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LETTER OF TRANSMITTAL.

OFFICE OF THE SECRETARY,
Wisconsin CaersE Makers’ ASSOCIATION,

Manison, Wis., 1903.
To His Excellency, Roserr M. La FoLLETTE,

Governor of the State of Wisconsin:

I have the honor to submit the eleventh annual report of the Wisconsin
Cheese Makers’ Association, showing the receipts and disbursements the
past year, also containing the papers, addresses and Jiscussions had at
the annual convention held at Milwaukee, January 7-9, 1903.

A Respectfully submitted,
U. 8. BAER,
Secretary.
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In Memoriam,
SOOI

THOMAS M. JOHNSTON.

TaomAs M. JonNsToNx was a native of England, born April 19th, 1866,
in the town of Woolwich. He came to Canada with his parents in
1870, where his boyhood days were spent and where he receved his
education. When sixteen years of age Mr. Johnston embarked in
the cheese business. For several years prior to his coming to the
States he managed a number of factories, of the famous D. M. Me-
Pherson line of cheese factories, at Dominionville and Apple Hill,
Canada. He came to the United States in 1891, locating at Boaz, Rich-
land county, Wisconsin, where he engaged in cheese making. He was
united in marriage, in 1894, with Miss Cassie Kennedy of Apple Hill,
Glengarry, Canada, who, together with a little daughter six years of
age, is left to mourn. He is also survived by four brothers residing
in Canada.

A husband and father is gone, never to return; a brother whose
cheering counsel is forever stilled; a friend lost whose very presence
breathed sunshine and hopefulness; a citizen whose influence might
ever be counted for what he deemed conscienticusly right, whose per-
sonality was a benefit to the town, county, and state.

By cnergy and push he became the leading cheese maker of the
county, and finally won state and national reputation. From 1893 to
1899 he served as treasurer of the Wisconsin Cheese Makers' Asso-
ciation. From 1899 to 1903 he was a member of the Board of Direct-
ors and was selected president of the organization at the last annual
meeting.

His death strikes singularly deep sorrow to the hearts of an ex-
traordinary number of devoted friends. He gave such brilliant prom-
ise of even greater success than he had already won, that, without
the devoted attachment which he commanded from all with whom
he came in contact, his death would yet be mourned by all who are
ardent for fhie honor of our state and our professin. His opportuni-
ties for enlarging his personal intimacies were unique; and his no-
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bility of soul, his force of character, and his pervading graciousness
of manner made him dear to all those who enjoyed association with
him. He had a profound capacity for friendship. Absolutely candid
and ingenuous himself, he never harbored suspicions of the sincerity
of others. His freedom from suspicion positively compelled sincer-
ity with him—and that always, in the end, compelled respect and af-
fection.

He raised himself to one of the most conspicuous and honorable
positions in his profession by his own efforts. H had no special ad-
vantages, no fictitious helps. His pathway was not paved with wealth
nor smoothed by political and social influences.

His life was normal. There were no gaps in it; no freaks, no start-
ling changes, no loss or degeneracy anywhere.

With all his gifts and strength of character he had a charming
and direct simplicity of manner and speech. He never posed nor
acted. He could not be tempted into any kind of sensationalism. He
was enamored of truth, right and goodness; he loved these deeply.
Truth and right were for him the attributes of God.

The news of his illness, when supposedly in the enjoyment of rugged
health, was received with expressions of aympal.hy and sadnss; the
course of the treacherous typhoid was watched with sympathetic in-
terest; the crisis was apparently passed, and expressions of relief
were seen upon every face. But the dreaded hemorrhape, understood
only by those familiar with typhoid fever, came and the consequent
shock to an already weakened vitality which could not be overcome;
a few days’ evasion of the imevitable, a hasty closing of business af
fairs and farewell to friends, and the end came, leaving an indefin-
able scrrow prevailing in home, neighborhood, community and coun-
try, a sense of loss irreparable.

Death came to him con the 5th day of March, 1903, in the thirty-
fifth year of his life.

There is no severer test of a man's life than the way he faces death.
He stood this last supreme test =0 well .nd bravely that in this he
was perfect. Never was there seen a finer, stronger, morc manly
passing. Measured by years, he did not reach the allotted age of
man; but reckoned by work accomplished and noble deeds performed,
his was a long and useful life.

U. S. BAER.
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IN MEMORIAM. ix

WILLIAM C. DICKSON.

WitLiam C. DicksonN, whose death has been so widely mourned in
Wisconsin, was a native of Canada, born Jjune 19th, 1858, in the town
of Cornwall, Ontario, where his boyhood days were spent and where
he received his educatin. He served his apprenticeship with D. M.
MacPherson, the proprietor of the world-renownd Allen Grove com-
bination. After making cheese for three years, he was then selected
as manager and instructor over seventy-eight factories and filled that
position with marked ability for five years, after which time he was
persuaded to follow Horace Greeley’s advice to go West, and West he
came, much to the regret of his employer and the makers under his
control and the many patrons who sent milk to this mammoth aggre-
gation, some of them even went so far as to insist that the Allen Grove
combination would find it difficult to replace “‘the Colonel,” as he was
commonly called in the East. :

He came to the United States in 1887 as tue traveling representative
of the A. H. Barber Manufacturing Company of Chicago, which posi-
tion he held up to the time of his death.

In 1900 he was elected president of the Wisconsin Cheese Makers’
Association. He served the cheese makers and dairymen of the state
in this capacity for three consecutive years, refusing the honor of a
fourth term tendered him last January at the Milwaukee meeting of
the organization.

Mr. Dickson was married February 5, 1896, to Miss Sarah A. Trainor
of Madison, Wis. After three years of wedded life Mrs. Dickson de-
parted this world leaving the bereaved husband and a baby boy to
mourn. On October 14, 1902, he was joined in marriage with Miss
Lora Scotf of Madison, Wisconsin.

The active disease which terminated his life run a rapid course he
being ill but a few days. He had been ailing but three days when he
submitted to an operation for appendicitis from the effects of which
he died within a few hours. Death came to him on the 4th day of
April, 1903, just a few days prior to his forty-fifth birthday. He is
survived by a wife and little son, Stewart, five years of age, together
with three sisters and two brothers.

Mr. Dickson loved his work. Heart, mind and soul were absorbed
in it. In conversation he could hardly drift away from it. He must
work, think, reason, or he could not live. :

He was a leader, not by mere assertion or assumption, but by the
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divine right of seeing clearly the thing to be done, and knowing best
how to do it. He never seemed to be immature. His judgment was
good; he was level headed. Not only in his thinking, but in his ex-
pression he was manlike. It would be a task of love to write down
those little incidents, chance utterances, characteristic humors and per-
sonal traits which most endeared him to his friends, but the sense of
loss bears too close upon us now, and as memory at the flood brings
up chance fragments of his life, we clutch at them and hold them to
our hearts.

To his personal friends his death comes as one of the hardest things
of life to bear. He loved his family, his home and his friends with a
tenderness and an intensity which brought back to him that which he
gaye. And so the enthusiasin which filled him was of the best, and
was contagious because it was so warm and honest.

Gentle in his ways, strong in his affection, rich in a comprehensive
charity, singularly free from the poison of malice and the folly of
envy, he represented a rare Christian manhood.

All the consolations of right thinking, all the philosophy of life, all
the reasoning of manly strength, says, ‘stand and bear patiently, re-
signedly and with tender love for him who has gome.

The following tribute of honor and respect to his memory, by the
A. H. Barber Manufacturing Company of Chicago, protrays his highly
esteemed character as a business man, and friend:

“For the past sixteen years Mr. W. C. Dickson has been a faithful
representative of the A. H. Barber Manufacturing Company, and its
predecessors. The loss to us and to his many friends 1s a difficult
matter to xpress in words. The absolute integrity and trustworthi-
ness of this big-hearted man could not fail to impress all who came
within the sphere of his friendship.

The very long and trusted service for one firm is in itself a most
rare tribute to the man, both as a man and as a business associate.

His many years of close association with the trade in Wisconsin and
his several years’ service as President of the Wisconsin Cheese Mak-
ers’ Association won for him a host of friends. For these friends he
would have done much and he did do much in spite of his untimely
end. We are sure all of these friends will long remember the genial
kind-hearted man whom we now mutually mourn.”

U. S. BaEr.




ARTICLES OF INCORPORATION

OF THE

WISCONSIN CHEESE MAKERS' ASSOCIATION.

(Adopted February 2, 1899.)

ARTICLE L

The undersigned have associated and do hereby associate themselves
together for the purpose of forming a corporation under Chapter 86 of
the Wisconsin statutes of 1898 -nd the acts amendatory thereof and
supplementary thereto, the business, purpose, and object of which cor-
poration shall be the education of its members for better work in the
art of making cheese the care and management of factories, the sale
of their products and the weeding out of incompetency in the business
of cheesemaking; the further object of the corporation is to demand
a thorough revision and rigid enforcement of such laws as wiil pro-
tect the manufacture of honest dairy products against undue compe-
tition from deceitful and dangerous imitations; and to unite the rank
and file of its members in instituting a regular crusade against the
unjust practice of pooling milk at cheese factories by weight, with-
out regard to the butter fat which it contains.

ARTICLE IL

This corporation shall be known as the “WiscoNsiN CHEESE MAKERS'
ASSOCIATION,” and its principal office and location at Madison, Wis-
consin.

ARTICLE IIIL

The association shall be a corporation without capital stock. Any
person who is a practical cheesemaker, and such other persons as are
directly or indirectly interested in the manufacture and sale of un-
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adulterated cheese may become members of this corporation by paying
one dollar annually in advance and signing the roll of membership.

ARTICLE IV.

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

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

ARTICLE V.

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

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

SectioN 3. The principal duties of the secretary of this association
shall be to keep a complete and accurate record of the proceedings of
the Board of Directors and of the association and to attend all meet-
ings, keep a correct account of the finances received, pay all moneys
into the hands of the treasurer and receive his receipt therefor, and *o
countersign all orders for money drawn upon the treasurer. IIe shall
keep a record book and suitable blanks for his office. He shall make
a full and complete report at each annual meeting of the correct state
of the finances and standing of the association. He shall also procure
certificates of membership, and every person joining the association
shall receive one signed by the president and countersigned by the
secretary.
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SectioNn 4. The principal duties of the treasurer shall be to faith-
fully care for all moneys entrusted to his keeping, paying out the same
only on receipt of an order signed by the president and countergigned
by the secretary. He shall file with the secretary of the association all
bonds required by the articles of incorporation or the by-laws. He
shall makesat the annual meeting a detailed statement of the finances
of the corporation. He must keep a regular book account, and his
books shall be open for inspection at any time by any member of the
association.

SecrioN 5. The Poard of Directors shall be the Executive committee
and shall audit the accounts of the secretary and treasurer, and present
a report of the same at fhe annual meeting; Executive committee
shall procure a place to hold the meeting and make arrangementis for
Reception committees, hotel rates, halls, and all necessary preliminary
arrangements for each and every meeting.

Secrion 6. The committee on programs shall make all arrangements
for the proper working of the conventions, assigning all subjects,
arranging for speakers, and make the division of time allowed to the
discussion of each topic, to determine upon the time for the elecfion of
officers, conducting business meetings, and any other matters that may
properly come under this division.

SectioN 7. The committee on resolutions shall draw up such resolu-
tions as the exigencies of the time may require and which shall express
the sense of the association. ;

SectioN 8. The said officers shall perform such additional or differ-
ent duties as shall from time to time be imposed or required by the
members of the corporation in annual meeting, or by the Board of
Directors, or as may be prescribed from time to time By the by-laws,
and any of the duties and powers of the officers may be performed or
exercised by such other officers or officer, or such person or committee
as the corporation or Board of Directors may authorize.

ARTICLE VI

The treasurer of this corporation shall give a bond in the sum of one
thousand dollars with two sureties, for the faithful performance of his
duties.

ARTICLE VIIL

These articles may be altered or amended at any regular session of
an annual meeting of the members, provided the proposed alterations
or amendments shall have been read before the association at least
twenty-four hours previously, and provided also that such alterations
or amendments shall receive a two-thirds vote of the members present, _
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ARTICLE VIIL

The first meeting of this association for the electlm} of officers and
directors shall be held on the 3d day of February, 1901, and such cor-
poration shall hold a meeting of its members annually during each

calendar year at such time as may be determined by the Board of
Directors.
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ELEVENTH ANNUAL CONVENTION

OF THE

Wisconsin Cheese Makers™ Association

HELD IN THE
CONVEN'MON ROOMS, REPUBLICAN HOUSE,
MILWAUKEE, WISCONSIN,

Wednesday, Thursday and Friday, Janvary 7, 8 and 9, 1903,

PROGRAM.

OPENING SESSION.

Wednesday, 10 A. M.

R e e R o R e John B. McCready, Madison, Wis.
State Traveling Cheese Instructor.

General Greetings.

President’s Annual Address ........... W. C. Dickson, Madison, Wis.

Appointment of Committees.

Inspection of Cheese Exhibit.
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SECOND SESSION.

Wednesday, 2 P. M.

Cheese-Makers’' Class.

Ten Practical Lessons in Cheesemaking by Ten Practical Wisconsin
Cheese-makers; Each Lesson Limited to Five Minutes.

1. a. The Qualifications Necessary to Be An Up-to-Date Cheese-maker
.......................... J. F. Bachmann, Black Creek, Wis.

2. b. Care of Milk for Cheese....M. McKinnon, Sheboygan Falls, Wis.

Vice-President W. C. M. A.
3. c. Receiving Milk at the Weigh Room. ..

.......................... H. C. Alves, Sheboygan Falls, Wis.

4. d. Preparing Starters and Ripening the Milk..............
................................ Hugh Nesbit, Madison, Wis.

5. e. Setting, Cutting and Cooking of the g [ T e
....................... S Nelson, Omro, Wis.
6. f. ‘Drawing Off the Whey and Handling of the Curds on the Racks
....................... F. F. Zimmermann, Mt. Horeb, Wis.

7. g. Milling, or Grinding, and Salting of the Curd..........
................. “+++s......Chas. Gartmann, Sheboygan, Wis.
8. h. Pressing and Bandaging Cheese...Chas. Pickard, Muscoda, Wis.
9. L Curingof Cheesd ............. .. V. M. Scott, Stockbridge, Wis.
10. j Boxing and Shipping ............. 0. A. Kielsmeier, Hika, Wis.

THIRD SESSION.

Thursday, 9 A. M.
The Babcock Test and the Cheese Maker

............................. Prof. F. W. Woll, Madison, Wis.
Chemist Wisconsin Experiment Station.

Address—Cheese Making ......... T. B. Miller, London, Ont., Canada
Manager Thames Dairy Company.

Economy in Marketing Cheese ...... H. K. Downing, Milwaukee, Wis.

Address—Improved System of Handling and Marketing the
Cheese Product of WISCORBIR. .....cccveunorisnernens
...... Hon. Casius C. Rogers, State Senator, Milwaukee, Wis.
Representing the Merchants’ and Manufacturers’ Ass. of Milwaukee.
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FOURTH SESSION.

Thursday, 2 P. M.
The Desirable Qualities in Canadian R R W
........................ H. H. Dean, B. 8. A., Guelph, Canada
Prof. Dairy Husbandry, Ontario Agricultural Colege.
Educational Cheese Contest.
Reading of the Cheese Scores by Chairman of the Committee on
Cheese Judging.
Awarding of Medals and Diplomas.
All Medals and Diplomas will positively be properly engraved, signed
and awarded at this session.
Short Statements from Prize Winners, How Cheese Was Made
RN SN0 T ORI - .o i uaninnaincsan s et e e e
Report of Expert Critie ................ E. L. Aderhold, Neenah, Wis.
State Traveling Cheese Instructor.
General Discussion—What is a Good Cheese

tional cheese contest for the season of 1903. Members are
requesteg to come prepared to make suggestions.

FIFTH SESSION.

Thursday, 7:30 P. M.

Roport of Heeretary ........ . 0...ccoovien... U. 8. Baer, Madison, Wis.

Report of Board of Directors ..............................
................ J. K. Powell, Chairman, Chippewa Falls, Wis.

Report of Treasurer ............... John B. MecCready, Madison, Wis.

Reports of Committees.
Election of Officers and Business Meeting of the Association.

SIXTH SESSION.

Friday, 9 A. M.
Women as Cheese Factory Managers and Cheese-makers. . ...
S R e RS R Miss M. A. Raeder, Milladore, Wis.
The Cheese-maker and the Patron ........ C. H. Everett, Racine, Wis.
Editor Wisconsin Agriculturist.
Address—Fancy Brands of Cheese; Its Manufacture and Sale
in the United States ....Hon. John Luchsinger, Monroe, Wis
Pres. Southern Wis. Cheese Makers’ Ass'n.

'
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Breeding and Rearing a Profitable Dairy Worker............
....Mrs. Adda F. Howie, Sunny Peak Farm, Elm Grove, Wis.
Will the Acidimeter Replace the Rennet and Hot Iron Tests in
Cheese-making? ....... H. H. Dean, B. S. A., Guelph, Canada.
Prof. Dairy Husbandry, Ontario Agricultural College.

SEVENTH SESSION.

Friday, 2 P. M.
Swiss Cheese Making; Methods of Manufacture. .............
.................................. Fred Marty, Madison, Wis.
Instructor in Foreign Cheese Making, Wis. Dairy School.
How to Pay for Milk at Cheese FActories ...........................
......................... H. Anderson, Sheboygan Falls, Wis.
Northern Wisconsin—Its Future in Cheese Production .......
.................................... F. W. Laabs, Colby, Wis.
Experience of Past Season in Cheese Making...W. H. Short, Chili, Wis.

PREMIUMS.

Medals.

The Association offers handsome gold, silver and bronze medals,
artistically engraved, and of beautiful design, to those exhibitors
securing the first, second and third highest scores on cheese in the
American or Cheddar class.

Gold, silver and bronze medals will be awarded to those exhibitors
securing the first, second and third highest scores in the Swiss cheese
class.

Gold, silver and bronze medals will be awarded to those exhibitors
securing the first, second and third highest scores in the Brick cheese
class.

Gold, silver and bronze medals will be awarded to those exhibitors
securing the first, second and third highest scores in the Limburger
cheese class.

All the medals offered in the above classes are of one make and de-
sign. Each medal will be properly engraved, giving the score of the
cheese and the name of the winner.

Every exhibitor whose cheese scores above 90 points, will receive a
diploma signed by the judges and verified by the President and Secre-
tary, setting forth the score of the cheese, the highest score, the

lowest score, and the average score of all cheese ‘exhibited at the
meeting.
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$100 EDUCATIONAL CONTEST.

Cheddars, Flats, Daisies, Specials, Picnics, Stove Pipes, Young
Americas, Swiss, Brick, Limburger, Edam, Gouda,
Pine Apple, Print, ete.

The above cash premium will be awarded on the ex<ess pro-rata plan
to all entries scoring above 90 points. Exhibitors will be limited to
one package only ir each class, and entries from the same factory
under different names or by different exhibitors, are prohibited.

On all premiums amounting to $5.00 or over, fifty per cent. will be
deducted if the exhibitor does not attend the convention. Makers ex-
hibiting cheese, and not attending the meeting in person will in no
instance be awarded a medal. :

This Educational Contest is open to the world. The well-known
cheese instructor of Wisconsin, Mr. E. L. Aderhold, has been engaged
to follow the judges in their work of scoring and take notes of the
points criticised by them. From the data thus secured in connection
with the method »f manufacture, as reported in the entry blanks, he
will point out the faults and defects if there be any and offer sugges-
tions and instructions whereby such defects may be overcome and
avoided in the future.

Judges: Superintendent:
John Kirkpatrick, Chicago, I1l. J. W. Cross, Mauston, Wis.
I. F. Laing, Chicago, Il1.

CHEESE EXHIBIT.
Rules.

Each cheese factory represented in this Association has the privilege
of entering the competition for medals and the pro rata fund, either
by owner or maker, one or more full cream cheese, the exhibit not
to weigh less than thirty pounds, made at any time, unbored and prop-
erly vouched for in writing by the owner, maker and one disinterested
party, giving the full data required by the entry blank.

Entry blanks will be furnished by the secretary, U. S. Baer, 450 to
452 W. Gilman St., Madison, Wis. Order entry blank in due time to
avoid delays. -

Any person not a paid up member wishing to exhibit cheese, should
send $1.00 -membershlp fee to the Secretary.
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Cheese may be shipped by express (charges paid by the Association)
to the Secretary, at Milwaukee, Wis., leaving off his street address.

All cheese must be in the city on the Monday before the convention.

Exhibitors will be limited to one package only, in each class.

The tag upon the box shall contain the name and addfress of the
exhibitor, a duplicate of which shall be pinned on the cheese inside
the box. This will prevent mistakes should the outside tag be de-
stoyed in transit.

Swiss cheese may be entered in either drum or block shape.

It is earnestly requested that Brick and Limburger cheese be ex-
hibited in full cases. In no instance will an exhibit of less than thirty
pounds be permitted to enter in competition for medals and the pro-
rata premium fund. Flatg weighing less than thirty pounds singly,
should be exhibited two in a box. Daisies, Young Americas, Prints,
etc., should be exhibited in lots equivalent to thirty pounds.

Upon receipt of cheese at the exhibition hall, all tags, cards and
markings will be removed by the Superintendent, and will be substi-
tuted by entry cards of the Association, designating number of entry.
Names of exhibitors will be withheld trom the judges until after the
awards are made.

The Superintendent of this department shall have tl_lé right to call
for proof as to owner or maker of any exhibit; any fraudulent entry
shall be barred from competition. ¢

No cheese previously tested with a trier will be considered as an
exhibit for premium. Such cheese will be entitled to a complimentary
score only.

The cheese scoring the highest number of points in the gold medal
classes will be retained as the property of the Association to be cut
up and distributed to those present, and the judges will address the
meeting on the qualities of fine cheese in the discussion “What Is a
Good Cheese.”

Bcale of points for judging American cheese:

s R R e A 8 45
TREEREG it A 30
O i 15
T S SRR i 10

o R 100

Brick and Limburger cheese will be scored the ‘sa.me as American,
except flavor will be 40, and style or make-up 15 points.
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Swiss cheese will be scored on a scale of 100 as follows:

WREWOE ... oas v ina i e 30
Appearance on Trier (holes).. 25
I e 20
S e A S R 10
B e e e e e s 2 10
BRI N e S e s 5

v R R RS s R R 100






TRANSACTIONS

WITH
ACCOMPANYING PAPERS AND DISCUSSIONS

OF THE

Wisconsin Cheese Makers’ Association.
ELEVENTH ANNUAL MEETING.

The meeting was called to order at 10 o’clock A, M., January
Tth, 1903. President W. C. Dickson in the chair.

The Chairman: The convention will be in order. Gentle-
men, at our initial trip to the city of Milwaukee last year, we
were deprived of the pleasant face of Mayor David S. Rose,
but he sent a very good substitute in his place. This year I
am afraid we will have neither the Honorable Gentleman, nor
a substitute. He has sent word that an important committee
has come up from Chicago whom he had to meet, and it will
prevent his coming here this forenoon. e may possibly be
able to come tomorrow, or next day, but will come some time
before the convention closes, so we will have to do without the
address which we expected to receive from him this morning.




9 WISCONSIN CHEESE MAKERS' ASSOCIATION.

ANNUAL ADDRESS.

President W. C. Dickson, Madison, Wis.

Gentlemen: T am at a loss to understand why it is that the
presiding officer of all similar organizations as our own is usual-
ly expected to deliver each year what some people choose to
term his annual address. T myself consider it an imposition on
your President; and a torture to his hearers.

The past year has been a memorable year in the cheese annals
of the state, and I don’t think that any person or persons who
are directly interested in the cheese business of the state wili
deny, that it has been a very profitable year. Prices have been
such as to warrant the milk producers to more strenuous efforts
in increasing their stock; and by kind care induce their bovine
ladyships to pour forth a greater quantity of the lactic fluid.

The cheese buyers also have been particularly fortunate in
realizing a snug profit from their, business, and they have d's-
played their full appreciation of their successes, by liberally
contributing to our Association, sufficient funds to induce you
to make an unusually fine exhibit of cheese.

What now shall T say regarding that class of men in whom
we are more directly interested. The patron of the factory,
the owner of the factory, and the buyers; have all reaped a
profit but the cheese maker has worked night and morn for the
same pittance that former years provided for him; yet notwith-
standing all this, he also has received his reward together with
the others named, and it would be wrong for me to attempt to
inculeate into your minds the seeds of discontent.

You must not forget that in former years that very frequently
you were made the scape-goats of unserupulous buyers, who
never lost an opportunity to place the blame of a fluctuating
market on your innocent shoulders by rejecting your cheese;
this year, however, the great demand for cheese was such that
they could not afford to reject on technicalities as they did in

-
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former years, therefore you derived benefits which usually
meant losses, and you, as well as othéers, have great reasons to
feel elated over your past year’s business.

I don’t think, however, that we have many factory owners in
the state, who have of their own free will and goodmess of
heart, and actuated by a sense of duty, generously contributed
‘an extra five or ten to your month’s salary; if such a man
exists, his name should be published to the world; in fact, I
think if such a man lives, you should make him without one
dissent’ng voice ycur next president.

Our orgenization, as you will learn from our very worthy
Secretary’s report, while in a very prosperous condition at the
present time, financially, was strained to the utmost capacity
during the past year, therefore I would suggest to you the ad-
‘visability of discussing and adopting means at this convention
whereby we may secure from ocur worthy state legislature an
increase in our anmual appropriztion which is now $400.00,
but should be $1,000.00.

I should also like to sce power vested in the Cheese Makers’
Association to appoint the state instruetors, instead of being
appointed by The Dairymen’s Association, as is now the eus-
tom. This appears to me to be a very important matter, and
should demand your careful deliberations.

Another important subject which demands your approval or
disapproval is the advisability of establishing a State Cheese
Poard in Milwaukee. This youn understand has been agitated
recently in the state press, more particularly the Milwaukee
portion of it. I am not here to offer suggestions on this or any
other subject, therefore you, yourselves, should have no hesita-
tion in giving your opinions whether favorable or unfavorable,
to such a projeet, as much depends on your consent or dissent.

The people of Milwaukee have been very kind to us (all of
which we appreciate and feel grateful for), yet a sacrifice of
sectional or personal interests should first be considered by you
before jumping at conclusions.

We are particularly fortunate in having with us on this oe-
casion two of Canada’s most worthy sons, who have at the risk
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of courting disfavor at the hands of their countrymen cancelled
their engagements at home in order to assist us Wisconsin boys
in our march of progress. Tt is not necessary for me to remind
vou of your duty on this occasion, for the cheese makers of
Wisconsin are naturally of an appreciative turn of mind, and
need no reminder of their duties.

Our Secretary, on whom devolves everything, and all things,
which makes your conventions a success, has this year, as he
has in all former years, arranged your program, and haz
selected the best men from within our state borders to address
you. You will also extend to them your careful attention.

Tn closing, permit me to remind you that for three conseen-
tive years yon have bestowed on me the honor of electing me
your president, for which T feel deeply grateful. Today your
membership has increased to such an extent that it requires a
man of ability to preside over your deliberations; feeling my
utter inability to fulfill the necessary requirements, T take th's
opportunity of announcing to you that under no consideration
do T desire my name to be used as a possible successor to my-
self. Thanking you for the three time honors you have already
bestowed, T now proclaim this meeting.open to transact business
of importance.

The Chairman: The next feature of our program is ap-
pointment of committees, which will be done in accordance
with the uscal eustom. The inspection of cheese exkibits, T
understand, csnnot be made until tomorrow. Now, there are
a great many members here who have not received badges, and
T have done a great deal of hard work myself ths morning in
signing those membership cards. On receipt of one dollar, the
secretary will give you a card and a badge, and your name will
be enrolled among the good and true, and by contributing this
small amount, you also assist us very materially financially.

I think it would be in order now, after making the after-
noon announcements, to declare the meeting adjourned for the
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present, and allow you, who have not signed the roll, an oppor-
tunity to do so.

After announcing the program for the afternoon, the con-
vention adjourned until 2 o’clock P. M.

APPOINTMENT OF COMMITTEES.

The following committees were appointed by the chair, as- "
" sisted by the convention: ‘

On Resolutions:
Horace Davis, Chicago, I1L.
J. F. Bachmann, Black Creek, Wis.
R. C. Green, Albion, Wis. 1

On Legislation:
~ A. DeLand, Sheboygan, Wis,
M. McKinnon, Sheboygan Falls, Wis.
A. L. Aderhold, Neenah, Wis.
F. J. Bender, Boaz, Wis.
J. W. Luchsinger, Monroe, Wis. 4

AFTERNOON SESSION.

The convention met at 2 o’clock P. M.
President Dickson in the chair.
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TEN PRACTICAL LESSONS IN CHEESE MAKING BY
TEN PRACTICAL CHEESE-MAKERS; EACH
LESSON LIMITED TO FIVE MINUTES.

THE QUALIFICATIONS NECESSARY TO BE AN
UP-TO-DATE CHEESE MAKER.

J. F. Bachmann, Black Creek, Wis.

On account of existing ecircumstances it is not always an
easy matter to find up-to-date cheese makers in every locality.
To be an up-to-date cheese maker many. qualifications are
necessary, which we can not obtain without spending money
liberally in order to prepare ourselves for our calling. - We
can not haul away a load of cheese from a factory and be an
up-to-date cheese maker; we are not qualified and ought not be
entrusted with a pound of milk to convert into cheese, unless
we have properly prepared ourselves for our work, unless we
have a proper building and proper machinery to work with,
for surely no maker can call himself up-to-date, who is work-
. ing in a shanty, or cheese shed in which the cheese will melt on
the shelves in the summer and freeze in the vat or in the press
in the fall and winter. No up-to-date maker will put up with
such conditions although it is true that in many instances it
does not pay to make many improvements. As most of you
will agree with me a course of dairy instruetion is resirable to
train young men to become up-to-date makers. It is true that
4 man can make cheese and make good ‘cheese, too, sometimes
without theoretical training, but in this age of progress there
are so many things a maker ought to be able to explain to his
patrons, which he is unable to do if he had no theoretical edu-
cation on the subject. So leaving off all arguments whether
a dairy student be better qualified for the cheese factory or not,
the very fact that a maker with a dairy school education makes
a better impression on his patrons is well worth attending one
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term in a good dairy school to secure a dairy certificate; that
sometimes goes a long ways with patrons. Many farmers will
willingly abide by the decision of such a man in regard to test,
weight, quality of milk, otherwise they would not believe a
man whom they know to possess no scientific education in re-
gard to the dairy. So in short, I believe an up-to-date cheese
maker should be a graduate of a good dairy school. “Honesty
is the best policy” should be the cheese makers’ golden rule. I
don’t know whether that is up-to-date or not, but one thing is
certain, that by adopting that policy a man will make cheese
the longest in one factory. A man might have all qualifica-
tions pertaining to cheese making, and if he be dishonest he will
never be successful and will, when he is compelled to leave his
factory, have the shortest end of the stick. Therefore let
honesty be our policy and insst that we be treated honest by
our patrons,

There are a few other qualifications a man should possess.
He should know how to hold his meetings with the patrons to
the best advantage of all concerned, for on his spring meeting
depends his summer’s earnings. e should be sober and at his
place at all times ; at the intake or anywhere else he should show
himself a gentleman, so that he may in return again be re-
spected by his patrons. He should read books, bulletins and
papers treating upon dairying and cheese making, so that he
may keep posted on up-to-date methods, markets, and other
things pertaining to the cheese interest. An up-to-date maker
. should attend conventions of cheese makers, and in order to find
out whether he be up-to-date or not he should exhibit his goods
wherever there is an opportunity.

As a man of character he should only receive good milk at
his factory.

I will not enter in any details as to methods he should em-
ploy, since I see that every step in cheesemaking will be treated
by more competent speakers, but will only say in conclusion
that an up-to-date maker will keep his factory and everything
in connection with it neat and clean, so as to set a good example
before his patrons.
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CARE OF MILK FOR CHEESE.
M. McKinnon, Sheboygan Falls, Wis.

Mr. President, Ladies and Gentlemen: At our last agnual
meeting I made a few remarks on this question, “The Care of
Milk for Cheese Making,” just to sec how my ideas would be
received, and I am inelined to say that I was not greatly elated
over its reception. But, this did not diseourage me in the least.

I believe these ideas that T wish to present, are new to a great
many, and if they are good for anything (and I believe they
are), they have the wmerit of being somewhat original.

Now, gentlemen, I have tested my theory by actual practice
for the last four years, and I believe I know what T am saying,
to be strictly true. Previous to that, however, I worked on
the old plan, practicing all the foolish delusions we have been
taught to believe in for the last thirty-five years. You are all
familiar with this teaching, you know what tools we used in
this work.

We had the little dipper, then the big dipper. With these
dippers we were taught to elevate the milk and pour it back
slowly into the cans. This was done so the milk could receive
the benefit of the oxygen in the air. They not only astounded
us with this word oxygen, but they confused us as well.

The average farmer or cheese maker knows but little about
oxygen and cares but little about it.

Then we had an inverted funnel with a long handle attached
to it. With this contrivance we could pump into our cans of
milk, air, microbes and oxygen to our hearts content. We have
also had many other kinds of aerators. Some of them I have
used and bought them for my patrons to use.

I have worked along these lines for more than thirty years,
as a milk producer and as a cheese maker, and I have never
been satisfied with the results.

Some four years ago I arrived at the conclusion that this
idea of aerating milk is all wrong; that milk when it comes
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from the cow (it the cow is in good health) we can safely con-
sider good milk. But, let that milk be exposed to the air for
" a short time and i+ will become alive with germs,

So, too, if you go down deep in the ground you ean procure
pure cold water, but if you bring this water to the surface, ex-
pose it to the air but a short time, it too, will become alive with
germs.

We all know that it is not necessary to expose water to the
air, and I know that it is not a good plan to expose milk to the
air either. Some three or four years ago one of my patrons
took up part of his stable floor, preparatory to putting in a new
one. He continued to milk in this stable while the floor was in
this disturbed condition.

Gentlemen, have any of you had any experience of this kind
with old stable floors? It will suffice to say in-the strong and
impressive language of one of our prominent members, that no
civilized person can have a hankering for that peculiar odor.
It so happened that Mr. Aderhold was at my factory at this
time and he made a Wisconsin curd test. This test was the
cause of me calling on that particular patron the next day. Ie
had scen the curd made from his milk and was feeling badly
worked up about it. e then told me how he milked and how
he cared for the milk. Two men did the milking, taking four
pails to the stable; two they placed on a bench just back of the
cows and two they used to milk in. These four pails would
hold about all the milk from his cows. When through milking
they would carry the milk to the cooling tank.

You can readily see the harm was done before the milk left
the stable. The longer the milk was held in that unsanitary
place and the more it was stirred, or exposed to this foul air,
the more impure it became. I believe no one will dispute this
point. Now then, I think it necessarily follows, that unless
you are sure the air is pure and free from germs (and no one
can very well know this), you had better take every precaution
to keep the air and germs out. “An ounce of prevention is
worth a pound of cure.” .

I believe that milk for cheesemaking doesn’t need air mixed
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with it any more than it needs rain water, or snow water; nor
does it need oxygen any more than it needs English gin or Mil-
waukee beer,

Let me give you my rules; they are short and easily com-
plied with.

1st. Have plenty of cold water in your cooling tank.

2nd. Set your ecans in this tank.

3rd. Milk your cows and as soon as possible distribute the
milk in these cans; remember that you want to cool the milk
in the shortest space of time, and that a small quantity in a can
will eool quicker than a larger quantity. This more rapid
cooling will check the development of any germs that may have
come in contact with the milk during the time of milking.

Starting with the night’s milking, I fill my cans about half
full, try to keep them covered as much as possible while milk-
ing and as soon as the night’s milking is all in I put the cover
on and let it stand until the next milking. So when I am done
milking T am also done caring for same.

The morning’s milk I put on top of the night’s milk while
the cans are still in the cocling tank. This will cool the new
milk a few degrees and thereby retard the development of any
germs that may be in the new milk.

I believe that oftimes it is necessary to check these germs so
 that the cheese makers may be master of the milk when he has
received it into his vat.

DISCUSSION.

Mr. McKinnon: Now, gentlemen, this is all very simple.
I do not know but what it is so simple that some of you may
smile at it, and I ought not to feel very badly if you laugh right
out loud, but I believe it to be true all the same. We are told,
way back in ancient history, there lived in Assyria a great man,
a good man, a man that was of importance to the king, but
this man was afflicted with leprosy, and it chanced that living
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in the same house where this man lived, there was a Jewish
maiden from Samaria, and she said to her mistress one day,
“Would to Ged that my master was in Samaria, for there lives
a great physician, a great doctor, who could eure him from his
leprosy;” so this woman told her husband, and this husband
told it to the chief, and the king said, “Go,” and so they rigged
him out in great style, they gave him a great troop of soldiers,
and this man rode in the chariot and stopped before this great
physician’s house, and this physician sent out a message to him
saying, “Go and dip yourself, go and bathe yourself seven
. times in the River Jordan.” Now, when he had received this

message, he thought it was a simple thing, and he became angry-

and thought he was abused, and he said, “Are there not many
better streams of water in my own country than this Jordan,
and must I needs come here to bathe in that filthy stream in
order to be clean? I thought surely he would come out and
call upon his God to drive away this leprosy, but he has treated
the question as a very simple affair.” Ip indignation he turned
him around to go back to his own country, but his servants
gathered around him and they said to him: “If he had told
you to have done some great thing, some difficult thing, you
would have complied with the request, but how much more
necessary is it that you should comply with this simple rem-
edy,” so that they prevailed upon him, and he vent and bathed
himself seven times in the River Jordan, and lo! the color came
back again to his skin, his flesh became as a child, and his
leprosy had left him.

I think if you will try my way of caring for milk, you will
find it to be just as efficacious as that man found his bathing in
the River Jordan.

Mr. Helm: I would like to ask Mr. McKinnon if the milk
will not be found to retain the cowy flavor if cooled in that way ?

Mr. McKinnon: Gentlemen, we have all heard a great deal
about the animal heat and cowy flavor in milk. A few years
ago we made butter on what was called the Cooley system of
making butter. We took the milk from the cow, and as soon
as we got it from the cow, we put it in the can and submerged
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it in ice water, ccld water. A great many at that time said:
“Why, that eannot be a good idea, because the animal heat has
not escaped from that milk, and the cow odor (as they call it)
has not escaped from that milk,” and they pooh-poohed at that
idea, and while they were pooh-pooing at that idea, and trying
to solve it to their own satisfaction, men who did not look upon
that as a bug-bear, were practicing the same thing, submerging
their milk just as soon as they could draw it from the cow, and
the result was this, that they got the very highest price that
was paid for butter; the very highest price. Now, we had a
man up in our section of the country, the Honorable Hiram
Smith, who was the first man to introduce the Cooley systein
of butter making, he said there was no such thing, and I believe
there is no such thing now, as animal odor, that needs to be
expelled from the milk. We found it to be so on the butter
question, and I Lelieve you will find it to be so on the milk
question, treated for any purpose you have a mind to use it for,
at least for cheese making or butter making.

Mr. Noyes: I would like to ask if that odor did not pass
out while they were submerging the milk in that water, into
the water? 1 think that has been demonstrated a great many
times, that that odor did pass out into the water. I would like
to ask Mr. McKinnon’s opinion,

Mr. McKinnon: I was laboring under that opinion too,

while T was making butter that way. I want to tell you that I
made butter that way, and for seven years I had the distinetion
—1TI eall it a distinetion—I made butter in that way for seven
vears, and I sold my butter to the Plankinton House, and the
Plankinton House rather boasted on the butter they were get-
ting, and have always tried to get the very best -butter they
could get. Now, I was laboring under this same impression
that the bad odor from the milk escaped that way, but if I
remember correctly, the way milk will work after it has been
submerged is this: you place it into that can, you put on a
cover, and as the steam rises from the milk, it condenses on
the cover, and as fast as it forms into drops, a large share of
those drops will drop back into the milk, consequently, T do not
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believe—I am fully convinced that there are no bad odors escap-
ing from that milk that pass off into the water.

Mr. Noyes: I would like to ask another question in regard
to a certain kind of milk, such as we have had to deal with.
Take milk of this kind, the milk is set in spring water where
it is perfectly cool and still, that milk is so bad that it floats the
curd ; we take that same milk, run it through our aerators and
put it into that spring and next morning we can use it I
would like to ask Mr. MeKinnon to explain that for us.

Mr. McKinnon: That is one of the delusions—I spoke of
some delusions, and T believe that is one. A few days before
T came down here, T was at a neighbor’s house, who is one of
our patrons, and in speaking about milk—we happened to be
standing right close by a pig pen—now, yo Iknow there is a
bad odor from a pig pen always, at least T never saw a pig pen
that there was not a bad odor escaping from, and this patron
of mine said, “Your ideas are not endorsed, here is a man that
" does not practice your way,” he says, “No, I put down a can
this way, and Iput on the cover slanting, so as to have a eireu-
lation of air.” He said he would have had to do it that way.
T asked him this question, I said: “Now, we are standing
right close to a pig pen with a bad odor, if you left a can stand-
ing right here by this pig pen, what would be the effect upon
that milk?’ “It would spoil the milk.” T asked, “If the
milk was covered up, what effect would it have? “Why,”
he said, “if it was covered up, it would take no harm.”

Now, these are the ideas; I think they are correct. I could
cite you a great many personal cases that have come under my
observation that I have known of, where cheese makers have
been bothered like everything with certain individual patrons,
and they have resorted to my scheme and their troubles have
diminished. Now, you expose milk to the air, every blessed
man we have in this country tells us that smallpox germs, ty-
phoid fever germs, and germs of all kinds, are floating in the
air, and they cannot tell until the disease breaks out, neither
can you tell, that there are germs floating in the air, until you
* expose your milk to it, and if you de not expose your milk to
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the air, if you do not expose yourself to the smallpox, or come -
in contact with those germs, you will not have the smallpox.

Mr. Noyes: Every health officer in the land will advoeate
pure air and sunlight. You do not take that int> considera-
tion. :

Mr. McKinnon: But they quarantine smallpox all the
same, and all diseases of that kind, every contagious disease is
quarantined.

Mr, Alves: I would like to ask Mr. Tqoyes if he can find
pure air in the summer ?

Mr. Noyes: Yes. You come over into Grant county, and
you will find it.

Mr., Alves: And I would like to know if you could find it
all over on 120 acres of land ? :

Mr. Noyes: Yes, you can.

Mr. Alves: We are pretty well represented in Sheboygs.n
county, and perhaps a good many people think it rather foolish,
a sMr. MecKinnon talks, about taking care of milk. Probably
you will remember Mr. Monrad in 1894, when we had the same
thing, he advocated the cooling off milk as quikly as we could
cool it, and my friend, Mr. Aderhold—I do not know whether
he is here or not, it does not make any difference—he took the
stand, to get the milk quickly aerated, and I always
thought what he said was right, and he is right a great many
times, but I guess all of us are mistaken sometimes, but I had
a patron, and T fonnd T eould not get his milk perfeet in any
way or shape, and we conducted experiments in different parts
of his yard, and where I really thought it was all right; but
the milk would stay the same thing, full of gas holes and pin
holes, and so T said to him, “Now, we will try the last thing,
if that does not help, I do not know what we will do.” And
he milked the cows and we put it in the can, the can was half
full, and we cooled it down as quickly as we could, stirred it a
little, and then put the cover on, and I made a Wiseonsin eurd
test, and I found the curd was perfect. So I practiced that all
last summer, and T am positive that that is the easiest wa} and
the best way.
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Secretary Baer: I would like to hear from Mr. Millar, of
Canada, as to what the instructions are with reference to this
matter given by the Ontario factory men to their patrons. We
would like to hear from Mr. Millar.

Mr. Millar: I might say, in Canada, we have adopted the
system of serating, airing and cooling, and we have obtained
very good results from it. I must say that T was surprised to
listen to Mr. McKinnon’s paper, because some of the ideas that

he put forth are entirely new to me, but it seems to me that

under ordinary conditions, where you have a clean place, and
I am sure you all have that, a place where the air is practically
pure, that you will improve the milk by airing and cooling.
Now, this gentleman that spoke last, that told us of the ex-
perience that he had with this one patron, said that they
stirred the milk. Now, why did he stir-it?

Mr. Alves: He stirred it to keep the eream down and to
cool it off evenly.

Mr. Millar: And to allow any bacteria to escape with the
steam: rising off his milk. Do you mean to tell me, if you ex-
pose hot milk to air for a few minutes that is cooler, as our
friend here spoke of airing, while the steam is rising off this
milk, you are going to absorb the bad odors of the air?

Mr. McKinnon: Yes, if the next day, by actual test, you
will find that that develops into a pin-holey curd, it could get
in only one way, through the air.

Mr. Millar: When was this milk exposed, was it exposed
longer than passing through the aerator?

Mr. McKinnon: That would be sufficient. If you have a

machine, you would expose it to all the foul air that was play-
ing around the milk.

Mr. Millar: 1 claim that if the air was reasonably clear,
that the steam passing out of this milk, it would not become
identified with the foul air of the atmosphere, at the same time,
because your milk is warmer than the surrounding atmosphere,
and the steam passing out, I fail to see where you get the milk
contaminated in that short time. Men with us who get the
best results, use a cooler that is cone-shaped, and this s filled
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with ice and air. We get the best kind of milk from these
people. Of course we have to use reasonable care in getting
this, keep a clean place, where the operation is taking place,
but T have followed cheese making for a good many years, and
I have always advocated it, and T have not seen any good
reason why I should not advoeate it.

Mr. Noyes: Tf Mr. McKinnon has got something good here, -
we ‘want it, but we are not going to swallow it until we know it
is right or wrong.

Mr. McKinnon: That is right.

Mr. Noyes: The first act is to submerge in cold water and
put the cover on. We followed that until we quit it, and then
our milk was cooled, first put over an aerator and then eooled.
When a man thinks there is not any pure air in Wisconsin, he
simply don’t live in the country. T do not think we find purer
air and better, purer grasses, anywhere, and milk should be
aired to take the animal heat ont of it—animal odor, before it
is cooled. That is the praetice of all the best men we know,
the leading dairy men, and men that deliver all the milk in the
city, run their Star coolers or aerators with ice in. The milk is
aired and cooled. That is the only way they ean deliver milk
in the eity, and with us we find that is the only way we ecan’
get good milk, and every time we depart from that, we have to
bring out patrons back to the aerating system. We do not allow
them to deliver milk unless it is aired. I do not believe thiz
plan that the gentlemen have spoken of is practical, and 1
believe we should be a little careful. Wisconsin is getting on
a basis whereby we have a reputation for our cheese, and it
seems to me that this is contrary to anything that we have
learned for a great many years. Now, Mr. MeKinnet, I think,
claims it is an improved method, but this is an old method,
surely, it is a method that has been laid away, and if you gen-
tlemen in the northern part of the state can handle it suecess-
fully, all right, but I do not believe in adopting it universally,
unless it is tried.

Mr. McKinnon: The rapid cooling that he speaks of is very
good. Now, after he has cooled that milk down a few degrees
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with that rapid eooling, even though he has introduced germs
in this milk, those germs become inactive after your milk has
run over that cooling surface, you have taken the germs with
you as you have exposed it to the air, you have carried the
germs with you, but you have cooled it rapidly over a bit of
ice; that rapid cooling has checked the germs, and they do not
develop; that rapid cooling is what has done it, the aerating
has had no beneficial effect upon that milk whatever. We
understand this, when people wish to raise bread, they add
yeast, and in order to make that yeast work, what do they do?
The yeast has to have certain things to work upon, as a matter
of course, it has to have the substance which is in the flour, and
it has to be moist, and is has to have a warm condition, so they
set that bread close by the stove and keep it warm, and the
germs will commence to work; but if they should set it to ono
side and cool it rapidly, the germs would not work, and if they
bake the bread next day, they will have heavy bread. Now,
when we keep our milk warm, or fail to cool it rapidly, we are
allowing those germs to develop; now, the idea of cooling is all
right, cool as rapidly as you ean, that checks the germs, eool in
the morning, too, that checks the germs. T have had morning
milk come into my factory, and when I have tested it, it has
developed a pin-holey curd, so I believe this theory is all right.
I knew that this was a new idea when I brought it up.

Mr. Noyes: Tt is an old one.

Mr. McKinnon: T deny that it is old, Mr. President, from
the simple fact that T commenced to make cheese in 1866, I
owned a factory at that time, and T have kept in touch with
all of the ways of cooling milk from that time down to this, and
T never yet have been taught, nor do I know of a single case
where they have resorted to deep setting of their milk, or rapid
cooling of their milk, and that they have had to discontinue,
hence it is not an old theory, it is not old by any means, but I
want to say to you all, gentlemen, you know there is an old say-
ing, “Be not the first by which the new is tried, Nor yet the

last to lay the old aside.” Now, do not try my theory until
2 .
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occasionally you may have some patron in your factory, and
you are not able to master the situation, and when you have
such a patron, and when you are not able to master his milk,
ask him to do as T have done, and the question will be solved.

Mr. McCready: The worst milk that I saw last summer
was where the milk was only cooled that came into the place.
I think you cannot get rid of the animal odor unless you aerate
your milk. I do not believe in Mr. McKinnon’s statement at
all. :

Mr. Alves: A gentleman has just asked me how it was 20 or
30 years ago, when they did not know anything about pin holes.
That long ago they did not need to know anything about it;
they could sell their cheese with pin holes in it.

Mr. McKinnon: Twenty or 30 or 40 years ago, there were
no pin holes in our section of the country, and I take it for
granted that the reason why there were no pin holes up there,
was because we had none of the pin hole germs up there. Now
we heard about flecating curds all around in the state of Indiana
and Illinois and New York state, but we did not know what a
floating curd was, but we went to keeping cows, and yon will
bear me out in this, that when you stop to take into consilera-
tion that the longer you keep cows on a farm, the more apt the
air is to become impure, the more apt the stable is to become
impure, you can readily see that we are more apt to have germs.
Twenty-five, 30 or 40 years ago, up in our section of the coun-
try, when the patrons brought the milk to our factories, it was
brought almost uniersally from cows that were milked out in
the yard and not in the stable; they were milked out where the
air was pure; we did not have any germs then ; we did not have
to sell pin-holey cheese; we had no such thing as floating curd;
the floating curd has come with our close stables and with the
unsanitary conditions of the stables and the air around it.

Mr. McCready: Don’t you think the pails and the cans that
the milk comes in contact with has something to do with that?

Mr. McKinnon: Certainly, why not?

Mr. McCready: Will aeration help that any ?
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Mr. -M{'Kinnon: No, T do not think aeration is going to kill
those germs, do you ?
Mr. Cready: It will improve the quality of the milk.

It was voted that the following telegram be sent to the Ca-
nadian Cheese Makers:

“Milwaukee, Wis., Feb. 7th, 1903.
“Hon. D. Derbyshire,

“President Eastern Ontario Dairymen’s Ass'n.
“Ottawa, Canada.
“The Wisconsin Cheese Makers’ Association, assembled at

Milwaukee, sends greetings. The Badger state cheese makers
predict the Canadians.a bountiful repast and rousing conven-
tion.

“Secretary U. S. Baer.”

RECEIVING MILK AT THE WEIGHT ROOM.

H.C. Alves, Sheboygan Falls, Wisconsin.

Mr. Alves: I have not prepared any big iecture, nor any
big paper. I do not really know what to say about this subjeet,
. but T will try to say a little something. The subject is, Re-
ceiving Milk at the Receiving Room. N. ow, that is one of the
main points we have in making cheese. We should receive
nothing but good milk and pure milk. Of course that is a
pretty hard job to do, and it is pretty hard to detect all these
bad flavors, and we oftentimes will take the milk in and think
it is all right, but it seems to me when we have to heat it up and
make a rennet test, that simply shows us how it is going to
work. If you have a pure culture starter in, and your rennet
test will not just work perfeet, you are pretty liable to have pin-
holes and grassy curd, and of course it is always my aim to re-
peat it a little later. Now, another thing, if a man gets up in
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the morning at the weighing can, he ought to be clean, and have
cverything eclean, the weighing can and the seales correct, not
w0 to work and try to cheat the patron out of a couple of pounds
to make a good sbowing for the month; that is a poor policy ;
give them all that belongs to them in the first place; do not try
to give them back what belongs to them afterwards, because that
‘s injustice. I have been making cheese now for 15 years, and
have run the factory seven years myself, and oftentimes I have
neighboring factories scoop me like everything, and sometimes
they took it off their patrons, and then gave it back again, but
that is injustice; it makes it hard for a factory man sometimes,
but I kept at the hor=st and right way, and T think that is the
cnly way in which to make a success. Another thing, when a
cheese maker is sloppy and dirty, and probably sometimes
smokes or chews, or if anyone drinks during the morning when
he takes in the milk, or smokes, he cannot detect milk as quickly
if it is off, as he will if he is mnot smoking and
chewing, because you know a person who chews” to-
baceo or anything of that kind, cannot detect a bad flavor in
the milk. So I think, if anything is wrong about the patron’s
milk, and the man himself is clean, he can simply step up and
say, “You can see your own self your can is not perfectly clean,
and you have a sediment in the can which is not elean,” and
when you turn over the can and show him a sediment, some-
times it is necessary to take out some of the sediment in a glass
and ask him if he would not like to have a drink, and of course
he refuses, and then you have a pointer, and you say: “Why,
if it is too bad for you to drink, it is really too bad to make it
up into cheese.” (Applause.)

Now, we had quite a discussion about handling milk, and T
stand up for Mr. McKinnon, still there are a good many
against it; they say that it is an old method, and it may be; T
have known it to be, because when I was at home, we used to
take care of milk as Mr. McKinnon said, and then Mr. Noyes
speaks in favor of aerating, and say: we have pure air in Wis-
consin; that is all right, we have that, t0o, in-Sheboygan coun-
ty, as anywhere else, but during the summer months, when the
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farmers and patrons have so much work, do you want them to
take their cows away from the barns and put them on an 80-
acre lot to milk them? It is impossibie, because they have gct
too much work to do, and they want to attend to the milk as
well as possible with the least work. It is 15 years since [
started up, and at that time when I had trouble, it was simply
because we could not get any acid on the curd, and the milk
was codled down so thoroughly that we simply put it up, we did
not have any rennet test when I started, and we did not have
any pure culture starter, and so you see the curd was keeping
up, and we could not get any acid on it, and of course it worked
so slow and it hecame sticky, and that is the way we got most
of our bad cheese, and it may be all right for the aerating pars,
if it is cooled at the same time, I would not object to that, but
the more you stir your milk at a lower temperature, the more
you churn, and there are breeds of cattle that have milk that
will easily churn, and it is a loss every time, and so when the
cans are covered up, and it is well cooled, and the cans have to
be clean, and the cream stays in the milk, I think I really had
good results last summer from the process that Mr. McKinnon
told me of about a year ago. There are some of my patrous
that do not do it, but wherever I found trouble, we tried it, and
I am convinced that it is all right.

Mr. Noyes: When do you keep the most cream in your milk,
when you stir it or let it stand still ?

Mr. Alves: I do not stir it any more than is really neces-
sary. DBut you run it through your aerator and it stirs itself,
with all the bacteria going in it. Is not the milk pure when it
comes from the cow?

Mr. Noyes: Yes.

Mr. Alves: Sheuld not a good cnrd have the flavor of the

‘breath of a healthy cow ?

Mr. Noyes: Yes, you cannot get that, though, by leaving
that animal odor in there.

Mr. Alves: Well, it is rather queer, as long as the cow is
healthy and you have only got this one odor in there, as long as
it is healthy, it should be pure.
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Mr. Noyes: Your milk has incorporated all the bad flavor
before it has reached the aerating point. We just simply re-
move it out to a place where there is pure a’r, whether it is cool
or it is not cool, that is where it should be added. There run
through an aerator and cool.

Mr. Alves: The longer you keep your milk before cooling
the worse it gets in flavor.

Mr. Noyes: The faster your germs will grow, and you get
bad results, you cannot get around that point. The warmer
your milk is, if there are any germs in that milk, they will
multiply a million t‘mes. If we had a chart here, I would like
to show you how fast those germs multiply at a temperature of
78 or a temperature of 54. I should like to show you the differ-
ence on a screen.

Mr. Alves: That is why we are aiming to cool our milk as
fast as possible. We do not object to ecooling, but we object to
aerating.

Mr. McKinnon: Can you cool the germ with the air?

Mr. Noyes; No, but we want to take out the animal odor.

Mr. McKinnon: We do not find fault with the animal odor,
it is the germs that we object to.

The Chairman: I understand experimental tests have been
made in Chicago by the Bureau of Agriculture of Washington,
where I understand two Wisconsin men have shown up bril-
liantly. I would like to ask Mr. Kasper and Mr. Johnston
whether milk is injured by eooling or aerating?

Mr. Johnston: As far as my experience is concerned, I
would like to have it cooled, I would like to have it aired; it
certainly does not do harm; but if a man was to do but only
one of the two, I would rather he cooled it than aerated it,
especially in our country, where it is so warm. I have had a
man bring milk to me all summer long, two or three times a
week. They are nice clean people, and he keeps his cans clean,
and he shoves those cans right into a spring of water, and they
are covered, and when he takes a notion to come over, he hitches
up and drives over; very often that milk is brought in in the
evening and allowed to stay there in the vat all night and when
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he comes in the morning we always take that milk for a starter
and have becn taking it for two years, and he is living about
seven miles from the factory, and I have never received any
bad milk from that man, and I honestly think that if milk is
cooled, I believe il is better to aerate it. I believe that it should
be aerated and then eooled, but if I have my choice of the two,
and I could do only one, I would have the milk cooled rather
than aerated. :

The Chairman: Do you think in the case of this particular
patron that from the time he milked his cows until he placed
the milk in the spring, that the milk had any opportunity of
being contaminated with foul odors ?

Mr. Johnson: No, I do not think so. They are very neat
and clean and all the surroundings are clean, but not so much
more so than the ordinary. The milk was placed in shotgun
cans and shoved down into the spring and left that way until
taken to the factory. I think it makes all the difference in the
world what kind of homes the patrons have, etc. Mr. Noyes
spoke about cooling the milk years ago; I think they have
changed the way of making cheese; they did not know how to
make cheese years ago.

Mr. Noyes: We have changed our milk too.

Mr. Johnston: I think there is more in the change you made
in the way of making cheese than there is in the way of cooling
and aerating the milk.

Mr. Noyes: I admit we have changed the way f making
cheese.

Mr. Kasper: My milk is taken care of from the factorv.
The milk is eooled and aerated both; first run through the
aerator and then put into the coldest water. T get the best milk
of any factory in this state.

The Chairman: You have got one of the nicest factories,
too, Mr. Kasper.

Mr. Noyes: Everybody in our country uses aerators. I do
not think there is a man in the country that does not send milk
without using the aerator and without having it cooled.

e s o ot = -
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PREPARING STARTERS AND RIPENING THE MILK.
| Hugh Nisbet, Madison, Wis.

The subject assigned to me is a very important one, for on a

starter the flavor and texture of the cheese greatly depends.

A pure culture is the best because it can overcome the unde-
sirable fermentation to a greater extent, and has more effect in
the ripening of milk. It ought to be made from skim milk, if
obtainable, for it can be made more uniform and will sour evenly
from top to bottom. Nearly all cheese makers have to use
whole milk as it comes to the factory, and it should be the best
and purest, preferably morning’s milk. The utensils used in
the work must be good, kept thoroughly clean and sterilized
every day.

In starting out, get four pounds of milk, and pasteurize to
one hundred and sixty-five; hold for twenty minutes, then eool
down to seventy, and add a bottle of latic ferment. The tem-
perature at setting should be that which will give the proper
acidity the next morning. This four pounds will be enough to
add to forty pounds of pasteurized milk which should be set in
the evening so that it will be ready for usé next morning; then
you have a starter which will be good as long as you use clean
cans, pure milk, and set at the proper temperature.

Always skim off the top before stirring up, as there are apt
to be some undesirable germs dripping into the starter can from
the surroundings; then save out one pound of startaline for

every ten of the starter to be made; at this stage it ought to be.

smooth in stirring, have a clean, sharp flavor and about five or
six tenths of one per cent,. of acid.

The ripening of the milk requires great skill in order to have
good results. In summer, when the milk has a tendency to be
fast working, it is best to make a rennet test early before adding
any starter; if it has enough acidity, do not use any. If it is
bad and off flavor, a good starter will aid greatly in overcoming
the difficulty and make a better cheese in every respect. In fall
and winter when the milk comes in sweet, the starter ought to
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be added early, and the milk heated up to eighty-six. This will
give the lactic acid a chance to develop and often get the vat sct
an hour or two earlier. Care must be taken to stir the milk
smooth and regular in heating. The proper amount of starter
to be used is that which will give the best result in the quality
of the cheese, and very often will not vary far from one per cent.

Cheese made from milk with a pure culture does not need as
much acid in the manufacture as they have a tendency to de-
velop more in the curing, and using too much starter is a great
mistake, as it will make a weak body, a dull, whitish color
which is readily rejected by the buyer.

DISCUSSION.

Mr. Alves: How long do you gentlemen hava a starter run
before you have to renew it? That is, working in your factory,
not in your experimental station.

Mr. Nisbet: Well, I do not always make a pure culture in

_the factory in the summer. In the fall I have made it and
have run it as long as I needed it.

Mr. Alves: You said you would use a starter provided you
had gassy milk. Now, when you take your milk in, do you
know whether you are going to have gassy milk?

Mr, N.sbet: No, you cannot always tell, but you have a good
idea from the way the milk is working.

Mr. Alves: My idea is to put the starter in at all times, be-
cause we have got a better starter than any one could furnish us.

Mr. Johnston: It seems to me you would be out of a starter
most of the time according to that, because it would take you
three days to make a starter, and the probability is, before
those three days are over, your milk would be good again, so

~ you would not need it. So I think if you advocate a starter,
you must use it all the time, or none of the time.

Mr. Nisbet: I think it is proper to use it all the time.

Mr. Alves: Which do you think is the best, the home-made
starter or the lactic ferment ?
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Mr. Nisbet: The pure culture I believe is the best.

Mr. Johnston: Did you ever have any experience with dilut-
ing milk, that is, cold eream milk by adding water to it instead
of skimming, and having very good results ¢

Mr. Nisbet: I never tried it, I never added water to a
starter.

Mr. Johnston: I have tried that, it makes the starter more
mild and it is not as strong, and it seems to me we can keep our
culture longer that way, by adding a little water before pasteur-
izing it. After we add the water, we pasteurize.

A Member: Why not add the lactic acid and not use the
water ¢

Mr. Johnson: That may be all right enough, but it seems
to me it is pretty hard work sometimes to get it as free as we
want it. I find the better starter is made by adding a little
water.

Mr. Noyes: That is a point where most people have to be
careful. He states it is all right, he pasteurizes it after he adds
the water, and takes the germs, if there are any germs, out of
the water. Now, a person must be careful about that, and not
add water afterwards and not have it pasteurized, because you
know we have often typhoid germs and things of that kind that
are in the water, if you are not careful to add that before it is
pasteurized, you are liable to get bad results. I know a cheese
maker that adds water that is not pasteurized after the milk
has been pasteurized. Now, that is going contrary to the re-
sults that have been obtained. A great many cheese makers do
not like a ferment for a starter, do not know how to keep it pure,
and they do not have good results from it. I know cheese mak-
ers that adways have had good results from it and sometimes a
man does not have and you eannot teach him.

Mr. McKinnon: He says by adding this after the starter,
if you do not waat to sour it quite so much, because the acid will
still continue in the cheese, am I right after the cheese is made

Mr. Nisbet: They will develop some acid after they are
made.

Mr. McKinnon: Now, I would like to find out if acid really
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does develop in that time with this lactic ferment that we have
added, this additional starter, or is it because we have failed to
get the whey out of the eurd? Is it mot a fact that we have
cooked up too rapidly? You know a cheese maker likes to get
his curd out of the whey inside of an hour and a half. Now,
this starter has a tendency to make it necessary to get that out
of the whey in a short time, and by hurrying it up in that way,
do you not make the other mistake of failing to get the moisture
all out, or that part of it remaining in the curd before it is taken
out of the whey. A few years ago, we had a man in our section
of the country who came from New York state and he laid down
this principle for us, after bringing us up to that: First, get
the whey out of the curd and as soon thereafter as you can, get
the curd out of the whey. Now, you see that does not sound
very much different, but there is a great deal of difference.
First get the whey out of the curd—how are you going to get
that out? You have got to cook it out. Now, this lactie fer-
ment, this starter, and cocking it for an hour, or an hour and a
half in order to get all the moisture out that we should have got-
ten out in the first place, what will be the result?! We have
what we eall in our section of the country a soft sort of a cheese.
" Mr. Moore: What is your reason for thinking that a pure
culture starter is better than a lactic ferment starter ?

Mr. Nisbet: Well, it has got the pure lactic acid, and that
is what we want in cheese making.

Secy. Baer: Do you consider the Douglas, that we use in
butter making, a desirable flavor to be used in milk to make up
into cheese? Would you recommend using it ?

Mr. Nesbit: I prefer the Hansen’s.

Mr. Johnston: Last year I saw a starter that ran over two
years, and I presume it is running yet. Mr. Millar may know
of it, it was at Bright. Mr. Noyes asked about whether they
added water to the milk at the time they added the lactic acid.
When they started originally, the operator put the water in every
day, and then he put in his lactic acid and it is one of the finest
starters I have ever seen. I believe with this gentleman right .
here, that water is a good thing. Mr. McCready says, why not
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add less acid? You have not always got control, you do not
know what the weather is going to be, whether the starter may
get sharp or not.  After what experience I had with it, I found
out it was a very good thing to add, as the starter does not go ofi
half as quick as it does when you do not use it, because when
the weather gets warm and you have not a good place to keep

it, it gets too sharp for you. I would like to hear from Mr. -

Millar on that; they use water over there I believe, and I think

it is the proper thing to use.

Mr. Millar: I might say that one or two of our factorymen
have been successful in carrying a starter over two years. In
reference to this one at Bright, I am not quite sure whether it
is still in use, but I expeet it is; I have not heard anything dif-
ferent. We always use water in making a starter and as a rule
it is put in before the milk is pasteurized, so as to be sure that
if there is anything there in the water that is not right, we de-
stroy it. The Bright factory is well equipped and in a sanitary
condition, and everything that could be desired, good water and
so on, therefore it is not absolutely necessary, but we take the
precaution to have the water pasteurized with the milk. We
use about one-third of water, one pail of water to two pails of
milk, and there is another advantage in working up your starter.
We find that we can make a very nice smooth starter with addi-
tional water and use all whole milk. Very often it is a little
bid harder and more lumpy to get down into smooth consistency
such as we like. We use a culture prepared at the Ontario
Agricultural College and get excellent results, in fact, you can
carry a starter as long as you care to, and there is a clean man
in connection with it. I might say some of our makers prefer
using four or six small cans instead of large cans for the pas-
teurizing. For instance, if you want to use a certain amount
of starter, you can use one of these cans to-day and preserve it
until you care to use it.” In that way it is not necessary to make
a starter every day, you can carry it three or four days, and
still have a culture. I think that js better than putting your
starter all in one can. Now, I will not say to use a starter every
day; I do not think it is necessary in our country at least, of
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course conditions differ, and I would not for a moment lay down
for you cast iron rules, but T will say in our country we find
that about six months in the year but very little starter is re-
quired ; you will find that nature supplies sufficient lactic ac’d
so that it is not necessary to use the starter. We find that the
maker who is anxious to use a large starter and hurry the curds
off the vat is very apt to get rough, mealy cheese. You cannot -
develop a curd in an hour and a half and make a fine cheese.
Sometimes it is necessary when the milk is very ripe to hasten
the process, but. when it is not necessary, it is hest not to do it.

Mr. Moore: I would like to ask what means he takes to pre-
serve the starter in order to carry it three or four days so as to
have a nice starter on the fourth day when he is going to use it

Mr. Millar: The starter is simply left in the cans and kept
at a fairly low temperature. These cans are kept covered up
tlght and left there until you want to use them without disturb-
ing them. When we come to use the starter, we take out prob-
ably two inches of the surface, we skim that off before breaking
it up; so that if there is any contamination in the air, we get rid
of it in that way.

DRAWING OFF THE WHEY AND HANDLING THE
: CURDS ON THE RACKS.

F. F. Zimmerman, Mt. Horeb, Wis.

Mr. President and Fellow Cheese Makers:

I feel that the subject assigned me,—Drawing Off Whey and
Handling of Curds on the Racks—is one of the most lmportant
features in the manufacture of Cheddar cheese.

Good judgment is an essential factor that comes into play at
this point of cheese making and a cheese maker not qualified
with the ability to determine when his whey is ready to draw
can not be classed as an up-to-date cheese maker.
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The first question to be determined is, when is the whey really
ready to draw? Here we again ask ourselves: 1st. Has the
curd the proper cocok? 2nd. How much acid should it have ?

The first point that comes into consideration is acid. Under
normal working conditions a curd when ready to draw should
have one-eighth of an inch of acid. This is readily determined
by the use of the hot iron test. These strings are due to the
softening of the casein by the acid. Thus, the more acid there
is deeloped the longer the strings will spin on the iron. Again,
we do not measure acid by the inch. The hot iron just indicates
when the whey is ready to draw.. Curd showing one-eighth of
an inch of threads on the iron has two-tenths of one per cent. of
acidity in the whey.

The cook comes into consideration next, before the whey is
drawn. A proper cook should feel firm and elastic to the hand
but not soft and mushy, and when a double hand-ful is taken up
it should fall readily apart. At this stage of the process we
must work nimbly. Our rennet test will show us the condition
of the milk, and we must know how to out our eurd, and what
to cook it at, to obtain the best results. The curd particles
should be examined from time to time, as this will give us some
idea whether it is being cooked too rapidly. Whey will not ex-
pel from curd at a temperature of 86° to 90° as fast as it does
at a higher temperature, therefore, one degree every five min-
utes is fast enough in the beginning. A eurd cooked too rapidly
at the beginning hardens the curd particles on the outside, con-
sequently, the whey would not be expelled, resulting in the
whey-soaked or mottled cheese. In overripe milk, the curd
must be cut finer, cooked higher and much faster, depending
largely on the amount of acidity in the milk. Shoulu the acid
develop faster than vou get your cook, the whey should be
drawn as soon as possible, enough so that the eurd can be easily
stirred with the rake and warm water can be added in its place.
This checks the acid and gives the eurd a chance to firm up.

After all abnormal conditions have been looked into, and your
curd has the proper cook and amount of acid, I consider the
whey ready to be drawn.
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The whey should be drawn as rapidly as possible as soon as
conditions are favorable, as here is where the beginning of a
good quality of cheese takes place. The curd is pushed to the
upper end of the vat and after the whey is well drawn it is
pushed back to the lower end and the vat tilted. In the space
cleared racks are put, upon which a stainer cloth, ten or twelve

feet long, is spread ; the cloth should be wide enough to lap over

the sides or the vat. Upon this the curd is dipped, and after it
is well stirred through it should be evenly spread five or six
inches deep. The edges of the strainer cloth are then lapped
over on to the curd and left to mat. In ten or fifteen minutes
it is cut into blocks and turned every ten minutes.

A temperature of from 96° to 98° should be maintained, as
we must remember that Cheddar cheese making is a process of
fermentation and the temperature at different stages should not
be neglected. This is easily done by inserting a steam hose
under the cover of the vat, being careful not to have the steam
strike the curd directly. Warm water is also used by putting it
under the racks,

After the curd has been turned three or four times it can be

piled three, four, or five deep, being careful not to spread the

blocks too much at first. In the meantime, it will assume a
meaty texture, and should feel elastic to the touch.

Piling curds makes a fast curing and weak bodied cheese.
To obtain a good bodied or long keeping cheese, the curds should
be piled very little and in some cases not at all.

Pin-holey, or gassy, curd must be piled a good deal in order
to get rid of the gas; also more acid is required to overcome these
undesirable flavors, both in the whey and dry acid on the racks.
A good starter helps to overcome this, and it is better to have a

- little extra in a case of this kind than not enough. A little more

starter than is usually needed in normal working milk helps
wonderfully. Should this fail, my advice would be to call on
the State Travelling Cheese Instructor or attend a term at the
Wisconsin Dairy School,
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DISCUSSION.

Mr. Alves: I wonld like to inquire why he piles his curds
so deep when they are pin-holey.

Mr. Zimmerman: To get rid of these pin-holes, it spreads
them out. ;

Mr. Alves: I always thought it was a very good idea, it
probably is, but T find the sooner and the more you can expose
the eurd to the air and get it ground up fine, thoroughly, the
sooner one can get rid of the bad odors and the pin-holes seem to
die out by the grinding and working.

Mr. Zimmerman: Well, I pile a great deal at the start, until
T get enough acid and then grind and air as much as T possibly
can. I try to get all the acid I possibly can by piling.

Mr. Mason: The piling of the curd ruins the texture of the
cheese, and doing as Mr.- Alves says, exposing it to the air and
grinding it soon, gives you a better texture of cheese than it does
to pile it too high, in case you have an off-flavor or a pin-holey
curd. Tt all depends on what kind of a market'you are manu-
facturing the cheese for. If you have a market that ealls for a
soft cheese or fast-curing cheese, T would pile my curds a little.

If T had a market that wanted the slow-curing cheese, I would
pile them very little. In some eases I wounld not pile them at
all.

Mr. Alves: It seems to me we ought to make a cheese in
Wisconsin that would stand up anywhere, and if you make a
good cheese, it will go anywhere, but if a soft cheese is made
you had better stay off the Boards.of Trades.

Mr. Bachmann: T was obliged to make soft cheese this sum-
mer for the man that bought my cheese,

Mr. Millar: Your idea is to develop acid ?

Mr. Zimmerman: Yes.

Mr. Millar: After you have developed sufficient acid, then
expose your curd to the air?

Mr. Zimmerman: Yes. .

Mr. Millar: 1 think our friend, Mr. Alves, will find some
trouble in getting rid of these pin-holes, unless he develops suf-
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ficient acid before his milk ripens. That is always our experi-
ence, that you have got to develop a certain amount of acid, then
after that the airing is a good thing, but until that time we pre-
fer to keep our ecurd working and develop the acid.

Mr. McKinnon: TIs there any way of handling that pin-
holey curd so that there will not be any. great loss in yield? Do
vou not find that in having that kind of curd that we are dis-
cussing now, that the yield is unsatisfactory?

Mr. Millar: Certainly, the more you work the curds, the
‘smaller the yield.

Mr. MeKinnon: Supposing that the curd is pin-holey and
you want to get the air out of those pin-holes and you are going
to work on that cvrd, there is going to be quite a loss, T do not
know how much, but in some cases we find it to be quite ex-
tensive. It has been a question with me lately whether we had
better just go ahead and make it up as it is, the pin-holey enrd,
have a pin-holey cheese and take it onto the market and sell it
as pin-holey goods. We will have to sell it for a little bit less,
half a cent less, we have got a beiter yield, however, sell it for
half a cent less perhaps, but the yield is enough to make up that
half cent, so that if I am correct in the premises, what is the
use of going to that work, why not make it up into that k’nd of
cheese? Don’t you see by the quotations in the paper that
there is a great scarcity in Chieago and throughout the United
States of poor cheese, they can hardly supply the demand.

The Chairman: T have seen cheese makers knock off four
or five cents for pin-holey cheese.

Mr. Noyes: I think Mr. MeKinnon ought to get a geld
medal on that. :

Mr: Alves: When I air my curd, I know pretty well where
I am airing it.

Mr. Noyes: Do you get pure air ? : :

Mr. Alves: Well, I try to get it, and of course I have had
experience that it worked very well that way. Of course if the
curd is matted, it is different, it has to have a certain amount of
acid, but I find where the curd is matted in that way, I did not
have as good a yield as when I tried it twice or even three times

R & b
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with iced milk, and it made a good texture and just as good
cheese as any one can make out of such milk, and where you mat
it so much, you have got to keep it warm, if you do not, yon have
got to work it all day and all night, and T do not like to do that,
and in this way it hastens the work and does a much better job.

A Member: T heard from a Canadian professor some years
ago that he thought he had the best yield by piling the curd flat,
thin. T would like to ask Mr. Millar if he has had any experi-
ence in that regard.

Mr. Millar: In years gone by it was thought that we had to
bring our curd down like sheep skins, quite as thin as that, that
was the ciistom in vogue in a great many faetories in Ontario,
but since that time we have learned better, we have learned that
that is not absolutely necessary, but we mature these curds until
they will show say an inch and a quarter to an inch and a half
of acid, and are flaky before milling, then expose them to the
air sometime and pile them up again, keep them piled and
separate alternately, stirring every time they are separate.

Mr. Helm: Do you not think the cheese will get mealy ?

Mr. Millar: - In case of a pin-holey milk, we gain time by
piling; if we have a curd without these gas-holes or pin-holes,
T do not think it is necessary to pile them, but I do not see any
damage in piling them. Pile and turn them often enough, so
that the whey will not stand on the curd.

Mr. Helm: I think a lot of this gas can be remedied by
washing it at dipping time with good, pure water, that will take
out the pin-holes and all flavors.

" Mr. MeCready: At racking or dipping time, it is all right
to rinse off in order to take off the excessive amiount of acids,
providing you pour it into two vats, in case you have any pin-
holes or gas. :

Mr. Helm: Gassy curd has not got any acid at dipping
time. '
Mr. McCready: Oh, yes, it has.
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MILLING OR GRINDING, AND SALTING OF THE
CURD.

Chas. Gartmann, Sheboygan, Wis.

It is with great diffidence that I advance mv ideas on Milling
or Grinding and Salting of the Curd before this experienced
gathering. As my time is limited my remarks will be few, but
may contain some suggestions on the value of which I am per-
fectly open to conviction. I prefer to grind or mill the curd
some time before it is ready to be salted. When it is sufficiently
ripened for grinding it will show a deeper color than when put
upon the racks, and the color wll be nearly even when the curd
is cut apart. At this stage it will show about 34 to 1 in. of fine
threads on the hot iron.

After grinding T stir the eurd for about 20 to 40 minutes and
in hot weather I eool with cold water under the vat and also
rinse or wash it with eold water. If the flavor of the curd is
good I don’t use much water on it, but if bad I use about a pail-
ful for-1,500 ths. of milk. Tn cold weather T use warm water
instead of cold. After draining the water from the eurd and
after it has attained a temperature of 92 degrees it will gradu-
ally loose its springiness and become soft, and when a handful
is squeezed for about 15 seconds it will retain its shape. The
curd is now ready to be salted.

Early in spring T use about 134 1bs. of salt for 1,000 Ibs. of
milk. This ammount I increase gradually to 214 Ths. later in
the season. In some instances 3 Ibs. of salt for 1,000 Ths. of
milk should be ased, that is if the curd eontains much moisture.
Curd which contains much moisture or whey should be salted
more heavily than dry curd as salt will expell the superfluons
moisture. Too much salt will cause the cheese to eure slow and
become dry and mealy.

When ready to salt spread the curd out evenly on the bottom
of the vat, scatter about half of the salt over it, stir it in well,
spread out again, add the remaining salt and stir it in.

The salt will cause the curd to become springy and harsh
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again, but after it has been salted about 20 minutes and having
been stirred oceasionally it will become soft and velvety again
when it is ready tc be hooped and put to press.

DISCUSSION.

The Chairman: I would like to ask the gentleman how leng
he can keep his =urd lying in the vat after he has dipped it, unt’l
salting time.

Mr. Gartmann: That depends on how it works, if it takes
acid fast, when it shows about three quarters of an inch to one
inch, it is all right to mill.

The Chairman: How many hours from the time of dipping ?

Mr. Gartmann: From an hour and a half to two hours.

Mr. Mason: The idea of rinsing with cold water is rather
new, at least it is to me; I have always been taught to rinse with
hot or warm water.

Mr, Gartmann: I use cold water on the eurd in hot weather.
If the weather is very hot it ecols the curd, and T think T do not
lose so much fat.

A Member: Is the object of that to check the acid, or what ‘s
the object ?

Mr. Gartmann: It is not the idea to check the aeid, it is to
get the curd cooler. The warmer the cheese curd is the greater
the fat will run.

Mr. MeKinnon: = You do not do that at the time of grinding?

Mr. Gartman: I do it right after grinding. I think it isa
better plan to run it through the m’ll and work it for awhile,
run it about twenty or twenty-five minutes; it is very seldom
that I work it thirty or forty minutes.

A Member: How often do you turn while on the racks?

Mr. Gartmann: Turn it every ten or fifteen minutes.

Mr. McKinnon: You have no particular number of times
that you turn ?

Mr. Gartmann: No.

T s -
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‘Mr. Alves: Did you ever experiment with cold water, put-
ting it on the curd direct, that is, after putting it on the racks ¢

Mr. Gartmann: T used to put eold water on while dipping,
after the whey was off, but I do not like that very well.

Mr. Alves: Now, I have tried—when I have a fast working
curd and you eannot help this sometimes. T took the curd and
run the whey off as I have a chance, as much as possible. Then
I run the temperature up to 108 and keep it there and when the
whey is on and 14 inch of acid is shown by the hot iron, then
I reduce it with cold water down to 98 and put it on the racks.
I found that T made a cheese that was all right.

Mr. Gartmann: I have never done that; I remove the whey,
then wash it with water that was about 108 to 110, that firmed
it.

Mr. Alves: That is good practice, too, but at the same time
when you use warm water and you put the eurd on the rack,
it is likely to warm so much and you ecannot expel the whey as
well as if you cooled it down to 98 or 100, it will be nice and
hard and at the same time you have got a good start of acid and
will not make a soft salvy eheese, provided you use salt enongh
to take up the moisture that is left after that. :

Mr. Mason: How high do you pile your curd, how many
tiers ? :

Mr. Gartmann: Hardly ever pile higher than three deep.

Mr. Mason: Is not one tier better? Just turning it over,
not piling it at all ?

Mr. Gartmann: I do not know.

Mr. Mason: T find that piling the eurd, just turning it over,
not piling it at all, makes the best bodied cheese. It takes a
little bit longer to make the cheese that way, but I think you
get a much better bodied cheese by not piling it at all, just
turning it. That is my experience.
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PRESSING AND BANDAGING CHEESE.
Chas. Pickard, Muscoda, Wis.

Mr. Preéident, Ladies and Gentlemen:

It is with pleasure that I meet with you in convention. We
have met here for the advancement of the cheese industry, and if
we all take part we will make this an ever to be remembered
meeting.

We all have our method of handling good and bad milk and
much is to be learned and is being learned every season.

. The paper assigned me while perhaps not as interesting as
the preceding ones is very important, for herein lies the looks
of our finished or well-made cheese. The greatest factors of
my paper are the press and the hoop. The press I find
is often condemned and accused of making the cheese
crooked when it is all the fault of the maker. I find some that
when they get the ecurd in the press their next thought is to get
out of the factory as soon as possible, and the pressure is applied
so severe the cheese can do nothing else but go crooked.

While we are maturing the curd in the vat we find time to
prepare our hoops ever striving to keep ahead of our work. We
have our bandage on a reel in a convenient place and cut it from
between two hooks so it is perfeetly straight and of even length.
Gather up our end and give it a good twist and when we place
them on the bandages this end falls to the bottom in nice fine
pleats. The press cloth (should be of heavy material) and
cirele have been placed before the bandage is put on so that the
lower end is finished. ’
~ Add the curd sc the cheese will be of same size and if the
folders fit good and pieces of tin have been tacked over the holes
where the hookeyes have pulled out we do not put the press cloth
on the first time pressing. . My reason for this is the cheese does
not face without the eloth and thereby the loose whey will be
pressed out with less pressure and give the cheese a chance to
press slow and get started straight. After twenty or twenty-five
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minutes of light pressing or before the curd gets pressed into the
bandage too much they are ready for dressing.

Avoid getting the upper edge of the bandage soiled. But L
find using the common galvanized hoop; this is hard to do if
they have been vsed long, for when the galvanizing gets worn
off they will rust and I have failed to find anything to prevent
it. Pull the bandage lightly but not enough to start the lap
that was left at the hottom but enough to remove the wrinkles.
Remove all ravelings that will make the cheese look mussy for
if T have not made a good cheese T am expected to make it look
nice and that will help sell it.

Let the pressure be increased often untill the last act before
retiring when it shonld be applied good and hard, following it
up the first thing ir the morning.

In removing the cheese from the hoop a common table knife
run around the side of the hoop will free the cheese and they
will drop out and thereby avoiding pounding. Remove all
soiled spots before putting them on the. shelves, follower end
down.

DISCUSSION.

Mr. Alves: I would like to ask the gentleman if he has had
any experience with the self-pressure?

Mr. Pickard: No, sir; I have not. I believe it would be a
fine thing though.

Mr. Alves: We have an invention in our neighborhaad of
self-pressure; after we get our cheese compressed and put on
that pressure, we have no more trouble.

Mr. Pickard: I think that is all right.

Mr, Alves: There is no leakage of cheese, or anything about
it at all.

Mr. Mason: 1 would like to ask Mr. Pickard at what tew-
perature he presses. ;

Mr. Pickard: I like to put cheese in the press at a pretty
Jowr temperature, not above 80. ‘
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Mr. Noyes: I would like to ask if he can close them up
properly at that temperature ? -

Mr, Pickard: T have been able to.

A Member: T would like to ask the gentleman how he keeps
them down to 80 after he has them solid, if he puts cold water
on the hoop or not, keeps the cheese cool in the hoop ?

Mr. Pickard: Of course it is a hard matter where the sur-
rounding temperature is 100 or 102, sometimes 110, it is a
hard matter to eool a eurd down, but by exposing it to the air,
it will eventually get cooler than the surrounding atmos-
phere, and I do not think that a little dash of cold water in order
to get it down to that temperature, does any harm. :

The Chairman: Do you not think that water under the vat
and stirring the curd would have/a better effect ?

Mr. Pickard: Yes, I believe it would ; they have not got the
vats made for that.

A Member: What is the objection to putting it in the press
warmer, putting it in at 85 or even 90 ¢

Mr. Pickard: I do not know.

The Member: They used to teach us to cool it down to 70 or
80, they told us if we did not do that the butter fat would always
run more. My experience of late is that it does not make any
difference how warm it is; I do not see that'the butter fat runs
worse, or not even so bad.  The cooler I got my curds, the last
few years, the worse I have thought the butter fat ran. I do
not know whether that is the experience of others.

Mr. Alves: Do you not think that 80 degrees is low for put-
ting cheese in presses for cold weather ¢

Mr. Pickard: For cold weather, I think likely it is a low
temperature. 2 :

Mr. Alves: T would like to ask Mr. Pickard if he reverses
his cheeses in the hoops ¢

Mr, Pickard: No, sir, I do not.

A Member: I would like to ask the gentleman whether he
pours on the water before salting, or after salting. :

Mr. Pickard: After salting.

The Member: Do you not lose a lot of the salt then ?
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Mr. Pickard: T do not think so. What brine is washed off
at that time I do not think cuts any figure, I do not think there
is much loss.

Mr. MeKinnon: I want to tell you how we press our cheese
up in our section of the country and we never have had a cheese
since we have started in to use a self-press, but what was in good
form. We do not touch that cheese from the time when we
serew it up and tighten it until we take it out of the press next
morning, we have that continuous pressure on it, not a severe
pressure, althongh you can make the pressure as great as you
have a mind to, until we get ready to take it out, and when we
get ready to take it out, we are sure that it is closed up.

Mr. Noyes: It seems to be my fate to differ with Mr. Me-
Kinnon.” If Mr. McKinnon will press some of the cheese in
our section with continuous pressure, without any water, I will
buy a press of him for our factory.

Mr. MeKinnen: Without what ?

Mr. Noyes: Without washing with hot water, because our
curd is so greasy you cannot throw it off, they have got to be
washed, some curds have got to be washed before you can close
themi up, I do not care what kind of a press you use. We have
some kinds of bad curds which are floating or pin-holey and
we cannot work and develop our acid without starting the fat.
Our curds are greasy and if you put them to press, you never
could close them if you did not wash them off and use hot
water. We sometimes have to take our cheese out of the hoop
and wash it off with a brush to take that grease off before put-
ting it back to the press. We have some of the other kind in
hand, good curds, that can be closed up without washing, but in
hot weather, if you want a perfect rind you would have to wash
out the fat before they would close properly.
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CURING OF CHEESE.

V. M. Seott, Stockbridge, Wis.

The curing of cheese is the process of fermentation, whereby
the insoluble curd is converted into soluble peptones. Cheese
will cure slowly at low temperature and be of fine flavor and
texture. As the temperature is raised the cheese cures faster.
At about 60° F. the most rapid curing takes place, at which a
good cheese can be obtained. A temperature of 70° F. or
about 65° F. for any length of time will injure the texture and
flavor. The flavor growing sharp and strong as the cheese ages.
A temperature of 80° F. starts the fat, the shrinkage is great
and gasses are formed which open up the texture or body of the
product. The very finest made cheese and the most clean, per-
fect flavors will soon be ruined at these high temperatures, too
often found in the poorly constructed factories of this state.
The Wisconsin Agriculture Experiment Station has demon-
strated that the best curing temperature is in the immediate
vicinity of 40° F. Cheese cured at this temperature breaks
down slowly, resulting in a smooth, waxy texture, close meaty
body and fine low flavor. The flavor is mild but of a lasting
aroma. Where a higher or more snappy flavor is desired the
cheese may be subjected to the higher temperatures and the
flavor intensified to any desired point, or to meet the taste of
any trade.

This subsequent curing at 60° or 70° F. for a few days does
not seem to injure the quality of the cheese with reference to
texture and body if fully cured at the lower temperature before
being subjected tc the high temperature. - New cheese placed
from the hoop at 70° F. developes off flavors, but this is not true
of old cheese when placed -at high temperatures for the short
time necessary to develop the sharp flavors desired by some
cheese caters.

Another important advantage in the so-called cold curing
process is the saving in shrinkage. The loss in weight in rip-
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ening is lessened. I do not want you to think that I advocate
loading a cheese with water. But cheese should contain suffi-
cient moisture to give that smooth.silky texture and not the dry,
mealy, ecrumbling body quite often met with. The air should
have as much moisture as it will hold without moulding the
cheese. In rooms well ventilated where a constant cireulation
of air is obtained, from 80 to 95 per cent. saturation will not be
found any too high. I do not believe in attempting to cure
cheese with scarcely no evaporation or loss of water contents.
The cheese must dry sufficiently to form a good heavy rind.

A good heavy rind is essential at all times and especially when
cheess are placed in storage. If no evaporation has taken place
on the outer surface of the cheese the rind remains as tender or
nearly so as any part of the produet. Such rinds soon soften
and spoil in storage, especially with cheese held two in a box.

Curing rooms should be constructed so as to admit of letting
in plenty of fresh air. Cheese needs a generous share of fresh
air to make it cure properly and produce a good flavor. Cheese
do not cure as fast nor as clean in flavor when boxed as they do
when open upon the curing tables. Cheese should be turned
every day while new to form perfect rinds and insure uniform
ripening. I shall not attempt to tell you anything about the
proper construetion of the eiiring rooms as that is not a part of
my subject. You have a number of authorities here who are
experts along that line and can handle that important subjeet in
discussion.

DISCUSSION.

Mr. McKinnon: You say that you think the cheese onght to
be put on the shelves and aired, subjected to good, pure air, and
all that sort of thing. Now, don’t they in some parts of the
country rush their cheese off just as fast as it is made and put
it into eold storage and aim to have it mature at a certain tem-
perature and without any air of any kind, leave it in the boxes,
paraffine it to exclude the air fully after paraffining it ?
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Mr. Scott: Perhaps, but that is not the way we are taught at
aur school. T aever had any experience in the line of paraffin-
ing cheese or putting it in cold storage, fresh cheese, I'could not
say anything about that.

Mr, McKinnon: I would like to have that question of par-
affining discussed a liltte bit, because there are parties up in our
part of the country that are paraffining cheese and putting away
in boxes and selling them to the buyers. T have not heard any
fault found by buyers and it saves a great deal of work, but it
does not expose the cheese to the air, which is so necessary.

Mr.Alves: There is a brother of Mr. Scott’s here who knows
something about paraffining cheese, and when he has a pin-holey
curd he puts it up into cheese and the cheese come out all rigth.
He does not look for pin-holes, whether they were there or not.
When ready for shipment to the warehouse, they were paraffined
before they were sent out. He said they developed a fair flavor,
he could not notice anything particularly wrong about the
cheese, and I commenced to practice that myself, after three
days T paraffined them, and it seems to me it is a better cheese,
because it does not dry out as much, the rind will not be so hard
and there is not so much loss.

The Chairman: Let us discuss this paraffine question a little
while. That is one of the subjects that we ought to bring out.

Mr. Anderson: I think a man told me yesterday that he had
used a half pound of paraffine on forty pounds of cheese.

The Chairman: What difference does it make as long as
you get 12 cents a pound for your cheese !

A Member: 1f you have a bad flavored cheese, would it work
cut as well as if it weré not paraffined ?

Mr. Alves: It seems to me if it is taken at the right tem-
perature, at a low temperature, the lower the longer it takes to
cure the cheese, the better the flavor would be, that is one sure
thing, and T do not see why a paraffined cheese will not cure out
all rigth, of course if it is paraffined, it will take longer to eure
it.

The Chairman: Is cheese paraffined in Canada?

Mr. Millar: Not until they get it into storage.
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The Chairman: Do you think they cure as quickly when
they are paraffined ? 4
Mr, Millar: T do not think so, T do not think the parafiine

_has any effect on the flavor. We know that if we put a cheese

into a room at a low temperature, if we do not develop bad flav- -
ors in that cheese, the very fact of paraffine does not have any
influence at all.

A Member: Mr. Noyes here has been trying this all along,
and T believe he has sold out pretty nearly all his cheese this
fall, and he paraffines them all when they were put iu storage,
and they were gone through by Chicago buyers and others when
they were bought this fall, and I think he ought to have a good
idea of whether that benefitted the cheese or not.

The Chairman: Will Mr. Noyes tell us how scon after he
took the cheese from the hoop he paraffined ?

Mr. Noyes: We have paraffined all the cheese we put in
storage, and we had very nice results. The worst results we
had were with the first lot, which we paraffined with the circles
on; we found they contained a large amount of moisture under
the ecircles, but we found that those eircles can be removed at
the time of cutting and the moisture seraped off and the rest of
that cheese will be nice, but still the circles should be removed
in paraffining and we find we get a little better flavor with our
cheeses that are paraffined about fourteen days after they come
from the press. We find those that are paraffined immediately,
or one or two days after, that the cheeses develop sometimes a
little sweet flavor, not a bad flavor either, but just a little sweet-
ish flavor that we noticed in all of the cheeses that we paraffined
immediately from the press, but Mr. Simon paraffines all his

_varieties of cheese when they are not older than three days, and

they pass inspection right along, I think, but I think when
cheeses go into cold storage they should be paraffined, you save
the shrinkage, save the moulding, save the moisture, and T think
you get a better flavored cheese with that moisture retained.
The Chairman: Do you approve of paraffining cheese imme-
diately after taking from the hoops?
Mr. Noyes: No, sir, I would not.
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The Chairman: What would be the objection ?

Mr. Noyes: Well, I think it would change the flavor a little.

The Chairman: Don’t you think it retards the curing of
the cheese?

Mr. Noyes: Well, I do not know, a cheese eures out so quick-
ly that there is a little sweetish flavor in those that we handle
that way that has not pleased us.

The Chairman: That is an objectionable feature, is it not,
the sweet flavor ?

Mr. Noyes: Yes, I think though that our trade can be edu-
cated to that flavor; it is not at all what we should call a sweet
flavored cheese, that is, a tainted cheese, but a sweet flavor.

The Chairman: Still you would eonsider it an objectionable
flavor ?

Mr. Noyes: Yes, I would at the present time.

Mr. McKinnon: That particular sweet flavor that you speak
of, do you find that in all parts of the year?

Mr. Noyes: No, sir, about the 15th of May up Jo the 1st
of December. ‘

Mr, Mason: I would like to ask Mr. Noyes why he would
remove the cheese cap and not the bandage ?

Mr. Noyes: It seems to me most natural, especially after
some cheese ecomes from the hot air to go into the cooler, that the
evaporation takes place upwards and not sideways. It seems to
be more natural, the moisture takes that form. Then if we
have not got a rind, it does not let the moisture pass out and as
you put on the bendage, the moisture all seems to go up, it is
natural to go up, and I think you get that result, so that we
remove our cireles, and I think it would be just as well if the
bandages were removed, in fact, some are removed in certain
kinds of cheese that are moist, they remove the bandage as well
as the circle, especially in a hot atmosphere.

A Member: T would like to ask if they have any cheese that
has grease on the edges.

Mr. Noyes: Yes, we scrape the grease off.

Mr. Anderson: I started in with paraffine and I have found
that the chieese has to be dry, I save my caps and save my grease,
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T leave the press cloth on the cheese, and make them firm and
dip them and put the cheese on the shelf or in boxes, and T use
the eaps over again, and the press cloth. T bind the cheese that
way that they do not shrink after you have dipped them, or very
little. ;

Mr. Michels: T would like to ask the gentlemen how he does
the paraffining in the factory, what method have you got ?

Mr. Noyes: I have got a boiler, a large boiler and a small
boiler to go inside of that, and I pasteurize both for preparing
starters. Now, since cold weather started, I do not pasteurize
my starter and then I use that boiler instead for paraffining, put
that on the eook stove and dip the cheese into that. Heat the
paraffine and the water both. Both have to be at the boiling
point.

Mr. Dassow: I would like to ask Mr. Noyes if these cheese
after being on the shelf three days can be cured without shrink-
ing any by dipping in paraffine ?

Mr. Noyes: Yes.

Mr. Dassow: I would like to ask Mr. Noyes at what tem-
perature he has the paraffine and how many times he dilis after
he puts the cheese on the shelf. Does he turn them again after
he has them on the shelf, or does the cheese remain there with-
out turning ?

Mr. Noyes: IfI had them in the factory, I should turn them
oceasionally, twice a week, especially if you have a temperature
in your room that is liable to huff your cheese a little. If they
huff a little they will certainly break that paraffine. It never
did it with us but once. Our paraffine is just as hot as we can
get it; they are simply dipped in and taken right out and put
on the hook and dried, and then they are laid back on the shelf.
I have not had a great deal of experience paraffining for the cur-
ing room. Our paraffining is all done for the cheese placed in
cold storage. I have now quite a little that is drying and will
then go back on the shelf, but they do not remain very long be-
fore they are put up into boxes and shipped.

Secy. Baer: I wish to ask Mr. Noyes if he does not think
that a new cheese, paraffined or unparaffined, ought to be turned -
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frequently, especially in the early stages of curing? Ts it not
a fact that in order to get a uniform or homogeneous curing
throughout the whole cheese that we have got to keep this
moi-ture eontained in it flowing back and forth, or equally dis-
tributed through the cheese? If we are going to dip that cheese
in paraffine, to prevent shrinkage, then let it stand on one end
for a week or ten days without turning, is it not a fact that the

moisture contents of that cheese is going into the bottom of the’

whole cheese in which ease will the euring be uniform through-
out that whole cheese ?

Mr. Noyes: I do not think, Mr. Baer, it will make so much
difference with the paraffined cheese about the moisture, but
surely a cheese that is not parafiined should be turned, especially
for the first two weeks. A cheese maker that does not turn his
cheese every day for the first two weeks is a poor stick. If you
follow that man up very long, you will find a great many poor
cheese in his factory. I have known of cheese that stood on the
shelf so long that you needed a spade to pry them off and you
certainly never saw a good cheese cured that way, and yon never
would see a good rind on that cheese. A cheese that is not par-
affined certainly cught to be turned occasionally, and also a par-
affined cheese ought to be turned occasionally in the factory and
on the shelf to keep it level, and if there is any moisture cn the
shelf, to relieve it and get the other side to the bottom.

Mr. Mason: I would like to know what sort of device you
have for immersing the cheese without eutting it ?

Mr. Noyes: We take a galvanized iron rack and we had
made a tank that was three feet and a half square and then we
had another tank built outside of that, just like a cheese vat
above, with a space between. We filled that space with water
and let steam into that water and kept the steam turned on all
the time, so that the water was boiling all the time and that kept
our paraffine hot. In dipping our cheese, we simply took a pair
of tongs, shaped them the shape of the cheese, rounding, and
large enough so tkat they would not touch the cheese, and ran a
prong out crosswise, just like this (indicating) for the cheese to
rest on ; that surface where the cheese rested on is one-sixteenth
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of an inch, so that it will not eover any space on the cheese; it
rested on that, and then we had a little barbed wire run out to
keep the cheese in place, and we simply step up there and dip
it in and hang it and then put it on a table and another man
will take it, then we would dip another. Three of us would take
out one hundred and dip them and put them back in one hour.
Some of our Chieago men who are large dealers, put six os eight
in at a time,—the cheese rests on a little bit of a wire, and they
drop them into a large paraffine tank, and there is a back weight
on the other end of the lever that will raise these cheeses up as
soon as they are dipped, and as soon as they are taken out,
another set is put in, and in that way' they dip four or six .
thousand boxes a day. I would say that when we take out the
cheeses after dipping them, we run our finger over that little
resting place, so that the whole thing is sealed.

A member: T would like to ask if some one has had exger -
ence with paraffining brick cheese.

Mr. Noyes: I have not had any experience.

The Chairman: I think we had better drop this for the
present and take it up sometime when.there are buyers here who
can tell us the result. Before entring into any diseussion on the
next subject, I wish to announce that to-morrow morning Mr.
T. B. Millar of Canada will address us and I would like to have
you come as sharply on time as possible. Our attendance so far
has been greater than it has ever been before at this stage of our
convention ; this must be pleasing to you and it certainly is to
me, and I am very glad to be able to tell Mr. Millar that he can
go back to his home in Canada and tell the boys over there that
the boys of Wisconsin are progressing, they are not-resting at
all, they are going ahead, and that they will have to look to their
laurels or else we may pass them in a very short time.

+
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BOXING AND SHIPPING.
0. A. Kielsmeier, Hika, Wis.

The subject assigned me by your worthy secretary is “Boxing
and Shipping.” Now what kind of cheese are we going to box
and ship, nothing but good faney Cheddar cheese that will grade
extra in any market of the world? Do we know how to make
such a cheese? Of course we do, and T don’t think that there
is one in this andience that would get up and say, “I don’t
know.” - Why do we know, or why do T make this statement ?
Because my worthy colleagues that have gone before me have
told or have taught yon exactly how to make such a cheese. But
very few cheese makers seem to lay any stress on the boxing of
cheese, they say, after the cheese is made, no matter how youn
make it, as long as-it is only good, the boxing amounts to but
very little. You would naturally think so, if you were to read
the bulletins or the reports of this C. M. A. of the last number
of years; you don’t find it discussed in any of the reports; this
of course leads us to believe that this subject must be of very
little importance.

In one of the reports you find the subject discussed, “How ecan
Wisconsin produce better cheese?,” a very good question. It
was answered as follows: 1, Have a good factory, and latest
apparatus; 2. good milk; 3. a first class, up-to-date cheese maker;
4. have everything neat and clean in your factory ; 5. have a good
curing room. These are the five answers that were given. They
are of very great importance, but I will ask the secretary to al-
low me t3 add one more so as to fill up the half dozen, and that
is, Get good boxes and ship your cheese so as to get the highest
market price for them, and if possible T4e to le premium. I
think that the boxing of cheese is as important as the rennet test,
hot iron test, racks, forks, ete., and more stress ought to be laid
on that subject. It is like this, as soon as you neglect the boxing -
of cheese somehow you will have a kick coming when you meet
your buyer or when your returns come in, accompanyed by a
gift of 14 to 14 of a cent below the market price.
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For example, take a cheese. factory were you find an up-to-
date cheese maker, good milk, latest apparatus, good curing
room, good fancy cheese that will grade extra, and poor boxes;
boxing or shipping day arrives, the cheese maker finds his boxes
2 inches to large in eircumference, 1 inch to high, ete., the wood
being of poor quality. He trims down his boxes, rip down she
goes, down below the cheese on one side and on the other pretty
good at that, making it a little erooked, but not very much. The
next box is of right size, or the cheese seem to fit the box; the

mext one he trims off and gets it a little crooked, ete., and by the

time he gets through he will find that one pile hangs to the east,
one to the west, one against the wall, and by the time morning
comes the fourth will be on the floor. Now the buyer ecomes
around and enters this curing room. He sees the cheese piled
up and their heads hanging to the points of the compass, he will
at once make up his mind, that either the cheese are of poor
quality or the boxes. He examines and finds the chees all right,
but knows himself that it is impossible for him to pay extras,
for by the time those cheese reach Chicago, Philadelphia, New
York or their point of destination, they will be in the worst con-
dition you ever saw cheese. Covers off, boxes cracked, cheese
distributed all over the ear, dirty and full of coal dust. We
can’t blame a buyer for not paying extra for such a cheese. The
buyer explains this to the cheese maker, and he will have to ac-
knowledge. Now who is to blame *—not the cheese maker, but
the boxes. Of course the cheese maker ought to know better
than to get such poor boxes, he will after he has paid for his ex-

- perience. Every cheese maker ought to know what a good cheese

box is, and he ought to instruet his box manufacturer how io
make his boxes if they are not satisfactory, for a good box factory
will do all they can for you. So, as we know the good cheese
are now made, and what we want next is a good cheese box.

In getting a good cheese box get one made of clear ash wood
with spruce, bass, or white wood bottom and head, planed as to
give a better appearance. The seems should be well riveted,
and the bottom and head well nailed, not only three or four
nails, so that they will arrive in a good condition at the factory,

'
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but a dozen or two, more or less so that they will be in a good
condition when they reach the consumer. The date as to when
the cheese were made should be printed in neat figures.
If two vats are used number your vats, 1 and 2, and
also the shelve or cheese, so that if a batch of cheese seem to go
off, you will find it easier to trace back. Now I say neat little
figures, don’t take a big black or blue lumber pencil, you may
find it very handy, but get one of these little printers and you
will find it still handier. Now as to the marking of the boxes,
put your buyer’s or firm’s stencil number on it and the date,
when the cheese were made, neat and in good order. This mark-
ing the cheese and the boxes varies somewhat as to the market
you are selling, and the opinion of your buyer. Some want
them marked, some don’t, you will have to be your own judge.

Never ship a lot of cheese without first testing each day’s
make, so you know what you are shipping, for every cheese
maker should learn to be an expert cheese judge himself. Never
divide a poor day’s make up among the good cheese, thinking
you want to dispose of them in an easy manner, and get full
value for them; this will show dishonesty on your part, and
your dealer will treat you likewise. Never put a cheese in a
box or ship a cheese in a lot where the cap has come off, or a
cheese where one end or both are cracked, or cheese that are
mouse or Tat eaten (such things will happen), unless you make
some remark, or tell your buyer about it. Keep such cheese
and sell it in your neighborhood, even if you have to sell a few
cents below market price. As to weights, the cheese maker
ought to give 14 to 1% of a Ib. over and up balance of the scale, -
for the buyer certainly ought to receive full weight on the day
of arrival in the store. I would advise every cheese maker to
weigh his curd, Dasies say 20 Ibs.,, Y. A. 10 1bs.,, Cheddar 65
Tbs., Twins 35 Ib. This is to be the weight after they are cured
and ready for shipment, and have your boxes made accord-
ingly, so that the box will just slip over the cheese, and of
equal height, saving you the trouble of trimming down the
boxes, a little more work at the beginning but less at the end.
Don’t be saving as to the using of scaleboards, don’t put a half
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of one in a box, better put in two on top and bottom, and in
boxing Twins put two or three in the middle or between, never
one, for the cheese will have a tendency to stick ‘together and
when pulled apart by force, will give the surface a very bad
raggy appearance. 1% sometimes happens that you get boxes
from the factory where the wood seems to be green, wet and
heavy. Never put cheese in such a box, for the cheese will
mold much more than they will in a dry box. The weights of
the cheese may hold better but the appearance will be worse,
for we know the more moisture we have around the cheese
in the curing room or box, the more they will mold unless the
temperature is very low. Now in shipping or taking cheese
from the factory to the station, the cheese maker ought to in-
struet his patrons to come with clean wagons, the bottom of the
wagon box being clean, and free from filth and dirt, thus keep-
ing the boxes from being soiled. Never allow a patron to walk
on top of the boxes at the time of loading, not even in dry
weather. Always cover up the load with blankets or a canvas
5o as to protect the cheese from rain, heat and dust in summer,
and snow and cold in winter. T think a cheese maker ought to
have a few blankets or a canvas of his own so that he need not
depend on the patrons to bring ome. If you live but but a
short distance from the station, say a quarter of a mile or so,
it is,of minor importance, but where the cheese are to be hauled
from 5 to 10 miles as is often the case, this amounts to quite a

_little and should not be neglected. After the cheese

have left the euring room and have reached the station in a
good condition, ihey should be placed in a refrigerator car, no
matter how far they are going. Never ship cheese in a common
open box car, for they are sure to spoil on you. Always insist
on your buyer to examine your cheese on the day of arrival at
his station, and if anything is wrong, to let you know immedi-
ately, so that you may remedy the cause, and never ship cheese
just before g holiday, especially in summer time, say Fourth of
July, if shipped a great distance. They are bound to lay over
somewhere, and if placed in a poor ear will go off flavor
and spoil on you. Now, fellow cheese makers, I think I have
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touched on some of the important points, that refer to this
subjeet, and if I have left out some I hope you will bring them
up in the diseussion which is to follow. Make it a lively one,
and I furthermore believe, that every cheese maker in th's
meeting is able now to make, box and ship good first class cheese
to every market of the world and receive highest market price
for same. And I do hope that when the great world’s exposi-
tion comes along in 1904 at St. Louis, Mo., next year,
that every member of this Association will enter cheese, yes
good cheese so that our Badger State will have the greatest
number of entries, the highest average score, and the highest
score, so that our state cheese instructors may see that their
time throughout the state was well spent, and the whole world
may know us. And we may then ask the question, Who are we
all? (and answer), We are the boys of Hiram Smith Hall.

DISCUSSION.

Mr. Dassow: T would like to ask if it is possiblbe to get
such boxes as he advocates, and where can you get them ?

Mr. Kielsmeier: What kind do you mean, good or bad ?

Mr. Dassow: T used some of these boxes, and 1 found them
worse than the rest of them.

Mr. Kielsmeier: What other kind do you use?

Mr. Dassow! Use those that are made in our neighborhood.

A Member: T would like to agk if he used any different
boxes.

Mr. Kielsmeier: Not this last year. *.

The Member: Was there any difference in the Keel boxes
and the other boxes yon used before ?

Mr. Kielsmeier: Yes, there was,

Mr. Dassow: Yon prefer the Keel boxes ?

Mr. Kielsmeier: Yes, I do. I have not used any other
kind for the last year. Four or five years ago I used Mr. Han-
sen’s boxes.

Mr. Alves: They were pretty bad about that time, but they
have made some improvements, and of course we all know that
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we ought to have good boxes and sometimes they do not seem
to be able to help it, if they ave a little green or something, but
we ought to have them dry when we get them.

Mr. McKinnon: T would like to tell what I saw last sum-
mer in connection with this matter of boxing. Down in Chi-
cago I went to a buyer who had bought about one hundred boxes
of cheese, and it was necessary for him to go through every box,
simply because the outside of the box had not been marked, so .
as a matter of course when he bought one box, he did not know
what the next one would be, but if this cheese had been marked
as it should have been, on the outside of the box, some desig-
nated mark, showing that such a mark represented such a cheese,
then he would have had to go through but seven boxes to know
just the nature and character of his goods. The way I do it,
I mark just below where we put on the weight of the cheese,
with a little small pencil, right on the band of the cheese £ g
that represents one day, “2”, that represents all the cheese made
on the second day; “87, “4”, “57, “6” and “7”, that represents
seven days’ cheese, and consequently one buyer will only have
to try seven boxeés of cheese to determine what the character of
those goods are, and that is all he does have to do.

Mr. Kielsmeier: Do you mark your cheese too, or only the

; boxes ?

Mr. MeKinnon: Only the boxes, I ship every seven days.

Mr. Dassow: How do you compel the railroads to furnish
refrigerator cars !

Mr, Kielsmeier: All the cheese maker ean do is to kiek, I
suppose.

Mr. Johnston: Suppose you have a dishonest cheese maker
and he marks those boxes wrong, what about it then? I have
seen a case this fall where the cheese was dated on the boxes and
I have seen a buyer who showed me one good cheese and one
that was not so good, and when the seller called the\cheese
maker, the cheese maker said it was a mistake, so you have got
to go through them all anyway.

Mr. McKinnon: It would not be sensible of any man to
undertake to get on the blind side of the cheese buyer, you can-
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not do it. There is no blind side to a cheese buyer, he sees

through a box in no time. If you take a lot of those boxes up

there and he has reason to suspect a little erooked work, youn

cannot tell which box he is going to try, so there is not any

policy in doing that.  That would be worse than foolish.
Adjourned till 9 A, M., January 8, 1903.

SECOND DAY’S SESSTON.

Thursday Morning, Jannary 8th, 1903, 9 A, M.
Mr. M. McKinnon in the chair.
The Chairman: The meeting will now be in order. The
President is unable to be with us at the present time, but no
doubt will take his place soon. :

THE BABCOCK TEST AND THE CHEESE MAKER.
Prof. F. W. Woll, Madison, Wis.

The Babeock test was given to the public in July 1890
through bulletin No. 24 of the Wisconsin Experiment Station,
entitled, “A New Method for the Estimation of Fat in Milk,
Especially Adapted to Creameries and Cheese Factories.”
Within a few months after the publication of the bulletin the
test had been adopted by many progressive dairymen and breed-
ers of dairy cattle for determining the quality of the milk pro-
duced by individual cows in their herds. Separator creameries
before long followed the example set and based their system of
payment of the milk received from their various patrons on
the amount of fat which the milk was found to contain by the
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Babeock test. In due time gathered-cream factories also
adopted the test and paid according to the amount of fat which
the test showed to be present in the eream. The adoption of
the test in cheese factories eame last and aside from a few iso-
lated eases, it took considerable education and argument before
any nmumber of these left the old pooling system and paid for

the amounts of butter fat actually delivered by their different

patrons, instead of so and so much per hundred pounds of milk.

The first cheese factory in this state, and for all T know any-
where, to pay by the test was that owned by Henry Walwoord,
of Cedar Grove, Sheboygan County, Wis., who began this sys-
‘tem of payment in the spring of 1891. An acount of his first
season’s work was published in Hoard’s Dairyman for April 15,
1892, and of his first two seasons’ work in the report of the
Wisconsin Dairymen’s Assoelation for 1893. To-day your See-
retary estimates that 70 per cent. of the cheddar cheese factories
of the state pay their patrons for the milk they bring according
to the test. So far as is known all creameries in the state,
whether run on the separator or eream-gathering plan, now use
the Babeock test, except such of the latter kinds that are still
using the oil test.

It is not so much to be wondered at that cheese factories were
rather slow to adopt the test, so long as the eomposition of milk
and the variations to which the milk eSmponents are subject,
were not fairly well understood. Tt is very easy to see that the
richer the milk is, the more butter it will make. The amount

“of butter obtained from a certain quantity of milk is all the
butter fat contained in the latter, less what is lost in the skim
milk and buttermilk, plus the non-fatty components of butter:
water, casein and ash. The inerease is more than sufficient to
offset the losses in the skim milk and buttermilk and there wiil
therefore ordinarily be an overrun in the process of butter mak-
ing of from 10 to 16 per cent., that is, the weight of butter ob-
tained from a eertain mess of milk will be equal to that of butter
fat' in the milk inereased by, say about 15 per cent. on the
average. A hundred pounds of 4 per cent. milk will therefore
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yield 4 plus four times .15, equal to 4.6 pounds of butter; 100
pounds of 5 per cent. milk will yield 5.8 pounds, ete.

The matter is not quite so transparent in cheese making.
Many farmers and old cheese makers believe, or believed, that
there is no definite relation between the amount of fat in the
milk and the amount of cheese which can be made from it, that
there are “butter” cows and “cheese” cows, or they would say
that rich milk, that is, milk high in fat, cannot profitably be
made into cheese on account of unavoidable losses in the manu-
facture of such milk. Definite information had to be furnished
. on these points before the plan of payment on basis of fat con-
tent in the cheese factory ecould be advocated, and only shortly
after the Babeock test had been published, investigations in this
line were commenced by different experiment stations. As the
years have rolled by, reports of these investigations have accu-
mulated, until now the literature on this point is quite large.
Geneva (New York) Experiment Station did pioneer work in
regard to these problems during the early part of the nineties,
and the results there obtained were corroborated or supple-
mented by those of investigations in Vermont, Towa, Minnesota,
Ontario (Canada), and at our own Experiment Station.

It s not the purpose of this paper to thresh over old straw,
as the question of the relation of the quality of milk to the yield
of cheese must now be‘considered, but only to call attention to
the fact that the matter for a series of years has received careful

consideration at the hands of the best dairy authorities in this -

country and in Canada and, if T am not greatly mistaken, Amer-
ican dairy scientists are agreed that payment on basis of the fat
content of milk is the most equitable method of valuing milk
for cheese making, and that patrons of cheese factories should
be paid for their milk according to the test, as is now the gen-
eral practice in ereameries. ;

The use of the Babecock test in cheese factories is not differ-
ent from its use in creameries, except that cheese factories do
not ordinarily use cream separators and there is, therefore, no
skim milk to be tested, while, on the other hand, whey is a by-
produet in cheese factories and its fat content must occasionally

SNl B . b I
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be checked up. In paying for the milk furnished by different
patrons, composite sample jars, one for each patron, are pro-
vided and into this is put a small quantity of milk from each
lot brought by the patron; the sample is preferably taken by
means of a “milk thief” or a Scovell sampling tube, so that each
lot of milk delivered will contribute a proportionate part to the
composite sample. At the end of the testing period, which

_may be for a week, or ten or fourteen days, according to mutual
agreement, the samples are tested, and the total quantity of

" milk delivered during the testing period multiplied by the test
of the composite sample will give the total number of pounds of
fat délivered by each patron. The milk is then paid for ac-
cording to the net value of a pound of butter fat, the net value
being obtained by dividing the gross earnings less,the expense
of manufacture of the cheese, by the total number of pounds of
fat received at the factory during the testing period.

The testers used in the early days of the Babeock test were
wooden or tin hand machines, of cheap and poor construction.
They have now been entirely superceded by substantially built,
easy-running east-iron machines, like the Facile, Agos and the
Twentieth Century testers, and in factories steam turbine test-
ers have been generally introduced. The latter have the ad-
vantage over hand testers in point of convenience and durabil-
ity ; it takes less muscle to run them and they require less per-
sonal attention. It is important, however, that the turbine
testers be kept well oiled and sufficient steam must be on to run
them at the required speed. The fact that the bottles can be
kept hot until they are read off is a great advantage; the manu-
facturers of some machines rather overdid this matter up to a
couple of years ago, when it was found that tests made in these
testers came from .1 to .3 of one per cent. too high, owing to
the expansion of the column of butter fat at the high tempera-
ture at which the bottles were kept in the tester. I first called
attention to this point at the convention of the Wisconsin Dairy-
men’s Association in Feb., 1900, and turbine testers manufac-
tured of late are not subject to this error; the cover of the tester
is now generally provided with holes that ean be opened and
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shut at will, and the upper compartment of the tester is only
moderately heated by the steam that drives the revolving wheel
of the tester. The temperature at which the tests should be
read off has a wide range, viz. 150-120 deg. F. If the temper-
ature goes abote 150 deg. the readings will be too high on ac-
"count of the expansion of the fat, and if it is lower than 120
deg. the column of fat will begin to solidify so that no sharp
readings can be taken.

Composite samples should be kept until the result of the test
has been compared with earlier tests. In case of apparently
abnormal results, the bottles can then be warmed up and read
over again, so that it may not be necessary to repeat the test.
The tests of milk from the same patrons will vary greatly from
week to week at best and the operator should not report a test
that looks suspicious until he has satisfied himself as to the cor-
rectness of the test by a second reading, or better still, by a
retest of the composite sample.

The testing of the whey does not offer any special d:fficulties.
Whey contains only six to seven per cent. solids, of which .2-.3
per cent. is fat and the rest largely milk sugar. The sulphurie
ucid therefore readily dissolves the non-fatty solids and the fat
is foreed into the neck of the test bottles on whirling these. . A
small eolumn of fat is generally formed, extending clear across
‘he surface of the liquid in the neck of the bottles; if there-is
not enough fat in the whey to do this, it is necessary to wse a
double-neck skim milk bottle for making the test. As is the
case in testing skim milk the readings with these bottles should
be increased by .05 of 1 per cent. to correct for the small amount
of fat which will always remain suspended in the acid—whey
mixture, owing to the minuteness of the fat globules. When
tests are made in ordinary Babeoek test bottles a similar amount
of fat remains in the bulb of the bottles, but a liberal reading is
always taken in using these bottles, viz. from the bottom of the
column of the fat to the top of the upper meniscus, not to the
middle or the bottom of the upper menisecus. Tests of whey,
as well as skim milk, are preferably made in hot testers so as to
facilitate the separation of the fat. In ease of these by-products
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a hot test is no disadvantage as the amount of fat separated
out is so small that its expansion at a high temperature has no
apparent effect on the reading of the tests. '

As is well known, cheese can also be tested for its fat content
by the Babeock test; it is necessary to procure a small sensitive
scale, a so-called eream scale for this purpose, and also some
cream bottles, so that a good-sized sample may be weighed out.
I shall not here take up time by giving details of the method
of procedure in testing cheese, as it can be readily found out
from “Testing Milk and Its Produets.”

It is as important to the cheese maker as to the ereamery man
to have the confidence and good will of the different patrons
and a correct system of testing of the milk will go far towards
securing for him this attitude on part of the patrons. A good
plan to adopt is to encourage patrons to be present when the
testing is done and to freely discuss the results with them. If
the accuracy of a test is drawn into doubt, make it over again
in duplicate and do not accept the results until both your patron
and you are satisfied as to the correctness of the test. Mistakes
will happen to the most careful ones ;—even Jupiter nods. Er-
rors may come in sampling as well as in testing. Tt Is no dis-
grace to make an error, but when it does happen we owe it w
ourselves and to our bubsiness enterprise to see to it that it is
rectified.

The main source of error in sampling comes from insufficient
mixing of the composite sample or careless handling of this
during the testing period. In the former case the cream
formed on the sample is not thoroughly incorporated in the
milk through careful pouring from one jar into another, and
the sample drawn will not contain the right proportion of eream
to milk. In the latter case, the composite samples have been
handled roughly as new portions of milk are added, so that by
the end of the testing period fine butter granules will on close
inspegtion be found floating in the sample, or the inside of the
jar will be covered with patches of dried up cream which eannot
again be incorporated in the sample, except with great difficulty.
A too low test is the inevitable result of these conditions,
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Every time a new portion of milk is added to the eomposite
sample jar, this should be given a gentle horizontal rotary mo-
tion, so that the eream formed on the milk may again be evenly
mixed with it and will not stick to the sides of the jar. The
condition in which the composite samples are kept speak elo-
quently of the care which the maker gives to his work. Unless

proper care is taken in handling and sampling the composite

samples, satisfactory tests cannot be obtained; nor ean justice
be done to the different patrons.

Errors in fesling may come from two sources: first, the .

strength of the acid, or the temperature of the milk or acid is
not right, and second, the tester is not run at a sufficiently high
speed. The action of acid of different strength on milk is well
known to persons who have had some experience with the Bab-
cock test. The proper strength of the sulphurie acid to be used
in the Babeock test is 90-92 per cent. Fortunately the com-
mercial acid which is manufactured on an immense scale in
this country and abroad, and used for numerous industrial
purposes, has this strength as it comes to us in earboys or Is
bought at drug stores. Acid of this strength has a speeifiz
gravity ranging between 1.82-1.83. If the specific gravity falls
but slightly below 1.82, it is still possible to obtain a satisfactory
test with it by using a cubic centimeter or two more than the
usual quality of acid, or by warming the milk to be tested to
about 100 deg. ¥. Acid which is too weak, of a specific gravity
below 1.82, will not give clear readings, there being always
formed more or less of light ecurdy or brownish matter either ‘n
the column of fat or directly below it, where such acid is used.
By warming the test bottles containing the samples of milk,
preferably by placing them in some lukewarm water for a few
minutes, the action of the aecid is intensified and the casein of
the milk all dissolved in the sulphurie acid; result, a clear test.

If the test comes out cloudy so that it is difficult or impossible
to get an accurate reading, the best plan to follow is to let the
bottles cool until the fat solidifies and then heat again; the
curdy flocculent deposit will then generally be separated out
and a sharp reading obtained. Acid from a recently opened
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carboy which is all right at first, may later on become rather
weak owing to absorption of moisture from the air. Satisfac-
tory tests can then only be made by using a somewhat larger
quantity than preseribed, or by warming the milk samples
slightly prior to adding the acid. When anything is the matter
with the acid in the factory the trouble is gemerally that it is
. too weak. Too strong acid is rarely met with; if a new lot is
found rather strong, the difficulty may be easily remedied by
using a couple of c. e. less than the normal quantity, and after
a while it will absorb enough moisture from the air so as to be
~ of normal strength and make satisfactory tests when the ordi-
nary amount is added. It is much the safer way to weaken a
rather strong acid by leaving the bottle uncorked for a time,
than by pouring the acid into a little water ; water should never
be poured into eoncentrated sulphuric acid, owing to the danger
of explosions that may result.

I mentioned before, that the results obtained by the Babeock
test may come too low because the tester was not run at a suf-
- ficiently high speed. This is of so much the more importance

as the results of such tests to all appearances are all right, and
the only way to ascertain whether or not the readings are cor-
rect is by making another test and running the tester at a higher
speed. Unless the operator keeps the tester well oiled and sees
to it that there is enough steam on to run it at the required
speed, all efforts in other directions to secure a correct test will
be in vain. After he has used a tester for a time and becomes
familiar with the particular hum it makes when run at the right
speed, he will readily discover when it does not run fast enough,
by the noise it makes, and will consult the speed indicator whici
all good turbine testers now on the market are supplied with.
It may seem unnecessary to say that all tests must be read
correctly, just as they come, without shading or “doctoring.”
There is, however, considerable evidence, and still more suspi-
cion, abroad in.the land that correct tests are not always given
- in some factories. Any practice of doctoring tests will be sure
to bring its punishment on the guilty party. Competition be-
tween different factories in some cases has been responsible for

B
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changing the reading in upward direction, while a lack of com-
petition has in other cases tempted the operator to read tests low.
Both practices are, of course, equally reprehensible, and if per-
sisted in, will be ruinous to the good name of the operator and
his enterprise. A correct test is a fundamental requirement in
paying for the milk delivered by different patrons on basis of
the quantities of butter fat contained therein. As Babeock
tests become more generally used on dairy farms, as dairy
farmers become better educated, and especially better informed

as to the quality of the milk produced by their eows, it will be -

more difficult for the factory operator to sway from the path
of righteousness by not giving a patron full credit for the fat
content of the milk he delivers, or by giving some more than the
credit due them at the expense of other patrons.

A well-informed, intelligent cheese maker may easily render
the patrons of the factory, and thereby the whole community in
which he resides, invaluable service by assisting them in agri-
cultural and dairy matters, by acquainting himself with the
conditions under which the farmers are working and giving
such advice as he may be able to offer, as to the conduct of the
dairy in the various phases, of the production of the milk, as to
system of feeding the cows, necessity of care in milking them,
caring for the milk prior to delivery at the factory, testing the
milk from individual cows in the herd, ete. If he is not able
to give advice he may be able to refer the patron to somebody
who ean do so. The various experiment stations and different
divisions of the U. S. Department of Agriculture every year
send out a large number of publications on dairy topies that
are of the greatest value to milk producers. By being on the
lookout for such publications and applying in time to the di-
rector of the experiment station or the Secretary of Agriculture
at Washington he may often secure enough copies of these to
supply each of his patrons with the bulletin. A couple of
months ago a bulletin was, for instance, published by our ex-

periment station showing the importance of thorough milking -

and the losses that may be sustained on the farm by not suffi-
ciently careful attention to the work of milking. If the teach-

)
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ings of the bublletin were heeded it would be worth several mil-
lion dollars every year to the farmers of our state alone. Quite
a number of creamery and cheese factory operators have been
supplied with copies of this bulletin for their patrons, upon re-
aquest, and we will gladly send other operators copies for distri-

bution among their patrons, so long as the supply on hand lasts.

The factory operator can well afford to test, free of charge or
at cost price, samples of milk from individual cows of the
patrons, provided he instructs them properly as to how to take
samples of single or several milkings. There is abundant tes-
timony on record showing that an improvement of the herd will
~ result from the testing of the milk produced by single cows
therein. Tt is out of the question for most of the small general
farmers, or even most of dairy farmers, to do their own testing.
They do not know how, for one thing, and even if they did, the
expense of buying even a small tester, the handling of corrosive
acid, or the time it takes to make tests, would debar most of the
farmers who keep only a small number of cows, say less than a
dozen, from finding out anything about the quality of the milk
produced by their single cows, vnless they can get the testing
done at the factory at a normal charge or free of charge. Most
~ of the farmers of this class do not see the need of making tests
of the milk from single cows and it is, therefore, necessary for
some one to show them the importanee of the work, to demon-
strate to them, as can be done with but little trouble by weigh-
ing and testing the milk, that some of their cows are not worth
keeping, as their production of milk and butter fat does not
pay for the food they consume, while others will give ample re-
turns for extra feed and attention. The factory operator, if
he has studied his business and keeps well informed, can more
easily assist in this work of agrieultural and dairy edueation
than anyone else, as he stands close to the farmers and has daily
opportunities to talk over matters of mutual interest with them.
Both he and the patrons are interested to an equal extent in

improving on present conditions. By getting more butter and

milk from the cows the product of the factory will be increased.
More milk means more money to the farmer and more business
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to the factory; therefore, higher wages to the operator. DBut
over and above this consideration comes the satisfaction which
the operator will have, of having done what he could to make
himself useful to the patrons of his factory and thus contributed
to advancing the interests of the community where his lot is cast.

DISCUSSION.

A Member: I would like to ask whether Prof. Woll con-
siders that the yield is proportionate to the fat ?

Prof. Woll: As I said in the paper, the payment by test is,
according to the testimony of American dairyists generally, the
most equitable method of settling with the patrons. You ask
if the yield was proportionate? I am constrained to say that
it probably is not quite proportionate with very rich milk, but
in ordinary factory practice the range in the fat contents of the
milk will not be much over one per cent., say between 3.1 or
3.2 to 4.2, it will be about one per cent., and in those limits the
yield is just about in proportion to the per cent. of fat which
the milk contains.

Mr. Michels: I would like to ask the Professor what he
thinks about the plan I have heard discussed last summer,
where they want to add 2 per cent. for instance; to all fat, and
then divide that on the whole ? :

Prof. Woll: That method of payment was suggested seven
years ago by Prof. Dean of Canada, So far as 1 am aware,
the method has not received the endorsement of Prof. Robert-
son, of Canada, or any of the dairy scientists who have studied
the matter. T am not aware that the method has increased any
in late years. However, Prof. Dean will be here this afternoon
and tomorrow, and T think it is only just to him to let him ex-
plain that method himself. Personally, I do not believe it
does justice to the different patrons, as is done by paying by
the test of strength, and this is the opinion that is held by Dr.
Babeock, for instance, as you will see by the Poster Bulletin 1
handed you, and Dr. Van Slyke, of New York, and other Amer-
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ican Experiment Station people who have studied this question.
Mr. Michels: Tt seems to me it is even more than that, it is
giving a preminm on poor milk for the man who delivers it. I

~ have one factory in particular where the patrons have been talk-

ing about it, and I am glad to get this opportunity of talking
over these points, so that T can speak to them with some anthor-
ity.

Prof. Woll: That is the situation at present, as far as I am
aware, that method is used to a very limited extent. Mr. Millar
of Canada told me this morning that only 5 per cent. of the
Canadian factories use the method, and it has not, as I said,
been adopted by more factories of late years than it was shortly
after it was published, so it seems to me that that speaks elo-
gently as to the practice of the system, it is not as just a system
as paying for it on the fatty strength, in my opinion.

Mr. Aderhold: On this question of adding to the actual per
cent. of fat, I saw an article in one of the dairy papers by Mr.
Monrad, who tock up that question, and he figured out, I do not
remember the figures, but he showed plainly that if there was
anything added to the test, a man by watering his milk would
get paid for part of the water that he put in. That is one thing
that we ought to eonsider in this connection.

Mr. Michels: In other words, the operator is offering a
premium for poor milk, the patron will get pay for the watered

.milk, whereas by the straight test they do not get anything for

the water that might be in it.

Mr. Anderson: As I understand. the situation at present, it
is not many that claim a proportion on the yield to-the butter
fat in milk in cheese making. Tt was said that we lose in pro-
portion of that yield from rich milk. But now comes the trou-
ble, we do not get any more for this cheese that is made from
4 per cent. milk than we get for cheese made from 3 per cent.
milk, and in fact there may be as good cheese made from 3 per
cent. milk as from 4 per eent. milk.

(Cries of No, no, no, no.)

Mr. Anderson: Well, now, I know anyway there has been
cheese sent to the Wisconsin State Fair made from 3 per cent.

B T A



68 WISCONSIN CHEESE MAKERS' ASSOCIATION.

milk which scored 97, and 1 call that good cheese. Now to pay
straight by the test in eheese making, that means like this, one
patron may get a dollar per hundred for his milk, another gets
75 cents for his, and there is no such difference in the yield. I
know that by my cwn experience and by the reports on milk at
the dairy schools; these reports are usnally good text books.
There is the report of about 350 dairy students; the vield of
cheese through the whole season, according to the tests, of onc
pound of butter fat in 3 per cent. milk was 2.95 Ths. of cheese;
and in 4 per cent. milk 2.50, and the average yield for the
season was 2.63 pounds of cheese to one pound of fat. That
shows plainly that we did not get yield in proportion to the but-
ter fat in the milk. That is what I meant, but that will be all
right if we would get extra pay for the cheese made at the extra
expense, but if we do not do that, I think the right way is to use
the Babeock test, that is all right, but use that as a basis to figure
out the yield. Tt is just as fair to pay the yield in cheese mak-
ing as it is to pay by the yield in the creamery. Now I think
it is impossible to get yield in proportion, becanse I think there
is just as much caseine in 3 per cent. milk as there is in 5 per
cent, milk.

Prof. Woll: There is some rich milk that has 5 per cent. fat.

Mr. Anderson: Now I saw some figures given by a doctor in
New York state; he said his figures represented results from
140,000 analyses of milk, and he gave the per cent. of solids
and water in the milk from different regions, he gave the aver-
age per cent. of Jersey milk to be 5.21, in Helstein he gave the
average per cent. of fat 2.88, and those extremes contained
exaetly the same amount of protein; he did not give the caseino
separate.

Prof. Woll: T believe the gentleman is mistaken in regard
to the interpretation of Prof. Jordan’s figures. It is certainly
a fact that the richer milks have a higher per cent. of solid not
fat and a higher per cent. of caseine. I have here a compila-
tion of about all the analyses of milk from pure bred stock that
T could lay my hands on. This was published in the last an-
nual report from our experiment station, and the average of
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nearly 500 samples of Jersey milk gave the fat at 4.98, the
solids not fat at 9.55 ; now take the Holstein,—679 samples gave
3.28 fat, and 8.61 solids not fat. I need not give you any other
figures on this. It shows that the milk high in fat has a high
per cent. of solids not fat, and that is certainly the result of our
analytical work along that line. There is one point that we
want to bear in mind in discussing the question of yield of milk
of different richness, and that is this, that the experiments that
have been made, as shown by the poster bulletin and card I have
handed out, I made my skim milk one per cent. milk, then 3,
4, 5, and 6 per cent. milk and the yields from those. Now that
is the theoretical question. The practical question is this,
Does the herd milk as it comes to the factory vary, and how
much does that vary, and what are the yields of cheese from
milk of that character, and as I said before, the variations be-
tween milk delivered at different factories by different patrons

‘rarely exceed one per cent., so that the question comes, does the

yield increase in the same ratio within that limit, and T then on
that proposition maintain, as I said before, that the yield is
very nearly up to the proportion shown by the fat.

Mr. Aderhold: I have a little bone to pick with the gentle-
man ; he referred to something that came from Prof. Decker,
I believe, as to theyield of cheese from rich milk and poor milk,
2.95 from 3 per cent. milk, and 2.50 from 4 per cent. milk.
Those are the figures he gives in his book on “Cheddar €heese
Making.” Now, I have noticed those figures and the way Prof.
Decker got at that was, he tock it from the reports that the
students had been sending in, and it covered probably many
thousand reports from the different factories, and it furnished
the basis of material for demonstrating what the yield of cheese
is per pound of fat in factories, but I considered that Prof.
Decker’s construction was fallacious or unpractical, because the
poorer milk, the 3 per cent. milk, was a Ittle better than 3 pe
cent. ; we get it in the spring of the year only, our factories shut
down in the winter, the cows are all fresh in the spring, and that
is the time when we make what we call the “hurry-up” cheese.
We are not working that milk normally as we do in the summer.
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We are not trying to make a cheese that has got the body to it
that a good cheese ought to have. We are making a cheese that
has got an abnormal yield, an illegitimate yield, and thatis
why he gets those figures, that is why the yield shows up to the
better with poor milk than it would show up if we tried to make
as good cheese as we make later on, and for that reason that
construction was vot practical. 1 just wanted to explain this,
that that is an illegitimate yield ; then again, when we have the
richest milk, which is in the fall of the year, milk will run in
Sheboygan County 4 per cent. fat. The fat will average up in
Manitowoe and counties around there, as high as 4.5 and 4.6;
farther north in the newer county it will be higher than tha
Now, there again, the construetion is unpractical; that is the
time when we hold milk over, we makeit up every other day,
sometimes twice a week only. Now, you all know that old milk
will not yield quite as good as it would if it were made up every
day. The construction all through on those tests is unpractical
and really needs explaining.

Prof. Short: They say that nothing will lie like statistics,
and when a man has figures he always tries to show something
bv them. Now, Mr. Anderson is right in some respects and
Mr. Aderhold is right in other respects. But the point comes
in there, when you say how many pounds of cheese you are
going to get from a certain per cent. of milk, you are introduc-
ing a decided fallacy. You carry that out to a legitimate con-
clusion, to say that a 4 per cent. milk will yield ten pounds of
cheese per hundred, you begin to run your fat down, and you
get a skim milk cheese, and the minute you do that and you find
out that your relation of fat to cheese is high and for every per
cent. you add to that you increase wonderfully the amount of
cheese and you decrease the fat, you add wonderfully to the
amount of cheese per pound of fat. If you run up the other
way, you run it up richer still until you get to a point where
you simply have no cheese at all, no yield at all to the amount
of butter fat, therefore you cannot always say that a pound of
butter fat will give so much cheese. T think you go to extremes,
and the same fact is apparent from the figures quoted, your fat
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increases a great deal more rapidly than your caseine, and the
relation of percentages between the two cannot be established.
Mr. Luchsinger: The Professor’s paper seems to demon-
strate to a practical man two things, that if we have the condi-
tions, the temperature proper, the acid is strong enough and the
motion of the test is just right, the Babeock test is a reliable test
for testing the amount of butter fat in the milk, but if thosc
conditions are not just right, it is a very unreliable test, and
that accounts for the great number of complaints that are made
in cheese factories by patrons who cannot understand that at
one time their milk will test so much and perhaps in two or
three days or a week afterwards, it does not test near that much,
so I think the practical application of the Professor’s paper is
this, that every one using a fest of that kind should see to it
that the conditions are just right. If the temperature is too
high,_ as the Professor’s paper says, the readings are higher, the
butter fat expands, just as almost any other substance expands,
by the heat, and the factoryman or the creameryman is de-
prived, is wronged, he has to pay for more butter fat than there
actually is. If it is too cold, then the patron is wronged, unin-
tentionally. It has demonstrated those things to my satisfac-
tion. Now, as to the question of paying at the cheese factory
according to the test, I am inclined to doubt whether it is the
proper way, according to the butter fat test. There have been
instances in which prosecutions were brought for watering milk
brought to cheese factories, and the Babeock test showed that
there were 3 per cent. and perhaps a little more of butter fat,
and the person who brought the milk escaped punishment.
Now, if the milk originally tested 5 per cent., and the man put
enough water in to bring the test down to 3 per cent., he would
comply with the present law, and yet the cheese maker would be
~ defrauded, he would not get the amount of solids other than fats
that he should have in the milk and thereforé I think that in
addition to the Babeock test, the lactometer is a necessary in-
strument to have in a cheese factory, and a knowledge to use it
in any way you can to demonstate and prove the amount of
solids contained in your milk other than fats. That question
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to test milk by the Babeock test alone in the cheese factory is
unfair, is not the proper test, is not a correct test, and the fac-
toryman is very liable to be defranded in the way that I have
indicated. Where a man’s cows test high, he can water his milk
and still escape punishment and detection.

Mr. Noyes: I have in mind at present a test made by Dr.
Van Slyke of fifty different herds of cattle. I studied that
thing a little, so that I remember it, and the range of fat was
from 3 per cent. to 414 per cent., and in those tests he found
that when butter fat went. up one fourth per cent., the caseine
went up one tenth per cent. right straight. Now, it seems to
me that is a pretty good demonstration, and they were a mixed
herd of stock, such as we have at our factories, there were not
any full-blooded herds in that test if I remember, and while we
have got to have some proper, correct method in the factories,
a man has got to weigh his fat just as well as to run the Bab-
cock test right, in order to have it right, and 1 think the Babeock
test is the nearest right, while it is not absolutely correct, I
think it is the nearest test we have had yet. I will say this
further, we have not one factory in our section, but what tests
by the Babeock test. I had the pleasure of Iookmg over the
figures of those factories for six months, and we foun the man
who paid off by the test on an average paid his patrons fifteen
eents a hundred more than he had done paying per pound of
milk. Now, that demonstrates that there was something wrong
in that factory, the patron did not get as much as he should
have, and it is the general thing, wherever the tests have beei
put in, we get better yield right along, we have in all of our
factories, than we did before. While it is not just exactly right,
I think it is the nearest right of anything we have ever had.

Myr. Michels: T would like to ask Mr. Luchsinger where he
thinks the patron is going to gain by adding water to milk, be-
cause it will decrease the solid not fat as well as the the fat. I
do not see his point, he only gets more weight, that is all T can
see.

Mr. Luchsinger: This was the case where the milk was
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isought by the weight. If the patrons sell the milk by weight,
they get paid for so much more water. s

' Mr. Michels: Yes, but the test will be so much lower on the
solid not fat. .

Mr. Luchsinger: If he comes within the law, if he can keep
his milk at 3 per cent., a'trifle over, he escapes punishment, and
he gets paid for so much water, and the cheese maker does not
get as much cheese out of the milk as he should.

Mr. Michels: That is a good argument for paying by the
test, is it not ?

Mr. Luchsinger: A good argument for paying by the test,

». and most of the cheese factories do not pay by the test; cream-
eries do, but cheese factories pay by the pound,

Mr. Michels: T would like to ask Professor Well what the
tests on cheese are for butter fat between, sa, 3.2 and 4 per cent.,
or, say, 315 or 4 per cent. What are the differences in the con-
tents of the cheese as to fat?

Prof. Woll: T do not know that I can give you defin’te
figures about that. Full eream cheese will contain” consider-
ably more fat than cheese made from milk that has been par-
tially skimmed, but I have not now the figures in my mind.
There is quite a rapid deerease in the per cent. of cheese made
from milk with decreasing fat contents and corresponding to
the decrease in the fat contents from increasing the water con-
tents, ~

Mr. Michels: The question comes up right there that they
can sell cheese that is made from milk containing 314, per cent.
of fat, and it will bring as much upon the market as 4 or 415
per cent. of fat. That is the question I am trying to get at, and
it seems to me that there could never be much difference in the
amount of 100 pounds of cheese made from svh fat.

Prof. Woll: There is quite a difference, the yield is in pro-
portion to the fat contents. g

’ Mr. Michels: Mr. Anderson brought out the question that
he could sell his 3 per cent. cheese for as much money as his +
per cent. cheese. T think the gentleman may be all right, and
if it is true what you told us, that the cheese yield was nearly
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in proportion to the amount of butter fat in if, why, then the 3
per cent. cheese would have nearly as much fat in it as the 4 per
cent. would, and it ought to test as about as good a cheese.

Mr. Aderhold: I would like to ask Mr. Anderson about
that. Was that cheese exhibited at the State Fair made from
3 per cent. milk ?

Mr. Anderson: It came from two factories that generally
have 3 per cent. milk. It was made in the summer.

Mr. Aderhold: Probably July or August. I do not believe
they would get a 3 per cent. milk in July or August. I know
something about how milk runs in the factory.

Mr. Noyes: I know that cheese made from different per
cent. milks sell exactly the same, and I will say now, we ought
to work together with the cheese buyers on this question. The
" cheese buyers ought to tell their opinion in regard to the qual-
ity that the cheese ought to have. If they can pay more for
rich cheese, it is all right, but if they cannot, then I would say
it is an injustice to the low test man to pay straight by the test.
Of course if we can get higher prices, it is all right. But I
do not think the buyer can do it, because the making of the
cheese costs more than can be made up for by the higher test.

Mr. Arnold: ‘I want to ask Prof. Woll a question on the
strength of acid, I want to know whether the acid is always
satisfactory. for testing, that is, as regards strength, if the spe-
cific gravity is right and the acid is clean otherwise.

Prof. Woll: I should say yes; I have had no oecasion to
doubt that that is so. We have always had good tests with
acids that had the correet specific gravity. I may say in regard
to the matter that was brought up by Mr. Luchsinger in regard
to 5 per cent. milk and reducing it to 3 per cent. milk. A
patron that would do that would be within the law as the fat
itself is concerned. The law specifies that the milk shall be de-
livered to the factory as produced by the cow, and if the cow
produces 5 per cent. milk, he has to bring it to the factory as 5
per cent. milk, and he cannot add water to reduce it to 3 per
cent. The law covers that point perfectly, and the Da‘ry and
Focd Commission in their work of testing milk at factories al-
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ways take into consideration the yeld from the cow as well as
the per cent. of fat in the milk, and there will be no diffienlty
in establishing the adulteration of 5 per cent. milk in bringing
it down to 3 per cent. by the addition of water. :

Mr. Luchsinger: The Professor is perfectly right, the law
provides that milk be brought unadulterated and undiluted to
the factory; a man is liable to punishment if he is detected.
Now, the point is, how shall we detect it ? You cannot do it
with the Babeoek test alone, in my opinion, you must have a
lactometer also to detect the amount of solids other than fats,
and I think the point I tried to make was that the Babeock test
alone is not sufficient in a cheese factory where the milk is
bought by the weight and not by the test. :

Mr. MeKinnon: One difficulty in paying by the test up in
our section of the country is that a large per cent. of our cheese
- makers are not qualified to manipulate the test. It requires
some skill, it requires good eyes and good judgment to manipu-
- late that Babeock test and get it to work thoroughly. N ow, we
bave been discussing up in our section of the country the ad-
visability of having some persons appointed, elected or chosen
in some manner that are qualified to make the Babcock test and
go around as these cheese instructors are going around from
factory to factory to make those tests. Perhaps we could get
better satisfaction in that way. In paying straight by the test,
we have not been able to reach the results that it appears you
have reached in other parts of the state. A few years ago I
undertook to pay straight by the Babeock test, and I ran that
way for two years, but it was quite unsatisfactory, and, in fact,
I was losing my patronage, consequently, when I heard about
this idea of adding two per cent. to the milk and testing in that
way, I concluded that T would adopt: that system, and I adopted
that some three years ago and it has given entire satisfaction.

Mr. Michels: T would say to Mr. McKinnon that T have
been paying by the straight Babeock test for the last eleven
Years, and it has given entire satisfaction.

Mr. Noyes: T put in the test and ran it for a few years, and
it will be impossible to pay in any other way now,
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Mr. Michels: T think if Mr. MeKinnon had kept on one
year longer, it would have been all right.

Mr. McKinnon: I would not have had anything to test.

Mr. hort: What class of patrons did your complaints come
from, those that brought the high class milk, or the low

Mr. McKinnon: When one man is receiving a dollar a hun-
dred for his milk, and his next neighbor is only receiving seven-
ty-five cents, as a matter of course the man that is receiving
seventy-five cents is the one that makes the complaint.

Mr. Noyes: Is it right for that seventy-five-cent man to
take part of the other fellow’s money ?

Mr. McKinnon: No, but it is right that that man should re-
ceive pay for.every ounce of cheese that his 3 per cent. milk
makes. It is also right that that man should receive every cent
that is due him out of four per cent. milk, but he should not
receive any more. Now, we are all aware of the fact that there
is no such difference as twenty-five cents on a hundred pounds
of milk made up irto the average cheese at the present time.

Mr. Noyes: I beg to differ. Take those figures right there,
that is cheese made from patrons’ milk; take the price of cheese
and the yield and it will make more than that, it will make
thirty-five cents per hundred, right in the manufacture of
patrons’ milk just as they deliver it to the factory and made into
cheese. How do you account for that?

Mr. McKinnon: We do not find in our section of the coun-
try that as milk increases in richness the cheese increases in
yield. I am mnot very well posted on these different figures, I
think T am posted on general results, and the 3 per cent. milk
will give you perhaps nine pounds of cheese out of one hundred
pounds of milk. If it ran on until you get four per cent. milk
you get about ten pounds of cheese out of one hundred pounds
of milk. That is about the way they run, and there is no such
difference as twenty-five cents per hundred pounds. Do you
claim, Mr. Noyes, that you are going to get two pounds out of
the difference between 2 per cent. and 4 per cent. milk ¢

Mr. Noyes: Well, 2 per cent., yes.

Mr, MeKinnon: You do not know whether you do or not.
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We do not so find it. There may be difference in localities, but
we do not find that the yield varies so much on that as they do
in other parts of the state, and while we are perfectly willing
that you in that seetion of the state should adopt this Babeock
test and pay straight by the test, we in our section of the country
must eonsult our own interests and pay by the Babeock test,
with 2 per cent. added, or we will pay on some other plan that
we deem to be strietly in accordance with justice with us.

The Chairman: Yesterday it was with pleasure that we sent
a fraternal greeting to our brethren in Ottawa, Canada, who are
holding their annual convention, and this is their reply:

Ottawa, Ont., January 7, 1903.
W. C. Dickson, Esq., Prest. Wis. Cheese Makers Ass'n., Mil-
waukee.

Eastern Ontario Dairymen in Annual Convention assembled
at Ottawa, desire to reciprocate your kind greetings and best
wishes for a successful and instruetive meeting.

: ¢ D. Derbyshire, Prest.

| The President then introduced to the convention Mr. A. J.
Decker of Fond du Lae, who extended a cordial invitation fo
all the members to attend the annual meeting of the State
Dairymen’s Association, to be held at Fond du Lac Febrnary
11-18, 1903.

Secretary Baer: Mr. President, I have a letter of greeting
from Congressman S. A. Cook of Neenah, Wis., who is at pres-
ent at Alexandria, Ind., on business, also a telegram from Mr.
D. W. Willson, editor of the Elgin Dairy Report, Elgin, Il
They read as follows:

Alexandria, Ind., Jan. 8, 1903.
Mr. U. S. Baer, Secretary Cheese Makers’ Association, Mil-
waunkee, Wis.

My Dear Sir: I wish that I could have the pleasure of
dropping in at your annual gathering this week in Milwaukee,
where much information ean be obtained and much good aceom-
plished for the cause for which the Association labors. Busi-
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ness interests here prevent me from getting back to Wisconsin
in time or I should certainly be present.
Enclosed find membership dues, with greetings for the New
Year and best wishes that success may attend your every effort.
Very sincerely youirs,
S. A. Cook.

Elgin, T11., Jan. 8, 1903.
Mr. U. S. Baer, Secretary Cheese Makers’ Association.
Express to meeting sincere regrets that I am unable to meet
cheese makers. Hope that every one will seeure a premium in
increased interest in their profession.

D. W. Willson.

CHEESE MAKING.
T. B. Millar, London, Ont., Canada.

Mr. President, Ladies and Gentlemen: T would assure you
that it gives me a very great deal of pleasure to meet the cheese
makers of Wisconsin. I have to thank your worthy secretary,
Mr. Baer, for a very kind invitation to be present and I was
very glad indeed tc accept the invitation, and I have noted with
interest the vast strides you have been making during the past
few years in the making of fine cheese. We thought at one
time that Canada had this particular business almost to herself,
and we began to become interested in your work, and while I
am here to try to give you some information as to what we are
doing over there, T am also here to get all the informaticn that
I can from you. T notice your discussions are very lively, and
take up a great deal of time, and so I purposely made my paper
short. T endeavored to bring out what T considered the im-
portant points and then in the disenssion I hope to be able to
give you some more information than if I devoted a longer time
to my paper.

In order to make fine cheese it is necessary to have pure,
sweet, clean milk. In selecting the milk great eare should be
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exercised at all times and all gassy or tainted mlk should be
- rejected.

After the milk has been received heat slowly to 867, keeping
the milk stirred gently all the time that the heat is go'ng on the
vat. As soon as the temperature has been raised to 86° make

_ a rennet test at once to determine the condition of the milk. If
you find that the acid is developing very slowly a small per-
centage of good flavored sfarter may be used to advantage but
during the summer months, as a rule, a starter is not necessary.
Tf colored cheese is desired add the color as soon as the weight
of the milk in the vat is ascertained. Set the milk so that the
curd will remain in the vat from 234 to 314 hours from the
time the rennet is added until the eurd is ready to dip. T would
rather have it over 3 hours than under 234 hours. If finest
cheese are to be made the curd must be thoroughly cooked. Use
enough rennet to coagneate the milk fit for cutting in about 30
minutes. "When the eurd will break clean over the finger com-
mence cutting using the horizontal knife first, cutting slowly
lengthwise of the vat; then, with a perpendicular knife cutting
crosswise and then lengthivise which is usually sufficient, but if
the knives are coarse or the milk working fast an extra cut will
be beneficial. Stir the curd carefully for 10 or 15 minutes be-
fore turning on any steam; rough handling at this stage causes
a loss in weight and a rough feeling and slow-working curd.
Heat slowly at first, raising the temperature to 80° in about
114 hours from the time of setting. When the curd shows any
acid run off part of the whey and stir the curd well. Dip with
14 to 1 inch of acid by the hot iron test and always endeavor
to have the curd n snch condition at dipping that it will not
require much stirring to express the moisture and remember
that it is not necessary to retain whey in the curd to get meaty
good flavored cheese. After the curd has been stirred suffi-
ciently dry leave it about 6 or 8 inches deep and allow to mat.
When it is well matted ent in strips about 6 or 8 inches wide
and turn upside down, turn again in 15 minutes and pile two
deep and keep turning often enongh to keep the whey from gath-
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ering on the eurd.  When the curd becomes flakey and will show
11/ inches acid by the hot iron test it is ready for milling. This
should take place in about 134 to 2 hours after the curd is
dipped. Stir the eurd constantly for 10 minutes after milling
and then frequently until ready for salting. After a curd is
milled it should never be allowed to mat as this means a loss
and if the curd is lumpy at salting the salt will not be dis-
tributed evenly and open cheese will be the result. When the
curd becomes smooth and feels 1'’ke velvet it is ready for salting.
This usually requires about 2 hours after milling, but do not
be in too great a hurry to salt the eurd. Often 15 or 20 min-
utes extra stirring will make a wonderful difference in the enrd
and the quality of the cheese. When ready for salting spread
the eurd out evenly and see that it is free from lumps. The
quantity of salt used will have to be governed by the time the
cheese are to be held and the market that they are intended for.

DISCUSSION.

Mr. Luchsinger: You say that you stir the milk, keep
stirring as fast as it is accumulated in the vat. You have a
constant stirring of that milk?

Mr. Millar: Yes, a good many of our factories use the agi-
tators and they are kept going around continually in the vats,
and we find that we get better results than by allowing the milk
to stand while the steam is going on, you naturally suppose that
if the milk is standing in one position that when steam or hot
water is striking upon it that it is very apt to get too much heat.

Mr. Luchsinger: You heat about how fast?

Mr. Millar: We have no particular time for heating m’lk,
but we prefer heating it slowly. -

Mr. Aderhold: Do you make any endeavors to keep the eurd
warm after milling, or are you satisfied to have it begin eooling
at once?
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Mr. Millar: In a good many of our factories the eurd sinks
are used, in fact, I might say in ninety-nine per cent. of the
factories west of Toronto, eurd sinks are used for the curd after
dipping, and in the cold portion of the year we use hot water
under the racks, but in the snmmer months we do not use any
contrivance at all to keep up the heat, in fact, we find the curds
keep quite warm enough without any.

Mr. Aderhold: T mean after milling, you want it to cool

Mr. Millar: Yes, we spread the eurd out evenly and keep
spreading for fifteen or twenty minutes and then turn it fre-
quently until it is ready for salting. We do not use any means
for keeping up the heat, in fact, we would rather cool it down.

Mr. Aderhold: How high do you pile?

Mr. Millar: It depends on the eondition of the curd. If
we have a good working curd without any pin-holes, I think two
deep is quite sufficient. You will note that I said in piling in
the sink just to mat, we leave it six or eight inches deep.

Mr. Aderhold: How thin would you mat it out before you
grind ? ‘

Mr. Millar: That would depend on the eondition of the
curd also. We do not go on the thinness su much as the con-
dition. If we get the eurd flaky or meaty, that is the point
rather than the thinness or thickness of it.

Mr. Aderhold: How long do you allow it to mat from the

time you put it on the racks until you grind ?

Mr. Millar: Usually about one’ and three quarters to two
hours.

Mr. Aderhold: How long would you leave it lay after, from
the time you grind it until you salt it?

Mr. Millar: Tt requires about the same time in an ordinary
working eurd. From three to four hours. §

A Member: What kind of mill do you use?

Mr. Millar: We use the Barnard Curd Mill

Mr. McKinnon: You say you rinse your curd ?

Mr. Millar: Only when we have bad flavors. Some of our
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makers practice washing all the curds, but I cannot see where
there is anything to be gained in washing good curd. I do not
think a good curd ean be improved by washing.

Mr. Noyes: I do not see any benefit in washing a good curd.
The great trouble is, when we have tainted curds, when we have
a bad flavor we have a white whey that is sticky, like molasses,
you cannot expel that without you do wash, you cannot close
the cheese up with that kind of curd, at least we failed to do it,
and you have got to do something to get it out. If we have a
first class eurd, we do not wash it,

Mr. Alves: Which do you prefer, the automatie agitator or
the common curd stirrers? - .

Mr. Millar: The agitator by all means. 1 think at the
present time you can buy the agitator at $25 a set, a set con-
sisting of four.

Mr. Alves: Do you not have to use five occasionally ?

Mr. Millar: Well, if you have long vats, but take a vat 16
to 18 feet long, and four are sufficient.

Mr. Mason: Can we put the agitators into the vats that we
have, or must we go to work and get new vats also?

Mr. Millar: No, that is not necessary, you ean put them in
any common vat. They will not stir the curd in the corners of
the vats, but the advantage is here, say, for instance, you have
three vats and the agitators, one man can take perfect care of
them, while if we have no agitators, we have to have three men.

Mr. Alves: They will do better stirring than two men ean
do at one vat, with one agitator in one vat. I have tried it.

Mr. Millar: The agitator wants a little help at the corners,
you cannot leave it altogether to an agitator, but one man ean
take perfect care of three vats with agitators.

A Member: With a good curd, will it not eut it too fine?

Mr. Millar: No, I do not find it so.

A Member: What do you use for a hand mill ?

Mr. Millar: We use the Harris curd cutter.

A Member: Have you ever used the Gosslyn ?

Mr. Millar: No,

P L

f.‘m'.";f._ o221



ELEVENTH ANNUAL MEETING. _ 83

Mr. Waterstreet: Will you explain how you wash your
curds and how much water you put on a curd from a thousand
pounds of milk ? :

Mr. Millar: Those vats hold usually from five to six thou-
sand pounds of milk, and in washing the curd from that we
would use probably from fifteen to twenty pails of water at u
temperature of from 96 to 98. Some factories have the tanks
overhead with a hose attached and used in that way, but the
majority just take a pail to put it on, put on a pailful and two
boys will stir the curd and afterwards three will stir, after they
put on another pail of water, and after the curd is stirred some
more, they put on some more water.

A Member: How long do you allow the water to remain on
the curd ? ey

Mr. Millar: Just while it is running over. The tempera-
ture is from 96 to 98.

A Member: If I understand this agitator subject right, it
seems to me it is claimed that by using the agitator it is not
necessary to have so many men in the factory, but in washing
the curd you have to have a number of men, and I do not see any
‘benefit in having the agitator to stir the milk and curds if you
have to have all this help anyway.

Mr. Millar: T said three boys. One man can do it, it is
not necessary to have three men, but we get along faster by
working all the time, but if you have only two men in the fac-
tory, you can wash the curd just as well. Most of our factories
employ from three to five men. Tt is a question of what part
of the work they do. We keep the eurd at a temperature of 98
constantly.

A Member: Would there be any particular loss in the fat if
you cooked it over three hours ?

Mr. Millar: No, I do not find it so, if we have the curd

-evenly cooked. T think there is more in cooking than in any
other one thing in making fine cheese, and if you take sufficient
time and have your eurd thoroughly cooked, not outside, but
cooked thoroughly, through and through, you will not have that
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loss, neither will you require so mueh stirring in your sink.
That is where a good many cheese are spoiled at the dipping,
they are mot eooked sufficiently and you have to stir them so
mueh to expel the moisture that you destroy the texture.

Mr. MeKinnon: Does Mr. Millar wash his curd immediate-
ly after milling, or just before salting? g

Mr. Millar: Immediately after milling.

Mr. McKinnon: Does it start the grease on the enrd again
before salting ? :

Mr. Millar: Well, we do not find that we have very much
grease as a rule, unless it is gassy enrd. ’

A Member: How do you know when your eurd is properly
dry, what signs do you have to tell when your curd is properly
stirred dry when you are dipping it?

Mr. Millar: When you take a piece of curd in your hand
and squeeze it, there is a little moisture dripping from it, stir
it practically dry, pilei t up deep then and let it mat good and
solid before you touch it. The idea that you have to retain
moisture at that stage to get a meaty cheese is entirely wrong.

Mr. McKinnon: After you get the curd ent, then you say
you stir fifteen minutes without steam, what is the reason that
you stir it without steam ? '

Mr. Millar: Stirring it that length of time, you get your eurd
in a better condition before turning on the steam, you will find
that it will not mat quite so readily as it wounld if you were to
turn on the steam, say, five minutes after eutting. You will
find it very diffienlt to keep these particles of curd apart, -and
curd that is going to stay in the vat for three hours, if you heat
it up quickly, you are likely to get your curd a little hard and
dry before the three hours expire. We prefer to take a longer
time and cook it slowly.
~ Mr. Waterstreet: Why is it that in some factories cheese
makers are bothered so much with fat running from the enrd
and in other factories are not?

Mr. Millar: Of course in some cases it is due largely to the
handling of the curd and in other cases to the milk. Suppose,
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for instance, you get milk that is working fast, there is always
a greater loss of fat in the handling of it; again, if the maker
himself introduces sufficient starter to get fast working milk, h>
may get that condition. I say it is entirely due to his own
management. .

Mr. Waterstreet: Do you think you ean overcome this a
great deal by cooking higher and more evenly !

Mr. Millar: I think you can by cooking more thoroughly
and more evenly, and at the time of dipping, if you retain a
large amount of moisture and keep your curd hot, you will have
a greater loss of fat than if you expel the moisture and keep
your eurd moderately cool, or after your heating, if you spread
your eurd out and eool it, you will not have the loss of butter
fat that you would have if you piled it up and kept it warmer.

‘Mr. Waterstreet: Do you think this holds true in all fac-
tories ? .

Mr, Millar: I think so, yes. For several years I was en-
gaged as instructor for the Dairyman’s Association in Western
Ontario, and in that capacity 1 covered a large territory, and I
found that these underlying principles hold good in all facto-
ries ; while you might have to meet some conditions to get somc
results, the underlying prineciples hold good in all factories.

Mr. Aderhold: I would like to ask Mr. Millar if he does
not find abnormal milks that will cause a considerable loss of
fat from the eurd, no matter how it is handled ?

Mr. Millar: Well, we do occasionally, but not frequently.
Of course you might say in changes of season, after a very dry -
spell, or vice versa, you will find that the milk will work differ-
ently, and of course different methods have to be introduced to
get the best results.

Mr. MeKinnon: We have had some sour cheese up in our
section of the country for the last year; we have always been
bothered more or less. Now, I have always claimed that the
gour cheese that we have up there is becanse the moisture has
not. been sufficiently exeluded or drawn from the curd while the
eurd was yet in the whey, and that in order to overcome that

L
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difficulty, we have got to be sure of the faet that the whey is
out of the eurd before we undertake to get the curd out of the
whey. Now, is there any.other way of getting that whey out
of the curd than by using heat? In your estimation, can it be
stirred, ean it be manipulated in any manner so as to exclude
the whey if it has not in the first place been extracted by the i
heat ? >

Mr. Millar: You have got to expel it by cooking; in faet,
you may still have a soft cheese by leaving too much moisture
in the sink. Supposing your curd is properly cooked and
dipped at the right time, by leaving excessive moisture in the
sink yon may still have a soft cheese.

Mr. Lepley: I would like to ask Mr. Millar how he would
work eurd from milk that was overripe when it came to the fac-
tory, how would you handle that to get a good eurd from it, how
long would it stay in the whey ¥ What would you do with it if
the Marshall test showed that it was overripe ?

Mr. Millar: You speak of the Marshall test. Now, that
Marshall test is in use in some of our factories, but the general —
test is what we call the rennet test, so that I do not quite know
what per cent. of acid your milk would show. But to get the
best results from working overripe milk, I would set it at a
lower temperature, say 82 to 83 degrees; I would not put any
steam on the vat until T had all the milk in the factory, or at
least T knew I would have it all in by the time the heat was
raised to that temperature; I would immediately make a rennet
test, or whatever test you have, to find out about how fast the
milk was working. I would use an ounce of rennet to the thou-
sand pounds extra over and above what you are using. As soon
as it was firm enough to handle I would eut it fine and cook it
quickly, draw off part of the whey; just as socn as your curd
will stand running down the whey, run it down close. If you
have good water, put in some fresh water and endeavor to wash
some of it off before dipping; dip the eurd, as soon as it is firm
enough so that you ean stir it in your s’nk, and stir it thoroughly
well and mat it thin. Do not pile it up deep, mat it thin, do «
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everything you can to check the development of acid. As soon
as you have three quarters of an inch of acid on the eurd, I
would give it time to mature for milling. That is where the
mistake is often made with fast working milk, after milling,
some of the boys imagine you must, salt it immediately. That
is altogether a wrong idea. If you followed up the system all
aver and kept ahead of the development of acid after you have
milled your curd, you can afford to wait and let the curd become
mellow before salting it, beeause your yield is a great deal less
if you do not.

Mr. Aderhold: Suppose you have just got it milled and you
are in doubt as to the development of acid ? ;

Mr. Millar: If I was in doubt, I would wash it in warm
water.

. Mr. Knickerbocker: I would like to ask Mr. Millar if he
would heat that curd, in cooking it, to a higher temperature than
981

Mr. Millar: Yes, I would cook it at probably 100 or 102,
but it is only going to stay in the whey a very short time.

Mr. Knickerbocker: I would like to ask if he ever cooks as
high as 108 %

Mr. Millar: No, never have. I believe some of the young
men in our section tried it last year and it cost them a cent and
a half a pound.

A Member: I would like to ask Mr. Millar how he handles
tainted milk, from setting to dipping.

Mr. Millar: I would not work it very much faster than the
other. If I had tainted milk, I would set it at a high tempera-
ture, set it at 88 degrees, and I would use a starter of a good
flavor to hasten the development of acid, and after cooking, 1
would draw off a large portion of the whey; as soon as sufficient
acid had been developed, T would heat the curd some two or thre
degrees higher, say, 100 to 101, and dip it and give it a good
stirring ; pile it deep to retain the heat and develop the acid; as
soon as the acid has developed sufficiently, and the matting is
done, T would mill it and expdse it to the air and keep it thor-
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oughly exposed by constant stirring, and in some case we have
built outside of our factories a shelf where, in warm weather,
we can run the eurd right outside and expose it to the fresh air.
We do not believe in submerging.

Mr. Aderhold: Supposing the aecid would not come cn your
curd, either in the whey or after, no matter what you do with
it, what would you do then ?

Mr, Millar: If T could not deelop acid in any way, I sup-
pose I would have to dip it without acid.

Mr. Aderhold: You would run.up against a great deal of
Wisconsin milk then.

Mr. Millar: We do not very often get a case of that kind.
We usually find we can develop sufficient acid.

Mr. Waterstreet: Would you not get a pinholey curd without
any acid in the whey ?

Mr. Millar: Yes, generally I would give it a little acid. If
you are going to have a pinhcley curd, you can usually tell be-
fore you set your milk, by judicious use of a pure culture, or
" a good starter, you can usually get the acid in that way.

Mr. Aderhold: Do you mean that they should make a starter
right along, whether they have got to use ‘t or not ?

Mr. Millar: I think it is-a good thing.

Mr. Aderhold: If they do not need it, then not use it ?

Mr. Millar: There is not much loss f they do not need it.
Sometimes in a case of that kind it is a great advantage. I am
not in favor of using a starter promiscuously, and using it in
every vat. In fact, I always test the milk by the rennet test
before adding any starter. Tt is a safe plan to follow, and if
you have made your test, you know then about what percentage
should be used.

Mr. Aderhold:  About what time of the day do you get your
milk in?

Mr. Millar: Usually before half past 8 or 9 o’clock.

Mr. Aderhold: Tf you got it about 7 o’cleock, yon would
use a starter every day ? A

Mr. Millar: Tf you are getting it in about 7 o’elock, T think
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you would find it necessary to use a starter, because the milk
would not have time to age before being delivered.

Mr. Waterstreet: Is it not better for the maker to get the
milk about half past 7, instead of 8 or 97

Mr. Millar: It would be better, but if people have a good
ways to come, it is diffieult to get to the factory before.

A Member: How long does it take you to make cheese, from
beginning to end ?

Mr. Millar: From 7 to 8 hours.

Mr. Mason: Do you ever handle floating curds?

Mr. Millar: Very few of them.

Mr. Waterstreet: How do you handle a floating curd ?

Mr. Millar: Well, in my own experience I have only had
two floating curds, and that was while I was on the road as in-
strunetor. I remember very well the first floating curd I ever
saw. Just before going in to dinner I said to the cheesemaker,
“Now John, you better dip that,” and he said, “Oh no, it has
not got acid enough.” In my judgment he had acid enough.
When we came out from dinner it was all on top of the whey.
That was the first floating curd I ever saw, and there was almost
half an inch of acid. We dipped it out and kept it as warm as
we could, and he made a fairly good cheese out of it, but it took
a long time to make it. He practiced the method I have been
trying to give you, only he developed more acid than he should.
Mr. Waterstreet: You say that the curd had a half inch of
acid ? '

Mr. Millar: At the time of dipping.

Mr. Waterstreet: It did not hurt it any ¢

Mr. Millar: No, it did not hurt it any. But the next day
in the factory I was in we were going to have a floating curd
and I dipped it before floating. We dipped it with a quarter
of an inch acid, and while we had a very spongy curd, yet we
made a good cheese out of it, the flavor was not just right.

Mr. MeKinnon: You say we will usually know when we
are going to have a pinholey curd; is there any way of determin-
ing that except by the odor ?
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Mr. Millar: Well, you can tell by the working of your milk.
As a rule, if you find that it is maturing very slow, if, for in-
stance, you try a rennet test at 9 o’clock, and you will find it
testing, say, with the Marshall test, 114, and you test again, and
find in half an hour that it is practically in the same condition,
you may then look out for something of that nature.

Mr MecKinnon: Did you ever grind your curd twice, and
check a floating eurd, or pinholey curd ?

Mr. Millar: I have, but I do not think it is a good plan.
You lnse a lot of butter fat and you do not get as nice a texture.

Mr. Aderhold: I would like to call the attention of the audi-
ence to one thing here, and that is that Mr. Millar, in handling
tainted curds and pinholey eurds and floaters, always expects to
get a good acid, and it seems to me a good idea. Now I believe
in the other system of making cheese as Mr. Millar has described
it. During the past few years I have tried to practice it. This
past season it probably would work all right in a good many
cases, but from the year beginning 1894 up until the year in-
cluding 1901, I think anybody that would try to practice those
rules would have met with a great deal of discouragement, and
1 believe a good many of you know that if we had floating or
tainted curds, as he had, instead of getting that half inch of acid
in the whey, we would not have got it, in the whey or later.
That is one peculiarity of Wisconsin milk; when there is any-
thing wrong with it, if it is tainted, it seems to stop the acid.

Mr. Noyes: Cannot we use starter enough to get the acid
out of that curd ?

Mr. Aderhold: We are using an abnormal amount of starter
and it is because of that condition of the milk that we are using
so much starter that our process of making takes about an hour
or an hour and a half less time than what Mr. Millar speaks of.
We have got to get in many cases, in order to get the acid, the
milk overripe. If our milk was normal working, we would get
the acid normal, we would not need to use such a big starter.

Mr. Helm: I would like to ask Mr. Millar how much acid
he had on his floating ecurd before salting
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Mr. Millar: We do not go much by the acid for salting, be-
cause you are all aware when a eurd becomes buttery, or greasy,
that the hot iron test is a very poor guide, as far as the acid goes.
We attempt to get an inch to an inch and a half of acid at the
time of milling, then we go more by the feeling of the curd. We
want it to melt and to feel nearly as velvet, a nice smooth curd,
with a niee cheesy flavor. If you find in a tainted curd, or bad
flavor, if you can get what you call the cheesy flavor coming up
through and the other disappearing, in 99 cases out of 100,
when that cheese is ctired the bad flavor disappears and the other
keeps proportionately.

Mr. Mason: I would like to ask how long it takes to salt the
curd ?

Mr. Millar: Until the salt is thoroughly dissolved usually
takes from 15 to 25 minutes, according to the heat of your curd
and the amount of your moisture. We use the dairy salt known
as “Winslow Dairy Salt;” it is a nice, fine salt, and if the con-
ditions are-normal it will dissolve in about 15 minutes.

Mr. Noyes: How muech salt do you use?

Mr., Millar: For summer cheese we use about 214 to 234
pounds of salt to a thousand pounds of milk.

Mr. Noyes: Do you prefer a fine to a coarse salt ?

Mr. Millar: Yes, it is not as fine as a butter salt, but we do
not like the coarse salt.

Mr. Waterstreet: Is there anything gained by letting the
curds lie in the sink before the salt has dissolved, before hooping
it?

Mr. Millar: I do not thing so, but we are not in a hurry to
apply pressure, we think if the curd is allowed to stand in the
hoop a few minutes before applying pressure it naturally settles
into a normal state and you get better results.

Mr, McKinnon: You get a straighter, or more uniform
cheese in regard to size?

Mr. Millar: Well, they clmm that you get a closer grained
cheese if you do not apply the pressure at once. For instance,
if there are pieces of curd crossed in the cheese, you may have
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little conical holes by setting the pressure too quickly. I think
there is something in it. I know one of the most successful
cheese makers we have in Canada is very particular in that re-
gard. ‘
Mr. McKinnon: Are you troubled with mottled cheese in
Canada in the fall

Mr. Millar: Yes, in the fall we are sometimes troubled with
it, and of course, that is a knotty problem, the mottling cheese.
I find in our own factories, when we get a curd that is not cooked
properly, we get mottled cheese. If we get the moisture ex-
pelled at the right time, we never have it.

Prof. Woll: If we are done with questions in regard to the
details of manufacture of sheese, I would like to go back to the
question that was under discussion a little while ago. Mr.
Millar is an experienced cheese maker, and has been a close ob-
server of conditions on the American cheese market, 1 would
like to ask him in regard to the qualities of cheese made from,
say, four per cent. milk and three per eent. milk, whether the
buyer discriminates between cheese made from those two puali-
ties of milk, or whether the general public will diseriminate be-
tween those two cheese ?

Mr. Millar: I might say right here that the buyers do not .
diseriminate sufficiéently between cheeses made from the differ-
ent qualities of milk, and I will say further that if the dairymen
of Wisconsin decide to make all their cheese from 3 per cent.
milk, that we Canadians will never have anything to fear from
your competition. :

Mr, McKinnon: In connection with that I would like to ask,
how does your milk test in July and August, that is, normal
milk as it comes into the factory in July and August?

Mr. Millar: The average is about 314 per cent. in the early
months. It will probably run in April and May, about 3.1,
3.2, and 3.3 ; that is, the fat, I am speaking of the fat*average,
and in June, July and August, it will run from 3.3 to 5.6.

Mr. McKinnon: T do not exaetly understand, when you
liave your poorest milk. %
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Mr. Millar: April and May, about 3.1 to 3.3, that is the
average for fats, and as the season advances the milk becomes
richer until in the fall it runs up to four per cent.

Prof, Woll: How are the prices for cheese at those different
seasons !

Mr. Millar: That depends entirely on the state of the mar-
ket. Sometimes they pay more for April cheese than for any
other cheese. That is entirely due to the demand. You cannot
apply that in this case, because if the market is very bare of
cheese, you will get high prices even for poor qualities.

Prof. Woll: 1Is it not a fact that ordinary September cheese
will command a higher price than April or May cheese ?

Mr. Millar: Other conditions being equal, it will command
a much higher price.

Prof. Emery: How much rennet do you use from year to
year?

Mr. Millar: For the different seasons we use different quan-
tities. In the spring of the yvear we use from four to six ounces,
or about enough to get the enrd in eighteen to twenty minutes.
In the summer months we use three ounces, or sufficient to get
it in thirty minutes. In the fall of the year we use about the
same amount and get it in thirty-five minutes; it takes a little
longer as the season advances.

Mr. Aderhold: Hew much salt do vou use in the fall of the
vear when you get your biggest yield ?

Mr. Millar: During the past season we have not salted to
more than two and three quarters pounds at any time. We usec
that for October and November. Our yield then is about 9.60
pounds of cheese, or 10 pounds of milk to make a pound of
cheese.

Mr. Aderhold: Did you not formerly salt a little higher ?

Mr. Millar: Yes, we did, but we found it was not necessary.
We used to salt high and use a lot of heat; we found it more
economical to nse less salt and less fire.

Prof. Woll: Have you had any experience in regard to the
loss in weight during euring time of cheese made from rich milk
and cheese made from poor milk ?
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Mr. Millar: We had some experiments carried along that
line, but I could not say exactly the result. It is some years
since they were conducted, and I could not say how mueh it
was. In our practical work we have not made any tests along
those lines. -

Mr. Helm: I understand Mr. Millar to say that they grind
the curd at an inch and a half of acid, and then salt two hours
after grinding. Does it not develop more acid then after lying
there till salting time ?

Mr. Millar: Not very much after the milling. Understand
that in a good curd you would not develop an inch and a half
of acid. In a tainted or pinholey curd, we endeavor to develop
about an inch and a quarter, that is really enough. Another
thing, you have got to consider that your market is entirely d:f-
ferent from ours. Our cheeses are all made for exporting and
we have necessarily to make a heavy-bodied cheese to have it
carried through the different stages of shipping and ocean
voyage and all that. It is necessary to have a heavy-bodied
cheese in order to have it arrive in England in fine condition.

Mr. Helm: If we are to go in the direction of using 3 per
cent. milk, what encouragement is there to the patren to produce
4 per cent. milk for the cheese factories if he is not to be paid
anything in addition fo what the man receives who produces the
three per cent. milk ¢

Mr. McKinnon: We make a decided distinetion, a distine-
tion that we believe to be absolutely just. We do diseriminate
in the point of prices, but we do not make that great diserimina-
tion that you men are advocating here, that is all, the difference
is not very much, but it is some,

Mr. Noyes: And your patrons have to take your judgment
on that? '

Mr. McKinnon: They are quite willing to take any judg-
ment on that in preference to taking your Babeock test straight.

Prof. Woll: Allow me to say in regard to the losses in weight
during the curing of cheese made from rich milk and from poor
milk, that it has been found in long continued experiments that
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cheese made from poor milk will lose more in weight during
storage or in the curing room than if made from rich milk, for
the reason that such cheese contains a little more water, it is
water in one case and fat in the other.

Mr, McKinnon: Then there is more water in the cheese
made from poor milk than in the cheese made from rich milk?

Mr, Aderhold: I am going to take Mr. McKinnon’s part, not
because he advocates adding two to the per cent. of fat, but be-
cause it would be impossible for him to enforce the other system.
His patrons would not aceept the straight test, he would lose
them and he would be put out of business, so it is a great deal
better to modify the thing and add two per cent. and in that
way give the fat a pretty good recognition. It would be better
to do that then to pay so much per hundred weight of milk re-
gardless of the fat contents, and if you people were in his boots,
or in the boots of any of his neighboring cheese makers, youn
would probably do the same thing. If you are going to use the
Babeock test at all, it is a great deal better to do that than to
pay by the hundred weight of milk.

The President then introduced to the Assoeiation Mr. R. H.
Odell, of Milwaukee, who spoke as folows:

IMPROVED METHODS OF HANDLING AND MAR-
KETING THE CHEESE PRODUCT OF WISCONSIN.

R. H. Odell.

Representing the Merchants and Manufacturers’ Association of
Milwaukee,

Mr. President and Members of the Convention :

This is not a job of my seeking. 1 have seen too much of this
world to go looking for trouble. Forty years to the rear T quit
putting chips on my shoulders as bluff games. But as a mem-
ber of the Merchants’ and Manufacturers’ Association of Mil-
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waukee, the brightest “bright spot” in the whole galaxy of Amer-
ican cities, I dare not refuse to try to perform any duty which
the respected head of that organization places upon me. That is
why I appear before yon. ;

The public has been informed, through the newspapers, that
a centralized system of disposing of Wisconsin cheese is a plan
of Milwaukee merchants. By similar authority we are told that
some persons supposed to be in favor of such a system are op-
posed to it, and that the cheese producers of the state are await-
ing a proposition from Milwaukee merchants as to what they
pro]x;se to do. In part, at least, such information is wholly
erroneons. Every expression heretofore given publicity, as voic-
ing the sentiments of the business men of Milwaukee, and all
correspondence between organizations nupon the subject, have ex-
plicitly stated that Milwaukee could not, and would not, presume
to take any initiative in the matter; that if such an organization
was wanted the demand for it must come from the cheese pro-
ducers of the state, and that, if such demand came, the mer-
chants and all business interests of Milwaukee would be found
ready to meet it and give it the most generous assistance in the'r
power.

The business men of Milwaukee are loyal to Wisconsin and
the best interests of its progressive people. They believe Mil-
waukee is a part of this grand state. They are partial to the
best interests of Wisconsin. They are not oppesed to the np-
building of the best interests of the people of adjoining states.
But they are for Wisconsin, first; last and every day. "It is not
their purpose to engage in any sort of war with any other point
or city over the disposition of Wiseonsin produets, against the
wishes of the producers of those products. 1f those producers
can obtain better service, better reward for the fruits of their
labors, elsewhere, Milwaukee business men will not only bid
them a cheerful weleome to aceept it, but will extend their best
possible aid in securing it, for the general good of the state to
which they are most loyal.

If the dairying interests of Wisconsin want a centralized sys-
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- tem of disposing of their produets, and want the aid of Mil-
wankee business interests to assist them in obtaining it, and will
indicate the kind and quantity of assistance they need, they will
find Milwaukee business men right out in the open, ready for the
fray, to give them every aid and encouragement in their power,
in an honest, advisory, working way, as true assistants in a
worthy undertaking. But as dictators—NEVER. - If the
dairy interests of Wisconsin want Milwaukee’s aid in the matter
brought here for consideration, it is theirs for the asking. If
they do not want it, Milwaukee business men would like to know
that fact.

I shall not presume to diseuss “Improved Methods of Hand-
ling and Marketing the Cheese Product of Wisconsin” with the
foree of eloquence, or with the satisfaction to you, which would
have characterized the handling of the subject by that master of
eloquence t6. whom it was originally assigned, nor yet with the
profundity which would have been given it by the esteemed pres-
ident of that association in whose name I am commanded to be
here. It will merely be my endeavor to try to give you some
plain, comprehensive thoughts upon the question.

The cheese produced in Wiseonsin in 1902 is said to have been
worth $9,000,000. I believe that a conservative statement.
The sum named is about one-fifth the total value to this state of
its dairying industry, annually. Nine million dollars is a big
bunch of money. It is so great that apparently trifling leak-
ages in its gathering may amount to a fair fortune in the aggre-
gate. If there are any such leakages, the men who produee and
market the goods ought to be best qualified to tell where they
are. And their well-ripened experience ought to be something
of a guideboard 0 a remedy. Tt would seem presumptuous on
the part of a so-called city man to even think of giving them a
“starter” on the road. But mere suggestions may be perm’s-
sible.

I take it as a reasonable presumption that present methods of
handling and marketing the cheese product of the state are not

7
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wholly satisfactory. TIf they were, this questicn would hardly
have been brought into th's convention for the consnmption of
time. Apparently, a new and better method or system is being
sought, and it would hardly be out of place to ask: Who is seek- -
ing it? Is it the producer or the present buyer? The naturai
inference is that it is the producer. - If that presumption is cor-
rect, why is the producer seeking a new method of marketing the
product? The assignment of the subjeet, on the program, is a
whole grave-yard of silence upon this important point.  Yet 1
am commanded to, inferentially at least, discuss the question.
The magnitude of the cheese industry of this state, as a great
wealth-producing factor, justifies giving the most eareful atteu-
tion to the prime feature of the question under consideration— -
marketing the produet. If new methods are wanted, it would
seem that out of the experiences of men long engaged in making
and marketing the product should come richly matured deas
looking towards establishing a method, or system, more satisfac-
tory. To the trained business mind there is a seeming possi-
bility of preposterousness in looking to those engaged in other
lines, and possessing no deta‘l knowledge of the cheese business,
for more than suggestive thoughts upon this important question.
The marketing of $9,000,000 worth of products, in any spe-
cifie line, seems worthy of the best thought and the quickest
possible perfection of a system as nearly faultless as the genius
of man ean produce. It would be difficult to find another in-
dustry of such wealth-producing magnitude upon this continent
without a thoroughly perfected system of handling and market-
ing its products. This is an age of concentration of efforts and
systematization of methods, both in the production and market-
ing of the products of investment and labor, throughout this
country. [Experience has taught producers of the world’s mar-
ketable commodities that concentration of effort in the disposi-
tion of them mnot only reduces the expense of handling and
marketing, but has a steadying influence upon markets; brings
uniformity in both produets and prices and gives better returns,
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financially, even though higher prices are not a feature of the
result sought.

I am informed, by an extensive dealer in cheese, that there is,
under the present system of marketing it in this state, a consider-
able variation in prices at which it is sold, at different peints,
on the same day, even where cheese is believed to be of uniform
quality, and at points from which freight rates to the great mar-
keting and consuming centers do not differ.

If such is the case, the reason therefor may possibly be in the
present system of marketing. You who are the producers and
marketers of the produets are the ones to locate the reason. One-
eighth of a cent a pound on a carload of 30,000 pounds of cheese
means $37.50. A quarter of a cent a pound would double that
sum. The difference when applied to a single pound is insig-
nificant, but in the aggregate it becomes worthy of consideration.
If you can locate faults in your present methods of marketing,
and the system can not be so corrected as to eradicate those faults,
it would seem to be in the direct line of good business to seek
some different system of disposing of this great and valuable
produet.

Doubtless, results which have attended the centralization of
methods of marketing other lines of produet have not been with-
out an influence in generating thought and discuss’on along the
line of centralizing the marketing of the cheese produced in
Wisconsin.  Men of careful thought and wide experience are of
the opinion that a centralized system, wisely eonducted, would
redound very largely to the financial benefit of the producers.
One of the best informed dealers in cheese in this state tells me
he is confident that, in a very few years, the proceeds from the
same tonnage of cheese would be increased at least 10 per cent.
This would mean $900,000 a year more to the producers, even
were the cost of marketing not reduced, and he it is equally con-
fident that it would be less expensive to market by a centralized
system than by the present methods,

If you desire to establish a new system of marketing cheese,
it is safe to say, on general principles, that you will find oppo-
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sition to the project. From whence such opposition will come,
is not for me to prediet. It is for you to learn. When it comes,
you will be able te locate its source, and it will be for you to
weigh and judge its purpose by its source. You will be able to
determine whether it is a matter of sincerity, in your best inter-
ests, or on behalf of those otherwise interested.

The question of freight rates for your products to a central or
selling point, and from there to other distributing points, will
be a matter for consideration. I am informed, by those who
ought to know whereof they speak, that there need be no fears

but you can obtain rates not more expensive, upon the whole, -

than those existing under present methods. This, however, will
be a matter not difficult to determine, as all transportation com-
panies to whom your business is available, will be desirous of
obtaining it.

T am requested, by the association for which I am delegated
to speak, to embody, largely, in my remarks, an article published
in The Milwaukee Sentinel, in its issue of Jan. 1, touching upon
the question in hand, and here quote from it:

“In The Sentinel’s annual business review, a year ago, some
remarks were made regarding the importance of establishing a
dairy board of trade in Milwaukee. It was not held that Mil-
waukee should, or even could, establish such an organization.
On the contrary, it was held that the demn.nd' for it must eome
from the producers of those products in the state. What were

“believed to be the cardinal features of importance in having
such an organization were shown by a marked lack of uniform-
ity in prices obtained for cheese, supposed to grade alike, on the
different dairy boards of the state, and at points from which
freight rates to large distributing points are the same. Quo-
tations of sales at such points in the great cheese producing re-
gions of the state during 1902 only emphasize the comments
made a year to the rear nupon this specific and highly impor-
tant feature of the dairy business in Wisconsin. They indi-
cate a variation of one-eighth to one-fourth of a cent a pound
at different points upon the same days for cheese supposed to
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be uniform in quality-—at least made by graduates of the same
dairy school and working under the same principles.

“This is a condition which ought not to exist. But its exist-
ence cleady establishes one of two points: Either that an in-
justice is being done some one of the producers in the prices
they receive for their products, or that some of the cheesemakers
are not making as good cheese as they should. This is the con-
dition. Where is the remedy ?

“(Clearly, the remedy is not in a multiplicity of dairy boards
at which many buyers do the grading of the goods, as well as
make the price. This system has been working long enough to
have established a remedy, if it possessed one. But the remedy,
. when found, will niot likely come far short of having its origin

in one system of grading cheese, and by one set of experts, whose
duty it is to do absolute and exact justice to both buyer and
seller, and the making of uniform prices for cheese, according
to the grades. This would insure a uniform price for uniform
* product. And if there were anything lacking in the skill or
dilligence of some of the makers, it would stick a pin where
they would find some difficulty in dodging it. Experts com-
petent to do the judging would hardly be found short in their
ability to tell makers where the weak points were in their work
and how to obviate them. Sueh a system, honestly conducted,
would have a natural tendency to improve the quality of Wis-
consin cheese and lay a corresponding financial benefit in the
hands of the producers.

“That Wisconsin is well to the top in the means of educating
and producing cheese makers of a high order, is shown by the
demand for them from all parts of the world where dairying is
pursued. But there may be a difference in the progress they
make in the practical use of knowledge gained in the dairy

- school. If there is a better means of giving aid to such progress
than by a uniform system of grading, by the best of skill in that
work, the publisher of it would confer a well-ripened favor upon
the cheesemakers and dairymen of the state.

“No diseredit is reflected upon any one by the acknowledge-
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ment that Wisconsin dairy interests have been benefittted by
the pursuance of methods practiced in the same industry in
Canada. And that as good cheese is made in Wisconsin as in
Canada, or in any other ecountry, is undoubtedly just as true.
But there is a lack of uniformity in quality here, in which the
Canadian product ‘excels. At the Industrial Exposition in To-
ronto, last September, the cheese exhibits in competition would
aggregate fully fifteen tons of the product. It came from a
stretch of country over 3,000 miles leng and was produced in
all elimates, from the salt sea breezes of Nova Secotia to the foot-
hills of the Rocky mountains, in the great Canadian North-
west. That pile of cheese was judged upon its merits by one of
the best cheese judges in the world. When the work was done,
he told the writer hereof that there was but one cheese in the
entire collection which fell more than six points in a possible
100 below the best sample, while fully four-fifths of the entire
exhibit scored 96 to 97 points. There was  uniformity of
produet, regardless of the varying conditions of climate and
stock foods which it was produced. Such a result is the fruit
of persistent effort during more than a score of years on the
part of the agrieultural department of the Canadian govern-
ment for the production of cheese of uniform quality. The
aim has been to produce cheese which would stand firmly in the
markets of the world upon their merits, alone, and the grading
given them by their makers or home inspectors. And that end
has been attained. At this time, cheese bearing the Canadian
brand needs no other sponser in the world’s leading cheese mar-
kets. But this result has not been reached without the most
dilligent effort. The government has kept the best skilled in-
structors in the field persistently edueating the cheese makers
of the Dominion and inspecting the product by one absolutely
iron-elad rule. Wherever errors were found they were cor-
rected, and the result is now seen. That it has cost a lot of
money there is no doubt, but that the end accomplished fully
justifies the expense will be strongly testified to by every well

informed dairy farmer in Canada.

"
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“If any person thinks such results can be reached in Wiscon-
sin by methods now in practice, such a one should get into a line
of self-undeceiving in a hurry. Time past, and present cond:-
tions clearly demonstrate the fallibility ¢f such a course and

| indicate the disappointment which must eventually follow,
: while yearly deficiencies from proper results in the pockets of
the producers need no more time to strengthen their arguments.

“That the suggested system, a dairy board of trade, with the
best skilled inspectors, thoroughly alive to their work and ever
on the alert to correct the errors of cheesemakers, would accom-

| plish uniformity of produet there is practically no rcom to
doubt. But it would not be done in a day, nor yet in a year.
It might require a dozen years of careful work to eradicate all
existing errors and place Wisconsin cheese in as enviable a posi-
tion in the cheese markets of the world as that now occupied by
Canadian cheese. But such a result could be accomplished by
the suggested methaed, while it never will be by present methods,
and the constantly increasing financial returns would pay the
cost all the time. To-day, the brand, “Made in Canada,” on a
lot of cheese in any dairy market in the world commands that
respect which brings to it the top market price, without further
inspection. Will some one tell what a brand “Made in Wiscon-
sin” would do to a buneh of cheese laid in any foreign market ?
That it ought to command as high respect as does the Canadian
brand, is true. But does it? If it does not, why? And if it
does not, why not get in line to make it? Wisconsin is not
second to Canada in its natural characteristics as a great cheese-
producing region. The man who would declare to an audience
of Wisconsin farmers that it is would do well to ocenpy a posi-
tion close to an open door and have an imigration ticket in his
pocket. .

“The writer is well aware he is not writing words which will
win him the undying love of the owners of cold-storage houses
throughout the state. But that can’t be helped. There are
other interests which ought to be advanced, and they are vastly
more important to the dairy farmers who care for the more than
1,000,000 cows in Wisconsin.




104  WISCONSIN CHEESE MAKERS' ASSOCIATION.

“That the suggestion made in The Sentinel a year ago fell
upon some fertile soil is elear by the fact that in every dairy
meeting of importance held in the state the matter has been dis-
cussed and interest in it is growing. Some day the idea will
materialize into operation frutful to the bank accounts of the
dairymen of Wisconsin. The great army of them will not al-
ways remain in Egypt. Demand for the needed reform must
come from them. They are the power behind the throne, and
when they move with determination and unanimity of purpose
they will be the mighty force which will start their best interests
towards the point where cheese wearing the brand: “Made in
Wisconsin,” will stand alone and command highest respect in
the market of the world.”

The President stated that Prof. J. Q. Emery was in the
audience, and as Prof. Dean of Canada, who was to give the
first address on the programme for the afternoon had been de-
layed in reaching Milwaukee, he would ask Prof, Emery to give
a short address at the opening of the afternoon session.

‘Adjourned till 2 P. M. Thursday, J anuary 8, 1903,
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AFTERNOON SESSION.

The convention met at 2 o’clock P. M.
President Dickson in the Chair.

ADDRESS,

Prof. J. Q. Emery, State Dairy and Food (‘ommissioner,
Madison, Wis.

Mr. President, Ladies and Gentlemen:

I am here in two representative eapacities, as President of the
Wisconsin  Dairyman’s Association for this year; I extend (o
you the greetings of the Association and second the ‘nvitation
that was extended to you this morning by the gentleman who
invited you to come to Fond du Lae to attend that meeting. We
are all the same great family of dairy interests, and in that
respect I feel towards you as the little girl did towards her
mother. She was getting some special favors from her mother,
and was in a very excellent state of mind one day and she said,
“Mama, I am so glad you were born into our family,” and I
am glad that this Wisconsin Cheese Makers’ Association has
been born into the great dairy family of Wiseonsin, and T have
in the past year been reading with a great deal of interest the
history and the workings of the picneer association in this great
dairy industry of Wisconsin, the Wiseonsin Dairyman’s Associ-
ation. We all cecognize that the great moving spirit in that
organization, and one of the moving spirits to continue in it
from that day to this has been our honored friend, former Gov-
ernor Hoard, who met, with others, in 1872 and organized the
Wisconsin Dairyman’s Association. There were certain con-
ditions then present in the state that made it necessary for them
to organize that association and to prosecute the work in the
wonderful vigorous manner in which it has been prosecuted.

-
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They found eonditions something like these, that they were
producing cheese, but to brand it as Wiseonsin cheese was to
put a taint uoon it and to bar it from the markets of the coun-
try. - They had io leave it to grocers to take what they could
get. I think it was Mr. Smith who spoke of their having to
let pump peddlers take it and see what they could get out of it,
they were almost in need of calling into service the lightning
rod men to take around the cheese and peddle it, and that others
who had good friends down in Chieago who would receive this
cheese and would take the poorest of it and label it “Western”
or “Western Reserve” and sell it as a superior article of cheese.
One cheese was labeled “New York” and sent to the Fastern
markets and sold, not as Wisconsin cheese, robbing the manu-
facturers and producers of that cheese of the legitimate results
of their efforts And so that organization was effected and its
cfforts directed to the bringing to the notice of the public, the -
dealers in cheese and the consumers of cheese, the excellent
qualities ef Wisconsin cheese; and if you will read the history
of that assoeiation and the wonderful progress it has made,
you will be impressed, I am sure, as I have been impressed, with
the great achievements of those men,—the difficulties of trans-
portation that confronted them; and they vigorously addressed
themselves to the task, they sought means of transportation,
the best means, and thy ecalled into service and initiated in
Wisconsin the means of refrigeration, so that they could put
their cheese on the eastern markets when its quality had be-
come known and receive for it what they should receive.
They took pains to have this cheese exhibited at various expo-
sitions, the World’s Exposition at Philadelphia and other
great expositions in the east and in our own state, and you
know something of the history,—how they went on their mer-
its and gained reputation for Wisconsin cheese. It did not
come without effort; it eame as the result of most strennouns ef-
forts.

Now, as T have listened to the discussions here in this meet-
ing, T have observed that while they have made wonderful prog-
ress, that still they have not reached perfection; there is still a
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large amount of work to be done and along lines that then con-
fronted the men in those early years. In 1871, according to
reports of the early associations, there were produced but
¢,000,000 pounds of cheese that sold for eight cents a pound.
In 1873, very soon after the organization of that association
and its efforts, there were produced in this state 10,000,000
pounds of cheese and sold at ten cents a pound, and continued
progress was made and has been made, and yet I find that you
are discussing here how to improve the qualities of the cheese
in the various multitudinons ways in which it can be improved.
You are also discussing, or propose to diseuss, means for a bet-
ter market for cheese, that the good qualities of the cheese that
vou make shall be recognized and that the producers shall re-
ceive just compensation for it. In conversation with one of the
leading merchants, dealers in cheese, I was greatly pleased to
hear him say last night that the Wisconsin cheese ranks better
than New York cheese in its qualities, and I was greatly pleased
at the enthusiasm that he manifested in his appreciation of the
quality and rank of Wiseonsin cheese. Now, when 1 went to
the desk of your President yesterday morning, I said to him I
thought I was entitled to membership in this Association, be-
cause 1 elaim to be interested in advancing the interests of pure
and unadulterated cheese and other pood produets, and so I
feel that I am under oath of office to, do this as Dairy and Food
Commissioner of the state. As such I am not here to instruet
vou ahont making cheese, you do not expeet that; I am here to
assure you that I meet the conditions my friend, Gov. Hoard
said should be met, a person who in life and in purpose of life
is in deep sympathy with the dairy interests of Wisconsin, and
so far as the Dairy and Food Commission of the state is con-
cerned, it will devote every possible effort to the enforcement of
the dairy and food laws of the state, in so far as they relate to
the dairy interests. Of course you are familiar with it; it
.means that we shall have pure and unadulterated milk given to
the factories; it means that there be the best obtainable service
in the mannfactnre of this produet and in the distribution to
the consumers. Wisconsin was unfortunate during a few years
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in falling frony her high estate; she dared to tolerate fraud in
the manufacture of cheese, and she has been paying the penalty,
and you and I are mutually interested, as are all good citizens
of Wisconsin, that this fraud should not again be attempted,
and that all the dairy interests of the state should be united in
producing the very best quality of dairy products, whether
cheese, or butter, or milk in the milk supply of cities.

Now, while I have said to you that the dairy and food com-
missioners have devoted all their energies and all their efforts
they can comimand to the enforeement of these laws, I have to
state to you that that office is not sufficiently equipped with
- forces to enforce the dairy and food laws of the state properly.
As Mr. Hoard wrote me only a few days ago, the state of Minne-
sota is getting in some respects in the eastern markets the lead
of Wisconsin in the same line of dairy produets, and he said
because the state of Minnesota has a large foree of commission-
ers to enforce the dairy laws of the state; where we have one
inspector, Minnesota has ten. Now the dairy and food ecom-
missioners’ office has an assistant, outside the commissioners it
has one inspector; it has one chemist—will have, when the per-
son is found, a stenographer and a clerk. That office needs an
increase in its working foree, and I want to ask you—I want to
extend favors to this Assoeiation in the way of enforcing laws,
and T want you to reciproeate by helping that influence through
vour influence with the membres of the legislature, to have a
better force for the enforcement of these laws, and I ask your
co-operation to that extent. T think the Governor will recom-
mend an increase, I do not know how large an increase, but an
inerease is needed; we ought to have more than one chemist,
we ought to have 8 or 10 inspeectors; I do not expect we can get
them, but we ought to inerease the number that we have, so that
the werk that is laid upon the office can be done. You are espe-
cially interested in this work, the dairy work, but there is an-
other large department, the department of foods, groceries, ex-
tracts, the sugars, the syrups and the lards, and the multitude
of foods that require inspection, analysis and report, and the
enforcement of the laws in regard to them. Now, gentlemen, 1
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thank you for your attention to me, and I am glad to be here to
lend my influence to any efforts that you are putting forth to
advance the great dairy interests of the state. i

The Chairman: Sinee the organization of the Cheese Mak-
ers’ Association some eleven years ago, there has never been a
year pass but we have had with us Mr. Everett of Racine. Mr.
Everett wes on the program for tomorrow, but by a visitation
of the Almighty, he has been deprived of his wife, and they
write us that it will be impossible for him to be here. N ow,
I would like to have a special resolution passed, extending the
sympathy of the Association to Mr. C. H. Everett of Racine,
in his sad affliction.

It was moved by Mr. Aderhold that a resolution of sympathy
and condolence be extended and telegraphed to Mr, Everett by
the Association, which motion was carried by a rising vote.

]

o

THE DESIRABLE QUALITIES OF CANADIAN
CHEESE.

'_H. H. Dean, B. 8. A., Guelph, Canada.
Prof. Dairy Husbandry, Ontario Agricultural College.

Mr. President, Ladies and Gentlemen:-

When I reached Chicago this morning, the train was two
hours late, and T was unfortunate in missing connections, there-
fore was unable to get here before two o’clock this afternoon.
However, T am here and at your service, and T trust we shall
be able to gather some points of value, some information, youn
from me, and T more especially from you. In Canada we have
been watching more particularly the rapid strides which have
been made with: reference to the cheese business in the state of
Wisconsin.  You all know that at the World’s Fair we rather
thonght in Canada we had a pretty big lead in cheese making
on the United States, but last year at the Pan—American, it was
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found that Canada had not such a lead, espeecially on the makers
of Wisconsin, as we thought that we had, and it has stimulated
us to do greater and better work than we have ever been able to
do before, and we hope that as you increase in your production,
increase and improve your mthods of manufacturing, that it
will prove an incentive to us to do better work, so do not go
away with the idea that Mr. Millar and I have come over here
to tell you anything; we want to gather all the pointers we can
and take back to our people, as we depend & great deal on the
cheese industry, and possibly by way of introduetion I might
be pardoned if T refer briefly to some of the things which we are
doing in Canada to improve the cheese industry.

In 1890 we exported $9,000,000 worth of cheese and we
thought we were doing pretty well. Some people said there is
no use building any more cheese factories, it is unwise to man-
ufacture any more cheese, we will not be able to sell it. How-
ever, we went right on making more cheese and in 1900 we ex-
ported $20,000,000 worth of cheese, and this past year the prob-
abilities are that we shall export over $25,000,000 worth of
cheese. Now, while we have inereased our cheese production,
we have also increased our butter production. Not only that,
but we have been increasing a side line, which is very impor-
tant to our dairymen, namely, the production of bacon.
In 1890 we exported, in round numbers, $645,000 worth of ba-
ean; in 1900 we exported $13,000,000 worth of bacon, so you
can seo that while we have been inereasing our exports of cheese,
we have not been lying idle with reference to the butter or the
hacon industry, both so closely allied in the department of dairy-
ing in all its phases.

If you will pardon me, I would like to refer to an article
which appeared in the Montreal Gazette within the past year.
T just wish to speak of one or two points in this report; the per-
son who compiled the report says, “The cheese season of 1902

has been a record one in more than one way, but three impor- -

tant particulars stand out prominently: the large increase of
over 15 per cent. in the aggregate volume of the exports, the
fact that this inereased output did not lower prices, as farmers
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realized on the average of $1.50 per box more this season than
last, and, lastly, the marked improvement in the average qual-
ity of our Canadian cheese, compared with recent years. The
co-operation of the three powerful influences has resulted in
one of the most successful vears in the history of the trade, for
not only have the farmers made big profits, but the middlemen
also have come out well on the right side of the ledger, which,
despite opinion to the contrary, is not by any means so frequent
an occurrence as many imagine. Since the opening of naviga-
tion there have been exported from Montreal 2,109,171 boxes
of cheese, which have returned to”the Canadian producer in
round figures about $17,927,000, an increase of $5,400,000
over the returns of the previous season.” The part T wish to
speak of more partienlarly in this report is the one which bears
mpecml]y on the cheese business of the United States, and there
is a reference here to Wisconsin, which if you will pardon me
again, T will read.

“In fact, before the end of June it became evident that Eng-
lish buyers would have to depend almost exclusively on Canada
for their supplies from this side, as there had been a decrease
up to that period of over 50 per cent. in the exports from New
York. The great bulk of the cheese produced in Northern New

* York also, which formerly came to Montreal, is now boing ship-

ped to Chicago and the Western States, and large quantities of
Wisconsin cheese, which used to find a market here, are now
required for consumption in the manufacturing districts spring-
ing up in the Southern States. Indeed, many in the trade be-
lieve in this connection that before many years Canada will be
experiencing a demand for cheese from the United States.”

That is a prediction which is made by a person who has
studied this question specially for the past year. I find in a
report which T elipped from one of your American papers, 1
do not know which, what bears out this statement.



112 WISCONSIN CHEHSE MAKERS' ASSOCIATION.

UNITED STATES DAIRY EXPORTS,

The exports of cheese from the United States during the year
ending June 30th last were, says the Official Crop Reporter,
issued by the United States Department of Agriculture, less
than for any year in the last thirty years. The total was
27,203,184 pounds, valued at a little over two and three-quar-
ter million dollars, as against 39,813,000 pounds, valued at a
little under four million dollars for the previous year. In faet,
says the Crop Reporter, imports of cheese are now, so far as
values are concerned, almost equal to the exports, the imports
last year being valued at two and one-half million dollars.

The United States exports of butter are also declining. For
the year ending June they totalled a little over sixtéen million
pounds, valued at $2,885,000, as compared with twenty-three
and one-quarter million pounds for the previous year, valued at
a little over four million dollars. Twenty-two years ago

Tnited States butter exports amounted to thirty-nine and one-
quarter million pounds, valued at $6,090,000.

So you see that things point very strongly in the direction
that it will not be very long before your people here will prob-
ably be importing cheese from Canada, therefore it is well that
we should find out what you like in the way of cheese. Now,
my particular topie this afternoon is, “What We Think is Good
Cheese in Canada,” and, as T have aheady stated, we want to
find out what are your peculiarities, what are your likes and
dislikes, because possibly before very long we shall be sending
vou cheese here and you will be buying cheese from us, some-
thing which possibly ten or fifteen years ago would scarcely
have been thought of. T have in my hand here a report which
was issued by the Colonial Producers’ Company of London,
England, to show you and to illustrate further the text. In
their report of December 19, 1902, they say:

“There is a fair demand for Canadian cheese; but the ques-
tion of price is a most abnormal one. Tnstead of there being
as usual a range of t to 5 shillings per hundred weight, accord-
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ing to quality, there is virtually only one price, viz: 60 shillings
per hundred weight, and this is due to the further peculiar fact
that there is at the present time only one quality on the market,
and both eolored and white are in equal demand and supply.”

Such a thing perhaps has never heretofore been known in
the history of the cheese trade. The report says there is prac-
tically only one quality of cheese, and I presume our British
customers are wondering how it is that the Canadians are able to
produce but one bkind of cheese. That is what we have been
aiming at for years, that we might be able to supply only one
quality of cheese. There have been a large number of influences
brought about to solve the condition by which we have been able
to make practically only one eolor of cheese during the past
vear, the exceptional season, the season that is favorable for a
production of a fine quality of milk, and the season was favor-
able to make a fine quality of cheese. These two things work-
ing together, under the wise direction of Providence, we have
been able to make practieally only one quality of cheese, and the
English people are guessing what is the matter with Canadian
cheese. We have been making practically but one quality ; that
is the way we want to keep doing, we want to make but one
kind of cheese and that kind first class. T have mentioned the
fact that the weather has had a great deal to do the past season
in enabling our makers to produce a fine quality of cheese, but
other influences have been at work, and have been at work for
a number of vears. The improved methods of instruetion,
which, under the direction of the Dairymen’s Association and
the wise direction of both provincial and dominion legislators,
have been able to bring about an improved system of instruc-
tion, and we expect during this coming season that we shall im-
prove even more, we expect that before very long, if not next
year, in the near future, that every cheese manufacturer in
Canada will be under the wise supervision of a man who is an
expert, of a man who can go into a factory and show the man
where he is wrong, where the fanlt lies in making his cheese,
who can converse with the patrons, can advise them how to take

8
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care of the milk, how to make more money out of their cows,
and when we get this improved system of instruetion, with
some twenty or thirty factories under the charge of a first class
instructor, we expect to be able to make greater improvements
than we have done in the past.

Another factor which has helped to improve the quality of
Canadian cheese is ihe improved method of transportation.
That applies more particularly to the department of agriculture
and dairying. Prof. Ruddick, when he was over here two years
ago, no doubt pointed out to you what we have done in that
connection, but our improved method of transportation in get-
ting the goods on the market in a cooler and better condition
have helped to improve the quality and reputation of Canadian
cheese, and the methods of making, especially along the lines of
uniformity. One of the things we have been trying to get, is
to get the makers to make on uniform lines. Now, it was
thought that you had to make along certain lines in the Eastern
part of Canada, but in the Western part of the Province of On-
tario you must make differently. My judgment is, there is
but one way to make good cheese, that is, gemeral principles,
and there are variations which are so often thought necessary
in order to make good cheese, which are not necessary, and the
time will come when the cheese makers of Canada will adopt
a uniform system of making on general principles. There are
slight details which will have to be varied according to the cir-
cumstances, but the general principles of cheese making in the
making of cheddar cheese are the same all over Canada, and I
think also in the United States.

Mr. Millar, who is well informed to speak on that subject,
having been instructor, and now manager and large owner of
a large number of factories, has no doubt laid down to you this
morning the principles of cheese making as he believes they
should be carried out in practice, and as practiced in our best
factories in Canada. Tt is not my intention to deal with that
phase at all, but what we are trying to get in the cheese fac- -
tories in Canada is a more uniform system of making and you
never can produce a fine quality of goods, uniform quality, un-
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less the makers will follow a uniform system. The different
methods of ripening or curing cheese have been receiving a
great deal of attention in Canada, as you have given attention
to them here. Onme of the most marked improvements which
has been brought about by the handling and the ripening of the
cheese is the retaining them at a much lower temperature. We
have discovered, as you have here, in connection with your own
Experiment Station, that cheesc may be ripened at a very much
lower temperature than was formerly thought possible, and that
while it takes a little longer time, we get a better quality of
cheese, and a cheese which does not show those defeets to which
cheese is very often liable, especially if they are cured or rip-
ened at too high a temperature, and the Dominion government,
as you have perhaps read in the press, has this past season es-
tabilshed some central euring rooms where cheese from a large
number of factories have been sent and they have been cured or
ripened at a uniformly low temperature, and this, if it becomes
general, and I think it will before very long, will also help to
improve the quality of Canadian cheese. Another factor that
has had something to do with improving the quality of Canadian
cheese is the faet that a large number of our cheese makers
either have or are attending our dairy schools. The man who
today can think about his work, ean tell why he does a thing,
as well as how he does it, is a much stronger man than a man
who merely knows how to do athing.

I notice on the head of your program that short papers and
short addresses are the mottoes of this convention, so I better
stop right here and take up the topic that is assigned to me.
What is a good Canadian cheese, or a good cheddar cheese, be-
cause in Canada we make practically only one kind of cheese,
the echeddar cheese. An FEnglish writer, Prof. Sheldon, defines
a well made eheddar cheese as follows: “A well made cheddar
cheese is mild in flavor, solid and rather close in texture, full
of quality and mellow, almost as a pear that is ripe.” Now,
that is the characterization of a first class cheddar cheese as
given by a very noted English authority. The most important
quality, the most desirable quality in a Canadian cheese, or in
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any other cheese, is & good flavor. I have here a sample of
cheese made on the Tth day of June last, and cured at a tem-
perature of 40 degrees. The flavor should be' mild and pleas-
ant and sweet and nutty, pleasant to the smell and pleasant to
the taste. Now, there are very many judges of cheese who say
you should not taste cheese. I take issue with those, as I claim
you cannot properly tell the flavor of the cheese unless you both
taste and smell it. There are many flavors in the cheese which
You cannot get by simply smelling them. A man who has a
well trained “smeller”—if you will excuse that rather slang
phrase—can no doubt judge of cheese very closely by merely
smelling of them, but there are a large number of flavors, espe-
cially bitter flavors, which are very often found in cheese, which
cannot be got by simply smelling ; it must also be tasted. Now,
if a man is going to judge cheese, he should have his sense of
smell and his sense of taste very acutely developed and he
should not do anything which would destroy that sense of taste
and smell, and as it seems quite natural for me to speak at this
time as if talking to one of our boys, I will say, do not use to-
bacco, if you want to be a good judge of cheese and do not chew;
if T had a batch of poor cheese and wanted to sell it, T would
sell it to a feliow who smokes and chews quite strongly, and I
could work them off much easier on a fellow of that kind than
one who did not use tobacco. So we must get that nice, pleas-
ant smell and taste, that flavor and aroma which is so essential
in good cheese. Now, where does that come from? I cannot
deseribe to you what it is, there are no words in the English
language which will exactly deseribe the flavor of cheese or but-
ter, or, in fact, anything else. Where does this flavor come
from? Well, first, I think it comes from the milk; I do not
believe it is possible to make a first class flavored cheese from
a second or third class milk, and the root, the bottom, the basis,
of good flavored cheese lies in the milk which is produced on the
farm and delivered at the factory, and one of the points which
we are trying to emphasize in connection with the cheese fac-
tory work at the present time in C'anada is the importance of
getting good milk. I saw by your program that you had a dis-
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cussion sometime yesterday on the care of milk. Now, I am
considered radieal, an extremist, a faddist, if you like, on this
question of the care of milk. T have been very severely criti-
cised for what I have said with reference to the care of milk;
however, that does not hurt a man after he has been in this bus-
iness for twelve years; eriticism runs off his back like water off
a duck’s back, and sometimes it is necessary to say things to
people to get them thinking. We are told by nearly every per-
son who discusses the question of care of milk, that aerating
milk is necessary in order to make it in good condition for the
cheese factory brsiness, and I suppose you have had that dis-
cussed here. 1 .ant to say after three or four years’ careful
work along this line, that it is my firm convietion that aerating
milk, on the average farm of Canada, whatever it may do in
Wiseonsin, does more harm than good. T will tell you why I
think so. We have taken the milk from our cows and we put
an_aerator just over the fence in the barn yard where the cows
are milked, and we run the milk through this aerator where it
was hot and dry and dusty, and we made that milk up into
cheese, and it was the gassiest and worst cheese that we ever
had. Well, people said, “It is all right if yon do that around
the barnyard, but go away out away from the barnyard.” So
we milked the eows out in a twenty-five acre field, half a mile
away from the dairy department, where there could not possibly
be any odor, and we had the very same results. 1 want to say
this, in my judgment the main thing which is necessary in the
care of milk to get that fine flavor of cheese is to cool the milk
as rapidly as possible after it comies from the cow to a temper-
ature below 70 degrees, and at least 60 degrees, if you can, and
that if you aerate milk in the average barnyard, on the average
milk stand along the average road and on the average farm, that.
more harm than good is done to it.

Cooling milk and delivering it at the factory in a cool sweet.
condition. should be your first care, and then if the cheese maker-
knows his business, knows how to ripen the milk properly and
use a culture if necessary, then he will get the kind of results
he is looking for.
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By the way, on that question, I want to say that I do not like

- the use of the word “starter,”—I think that is an abominable

word ; I think the word “culture” is the right word to nse. A

_starter is something which starts the ripening, I presume that

is the idea. "Now, if a culture added to the milk starts the

ripening only, it is very good. We want something which will

control, which will improve, which will refine the milk into

which it is placed, therefore the word “culture” in my judgment -
is a more correct word.

Now, let me emphasize what I consider the most important
point, the starting point, for getting this fine flavor in the
cheese, is the milk as it is produced on the farm from healthy
cows fed on the right kind of food, and I think our cheesemak-
ers in Canada do not give enough attention to the cow. If the
cheesemiakers of Canada or Wisconsin are going to improve the
cheese business as it should be, they must give some attention
to the study of the cow, her food, her care, and how to care
for milk, so that a man who drives up with a can of milk that
is not right, the cheesemaker is able to tell that man what is
wrong and how to remedy it.

That is about as much as I need to say on the question of
flavor. We have some bad flavor; I have here a couple of
samples that we have been experimenting with this last sum-
mer: a fruity flavor, which Mr. Stratton, our cheesemaker,
and Prof. Harris, our bacteriologist, have been working with
the past season. Now, this is a peculiarly nasty flavor, which
has been giving our cheesemakers considgrable trouble, more
particularly in 1901 than in 1902,

T have here another sample of cheese that has what is called
the “vinegar” flavor. Now, that is a very objectionable flavor.
Now, these abnormal flavors must receive attention just as
well as the good flavors, and one of the questions which we are
trying to study in the cheese business is how to give the cheese-
maker pointers so that he can overcome these bad flavors.

Now, the next point I have noted is “closeness.” We pay
a great deal of atention to closeness. We like a cheese that
is close and smooth; openness in cheese we consider a most
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serious fault, and we lay a great deal of stress on closeness in
cheese. It is largely a question of having the curd in the right
condition when it is salted and put to press, and applying the
right kind of pressure; but there are some kinds of cheese,
no matter how much you press them, you cannot get them
close. :

Next comes texture. Now, the chairman says, “Is not close-
ness the same thing as texture?’” No, it is not. Texture is
that quality which the cheese has when rubbed under the thumb
and finger, a silky texture, a fine texture, not soft, not pasty,
not weak ; and on the other hand, we do not like it mealy, but
g0 that it will melt under the finger like wax, without stick-
ing to the finger. That we consider good texture. One of the
marked improvements we have found as the result of curing
cheese at a lower temperature, is better texture.

Next thing is eolor. Here there may be some variety. Some
markets want what is called a “dead white”; and then on the
cther hand, there are some markets that want the cheese a
“bricky red.” Now, the main thing that we look after is that
the color, whatever the shade may be, shall be uniform; if it
is a deep red, it should be a uniform deep red; if it is a white,
it should be uniform white, and uniformity and evenness of
color we consider a most important factor in the manufacture
of cheese. :

Now, the next thing is finish, and I cannot illustrate that
to you. The finish, or the make-up, should be stylish. T like
that word “stylish,” something that strikes you as being more
than ordinarv; square on the top; no wrinkles on the sides;
the body has no collars, either stand-up or lay-down,—those are
very objectionable; and the whole of the cheese should be clean
and bright and stylish and strike you as having been made
by a first class man, a man who takes pride in his business,
and T do not think any cheesemaker can give too much atten-
tion to finishing up the cheese in such a manner that they strike
the buyer. When a man comes to buy cheese, he comes into
your factory, he comes into the market, his eye is the first thing
that takes in the impression. If the eye takes in a bad impres-
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sion, he is very apt to look for faults in the cheese, but if you
have got a nice striking appearance, the cheese pleases the eye,
you have about half won the customer, and after that he is more
inclined to overlook faults which otherwise he may pay atten-
tion to. :

Then the question of boxes should receive attention. Boxes
should be strong, especially for export: Recently some boxes
have been put on the market in Canada—not used very largely
on account of the price—made of galvanized iron, and if they
get the price within the reach of the cheesemaker, it strikes me
as an improvement on the elm box, but this box should be strong
and fit-the cheese and be tasty and stylish.

I am very glad to have this opportunity of meeting with
cheesemakers, and as I am to meet you again tomorrow, any-
thing that you do not think of now, you can get out of me to-
INOTTOW morning.

DISCUSSION. * e

Mr. De Land: T would like to disabuse Mr. Dean’s mind
of the idea that possibly the American trade in the matter of
texture would not find open cheese objectionable. I wish to
state that we want as close made cheese as is made in any part
of the world.

Prof. Dean: 1T am glad to hear that.

Mr. De Land: 1In the matter of texture, we started first
with the American Association, and we did not want to have
too many complicated words, and we put in under that one head
“textnre,” not only the quality which you deseribed, but also
whether open or close. Now, I ohjected very much at the
Pan-American classification of cheese in the way of home made,
home trade cheese, and expert cheese. I think that is a fal-
lacy. Our home trade cheese, one that will please the most of
them, will be a good cheese for export, and a good cheese for
export will please a home customer, for this reason a good
cheese is a meaty cheese, same texture which you have de-
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seribed, and close, and that kind of a cheese, if the milk has
been right, will be good flavor and pleasant to the taste and that
will please everybody, whether in England or America, and for
that reason I think it is bad to make a distinetion, and I do
not think the factoryman should feel that they want to make a
home trade cheese, and make a cheese similar to that one that
was more opeti. Now, I do not like to open this question of
taste, for the reason that many of the factorymen present have
known my position on the matter of culture, but I would like
to ask you the one question: Can and is it usnal for the fac-
tories to use so much culture that you can find it in the cheese
and may give it that vinegar flavor which you deseribe ?

Prof. Dean: I would say that I think it certainly is a bad
quality on the part of any cheesemaker to use so much culture
that you can taste it in the cheese, and cultures have been abused
undoubtedly in Canada, whatever has been done here, and I
think it is a great mistake on the part of the cheesemakers to
use so much eulture. There are certain kinds of milk which
are working slowly, and which, the cheesemaker, if he did not
use a culture, would scarcely be able to make a good quality of *
cheese out of, and we lay down the rule thet a man should never
use over one per cent. of eulture, and I think that if he follows
that rnle he will never get into trouble such as you speak of.
But this vinegar flavor I think is something which is different
from that obtained by using too much eulture. TIf you use too
much eulture, you get an acid, sour cheese, but it is distinet
from this particular vinegar flavor which I have here, which is
due to a special germ which has been determined by our Ex-
periment Station.

The Chairman: How about this fruity flavor?

Prof. Dean: That is the result also of a germ or organism
of cultures that have been isolated from cheese. Tt was sent
from Montreal, from a bacteriological laboratory,

Mr. Luchsinger: I like a man who is patriotie, who believes
in his country and in his people and in his profession either
Canadian or American, and all Canadian cheesemakers are
such enthusiastic believers in the cheese industry, that they be-
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lieve that in the future it may come to pass as Prof. Dean has
it, that the United States may become a customer for Canadian
cheese, but. when he suggested that that might come to pass, I
thought I saw in this audience a firm determination that it
never should, and I felt that we had in this andience just as
enthusiastic believers in the future of Wisconsin cheese and
American cheese as Prof. Dean has a belief in the future of Ca-
nadian cheese. This is a great country, Canada is a great coun-
try, the immensity of the United States and its possibilities for
cheese production have only begun to be explored. Wisconsin,
it is true, is taking the lead, because perhaps it has the best
natural location for a dairy state of all the states in the North-
West, but there are others, Minnesota, the Dakotas, all the
Northern and Western states have like situations and like ad-
vantages with Wisconsin or with Canada. I have not the
slightest idea, while I give credit to Prof. Dean for his belief
and think all the more of him for being enthusiastic in favor
of his own country, vet I have not the slightest idea that it will
ever come to pass that the United States will ever become a
customer to any great extent for Canadian cheese, good as it is,
and may be superior, as some of it is, I am glad that he came
here and spoke, and if his words have aroused ambition, and a
sense that such things should never come to pass, he has done
more good perhaps than by anything else he has said, and I am
very glad that he has come here and made his remarks and
made them as he has, and in the good nature, good sense and
proper spirit that he has made them. (Applause.)

Mr. MeKinnon ealled to the chair.

Mr. Michels: T would like to ask Prof. Dean one question.
We tried to find out this forencon what the percentages of fat
were in cheese made from different milks, say, testing 314 and
milk testing 4 per cent., what are the differences in the per
cent. of fat in the cheeses after they are made?

Prof. Dean: We have considerable data on that point, but
I do not profess to be able to remember it all. If the gentle--
man will drop me a postal card at Guelph, I will be very glad
to look it up, I cannot tell you now what would be the differ-
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ence. We have found this general rule to be true, if there is
an increase of percentage of fat in the milk, there is an in-
creasa of percentage of fat in the cheese, but just what the dif-
ference would be in the examples named, T would be unable to .
tell ofthand.

Mr. Luchsinger: In this connection I want to state an in-
teresting fact; in the production of Swiss cheese there is al-
ways a residue of butter fat remaining in the whey, more than
in making any other kind of cheese. The reason for that is
that the cheese is scalded at a higher temperature than any
other kind of cheese that is made; it runs up to 120° to 130°
F.. Now, it is the universal custom among Swiss cheesemak-
ers to utilize that whey in the production of what is called whey
butter: they do’not let it go to waste, and many tons of it are
made every year in Wisconsin and sold in the market at home
and in large cities, and it is well made, it is a palatable article,
not so good as creamery butter, but it is sweet, clean and sound,
and has not a bad taste and is excellent for bakers’ use and
for eooking purposes. Now, it averages from one-half to three-
quarters per cent. butter fat in the whey. T think if milk of
5 per cent. were used in the manufacture of Swiss cheese only,
a certain proportion of that butter fat would be taken into the
cheese, or would go into the cheese, and the rest of it would
remain in the whey. I think that is where the difference comes
in in the percentage of the milk in the different factories where
they make Swiss cheese. T take it for granted that perhaps
the so-called butter fats consist of not only one kind of fat, but
more than one, that one kind is melted at a certain tempera-
ture, and that 130 degrees of temperature may cause one kind
to flow off into the whey and the other kind to remain, and be-
come part of the cheese. I cannot account for it in any other
way. I know that, whatever kind of cheese is made at a low
temperature, the less eream remains in the whey of the lower
temperature ; some of the kinds of cheese that are made have
no amount of eream remaining in the whey; they may stand
for a week and you would not find the least trace of cream ris-
ing to the top, but the Swiss cheese whey invariably contains
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the percentage of butter fat that I have stated. Now, I state
this simply in connection with this matter of whether 314 per
eent. or 4 per cent. milk would produce equally good cheese or
not. My impression is in the matter of Swiss cheese, that a
rich wilk would simply cause the whey to become richer, a
cheese would take up just so much butter fat and no more.
Perhaps I am wrong in my theory, but the fact remains the
same, that the whey contains that percentage of butter fat, and
the richer the milk is, the more butter fat is in the whey.

Prof. Woll: I have refreshed my memory since this morn-
ing in regard to the richness of cheese made from the different
kinds of milk. In answer to Mr. Michels’ question, I can say
that cheese made from normal milk will contain about 30 to
32 per cent. of fat. Now, if you add cream Yo the milk, or
make the cheese from evry rich milk, the fat in the cheese may
run up to 40 per cent., and if the milk is partially skinumed,
the fat contents will run down below 30, down to 24 or less, so
that we have a very wide range in the fat of cheese. The ex-
periments that have been made show that with proper methods
of manufacture there is no greater loss with rich milk than
with poor milk to a degree up to about 5 per cent. of fat in
milk. It is said too that with cheese made from rich milk, the
per cent. of water is decreased, and that obtained from poor
milk is higher. If milk is skimmed, the fat contents will be
low, and the water contents will be much higher, and that ex-
periment® with cheese made from poor milk, say what our skim
milk would be, the less in euring is very much greater than with
cheese made from rich milk.

Mr.  Delland: 1 would like to ask Prof. Woll if he ever
examined any cheese that was put on the market that tested 40
per cent. butter fat? T have tested a great many cheeses and I
never yet found any containing 40 per cent. of fat. The ave of
the cheese and the manner of euring has much to do with the per
cent. of fat.

Prof. Woll: T have never personally analyzed such a cheese,
hut such analyses are on record.

Mr. Michels: T would like to ask Prof. Dean how he would
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advise us to go ahead and instruet our patrons to take care of
milk ?

Prof. Dean: I should be very glad to answer that as done
in Canada. I do not know your conditions here. We advise our
patrons how we produce milk in the dairy school. We buv about
5,000 pounds of milk per day the year around. In the summer
time we ask them to send us first in the spring of the year no
colostrum milk, that is, no milk from cows which have had less
than eight or nine or ten milkings since they dropped their
calves. We had last spring considerable trouble of that kind.

‘Second, we ask them to feed their cows oh nothing but clean

and wholesome food and in the spring of the year, if the cows
are running in woods where there are bad weeds, we ask them
to look particularly after that point, because often we get milk
flavored with certain bitter kinds of weeds, and we ask them to
feed no turnips, or turnip tops or rape or brewer’s grain or any-
thing of that kind. If we notice any milk of that kind, we
simply send it home, we will not take any milk of turnipy fla-
vor. Then we ask them to send us milk only from healthy
cows. If a ecow is sick from any cause whatever, we ask them
not to send her milk to us, and in hot weather we ask them to
cool the milk to a temperature of 60 degrees, if possible, at
least below 70, as soon as possible after milking, not aerate it;
as I understand aerating, it is customary to force air into the
milk, that is what I understand by aerating. Now, milk will
have to be stirred in order to cool it rapidly, but I do not under-
stand that te be aerating, I understand that to be cooling of the
milk. I make that distinetion.

Mr. Michels: Do you advise covering up the can after it
is cooled ?

Prof. Dean: We recommend putting two sheets of thin cot-
ton over the can, so as to keep out the dust. I would not put
a lid over the can, but I cover with cotton. -

Mr. Michels: Yon would not recommend any kind of an aer-
ator to pass air through the milk while it is being strained ?

Prof. Dean: Na, sir, I do not think there is any value in
that. Now, that is based on the assumption that the oxygen
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of the air purifies the milk, and I think that has yet to be
proven. In a majority of cases the air of a farm is laden with
impurities and baeteria which grow in the milk rapidly at a
high temperature. Now, in hot weather you cannot cool the
milk cooler than the surrounding atmosphere, and if the tem-
perature is 90, you cannot cool it below that, and that is the
temperature in which the organisms which produce bad flavors
grow most rapidly, and unless we get the milk below 70 we are
making eonditions that will favor the growth of these organ-
isms. That is why we recommend the cooling.

Mr. Helm: I would like to ask what effect freezing has on
milk,

Prof. Dean: Where the milk is frozen, I think in butter
making it tends to make the butter perhaps not quite so good
in quality, the texture is not so good, although we have not no-
ticed any bad effect from it, and in cheese making the chief
trouble I think is in the excessive loss of fat, and the texture
of the cheese will probably not be quite so nice.

Mr. De Land: I would like to ask the Professor why, after
vou have cooled the milk below the temperature of the air, that
is done by putting it in water and stirring it, why, after
cooling it below the temperature of the air it is not better to
close that can tight and keep the air from coming in contact,
for the reason that you say, if we aerated it we get these germs
and baeteria and hence shounld not aerate; now, is it not a fact
that milk as it is taken from the udder of the cow is in the pur-
est and best state and contains the most nutrition for the sup-
port of life of any eondition it might ever be in again, is not
that true ?

Prof. Dean: In answer to the first question I would say
that T do not know if there would be any particular objection
to covering it, although I think that the cotton would act as a
filter, preventing any germs or organisms that might be in the
air getting into the milk, although T do not know that there
would be any particular objection after you get it cooled down
to 60 to put the lid on to the can, but the cotton would be all
right, and possibly in a great many cases, it would be better
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than putting the can lid on. In answer to the second question,
it has been found recently that there may be bad germs or or-
ganisms come into the milk from the cow’s udder; while it has
been supposed that no germs of any kind could possibly be in
the milk as it eame from the cow’s udder, that theory has been
to some extent disputed, although, take it in the great major-
ity of cases, nndoubtedly the milk does contain the highest
amount. of nutriment when it is first drawn from the cow’s ud-
der. :

The following announcement of the report of the Judges on
Cheese was made:

Mr. Chairman, Gentlemen of the Convention:

As Chairman of the Committee on Cheese Judging I will say
that in our work we had a eritic who followed us and made
notes which, no doubt, you will all hear of later. The cheese
scores are as follows:

Amerizan Cheese.

£y
B
‘él < e } Flavor., Text- | Color. | Make- | Total.
Name ure. up
= Exhititor. Post Office. ) State.
é I 45 30 15 10 100
z
1| Jos. A. Roemer Fond du Lac Wis 41 2 13 9 =G
2| John Clarson . Boscobel ......... Wis . 43 29 14 » o
3| J. A. Schaefer...| Prairie Farm ... Wis .. 4 o 14 9 )
4 H B Stanz ..... | Hnl\vnukeu is .. EY 20 10 X 13
5 0. A. Kielsmeier| thn e - 41 2nbg 13 % @«
6| E. Sigeelhan ....| Hika............. in .. 41 8 13 G 896
7| H. Anderson. ... btleboymu Falls. Wis .. 41 21 13 Blg| 80
&' J. K. Biddulph..| Providence ...... M. 4 2544 14 8% 9
9 F A. Viergutz...| Chippewa Falls.. Wis .. 444 30 15 4 99
10{ P. H. Kasper Clintouvitle ¥'lis Wis . 44 2% 13 9 95
11| Arthar Runnft thppewa !alls Wis .. 41 27 14 9 I 91
12| John Hoeppner.. M: ..| Wis .. 44 24 u 8%, 9%
13| Ma ttheHnln .-.| lowa 40 23 12 9 it
14| Hugh Nisbet ... .| Wis 4 2 % 9 sl
15| Chas. Pickard. . Wis 44 284 14 8% 95
16| B. G. Schafer.. cennes| Wi .. 41 2y " ) 91
17| Matth’w DeHaan| Lineville ........ lowa 42 21 12 1
18 Fdﬁ.-r Lepley....| West Lima ......| Wis a4 29 1 10 9
19 J. F. Bachmann' | Black Creek Wis 42 24 14% 5 8xty
20| Johun Griffin . .... s . Wis 42 2% 13 9 a2l
21 eger Black Creek Wis 4 25% I v Bae
22 Jos Jaspar aroet Wis 40 10 g sl
23| Chas. Gartmann Shebo:gun ....... Wis 42 29 litg %
24| Erust C. Boll . | Erdma Wis .. 4 25 13 % 8%
25| H. C. Alves.. . Sbubuyzan Fltls Wis .. a2 29 13y 94 wi
26| Chas. Fischer ...| Hortouville.. Wis .. 4% b | 134 10 93e
27) W. 8. Waish ....| Oribula .......... Wis .. 42 23 14 9 93
28 H. H. Gralkamp Van Dyne Wis .. 10 25 13 9 87
29| M. McKinnon ...| SBheb ygan Falls | Wis .. 43% 2uby l:i!»il 1 9ite
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Brick Cheese.

£
& Name of ; Flav | Text |Color. | Make |q ..y
5 exhibitor. Posc Office. State, up.

s i S5 15 15 | 100
z

1{ Alex Schaller....| Mt. Horeb .......| Wis .. 36 30 15 15 9%

2| Jac. Rothenback| Ackerville ...... | Wis 34 Ayle 15/ | My
3| Fred Hosely. .... La Crosse........| Wis 3 21 14 15 90

4] Fred Andreg..... La (‘msae.. Wis 33 29 15 13 o3

3 Hoefler.... . Griffin.. Wis 36 24 15| 12 a1
6| Max P.E.Radloff, Hustisford, . Wis lll)1 30 15| 12 97

7| R.C. Ganschow. Bonduel sesesess | Wis 89 28 15| 12 9

8/ Jac. Frechter....! Monroe........... Wis 3 29 15| 11% 94
9 E Regetz........ Blnnchurdnile Wis 38 29 15| 13 9
16| Jonely Bms ...... Brownsville ... .. Wis 40 29 15 14 9y
11| Unknown .. ST i 5 3 2 W B 92

|
Swiss Cheese.

= |8

i) = . = .

a8 ] @ g I~ 2 =
@ Name of . o S Rl2 S| = . |
5| Exhibitor. Post Office. | State ;ﬂ =°.1 i & 6 Fi EE [2
S 0 |2 ’ 2 10! 10].5] 100
1 21 | 25! 18| 10 5 ]
2 21 24 18 10 8 5 a2
3 29 21 i9 10 10 5 94

Limburger Cheese.

| A Ti ] 121
=1 | e = = o -

< Name of 2 i 3 = = = - &

W] Wi, - | - TeeaAies . oy ‘ 2| 8| SR | e

S I =

- ! 1 40 30 | 15 15 : 100
1] Alex Schallar....i Mt. Horeb"..... .. wis...| 28 28 l 15 13 ’ 92
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F. A. Viergutz, Chippewa Falls, Wis., won first premium,
gold medal, on Cheddar cheese.
Jonely Bros., Brownsville, Wis., won first premium, gold
medal, on brick cheese.
Alex. Schaller., Mt. Horeb, Wis.,, won first premium, gold
medal, on Swiss cheese.
Edgar Lepley, West Lima, Wis., won second premium, silver
medal, on Cheddar cheese.
Max. P. E. Radloff, Hustisford, Wis., won second premium,
silver medal, on brick cheese.
Jacob Marty, Brodhead, Wis., won second premium, silver
medal, on Swiss cheese, ’
M. McKinnon, Sheboygan Falls, Wis., won third premium,
bronze medal, on Cheddar cheese.
Alex. Schaller, Mt. Horeb, Wis., won third premium, bronze
medal, on brick cheese.
H. B. Stanz, Milwaukee, Wis., won third premium, bronze
medal, on Swiss cheese.
The $100.00 cash premium fund will be awarded on the ex-
cess pro-rata plan to all entries scoring above 90 points.
- Every exhibitor whose cheese scores above 90 points, will
receive a diploma signed by the judges and verified by the Pres-
ident and Secretary, setting forth the score of the cheese, the
highest score, the lowest score, and the average score of all
cheese exhibited at the meeting.
Instructor E. L. Aderhold will write you from the data and
notes he secured from fo]lowmg up the Judges in their w an
Respeetfully submitted,
John Kirpatrick, Chicago, IlL,
I. F. Laing, Chicago, Il1.,
John Luchsinger, Monroe, Wis.,
Judges.
J. W. Cross, Mauston, Wis.,
Superintendent.
E. L. Aderhold, Neenah, Wis.,
Critie.
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Mr. Luchsinger: I would like to say right here that the
exhibit of brick cheese was the largest and the finest that I have
ever seen in any exhibition, and it seems to me that the brick
cheese industry, judging by the exhibit to-day, seems to have a
great future before it in Wisconsin. There is no doubt but
what the use of it and the consumption and sale of it will in-
crease manifold within the next few years. There is no doubt
at all that Wisconsin, or at least portions of it, are peculiarly
fitted for the production of the finest quality of brick cheese,
and special pains seem to have been taken by these exhibitors
to bring a good quality of cheese here. The fact of the matter
is, in the twelve exhibits there are only but few points of dif-
ference, and the committee was many times puzzled to judge
which was entitled to one point or a half point than another.

The President resumes the chair.

The Chairman: I wish to state that the gentleman to whom
the first premium was awarded is absent, owing to the sickness
of his wife. At a meeting of the directors last night, they con-
cluded, and I think very justly too, under the cireumstances,
to deviate from the rules. You know that according to our
rules, no exhibitor is entitled to a premium unless he presents
himself here in person at our meeting, but under the circum-
stances I think that every member of the Association will agree
with the coneclusions arrived at by the board of directors in
awarding the first premium to Mr. F. A. Viergutz. I am
sorry this gentleman eannot be with us, because he has the repu-
tation of being a first class cheesemaker and I am very glad to
know that he was awarded the prize he was so distinetly en-
titled to. :

The Chairman then called on Mr. Alex. Schaller, to whom
first premium on Swiss cheese had been awarded, to tell the
eonvention his method of making cheese.

Mr. Schaller: T cannot speak good English, but I will tell
vou as well as I ean how I made that Swiss cheese. That cheese
was made from fresh milk on the 25th of August. I
warmed up the milk to 94 Fah. to set the milk and then it takes
senerally about half an hour before we begin to work it. Then

LAl e
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I take a shovel and push the curd over and over for about
twenty minutes. Then I start the curd agitators, put them in,
and stir for about two hours with the engine and I warm the eurd
to 130° F., after which I take the cheese eurd out. I turn the
cheese over three or four times during the afternoon and even-

- ing on the press. The next morning, the first thing when I
come up to the factory I turn them over again, say about three
or four times during the next day, then I put them in the

. salt and from there in the cellar. That is about all I know
about Swiss cheese making. ‘

Mr. Luehsinger: Do you take your cheese out in one piece ?

Mr. Schaller: Tn one lump out of the kettle, yes.

Mr. Luchsinger: Now, will you tell the meeting at what
temperature your ecellar is at the time of salting, and how you
salt it, how long you salt it and what the temperature in the
cellar is when you are in the last stage of curing.

Mr. Schaller: In the last days of euring, I generally keep
the temperature at about 65 to 70 degrees Fah. ; about 60 when
I am salting. I have only one stone cellar wall between the
boards. T salt in a tank; I put about a barrel or a barrel and
a half or two barrels of salt in with the water, so that the water
is strong enough the float the cheese up, so that the cheese does
not sink, and there I leave them for about four days.

Mr. Luchsinger: That is, when you first take it out of the
press?

Mr. Schaller: Yes. I leave the cheese in the salt water
about three or four days and then 1 take them out of the salt
water and put them on dry boards and let them dry good before
placing on curing boards. Then I start to dry salt them.
Just take them out onto the table, turn them over and put salt
on the top, so I work them every other day as long as I keep
the cheese. Sometimes we have got to keep it over two months,
and some times not cver six weeks, but have got to salt them
all the time, every other day.

Mr. Marty: I would like to ask Mr. Schaller whether the
rennet used for Swiss cheese is home made rennet, or commer-
cial rennet extract.
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Mr. Schaller: It is a home made rennet.

Mr. Luchsinger: That is, you use the actual rennets and
soak them and make your own extract that way.

Mpr. Schaller: Yes, I soak them, take half water and half
whey, soak them in that, leave them stand about a day and a
half.

Mr. Luchsinger: Now, how do you account for the faet
that some of this Swiss cheese has what they call perfect holes
and others have not, what is the reason? Give the reasons if
vou ean, and why others are almost solid, just give the condi-
tions under which each one of those conditions arise.

Mr. Schaller: T do not really know what you mean.

Mr. Luchsinger: How does it happen that all the Swiss
cheeses that are made are not alike in size and appearance and
quality of holes?

Mr. Schaller: Tt depends on the milk. From good milk
we generally have good cheese if the cheesemaker is a good man
and understands his business.

Mr. Marty: I would like to ask Mr. Schaller in regard te
good milk, what he means by good milk, whether the ripeness
of the milk has anything to do in Swiss cheese or not. We do
not figure on ripeness of milk in Swiss cheesemaking and I
would like to ask Mr. Schaller whether the ripeness of milk has
anything to do in regard to the formation of the holes in Swiss
cheese.

Mr. Schaller: T would like to ask that question myself.
Mr. Marty do you know. Mr. Marty is an instruetor in Swiss
and Brick cheese, and I would like to ask him. He knows
more about it than I do.

Mr. Marty: In regard to that point, we have no particu-
lar guide to go by in Swiss cheese making but T think in the
near future our cheese will be made with regard to the ripeness
of the milk. The fact that the best or sweetest milk that we
receive in the season is gemerally the cause of No. 2 cheese in
Swiss cheese, what we term a glassler cheese, leads me to be-
lieve that sueh milk is not of sufficient acid to produce the
proper fermentation necessary to produce the eyes or holes in
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the Swiss cheese. I think this point should be taken up by the
authorities of the dairy school to get at that point. I think we
should have a certain degree of ripeness in the milk in the fall
of the year so we can work a curd accordingly, as we do in the
summertime, in midsummer. '

A Member: I would like to ask Mr. Schaller if he used
sour whey or any kind of starter to make his cheese?

Mr. Schaller: Yes, I take the whey, half whey and half
water, and then I leave that stand for awhile, a day and a half,
and I guess that is what the starter is, the whey, as you call
it. T have made block cheese from commercial rennet extract,
and 1 could not get any holes in it, and I put that rennet ex-
tract in water, but I did not get any eyes in the cheese; I had
about six boxes of it, the first time I toock whey, put the rennet
extract in, that cheese got. holes, and so I think if we had a
starter with rennet extract and we put water with it, we will
get good Swiss cheese.

Mr. Luchsinger: That is, you mean, Mr. Schaller, that you
take half whey and half water to your rennet while you are
making your extract, that is what you mean ?

Mr. Schaller: Yes.

Mr. Luchsinger: And you regard the extract that you get
that way as a sort of starter?

Mr. Schaller: Yes.

Mr. Luchsinger: You will find on exhibition at the exhi-
bition room a cheese that is perfect in holes or eyes, absolutely
perfect, could not be improved. TIf it were going to be cut open,
cheesa makers would say it is a perfect cheese, as far as the eyes
are concerned. We had some other things that were not in
the score quite so high, and therefore did not succeed in getting
the first premium, but as to the eyes, I do not know of any
cheese I ever saw imported or made in this country that ex-
celled that.

Tha President then introduced to the convention Mr. R. San-
ford, of Portland, Ore., who extended an invitation to the Ore-
gon Centennial Exhibition in 1905.
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SECOND DAY’S SESSION.

Thursday Evening, January 8, 1903.

BUSINESS SESSION.

The convention met pursuant to adjourment at 7:30 P. M.

President Dickson in the chair.

The President: We will now receive the report of the Secre-
tary.

REPORT OF SECRETARY.
U. 8. Baer, Madison, Wis,

Mr. President and Members of the Association:

I have the honor to report upon the work of this office for the
year ending January 7th, 1903,

In spite of the fact that our finances have been limited to
that extent that your officers work has been hampered, because
of insufficient available funds to properly carry out the work,
vet this association has had its full share in all the progress
made in the cheese industry of the state during the past year.
The association has barely sufficient funds to cover expenses
incurred, and its officers are not disposed, in addition to the
large amount of personal labor devolving upon them in promot-
ing the interests of the association, to incur pecuniary liabil-
ities beyond the amount of funds provided. Their time and
energy have been given gratuitously, and will be as long as
funds are provided for the work.

In briefly reviewing the work accomplished during the past
vear and noting the wnfinished business that should have been
carried to completion, it is quite apparent that the present an-
nual state appropriation of $400.00 should be increased to that
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of not less than $1,500.00 per year. With these facts before
us Treasurer MeCready has, for our consideration, compiled
from his itemized accounts of the receipts and expenditures, a
condensed financial statement for the association year just
ended. This statement will show the sources from which all
moneys paid into the treasurer’s hands were received and dis-
bursements paid on orders rceived from this office which he
holds as vouchers. The books of the Treasurer and Secretary
are open for inspection at any time by any member of the asso-
ciation. This organization is representative of the largest
single farming industry of the state and should receive state
aid in proportion to the extent of the wealth of the industry
which this body is fostering.

Last evening I overheard a prominent member of this organ-
izatien state, in conversation, that he favored cutting down the
state publication of the proceedings of this association to half
of its present edition, which is 3,000 copies in paper and 1,000
copies in cloth binding. 1 sincerely hope that this opinion
will not meet with favor, for the present 4,000 edition of the
report is not in excess of the demand. Tess than 100 copies
of the reports for the years 1899-1900 and 1901 are now
available for distribution and less than 300 copies of the 1902
report is at present in my hands.

Calls are continually coming from many institutions of
learning and various public libraries throughout the country
for complete sets of these reports Proprietors and managers
of cheese factories requested several hundred copies -for dis-
tribution among their patrons. Our annual reports are meet-
ing with favor, because of the many practical discussions which
they contain upon the more important points of cheese making.

Mr. Wilmer Seig, Ex-President of the Citizens Business
League of Milwaukee and a prominent businss man of this
city has said the following with reference to these reports: :

“The importance of the meetings of the Wisconsin Cheese-
makers’ Association is proved by the excellent report issued
by them each year. This report is worth a vast sum to the
dairy interests of the state, as every paper read and every dis-
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i
cussion engaged in tends toward the advancement of the cheese
industrv, and in their compiled form, the cheesemakers of the
state have an abundant chance to read, reread and profit by
them.”

Realizing the importance of our cheese industry, we should
not hesitate at grasping at the opportunity to make the Wis-
consin cheese exhibit a prominent feature of the St. Louis ex-
hibition. This is the place to disenss ways and means for mak-
ing permanent arrangements for a commendable exhibit of Wis-
consin cheese at the 1904 exposition. I believe that this work
pre-eminently falls within the province of ths organization.

The first step is to appoint a committee before the close of
this convention. If this is not done—if the appointments. are
left to the last minute and the preliminary arrangements are
left in the hands of men not thoroughly interested and posted
on dairy matters, the result will be as it was at Chicago in
1893 and Buffalo in 1901,

This report having been the first of three called for, I have
attempted to make it, in a measure, explanatory to the reports
of the Treasurer and of the Board of Diretors, which are to
follow.

Thanking you for the many courtesies extended to me dur-
ing the past year, I am yours to serve.

A motion that the report be accepted and embodied in the
annual report was carried.

The rport of the Board of Directors was submitted as follows:

REPORT OF THE BOARD OF DIRECTORS.

J. K. Powell, Chairman.
Gentlemen :— :
A meeting of the directors and officers of the Wisconsin
Cheesemakers’ Association was held at the Republican Hotel
in the city of Milwaukee on the 12th day of September, 1902.
Present—Directors: Fritz Karlen and Thomas J. ohnston ; Offi-
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cers: President, W. C. Dickson; Vice President, M. McKin-
non; Treasurer, John MeCready; Seeretary, U. S. Baer.

The following resolutions were unanimously adopted :

Resolved, That the many invitations extended through the
year by the Citizens’ Business League of Milwaukee, Wisconsin,
to hold the next meeting of the association in the metropolis
of the state be accepted; and that the time of the eleventh
annual convention be set for January 7, 8, and 9, 1903.

Resolved, That gold, silver, and bronze medals be awarded
as first, second and third premiums for cheese in each class,
and all cheese scoring over 90 points be awarded a diploma.

Resolved, That owing to the insufficient funds now in the
treasurer’s hands to meet the preliminary expenses of the next
meeting, that local speakers from the state be required to bear
their own expenses in attending the meeting.

Resolved, That all money over $100 contributed to the pro
rata fund be retained in the general fund.

Director Thomas Johnston was instrueted to solicit the eco-
operation of the supply, cheese and transportation men and to
collect their cash contributions to the pro rata fund.

Secretary U. S. Baer was instructed to secure suitable med-
als and badges; also to arrange for transportation, hotel head-
quarters, convention hall and exhibition rooms.

We have examined the accounts and vouchers of the secre-
tary and find them correct.

(Signed) J. K. PoweLL,
Tros. JOENSTON,
F. J. Karrer.
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TREASURER’S FINANCIAL REPORT FOR 1902.

Mr. President and Members of the Association :—

The following itemized report is made, showing the source
from which all moneys paid into the Treasurer’s hands were
received, and the disbursements paid on order from the Sec-
retary, which I hold as vouchers:

Receipts.

1902,

Jan. 9 Balance in hands of treasurer...................... $147 66
I R T R s e s sl 225 00
TR 38 TOOIR SR LORRRINE e e e e e 400 00
Nov.25 Muscoda Dairy Board of Trade .........ccccveeenn. 10 00
Dec. 4. Diamond Crystal Salt Co., St. Clair, Mich. ........ 10 00
Dec. 6 E. A Roser & Co., Chicaga, Il ......c...cccnvesnoes 10 00
Dec. 6 A. H. Barber & Co., Chicago, IlI. ................... 10 00
Dec. § P.H. Bolton & Co., Chicago, HL .......cocouviinns 2 00
Doe. 5§ B JPiggott & Oo, Chleage B . . .c.iivnneisiaivias 5 00
Dec. 5 Creamery Package M'f‘gCo., Chicago, 11l . ......... 25 00
Dec. 5 Crosby & Meyers Co., Chicago, Il ................ 5 00
Dec. 5 The Sharple’s Separator Co., Chicago, Ill. .......... 10 00
Dec. 5 Sturger & Burn Co., Chicago, HL. ...........c0000e. 10 00
Dec. 5 A. Grossenbach & Co., Milwaukee, Wis. ............ . 10 00
Dec. 5 Wisconsin Dairy Supply Co., Whitewater, Wis....... 15 00
Dec. 5 Republican Hotel, Milwaukee, Wis. ................ 10 00
Dec. 8 Francis D. Moulton & Co., Chicago, Ill. ............. 5 00
Dec. 10 Wells Richardson Butter Color Co., Burlington, Vt... 10 00
Dec. 10 Worcester Salt Co., New York, N. Y. ............... 10 90
Dec. 12 Sheboygan Falls Dairy Board of Trade ............ 36 20
Dec. 12 Genesee Szailt Co., New York, N. Y. ....cce0ncvnvuaes 10 00
Doc. 16 C. E Udell &£ OCo., Chicags. ML .........::viicveisd 10 0
Dec. 15 Cornish, Curtis & Green M'f'g Co., Ft. Atkinson, Wis. 10 00
Dec. 16 Hortonville Dairy Board of Trade ..........oo00vue. 9 00
Dec. 16 David Muir & White, Fond du Lac, Wis. ............ 25 00
Dec. 16 A. H. Barber M'f’g. Co., Chicago, IIl. .............. 10 00

W) WO .o i v R R T e s $1,039 86
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Disbursements.

1902.
Jan. 9 L. E. Knickerbocker, expense attending convention 'SG 96
Jan. 9 J. K. Powell, expenses attending convention ........ 15 09
Jan. 9 J. K. Powell, expenses attending executive meeting.. 11 67
Jan. 10 J. B. McCready, expenses attending convention ..... 3 36
Jan. 10 Telegrams .. ... vooccceveeconcncansccssanssaioanes 4 25
Jan. 10 Drayage, freight on cheese ..................cc.n... 4 55
JEn. 10 BOCTOIREYE BRIBEY ..on-:vinrisnoneosminstanassnie 25 00
Jan. 10 U. S. Baer, expenses 2 trips to Milwaukee .......... 12 06
Jan. 10 Express on cheese and program cuts ............... 135
Jan. 10 Walter Mayer, printing 1,300 programs ............ 54 00
Jan. 11 Hotel bills of speakers at convention .............. 92 53
Jan. 11 Archibald Smith, lecture and expenses ............. 50 00
Jan. 11 Complimentary memberships .............ccinnnn 2 00
Jan. 13 U. 8. Baer, secretary, postage ..........c.ccovveennne 64
" Jan. 14 Whitehead Hoag Co., badges ...................... 27 88
Jan. 15 U. 8. Baer, secretary, postage ............cc00000en 1 80
Jan. 15" Dr. H. L. Russell, expenses attending convention .... 3 50
Jan, 15 EXDress of TEPOXES .....c.csscccinncsscsssossnsans 140
Jan. 15 TWO LAlamTIME . ..--:.ciccieidevarsnsissasasannas e 70
Jan. 20 POoBIARE oD TEPOILE .......coccceccccsssacssssssssss 80
Jan. 22 Postage on Jetlers .........cocvvcreniincncnrenine. 14
Jan. 26 U. S. Baer, traveling expenses to Muscoda ......... 3 Tt
Jan. 25 Pro-rata premium to Walter Fero .................. 3 64
Jan. 28 Pro rata premiums ...........cccicieianeenncacaees 140 56
Jan. 28 F. J. Karlen, expenses attending cenvention ........ 12 90
Jan. 28 Walter Mayer, printing ..........cceeeecciiniaacns 12 00
Jan. 28 Wm. Waterstreet, expenscs attending convention ... 9 00
Jan. 28 E. L. Aderhold, expenses attending convention . ..... 9 59
Jan. 28 F. J. Forward, expenses attending convention ...... 6 10
Jan. 28 A. J. Glover, expenses attending convention ........ 7 87
Jan. 28 J. R. Biddulph, expenses attending convention ...... 15 64
Jan. 29 F. N. Sargent, expenses attending convention ....... 77
Jan. 29 Drafts, express and postage ............cc0cneaans 3 04
Jan. 30 Ida Johnston, typewriting ............... T ARt 16 00
Jan. 30 U. S. Baer, secretary, postage ............cciviennn. 92
Jan. 31 J. W. Cross, expenses attending convention ........ 12 18
Jan. 31 Drayage, express and freight, cheese exhibit ........ 10 00
Feb. 9 *Mrs. A. L. Kelly, reporting meeting ................ 105 60
Feb. 17 John Luchsinger, expenses attending convention.... 8 20
Feb. 17 Averbeck Jewelry Co., seven medals ............... 45 00

Mar. 4 Averbeck Jewelry Co., thirty-two medals ........... 64 00
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Mar.
Mar.
Mar.
Mar.
Mar. 10
Mar. 14
mar. 28
Mar, 28
Apr. 11
May 15
June 10
June 17
June 18
July 1
July 8
July 25
Aug. 8
Sept. 2
Sept. 23
Sept. 23
Oct. 11
Oct. 16
Oct. 29
Oct. 30
Nov. 3
Nov. 20
Nov. 29
Dec. 6
Dec. 10
Dec. 12
Dec. 22
Dec. 26
Dec. 28
Dee. 30
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Averbeck Jewelry Co., two medals ..............u..
U. 8. Basr, Secrelary, POSIRER . .... i cisioecss vives
Express, postage, reports and letters .. ............
POREaRe On BERIE. .. o .. chti s st e s e il s
Postage on diplomas ............ R e o b e W
Efle Close, tyYpowrlIBRg .....ciciviiciinisassnsssnse
Averbeck Jewelry Co., two medals .................
U. 8. Baer, secroliry; DOBIARR +..... . usiscicssanss
U. 8. Baer, secretary, POStRge ......:i.c.cociecosssas
SR e s ORI, sferk N N - T
Postage on three pieces proof ............ccocvuuen
Exprems on oloctPObYPR .....cvcvvevasransnosnssssess
Pen drawing, sinc etebing .....cccccivvavinsoncanns .
Interest or. borrowed money ............cocn0nnenns
U. 8. Baer, secrolayy, DOBLRES ......ccocvcoisonciss
Walter Mayer, PEIMERE ...l i iiicansinsiosansais
Henry Zinck, drayage, 4,000 reports ..........cv0vus
Postage and express on Teports ...........ccenveuen.
. 8. Baer, secretaly, DOBLARE - ......c.cisssassaness
Interest op DOTTOWSA MONEY .....icciavenieensisnae
Boxing, freight, express and postage on reports...... 50
Anna Moove, LYDOWIHIRE . .........ccivnsicavsvasas 1
Express, freight and postage on reports ............ 18
U. S. Baer, secretary, poBtage ..........cocvvvennnnns 2
Wrapping paper, twine, 500 ,envelopes ............. 3
PORtale R0l SEPIMNE .o vevissone maimesainesnabansls 3
Boxing, freight and express on reports ............. 5
6
2
1

A = I = ™ TS
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U. 8. Baer, expenses, trip .0 Milwaukee ............
U. S. Baer, secretary, postage ..........ccvovvnusse
i e M R o S SRR R e S
POSlASE: OB PROETRIES . scosnemnssssnseesssssnyes 13
Western Passenger Association, special agent ...... 11
Effie Close, tYPOWERIRE .:.c.ivuviisdoisisccsanasns 7
U. S. Baer, secretary, postage ........ il S 3

$1,039

00
40
99
02
26
00
00
92
48
32
30
25
61
15
10
50
50
20
08
20
14
40
40
30
00
75
25
25
10
00
50
10,
00
00

34
52

On September 1st this office had no available funds to cover
expenses ineurred. This condition of finances was brought
about through the liberality of this association in granting a
large cash premium fund, including medals and diplomas to
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those exhibiting cheese in the educational contest. In order to
insure the prompt distribution of the annual report, at the sug-
gestion of the Board of Directors, this office secured a loan of
$170 to meet the necessary expenses.

Deducting the balance of $61.52 at present in the treasury,
places this association’s indebtedness at this date at $108.48.

Respectfully submitted,
Joux B. McCrEapy,
Treasurer.

The President: I would just state that the Treasurer’s re-
port was submitted to the Executive committee, and by them
approved.

Mr. McCready: Mr. Baer and I are responsible for two
notes—one is for $100 and one for $70 that we have had to
give in order to carry on the work. Mr. Baer and myself are
responsible for those two notes, and of course as officers of the
association, we will be responsible for the whole association.
Now, we do not feel that we can afford to hand that over, yet
we do think that if each member here who has exhibited cheese
woulld be kind enought to do just as the buttermakers have
done: give thirty pounds of cheese to this association and let
us sell that and get the money for that, I think we can raise
those two notes. That is only a suggestion, and it should not
be from an officer of the association; I do not feel like mak-
ing t, but I have made it. Each member who has exhibited
cheese surely feels that he is interested enough in the associa-
tion to give at least thirty pounds of chees to this association
which has gone so far to uphold the dignity of his profession.

Mr. Knickerbocker stated that in his opinion those who had
exhibited cheese ought not to stand all the expense, but it should
be distributed equally among the members.

Tt was moved by Mr. Davis that this matter be brought up
again the next morning before a full meeting for further action.
(Carried.)
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REPORT OF THE COMMITTEE ON RESOLUTIONS.

Milwaukee, Wis., January 8, 1903.
The Wisconsin State Cheese Makers’ Association :
Your committee on Resolutions would respectfully submit
the following: .

Whereas, There is_pending in both houses of congress, a bill

to enlarge the jurisdiction and powers of the Inter-State Com-
meree Commission, known as the Revised Elkins bill, 8. 3521,

- in the senate, and the new Wanger bill, H. R. 15592, in the

house, upon which full hearings have been held before the
proper committees of the respective houses, which is intended
to restore to the Inter-State Commerece Commission the powers
which it formerly exercised until denied by the decisions of the
federal courts,

Be it resolved, By the Wisconsin Cheese Makers’ Association,
in convention assembled in Milwaukee, January 8th, 1903, that
the senators and representatives from the state of Wisconsin
be, and are hereby respectfully requested to exert their utmost
influence to secure the enactment of the said measure into law
during the present session of Congress.

Rsolved, That a copy of the foregoing preamble and resolu-
tions be forwarded to each of the senators and representatives
in congress from the state of Wisconsin, and also the chairman
of the Irter-State Commerce committee of the senate, and the
Inter-State and Foreign committee of the house of representa-
tives.

Whereas, It has been shown in tables of rates of freight
published at different times during the past two months in the
Milwaukee Free Press, the correctness of which has not been
questioned, that the rates charged for the transportation of
property of various kinds in the state of Wisconsin range from
30 to 60 per cent. higher than is charged for a similar service
in the adjoining states of Illinois and Towa,

Whereas, The rate of freight charged for the transportation

st e gk Pt s A Tone sl
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of cheese from producing sections of the state to consumptive
points within the state are proportionately excessive and un-
naturally higher than the rate charged on other food product,
therefore :

Resolved, By the Wisconsin State (Cheese Makers’ Association,
in convention assembled in Milwaukee, January 8, 1903, that
the legislature of this state be, and is hereby respectfully peti-
tioned to enact at its coming session, a bill providing for the
creation of a board of railroad commissioners of not less than
three (3) members, with power to preseribe maximum rates
of freight to be charged by the several railroad companies doing
business in this state and to correct abuses arising in the trans-
portation service.

Resolved, That we respectfully request the legislature at its
coming session to inerease our annual appropriation from four
hundred dollars to sixteen hundred dollars, for the purpose of
meeting the expenses of our annnal conventions, of distributing
their publications and of making educational exhibits.

Resolved, That a copy of these resolutions be forwarded by
the Secretary of this association to the President of the senate,
Speaker of the assembly, and to each of the members of the
legislature of this state. Further

Resolved, That the members of this association be requested
to communicate with the members of the legislature for their
respective distriets, requesting them to use their best efforts
to secure the enactment of such legislation at the coming ses-
sion of the Wisconsin legislature. And that each and every
member of this assoeiation be requested to acitate the subject
with their respeective patrons.

Whereas, The Wisconsin State Cheese Makers’ Association,
in convention assembled at Milwaukee, Wisconsin, Janunary 8th,
1903, realizing the vital importance to the state of Wisconsin
of a creditable exhibit of her resources, and especially of her

great dairy interests, at the St. Louis World’s Fair, 1904, and

in view of the large appropriations made by the legislatures
of our neghboring states, do most earnestly urge the legislature

. of Wisconsin to increase the present appropriation to such an
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amount as will enable Wisconsin to take the advanced position
she should assume among ler sister states;

Resolved, That it is the sense of this convention that it will
be for the best interests of the Wisconsin cheese industries to
have a competent person appointed to especially look after and
take charge of the Wisconsin cheese exhibit at the St. Louis
World’s Fair, 1904, and that we hereby do most respectfully
request that the Board of Wisconisin Commissioners appoint
such official,

Resoived, That the Secretary of this association is requested
to send a copy of this resolution to the Secretary of the Board
of Wisconsin Commissioners. _

We, your committee, believe that a large portion of the poor
cheese of Wisconsin is made by inexperienced makers, there-
fore, be it

Resclved, That we petition the legislature to enact a law li-
censing cheesemakers, and allowing only those that have had
two (2) or more years’ experience as helpers to make cheese.

Resolved, That we meost heartily endorse the remarks made
before this association by Dairy and Food Commissioner Emery
us to the needs of an assistant chemist, and an increase in the
number of inspectors for the proper enforcement of dairy and
food laws of the state. And we urgently request the legislature
o make provision for this much needed increase to the work-
ing force of the Dairy and Food Commissioner’s office,

We believe if the cheesemakers of Wisconsin would carefully
follow out the advice in the making and curing of cheese as
set forth in the able addresses of Professor H. H. Dean and
T. B. Millar of Canada, it would result in a higher standard
of quality in our Wisconsin make.

Be it Resolved, That we extend to them a vote of thanks for
their courtesy in adding so materially to the interest and pleas-
ure of our meeting.

Resolved, That we heartily endorse the appointment of Mr.
E. Sudendorf for Superintendent of the Dairy Department at
at the St. Louis World’s Fair, 1904, and that the Secretary send
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a copy of this resolution to the president of the St. Louis
World’s Fair.

Resolved, That we extend to President W. C. Dixon and Sec-
retary Baer, and all officers of the association, a vote of thanks
for their efficient work during the past years, which has resulted
in making this association the most progressive of its kind in
the United Sfates.

Resolved, That we extend to the Press of Milwaukee, our
thanks for so fully reporting the proceedings of our meeting,
and for all other courtesies shown us. Also to the citizens of
Milwaukee, and :—

Especially to the Citizens’ Business League and the Mer-
chants and Manufacturers’ Association who have helped to make
this, our Eleventh Annual Convention, a decided success.

All of the above is respectfully submitted by your. Commit-
tee. -

H. G. Davis, Chairman,
R. C. Green,
J. F. Bachmann,
Committee.

The report of the Committee on Resolutions was adopted by

the assoeiation as read.

ELECTION OF OFFICERS.

The first business under this heading was the election of a
‘director to take the place of Mr. Thomas Johnston.

The President ealled for nominations; Mr. Johnston stated
that he was not a candidate for re-election, having held the office
for four years.

The President appointed as tellers Mr. Hugh Nesbit, Mr.
Fred Marty and Mr. R. P. Dassow.

Mr. Bachman nominated Mr. Wallace, seconded by Mr.
Aderhold. ;

10
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Mr. Dassow nominated Mr. Aderhold, seconded by Mr.
- MeCready.

Mr. Davis nominated Mr. Alves, diily seconded.

The tellers announced that the ballot resulted as follows

Alves, 9; Wallace, 9; Aderhold, 32.

Mr. ,Aderhnld hawnv received a majority of the votes cast,
was declared duly elected.

Nominations for President were next in order and the fol-
lowing nominations were made:
~ Mr. Michels was nominated ; seconded by Mr. Baer.

Mr. MeCready was nommated by Mr. Dassow; duly sec-
onded.

Mr. Johnston was nominated by Mr. Knickerbocker, sec-
onded by the Chair and others.

The tellers announced the result of the ballot as follows:

Michels, 6; MeCready, 17; Johnston, 31.

Mr. Johnston was, declared the duly elected President and
thanked the Association as follows:

Mr. Johnston: Mpr. Chairman and Gentlemen of the Con-
vention: I am sure this is very much of a surprise to me; be-
canse it is something that T did not expect, and T want to thank
you for the many honors you have eonferred upon me. I might
say I have been an officer ever since this convention was organ-
ized, and I think one man should not oeceupy an office all the
time; however, I will try.to do the best I ean for you, and I
am afraid T will not be able to fill the office as well as my pre-
decessor, Mr. Dickson, has done, but T will do the best I can,
and [ thank you very kindly.

Mr. Johnston then took the chair.

Nominations for Vice-President were next called for.

Mr. Green was nominated by Mr. Kirkpatrick, duly sece-
onded.

Mr. Green stated that he was already a director of the But-
ter Makers’ Association and could not possibly accept another
office.

Mr. Reed was nominated, seconded by Mr. Dickson,
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Mr. McKinnon was nominated by Mr. Dassow, duly sec-
onded.

Mr. Waterstreet was nominated by Mr. Davis, duly seconded.

Mr. Mason was nominated, duly seconded.

Mr. Nesbit was nominated by Mr. Aderhold, duly seconded.

Mr. McKinnon requested that his name be not used, as he
did not desire re-election.

A ballot was then taken, and the result announced as follows:

Waterstreet, 8; McKinnon, 5; Green, 1; Reed, 12; Nesbit,
20; Mason, 6.

There being no choice, another ballot was taken with the fol-
lowing results:

Neshit, 43 ; Mason, 7; Waterstreet, 4.

Mr. Nesbit was declared elected.

Nominations for Secretary_were then called for.

Mr. Baer was nominated by Mr. Waterstreet, duly seconded.

It was moved by Mr. Davis that the Chair cast the unani-
mous vote of the convention for Mr. Baer, which motion was
carried, and Mr. Baer declared duly elected. :

Nominations for Treasurer were then called for. Mr. Wat-
erstreet nominated Mr. MeCready, which nomination was duly
seconded. and on motion of Mr. Dayis the Secretary was in-
structed to cast the unanimous vote of the Association for Mr.
MeCready, who was thereupon declared duly elected.

The Convention adjourned to meet at 10 o’clock next day.

g afEamiat s
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THIRD DAY’S SESSION.

Friday, January 9, 1903.
The President in the Chair.

WOMEN AS CHEESE FACTORY MANAGERS AND
CHEESE MAKERS.

Miss M. A. Raeder, Milladore, Wis.

There are various occupations that are healthful, naturally
adapted and profitable that women are filling with eredit to
themselves and with honor to their calling. The ambition to
Detter one’s financial condition is not wholly confined to those
of the more muscular strength of the human family. It isa
distingnished feature permanently existing in the American
people, regardless of sex, a characteristic that has been the me-
chanical gain of power in making our country great and pro-
gressive.

No labor connected with cheese making necessitates any more
muscular strength than does the weekly laundry work of the
home. Cheese factory management or actual cheese making,
for a woman, is work she can do, nearly or quite as well as a
man but she must expeet to work, and not imagine it an easy
task. -

No woman or man either should assume the management of
a cheese factory unless she thoroughly understands the work-
ings of a factory and is able to detect anything wrong at once.
She should understand the machinery, be able to judge the qual-
ity of cheese made, and if not up to standard suggest how it
could be improved.

This means study either at the Dairy School or in a cheese
factory, or best of all in both places. I am at present a Dairy
School student at Madison in company with another lady and
I hope to see the day when the summer factory course of the
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Wiseonsin Dairy School will be filled with farmers’ daughters,
learning the art of correct butter making, cheese making and
management of dairy farms.

Why not give the farmers’ daughters equal educational ad-
vantages along these lines that are now accorded to the farm-
ers’ sons? A course of lectures and series of practical lessons
in eooking should be added to the summer Dairy course, thus
making the course more attractive as well as instructive for
young ladies on the farm as well as for their brothers.

Women cheese makers are rarely found; it seems to be the
public idea that it is rather strange or quite out of place to find
a lady in charge of a cheese factory and I don’t know but what
that may bé true to a certain extenf. There is work that goes
" in connection with cheese making that a woman is not as well
able to do as men, but I think that can be hired done and as
for the work of cheese making itself she is able to do as well as
men. I have made cheese 12 seasons in succession. I was the
first and only cheesemaker ever employed in the Milladore
factory, located in Wood county, Wisconsin; this was one of
the first factories constructed in that section of the country.
Last season we received in the neighborhood of 5,000 lbs. of
milk per day. My assistant was a boy 14 years of age.

At first a number in the community were inclined to eriti-
cise the management for having placed a lady in charge. This
criticism came from those patrons who did not like to be told
again and again to keep their milk in sweet, clean utensils. I
think a woman is quite apt to insist upon having better and
cleaner milk delivered for cheese making than a man would.

I know thai the (leanly condition of a factory operated by
a woman is apt to be superior to that where the cleaning is left
to the men folks. This of itself is an object lesson to patrons
and will encourage them to take greater care of their milk and
try to produce a nice clean article to go into a nice clean fac-
tory. And I feel quite certain that a number of persons pur-
chase our produet because they know and say that it is made
up in a neat, tidy factory. I do not mean to say that the qual-
ity of the cheese is superior to that of other factories, but the
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clean attractive appearance of the goods goes a long way in sell-
ing them at good prices. §

Testing milk is work a woman is well fitted to do. I have
always done the testing and if there was any ‘dissatisfaction
was in a position to settle questions on that point.

She can keep up with the times by taking good dairy papers.
T think a woman can cull knowledge from them as well as men.
Study the feeding problems and be able to suggest proper ra-
tions for mileh ecows, when patrons request it. Take.
an interest in their affairs if appealed ‘to in case of
sickness or trouble in their herds. I feel that a woman in the
cheese factory mnot only receives mmch better pay, but has a
pleasanter vocation than the average factory girl or domestic
servant.

DISCUSSION,

Mr. MeKinnon: T would like to ask the lady if she pays
by the test. :

Miss Raeder: We have paid by the test, but the last few
years ithe farmers insisted on being paid by the hundred pounds,
and that is the only way we can hold our patrons.

Mr. MeKinnon: T would like to ask whether you pay by
what you call the straight test, or add two per cent.

Miss Raeder: There were a few seasons we paid straight
by the test, and the last few years the farmers thonght that they
would be better satisfied to know how much they were getting
in the spring for the whole season, so much by the hundred for
the season.

Mr, De Haan: I would like to ask how much she pays for
her wilk, how much on an average per hundred ?

Miss Raeder: Last year we did not make an average price,
the price of cheese was pretty high in the spring, and I ad-
vised the man I was working for not to set a certain price for
the season, so we paid according as the cheese brought on the
market, a little under what it would bring on the market.
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Mr. Michels: I would like {0 ask the lady what were the

objections to the test, what did she give it up for?
Miss Raeder: There was a real estate agent that had quite

_a lot of money loaned out through the neighborhood and he

owned a factory there, and in order to get all the customers

~ he could, he paid a high price for the milk, higher than the

cheese would bring, and that spoiled our patrons for being paid
by the test.

Mr. Michels: The other man was not paying by the test?

Miss Raeder: No, he paid by the hundred and higher than
what the cheese brought, and what he ought to be able to pay;
he paid it out of the stock money.

Mr. Michels: You did not give it up because you did not
think the test was right?

Miss Raeder: No, we did not.

Mr. Luchsinger: I would ask so far as you know, is it not
the rule to buy by the weight and not by the test at cheese fac-
tories ?

Miss Raeder: We would take the milk in by the weight,
but T think we are mere apt to get a better quality of milk as
a rule to pay by the test. The factories through the country
do not usually pay by weight, but our country is new and we
have not accustomed the people to pay by the test.

The Chairman: There was a matter brought before us yes-
terday by Mr. Odell of this eity, representing the Merchants
and Mannfacturers’ Association of Milwaukee, with regard to
the centralization of cheese boards in this eity or any other
city of the state. That paper was read so close to the noon
hour that there was no discussion on the subject at all. Now,
as I stated in my opening address, it is left to the cheesemakers

_or to the cheese factory owners to give their consent or dissent,

their approval or disapproval of this scheme, if a scheme it is.
T myself have no suggestions to make in regard to it. Now,
I would like to have you disenss this matter a little, as this

will probably be the last chance before next year, and would
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Iike to have you give your views on it, say what you think of
the practicability of the plan.

Mr. Luchsinger: The suggestion of having a central cheese
board in Milwaukee has come from Milwaukee men. They
undoubtedly have studied that question and have seen some-
thing in it, some good result from such central cheese board.
All of us have come together from different parts of the state’
and we have not had any chance to confer, v-e do not know what
advantages there may be in having -a central cheese board.
Now, if the matter has been discussed here in Milwaukee and
men bave got together and have agreed that it would be a good
thing for the trade and for Milwaukee to have a central cheese
board here, they ought to be able to give some reasons how
they arrived at those conelusions, and we ought to have it dis-
cussed at this meeting first, sc we may know what we have to
expect, that we may have something definite to think upon and
discuss, and I would like to ask any gentlemen who were in- -
strumental in getting this proposition before the convention, to
state the grounds for so doing and give reasons why this con-
vention should favor this proposition. I have not given the
matter much thought, I have not had any basis to go upon. 1
believe that central board somewhere might be of advantage,
making prices more uniform, more regular, grading the quality
of cheese in a more just manner. Just how and where such a
board is to be instituted T am not prepared to say, and I think
if these gentlemen who have formulated something to propose
to this convention were to give us reasons how they came to the
conclusions they have arrived at, we may have something to
base an opinion upon, something to adopt or reject.

The Chairman: T would suggest to Mr. Luchsinger that the
cheesemakers are quite competent to judge for themselves in
this matter, which has been advocated for some time and they
know pretty well what is meant by the centralization of a
cheeso board in Milwaukee. They know what the centraliza-
tion of the butter market in Elgin means, they know how it
controls the butter market of the United States, and for that
reason they can form a pretty eclose opinion of what a central-
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ized cheese board in Milwaukee, or any other town, means.
The gentleman who spoke here yesterday, Mr. Odell, stated that
the business men of Milwaukee were not so much inclined to
have the cheese board centralized right here in Milwaukee, but

in any part of the state, and an advantage to the cheese meii

of the state and that they were willing to co-operate with it
anywhere in the state. I would like to hear from Mr. Ader-
hold and Mr. Michels on the subject. .

Mr. Michels: I would like to hear a word from Prof. Dean
about their handling and marketing cheese in Canada.

Prof. Dean: I would suggest Mr. Millar, who is manufae-

turer and buyer, he can give you information better than I can.

Mr. Millar: Mr. President, I would not like to advoeate
the system that we have in Ontario; we have cheese boards,
but they are a farce. We have seven cheese boards in West-
ern Ontario and ten or fifteen buyers. Generally, these boards
come together and sit around, and the cheeses are auctioned off,
the cheeses are put on a blackboard, and there are some buyers
who sit around and hid anywhere from cne-eighth to a quarter
less than they intend to pay, and then when they adjourn they
go out on the street and buttonhole the salesman and buy as
cheap as they can. T regret to say it is a very poor system and
one that I would not advocate to be established in- any other
place. If you can get a eall board where cheese is sold on the
board and sold every week, I think it would be a very satisfac-
tory arrangement, but as for one central board, I do not think
that is quite practicable. We have never found it so in our
country. We have boards in different parts of the Province,
withir cheese centers and the buyers go there and buy the
cheese; T think our system is somewhat different from yours
in thie respect. We buy the cheese on the board, not at the
factory ; our system of selling is a very poor one.

Mr. Luchsinger: I understand you have an official inspec-
tor.

Mr. Millar: Well, there is an official inspector in Montreal,
his judgment goes every time; but in Western Ontario it is
earried on a little different; each buyer has his own inspector;
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Tie buys the cheese on the board subject to inspection, and the
man has to inspeect them inside of a week or ten days after they
are bought.

Mr. Luchsinger: And does that inspection hold, also?

Mr. Millar: You buy them subjeet to your own inspection.

A Member: Which way gives the better satisfaction?

Mr. Millar: Well, we have not a uniform inspection in
Western Ontario at all, so I do not come in touch with that.
In Montreal the cheese are shipped in there subject to Mon-
treal inspection, the buyers do not go out.

The Member: Do they get more uniform. prices than where
they buy at those smaller local boards ?

Mr. Millar: No, you see the cheese are bought on local
boards, but shipped to Montreal, subject to Montreal inspection.

Prof. Dean: I know in East Ontario the plan has given
rise to some comsiderable friction. I attended some dairy
meetings in eastern Ontario where the official inspector was
present, and the matter was discussed very fully. New a great
many people are mistaken as to the powers of these inspectors.
A man sells his cheese to a firm, and the cheese is shipped to
Montreal subject to Montreal inspection as to quality and
weight ; the buyer bids a certain price and the cheese are sup-
posed to be first class, and the cheese go to Montreal and the
buyer says they are not first elass and the maker says they are,
or the salesman; then they have the buyer call in this inspec-
tor, and all the inspector can do is to say whether they are first
class or not, and he has no authority whatever to compel the
buyer to take the cheese if he does not want to take them; he
merely says that they are either “files” or “under files,” that
is the technical term that is used in the inspection, says they
are files or under files, and then it is left for the buyer and
seller {o settle between them, and I can not see, so far as I have
observed, that that has done very much good. It has in some
cases perhaps resulted in overcoming some difficulty, but: the
factorymen say that the inspector is under the thumb of the
buyers in Montreal, and that he does whatever the buyers tell
him, and so on, and on the other hand the buyers say that the

N
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inspector is perfectly free to do as he chooses, and he exercises
his own judgment. 1t is a very delicate position in which to
place a man, and I cannot see that it has done much good. I
know that a number of the factories that I have visited through

“eastern Ontario have been very much dissatisfied, and I know

at some of the dairy meetings that I have attended, that the
men were very wrathy indeed at the treatment that they had
received from the inspector. They claim of course that he was
there at Montreal and he had to do as the Montreal buyers say,
or he would lose his job, and so far as that goes, we could not
recommend any plan. I do not think it is any good unless this
man is clothed with authority, and that is a very difficult thing
to do. I do not think a central board, as I understand the idea,

would control the cheese of the state of Wisconsin, or prices,

or something to that effect, I do not see how that could be prac-
tical, because cheese varies considerable in quantity ; where you
make so many different classes as you do in this state, it would
b very mueh more difficult than it is in our case even.

A Member: Do you think you could seore cheese and have
it put on the board, and sold by the pound ?

Mr. Millar: So far as I know that has never been tried.
Now there is this question about seoring, to give vou a little
illustration. We sent down some experimental cheese to re-
port, and these cheese were scored by six or seven men sepa-
rately, and while they were all agreed as to which was first,
and which was third and which was fourth, if I remember cor-
rectly, there was a difference of some 30 to 35 points in the
seoring, and they were all supposed to be exports. Now, these
men engaged in buying cheese, when you ask them to score a
cheese, a great many of them are wholly at sea, they do mnot
know the relation between quality as indicated by a score card
and quality in commercial terms. Indeed, there are a large
number of cheese buyers who, when you ask them to score a
cheese by the points, they do not know how to do it, because
that. is not in their particular line of business, and I do not
think the plan of selling cheese by points has ever been tritd,
nor do I think it would be practical at the present time.

E o e TS e ST Y
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The Chairman: I must take exception to the last remark
made by Mr. Millar. T think a cheese buyer ought to be per-
feetly conversant with scoring cheese. Any man in this coun-
try ean go out and buy a first class cheese, but it takes a com-
petent man to put a value on the cheese and buy it at what it
is worth.

Prof. Dean: The point is this, buyers, so far as I have had
experience with them, do not seem to be able to establish a
proper relation between commercial value and score points.
For instance, some of the cheese that we sent out of Montreal
were scored something like 60 or 65 points; a man like Ballan-
tine would score the same cheese up to 90 and 95 points.

Mr. Aderhold: I just want to say a word in regard to the
scoring. I have been present and have done comsiderable of
that myself, and I do not believe that many of the boys appre-
ciate what the judges have got before them when they go
through a lot of cheese and try to make these fine line distinet-
tions. Take, for instance, your cheese have been in cold stor
age and they are scored at a low temperature, while they are
at a low temperature, say, we score them; then we take them,
put them in a room that is a little warmer, leave them there a
few days and score them again. The same cheese, if we do
not know the scoring, if we do not happen to remember any-
thing about the cheese, just give them another impartial scor-
ing, after the cheese have been a little warm for a few days,
you will find a big difference in the same cheese, and you will
find a big difference in the scoring, I believe.

Now, the Chair wants me to speak my mind in regard to this
central cheese board. That is something that T have always
left to the producer and the buyer. I am neither a buyer, nor
seller, nor producer, my mission simply is to try to improve the
quality, and if we can get any system that will facilitate the
proper grading of cheese, it will help the industry very much.
T am told the cheese are not properly graded. I do not think
the fact of different prices being paid at different boards of
trade cuts near as much figure as the fact that there is almost
no system of grading at all practiced in the state. Cheese that



ELEVENTH ANNUsL MEETING. 157

are scored 88 or 90 points will bring just as much as one that
seores 99, as a rule, and if you can get any system by which
the cheese will be graded, say first grade, second grade, third
grade and fourth grade, I do not care what the cheese would
score, but if they would agree on the grades, I am pretty sure
that that would help the industry very much, and T am inclined
to think that not a ceniral board, but a central curing room sys-
tem is the thing that we ought to try and get,—central curing
rooms at shipping points in cheese sections, and get our cheese
cured at low temperatures and have them in places where they
can be sold by the carload ; that would be centralizing to a cer-
tain extent: that is as far as T want to go on this question.
~ Mr. Luchsinger: Is not that what is done now in Chicago
in these cold storage places? People from Wisconsin, Tllinois
and all over the West send their cheese before they are quite
cured, and store them there, not only for the purpose of keeping
them until they are thoroughly cured, but also until there is an
opportunity to sell, and by that means Chicago has become the
great cheese market in the West. Is not that what has been
done there, and perhaps that is what is intended to be done
here in Milwaukee.

Mr. Aderhold: The producer does not have much cheese in
cold storage; it is the dealers that put them in.

Mr. Luchsinger: From my knowledge of the producers I
might say they are the dealers and preducers too, and a great
many of the dealers and producers do send cheese to Chicago to
cold storage because there is no place anywhere else, and leave
them there, sometimes a great many carloads at one time, until
they are in a condition for sale and until the price is right. It
is simply a ecentral place for the accumulation of the product
of a great section of the country. If that is the intention on
the part of Milwaukee and it will afford the same faeilities,
why, probably in time a market could be built up here, just
as it has been built wp in Chicago.

Mr. Aderhold: You are referring mostly to the Swiss cheese
trade,
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Mr. Luchsinger: All the cheese that are made in our sec-
tion of the country. '

Mr. Aderhold: They are graded before they are shipped out
by the factory men, are not they ?

Mr. Luchsinger: Yes, to a certain extent they are.

Mr. Aderhold: That is the trouble with us, they are not
graded properly. The Swiss cheesemakers grade their cheese.

The Chairman: The question before us is the advisability
and practicability of having a central board? Now is it ad-
visable, and if it is advisable, is it practical? Speaking from
our section of the country, I should say it is decidedly unpop-
ular,

Mr. Anderson: T do not think the conditions are ripe today
for a central cheese market, and in no case do I think we should
have a board similar to that of the Elgin board, I would not
be n favor of that at all. But there is on thing that it would
be perfectly right for us to have, and that is better curing fa-
cilities. Very few factories in our country have perfeet cur-
ing rooms, and that is where I would support the idea, to take
a step at a time in this line and have small central curing sta-
tions established.

Mr. Michels: I would like to ask Mr. Anderson what his
objections are to the methods of the Elgin board of trade, and
what is the difference whether they sell butter or not so long
as they have a respensible committee to make prices and save
the expense of hundreds of men going to the Elgin board of
trade every week to sell butter?

Mr. Anderson: T do not think, to come right down to the
point, that it is their business to sell goods at a fixed price,
that is what they do. When they have something to sell they
want to have it put right up and sold at the ruling price, but
that board, as far as T know, is run by speculators and deal-
ers, and the sellers have nothing to say.

Mr. Aderhold: T would like to ask Mr. Michels if anything
is done on that hoard for the proper grading of butter.

Mz, Michels: No, there is not, that T know of ; but I do not
see where it would be necessary. Supposing we would have
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a central board and they establish a price every week ; NoOw,
we will say they go too high, they run the price higher than
+he market could stand, or lower; why, in that case it would

be just the same as the Elgin board, we could make our prod-

nets and we could sell our cheese on contracts, just as butter
is sold on contract; and everyone who has sold buiter on the
Elgin basis knows how hard it is to get Elgin prices; you can-
not get Elgin prices: you can on the Chicago market, but you
cannot on the Elgin market. So it would be in the case of
a central board of trade: if they keep the prices higher or
lower than what they ought to be, why then, we, as salesmen,
would contract for so much above or so much below the board
of trade prices.

Mr. Schultz: I hsve been a member of the board of trade
at Elgin years ago, and the price established there is for the
very finest butter that is made in this country, and they try
to keep the price up as high as they possibly can; that is why
they generally have the prices a little higher than on the other
market.s You cannot get Elgin market price in this part of the
country. ;

Mr. Michels: I would like to ask the gentleman what he
thinks about the Elgin board, whether he thinks it is a benefit
to the factorymen and the farmers, or whether it is not?

Mr. Shultz: I think it is a benefit to the factorymen. I
have been selling butter for ten years.

Mr. Michels: It is a still bigger benefit to the farmers ?

Mr. Schultz: Yes, itis. 3

Mr. Michels: I always find, whenever I meet Chicago buy-
ers, they always make thieves of everybody that has anything
{o do with the Elgin butter trade; they are awful hard on them,
and T do not think that is right, andI think that gives most of
the cheesemakers in this audience a wrong idea of what the El-
gin butter board is.

(Mr. McKinnon was called to the chair.)
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Mr. Luchsinger: To test the sense of this meeting in some
way in respect to this matter, T will make a motion that a com-
mittec.of three be appointed by the chair, to confer with a com-
mittee on the part of the city of Milwaukee on this subjeet, and
to report at our next annual meeting.

Seconded by Mr. Powell.

A vote was taken and the chair declared the motion lost.
division being called for, a rising vote was taken, and the mo-
tion was lost: ayes, 27 ; noes, 46.

FANCY BRANDS OF CHEESE; ITS MANUFAC-
TURE AND SALE IN THE UNITED STATES.

Hon, John Luchsinger, Monroe, Wis.

Mr. Luchsinger: Mr. President, Ladies and Gentlemen:

I have been requested to speak to this Association on the sub-
ject of Fancy Cheese and its production and sale in this eoun-
try. Now the term “Faney Cheese,” is a somewhat indefinite
one. T assume that in a general way you might call any kind
of cheese “fancy” that is out of the common, general run of
checse, that is, out of the common run of productions. Per-
haps it would be correct to say that any variation even in staple
production might be called fancy. :

Fancy cheese has come in response to a demand for variety
from those who use cheese. People do not like to use the same
kind of cheese in the same form for a very long time; they get
tired of the ome kind of cheese, and if there is nothing
else offers, a difference even in the shape of the cheese will
satisfy the craving or longing for variety. You know
that out of the same vat, out of the same lot of eurd it is pos-
sible to make a cheddar, what you eall the Twins, the smaller
forms, the Long Horns, and the flat pound cheese; they are all
different in shape, apparently they are different kinds of

cheese, yet they can be made of the same curd by the same
R )
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maker. There is a reason for this craving for variety—peo:
ple no more care to eat cheese in the same form for long than
they care to eat one kind of meat all the time. Why the dif-
forence in the matter of cigars and tobacco? People get tired
of one brand, and if the same cigar, when it is out of fashion,
is branded with something else, why, it goes again, and it is
so with cheese, and people are willing to pay for variety and
they do pay for it, as I will show you in the course of my re-
marks. No more nutrition, no better article than the staple
varieties is given, yet people pay two and three and four times
more for something faney than they will for a staple article
that is just as good, just as nutritious, simply because they
* want a change. Right here T ought to say that if cheesemak-
ors would try their very best to make the staples always first
class, there would be less danger of people getting tired of eat-
ing them. If you had cheddar cheese all the time such as the
one that was cut here yesterday, people would eat a great deal
more, and the demand would increase correspondingly, but the
trouble has been, we do not produce our staple cheese in so uni-
form good quality all the time as we ought, hence the consump-
tion falls off and people look for something else; and they are
going to have something else, no matter what it costs. Per-
haps the Canadians are ahead of us a little in that respect;
perhaps their endeavors to make a uniform, first-class quality of
cheese have met with more success than ours, and hence their
export of 70,000,000 pounds of cheese in a year, in comparison
with our 27,000,000, although the extent of our dairy territory
ix greater than theirs. They have established a reputation for
uniform good cheese and therefore the eonsumption of it in
their markets, instead of diminishing, has increased.

Now one of the best cheeses, called faney, introduced into
this country, has been the Swiss cheese. A lot of poor emi-
grants from Qwitzerland eame perhaps 50 or 60 years ago into
Wisconsin and did not have anything much in the world ; they
did not have a great deal above the $15 in cash that is nowa-

days required of every emigrant that lands in Castle Garden,
11 ; '
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but they had what was very much more valuable, they carried
with them the art of making Swiss cheese, they brought it to
Wisconsin, and from their small beginnings it has now reached
a yearly production of over 15,000,000 pounds in Wisconsin
alone. They had, first of all, indifferent success. They had
to adapt themselves to the climate, to soil and grasses; it was
only after a great many failures and experiments that they
have finally suceeeded in making a standard article that will
pass muster in. the markets and will sell at a steady and re-
munerative price, and in quality and richness will compare
very favorably with the imported article.

Early this morning I went into one of the largest cheese
houses in this city, which sells cheese at wholesale and retail,
and T was shown an imported Swiss cheese and was shown one
that was produced in Green county, Wisconsin, and any one
that was not informed beforehand could not tell the difference,
either in appearance, taste, size, or anything else, and yet the
one, because it had come across the ocean, sold for 30 cents at
wholesale, while the other sold at 1514. People are willing to
pay for something that has a name, for the sake of variety.

One of the next kinds that has come in—I have samples of
some of these that I am going to name, was the Limburger
cheese, that came from Limburg, provinee of Holland, where it
originated. The low, flat pastures in that country were well
suited to the production of this kind of cheese, and perhaps of
no other kind of cheese in the perfection that this is. Tt is a
very rich cheese and were it not for the smell of it it would be
very much more popular than it is. Now this same wholesale
house has told me that there is fashion in cheese,—fashion in
eating cheeses, corroborating my opinion about it surprisingly,
I did not expect to be corroborated in that way. They said
when Limburger cheese was first imported, and afterwards be-
gan to be made in this country, it was very popular, and they
- could hardly supply the demand for it, but it has gone out of
fashion, and where they used to sell ten carloads of it, they
hardly sell one. People have got tired of that kind of cheese;
it perfumes everything it comes in eontact with, If you }{ave
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half a pound in your pantry or kitchen, it pervades the atmos-
phere of the whole house.

Next came brick cheese. That just now seems to be a fa-
vorite cheese. The same house tells we that where they sold
one car load of brick cheese some years ago, they now sell
ten. It is a universal favorite. It is not what is called a long-
keeping cheese, it is a soft cheese, not so soft as Limburger,
‘or as soft as some of these French varieties that I have
brought to show you, but it is a rich, good, wholesome family
cheese. It is put up in the shape of a brick, perhaps a little
larger than a brick, hence its name, brick cheese, and not be-
cause it is as hard as a brick, and it is of a size that is con-
venient to use in a family. A family may buy one and use it
- up and there will be no waste, and the dealer sells it off hand
also, without cutting, that makes it a favorite with the trade
also. Possibly it may go out of fashion one of these days, and
something else will take its place. I want to say right here, it
behooves the cheesemaker to keep up with these fashions. You
may think they are foolish; you may think that you ought to
control the market, that your make of cheese ought to be eaten,
—well, you cannot control these things, you have to keep up
with the fashions, you have to supply the demand, and you
will get paid for it troo. You must get out of the rut that you
have been in. Because you have all the time made Swiss
cheese or cheddar cheese is no reason why you should remain
at it if you can do better. And a great many cheesemakers, a
great many dairy schools have caught on to that idea. Many
have adapted their factories to the manufacture of several kinds
of cheese, and the dairy schools are giving instructions in the
making of the different kinds. I want to say that our dairy
school in this state has begun giving instruetions in many va-
rieties of cheese. It was many years before the board of eon-
trolling officers could see the propriety of it, but when they
found that there were fashions in cheese, as well as in other
things, they saw the propriety of giving instructions in making
the fashionable kinds, and T hope it will continue so, and I
hope every young man especially who intends to make dairy-
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ing and cheesemaking his profession will see the advantage that
is going to arise to him in getting instructions not only in mak-
ing first class cheddar cheese, or Swiss cheese, but every other
kind of cheese that ean be made and for which there is a de-
mand.

T will say that most of this cheese 1 am going to show you,
of foreign origin, and which was formerly imported, is now
nade in Wisconsin. Here is a piece of Neuchatel. It is a
very soft cheese, you can press it as easily as you can butter,
and it is put up in this form and in these packages, covered
with this tinfoil so that the air cannot come in contact with it
to spoil it. It is really not a cheese at all, it is simply curd,
sweet, good, wholesome curd made out of rich milk, but it is
never ripened as we are accustomed to have cheese ripen; it is
a very good, very palatable cheese. These are two ounce
pieces; one of these costs 5 cents or about 40 cents a pound; it
does not cost you any more milk to make a pound of this than
it does a pound of cheddar cheese that sells for 12 or 13 cents
at retail. This has come in response to demand for variety,
that is all, and it is considered a delicacy. - It is good, but it
is not a longkeeping cheese at all; after it is exposed to the
air it has got to be eaten very soon oOF it will spoil. What
miakes the price of this as high as it is, is the fact that there
is a great deal of labor required in putting it up. No more in
hauling the milk, milking the cows and all that, nor in setting
it to thicken, but the matter of draining the whey from the eurd,
of manipulating the curd, salting and packing and all that,

- requires a great many hands, boys and girls to a great extent,
henee that raises the cost of production. I think it is a desir-
able thing, wherever there is the demand in a community for
the production of this kind of cheese to produce it for the rea-
<on that it employs a great deal more labor which ean be paid
for out of the increased price of this cheese. I want to say in
conneetion with this,—here are two kinds, one kind is made
entirely of whole, rich milk, the other kind is made of skim
milk. Now here is where danger may come in the manufac-
ture of this or amy other kind of cheese. People will be
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tempted, because an article goes for a little whole, no matter
whether it is skim or full milk, to make the inferior article,
they will put it upon the market. The manufacturer may be
honest enough and sell it for what it is, but the dealer very
often is not, and he will give the inferior to the public at the
price at which full cheese is sold, and it will go for a time, but
the people are not long in discovering that there has been fraud
practiced, they are not getting the richness, the fat that they
are entitled to, and there is danger of running the producton
of this delicate cheese into the ground on that account. No
matter what kind of cheese is made, we must be honest about
it, and give the people what they have a right to expeet; if we
do not, we may get a little more money perhaps for the time
being, but may damage the trade for many years afterward.

Now, here is another variety of cheese, very soft also, just as
soft as butter, almost the same thing as the other, it is made of
curd and it is called the Swiss eream cheese, and it is made of
the curds with the addition of cream. This is also a two ounce
package, selling for ten cents, 80 cents a pound. A great deal
of labor is connected with this, and where there is a demand
for it and you are located right, it is profitable to enter into the
production of it, you supply a demand from people who are
willing to pay a large price for a rich delicate article.

Now, here is a kind of cheese also very much in demand and
which sells for a high price; looks like some of the old home
made cheese after it-had become partly decayed, got old and
moldy. This is what is called the Roquefort, a French vari-

ety of cheese. It is esteemed very highly; people who get a

taste for it will not eat any other. Formerly it was altogether

* imported from France, those green streaks that we see through

it are really mold artificially produced. The secret in making
this cheese is to know how to produce the artificial mold. Tt is
not my place here to give that process away, but in order to
make it in this country, they do the very simple thing of send-
ing to France and getting a man who krows how to make-it,
giving him high wages and bringing him here, and that is the
fact with all these fancy cheeses the production of which is
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brought here,—having people come here who understand the
making of it. Roquefort also sells for a price at least five
times as high as the ordinary standard cheese. People are will-
ing to pay the price for the faney part of it, ;

Here is another kind of French cheese, the Isigny. This is
a sofi cheese also, not so soft as the former cheeses, and it is
ripened fully, but is made at a somewhat eold temperature,
not pressed at all and set to drain on a mat which lets all the
drainings throngh, and left until it gets ripe in that way, then
put in a box, covered with parchment paper. It is attractive
in appearance and good to eat, also sells for at least four times
as much as staple cheese per pound. Here is another form of
Isigny which recalls the difference in cheddar cheese that 1
¢poke of before. These two cheeses have been made in identi-
cally the’same manner, only put up in different form and given
a different name. The little one sells a little higher than the
other simply because it is smaller and appears a little more
tasty. : g = ;

This is the Camembert. In the same factory with these are
also made what are called the Brie cheeses. They are made a
little less firm becanse they ean be spread almost as easily as
butter on the bread. % -

Now, here is an Italian cheese, the Parmesant; so far as T
know there is none of this made in this country. This is a
very hard cheese, and it has to be grated before it is used, and
put up in bottles to preserve it. It is used more to apply to
foods in cookery.  The Ttalians use it largely to eat with their
maecaroni and vermicelli to give them flavor. It is very
largely used in this country, especially among people from the
Southern countries, and the demand for its manufaeture will
be met sometime by geting some expert from Italy and start
the making of this cheese. Perhaps it is being made now,
but T have not any knowledge of it. Before I forget it I will
say that our own cheddar cheese when taken to Ttaly is consid-
ered a faney cheese, because they have not much of it, they do
not make it to any extent, it is because there is a demand for
something different there, just as there is here, that a few years




ELEVENTH ANNUAL MEETING. 167

ago a large cheese firm in Turin determined to make cheddar
cheese in Italy, and they did exactly what we do when we want
to make their kind of cheese here, they came to this country
and get one of our expert dairy school cheesemakers, offered
. hime high wages and took him out there to teach them how to
make cheddar cheese. And now there are several factories
making cheddar cheese in Italy as a fancy variety.

Here is the Roquefort cheese in still another form. It is,
to give variety, erumbled and ground up and put in small jars
and "sealed up, so as to keep it in perfect condition, and in con-
sequence of this difference in putting it up, in its preparation
and additional labor, it sells for twice as mmch as this in the
other form|, and a sharp Canadian has originated putting up
Roquefort cheese in this way. It bears the stamp of MeClaren
of Toronto, most likely that is one of the reasons why they are
exporting more checse then we are, because they get onto those
things which fill the demand for variety.

The Chairman: We might do more if we had the same as-
sistance from the government that they have from theirs.

Mr. Luchsinger: Well, they are pushers, hustlers, they help
themselves a great deal. Now, here is something,—you see a
great many of these in the stores. Seeing this for the first
time you would not think it was cheese at all, you would think
it was almost anything else. Now this cheese, because of the
manner in which it is put up, has one quality that no other
cheese has, it may he kept ten, fifteen, twenty years, and will
not change, put up in a box, I do not know but what it may
keep fifty years, I do not know why it should not last as long
as a rock, it is nearly as hard as a rock. Now, this comes the
nearest to making something out of nothing of anything in the
woerld.  This is made out of absolutely skim milk. Tt is the
so-called Sap-Sago or green cheese and is made in Switzerland.
This piece is imported. We used to make it in Green county
fifty years ago, farmers used to make it, its home is in Switzer-
land, in Glarus. It is made nowhere clse in Switzerland and
they not only use in making it all the skim milk curd produced

that eounty, but also earloads from surrounding counties,

in
—_———— .
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and even from Austria are shipped to be ground up and con-
verted into this kind of cheese. The demand has become so
oreat that Glarus is not able to produce enough to supply it.
This is, as I said, made from absolutely skim milk but it must
be sweet, it is unfit if at all sour. I think the milk produced
Ly separators would be all right. It is curdled by means of
sour whey at a very high temperature, boiling heat, the curd
is then set aside to ripen. When it is sufficiently ripe, it is

“run through a mill which grinds it up very fine with a certain

proportion of powdered sweet clover, or a plant that is of the
same family and looks very much like it. This cheese when
ripe is hard and of a uniform dark green color and is grated

-for use; it is used not only as a flavoring for certain dishes,

but it is also eaten with broad on butter, or, as the poorer
classes in that country use it, as a flavoring for their potatoes.
It is said that some people who are accustomed to this cheese
will never do without it; they aseribe to its use a great many
wholesome properties, asthmatic people claim to get great re-
lief from its use, dyspeptic people claim it is very good in their
cases. A great deal may be imagination, but there may be
some truth in its aseribed virtnes. This article in time may
be produced in this country in large quantities. This piece
costs ten cents at retail,-it is less than a quarter of a pound;
the raw material in it costs about a cent and a half, the rest is
all labor and profits of dealers and duty.

Now, in conclusion, I would not advise every cheese
maker to make all these fancy varieties of cheese, but
I am quite sure that in Wisconsin we have the situa-
tions, the locations and grass and water to make each and
every one of them to perfection, and whenever there is a
demand for them, they can be made and the demand met.
It is not wise for everybody to go into the one thing but it is a
good thing for the whole profession for some to make one kind
and some other kind. To be sure it requires a great
deal more knowledge and experience to make so many
different kinds of cheese than to make one kind of cheese;
it requires more labor, more tools, and all that sort of
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thing, but it is the dutv of every intelligent cheesemaker to so
full; inform himself on the details of his business that he may
be able, when oceasion requires, to make any of these varieties,
or all of them, if necessary. I think we have the enterprise,
we have the intelligence, and we are competent to deal with
this question of faney cheese and to adopt the making of these
different varieties, and if I have succeeded in calling the atten-
tion, especially of the young cheese makers here, to this fact,
to the fact that these can all be made in Wisconsin, and are

made in Wisconsin, I shall feel that I have not taken up the
time in vain.

DISCUSSION.

A Member: I would like to ask Mr. Luchsinger to repeat
the name of that skim milk cheese.

Mr. Luchsinger: It is what is called Sap-Sago cheese. This
piece is made in Switzerland, but, as I s.id, we have made it
in Green county, Wisconsin. It requires a mill to grind it,
to make i: in large quantities, to make it as micely as this is
made, but it can be made by hand. We used to put it into
a teacup, press it as hard as we could and leave it there until
it got hard enough to hold its form. It is not necessary to
have a great amount of machinery, but in order to produce it
on a commercial scale, it would be better to have it. The term
sap-sago does not convey any idea about it; how it got that
name T cannot understand, except for the English tongue re-
fusing to pronounce the proper name for it. In Switzerland
it is called schabzieger; that comes very near sounding like
sap-sago, and because we cannot say schab-zieger, we say sap-
sago. It means grated curd.
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BREEDING AND REARIN G A PROFITABLE DAIRY
WORKER.

Mgs. Abpa F. Howre, Sunny Peak Farm, Elm Grove, Wis,

Mr. President, Gentlemen and Ladies: While in a North-
ern town yesterday 1 chanced to take up a Milwaukee paper
and naturally being interested in the Cheesemakers’ Convention
I began reading about your meeting and was given something
of a setback when T saw that a woman was to startle the cheese-
makers by speakng on a topic that the m ad heretofore
thought belonged wholly to themselves and that some of the
members had expressed themselves as displeased with this inno-
vation.  Somehow I was not surprised. T had expeected a num-
ber would objeet for if you have ever given this matter atten-
tion you will have observed that when a man is putting forth
his most commendable efforts in any line of business he is al-
ways glad to receive the approval of some woman, but when he
has a sneaking consciousness that he is not doing his best he
never courts the advice or eriticism of the opposite sex.

Perhaps T ought to make a slight explanation. When I was
honored with an invitation from this association to speak here,
womanlike I was so puffed up with vanity that I was glad of
almost any exeuse that would permit me to meet with this dis-
tingnished body of men and, then again, it oceurred to me that
I knew nothing whatever abont cheesemaking. T had heard
that the moon was made of green cheese and yet had never been
near enough that celestial orb to dispute it.  Still, when I came
to think the matter over I eoncluded there were two branches
to the science of dairying, one buttermaking and the other
cheesemaking, and while T belong to the buttermaking class, to-
day out of courtesy 1 will admit that the buttermakers are in
the kindergarten and that the cheesemakers are in the high
school grades of this voeation, but shall quite as firmly insist
that the foundation of all dairying is the little cow herself, and

\
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it appears to me a most fitting subject for a woman to disenss.
In fact, every woman in the land who uses the produet, either
milk, butter or cheese upon her table should take an active in-
terest in this miost essential part of the business because if we
do not have good and properly cared for cattle how can we ex-
peet to produce a wholesome product? I will concede that
there has been great progress made during the past few years
in the methods of butter and cheese making and yet I believe
that being possessed with the prevailing American spirit we
have been just a little bit too rapid for a permanent improve-
ment. We have begun by putting the cart before the horse, for
while much stress has been laid on the purity of milk and the
consistency of curds—I must not get beyond my depth in this
—we have heard little about the cleanliness of the cow barn
and the eare of the cattle that produce the milk from which this
valuable produet is made, and while I have no intention to apol-
ogize for speaking to you on this subject it may not be amiss
to remind you that if you will put your brains into active serv-
ice you will readily remember that the ealf that mother and
the girl raised always made the best cow. Why was it? Not
that mother and the girl were wiser or more determined in their
efforts to bring about good results but because there is a tie of
sympathy between the human and the bovine mother and that
tie is the bond of motherhood, therefore I sincerely believe that
a woman is capable of better understanding the conditions and
requirements of a cow barn than a man, and I see no reason why
she should not discuss—and with profit—these vital questions.
Now T would not like to give vou gentlemen too rude a shoek
else I would tell you at once that all the best breeds of dairy
stock in the world were developed by women, yes, I would em-
phatically make that statement, and if you regarded it with
doubt I would take you to Switzerland where the cattle are held
in such esteem that the very cow bells are beautified by the
highest art of the engraver; where théy are handed down for
hundreds of years from generation to generation as a preeious
legacy. T'would go still further and take you to England and
Scotland where you might see the most beautiful cattle bred
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up to the highest state of refinement; again to Denmark and
Sweden, to the Isles of Guernsey and Jersey, where it has been
recorded of the latter, by a noted historian, that centuries of
gentle care, under the management of women had developed this
noble breed, and then I would go with you to Holland, for it
would be a pleasure to show you those beautiful, sweet, clean
barns where the Holland women have brushed and petted and

loved and tended the handsome cattle with such beneficial re-

sults that the master and his herd may sleep beneath the same
yoof. I onee spoke of this at an Tnstitute and a farmer jumped
up and indignantly said, “You come here to teach us progres-
sive methods and do you advocate that we should live in a cow
barn as they do in Holland #” T looked him squarely in the
face and replied, “Yes, that is my ideal, that you should have
a condition so perfect that it would not be detrimental to any
one to live under the same reof with the cow.” And, do you
know that I firmly believe that if that man had been obliged to
live under the same roof with a good wholesome cow he would
havé been elevated (laughter and applause). And I feel sure
that if sowe dairymen were compelled to inhabit the same build-
ing with their cattle it would be a good thing, they could not
live leng, but that would, be an extended benefit (laughter).
Now if we make claim to be progressive Americans, as undoubt-

“edly we wish to be, what is the first step to be taken in a course

tending towards the hetterment of our work? This gentleman
Las told you that we send to France and Italy and elsewhere in
order to secure competent instructors to teach the best methods
of handling the product. Then why not send to these foreign
countries and bring over some of the dairy women and humbly
ask them how to eare for cows in order that we may secure the
best results. Ask them, never mind if their methods are fool-
ish and mingled with a good bit of sentiment. To the present
time the American cow barn has not been overstocked with sen-
timent. Painstaking thought should be given to the subject
before undertaking either branch of this business, such as,
which line do vou intend following, what breed will be best
suited to your needs; and what is quite as important a factor

! .
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. in the elements of success, the barn and it arrangements for the
health and welfare of its occupants. Many an up-to-date barn
that has been provided with every known convenience will be
found lacking in its most important features. I have known
of men who had enthusiastically entered the dairy business, had
built a large barn; put on four or five lightning rods to show
their good intentions and then begrudged the ecattle the comfort
to which they were entitled. The all-absorbing ambition seemed
to have been the saving of labor. A, is it the saving of labor
that is geing to develop a superior class of stock? Why not
let the first thought be, what is best for the cattle, because it
is necessary to consider the health and welfare of our animals
in providing for their wants. A woman would never for an in-
stant think of permitting a cow to lie on a cement platform.
Stop and give it thought. A cow with a sensitive, tender ud-
der, that has been developed to her highest capacity in milking,
no, a woman would never dream of such an inconsistent way of
promoting an animal’s usefulness, nor would she put a cow that
was expected to freshen within a few months—or at any time
for that matter—upon a sloping platform, because from the
strained and unnatural position she would have every reason to
expect disaster. No, she would not write furiously to the dairy
papers for remedies when by using a little common sense she
might be able to avert a lamentable scourge. I have known
of men, who wished to build up their herds. They had learned
at some farmers’ institute that the proper way to begin was by
placing a pure bred sire at the head, provided that a herd was
composed of native cattle. They would look about and some
breeder wounld offer to zell one cheap for the reason that it was
not quite up to a breeder’s standard, but good enough, they
would explain, to grade up a herd. Ts such an animal good
enough? Right here we must use caution. There may be
some defects in color or fancy markings, not necessary to the
development of a profitable dairy worker, still there is one es-
sential that cannot be overlooked, and that is constitution. Tt is
a positive requisite to the upbuilding of a profitable working
herd. Therefore, when selecting a sire, remember he should
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kave an abundance of lung power in order that he may be able to
breathe large quantities of oxygen, plenty of heart room, a clear
bright eye, a fine mellow skin indicative of perfect health and an
altogether vigorous and thrifty appearance. The same pains-
taking care should be exercised in choesing the mother. She
should have preven her worth at the pail and churn. If both
sire and dam are in perfect health, we now have a foundation
stock worthy of our earnest thought and most careful attention.
And if the mother has received proper care and food, when the
little creature comes to the herd it will be a bright-eyed, lively,
fearless little thing. Some dairymen of note will tell you to
take the calf away at once, but, if your cow is the type I have
in mind, she will be of a highly nervous temiperament and any
excitement caused by such a procedure may bring on serious
trouble, possibly a case of milk fever,—and anyone who has ever
had that disease in his herd will not wish to see it there again.
So, unless the mother’s milk be too rich or contains some element
harmful to the calf, I would suggest that the calf be left with
the cow for three davs, and even then let us use humane methods
when separating the mother and her little one. The calf may be
put'in a pen built across one corner of the box stall, so high that
it cannot reach the udder of the cow and yet the cow may lick
and fondle it to her heart’s content. The mother may now be
turned out but will undoubtedly return in a short time, wild-
eyed and terror-stricken, because for years we have bred terror
into our cattle, a terror of separation from their little ones.
Now, if we are to improve our methods and our stock, let us
breed it out. Leave the door of the stall open. When she
returns, let her see that no harm| has befallen her little one.
Speak gently to her that she may be reassured of your kindly
intentions. I have known many a cow treated in this man-
ner to quietly go back to her place in the long row of stalls
and voluntarily leave the little one to the care of the herds-
man.  The first step in a calf’s edueation is to teach it to drink.
I have seen men, real nice men, who belonged to a church and
who would not swear only under great provocation, who would
plow all day rather than attempt to teach a calf to drink. I
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have seen such a man take a pail of milk, roll up his sleeves,
set his teeth as though he were going to a dentist’s chair, and
march out to that poor little inoffensive calf. Then he would
put the pail down, grab it by the ears, throw one leg over its
neck and then ram its head down to the bottom of the pail until
the bubbles came up. Is that the humane way to teach a calf
to drink? It will kick and struggle.  Why, of course;
wouldn’t you? Yes, vou certainly would if your nostrils were
down in the milk and you were drawing milk instead of air
into your lungs. Onme should use a little sense. Now,
I will tell yon how mother and the girl would accomplish
this task. They would get the little one in a corner and pat
and pet it, talking so tenderly all the time that it would never
realize that it was being managed. Why, I have even seen
women who would get a man in a corner and manage him so -
beautifully he never knew he was being managed at all.
(Applause and laughter.) Well, a calf is seldom wiser than
aman. A woman will dip her hand in the pail, with the finger
tips showing a little above the milk, and while she is talking
and stroking it the head is pushed gently down until the lips’
touch the milk and grasp the fingers. So soon as it begins drink-
ing the fingers are withdrawn. Perhaps the head may come
up and the same process be repeated. A little time and pa-
tience will be required, and I have known them| to drink after
the first lesson ; again, it may take several. But humane meth-
ods from the start will pay big dividends in the cow barn.
Begin with the foundation stock. One cannot pet or love them
too much. It is an essential part of their training.

Until a calf is three weeks old, it should be fed three times
daily, two quarts of clean, warm milk each time,—98 degrees
is the proper temperature. At the end of the first week a
small portion of the milk may be skimmed, and by the end
of the second or third week, the entire amount may be skimmed.
One should not think that because the milk is skimmed the
calf would be able to take a greater amount. By skimming,
the butter fat alone has been removed. There yet remiains all
the caseine and other solids which will amply supply the bone
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and musele forming elements necessary for the development
of a dairy animal. After three weeks the six quarts of milk
may be divided into two feeds a day. In bringing the milk
ap to-a proper temperature the can should never be set directly
on the stove for fear the milk may become scorched. Plunging
{he can in hot water is a beiter means of attaining the right
degreo of heat. It is mot necessary to ever raise the quan-
tity of milk, for as the ealf grows older and requires more
liquid, water may be added. However, a larger amount of
milk may be given if a little is cautiously added from time
to time. From the day of its birth it may be given clean,
bright hay. The hay should not be thrown in the pen where
the calf may walk over it until it becomes soiled and unfit for
food, but should be put in a rack where it will be kept fresh
and clean.

Another very important thing in raising a profitable dairy
worker is plenty of sunlight and pure air. The calf pens
chould be so arranged that they may be flooded with sunlight.
They must also be kept dry and clean. A little fresh bed-
ding scattered over a wet, filthy surface, is not sufficient, for
the moisture beneath will prove harmful in the extreme to the
rugged constitution that should be the foremost, object in calf
raising.

At the end of the second week a little box may be placed
in one corner of the pen in which a small quantity of whole oats
or bran way be put. After the calf has finished its milk, a
ittle of the grain rubbed on its nose will soon teach it to find
{he hox. We now have it in a thrifty condition, and if care
is exercised as to the temperature of the milk, the cleanliness
of the pens, the sunlight and ventilation, the calf is well started
on the road to a course of future usefulness.

The fall and summer ealves are left in the stable until after
fhe first flush of grass is over.. We do not want to put them out
which there is too mueh succulence in the grass, and then if
there is not enough pasture they should have a soiling crop.
When a heifer is from five to six months old, take away the
grain. Make her catisfied with roughage, But give her
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enough roughage. Be sure she has good, pure water. You
may give her a little from the start. The old Connecticut rule
is, sixty quarts of water a day for cow at flush of milk. The
spring and summer calves are kept in until September, then are
put on pasture.

Now, if a heifer is thrifty and well and has grown naturally,
we do not want' to force her, just a steady natural growth. She
should become a producer at an age of from 20 to 30 months.
I should prefer to have her about 23 months old. Three months
before she is about to freshen give her extra care; begin and
grain her gradually at first, then until she wi]l take with
profit all that she can eat readily. Begin to groom her in order
to stimulate the cireulation. You may go to hundreds of farms
and the horses will be found sleek, but the cattle will stand
day in and day out in their stalls with never a brush or curry-
comb touched to them. And it is far more essential for our
cows to be clean than our horses, because we are to eat the
product of the eow. This heifer should be put in a stall,
should be made to feel her importance. Of course she has
never been eurried with a milk stool, has never been touched
up a bit with a pitehfork. Youn have never done any of these
things if you are going to have-a first class worker. Make
her think she is of some consequence. Brush her and curry
her. Why, I have known men, horsemen, when they were
going to drive a horse they would give it every advantage pos-
gible for freedom of limb and muscle. They would select the
finest harness, carefully adjust every buckle, secure the light-
est sulky they could get, and even make the driver diet that
his weight might not hamper the horse’s speed ; and we dairy-
men, who shounld give a cow every advantage, should give every
freedom of muscle and limb and body and head, in order that
she may do her best work and prodnce a wholesome product,—
what do we do? Well, yon do not do it, and T do not do it,
but T have known people to put a cow in a stanchion with her
head firmly held like-a eriminal in a stock. Now, if you have
ever been out into the pasture and noticed a cow lying down

12
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in a natural position, you will have seen her resting with her
head upon her side as nature intended that she should. “We
can care for them hetter in this way, it only takes a minute,”

is the excuse given by some dairymen. That is where we

make a mistake; it only takes a minute, and we are throwing
away the greater part of the profit because we are not willing
to give the time and attention necessary to insure the best re-
sults.  'We are not only doing that, we are doing worse. We
are ill treating the animals that God has given us for our profit
and pleasure.

When this heifer is in the stall, brush her and groom her

and pet her, handle the udder to familiarize her with the milk-

ing process and then, when she freshens, there will be no heart-
rending “breaking-in,” there will be no kicking and stamp-
ing about the stall. She may look about and step about when
she hears the milk falling into the pail, but if you give her
a kindly, reassuring word, in just a day or two she will stand
chewing her cud like an old cow. Now, I beg of you, go to
the old country and bring back another method, that is, of
milking three or more times a day. T have heard Americans
aay, “It is all T can do to milk twice a day.” But cannot you
see that if you had left the ealf with her, from time to time
it would have relieved the udder? You have bred her to give
a large flow of milk: you have fed her for the same purpose,
and now that she gives it, be humane. enough to take it from
her and mnot allow her to suffer. The first milking season
should be prolonged up to the second fweshening, if possible.
Before she freshens for the third time, let her go dry for two
months, then when she freshens you have a cow that will, as
a rule, prove a profitable dairy worker.

Let us give more conscientious thonght and care to the breed-
ing and development of our dairy cattle. We Americans are
willing to spend large sums of money in importing cattle, but
we are mwilling to give the time and thought nécessary for
their proper care when we have them here. We secure the
finest types of the faney breeds which should furnish us good
foundation stock and, with the vanity that is so prevalent




ELEVENTH ANNUAL MEETING. 179

among Americans, our ambition is to take sweepstakes at the
fair. We stimulate and eram them and bank their udders un-
til their usefulness is totally destroyed. They are unfitted
cither to reproduce their like or as milk producers, and then
we step out of the ring with a few paltry blue ribbons that
have been won by torturing the life out of these helpless
creatures. We have failed to improve them in any respect,
and we take our money and go back and buy more.

DISCUSSION.

Mr. Mason: I would like to ask Mrs. Howie how often she
feeds the cattle.

Mrs. Howie: The milking cows are fed twice daily, but we

do not keep them eating all the time, they have a variety of food,

silage, oat and pea hay and clover hay and grain. We grain
them the entire year around. .

Mr. Waterstreet: Would you advise feeding a calf a week
old oftener than three times a day?

Mrs. Howie: No, I would feed it three times a day, two
quarts of milk at each feeding, and no more until it is three
weeks old. Then, if it is growing, and strong and thrifty, you
may add a little more, but be very careful, because you may
throw it back at any time. Should the calf become sick, cut the
ration in two, begin again and work up not quite so high. You
may add more as the' calf gets older. It is not necessary, be-
cause as it requires more liquid, you can give it water, but it is
a good idea when it beecomes older to give it more milk.

Mr. Waterstreet: How long would yon advise feeding a
calf skim milk ? :

Mrs. Howie: We do not make cheese on our farm, and we
have a great deal of skim milk and sometimes we feed them up
to a year, fourteen or fifteen months, until they are almost
ashamed to come up to get their rations.

Prof. Woll: You recommend milking three times a day,



180 WISCONSIN CHEESE MAKERS' ASSOCIATION.

for how long a time would you recommend continuing that
practice ? :
Mrs. Howie: Until the udder will contain the milk with-
cut inconvenience to the cow. We have practiced it up as high
as five months with profit. Now, perhaps you gentlemen may
Jaugh at this and say it is all sentiment, so we will come right
down to the hard, eold dollars and cents, that is what touches

- an Aierican heart quicker than anything else; if you will

milk three times a day, you will raise your produet from 2 to
4 Tbs. per day, you will raise the per cent. of butter fat from
one-half to one per cent. and that will pay you for the extra milk-
ing. T would not advise continuing this milking process any
longer than that, they do in some countries much longer
than in others, but I believe that the mother should be given more
time and strength and not have it go to the produet, so I would
advise at least five weeks for every cow in the herd, young or old,
from the day she freshens milk her at least three times a day
for at least five wecks, then you are pretty safe, you will not
have the danger of milk fever, if you are careful and do not put
them cn cement platforms

Mr. Aderhold: How do you break off milking the third
time?

Mrs. Howie: Well, we simply leave off, if the ndder is not
<o distended as to cake, we watch, and if we find it is at all pain-
ful, milk her at the regular time, usually first in the morning,
we arrange the milking accordingly.

Mr. Short: May I ask what kind of"a floor Mrs. Howie
would recommend.

Mrs. Howie: Any kind that will not cause moisture under-
neath the cow and is not too hard.  We know if we put a cow on
a coment floor, that the moisture drawn from her body is not
absorbed, and you will find a damp spot where she has been
lying. We know that if we slept on such a bed we would have
rhenmatism in a few weeks. T would advise a dry plank floor.
Tf you have a cement floor which is easily cared for, make a
platform of boards above, and do not put it on a slope; that
may be all right, as far as being more easily kept clean, but
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take my advice, if you slope it, do not slope it more than half
an inch, and when you put on your bedding, raise the back
with the bedding, so that the cow may lie level, or if in- any
other position, that the weight of the body falls towards the
shoulders rather than the other way, if you would save your
herds from disaster.

Mr. Libeke: I would like to ask Mrs. Howie in what way
you would tie the cows; you do not approve of stanchions,
would you tie them at all# '

Mrs. Howie: No, we have a stall in which they are per-
feetly free to lie down, put their heads on their sides, they
have perfect liberty; it is so narrow they eannot turn around,
three feet and three inches, a succession of doors that can be
drawn back and leave a straight platform without posts at the
rear, one fastened to the other by chains right along. I have
a little model here for any one who would like to see it after
the meeting. They are not patented, and every one is absolutely
free to use them. They are very cheap, I do not believe in ex-
pensive barns, but I do believe in more extensive care of the
barns. I believe in whitewashing barns for sanitary conditions;
T believe in thoroughly cleaning the cow barns for the benefit
of our enstomers and for the pride we should take in our work;
T believe in doing everything we can to make as near perfect a
produet as possible. That is the duty of every first class dairy-
man.,

Mr. Waterstreet: THave you ever practiced feeding whey to
calves ?

Mrs. Howie: T never had that inclination, because I have
the feeling that the caseine had been removed, and that we
wanted the bone and muscle forming element in our feed. We
never have taken milk to a cheese factory and we have a hand
separator for the farm, so that we feed direct from that. I do
not know anything about its value as a calf food. I do know
~ that T should be very careful about the cleanliness of the dish
that I fed it from. Do not offer a nice sweet bealthy calf an
cld swill pail to drink from. You would not like it yourself;
put a few of the precepts of the Golden Rule into your work.
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Prof. Woll: Would you be kind enough to explain to us
in regard to your method of keeping track of the product from
the different cows ?

Mrs. Howie: We have a milking sheet and as soon as a cow
is milked, the amount is put opposite her name. We used to
test very often, but are now pretty familiar with our cows’ work;
we know the per cent. of butter fat that every cow in the herd
zives, so that we can estimate very earefully at the end of the
vear whether she has been a profitable worker or not.

Mr. Michels: What difference do you find in a herd, how
- many pounds of butter per year?

Mrs. Howie: Oh, there is quite a range of course, when
you once set a standard for your cattle, they must produce ac-
eording to that. Every dairyman should make up his mind
what he wants his ecattle to produce, and not let them go back.

Mr. Michels: What is your present standard ?

Mrs. Howie: About 5,000 pounds of 5 per cent. milk, that
will keep a cow in the herd. We do not ebject 10 one that will
give 10,000 pounds at 5 per cent., nor do we object to one that
will give 7,000 pounds of 6 or 8 per cent. milk.

Mr. Michels: Would you keep a cow that would give 250
pounds of butter ? '

Mrs. Howie: Yes, I would until T could get a better one.
I wonld keep them and keep breeding up, I would start down and
breed up. It is a beautiful life work if we choose it, some-
thing new develops every year in this business and by those very
methods we become scientifie and interested in our work and it
brings it up on a par with any profession in the land.

Prof. Woll: TIn regard to drying up cows before freshen-
ing, how long a time do you allow ?

Mrs. Howie: The heifer with her first calf should milk as
long as possible, right up to the second freshening, if I could,
hecanse she is now on probation, we are trying her, she is only
half a ecow and is serving her apprenticeship in the herd, we are
preparing her for ten or twelve vears of good, straight work, so
we would prolong the milking period as long as possible. Be-
fore she freshens the second time I would dry her for at least
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two mionths, then when she freshens you may have a little cow
that you ean bank on ; she may not do as well the second year as
she has the first, but you have given her a good, hard year’s
work, now let her rest up a bit, and then when she comes in, she
stands in your stall a profitable producer, a credit to any dairy
farmer or breeder.

Mr. Waterstreet: What breed do you prefer?

Mrs. Howie: The breed that will make the most butter and
the best butter. I told you I was only in the kindergarten
and I am not supposed to know all these things. I myself keep
the Jerseys; they say they are a woman’s cow, there may be
other breeds equally as good, but I have become very much at-
tached to this breed of cattle and T have no wish to change.

Mr. Schultz: In testing the cows regularly, do you find any
great variations in the tests?

Mrs. Howie: Oh, ves, frequently. It is just as with peo-
ple, sometimes you can do a good big day’s work, and then
again you fall off a little.

The Chairman: After listening to this very interesting ad-
dress, you will all agree with me that Mr. Baer made a very
wise and good selection in asking Mrs. Howie to come and
speak to us and it is a strange thing and shows that we are only
in the kindergarten ourselves, that we waited eleven years be-
fore we had any one with us to enlighten us on this subject.

WILL THE ACIDIMETER REPLACE TILE RENNET
AND HOT IRON TESTS IN CHEESE MAKING?

H. H. Dean, B. S. A., Guelph, Canada.

To test things is the itching desire of mankind. The small
boy at this time of year tests the ice, to see whether or no it
will bear his weight. ~ Sometimes he tests the ice with stones, as
may be seen nearly every day in early winter by the number of
stones upon the frozen river mear my home. Sometimes he
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tests the ice with his own weight, and tumbles in. Then he has
to be fished out by some one. A reliable #nd safe tester is es-

_ sential in all kinds of testing.

The nose, and taste were the first testers used by cheesemak-
ers to ascertain the acidity (sourness) of the milk. They are
still used by some, but may not always be depended upon for
reliability. Sometimes the cheesemaker tumbles into trouble
as a result of these tests. In order to get a more reliable test
for this purpose, the late J. B. Harris devised a rennet test,
which eonsisted of a teaspoonful of rennet added to milk at a
temperature of 86°, and then the time required for coagulation
of the miilk was noted. This test is based on the assumption
that if the temperature of milk and the quantity of milk and
rennet be the same, any difference in time required for coagu-
lation of samples of milk must be due to the acidity of the
milk.. As tea spoons and eups vary considerably in size, and
are difficult to measure with accurately, more reliable tests,
such as, “the dram test,” in which one dram of rennet extract
is used with eight ounces of milk at 86° ; the Monrad, and the
Marschall tests, have been devised. These are all great im-
provements on the “cup and spoon” test, but it is a question
whether these rennet tests for determining the acidity of milk
are based upon truth, or science. In looking over our data,
collected during the past two years, upon this point, I do not
find that the rennet test and acidity of milk always agree. For
example, on April 26th, 1901, the rennet test of a vat of milk
was 16 seconds, using the dram test, and the acidity was .189.
On May 6th, the rennet test was 17 seconds and the acidity
171, August 26th, the rennet test was 22 seconds, and the
acidity .171 also. On May 13th, a rennet test of 22 seconds
gave an acidity of .162; and on the 20th, a sample with a ren-
net test of 24 seconds showed an acidity of .162. June 2nd,
the tests were respectively 24, and .171; while on Oect. 19th,
of the same year, a vat with a rennet test of 27 seconds showed
an acidity of .171. The average rennet test of nineteen vats
from April to October, 1901, was 22.1 seconds; while the aver-
age acidity was .167. We expeet a high rennet test and low
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acidity to go together; but our results do not show this to be
always so. On the other hand, a high aciditiy and a low rennet
test, i. e., small number of seconds required in coagulating,
should go together; but it is not always the case.

One of the instruetors relates the following incident, which
oceurred in a factory during the past season: The cheese-
maker was testing a vat of milk with the dram rennet test, and
it was “coming down” one or two seconds at every test; but
the acidimeter as used by the instructor showed no change
whatever in the acidity of the milk. The cheesemaker thought
the vat was ready to set, according to the rennet test, and the
rennet was aceordingly added. The curd remained in the
whey four hours; or. in other words, the vat was “set” too soon,
as indieated by the acidimeter.

Before going farther, allow me to say that the term acidi-
meter or acidometer is to be preferred to the term “alkaline
test,” “acid test,” ete., which are sometimes used when speak-
ing of a measure for the acidity of milk, whey, ete ;

During the past season, we have sought to find the relation
between the acidity of milk and ceurd (or rather the whey from
curd at the stages in cheesemaking known as setting, dip-
ping, milling, and salting. The average of four months (July
1o October) was as follows:
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In a few trials, where tests were made to compare the effect
of salting on the acidity of curd, we found the following rela-
tions to exist, but the point needs further investigation:

Acidity of curds at salting ...... ......... .98
Acidity of curds } hour after salting ........ .81
Acidity of eirds 1 hour after salting ........ .94

From these preliminery tests, it would appear that the ef-
feet of salt is to deerease the acidity of a curd at first, but
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that it increases at the time of “dressing” to nearly the same
point as it stood when salted. These results differ from those
cbtained by Lloyd in England. He states: “This experiment
proves beyond doubt that salt does not stop nor retard the
formation of acid in the curd.”

THE HOT IRON TEST.

Up to the present, we have been discussing rennet tests and
the acidimeter, but have said nothing about the other test
- whieh cheesemakers use so largely, viz., the hot iron test. This
test is said to be the result of an accident, and it has continued
to be an accidental test ever since it was used in cheese mak-
ing. By this, I mean that a cheesemaker may accidentally,
or otherwise, get the results he is looking for by basing his
judgment on the hot iron test; but he is never sure of his
results. After years of practice, a man may be able to use
the hot iron test with fair success; but it is more often good
judgment than the hot iron test. However, the cheesemaker,
like the small boy on the bank of the river, must use some sort
of a test; and he thinks the hot iron will help him. It is some-
thing like putting hot horse-shoes into cream to drive the
witches from the frothy mass which will not make butter. So
far as can be seen by the speaker, the hot iron test is not based
upon truth or science; hence must pass away as a result of
the flood of incoming truth, which enlightens the cheesemaker
of the twentieth century. It has served its day. It has been
helpful to the maker in guiding his judgment; but unreliable
tests may not be used -in modern cheeseries. The thermometer
has taken the place of the finger, as a mans of testing temper-
ature; so the acidimeter must replace the rennet and hot iron
tsts for determining the acidity of milk and curd at the various
stages of cheesemaking.

HOW TO USE THE ACIDIMETER.

The alkaline solution should be of such strength that when
10 enbie centimeters of milk or whey are used the percentage
of acid is represented exactly by the number of cubie centi-
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meters and tenths of a c. ¢. of alkali used to neutralize the acid.
We use Phenol as the indicator. This saves mathematical cal-
culations, and is very much less trouble. We have found a
solution much more convenient than any form of tablets, al-
though the solution is objectionable on the ground of expense,
and danger of breaking wher shipping. We have not found
any trouble by the solution losing strength, if kept in tightly
stoppered bottles.

The change of color when the acid of the milk or whey is
neutralized is familiar to most cheese and butter makers. A
permanent pink shade is correet.

ADVANTAGES OF THE ACIDIMETER.

The acidimeter is preferable to the rennet and hot iron tests
for the following reasons:

1. It takes less time to make a fest.

2. ' It wastes less milk and curd.

3. There is less danger of error in making a test, as temper
ature, time, “length of string,” ete., do not have to be taken
into eonsideration.

4. The danger from too much or too little acid in the milk
and on the curd is materially reduced, as the acidimeter meas-
ures acid. .

5. Acidy cheese may be gnarded against by using the acidi-
meter at or near salting time.

6. A better quality of cheese will result.

In answer to the question:

“Will the acidimeter replace the rennel and hot iron tests in
cheesemaking?” would say that, in my judgment, it will, in the
very near future. Rennet tests and hot irons will soon be un-
necessary in the appliances of a cheesery.

However, cheesemakers should go slowly and not make any
radical change before becoming familiar with the acidimeter,
but when it is once understood, they will not wish to go back
{o the tests which helped them to guess the truth, but will prefer
the test which is based on truth itself.
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DISCUSSION.

Mr. Waterstreet: I would like to ask the Professor how he
tests whey two hours after the whey is drawn ? :
Prof. Dean: There is always more or less whey coming k
from the curd and if we wish to make tests in the factory we
use a vat that has a tap, and we simply allow engugh whey to
collect to make a test, because it only takes a little to make a
test, and we simply collect the whey in the vat, wherever we
have the curd, enough to make a test. During this past year
two of our instructors on the road have carried acidimeters
with them and have shown cheesemakers how to use them, and
I visited these factories along with the instructors and the men
say they would not go back to the hot iron test in cheese mak-
ing. That is the practical experience of factorymen who have
used the acidimeters, replacing more especially the hot iron.
I can understand why a cheesemaker would not wish to do away
with the rennet test, he can use that all right, but I think that
every cheesemaker and every man who has ever given any
study to the question at all, must have felt that the hot iron
was not based on anything that was scientific, that there was
too much guessing about it and he must have felt it was a ques-
tion of a man’s judgment largely, and the hot iron test T am
satisfied must pass away in modern cheesemaking, and the ren-
net test will also be superseded, just as soon as cheesemakers
become familiar with the acidimeter.
We have also been making some experiments this past sea-
son with reference to heating up some curds that were a little
bit too fast. Fortunately, or unfortunately, we did not have \
very many of those this past year, but when we found the eurd
was working a little too fast, not likely to get properly cooked,
we heated them to 110 degrees. I am not going to advise this,
but in the very few experiments we made we found it worked
satisfactorily, First working the eurd, running them up to .
110, that seems to check the development of the acid and the
eurds get properly eooked, but T would not advise that until we
had made some further investigation.

R WY Ve
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Mr. Aderhold: T want to ask Prof. Dean if he has any ex-

" planation for the variation in the acid shown by the acidi-

meter? Or the variation in the relation in the acid shown in
the two tests of milk, the rennet test and the acidimeter test?

Prof. Dean: My explanation is that it is a point yet that
needs further investigation, but I do not think that the rennet
test always shows the acidity of the milk; that rennet test
when you have the temperature and quantity of rennet and
quantity of milk the same, it is assumed that the renmet test
indicates the acidity of the milk. If there is any variation in
the number of seconds required for coagulation it is due to
difference in the acidity. That may be true and may not be
true: my own judgment is that T am very doubtful whether all
conditions that are found in the time of coagulation are due en-
tirely to acidity. My judgment is that the rennet test is based
on a wrong assumption, although T may be wrong in that point.

Mr. Aderhold: T wenld like to sk Prof. Dean if there is
more than one kind of aeid that enters into this question. Is
it only lactic acid that we have to deal with, or are there other
acids in the milk that we do not care anything about perhaps,
or do not cut any figure, or do they cut some figure, if there
are any other acids? -

Prof. Dean: There are undouhted]y a large number of
acids, and the acidimeter is based on the assumption that all
the acid in the milk is lactic acid. I do not think that is true,
I think in cheese making we are safe in assuming that the chief
acid, most concerning the cheesemaker, is the lactic acid ; while
others may be present, they plav an insignificant part in chcese
making.

Mr. Aderhold: Would not your acidimeter show those other
acids? And the renmet test might not show them.

Prof. Dean: The acidimeter of course would give you the
percentage of acids of all kinds contained in the milk. T say,
the other acids that are not lactic acid are so insignificant and
play so small a part in cheesemaking that for practical purposes
they may be disregarded.
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‘Mr. Mason: T would like to ask Prof. Dean how he can
get a solution to make that test with.

Prof. Dean: T do not how you do here. In our case, our
chemieal laboratory supplies it to the cheesemakers at cost price.
If a cheesemaker wants a half gallon or a gallon of solution,
he writes to the chemical laboratory and they put up the solu-
tion and send it to him at cost price.

Mr. Mason: Could we get it prepared at the druggist’s
here ?

Prof. Dean: T am not familiar enough with your condi-
tions. T think there are no druggists here who would be able
to make the solution sufficiently accurate. I do not know about
that. T will say that tablets have been used to some extent,
but we find this difficulty, not with people who are more famil-
iar with it, but our cheesemakers say it takes too long to dis-
solve the tablets and there is too much waste. You may dis-
solve a dozen, or whatever you think may be needed, and if
you use only a part of that solution, the rest of it will be lost,
as the solution seems to lose strength soon after dissolved.
Hence we have adopted the solution entirely in our work and
find the boys take to it much more kindly, they are much less
troubled in making it. 1 think the laboratory puts it up in
half gallons for about one dollar.

Mr. Waterstreet: How long would that amount last a
cheesemaker ? .

Prof. Dean: It would depend on how much he used of it.
Only a smiall amount is used, and a gallon of solution perhaps
would be all that an ordinary factory would require during a
season. It depends on the number of vats he is testing and
how careful he is of the solution.

The Chairman (Mr. MeKinnon) then called to the plat-
form Mr. Ben Dally, of Milwaukee, who, on behalf of the As-
sociation, -presented to the out-going President, Mr. W. C.
Dickson, a gold watch and scarf pin.

Mr. Dickson, in thanking the Association, said:

This is not the only token of kindness that I have received
at your hands. For three consecutive years you have honored
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me by electing me president of this Association. I appreeiate
these gifts very much, because it proves to me conclusively the
good fellowship that exists between your Ex-President and your-
selves; this is the feature that pleases me the most and I shall
always wear this watch as long as I live and if my son lives to
wear it after me, I hope he will wear it with the respect due to
the Wisconsin Cheesemakers.

I learned not long ago a little verse which I cannot help quot-
ing to you now, it runs something like this:

When we come into this world from the Lord knows where,
We travel through the world with sorrows and care

When we 'leave the world it is for the Lord knows where,
But if we are good fellows here, we will be good fellows there.

Convention adjourned till 2 P. M.

AFTERNOON SESSION.
Friday, Jan. 9, 1903.

President Dickson in the Chair.

SWISS CHEESE MAKING ; METHODS OF MANUFAC-
TURING.

Fred Marty, Madison, Wis.

Mr. President, Ladies and Gentlemen:

To many of you the manufacture of Swiss cheese may not be
known. But you will find on the map showing the location
and distribution of creameries and cheese factories in Wiscon-
sin, a cluster of red dots, which is called Green county and is
the home of the manufacture of Swiss cheese, where many of
your cheesemakers are struggling with the difficulties of Swiss

« cheese making. So that you will see we are doing our share
towards the cheese industry of the state, To you it may ap-
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pear that our small number that has so far béen taking part in
your convention, that we probably have not any difficulties to
contend with ; but I can assure you we have them too, the same
as your Cheddar cheesemakers-and I think it would be a great
benefit to us if we would eome here and bring up different ideas,
as an ideal Swiss cheese has many details, and is made very de-
fective under different temperatures, in the curing process.
Therefore we conld bring up many important points for dis-
cussion. b

I think I am safe to say that it requires skill and good judg-
ment, yes years of practical experience to be a successful Swiss
cheesemaker—I mean to say under our present conditions as
we have no guide to go by, as you Cheddar cheesemakers have.

I will trv and explain to you in a few words the manunfacture
of Swiss cheese. It may not be known to all of you that a Swiss
cheese is a sweet curd cheese; the temperature of the milk when
set varies from 90 to 96 degrees F. When the milk has be-
come curdled it is ent now mostly with the wire harp; sufficient
time is given for the whey to expel from the curd before cook-
ing.. The heat is applied gradually. The time required to
cook should not be less than 25 to 30 minutes. The time va-
ries from 40 to 45 minutes; also the time after the cooking
for firming varies greatly. After the curd is sufficiently
firmed it is then left to settle. T just want to state that our
curd is not left to mat; but is under a continual stirring from
time of cutting. The curd is then dipped from the whey all
in one body no matter if the cheese weighs 50 or 200 lbs. and
put to press in one lump where the cheese is turned every two
hours during the day and is kept under continuous pressure for
94 hours. From the press the cheese is put into a tank con-
taining brine strong enough to float it and remains there until
sufficient salt has been absorbed—from 2 to 3 days, depending
on the size of the cheese. The cheese is then placed on the
shelf to cure, under continuous dry salting. The cheese is
taken from the shelf every other day, turned, washed and
salted, for at least two months before our cheese are put on the
market, So you will see that the Swiss is a cheese of long
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process and careful attention must be.paid during the curing
process Swiss cheese is classed in three grades; a No. 1 greatly
depends on the eyes or holes; they must be equally distributed
throughout the body of the cheese; if the eyes are not many and
glossy it indicates good flavor and texture. Glaesler and Gasy
cheese are classed as No. 2, and Nissler (a pmholey) cheese, to
No. 3. Strange to say a great deal of our No. 2 cheese, called
Glaessler’s, is a cheese with a pasty texture, the body contain-
ing seams running throughout the cheese and when cut will
break along these seams, the flavor being good,—somewhat of a
sweet taste. This is made out of the very best or sweetest milk,
yet it is beyond the control of our best cheesemakers to prevent
this condition although we can prevent its action some; but
don’t know when we are treating the curd just right, and gen-
erally becomes known to us after a number of cheese are made.
Now for instance in the fall of the year when we receive the
milk in very sweet condition, as a rule we set the milk immedi-
ately after receiving at the factory. If the temperature of the
milk is not raised it will canse the rennet to act slow upon the
milk, and the whey will not expel from the eurd and if not
sufficient time is given before the cooking, you eannot get a
good cook on the eurd, which will make a pasty textured cheese.
In the first place the milk was not ripe enough, or did not con-
tain sufficient acid to produce the proper fermentation neces-
sary to develop the eves or holes in the cheese. Therefore I
think we should have some method to go by—I mean a way to
ripen the milk. This would, in my opinion, help us a great
deal in the difficulties which we have in the curing process.
Now in regard to over-ripe milk, which we occasionally get in
mid summer to which too large an amount of rennet is often
added : and as the rennet we use is home made, it is not of
a uniform strength and very often too strong or too old a ren-
net is used. Some cheesemakers use three jars of rennet which
will make the rennet nsed about 34 hours old, instead of using
two jars 21 hours old. This may be very often the cause of
our cheese not being uniform. T mean to say we could help
13
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this a great deal if we could test the strength of the rennet and
then add a sufficient amount of rennet according to the ripe-
ress of the milk. An experienced cheesemaker may control
this some by good judgment, but take a beginner who has not
yet learned these details and he is often troubled by cheese with
the eyes not equally distributed and often with too many holes
or noi enough.

The origin of such cheese can be traced back to the too early
setting of the milk or the use of old rennet. We have but little
control, over this as the temperature in our curing rooms va-
ries from 65 to 75 degrees. We cannot check its action very
much by heavy salting as such cheese do not absorb much salt.
So under these conditions fermentation will set in very rap-
idly and too many eyes will develop.

With reference to this point of ripening or maturing milk,
I can say that I have had good results in previous years, in the
fall of the year, by taking the first milk I received at the fac-
tory and heated it up to the setting point and kept at that tem-
perature until all the milk was in. Now, I did not hurry the set-
ting of the milk and as I have a steam kettle I could hold the
milk at just the desired temperature. This I think caused the
milk to ripen some and my cheese turned out better than when
set too sweet. In regard to determining the fermentation or
maturing I think the application of the rennet test would aid
us in making a more uniform cheese and if we can ever deter-
mine the point to which our milk should be ripened, a com-
mercial rennct extract can be used.

In conclusion I will say that this particular point of getting
ways and means to control the ripeness of the milk and strength
of the rennet at the time of setting the milk will aid us greatly.

The applicaiion of scientific tests along these lines has in the
manufacture of Cheddar cheese worked wonders, and I am at
a loss to see why the results would not be the same in our branch
of cheese manufacturing. Let us try it!
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DISCUSSION.

Mr. Michels: I would like to know if you do not have fa-
cilities at hand at the Dairy School to find out what degree of
ripeness your milk ought to have.

Mr. Marty: Well, we have, we tried all those experiments
in the winter time, but we have no good results so far what-
ever, as our milk in the first place contained too much acid for
Swiss cheese making and we cannot carry on experiments
during the winter. I think it should be done during the
summer season and we would keep track of the ripeness of
our milk and see how our cheese worked according to the de-
gree of ripeness, I think it would only take one summer’s work
in order to get at the correct point of ripening the milk.

Mr. Waterstreet: Do vou use a starter in Swiss cheese mak-
ing?

Mr. Marty: Well, we may call it a starter, and we may not
call it a starter, I think, the cheese that I made so far, that I
used a starter or culture. But T do not think Swiss cheesemak-
ers know that they are using a starter. They tell me that Swiss
cheese cannot be made with rennet extract, and I would like
to ask any experienced cheesemaker in this line of work why
we cannot use a commercial rennet extract—if they want a
home made rennet I should call that a starter—in order to ripen
our milk. But in answering your question, I would say that
the rennet we use is certainly a starter, but, as I stated in my
paper, that is all the way from 21 to 34 hours old, and as far
as my knowledge goes, I should call that a starter that we add
to the milk.

Mr. Waterstreet: Do you never have any acid on the curd

. when you draw the whey from it?

Mr. Marty: No, our milk being so sweet, and the high tem-
perature which we give our cheese curds, there being no acid de-
veloped in the curds. At a temperature of 130 there is no acid
developed in the curd,—am I right on that point?

Prof. Dean: Very little at that temperature.
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Mr. Waterstreet: Supposing you get in overripe milk, what
would you do then?

Mr. Marty: We have no control whatever, that is beyond
our control. The only way we have to work our cheese with
overripe milk is to hurry the process along and get the cheese
out of the whey just as soon as possible; we have nothing to
check its action whatever.

A Member: What liquid do you use to set your rennet?

Mr. Marty: The way I set my rennet, I may say that I
use two-thirds whey and one-third water, that is the way I set
my rennet. I like to hold the rennet at as low a temperature
as possible in order not to get it too strong. I should like to
hold it-at a temperature of 70 degrees.

Mr. Aderhold: Do you add salt to that?

Mr. Marty: I add a little salt.

Mr. De Haan: T would like to ask if they use a eurd mill
for that cheese.

Mr. Marty: No, we do not. The curd is, as T stated, con-
tinually stirred in the kettle, we do not leave our curd to mat
at all until the curd is settled in the whey. When the curd is
settled, we dip our curd from the whey, instead of the whey
from the curd, we dip the curd out of the kettle in one body,
and take it right to the press.

A Member: I would like to ask how heavy a -pressure he
would consider about the right pressure for a Swiss cheese.

Mr. Marty: I should eall that a very difficult question, and
T believe I will leave it to you. I was brought up among the
cheese factories in Green county. With the presses we have
there, there are large beams running across the cheese room,
and I never figured that pressure, but I would say that it was
a very heavy press, and I can say that I used half of that pres-
sure in my cheese making. I use a very small pressure on a
Swiss cheese. If the cheese is in good condition, and the milk
has been normal, the eurd has worked all right, the whey will
expel from the curd with a very light pressure. If the curd is
gasy, the heavier the pressure the more whey you ean get out of
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curd. I could not tell you the right weight, as I have never
figured out the pressure.

The President called the attention of the members to the fact
that when a member of the association exhibited cheese and re-
ceived the first premium therefor, that the cheese, according to
the by-laws of the Association, then becomes the property of
the organization. He stated that this provision of the by-laws
had been violated by one of the exhibitors and expressed the
hope that it would not oceur again.

HOW TO PAY FOR MILK AT CHEESE FACTORIES.
" H. Anderson, Sheboygan Falls, Wis.

When we buy milk for cheese one of the first questions to
consider should be how to pay for the raw material, to do jus-
tice to all patrons. This question can therefore be said to be-
long to the primary in cheese making.

In a general way it can be said that the milk should be paid
paid for according to the commercial value of the finished prod-
uet obtained from milk of different qualities.

The condition of the milk taken in, is to a certain extent
nfluencing the quality as well as the quantity of cheese. A low
testing milk in good condition is worth more per 100 pounds
than milk of a higher test in poor condition. Yet, in the fol-
~ lowing I am going to omit this phase of the question and con-
sider only the fat and casein, the two solids in milk, which to-
gether with water make up the bulk of the cheese.

The amount of casein in milk is running very constant, and
I am not far from the truth when I make the statemient that it
is present in the same per cent. in 3 per cent. fat milk as ia
4 per cent. milk, which I shall prove later on.

At the same time, the per cent. of fat varies very much, say
fromi 2 per cent. to 7 per cent., and it is in consequence of these
facts that we ean figure out the yield when we know the per cent.
of fat. We must, therefore, first of all, find out the amount
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of fat in the milk, and to accomplish this we use the Babeock
test.

The Babeock test should be used in every cheese factory,
if not for any other reason, to guard against watering or skim-
ming of the milk and to know what kind of milk is delivered.
Up to the time when this invention was made, milk was paid
for by weight, but as by this system the low testing milk gets
the same price as the higher testing milk, it is a discrimination
against the rich milk and a premium| on the poor milk. When,
however, the patrons keep the same breed of cows and have
all their cows coming in fresh about the same time, with no win-
ter dairying, the system works fairly well.

When the Babeock test was introduced in our cheese facto-
ries, then as now, we were told to pay for milk straight accord-
ing to the per cent. of fat. Then some of our most prominent
factorymen started to do so, but after the first season had passed
a lot of patrons went kicking and said: “Now, Mr. Cheese-
maker, we are not satisfied with this way of paying for milk;
we think it is unjust, as when our neighbors with 4 per cent.
milk have received $1.00 per 100, we with 3 per cent. milk
have only received 75 cents, and we know there is no such
difference in yield as that.” The cheesemaker only said that
he was supposed to know more about his business than the
farmers and that he was going to stick to the new system, and
so they said good-hye. After oné or two seasons more the
factoryman lost so many patrons that he made up his mind
that ke either had to give up that way of paying for milk or
quit the factory, and as he could not afford to leave the factory,
he left the system and went back to the old way of paying—
by weight—everybody alike, and that is what he is doing today.

Who is to blame? In the first place, the cheesemaker did
not apply the test right, and he was further wrong in trying
to force a new system on his patrons agginst their wishes,

We must remember that the factorymen as a rule do not
buy the milk; they simply agree with the farmers to make
up their milk into cheese for so much per pound of cheese. The
cheese as well as the milk belongs to the farmers and in one
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way it does not make much difference to the factoryman how
the fermers divide the receipts, but of course he should try to-
educate the patrons and make them see the advantage in needed
improvements.

CONDITIONS.

To make the straight test system work just and right, one of
two conditions has to exist. We either have to get yield in
proportion to the butter fat, or, if we do not, the yield we do
get from richer milk, should sell for more money per pound
than that made from lower testing milk, to make up for the
lack in proportionate amount. But neither of these conditions
exist.

A proportionate yield is claimed by very few nowadays.
The general experience in our own state goes to prove that we
do not get yield in proportion to butter fat. The reports from
350 former Dairy School students show that the average yield
for the season was 2.63 pounds of cheese to one pound of fat;
in 4 per cent. milk, 2.50, and in 3 per cent. milk, 2.95 to one
pound of fat. '

Theoretically the same can be proved from analysis of milk.
The following table, which represents the average figures from
140,000 analyses of milk from different breeds, shows the con-
stancy in amount of protein compound, and that in the two ex-
tremes, the Jersey with 5.21 fat and the Holsten with 2.88
fat, the casein (or protein) is the same, 3.99 per cent.

Ayr- H Am. Com.
lnm -hnyra. stoin. | 7oY. | orades. | natives. |[ATeTage-
I | | I
Fat |l et ! 38| 28| sz | 400 36 330
Bugar .............- 431 4.4 4.33 452 4.6 45 4.30
Proteides PL 417 4.0 39 3.9 408 409 4.00
B e e o 0.73 0.73 0.74 0.71 0,74 073 073
DR oo e i e]  BBTR Bi 96 £8 08 8 57 86.83 84.14 871.47

We must therefore admit that a pound of fat in 3 per cent.
milk is worth more to us than a pound of fat in 4 per cent. milk.
Others do not go as far as to claim a proportionate yield,
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but they say cheese made from richer milk sells for more money
per pound than cheese made from lower testing milk. There
is no buyer who could or would buy cheese according to its
per cent. of fat. It would be impracticable, and even if it
were practicable, I doubt if it would be just because the mak-
ing of cheese has more to do with its quality than the amount
of fat. A very fine cheese can be made from 3 per cent. milk
and a very poor cheese may be made from 4 per cent. milk.

It is said that the eating is the best proof of a good pudding,
and I will apply this on the conditions in Sheboygan county.
People like to eat Sheboygan county cheese, and for that rea:
son they pay a high price for it; but if you suppose this is
because it is made from extremely rich milk, you are mis-
taken. There are more Holstein cows in Sheboygan county
than any other breed and there are many factories whose milk
produet in the flush of the season tests only 3 per cent.

Comparison is made between full cream cheese and skim
cheese and the skim cheese from 100 pounds of milk, valued
at say 5 cents and that of full cream at $1.00, but we must
compare full eream cheese made from different per cent. whole
milk.

The market quotations on full cream cheese are also referred
to with the claim that the range in prices and ascribe the same
to the per cent. of fat.

The cheesemaker is supposed to know how to make a good
cheese, but once in a while when he thinks he makes a good
cheese, he makes a poor one. The day is “off” and somthing
goes wrong in flavor or acidity, or hoth, and he has an off-fla-
vored and acidy cheese, which the buyer will cut in price say
five cents a pound. The amount of fat in such cheese cuts no
figure. .

The casein system (the fat + 2) is an improvement and
a step in the right direction; but if we intend to pay by the
vield, we should add 3 to the fat instead of 2, as 3 represents
the selids in cheese, except fat. Three per cent. milk is sup-
posed to give say 9 pounds of cheese, and that the cheese eon-
tains at a rough estimate, 1-3 per cent. water.
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Example.—Fat, 3 pounds; casein, 3 pounds, and water, 3
pounds = 9 pounds. Four per cent. milk would be like this:
Fat, 4 pounds; casein, 3 pounds; water, 3 pounds, and 10 per
cent. water to that extra pound of fat, 0.10 = 10.10.

The yield can also be found by adding 10 per cent. to the
fat for water and then add 5.7. Example—Three per cent.
milk: Fat, 3 pounds 0.3 X 5.7 =9.

Two years ago I started with a system of my own, which
is practical, easy, and works right under present conditions.
I find the average test and the average price per 100 of milk.
Then when the selling price of cheese does not exceed 10 cents,
I add one cent to the average price for every 1-10 of 1 per
cent. fat.above and take one cent off for every 1-10 of 1 per
cent. fat below the average test, making 10 cents difference
in price of 3 and 4 per cent. milk. For every one cent increase
in the selling price of cheese, I may add one cent to the 10.

Example.—Selling price of cheese, 10c; less making, 1l5¢,
= 814. Inecrease in yield from 4 per cent. milk above 3 per
cent, milk, say, 1.15 pounds, and 1.15 pounds cheese at 815¢
= 9.8ec.

It may be said that 10 cents is not enough for a pound of
butter fat.The whole question with me is what it is worth to
me when I make it into cheese. If any patron asks for more
than his just share, I have no right to take from the other pat-
rons to satisfy him. But that is what I would have to do if
T sell that extra one pound in yield for 10 cents and pay that
- farmer say, 25 cents for it; the difference would be 15 cents
-which T had to take from his neighbors. I will close by giving
this advice to my fellow cheese-makers: Find the per cent.
of fat in milk, figure out the approximate yield and pay for
milk according to that. It is the only right way under existing
conditions.

Mr. Baer: Mr. President, I have a letter of greeting from
former Governor W. D. Hoard, who is at present in quest of
health in far-off Texas; also two letters of invitation which I
desire to read at this time.
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The Chairman: The secretary will please read the letters.
The following letters were then read by Secretary Baer.
Hotel Orndorff,
Ex Paso, Texas, Jan. 5 ,1903.
Mz. U. S. Baer,
Madison,. Wis.

My Dear Baer:—Your kind invitation to attend the Wiscon-
sin Cheese Makers’ Convention, the Tth, 8th and 9th, has been
sent me here by my son. I wish I could be with you, and
right glad would I be to add to the value or zest of the meet-
ing. I am here with Mrs. Hoard in quest of renewed health
for both, and 1 think the climate is doing us good.

I hope you will have a splendid meeting and do much good.
Don’t forget to bend a goodly part of the emergies of your
organization towards influencing the cheese factory patron. He
is the constant heavy weight that holds back progress. There
is constant danger in such organizations as yours, that you will
cut loose from your base of supplies. You cannot go any faster
than the slowest team in the procession, no matter how much
you may discuss and resolve Therefore, let me suggest that
a great part of your effort be to devise some means whereby
the patrons may be stimulated to better effort in the production
of good milk. The Canadian people have finally come to the
belief that the best plan is to divide the territory off into dis-
tricts of twenty-five factories, and over each district put an in-
spector who shall devote his whole time to producing uniform
excellency in the work of the factories and an inerease of in-
telligence with the farmers in the economie handling of their
COWS.

Don’t forget that your future hangs on the proposition of
making the business of cheese making as profitble to the pat-
ron as it can be. He is ignorant and does not see the way. Use
your organiaztion tc show him the way. Success to you.

Yours very sincerely,

W. D. Hoazn.
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~ MiLwAvUkEE, Jan. 9, 1903.
To the Wisconsin Cheese Makers’ Association,
In Convention.

GextLEMEN :—As Mayor of Milwaukee, I take pleasure in
asking your splendid crganization to again honor us with your
presence in our city a year from now. I know that I speak
for all our people when I say that we are always pleased to
have you meet with us. We appreciate the compliment you
have paid us by mecting here two times in succession and trust
that you have been so well pleased with your sessions here that
you willl unanimously vote to return in 1903.

3 Very respectfully,
Davip S. Rosg,
’ Mayor.

—

MiLwAUKEE, Jan. 9, 1903.
To the Officers and Members of the Wisconsin Cheese Malkers’
Association,
In Convention.

GestLEMEN :—The Citizens’ Busines League takes great
pleasure in extending you a renewal of its formr invitations and
asks you to hold your next annual convention in this city. It
has been a source of gratification to us to know that your two
meetings held here have been so largely attended and so suc-
cessful in every respect. We think they have thoroughly dem-
onstrated the wisdom of meetng here and sincerely trust you
will vote to come again

We assure you that your reception will be always cordial
and that every courtesy will be tendered which will contribute
to make your meetings successful from a business standpoint
and pleasant from a social standpoint.

Wishing you continued prosperity, we remain,

Yours truly,
Crtizexs BusiNess LeAGUE,
By R .B. Watrous,

Secretary.
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The Chairman: We will now continue with the business

of the association as per the prograim.

EXPERIENCE OF PAST SEASON IN CHEESE
MAKING.

W. IL Swor, Chili, Wis.

In the spring of the year, about April 1, when most of our
factories of Clark, Wood and Taylor counties started, I found
that our milk producer, the cow, had been poorly wintered,
robbed of the food that the market’s high prices took from her
feed box. This caused her milk flow to be very low, and quite
often in very poor condition for making cheese. The shortage
of feed caused quite a few of our farmers to take and feed such
roots from their cellars as would not be suited for table use,
and in many instances these roots would leave their unwelcome
flavor in the cheese.

A little later these difficulties disappeared, only to give space
for more, when the cow was turned out to pastures that were
still partly wild and produced many weeds that would cause bad
flavor in the milk.

How did I handle this milk- Not at all, if I could detect
it at the intake, where I think the successful cheese maker does
his work. If I found a can of milk containing a bad flavor,
I would inquire for the cause in a pleasant way, and if I found
it, would explain the results and co-operate with the farmer in
trying to do away with his enemy.

In this way, I find the farmers more interested in bettering
the quality of my cheese than if I should simply say: “I
don’t want your milk; it has bad flavors.”

This being the first season in cheese making in my locality,
I found each day that it was my duty to explain to some farmer
our methods of manufacture; how to care for the milk at his
home; how his milk tested, and why it was lower than his neigh-
bor’s; why I did not know the cause of its varying from week
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to week ; how the money was divided, and a hundred other things
that the farmer should know to co-operate with the cheese maker
in a way that will make his business a success.

BENEFITS OTHER THAN MONEY.

Having been a butter maker for several years, I could notice
more than the ordinary beginner in cheese making the benefits
other than money derived from it.

I found that a man, by noticing the workings of different
lots of milk, can become an authority as to when and under
what circumstances he may get a No. 1 quality of milk.

Perhaps I have left out too much about the work in the fact-
ory, but I will simply say that we made cheese under favor-
able circumstances in our part of the state. The only part of
the season that we had any trouble was in the spring, as I have
stated.

Of course, we had our off days. But only ordinary causes
were at fault, and ordinry methods rectified them.

The weedy milk of the spring will soon be something of the
past, as our improved farms produce excellent pastures each
year, and the partly improved farms are being rapidly devel-
oped. The time is near at hand when we will be living in a
country that cannot he beaten for the manufacturing of cheese.

We are now working on a sort of co-operative plan. All of
our factories are making the fancy ecream for Crosby & Meyers,
who furnish an instructor who is an expert in the work. He
visits each factory as often as he can make the rounds. If
any cheese maker is in trouble he soon makes matters right.

In this way, I think we are giving better satisfaction to our
patrons than if each one was independent of the other and at
the same time trying to “do up” his neighbor.

The season was one of success to the cheese industry of North-
ern Wisconsin. The business nearly doubled from the year be-
fore. Tt was profitable to the cheesemaker, the farmer and to
the localitis in which it has grown to importance.
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DISCUSSION,

Mr. Michels: T would like to ask what their method is of
distributing the money,—how do you pay for milk ?

Mr. Short: Well, we pay according to the test.

Mr. Michels: You mean, you take a certain charge off for
making a pound.

. Mr. Short: Yes, we are making by the pound ; most of the
factories around there are making for a cent and a quarter a
pound.

Mr., Michels: What is your theory about the weight of those
cheese that you speak of, those small cheeses: do you think you
lose much in weight as compared with twin shapes?

Mr. Short: No, sir, I think we gain. The reason I think
we gain is because the cheese are shipped, you may say, while
they are green. The oldest cheese are only one to two weeks
old, and in that way I think we gain.

Mr. Michels: You make them just ten pounds?

Mr. Short: Yes, they are supposed to be ten pounds when
they are paraftined.

Mr. Aderhold: As a member of the committee on legisla-
tion, I just want to draw the atention of the members and the
cheesemakers thronghout the state to the fact that the asso-
ciation is going to try to get the legislature to give them a larger
appropriation, and we have got to go to them and try to make
them believe that we really are entitled to it; and you people
who live scattered thronghout the country, you want to do your
share with your legislator, vour assemblymen and senator from
your distriet,—try to keep that always in mind. You will find
by aund by that there will be a bill introduced and you want
to watch it and just write your representatives and keep push-
ing them up and get your neighbors to write them.

President Dickson: Before closing this session, gentlemen,
T wish to thank you for the honorable manner in which you have
all conducted vourselves, and the able manner in which you
have assisted us in making this one of the best and greatest con-
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ventions that we have ever had. I trust next year we will be
able to double our number, and whether we are in Milwaukee,
or wherever we may be, I hope to see all the familiar faces and
as many more as we have had this year. Our business for this

- year is now over, and I declare this convention adjourned
sine die.
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