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As the Federal Food amd Drogs Aet and Dairy and Food Laws of
this State became effoctive ten years ago, [ believe it fitting at this
fame to reeognize the benefits derived by the consuming public awd
sonest dealers, not only in this State lut the entire nation, resulting
{rom the enactment and enforeement of these laws,

The oliject of our State Dairy and Food Laws is to promate the
dairy industries of this state, to prevent the manufacture and sale
of dairy or other fowd produets containing harmful or deleterious
substances, and to prevent frand in the sale of food products.
While the later object was quite adequately covered in the laws
enacted i 1906, it wus found difficult to give the customer the
desired protection from many forms of contaminated and undesir-
able produets.  This difficulty was removed in 1913 by the enact-
ment of the Cold Storage Law and the Sanitary Food Law by the
Thirty-fifth Geveral Asscwbly. In their present amended forms,
lowa's laws pertuining to the manufacture and sale of dairy and
other food products give purehasers the assurance that the products
are what they purport to be, in kind and amouut; that they are
free from deterioration and unwholesome additions, and that they
possess their full nutritive valuoe, /

The consumers’ interest we have consistently endeavored to pro-
teet without working an unueeessary hardship on the honest manu.
tacturer and dealer. The department has not busied itself in look.
ing for cases arising ont of mere tochnieal violation of the laws
enforced by us, but has never failed to institute vigorous proeced.
ings whenever such aotion was necessary.  We beliove that the sn.
forvement of food Inws is contributory to the moral foree of
community and that the failure to enforee the lnw may contribute
to the p tion of disk ty. This point can perhaps he hest
lustrated by eiting a common instance, as follows:

Linseed vil is a staple article of commerce, handled frequently by
the drnsmu the bardware merchant, the implement dealer, and
others in small towns, Say there are six different dealors handling
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this product sl e wihulesale priee s sueh that a pure, unadulier
ated oil eannat be retailed at less than M) vents per gallon.  Five
of these wen are by natire honest, nne of them s & natarsl born
ernok amd mdds 1o this Husesd oil Z0 te 005 of Iespensive petrs
Joum oil and ents the retail prive of his ol to 80 veuts,  The eon.
suming publie ix all in favor of one priee, and that the lowest, The
rosnlt is that the nuserapulous desler reveives the patronage and the
other five dealers, in sell-delonse andd with minny qunlns oF conse).
enve, also adil the adulterant th meel the eut price.  We now haye
six dishonest wen, where Hhere was It oue before, This sory of
thing bas and way happen where laws regulanting such matters are
not enacted aml enforeed,  On the other land, it the depsrtment
proseculies anid sonyicts one oF more af these dealers, the proseea.
tion has a whelesotwe vffuct on the entire comuunity, eausing them
to respect this, us woll as other Inws

CONCENTRATED FEEDING STUFFS.

I know of no field in which an effivient system of inspeetion is
more elfeetive than in the present feedingstuifs industry. These
commodities are purehased in car load lots by many of our feeders
of hogs, horses and both dairy and beef cattle, The socalled feed.
ing-stuffs industry lins grown at o vomurkable rate during the past
fow years, and the cush value of shipments are larger than the
cusunl observer woulil estimote,

In control of this aud similar commodities shippeil into the state,
co-operation with the Federal anthorities is 0 necessity.

During the past season our inspestors sampled over 150 eardet.
shipments of cotton seed meal, valued at approximately $12,00000.
OFf the 150 cars sampled over 100 were found to eontain from 2 s
95 less protein than the label declared, or the purchaser’s contrast
called for. As these feeds were bought and paid for hefore de-
tivered, and peither the shipper nor shipper’s agent were laeated in
ihe state, the purchaser could receive no protection from the state
law.

Were it not for our eo-operative system with the federal authori-
ties we would be in @ compromising pasition indeed,

At the time of our first experience we took the matter up with
Mr. Tolman, Chief of the Central Distriet, U, 8. Food and Drrog
Inspection Serviee, and worked out a method which not only puis &
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stop to the fotire I"l'ﬁ:ll '\-hl[ll:l-'llt-_ bt eompelled L sh!"u'» rs v
reimburse the purchasers for the deficiener i feeding value of the
shipments which hiad been delivered. This plun lins been so effee.
tive as to return to lowa purchasers over S3O0000 gsinee the cam-
paign iustituted n February., Mr. Tolmoan has given the lowa
Department every pasistunee that eonld be asked, 1 believe thet the
authorities works 1o thie wntual advantage of both departonis | the
questions of responsibility amdd jurisdiction ave thereby eliminated,

RULINGE AND HEARINGS

Baeh year there are many problews which arvise relative to the
applieation of the law to certain vommodities, Where the effeet of
& rilling of the department is far-resching enougl 1o justify i1, we
hold a public hearing on the suljest. At these hearings, dealers and
wapufaeturers are invited 1o express their views in onder that the
decision of the department may be as consistent with good trade
practiee as a full protection to the consumer will permit.  Thess
besrings have an important bearing sn the harmonious working of
the deeision after it is made

As the better elass of manufacturers, jobbers ami vendors of P
duets come 10 a better understanding of our problems and the laws
closer we work in co-operation with the federal authorities in mat.
ters of interstate shipments, the greater protection we can give
the purchasers and consumers of our own state, as well as promote
the establishiment of aniform laws, rides and regulations. T wonld
like at this time to eall your sttention to the fact that the volume of
work done in co-operation with the United States Department of
Agriculture hag inerensed at p remarkable rate during the past year,
In lows alone our stule inspectors have taken over seventy-five in
lerstate samples (principally feeding stuffs) sivee the first of the
year. Close working cooperation between the federal and state
and regulationy, of which we have the enforcement, 1 believe we
must all admit onr work i lessencd, Some mewbers of the trade
have been a long time in neriving at the conclusion, that while the
fwd laws were enactedd primarily to protect the consumer, they are
in faet as helpful to the honest dealer as to the consinmer.,

Co-operation between the trade and the law-enforeing body has
been, and will be, an important factor in this work, 1 am perfectly
free 1o admit that 1 never Ted an amendment to an old,
or sanetion the ennetment of new legislation without disenssing
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with a eommittee, or others' interested, the effect that may be ex.
peeted. From my contact with the trade during these meetings, [
have reached the conelusion that a very large percent of the trade iy
trastworthy and dependable, and all that they desive is what is right,
veasonable and just.

For some time my conelusions have been that there is no ealling
in life in which we do not find a few men who will, for pecuniary
gain, use dishonest methods, or what we might less harshly term,
sharp practice. But this is no reason why the better elass of men in
the trade should not, to a certain extent, be taken into our eonfi-
denee.

It hecomes comparatively easy to enforee a law or regulation
where seventy-five, or u greater percent of the trade to be regulated,
are perfeetly willing to comply.

The very nature of our work qualifies us to know what is best in
the way of legislation. We, therefore, invite eonsultution by the
members of the legislature as to the enactment of new, or amend-
ments to old laws, the enforeement of whieh we have in charge.
Our scientific staff is also at the disposal of the members of legisla-
ture for the purpose of supplying information of technieal nature.

INSPECTORS.

1 attribute much of the sueeess of the department to the fact tha
we have not been hampered hy}uingmmpdkdluhhil?-ﬁ
service men who are not qualified for their positions by traming.
“mwiuti&nﬂununlmhlim;mﬂmelﬁrnﬁdl:-
dtwkpumedhyumknﬂmrsummmlnmi
n their respective lines be employed. Werr we compelled to scorpt
the services of men as & reward for their politionl activity, mad of
sur work woald, necessarily, be siighted or left andone.

As in any other business enferprise, we oould wot expeet men,
sibwoled in another Yine of work, to make gond. Our staie Tecof
wiged the primeipal that if the head of the Separtment is not quali
Siod to select his wssitants, he most certsinly is mot hig enough ©
n:themtmﬂlbmahrrdnth\m:hﬂl,-
elue

wamm—ams&wu&
cnsrated that the best service is rendered by a division of the wek
imte three clnsaes.

REPORT OF THE COMMISSIONER L

To carry out the provisions of the dairy law having for its pur.
pose the promotion and extension of dairying, as well as the stand.
ardization of dairy produets, we must employ for inspectors men
who are schooled in dairy seience and qualified by experience in the
fleld.

The manufacture of butter is based upon sound seientifie prinei.
pals and only those who are familiar with the art are competent to
be of assistance to the ereamery in need of help,

To be of service to us the inspeetors enforeing the food and sani-
tary laws must be familiar with commereial channels through which
food-stuffs are marketed, must be conversant on the subjeet of

proper methods of handling and storing foods, and must possess
sufficient training in sanitary science to secure a practical appliea-
tion of the several laws,

The testing of wagon and track scales is another work calling for
special training. To do this work properly and render the scale
ownier the service he is entitled to for the fee paid, the inspeetor must
be familiar with the construction and installation of scales and
should have sufficient training in this line of work to be able to make
uecessary adjustments. He must be competent to advise seale own-
¢rs as to what ropairs are necessary for defective and worn instru-
ments,  Modern weighing devices from the small computing counter
stales to the large automatic hopper seales and track seales which
weigh a ear of grain as the esr passes over are complicated mech.
anism which cannot be * puttered " with by the noviee,

From the above statements it may be seen how hopeless the task
wiuld be to select eighteen men capable of doing the several lines of
work properly,

The state is no more able to employ men who can do successful
work in diversified fields than are the large manufacturing concerns

Who must employ different salesmen to represent them in their dif-
ferent lines,

Ax.u matter of faet it is difficult for this department to geeure aud
retain the services of men who are competent to do the work in the

 Various fields pursued by us. The experience gained by our men

‘ualifies them in & few years for positions at an advanee in salary

and the state is compolled to eompete with commercial concerns for
their services,
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Our salary limits have remained substantially the same as thoss iy Fines collectod under the Laws vuforead by Uiis department ar
force ten years ago regnrndless of the faet that the cost of all of the
necessities of life lnve risen, 1 feel that | eannot maintain the pres
ent efficient serviee unles the salary limits eilfecting the men of this
department are substantindly inersal.

ol inelded in the above for the resson thiul tiese fizes soore padi
into the sehoool fund of the eounty 1n which the vases were pirime.
sated.

Connty attorneys have reported a total of 192000 i fives el
jeeted and turnid over to the county treasurer of the state os 0 resilg
of prosecutions institutedd by this department, aml rebates to the
amount of Z3,000,00 have been eallected for Towa purchasers as rein-
pursemient for shortages in food valne of concentrated commereial
feading stufls delivered from forcien states.  [tews eonmerated
abovie show the total colleetions of the department 1o he £85541.70.

1AZENSE CLAUSES,

The so-ealled leense seetions uf the laws enforeed by this depart.
ment have now hevn m effont lomg enough for s to judge their
practieal application. 1 an now ohiliged to say that the liceose fes-
ture is ane of the best nod niost lielpful seetions they contain, | be
lieve T am Fair when 1 state thot tie liconse elause of our sanitary
law has ent down the total nmber af proseentions under that law
over one hundrsd poreeit Although numerous threats are made W
bring about disiced improvements, we bave not heen obliged to re
voke more than a doeen lioenses a Vear, The revoking of a license is
a ““big stiek"" with which to line up the wilful ofender,

Sinee the sole power of revoking a lieense is vested in the Com.
missioner, resulis ean be rapidly obtained mul immedinte resulis are
possible in drastio eases.  You ean thus see that the pecuniary guin
is not the only advantage to the people and the department of what
is often termed the lieense clinse,

The total salary and expense of the department was £75.240.505

There being but 76987 miore than our reccipts paid for the
maintenance of the departinent, shows that the department is prace
tieally self-sustaining,

From the aboye figures we learn that the per capita tax of main.
taining the department is less than one-third of a vent.  This figure,
so far as 1 am able to determine, is the lowest required by the depart.
ment of any state for the enforevment of effective pure food, dairy
and weight and measure laws,

EDUCATIONAL WORK.

This state Lins heen particnlarty faie in the matter of license Lo
They range from 100 per year, the fee of a milk dealer’s license, to
#1.00, the feo for licensing anl testing eommercial wagon seales
Although the individual lieense fee is small, the total revenus e
rived by the state rom this souree is large. 1t has increased from
£9.542.24 in 1909 1o $61,621.76 this year.  All lieense fees eolléeted
by this department are paid to the state treasurer.

The educationul phose of our work has been given considerabile
attention this year. The rapid increase in price of most of onr sta-
ple foods has eallod for greater economy in many homes, [t has
been our desive to aequaint the housewife with fucts pertaining to
the nutritive value of the various foods in order that the consumer
may be better enablid ta meet the demands of the body and purse. To
this end we have exhibited at our larger Tairs & practical demonstra-
tion of the value of our staple food-staffs. We hove also issued news
letters from time to time to the public press of this state, These
letters go to the agrienltural press, to thres to four hundred weekly,
and a gumber of daily pupers. We find that they give us a way to

The following table shows the annual revenue derived [rom
licenses, tax tags, ete, el over to the state treasurer during the
past eight years:

i T keep the publie well informed on current food subjeets. The letters
T Sews bt are designed to supply information whieh will promote more eareful
;::: KA UATERYNe AR SRR s R o mw g buying and assist in the work of the depsrtment.

193 ... _We have supplicd a demand for speskers from this department to
1 AR give talks at Duairy Pienics, Dairy Trains, Farmers® Institutes, Pore
:::: RS Food Shows, Chautauquias and Women's Club meetings. We believe




12 DAIRY AND FOOD DEFARTMENT

that # better aequaintanee with the Taws on the part of the many,
faeturing wnd joblong mterests and the susinier s o step furward
in food law enforeemint  In sor talks before women’s eluls g
never fail to inpress upon them the fact thut neither the proprivtey
of an insanitary pluee, nor the short weight artist van remain in
usiniess tnless patronied, We strongly uree, a5 a means of o
operating with this departnent, the patronizing of elean estallish.
ments and honest dealers

NERDE OF THE DEPARTMENT

I my report for the year 1912 1 ealled wttention 1o the need of o
new building in which quarters, meeting the requiremonts of ogr
offices and laboratories would be possible.  Sinee then we hise b
given some measire of relief liy the enlargement, from time to time
of the yuarters in the present Imilding,

This department has grown yery ropidly, To part this has been
dite to the placing in our hands addit ional luws to enforee, hut more
espesially to the inereasing importance of Town ns n fosd producing
and food manufacturing state.

Our present location in an old flat-building is inadeguate and aof
adapted to facilitale the work we now have to do, The chemiesl
laboratories need vearrangement, and new equipment should be
provided. Separate rooms are needed for the propee Lsndling of
our bacteriologien] work nuil a separate room shionhl be provided
for the ealibration of weights and measnres. A fire-proof vault
shonld be built to store the state weight anil measure standards;
the law eovering this matter makes it the duty of the Commissioner
1o keep these standands in a fire-proof building. The testing of
agricultural seeds ealls for active work in the early spring, at which
time numerous samples are submitted for immediate report. Wi
we have sufficient spparatus to take eare of the work, more ade-
quate quarters wonld permit of an arrangement wherehy this
wonld he facilitated.

A steam supply from the central power plant must soon e pro-
vided to operate numerats pleces of laboratory apparatus anil vor.
clectrieal wiring should Le put in a satisfactory conlition; mist
of the installation is old and of a temporary nature. Ventilating
und sewer systems nre blso inadenquate.  As our present building
cannot be used by us any length of time, 1 have not wasted mooey
to effect costly chatges upon it.
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[ trust the eontemplated office bailifing will be prosuled for by
the next G sieral Assemddy and that we smay snn have relief i'g-m-,,
tiese diffienltios and facilities provided e otder thit we may con
Jduet onr work i a more husiness-like mauner,

ELGs

1 make specinl mention of this subject owing to the important
position which this state holids as o producing eenter of ngh geade
pgzs amd the nevessity of stabilizing the market v an effeetive in
q’-ﬂ’linl‘l system

The grear bulk of our egy erop zoes on the market during the
smonths of April, May, June, July and August.  During the first
three months, due to the eool season, the eges are of uniform good
quality without any special eare being exervisml by the producer
As the hot weather of July and Angust appears, the guality of
s Talls vapidly and unless prevautions are taken 1o see that none
but sound fresh egus are marketed, the priee prid the farmer falls
with equal rapidity. Farmers never Jdil, nor pever will, receive
pay for the bad eges they took to marker. When buyers find that
the egas murketed in any loeality are not good they immediately
lower their quotations to compensate them for the loss and expense
of handling the bad epgs.  They base their price in such a way
that the farmers receive compensation for the good eges only, less
the cost of eandling, erates and trapsportation eharges ineidental
to shipping the bad oggs o market.  As the eost of erates and
transportation is as grent for bad eges as it is for good ones, ship-
pers will generally quit buying when the quality falls very low,
Small producers in these loenlities can then tind no good market for
their prostuet; if they do find o market they must sell st a priee
below the cost of production,

sil‘ll:ﬁlﬂi.l similar to the above are prevalent in states whieh do
not maintain a systow of inspection which will protect the buyeg
from deliveries of stale, bad and incubated eggs: the conditior
prevailed in Lowa prior 1o 1915,

Early in 1915 and again in this year we instituted vigorous eam.
paigns, the purpose of which was to seeure a steady market for
Towa eges during the months of July and August by preventing
B o e s o T
i | mt by proseentiog the wilful offenders

earrying on sueh educational work as wonld teach better meth-
ods of gathering and marketing.
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The pesult of this work was that during the year 1915 Towa (arg
ers reeeived an average of one 1o three eonts per dozen more fop
their eges than diil the farmers of Missouri and Nebraska, In (ke
jobhing trade the Towa product bronght from 5 cents 1o $1.00 per
case more than did shipments from northern Missouri,

Many Missouri shippers soon took advautage of this sitwating
iy eonsigning their oges to lowa pionts for reshipment, therehy
seettring the high priee of the Towa produet.  Being unrestrained
anid iuterested in priee only, these shippers osed this method of
warketing their low grade eggs and shipments eontaining rots ang
spots a5 well as shipments of good eges, A demoralization uf the
southern lowa market was threatened.  Our inspectors working in
po-gperation with the federal anthorities have this year put a stop
to the praetice by prosecuting over thirty offenders,

Within the borders of our own state there were thirty-two sue
vessful prosecutions for the sale of bad ezgs during the month of
July and Angust. The largest consignment effected was shipment
of 300 dozen; these being unfit for food were ordered destroyed

Figures for production of eges during the year 1916 are nat
available, but during the year 1915 lowa farmers marketed 130,
930,552 dozens of eggs for which they received $20,503,720, a sum
ahout equivalent to one-tenth the value of the corn erop of the
MAINE Year.

A conservative sstimate of the result of our activities shows that
we have seeured for the lowa farmer an increase of $500,000,00 iy
return for ey,

WORK OF THE LABORATORY.

Chemical analysis made in the laboratory of the department
irom November 1, 1915, to November 1, 1916:

Croam o8 MUK ..ccvcoccaiicionssransrnsay 1,616
Low OB 4 unpivabsdntas
Palots and Linsesd Olls .. ... .
Migcellancous Food Products
Block Foods ...........ee00
Bacteriologieal Analyses ........
Samples for Attorney General... Sba TRy
Hamples for Counly ALUOTHEYE ,...cocoviones

SBamples for Commission of Pharmacy..... -
Samples for Board of Control ....... ..o
Agricultural Seeds ....... Y PI L T

PO ...rvsavvrinsasnsarras el isu s veies AITY
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Kamples of milk and ervam examined by local stale milk inspe
sars working under the State Dairy and Food Commission

Hoone . A%h
Burlington .. s
Cedar Raplds . HA T
Clinton .. . he
Counell Biufs 624
Davenport . & - : 0
Des Molnes 1,060
Dubugue .. . . L]
Fort Dodge . . L1
Towa City 612
Keokuk oie il
Marshalltown - . 10
Mason Clty . A (211
Muscating 244 bk
Oskalooay . e N b i 8 B . 1040
Oitumwa . e P A SR o A 138
Bioux City . . S e L =AM 1764
Waterloo .. A e 132

Total ... v i i s RPOE

During the year ending November 1, 1916, our inspeetors have
inspected o total of 24852 establishments as follows:

Grocery ..... Ty S A e Bt e s arer ARD
T R R caves I
General BHOPE o..yioiraaries vaeseriseriavrds SB1E
RO 1 o L i e K ey VALY ay 888
Slanghter MOWSE &iiuiiacsiiiiinioiisnsnainss 156
Restaurant .. ....... cviavessas

R T 40
Elovator .... sibeonynssssndeis panes SN
Too Creamy Pactary .........ccioveevvnsnans 960
TR s o s AR i S P e £ 8 1,740
Dalrymen ... L ey R R T e 113
oy B I SRS R e e S SR R 124
Confectionery T e a b e . e
Whaolesale Grocer Lo eh s ki ais bl o A a0y 1656
BREDBRE “sv gy hne e v enasie s GiE "
BotLNE WOrKE .. ..oovvecvnecniniervnaneass B8
Cronmt BESRION oy voarisasairipereansns savsevs 1,800
PEOONER. .7~ - 4ty v 78 FOHTS brns RmKyrmdmid s e
Miscellaneoun R A S ARy 160
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WEIGHTS AND MEASURES,

During the past sear the work of the Weight and Measure o
partment has inereased rapidle, Next year st will be necessary o
appoint at least one wther wan for the heavy seale inspeetion work
in order that this work may be given tie attention it requins
With the same number of jnspectors amd charging a smaller foe
the total amount eollected during the lust fiseal year has inersase]
nearly fifty per eont. Many times during the year it has heen
proctically impossilile for the deportment to take care of the pe
quests for inspeotions, A manjority of seale owners of the stae
apprecinte the inspeetion servee pendered by the departiment,
venlizing that if the seale is ot weighing avenrately they muy lose
their profit in a very shiort thme or lose their business beesse
of short weights.
The law provides that the department may charge for two in-
spections each year, but it has not een possible to inspeet all of the
senles even onee eaeh year. We hope, during the coming year, 1o
improve the serviee in this department, With two weight and
messure inspeetors giving their entire time to the inspection of
heavy seales and using one of the f oo inspectors in this work &
few months, the department b inspeetod 2,268 Cheavy ' scales
during the fisenl year, Three hundeed and pinoty-seven sealon
hnve been condemned for repuirs or dunked as untit for use. Ap
proximatuly 2,600 small seales havie been inspeeted by the food in
speetors, and it is the, purpose of the department during the eom-
ing year to give n great deal more time to this work, It & als
planned to go into the dry goods stores and aseertain the chame.
tor of measuring deviees used in those establishments. The Weight
and Mensare department covers i Wide sphere, nearly every enss
modity bought and solil in the state heing weighed or measured.
In addition to the inspeetions of seales, it is the duty of the in-
spectors 1o check the weights being given. Hundreds of ecal do-
liveries have been re-weighed, and some prosecutions have beeti
neeessary, A matter which hins required o great deal of attention
during the past year is the yuestion of weights on articles wlg by
the produee amd eommission men, is, for example, puu!ueu, ORI
apples, and other friits and vogetablos,  The luw reqguires Mlﬂ
dry commodities weighing ten ounces or more shall be seld by
standard weight or numerieal count.  Sales ol these
by the basket, box or hamper are in violation of the statate. The
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wﬂmrul ts altempting to prromote intelligent bovone, @l F
ihis result is wecomplished, eansumers must insist apon by by
weight

Shipmemis of gasoline amd vils have been found in some cases 1o
pe short  The department is equipped to promptly determine th
weights per gallon of liguids 17 samples of lgayds are sent 1o
ihe Inboratory together with the cxaet weight of the commodity,
the number of gallots in any weighed quantity may be seonrately
computed

Attention of the department has been callid to o fow doalers
who still persist in taking more pounds per bughel of vierious grains
than is allowed by statute, anid in the abgence of o written agree
went to the eontrary. the nomber of ponnds provided by statute
must e given

The following seetions should be familiar to every eitizen of the
stale:

“Any persom. firm or corporation, who sells, barters, trades
or delivers a less welght or amount to a purchaser than that
which 15 asked for or agreed upon, of any article or commadity,
shall be deetsed guilty of a misdemeanor and sbail be punished
a5 berein provided.”

“gec. 4000 If any porson engaged (o the purchase or saie
of werchundisn or other dittes by welght or measuroment
or In the employment of labor where the price thereof s to
e determined by welght or measurement of the articles or
thing wpon which sueh labor In bestowed, be found having in
bk place of business any inaceurate seales, welghts or measures
or other ap tns for deter ing the q Ity of any Alty,
which do not conform o the standards of welght and measure-
ment of this State, shall be guilty of & misdemeanor and upon

shall be p d as provided in this chapter.”

The law provides that the department shall, ax soon as possible
alter receiving o request, canse to be inspected any weighing or
measuring deviee which is used to doetermine the price to he paid
for labor in aecordance with this statute. The department his
made an effort 1o follow up all requests for i tion of mine
wides wind others of like charaeter,  With the limited nambor of
metk in the employ of the depaetment, this has sometimes been dif-
lealt Mowever, very fow complaints have reached the depart

ment on account of filure to aet promptly, This is o mutter whicl,
]
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in of very grest impurtanes to thousands of employess as well -
tho emplovers, wml with the additional help it will be possible nex
year to render even better service

The departoent desires to eo-operate with catizens in the enfore
ment of the law in order that we may bring about aniform eondi.
tinns of buying and selling, make business relations more Pleasang
(or the buyer nnd soller alike, and promote fair dealing,

FOOD EFFICIENCY,

We hear much in these days about preparedness, A people thay
is mot well fed amld nourished eannot to the fullest extent enjoy the
Ilessings of pesee or withstand the devastation and horeors of war,
Wholesomie, well conked food will without donbit play a greater part
anil reecive more eonsideration from this time on than ever be
fape, If there is anything in the practieal applieation of the pre
copt that each man must be his brother's keeper, it will apply with
double foree to o food commissioner and every food inspector in
this land.

It was my lot to put in a number of years on the road, depend
g on hotels and restaurants for my meals, During that time [
was too frequently reminded of the old saying that ““The Lord
furnishes the vietuals aml the devil the eooks.”  Oupr domestie
seienee sehools are doing the nation a great work in teaching proper
methods of preparing foods for the table, It is my belief that muck
ean also be done in the home. The housewife that cannot properly
prepare, ook and serve a meal is not worthy of the name of wife
Phe mother that does not see that her daughter is schooled and
learns the fundamentals of cooking is neglecting an important
duty that she owes the daughter, the danghter’s husband, if she
hins one, and the publie at lurge.

Too many weals are eaten simply to satisfy the appetite, not be-
vause they are appetizing. £ what we eat today is walking around,
thinking and talking tomerrow, is it not equally as important o
lave this food ar fuel for the human body properly prepured as il
is o have it Tree from adulteration and of the proper kind?

A locomotive or other engineer would not expeet to get good re
<ults from the use of an inferior grade of fuel. If a certain kind
of voal is known to produee a given quality of steam, this depend.
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shile brand would be seleotnd i preferenee to wnuthivr having bes

geerative power For years i stwldy hns boen ke of thye Bawan
..'ar| uEstiom

it is well that of late more attention has been pand Yo the value
of the differsnt articles of fond in commaon nse This uestion has
an eeonvinie as well as o moval side.  Ir mattors Hithe ow well we
know that & eents worth of inilk for oue quart) egunls approxi
aately 15 eents worth of round steak. or 20 vents worlh of eggs, or
5 [tr;lts wirth of ovsters, nnless we do what we ean to disseminate
this know ledge

For the past five years we have persistently endeavard to better
inform the public with the foad valoe of wilk.  Common with all
ther foods of animal source, milk is relatively rieh in proten,
This food constituent, present in milk chiefly in the form of chsein,
i indispensalile for the furmation of body tissnes and fnids, Al
thomgh the other fol eonstituents | fat, carbobyilrates and agh)
are also present in good proportions, it is ehiefly as o protein food
chat milk and milk produets fAnd their logieal place in the diet;
an easily digestible and economical substitute for meat and fish,
it the food constitnents of milk are compared with those of other
animal foods, it will be obwerved that milk eontains more earbo-
hydrates and is free from waste,

Rused on ity total foel value, a quart of whole milk containg the
sme amaunt of nutritive ingredients as three-Tourths of a pound
of lean beot steak or one-half of a loaf of bread.

About onehnlf of the total fuel value of milk is supplied by the
iat it contai In the skimming of milk practieally all of this fat
i nome of the other food constituents is removed. Skim milk,
iherefore, possesses npproximately one-half the food value of whole
milk. 1t may be seen that as a human food skim milk is far from a
valueless matorinl, Consumed at the rate of a pint and a half a
duy, it will Turnish practieally all of the human body’s daily de.
mand for protein,

At moderately aetive wuseular exercise s man must assimilate
fooil eontaining 448 (0.28 pound) of protein and possess-
ing & total fuel value of 3,500 calories. if he is to retain his food
bodily vigor. From the following tables, it will be seen that about
one-third of this daily demand may be eheaply supplied by rela-
tively small quantities of two of Iowa's leading sgrienltural prod.
uets, corn and milk.
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COMPOSTTION AND COST OF A PORTION OF CORN MEAL MUSH
AND SKIM MILK
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COMPOSITION AND COST OF A PORTION OF CORN MEAL MUSH
AND WHOLE MILK.
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I am firmly eonvinem] that when the publie beeomes fally in
formed s to the value of our domestic cereals servid with wmilk,
oither whole or skimmed, they will be served more frequently at
the breakfast talile; and, if we wonld have o better and more oo
nomieally fodd people we should endeavor to inerease the consumption
of milk in the home 100 per cont.

On page 21 of this report we present a graphic illustration show.
ing the relative cast of some of the more commonly purehased food:
stufls of animal origin, In this chart the dark areas show the por
tion of & dollar required 1o purehase un amonnt of the food equal in
fuel value to & quart of milk. The values sre computed from the
wverage retail prices provailing in October, 1916,

Aside from the value of milk ns a low priced fuel and cheap
source of protein, its life-like substances and life-giving properties
are as vet little known to the public. Recent studies of wilk and
wmilk products have shown why physicians and dieticians are able
1o get resnlts with milk that nre not possible with other foods.

Seientifieally thess lifedike substances are enlled vitamines
Their presence in milk and butter is very easily :
Vitamines sre not present in vegetable oils, or the common hhﬂ
for the manufacture of oleomargarine, Oleomurgarines contain
the life-like substanees only in proportion to the amount of butter
they eontain. We all kuow that most of the oleomargarine 6=
tains so small a quantity of butter as to be negligible.
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MILK INSPECTION

fn the msprection of market milk aml eream, as well as the

con of dairies producing and milk plants distributing it we

yave eontinued in our past poliey. This eontemplates the carry

ing on {fogether with the work of law enforcement) of sueh edu-

sational work as is necessary to induee the production of mitk and
eream of bigh quality.

There is nio indueement to put forth special effort in the produe.
oy of u better quality of market milk than a proper recognition
of # produet of merit. To this end we have condurted chemieal
aid baeteriological examinations of the wilk sold by the prineipal
dealers of our eities. The results of these examinations have been
publishest from time to time in the locul nowspapers in onder thut
(he eomsumer twuy koow the gquality of milk he is puvchasing and
wloet 2% his milk man the dealer with the best quality.

That the bacterial count of a sample of milk is a just indication
of the care and attention under which it is produced and handled
s & fnet that cannot be disputed,  The publie appreciates this and
the dealer whose published rating is unfavorable is sure to suffer
by the loss of patronage. On the other hand, the dealer who puts
forth effort 1o deliver milk which will reccive a high rating deserves
encouragement and generally gets it, in the form of inereased busi-
1,

This year we eonducted a milk seoring contest at the Dairy
Cattle Congress. This contest differs from those previously held
in that the dairymen whose milk was examined did not know that
smples were being taken.  Through the agency of the state milk
mspectors loeated in lowa cities of 10,000 population anid over, we
sampled the representative dealers in each of sixteen eities. This
milk was expressed to the laboratory for examination and displayed
together with its score at the Dairy Cattle Congress. This contest
showid the relative quality standing of the cities and in a measure
the remparative efficiency of the work of the loeal inspeetors,

Milk snd eream contests in some form have been carried on at
tiny dairy shows sinee the plan was first put in use ai the National
Dairy Show at Chisago in 1906, For all of these contests, how-
ever, the milk was submitted for the purpose hy the dealer or dairy-
map, Such method of securing samples is not desirable as the sam.




H1 DAIRY AND FOOD DEFARTMENT

ple submitted is pot known to he o representative one of the milk
product reaching the vonsumer. It merely shows what the deglep
ean do; not what he is doing, will do or expects to do.

From the results we have obtained, we believe that milk "':‘“-m
nid greatly in improving the milk supply. The samples of milk
are seored and given a rating for bacteria, Havor and odor, visible
dirt, fat, solids, solids not fat, acidity and appearance of the bottle
and eap, In faet, every feature which the consumer may vipeet
as regards wholesomeness and food value is considered. A copy of
searvenrd, together with the method used Tor assignment of seore,
miny be foumd in our report for the year 1914

Loeal state milk inspectors working under the Dairy Law and
direeted by this department have examined 14356 samples of
milk aud eream secured by them in the course of their regular iy
spections,

THE DAIRY FIELD.

The past year has been auother banner year for the produetion
of dairy products.  Our factured duiry  products—butter,
eheese, condensed milk and jee eream—have been marketed at o
cash value of over 41,865,228,

Exact figures for the production of mavket milk, farm dairy
butter, skim and butter milk are not available, but a fair estimate

of the value of these mereases the total value of the produets of the

dairy cow, exclusive of the value of ealves raised, 1o $105.368,565,

The following table is an itemized staterment of the values. Fer
tilizer is valued at the rate of #1500 per cow annnally ; the valne
of ealves is not included.

Creamery Hutter Vadenmsnis ues  BITARTIERAS
Ten CYREIR osiiiiinisnisimubose e 1,000,000,00
Market Milk Gapn e chessainaes  S0,340,000.00
Chosse +:.s-vu5+s 156,000,00
Farm Dalry Butter . ... "o ... 2184532700
Condensed MK ............ ... ... 588,000,060
Skim and Butter Milk ... ... ... 10,956 00004
POrillmNr «iiovssanemrprinnnsnsncnsa 20.585,000.00

WORL ocivansvinssnsivnsgsasayss FIOISESERED

There are many ecanses which have eontributed o the -
erease i production and inereiso in sale value, Our cow testing
nssocintions, many of which were organiesd a few years age, are
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gow dewonstrating theie value fo the itk prodocing sommunity
iy dliminating poor cows wid placing the prodaetion of milk and
eream oni sopitte] business foundation

Building ap our poor sl average dairy hends by the introdoe.
thom of pure brad hulls s rejuvenated the interests of many farm.
ors who were not making money out of their herds until heifers of
stronger dairy charncteristics hecaise prodocers.

Numerous other agencies such as the work of the Jowa State
College, the State Dairy Expert, and various organizations main-
tained for the purpose of fistering the dairy industry have eon.
iribated their share to the slueational work necessary 1o seeure
tor the produecer of wilk and eream a fair compensation for the
sffort expended and money invested.

We believe that we are undergoing a period of awakening as 10
the possibilities of dairy extension. The few herds being dispersed
by our retiring older dairymen are eagerly purchased by the
vonnger men at good priees.  This demovstrates two facts; namely,
that the younger men have sufficient confidenee in the possibilities
of duirying to enlarge their herds and that the dairy movement will
be comtinued by the younger men where the older leave off.

Apparent at the State Fair this year was the interest in dairy-
ing displayed by muny of our farmers who had not entered the
field. The demonstration made by the cow testing associntions was
a center of interest,  This exhibit has grown from the insignifi-
wint display of a few years ago to one of our prineipal attractions.
At the fair was shown also the largest and best display of dairy
cuttle in the history of the fair. At the Dairy Cattle Congress held
at Waterloo u recond breaking attendance was made,

At the National Duiry Show, held this year at Springfield, Mass.,
an fowa buttermaker took first prize for the best tub of ereamery
tter.  In this contest buttermakers from 23 principal dairy
dates eompeted.  We are even more proud of our showing of
lairy cattle at this-exposition, Towa herdsmen brought back the
first prize for the best herd of 12 Holsteins and the best herd of 12
Giuernsey cattle shown by any stute. We also brought home a large
proportion of the prizes given for individual eattle in the various
breeds and elasses.

The showing for the year as regards the increased production of

prduets wauld have been even more remarkable were it not
for the protraeted hot dry season which affected the central and
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southern lowa distriets thus summer.  In these seetions production
was materially lessned.  With the hot dry weather came an in
creased demand for jee ereat, much of the raw material for whiel
bad to be secured from the nerthern seotion of the state,

Never in the history of the indostry his Towa hutter brought s
high a price as it did this yesr. The eastern market which fukey
abont five sixths of onr produet was uniformly firm, New York
quotations averaged for the year 32,43 per pound for extras.

CREAMERY BUTTER.

From reports reveived from 462 ereameries we find that 97,
628,788 pounds of ereamery butter were manufactured in Towa last
year. This is the highest figure for production recorded during the
pust eight yenrs, The produet bhrought as returns the sum of
#27,127,228 49,

We attribute muech of the iverease i returns to the marked s
provetent which is gradunlly being shown in the quality of butter
uow being mannfuetured.  Informing the crenmery patrous as to
wtter methods of earing for wilk and eream is naturely a slower
process than teaching better methods of manufacture to the hutter
maker, As o result our ereameries have made more rapid progress
due to improved methods of manufucture rather than as a resull
of securing a better quality of raw product to use,  We have son
tidenee, however, in the educational work being earried on with
the producers und firmly believe that our erenmeries will eontivue
1o notice a gradually bettor product being offered 1o them,

The heavy demand during the suminer of the joe eream mang:
facturers for sweet eream diverted 10 their use much of the very
Dest raw material for butter making. This situation was felt by
the buttermakers during the season, .

We find that 462 lowa ercameries sectire their raw material
from 119,429 patrons who milk 710,714 cows and use 107,853 farm
sepurators, Ench of these items shows o marked inerease over thost
of the preceding year; there being an inerease of 14 per cent in
the number of patrons and an inerease of 30 per cent in the sumber
of separators used. There has been an addition of 35,173 cows (&

lowa dairy herds devoted to the production of milk and eresm

for manufacturing butter,
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PRICE OF BUTTER.
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TRADE-MARK BUTTER,

The produetion of butter under the state trade-mark has made
a rapid progress as the exacting provisions of the regulations gov-
erning the nse of the tradeanark have permitted,

The Fxeentive Committee which has charge of the details of
putting the trade-mark in offect has been handicapped by the slow
progress made with the United States Patent office in completing
the details of registering the mark and the many details of a tech
nical eharaeter effucting the labeling of the butter,

These matters have now leen satisfactorily settled and the trade.
mark is now in use by the Alta Vista Farmer’s Creamery Associn
tinm, Alta \'iut._n; Farmers' Creamery Company, Manly; and the
wy Point Farmers’ Creamery Association, Strawberry

The unprecedented demannd for sweot eream during the past sum.
:r previnted some of the other ereameries who had applied for
ﬁ;ﬁe ‘;f the mark from meoting the requirements of the regula-

e expect six 1o eight additional ereameries to qualif
e use of the mark nexy spring. i

The demand on the New York mark
‘ » ot for lowa trade-marked
Iutter is far iy exeess of the supply, g
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CHEESE

The decreasing imports of eheese from Europe has eaused g
marked advanee in the priee of eheese on the markets of the sonp.
try.  Activities of the past few months indicate thet a murked
inerease in production of Tows choese is soon 1o be expected. Plans
are now under way for the iustallation of some six or cight pew
As nome of thess
[notories is ready for aperation. estimates as to the results which
are o e expected would Le of no val The twelve cheese fae
tories of the state produced 651,315 Lhs. of cheese during the vear
vislned at £150,000,00,

cheese Tactories in the northern part of the state,

CONDENSED MILK.

The factories manufaeturing condensed milk of which there are
three evaporated 17,295 808 pounds of milk. This amount is but &
mmnall portion of the total eonsumption of evaporated milk in Towa,
In fact the entire output of the sondepseries would about supply
ihe amount of evaporated milk used by the manufacturers of iee
eream in this state during the past yeur. This would leave the
entire demand of evaporated milk used in hotels, restaurants and
the home to be supplied by the factories of other states, 1t will be
peen that the number of condensing plants in the state could e
watterinlly inereased without eausing the manufacturers to go else
where for n market.

1CE CREAM.

The mannfasturers of iee crenm have wade rapid progress duriog
the year, The season previous was a very unfavorahle one for this
important industry, but the past summer alforded seasonable eon
ditions leaving little further to be desired

The state may feel proud of the rapid progress made by many
of our iee eream manufacturers as regards the sanitation of their
plants and the improved methods instituted for handling both raw
and manufactured products,

Our state statutes several years ago defined iee eream und
extablished for it a minimum fat content,  This standard has been
carnestly complied with by one Towa nmnnfueturers und has roulied
in a standardization of the jee oresm husiness,

The mannfacture of ice cream of nniform quality and of definits
food value has seeured for it the confidence of the consnming public

‘T
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lee ereatn has rightly become a staple article of food for summer
pensumpion both as a toothsome edible and as a substitute for the
many less digestible dishes served as a noon luneh or as a part of
the regular meal. That the public apprecistes this situation is
attested by the fact that the history of the ice eream industry is
oue of ever inereasing output

The production for last yvear was 5318100 gallons. This pro-
doetion which is 2806613 gallons greater than the previous year
shows & per capita consumption of about 2 1-3 gallons,

Sinee the copy for this report was turned over to the state printer,
ihe United States Sopprems Court has decided the cose which
wriginated several years ago relative to the state standard for ioe
cream,

The decision of the court is to the effect that the General As
wubly not only has the right to set standards for food products
wid in this state, but that the present state standard of a minimun
of 12% of milk fat in iee eream is n fair and just standard. We
arv glad that this matter has been disposed of, as it has oeeupied
wasiderable time in the courts and has cost the state and the man
ufaeturers who ehose to contest the law, consideralle money, 1 he.
Dieve that at the time the ease occupied the attention of the lower
pourts that the manufacturers belivved they were in the right snd
that tho 129 standard was too high, Since that time, however,
they have seen the iee eream industry grow as o result of pulilic
wifidence in a produet of so high a quality as that now mann.
laetured in this state. | believe that pone of onr manufacturers
would now welcome a lower standnrl,




WORK OF THE IOWA STATE DAIRY
ASSOCIATION
1916

Although dairying has been an important phase of Iowa agrieul
ture sinee its beginning, it has never until the past few years re.
ceived that encouragement which has developed other lines of
farming. As a consequence, the Towa farmer and dairyman have
been reluctant to aceept improved methods of dairy husbandry.

The ereamery interests have made much more rapid progress and
today are recognized among the most remunerative factories of
Jowa. The edueation of the buttermakers and ereamery managers
lias received much attention and their efficiency as manufacturers
of butter is far in advance of the methods used for the production
of the raw produet on the average farm. Realizing that there was
greater strength in co-operation than there was in individual effort,
the Towa State Dairy Association was organized in 1876. This work.
as in any other line, needed some definite foundation, and as there
was no large market for the raw produets the creamery was natur-
ally the first to receive the attention of the organizers.

The association gradually grew and acquired prestige until in
1909 it had o membership of over 600 buttermakers, farmers wl
dairymen. At that time it was realized that in the effort of advane-
ing the manufacture of butter, there was an important pbt‘ﬂ of
dairying which had, to a great extent, been overlooked, and if ﬂll
dairy industry of Towa was to continue to advance, the cow, whieh
s the foundation of dairying and the source of raw material, must
be given consideration.

In order to render cortain and make rapid this improvement, the
officers of the association appealed to the state legislature for 4%
sistance. As a result a bill was passed by the 33d General Assembly,
anthorizing an appropriation to carry on dairy educational work.
Since that time the nppropriation has been voted by each legis
lature.
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Up to the winter of 1915-16, the educational department had
operated fifteen dairy trains. These covered every railroad line in

the state and furnished the lecturers an opportunity to reach 701
towns, 210 of which were given two or more meetings due to the
erossing of the various lines, These special trains were condueted
in a manner to create an interest in dairying and prepared the way
for more detailed information in the localities visited.

During the year ending November 1, 1916, representatives of the
association met 231 audiences in 66 eounties. The records of at-
tendance show that 42900 people were reached. Of the 231 audi-
ences, 42 were in attendanee at farmers’ institutes, 46 at dairy and
erenmery meetings, and the remaining 119 at meetings condueted
by the dairy association directly. -

A special dairy train was operated over the Illinois Central Rail-
road lines and every town sufficiently interested to assist in making
arrangements was ineluaded in the itinerary. The equipment of
this train ineluded two baggage ears which were used to carry spe-
cimens of the leading dairy breeds and exhibits of dairy produets,
dairy machinery, charts, dingrams, ete. The special equipment as
in previous years was furnished by the railroad to the Association
without eharge.

Half day or full day meetings were held at cach town, In addi-
tion to the regular lecture work, community dairy shows, boys’ and
girls' judging contests, milk record contests, ete., were eondueted.

THE COMMUNITY DAIRY SHOWS.

The community dairy shows which were established the previous
winter were again conducted at every meeting where satisfactory
arrangements could be made to secure the animals necessary for
the work.

The business men at each town eo-operated in making the show a
suceess and offered attractive eash and merchandise prizes for the
best animals exhibited. The dairymen and leading farmers in the
communities alss gave considerable of their time in enconraging
their neighbors to exhibit eattle, All breeds of cattle used for milk
production, whether grades or pure breds, were entered, which
gave an excellent opportunity for eomparison of the various types.

The shows were held in a lumber yard or livery stable which
afforded the best place obtainable to stable the animals and furnish

.
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shelter for the audience as well. The programs were opened by
leading the best cows into the ring and using them to demonstrate
the essentinl characteristies of good productive dairy type. Ques-
twons were then ealled for and discussions held in which all were
invited to participate,

After the eow demonstration was completed, the ring was made
larger or when the weather would permit all of the animals were
led into the strects, and the judging of the various classes begun.
The animals were then placed by the judge with regard to their
dairy qualities after which cach was gone over earefully and its
desirable and undesirable points explained.

The Community Dairy Shows made it possible to reach the man
wilking a few cows and point out to him by the use of a member of
his own herd the difference between the profitable and the unprof-
itable cow. It was explained to him on his own basis, and he was
encouraged to determine further the real value of his herd by
weighing and testing the milk. Considerable friendly rivalry was
created among the exhibitors which will undoubtedly lead in many
instances to better fed and care in the average herd of milk cows.

SCHOOL PROGRAMS AND CONTESTS.

At ull the meetings promoted by the Association itself sehool
programs were held, In many instances the rural schools were
dismissed and the students attended the assembly meetings which
were held in the largest town school house, At these, general lec-
tures on the importance of agrienltural training with special refer-
enee to dairying were given,

At the completion of the lectures at the high sehool, the students
secompanied by the instructors, were taken to the barn where
the cattle for the community dairy shows were kept, and instruction
given in judging. The eow demonstration was given first to ex-
plain the characteristies of the correct type of dairy ecow, Then
the boys and girls were supplied with directions and all required
to compare the class of animals brought before them, After in-
specting the animals for twenty minutes, the students wrote their
placing together with the reasons for same on the direetion sheet
and these were handed to the lecturer in charge. Discussions were
then held and all questions answered.

The business men at the various towns gave prizes for the bays
and girls who excelled in judging. The students generally were
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very much interestod in the work and expressed a desire to study
their agricultural work in sthool in a similar way. During the
winter of 1015-16 nearly 5,000 boys and girls were reached in this
manner,

THE MILK RECORD CONTEST.

In order (o intersst the boys and girls in dairying and to show
the real value of the average dairy herd in a practical way, a Milk
Record Contest was organized. Any boy or girl between the ages
af 12 and 18 years who could weigh and test the milk from three
or more cows for three conseeutive months was eligible to enter the
contest. The contest proper closed in three months, but the eon-
testants were all encouraged to continue the work for at least ome
sear in order to get the entire lactation period of each eow.

A supply of monthly record sheets, feed standards, and pam-
phlets containing all of the necessary directions for carrying on the
work, was furnished to each contestant. They were required to
fornish themselves with scales, and wherever possible, with Babeock
testers, In case the tester could not be seeured, the contestant was
required to bave the ereamery or station man test the samples for
butterfat not less than twice a month. At the end of each month,
the vecords werp transforred to o summary sheet and the complete
data mailed to the office of the association,

The manner of grading the reports was based upon the efforts
put forth by the contestants, and not on the production of the cows.
In addition 1o the reports, an essay of not to exceed 500 words
deseribing the manner in which the work was carried on and the
benefit derived therefrom was required from each contestant. Any
changes which improved the rations or made the production of
milk more ieal, were recoguized, but it was realized that the
contestant had no opportunity to seleet the cows with which he
must work.

The following seore was nsed in grading reports:

Aceurney, 25; number of cows, 15; neatness, 20; ecompleteness of
details, 20; essay, 20; perfoet score, 100,

The breoders of dairy eattle, the publishers of dairy magazines,
#nd the manufacturers of dairy sppliances assisted very mate-
Aally in making the contest 8 suecess by offering valuable and prac-
tieal prizes for furthering the dairy industry,

L]
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The results of the contest are gratifying. There werc 172 boys
and girls who completed the work, Many of these tested more than
the required number of cows, while some tested as high as 19 during
the entire contest. The reports show that 692 eows produced
an aversge of 501 pounds of milk and 20.5 pounds of butter-fat per
month or 16.7 pounds of milk and .68 pounds of fat per day. The
avernge milking period as tabulated on the reports, is eight and
one-half months, which makes an average of 4,258 pounds of milk
and 174.2 pounds of butterfat per year. The average eost of feed
per month was $4.92 per cow. This included dry feed two months
oand pasture one month. The cost of producing 100 pounds of milk
avernged 98 cents and of producing one pound of butterfat 24 cents.

The average price received for butterfat which was sold for the
mannfacture of butter was 27 cents per pound. This shows a profit
of only 3 eents per pound for the butterfat if the skim-milk and
manure are allowed to balance the cost of labor, interest and de-
preciation. The average price received for butterfat used in ice
eroam making, was thirty-eight cents which shows the advantage
in selling sweet eream for this purpose,

OF the 172 herds in the eontest, 41 were receiving silage, 36 alfalfa
hay, and only 21 & combination of these two feeds, The amount of
cottonseed meal, oil meal and bran fod was small and limited to only
a few herds. The prineipal ration used consisted of corn and onts,
mixed hay and corn fodder.

The result of the milk record contest show the eonditions as
found in the average small herd of milk cows in Iowa. They em-
phasize the importance of getting the farmer, who milks a few
cows, interested in his herd. They also indicate the part these herds
play in lowering the produetion of the Iowa cow.

OTHER WORK.

A service department to assist the man just entering the dairy
business to loeate and purchase foundation animals for his herd was
established January 1, 1916, The object of this department is to
Lring the man who hias dairy cattle for sale in contact with the man
who wishes to buy. A large number of farmers have taken ad-
vantage of this serviee and many of them have been enabled to pur-
chase the animals they desired at & much smaller expense than if
they had attempted to loeate the stock themselves. It has been a
menus of encouraging the purchase of pure bred dairy sires to head
herds of the ordinary type in many sections of the state,
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During the spring and fall months when the work is urgent on
the farm and it is therefore difficult to hold meetings, bulleting are
sent to the loeal newspapers. These contain timely suggestions
which assist the farmer in solving the problems whieh eonfront him
with reference to his dairy herd. They are written with the idea
of assisting the creameries in improving the quality and quantity
of raw product. The newspapers are lending their assistance by
giving the information a prominent place in their columns.

One of the important features of the work has been the establish-
ment of a Dairy Cattle Congress in eonjunction with the annual
convention. This year the show was unsurpassed by any similar
event. It brings dairy cattle breeders with their choice animals
from every purt of the United States and offers the farmers of not
only Towa, but the Mississippi Valley an opportunity to become
acquainted with the various breeds Premiums are offered for
Imtter, cheese, and milk, whieh in addition to the display of dairy
appliances and farm implements, bring thousands of prosperons
farmers. The convention proper is held in a building on the
grounds, the subjects of interest to the buttermakers, ereamery men
and dairymen are discussed by authorities of national reputation,

The Towa State Dairy Association in all of its work has been as-
sisted in a large measure by the other dairy interests of the State.
Chief among these is the Dairy and Food Department which had a
number of speakers on the trains throughout the tours and also
eo-operated in all of the other work. The individual dairymen have
also sacrifieed portions of their time to educating their brother
farmers in better methods of and giving them the benefit of val-
uable experience. The Dairy Department of Iowa State College
and the State Veterinary Department have also given a great deal
of assistance from time to time,

WORK OUTLINED FOR 181§ AND 1917,

The State Dairy and Food Commission and the Towa State Dairy
Association have planned a joint campaign to be conducted in
Southern Towa during the coming winter. This sestion is greatly
mnzedo!mﬂffl’WEKMﬂﬁ!Mﬁmo!tMnﬂmdthc
relatively low income obtained with the present methods employed.
The mild climate, the abundance of grass and the adaptability of
the soil for growing milk producing feeds make the natural eon-
ditions ideal for the economical production of milk, There are
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but a few creamerics in this portion of the state and therefore the
market for dairy products is not as well developed as in the northern
portion.

An effort will be made to secure a number of pure bred sires of
the different dairy breeds and locate them in various eommunitics.
Meetings will be held ot the towns and breeders’ elubs will be organ-
ized. Where sufficient interest is manifested by the farmers a pure
bred dairy bull will be given to three or four neighbors for use in
their herd. At the expiration of several years the bulls in the dif-
{erent communities will be exchanged and in this way strong healthy
herds will be built. It is hoped that this means of actually develop-
ing the herd will result in a greater interest in dairying and the
inereased production of milk and eresm in Southern Towa.

A SIMPLE STEAM STERILIZER FOR FARM
DAIRY UTENSILS

The information which follows relative to the manufacture and
operation of a simple steam sterilizer for farm and dairy utensils is
of sufficient importance to our dairymen and creamerymen to
justify publication in this report. This material has been printed
in a limited edition by the Burean of Animal Industry, U. 8. Dept.
of Agricnlture from whom the use of the cuts has been secured.

Cleanliness of dairy ufensils is highly essential for the produe-
tion of a high quality of dairy produets, particularly milk and
eream. The ordinary proeess of washing dairy utensils is not suf-
ficient to assure freedom from infeetion and eontamination, there-
fore sterilization is necessary.

Dairy utensils on small farms are not often efficiently sterilized,
because steam is not available, The sterilizers now in use require a
small boiler, and the whole sterilizing outfit is often regared as too
expensive for use, espeeially on farms where only a few cows are
milked,

The object of this bulletin is to deseribe a simple and inexpensive
yet efficient steam sterilizer which can be provided at a cost of from
$5 to $10. It is believed that the sterilizer described here is cheap
enough to justify its use on any farm from which milk or eream is
sold. The additional keeping quality which the sterilization of uten-
sils will give milk and eream will probably pay for the cost of the
sterilizer in one season.

Dirty dairy utensils, and even those which apparently are ¢lean
but which have not been sterilized, contain vast numbers of bacteria
which are added to milk or eream when it comes into contact with
them, These bacteria when introduced into milk begin to grow and
produce changes which spoil it. It is true that even when milk
is produced under clean conditions it will contain a few bacteria,
and when such milk is placed in unsterilizod utensils or is run
through an unsterilized strainer cloth or separator, large numbers
of bacteria ore added, which are liable to spoil it quickly.
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When dairy utensils are sterilized by steam, all bacteria and dis-
sase germs which may be upon them are destroyed and therefore
milk and eream when placed in these utensils will keep sweet mueh
longer.

CONSTRUCTION OF THE STERILIZER.

The sterilizer herein described and recommended to the farmer is
designed to be of greatest use to those who have one, two or three
10-gallon or smaller eans with a similar number of pails and a
strainer cloth. It can be used, however, with a larger number of

Cans.

Fuo. 1.—Paris of the steam sierilizer. A, roasting pan: B, cover of pan; C
walvanized lron box; D, cover of box.

The sterilizer consists of the parts shown in figure 1. Firstis a
roasting pan (A) of standard size, 20 inches long, 14 inches wide,
top measurement, and 3 inches deep. The cover is in three parts;
the lower part, fitting closely over the pan, is covered with asbestos,
upon which is placed the upper part, the latter being the same
width as the pan but 3 inches shorter at each end. It is made as
follows: Take a sheet of heavy galvanized iron and eut it large
enough to cover the top of the roasting pan, allowing a little to
overlap the edge. Solder flanges beneath this cover so that they will
meet the edge of the pan, thus making a tight eover. Then cut a
hole in the center of the cover 114 inches in diameter and solder on
a round galvanized iron pipe 415 inches in height and 114 inches in
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diameter. The cover should then be insulated by covering with a
piece of asbestos board five-sixteenths of an inch thick; a hole
should be ent in the center of this piece to allow the steam outlet
pipe to pass through, Then for the upper part make a shallow pan
of gulvanized iron 14 inehes square with sides five-eighths of an inch
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Fis. 1—8ectlon through cover of roasting pan.

high ; cut a hole 11 inches in diameter and fit the pan on top of the
asbestos, allowing the steam outlet pipe to extend through the eenter
hole. When the pan is pressed down closely to the asbestos, solder
it to the steam outlet pipe which passes through it. On the pan four
strips of stiff galvanized iron three-cighths of an inch wide are
soldered. These should extend three-cighths of an ineh above the
bottom of the pan, as shown in figure 1, and should run from a

Wianrm o

Namaens
¥ia, 3. —@ection through galvaniecd-iron cover, showing paper Insulation,

distance of 1 inch from the corners to 1 ineh from the steam outlet
in the eenter, A section through the cover (B) is shown in figure 2,
In case asbestos can not be obtained, Piper may be used instead.
l’m.k Ppapers tightly to a height of three-tighths of an inch over gal-
vanized iron cover with another iron sheet, soldering all edges
together to make absolutely tight seams. This will form an insu-
lated cover threesighths of an inch thick which will replace the
asbestos, A cross section through this type of eover is shown in
figure 3. The construction is very similar ts that shown in figure 2.
The rest of the sterilizer, seen in figure 1, consists of a galvanized-
iron box (C) with a removable eover (D) which has a handle on the
top, Tll.ilhﬂihnnohmnn,!hel{-inehlhl]uwpan on the asbestos
Over the cover of the roasting pan forming the base of the box. The
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sides should be made separate and should be 11 inches high. These
sides should fit tightly into the shallow pan just mentioned. On
one side of the box at the top a wire should be attached three-fourths
on an inch from the top and one-half inch from the side. This is
ghown in figure 1, where a strainer cloth may be seen hanging. The
cover of the box (D)) should be made large enough to extend over the

sides and fit elosely

SOURCE OF HEAT.

In the department’s test of the outfit described a two-burner
wickless keroseno stove was used with excellent results. To get the

Fio. 4. —8terllin

in position on oll stove 1o &

Ize cans and palis

full heating effect, however, it was found necessary to raise the
burners until their extreme top was within seven-eighths of an ineh
from the bottom of the pan, which should rest on the stove grating.
This change should be made in case it is found impossible to raise
the steam to a temperature of 210" to 211° F., as the best results are
obtained with steam at that temperature. The burners can be
raised easily at little expense,

The sterilizer, however, may be placed on the kKitchen stove or
uver any other source of heat, such as a gas, gasoline, or laundry
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gtove which burns either wood or eoal, It is necessary, however,
to have sufficient heat to furnish steam at the end of the outlet pipe
at least 205° P, and 210" to 211° F, should be obtained if possible.

COST OF STERILIZER.

The cost of the sterilizer itself should not be more than $5. The
roasting pan varies in price from 25 eents to $1, depending on the

Fro. 3 —Can in position for sterilizatjon.

grade of iron. The galvanized iron, with asbestos and construction
work, should not cost more than $4, and the work ean be done by
any tinner. A twoburner wickless kerosene stove costs from $3.50
1o $4.50 but in many cases it will not be nesessary to purchase a
stove,
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METHOD OF OPERATING THE STERILIZER.

TO STVRILIZE CANE

Fill the roasting pan with water to a depth of 1 inch. Fit the
cover on the pan and place on a two-burner kerosene stove, as shown

in Bgure 4. As soon as the water heots sufficiently, steam will come

from the outlet pipe. The temperatiure of the steam at its first ap-

Fio. §—A form of insulatng cover for cana

Continue the heating until the Ien!?eﬂ'
ture of the steam at the end of the outlet pipe is at least 205° Fij
this should be determined by a thermometer. When the steam bas
reached this temperature, place the ean inverted over the steam out-

pearance is about 140° F.
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for five minutes, then remove shake cut
i
lutely dry in cne or two minutes, [f not dry in that time it shows
1 had not be
d by the steam

let. as shown in figure 3
lace upright on the

any water, and w. The can should be ahso

that the steam was not 205° F. or above, or that the es

wxashed elean, On aeccount of be 50 highly hes

ly.

the can should dry almost immedia

In figure 6 au insulating cover is shown over the ean. A similar
cover can be made cheaply from a blanket, and its use is urged, espo.
cially in eold rooms, sinece otherwise the can may be cooled so quickly
that it will not dry thoroughly =

TO STERILITE PAILS

See that the steam is at a temperature

: . 2 F. or above, then
place the pail inverted over the steam ontlet, as shown in figure 7.

Fia

MK pall in postlion for sterilizution.

Allow § i i
UW It to remain five minutes, then remove, shake out the water

fesaiting from the condensed steam, and set upright on the floor.
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The pails do not dry so quickly as the cans, but they will be abso.
lutely dry within a few minutes. An insulating woolen cover is also
recommended for use in a cold room. After the pails have been
steamed and are dry, place them upright in a elean, dry, eovered
wooden or metal box until milking time,

TO STERILIZE CAN COVERS AND STRAINER CLOTHS.

Use the box shown in figure 1. Before placing it in position, hang
the strainer eloth on the wire at top of box, as shown in the figure,
having the cloth so folded that one edge may be easily reached
without handling the entire eloth. Have the steam at 205" F. or

o |

Fio. 8. —Bax In posltion for sterilizing can covers and strainer cloth.

above, and place the box in position as shown in figure 8, leaving
the cover off. Set the can covers upright along the sides of the
box inside, with the tops of the eovers against the sides of the box.
As one side is covered by the strainer cloth there is space against
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e other three sides, giving room for at least three can covers.
the cover on the box and steam for five minutes. Then remove
rs, bandling only the top edge.
in the covers and place them, top
, 80 that the inside
rs will dry within two or
three minutes, after which they should be placed tightly on the
Iry e rer which remains outside
remain hanging in place with
1it is to bo nsed at milking time,

» cOVer a

hake out

Y11, 0N j

to observe th

of the cover is up

I SEFARATOR PARTS.
The milk-reegivi separator, the same as a milk pail,
= while mverted over the steam outlet
» box the same as for can
ature of

shonld be s

pipe. Fi

covers. Wash the

l when the tempe

m s 205

7. Pl

the & jox in position as shown in
r in the box and put cover on.
minutes, If the parts are too large for
Ihe box, a sperial case should be eonstructed. After steaming, keep
the tank and separator purts in a ¢lean place free from dast.

LHignr

Allow to remain

COBT OF OPERATION.

The cost of operation for the sterilization of two 10-gallon cans,
with tops, two pails, and strainer cloth, using kerosene at 10 cents a
gallon will be about eight-tenths of o eent, This cost is based on
the following figures: Each burner eonsnmes one-half pint of oil an

. making a total of 1 pint of kerosene, which at 10 eents a gallon
amounts to 1% cents for fucl per hour, Starting with water at a
wture of 60° F. and with the water 1 inch deep in the roasting
required 10 heat the water and generate
steam at a temperature of 205° F, Five minutes is then required
for each can, the same for each pail, and the same for covers and
the strainer cloths. Thus the 2 cans require 10 minutes, the 2 pails
th and tl ers and strainer 5 minutes, making a total
ded to the 12 minutes required to generate
{ 37 minutes for the operation. In this opera-
has been allowed for changing utensils. Two minutes
should be sufficient for these changes. To sterilize three eans with
rainers would therefore eost about 1 eent. When the
sterilizer is used on the kitehen stove the cost should, of course, be
very much less, if the stove were already in daily use.

1oL

tempe

pan, about 12 minutes i

n, makes o tc

tion no tim
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RESULTS OBTAINED BY STERILIZATION.

When properly operated this sterilizer destroys practically all the
bacteria in the utensils, ineluding all disease germs which may be
present, [t will accomplish the same results s any sterilizer in
which steam not under pressure is used. Fxperiments with this
sterilizer show that the 5-minute steaming is, for practieal purposss,
as good as the 15 to 30-minute steaming usnally recommended.

POINTS TO REMEMBER.

1. Rinse utensils in cold water, then wash thoroughly with hot
water and washing powder. Utensils must be washed clean befare
sterilization. Sterilization is not a substitute for washing.

2. One inch of water in the roasting pan will furnish steam at a
temperature of 211" F, for about 50 minutes. If the sterilizer is
operated for o longer period, water should be added to make np for
loss by evaporation.

8. The temperature of the steam as it comes from the outlet pipe
must be at least 206° I, and preferably 210° to 211° F.

4. Cans, pails, covers and strainer cloths must be steamed for a
full 5-minute period. Longer steaming will do no harm, but is not
necessary. The 5-minute period must be reckoned from the time the
can is placed inverted over the steam outlet, and the steam must
be at least 205° F. when the can is placed in position.

5. An aceurate thermometer, with a seale rading to 212° F, is
necessary to determine the temperature.

6. When a can or pail is placed over the steam outlet its top
should rest on the four raised metal supports in order to keep it
three-cighths of an inch above the surface of the pan. This is nec-
essary to prevent the water from the condensed steam from sealing
the opening below the can or pail. 1f this space is filled with water,
steam will not enter the ean.

7. No arrangement is provided for the water from condensed
steam to ran back into the roasting pan. This ean be arranged if
found desirable. When only a few utensils are to be storilized the
water ean be soaked up with a towel if the quantity has become too

great, or the whole cover may be Jifted and the water allowed 10
run of{.
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8. Some form of insulation is recommended for use over utensils
which are being sterilized in a eold room. A blanket casily ean be
made for this purpose, This is desirable in order to keep the cans
or pails hot long enough after the sterilization to dry out quickly.

9. Cans should be dry in one or two minutes after removal when
placed upright. If they do mot dry within that time, they have not
been sufficiently heated or were not washed clean.

10, The drying of dairy utensils after washing and sterilization
is extremely important, for bacteria may develop in a moist ean.

11. After the utensils are sterilized and dried, they should be
placed in a room free form dust and should not be tonched until
wmilk is placed in them, Pails after steaming and drying should be
placed upright in a elean, dry, covered wooden or metal box, where
they should remain until mifking time,

12, The sterilizer has been designed with the intent of making it
hoth cheap and simple, to give the desired results. Satisfactory
results should follow its nse.

18, 'When using n kerosene or gasolite stove the sterilizing should
be done in a room where milk is not handled, as the milk may absorb
the odor of the oil.

14. The sterilizer may be used advantageously for separator parts,
which should be steamed in the box used for ean tops. In case they
do not {it, a special metal box should be made.

16. After use, the parts of the sterilizer, especially the roasting
pan and cover, should be cleaned and wiped dry, to prevent rusting.

16, The sterilization of dairy utensils is a matter of very great im-
portance, and producers are urged, for their own advantage, to
prevent the introduction of vast numbers of bacteria into their
wmilk from unsterilized utensils which may look clean to the eye.
Tinder ordinary circumstances macteria grow rapidly in milk and
spoil it, thereby cansing losses to the producer and others.
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CITY MILK LICENSES. EXPENSES OF DAIEY AND FOOD COMMISSION FOR THE YEAR ENDING
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LIST OF 1owa CREAMERIES
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