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REPORT.

To his Ercellency, Hos. Wintiax Lawnass, Governor of lowa:

In conformity to the requirements of chapter 52, of the laws of
the Twenty-first General Assembly, and amended by chapter 08, of
the laws of the Twenty-second General Assembly, 1 have the honor
to submit herewith my third annual report.

During the year ending November 1, 1888, the markets for dairy
products had been quite uniform, there being no extreme fluctns-
tions either up or down in the market prices of butter or cheese,
Fine, fresh-made creamery butter sold in market, during summer
and fall, at 18 to 24 cents per pound, and in winter for 25 to 80
cents. Such was the condition of the butter market at the time of
making my last annual report. On the 15th of November, 1588,
fine, fresh-made creamery butter was quoted in eastern markets at
from 27 to 20 cents, with a fair, healthy tone to the markets. By
the manipulations of the oleomargarine men and the board of trade
at Elgin, IlL., butter was within a fow weeks foreed up to 41 conts
a pound. This evidently was u scheme to make place for oleo-
margarine, by driving butter into disuse, us the supply of fine,
fresh-made butter on the market did not warrant any such boom.
The result of the inflated market was tg put butter ont of the reach
of consumers, so that there was but little sule. A stagnation in
the market followed, and sales could not be made at any figure.
Soon the market broke, and although the price fell back to 20 and
30 cents, yet the scheme had done its work. The butter market
was demoralized, and the dairy interests of the conntry have not
entirely recovered from the ill effocts at the present time.

OLEOMARGARINE.

At the time of making my last report, there were no government
licenses for the sale of oleomargarine held in this State, and it is
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whom sold, so that it can be aseertained the amount of oleomarga-
rine that is shipped into the State.

1 haye always been treatod very cordinlly by the United States
revenue colleetors—Mr. Byron Webster, of Dubugue and Mr. A.
H. Kuhlemire, of Burlington, and their depaties, And I desirein
this public manner, in behalf of the duiry industry of the State to
express thanks and my appreciation of their generons offorts to
assist me in the discharge of the duties of my office. It is a fact
worthy of note that there has never been a license issued for the
sale of olemargarine in the northern district, including forty-nine
counties of the State, and that in no case has any person taken out
license the second time, thereby indicating that the trafio in oleo-
marine is not a satisfactory oceupation in this State,

There is no manufactory of olemargarine in the State and never
has been, and it is probable there is loss sold than in any other State
in the Union, except perhaps New Hampshire, whose State law re-
quires that all imitation butter sold in that State, shall be eolored
pink, which of course amounts to prohibition. For it is u fact that
all the market value there is in oleomargarine over that of lard and
tallow, is derived from the fact that it is made to represent in color
and appearance, genuine June butter.

Last winter the State of Wisconsin enacted a dairy and food
adulteration law, ereating a Dairy and Food Commissioner, with
two assistants, to enforce the provisions of the law, and without
doubt there will be less oleomargarine sold in that State and less
stuffed cheese manufactured or sold than formerly. The ennct-
ment of a dairy and food adulteration law in the State of Wisconsin,
plainly indicates that the State is in favor of protecting its people
and their industries aguinst adulteration, connterfoitt and frand,

During the last session of the legislature of the State of Illinois,
there was an cffort made to secure the enactinent of a law in that
State, protecting the mannfactures of pure dairy products, The
bill was opposed by the oleomargarine manufacturers of Ohieago
and their friends. There were hopes of the passuge of the bill
until it was discovered that its provisions covered the adulteration
of cheese as well as that of butter, When it was found that the
portion of the bill relating to the‘adulteration of cheese would not
be eliminated, it is reported that some of the dairy and ereamery
men withdrew their snpport of the bill. If the report be true, it
plainly indicates the position that some of the dairymen of that
State hold with regard to the adulteration of the dairy product,
When we consider the kind and quality of cheese that is being

confidently believed that there was at that time no effort made to
handle it in the State. When butter, the last of November and
first part of December, was forced up to 40 cents a pound, the
oleomargarine manufacturers were active, through their agents, in
their efforts to have retail licenses issued for the sale of their goods,
and many thousand licenses were taken out in different States in a
short space of time, Grocerymen in different parts of this State,
who retail butter to their customers, were approached by the agents
of oleomargarine manufacturers, who offered to pay for a govern-
ment retail license, for the sale of oleomargarine, for them, if the
grocerymen would sell their goods, With all their efforts, they
succeeded in placing only (4) four retail licenses in the State, as
follows:

E. E. Harned, Ottumwa.

D. D. Feacon, Council Bluffs.

8. T. Bhade & Co., Muchachinock.
W. Blom, Keokuk.

Armour Packing Company, who are large manufacturers of oleo-
margarine at Chicago and Kansas City, also held retail licenses to
sell at Burlington and Davenport.

The licenses above mentioned expired on the first day of last
Mauy, sinee which time there has been no license in the State.

The national oleomargarine laws require that all who sell oleo-
margarine shall have government license, and the State law
requires that every packsge or parcel sold in the State shall be
plainly branded, giving name of article and also name and place
of resid of manufacturers. The two laws, when properly en-
foreed, render it impossible for one to deal in oleomargarine in this
State withont advertising the business, and the sentiment of the
people of the State is so generally opposed to the traffie in imite-
tion dairy products, and the business is so unpopular, that there
are but few localities where the grocerymen can afford to handle
oleomargarine. 8o long as the National law is kept in force, and &
vigilant watch kept up by the State to see that the requirements of
the State law is enforced, there will be but a very limited amount
of oleomargarine sold in Towa.

The licenses issned at Ottumwa and Couneil Bluffs were in effect
but dead letters, as the parties never advertised the fact that they
had Ticenses, and they handled but a small amount of oleomargs-
rine. The National oleomargarine law is such that the manufactur-
ors are obliged to report to the revenue collectors all sales and to
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munufactured in northern Illinois, very largely in the factories, it
is & question whether or not all the creamerymen are friends of the
best interest of the dairy of the country, and in favor of pure dairy
product.

The manufacturer of stuffed cheese is a kin to the manufacturer
of oleomargarine and should come under the same law of control,

SUSPECTED BUTTER AND CREAM.

On November 16th I received a letter from a person at Onslow,
stating that butter was being sold in that market that was suspected
of being ndulterated. 1 had a sample of the butter sent me by ex-
press, and, upon examination by the oil test, it was found to be an
article of pure butter, evidently of good quality when first made,
but it had been held in tub or jar during warm weather, which gave
it u tullowy flavor, and under such conditions one not experienced
in testing butter is liable to be deceived.

December 6th 1 received a letter from William Smay, of Colo,
stating that he was getting cream from a patron that he thought to
be adulterated. I advised Mr. Smay to send a sample of the cream
to Prof. G. E. Patrick, of the experimental station at Ames, for
chemieal wnalysis.  Which he did: and the cream was found to be
an adulteration; and the rvesult was to discontinue the cream trade
with Mr. A. Felton, who furnished the cream.

Decomber 24th I received a sample of butter from Dr. J, M. Shaf-
for, of Keokuk, for examination, which I found to be pure butter
that had been held and exposed to a warm temperature, and had a
tallowy flavor; but in order to satisfy Dr. Shaffer and myself I sent
the sumple to Prof. Patrick for chemical analysis, who reported it
to be pure butter. The sample contained 87.5 to 88 per cent of in-
soluble fat acid and 4.4 to 4.6 per cent of soluble fat acid. All of
whieh figures fall within the limit allowed for pure butter,

During the winter I examined butter from different parts of the
State, and fonnd no adulteration, with but one exception. In the
latter part of June my attention was directed to Rowley, Buchanan
county, as packages marked **butter” had been received at that
point, shiipped from Chicago. I found, on investigation, that parties
ut Rowley, at the time of the boom in butter, had bought a few
thousund pounds of roll butter in Chicago, and shipped it to Row-
ley for the purpose of working over and packing in tubs. There
was no frand being practiced.
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March 2d I received a sample of batter from the firm of John
Moody & Son, of Perry, which, upon examination by the oil test,
clearly showed that it was an adulteration, and a bungling one at
that. I sent the sample of butter to Prof. G. E. Patrick for chemi-
cal analysis, and his report substantiated the fact that the samplo
was at least 50 per cent foreigm fat (tallow). Upon receiving Prof.
Patrick’s report I immediately went to Perry and obtained the fol-
lowing facts: Messrs. Moody & Son operate u ereamery in Perry,
and during the winter season they also buy and work dairy butter;
in the month of February, while working, they found some butter
that excited their suspicion as not being all right, but they did not
know from what source it came. A few days later Mr. William
Ogden brought in some butter that hud the same uppearance as the
former suspected lot. The butter was left with Mr, Moody, but not
paid for, and Mr. Moody immediately sont a sample of the butter
to me, and the result was as above described.  When Mr. Ogden
learned that he was suspected of erookedness, Mrs, Ogden came to
town next morning (they live on a farm ), and made all sorts of ex-
cuses to Mr. Moody. That the butter was some that they had pre-
pared for their own eating at home, and it had been sent to market
by mistake. She plead so hard that Mr. Moody allowed her to take
the last lot of butter home with hor. She also paid him back the
money that had been received for the former lot.  When I arrived
at Perry, March 21st, with positive proof of frand, Mr. Moody, in
view of the facts as stated, desived that the ease should not be pros.
ecuted further than to publish in the city papers the fact that a
farmer had been detected in offering for sale butter mixed with tal-
low; which was done. As I was not able to prosecute the fraud
without the assistance of Mr. Moody, the caso was earriod no fur
ther. But the publication of the facts, as above stated, no doubt
will be & warning to those who would be ‘evil<doers in the vieinity
of Perry. Of all the butter that T have examined in the Stato dur-
ing the lust year, the above is the only sample that hias been found
to be adulterated.

All the work of chemical analysis for this office during the last
year has been done by Prof. G. E. Patrick, of the experimental
station at Ames, without expense to the State; and 1 desire publicly
to return thanks to Prof. G. E. Patrick for his prompt, conrteous
and generons treatment of this office
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UNSALTED BUTTER.

The practice of gathering unsalted butter direct from the dairy-
men has been on the increase for the past several years. On the
fifth of February 1 received a communication from a person at Win-
terset, stating that unsalted butter was being gathered in that viein-
ity and worked, colored, packed and branded *creamery™ to the
detriment of the gathered eream interest. The term creamery has
been attached to butter made at a factory and originally signified
fine butter; but some persons of late have been in the habit of
branding almost every grade of butter ereamery, in hopes; no doubt,
that the name would add to its market value. I know of no law to
prevent misrepresentation in the branding of butter, but the law of
reclamation which is sure to follow when the butter reaches eastern
markets,  As u matter of economy I would suggest to those factory
mnen who gather eream in winter, and especially when the dairy is
seattered, to give the subject of gathering unsalted butter in winter,
instead of the cream, careful thought and consideration. In winter
the temperature is favorable for the dairy-man to obtain the cream,
and a little instruction from the creamery-man in regard to setting
the milk, ripening the eream and churning, will enable him to get a
vory fair article of fresh butter. When the butter is churned and
all the buttermilk washed out, all that is needed forthe dairy-man to
do is to put the butter in u sack and let it drain. By the exercise
of dairy intelligence and diligence a very good article of butter of
even color and quality may be obtained by this process. The but-
ter in winter need not be gathered oftener than five or six days, and
by this plan there is no shortage on cream as is sometimes the case
when the cream is gathered, which creates a difference between the
dairy-man and the creamery-man. This plan can be operated at a
mneh less expense than gathering the cream, and especially in
winter, a very good article of butter can be obtained,

DEVELOPMENT OF THE DAIRY.

Although prices for butter have ruled lower the present season
than for many years, yet there has been a large inerease in the pro-
duetion. It is, however, gratifying and encouraging to be able to
report that there has been a very marked improvement in the qual-
ity of the butter made in creameries this year over that of any former
year, The weather has been favorable fot butter-making, and so
fur us my observation goes, up to the lastjof July, the make of

1880, ] STATE DAIRY COMMISSIONER. ]

creamery butter was fine, at least far superior to the quality of other
years. A large number of new oreameries have been put in opera-
tion this year, and quite a per cent of them ave operated on the co
operative plan. We now have 603 crenmeries, and produced in
1888, 41,576,548 pounds of butter in the State, and from report from
each individual creamery we estimate the muke of creamery butter
will be fifteen per cent greater in 1889 than it was in 1588,

UHEESR,

There have been quite a number of new cheese factories put in
operation this year, and the make of cheese this year is probably
fifteen per cent greater than that of any former year. We now have
164 cheese factories in the State.

The manufacture of cheese has been more remunerative than that
of butter the past season. Mr. Watson, of Albia, Monroe county,
writes me as follows: *“The produets of the dairy are low in price,
yet I find ready sale for all the cheese I can make, and at fair prices.”
Mr. T. Little said to me, that he found ready sale for his cheeso at
fifteen days’ old, and that he had sold no cheese this year for less
than from eight to eight and one half cents per pound.

We yet import half the cheese we consume in the State. This
wounld seem to be poor economy in a State where we have 1,240,000
milch cows. There is yet room for a large amount of soft, fat, full
cream cheese, and it conld be disposed of to the johbing trade in
the State, and realize at least one cent o pound more than could be
obtained by shipping to eastern markets, 1 am glad to be able to
report that there are but few persons making ekim cheese in this
State.

BUTTER-MAKING,

There are two distinet general divisions or systems of butter-
making now practiced in this conntry. The first, the Individual
Dairy System, where the butter is made on the farm, or where the
cows are kept, and in small quantities at each place of manufae-
ture. The other is termed the Creamery System, where the milk
or cream of many dairies is taken to one place to be manufactured
into butter. The cremmery system is divided into two general
clusses, the gathored cream and the full milk; and the fall milk is
again divided into two systems, one where the eream is
from the milk by the” temperature system, and the other by the
centrifugal system, or by the use of the centrifugal machine. Each
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and, as a result, there is no inducement to the enterprising dairy-
man to try to make fine butter, except an oceasional one, who is
able to secure a special place to market his butter at relatively fair
figures. But a majority of dairy farmers are not able to do this,
and therefore it is more profitable to make other disposition of the
milk product. Even in Vermont, where the dairymen have been
educated to make butter on the farm for gencrations, and where
each dairy farmer is supplied with the conditions necessary for
making butter, the dairymen are now adopting the creamery
gysteny,

one of these methods or systems have their points of excellency as
well as disadvantages, taken relatively. We will consider each
system separately,

Although dairy butter is only made in small amounts at each
dairy farm, yet it is estimated that at least 70 per cent of the entire
butter product of the country is made on the farm, a portion of
which is consumed in the family where it is made. The advantages
of this system of butter-making are: :

First.  The skim-milk and the bottermilk are both kept on the
farm, and, where the milk is held in sound condition, they form an
important factor in feeding young stock, thereby maintaining the
fertility of the soil.

Second.  When the eream is to be obtained by the temperature
system, the seoner after being drawn from the cow the milk i
aerated, the animal odor expelled and set for creaming, the better
and more satisfactory will be the results. In warm weather, in or-
der to obtain the eream by the temperature system, the milk should
be set in or submerged in cold water. It is an advantage and econ-
omy to use ice, The dairy system, when all the conditions are
supplied, has advantages for ereaming milk over any system that
takes the milk from the farm.

Zhird.  With the same mmount of watehful eare and dairy in-
telligence, together with conditions for-controlling the temperature,
a superior article of butter ean be produced on the farm.

Bome of the disadvantages of making butter on the farm:

First, Tt requires just as thorough conditions and the exercise
of as wuch skill to make a small as for a large amount of butter,
and these essential conditions are not generslly found at the farm;
therefore we are not able to obtain butter of a uniform color and
quality at different farms,

Second. There aro comparatively few of our dairy farmers’
wives or daughters (for on them the making of dairy butter gener-
ally devolves) who have the time to give it the watchful care neces-
l:}l’}' for success, even if they have the dairy intelligence and
skill.

Thivd.  The markets ave looking after butter of even color and
quality in quantity, and this is the most serious drawback to the
suceessful development of the individual dairy system. The want
of a diseriminating cash market for the product in small quantities,
This class of butter at present is handled almost entirely by the
groceryman or the storekeeper, who sells goods and who of neces-
sity must pay the same price for all, good, bad and indifferent;

GATHERED COREAM (REAMERIES.

This method of handling the dairy prodnct has many advan-
tages over the present method of making butter on the farm. The
eream of many dairies is separated from the milk on the farm, hy
the temperature system, and all taken to a factory to be made into
butter, leaving the skim-milk on the farm for foeding purposes,

This system offers the farmer many advantuges, for by it he only
has the eare of the cows, the milking and care of the milk to ruise
the cream. The creamery-man is at the expenso of gathering the
cream, making and marketing the butter.  The dairy-man receiving
for the butter in the cream per pound according to the market
quotation for fine butter. This division of labor in the manufacture
of butter no doubt is cconomical and profitable both to the duiry-
man and creamery-man as any other system, if supported by duiry
intelligence on the part of all the producers of milk and thorongh-
ness and honesty on the part of the ereamery-man. By this system
A large quanity of fine butter of even quality is produced. The
reason why this system has not given more universal satisfuction is
not so much the fault of the syster as it is the indifferent manner of
condueting the system.  First, the cun in general use for setting the
milk to raike the cream, is not the best deviee, and seeond, the
dairymen have failed to exercise the dilligence and cleanliness in
the care of the milk necessary to obtain all the erenm in good con-
dition.

Too often the open ean has been set for erenming, exposed to impure
odors, or the milk has not been properly cooled and kept cool dur-
ing the time of ereaming: or there has been a general lack of olean-
liness in the manner of milking; or the care of the utensils used in
handling the milk and in care of the milk; or o want of thorough-
ness, diligence and cleanliness has prevailed, and the sentiment
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expressed by action. *It will do for the ereamery,” and this in-
difference on the part of the dairy man has been enconraged by
the cresmery-men in their inordinate desire to get large quantities
of eream. If one creamery-man won't take it, another will, without
regard to cleanliness or quality of cream. Thus, the enterprising,
thrifty dairy-men are obliged to help pay double price for gather-
ing the eream by having two teams travel over the same road when
one could just as well do it, and also suffer in the price received,
becanse obliged to pool his cream with that of an inferior quality.
The difficulty in making this system an entire success has been
the want of an educated patronage to produce cream in a uniform
good condition. In this system of butter-making in order to obtain
best results, every patron should be a thorongh dairy-man, supplied
with suitable conditions for obtaining the eream in the best con-
dition. And when these conditions are had, there is nothing to be
gained by adopting any other system.

The only thing to be improved upon is to shorten the eream
routes so that the cream may be delivered at the creamery in good
condition, After cream is taken from the milk, the sooner it is
gathered and all treated alike, preparatory for churning, the better
and more satisfactory will be the results. It will be observed that
by this system complete suceess demands that the dairy-men have
uniform eonditions for handling the milk, so that it is held at a uni-
form temperature while creaming, and this for summer requires a
bountiful supply of cold water or ice liberally used. It is not suf-
ficient in warm weather, in order to obtain the cream, to merely re-
duce the temperature of the milk down to 55 or 58 degrees by the
use of cold water about the can and then leave it; but the water
must be ehanged, and unless it is changed and the temperature kept
nearly uniform it is not possible to obtain all the eream; and this
requires that some one attend to the milk every few hours, unless
we have ice to use in the water, It is a great advantage to have
ice to use, for by its use a more perfect separation of the cream is
obtained in less time and in better condition.  1f milk is set or sub-
merged in ice water soon after being drawn from the cow, all the
butter fat will rise to the top of the milk within twelve hours and
will show greater depth or measurement of eream in twelve hours
than in twenty-four, for the reason that in rapid creaming more of
the cacine is earried up with the butter globule thun when the
erenm rises slower. If the cream is allowed to stand on the milk
twenty-four or thirty hours the cacine will greatly precipitate and
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leave the cream more dense and of greater butter valne by measure-
ment. The conditions at which different creams are raised are so
different, and also the difference in time of skimming, renders it
necessary to test the different creams. There are two methods of
testing the butter value of cream in use: One known as the quart
test, where a given guantity is charned and the butter weighed; the
other by churning a small amount of cream in glass tubes and re-
ducing the butter to oil and measuring the oil. By either method
just and correet results of the hutter value of different creams is
obtained, if intelligently and honestly conduneted. It is clearly
demonstrated that the only just and equitable method of buying or
pooling cream at the factory is aceording to its butter value ob-
tained by the test churn, and not by messurement or volume of
eream.

FULI-MILE CREAMERIES,

Full-milk creameries are where the milk is taken to the creamery
for the purpose of obtaining the eream either by the temperature
process or by the use of the centrifugal machine, When the eream
is to be obtained hy the temperaturo system the milk is most com-
monly set in deep cans about eight inches in diameter, and set in
or submerged in cold water. The most desirable temperatare for
rapid creaming is from 40 to 45 degrees Fahrenheit, but to obtain
this temperature requires the use of ice; 48 t 50 degrees is about
as low temperature a8 any well or spring water in the State. The
advantage of this system of creameries is that the milk is all deliv-
ered at the factory and all subjected to the same conditions, same
temperature, und ull trented in the same manner, and a8 a result
should produce & uniform cream, which is an absolute necossity in
order to obtain fine butter, By this process of creaming the eronm-
ery-man has entire control of the milk and cream, provided he is
supplied with the proper eonditions at the factory so that he oan ro-
move the cream from the milk at the proper time, and also set the
cream at the proper degree of temperature for ripening, so that it
will have attained the necessary degree of ascidity at the time pro-
posed to churn. The most satisfactory results are only obtained at
this point by the excrcise of dairy intelligence and eareful observa-
tion of surrounding conditions ench day. In this respect the full-
milk system has advantage over the gathered-cream system, for, as
now practiced, much of the cream that is gathered is over-ripe be-
fore it reaches the creamery, especially in summer. The disadvan-
tageofthefull-mﬂk.ysmo!mhgbythhﬂpmﬁmh
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the necessity of delivering the milk twice day, or morning and
evening—especially in warm weather. This is considered burden.
some by many dairy-men, and, as a result, they are in many loeal-
ities demanding that the creamery-men put in the creamn separator
or centrifugal machine, for by its use the milk may be delivered
once 4 day, provided the night's milk is properly areated and cared
for.

CENTRIFUGAL CREAMING,

The first eream separators exhibited in this country was in 1878,
eleven years ago. At that time the machine was but a meager
affiir, capable of doing but a limited amount of business, and much
doubt was entertained as to its utility or benefit to the dairy. But
few of the machines were introduced into Iowa until four years ago,
#ince which time the number put in operation in the State has
doubled every year. There ave now 500 machines in the State.

There have been many objections urged against the advantages
und utility of the centrifugal machine, some of which have been
answered in favor of the machine as the result of practical demon-
stration. At first it was elaimed that a fine article of butter conld
not he made by the separator plan, that the grain of the butter was
broken as the result of rapid motion in creaming. That the butter
would not keep.  That the skim-milk was poisonous to stock, for it
killed the calves.  As regards the first objection, it has been clearly
shown by experiment and observation that the fault was for the
want of a knowledge of how to handle the milk, cream and butter
in connection with the machine. As a proof of this position there
are now those in the State operating ereameries on the centrifugal
plan who are offered Elgin quotations for their entire make of but-
ter for the year, and this price on the track at the point from which
the creamery customarily ships, As regards the feeding value of
separator skim-milk there is no doubt that it is equal in value to
that of any other skim-milk out of which as large a per cent of the
fat has been taken, provided the milk has been wisely and intelli-
gently handled.  The objection to any one of the three separate
systems of croameries, gathered cream, full milk temperature sys-
tem or centrifugul system is not so much the fault of the system as
it is the imperfect and faulty manner of conducting the system.
Milk begins to decay as soon as it is drawn from the cow, and in
order to retard the process of decomposition, the animal odor and
hent should be expelled from the milk by aerating immediately after
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being drawn from the cow; especially is this necessary in warm
weather.

It is a fact that good calves are being raised on separator skim
milk, but in order to do this the night's milk that is kept at home
must have proper care and be kept in sound condition to deliver at
the creamery, and when the skim milk is taken from the creamery
it must be cared for and cooled down, and not allowed to stand ont
on the milk-stand two or three hours in the hot sun after it is re-
turned from the ereamery. If, s it is no donbt the case, sometimes,
that milk is imperfectly cooled at night, and althongh jt is not quite
sour when it reaches the factory, yet is nearing the souring point,
and if it is delivered by parties who muke a business of gathering
up great loads, and in order to do so drives from fifteen to twenty
miles to make the round trip, and then the can of skimemilk is left
for hours out in the sun after being returned to the dairy, there is
no doubt that under such circumstances separator skim-milk is in
poor condition for feeding calves. But this is not the fault of the
system, but the imperfect manner of conducting the system. 1 met
one man at a creamery this season with his load of milk who said
he had to travel twenty-four miles to make his round trip to gather
and return the milk. Another party at the same factory said his
route was only twenty miles to make the round trip.  This practice
is handling the milk product at a disadvantage, and the duiry-man
will not meet with entire suceess until there is improvement in this

Economy in duirying demands that the feeding value of
the skim-milk be preserved, and it is u difficult matter to do this in
warm weather if milk has to be on the road from four to six hours
going to and from the creamery.

The matter of economy in the use of the sepurator as compared
with the temperature system of obtaining the cream is yet & moted
question to be solved in the future, but the fact exists that the dairy-
men demand their introduction,

DAIRY EUDUCATION,

There is no branch of agriculture in this country that is capable
of greater improvement over the presont methods and practices
among farmers, than that of duirying. A large per cent of the
cows kept for dairy purposes are unprofitable animals even if they
were intelligently caerd for. They don't give milk enongh to pay
for their care and keeping. Again, when we cousider the diserep-
ancy tliat exists in the market price of different qualities of butter,
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and that more than half of the produet sells for the lesser price,
the importance and advantages of improved conditions and
practices and the exercise of greater dairy intelligence is apparent.
In the year 1888 the average net price received by the manufac-
turers of ereamery butter in Towa, was twenty-one cents a pound,
and 1o doubt this fignre could have been increased by the exercise
of greater care and dairy intelligence. For the creamery system,
as practiced in the State, is far from being perfect.  Yet imperfect
as it is for the want of thoroughness, cleanliness and intelligent
dairy system, the amount of veturns to the State, for the produet,
shows o large advantage over the individual dairy system of
making butter as now practiced. According to the census of 1884,
and published in 1885, the make of dairy butter in Towa was forty-
cight and one third million pounds, and it is conservative to
estimate an equal amount was made in 1888, From careful investi-
gation we find that the net price to the producer of dairy butter
did not exceed on an average of thirteen cents a pound for the year
1888. This leaves a discrepaney in the price of eight cents a pound
less than was received for ereamery butter, and shows a net loss to
the State of £3,846,000, a large per cent of which might be saved,
provided conditions and practices no better than those of the
creamery system, could be adopted. There is a growing demand
for more butter and cheese of superior quality, and experience and
observation teaches us that there is no longer any profit in dairying
unless the eows, the milk, cream, eurd, butter and cheese, be o
handled that a superior product of butter or cheese is obtained.
In all parts of the world where dairying is being followed to any
extent, the importance of a better dairy education and the adopting
of improved methods, and providing better conditions for handling
the dairy produet, is receiving more general thought and attention,
Denmark, only a few years ago, exported only 2,100,000 pounds
of butter; but by a system of duiry education, sending out expert
buttormakers to instruct the dairy-maids how to make better butter
(the most of the butter in that country is made on small farms)
the quantity and quality of butter has increased and improved so
that Denmark butter now has a world-wide reputation, and they
now export annually 13,000,000 pounds.

Denmark spends $35,000 yearly for maintenance of dairy
schools. The number of dairy schools in England is on the
incrense, and the subject of dairy education is receiving more gen-
eral attention.

In the State of New York an appropriation has been made to
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d'efrn_\' the expense of holding dairy conferences in different locali-
ties ?l the dn.lry portions of the State. The board of managers of
the State Dairy Association decided to hold forty conferences this
year. At these meetings modern butter-making is exemplified by
persons competent to give instruction und explain the rensons for
each process. At these conferences all the farmers, dairy-wen and
creamery-men in that part of the country are invited to attond. The
object and purpose of holding dairy conferences is to bring before
the farmers and dairy-men the most approved method of producing
and handling dairy products; also to show, by practeal work, how
to make butter that will please consumers, These conforences are
held to bring instruction to localitics, to the people of neighbor-
hoods, and give practical work and instruction, so as to improve
the value of their milk and butter, This practical demonstration
of making butter was one featutv of the farm institutes held in
Wisconsin last winter, and is to be inangurated in connestion with
their institutes again this fall and winter, The legisluture of the
State of Wisconsin has looked with favor upon u system of farm
instruction by means of farm institutes, which have been conducted
so that dairying forms an important part of institute work. The
State makes an appropriation of twelve thousand dollars (819,000)
a year for the maintenance of the institute work. This liberal ap-
propriation enables the managers to secure the most intelligent and
practical help to assist in carrying forward the work of the insti-
tutes. According to report, the interest munifestod in the institates
by the people where they are held has been steadily incrensing.
The only question of doubt has been to find an audience room
large enongh to hold the people.  Oertain it is, that Wisconsin lus
made greater improvement in her system of dairying the last ton
years than any other State in the Union. Wisconsin possesses no
nataral advantages for dairying over those found in Iown, but she
may, by a system of liberal education, secure to her people grenter
profits in dairying than can be obtained by any State that fails to
encourage modern improvements.

The importance of greater thoroughness, economy, and exercise
of greater dairy i is not confined to uny one State,
There is no portion of the United States where dairying is prac-
ticed that is not greatly in need of reform.

Hon. J. K. Brown, Dairy Oommissioner of New York statos,
that the averdge amount of income for ench cow dovs not exceed
thirty dollars (%30) in that State. In Towa, no doubt, the average
amount is less than twenty-six ($26), although 1 have no positive

2
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data on the subject. For the encouragement of t!mse.who keep
cows, and as an incentive to others to do better, I will give .the fig-
ures of u few dairies in Jones county, Towa. I wi_ll only give t,he
figures of three annual dairies that sold their milk to full milk
creameries, the skim-milk and buttermilk being returned to the
dairy-man to take home for feeding purposes.

Mr. John Bates, of Monticello, gives the following figures for
cight years, including 1881 and 1888, for a dairy of thirty cows, as
follows:

Senr: Art R b
AR e Hoion cans siw ks Vsl 8 4700
1882, . - R ERER N cen 4981
RLCH T SRR ioe 4858
1884 6,557 44,25
1885 6,688, 42.08
1886, 5,000, 32,75
1 e R 5,071 36.28

From the foregoing it will be seen that the average amount of
milk per cow, for eight years, was 5,744 pounds, and t}fe average
amount received per cow was fortytwo dollars and cight cents
(#42,08). To this sum should be added seven 'dollars (R7.00)
per cow, valae of skim-milk and buttermilk, equaling an average
income of forty-sight dollars and eight cents ($48.08) per cow for
the eight years, Mr. Bates is an ordinary farmer. He is no spe-
cialist, but he takes care of hig cows.

Mr, Henry D. Smith milked 21 cows in 1888, and sold 107,328
pounds of milk, an average of 5,366 pounds to the cow, and re-
cefved for the milk nine hundred and seventy-nine dollars and forty
conts (R979.40); also received for calves vealed, forty-fonr dollars
uud sixty-nine conts (844.60); calves raised on skim-milk, one hun-
dred dollars (8100), equaling one thousand one hundred and
twenty-four dollars and nine cents ($1,124.09), an income of fifty-
three dollars and forty-three cents (853.43) per cow.

Mr. A, H. Huken, in 1888, milked twenty cows and sold m,m
pounds of milk, an average of 5,162 pounds per cow, and received
for milk and calves, $043.17, an average income of forty-seven
dollars and fifteen cents (847.15) per cow. It will be observed that
Mr. Smith obtained about 90 cents a hundred for his milk, while
that of M. Bates is figured at about 70 cents. The reason for this

is, that Mr. Swith produced the greater portion in winter, while

prices ruled higher.
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MILK TEST.

The importance and necessity of a simple, relisble milk test, that
can be easily and quickly performed, has long been felt.  Its yalue
is for the use of the dairy-man to select and grade up his cows, as
well as for the use of the creamery-man, where milk is bought or
pooled by weight or measure.

The practice of paying the same price for different milks at but-
ter factories, that vary twenty per cent in their relative butter
values, has had a tendency to drive out of the creamery system
some of the most enterprising dairymen, and not only that, but
the tendency is to encournge the production of thin milk, to say
nothing of the inducement to the unserupulous to water or skim the
milk before it is taken to the creamery. In my last report I made
mention of Prof. Short's discovery of a milk test, which has been
adopted by many creamery-men. The principal objection to the
use of Prof. Short’s test is the length of time required to make the
test.

Within the present year, Prof. G. E. Patrick, of the experi-
mental station at Ames, has perfected a milk test which requires
much less time to make the test, and the results are cqually as sat-
isfactory as those obtained by Prof. Short's method. The results
of either one of these methods agree very closdly with the full
chemical or gravimetric test. 1 recommend all dairy-men and
creamery-men to familinrize themselves with Prof. Patriek’s method
of testing the butter value of milk. The apparatus for making the
test is simple and inexpensive, can he worked by any one, and is
held for sale by J. F. McLain, of Ames, Iows, with full directions,

All tubes for mensuring the butter fat, sold by Mr. McLain, will be
previously tested under the supervision of Prof. Patrick, so that
no inaceuracies may oceur.

BUTTER EXTRAOTOR.

The latest and most wonderful invention of machinery, for the
use of the dairy, is the butter extractor, invented by Mr. O, A,
Johausson, of Stockholm, Sweden.  This machineisin outward shape
and appearance much like the cream separator or centrifugal ma-
chine now in use in this State for separating the eream from the
other portions of the milk. The butter extracter operates the same
as the centrifugal machine in separating the cream from the skim-

milk, which process is based on the principal of specific gravity and
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centrifugal force. In separating eream, the milk is introduced at
the bottom of the bowl of the separator, which revolves with great
rapidity. The fat in the milk is lighter than the other portions of
the milk, and by centrifugal force the heavier portions seek the
greater cireumference of the bowl, while the eream remains nearer
the center, The butter extractor separates the cream in the same
manner as the eream separator, but when the cream fills out toward
the center of the revolving bowl, it comes in contact with a device,
a trundle wheel called a disturber, which is independent of the
main bowl and free to act by its self.  When the revolving eream
comes in contact with the trundle wheel, the ‘agitation is so great
that the eream is again separated, sending the casings that surround
the fat to the outer rim of the bowl, while the pure granular butter
remains near the center and is discharged at the bottom of the bowl
through a conductor or tube. It is claimed that the butter extractor
will handle 1,500 pounds of milk an hour, turning out & pound of
butter a minute while in operation. The milk is introduced into
the machine at 62 degrees temperature.  There are but two of the
machines yet in this country. It is thonght by some persons that
the introduction of the butter extractor, will revolutionize the system
of dairying in this conntry, while others must know more of its
practical workings before indorsing it so strongly. At present
there appears to be several difficulties in the way of the general use
of the extractor and one is the markets demand sour cream butter
and the extractor produces sweet cream butter. A serious objec-
tion to both the eream separator and butter extractor is their cost,
which is donble what it should be.

STANDARD MILK.

The State Board of Health has adopted the following as a standard
for milk.

Water (Maximom)............ 4
Butter tat (minimum).
Milk sugar (maximum
Solids , . | Salts (maximom), .. ..
Ash (maximum)...... i e
Cavein (MBXIMUM). <o vrsreasiarirsvinsrrive 8.

Speoific gravity, 1020—1084.

AGRICULTURAL INSTITUTES.

On the 8th of September, 1887, an association was formed at Des
Moines for the purpose of holding agricultural institutes in different
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purts of the State. Hon. C. F. Olarkson was elocted president sad
Fitch B. Stacy secretary. During the winter of ISSI.':\\luing 1888,
over twenty-five institutes were held under the directic m of the offi-
cers before mentioned.

) The i‘nsn'tuteu were generally yery well attended by the farmers
in the different localities, and by their deep interest it was shown
that they were in earnest seeking the results of modern improve-
ments, and anxious to learn of and sdopt improved methods in their
line of work. Much interest was awskened and good was accom-
plished by the institutes of 1857 and 15585, At the annual meeting
of the Towa Improved Stock Breoders' Association, held at lows
City, December 5th and 6th, 1888, there was a spoecial meeting of
the Agricultural Institute Association held, at which the Hon., O, F.
Clarkson offered his resignation as president of the Association,
stating that his heart and spirit were in sympathy with the work, but
that the flesh was weak under the weight of years; that lie was not
able to do the work that necessarily devolved upon the president.

A resolution of thanks was extended to President Clarkson, his
resignation accepted, and Col. John 8cott, of Novada, elected pres-
dent, and, as Mr. Fitch B. Stacy had removed from the State, Mr,
Geo, Van Houten, of Lenox, was elected 5

At the annual meeting held at Des Moines January 10, 1880, Col.
John Scott resigned the presidency and H. D. Sherman, of Monti-
cello, was elected president, John R. Shaffer treusurer, und Geo.
Van Houten secretary for the ensuing year,

At this meeting it was represonted that there was a demand for a
large number of institutes to be beld during the winter, and there
were no fands to pay the traveling exponses of those who would vol-
unteer their services to assist in carrying forward the work, To
supply this want of means, several of the State societics and a fow
individuals gave pledges to the amount of #600, or so much as
should be necessary to defray the traveling expenses of those who
gave their time and services for the benefit of the sssociation,
g)uring the winter there were twenty-eight institutes held in the

tate,

There was a number of other localities whore institutes wore
asked for, but the work wus bogun so late in the season, and the
laborers so few that they could not be supplied.

Of the twenty-eight institutos held I was able to attend thirteen,
in addition to the discharge of my duties as Dairy Commissioner.

At each of the institutes that I attended 1 presented the claims of
the dairy interest as a branch of agricnlture that is eapable of great
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improvement over present conditions and methods of producing
and handling dairy products. There was expended about $235 to
defray the entire expense of the institute work, including traveling ex-
pense of those generous men who volunteered their services, besides
what was allowed by the State Agricultaral College.

It is now proposed toincorporate the Agricultural Institute Asso-
eiation under the laws of the State, and then present the claims of
the institute work to the Twenty-third General Assembly in hopes
that the legislature may see and appreciate the importance of insti-
tute work, as exemplified in other States, and make a liberal appro-
pristion for its maintenance. It is'a matter of State interest, and
should receive State encouragement.

IOWA BUTTER, CHEESE AND EGG ASSOCIATION.

The Towa Butter, Cheese and Egg Association is an incorporated
body under the laws of the State, that has held its annual meetings,
for the discussion of topies connected with the dairy industry, for
the last thirteen ycars, and each year the Association has published
several thousand copies of its proceedings for distribution in this
State. The entire expense of publishing these reports has been
borne by the members of the Association, except for the year 1887,
when the State and National Associations held a joint session at
Manchester. By authority of a conenrrent resolution, passed by
the Twenty-second General Assembly, there was three hundred dol-
lars ($300), of that portion of the State funds that have been set
apurt for the use of the State Dairy Commissioner, applied toward
paying for publishing the report of 1887. The three hundred dol-
lars (8300) is all the aid the Association has ever received from the
State. The Association has done much to assist in the develop-
ment of the dairy and creamery system in the State. The reports
are of interest to all engaged in dairying. The Association is
working for the benefit of an industry whose annual products
amount to over sixteen million dollars (£16,000,000) in the State.
In view of the benefit the Association is to the State, I would earn-
estly recommend the Twenty-third General Assembly to make pro-
visions for the publication of the annual report of the Iowa Butter,
Cheese and Egg Association at State expense.

THE NEW DAIRY LAW OF I0WA,

as amended by chapter 98, acts of the Twenty-second General As-
sembly:
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CHAPTER LIIL

PREVENT DECEPTION IN MANUFACTURE AND SALE OF IMITATIONS OF BUTTER
AND CHEESE, AND OREATE DAIRY COMMISSIONER.

AN ACT to Prevent Deception in the Manufscture and Sale of Imitation
Butter and Cheese.

Be it enacled by the General Assembly of the State of Towa:

SeCTION 1. That for the purposes of this act, every article, substance or
compound, other than that produced from pure milk or cream from the
same, made in the semblance of butter, and designed to be used us o substi-
tute for butter made from pure milk or cream from the same, is hereby
declared to be imitation butter; and that for the purposes of this sct, every
article, substance or compound other than that produced from pure milk or
eream from the same, made in the somblanoe of cheese, and designed to he
used as a substitute for cheese made from pure milk or cronm from the same,
is herehy declared to be imitation oh provided that the use of salt, ren

net and harmless coloring matter for eoloring the product of pure milk or
cream, shall not be construed to render sueh produol an Imitation.
S:ﬂ 2. Each person who f Hation butter or fmitath

cheese shall mark by brandiog, stamplug and stencilling upon the top and
sides of each tub, firkin, box or other package In which such articles shall
be kept, and in which it shall be removed from the place where it is pro-
duced, in a -Im and durable manner, in the English language, the name of
the f as herein designated, in printed lotters in plain Boman
type, each of which shall not be less uuu: one Inch In length by one half of
an inch in width. Every person who by himself or another violates the
provisions of this section, shall be deeniod gullty of a misdemeanor and
upon conviction thervof shall be fined ot to exveed two hundred wnd fifty
doll or by impri in the county jall not to exceed sixty days.
Sec. 8. No person by himself or another shall knowingly ship, consign
or forward by any common carvier whether public or private any imitation
butter or imitation cheese, unless the same be marked as provided by see-
tion two of this act; and no earvier shall knowingly receive for the purpose
of forwarding or u:n-poﬂln' any Imitation butter or |m|hdou cheese, un-
less it shall be marked inbefore provided, consigned and by the oar-
rier receipted for by lh nnm as designated by this act; provided that this
act shall not apply to any goods in transit between foreign States and acroms
the State of lowa.
Sec. 4 No person shall knowingly have In his posseasion or under his
| any imitation butter or imitation oheose unless the tub, firkin,d box
or other package containing the same be elearly and durably marked, as
+ provided by section two of this act; provided that this section shall not be
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deemed to apply to persons who have the same in their possession for the
sctual consumption of themselves or family.

Skc. 5. No person by himself or another shall knowingly sell or offer for
sale imitation butter or imitation cheese under the name of or under the
pretense that the same is pure butter or pure cheese; and no person by him-
self or another shall knowingly sell any imitation butter or imitation cheese,
unless he shall have informed the purchaser distinetly at the time of the
sale that the same ls imitation batter or imitation cheese, as the case may
be, and shall have delivered to the purchaser at the time of the sale a state-
ment clearly printed in the English language, which shall refer to the arti-
clos sold, and which shall contain in prominent and plain Roman type the
name of the article sold, as fixed by this aet, and shall give the name and
plice of business of the maker.

sSee. 6. No keeper of a hotel, boarding house, vestaurant or other publie
place of entertainment shall knowingly place before any patron for use as
food any imitation butter or imitation cheese, unless the same be accompa-
plod by @ placard containing the name in English of snch article, as fixed by
this aet, printed in plain Roman type. Each violation of this section shall
be deemed s misdemeanor.

Sec. 7. Noaction can be maintained on account of any sale or other
contract made in violation of or with intent to violate this act by or through
any person who was knowingly a party to such wrongful sale or other con-
tract.

Sec. 8 Every person having possession or control of any imitation butter
or Imitation eheeso which is not marked as required by the provisions of this
act, shall be presumed to have known during the time of such possession or
control the true charaoter and name as fixed by this sct of such imitation
produet.

Sec. 9. Whoever shall efface, erase, eancol or remove any mark provided
for by this not, with intent to mislead, deceive, or to violate any of the pro-
yisious of this act, shall be deomed guilty of 4 misdemeanor.

Sk 10 Whoever shall violate any of the provisions of the third, fourth
and Hfth seetions of this act shall, for the first offense, be punished by « fine
of not less than fifty dollars nor more than one hundred dollars, or by im-
prisonment not excending thivty days, and for each subsequent offense shall
b puinished by a tine of not less than two hundred and fifty dollars nor more
than five hundred dollurs, or by imprisonment in the county jail not less than
thirty days nor more than six months, or by both such tine and imprison-
ment, in the diseretion of the conrt,

Sec. 11, The Governor shall, on or hefore the ficst day of April of each
oven beved year, appoint un oficer, who shall be known as the
Stute Dairy Commissioner, who shall have praetical experience in the manu-
facture of daivy products, and who shall hold his office for the term of two
years from the first day of May following his appointment, or until his sue-
coswor Is appointed and qualiiod. Said Commissioner shall give an official
boud conditioned for the faithful performunce of the duties of his office in the
s of ten th d doll with ies to be approved by the Governor.
Ho may be vemoved from office by the Governor, with the approval of the
Execative Council, for neglect or violation of duty. Any vacancy shall be
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filled by the appeintment of the Governor, and with the advios and consent
of the Exevutive Couneil.

Sec. 12. The State Dairy Commissioner shall receive s salary of fifteen
hundred dollars per annum, payable monthly, and the expenses nocessarily
incurred in the proper discharge of the duties of his offics; provided, that a

pl itemized of all expenses shall bo kept by the Commis-
sioner, and by him filed with the Anditorof State after having been duly
verified by him before receiving the same. Heo shall be furnished o room in
the agricultural department of the Capitol at Des Maines, in which he shall
keep his office and all correspondence, docnments, records and property of
the State pertaining therta, all of which shall be turned over to his sucosssor
in office. He may, if it is found to be necessary, employ a clork whose
salacy shall not exceod the sum of fifty dollars per month.  Suid salarios and
expenses to be paid from the appropriation provided for in seetion seventesn
of this act. The Commissioner provided for by this act shall hold no other
ofticial position under the laws of lowa, or a professorship io suy of the State
institutions.

Szc. 18. It shall be the duty of the State Daivy Comunissioner to soonre,
s0 far as possible, the enforcement of this act.  He shall eolloct, srrange and
present in annual reports to the Governor, on or before the first of Novem-
ber of ench year, n detailed statement of 81l matters relating to the purposes
of this act, which he shall deem of public importance, including the receipts
and disbursements of this office, Such report shall be published with the
report of the State Agricultural Soclety.

SEC. 14. The State Dairy Commissioner shall have power in all cases
where he shall deem it important for the discharge of the duties of his office,
to administer oaths, to issue subp for wi and to e them
under oath, and to enforce their attendance to the same vxtent and in the
snme manner 4s o justice of the pesce may now do, and sueh witnesses shall
be paid by the Commissioner the same fees now sllowed witnessos fn justices'
conrts.

SEC. 15, Whooever shall have p lou or 1 of any imitation butter
or imitation cheese contrary to the provisions of this act shall he constried
to have possession of property with intent to use It ax o means of committing
a public offense within the meaning of chaptor 50 of fitle 26 of the Code;
provided, that it shall be the duty of the officer who svrves a search warrant
issued for imitation butter or imitation choese, to deliver to the State Dairy
Commissioner, or to any person by such Commissioner authorized in writing
to receive the same, o perfect sample of esob article seized by virtae of such
warrant, for the purpose of having the same nsalyzed, sud forthwith to re-
turn to the porson from whom it was taken, the remuinder of esch artlole
seized as aforesaid, 1f any sample be found to be imitation bntter or imita-
tion cheese, it shall be returned to und retained by the magisteate as and for
the pury plated by section 4648 of the Code, but if any sample be
found uot to be imitation butter or imitation cheody, it shall be returned

forthwith to the person from whom it was taken.

SEO. 16. Tt shall be the duty of the court in esch action for the violation
of this act to tax as cost in the causs the sctusl and necessary exponss of

lyzing the alleged lmitation butter or imitation oheose. which shall be in
ersy in such p di provided that the smounts so taxed shall
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not exeeed the sum of t"nnlj~live dollars, Tt shall be the duty of the district
or county sttorney, upon the application of the Dairy Commissioner, to at-
tend to the prosecution, in the name of the State, of any suit brought for the
violation of any of the provisions of this act within his district; and in case
of conviction he shall receive twenty-five per cent of the fines collected,
which shall be in addition to any salary he may receive, to be taxed as costs
in the case,

See. 17, That the unexpended portion of the appropriation provided for
by section 17 of the 62d chapter of the Twenty-first General Assembly, is
hereby appropristed for the next biennial period, or so much thereof as may
be necessary for the proper carrying out of the purposes of the act; but not
more than one half of said nnexpended balance shall be drawn from the State
Treasury prior to the 1st day of May, 1880. The amount herehy appropriated
shall be expended only under the direction and with the approval of the
Executive Council.  And al) salaries, fees, costs and expenses of every kind
inewrrved fn the earrying out of this law shall be drawn from the sum so ap-
propristed.

Skc. 18, Chapter 89 of the acts of the Eigh h G 1A bly of
Towa, and all acts and purts of acts in conflict with this act, are hereby re-
pealed.

Sgc. 19, This act being deemed of immediate importance, shall take effect
and be in foree from and after its publieation in the Towa State Beglmr and
Towa Homestead, newspapers published in Des Moines, lowa.

Approved March 27, 1880,

Amendments spproved March 28, 1888,

Law pertaining to milk, as enacted by the Thirteenth General
Assembly, and found in the Code of Iowa, chapter 156, section
4042,

ADULTERATED MILK, CHEESE OR BUTTER.

Sec. 4042, Tfany person knowingly sell to another, or knowingly deliver or
bring to another to be manufactured, to any, cheese or butter manufactory in
this State, any milk diluted with water, or in any way adulterated, or milk
from which any eream has been taken, or milk commonly known as **skimmed
milk," or shall keep back any part of the milk known as *“strippings,” with
intent to defraud, or shull knowingly sell the milk, the product of a diseased
auimal or animals, or shall knowingly use any poisonous or deleterions ma-
terial in the manufacture of cheese or butter, he shall, upon couvietion
thoreof, be fined in any sum not less than twenty-tive dollars nor more than
one hundred dollars, or be liable in double the of damages to the
person or porsons, firm, iation or corporation upon whem such fraud
shall be committed.

REPORT OF BUTTER AND CHEESE IN SEPARATE COUNTIES. >

The following table shows the number by counties of ereameries
andl cheose factories, and also amount of butter and cheese made in
factory, in each county in 1888, These amounts have been obtained
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direct from the manufacturers, and are supposed to be correct, al-

. though there are a few factories that I was not able to obtain a re-

port from, and the amount they produced is not included. 1t will.
be observed that in some instances, creameries or cheese factories
are reported, but no butter or cheese, as the case may bo.  This is
accounted for in part, from the fact that a large number of factories
have been started in 1889, and the amonnt of butter and cheese re
ported is the make of 1885, For instance, Delaware county, now,
has 43 creameries and only reports 810,020 pounds of butter, but
14 of the creameries of Delaware county have been put in operation
since the begining of the present year, and it is probable that the
county will produce nearly double the amount of creamery butter
this year to that of 1888. The table shows the namber of cream-
eries and cheese factories now in the State, which is an increase of
75 creameries and 60 cheese factories over the number in operation
in 1888,
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No. OF CREAMERIES AND CHEESE FACTORIES.

COUNTY.

creameries.

Number of
Amount of
butter.
Number of
cheese fac-
tories.
Amount of

G -

Alamnkee ., .
Appnnoose .
Audubon .

Benton. ...
Black Hawk
Boone. .
Bremer . |
Buchanan
Buna Vista.
Butler ... ..

Corro Gordo
Cherokes. ..
Chicknsaw

-
R T

E

-
-
&

g}uy S

ayton ..
Clligrtun airns
‘rawford . .

-1
-
SEE:

SE
853883823332

Des Moines. ..
Dickinson .., ..
Dubnque ...
Bmmet. . ...

BruBumtawws
aE=gis

3
g

z
=
oy
SR BDWOS O WER - D

....... 521,280
..... 5,000,
Greene . ...
Grundy ......
Gutheie ......

cheese.

1880, )

COUNTY,

Johnson .
Jones ...
Keokuk .
Kossuth .

[onroe ...
"+ Montgomery
nscatine .
"Brien

Wlnnesh?ek' -
Wood

DO o ivvex

STATE DAIRY COMMISSIONER.,

g | &
$§| S r:" ! -}
- “ B34 =%
23 8 232 353
g | £3% 23
=< Ve >
i loss o |
14 61,407 i
7 BO9.010| 2
3 165,8001...... {
5 265,000| |
4] 2248918 |
3
8
4
8
1
1
2
4
2
2
5
2
13
2
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The foregoing table shows that there was 41,576,548 pounds of
creamery butter and 4,408,008 pounds of factory cheese produced
in Towa in 1888, By investigation, we find that the average net
price per pound received by the producers of creamery butter was
21 cents, and of factory cheese, 9 cents.

ESTIMATE OF DAIRY PRODUCT.

Butter, 41,576,548 pounds, at 21 €onts. ... coviviviinaieiiiiine £ 8731,075.08
Cheese, 4,400,098 pounds, at 9 Cents.........vovevivnesvvarnss 306,548 82

T R Bip) S g e i Bt Y £ 9,127,628.90

To this sum add the value of dairy butter, as was reported by
the censns of 1884, which was 48,320,757 pounds, at 18 cents 6,282 468 41

WIS SRR o - s i3 p'e vkbrvasey furantr st REEAARIETS 815,410,002.81

Now, if weadd the value of the estimated increase of 15 per
cont of factory butter and cheese produced in 1889, we
e S ST ) = d 1,869,148.58

Which makes a total of......ccvavsaivans vesvaessiss #16,779,235.80
The amount of dairy butter made on the farm I could not obtain

without & thorough canvass and census of the State, which I had *

not the ability to do. I have therefore taken it for granted that
there was as much made in 1888 as in 1884, the year the last cen-
sus was taken.
All of the above figures and estimates are conservative, and the
actual product will no doubt overrun this estimate.
H. D. SHERMAN,
State Dairy Comanissioner
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ACCOUNT OF FINANCE.

At the time of the enactment of our present State dairy law, in
1886, for the protection of dairy products against adulteration and
connterfeit in Towa, oleomargarine had gained so strong a hold
that it was thought by the friends of the dairy interest that it
would require a large appropriation to enforce the law for even two
years. Thirty thousand dollars ($30,000) was asked for, but the
legislature made an appropriation of twenty thousand dollars
(820,000), deeming that amount sufficient for two years, The
operations of the law have now been enforced three years and a
half, during which time oleomargarine has been practically kept
out of the State. There has been absolutely no adulteration of
butter or cheese practiced in the State during that time, and there
has been but a limited amount of oleomargarine sold in the State,
and then by authority of a United States government license. The
reputation of Towa's dairy produet for purity has been fully estab-
lished, and there is no State whose dairy product is freer from the
taint of adulteration in eastern markets than that of Towa.

All this has been sccomplished, snd there is not yet expended
one half of the §20,000 appropriation, as will be seen by the sub-
mitted finaneial report. The whole expenditure of the Dairy Com-
missioner’s office to date, is #8,815.05. To this amount add $300,
which sum was taken from the 820,000 appropriation, by suthority
of a concurrent resolution of the Twenty-second General Assem-
bly, to publish the proceedings of the Towa State Butter, Cheese
and Egg Association, and we have £0,115.05 that has been drawn
from the appropriation, leaving the sum of $10,884.05 yet undrawn
from the State treasury.
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FINANCIAL STATEMENT.

CoOmMIBMIODETS BRIREY- 5.« o4 = 20s c3isi0 dsv s 3 Iga e aion P ain o g auss $4iwarg s # 1,500.00
OO IRIBTY < 1 v chmt cueasos oainBn 6o F{a0aS 6F IS SndRma s rith 550,00
Contingent BXPOnsE; , . ..o vvucsvavissvoaniabnssbvasvessiorsesessony 834,04
Tolograph s6xvioe .. ......viivresrinvanss . 1.25
AR oW o /o s v 5 82,00
EXPressfge. vy venrsrevessis 2.60
e A T SO 2.50
L R SR e I S .60
P. C. Kenyon, stationery,.......o.ooiv, e 24.25
L. 8. Merchant, binding reports ......... BRI
L. C. Dahlberg, type-writer rent.. .....oo..u. % 7.00
Dahlberg, Irish & Co., type-writer supplies. 1.40
Fred Hunter, stationery ., ..... SAETEN rp M AR AR s VIR G R Y 1.50

b e T o T Ve ASETERY I o ot i Ko v
Balance of uppropriation as reported November 1, 1888, ....... LB 1840498
Luss ervor, amount disallowed in 1887, ., N A L IR AN S M 80,14

Troe balunee of appropriation November 1, 1888 ,........ .8 13,464 84

Amount of expenditares from November 1, 1833 to November 1,

TS 5 o6 & odsiat i oo e b WARE S WA BT S v S et e n e . 2,579.89
Total amqunt drawn from State treasury to da.te . 9,115.05
Balance undrawn from State treasury.........ooo00 veo 1088405

H. D. SHERMAN,
State Dairy Commissioner,
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LIST OF CREAMERIES.

ADAIR COUNTY.

A(lalr—Adalr (‘rennmy
1 1o O 5.

Oricm—Wﬂey. Sloenm & Ce.

ADAMS COUNTY.
Coming—W. L. Williams,
ALLAMAKEE COUNTY.

Lansing —Nielander & Book hnusen,
New Albin—Bickel & Co,
Postyille—Hardin Creamery Co.
Postyille=Union Creamery Co.
Quandahl—Johnson & Olson.
Watervilie—A. Jensvold,
Waukon—J. E. Hubbell.

33

Wankon—Waukon Excelslor Oreamery nud Cheese Factory: ¥, /. Miller, Socre-

tary,
APPANOOSE COUNTY.

Centerville—Lawrence Whitsell,
AUDUBON COUNTY.

Audubon—Fisher Bros. & Co.
Exira—Exira Creamery.

BEXTOX COUNTY.

Belle Plaine—Hilton Bros. & Co.
Blalrstown—J. R. Morin & Co., Cedar Raplds.
Garrison—Vinton Creamery Co.

Mt Auburn—G, B. Ginberlek.

Norway—d. R. Motin & Co., Cedar Raplils,
Urbana—G. W. Gillman,

Van Horne=J. R. Morin & Co,, Codar Rapids
Vinton—Vinton Creamery Co,

3
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BLACK HAWK COUSTY.

Cednr Falls—S. Smith; two creameries,

Codar Falls—E. D. Peck.

Dunkerton— Meyerboof Bros.

Eagle Township—J. & T. Slifsgard.

Finchford —H. €, Boyer

Gresham—Fred Dickmann.

Gllbertville—Harris & Co.; five creameries; Jessup,
Huodson—S8. B. Knudson.

Jublles—Geo. Orth.

La Porte City—J, Wasson & Co,

La Parte City—West Lawn Creamery; J. L. Newton, Secretary.

Mt Vernon Township—Mr. Timeon,
Orange Township—Brown & Son, Waterloo.
Waterloo—Thorpson & Harrod; six creameries.

BOOXE COUNTY.

Boone—M. A. Chamberlain & Son.
Mackey—John 8. Gerber.

BREMER COUNTY,

Bremer—Clansing & Kelling.

Bueck Creek—Little Valley Creamery Co.
Crane Creek—Meyerboof Bros.
Denver—J. W, Matthias & Son; two creameries.
Denver—Homrighaus, Rector & Co.
Frodrick—Bremau & Bro,
Koy—Meuyerhioof Bros.; three creameries,
Key—Wapsle Valley Creamery Co,
Kinttell—Sechaas & Thies.
Muxfield—Meyerhoof Bros.
Muxfield—Hageman & Langhorst, Waterloo,
Plainfield—Fulton Bros,

Plninfield—S. 8. Renfrew.

Summer— Buek Creek Creamery Co.
Sumner—Little Valley Creamery Co.
Sumner— Garduer, Murphy & Co,
Sumuper—Spring Fountaln Creamery Co.
Tripoli—Dunker & Matthias,

Tripoli—A. I. Baany & Bros,
Tripoli=T. J. Doru.

Wayerly—Brula & Leet.

Waverly—J. W. Matthlas & Son.
Waverly—Chas, Schlaberg.

BUCHANAN COUNTY.

Aurora—Farmers' Creamery Co.,
Brandou—D, A, McLeish,
Falrbank—5, J. King.

1880.] STATE DAIRY COMMISSIONER.

Falrbank—Co-operative Creamery Co.; B. F. Ellls, Secretary
Independence —~Farmers' Co-operstive Creamery.
Independence— Weins & Shillinglaw.

Jessup—Charles A, Marsh.

Jessup—Harris & Co.; two creameries.

Littleton— Farmers’ Alliance Creamery,

Monti—Honlshan & Donnelly,

Newtonville—Wm. Lewis, Quasqueton,

Otterville—Fanmers' Creamery € ompany, W. Pratt, Secretary.

Quasqueton—Farmers' Co-operative Creamery,
Quasqueton—W, H. Eddy.

Rowley—W. Brady.

Rowley—Farmers' Co-operative Creamery.
Shady Grove—Kenney Bros,
Stanley—Farmers’ Creamery Co,
Winthrop—M. A. Chamberlain,
Winthrop—Farmers' Co-operative Creamery.

BUENA VIATA COUNTY.

Newell—J. T. Norton,
Storm Lake—Buena Vista Creamery Co.

BUTLER COUNTY.

Allison—0C. B. Hyde,

Aplingt Markley & Dad i two !

Aplington—Dadswell & Durand.

Butler Center—8, W. Willinms & Sony two creameries,

Bristow—E. M. Haven.

Clarksville—Oak Grove Creamery Assoclation,

Clarksyille—Wimn. Cronin & Son,

Dumont—L. Fortham & Co.; two oreamerios.

Greene—L. Fortham & Co,

Hitesville—Markley & Dadswell,

New Hartford—X. 1L Bloom.

New Hartford—F. M. Wells,

New Hartford—A. M. Du Bois.

Parkersburg—Isaae Hall,

Parkersburg—S8. Williams & Son,

Pntmbm;—snm & Powers.
Parkersburg—Palmer Bros. & Co.

Shell Rock—Town & Wheeler,

Shell Rock—J. H. Kublank.

Shell Rock—0. J. Wheeler.

Shell Rock—Wait & Curtls,

CALHOUN COUNTY.

Lake City—Boardman' Bros,, Nevada,
Manson—Hillman Bros.
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CARROLL COUNTY.

Camroll—C. W. Adams.

Coon Raplds— Boardman Bros.; Nevada,
Glidden—A. J, Heaton.

Roselle—C. Koborst.

CAS8 COUNTY.

Atlantie ~=A. O. Burton.
Atluntic— Peter Landmesser.
Griswold—Cheney & Forsyth.

CEDAR COUNTY.

Clarence—H. L. Dean, Tipton; two creameries,
Clarence—AM. B. Lamos,

Lowden—A. Niething & Co,

Lowden—Aungust Hioricks,

Lowden—J. Friend & Co.

Mechanicsville—J, B. Morris & Co,, Cedar Rapids,
Springdale—Levi Pilkington.

Tipton—H. L. Dean,

‘West Branch—Levi Pllkington.

CERRO GORDO COUNTY.

Clear Lake—Clear Lake Dalry-man's Association,

Creamory—8. H. C. Class,

Mason City—Mason City Creamery Co.; O. T. Denison, President.
Ply Plymouth y Association.

Rock Falls—Rock Falls Co-operative Creamery.

Rockwell— Felthouse Bros. & Co.

CHEROKEE COUNTY.
Cherokee—J. 8. Robinson,

CHICKASAW COUNTY,

Bassett—S. E. Allen,

Bradford Township—S. 8. Waterbury, Nashua.
Brudford—A. A. Moody.

Busti—Beard & Allen.

Chick Decorab & Boston C: y Co.
Dresden Township—John H, Holthoft, Williamstown.
Fredricksburg—Haskett & Padden,

Tonls—Allen & Beard Bros.

Lawler—Little Turkey Creamery Co.

Lawler—Farmers' Co-operative Creamery Co.; F. E. Ayers, Secretary.
Nashua—P, H. Powers, Greene.

New H Decorals & Boston Cre: y Co,

North Washington—Hentges & Bro.

Richland Township—Moody Bros., Nashus.

Stapleton—Ace Webster, Lawler,

Utlea Township—Mr. Day,
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OLARKE COUNTY.
Murray—Wm. Taylor.
Osceola—J. W. Hall,

CLAY COUNTY,
Peterson—H. Kr. Hanson.
Spencer—J. H. Waleh.
Spencer—E. J. Whitmore & Co.

CULAYTON COUNTY,

Communica — Communica Creamery Co.

East Elkport—0O. Shnept.

Bdgewnod—!dgnwuod Co-operative Creamery,
| —Farmers' O y Co.

anood—ﬂ F. Beyer.

Elkader—C. F. Stearns.

Garpavillo—G. W, Kennedy,
Gamavillo—Joseph Kann.

Ginrd—J. D. Blekel.

Hardin—A. Candee.

Hardln—C. C. Lang: butter and chesse.
Luana—W. H. Russell.

Monona—Union Creamery Co.
Osborne—James Byrnes; two creamerios,
Postville—Union Creamery Co.

St. Olar—Embretson & Larson.

Strawberry Polnt-—Farmers' Co-operative Creamery,
Strawbarry Polnt—J. E. Balrd,

Strawberry Polnt—Jowa Unlon Creamery Co,
Strawberry Point—James Byrnes.
Strawberry Point —Kingsley Bros.
Strawberry Point—G. IL Schofield.
Volgn—John Lowe.

Volga—James Leahy.

CLINTON COUNTY.
Andover—Heymen & Von Oven, Milo,
Hansen.

Weilton—R. M. Hinckley.
Wheatland—A. Fuller.

37
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CRAWFORD OOUNTY.

Denison—S. M. Thew.
Vall=Clayton & Nagle.

DALLAS COUNTY.

Dexter—C. H. Lyon,
Perry—John Moody & Son.

DAVIS COUNTY.

Bloamfield—Elcher Bros,
Pulaskl—J. J. Miller,

DECATUR COUNTY.

Leon—Hudson Bros.

DELAWARE COUNTY.

Adams Township—Joln Holybaw, Barryville.
Almira—Anderson & Flint.

Almoral—J. B, Dunham.

Colesburg—E. Laird & Co.

Delhi—Allison Bros,

Delhil—Delhi Co-operative Crenmery.

Dellil—C. M. Hanna.

Delaware—D, M. Hall & Son, Monticello,
Dundeo—E. Lalrd & Co.

Earivile =Ruossell & Marling

Ellers—G. A. Abbey.

Ehlers —James Henderson.

Ehlers —Washington Creamery Co.

Golden—A. E. Anderson,

Golden—F. L. Clark.

Greoley—Greeley Creamery Co.

Hazel Groen—Fs Co-operntive Cr y-
Huzel Green—F. B. Dickey & Co.
Hopkinton—MecConnell & Stelner, 3 creameries.
Hopkinton —R. 8, Dunlap,

Hopkinton—Platt & Winsor,
Hopkinton—August File.

Hopki N. B. Richard
Manchester—Spring Braneh Oo-oj e O .
Manet Manchester Co-operative C v
Musonville—B. W. Kenyon,

Masonville—E, Laird & Co,

Onelds —Onelda Co-operative Creamefy.
Oneida—Farmers’ Creamery Co.
Petersbirg—E. Laird & Co.

Pralrle Township—B. W. Kenyon, Masonville.
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South Fork Township—Diamond Creamery Co., Montiesllo:

Thorpe—Fred Wormleighton,
Tower Hill—G. Abbey.

Tower Hill =F. P, Ryan, Ehlers,
Tower Hill—J. J, MeAreavy, Ryan,
Ryan—B, W, Kenyon.
Uniontown—N. B. Richardson,
Unlontown—G. File,

; DER MOINES COUNTY,
Burlington—E. P, Dunham.

DICKINKON COUNTY.
Spirit Lake—C, C. Dyking.

DUBUQUE COUNTY.

Balltown —Lewis Backers.

Balltown —Henry Cununliver.

Bankston —Michael Ferring,

Caseade—M. B. Flannigan,

Caseade —Breithack Bros.

Caseade —W. O, Altehison; 9 crommeries.
Caseade—Dehner & Kay.

Dyersyllle—A. Limback & Co | 2 creameries
Farley—A. C. Walker & Co,
Farley—Vibber & Heald; 2 ereamaries.
Fillmore—Dehner & Kay, Cascade.
Luxemburg—Ungs Bros.

New Vienna—Kerper & Neber.
Poosta—Michae! Ferring.

Peosta~Jacob Breltback,

Peosta—Delmer & Kay, Caseade,
Peosta—Beck & Gremmels.

Pin Oak—Wm. Simmons,

Richland Township —Dehiner & Kay, Caseade
Sherrill's Mound—Jacol Breithack.

Worthington—A. A. Beck.
. Zwingle—W. C. Altchison, Caseade.
EMMET COUNTY,

Estherville—G. W. Wilson.
Swan Lake—G. W, Hawk.

FAYETTE COUNTY.

Alpha—Alpha Farmers' Creamery Co.
Alpha—Ace Webster, Waucoma.
Bethel—E. F. Betbe, Alpha.

3 creamerios

30



40 THIRD ANNUAL REPORT OF THE

Bethel ~Ace Webster, Wancoma.

Brush Creek—Brush Creek Creamery Co.
Clermont—G. L. Weeks.

Elgin—Chas. Anderson.

Elgin—G. L. Weeks.

Fayette—Geo, Whiteley, President.

Fayette--J. W. Winston, Secretary,
Hawkeye—Brown & Rogers.

Hiyra—1llyra Creamery.

Maynard—G. H. Lattimer, Secretary, Westgate,
Maynard—Crown Creamery Co.; J. C. Lewis, Secretary.
Maynard—Harlem Crenmery Co.; A, F. Orawford, Secretary.
Oelweln—Jamison Bros,

Oelwein—=Jefferson Creamery Co.

Oclwein—MeDonald & Edwards,

Oelwein—~0Oelwein Farmers' Creamery Co.
Randalls—Randalia C: y Co.
Randalia—Fairview Creamery Co.

Randalla—Gurnsey Smith.

Staniey—8, C. Irvines, Manager.

Wadena—James Leahy.

w Wi Farmer's O ¥ Co.
Wancoma~1. P. Moody.

Wiaucoma—Ace Webster.

Westgate—Corbley's Grove Creamery, G. H. Lattimer.
Westgnte—Westgate Creamery Co.

West Unjon—Union Creamery Co.

West Unlon—P. L. Rowland & Son,

West Union—Tllyra Creamery Co.

¥LOYD COUNTY.

Charles City—Kelley & Salmon.

Floyd—Floyd Co-operative Creamery Co.
Marble Rock—C. H. Onkes.

Niles—Nlles Creamery Association.

Nors Springs—Cottage Grove Dairy Assoclation.
Pleasant Grove—P, H. Powers, Greene.

Riverton Township—8. 8. Waterbury, Nashua.
Rockford—Rockford Co-operative Dalry A
Rudd—Farmers® Co-op Creamery A

G 0 on Ok ¥, L. B AL

FRANKLIN COUNTY.
Faulkner—H. €. Clock.
Geneva—H. C. Clock.
Hampton—1, W. Meyers,
Hansell—J. W. Hansell,
Sheffield—SheMuid Creamery.

FREMONT COUNTY.
Sldney—~B. ¥. Clare.
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GREEXE COUNTY.

Dana—W. L. Addy.

Grand Junetion—W. L. Addy.
Jefferson —Morgan & Cunningham.
Paton—Geo. E. White.

GRUNDY OOUNTY.

Beaman—Hilton Bros, & Co.

Black Hawk Township—C. €. Schuler, Grondy Center,
Dairyville—N. A. Blom.

Fuirfield Township—J. & T. Slifwgard, Codar Falls,
Fairfield Township—F, W, Walls.

Grant Township—J. & T. Slitsgurd, Cedar Falls,
Grundy Center—W. 8. Carringlon.

Grundy Center—J. H. Sperry; 8 creamerios.
Grundy Center—C, C. Schuler.

Melrose Township—Win. Hartman.

Morris—J. & T. Slifsgard, Cedar Falls.

Wellsburg —Dadswell & Durand.

GUTHRIE COUNTY,

Panora—W. L. Hitehins,
Stuart=L. N. Weisman.

HAMILTON COUNTY.

Ellsworth—S8. G. Johnson & Co,
Stratford—J. M. Danlels & Son.
Webster—James Mimele & Co.
Webster City—W. H. Dygert & Co,
Webster City—R, G. Clark & Co.
Willlams—A. C. Clark & Co.

HANOOCK COUNTY.

Britt—F Co C ¥: C. 8. Brocon, Secretary,

HARDIN COUNTY.

Lawn Hill—Lawn Hill Co-operative Creamery.
Steamboat Rock—Iowa River Creamery.

Whitten—Wm Hartman, :

Whitten —Whitten Creamery Co.; W. Rodwell, Secrefary,
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HARRISON COUNTY,

Dunlap—B. F. Roberts,
Missouri Valley—Geo. Richardson,

HENRY COUNTY,

Swedesbury—W. N. Tolander.
Winfleld —Huskins & Emery.

HOWARD COUNTY.

Chester—Farmers' Co-operative Creamery Co.; Torrey Avery, Secretary.
Creseo —Creseo Creamery Co., Platt & O'Malley,

Cresoo—Merchants Creamery Co.

Oreseo —Byron 1. Norton.

Elma—Decorah & Boston Creamery Co.

Lime Springs—Cresco Creamery Co., Cresco.

Lowther—Co-operative Creamery Co.

Paris Township—Cresco Creamery Co.; Cresco.

HUNMBOLDT COUNTY.

Bode~Wm. L. Rossing.
Dakotah—HBaker, Savage & Co.
Humboldt —Baker, Savage & Co,
Renwick —John Wallace & Co.

IDA COUNTY.
Holsteln—HReynolds, Jones & Co,
I0WA COUSNTY,

Genon Bluff—Geo, R, Howard,
Homestead —D. Sandersfield,
Ladora—Levl Lewis.

Ladora—R. M. Switzer,

Marengo —E. 8. MoDonald.

North English—Boyd & Co.
Willlamsburg—Msthews & Dwyer.

JACKSON COUNTY.

Andover —Heynen & Von Oven, Miles,
Androw—XKing & McComb.
Baldwin—Dinmond Creamery Co., Monticello.
Bellevue—EIll Cole, Sr.

Bellevue —Herman Ellenghouse,

Fulton—1, J. Black,

Garry Owen—Jumes Leonard.

La Motte—Ell Caole, Sr.

La Motte—J. R. Thurston,

Mlles—Heynen & Von Oven,
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Preston—Heynen & Von Oven, Miles.
Richiland T hip—W. C. Alteh Casende
Spragueville—Heynen & Von Oven, Miles.
Springbrook—Chris Kegler.

JASPER COUNTY,

Baxter—Hess D. Preston.

Kellog—Kellog Co-operative Creamery,

Metz—Farmers' Co-operative Creamery; Melvin English, manager.
Newton—C. W. Hart,

Newton—Hess D. Parsons,

Newton—L T. Welty.

Prairie City—Potter & Ryan.

JEFFERSON COUNTY.

Batavie—John McLane; two creamerles,
Fairfield—John McLane.

JOUNSON COUNTY,

Frank Pierce—A. Sweeny.

Towa City—Brooke & Brown.
Lone Tree—S8. G. Kelley, Wilton.
Oxford—Brooke & Brown.
Solon—H. L. Dean, Tipton.

JONEA COUNYY.

Amber—Hartman & Sanford.

Anamosa —Shaw & Datton,

Anamosa—W. T. Shaw.

Anamosa—S, M. Condit.

Argand—Kebhoe & Hogan.

Bowen—Star Creamery.

Cascade—J. L. Bader.

Caseade—J. Hoseh.

Casende—W. B. Flarity.

Martelio—J. R. Morin & Co., Cedar Rapids; three creameries,
Monticello—D. M. Hall & Son; bwo ereameries.
Monticello—H, F. Plorce; thres eroameries.
Montleello—G, W. & G. L. Lovell

ol 4 C y Co.t opernte twelve erles In Jones county,

Wyoming —Diamond ¢ 1 operatis elght ol At Wyom-
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KEOKUK COUNTY.

Delta—James Dickson.
Harper—Wm. G. Schuertzlein.
Hedrick—Fisk Bros.

Keota—S. E. Relsman.
Keswick—Johns, Wilson & Davis.
Martinsburg—W. T, Miles.
Riehland—Elcher Bros.
Sigourney—Theo. A. Schuertzleln,

KOSSUTH COUNTY.

Algona—Boardman Bros.

Algona—Joln Wallace & Co ; three creameries,
Baneroft—John Wallace & Co., Algona.
Wesley—Lawson & Olson Bros.
Whittemore—Boardman Bros , Algona.
Whittemore—Fairville Creamery Co,

LEK COUNTY,
Ft. Madison—T. G, Currier,
Houghton—J, Houghton & Son.
West Polnt—Wm. Schulte,
West Point--H. D, Stoddard.
LINN COUNTY.

Broadway—¥, B. Dickey & Co.

Cedar Rapids—Woodward, Derflinger & Co.

Cedar Raplds—J. K. Morin & Co,

Center Point—J, R. Gitchell.

Central Olty—P. G. Henderson,

Central City—F. McLeod & Co,

Central City—L. E. Minehart,

Coggon—Farmers’ Creamery; M. 0'Hara, secretary,
Coggon—Brazelton & Son.

College Township—J. R, Morin & Co., Cedar Raplds,
Fuirfux--Joseph Spellerberg.

Latuyette—John Neitert, Walker.

Lisbon—I1. L. Dean, Tipton,

Marlon—>Mr, Flemming,

Marlon--Mr. W. Gray.

Monroe Township—J. R. Morin & Co., Cedar Rapids,
Mt. Vernon—F. F. Woodward,

Otter Creek Township—John Neitert, Walker.
Palo—N. H. Richardson & Co.

Paris—S. B. Mills.

Prairiel DI 1 Oy y Co., Monticel
Pralrieburg—Brazelton & Co.: two creameries.
Roblns—J. R. Morin & Co,, Cedar Rapids.
Springville—Irwin Paul; three crenmeries,
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Springville—A. D. HIll.

Troy Mills—J. A. Berry.

Walker—H. Neitert,

Walker—Highland Creamery Co.

Walker—Jolm Bamnard.

Wanbeek—J., G. Fox.

Wanbeek—Huston & Cory; three creameries,
Waubeek—E. D. Hill.

Western College—J. B. Morin & Co., Codar Bapids.

LOTISA COUNTY,
Clifton--Blalr & Kelley.

LUCAS COUNTY.
Chariton—Marshall, Van Horne & Co,

LYON COUNTY.

I d—Ringheim, And, & Co,

MADIBON COUNTY.

Jefferson Township—Wm, Schoen, Winterset, .
St. Charles—Peek & Cheek.

‘Winterset—Byron, Tucker & Co.

wi Smith & Joh

MANASKA COUNTY.

New Sharon—Vickers & Crawford.
Rose Hill—Rose Hill Creamery Co.

MARION COUNTY,

Knoxville—B. 8, Schermerhorn & Co., Pella.
Pella—B. 8. Sch horn & Co.; 2 s,

MABSHALL OOUNTY.

Gilman—0. B. Smith, Chester Center.
Harverhill—Mayer Bros.
Murshalltown—Byers & Ellfott.
Rhodes—Bechtelhelmer & Rhodes,
State Center—C. W. Sibley & Co.

MILLS COUNTY,

Glenwood—D. B. Lufkin,
Malvern—>Malvern Creamery; R. F, Morton, Manager.
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MITCHELL COUNTY.

Balley— Farmers' Co-operative Creamery Assoclation.
Little Cedar—Little Cedar Creamery Co.
Mona=Frank Penney & Co.

Orehinrd—Fanuers’ Co-op ive Creamery Associatl
Osage—Co-operative Creamery Co.

Osage—Rock Creek Creamery Co.

Osage— Frank Penney & Co.

Osage--Tupper Bros,

Ossge—Little Cedar Co-operative Creamery Co,
Rlceyille—J, S. Potter.

Rock Oreek—Co-operative Creamery Co.
Stacyville—Frank Penney & Co,

8t. Ansgar—Farmers' Co-operative Creamery.

MONONA COUNTY.

Onawa—Henry Kramer.
Ticonle—Warren Bros.

MONTGOMERY COUXTY.

Grant~-F, H. Lanneke.
Red Oak—W. A. Wilson.
Villlsea—J. B. Rose.

MUSCATINE COUNTY.
Sweetland—G. W, Kelley.
West Liberty—Cedar Valley Creamery Co.

West Liberty —I1. H. Hlidebrand.
Wilton—S8. G. Kelley.

O'NRIEN COUNTY.

Sheldon—M. F. McNutt.
Sutherland—Farmers’ Co-operative Creamery Association,

OSCEOLA COUNTY.
Eibley--Geo. B. Gray,
PAGE COUNTY.

Clarinda—Chiles Bros, & Co.
Easex—F. E. Richardson, Shenandoab.

PALO ALTO COUNTY.

Emmetsburg—Boardman Bros., Algons.
Falrville—Fairville Creamery Co,
Waost Bend—John Wallace & Co.
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PLYMOUTH COUNTY.

Akron—A, O. Viall.
Le Mars—A. 0. Viall.
Remsey—M. Beck.

POCAMONTAS COUNTY

Fonda—H. C. Beards.

Gilmore City--Gllmore City Creamery Association.
Laurens-~John Wallace & Co., Algona.
Rolfe—John Wallace & Co., Algons.

POLKE COUNTY,

»
POTTAWATTAMIE COUNTY.

Avoca—Avoca Creamery; R. Frost, Manager,
Oakland—Crofts & Huntington,

POWESILIER COUNTY,

Brooklyn—E. 0. Spencer.

Chester Center—C. B. Smith,

Deep River—Phelps, Kelley & Hatter.
Grinnell—Plerce & Mattison.
Grinnell—C. B, Smith, Chester Center.
Montezuma—J. G. Chrisman,

WNGOOLD COUNTY,

Liberty Center—Cook & Wilber,
Mt Ayr—Cook & Wiiber.
Shannon—0, W. Oakes & Son,

Wirt—Cook & Wilber.

SAC COUNTY.
A ithorti—Boaid Bros., Nevad
Ca On Cre: ¥.
Clinton Township—Barrett & Carleton, Early.
Coon Valley—Elwood & Pettis, Sac Uity.
Early—Barrett & Carleton.
Fleteher—Donahue & Ahern.

Lake View--Donaliue & Ahern,

Lake View—Coon Valley Creamery Co.
Odebolt—Boardman Bros,, Nevada,

Sae City—A. D. Peck.

Sae City—Coon Valley Creamery Co,
Wall Lake—Donalue & Ahern,

‘Wall Lake—Rose Valley Butter Co,
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S00TT COUSTY.
Big Rock—H. L. Dean,
SHELBY COUNTY.
Detianes—=Nelson Learned.
SIOUX COUNTY,

Altun~ Groebel, Henkels & Handel Bros.
Calliope—Webster Bros.

STORY COUNTY.

Ames—Ames Creamery Co.
Cambridge—Boardman Hros,, Nevada.
Colo—Wm. Smay.
Elwell—Richardson & Paine,
Kelley—A. Wirtman.

Maxwell—Maxwell Fanuers' Creamery; J. R. Wood, Secretary.

Nevada—Boandman Bros.
Roland— Boardman Bros., Nevada.
Story Clity—Jolin Swan.

TAMA COUNTY.

Berlin—Berlic Creamery Assoclation.

[F1
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WARREN COUNTY.

Indianola—Samuel MeClure,
Indianola—B, 8. Sek o & Co.

WASHINGTON COUNTY,

Brighton—Ricksher & Emry.
Crawfordsville—Nimrod Lease.
Dublin—Dublin Cheese Co,
Noble—Benjamin Elcher.
Riverside—Nicola Bros
Washington—Hise Bros.
Wellman—C. O. Nichols & Son.

WAYNE COUNTY.

Allerton—Allerton Creamery Co.; P, M. Phillips, Mansger.
Hy E. M. Hald & Co.

Promise City—Wm. Ferguson.

Seymour—J. J. Barcimer,

WEBSTER COUNTY.
Dayton—J. B, Baxter.
Ft. Dodge—Ft, Dodge Farmers® Creamery Co.
Gowrle—Shotwell & Davis.

WINNERAGO COUNTY.

Dysart—Vinton Creamery Co,, Vinton.
Gladbrook—Hilton Bros, & Co., Boston, Mass.; C. A, Hilton, Tawa City, Manager.

Tama—Hlilton Bros. & Co.

Farest Clty—Hubbard Bros.
Forest City—Mrs, E. V. Cady.
Lake Mills—Winnebago Creamery Co; G. M. Opsund, President.

Traer—Vinton Creamery Co., Vint
i il Lake Mills—Larson & Twito,
TAYLOR COUNTY. ;M—:Vlﬂuhm. m! Co.
Bedford—1. W, Sherick, Norman—Nystuen Bros. & Lerviek.
UNION COUNTY. WINKESITEK COUNTY,
Calmar—Boe Bros, & Co.

Afton—C. E. Curtis,
Thayer—Hedrick & Stroup.

Decorah—Wm, Beard & Son.

Decorah—E. R. Miller & Co,
Decorah—Jolinson & Bakke.
Frankville—Wm. Beard & Son, Decornh.
Ft. Atkinson—Wm. Beard & Son, Decorah,
Hesper—Wm. Beard & Son, Decorali,

VAN BUREN COUSNTY.

Bentonsport—Chas. Bixler.

Keosaugqua—Jobn McLane,
Milton—A. Woodard & Co. Highlandyille ~Erensen & Foss,
. Nordness--E. G. Opdabl.
Osslan—Farmers' Co- tive € ry Amseelnt
el Ossian—Beard Bros. & Eldridge.
Chilleothe— Peter Nelson. Ossian—Scheldmantle Bros.

Ridgewsy—Wm. Beard & Son, Decorah.
Spiliville—Frunk Nockels.

Eddyville—J. L. McGlothler.
Pt Ore
4
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WOODBURY COUNTY.

Carrectionville—Reynolds & Ayers,
Bioux City—J. D, Parr & Co.

Smithland-—-Smithland Butter and Cheese Manufacturing Association,

worTH COUNTY,

Fertile—Fertllo Creamery and Cheese Association.
Grafton—Martin MeNamera,

Hirondelle— Farmers’ Co-operative Creamery Co.
Kensett ~Farmers' Co-operative Creamery Co,
Manly—Manly Co-operative Creamery.

Northwood —Co-operative Creamery Co ; 2 creameries,

Northwood —Northwood Dairy Assoclation,
Silver Lake—Nystuen Bros, & Lervick.

WRIGHT COUNTY.

Belmond—Duer & Son.,
Clirion—John Denlson.
Dows—Mr. Evans.
Goldtield—MeMurtry Bros.
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LIST OF CHEESE FACTORIES.

ADAIR COUNTY.
Adalr—D, G. Cowden. '

ADAMS COUNTY,

Brooks—Brooks Southwestern Cheese Factory; J. A. Moses, Manager.

East Nodaway—Nodaway Jolnt Stock Cheese Co.
APPANOOSE COUNTY.

leonium—Iconium Joint Stock Oheese Co.; W. E. Rowls, Manager,
Monlten—Moulten Cheese Factory; August Post, Secretary,

- Moravia—Morsyia Cheese Co.

Walnut City—G. G. Hampton.

AUDUBON COUNTY.
Exira—Smith & Ball.

BENTON COUNTY,

Au:m—nwu.m Oheese Fuctory: Shaver & Dows, Cedar Raplds,
Garrison—Exeelsior Cheese Factory.

HLACK HAWK COUNTY.

Janesyille—The Fowler Co., Waterloo,
Waterloo—The Fowler Co,

BLONE COUNTY.

Boone—J. H. Bogys.
Luther—C, Luther & Co,

BUCHANAN COUNTY.

Quasqueton—R. L. Wright.
Howley--W. D. Bolse.

BUTLER COUNTY.

Parkersburg—G. ¥, Younker,
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CARROLL COUNTY.

Glidden—A. J. Heaton,

CERRO GORDO COUNTY.

Portland—Portland Cheese Factory; Chas. Frink.

ORICKASAW COUNTY,
Willinmaston— John H. Kelthoff.
CLAY COUNTY.

Sloux Ruplds—Mr, Eeley.
Spoencer—Oliver Ross.

CLAYTON COUNTY,

Luaona~C. O. Laong.
Luana—R. M. Fonda.

CRAWFORD COUNTY,

Buck Grove—S8. M. Thew.

DALLAS COUNTY,
Dexter—H. D, Lenocker.
DAVIS COUNTY.

Bloomfleld—A. D, Fishdale,
Milton—Geo, Kays.
Pulaski—Enos Hartzler,
Pulaski—Chris. Windmer.
Troy—Peter Linsinger.

West Grove—Smmuel Bloomer,

DECATUR COUNTY.

Ganden Grove--Geo. Pence.

Garden Grove—High Polnt Cheese Co.

Lamoni—Wim, Lewis,

Leon—Leon Cheese Factory; J. M. Chaslain, Manager
Waeldon—Geo. Pence,

DELAWARE COUNTY,

Manchester— A, G. Thompson,
Sand Spring — Charles Crocker,
Tower Hill--0, Schwingruber.

DES MOINES COUNTY,

Danville-~A. S, Marchant,
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DUBUQUE COUNTY.
Worthington—Wm. Lattner,
EMMET 0OUSTY.
Estherville—L. W. Mitchell.
PAYRITE COUNTY,
Elgin—John Fredrick.

Elgin- -Chris. Miller.
West Unlon—Geo. Gllson,

FLOYD COUNTY,

‘Charles City—East Branch Chesse Factory,
Charles City—White, Trigg & Co.

FRANKLIN COUNTY,

Hampton—J. D. Patton,
Hampton—Refsinder & Hussell,

FREMONT COUNTY,
Tubor—H. E. Gates,
GREENE COUNTY.

Grand Junetion—Cooper Newall & Co.
‘Grand Junction—Harker & Davenport,
Grand Junetion—Kenner Bros,

GHUNDY COUNTY,

Grant Township—Grant Township Cheese Fuctory: L. P. Vandersllp, Manager,

Cedar Falls.
Relnbeek--The Fowler Co.

GUTHRIE COUNTY,
Casey—John Rays.

HAMIUION COUNTY.
Stratford—J. M. Danlels & Son.

HARDIN COUNTY.

Alden— Geo. F. Burton,

Cottage—W. A. Camway.

Ellls—Ellis Cheese Factory; W. Carpenter, President,
Eldora—J. H. Smith.

Hubbard--N. 8. Martin,

Iowa Falls—F. Burton.

Owasa—A. L. Harris,
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HARBISON COUNTY.

Duniap—8. K. Wright.

HENEY COUNTY.

Baltimore Township—L. L. Beery.
Mt Pleasant—Wm. Campbell,

Mt Pleasant—James M. Holland.
Mt Pleasant—J. L. Ross & Son,
New Loundon—Dan. M. Campbell,
Waylund—Nlcholas Rich.
Wayne--W. 8, Zickefoose.

HOWARD COUNTY.
Cresco—Minor Creek Cheese Factory; W Kollon, Jr., Seeretary,
TOWA COUNTY,

Greene Center—Cireene Center Cheese Co.: J. K. Yoder, Secretary.
Ladora—Tevi Lewis.

Ladora—D. 1, Case.

Marengo—E, 8. McDonald.

JACKSON COUNTY.
Garry Owen-—Benj, Baker.
TASPER COUSTY.

Baxter—E, 8. Allen,
Newton—N, W. Lewls,

JOHNSON COUNTY,

Frank Pierce—Frank Plerce Cheesa Co.
Towa Clty--Sharon Cheese Co.

JONES COUNTY.

Bowen—Theo. Little.
Monticello—Diamond Creamery Co.
Onslow--8, L. Gilbert,
KEOKUK COUNTY.

Butler—Obed Wells.

Delta—Smith & Kline,
Richland—Clay Cheese Factory,
Webster--Webster Cheese Factory.
Wabster—M. 1, Johnson.

KOSSUTH COUNTY,

Whittemore—John Wallace & Co.
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LEE COUNTY.

Denmark—James Rice,
Denmark—T. G. Qurrier, Ft, Madison.

LINN COUNTY.

Burnett—Star Cheeso Factory; Shaver & Dows, Cedar Rapids.
Fairfax—Joseph Spellerberg.
Springville—Farmers' Cheese Co.

MAWASKA COUNTY.
Oskaloosa—Tom Thornburg.
MARION COUNTY,

Bussey —A. J. Jones.
Plessantyille—Pleasantville Olieese Factory.
Pleasantville—Mrs, L. E, Metoalf,
Pleasantville =L M, Metealf,

MARSHALL COUNTY.

Rhodes—Mrs. R, E. Logan
Van Cleve—~Geo. Yarham.

MONONA COUNTY.

Blencoa—J. D. Youmans & Co.
MONROR COUNTY.

Albia—H. W, Watson,

Albia—Blufl' Creek Cheose A fatlon; J. Foster, § .
Albla—Mantua Choese Co. ; J. M. Robberts, Secretary.

Albla—Union Cheese Co.; R. P, Bell, Becretary,

Albia—Urbana Cheese Co.

Bluff Creek—Salem Cbeese Co.; 1. Lewis, Secretary.
Hilton—Hilton Cheese Co.; A. Hilton.

Hilton—Young America Cheese Co.: P, E. Enlx, Seeretary.

MONTGOMERY COUNTY.
Red Oak—Lincoln Cheese Factory.
MUSCATINE COUNTY.
Wilton—S. G, Kalley.
O'MIEN COUNTY,

Oakland —Crofts & Hunti

Primghar—Primghar Cheese Factory; W. 8. Armstrong, Manayer,
Sheldon—W. 8, Armstrong, Primghar.
'

ah
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PAGE COUNTY.
College Bprings—C. L. Meacham.
College Springs--Fred 0. Winchell.
College Springs—A. Stanton.
Worthboro— W, Hatfiekl
POWESHIEK COUNTY.
Chester Center—{. B. Smith.
Grinnell—J. E. Neely.

BAC COUNTY.

Lake View—Donahue & Ahern,

SCOTT COUNTY.

Davenport--David Ankin.

SIOUX 1Ty,

Alton—Wm. Strouks,
Orange City—Slotemaker & Van Ufford,
Sloux Center—H. Meylink.
TAMA COUNTY.

Tolado—Evergreon Cheese Factory; E, Merlole, Manager and Secreary.

TAYLOR COUSTY,

Conwa—G. W. Dean.
Lenox—J. B, Howitt.

UNION COUSTY.
Afton—Wm. Groesbeck.
Lorimer—S. W. Groesbeck.
Tingley—Jacob Trane.
Tingley—C. O, Bosworth,

VAN BUREN COUNTY,
Cantril—T. H. Dye.
Milton—Geo. Kays.

WAPELLO COUNTY,

Blacksburg—Urbaua Cheese Factory.
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WARREN OOUNTY,

Indlanola—J. D. McCoy.
Medora—E. P. Stacy.
Milp—Herman Neimeyer,
Norwalk—Wiurren Cheese Factory.
) WASHISGTON COUNTY.
Clay—Clay Chease Co,
Dublin—Dublin Clieese Co.; L. B. Oliver, Seoretary.
Nira—Nira Cheese Co.: L N. Oarr, President.
Noble~-John Hertig,
Waestehester—Westehestor Cheese Faotory: A, (i, Lacel, Seeretary

WAYNE COUNTY,

Corydon—W. M. Littell.
Linevlile—M. DeHaan,

WOODBURY COUNTY.

Smithland—Smithland Butter and Cheese Co,

WORTH COUNTY.
Northwood—Bolton Bros.

WRIGHT COUNTY.

Belmond—M. Packard.
Belmond—Fred Lulek.
Clarlon—Geo, C. Jameson & Sons.
Dows--A. A. Bangs.

Dows—Geo. C. Jameson & Sons.





