette...... NG

=E§=m555F§=Sou==§§m
BRUEIRGIBRIIS2ZIER2Y

* Submitted samples.
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DRIED FRUITS

Date Kind Bought of Manufacturer or Jobber Remarks
1919
DR X | BAMIDE ivscivinarganiasiiinesnnnis Bur Groeery Co., Green Bay....... REed-Murdock Qo., Chicago, IN..... Contains sulphur dioxide.
Dec. 12 | Evaporated Apples ............ A, G, Koch, Kewaskum............. A, G. Koch, Kewnuku ............. Found to contain 8.50% of mois-
ture.
1920
Tt L BRI o oiieessnsniviisnevensaiins Nomseny Bron,. B NN oeova | o culbh td ke sippen porianylsvinns sokanns Contains sulphur dioxide.
Feb. 27 | Dried Peaches .........cc.covnuet Grieling-Innes Co., Green Bay...... Cli‘liforn‘l:? anckInc Co., San Fran-| Contains sulphur dioxide.
cisco, Cal. -
Feb. 27 | Dried Peaches .........covvvvnnns Grieling-Innes Co., Green Bay...... CuilltornLl ane](Ing Co., San Fran-| Contains sulphur dioxide.
cisco
Feb. 27 | Dried Peacher ......cocovvenvnnns Grieling-Innes Co., Green Bay...... (}niliforn‘l-"‘na Packing Co., San Fran-| Contains sulphur dioxide.
cisco
Wb, 87 | ApRIcots ........iicianinneiinanis Grieling-Innes Co., Green Bay...... Cnilitorng Il’nclnng Co., San Fran-| Contains sulphur dioxide.
cisco, Ca
April 20 | Dried Appleg ........ccvvvviinene Bur Grocery Co., Green Bay....... Reid Murdoeh Co., Chicago, Ill.. Contains sulphur dioxide.
LARD
Date Bought of or Submitted by Remarks
1019
July 28 |[*Peoples Cash Market, Spring Green.............coeevevvmnssrrnnnisn Free from adulteration.
Sept. 26 |*H. C. Purdy, Sprlng Green ... | Free from adulteration.
Dee. 9 | Wenzel & Just, Medford Free from adulteration.
Dec. 9 | Wenzel & Just. Medford. . v Free from adulteration.
Dec. 9 | Louis Carsten, Medford........... Free from adulteration.
Dee. 11 | Gessert Bros., RID Lake......cconveernrrsrsornosssnnrnrssnsrne Free from adulteration.
Dec. 11 | Rich Schneider, Dorchester....... Free from adulteration.
Dec. 12 | Thos, Leach, Greenwood............ ... | Free from adulteration.
DO 15 L Oorhal B, NEE TR i v e e e s e e e e Free from adulteration.

G0t
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Jos. Placek, Eau Claire.........
C. D. Duffenbach, Eau Claire.,
A. F, Swahn & Sons, Eau Olaire.....
Drummond Market, Eau Claire.....
M, J. Maloney, Arcadia,......
0. T. Liebakken, Whitehall.
Paul Skroech, Independence...
Schausberg & Rank, Taylor
Fred Kleiner, Eau Claire...
D. M. Marcon, Mondovi..

A. A, Kackman, Elk Mound........ AN PR N TS
L, Sehneider, Menomonie....... A
CO. G. Tilleson, Menomonie.....
A, L. Inenfeldt, Menomonie.
John Qasey & Son, Knapp.
*Lena Rouiller, Medford...
A. Wenzel, Marshfield......
A. B. Simonis, Marshfield..
The Pulnce Meat Market, Marshﬂeld A 34
*Mrs. W. A. Abbott, BERDIY.....cvsicreirrssrosiansss Bl bR AR

Free
Free
Free
Free
Free
Free
Free
Free
Free
Free

Free
Free

from
from
from
from
from
from
from
from
from
from

from
from

Found to

Free
Free
Free
Free
Free
Free
Free

from
from
from
from
from
from
from

adulteration.
adulteration.
adulteration.
adulteration.
adulteration.
adulteration.
adulteration.
adulteration.
adulteration.
adulteration.

adulteration.
adulteration.

be ndulterated with a foreign fat.

adulteration.
adulteration.
adulteration.
adulteration.
adulteration.
adulteration.
adulteration,

* Submitted samples.

LINSEED OILS

Submitted by

Remarks

Moers-Brandon Co., Racine..............coievune
L. G. Kellogg, Ripon.........
G. A, Johnson, Brantwood.. o -
Conrad G. Wiesler, Loganville...........c.oiiieiiiiimiiiiniiiiecsines

Mrs. Frank Dyke, Spring Green...........c.oo00e SRR T WL A
Dornnie Devaney, Markesan..... charii o
Green Bay Hardware Co., Green Bay.
Green Bay Hardware Co.. Green Bay
Math Koenig, Fond du Lac.......... 5
A. Schneider, Oshkosh.......

John Erickson, Waupaca, .
Ed. Krey, Ableman ok
Ed, Krey, Ableman.......... A R A S T s

No adulteration found,
No adulteration found.
No adulteration found.
Contains mineral oil.

No adulteration found.
No adulteration found.
No adulteration found.
No adulteration found.
No adulteration found.

Found to be adulterated with a foreign oil.
Found to be badly adulterated with a mineral oil.

Found to be free from adulteration.
Found to be free from adulteration.

'
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FLAVORING EXTRACTS

Date Kind Bought of Manufaeturer or Jobber Remarks

1919
Aug. 27 | Extract of peppermint.......... Wenzel Lapitz, La Crosse........... Frommers Chem. Co., La Cross... Not standard.
Aug. 27 | Lemon extract........ R Eyamss e Wenzel Lapitz, La Crosse........... Frommers Chem. Co., La Cross... Not standard.

1920
Jan. 3| Lemon extract.........cccovuivnes Helwig Dept. Store, Mondovi...... Dr. Godman, Sparta.......cov0ee e Standard.
Jan. 3| Vanilla flavoring................. Helwig Dept. Store, Mondovi...... Dr. Godman, Sparta................ Artificially colored.  Adulterated.

Misbranded Free from adultera-
on.
Feb. 4| Pure vanilla...........oo00vvnsnns L. M. Burt, Brookl¥n.....ci.cieauvns Emboy Products Co., Chicago...., Not standard. Contains no vanilla
extract., Adulterated.
Feb. 6 | Imitation vanilla flavor......... A. 8. Holmes, Baldwin...,.......... The Widlar Co., Toledo, Ohio..... Adulterated. Not a vanilla extract,
Feb. 9 | Vanilla extract........... «ovs| Dodge & Davis, Sparta........ ...| Frommer Chem. Co.. La Crosse...| Adulterated. Not a vanilla extraect.
Feb. 11 | Vanilla extract..... B. A. Zimmerman, Norwalk... Codman Ext. & Med. Co., Sparta. | Adulterated. Not a vanilla extraet.
Feb. 11 | Vanilla extract... Ginsky Bros., La Crosge....... Frommer Chem. Co., La Crosse...| Adulterated. Not a lemon extract.
Feb. 11 | Lemon extract... ...| Ginsky Bros., La Crosse....... +..| Frommer Chem. Co., La Crosse...| Contains large amount of ecou-
June 23 | Vanilla extraet................... Herman Mack, Madison............ marin. Not a vanilla extract.
DRUGS
Miscellaneous Drugs—Submitted
Date Sample of Submitted by Remarks

1919
Nov. 10 | Potassium Todide
1920

Jan.

2 | Mereury salve.............. Shaunsasasanses

E. Forsthel, Milwaukee

Miss Dympna Norrie, Genesee

Found to be a saturated solution of potassicm

fodide.

No adulteration found.
Found to contain 3.3% yellow mercurie iodide,
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Buckwheat Flour—Submitted

Date Submitted by Remarks
1019
loboe J. H. Tichenor, Cataraect.......... sesssasaassnanancnsssessssassnessss| NO fOrelgn flour tound.
Jan. 16 | Mrs. Henry Brigham, Madison............ccoveune No foreign flour found.
Jan. 20 | Geo. H. Bodah, Shiocton.... No foreign flour found.
Feb. 16 | V. T. Siwert, Nekoosa...... g .| No foreign flour found.
April 5| Ellery Lee, Grand Rapids...... NP P No foreign flour found.
FLOUR
Date Bought of or submitted by Remarks
1919
July 3| *Albert Koch, Butternut...........ovvviueensniinnnas vessisseinsiaess s No adulteration found.
July 8 | *Mrs. Robt. Klinker, New LISDON........ccevtvvanassnenssrnnceanessss| No adulteration fornd.
July 3| *Mrs. R. Williams, Omro......... vvreseses| No adulteration found.
July 28 | *Lars T. Bensen, Elroy........ No adulteration found.
Aug. 20 | *Lou Ganttner, Kaukauna.... teisssssesnssss.| Rye flour. No adulterants found.
Sept, 80 | E. Carroll, Monroe........... T .+.. | Found to contain numerous worms and some bugs.
Dee, 30 | *G. D. Gannon, Glenbeulah.... tasssssnasssasessssnssrss| NO adulteration found.
1920
Jan, 2 | *Mrs. W. G. Pitman, Madison......... AP AR HPEAR No adulteration found.
Jan, 2 | *Mrs. W. G. Pitman, Madison.. No adulteration found.
Jan. 20 | *B. .J. Ackermann, ﬁlllwnukee... ....... Artificially bleached.
Feb. 4 | *J. L. Plunkett, Warrens........ No adulteration found.
Feb, 16 | *Prof. E. D. Miner, New Glarus No adulteration found.
Feb. 22 | John Feldt, Monroe... No adulteration found.
Mar. 18 | *H. G. Borchers, Rib Lake,. ..+ Grahahm flour. Tested for adulterants, None found.
April 1 | *T, J. Hillman, Spooner....... No adulteration fornd.

* Submitted samples.
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FOOD PRESERVATIVES

Date Kind Bought of Manufacturer or Jobber Remarks
Jdloyw 1| Preservo.....cicovennvanes H. Vetter, Marathon...........co0e0 Preservo Mfg. Co., Gl;llon, Ohio..| Found to be a mixture of sulphur and
July 16 | Preservative ............. H. Nelu-lx?g & Son, Fond du lac. | W. J. Stange, Chicago, Ill.......... s‘:g&l:?:l}:%:_“ strong evidence of belng
Aug 1 | Preservative ........... Baum Specialty Co., Milwackee....| Downey Turmgurst Co., Chicago,

' L, siccivsirsnnsssissansinneanaen i Found to contain sulphites,
B ¥
MEAT PRODUCTS

Date Kind Bought of Remarks
Jullgs}ozs BOIOENA 1ccvsasssioananssrnosssssassasnns The Sanitary Market, Eau Claire Found to be savsage with cereal, sold as and for
July 28 | BOIOEDMA .....coveeecccasssnansannnssisnas The Sanitary Market, Eau Claire ﬁﬂ:ﬁ'ﬁ be sausage with cereal, sold as and for
July 28 | BOIOBNA ....vuvevsssscsssssansannannnnnes A. J. Kitzman, Eau Claire......cccoivvvniiraniinn, F;::ﬁ.to be sausage with cereal, sold as and for
July 23 | Hamburger savsage.....................| The Sanitary Market, Eau Claire................00 F;;E:?f; be satvsage with cereal, sold as and for
Dee. 29 | Chopped meat......ooveveviniiiiiiinanas Jos. Smith, MIIWAUKee........c.ooviveanvinsranecaies T::tg:i for chemical preservatives, none found.
Mln?zﬁ BOWBIE coccasiisisssnobsssssnsnnnbsvrsn Geo. Luick, Little Chute........ccovcaviiiinnirensss Found to be savsage with cereal, sold as and for
Mar. 25 | WIeDEIB. «.vvccevseiiiisnassinnansiasnsanes Geo. Luick, Little Chute..........coovivmiiennanss Pc!p:::l.to be wieners with cereal, sold as and for
May 1| BOIOBDA .-ccicevniosivasssrsrnnsrnnnansan Reimer Bros., Green Bay¥........cveenrsnnrasrnenss No“;’d:fterntlon found,
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Submitted Meat Products

Date Submitted for Submitted by Remarks
19019
NOw BT BEUERES sy cossinnssiisansonsinasssiibsgy Fred V. Heineman, Appleton..........cocvvinuiannes Examination showed sausage to be sour.
1920
Mar. 15 Meat 5 TG ivsonaiinensnninonsndvaninasas Mrs. Wm. Keel, JUDEAU. .....cvunuirrrnnsosennrnes Found to be free from coppe
Y B D MERRE - eisinnevmasnsibarsodiagrassisaransioy Miss Mary Evans, Barneveld..........c...ovvuiii Found to be free from bacllul botulinus.
MISCELLANEOUS PRODUCTS
Date Bought for Bought of Manufacturer or Jobber B.elt.uarku
1919
July 7 | Sweet oil H. F. Radke, Merrill..............., Aretie Mfg. Co., Grand Rapids,
T Sample found to be cotton seed oil.
July ¢ | Sa-Van-Eg H. C. Prange 2., Sheboygan..... The Nacma Co., Chicago, Il......| Not standard. Misbranded.
July 14 | Olive 0il M, M. Sher, SBuperfor........coveuuss Eimon Mere, Co., Superior.......... Found to be free from adulteration.
July 31 | Evaporated milk Waukegan Tea Co., Racine......... Union Condensed Milk Co., Chi-
R0 v igansians s busas s sbs by Not standard. Below standard in fat.
Avg. % | Glycerine, Wenzel Lopitz, La Crosse.......... Frommes Chemical, La Crosse.. Not standard.
Aug. 26 | Whey crea Eaton Center Coop. Ch. F., Wau-
BREI o oovevononnssnssssnnnssssrasssns|sssunssssvsssonssonnnsesanasannnad weeees | 51% fat.
Aug. 26 | EggDip .....oovvininnnn Jos. E. Graf, La Orosse............ Miller Produce Co., Chicago, Ill...| Found to be commercial sodium chloride
Sept. 2 | Sure Whip (Whipped (common salt)
Cream preservative)...| Geo. Elsu, Grocer, Beaver Dam....| Fconomy Pure Products Co., New
York, Bk HE RN s e s N b Found to contain caleium sucrate.
Oct. 7 | Lemon Pie Filling. | 0. B, Wick, Catawba........covuess Chas. E. Worby. Shawano......... Found to be free from adulteration.
Oct. 14 | Ex-Zact............ Chas. Sippe, Wausau............... Sunbeam Pro. Co., Milwaukee...... A%E:mmeh Artificially colored,
randed.
Dec. 6 [ Pure Olive Oil, Rigas & Thanos, Milwaukee....... Nasiacos Tmporting Co., Chicago..| Found to be free from adulteration.
Dee. 22 | Olive Oil..... Gaberas & Harris, Milwaukee...... Greek Prod. Imp. Co., Chicago....| No adulteration found.
Dec. 30 | Pilechard. .. Dahl & Mathison, Strum........... . Nootka Packing Co., Columbia...| No adulteration found.
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MISCELLANEOUS PRODUCTS—Continued

Date Bought for Bought of Manufacturer or Jobber Remarks
1920
Jan. 2 | Fresh Eggs.........ccc0ns Frank Bros., MadiSon......eeeeeees]ersessiiiniisrirraniseiiiraitinnaninnes Found to be fresh eggs.
Jan. 8| Fruit Nectar | Iola Coop. Mere, Co., Iola......... Sunbeam Prod. Co., Milwaukee.... Not a fruit nectar.
Jan. 80 | Olive Ofl.cccocveesvironres Geoing & Gaarden, Spring Valley.| Griggs Cooper & Oo., St. Paul, :
L v MDD, oasrisgepnssensesisssisessgony Found to be free from adulteration.
Jan. 30 | Post's Eggo-Like......... Geoing & Gaarden, Spring Valley.| Post's Eggo-Like Mfg. Co., Des
Moines, IB. :i.ciicesscacessarcsnas Misbranded. Fraudulent. Contains false
and misleading statements.
Feb. 8 0. D. Campbell, E. Ellsworth...... John H. Leslie Co., Chicago........| Adulterated. Soaked peas sold for canned
Feb. 26 A. H. Glisezanski, Amherst Junc- peas.
T Frazier Packing Co., Ellwood, Ind.| Found to be free from benzoate of soda.
Feb. 27 Grieling Innes Co., G ....| Gloucester Fish Co., Chicago...... sample found to be unfit for food. Furth-
- er :smg%ad showed that part of lot was
fit for .
Mar. 9 | Eggrowhite M. COarpenter Baking Co., Mil| International Co., Baltimore, Md.| Misbranded. Found to contain saponin.
Wilson & Co., WAUBAU.......cvuu Found to be flavored with benzaldehyde.
Mar. 18 | Artificial cherries Also contains bengoic acid.
May 14 | Buttermilk .. Waterville Coop. Or¥. C0...cuavenes|reresiirsiiiiiiiiniasnneissiies 45% fat.
June 17 | Fruit extract....... Masher & Skeel, Antigo............ Milo Products Co., Sheboygan.... Adultel;?ited. Not a fruit juice. Artificially
colored.

OLEOMARGARINE
Date Bought of y Manufacturer or Jobber Remarks
1919
De:fizom H. 0. Sather & Sons, Blair............... Kellogg Produets 0., Buffalo....covovviiiiiianies Found to contain sodium benzoate.
Jan. 30 | Olat Larson, Blue River........c...vuuuus Downey Farrell Co., Chicago, Illinois............. Found to contain benzoate of soda.

Mar. 16 | Wm. Rubin, Fennimore.................. Downey Farrell Co., Chicago, Illinois............. Found to contain benzoate of soda.

80T
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OLIVES

Tested for Presence of Bacilus Botulinus Poisoning
Date Bought of or Submitted by Brand Remarks
1019
Dec. 1 | Chippewa Valley Mere. Co., Chippewa d
PRl ...coonniirnansarssansnasssrnnsannans California Ripe Olives........ccooiivieiinicnniianin Free from bacilus botulinus.
1020
Feb. *City Clerk, Fond du Lac.... Curtiss Ripe OlVeS........coviviriserisaiiisnininnans Free from bacilus botulinus.
California Ripe Olives........ .. | Free from bacilus botulinus.

La Cro
Huntley Bros., Neillsville....
*State Board of Health, Rhinela

23
Mar. 38| *J. J. Hogan, Ine.,
3
3 e :
Mar. 24 | *Eau Olaire Grocer Co., Eau Olaire....

Olives

Curtiss Ripe Olives...

Free from bacilus botulinus.
Free from bacilus botulinus.
Free from bacilus hotulinus.

* Submitted samples.

SACCHARINE PRODUCTS

Honey
Date Submitted by ﬁmlrks
1M
Nov. 19 | Elmer Viach, KeWAUNEE, .....cccivsnssrressssnanssnnnsssnsessssnassane Found to be free from adulteration.
1920

Mar. 10 | Dr, G. E. Armstrong, Pound

April 1 | R. L. Siebecker, Madison........ccovvienes

Found to be free from adulteration.
Found to be free from adulteration.

) poog puv fiung uisuoosiy Jo joday

“AIUOISSIUMUUO

60T



Maple Syrup—Standard

Date Submitted by
1919
Aug. 25 | L. H. Mohr, Muscoda.
1920
Feb. 22 | E. H. Derr, La Crosse.
April 21 | Arthur C, Dahms, Chelsea.
April 25 | Mrs. H. E. Carking, Fond du Lae.
Maple Syrup—Not Standard
Date Bought of or Submitted by
1919
July 14 | Chas. Harris, Superior.
1920
Mar. 23 [*Miss Rena M. Adams, Knapp.
Mar. 23 [*Mise Rena M, Adams, Knapp.

* Submitted samples.

01T
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Sugar—Submitted

Date Submitted by Remarks
1919 .
Sept. 10 | A. J. Snyder, Waukesha............oceseeniessesesenesees [ Not standard. Contains no eane sugar. Found to be dextrose or ‘‘brewers sugar.’
Oct. 7| Carl Stedman, ODCATIO.......ovvvavrececairsiinsnsancas Not standard—adulterated.
Dec. 28 | Erwin Bettinger, South Milwatkee..........c.ccoiovine..| Found to be a mixture of sugar and finely ground white corn meal.
1920
Jan. 20 | Mrs. David Crichton, Lancaster............cecconesnsinen Standard.
Feb. 11 | Knudgon & Larson, Kilbourn, ..........ccociiiiaainneanes Found to be a mixture of white and colored sugar.
April 23 | Wm. Brunschmid, Jump River.........c.ooiiiiiniiieees Suspected of containing corn starch—none found.
April 24 | Dr. B. E. Reynolds, Lone ROCK.......ccoovvaniiaiianins Found to be free from adulteration with corn sugar or starch.
May 24 | Mrs. O. D. Brandenberg, Madison.......... «coooveeiines Tound to contain sulphur dioxide.
June 1| Mrs. E. G. Day, Antigo......ccooavvniinnininiiniinnnnnsees Found to contain corn starch.
June 4 | Harry Klueter, Madison...........coooiiiiiiannimnaiiaaen. Found to be free from sulphites.
June 4 | Harry Klueter, MadiSon. .. ......ccvvuviiiiinnninsnernnnnns Found to be free from sulphites.
June 4 | Harry Klueter, Madison........... Found to be free from sulphites.
June 4 | Harry Klueter, MadiSon.......covvveemnrmeciisininsinnnens Found to be free from sulphites.
June 4 | Harry Klueter, Madison........cccovuiiiiiannnicnniaiennns Found to be free from sulphites,
June 4 | Harry Klueter, Madison........... Found to be free from sulphites.
June 4 | Harry Klueter, Madison.........cc commuinmriniinininnnnes Found to be free from sulphites.
June 4 | Harry Klueter, MadiSOn.......covoveersiraisiiransnnnecss Found to be free from sulphites.
June 22 | E. Babeock, Madison.... B L LR TR TR P Found to be free from sulphites.
June 22 | E. Babcock, MadiSOn........oveoinimiiirmnransnesinssssies Found to be free from sulphites.
June 22 | E. Babeoek, Madison,......c.ocoiiiviiiniriiaiiiniiiinin Found to be free from sulphites.
June 22 | E. Babcock, MadiSOn. .....cccoiimremimimiiiiiiiinninnaains Found to be free from sulphites.
June 22 | E. Babcock, MadiSOn.......coouieee seviinnnnnine sivnnaies Found to be free from sulphites.
June E. Babeock, MAdISON. .....ovvveiimanssnnnnsgrrnssinnsions to be free from sulphites,
June 22 | C, Gamma, Rock Elm...... to be commercially pure sugar.
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SUBMITTED MISCELLANEOUS PRODUCTS

Date Kind Submitted by Remarks
1919

TRIE N ORI vias s viiitinnsnin s b s s s o i O, . BAford, "QO0RE0. v vvvi i shay Sons sonnetissinsy Found to contain ferric oxide, silicates of alumi-
num, magnesium acie, possible caleium. A
bacterial growth cremathrox.

AR B TINRB Bl icoiivsvssiinssincivenoonsnanins Moers-Brandon Co., Raeine..........c..covovvenvness No adulteration found. :

¥R T T e veeeseress| O, Lathrom, Gresham.......... Found to be iron pyrites.

Aug. 17 | Whole Egg Powder, L. J. Ellinger, Chippewa Falls Badly adulterated with corn starch.

TR R T N RN e e Chas, Bilge, Wheeler........coeevsssecrasransarsnnns l"ou]:ld to be a mixture of white lead and zine
white.

Bopt. 17 | BUgar DeBb....osesnorrosncosssrsansescives E. N. Bunbaker, Co. Agent, Washburn Co........ Bubs;r bg%z found to contain 18.8% sugar. Field

t 4. sugar.

s g e T R S e R A e PRl John Graham Drug Co., Portage..........cooovee Qualitative tests show sample is composed of
iodine and methol without an ointment base.

Nov. 11 Edgar Carpenter, Black Earth Suspected of containing wormg, found 4 or 5
dead worms but no live worms.

Dec. 1| Red Konservirungs—salt........... vives. C. J. Kremer, Milwaukee..............h... Free from prohibited chemical preservatives.

1920

Jan., 8] Mk sodlment....civosarsonsrssrasisnsasse B. K. Suttle, Lancaster.... Found to be a mixture of casein and fat.

Jan. 9 0B iyesin Hudson Coop. Assn., Hudso No adulteration found.

Jan. 9| Coffee ...... Hudson Coop. Assn., Hudson.. No adulteration found.

Jan. 12 | Supposed to be wh W. P. Hyland, Health Officer, A Sutspec(t‘ed of containing wood aleohol—none
ound.

Feb. 11 | Water softener for boilers................ Ootnty Olrk, La OTOBBe. ..oivsvessesnsssssissnssns Analysis shows sample to be approximately 70%

y o sod. car. (sal soda) and 30% bicarbonate of
soda.

Feb. 11 | Paint & oll....cccivevevnsviracssssrsarsns Geo. C. Cnare, Jr., Madison.......cccevviennusnnns Paint found to be badly adulterated with bary-
tes. 0Oil found to be badly adulterated with a
mineral ofl.

Mar. 1| Petroletm Ofl ..ecccovivesiaiissssnvaness Dr. E. P. Happel, Luxemburg.......cecvvrvannsess Found to be a sample of gasoline.

Mar. 9 | Economy flavoTing terpeneless lemon....| T. T. Hazelberg, Madison..........oovvvieniennnins Tested for aleohol for prohibition commission.
Found to econtain 56.4%.

Mar. 18 | Vanilla extraet......cccovvnvirinansrnninss T, T. Hazelberg, Madlson.....ccooeessvssne sossnces Tested for aleohol for prohibition commission.
Found to contain 39.68%.

Feb. 13 | Zieve's Fruit Nectar Compound.......... The Zieve Nectar Co., Minneapolis, Minn......... Not i“ t;’ug freit compound. Reinforeed with
artificial flavor,

AL 30 | VADHN < cooninidnosssissirinidasonnsininy Math. Koenigs, Fond du LAc.........cciiiiveannns Application to yellow pine shows varnish to be

a good product.
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Mar. 20 [ Filler ...co00ne0as A N W e + Math. Koenigs, Fond du Lac.....c.coiieviniannas Appu::;tlond tot yellow pine shows this to be a
good product.

May 4 | Oondensed milK.......ccieavvvananonnanaes Rose Candy Oo., Milwaukee................oauues .. | Suspected presence of flour—none found.

MY T TR t2. st sinvuessseunsnnrasninnsssnsih W Flug, WHeBIr. . ..covvvesrssnsnasnnnvasisanass Liquid suspected of eontaining wood aleohol
found to be free from same as well as other
poisonous substances.

May 17 | Canning preservative.......... T ...| Mrs. J. 8. Brand, Middle Inlet........coseeeeeeeea..| Found to be composed entirely of borie acid.
TURPENTINE
Turpentine—Standard
Date Bought of or Submitted by Date Bought of or Submitted by
1019 / 1920
Dee. 29 | Lauerman Bros,, Marinette, Feb. 17 | Beverly White & Co., Maiden Rock.

Mar. 25 *Hahn & Deman, Sauk City.
April 17 [*Hon. D. Mahlsted, Plymouth.

* Submitted samples,

VINEGAR
Vinegar—Standard

Date Submitted by Date Submitted by

1919 1920
July 2| J. A, Hamilton, Clinton. Jan. 14 | D, D, Williams Co., Markesan.
Aug. 10 | Big Busy Store, Clinton. . Jan. 14 | D. D, Williams Co., Markesan.
Aug. 10 | Mary Hackwell, Ohilton, Jan, 14 | D. D, Williamg Co., Markesan.
Aug. 20 | J, B, Harker, Mt. Horeb.
Avg. 24 | J. A, Travig, Elkhorn.
Oct. 12 | L. J. Henika, Madigon.

UAUOISSMUUO]) POOT Pub fiumng uisuodsi gy fo jioday

g1t



Vinegar—Not Standard

Date Submitted by Remarks
1919
July 7| 8. A, Thomas, Potosi.............. 0.72 grams acetic acid per 100 ces.
Sept. 3 | R. J. Busner, Madison...... ¥ 1.856 grams acetic acid per 100 ces
Oct. 28 | Silas W. Phelps, Mnrkesan..... 1.71 grams acetic acid per 100 ces.
Oct. 28 | Silas W, Phelps, Markesan.. 1.92 grams acetic acid per 100 ces.
Oct. 28 | Silas W. Phelps, Markesan..... 2,62 grams acetic acid per 100 ces.
Oct, 28 | Silas W, Phelps, Markesan...... 2.66 grams acetic acid per 100 ces.
Oct. 28 | Silas W, Phelps, Markesan....... 3.34 grams acetic acid per 100 ces.
Oct, 28 | Silas W. Phelpg, Markesan......... 1.84 grams acetic acid per 100 ces,
Oct. 28 | Silas W. Phelps, Markesan....... 1.89 gramg acetic acid per 100 ces.
Oct, 28 | Silas W. Phelps, Markesan. 2.74 grams acetic acid per 100 ces.
Oct, 28 | Bilas W. Phelps, Markesan. 1.92 gramg acetic acid per 100 ces.
Oct. 28 | Silas W. Phelps, Markesan. 1.92 grams acetic acid per 100 ces.
Oct, 28 | Silas W. Phelps, Markesan...... 1.57 grams acetic acid per 100 ees.
1920
Jan. 5 | Alfred Gerber, Granton.......... v g e vatai P, vesessan| 1.43 grams acetie acid per 100 ces
Jan. 14 | D. D. Williams Co., Markesan......... Sunan .| 3.8 grams acetic acid per 100 ces
Jan. 14 | D, D, Williams Co., Markesan.......... wrsresesiuenseens| 8.78 grams acetic acid per 100 ces.
Jan. 14 | D, D, Williams Co., MArkesan:............coocvueiuainiasssiasaassss| 3.1 grams acetic acid per 100 ces.
Jan. 14 | D, D, Williams C0., MATKeSAN.......ccouunriunairsnsassnssssannesass| 8.1 grams acetic acid per 100 ces.
Feb. 25 | H. O. Witte, Granton............ R T T Peaupas vesees| 2,28 grams acetic acid per 100 ces.
b, 26 | H. C, Witte, Granton........... RS vira R i AT .| 8.87 grams acetic acid per 100 ses.
April 21 | F. C. Dunn & Co., Milton........ e S «evo| 1.08 grams acetic acid per 100 ces.
May 10 | Milwaukee Vinegar Co., Milwnukee......................... ...... ...| Diluted with water. Not pure cider vinegar.
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REPORT OF H. C. LARSON

Chief of the Butter Division

Hox. GeoreeE J. WEIGLE,
Dairy and Food Commissioner.

Dear Sir:—The following is my report for the period from March
1, to June 30, 1920. :

Upon taking up the work as chief of the butter division some time,
was spent in the office becoming familiar with the planning of the
work to be done. A two days meeting of the State Dairy Councii
at Milwaukee was attended. The work of the Council promises to
be very effective in the advertisement of Wisconsin Dairy products
and should be supported by all those interested in the State’s
dairy business.

A four days conference of the dairy and food fnspectors which was
held in the dairy and food commission offices was attended. This
conference was for the purpose of discussing the dairy and food
laws, the rules and regulations and arriving at a more uniform
policy in enforcing the same. The conference was very successful.
The inspectors all left for their respective territories with an ex-
pressed determination to continue their work with renewed vigor.
I would recommend and urge that a like conference be held at least
twice a year; one in the spring and one in the fall.

Considerable time was spent with Tnspectors Cook, Crosby, W. A.
Stewart, L. R. Stewart, Van Duser and Mr. Winder, Chief of the
Cheese Division answering complaints and making cheese factory,
creamery, city milk, cream buying station, dairy and condensery in-
spections. Most of the complaints were adjusted out of court.
However, some prosecutions were brought by tbes inspector witn
whom inspection was made. Reports of inspection and prosecution
were made by the inspector. 3

A number of complaints charging violation of the dairy and food
laws have been personally investigated.

Considerable time was spent with Mr. Henrich, Inspector of the
Milwaukee Health Department. It is the policy of the Milwaukee
Health Department to make an inspection of milk received at milk
plants, sending milk to the city of Milwaukee, although those milk
plants are located outside of Milwaukee county. When the patrons
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of such milk plants are found to be delivering milk that is not of
standard quality or is produced or delivered under unclean condi-
tions, such milk is refused by the inspector and the patrons are
ordered to clean up, or are given to understand that if such milk is
received at the milk plant the milk from such milk plant wiil be
returned upon -its arrival at Milwaukee. Complaint having been
made to the effect that certain patrons of milk plants located outside
of Milwaukee county, upon having their milk returned by the Mil-
waukee Health Department Inspector, because the milk was not
clean, had taken this same milk to another milk plant at the time
when the inspector was not present and sold it. The Milwaukee
Health Department having no jurisdiction in such cases, this com-
plaint was turned over to me. It took considerable time to run
this matter down, but evidence was finally obtained against four
milk patronms, to the effect that each had had their milk refused at
one milk plant because it was not clean and sanitary and that they
had taken the same milk to another milk plant and sold it. The
four patrons were prosecuted and upon their plea of guilty were
each fined $25 and costs by the court at Port Washington. This
piece of work had a very wholesome effect upon m'nds of the milk
patrons in that entire locality.

Section 4601—4a provides as follows: ‘“Modified milk is milk
modified in its composition so as to have a definite and stated per-
centage of one or more of its constituents.” It is my understand-

ing that this law was for the purpose of defining milk which
might be sold to invalids. There is a tendency, however, at the
present time for distributors of city milk to modify or standardize
their ¢ity milk supply and label the product in compliance with the
section above quoted. Therefore that section should be repealed
or amended so that it could not be applied to the sale of city milk.

Section 4607d—3 provides for the labeling of ‘“whey butter.”
This law is not being complied with for the reason that there seems
to be no way of chemically or otherwise identifying the product
made in whole or in part from whey cream.

For the purpose of comparing the keeping qualities of butter
made from whole milk cream, whole milk cream and whey cream,
and all whey cream, the following work was done during the latter
part of June. The whole milk cream used for this work was
obtained by separating the sweet milk. 'The American cheese whey
cream used was the best that could be obtained; it was fresh and
had been well taken care of.

One churning of butter was manufactured from all whole milk
cream and a 60 pound tub of this butter Numbered 1, was set out
for storage. Another churning of whole milk and whey cream
butter was manufactured, using 75% of whole milk eream from
which the tub of butter numbered 1, was manufactured and 25 per
cent of whey cream and a 60 pound tub of this product numbered 2
was set out for storage.
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Another churning of butter was manufactured from all whole
milk cream and a 60 pound tub of this butter was numbered 3 and
set out for storage. Another churning of whole milk and whey
cream butter was manufactured, using 509 of the whole milk cream
from which the tub of butter numbered 3 was manufactured and
50¢ of whey cream and a 60 pound of this product numbered 4,
was set out for storage.

Another churning of all whey eream buiter was manufactured
and a 60 pound of this produet was numbered 5 and set out for
slorage.

Another churning of butter was manufactured from whole milg
cream and a 60 pound tub of this butter was numbered 6 and set
out for storage. Another churning of whole milk and whey
eream butter was manufactured, using 259% of whole milk cream
from which the tub of butter numbered 6 was manufactured and
75% of whey cream and a 60 pound tub of this butter was numbered
7 and set out for storage.

All of the butter manufactured from the whole milk eream was
of a very fine quality and would score at least 94 points out of a
possible 100 at the time of manufacture. The product manu-
factured from part whole milk cream and whey cream would score
at least 91 to 92.5 points out of a possible 100 at the time of manu-
facture. The product manufactured from all whey cream would
score at least 90 points out of a possible 100 at the time of manu-
facture. ;

These seven tubs numbered from 1 to 7, were expressed to the
the Wisconsin Cold Storage Company, Milwaukee, and stored. For
the purpose of determining and comparing the keeping quality of
this produet it is the plan to have each tub scored by several judges
about once a month for several months.

Four samples from different parts of each of the seven churn-
ings of butter were taken and sent to the chemist for the purpose
of analysis. Also a number of samples taken from the churn at
other creameries in the state have been sent to the chemist for an-
alysis. ;

Thanks is due Mr. H. H. Whiting, Proprietor, Rock Lake Cream-
ery, Lake Mills, Wisconsin, for the prividege of conducting the
above reported line of work at his creamery.

When at Lake Mills doing this work Mr. Whiting informed me
that he was getting 2¢ over the Chicago butter price and the package
furnished for his butter. The package at that time represented
a cost of about 34¢ per pound, therefore he was getting for his
Lutter 2% ¢ per pound over the Chicago butter price.

The butter was all manufactured from cream that was fresh and
clean. It was pasteurized, and churned sweet, no time did the
acidity reach .2 of 1%.

Would it pay the dairymen of the state of Wisconsin to produce
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cream such as is manufactured into butter at Mr. Whiting's cream-
ery? Of course it would.

There is about 100,000,000 pounds of butter manufactured in
the state of Wisconsin annually, which does not bring on the
average more than the Chicago butter ma.rke:f;l price and in many
instances, my own personal knowledge is that it brings much less
than that price owing to its poor quality. Supposing every pound
of butter produced in Wisconsin was of the quality that would
bring the price Mr. Whiting obtains for his butter, that would mean
an additional amount over and above what is now received of
$2,750,000 yearly. ;

This can be accomplished. Just as good milk and cream can be
produced in every other locality in the state of Wisconsin as is
being produced at Lake Mills and just as good butter ean be manu-
factured. In other words, what can be done at Lake Mills can be
done in any other section of the state of Wisconsin, but the price
must be paid. That price is good fresh, eclean and sweet milk
and cream and the proper handling of that product during the process
cf manufacture.

There are a number of very fine and up-to-date creamery build-
ings in the state. Several others under tonstruction at the present
time and still others being contemplated. In the main the cream-
eries are maintained clean and sanitary and it is gratifying to note
the increased interest in the production of better milk and cream
and the manufacture of a better and more uniform quality of but-
ter.

The reorganization meeting of the Wisconsin Butter Makers' As-
sociation which was held June 8, was attended and is evidence of
a determined effort on the part of the Wisconsin butter makers, to
improve the creamery butter making business in the state.

Instead of trying to devise some method of treating old, stale,
unclean and taintea cream in the hope that good butter may be
manufactured from such cream, let all the forces interested in the
dairy business of the state of Wisconsin, cooperate in the produec-
tion of better and cleaner milk and eream which will result in
the manufacture of better dairy products and great will be the
reward.
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REPORT OF WILLIAM WINDER

Chief of the Cheese Division

Hon. Georee J. WEIGLE,
Dairy and Food Commissioner.

Dear Sir:—January 2, 1920, I was appointed chief of the cheese
division with the dairy and food commission. My duties were to
consist of various lines of work pertaining to the cheese industry
of the state and to act in an advisory capacity to the commissioner
on problems connected with the various branches of cheese manu-
facture and distribution. , Particular attention was to be given to
the improvement of quality in cheese and other educational work.

While much work as planned has been done, it has become neces-
sary frequently to engage in other work apart from the cheese in-
dustry. The duties of the dairy and food commissioner are of such
a varied nature and have grown to such vast proportions that the
small force employed by the department are at all times inadequate
to cope with the work to be done. Under the existing conditions
the work of the department with the infrequent visits resolves it-
self into one of inadequate police duty. It is impossible to give
the time necessary for proper educational work at every plant en-
gaged in the dairy work. At present only a hurried sanitary inspec-
tion can be made at long intervals.

During the winter months I visited alone and with other inspectors
the principal cheese warehouses of the state with a view of becoming
familiar with the general quality of the cheese being made. Many
samples of cheese were sent to the laboratory for analysis and in
several instances prosecution for high moisture cheese resulted.

It became necessary for me to assist in inspection of the city milk
supply of Sheboygan, Chippewa Falls, Green Bay and Superior.

Part of my time has been taken up with milk condensery inspec-
tion,—a work that would require the services of more than one man
continuously to get the maximum results.

I have worked with the inspectors in connection with condensery,
cheese factory and creamery inspection and have worked with and
assisted cheese makers in solving special problems that at times
confront them in their work. This line of work I believe to be
especially valuable in promoting greater interest and improving
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quality. At times cheese makers have problems to contend with
and under such conditions that the services of an experienced man
with the authority of law enforcement is invaluable.

It is my opinien that the general quality of Wisconsin cheese
shows considerable improvement over that of last year but I regret
very much that the improvement is not what I had hoped for. During
the winter months the buyers were unanimous in that they were
going to buy strictly according to grade and I am pleased to say that
many have been more discriminating but as the season has
advanced, I find much cheese of inferior quality again going on the
market at full price.

So long as inferior cheese can find a buyer willing to accept it
at market price, just so long shall we have the inferior grades. A
system of marketing whereby Wisconsin cheese shall be paid for
strictly according to quality is the only hope of raising the standard
or quality of all our cheese to a point where it should be. In some
of the best factories in the state under the management of com-
petent makers, I found the cheese to be of weak open body and
uniformly so. These makers admitted that their produet was not
of as fine a quality as they would like to make but in view of the
fact that they were receiving the market_price they could not afford
to sacrifice the yield and extra time required to make a cheese of
high quality. I believe, however, that the _buyers throughout the
state are as a rule showing greater discrimination in prices paid
for off grade goods than has been the custom for some time.

That a strict line of grading is not being consistently followed is
all too apparent. Those buyers who have built up their busi-
ness, chiefly upon a quality basis, and in many instances the
result of a life time of honest endeavor, fully realize the impor-
tance to the future of their own interests and to the cheese in-
dustry of securing and maintaining a higher quality of the cheese
produced in Wisconsin. Fortunately we have in Wisconsin a large
majority of men of this type engaged in the business of cheese
dealers and distributors but nevertheless they are handicapped
in their best endeavors by a class whose policy seems to be ““gquan-
tity” as the first consideration. One argument advanced by the
dealer when criticised for paying the market price for cheese of
inferior quality is that he is able to dispose of it and make a
profit. He justifies himself on the ground that he is able to find
@ market where he can dispose of the off-grade goods at a profit.

It is admitted that our total output of cheese is being placed
upon the market and consumed and the question has been asked
me “What more can be expected?’” It is not an uncommon state-
ment to hear this season that we are having an over production
of chesse. It is my opinion that we never have an over produc-
tion, but the market condition that leads people to make such a
statement can best be described by “under consumption.”

P,
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The general quality of our cheese is not such as to bring about
any increase in the per capita cheese consumption of the country
and so long as the public can only at rare intervals get from
their grocer or provision dealer good, meaty, clean flavored cheese,
just so long will the per capita consumption fail to show an in-
crease. So long as we have marketing systems whereby cheese,
a highly valuable and nutritious food, is all too frequently looked
upon as a “‘commiodity’” which may be bought and sold at a
profit practically disregarding quality, just so long shall we have
periods of so-called over production.

In speaking of quality, I do not wish to be understood as claim-
ing that it is necessary that all cheese must be of a standard that
is perfectly close in body and firm in texture such as would carry
in siorage for one year or longer. What is needed is cheese of
clean flavor, smooth and waxy in texture, and with a make up and
general appearance that will make it attractive. On the part
of our makers it is a fact that a large majority of them have
gotten away entirely from the safe and sane methods necessary
for producing a good product, and in very many instances tne
main object seems to be to give ag little time and attention as
possible to the work and get the cheese so the buyer will handle
them without too frequent reductions in price.

It is true makers today have conditions to contend with that
did not exist a few years ago but it is also true that many are
not meeting these conditions as well as they might. The com--ng
of the milking machine brought with it an added trouble for
the cheese maker. The machine itself is not directly at fault,
but the failure of the operator to keep the various parts that the
milk comes in contact with in a sanitary condition has been the
source of much trouble and loss at many factories. In some
cases it has become necessary for the maker to refuse milk from
certain patrons using milking machines, due to their inability or
lack of knowledge of the proper methods of cleaning.

All of our undergrade cheese, however, cannot be said to be
due to inferior milk. At many factories where a supply of good
milk is being received, cheese of inferior quality is being pro-
duced because the maker does not give sufficient attention to the
fundamental requirements necessary for producing good cheese
from good milk. In an attempt to secure the maximum yield tne
maker too often fails to firm the curd sufficiently to insure good
. texture and hurrying before salting results in flat, insipid flavors
and the lack of development of that buttery aroma so essential
and characteristic of the best cheese.

Operators of cheese factories in some localities have been forced
to discontinue operation due to their inability to meet competition
of milk condenseries. Yet in these same localities we have fac-
tory owners who have been able to meet this same competition
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and still do a prosperous business turning out from day to day a
finished product of high quality.

By following business methods and attending strictly to the
quality side of their work by cooperating with their patrons have
these men been successful. As it is with these individuals, so it
is with the cheese industry of the state if we are to maintain our
place in the markets of the country and insure the future success
of this, the greatest cheese producing section in the world it must
be by strict attention to the production of quality goods brought
about by greater cooperation on the part of the dealers and by
the continued efforts of the inspectors of the dairy and food de-
partment.

In many instances it has come to my attention that makers
are employed at a salary not consistent with a decent standard of
living. Competent makers cannot be kept in the factories where
comfortable living quarters are not furnished and cerfainly can-
not be expected to work for less salary than can be obtained under
better living conditions in other lines.

It is of the utmost importance that a high standard of qualifi-
cations be maintained before a maker can secure a license. I
strongly recommend that in the future applicants for license be
required to state the length of the time engaged in making cheese
and also state what type of cheese was made during this period
of apprenticeship. If the applicant can show the necessary ex-
perience in the manufacture of American, Brick, Swiss or Lim-
burger, the license should specify that the maker is licensed to
make the type mentioned. If his experience shows that all of the
preparatory work has been with American cheese, then his license
shall so specify that he is qualified to make American cheese only.

After making a very complete survey of conditions throughout
the state, it is gratifying to know that the work of the varicus
inspectors show marked improvements in their respective terri-
tories. The inspectors are seriously handicapped in their work
due to the large territory they must cover and the immense
amount of work to be done. What the cheese industry most
seriously needs is a larger force of men skilled in cheese work
to act as inspectors and with territories of such size as to render
it possible for these inspectors to also act as instructors and to
aid the makers to cope with and overcome difficulties, that due
to various existing conditions make it practically impossible for
the factory men to successfully contend with.

With an inereased number of inspectors and the resulting
smaller territories, conditions will improve rapidly but if the great-
est good is to be accomplished those engaged in the business as
dealers and distributors must in the future show more united and
gincere efforts in paying for cheese according to some well defined
standard of grading.
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Cooperation between dealers and the inspectors of the depart-
ment is also an absolute necessity and if the standard of quality
of Wisconsin cheese is to be further improved and uplifted, the
dealers and the dairy and food department must further increase
their cooperative work. It would be folly for us to drift along
and carelessly ignore the efforts of other cheese producing centers
in their efforts to improve the quality of their goods. Over con-
fidence in the reputation of Wisconsin’s cheese industry would
eventually result in a calamity and it is necessary that all inter-
ested exert every effort to maintain the reputation which we are
today enjoying.
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REPORT OF R. W. SMITH
Chief Impectm-‘uf Weights and Mcasures

Hox. GEOrGE J, WEIGLE,
Dairy and Food Commissioaer,
Exr Officio, State Superintendent of Weights and Measures

Dear Sir:—I1 have the honor to submit herewith the annual re-
port of the state department of weights and measures for the fiscal
vear ending June 30, 1920.

In the following report an eifort has been made to bring to your
attention the more important features of the work of the depart-
ment for the past year and certain recommendations have been
made which it is felt are in the best interests of the department.

As in the past, certain portions of the report are presented in
tabular form and each general subject treated in the report has
been indicated by a special heading.

MECHANICAL WORK-STATE DEPARTMENT

Three tables have been prepared showing the mechanical weights
and measures work performed by the state weights and measures
department. By mechanical work is meant the actual inspection
and testing of weighing and measuring devices. In the first table
is shown the field work performed by the state inspectors of
weights and measures. In the second table is shown the field
work along weights and measures lines performed by the creamery
and cheese factory inspectors of your commission. In the third
table is shown the mechanical work performed at the office whien
has not been entered upon the reports of individual inspectors.

The actual amount of work done computed as ‘‘Appliances
Tested” is less for this year than it was for 1919. Several fac-
tors are responsible for this apparent falling off in the amount
of work accomplished. In the first place in the use of the auto-
mobile trucks two inspectors work together. The plan followea
is to cover all of the work in small inland towns and take care
of the heavy work only in larger towns. In this way t¢his plan
permits the inspector to devote his time during the winter months
to light inspeetion work in railroad towns thereby eliminating the
necessity for driving during the bad season of the year and mak-
ing it unnecessary to attempt the test of wagon scales at a time



Report of Wisconsin Dairy and Food Commissioner. 125

when many of them are out of use either because there is no
cccasion to use them during the winter or because they are actu-
ally frozen up.

Following this plan of two inspectors working together there
is some slight loss of time when the truck is moving from place
to place, also when it is necessary to make adjustments on heavy
scales. To offset this loss of time, however, the tests made on
heavy ecuipment are conducted in a much better manner, tne
truck always being available for a load test and the two experienced
inspectors are able to cooperate in making the test which results
in better work.

Another factor which operates to reduce the total pieces in-
spected is the tendency on the part of the purchasers of scales to
purchase so-called weightless scales or scales with capacity beams.
Under the system of reporting used by this department a wagon
scale with five loose weights is reported as six pieces inspectcd.
The same capacity scale taking practically the same amount of
time for test would be reported as one piece inspecied if there
were no loose weights. This means that for the same amount
of work done at the present time there is a gradually decreasing
number of pieces inspected as compared with one or two years ago.

In explaining the apparent decrease in the amount of work done
last year it should also be remembered that the efforts of the in-
spectorgs have been concentrated upon covering as much ground
as possible with the truck. This means of course that they have
been working to a larger extent than usual upon the heavier types
of equipment which in turn means that the number of pizces
inspected is less than where they are working upon light equip-
ment such as is found in retail stores.

Perhaps the largest factor entering into this decrease of work
done is the fact that when livery service is hired a driver accom-
panies the vehicle and assists the inspector in handling his weights
which virtually means that during the time when the inspectors
are working separately with hired conveyances there are two men
working for each inspector employed instead of one.

The amount of work accomplished by the state inspectors has also
been interfered with to a certain extent on account of illness and
by reason of the resignations of Mr. Hass and Mr. Sterns. Follow-
ing Mr. Hass’s resignation a period of two months elapsed before
his successor was appointed and following Mr. Sterns resignation
in June there was no inspector in his territory up to the close of
the fiscal year. Mr. Warner has also been called away from his
territory for a considerable period on account of his work with the
Bureau of Standards track scales testing equipment and also to take
care of the inspection of the equipment and work of city sealers
which has been impossible for the chief inspector to attend to per-
sonally. This special work of Mr. Warner is discussed in greater
detail under the appropriate headings.
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By comparing the percentage of equipment which has been
sealed, condemned for repairs, and condemned during the past
vear with similar figures for previous years the gradual increase
in the number of pieces of equipment sealed, indicating the grad-
ual betterment of the mechanical condition of the weigh-
ing and measuring equipment in the State, is apparent. Dur-
ing this year the percentage of equipment sealed was 95.97 as
compared with 95.42 for last year. In 1920 1.859% of the equrp-
ment examined was condemned for repairs as compared with 1.929
in 1919. Similarly 2.189% was condemned in 1920 against 2.66%
in 1919. Im 1920 3.25% was adjusted as compared with 3.889,
in 1919.

The weights and measures work performed by the creamery and
cheese factory inspectors is as you know confined to isolaited faec-
tories. Where a cheese factory or creamery is located in & town
or adjacent to some other place of business which is visited by the
regular weights and measures inspector the weights and measures
work in such factory is performed by the weights and measures
inspector. This is the reason for the relatively small amount of
weights and measures work done by the creamery and cheese fac-
tory inspectors.

During the year there have been submitted to the office a large
number of scales of the cream test and moisture test types which
have been examined for the various creamery supply houses in
this and adjacent states. The cooperation of these supply houses
has been secured in this matter and as a result all of the scales
of this type which are sent out to the various creameries and
cheese factories of the state reach the user as “‘sealed” equipment.
This plan prevents a great many faulty scales from getting into
use which would otherwise be sent out directly from the distribu-
tor to the user. The table showing the amount of work done as
office inspection for the year does not represent the total nummwer
of these scales which have been tested at the office. It has been
found necessary to have one of the state inspectors who reaides
in Madison come into the office each week end to take cecre of the
testing of these scales and when such work is done by him it is
entered upon his regular reports and the work is included in the
tabulations below with his other field work.
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SUMMARY OF MEJANICAL WORK PERFIRMED BY STATE DEPARTMENT

FIELD INSPECTORS FOR FISCAL YEAR ENDING JUNE 30, 1920.

Adjust- |Cond. for| Con-
Sealed ed | Repairs |demned | TOtal

Appliances

82 37 13 1,448
1,454 364 170 10,903
494 269 39 5,510
171 499 8 2,322
713 243 650 | 53,800
109 50 72 6,769
576 519 1.582 26,643
PR e 31

3,509 1.981 2.346 | 107,426

SUMMARY

Weights and Measures:
Establishments inspected
Appliances tested..
Establishments tri

Packages weighed..
Packages short or misbranded .

Ranitary inspection = .
VOB - . - vo o ove s inrsnsnoseonvssmens sonrsnsrensenne 11
RN} - o D i aovs haarid Bahri e s (8 S s it i 9

ote.— The lDDﬂ\ﬂc“i adjasted hive be2n sealed and i1 fizuring the totals are in

cludad in the “Jealed” column.

SUMMARY OF MECHANICAL WORK PERFORMED BY STATE CREAMERY

AND CHEESE FACTORY INSPECTORS FOR FISCAL YEAR
ENDING JUNE 30, 1920.

1 T
i ust-|c: £
Appliances | Sealed | Ad;gst. leé'gé,'gr dgm?:edf Totals

Lignid... aw
B o st s i ¥ B R i

e e ) 882 | 38 38 | 5,888

te.—The avpliances adjusted have been sealed and in figuring the totals are in-

cludad in the “'Sealed’’ column.
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SUMMARY OF JA32HANIZAL WORK PERFORMED IN THRE OFFICE AND
\I )T INCLUDED IN FIELD INSPECTOR'S SUMMARY FUR FISCAL
YEAR ENDING JUNE 30. 1920.

: Adiust- |Cond. for| Con-
Appliances Sealed ed Repairs | demned Total

Scales:

Lessthan 2 Ibs.. 160

2 Ihs. to 350 1hs, . 74

350 1bs. to 3,500 1b 3

Ovprswﬂlbs....
Weights:. 371
Measures:

T IRERRE R A RSP s nS s SSRGS L Se S e ur e S S N

Liquid FESTL PR SRR, W R R 5 BRI e 18 40

2 7, A T R R R T C IRl SR M AT O ‘ ....................

TOERI 1o s onsensensnnsbons snsnessns 597 68 I 32 19 648

Note.—The appliances adjosted have been sealed and in figuring the totals are in-
cluded in the “Sealed’” columu.

SurERVISIONAL WORK, STATE INSPECTORS

During the year there have been made by the state inspectors
of weights and measures 10,122 supervisional tests in 1534 estab-
lishments. In this check up work 1177 packages ecxamined were
found to be short or misbranded. In view of the fact that these
same inspectors vis ted 11,288 establlishments in the course of their
yvear's work the amount of supervisional or try out work done is
very little. However, since the mechanical condition of the weigh-
ing and measuring equipment in use in the state must first be given
attent’on, and since the amount of territory which must be cov-
erad by each inspector is so large as to make it impossible to cover
it within a year it is apparent that if more time were devoted to
supervisional work the mechan’cal work would suffer in proportion.

It is to be greatly regretted that the number of weights and meca-
sures inspectors is not great enough so that the territories could
be reduced in size and more time devoted to supervisional work.
Supervisional work consisting of try outs on packages put up for
sale, examinations into the methods of sale and investigations of
various kinds to show whether transactions between buyer and
seller are conducted properly is of equal importance with the
mechanical work of the inspection and testing of weighing and
measuring equipment providing the mechanical work can first be
done. Even if the force of inspectors could not be very greatly in-
creased much could be accomplished by having at least one man
d=vote his entire t'me to work of this nature and to the investi-
gation of special problems which arise from time to time. While
it might be hard to see tangible results from the work of such
a special inspector the good results to the people of the state in
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actual money savings and in the improvement of conditions gen-
erally would more than justify this arrangement.

Some of the time of the-state inspectors was taken up in making
sanitary inspections in stores in inland towns where it is impos-
sible for the food 1nspec£or to make the inspections without driv-
ing. Five hundred three such inspections were made during the past
year. .

During the year eleven prosecutions were started which resulted
in nine convictions. Two of the cases were dismissed on motion
of the district attorney upon payment of costs.

‘WeicHTS AND MEASURES TRUCKS

The use of the specially designed trucks by the State inspectors
of weights and measures has continued to prove satisfactory. Omne
more truck was put into service in the spring of 1920, this truck
being known as weights and measures truck No. 3. The design
of No. 3 is practically identical with that of No. 2, the differences
being of a minor nature and designed to provide more room in the
back compartment of the truck. The photograph of truck No. 3
which is submitted herewith shows not only the truck itself but
the full equipment which is carried with the field truck. In this
illustration will be noted the 1 and 5 gallon Seraphin field stand-
ards used in the testing of liquid measures and liquid measuring
pumps. The test weight cart is also clearly shown in its knocked
down condition ready to be packed for traveling. It will also be
noted that two light inspection kits are carried, one for each of
the two men working with the truck so that when occasion de-
mands each man may work separately on light inspection thereby
saving time and covering the ground more rapidly.

The figures compiled for the calendar year of 1919 on the cost
of operation of trucks numbers 1 and 2 will demonstrate the great
saving in expense which is made by utilizing state owned equip-
ment rather than hiring privately owned conveyances.

The operation of Truck No. 1 for the 1919 season started on
April 21 and ended December 9. During this period the total
mileage covered was 3351. Four hundred seven gallons of gasoline and -
20 quarts of lubricating oil were used. This gives a mileage per gallon
of gasoline of 8.23. The total expense of operating the truck during
this period including repairs and storage for the previous winter
and for the running season was $253.37, making a running cost per
mile not including depreciation or insurance of 7.56 cents.

Truck No. 2 began operations June 24, 1919, and ran until
December 24, 1919. The total mileage eovered was 2539. The
gasoline consumption was 371 gallons and the lubricating oil
consumption was 38 quarts. The mileage per gallon of gasoline
was 6.84. The total expense of operating truck No. 2 during the
season was $190.68, which included repairs and storage making
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a running cost per mile exclusive of depreciation and insurance
of 7.51 cents.

Figures are not submitted for the operation of truck No. 2
because of the short time which it has been in service.

The use of these trucks still meets with the enthusiastic ap-
proval of the inspectors in the field. The use of the test weight
cart in the testing of wagon scales is considered by them to be a
very great improvement over the old methods in use before the
automobile trucks were purchased. There can be no question as
to the saving in cost to the State through the purchase and oper-
ation of these trucks. At the present time the cost of hired livery
averages about $10.00 a day and it can be quickly seen what a
season’s livery bill would amount to.

One feature in connection with the truck operation has developed.
however, which needs some explanation. Tt has been found dur-
ing the past year that there has been some falling off in the total
number of pieces inspected by the state inspectors and it is felt
that some of this decrease has been due to the use of the automo-
bile trucks. It is true that in the operation of the trucks the work
accomplished is done more quickly and in a more efficient manner
than is possible with hired conveyances, but it must be borne in
mind that when a truck is operating with two inspectors, as has
been the plan ever since the trucks were placed in service, the
amount of work covered by these two inspectors is somewhat less
than the amount of work which would be done by these inspectors
if working independently of each other. The explanation of this
condition lies in the fact that when livery service is hired a driver
accompanies the vehicle and assists the inspector in the handling
of the weights so that in effect for each inspector on the state pay
roll there are working for the state during the time when livery
service is hired two men instead of one. It is contemplated to
try out the plan of working one inspector alone on one of the
trucks in an effort to see how the work accomplished under this
condition compares with that accomplished when two men are
working together. This experiment if followed out will un-
doubtedly furnish valuable data as a guide for the formation of
the future plans of the department in relation to heavy scale test-
ing.

In the individual reports of the weights and measures inspectors
frequent reference is made to the favorable comments upon tne
weights and measures trucks made by merchants and others where-
ever this equipment is used. The progressive spirit of the depart-
ment in improving the character of its equipment is recognized
and appreciated by the citizens of the state.

FIeLp INsPECTORS’ EXPENSES

The following table shows a summary of the expenses of the
field inspectors of weights and measures for the past year. This
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table shows the expenses of all of the men by months, these ex-
penses being subdivided into the various classifications in which
they seem naturally to fall The total of the field expenses is
somewhat less than for the previous year and this decrease is due
almost entirely to the elimination of heavy drayage expenses be-
cause of the use of the weights and measures trucks. Ome truck
was in use for a part of the year covered in last year's repot, but
the difference is not as pronounced as in the report submitted at
this time. This year two trucks were in use for the entire season
and one truck for a part of the season. This summary shows a
decrease in the drayage and livery expense of $1,994.14, or ap-
proximately 50%. To offset this decrease in livery charges the
item of $640.55 appears for the operating charges of the three
trucks during the year.

Due to the increased cost of meals and hotel accommodations
it will be noted that there is an increase of about $350.00 for the
item of meals and lodging. The expense for railroad fares remains
about the same and there is considerable decrease in the items for
freight and express and excess baggage due to the use of the

trucks.

SUMMARY OF FIELD INSPECTORS' EXPENSE3 FOR THE FISCAL YEAR
ENDING JUNE 30, 1920.

Meals R.R.andl Livery | Freight| Excess | State
Months and |St. Car |Busand| and Bag- |Owned | Misc. | Total
: Lodging| Fare |Dray’ge|Express gage Truck
1019
$377.05 | $130.95 | $203 $10.24 | $21.50 | $74.29 | #4.80 | $822.27
427.20 | 181.63 | 275 9.27 24.93 | 62.07 6.68
284.25 | 140.04 | 244.70 14.39 20.49 | 57.88 2.30 | 764.05
300.33 | 120.71 | zi4.64 | 20.10 34.17 | 61.51 2.35 | 843.81
264.86 | 100.82 | 126. 34,08 4,33 | 66.81 2,70 | 600.10
324.12 | 1386. 177.65| 2011 | 21.76 | 32.80 4.62|( 71
374.96 | 153 125.40 | 21.98 | 21.16 3.50 3.37 | 704.35
298.10 | 116.35 | 122.55 | 11.03 3.50 5.90 | 564.12
485.40 | 1 170.15 | 28. 16.84 3.50 2,35 | 904.83
407.05 | 132.04 | 157.15 | 26.51 8.51 | 62.66 4.81 | 798,73
477.05 | 121.25 88,25 B §ornsseine 143.52 J71 | 847.26
357.30 | 131.31 84.49 5.40 2.21 68.31 4.85 | 653.87
Totals.....|84,467.67/81,655.05/81,908.81| $218.10 | $182.68 | $640.55 44.54% |$9,208.30

TRACK SCALE INSPECTION

During the year the State of Wisconsin has been visited on two
occasions by the track scale testing equipment of the Bureau of
Standards. This equipment has been in charge of Mr. F. B. Fell
and has consisted of track scale test cars numbers 3 and 4. From
October 3, to October 8, inclusive, the chief inspector accompanied
Mr. Fell on the track scale inspection work and during that time
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seven track scales in the northern part of the state were examined.
These scales were located at Superior, Ashland, and Mellen. Dur-
ing the period from October 27, to November 21, Mr. George
Warner of the state department accompanied Mr. Fell on a trip
beginning at Ladysmith and ending at Waukesha. During this
time twenty-six scales were tested, located at Ladysmith, Owen,
Abbotsford, Marshfield, Grand Rapids, Wausau, Eland, Shawano,
Green Bay, Appleton, Menasha, Oshkosh, Fond du Lac and Wau-
kesha.

During the period from November 24 to December 13 the bureau
equipment was in the City of Milwaukee where it was used for the
purpose of testing both railroad owned track scales and also pri-
vately owned track scales used in the weighing of grain. In all,
twenty-two track scales were tested. The chief inspector was pre-
sent when a few of these tests were made but the majority of
them were made in the absence of a representative of the state
department.

Out of the first group of seven scales mentioned above there
were only two which were in good condition and both of these
scales were new installations. The balance of the scales examined
were in poor condition and some of them were in very bad condi-
tion. Of the twenty-six scales in the second group there were only
five which were within the tolerance of two-tenths of one per cent
which has been adopted by the Bureau of Standards.

Of the scales tested in the city of Milwaukee five of the freight
scales were found to be within the bureau tolerance and five were
outside of the tolerance. Of the grain scales nine were found to be
within tolerance and three were outside of the tolerance.

These results point very clearly to the need for a regular ana
systematic inspection of the track scales of the state by the state
department of weights and measures. It will be noted that in the
case of those scales of the first two groups mentioned above, which
scales received only infrequent attention, the proportion of scales
outside of the tolerance was very much greater than in the case
of the scales at Milwaukee which receive more careful and frequent
attention. Even those Milwaukee scales which showed errors in
excess of the allowable tolerance were not in error to as great a de-
gree as the scales of the other two groups. This condition may be
accounted for by the fact that the railroad companies give more fre-
quent attention to the scales in the vicinity of Milwaukee than they
do to those at outlying points and also to the fact that the Milwau-
kee Chamber of Commerce maintains an inspection and testing serv-
ice for the grain scales under their supervision. The Chamber of
Commerce is without proper equipment for the testing of railroad
track scales making most of their tests with 50 pound test weights.
When this fact is borne in mind the beneficial results of the su-
pervision which the Chamber of Commerce is giving to the scales
under their care are especially apparent amd it may be readily
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seen how much more could be accomplished by periodic testing
of the railroad track scales of the state with equipment particu-
larly designed for this use.

The faults which were apparent upon these tests were many and
varied. In some cases the scales themselves were too light for
the service to which they were subjected. In the majority of
cases the scales had not received proper care by the owners, whether
these owners were the railroad companies or private industries. It
goes without saying that the scales were being used in the condi-
tion in which they were found and that the owners were ignorant
of the faulty weighing results which the scales were giving. All
of these things would be remedied and gradually corrected by
regular inspection and test of track scales by the state.

It was a noticeable fact in all of the inspections made that the
owners of the equipment were anxious for the tests to be made
and were quick to adopt the suggestions and recommendations
which were made at the time of the test for improving the con-
dit:on of the equipment. This being the case, it is felt that within
a very short time, if suitable equipment were provided for carry-
ing on this work, the condition of the track scales in Wisconsin
would be very greatly improved and that it would be a relatively
simple matter to maintain this equipment in proper condition.
When consideration is given to the fact that thousands upon thou-
sands of cars are weighed over railroad track scales that the
weights so determined are used in fixing freight charges and in
very many cases in determining the amount of commodity which
is bought or sold, the imperative need for supervision over this
type of scale is at once apparent. It is to be hoped that the
coming legislature will see fit to authorize the purchase by the state
department of suitable equipment for carrying on this work and
will also authorize the installation of a master track scale for
keeping this equipment standardized. This subject will be treated
further under_ the head of Legislation.

LiQuip MEAsURING DEVICES

At the National Conference of Weights and Measures held in
Washington, D. C., in May, 1919, a tentative set of specifications
and tolerances on liguid measuring devices was approved with the
understanding that as much data as possible would be gatherea
during the ensuing year to be presented to the committee on toler-
ances and specifications so that at the meeting in 1920 final speci-
fications might be presented and adopted. During the year this
department made an effort to gather a variety of information upon
the subject of liquid measuring devices not only for its own infor-
mation but also in order that it might submit to the committee
above referred to any data which would be of assistance in draw-
ing up the final specifications on liquid measuring devices.
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In December 1919, the chief inspector attended a meeting held
in St. Paul and conducted by Mr. Neale, commissioner of weights
and measures for Minnesota, at which meeting there were present
representatives of the manufacturers of a large number of oil
pumps. A great deal of benefit was derived from this meeting.
During the year questionnaires were made out by the state and city
inspectors of weights and measures on the various pumps test@d
by them, these questionnaires giving information as to compliance
or noncompliance by the particular device under test with the vari-
ous specifications as proposed in 1919.

As a result of these aectivities there was submitted by this de-
partment to the committee on tolerances and specifications of the
National Conference a series of recommendations and sugges-
tions many of which were incorporated in the document as pre-
sented to the conference in 1920,

The final report of this committee has not yet been made. As
soon as it has been received specifications on liquid measuring de-
vices will be issued to govern equipment of this type in the state.
The regulation of liguid measuring devices, with particular refer-
ence to the gasoline vending devices, is very important at this
time and is growing more so owing to the large number of new
types -of so-called gasoline measuring pumps which are being
placed on the market. The old specifications under which this
department operated were entirely inadequate. With the adop-
tion of a uniform set of specifications and tolerances throughout
the United States on liquid measuring devices the regulation of
this important branch of weights and measures activity will be sat-
isfactorily taken care of.

FiuLixe or MiLK BorrLEs

During the year an investigation was made by the state depart-
ment with the cooperation of Mr. Thompson, city sealer of Madi-
son, as to the methods in use by the various milk companies in
the filling of milk and cream bottles. It was discovered that
there was a wide variation in the degree of accuracy with whiech
these bottles were filled. In the course of the investigation two
try-outs were made upon all of the dealers in the City of Mad:son.
The first examination of bottles took place on February 24, and
25, and it was discovered that the level of the liquid in the bottles
varied from %” to 7%” below the cap seat. The majority of the
bottles were filled to within about 14” of the cap seat. After this
first check up experiments were made with different filling ma-
chines to determine if possible the degree of variation from stand-
ard which might be reasonably expected in the filling of milk bot-
tles, taking into consideration the limitations of the machines
themselves and the nature of the commodity handled. As a result
of these experiments it was determined that bottles might be rea-
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sonably expected to be filled within 14" of a cap seat. Letters were
written to all of the concerns whose milk had been examined and
they were given the results of the department’s investigation and
were warned that any bottles which were not filled to within 3"
of a cap seat would be viewed with suspicion upon subsequent check
ups.

A second general check up was made on March 12 and 13, and
a very marked improvement was apparent in the filling of the
bottles. The large majority of the bottles examined on this second
trip were found to be filled to within %" of the cap seat. There
were a few cases where the warning of the department had not
been heeded and three prosecutions resulted.

In a general way the results of this investigation may be summed
up as follows. If the filling machines, whether they be of the
hand or automatic type are properly adjusted; if the milk or
cream is maintained at a proper temperature; if the level of the
liguid in the supply tank to the machine is maintained at the
proper level; and if proper care is exercised on the part of the
men operating the machine to pick out the few bottles which will
be improperly filled there will be no difficulty in turning out bottles
filled to a point not lower than %" below the cap seat.

In this respect it should be noted that the specifications on
milk bottles for the State of Wisconsin require that the capacity

of the bottle be determined by the cap seat or stopple. In some
states the capacity of a bottle is fixed at a point from 1®” to
- below the cap seat. In view of the practical impossibility
of filling bottles completely full this latter regulation appears to
be preferable to the one now in force in this state.

NEw EQUIPMENT

During the past year the equipment of the state department has
been augmented by the purchase of another weights and measures
truck as described elsewhere in this report. All auxiliary equip-
ment for this truck consisting of the small test weight cart and the
1 and 5 gallon liquid measures for the testing of oil pumps was also
purchased. There have also been ordered some additional 1 and 5
gallon field standards for the use of the office and of the field in-
spectors.

It is hoped that it will be possible to add at least one more
weights and measures truck to the equipment of the department
during the coming year. It has been found impossible to cover
the heavy testing in the State with the three trucks which are now
in commission.

WEIGHTS AND MEASURES CONFERENCE

On June 22, 23, and 24, a state wide conference on weights and
measures was held in the capitol building at Madison. All of tne
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state weights and measures inspectors were present at this confer-
ence and twenty of the cities having city sealers were represented.
Nineteen representatives of various scale and measure manufactur-
ing concerns attended and there were also present Mr. F. 8. Hol-
brook of the National Bureau of Standards, Mr. Charles C. Neale,
Commissioner of Weights and Measures of Minnesota, and Mr. A.
A. Greer, Chief Inspector of Weights and Measures for the State of
Michigan. The Scale Journal Publishing Company of Chicago was
represented by the business manager, Miss E. L. Perry.

At this conference an effort was made to stimulate discussion by
those attending the conference on various subjects relating to the
practical work in the field. The program was opened on Tuesday
afternoon with a talk by Mr. Harry Klueter, assistant dairy and
food commissioner. Mr. Neale of Minnesota then gave a very
helpful and practical talk on some of the field problems
confronting the inspector of weights and measures in connection
with the testing of wagon scales. Considerable discussion followed
his paper and many helpful facts were brought out.

The following day was spent in a discussion of the proposed
tolerances and specifications on liquid measuring devices as ap-
proved by the national conference of weights and measures. Mr.
Holbrook, of the Bureau of Standards, who was a member of
the committee on tolerances and specifications for the national
conference, led this discussion and explained the meaning of the
various specifications as they were read. On the final day or
the conference Mr. Nordman and Mr. Jones, of the State Mar-
keting Division, discussed the question of municipal marketing
with particular reference to the assistance which the marketing
division could give to various municipalities in the establishment
and operation of municipal markets. Mr. Leweck of the Milwau-
kee department of weights and measures told of the operation
of the Milwaukee city markets which have been very successful.

As mentioned above, there were represented at this conference
twenty out of the thirty-six Wisconsin cities which under the
law are required to have city sealers. While this attendance was grat-
ifying, still it is felt that more of the city sealers should have
been able to attend this conference and that more would have
attended the conference if they had received the proper support
from their local councils in the matter of authorizing the ex-
penses for the trip to Madison. The state department has always
endeavored to show to the various mayors the desirability of and
the necessity for cooperation between the state and city depart-
ments. In the majority of cases these efforts have been attended
with success, but it is apparent that there are still some of the
municipal councils which fail to appreciate the importance of such
conferences as were held this year and two years ago. It is to
be hoped that the next conference which is held may be attended
by a full representation of all of the city sealers of the state.
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One of the features of the conference was the formation or
the Wisconsin Weights and Measures Association. At the confer-
ence two years ago this question was brought up and a commit-
tee to look into the matter was appointed, but owing to various
circumstances this committee did not render a report. The ques-
tion of the association was again brought up at this year’'s con-
ference and an organization was perfected. The aims of the asso-
ciation are best set forth in the constitution which was adopted
in the following form:

ARTICLE I

Sec. 1. The name of this association shall be “The Wisconsin
Weights and Measures Association”.

Sec. 2. The objects of the association shall be the development
of a spirit of cooperation and the dissemination of useful infor-
mation among its members and the general betterment of weighis
and measures conditions.

ARTICLE II

Sec. 1. The officers of the association shall be a President,
Vice-President and Secretary-Treasurer.

Sec. 2. The officers of the association shall hold office for a
term of one year or until their successors are elected.

See. 3. The duties of the officers shall be those ordinarily per-
formed by such officers.

ARTICLE III

Sec. 1. Membership in the association shall be of two kinds,
active and associate.

Sec. 2. Active membership shall be limited to bona fide weights
and measures officials in the employ of the State of Wisconsin
or the various municipalities within the state.

Sec. 3. Associate membership shall be extended to all others
interested in the objects of the association.

Sec. 4. The rights, privileges and duties of active and asso-
ciate members shall be the same except that the right of the vote
and of holding office shall not be extended to associate members.

Sec. 5. Except in the case of the charter members, mem-
bership in the association shall be determined by a majority vote
of the active members present after written application shall have
been made to the secretary.

Sec. 6. Members against whom there are no arrears of assess-
ments may withdraw from the association by filing a written
resignation with the secretary.
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ARTICLE IV

Sec. 1. The meetings of the association shall be at the call of
the president issued at least thirty days before the dates of such
meetings.

Sec. 2. The interval between regular meetings shall be approxi-
mately one year.

ARTICLE V

Sec. 1. The association shall have the power to levy assessments
which shall be equally assessed upon all members; to make laws
for the government of its members; and to perform any other acts
not inconsistent with its constitution.

Sec. 2. Amendments to the constitution shall require for adop-
tion a two-thirds affirmative vote of the active members present.

This association seemed to meet with very hearty approval on
the part of all of the weights and measures men of the state and
it is felt that the association will do a great deal of good in fos-
tering a spirit of cooperation between the various city sealers and
that it will serve to unify all of the weights and measures work
of the state. The manufacturers’ representatives and visitors also
responded unanimously to the invitation to become associate mem-
bers of the association.

The officers of the association as elected at the conference are:

D. E. Fitzgerald, city sealer of Racine, President.
E. H. Derr, city sealer of La Crosse, Vice President.
August Lutze, city sealer of Sheboygan, Secretary—Treasurer.

NATIONAL CONFERENCE ON ‘WEIGHTS AND MEASURES

The thirteenth annual conference of weights and measures of
the United States was held in Washington, D. C., at the Bureau
of Standards May 24, to 27, inclusive. This conference was attended
by your chief inspector. The subject of tolerances and specifica-
tions for liquid measuring devices occupied the most prominent
place on the program and in the discussions of the conference and
while this subject was not definitely settled by the adoption of a
complete set of specifications which were satisfactory to all of the
delegates attending the conference, nevertheless a great deal of
progress was made and it is felt that at the coming conference a
set of specifications and tolerances which will be entirely satis-
factory and workable may be adopted.

One of the papers at the conference was on the weight standard-
ization of bread. In the discussion following this paper it was
quite apparent that as far at least as the weights and measures
men were concerned the sentiment was very general for the estab-
lishment of uniform standards for this commodity. In this paper
the advantage of the establishment of a standard size loaf to which
all bakers would be obliged to conform as contrasted with the
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labeling of the true weight of various sized loaves was clearly
brought out.

IxspECcTION OF CITY SEALERS EQUIPMENT

During the past year inspections have been made of the equip-
ment and work of the city sealers in eight of the cities of the state.
The names of the cities inspected and the dates on which these
inspections were made are as follows:

Fond du Lac, September 26 and 27, 1919.
Oshkosh, October 7 and 8, 1919.
Neenah, October 8 and 9, 1919.
Janesville, January 13 to 15, 1920.
Menasha, January 19 and 20, 1920.
Marinette, January 27 to 30, 1920.
Beaver Dam, February 2 and 3, 1920.
Appleton, April 7 and 8, 1920,

Of the above inspections the ones at Neenah, Oshkosh, and
Fond du Lac were made by the chief inspector and the balance
were made by Mr. George Warner, inspector of weights and meas-
ures. In a general way the equipment of the city sealers was
found to be in good condition. In most cases it was found neces-
sary to make slight adjustments in the weights to bring them up to
standard, the variation from standard being caused by wear in use.
This was particularly true of the 50 pound weights and of the
larger weights of the so-called small avoirdupois sets. In a num-
ber of instances it was found that the sealer had not been sup-
plied with all of the equipment necessary to carry on the duties
of his office, and in those cases recommendations were made to
the city sealer and to the proper city authorities for the purchase
of the missing equipment.

These inspections showed that in some cases the city sealer
was not permitted to devote sufficient time to the duties of his
office. Sometimes this condition was the result of other duties
which were imposed upen the city sealer and in some cases it was
due to the low salary' being paid, which meant that the city sealer
had to seek outside employment to make a living salary and was
only able to devote that portion of his time to the work of city
sealer which was commensurate with the salary received for that
work. As the various cities grow in size and the demands made
upon the city sealer increase the local councils sometimes fail to
authorize a proportionate increase in the salary of the sealer so
that he can take care of the added work. In general, however,
it has been found that the work of those cities inspected has been
satisfactory.

PERSONNEL

During the past year two of the state inspectors of weights and
measures have resigned to accept more lucrative positions outside
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of the state service. Mr. B. A. Hass resigned January 1, 1920,
and Mr. William P. Sterns resigned June 5, 1920. To fill the
vacancy created by Mr. Hass’s resignation Mr. W. M. Van Lone,
former city sealer of Beloit, was appointed state inspector. The
vacancy caused by Mr. Stern’s resignation has not as yet been
filled.

A number of changes have taken place in the personnel of the
city sealers of the state. In the city of Milwaukee Mr. William
F. Steinel has been appointed city sealer to fill the vacancy caused
by the resignation of Mr. Fred C. Janssen. Mr. Steinel was for-
merly deputy sealer.

The city of Beaver Dam was for some time without an active
sealer. In January Mr. Theodore J. Parker was appointed city
sealer and has since that time been actively engaged in the weights
and measures work.

On May 6, 1919, Mr. P. E. Lunney was appointed city sealer
of Chippewa Falls to fill the vacancy caused by the resignation
of Mr. Frank Morrison. :

In December, 1919, Mr. C. H. Spoor was appointed city sealer of
Marinette to fill the vacancy caused by the resignation of Mr.
Charles Skowlund.

In January, 1920, Mr. John H., McCarthy was appointed city sealer
of Merrill to fili the vacancy caused by the resignation of Mr.
R. W. Barrett. :

On December 1, 1919, Mr. W. B. Sullivan was appointed ecity
sealer of Janesville to fill the vacancy caused by the resignation
of Mr. Walter Helms.

In February, 1919, Mr. P. T. Meeuwsen was appointed city sealer
of Oconto to fill the vacancy caused by the resignation of Mr.
B. M. Mulvaney.

On May 15, 1920, Mr. J. H. Hatch was appointed city sealer
of Superior to fill the vacancy caused by the resignation of Mr.
N. G. Penfound who was forced to leave the weights and meas-
ures work owing to ill health.

On June 30, 1920, Mr. George Kemmerer, city sealer of Wau-
kesha resigned and it is expected that this vacancy will be filled
in the mnear future.

Up to this time the vacancy caused by Mr. Van Lone’s resigna-
tion in Beloit has not been filled. The examination has been held
and this appointment will undoubtedly be made soon.

It is to be regretted that the office of city sealer in Stevens
Point is still vacant. The salary for this position was reduced
some time ago to $100.00 a year which caused the resignation
of Mr. Flentie, and as might be expected it has been impossible
to secure anyone to accept the appointment or even to take the
examination for the position at such a low salary. The city of
Stevens Point iz of such a size that the amount of time which
a sealer could devote to weights and measures work on a salary
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of $100.00 a year is entirely inadequate for the needs of the city.
An effort has been made by the state department to present these
matters to the council at Stevens Point in such a way that they
would realize the importance of the work and would establish
the salary for the city sealer at such figure that the citizens and
merchants of the city would be accorded proper weights and mea-
sureg supervision. So far, however, these efforts have been un-
successful.

MecHANICAL WoRkK CITY SEALERS

Two tables are submitted below showing the mechanical work
performed by the city sealers of weights and measures of the
state according to the reports submitted to the state department.
There is a decrease of 259 in the total number of pieces of
weighing and measuring equipment examined. There is only a
small decrease noted in the number of containers examined. These
tables were compiled from all of the reports which have been
received by the state department. These reports are now submitted
by the .city sealers as quarterly reports and it should be noted
that three reports are missing for the first quarter, six for the
second quarter, three for the third quarter, and five for the fourth
quarter of the fiscal year ending June 30, 1920. These missing
reports may be explained in some cases by the fact that there was
no sealer on duty during a particular quarter, but it is felt that
in some cases the absence of reports can only be charged to neglect
on the part of the city sealer in sending them in. In the tabu-
lations a star indicates a quarterly report missing.

It will be noted that two tables covering the work of the city
sealers have been prepared, one showing the totals by cities and
the other showing the totals for the state subdivided into the vari-
ous classes of equipment which are reported upon by the city seal-
ers. In this latter tabulation there are many overlapping classi-
fications, but the table should show in a general way the propor-
tion of different types of weighing and measuring equipment which
have been examined by the city sealers.
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ITEMIZED SUMMARY OF MECHANICAL WORK PERFORMED BY CITY
DEPARTMENTS FOR FISCAL YEAR ENDING JUNE 30, 1920.

Cond. for

Con-

Appliances Sealed | Adiust-\Cond for) —Con- | moie

2,216 320 96 16 2,328

96 20 T 0 103

68 17 3 5 76

5,239 22 570 34 5.843

....... 596 80 115 § n7

2,088 459 212 33 3.238

........ 581 98 119 ;i 707

......... 1,860 163 134 189 2,183
- TR AR 47 0 4 5 56
TR S5 sneis sisisinnn sucasanns o niabin v 457 13 16 3 476
Slot machine..........cccoinenenonnas 113 34 11 5 129
Prescription o 114 0 5 3 122
Jeweler's...... 19 0 0 0 19
DRY MEASURE 4,019 0 5 48 4,972
9 132 623 15,509

0 0 68 1,056

371 215 14 2,015

51 6 52 3.564

560 204 244 23,815

69 5 163 2,773

33 1 20 374

0 4 0 13

3,715 1,870 1,565 70,206

Note.—The appliances adjusted have been sealed and in figuring the totals are in-

cluded in the “Sealed’ column.
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SUMMARY BY CITIES OF MECHANICAL WORK PERFORMED BY CITY
DEPARTMENTS FOR FISCAL YEAR ENDING JUNE 30, 1920.

Weights and Measures Appliancesj Containers
City s cd. Cor- | Incor-
Sealed| Adj. Rep. Cond. | Total | o | “reet | Total
$ 31 38 56 524
184 11 35 54
22 2 2
72 4 1
........ 5 2
103 6 11
87 16 3
130 24 15
226 74 84
159 16 25
593 161 182
41 42 17
48 22 34
85 20 48
238 63 170
39 0 1
66 28 12
110 10 29
5 4 20
48 7 29
1 1 0
79 648 128
20 6 3
5 2 0
156 130 24
5 0 120
| T 304 19% 210
Rhinelander............ 789 109 28 31
8hebOygan ..... .....uu. 2,492 60 104 ) |
So Milwaukee*......... 74 15 2 4
Stevens Polnt™** ......|........ Rt Tes ear e no .
1,065 89 8 16
1,132 129 63 32
352 75 5
2,309 140 29 65
West Allis.. . 2,204 157 103 228
Totals.............| 66,861 | 3,715 | 1,870 | 1,565
Percent..........| 95.11| 5.28 2.66 2.23

Note.—The appliances adjusted have been sealed and in figuring the totals are
included in the “‘Sealed” column.
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SUPERVISIONAL WORK CITY SEALERS

The following table shows the supervisional work performed
by the city sealers for the past year according to the reports sub-
mitted to the state department. The total number of try-outs
made represents a large amount of work in the aggregate. It is
possible that a great deal of the try-out work performed in dif-
ferent cities is not ‘reported. However on the basis of the reports
which have been made it iz apparent that in many cities in the
state enough time has not been devoted to this class of work.

The city sealer, residing as he does in the city where all of
his work is performed, has an ideal opportunity to keep in close
touech with all of the commercial activities of his ecity and he is in
a position to check at its very beginning any tendency on the part
of his local merchants or dealers to violate the weights and mea-
sures laws or the rules and regulations which should be observed
py such merchants and dealers. It is felt that too great em-
phasis cannot be placed upon the importance of thorough and
sys*ematic supervisional work on the part of every city sealer in the
state. It should be remembered that the mechanical work of test-
ing and inspecting and weighing and measuring equipment con-
stitutes only half of the sealer’'s duty. In the last analysis, the
thing with which the city sealer is concerned is the result of the
transaction between buyer and seller and a mere assurance on
the part of the local official that the equipment itself is in good
condition is not sufficient because if he is to discharge his full
duty he must be equally assured that this equipment is being
used as it should be used.

In justification for the small amount of supervisional work done
in some cities it is only fair to say that the same _considerations
as were mentioned above in the discussion of the supervisional work
of the state inspectors 6perate in the case of the city sealers;
that is where the city sealer is inadequately paid for the amount
of work which he should perform, with the result that he cannot
devote the proper amount of time to his duties, it is essential
that he first make sure of the mechanical correctness of the
equipment in use and as a consequence there is only a limited
amount of time at his disposal to be devoted to the supervisional
part of his work.

10
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SUMMARY BY CITIES OF SUPERVISIONAL WORK PERFORMED BY CITY
DEPARTMENTS FOR FISCAL YEAR ENDING JUNE 30, 1920,

Try-Outs Prosecutions

City | No.ot | No.of | O Mis- | Cases |Convic-

Visits | Tests | £0004 |1 randea) Brought| tions

AR .. ooenions vinose
Appleton. ......
Ashland ......
Baraboo...
Beaver D;m B
Beloi

Eau !
Fond du Lac .
Grand Ranids
Green Bay ..
Janesville .

Rhinelander. . oee
Sheboygan. ..............
So. Milwaukee ..

Stevens Point
Superior....
Watertown .
Waukesha ..
Wausau.....

Totals........ceuevennan.| 18,178 | 81,778 | 6.128 | 1.448 m 8-

LEGISLATION

In the matter of proposed legislation by far the most import-
ant subject to be considered is the procurement of equipment for
the proper testing of railroad track scales. In another portion of
this report the work which has been done during the past year
in this State by the track scale testing equipment of the Burean
of Standards has been discussed and the necessity for work along
these lines by the State Department has been shown. In
spite of the present high cost of materials and labor, it is felt
that further delay by this department in the matter of securing the
necessary equipment to test railroad track scales can only result
in actual money losses to the people of the state far in excess of
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the cost of the equipment necessary to properly supervise the
weighing of railroad -cars.

The ideal equipment for the use of the state in the testing of
railroad track scales would be a duplicate of the Bureau of Stand-
ards equipment No. 3 which consists of two seven foot wheel base
test cars weighing 40,000 and 80,000 pounds respectively. By
the use of these cars very accurate tests are made and these
tests serve the double purpose of approximating commercial weigh-
ing when both trucks are used on a scale and of revealing the par-
ticular section of a scale where trouble exists when one truck alone
is used for the test. Specifications on this equipment could be se-
cured from the National Bureau of Standards so that there would
be no question regarding the proper design of the equipment ulti-
mately purchased.

In connection with the test cars themselves it would be neces-
sary for the state to install a so-called master track scale, this
master track scale to be used for the purpose of maintaining the
standard weight of the state test cars and for standardizing the
test cars used by the various railroads in their inspectional work.
The bureau of standards has prepared specifications for master
track scales suitable for this use and these specifications should be
followed in any installation made in this state.

No attempt will be made here to give an estimate of the cost of
this equipment because an estimate secured at this time might
be higher or lower than the price at which this equipment can be
secured at the time its purchase is authorized by the legislature.
It is felt that every effort should be made to secure the passage of
this necessary legislation at the coming session of the legislature
so that the very essential work of testing the railroad track scales
of the state may be carried on.

There seems to be at the present time a movement tending to-
ward the standardization of the loaf of bread. - This movement is
apparent not only in this state but in other states as well and
in most cases the movement seems to be either inspired by, or at
least supported by, the bakers themselves. You will recall that
some years ago an effort was made to have passed in this state
a statute fixing the size of the standard loaf of bread, this regu-
lation to apply to the entire state. This bill failed of passage but
since that time the feasibility of such a regulation has been clear-
ly demonstrated by the war time regulations of the food adminis-
tration. The old time argument of some of the bakers that it
was impossible for them to produce loaves of bread uniform in size
within a reasonable degree of tolerance has been refuted. During
the war the baking of a standard loaf of bread was universal. With
cities within the state passing local ordinances standardizing the
loaf of bread, these ordinances differing in many respects, it is
believed that considerable confusion will result which would be
eliminated under a state wide standard.
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The one pound standard loaf, with the sale of loaves weighing
11, 2, 3, and 4 times the weight of the standard loaf permittea,
appears to be the most satisfactory regulation and the one which
is meeting with most general approval throughout the country,
and this is the regulation which is recommended for your considera-
tion.

" During the past year several cases have been brought to the
attention of the state department where unauthorized parties re-
move from weighing or measuring equipment the mark or tag
which had been placed thereon by the inspector of weights and
measures. It is suggested that the weights and measures law be
amended to provide a penalty for this offense which is not now specifi-
cally covered by the law.
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