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From our 1920 report we quote the following as to eco-
nomic conditions,

Economic readjustment has been the chief problem of the past year.
Disturbed and abnormal conditions, the heritage of every great war,
mean trying period of reconstruction for every nation involved—a

of economic warfare between conilicting interests during which
many suffer and few are benefited. Following every great crisis comes
p&ndalhuhm and great business activity during which extrav-
hdienhnfthehmudthbeh&ﬂnlolmt-'
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centage of reduction he has been obliged to accept on his prod-
ucts.,

Corn sold as high as $1.60 to $1.80. We will admit that
possibly this was an unreasonably high price, perhaps just as
far from its real value as 25 to 30 cents is at this time. [ recent-
ly overheard the following conversation between two gcntle-
men, coming out of a restaurant, One asked the other if he had
had a good meal ; the answer was that he should have had, as he
had eaten three bushels of corn.

There is no reason why the railroads should get more for
transporting & bushel of corn to the seaboard than the lowa
farmer gets for raising it. There has been too much alarm
about some of our railroads going into bankruptey and too little
consideration given to the farmer who is, or will be, in bank-
ruptcy. The railroads should do their share of bringing the
country back to normal, the same as the farmer has had to do.
An industry as well organized as our railroads, generally is
quite able to protect itself, It is only through the help of the
Towa Farm Bureau that the farmer has received the protection
that he has been ahle to get.

The dairy farmer has suffered less in the readjustment
than any other branch of the agricultural industry. Dairy prod-
ucts have not depreciated in price in the same proportion that
grain, cattle and hogs have. This matter will be treated at
greater length in another part of this report.

TUBERCULOSIS IN OUR DAIRY HERDS

A great advance has been made in cleaning up our milk
producing herds within the last two or three years. Possibly,
in no other vear have as many applications been filed request-
ing the tests as in the year just drawing to a close. The fact

that the Thirty-Ninth General Assembly put a provision in the
law giving preference to dairy herds had a good effect. Be-
‘sides this, the new law gave cities and towns greater authority
‘than they had ever before enjoyed to enact ordinances having
“for their purpose the regulation of the milk supply.
| ﬁl&“o.ﬁlmdlufollnw& and is of no little im-
wse who are interested :
-ledﬂnnw special charter, in addition

REPORT OF COMMISSIONER 7

to powers already granted, shall have within their corporate limits the
power by ordinance (1) To provide for the inspection of milk,
skimmed milk, buttermilk and cream, for domestic or potable unse.
(2) To establish and enforce sanitary requirements for the production,
handling and distribution of milk, skimmed milk, buttermilk and cream
for domestic or potable use. (3} To compel the tuberculin test by an
accredited veterinarian for dairy cattle supplying milk for human con-
sumption. (4) To provide for the pasteurization of milk, skimmed
milk and cream, except that prodoced from a cow or herd of cows
which have been placed and maintained under state or federal super-
vision for the eradication of tuberculosis, provided that, a cow or herd
of cows shall be considered under such supervision when there is on file
in the office of the commission of animal hezlth an application for such
supervision, and except that produced from a cow or herd of cows
which have been tested and found free of tuberculosis by an "accredit-
ed” practicing veterinarian,

Any ordinance requiring a tuberculin test of a cow or herd of cows,
whose milk is or shall be sold within the corporate limits of any city or
town, as provided in this act, shall further provide that if such test has
not heen previously made, it may be applied at any time within six (6)
months from the date of the passage of such ordinance, and the pro-
visions thereof shall apply only after the expiration of said period.

For the purposes of this act an “accredited” practicing veterinarian
is one who has successfully passed an examination of the burean of
animal industry of the United States D'cparl‘ment of Agriculture and the

ission of animal health of this state and is authorized to make
tubmulm tests of accredited herds of cattle under the pﬂwii&mn of
section six (6) of the uniform methods and rules governing aceredited
herd work which was approved by the bureau of animal industry of the
17 nited States Department of Agriculture, December 6, 1920

Nothing in this act shall be construed as giving to such cities and
towns authority to adopt ordinances in conflict with the state law, or 1o
abrogate the authority now or hereafter vested in the state dairy and
food commission.

During the early part of 1921, this department began re-
ceiving numerous requests for copies of an ordinance that
would be suited to the needs of the different towns and cities
throughout the state. It is perfectly easy to understand that it
would be an extremely difficult matter to draw up an ordinance
that would be suited to each and every city within the state, the
variation in the size of the different places having much to do
with conditions under which milk is produced.

1, finally, concluded to counsel with the different bodies,
whose names vou will find at the end of a “Proposed Milk Or-

dinance” which follows and is made a part of this report. With
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the help of the attorney general and after a number of confer-
ences, with interested parties, we brought out what we termed
a proposed ordinance. We assume that it has met with consid-
erable favor, as we have reason to believe that it has been en-
acted in one hundred or more places,  Quite a number of places
have made only slight changes, but this was expected.

PROPOSED MILK ORDINANCE

Bssued May 18, 1921, by W. B. BARNEY, Dairy and Food Commissioner of the
Heate of lows wnd upproved by Aximal Health Commission, Stute Board of Health,
Leaguie of lowas Municipalities, State Dalry Couneil.

Subject to such changes as may be deemed necessary to suit con-
ditions in cities and towns where adopted.

AN ORDINANCE providing for the inspection of milk, skim-milk,
huttérmilk and cream; to establish and enforee sanitary requirements
for the production, distribution and handling thereof, and to require
pasteurization, and for tuberculin tests of herds supplying same, and
prescribing penalities for violation, -

Be it ordained by the Council of the City of ... ... ... . . lowa:

Section 1, For the purpose of this ordinance, milk is the fresh,
clean, lacteal secretion obtained by the complete milking of one or
more healthy cows, properly fed and kept; eream is the partion of milk,
rich in milk fat, which rises to the surface of milk on standing. or is
separated from it by centrifugal force, is fresh and clean, and skim-
“milk is the portion of milk, poor in fat, from which the cream has been
removed. The term “skim-milk” shall also include the fresh, clean,
lacteal secretion of one or more healthy cows and containing less than
En per cent of milk fat or less than eleven and one-hali per cent of

-milk or cream which is adulterated. :

possession of any dis es, milk ather
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Fourth. If it be obtained from a cow stabled in an unhealthiul
place or fed upon any substance in a state of putrification or of an un-
healthful nature.

In the case of milk:

1f it contains less than three per cent (3%) of milk fat or less
than eleven and one-half per cent (1114%) of milk solids,

In the case of cream:
If it contains less than sixteen per cent (16%) of milk fat.

Sec. 3. It shall be unlawful to distribute or intend to distribute
any misbranded milk, skim-milk or cream.

For the purpose of this ordinance, milk, cream and skimi-milk
shall be considered to be misbranded.

If it is labeled or branded so as to deceive or mislead the purchaser
or if the package bears any statement, design or device which is false or
misleading in any particalar. d

‘See. 4. It shall be unlawful to distribute or intend 1o distribute
any milk, eream or skim-milk without obtaining a milk license from the
Dairy and Food Commission of the State of Towa and recording such
license with the clerk. The clerk shall keep a permanent record of all
such licenses and all revoeations thereof.® N

*1nd 0 “’f"‘ﬂﬁ‘ une distributing milk shall be |
l“ take wra c?‘r:gn‘tml?\:n Hluts bhn:ht from o mﬁh or nﬂ.n ‘an m
n mection 1444 C. €.

Sec. 5. 1t shall be wnlawful to distribute or intend to distribute
milk, skim-milk or cream unless the same is produced and distributed
in strict compliance with the following rules and regulations:

(a) Al milk shall be bottled but shall not be bottled on any de-
livery wagon or at any other place than in the milk house or milk
‘plant, and shall be delivered in the original bottle. Nothing in this
paragraph shall apply to cansumers taking two gallons or more at one

() No dirty or unwashed bottles shall be received or be in the
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u_nnlrr such supervision where there is on file in the office of the Towa
l.m‘umiui-'m of Animal Health an application for such supervision, or
which have been tested and found free of tuberculosis by an “accredit-
ed” practicing veterinarian. A cow or herd of cows other than those
pln_ced under State or Federal supervision shall be tested for tubercn-
losis at least once a year, and where reactors are found, they must be
removed and a retest conducted within six months. No cow or cows
shalll be allowed to associate with or added to a cow or herd of cows
which have been foind free of tuberculosis, as above provided, except
such cow or cows as have been found free of tuberculosis. For the
purpose of this ordinance, an “accredited” practicing veterinarian is one
who has successfully passed an examination of the Bureau of Animal
Indmt_ry of the United States Department of Agriculture and the
Commission of Animal Health of this State and is authorized to make
mbe.rculi_n tests of accredited herds of cattle under the provision of
section six (6) of the Uniform Methods and Rules governing accredited
herd work which was approved by the Bureau of Animal Industry of
the United States Department of Agriculture, December 6, 1920. Such
tuberculin test of a cow or herd of cows, whose milk is to he distribut-
ed, may be applied at any time within six () months from the date of
the passage of this ordinance.

.(d] No milk or cream shall be distributed or intended for distri-
bution except that produced from a cow or herd of cows as provided by
m'nmph (), except it shall first have been efficiently pasteurized,
Milk shall be deemed to have heen efficiently pasteurized when it has
been subjected to a temy tely 145 degrees Fahren-
heit tm! not less than 142 degrees, and held at this temperature for at
:::t:: thirty minutes, Every pasteurizing apparatus shall be equipped

a standard type time and temperature recordi ici
which shall be attached, adjusted and used ialna manner :::sgh?dﬂ:;
the dairy il_umctor. The recording chart shall be dated and fled at
the pasteurizing plant, and be available for inspection by the dairy in-
xc::l;“ I::L m‘i: p::f;::ed by a cow or cows which have reacted to

" & e past
e s pasteurized and distributed or intended for

(e} Barns in which milk is D‘I'bdl!M shall be clean, lighted
and ventilated, and shall have floors constructed of mnu other
impervious material. Manure shall not be allowed to accumulate

of appr

_pm_m: (50) feet of the barn. Cows shall be clean and free from

b 4
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at that temperature until delivered, except during the process of

pasteurization.

(g) All milk houses, milk depots, milk plants and milk distrib-
uting vehicles shall be kept in a clean and sanitary condition at all
times, it accordance with the standards and regulations fixed by the

State law.

(h) Al utensils which come in contact with milk shall be thor-
oughly washed and sterilized with live steam or boiling water or by
any other effective and harmless method of sterilization approved by
the dairy inspector.

(i) Al persons engaged in the production, handling and distri-
bution of milk shall be free from all ce icable di s and from
any contact with any communicable disease. Every operator of a
dairy farm, milk depot, milk distributing plant or milk delivery wagon
shall within twenty-four hours notify the mayor or dairy inspector of
the presence of any communicable disease on his farm, among his em-
ployees or the families of his employees.

(j) Every producer of milk which is distributed or intended for
distribution, shall within twenty-four hours notify the mayor or dairy
inspector of the presence of any disease among the cows producing
any of the milk digtributed by him.

See, 6. It shall be unlawful to return any dirty or unwashed milk
bottle, can or container 1o a distributor of milk, but all such shall be
thoroughly rinsed with clean, cold water immediately after being
emptied; or use any milk bottle, can or other container for any other
purpose than containing milk or milk products. In case of quarantine,
consumer shall provide a receptacle into which milk, skim-milk, butter-
milk or cream shall be emptied.

Sec. 7 The council shall appoint a suitable person as dairy in-
spector at a salary to be fixed by the council by resolution. The dairy
inspector shall familiarize himself with all State laws, ordinances and
rules and regulations of all State officers and of the State and local
Board of Health relating to the production and distribution of milk,
skim-milk and cream, and shall see that all such laws, ordinances and
rules are strictly enforced., He shall take samples of milk, skim-milk
and cream distributed or intended for distribution for determining
whether such complies with all State laws, ordinances, rules and regu-
Iations of all State officers, and of the State and local Board of Health,
He shall inspect all dairies from which milk is distributed and all dis-
tributing stations and places where milk is kept for distribution, to-
gether with their equipment and employees. A complete record of all
conditions found shall be filed with the mayor. The powers and duties
of the dairy inspector may be exercised by, combined with or delegated
to any other officer or employee by action of the council by resolution,
In the discharge of his duties he shall co-operate with the State Dairy A




-
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and Food Commissioner, the Animal Health Commission, and the
State Board of Health,

Sec. 8. Any one violating any of the provisions of this ordinance
shall, upon conviction, he subject to imprisonment not exceeding
thirty days or to a fine not exceeding one hundred dollars, Whenever
the fine and costs, imposed for the violation of this ordi e, are not

paid, the person convicted may be committed to jail until such fine and.

costs are paid, not exceeding thirty days,

Sec. 9. Al ordinances or parts of ordinances in conflict with this
ordinance are hereby repealed.

Sec. 10. This ordinance shall be in force from and after its pad-
sage and publication as provided by law.
Dated at Des Moines, lowa, May 18, 1921,
Approved by
DAIRY AND FOOD COMMISSION
STATE BOARD OF HEALTH
ANIMAL HEALTH COMMISSION

LEAGUE OF IOWA MUNCIPALITIES
STATE DAIRY COUNCH.

~This department has nothing to do with ﬂu enforcement
ﬂﬁehwhvanghmwmu&emﬁmdm
‘cattle, Wem*mcmammmﬁr.mulf"‘
- State Veterinarian, but all mespon@aﬁi&i; ma
wmmmm

-
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of the serving of dairy products and contain & working model of all
phases of dairy manufaclnmg By this, T mean that a creamery,
market milk plant, ice cream factory, and cheese lactoq should be in
actual operation cach day of the fair. The opportunity to carry om
educational work among the men of lowa's dairy plants by model
factories of this kind is very great. Not only would a building of this
kind possess great educational value but it wounld be a source of con-
siderable revenue to the fair board.”

The above was written early in the summer, by the time
the Legislature convened, agricultural products had taken such
a drop and conditions were such that it seemed unwise to do
anything or urge the erection of such a building, until materials
and labor bad declined in price in something like the anmepn‘.»
portion as farm products,

1 siucmly hope that as early as 1923 the readjustment
period will have passed and times will be normal, so that the
Fortieth General Assembly may deal generously with this
most important matter.

. DAIRY COMMISSIONERS
County From  Date of First
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Farmeérs Co-operative Creamery
Fastina, lowa.

Northwood, lowa

Farmers Co-operative Creamery
Monticello, lowa
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Farmers Co-aperative Creamery
Piymouth, lowae

Farmers Co-oparative Creamery
Nashun, Towa.

REPORT OF COMMISSIONER 17
DAIRY PRODUCTS

Estimates of the income, received by the State, from
Dairy Products, during the past year place the figures at

£130,147.679.36, derived from the followi

r sources

ry Butter

Crean

lce Lream

Market Milk

( heese

Cottage Cheese . . 260 000,00

Farm Dairy Butter 750,00
Condensed Milk
Skim-milk & Buttermilk

Fertilizer . A . E 20,000, 000,00

J8.05

With the exception of creamery butter, you will find that

egoing figures show a decided decrease in values, as
compared with the figures given in my 1920 report. [ account
for this by the declining of prices on all of our markets during
the past year, as well as by a decrease in the amount of some of
the products manufactured.

the fc

I, naturally, expected that prices would decline this year,
However, | have been more than gratified during the entire
vear with the condition of our Dairy Markets, especially, when
compared with the market values of all other farm products
and we are confident that the milch cow has saved thousands of
lowa farmers from financial ruin.

Caorn, oats and other grains, as well as all forage crops pro-
duced on our lowa farms have been selling below the cost of
production. Considering the favorable market value of Dairy
Products, I decided that it was an opportune time to impress
upon the lowa farmer the necessity' of marketing considerable
of his cheap grain, through the butterfat route, by feeding it to
milch cows and with this in mind and with the help of Wal-
laces’ Farmer and some suggestions from the Dairy Husbandry
Department of the lowa State College, we issued the following
poster.

DAIRY FARMERS
ATTENTION

Market your corn and oats in the form of hutterfat.
No doubt you have heard considerable protesting against the low
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prices which producers are receiving for corn and oats. The figures
mentioned below give a comparison of the return for corn and oarg
when fed to milk cows and should be of interest to all having 1o da
with the dairy industry.

Milk Cows Give the Following Values to Grains:

Butterfat Price Corn Value Daté Value
36 ] 37
38 57.6 %0

. 40 61 42

42 65 46
44 683 &
46 Y 1 { 49.3
5 754 52
50 79 545

This value of corn and oats takes into consideration the added labor:

of bintterfat production and investment in cattle,
SUGORATIONS FOR FEEDING, |
The Dairy Husbandry Department of the lowa State College,
suggests the following rations to feed milk cows for the promation of
butterfat production and maximum use of lowa’s surplus corn erop:
200 pounds Ground Oats; x ) A
100 pounds Oil Meal of Cotton Seed Meal,
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to be condemned, I feel that in general lowa dairymen wduld
profit more and more by sending a good grade of cream to the
creamery, instead of converting it into butter on the farm. This
applies, particularly, to dairy butter, which is traded in at the
country store for merchandise, a practice which is still in vogue
in many parts of this state. In many instances, these country
stores receive such a large amount of dairy butter, of widely
differing grades, that the only means which they have of dis-
posing of it, is to send it to the renovating plant, where it is
manufas tured into low-grade butter. It is almost impossible to
estimate the loss sustained from this practice but it is safe to
say that it is very large.”

This not only applies to the farmer, or producer, but to the
country merchant as well and T am inclined to place the blame
for considerable of this loss upon the merchant, for the reason,
that very few, if any, merchants are making a differential in the
price per pound paid for the different grades of dairy butter.
We understand that a great many lowa merchants are more or
less worried over this proposition, at this time, especially in
southern lowa and 1 would recommend as a solution of this
problem, that all lowa farm dairy butter be paid for strictly ac-
cording to grade or quality. .
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thdt the consumer prefers butter to oleomargarine, when there
is not too great a difference in the price.

This, also, confirms the fact that the American people pre-
fer butter to any of its substitutes,

In view of the fact that we have had such an enormous in-
crease in production, during the past year and with every indi-
cation pointing towards still greater production, during the
coming year, I would recommend that the dairy interests of the
state do all they can to stimulate the consumption of dairy prod-
ucts, by appropriating liberal amounts for advertising and
educational work, especially such work as is being carried on
by organizations, such as the National Dairy Council, etc.

A great amount of interest is now being taken by our Towa
Creameries in our State Butter Mark or as it is better known
and more commonly called our State Brand, We have had a
few more creameries each year who have applied for and quali-
fied for the use of this Brand, however, the interest has not been
as keen as we would like to have it. Market conditions at the
time the Brand was originated were not as discriminate, as far
as quality was concerned, as they are today and there was not
much of an inducement for creameries to go to the expense and
trouble of qualifying for the use of the Brand, However, the
plants who have stayed by the Brand are now winning out, as
market conditions have changed considerably.

I believe there is a ready market, within the state, which
would be willing to pay a premium for all the State Brand
Butter which will be manufactured in Iowa for some time to
come, proyiding, the State Brand creameries get together and
arrange a plan for putting their product on our_home markets.

CREAMERY BUTTER

The year 1921 shows a remarkable increase in lowa's but-
ter production. Iowa Creameries have manufactured 98740419
p,onuds of butter, which is 12,520,807 pounds more than was
ed in 1920 and 1,111,631 pounds moré than was
ctured in 1917, which was formerly our largest year of
f action, since I have been Commissioner.
Dﬂﬁh&ﬂuhﬂﬂ:utﬁemﬁﬂpﬁum&cﬁuﬂm
Mﬂwﬁgﬁtmmml value of creamery butter
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manufactured has increased, due, of course, to the increase in
production. This year's output sold for $47,806,805.29, This
is $32,351.87 more than the total value last year, making this
the Banner Year, as far as values are concerned.

That there has been a marked improvement in the quality
is not denied by any one, this condition has been brought about
by several agencies, mainly, by market conditions, greater in-
terest in grading and attention to details by our operators, in-
creased interest in dairying on the part of all producers, which
naturally, means greater interest in quality and by the increas-
ed efforts of this Department and the Dairy Manufacturing
Division of the Extension Department of the Iowa State
College, along with the help of all our State Dairy Organiza-

tons, )

To back us up with our contention that this is also our
Banner Year, in regard to the improvement in quality we wish
to refer you to the Banner, which was won on butter exhibited
at the National Dairy Show, by our lowa creameries. (A cut
of which appears elsewhere in this report, along with the men
who made the butter).

A banner of this kind is offered each year by the National
Creamery Buttermakers' Association. The state of Minnesota
has won every banner, previously offered, T am very much grat-
ified to know that Iowa can once more proclaim herself a qual-
ity butter producing state.

I noticed considerable more interest was being taken in the
improvement of quality early in the year, especially was this
true in regard to the butter scoring contests, which ‘were held
each month and after the exhibit at the Jowa State Fair and the
Dairy Cattle Congress, at Waterloo, we found such a marked
improvement in the quality that we predicted Towa had a very
good chance to win the Banner at the National Show and later
results proved that our prediction was correct.

I am sitisfied that most of the credit for improvement in
quality must be given to our creamery operators. We are each

year putting more and more of our creameries in charge of

wide-awake, trained and up-to-date men, more of this sort of
men are becoming interested in creamery work, for the reason,
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i

that our cr rv managers, directors, etc

wil

1ze that they must pay sal:

to this work

t ¢lass operator, it is nece for 2 man

To become a fi
to serve several vears' apprenticeship and receive some Dairy
School

call them, generally receive small salaries. Dairy School train-

ming. Helpers, or second men, as we sometimes

el wide-awake men will

ing costs considerable money and g
not a]'l:'.‘-‘i the time or MONEY NECessary ti» lll:ni-cl.‘ them TIII'.‘-I class
operators, unless they receive a salary commensurate with the
training required to fit them for this class of work.

REPORT OF COMMISSIONER
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CONDENSED MILK

The manufacture of condensed milk has gradually de
creased in lowa since 1919, It seems that this product contin-
ues to be a drug on the market, which condition can, probably,
be accounted for by the fact that during the war there was an
unlimited demand for this product. A very great amoint of
the output of this country was exported. During this time,
(tlue to the enormous demand for this product), a greal many
new condenseries were erected, especially in some of the diry
districts of Wisconsin and some of the eastern states. Foreign
demands, naturally, fell off with the clase of the war, with the
result that the markets of this country were flooded with con-
densed milk. A great many eastern plants have closed down
during the past year or have installed the necessary equipment
1o convert their product into butter.

We are in hopes that this condition will clarify itself dur-
ing the coming vear and that the industry will once more get
back to a normal basis.

A was reported last year, lowa has but two condenseries.
which are still operating although they have canverted some of
their product into butter. Their total outpat decreased in value
during the year from $733,521.34 to $372.678.05,

CHEESE

The manufactore of cheese in lowa shows « decrease of
438540 pounds less than last year. Reports received by this
department. also. show that there were hut ten factoties opera-
ting, as compared with seventeen one year ago and but one of
these ten is in operation, at this time, the others having been
closed, temporarily. due to the ansatisfactory condition of our
cheese markets and the fact that they were unable to pay the
producer satisfactory prices for milk.

Clur ten factaries, which only operated part time during
year, manufactured 4 total of 331483 pounds, which was
ed at 8111380, This s far below the amount consumed
te and wenre sorry that conditions are stich that lowa
1 large amount of this product to supply home de-

the

mmmmmmm\ rominent
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Jsce int our dietary. capecia[l\‘ an account of its high nutritive
e J
calne and palatatrlity
lowa manufactures and consumes over 2,000,000 1n.~u|}fl~
i cottage cheese, annually. and this valuable food is hecoming
of eof <e, y, and :
more popular with the housewife each year.
ICE CREAM

The ice cream industry of the state has sur\'i\-cf.l another
strenons year, price reductions, high m_nnufnctunng costs
andl express rates, war xes, shortage of ice and poor collec-
Ations have heen the cause of constant uncertainty and worry to
the manufacturer and retailer, as well. _

In spite of stringent financial conditions, which resulted in
4 great many people heing out of employment, t!!c consump-
tion of ice cream has increased 144000 gallons n this state
during the past year.

:‘fm factories manfactured, approximately. 5,580,763 gal-
lons, which sold for a total of $6,138239.30. Although we have
had a light increase in the amount manufactured the to_tnl
caluation of this product decreased $657,103.70, due to a decline
in the wholesale price. ; \

The war tax placed upon the sale n{f ichc cre:tln 1:. mt;

., partly responsible for the failure of the pubhic to con
:ﬁ]:rgtttrinunrai ice cream. This is brought sbout through
e tendency, on the part of certain retailers, to advance the
price to the next even nickel, when a war tax of one_or two
cents is placed upon each dish served. That is, a dish of _iqc
cream retailing for fifteen cents incurs a war tax of two cents,
Many dealers simply advance the total price 1o twenty cents
and absorh the war tax. Needless 10 say. this extra three cents
are not shared with the manufacturer. and from his standpoint
i« harmful, since there is no gainsaying the fact that this levy-
ing of an additional five cents does keep many people from

making a purchase. -
1 am satisfied that the tax an Md:tﬂm t;:lrwld be ellpu::t;
odl 1 the citizens of Towa, at least, do.not class ice cream A%
Tuxury but consider it one of our most valuable food products,

The wholesale price was reduced by the manufacturer to

“spme extent this year, however, I helieve that most manufae-
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turers would welcome still greater reductions, providing, they
were assured that the retailers would make corresponding re-
ductions and the public would get the benefits to be derived
from such a move.

MARKET MILK

This year has seen a large increase in the production of
milk, due in large part to the financial condition and the drop in
price of all farm products.

The producer has found out that the dairy cow affords
him a steady supply of cash which he has needed so badly. The
result has been, in many cases, a production in excess of the de-
mand, which has kept prices down to the producer and has been
reflected in lower prices to the consumer, These conditions
have, also, kept the price of all manufactured dairy products,
as cheese, butter and condensed milk, much lower than they
have been for several years.

It is apparent that these conditions will continue unless
there is a greater consumption in dairy products. Educational
campaigns have been made in many cities on the value of milk
as a food and in every case an increased consumption has been
noted. It is unfortunate that in times of low income the house-
wife will in most cases reduce the amount of milk for the
family, in preference to any other food. She must be taught
that she can better conserve the health of her family by reduc-
ing the amount of any other article of food.

One of the purposes of the National Dairy Council is to
promote the consumption of market milk by teaching the pub-
lic the value of milk, as a food and its necessity in the diet.
Large amounts of literature and illustrated posters have been
distributed to accomplish this and the results have been gratify-
ing. Marked results have been obtained among school chil-
dren, in many cities, by inducing them to drink milk each day
at school.  An especial effort has been made in these schools to
get under-nourished children to drink milk and the records
show that this class of children have made a marked improve-
ment in their mental as well as physical condition, after taking
the milk for several months. |

1 believe that the quality of the market milk in Towa com-
pares very favorably with that of any other state. A law re-
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quiring dairy cattle to be tested for tuberculosis, passed by the
Thirty-Ninth General Assembly and appearing elsewhere in
this report, will materially improve the quality of our milk sup-
ply. Last fall this department conducted a market milk contest,
in which eleven cities entered. The scoring was made in accord-
ance with the rules followed by the United States Department
of Agriculture, the scoring being made upon the results of
chemical analysis, cleanliness and bacteria. By means of these
contests we are able to locate any milk unfit for food and the
cause for this condition,

With this information the inspector can give the neces-
sary instructions for making the milk safe and in compliance
with the law,

In the scoring of milk, the perfect score is as follows :
35 points for bacteria.
25 points for flavor and odor.
10 points for cleanli
10 points for fat,
10 points for solids, not fat.
5 points for acidity,
5 points for the container.

The scores in the contest are as follows:

L R O e e T o P 61.80
e L TR P R s e R 64.08
Des Moines . U ey s e N P20
Burlington v, s siibviane tvee Ll oy . 2 . 0035
METSUBIUOWY, iy I o e S v im ar 6528
Mapon CHete .. A o onaics AN g . 6258
2 S SR - AT
i e T N IR Bl R S TY k-
ER DS vy s b oS 61.64
Cedar Rapids ........ R I A s BRO3
4T (R Yartte e i e 68.83

While only a few of the scores are close to a perfect score
of 100, it does not indicate a dangerous condition as the low
scores were produced by high bacterial counts due to not cool-
ing the milk properly, which allows the harmless lactic acid
bﬂc_le_ria to develop in large numbers. The inspection of the
market milk supply is of prime importance and the law pro-
vides that the Commissioner may appoint a milk inspector in
cities of 10,000 or more population. But there is not sufficient
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funds to pay them for full time, thus they are placed upon a
per diem basis, they receiving pay for from five to fifteen days
each month, according to the population.

Much good can be accomplished by the city and state ap-
pointing the same man and employ him full time and the com-
bined salaries insures the employment of more efficient ine
spectors, The state authority gives the added advantage to the
city of dairy farm inspection ontside the city limits which a
city inspector would not have. Dairy farm inspection is a very
important part of market milk supervision, as it reaches the
source of the supply where lax methods and poor equipment
are often the cause of impure milk,

CREAM GRADING

Exer since the advent of the cream separator, the grading
of cream has been advocated, in some form or other, and as the
whole milk « jes and old fashioned skimming stations
gradually began to decrease, it was generally believed by those
in touch with the situation that eventually some uniform
<ystem would have to be established, governing the handling
and purchasing of cream, used in the manufacture of butter,

From the standpoint of improving the quality of cream re
ceived by the creamery the use of an efficient system of eream
grading is all important.  Until recent years the cream grad:
ing has received very little attention by our creameries, Little
if any, grading was done and the same price was piid for good,
and poor cream. This has resalted in a general depreciation of
dtquﬁlydlhem{wuinlldb]lhe farmer, there was bo
mmﬂhmmmtulmmmhaweﬁmh
the care of the cream on the fasm. Unless his personal pride
and decency prompted him to produce a clean, sanitary and
Mwoldmhemaﬂmmdrmmmﬁud
Mhauﬁdamlndprmmmmuuﬁlyﬁ&t
cream he furnished, Tn fact, th failure of the creamery 10
md;mm;mhmmuhiﬂlmmwmm

af cream on the farm and on the receipt of poor cream in the

factory,
vl nuch ofthe butter anmually reaching the maket was o

In consequence of this disregard for quality of raw mate-
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satisfactory quality, the keeping property of much of this bat-
ter was inferior, cansing it to come out of storage in 3 deterior-
ated condition, large quantities of butter had to be *0ld under
market quotations, inviting keen competition by foreign butter
and butter substitutes and rendering the establishment of a
reputation for American butter in foreign markets exceedingly
<low and difficult.

Within the last five to ten years, the pure food wave that
fras swept the conntry awakening the public to a keener appre-
ciation of the value of wholesome food products of good quality,
the realization an the part of the creamerynien of the necessity
of supplying the market with better butter in order to dispose
of it at & satisiactory margin, and the efforts of the dairy educa-
tional forces to introduce practical methods for the systematic
grading of cream, have been mighty factors in focusing the at-
tention of the creamerymen on improving their cream supply
by cream grading and quality-paying.

The earliest efforts at eream grading were largely abortive.
In isolated cases some concerns had the courage and determin-
ation 10 grade and pay on the basis of grade only. But the great
majority of ereameries, while acknowledging the fandamental
correctness of cream grading, lacked the courage 1o undertake
it Their intentions foundered on the rock of competition in
the cream supply territory, They lacked canfidence in each
other to stand by mutual agreements o start grading and
quality-paying, They were fearful of losing patrons and of
working into the hands of their competitors,  Gentlemen's
agreements, drafted in sectional and national conferences of
creamerymen to grade cream, proved fuitile, Attempts to place
Jegislative measores on the statute books, requiring the grad-
ing of cream, proved unconstitational, and Government inspec-
tion of the creameries for the purpose of compelling nation:
wide cream grading did not materialize because of the enar-
mity of the proposed undertaking.

While most of these proposed and apparently ideal plans
failed to materialize and were automatically abandoned, one
after another, the constant agitation of the subject did not fail
to have its good effect. While it became clear to all

creamerymen that the industry was not ripe as yet for an organ-
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ized state- or nation-wide plan of cream grading by mutual
agreement between creameries, farsighted creamery-men real-
ized that this complex and difficult matter was a problem to be
solved independently by each individual creamery and that it
was to the unquestioned advantage of each individual concern
to introduce cream grading in their own plants.

Today most of the really progressive creameries, large and
small, are grading their cream and many of these creameries
pay the farmer on the basis of quality. Those who have taken
this important step are already convinced of its permanent ad-
vantages and it is only a question of time when all creameries,
for their own protection, will adopt a rational system of cream
grading and paying on the basis of qmlity They are bound to
come to the inevitable conclusion that. in order to secure satis-
factory returns from the market, they must furnish the market
with good butter, that they cannot hold the patronage of the
cream producer to furnish good cream unless they pay him a
differential on the basis of quality, and that the paying of top
prices for butterfat of poor quality must ultimately spell finan-
cial loss and ruin.

Keeping in mind the obstacles which have confronted the
creamery that has been a pioneer and started a grading system
and at the same time considering market conditions during the
last two or three years, these conditions having, generally, been
annoying to the manufacturer of lower grade butter, I decided
that something should be done to stimulate more of an interest
in eream grading mdtlmmeumhrmyldiugm should
be established in Towa.

Amh;mhddnthkoﬁeeuﬂylﬂtm uﬂhll‘”'
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YEASTY—Cream having a flavor resembling yeast and which has
4 tendency to foam when cream has heen held under too high temper-

ature,

CHEESY—Cream which smells and tastes like cheese, catused by
holding sour cream for too long a period at too high temperature,
under conditions not sufficiently clean,

WEEDY—Cream which has the flavor of onions, rag-weed, rape,
cabbage, etc.

BITTER—Bitter cream has & taste closely resembling quinine. It
is cream which has been held too long at a low temperature.

The above regulations shall be ohserved in the purchase of ail
cream by creamerymen and station operators, and by producers of

i W. B, BARNEY, ;

and Food Commissioner.
Approved July 18, 1921, by Executive Council of lowa.
PACK THIS FOSTER IN A CONSPICUOUH PLACE
Cigan utensils and cooling tanks will help you to have eream which
will grade Extras and Firsts.
R‘EGULATIONS FOR C‘R"ﬂM( GRADING
Under Mwﬁ!lﬂ-ﬂlﬂ b! Stc.m I, the lollomrll ;udu of
cream are.
Extras shall consist of sweet cream, clean in flavor and not to con-
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too long or holding cream in stale cans, or using stale water in wagh-
ing or rinsing cans. Musty cream is the result of holding cream in 3
cave, cellar, or room having stale or musty surroundings.

VERY SOUR—Cream having a very high acidity. It is the re-
sult of holding cream too long and at too high a temperature.

OILY—0Oily flavor is caused by having cream near coal oil, gas.
oline or other similar product; also by carelessness in handling separa-
tor oil, or using cans in which any of these products have been
handled.

METALLIC—Metallic flavor is that flavor which is frequently
caused by cream coming in contact with rusty or poorly tinned separa-
tors, cream cans or other utensils.

EXTRAS
Extras shall consist of sweet cream, clean in flavor and not to con.
tain more than 2 of 1% of acidity.
All containers for cream grading Extras shall be properly desig-
nated.
A space of at least 2 feet shall separate Extras from any other
grade of cream.
This placard shall be tacked in a conspicuous place on the wall,
immediately above the containers of cream grading Extras.
W. B. BARNEY,
Approved April 1, 1921, State Dairy and Food Commissioner.

This card in white.

FIRSTS

This placard shall be tacked in a conspicuous place on the wall
immediately above the receiving container of cream grading Firsts.

Firsts shall consist of cream that is clean, smooth, free irom all un-
desirable odars, clean to the taste and only slightly sour.

All containers for cream grading Firsts shall be properly
designated.

A space of at least 2 feet shall separate Firsts from any other
grade of cream. _

W. B, BARNEY,

Approved April 1, 1921, State Dairy and Food Commissioner.

This card in blue.
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All containers for cream grading Seconds shall be properly
designated.
A space of at least 2 feet shall separate Seconds from any other
grade of cream.
W. B. BARNEY,
Approved April 1, 1921, State Dairy and Food Commissioner.

This card in red.

These grades are printed in card form in different colors
and are posted up in the cream station at different places and
the various grades placed near the card which designates the
grade to which it belongs.

PURE FOOD LEGISLATION AND ITS BENEFITS

The passing of the National Food and Drug Act, in 1906,
was the most beneficial legislation ever passed by Congress in
the interest of the consumers of foods and drugs and honest
manufacturers of these products.

Practically all of the states now have similar laws and their
proper and fearless enforcement insures to the people food,
which is produced and handled in a sanitary and healthful man-
ner, free from adulteration and labeled to show their true
composition.

The laws of lowa give the consumer this full protection
and manufacturers vie with one another in putting out high
class foods, produced under sanitary conditions and from fresh
raw materials. By using these fresh raw materials and proper-
ly sterilizing the finished products, the use of preservatives has
been found unnecessary, contrary to the former belief that it
was impossible to keep food products for any length of time
without using liberal quantities of chemical preservatives.
Eternal vigilance, however, will always be the price the states
and nation must pay for clean, wholesome and honestly labeled
foods and drugs. As it is necessary to maintain a police foice
it is likewise necessary to maintain food and drug officials, to
protect the consumers of these products,

Much work has been done in building up a system of co-
operation between the Federal Food Authorities and the states,
and much good is being accomplished in running down adulter-
ated and misbranded products and prosecuting those responsi-
ble for placing them on the market. Under the present system,
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this department is notified, by the Federal Authorities when
illegal foods and drugs have been shipped into lows, our jn.
spectors are then instructed to collect samples and these gre
sent to the Government laboratory and if found to be illegal
the shipments are siezed under Government orders and the
manufacturer is cited to appear, with the result that he is fined
and his goods destroyed or returned to him to be relabeled 1o
comply with the law, he giving a bond that this will be done
properly.  Under this system it makes it difficult for the un-
scrupulous manufacturer to operate for any great length of
time.

While there is considerable difference in the W'

of the food laws of the varions states, there is a general beliel
that they should be as nearly uniform, as possible, s as to avoid
the extra expense of having different lots of Iabels and foods o
the different states. The added expense of such necessity un-
der the present condition must be horne by the consamer of
these products. Many of the states have modeled their food
and drug laws after the Federal Act and no doubt in the not
distant futtire, there will be close conformity between all laws
which regulate the manufacture and sale of these prodiers,
which will be much to the advantage of all concerned.
. All danger docs not Jie in food that is knowingly adulte-
ated by the mannfacturer, Outhreaks of food poisoning are
a serious menace to the public and require prompt action by
food authorities. _

. In the Jast few years there have been several outbreaks, in
widely separated localities, of botulism due to the presence ni
the bacitlus hotalinus i cetan claskes of foods, 1t fay bees
found by investigators that this bacillps is widely distributed in
mature and is a potential source of danger, :
~ This bacillus itself is ot poisonous but is a spore farmer
- and the poison is formed when it develops, thus the bacillus
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that proper factory methods be used in preparing {oods as a
safeguard against this danger.

This bacillus is as liable to be found in home canned food=
a5 those canned in factories. During the outbreak of this
poisoting, in ripe olives, this department was furnished a list
of shipments which bad been sent into Jowa, by the Federal
Autharities and we, at once, instructed the inspectors to order
from sale all these shipments, which still remained on the

grocers’ shelves. By this quick action, possibly an outbreak of -

this poisoning was prevented in lowa. This demonstrates the
value of co-operation between state and Federal Food Author-
ities.

At times there have been attempts, in Congress, to nullify
the powers of the states over its food supplies, which are ship-
ped from other states, thus having entered inter-state com-
merce. The Calder Bill, now in Congress, exempts foods which
have been shipped into a state, from the requirements of the
state laws.  This would take from the states their constitution-
al right to protect the health of their citizens. While a law of
this kind is of doubtful constitutionality, it should not be per-
mitted to be placed upon the statutes and every effort should
be made to prevent its passage.

IMITATION EVAPORATED MILK

The Thirty-eighth General Assembly, at the solicitation of
this Department, passed a law requiring all evaporated milk,
made from skim-milk and cocoanut oil, to be branded “Imita-
tion Evaporated Milk.”  *

Owing to evils which were practiced in selling this product,
it was deemed advisable to require some sort of labeling which
would enable the consumer to know the nature of the product
lie was buying.

It was found that some grocers would sell this product for

eraporated milk and were content 1o let the consumer think

that he was getting an evaporated whole milk, By branding

this product as required by law, in large prominent type, on the
main label we believe the consumer is afforded a means of pro-
tection and the producer can he protected against this product

by placing a tax upon each package sold.

'R e
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CANNED FOODS

{E. L. Redfern—=8tate Chemist. )

The ever increasing amount of canned foods consumed
makes their inspection of prime importance. While the can-
ners are supposed to use every precaution to produce a salable
product, as a matter of self preservation, faulty packages often
get by and are to be found on the market. Cans ol:ten go I.aad
after they have left the cannery due to faulty packmg or im-
proper handling or storing by the grocer, such as in damp
cellars. '

The inspector must judge by the exterior appearance
whether samples should be taken and submitted to the labora-
tory. If the ends of the can are cupped or concave the}' shou!d
be given a sharp rap on the edge of a table or s_nmethmg solid
to see if the lower end comes up even or remains cupped. If
the end does not remain concave there is not suﬁicien} vacuum
in the can, provided the temperature of the wcat‘her 1?’ |_wt oo
high, in which case the can would likely be a "spnpge-r ie., the
ends could be pressed back and forth. From, this it will be
seen that a can may be normal one week and a springer the
next, due to the change of the weather.

The above conditions, when found, are no cause for alarm
as such goods are perfectly good and salable. :

The question of swelled goods is a more serious pr_oblem.
and where such goods are found, they should be condemned
and if possible, thrown on the dump in the inspector’s presence.
The slightest bulge in the end of a can is just cause for condem-
nation, as this is due to pressure from the inside from gases

produced by fermentation or bacterial action, especially is this

true in the case of such foods as peas, corn, etc. However, in
acid fruits, swelling is often caused by the action of the fr_ui_t
acids on the tin which liberates hydrogen gas in mﬁdﬂ;ll
_amounts to bulge the ends of the can. except where the can 1=
‘leaky in which case the swelling is due to decomposition. The
action of the fruit acids on the tin is also influenced by the
temperature, being hastened when the goods are stored in a
hot climate or under a metal roof during the hot summer

months in this climate and retarded when held in a cool store

room or during the winter months. Tt can be easily seen then
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how under certain conditions cans may be normal and under
others “springers”. Where there is doubt in the inspectors’
mind regarding canned goods, an inspection of the contents of
the can will solve the matter.

The number of vent holes in the top of a can is one which
might be misleading. More than one vent hole is no proof that
the goods have been reprocessed as some canners still seal the
can before cooking and when the cans are removed from the
kettles they are punctured to allow the air to escape, resaldered
and put into the kettles and cooked the second time. Even a
third vent hole is sometimes made when the second hole has
failed to give the proper exhaust, due to particles of the con-
tents stopping the hole. With the sanitary can whose use is
hecoming so common it is possible to find a vent hole although
this is unusual and occurs when by mistake the brine or
liquid has been left out and is placed in the sealed cans by
means of a vent hole. Also some salmon and crab canners
still prefer to vent the sanitary cans and give them a short
cooking in the retorts before sealing, Sometimes upon open-
ing a can of beans or peas there is a discoloration on the
sides of the can and even on top of the food. This color
which is usually black or nearly so is due to a very thin
film of metallic sulphide in colloidal form. There is not enough
of these materials present, however, to be injurious while they
present a suspicious appearance and usually result in com-
plaints by the purchaser, An example of this condition came to
the laboratory last fall when u‘lu& brought in a glass quart can
of corn. She had canned this herself. There was a black col-
oration on the surface of the contents and around the neck of
the jar. An examination showed that she had used one of the
new hrass looking covers now sold for Mason jars which has
no glass lining. The brass like appearance on the cover proved
be due to lacquer and the cover was made of iron. The lacquer
had broken away and exposed the iron to the contents with the
result that the surface had become black and uninviting in ap-
pearance. In corn canning factories this same discoloration
has sometimes appeared and is supposed to be due to the corn

coming in contact with metals in the cooking kettles or pipes

through which the corn is passed. The National Canners’

: il



-

40 DAIRY AND FOOD DEPARTMENT

Laboratory, under the direction of Dr. Bigelow, has put much
study ypon this problem and I understand has practically
eliminated this trouble, The Canners’ Association in recent
years have done much to standardize the quality of their prod-
ucts and the sanitary conditions under which they are pro-
duced.

Their inspection service in the principal canning states
gives them close control over their products. Reports during
the last two years show that much salmon has been canned
which was in various stages of decomposition with the result
that the Bureau of Chemistry has condemned large quantities
of salmon in various parts of the country. The cause of this
practice seems to he that salmon were delivered to the cannery
faster than they could be handled with the result that the fish
would start to decompose before they were canned. The salm-
on canners have instituted an inspection service, and no doubt
much of this practice will be eliminated, at least among mem-
bers of the salmon canners’ association.

The good work of the Bureau of Chemistry, in locating in-
terstate shipments of canned foods, is a great help to the state
authorities thereby eliminating illegal goods from the state
markets and allowing the inspectors to devote more of their
time to intra-state goods, The state officers’ principal work on
canned goods is to locate and destroy swollen goods as theremn
lies much danger. A survey of the Botulinus poisoning last
year shows that in nearly every case the consumer or the per-
son who cooked the spinach gr who served the ripe olives ad-
mitted that they detected somethihg was wrong with them.

Every consumer should be taught never to eat any goods
that are swelled or that do not have a natural odor and taste.

The standardization of the amount of water and product
to be placed in cans of the various foods by the Standards Com-

'.. 2 TOWA EGG LAW .
~ The purpose of the egg law is to promote fair dealing in
. eggs. and increase the market value of lowa's egg crop.
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eggs is governed by its quality. Bad eggs are worthless ; good
eggs command the highest market price.

In interpreting the egg law for the purpose of issuing rules
and regulations, the purpose of the law has been kept clearly in
mind, and such rules and regulations formulated as will tend to
put our egg crop on a quality basis and thereby secure for the
lowa farmer the best price for this cash crop. Only such re-
strictions have been placed on buying as are necessary 1o pre-
vent bad eggs entering market channels and thus lowering the
market value of good eggs. These restrictions are not intended
in any way to hinder free traffic in eggs by honest buyers, but
to prevent the demoralization of the market by unfair buying
methods,

While reliable information, showing the number of eggs
produced is not available, Iowa probably ranks first as an (304
producing state. The total income received by the state from
this source, during the last year, probably amounts to about
§51,376,600. The average farm price for eggs during this
period was 38.6 cents, which means that 133,100,000 dozen of
eggs were marketed, This does not take into account. of
course, the large number consumed on the farms of the state.

The following tabulations showing the contrast hetween
present egg prices and those of a few years ago, will be of in-
terest:

AVERAGE PRICE PAID TO 10WA FARMERS FOR EGGS ON
THE FIRST DAY OF EACH MONTH OF THE

YEARS SHOWN

_ Jan. Feb. Mar. Apr. May June July Aug. Sept. Oct. Nov. Dec,
910 28 28 21 18 18 17 16 14 17 ™ 2 25
oIl 26 21 4 13 14 13 12 12 4 17 20 28
2. 27 28 23 17 170 16 15 16 17 19 2 2%
93 28 20 17 15 15 16 13 14 16 19 23 2
1914 27 26 2 16 16 16 16 16 20 21 2 2
BI5 28 %0 2 16 ¥V 16 15 15 16 20 23 2
W6 28 7 2 17 18 19 9 0 21 2% 0 M
1917 35 36 33 25 0 31 2 B 32 M I B
918 42 47 38 3 M 28 2 B B W £ 5
919 56 45 30 34 37 8 33 37 38 47 52 8
1920 S5 45 % 37 3B 33 7 4 48 53 64 6l
21 ¥ 2 21 18 16 2

There is only one method for distinguishing good eggs from bad

._}ﬂ
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ones, or which can be used for the purpose of grading, and that metho
is candling. Of the numerous devices sold for this purpose, the single
hole or two hole candle operated in a darkened room has proven the
most satisfactory, Devices designed for handling more than one cEg
at a time permit mistakes and carelessness to creep in and, as far as this
department is concerned, their use is not advised,

Rules and Regulations Governing Li

1. The first licensed buyer of eggs (the huckster, the local retajl
merchant, or others) shall candle every lot of eggs that he buys (this
should be done before settlement is made).

2. The licensee shall discard all eggs known as “addled,” “moldy”,
“black-rots,” “white-rots,” “blood rings,” “adherent yolks,” egEs with
bloody or green whites, eggs incubated beyond “blood ring” stage and
all other eggs commonly classed as inedible.

3. The licensee shall pay only for good. edible eggs.

4. The licensee shall return to the producer, if requested or if
possible, the “rejects” for the producer’s own examination.

5. The good eggs shall he kept in a cool, dry place until sold or
shipped.

6. Eggs should be shipped to cold storage within forty-eight
hours. 1f held longer than forty-eight hours they must be recandled
before shipping unless they are kept at a temperature of less than
sixty degrees Fahrenheit, If kept at a temperature of from forty to
sixty they must be recandled if held more than séven days. 1f kept be-
low forty degrees no recandling is necessary.

7. Eggs known as “large hatch spots,” “heavily shrunken eggs.”
“settled yolks," and “leaking eggs,” are fit for consumption but will not
stand transportation. They should be used only by the home com-
munity.

B, All “checks” and “cracks" shell eggs should be shipped in
cases stenciled that they contain crack or check shell egas.

9. All receivers of eggs should use care and intelligence in hand-
ling them, always keeping in mind that it is a waste of eggs, fillers,
flats, and valuable transportation space to ship “rejects” or other eggs
of doubtful character. '

10, “Rejects” shall not be sold for human :

11, Eggs unfit for food must not be held in possession unless they
are broken into a container and denatured so they cannot be nsed for
human food. :

_ The following denaturants are approved for general use: carbolic
acid, creosote and crude oil.

~ Special denaturants for special purposes shall not be used unless
approved by this office. . i -
12 Dirty eggs and washed eggs should be used where produced.
They must not be accepted at a reduction in price equivalent to their
market value,

d Egg Dealers
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13.  All merchants, dealers and hucksters shall after candling eggs
place on the top layer of every case of candled eggs a certificate stating
the date of candling, by whom candled, and license number of licénsee.
This certificate shall be of the following form: (Note—this form shonld
not be smaller than 234 by 44 inches.)

This case of eggs is packed and candled in compliance
with the lowa Egg Law and regulations provided for
therein.

Catidled, oo st vlon Ton 2 B G it s wen i
Date Name af candier
Jowa Egg License Number..............

HENERY PRODUCE CO.,
Nester, Towa

Sinee the question is often asked, “Who must be licensed?’ the
regulation pertaining to this subject is herewith re-printed:

“WHO MUST BE LICENSED?"

The law requires the following classes of dealers to take out ege
dealers' licenses:

1. All merchants, hucksters and others buying eggs from pro-
ducers unless such producers are also licensed egg dealers,

2. All dealers, regardless of the nature of their business, who sell
eggs in quantities in excess of one case at a time. )

The following are not required to take out a license:

1. Merchants who buy all their eggs from licensed dealers and
who do not sell in lots greater than one case.

2. Farmers and other producers of eggs who do not sell or trade
in eggs other than those produced by them or their tenants. ¢

3. Bakeries, restaurants, etc., buying eggs for their consumption
only are not classed as engaged in the business of dealing in eggs and
are, therefore, not required to secure a license to huy the eggs consum-
ed by them.

“The licenses now in force expire March 1, 1923, at which time a
new license must be taken out. A suitable blank for applying for the
license will be sent to each dealer having a license expiring on thar
date, hefore it expires.
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RULES AND REGULATIONS GOVERNING ISSUANCE O}

LICENSE
L. Alter May 25th, it is necessary that all dealers engaged in the
husiness of buying, selling, dealing in or trading in eggs, except those
vetailers who buy direct from dealers, having an lowa license, and 1 ho

do not sell in lots greater than one case, obtain an egg dealer's heense,

2. The license fee is $1.00 for the period ending March 1st, each
year,

3. A separate license munst be obtained for each place of business
where eggs are sold -

4. Each license is numbered and numbers are usually assigned in
the same order as applications are received.

5. Farmers and other producers of eggs are not required to se-
cure & license for the purpose of selling or trading in eggs produced by
them.

6. Buying, selling, dealing in or trading eggs in violation of the
egg law, by any person, firm or corporation, is an offense and renders
the offender subject 1o a fine of not less than $10.00 nor more than
£50.00,

WEIGHTS & MEASURES

In presenting our annual report [ feel that the work has
much to commend itself to right thinking people. It is a
work of tremendous proportions which affects all classes of
citizens, as the application and the underlying principles of the
weights and measures law affect more people than do any other
laws on the statute books. More stress is laid on the énforce-
ment of weights and measures laws since they affect the class
of citizens who can least afford to protect themselves,

Some of the activities should be enumerated here in order
that the public may know of the great scope of the work. All
scales, weights and measures in the state are inspected. In the
last few years, much has been said and done regarding the in-
spection and regulation of gasoline measuring devices, No
phase of our work has received more attention and rigid in-
spection. The work of testing the thousands of gasoline pumps
and measuring devices requires much time and labor. The
most encouraging feature of it being the wholehearted co-oper-
ation given by the various manufacturers of these devices and
oil companies, with the result that these devices havé not only
been remodeled and improved upon, but a number of entirely
new types have been put on the market, made to meet the
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hts and measures regulations. The reweighing of com-

modities in the various stores, and of loads of coal, as well as
checking up the peddler, who has been the cause of more
trouble to weights and measures men than any other type of
merchant. This class of trade is made up of individuals of
miscellaneous morals and dispositions. Many of them honest
and willing to do what is right, but we are sorry to say, a great
number with tendencies to increase their profits by trickery if
given a chance. 5o it is that they must be constantly \\',’It-*hl:‘r'l
at all times. Many of them persist in using incorrect equip-
ment. others take chances and give short weight.

This shows & few of the |ilsgal welghin and measurrs which have heen fuugd In
use in tho state, They were all d d and 4 by the department

We have many complaints against coal dealers delivering
short weight and upon a recent investigation of a complaint
from one of our large citiés in the state, we found some extreme
shortages, The guilty parties were prosecuted in the courts,
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were convicted and fined. Some of the shortages are as follows

340 pounds short on 2000 pounds.
425 pounds short on 4,000 pounds.
640 pounds short on 4,000 pounds.

One coal man whose scale was condemned, defied the state
and continued to weigh on them and tore the tag off. He was
arrested and given a fine of $50.00 and costs.

The routine office work has been materially increased, par-
ticularly in the matter of correspondence. Questions are con-
tinually being submitted by individuals as well as by manufac-
turers. The Thirty-Ninth General Assembly enacted a law pro-
viding a $3.00 license fee on all gasoline pumps and meters;
which materially increases the office work. There is also a great
deal of correspondence resulting from daily reports of inspec-
tors ; reports of shortages from various sources; requests for
scale inspection ; prosecutions ; complaints and reports of sim-
ilar nature, which demand a large amount of attention from the
Chief Inspector of Weights and Measures. Hundreds of scales
and measures of various types have been confiscated and con-
demned. The increase in the use of the Auto Truck has been
the cause of many new scales being installed. The depart-
ment's records show that there have been 4,480 platform
scales, 4,900 counter, 4,600 creamery scales inspected. These
do not include the number of weights and measures submitted
by cities, firms and individuals for verification as to their accur-
acy. Ten per cent were found to be incorrect. There were
also 1,710 gasoline pumps inspected, of which 2614% were
found incorrect ; 663 measures of which 130 were incorrect.

During the year ending November 1, 1921, the department
inspected 4,025 “heavy” scales, that is, scales used by grain
elevators, coal mines, retail coal dealers, railroad stock scales,
sugar refineries, canning factories, etc, The revenue received by
the state for the inspection of these scales amounted to $12,-
710,98,

The charge for inspection of scales of a capacity over 500
pounds up to and including 4,000 pounds capacity is $1.00; over
4,000 pounds up to and including 21,000 pounds capacity, $3.00
each ; scales over 21,000 pounds capacity not including railroad
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track scales $5.00 each; railroad track scales $10.00 each; all
hopper or Automatic scales $2.00 each.

The revenue received by the state for scale licenses is
$6,048.00. Of the number of scales inspected 356 have been
condemned for repairs; more than 280 were adjusted or their
operators were instructed to make changes that would render
them accurate.

The revenue received by the state for gasoline pump
licenses from July 1, 1921, at which time the law became effect-
ive, up to November 1, 1921, is $13,500.00.

All fees collected under this act, as listed above, are im-
mediately turned over to the State Treasurer and credited to
the general fund of the state. This department is operated by a
direct appropriation of the Legislature and cannot use any of
the fees collected.

Honest weight and measure can only be secured through
the vigilance of the purchaser.

The housewife should buy only by weight and she should
have a pair of scales and make a check of the various purchases
from time to time to determine whether she is getting correct
weight. Just recently we received a call from a lady who had
purchased five one pound packages of nuts and she stated she
was one ounce short on each package, as she said she had a
scale and weighed them. Upon investigation we found the
merchant’s scale was off one ounce on one pound. She received
her five ounces of nuts for which she had paid fifty cents (50¢)
per pound. It is also necessary that the purchaser have a knowl-
edge of the number of pounds he should receive for a bushel or
fractional part thereof.

Following is a list of the articles or commodities which
must be sold by avoirdupois weight.
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WEIGHTS OF ONE BURHE! NE AND ONE QUART OF CERTAIN DON'T buy by the package, pail or other meaningless term
FRODUCTSE AS PROVIDED BY THE LAWE OF I0WA " S
v . £ : . R DON'T fail to verify your purchase by correct scales or n re
= DON'T verify your purcha ne scales me
—_— - - — — DON'T forget that our business integrity is the k
Apg . Drind
Alfaifn Beed ity
Barley DON'T let the honest merchant suffer because 1 are careless
Beans, Qreen i
:lv‘i- Dy DON'T ever kick or complain about the high cost of living or business
leans, 1 ] L 2 4
Beels v o s if you make no effort to protect yourseli and others
Rinegrars Seed

1r scales are correct before y

e Or condemn

aints to the state dairy and

2; they will be treated confidentially

Little ounces that are slen,

Because you're careless when you buy
Corn, Ear - s 4 3
Carn, Unhusked
Corn, Shelled
Carn Msal
Cucumbars
Emmer

Make poor your honest tradesman,
And vour cost of living high.

Grapes, Hiema

Hamp Bead .
o ¥ Nuts Hulled

rian Seed .

Kaffir Corn

Lime

Millet Sead

Chutw

Onlons

Omlon Top Sets

Onlon Bottom

L

Onuge

Paranipa

Peache

Peaches, Dried

Cob

)
edinp Seed )
i
A { \
& | 20 F 40
I 130 1 L
o | s | 1
Sorghum  Seed =0 | 123 a5
an L10 =0
Bweet Corn air | 124 25
Sweet Potatoss B | 1845 a5
Timothy Seed 45 ' 1y F=2T
Tomatous 5O - 124 o5
rolps 53 185 Yy
Walnuts A no 124 25
S ¥ ne a nn o b e iy 15 a0 ——
Al robt crops not speeified ahove s | 19y 25 - * -
1 dry qt—81.2 en fns, 1 Howid qo—37.70 eu Ios " A dry gt holds 14 per cent This type of scale s of 20,000 pounds capacity for heavy auto tricks The scale
more than a lguld qt. Dry commodities must be sold by welght or dry mensure. is of heavy conatruction, supported on heavy conerete walls and plilars.  This kind

of Installation recommended.
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IT IS TIME TO MILK

{By Hugh G. Van Pelt.)

It is of record that once upon a time an Irishman stole 3
watch and a Dutchman stole a cow. Both were caught and
lodged in jail in adjoining cells, Time passed slowly and be-
come tiresome under the conditions.

To break the monotony and to twit the Irishman, the
Dutchman said, “Pat, vat time it is?" and, characteristic of his
nationality, Pat replied, “It is toime to milk.”

Ever since I heard Judge Quarton of Guernsey fame tell
that story the first time—and I say the first time advisedly—I
have wanted to repeat it because it carries a peculiar signifi-
cance that is not to be ignored by individuals, communities,
states or nations.

It is legend that there came a time in the history of Den-
mark when as a nation, poverty and seemingly insurmountable
indebtedness stared her in the face—when the one great prob-
lem was that of restoring national solvency.

Then it was that Denmark decided it was time to milk,
and from that day to this Denmark has advanced in prosperity
until she ranks among the richest countries per capita and as
the most noted producer of dairy products.

Such is the significance of Pat's reply, “It is toime to milk”
as it sppl:es to nations,

It is no secret that in the early days of Wisconsin whm
was grown continuounsly year after year until wheat would no
longer grow profitably nor would any other farm crop.

Then it was that the question of what to do arose and the
reply was “It is time to milk.”

Recently, in an address to bankers, the head of the Federal
Reserve Bank of the Northwest made the statement that in
Wisconsin there was not one of the 990 banks delinquent and
that they had sent more than $50,000,000 into the Chicago dis-
tﬁct dnr!ng the past year; this duing’i year when states that

n&‘ are almost to the exclu-

REPORT OF COMMISSIONER 51

an editorial telling of a community in North Dakota that is this
year experiencing its sixth consecutive crop failure.

One crop failure, especially if it came this year, would
suffice to discourage most sections, but not the stout-hearted
North Dakota community because:

In the early days of crop failures when the inevitable ques-
tion of what to do was propounded someone said “It is time to
milk,” and last year the average gross income from 17 farms in
the crop failure district was $2,325.83.

Strange as it may seem, these men, under the worst of
farming conditions, are enjoying greater prosperity than their
fellow farmers in sections of the state that have bumper farm
crops.

Such is the significance of Pat's reply,
milk,” as it applies to communities,

John W. Newman, former Commissioner of Agriculture of
Kentucky, has eight farms operated by tenants. During the
war the price of tobacco was high and these tenants specialized
ta the extreme in growing the weed. Mr. Newman says they
profited to the extent that each of them became worth from
$4.000 1o $5,000 and then a year ago, when the price of tobacco
dropped, they lost all and began borrowing money of him to
aperate the farms.

After loaning them a total of $3,000 Mr. Newman called
them together and in his own words said, “not another cent
will I loan you. I will place on each of your farms 10 cows,
eight sows and 100 chickens and if you can’t make money off
the farms, you cangotoel”.

In other words he told them, “It is time to milk.”

Continuing, Mr. Newman said, “Since that time each of
these tenants is coming to me with money instead of for
money.”

Such is the significance of Pat’s reply, “It is toime to milk”,
as it applies to individuals.

From every section of the Unwed States comes the cry that
farm crops are selling below cost of production and yet the in-

«dividual, the community, the state or the nation that is milking
good cows, breeding up productive herds and caring for them
well is prospering.

*Tt is toime to
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Compared with prices of all other farm commodities and
on the basis of cost of production, the prices of dairy products
are higher today than they were at any time during the war
when everybody admitted they were rich

Further ;lr;-_ruum:té are unnecessary to carry the conviction
that of all times within the memory of the present generation
the hour has arrived when to every man who farms there is
much significance in Pat’s reply, “It is toime to milk:"”
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Farmers Co-operative Creamery, Hull Iowa

DEVELOPING YOUR HOME MARKET

We have always been of the opinion that there is nothing
too good for lowa and we believe that the majority of the people
of this state want the best food products, which money can
buy. )

We are quite sure that the citizens of lowa are getting very
little of our best Iowa Butter, which is a condition we are sorry
exists and we are inclined to place the responsibility in this
matter entirely with the management of our lowa creameries,
as we are satisfied that there is a ready market within the state
for all of our best butter, especially “State Brand” butter, at a
premium over what the same product would se¢ll for on the
eastern markets.

The following article, by A. M. Hein, manager of the
Farmers Co-operative Creamery, at Hull, lowa, proves that
our assertions are correct.  Mr, Hein has given this subject a
great deal of study and has demonstrated that it is possible to
develop a home market for quality products, such as is found in
our State Brand butter,

In developing local markets for your butter two import-
ant factors are necessary. First, quality and second, publicity,

You may get along very well when you have the quality,
but 1 have found that to make double time, just spend’ a little



54 DAIRY AND FOOD DEPARTMENT

money advertising, telling the public what you have, and if it
is different or better than any other brand tell them so, and be

sure the goods you advertise will back you up. Then the rest

will shape its way.

I want to first take up in a brief way five points that I con-
sider the most important as to why local marketing is more
profitable.

First—the Price. You all know money is what makes the
things go, and so we are all after the price, Many of us cannot
tell definitely what our butter is going to net us when we ship
to the big markets, so you have this advantage in home market-
ing that you make the price. If you make it too low that is your
lookout, but we will leave that to you,

Second—the Freight Transportation is and has been
high, amounting approximately to 3c per pound of butter from
our station ; this is a nice little sum that would pay for advertis-
ing and distributing the butter in local markets.

Third—Deterioration in Transit. The results from this
deterioration when butter is at its best benefits no one, The
refrigerator car people or the railroad company will not say
that your butter is too good to be piled in a moldy, musty car
—no, it is to pile it in and take your medicine with the rest of
the guys. If you have a poor quality butter the result will also
bea heavy cut in price.

Fourth—Shrinkage. There is usually some loss on every
tub of butter shipped. Some buttermakers may think because
they allow onehalf pound to every tub that there is no shrink-
age—the half pound was given in as good weight I suppose.

Fifth—Market Conditions. You no doubt are all aware of
the fact that market conditions have much to do with the sale
of your butter in the big markets. If the goods arrive on a
sluggish market and prices are going down, the chances are the
goods will not be sold until the bottom is reached. This again
Nﬁlﬂhlbewylm In local marketing you will have the

r fa lilt! when the drop comes you will be paying consider-
%W%m&ed&wﬁf losing is only slight.

at a high price when you were paying the high prlee_

why is it not mare profitable to develop local

i
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markets for your butter in this state? With a little advertising
and getting right after it you can get good results.

We have found it considerably harder to get started in a
big city with our butter than in smaller towns. Most large
cities have one or more creameries where the small towns we
furnish have no creamery.

In giving you our experience how we managed to get our
butter started in a city something like 60,000 population where
three big central plants are located. It has been whispered to
me several times that it is a hard thing to get started in the big
cities for several reasons, One of them was the service the
city merchant would receive from their home creameries—they
would not need to stock up for more than a day’s supply, etc.
The other main reason was that the majority were hoosters for
their home product.

These were the two factors we had to deal with before un-
dertaking this proposition of placing our State Brand in Sioux
City. ]

There was only one thing to do and that was to create a
demand for our butter and this had to be done by advertising.

We decided to start a parcel post business and in this way
get in touch with the consumers who were looking for a good
quality of butter. Werana large display ad twice a week with
the State Butter mark in the daily papers. After a short time
we cut the ad to a small one with a small cut of the butter-mark.
and made the price for three days on each ad. We worked up
quite a business in this way, not only in Sioux City. but from
other towns in this state, and other states as well,

After a month or so we began to think about getting some
one to take over this sale and work it through the best grocer-
jes. We managed to get in touch with a good man in the city
that had been in the grocery business for some time, but had

sold out his business, and he took over exclusive sale on this

butter.

‘When this man went to call on the stores it was almost im-
possible to get the merchant to listen to his butter story, as
they already handled three brands and some of them more, So
nothing could be accomplished in this way. We made up our
mind to put on another advertising campaign—one that would



56 DAIRY AND FOOD DEPARTMENT

take effect at once. This we did by hiring some women demon-
strators who would make a house to house canvass taking small
samples of butter about an inch square and one-fourth inch
thick, or a little less, put up in a small waxed paper sack. These
were given to the lady of the house with some literature per-
taining to "State Brand Butter.” We had four girls for a
number of days to do this work. At the same time orders were
taken for one or more pounds for a trial order to be delivered
by the grocery with whom they did their trading. This work-
ed out very well, and in the evening these orders were sorted
out and when 10 or more pounds were sold through any of the
stores our man would deliver this amount the next day to the
grocery store for delivery, In this way we had the merchant
where he could not very well refuse, because his customers de-
manded this butter from him. Some stores ran up to 30 pounds
during the day's campaign, In this way we reached better than
one hundred stores and meat markets. However, we have sift-
ed them down to something like 50, as 25 per cent would not
keep our State Brand in stock, because the price was too high
and because we would not promise them that we would meet
competition in price, etc., and the other 25 percent were slow
pay.

Right after the week or so of our demonstrations from
house to house we ran a 30 foot reel in five of the picture shows,
Alternately we did this for thirteen weeks, and we believe that
this is one of the cheapest ways of bringing some thing before
the public that they will talk about. Our butter was very well
advertised all over the city and I wish to say that we enjoyed a
very large business during the past season from our adven-
tures—we sold as high as 1,000 pounds some days in prints in
Sioux City alone then we had considerable other local trade
which amounted in all during the best month last summer to
aver 31,000 prints. -

During our advertising campaign we emphasized strongly
that there was no neutralizer used in the manufacture of this
brand. The word neutralizer was used more or less in the
daily papers at the time we started our advertising. People
read about the neutralizer decision being postponed from time
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to time and the consuming public began to inquire about this
new process that they never heard of before.

I remember the first time I went to see our ad in the mov-
ies. As it happened a couple was sitting ahead of me—I pre-
sume they were a married couple. When our State Brand ap-
peared on the screen in that large circle, leaving ample space at
the top for these words—THERE IS NO SUBSTITUTE
FOR GOOD BUTTER—. Then on the right of the trade-mark
came flashing the words—THE STATE PROHIBITS THE
USE OF A NEUTRALIZER IN THIS BRAND. Down a
little farther it reads—TAKE ADVANTAGE OF THIS PRO-
TECTION OFFERED. DEMAND IT OF YOUR GROC-
ER. At the bottom the distributer’'s name appeared with his
phone number,

Now about this couple which | mentioned amused me
somewhat when the word “neutralizer” flashed on the screen
the lady turned to her man inquiring: “What was meant by
neutralizer?” He replied : “Some kind of dope to make it look
natural”. Not a bad guess, was it? T believe the word “neu-
tralizer’ was new to both of them. It is just a year ago next
month that we started out with the parcel post business, and in
these eleven months we are well satisfied with what we have ac-
complished, and had many more ideas worked out to use in con-
nection with our campaign had we gotten warmed up with our
competitors but as it was we have got along fine thus far.

Opportunities for working up a home market for quality
butter are good most any where. You may have to figure out
your own salvation how it's best to place it on the market so the
public can get it,

But remember that quality and publicity with plenty of
tact behind will do the business.

Try it and see for yourself.

DAIRY FARMING, THE‘MOST PERMANENT
INDUSTRY

As a safe and permanent occupation, none of the common
forms of farming compare with dairying. Still, many dairy-
men have regarded the future of the industry with doubt,
Falling prices during the early months of the present year,
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lead them to wonder and worry regarding their heavy invest-
ments in live stock, land, buildings and machinery. Let them
consider the following seven reasons why dairying is the most
permanent form of farming. We could give more and will
gladly do so, if called upon, however, we rest assured that
seven good reasons will more than remove the last vestige of
doubt from the minds of most people.

First—Milk and milk products are absolutely essential to
life, health, and normal growth. This point is becoming better
known year by year to our reading and reasoning public; as a
consequence the consumption of milk and milk products is
steadily increasing. So is the use of substitutes, you may say,
and you would be right. War prices and highly commendable
patriotism popularized the use of substitutes, But none of the
so-called substitutes, no matter how extensively advertised,
dare meet pure milk products in open battle. Why? Because
milk products contain vitamines, and vitamines are absolutely
essential to normal health and growth. They are not found in
appreciable quantity in other animal oils and in vegetable oils,
and it is these oils that form the base of all substitutes on the
market.

Second—During the past five years our population has in-
creased seven per cent; milk consumption has increased ten
per cent in the same period. What do these indisputable facts
promise for the future? The population of the United States is
increasing rapidly and history will show that it has been on the
steady increase for the past century. Immigration and the
natural increase through births assure further growth. Edu-
cation in child welfare and general health insists on milk for the
growing child. Therefore we may expect to see milk con-
sumption increase far more rapidly and markedly in the next
generation than in the decade just ended. What could be a
more promising guarantee for the future than an ever increas-
ing and expanding market.

_ Third—Dairy products are a source of regular and re-
liable profit, The market for dairy products has never been
controlled by a few; it never will be. Through co-operative

finished product, ready to be disposed of direct to the ultimate
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consumer if necessary. This in a sense makes possible the
the elimination of the middleman, and has been used by farm-
ers where it was found that the “split” in profits was going
against them, Once a month, twice a month, or even every
week or day in some cases, the dairyman receives payment for
the work his cows have done for him—and cows don't work on
an eight-hour day basis either. Thus the dairy farmer is en-
abled to pay cash for things he buys and is free to “stand from
under” when hard times threaten.

Fourth—Dairying and diversified farming are one and the
same. Diversified farming produces a variety of crops for
market ; a failure of any one or two does not mean bankruptey
for the farmer. The dairyman does not have “all his eggs in
one basket.,” Contrast this condition with the Corn Belt where
wealth is measured in terms of corn. hogs, and steers. This
year has seen the “bottom drop out” of the market for the three
things he produces—commodities he has always considered as
legal tender.  As a consequence there is no money in circula-
tion, farmers are not able to meet their obligations, farm sales
made a year ago at high prices are falling through, and banks
are unable to assist farmers in making loans. In  Wisconsin,
primarily a dairy state, conditions are much better in spite of
decreased prices. Banks are still able to take care of the needs
of farmers, and farmers seem to be able to “scare up the cash”
with which to meet their debts, Why? Because diversified
farming with the timely aid of dairy dollars can meet and is
successfully meeting the emergency,

Fifth—The dairy herd conserves and even increases soil
fertility, assuring good yields of farm crops in future years.
At the same time the herd provides a sure, prompt, and profit-
able outlet for grains and roughage grown on the farm. Land
that supports good dairy herds becomes richer year by year
whereas land devoted to raising grains and hay for market
soon becomes sadly depleted unless carefully managed and un-
less commercial fertilizer is purchased. Every ton of corn
sold off the farm,, worth in normal times about $20.00 takes
with it $6.50 worth of plant food ; every ton of wheat worth
$35.00 takes §17.00; every ton of butterfat worth about $1,000.-
00 takes only 49 cents worth of plant food! Meanwhile the herd
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is returning many times this amount in fertility. It pays to
market crops in the milk can. Keep these facts in mind when
you haul away your next load of oats or hay.

Sixth—Our biggest and most successful dairymen, with
years of practical experience to back up their statements, say,
“The dairy crop is the only one which has never known a com-
plete failure.” They base this statement on a few simple facts,
In the first place dairying is more quickly adjustable to new
conditions and prices than any other kind of farming. We can
easily see why. Field crops are marketed once a year, and the
price is forced down—temporarily—because of the overload of
any single crop on the market, The marketing period is not
distributed. To purposely hold for higher prices means to wait
for the money tied up in the crop. Not so with the dairyman.
He markets his “crop” every day, or every few days at maost,
and is paid once or twice a month or oftener. His returns no
doubt do vary in times such as the present when all lines of in-
dustry are being readjusted, but a few months of low prices do
not condemn the industry. The reasoning farmer notes a drop

of 15 to 23 percent in milk prices, then compares this to the drop

of corn from $1.50 per bushel to around 60 cents, and pork
from 23 cents to 9 cents. He figures his average earnings for
the last two years and is satisfied. He knows that no business
is entirely free from ups and downs; he also knows that none
are more highly favored than dairying in this respect.

Seventh—The dairy cow is a home builder. Farming, no
matter how profitable, never reaches the position of dignity
which is its heritage until the farm home becomes so attractive
that it is the greatest pride of the entire family, something to
be handed down from generation to generation. The growing
boy or girl does not look forward with pleasure to the time
when they will inherit a mortgage-ridden, impoverished roin.
They do thrill at the thought of a farm both fertile and fair,
stocked with the blood left as the breeders’ handiwork of father
and grandfather, The dairy herd always has stood and always
will stand as a symbol of permanence for the good farm, the
real farm home, the farm from which the boys are not easily at-
tracted to the job in the city nor the girls lured away to the
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WORK OF THE NATIONAL DAIRY COUNCIL

The National Dairy Council has been functioning under
its present plan for a period of two years with considerable
success and in consideration of financial support from the
Dairy Industry is adequately prepared through contact with
and co-operation from educational and welfare agencies, as well
as commercial, to enter into the following agreement :

. To promote a clearer understanding of the service of
Dairy Products in the diet of the nation with consequent in-
creases in consumption of those products and favorable market
conditions by means of

A. Education work in the schools. colleges, and univer-
sities, access to which has been granted by authorities becanse
this is an " Educational Organization.” Its help has been sought
by over 30,000 school teachers,

B. Educational, health, and welfare clubs and associa-
tions, such as Red Cross, Parent-Teachers, ete., have sought
and secured publicity material, pamphlets, speakers, ete,, from
the National Dairy Council, because it is educational, which
service will continue without question.

€. Conducting milk and Dairy Products campaigne
where whole cities and communities join to emphasize the
need of Dairy Products in the diet.

D.  The Public Press, Billboards, Window Space, District,
State and National Fairs and Conventions, and Commercial
agencies, have been used where such service was warranted.

During the past year the National Dairy council has sup-
plied over four million (4.000,000) pieces of literature to the
consuming public, it has circulated three motion picture films.
thirty seven picture show slides. four billboard posters, several
mechanical devices which graphically demonstrate food values
of Dairy Products at fairs and in window displays. The Coun-
cil has supervised more than one hundred campaigns in cities
and towns fostering increased use of Dairy Products, notable
among these being Philadelphia, Cleveland, Minneapolis, St.
Paul, Trenton, and Youngstown. It has also maintained
booths at the National Educational Association Convention

~with 8000 teachers attending and at the American Medical
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Association Convention with 10,000 doctors present. These
functions are increasing almost more rapidly than they can be
cared for with the present force of workers—thirty-two in
number.

The results of this type of work and stimulation of interest
cannot be presented concretely. However, these facts are per-
tinent. During the seven months, March to September, Phila-
delphia milk sales were 6.65% greater than for the same period
of 1920 in spite of a decrease in population. Detroit reported
an increase of 209 over a preceding similar period as a result
of a campaign. One milk distributor in a western city said, "My
milk sales are 189 greater than in 1920, which 1 attribute en-
tirely to the education work which has been done.” Butter pro-
duction has been 100,000,000 pounds larger during the first ten
months of 1921 than for the same period of 1920 and smaller
storage stocks prevailed at the close of the period in 1921. Most
leading butter manufacturers state that the educational work
of the Dairy Council has stimulated much of the consumption
which has made the butter market favorable. The manufacture
of margarines during the first nine months of 1921 decreased
almost 50% as compared with 1920. And, all of this increase
in consumption of Dairy Products has been maintained in the
face of a most serious national business depression with de-
creased sales of practically all other foods.

11. The National Dairy Couucllag‘tmtoscmmutem
combat such false advertising and publicity of butter substi-
tutes as may come to its attention. It has already secured the
m&mwﬂhmmhmo!hbebﬂlbouﬂ.awmﬂ

circular advertising, by complaint to the vigilance committee

'MMMMMMWTMMM
__-_Gm.atmumm and State Eﬂmﬂ
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[V. The National Dairy Council agrees to maintain re-
ceipts from the butter industry in a separate fund, expenditure
of which shall be supervised by a committee of butter manu-
facturers, selected by the butter interests supporting the Coun-
¢il, in co-operation with the officers of the National Dairy Coun-
cil. It is suggested for the approval of such committee that
the fund be budgeted as follows:

40% Hillboards and window posters;

30% Pamphlets, etc, for educational work;

20% Dairy Products Campaigns;

10% in general publicity and investigational work.

V. In consideration of your financial support the Nation-
al Dairy Council will make report of receipts and disburse-
ments with explanation at least semi-annually.

To do the most successful and far-reaching work a fund of
§130,000 seems advisable for butter publicity work as outlined
under Division No. IV. To raise this amount it will be neces-
sary to receive payments in the amount of 25 cents per thou-
sand pounds of butter manufactured, or 30 cents per thousand
pounds of fut handled, in creameries making a total of 600,000,
000 pounds of butter. Do not look upon this as a contribution.
or as jo:ning one more organization, The money you pay to
sales agencies, advertising agencies, commission firms, trans-
portation mediums, etc,, is based upon volume. Here you are
doing fundamental market development work which cannot be
done individually. You are buying a service just as truly as
any other one of your marketing agencies.

We are submitting this report of the work accomplished
by the National Dairy Council for the reason that thousands of
dairymen in this state are supporting this work, through their
creameries and other marketing organizations and we believe
that it will be of interest to everyone to know just how this
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WORK OF IOWA STATE DAIRY ASSOCIATION

(By J. P. Eves. State Dairy Experi)

The demand made on the lowa State Dairy Association,
during the past year has been greatly increased in spite of the
financial depression. This condition, however, is only to be ex-
pected since farmers always appreciate the possibilities of
dairying during the period of hard times.

The past year has shown a very decided trend toward
dairying. This holds true in practically every county in lowa.
A comparison of the financial conditions in various counties of
lowa, as well as the comparison between states, has proven
conclusively that the dairy sections are weathering the times
in a very satisfactory manner as compared with practically
every other agricultural section. This fact has been the cause
of an almost unsuppliable demand for dairy cows. Bankers
who would not ordinarily loan money for any purpose have

- been very free in the loaning of money to men 1o buy cows. Itis

a very noticeable fact in lowa that this demand is coming from
sections where the grade calf clubs, previously organized hy
the Dairy Association, have been in existence, These clubs
brought, in many instances, the original dairy cattle into the
communities. The farmers have finally realized the value of
special purpose dairy cattle on the Towa farm, 1 can cite one
community where a grade club was organized in 1919. During
the fall of 1921 five car loads of grade dairy cows have been pur-
chased and distributed in this same community.

1t has been the attitude of the Dairy Association, however,
that many farmers are not to be encouraged to turn to dairying.
With a percentage of the farmers, it is only a temporary idea
with the one purpose of merely supplying a satisfactory tem-
porary market for their grain and hay and to help carry them
over the hard time period. We have contended that it is wise

to encourage only those men who are interested in going into
‘dairying as a permanent enterprise.

In comparing one year's report with another, we necessar-
ily find that there is a constant changing of the line of work
followed. The activities of the Dairy Association must of
necessity respond to the demand placed on it and the change of
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financial conditions has, of course, made a greater change than
one would expect between one year and another -

This map will illustrate clearly the counties in which work was
done by lowa State Dairy Association Representatives during 1922

x Represent the calf clubs organized in 1921,
« Represent the calf clubs organized in previous years,

DAIRY CALF CLUB WORK

The boys’ and girls’ dairy calf club work, in spite
fact that most calf clubs have suffered a decrcasepdnri::; ::::
past year, g§med in popularity. The Dairy Association is co-
operating m.th and receiving the hearty co-operation of the
Club and Dairy Extension Divisions of the lowa State College
in this work.

1921 was the banner year from the standpoi

point of the num-
ber 91’ pure bre:d clubs organized and the number of members
owning calves in these clubs, The comparison of three vears'

ﬁ::; :l which the clubs have been organized shows the fol-

1919 Four Pure Bred Clubs Organized 90 M
) X embers.
g iiu Pure Bred Clubs Organized 81 Members.
ght Pure Bred Clubs Organized 123 Members.
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With but very few exceptions, the bankers in all localities
are willing to finance the dairy clubs in spite of close money
because they realize the importance of developing the dairy in-
dustry. To my knowledge, only two clubs were held back
this year because of lack of finances.

1921 CLUBGS
Pure Bred Calves

No. of !

Organized by Calves Breed
Dubuque Co. Holstein Brdrs, Ass'n .......... 24 Holsteins
Linn Co. Holstein Brdrs. Ass'n .............. 25 Holsteins
Faystte Co. Farm BOUredu ..... .. ivciviieeas 5 Holsteins

Jefferson Co. Farm Bureau .................. 8 Jerseys
Delaware Co, Holstein Brdrs. Ass'n .... 5 Holsteins
Dubuque Co. Guernsey Brdrs. Ass'n ......... 25 Guernseys
Blackhawk Co. Holstein Brdrs, Ass'n ........ 13 Holsteins

Clayton Co. Farm Bureau .......c.ovvuvusnns 10 Jerseys
4 Guernseys

4 Jerseys

Grade Calves

Kosstuth Farm Bureau .....ooovesenivnnnssie 7 Holsteins
RRISORE: . 5 v 2 vinio 5. AuROBLAR 0 el % oo o 8 Guernseys
TUEERE 1 vocvovbiprasn b AnesThibn s 10 Guernseys
Emmet Co. Farm Bureau—Ringsted ......... 11 Guernseys
14 Holsteins

It has been considered advisable to make some change in
the distribution of time spent on club work and, consequently,
more time is being spent on the follow-up work of the clubs al-
ready organized and less time given to the matter of organiz-
ing new clubs. It has proven that the greatest success is not
possible unless a very close personal touch is maintained with
the club member. This takes time, necessitates a number of
visits to the club during the year, but has been the means of
establishing the clubs on a good deal firmer and more success-
ful basis.

The number of clubs organized in which grade calves
were distributed has, in accordance with this policy, been lim-
ited to those counties in which the Farm Bureau was willing to
get behind the club in the same manner in which they would
follow up a pure bred club. This has, of course, limited the
s considerably but we believe, in the long run,
> effective. The grade club has proven to be
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a mighty effective means of introducing good productive blood
around cooperative creameries where they are often sadly in
need of a better class of cows. In every instance where a
grade club has been organized, it has been a forerunner to the
introduction of grade cows and pure bred sires. In a number
of localities the demand for a pure bred club has resulted from
the previous organization of a grade club,

All grade clubs have been organized in the past with the
purchase of “baby calves”, by which I mean young calves
three to five weeks old which are shipped in by express. Great
care has been paid in the purchase of these calves. During
1921 all calves were purchased from Waukesha County, Wis-
consin, through the Breed Associations. The present demand
for cattle has been the means of advocating, in many instances,
the organization of clubs with older bred heifers, believing that
this would bring a much quicker return. We have found that
the bankers have been more willing to finance such a club be-
cause of the quicker returns possible,

An added feature of the three period for clubs is just de-
veloping because the oldest pure bred heifers have just fresh-
ened during the past year, The members are being required
to keep a record of the milk and butterfat produced during the
year and some very creditable records are being secured. In
Fayette County, where liberal prizes were offered by a local
banker, an interesting competition developed. Two prizes of
$350.00 each to be given to the members, making the highest
seven day record, provided the incentive. Bob Stewart, aged
ten years, won the prize of $50.00 on the heifer making her
record as a senior two year old. This club heifer, Miss Diana
Butterboy Beets, produced in seven days 21 pounds of butter
from 405 pounds of milk. Mike Stewart, his older brother,
with his club heifer, Miss Eliza Highland Johanna 3rd, won
the $50.00 prize for the heifer freshening, as a junior two year
old with a production of 17.2 pounds of butter from 326 pounds
of milk. Bob Stewart's heifer has been continued on her test
by his father and will complete a record of very close to 600
pounds of butter.

The success of a calf club can be pretty well decided by
the public opinion of the people connected with it. It has been
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a source of satisfaction during the past year to see the greates
interest in clubs exist in those counties where the most work
had been done previously. We now have a number of coun-
ties in which at least four clubs had been organized. Fayette
County has organized three consecutive pure bred clubs. Dy-
buque County first organized a pure bred club in 1920 and came
back strong in 1921 by the organizing of two more with a total
enrollment of 58 members. Kossuth and Buchanan Counties
are continuing their clubs that have all been organized on the
three year basis. The grade calf club has proven very effect-
ive in Kossuth County around the creameries and has been a
decided advantage in stimulating the interest in dairying:

EXCHANGE BUREAU

At all times an effort is made to place the buyer and seller
of dairy cattle in touch with each other, Assistance is always
offered to those parties who are buying their initial dairy
cattle and wish experienced help. The past year has shown
the greatest results of these efforts. A large number of cows
and heifers have been purchased as well as a number of pure
bred sires secured to place at the head of herds that have not
previously used registered dairy bulls. It is a conservative
estimate that at least $25,00000 worth of dairy cattle have
been purchased during the past year through the medium of
the State Dairy Association: At least fifteen pure bred sires
have been purchased through the efforts of the Association’s
representatives,

BREEDERS' ASSOCIATIONS

A greater amount of time has been given to assisting the
state and county dairy breed associations during the past year.
It is the belief that through such organizations this office can
‘do more effective work in improving dairy conditions within
the state and within the individual county. Fifteen different
‘breeders’ association meetings were attended during 1921. Of
this number, nine definite organizations are now in existence.
1t is planned that such organizations should adopt some defi-
nite piece of development work to improve and develop the

Py 14
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CLUB EXHIBITS AND JUDGING CONTESTS

1921 witnessed the first exhibit of pure bred dairy club
heifers at the Jowa State Fair and Dairy Cattle Congress. The
start was not a large one but it bids fair to develop into one of
the more interesting and educational exhibits of club work. In
addition to these, two larger exhibits of all counties in which
pure bred dairy calf club work is being followed had their in-
dividual county exhibits.

Fayette County can be cited as having one of the most
successful county exhibits. The County Fair at West Union
and the Farm Bureau are co-operating in the maintenance of
a club camp. All club members are required to show their
calves at the County Fair and the camp is maintained so as to
provide for the members a comfortable, as well as a safe place
to sleep. A competent cook and care-taker, to provide meals
and look after the members in a general way, is secured. This
club is proving one of the big features in popularizing the work
in that county.

Considerable stress has been placed on the judging dem-
onstrations and judging contests conducted among the differ-
ent club members. This work has developed a great deal of
interest and friendly competition- Judging demonstrations
and assistance in training was given to five different county
teams previous to the State Fair. In addition, time and assist-
ance was given in training the three calf club boys selected to
represent Iowa in the Dairy Judging Contest at the National
Dairy Show,

OTHER PROJECTS

There are always calls coming on various projects that
could hardly be listed under the major lines adopted by the
Association. These requests are varied and rather out of line
with the usual work of the Association, but assistance is given
whenever possible, We have had the co-operation of the State
Dairy Council, The Extension Department of the lowa State
College and the Dairy and Food Commission at all times. As-
sistance has been given these organizations whenever possible.

PROJECTS FOR 1922

The plans for 1922 call for the pushing of the work much

the same as during the past year,
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The calf club work will be featured because I predict a
great increase in the numbers and in profitable results during
the coming year. Many counties are being urged by the bank-
ers to take up this line of work. The interest of the farmers
themselves and of the boys and girls is also rapidly turning to-
ward the dairy calf club work.

The pure bred sire work will be one of the features. [t
is hoped that some form of pure bred sire campaign will be
mapped out that will be effective in Towa. It is certainly an
opportune time to push this line of work because of t!u: come-
paratively reasonable price at which good pure bred dairy sires
can be purchased.

Assistance to state and county breed associations will be
given additional attention. It is the belief of the Dairy As-
sociation that these different organizations should be foster
ed and given all possible co-operation and assistance.

The Exchange Bureau will be continued and an effort
made to make it more effective.

These many lines, in addition to the general demand, al-
ways coming during the year will give the representative of
the lowa State Dairy Association a full schedule for 1922,

The work of the Laboratory is shown in the following
table:

Cream and Milk ............ T L Ay 1978 Samples
Tea Crenm i vissvsvads vinasaenviiuiavnaen 1114 Sonipleh
Miscellaneous Foods «...v.ovanvrnnrnrsnains 65 Samples
Paints and Ols’ .. ..ocoiicnvvaasnassariiaees 19 Samples
SRR s = 0 50 v o 1 7 0 i B AA AT A L s b 194 Samples
For Attorney General and .............c00c0
County Attorneys ......... e ciree. 243 Samples
Insecticides .......ocanes AT e 43 Samples
Board of Control ........iveivoivisesssne-e 10 Samples
e S ey S A 4 el S vevs 35 'Samples
Stock Foods ............ Ay bR 180 Samples
Pharmacy Commission ...... 2 Samples
 Bacteriological .......iineniiisiianiiiies ... 140 Samples
:1 BOTAL rovorvvsssssdonnnnsssnensesees 3050 Samples

Qmmofwwkdone in the Laboratory this year is
7, being a material increase over last year and rep-
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two months of work by a third chemist, employed on half
time.

CITY MILK LICENSES,
Table showing the number of milk licenses issued to city

milk dealers for each year from 1911 to 1921. In each case the
year ends on July 4th,

101 T'iiﬁT TI0E T ieai
a6 | 2718 [ 3,001 | 8485

LOCAL STATE MILK INSPECTORS OF THE STATE OF [OWA
Cities

Inspectors.
T L e U R e 1 M. W. H. McLain, M. D,
EEEPERNOI o vvivia 5 ns Biv s o it oa'vd b ov W. F. Schoeder
Cedar Rapids ............. o A s e e Phillip Pray
Clinton ...... R NS PR R S ATy e T J. H. Spence
Council Bluffs ................ R e S B B. A, Moore
REVERDORE ¢ oz sie v doem an v b 6 hb ¥ 4 5p mh Ak ors A. B, Haskins, D. V., §
IR BRI o2 3% 45,05 § o ir 405 Rt e E o a ae o ol W. B. Barney, Jr.
DUbMUNE .. ovocncensnsenan T o 25 PR J. N. Graham, D. V. §
RE DD 0% v vv v kiva s N RS 0 R Al B B. Gilleos
N L ey O B A R QR DL SIS S C. S. Chase, M. D.
T e B Ty B e o S Geo. B. Narley, M. D.
Marshalllown .i.oviivsiinssssarsisasnnsasiog R M. Allen, D, V. 5.
Mason City .......... e R e A. L. Wheeler, M. D.
L A R O P N C. ). Hackett, D, V. S,
Ta T e R SRTR TR e, 1l S Dr. E. F. Lowry
SIONE CRY o v anvessrvscr s vasssvaveisnsess Wil Hayes, C B,
oy T S L Sl e T e e P. A. Hodge

- SUMMARY

During the year ending November 1, 1921, our inspectors
have inspected a total of 23,476 establishments, as follows:
GOBCREY. oviviears
Meat Market ......
Bakery .iiei0n
Slaughter House ........
Restaurant

Ice Cream Factory ......
Creamery

O

Dairymen . 457



72

FEES RECEIVED YEAR ENDING OCTOBER 31, 1921

DAIRY AND FOOD DEPARTMENT

CanieetiONerY  vuv syttt fae g nd e 11« k€877 A i n TG Y 653
Wholesale GrOar -, o aucsssine s vy ssisiansoninsnessssaess 12
Srad DICALEE i: o iin s a i s bol w5 58 A A g 1
Bottling Works ......ciisivarinsnianinionaainaes Lk 31
Cream "SEAEIOR & tahias e saa son siainis s s iesses sl 2984
Produck . i, rnasiir R W 1,555
MISCEllANBOUS .\ oo in v aprnrsrsnessanssbionsdanciaan o 149

L AL e 23,476

DAIRY AND FOOD COMMISSION

Inspection Fee Tags ...oovovupinmioeananrnronans $ 15,988.50
Seed Analyses Fees ..o iiamine eeinie s shes 1200
Feeding Stuffs Analyses Fees .....c.ooioieiinnis 79,00
BYSCK TOO0 LACETIEEE oo aasihn s as s s wrsiis B aasinse

Egg TICenSEs . owss - wmrsonnss OO

Babeock Test Licenses ....

Scale Tag Licenses .......ccooconinsransnss i)

Scale Inspection Fees
Sanitary Law Licenses .....coivioivimavmirianrons
Milk Dealers Licenses

Gasoline Pump & Meter Licenses ............... 13,296.00
Cold Storage Licenses ............ e o WA B a2 625.00
Commercial Fertilizer Licenses .......... c.000- 480.00

S ok b S L e $ 88,557.98

Fees collected by this Department, as listed above, are
not used by the Department but are turned over to the State
Treasurer as soon as received.
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DAIRY AND FOOD COMMISSION
EXPENSES YEAR ENDING OCTOBER 31, 1921
NAME | #ALary | ExpeEnse | ToTaL
e AL

W. B. BAFNOY. ... ooorrvrrrassvracnrs § 8,300.00 $ 24186 | .
W, A. Gordon ........ s 108,33 1080 | § %
sM. B MeMurray. ... |, 220823 214,10 242235
£ L. Redfern..... ; o 270000 93.32 2.703.82
B. 0. Brownles..... = | 2,100.00 1.480.07 8,560.07
T A CIarke.......... ey 2,100,00 1.183.88 3,235,.88
H. E. Forrester.... 2,100, 00 LAY 2,560.54
W E Ritter........ 1,084.87 1.1566.80 3.141.56
F. W. Stephenson 2,100.00 1,100.42 3.290.42
+0. P. Thompson 1.750.00 1,188 65 2.888.65
oF. C. Gilmaore 1.708.28 1.272.62 2,050,090
*E. W. Neasham...... 1,787.47 1,278.88 3,008, 85
oF, L. Odell....... 1,583.81 HG8. 85 2.452.10
Roy Scoles. ........ 1.538.22 1,285.64 A.118.04
E. A, Countryman LO83.18 GG 06 2,851.74
o C. House........ 1350, 00 1072.87 S A22.87
*sM. B Flynn 350,00 R, 5 430,50
M. W. Knapp Th.00 33048 1,080 40
J. W. Milnes. . 2,100,00 097.59 8.007.59
J. M. Morrow. 1.045.79 1.018.18 2.068.92
. Ottosen. ... 2,100,00 1.2566.40 3.350.40
H. A. Stearns.. ..... 2.028.08 B85.80 2.012.88
8 0. Van De Bogart 2,100, 00 Q0804 270804
. & Bogle .. 2,400.00 48,81 2,448.51
A B. Briggs 2,100.00 1.527.72 8.827.72
B J. Nolan 2,100.00 1.888.28 8.088.28
W. G. Jorda: 2,100.00 7.50 2,107.86
A W. Day. 200000 | i, 2.000.00
R._V. Barker 1.600.00 1.500.00
. e Benson..... 200,00 00,00
*Blanche Lindblom 2623 AR2.28
Maurine Mack...... 1.200,00 1,200.00
€. G. O'Connell..... 1,200.00 1,200.00
*W. H. Davis..... 127.00 127.00
*Fannle Conaway 275,84 378,84

*R. B. BEdmunds 80,80 880,
*Vern Thompson 18.47 1847

R.T, I s ok 204,00 204,
o], W. Lytton.... 1.073.10 1.078.10
e 11,91
Welghts and Measures 2,182.40

e 2,081,
Milk Agents’ Expense 835.11
Miik Agents' Foes 8.080,00
Inapection Fee Tags 2.465,00
B 2
Blectrlolty . .oev.us 16.61
Express and Drayage BH8.43
BTGRP e Ak ey $08.427.58

*Employed less than a year.
**Decansed.
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LAWS ENFORCED BY DAIRY AND FOOD
COMMISSIONER

DAIRY LAW

The object of the dairy law is to insure the manufacture of
clean, wholesome dairy products of uniform quality and pos-
sessing high nutritive value, and to encourage and promote all
branches of the dairy industry, thereby securing for Iowa
farmers a steady and fair market for one of lowa’s most valu-
able agricultural products.

FUNCTIONS OF ASSISTANT COMMISSIONERS AND
DAIRY INSPECTORS

Inspection and educational work relative to sanitary con-
ditions of dairy farms, cream buying stations, creameries, con-
densed milk factories, cheese factories, ice cream factories,

EDUCATIONAL WORK AT CREAMERIES

Instructs buttermakers in new methods of handling raw materials
and manufacture of butter,

Confers with and addresses creamery boards and assists in mould-
ing policies of the creameries.

Assists in the building of new and remodeling of old creameries,
and installation of new equipment.

Periodically checks moisture content of the butter being made.

Periodically checks salt content of the butter being made.

Studies methods of manufacture at the creameries for the purpose
of increasing the efficiency of the plant.

Checks cost of production and costs of marketing.
ﬁhdvim creamery as to the best sources of equipment and mate-

Assists in securing frequent and regular transportation facilities.

Assists in securing satisfactory markets in eastern cities for butter.

‘Tests creamery scales, both test scale and platform scales, to in-
sure accuracy and fair dealing. :

Schools operators in conducting Babeock test,

Holds examinations to determine competency of candidates to
hold license to perform Babcock test.

Checks and controls production of navy butter,
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Checks and controls production of Towa trade-marked butter.

Agsists in the organization of cow-test associations and calf clubs

Assists in educational work tending to promote greater and more
economical production of milk and cream.

INSPECTION WORK IN THE FIELD

Inspects stocks of butter and butter substitutes at warehouses,
stores, bakeries and restaurants to see that illegal butter and illegal
butter substitutes are not carried on stock or offered for sale.

Investigates and conducts cases relative to testing of milk and
cream by unlicensed Babeock operators,

Investigates complaints relative to unlicensed milk plants and
milk depots.

Investigates complaints relative to false reading of Babeock test
and other unfair practices.

Investigates complaints relative to the application of the antidis-
erimination law as affecting the purchase of butter fat.

FUNCTION OF THE LOCAL MILK INSPECTORS

In charge of local milk inspection work under supervision of State
Milk Inspector.

Inspects dairy farms supplying market milk to his district.

Inspects conditions, scores and keeps records as to sanitary con-
ditions of dairies, milk plants and milk depots.

Periodically tests percentage of fat and solids in milk sold in his
territory.

Periodically secures and forwards samples to the department lab-
oratory for scoring and bacteriological analysis,

Investigates complaints as to quality of milk delivered and rela-
tive to violations of the laws pertaining to production and sale of milk
in his territory.

FOOD LAW

The object of the food law is to prevent the manufacture
and sale of harmful, deleterious and adulterated foods, or foods
which are sold under false representation as to their quality or
value.

FUNCTION OF FOOD INSPECTORS UNDER FOOD LAW

Inspect Towa establishments where foods are manufactured to see
that no harmful or fraudulent adulterant enters their composition.

Inspects conditions under which foods are stored, transported and
sold to see that adulteration is not pra

Surveys and forwards to laboratory samples of foods which he
suspects or concerning which he receives complaint as to quality,
adulteration or short weight.

I
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Inspects retail establishments to see that no illegal foodstuffs are
carried in stock.

Inspects quality of eggs, poultry and other farm produce sold to °

buyers and handled through trade channels to see that these products
are not spoiled or in a condition which would lead to their being spoiled
hefore reaching the consumer,

SANITARY LAW

The object of the sanitary law is to insure cleanliress in
the manufacture, distribution and sale of foods.

FUNCTIONS OF INSPECTORS UNDER SANITARY LAW

Determine sanitary conditions in establishments where foods are
manufactured, prepared, stored and sold. y

Sees that raw materials are in sound condition and that decayed
and other unwholesome materials are kept out of food products,

Sees that no diseased persons are employed in ‘establishments
where foods are manufactured or sold.

Sees that foods are properly protected from dust, dirt, foul odors,
flies, rodents and other contaminating agencies.

Sees that restaurants, hotels and other similar establishments
maintain proper toilet and washroon facilities in order that employes
can keep clean.

SEED LAW

The object of this law is to prevent the sale of undesirable
varieties of seeds, seeds of low germination, dirty seeds, seeds
containing excessive amounts of weed seeds, and seeds which
are short in weight.

FUNCTION OF INSPECTORS

REPORT OF COMMISSIONER w

FUNCTION OF WEIGHT AND MEASURE INSPECTORS

[_nspccls and tests accuracy of all weights, measures and scales
used in the purchase and sale of articles of commerce.

Checks weights and measures of articles buught and sold by weight
or measure to see that proper weights and measures have been given.

Inspects ‘he:wy wagon, elevator and mine scales to see that they
are properly installed and kept adjusted. 3

lm-_estlg_ates complaints relative to false weights and measures and
other violations of the weights and measure law.

CONCENTRATED COMMERCIAL FEEDING STUFFS
LAW

The object of this law is to secure fair dealing in the sale
of commercial feeds.

FUNCTION OF INSPECTORS

Examine stocks of foods to see that they are properly labeled as to

qulity._ctc.. and to forward samples to laboratory for analysis and
comparison of feeding value.

Inspeets stocks of feeds to see that packages bear tax tags.
Other laws enforced by this department are:

Paint and Linseed Oil Law.
Egg Law,

Turpentine Law.

Cold Storage Law.
Commercial Fertilizer Law.
Caleium Carbide Law.
Insecticide and Fungicide Law.
The duties of inspectors under these laws are similar to

their duties under the laws in which duties are set forth in de-

Inspects seed houses to see that seeds are properly cleaned and tail

Traces arigin of seeds to see that undesirable and too slow matur-
ing varieties are not imported.
Sees that packages of seeds are full weight.
Investigates complaints relative to fradulent desling in seeds.
~ Samples stocks of seeds and sends samples to laboratory for an-

- WEIGHTS AND MEASURE LAW

’mmm of the Weights and Measure Law is to secure for



78 DAIRY AND FOOD DEPARTMENT
CREAMERY STATISTICS OF IOWA
SHOWING POUNDS OF MILK AXD CREAM REOEIVED, POUNDS OF
BUTTER MADE AND DISPOSITION OF BAME,
80 FAR AS REPORTED.
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CREAMERY STATISTICS OF 10WA—Ceatissed.
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vewesoo0/Quandanl, T mi w of

|Epring Grove, Minn

s s mraansnnine s ol
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oo T. Buriekler. .. .

Located at or  [NWme of Proprietor, b wa:m,,' ey i of P. 0. Address
Noar Imﬂ %" Buttermaker Butu:l:nkar
AT s v o 00 swnwannnen DL Condon. . ..o vr JRARIE, . civinnnsssns . B, Ryan....,....|Adalr
Greenfield. ......... [W. A. Foster...... [Greenfleld. .. ... .... [R. Reynolds..... ... \Greenfield
MPrescott. .. oaan (Chris Lundhigh. ... [Prescott <o O Lundhigh........ [Prescott

Bpring Grove, Min
Church
'Waterville |
Waukon

- |(Wankon
<o (Now Albin

Postville

s [Conterville

coofle P. Nelson
- [Peter Nelsen
<. B, Peterson. .

Peter Theusen

Exira
(Kimbhallton
Exira

Helle Flalne

<o [Wm. Cardeman (Newhall
- Wm. Matter nion
J. F. Lorengen, .. .. [Cedar Falla
(3o, Halm. . o Cedar Falls
. |Le 8. Johnson. . . Waterioo
ak Melar, .. Denver B 1
- IW. A. Harvey |La Porte Cliy
‘'Wm. McFariand. . Hud
p=-Partnership,

. (Brandon ..
Fairbank . .
Hazlston . .

g

o WJesup. ., .
. Tamont

Name of
Buttermaker

P. O. Address

o
Buttermaker

Tripol.. . .
. [Waverly ..
Plainfleld R 1

D, Wood. .
1. M. Gerteon

< JC- 4. Mader......
- [R. J. Allenstein
- |A. L Nichols
.+« |Otto Buchrer
S e s s
H. . Koeneke
John Ambrose

% L. OGamm .
Ernest Hasee. . .

B . Capper

. K. Brant

- 4M. MeDawall
JRarl Morris

W A Cole .......

[Edar Palis T 1
‘Waterioo H. 1
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Roone
Story City 1. 4

Waverly It. b
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- |Fairbank
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Waverly
(Waverly Rt. 1
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Fairbank
Hazleton
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Lamaont

i=Individual

p-Parinership,
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CREAMERY LIST—Continued
P. 0. Address
ol
Butisrmaker
ndependence
nthrop
iy Alta
L O R ]
McCrovry & Crowley (Storm Lake
W, H. muvmn:;. oo [Parkersburg
. E Brooks... |Aplington
. A Jones. ....... (Clarksville
rthur Brokaw. .. . |Parkershurg
ond Reed. ... |Dumont
imon
resne
sl Rock
INew Hartford
. [ nials, . . .. Sholl Hoek
P. ¥. Anderson. ... . [Austinville
Biamon. Lohrville
Dork. .. g
¥room...... omeroy
Roberts. ...... = 1l
DuCharme. . . {Breda
Wagner . JHalbur
ontheck. . . [Coon Rapids
JA. Hughes. ... Manning
.. «|M. Friedman..... Carroll 1. 4
P 4. Donmayer. Templeton

| Name of B2 *tlm
o
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lor

— 1
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CREAMERY L1ST—Continued

New Vienna R. 1
wingle

*Central Churning Plant.

3 Epwort!
j ’:l (,;;:mr ...... . h
ohn waon « [N " ¥
H. B. Williamson Duhn:::: s
. # i? ?I\ank-r ..... (New Vienna
. JP. Koehler vooo o |Bpechis FPerry R. 1
i . 1. Rabhbl Dubuque
I-Individual. p-Pmnarlhly.

P. 0. Address ' | o=
Located at or  [NAM of v Proprietor, | of prapristor, Namae of i
Hear Manager Searetary ox Buttermaker Buttermaker
F. F. Austin....... I AL T en Cordray. .. DHekens
Marthe Caldwell |Langdon. . ...........John Sadler. . |Langdon
B. McCaffrey. ... {Royal...... 1. E lte{‘nﬂ'wy. o4 |ROYRI o
enmen & Christensen meer E. Jensen, . neer "
Birdsall-Anderson. . . [Webb. ... . Harry Btowe. Webh =
=
Blkuder. ... J. T. Leonard, .. ... [Elkader ¥
o0d IW. H. Elscheld, . ... [Bdgewood e
iCarl Wilkinson. .. .. [Osterdock >
St Olar ol
Garber v}
. |Garnavillo -t
Bdgewood 6
Littleport
- Luana o
s MeGregor o
i A Turkey River
H. MeGrogor )
W ’ Blrnwbnm 'I’nh-t H. Strawberry Point M
. lJohn Sabbann. ... [Mono P. . Monona -
A. E. Olingeér. . . mmwh-rrr Polnt F. P. Gernaud. . Volga City =
=
' oo [Martin Nielson [Charlotte. , . .. d A. Roendfeldt Charlotte ;I
on Lount Creamery . (0. C. Capper. DeWitt D. €. Capper.... DeWitt =
Farmers Co-op. Creamery Co. R P TR e Torontn tenry Struck Toronte =
mﬂn m L. AW, A, Templeton. . |Wheatlnnd R R, Long..... . |Wheatland =
" & vooo |F. H. Johmaon. . [Clinton. .. .. . 1. W. Ames . |cHnton -
‘Nicholson mamm “eiisessoaE{Denison, . ... 1. G. Handford ... [Denlson...... M. G. Hanson Denison
Mm'armnw UexteT B F. Livgh Do W, L. MeMeriamin (D
SRR e 3 0 t {1 - - erlamin rXLer
¢ Packing Company ... ... .. ... B e 4 Ry e e iy
*Cantral Churning Plant. P TeBteeR i-individual. = p-Parinership L
.
CREAMERY LIST—Continued
Name of Proprie P. O. Address
NAME OF CREAMERY TAOKN at o Becrotary or | of Propietor. Nakive oF P. O, Address
o
Buttermaker
IColesburg
Delaware
Earlville
reeley
. |Ryan =
|Hopkinton .‘_:'_
- |Manchester L
(Hopkinton o
Manchester o]
New Vienna R. 1 =
Delhi =
anchester
........ o
Buriinalun 8
urlington
=
Lake Park.... Lake ¥ =
+ jiiford. ., ... .. W, W. Borl L. ﬂlll‘;rd'-“ 7
(Spirit Lake IVictor Welter. . ... [Spirit Lake tn
- (Waupeton . . Al Barker......... |W 2
Dubvgue. .. .. . |Walter Da D:I::;::n <
e . - [ AL Miller . [Cascade 5
D. T. Broers .. |Dyversville =
F. MeLean. . [Durango R. 1

&



P oy CREAMERY LIST—Continued
Name of Proprietor, | b g;o‘;",‘,‘:‘;;: s e P. 0. Address
Sﬁmy or o
Becretary or Buttermaker
< Anniker Bulwrmnk:!r
Worthington, .. ... .. |C. N. Heahler..... Worthington
- Walllngford. .. ..... wm, ﬂer;-mn ..... Walllngford
|Ringated. W © Jensen {Ringsted
AW, Riger......... Alphi
Tel S8lack. ... ..... [Bumner
A. Erickson (Clarmoni
. Hanson - |Elgin
3. T. Mogle .. - [8t. Tacas
Joe Antwine Arlington
- |Ralph Porter. Stanlvy
IC. H. Plnch Fayelie
F. H. Benx (Wostghte
F. H. Bowdish. .. .. [Mayoard
R. C. Wilson Hawkeyr
G. A. Hanson Oelweln
- H. F. Hentley {Oran
-«J. B. Zbornick |Bumner
|W. M. MeGuiness Wadenn
«vo IT, F. Bhipton ‘Waucoma
PR - L 17 o 1 R, - IWestgate, . . vijla C, Barnes Westgate
m I‘mr. . |West Unlon........ Weat Unlon. ....... \Geo. Hauer ‘“'ﬂ‘l “Union
Wﬂ‘— :
Charles Gw' Croamery Co.......o o0 QCharles CIty, . ..., |Nelson & Holness...|Charles City........[Paul Pagel .. Chirles Clty
e fid o i wall Colwell. .. .ovuans W, T, Tenath ...... [Colwel
Creameory JINora Springs .. ...|C. Erickson Norh Springs
{Rockford.. .......|Max Walker {Rockford
L. 1. Rorn L [.Aleum'lrr
A. ©O. Larson . Do
H. 1, Binger....... Pnuejny
|,[.. Anderson. ..., .. [Coulter
IR Nwlsan Latimer
I-lmil\']dnnl. p-Partnership,
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of Aty P. 0. Address i
NAME OF CREAMBRY ?.unn::::l or mm"” of Propristor, Name of P-O. Address
el Secretary or Buttermaker of

= = o Manage Matager - 3 Buttermaker
hﬁg_"mr‘n* i .Gru.m T e O e LT TR T S e LA TN CR S

q.w 4 IC. D. ﬂlmplon F. C. Koenlg . H-mmun
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Arllulon H. G. Kramer <o |Aplington
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" : - ¥
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: . Panora. ... .. F. F. Wilcox..,... |Panora
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Ellswo : WM!. : b : Ellsworth Jim Slagghter, .. Ellsworth
.“n.m.“ Farmers wm““ st all - (e Bt Nelwon. . . ]}had-:l

mmms‘m‘".‘“"““”".”i +«|Fred Thompson. ., ewall
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P ekrer - f'“,,l"’afl'm' as IA;‘d-—:’
&3 - . F. 8harp [Clev
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P. O. Addross
: 2 Name of Proprietor, £ Proprie! Name of P, 0. Address
 CREAMERY Located at or or ol prietor, Am o
NAME OF CR Near 9"‘-““""_ s.;rn(.r,- or Butlermaker Buttermaker
ﬁmmm ub e o e m _______ :;.m,.m
lowa Falls Creamery..... e Jlowa Fails. ..U R D .. {lowa Falls
Steamboat Rock Creamery. {Owasa. .. T Whl!nl .. [Owasa
Bodrt e 0070 s eins ks cdaanianiin |Chl 7 M. D. Fiste. ........ [lows Falls
County—
Ploasant HIl Dairy. ...cocccovvveians v ML F . |R. C. Campbell. ... [ML Pleasant
D. A. Palmer...... {Cresco
J. P, Kelly........ |Elma
. |C. C. Plummer..... [Chaster
- JC. W. Chyle.. [Protivin
o ltrbornr Cresco
oM. W. Graf........ |Elma R.1
. |Hans Witzke. .. ... {Saratoga
T Yeoman. ... Cresco
Barl Kelly......... Elma
(Watson Shick..... [Humboldt
L. C. Knutson . |Bode
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. L. J. Bremsen..... iOttonen
H. A. Mels Marengo
E. E Montgomery. |Willlamsburg
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% lf o Thwnplun Hlllllﬂl"ll
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o L MBBI!GIII.‘I . |Momouth
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a. P. 5,,1.. c-2. B Donatlus
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“Central Churning Plant. I-Individua). PiEATLASIARIL
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CREAMERY LIST—Continued
P. 0. Address
Located at or  [N8ME “:“"’“W' of Proprietor Name of P. 0. Address
Near Reetnry or Hecretary or Buttermaker L,
M r | uttermaker
Eamotte. .........- J. M. Hoffman. ... Lamotie
dNewton............ . \Walter Anderson. .. [Newton
......... Towa City.......... [Frank Francisco lowa City ~
...... Towa Clty.......... |W. E. Hunter...... |[lowa City E;
O
....... 0. Balley........ Amber -
F. C. Koenig Anamosa -1
Harry Johnson Center Jot.
ohn M. Wolfort Langwarthy o
Fred Lehman Monticello =
......... Herman Schuelder. [Oxford Jet. ~
o
.............. o TR L T r R IE] p e =
Clary. Blgourney =
—
<o M. P. Christiansen. . [Algona g‘:.l
«ofH. B. Thiea........ ancroft ol
. [Paul Macauley. urt Q
A4
eo]
=

T
(Whittemore. .

*Central Churning Plant.

B. K. Peters ...... Fort Madison. ......
J. A. Peacock...... | (Chicago. .. ...
»-Stock. © i-Individusl.

. oel Bloomster, .. ..

-.JAlbert Fenger. Whittemore
. W, Paters. . . - |Fort Madison
. |R Merrick......... [Keokuk

p-Partnership.
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fln-dl"bwdﬂnf.

Buttormaker

E. Adams .

W. Willander. .

L CREAMERY LIST—Continued

Codnr Raplas
Central City
Cogxon

g ... [Bpringville
W. A Btone. .......

Contral City
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Inwood
SOrge
[Rock Rapids

o (Owkalooss
|Onknloonn
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Marshalltown
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Sl.u Center

. lenwood
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Little Cedar
Cwage B8

p-l'aﬂmvnl;lp.

Osage

P. 0. Address v

Mame of l"tw:olwr. |

Names of
Buttermaker

P.O. Address
of
Buttermaker
fleaville

..... 3 [ TE——
...... H., K. Kiemenrud .., M. .l. lir.‘nlmn {Owngs
A. Tellefson, . iL R Bullls.... .. 8t Ansgar
& Schrandt . A. F. Matson. . ;sw-mm
.......... . H. Kreger. . Albla. . . {F, C. Burlilngame.. Albla
........... ?@ﬂ Oak 'W. F. Coonley...... lRHI Oak
F. Tyler . H. Wolfe..... Villinca
Buckman ...... W, Liberty 'W. H. Bampson (West Liberts
Lagge. ......... Rﬂh, L0 B Jenwen. . Hartley
Berhave ddan . . . L. E wmdl'I- [Bheldon
Christensen rnn-lud . . W. Grew [Butheriand
-
den Herder . [Anhion, . . |Paul Meuller . I.Aﬂllnn
. F. Johannas. ... . hblny L¥. V. Johnson. . . [Sibley
|
........... al Gillmore . [(Clarinda . E. Ousialfson i(‘llﬂnd.l
'W. A. Thayer |]\'.'Ill!||ruhllrl’
, P. Junker Huthven
Heonry Hansen anttinger
ey ‘
R Bl [Maliard
IC. 6. Nelson |Ayrahire
W W. Dubba, . ..... ;w-u Hend
M, R. Greene. . [l-lﬂm
*Central Churning Plant. I-Tadividual wBoek, e-Co-op p-Partnership

06

INIRLMVAIA dOO0d ANV AMIVA

YANOISSINWOD 40 INOdTN

6



- - CREAMERY LIST—Continued S
m” = PO :‘ﬂdm
. . [Laurens
. . (Palmer
......... Pocahontas

Dea Molnes. .. ... .. B. Pemberton. .. [Des Molnes
lloln”n;.., . L. Larson
ebr

vl Petersen......
|Dea Molnes, .. ... ... John Btridge. .. .. .. Des Molnes

Council Bluffs. iG. B. Buperman.... |[Councll Bluffs

* [Councll Blufte. ... [Clarence Miller.. .. [Council Riuffs

‘Broakiyn : C. Kamoss. ... .. rooklyn
m r Co... . E. Crowder. .. ... Grinnell
”m 2 ooy e A ..JA. G. Redman Clty

ell Jo i fOec. Ferrin. .. ... [Davenpurt

: (Louls Rasmuossen . . [Moline, 111

A, C. Norskow..... [Daveaport
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. J. Havens \
. F, Van de Moer. .
Zorr

p-Partnership
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P00 Addross THR Fisa
| Located at or A eeretara el “F | of Fropriotor. Name of A
Munnger =~ Byl BUSATRkeE Buttermuker
............ K Vailley........|.. [P e— | 7 | T
Prof. M. Mortensen seseaf. C, Hinme. ... ..... |Ames
Wald. .. . ... en O Clark. .. .... ... [Slnter
O, A. Jonsen . o (Huxley
- J. Walle aa -(Nevada

. i Netinen. ..
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Bodford........... |Frank Danief. ... E s Lestie Klopp. ... ... /Bedford
Afton Creamery On.....coooooi. vo s MARROM. o o ivionvnies [V O Witllams. .. .. [Afeon. .. . o VL0 Willinma Afton
Bﬁ%ﬁl‘lh-.- sFevesads JHCPOMO0. <. oo ..o ) Boyd. .. ... .. |Orestan. . sl B Lan®; ..., ..
Bw R s S U™ oo R Ray Peterson. ... .. [Creston. . . Bd Wood ward
Van Buren
Blue Grass Creamery {Stockport. . . . Harry Kiloth « fStockport
<o fOtlUmMWER, L. P. N. Keltner...... [(ttumwa
- jOttamwa s D K. Willlamson Ottumwa
M lamws :H 0. MeHRae JOttumwa
1 -
|
. |Prighton. . . N. O. Whisler... ... Prighton
Washington : W 1. Hays., coos (Washingion
1
1-Individual. p-Partnership. 2
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P. O, Addrean e
b 5 Name of Proprietor, P, O. Address
AR S - - Located at or of Proprietor, Name of
’m"ﬁ CREAMERY Near mn.::“r,rw 3‘;’:;:3:" Buttermaker Hucsef:rlankov
. W. L. Humphrey, Jr. [Humeston. ......... (M. W. Bixby........ Humeston

A. B, Bayles. ....... Ft. Dodge. . eers |B, Jensen. . ++-. [Ft. Dodge
i Al Dancker..... [Pt. Dodge.......... [R. Dencker. «++|Ft. Dodge
¥, B. mmﬂ. KFOwWEIR. . P. T. C'Ill‘lllellill?ll.- Gowrle

Buffalo Center .. |H. P Engen....... [Buffalo Center
o [Forest Clly. ... . .J. B. Frisble. ... Forest Cliy
+ (Lake Mills. . Carl Hoviand.......|lLake Mills
. [B O. Rusley. .
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........... Floyd Ferris. ..
sovees [ D WRrRer, .. ...
M. C. Bendickson. .. |[Decorah
Mike Hauer...... ... Festina
........ Geo, Habarman. ... |[Ft. Atkinson
. Ighlandville. .. ... |P. J. Bidne........ . |[Highlandville
oo+ [Ridgewsy J. 'W. Bakken. . ... .. |Ridgeway
Nordness Creamery Co. s {DOOOPRR. « v vuiava s [ BIOEK s Decorah R. 2
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OFFICERS AND EMPLOYES OF THE DAIRY AND
FOOD DEFPARTMENT

Commissioner W. B. Barney. .. Des Moines
Deputy.... M. E. McMurray Des Maines
Chief Chemist. . . E. L.. Redfern........Des Moines
Chiei Weights & Measures Insp..C. S. Bogle.. .o v« Des Moines
Assistant Commissioner. B. O. Brownlee. .. Atlantic
Assistant Commissioner. . . I. A. Clarke. .. West Bend
Assistant Commissioner. H. E. Forrester.... . Gladbrook
Assistant Commissioner. H. E. Ritter.. Des Moines
Assistant Commissioner. F. W. Stephenson Oelwein
Assistant Commissioner E. W. Neasham......Fairfield
Assistant Chemist. W. G. Jordan . Des Moines
Dairy Inspector........ ! 0. P. Thompson.. ... Waterlou
Dairy and Food Inspector. JF. L, Odell...... Sioux Rapids
Dairy and Food Inspector. Roy Scoles...... . Nashua
Food Inspector, ... Chris Ottosen. Ottosen
Food Inspector C. C. House...........Davenport
Food Inspector S. 0. Van De Bogart .Des Moines
Food Inspector I. W. Milnes..,.,.... Creston
Food Inspector. . ... M. Morrow. ...... Donds

Food Inspector. E. A. Countrymam. ., . Council Bluffs
Food Inspector... B B H. A. Stearns...... Cedar Rapuds
Food Inspector..................M. W. Knapp .« ««Aurora
Inspector Weights & Measures.. .A. B, Briggs......... Ottumwa
Inspector Weights & Measures., .E. J. Nolan...... Des Moines
Inspector Weights & Measures., .F. C. Gilmore .« - . Marquette
s T R e A.W. Day...... .. Des Moines
License Clerk...vuvvuv. o i R. V. Barker.........Des Moines
Stenographer....................Blanche Lindblom... Des Moines
SENOZTAPHer. . iitisyvadhaihadans Maurine Mack.......Des Moines
Stenographer..........cconinusnn Catharine O'Connell. Des Moines

LAWS ENFORCED BY THE COMMISSIONER

Dairy Law
Pure Food Law
Agricultoral Seed Law

Turpentine Law
Weight and Measure Law
Sanitary Law

Concentrated Feeding Stufis Law Cold Storage Law

Condimental Stock Food Law
Paint and Linseed Oil Law
Insecticide and Fungicide Law

Commercial Fertilizer Law
Calcium Carbide Law
Egg Law
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We whose lots have been cast in lowa have much to be thankful
for. The oft-repeated expression that we live in the best state in
the Union has more to it than mere local pride. If all the states were
 scored (a term used in this tleparmwnt in grading) 1 doubt if there
is one that would equal ours. Iowa is indeed a wonderful state. It
js first in so much and a close second so often I am afraid that we

DAIRY COMMISSIONERS
are becoming more or less indifferent to our own resources and

Coun Date of First
NAME wuu;’mammmr Wumtles. Ymhlfd')'mwnpaperthumdom:m
> Henry D. Sherman............. Jones ........May 1, 1886. = lﬂl!ﬂdeclvﬂt interesting info o et B
Augustus C. TUPDEr........... Mitchell ......May 1, 1590 rmation about
William K. Boardman.......... Story ........May I, 1894, _ _ _ .
T W R .Delaware ....May 1, 1888, “MORE REASONS FOR CONFIDENCE IN IOWA”

Byron B, Norton.............. Howard ......Nov. 8, 1898.
Herbert R. WrIght. .. . vvo0eesPOIK . ..en.no. M8y 1, 1902,

'thOolohuims,lm BrmP.Nmemﬂl Va

“The average value per farm including all farm property in Towa
9,941.10. The same average for the entire United States is
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i § T ad ) ,.r‘.-n;[f. ‘#h‘-nlf‘ “4
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The question of the importance of the sire at the head of the dairy
herd has been discussed and proven so often that it is almost an
axiom. Almost everyone realizes that a man’s future with his daj
herd depends almost entirely on the bull he uses now., Nearly every
farmer knows that he should head his herd with a pure-bred bull of
advanced registry, or registry of merit breeding. In the past, the
cost of this kind of sire has prevented many from making a pur-
chase ; however, at the present time, anyone can purchase bulls with
the best of breeding at a nominal figure.

I am at this time heartily in favor of the better sire campai
which have been inaugurated and especially do I thirk that commuypn;.
ty breeding by means of the co-operative bull clubs will bring aboyt
more economical production and assure dairy prosperity.

The foundation for the industry in this state has been laid care-
fully and sound. As an indication of this, I have but to refer you
to the scores of sanitary, modern creamery buildings of fireproof
construction erected the past few years by farmers’ co-operative
associations, which are taking the place of older frame buildi
which indicates that the farmers are planning to stand by this indus-
the best of breeding at a nominal figure.

Although this country has manufactured more dairy products than
was ever produced in one year hefore, it is gratifying to know that
consumption has kept pace with production, which is indicated by
the fact that there is less butter in cold storage November 1, 1922,
than on that date in 1921, the public having consumed all of this
year's enormous increase. We are inclined to believe that this is due
to the continued decline in prices, which has enabled everyone of
moderate .means to use creamery butter instead of cleomargarine,
which was in demand when butter was beyond their reach in price.

However, much credit should be given the publicity and educa-
tional campaigns which the dairy organizations have carried on
through the National Dairy Council. This work has tended to

awaken the public to the necessity and value of dairy products in
the diet. The results of this work have been especially noticeable
during the past year. - :
Consumption within the state has also kept pace with production
as reports from creameries show that they sold 25,714,769 pounds
at home, which is 3,087,486 pounds more than they disposed of
locally during 1921. The following table showing the amount of

T
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........................... 12,694,729 1ba.
};ii el o iy B PO 14,716,555 1bs,
1918 . cssaenrrreres cessenssiras wsnvesses 10,108,725 1bs
Rt R ...15,842,119 1bg.
T WA ...16,439,883 1bs.
- Y Ny RS S T S0 A - .12,958,678 1bs.
- P e TR R T R P 16,827,457 1bs.
TRTR e s Lo At 43 ... 15842115 Ibs.
e ...18,719,251 1bs.
(g N ST ANT- 968 bW
R e T T s S e A R o 25,714,769 1bs.

The foregoing figures represent butter manufactured by lowa
plants and does not include butter constumed within the state manu-
factured by plants located in adjoining states.

Please note that the consumption during 1922 is practically twice
the amount consumed during 1917.

CREAMERY BUTTER
ONE OF 10WA'S BIGGEST ASSETS

lowa went over the top during 1922, and we have another banner
year in the production of creamery butter. Our creameries manu-
factured 124,168,089 pounds of butter, which is 25,740,419 pounds
more than was ever manufactured in this state before.

The foregoing figures show a gain of 25.7 per cent over 1921 and,
although the market price has declined during the year, the total
value of creamery bhutter manufactured has increased, due to the
enormous increase in production.

This year's output sold for $48462,805.12. This is $565,999.83
more than the total value last year, We are satisfied that the quality
of Towa butter is steadily improving. The past few years uhuw some
rapid strides forward being made in a great many communities, es-
pecially where cream grading, scoring, and improvement contests
have been started.

The progress with this line of wwkmuﬁmwrya?w.bm as
the work progressed and results began to appear, creameries became
interested until at the present time the Dairy Extension Department
of the Towa State College, who have had charge of this work, are
unable with their small force of men to accommodate all of the
creameries desiring to get started with this work. i

Some of the dairy inspectors in this department have been assist-
ing as much as their other duties would permit and no doubt dm
the coming year we can arrange to be of a great deal more assist-
ance than we have in the past, providing we begin early in the year
to plan our work and outline a plan whereby we can co-operate with

e
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the creameries and everyone interested in this work, with the idea in
mind of getting as many plants as possible interested.

Grading of cream has many advantages and few disadvantages,
Such work should be thoroughly studied first. More failures are
due to the fact that a careful study of the problem has been neg-
lected than any other one thing. If you have never paid according
to grade the best thing 1o do is to get in touch with this department,
the dairy department of the Iowa State College, or some creamery
where they are grading successfully. :

Not all of the interest in grading and cream improvement has
been centered in the co-operative plants, as practically all of the

Thosa illﬁl were started on their rations at the sameé time. The one on
the laft had wheat meal and wheat gluten as Its source of protein; welght,
G5 1ba, The one on the right rocelved wheat meal and skimmed milk In
approximately the proportions 1 to 1, welght, 165 Ibs.

large centralized plants in this state have been holding meetings, etc.,
during the past year and are completing plans for the adoption of a
grading program for their many stations which are distributed over
the entire state.

Early last spring the creameries operating stations in Monroe, Ap-
pancose, Wapello, Davis, Jefferson, Van Buren, Henrv, Lee and
Des Moines counties, located in the southeastern part of the state,
started a grading program as a sort of tryout or experiment and,
although the proposition was not pushed as it should have been and
was not followed up properly, yet the results were such that all the
companies interested are satisfied and are at this time outlining an
extensive program for the coming year. .

We have during the past year found that the regulations covering
cream grading which have been issued by this department needed
some slight changes, and, after consulting the dairy department of
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Jowa State College and representatives of all the creamery and dairy
arganizations, we have now amended them so that we think they
cover the situation thoroughly.

MARKET MILK

The increased production of market milk noted last year bas con-
tinued during this year and much to my gratification iatal:.sncﬁ gath-
ered by the department show that there has been an increased con-
sumption of this valuable food. .

Figures compiled show a 10 per cent increase in the use of mar-
ket milk, while the value this year of all market milk sold in the §tat‘e
was $24,664,968.34, as against $24,869,492.83 last year. This is
accounted for by a reduction in the price.

The value of milk in the diet, especially that of children, cannot
be overestimated, The experimental evidence which has been ob-

P ; - The
> tnming A, without which growth cannot proceed,
n{ l:r.:"tl::lrnlll“rtc:!lvcd s«i. of cotton seed oll and the one on the ri N i.n'%
of buttarfat instead of cottonseed oll; otherwise the rations were allke an
the rats were the same ago.

tainied is so overwhelming in its results that every diet should con-
tain @ liberal amount of milk. Numerous cases are on record where
under-weight and under-nourished children have been l?rm:ght up to
normal by adding milk to their diet. Jlany of our public schools are
giving the children milk to drink each”day and in every case an im-
provement is noted in the studies and the appearance and activity of
the children. Milk furnishes the material to make bones and teeth,
and keeps the heart beating regularly, strengthening the nerves and
every part of the body. It has a growing force whi_ch makes weak
bodies grow into strong ones and keeps healthy bodies heal_thy. In
addition_to the mineral salts and the easily digested proteins con-
tained in milk, there are the vitamines so essential to growth and
proper development of the body. Many experiments have been con-
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ducted on animals to show the presence of vitamines in millk «

: . e preseace ol yiamines i i, s Bt Flavor & VIR  Fat % Solide sot Aridity aru'» Total
produce these results, ] in <\rl_‘.' case the animal which receis . Odor DIRT Fat % Cap  Boore
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A & . 0.0 10.0 10.0 i0 4.5 88 5
I‘ bdt.h.\\ 1r1 .ilfl nll'l'.!.l it. 1.8 9.17 20
’ " . ’ " E.0 | X ] 10.0 50 4.5 "o W
In noting the value of :::l.L‘ as a food it is understood e 9,40 n
. . sy 8.5 0.0 10.0 3.0 4.5 (811
¢ 1s made to milk that is IIT-u]l'.. ed from healthy cows ar S o . 3.6 .47 5
- 7.7 2.0 02 10.0 0.0 45 B oas
4.3 9.30 ]
1.7 8.0 10.0 0.0 2.0 i.5 RO .25
15 &7 1%
.25 8.0 2.0 0.0 5.0 4.5
3.7 §. 1
- W} | B ] | ¥ 10.0 2.0 4.5 R
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85 100 W00 0.0 s 8 28
3.3 §m .
n 875 L N | 0.0 5.0 4.5 RS a0
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F 4.0 .03 18
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24,000 3.8 .07 1
24 235 §75 96 96 100 50 M0
250, D00 i1 .57 .18
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Muteallo & Brunek lI] 310,000 3.8 .10 43
Peinte allowsd . 0. 23.25 2.5 .o 0.0 a0 4.5 09 _AN
Crown Dalry 0, 000 4.0 9.23 n
Folnta l“ﬂml i 15 27 | B} 16.9 10.0 4.0 4.5 .0
Twin Valley Duiry =, Too 3.7 %.10 A9
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Fomts allow 1. ] 08 0. . (B .
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celved milk. Tgly are both from the same l;u:‘r - Y L m‘i‘.ﬂ '.a Py . 1: 7B 0 80 100 4.0 “s 53.35
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Foinge allowed ., . ; 3.5 2.3 K0 WO 100 &0 45 0
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ints allewed ... ... 18, 7 G : ¢
score with 82.67 points ; Mason City was second with 80.88 points, and Loes Duiry. . T s 46 9 .2
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Dubuque third with 78.57 points. The individual scores and the total
scores for each city entered in the 1922 contest is herewith tabulated :



DAIRY AND FOOD DEPARTMENT
15 REPORT OF COMMISSIONER 17
Bacteria per Flavor & VIS,  Fat 57 Bolids not "Acidity Bottls Tota) g
ne. Odor  DIRT Fat & Beory Bacterisper  Flavor & VIS,  Fut 7 Solidenot Acidity Bottle  Total
E10UX CITY: - - s o~ DIRT T SERtT &Cap  Srore
vernge Beore, 7H.0A . .
Roberts Susstary Daiey (Cert)... 21,000 30 o OTTUME A ore, 7299
Points allowed . . ... . ®. B[O 90 40 100 40 k0 g E A Batley..... 8,250,000 8. .29 1]
Roberts Gasitary Dairy (Spec.). . 208,000 4 0Tl n : Foinia allowed . 0. 27 80 100 0.0 40 4.5 N
Points allowed. .. 0. !W 85 100 100 4.0 L5 g M. Kelsey, . 240, 000 4. .30 B
Roberta Senitary Dairy (Reg.) 270,000 3.5 04T | Paints allowed 0. .35 8.0 10. 10.0 5.0 4.5 59.75
Points allowed . . ... 0. BB 20 9.0 100 1.0 5 mn Ellis Duiry. 2,600 " .76 190
Nicholson's Duiry 8,000 34 a8 ¥ Points allowsd 3. 20 90 100 0.0 50 45 9.0
Polats allowsd . .. 2. 200 02 03 WO 50 U5 WM 4 Abaver.. 31,000 ; 10.0 .20
C, Coppen Duiry 1,000 51 9.19 .3 ciata allowed 4. 200 7.0 100 100 50 4.5 K%
Points allowed, .. M. 2®B 00 WO WO 00 45 0 m'nmr 7,000 4. M.
Boderstrom Dairy 200 3.7 .02 0 Paints allowed . . 2.3 7.0 10 A 3.0 45 T0.75
5. N\ 1Y 84 10,0 0.0 5 o Brooks Bros. .. 34,000 : .28 .20
Fairmant 20, 000 12 4 B Potmts Allowed M., N 50 . 00 50 43 T
2. M BB &0 100 50 45 mas b 80,000 g T ]
7,000 45 amM 53 2.5 67 i 0.0 80 45 .M
1. 7m0 950 100 100 50 46 e i 9 10
5,000 0 em £l B0 75 )0 100 50 45 B5M
16, mm 00 00 W0 40 LTS 799 0 .21 .10
750 875 100 100 50 45 TS
4 @ m
nI B0 0 100 B0 45 e .7 0@ 1]
a8 "3 .30 8.5 L E 10.0 4.0 4.5 80,40
] =B ] 98 W0 50 45 M. i 0.8 .10
! A [ ] 7.7 10 Wo 50 4.5 808
" nmM 10 W 100 80 45 W00 1 - T
Newens s 9.1 18 8.0 , 10.0 5.0 4.5 55.78
Points al 0. ns 0o ;| 06 50 5 7S r W
Pl Craig. ... 1200 i i.m .m 5.5 i 100 B0 45 @
Points al . a5 2% 9.5 10, 10.0 3.0 4.5 . 3. b0 A7
T. A Cofield. .. 60,000 ) 9.53 A8 8.0 d 0.0 5.0 4.5 57.35
Prints 2 no 90 WO WO 5O 45 T I g 8
i ¥ 0.6 .9 9.0 10 100 40 50 GOS0
I noO A7 WO WD 40 LD WS Y 81 .10
o [ B 8.25 i 0.0 50 45 8880
no £5 WO W0 50 L0 S y .10 a7
. 7.9 . 8.0 . 10.0 50 4.5 60.85
nwE 7.5 2.0 5.0 4.5 88,15 4 T .18
9.0 A 10.0 5.0 4.5 T1.40
& 0.20 19
mTs 8.5 ) 10.0 5.0 w6 IS 4. .25
i 5.63 18 0.0 10. 10.0 4.5 1.8
»no 8.75 - .0 6.0 “5 5048 z 0,28
i (X T ] 8.0 8 10,0 4.5  s0.m0
nao 575 " 0.0 5.0 4 B4k * 0.31
¥ t.2 . .5 . 10.0 5 T
.o 6.7 & 10.0 5.0 .5 845 ‘ 9.18
- 0.51 .19 8.0 . 0.0 4.5 .00
2275 80 W0 100 50 45 TN i 2 um
o 0.2 -0 825 10, 10.0 45 60.25
o 2.0 A Ig.ﬂ 6.0 “5 .70 4. 8.03
4, .58 .20 8.0 10. 10.0 4.5 85,50
nm I8 . 0.0 5.0 i8] L 5.3 .73
a.8 8.0 - 8.5 10. 10.0 45 61.00
"B ILE :. 12.& l.& 5 M P :. 1;.:: e
.76 8T LR 10.0 3.0 “s L
a5 0.8 100 4.5 T7.65
7 .08 .1 I
niw 7.8 40 R 44w | 0 33 Am Py
7.3 I 0, 0.0 1. 8 ns 4. B.48
) 9.15 { 50 10, 5.0 (]
nmn s ! 0.0 4. 5 an 4 =.ﬂ
g 5.00 i 5.0 100 100 45 6735
n0 95 . =|lb 4.0 (%] 70.50 155 :: ;gl 48 P
ns 40 1.0 10.0 l.r 5 an 1. IB“
i-sl 19 i 6.75 L E y 4.5 68.08
BnE 8w X 1 l.t. “5 T6.75 ° 'a; :3.3' s 7.0
A J " ; B, ¥ - J
Nno 9% 4 l.;l &0 Lo .75 % .20
2 9.11 3 550 10, 10.0 4.5 90,28
"o 20 5. ¢ { “:. 4.5 .00 TS & I:,'I s "
8 T8 90 9 20 wE MM y EN 0.23 .
8.0 L B 0.0 4.5 2T




18 DAIRY AND FOOD DEPARTMENT

ICE CREAM

The ice cream industry has gone through another strenuous year,
with both manufacturers and retailers doing their best to get back
to normal. This they have accomplished so far as high manufactyr-
' ing costs, express rates, shortage of ice, and poor collections would
permit.

Both the retail and wholesale price was reduced somewhat. This
has had a tendency to increase consumption. Figures we have been
able to compile show that 5,748,185 gallons were manufactured th's
year, as compared with 5,580,763 gallons during 1921.

Although we have had an increase in the amount manufactured,
there has been a decrease in the total value,

Total sales of the product during 1922 amounted to $5,460,775.75,
as compared with $6,138,839.30 during 1921, which is due, of course,
to the decline in price.

High express rates have heen a disadvantage to some manufac-
turers and have compelled some to establish small plants at different
points in the state which has enabled them to eliminate long hauls
by express,

We hope that a great many of the difficulties confronting this in-
dustry in Iowa can be overcome and ironed out during the coming
year. On account of its palatability and food value, there is no other
product that is sumetimes termed a luxury which comes nearer being
a necessity,  With this in mind, we believe that the sooner we re-
turn to a generous ten-cent dish of ice cream, the greater the con-
sumption will be and the consumer will be thereby benefited because
of the essential life-giving properties contained in this popular dairy
product. This increased consumption will likewise be of financial
benefit to both manufacturer and dealer.

CONDENSED MILK
Towa's two condenseries increased their output this year, Their
product sold for $408,641.48, as compared with $372,678.05 during

1921.

This state imports large quantities of this product; in fact, pro-
duction never has equaled the demand. Imitation evaporated milk
has been making considerable headway in this state due to the fact
that it retails for less money and the merchant with most brands has
a larger margin of profit which encourages him to push the sale of
the imitation product in preference to genuine condensed milk.

We have found many merchants advertising and selling these

.
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has found it necessary to make numerous prosecutions of these of-
fenders.

Imitation evaporated milk, or, as it is more commonly known,
uilled milk,” is condensed skim milk to which has been added
cocoanut oil which was designed to take the place of the butter-
fat which the milk originally contained.

We believe it is unfair to allow manufacturers to place on the mar-
ket in the state of lowa a product which has been deprived of a large
amount of its food value. Wisconsin and several other states have
already passed laws prohibiting the manufacture and sale of “filled
milk,” In Wisconsin the constitutionality of this law was con-
tested and the courts have held that it was constitutional.

A bill known as the “Voight Filled Milk Bill” is also before con-
gress at this time, which prohibits the interstate shipment of this
product. This bill passed the house of representatives with a large
majority and i now being considered in the senate.

We believe that a law similar to the Wisconsin law should be
passed in this state.

CHEESE

The manufacture of cheese in this state is almost a thing of the
past and unless conditions change a cheese factory soon will be
looked upon as @ relic of bygone days. ‘

During 1920 we had seventeen factories operating; during 1921
this was reduced to ten, and we now have but five who have been
able to survive and continue operations.

These five factories only manufactured 256,415 pounds of cheese
during the past year. This is a lamentable condition, as this state
constimes large quantities of cheese and we have a great many com-

w&ﬂm 1923 that the creameries in this county will be able to
The fact that so many creameries located in one county have

The
started using the brand has attracted the attention of a great many
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buyers and several of them have been negotiating to purchase the
entire output of all these plants, getting the product together at some
central point and shipping to the markets in carload lots.

We believe as more creameries begin using the state brand and
larger quantities of this quality of butter are available that the com-
petition and interest on the part of buyers will be more noticeable.
We also believe that the consumers of this state are anxious to ob-
tain our state brand butter and are willing to pay a premium for it
providing the creameries will get together and arrange to place their
product on our home markets.

License No. 1 was issued to the Strawberry Point Farmers'
Creamery in May, 1916, and since that time 18 creameries have been
issued licenses, 2 of which have been forced to discontinue the use
of the brand, which was due to various local conditions affecting
both plants.

We think that the butter mukers who have been able to line up
their creameries so that they could meet the strict requirements nec-
essary to be able to use this brand have never been given as much
credit as they should have had for the pioneer work they have done;
neither have they or the creameries using the brand had the publicity
due them. With this in mind, we are publishing below a list of the
state brand creameries and elsewhere in the report you will find the
photographs of Jowa's honor roll or the butter makers responsible
for their creameries using the brand.

LIST OF LICENSED IOWA CREAMERIES USING STATE TRADE-MARK

Strawberry Polnt Farmers Cry, Assn.. Strawherry Pt.. License No, 1
1 Manly ....... e No. 2
- No. 6

" No. 7

2 No. &

“ No. 9

" Ne. 10

- m 12

- uo- n

“  No. 14

- No- 15

> No:18

fegel Creamery Company...........Tripoli.......... » N i3

The state of Towa created and adopted the state trade-mark for
butter manufactured in the state of Iowa “for the purpose of insur
g2 highih standard of excellence and quality, and to insure a more
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healthful product for consumption at home and ah_r:):u‘l." I"1|rthn:
more, it is the purpose of the law to promote Cdl.‘ll‘.'lll{"l'l.‘li work which
will assist the Towa butter makers in producing the butter to be
marketed under the state trade-mark and thereby secure a more
uniform butter market and a higher market va!ulc for llhc llul‘lcr
The mark as adopted consists of a heavy circle \.\'1:11 an inner Isgh;
circle, the center space being occupied by an mnhm: of the map of
lowa and within the outline shall appear in prnmm.‘-m letters tl.w
words, “Jowa Butter.” In the space above thc mf:luw a."d \mh'm
the light circle shall appear the words “First Quality. l..u:rns!: No.
" and the words “State Butter Control” .sh:aII h(.' m-mjrm;l in the
space below the outline of the map and within the light circle.

Trade-Mark Adopted for First Quality lowa Butter.

Said trade-mark and its use and regulations shall be in charge of
and under the control of an executive committe'e of ﬁve'ngmbrrs.
consisting of the president of the Iowa State Dairy Association, th:
president of the Jowa State Butter Makers' Association, the dm o
the Division of Agriculture of the lowa Stat_e College of Agnf:ult_uu
and Mechanic Arts, the professor of Dairying of the same institu-
tion and the Dairy and Food Commissioner of the state of Towa.

The state trade-mark shall be controlled, used, manuiactured and
issued under such rules and regulations as may be found necessary,
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from time to time, by the executive committee. Such executive com-
mittee shall have power to make such changes in the rules and regu-
lations for the use of the said trade-mark as it may from time to
time deem necessary,

The rules governing the use of such trade-mark shall be published
by, and through bulletins issued by the State Dairy and Food Com.
mission. Such labels, stamps, or other means of imprinting such
trade-marks upon the manufactured product, or the receptacles con-
taining the same shall be furnished to those entitled to the use there-
of by the State Dairy and Food Commissioner at actual cost.

RULES AND REGULATIONS GOVERNING USE OF THE 10WA BUTTER
TRADE-MARK

1. Butter sold under the trade-mark shall be manufactured in a
creamery which meets the requirements of the lowa Sanitary Law,
Such ereameries shall obtain a score of 85 or above, 100 being per-

fect, scored in accordance with the Iowa State Score Card for
. creameries,

2. The butter shall obtain a score on the quality of not less than
93 points, 100 being perfect, on 75 per cent or more of the scoring,
A creamery obtaining a score on butter below 92, or a creamery that
has more than 25 per cent of jts scoring below 93, shall forfeit its
right to the use of such trade-mark unti] stich time as the creamery
is again in a position to meet the necessary requirements,

3. All butter marked with the lIowa state mark shall comply with
the Towa state standards and contain not less than 80 per cent of

* butter fat, and shall contain less than 16 per cent of moisture. No
preservative, neutralizer or adulterant shall be added to butter or to
cream from which the butter is to be manufactured.

4. Butter sold under said mark shall be manufactured from
cream, which has been pasteiurized, either in the form of milk or
cream. Pasteurization shall consist in heating the milk or the cream
to a temperature of not less than 140 degrees F. and holding above
140 degrees F. for a period of not Jess than 20 minutes, or heating
the milk or cream to a temperature of not less than 180 degrees F.
when flash heat is applied.

-4 I!ﬂabuweri:mlidpukedinwbu.thetubeﬂnﬂburﬂn
Towa state mark on two opposite sides, the marks shall be placed
immediately below the upper hoop or hoops, said mark to be three
inches in diameter. In addition to the markings as stated, the top
surface of the butter shall bear an imprint of the said mark, this im-
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' e five inches in diameter and the imprint into the butter
:,;:;; I.:: ibrum one-sixteenth to one-eighth of an inch in ficl_:'”t Bu]:-
ter in boxes either solid packed or in print, shall bear smn}ar n;ari -
ings on both ends of the boxes as those placed on thc. .oms':de o tc(llr:
tubs. A similar imprint shall be made into the butter if solid packed.

6. The date of manufacture of the butter shall be marked on th.e
outside of the tub or box close to the state mark, in letters not F'ess
than one-half inch in height, the same being placed in the fnllomnhg
manner: 232 The figure 12 designates the number of the month,
the figure 6 designates the day of the month, and the figure 5 dcsig-
nates the number of the churning on that day. Thus for the above
markings the reading would be that the butter was mnuiacturhed on
the twelith month, sixth day and was the product of the fifth churn-
ing. X PR
: 37 Parchments for print butter may be marked 'Wllh t’he state
trade-mark. The size of such markings shall' be two mche_s in diam-
eter. At this time the board does not require the marking of the
date on individual prints. ’

8. Application, in writing, shall be made_to the f.itme Dairy a;:d
Food Commissioner, who after having satisfied htms‘clf that nleI
manufacturer is qualified to comply with all the r.equlm:nents! w‘l1
issue permit to use the state mark and als9 furnish copies of the
mark and necessary equipment to the applicant. No ofhert:tamp
or marking shall be used unless the same _sh_all meet with the ap-
proval of the State Dairy and Food Cmsslone‘r.

9. Any creamery obtaining the privilege of using fhe Towa -s:;te
mark shall immediately upon request from the usecuuve cm:mn e:,.
mdbmkng&sofbutterlorthepurp?seoiscormg,tumg pla :
and in such quantities as may be designated by the executive com
mittee. This butter shall be taken from the most recent chnrmnfg

made at the creamery. The'hutte_raﬂcncnm!gwm be d:spoaedis‘::d.
as nearly as possible, in accordance with the instructions furn

the .
Iui'10. m dairy law makes it illegal for any person, ﬁl;m.
corporation, association or individual to use the m_ad_ trade-mark for
butter on their products without first complying with all th: mlﬂ:
and regulations prescribed by the said executive committee or the
use of the same.

W iolati of the provisions above shall be
m:l; oﬁym?nmtdm' “m :;n conviction thereof shall be pun-
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ished by a fine of not less than twenty-five nor more than one hun-
dred dallars or by imprisonment for not less than thirty days in the
county jail. |[Dairy laws of the state of Iowa, section 2515-g.]

IOWA STATE DAIRY ASSOCIATION ACTIVITIES
1. P, Eves, Fleld Secretary

The year 1922 has shown a continuation of the dairy interest so
manifest during the previous year. The maintenance of a very sat-
isfactory butter market together with a continuation of low grain
prices has maintained the ever-increasing interest in dairying and the
demand for dairy cows. Iowa has long been following, more or less,
a so-called dual-purpose type, but during the past year a decided
change has been apparent. In practically every portion of the state
where there was a decent market for milk or butterfat, demand for
cows of our special purpose dairy breeds has been rapidly increas-
ing. This condition is gratifying since permanent dairy development
was impossible unless based on our dairy breeds as a foundation,

One drawback to the most rapid development of the industry has
been the fact that Towa has been made more or less of a dumping
ground by neighboring states for their inferior quality dairy cattle.
In many instances, these cattle went into communities as the first
representatives of their particular breed and in such cases have
acted in retarding the development of that breed rather than increas-
ing its popularity.

Our Jowa farmers have not been accustomed to paying the prices
demanded by breeders for the highest producing quality of dairy
cattle, hence they have been inclined to buy representatives of that
breed that they could secure for their price. This condition, together
with the fact that we have had too many speculators shipping in
cattle from terminal stock yards bearing the marks of dairy breeds
and sold as high-grade dairy cows have been severe detriments to

.Figxmﬂmgivemmidmoftheactuaiamountofmoncyin-
vested by Towa farmers in dairy cattlé during the past year. Accu-
rate figures from Minnesota and from Wisconsin for year ending
June 30, 1922, show some surprising facts. Dr. S. G. Eliason, state
veterinarian of Wisconsin, reports that 5,379 head of dairy cattle
were shipped into Towa during the year mentioned, the total valua-
tion of which amounted to $516,240.00. Dr. Charles E. Cotton, sec-
retary of the Minnesota Live Stock Sanitary Board, reports that
during the same year Minnesota sold into Towa 6,001 head of dairy

B
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cattle valued at $558,260.00. These figures show that from Wis-
consin and Minnesota alone Jowa purchased 11,380 head of dairy
cattle at a valuation of $1,074,500.00. When we consider that many
cattle were imported from Illineis, Missouri, Ohio, and other neigh-
boring states, it is a safe estimate that our farmers purchased hcueir
than a million and a half dollars worth of dairy cattle or approxi-
mately 15,000 head. This amount of money was sent from the state
during a year that our banks were supposedly harder pressed than
any like year in their history.

These figures and the statements mentioned before would indicate
that Towa is very rapidly turning from beef raising to dairying. 1
do not want to give the impression that such a rapid change is being
made. We must consider that a percentage of the men making this
original investment in dairying are not dairy men, will not be per-
manently interested and many will be out of the business within a
very few years with little profit to show for their experience.

AREEDERS DEMONSTRATE POSSIBLE PRODUCTION BY TESTING

The dairy breeders of the state have been doing a good job of
bringing the producing ability of our representative breed more
definitely to the attention of the milking farmers. The Holstein

“state milk record, which formerly stood at 26,300 pounds, has been

beaten by two cows in the same herd. O. L, Hamer, Waterloo, with
the great cow, White Beauty Concordia, and her half-sister has won
this new honor. White Beauty completed her year with a production
of 284957 pounds of milk containing 1,107 pounds butter. These
records are all the more creditable when we consider that they were
made not by an experienced feeder or by one of our largest and best
equipped farms, but by a practical farmer. :
The Guernsey and Jersey breeders have both made remarkable
strides. Possibly from the standpoint of state records made, the
Sherman Nursery Company, at Charles City, holds the largest place
in the limelight. Two state records have already been broken by
cows owned in this herd. Brown Lady’s Little Jewel is the new
junior four-year-old champion. She produced in one year 12,290
pounds of milk containing 635.17 pounds butterfat. The other Sher-
man farm champion is the junior two-year-old heifer, Raleighs
Torono's Lady, with a year's production of 10,237 pourds milk con-
Still more important in my opinion is the information contained

in the annual Towa Cow Test Association report recently issued by
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the extension department at the Iowa State College. It must be re-
membered that these records are made with just common farm care
with twice a day milking, so that extreme production is not to be ex-
pected. Five herds in the state averaged over 400 pounds of butter-
fat per cow for the year, This production is two and one-half times
as much as the average herd production in Iowa. These herds aver-
aged $80.00 to $100.00 profit per cow above feed cost. Of the 322
herds tested, 62 herds averaged 270 pounds of butterfat per cow.

The foregoing statements are made to give just a little indication
of the trend of dairying in the state. The interest has been growing
by leaps, but we have discouraged rather than encouraged this rapid
change, believing that too large a percentage of these beginners
would lose rather than gain. A much more permanent and feasible
plan and one that is urged at all times is to feed the present herd
more efficiently so as to make possible maximum production; test
production of present herds in order to discard the unprofitable or
boarder cows; and then select more carefully, breed for production
dairy sires.

1922 PROJECTS

DAIRY CALF CLUB WORK

The boys” and girls' dairy calf club work has been steadily grow-
ing in popularity because it is realized as one of the safe, permanent
methods of increasing dairy interest and introducing the right kind
of dairy cattle. The kind of clubs organized during the past vear
varied somewhat with previous years. With conditions unsettled,
people were more reluctant to push the purebred club, but the clubs
organized with grade calves increased in popularity.

The bankers in all parts of the state showed a splendid willingness
to co-operate and push the project whenever they were asked. This
support, of course, includes, in most instances, the entire financing
of the club.

The number of clubs organized does not indicate the amount of
time or effort required from the office in the field. All of our pure-
bred clubs and some of our grade clubs are organized on a three-
year basis. This requires follow-up work on the clubs organized one
and two years previous in addition to those just started.

The three year or “long time” feature of our Iowa clubs is prov-

ing a very popular one because it gives each member a well-rounded -

experience not only in the care of the calf, but the growing out of
that calf into a cow, the problem of selecting a correct kind of a sire

A
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to breed to and being made to realize the possibility in I'c;rrll!lll.'tin.u
when the calves from their club heifers are dropped and the profit
10 be made from the production of milk and butterfat.

1922 crues °
Pure-Bred Calves
i g:l'v:: Breed
Polk 00.0(;::;?8'; b[;reeden' VN s e 13 Gnemal;);-
Fayette Co. Farm BUFEA. 0«2 ovsesioisrna sresass !l i E{:l;rl:“”
Linn Co. Guernsey Breeders F TN S .
Grade Calves
s ncockcs;!-gl'li’:keﬂ .u.r.a.a.I{ ..................... 32 Holsteins
Garner—Co-operative Creamery........... é g:m“
Kanawha—Co-operative Creamery.. ....... ; g:htem
Mo 'l‘(i&n::r.u.l. Buranu ........................ 2: %&; :'r:::ia
Lone RocK......veies T T I e P 3 g‘;iﬂ:e'ian{s
FODLON. . coccvrssssssasansnasinsannns s : g:?m
Raneiiiok Co MR MM TR T B et

CLUB EXHIBITS AND JUDGING CONTESTS
In order to make our clubs a success much time and effort must
be spent in arranging for means of bringing members together in
friendly competition. Club exhibits, judgin.g contests, etc., have
pmvmvuypopuhr.uwdlnmhe&mmqalvﬂue. Inpuc;
tically all of our clubs a calf club show and judging contest was hel
in connection with the county fair. At this time the five best calves
from the various clubs and the three best junior jt}dgn wu:eselu:sed
to compete in the contest held, under the supervision of this associa-
tion, at the Dairy Cattle Congress at Waterloo. From this contest
thethreehighmemthmulecwdwreprmtlmnthc
ional Dairy Show.
¥~a"I‘tll:‘zmsxzat:e Calf Club Show was held at the Dairy Cattle Congress
and proved a real success, even though hmtheﬁntsu}teexmlﬁt
Fifty head of splendid heifers were proudly shown by their youthful
owners, 2
BREEDERS' ASSOCIATION
resentatives from this association in the past have always
er:’;diimeoperudwithﬂudairybmdm of the state,



30 DAIRY AND FOOD DEPARTMENT

but it has been our opinion that this plan could be improved upon.
Accordingly, a plan was agreed upon in which this association would
perform a moare definite work for the dairy breed associations and
could then in turn expect a more liberal and loyal membership.

This plan includes a close co-operation of this association with

the state breed associations. The representatives of the dairy asso-

ciation handle the field secretary work for the dairy breed associa-
tions, providing these organizations maintain their own organiza-
tions and finance same., The breed associations in turn guarantee
membership in the State Dairy Association. This year the mem-
bership will run very close to the 1,000 mark by the end of the year,

By this plan of co-operation, the dairy association is able to get
county breed associations to accept a definite program of work
With all of these breeders pushing the same plan that representa-
tives of the dairy association are, there can be no doubt of the in-
creasing results. During the past year we have worked through ff-
teen such county organizations.

EXCHANGE BUREAU

Through the co-operation of the state and county breed associa-
tions, and a close touch, in this way, with all breeders of the state,
this association is able to handle a much more effective exchange bu-
rean. A pretty definite file of grade and pure-bred cattle for sale in
the state is kept at the association office and, in this way, buyer and
seller are brought much closer together. We are trying to encour-
age lowa ingpiries to buy Iowa cattle because we believe they can
come more nearly finding out the real value of the animal they are
buying and can be more safely protected in their purchase.

CO-OPERATION OF EXTENSION ORGANIZATIONS

We are pleased to report that we have never experienced a more
wholchearted and sincere cooperation from dairy and extension or-
ganizations than during the past year, The extension department,
the dairy husbandry department, and the dairy manufacturing de-
partment of Towa State College, the Dairy and Food Commission,
and the State Dairy Council have co-operated with us and given us
assistance whenever it was in their power.

PROJECTS FOR 1923
- The plans for 1923 include an expansion of the work carried on
this year. One representative handled all of the work for better
than half of the past year. We are assured of the financial support

REPORT OF COMMISSIONER 31

oi the dairy breed associations, of membership funds, and we hope
these will be sufficient to make possible the retaining of two repre-
sentatives for the entire year, even though our small state appropria-
gion will not. Without two men it is impossible to continue the
old work in anything like an efficient manner and still handle
the increasing demands.

IOWA EGG LAW

As has been frequently stated in previous annual reports, the pur-
pose of the Towa egg law is to promote fair dealing in eggs and in-
crease the market value of our egg crop. In justice to most of the
dealers in eggs 1 will say that they so take it, but there are some,
more than there should be, who seem to feel that any restriction on
their manner of doing business is an infringement upon their per-
sonal liberty.

It is the purpose of this department in making rules and regula-
tions for administering the law to not only encourage the merchant
who is disposed to be fair, but to pratect him from the disastrous
results of unfair buying. Also to encourage the farmer to marker
a better class of eggs. When you consider that during the spring
months when we get our best eggs it takes 45 dozen eggs on the
average to make a 30-dozen case of standard or No. 1 eggs, 15 dozen
guing into secondary grades (and this does not include the bad eggs
that are rejected), you get some idea of what indifference on the part
of the farmer as to what kind of eggs he markets has to do with
the price he receives. The percentage of seconds has to be taken
into account by the packer who makes the price,

During the hot and early fall months the percentage of seconds is
much greater. There are times in the extreme hat weather when
there are scarcely any No. 1 eggs except those furnished by near-by
henneries, often No. 1 April packed storage eggs being preferred to
the current receipts. It has been estimated that this state alone
suffers a loss each year of $5.000,000.00 to $6,000,000.00 because of
the indifference of so many of our farmers as to the kind of eggs
they produce and the manner of their handling.

“That it pays to give more attention to the quality of your product
is evidenced by the fact that the price paid by the merchants and

‘dealers in certain communities invariably ranges from two to five
cents higher than in most places. Admitting that competition may in

part account for this at times, I think you will find on investigatirg
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that in the majority of cases the quality of the eggs enable the deajer
to pay more.

The following tabulations will be of interest, as it shows the
variations in price one month with another for the last twelve years,
Also it compares the receipts and prices of this year with those of
last. We are getting back close to pre-war prices.

EGGS
i e g || O R R X 8 e ey 133,100,000
NOCDOETINE G s cran T e s b in T Ay b s 169,720,000
Average Price 1981......000cc0iiusivinnasnns 38.6¢c
AVOrags Frice 108). .. . cicovyinveravererpried 27.26¢c
Total Value 1821 .
OEAL VRING | TBEB. oo oo v o ik acn s swin'e pa w6108 $43,539,672

AVERAGE PRICE PAID TO IOWA FARMERS FOR EGGS ON
THE FIRST DAY OF EACH MONTH OF THE
YEARS SHOWN

Jan, Fah Mar. Aprll May June Jul) Aug. Sept. Oct. Nov, Dec.

1910 28 21 18 17 4 17 20 23 325
1911 26 21 14 13 14 13 13 13 14 1T 20 2B
1912 27 23 2 17 17 18 16 18 17 19 133 B
1913 8 20 17 15 16 16 16 14 16 19 8 N
1914 27 2 223 16 16 15 18 16 20 21 21
1815 28 30 22 16 17 16 15 16 18 320 3 27
1916 28 27 22 17 18 19 19 20 21 26 30 @84
1817 8 36 33 25 30 31 27 28 82 84 3 M
1918 42 47 38 30 31 28 28 33 33 ¥ 43 B
1919 66 45 30 34 37 38 33 37 38 47 63 B9
9 65 45 Sr 87 38 33 31 44 48 53 64

1821 49 32 2 18 16 20 22 26 27T 37 46 ¥
1922 2 23 18 20 20 16

NECESSITY FOR STRICT ENFORCEMENT OF THE SANITARY FOOD

LAWS

Sanitary food laws have been of inestimable value in procuring
for the public a safe food supply. Wholesome foods are easily made
dangerous by being handled or stored under insanitary conditions.
Methods which obtained in the manufacturing and handling of our
food supply a féw years ago are a far cry from present-day methods,
due to the enactment and enforcement of sanitary laws. Food offi-
cials found it difficult and were often met with opposition in trying
to enforce these laws when they were enacted. The installation of
cases to protect foods often involved considerable expense and the
average dealer was loath to spend any money to safeguard the health
of the public. Many can recall to mind the confectionery with long
cmmmuadwithtnyso! myhnedmdmwithﬂ:epm
tive customer picking over and tasting the different varieties in
muﬂnofmmnru&hﬂmy I dare say in many cases these
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counters of candy were not even covered during the process of
sweeping to remove the dust and dirt tracked in from the street on
the feet of customers, mixed with the expectorations of those pos-
sibly tuberculous.

An illustration of these conditions is recalled wherein a large de-
partment store maintained a candy department of the “hollow
square” type. The owner was advised that it would be necessary to
put the candy in cases which would protect it from the contamina-
tion with dust and dirt. The order was complied with with some re-
luctance, but efficient plate glass cases were installed. In visiting
this store to see if the order had been complied with, it was noticed
that the clerk was busily engaged in wiping a very perceptible layer
of dust from the top of the case. Upon inquiry as to how she liked
the new case she complained that they kept her busy cleaning off the
dust. When asked where the dust went before the cases were in-
stalled, she admitted that it must have collected on the candy. Many
even more glaring instances of food contamination can no doubt be
cited by many food officials.

In conjunction with the fight against dust and dirt in our foods
there has been waged a relentless war against the housefly, possibly
one of the greatest spreaders of the “white plague” and many other
diseases of mankind. It is a wise provisicn that requires the use of
proper screens over all openings in buildings or rooms where foods
are handled, but in many instances, without the occasional visit of
the inspector, these would be allowed to become full of rust holes
and worthless. Sanitary laws have been directly responsible for the
nation-wide educational campaigns, conducted in the various states,
showing by circulars sent out by boards of health and food officials,
the real menace of the common fly. His deadly work has been
painted in pictures and recited in verse. Traps have been designed
to catch him in vast numbers by means of an enticing bait and many
cities have offered rewards for the boy or girl who could catch the
largest number, Official bulletins point out his breeding places and
tell of the proper treatment of these places to destroy the eggs and
reduce his numbers, [ venture the prophecy that the time will come
when the law will require the destruction of the common rat, as he
is a confaminator as well as a destroyer of foods. It is encouraging
to know that in practically every case where dealers in food products
have been compelled to install proper protection for foods that they
say they would not think of returning to the old system; in fact,
many have exceeded the requirements and invested heavily in plate
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glass cases with white tile floors which are easily cleaned and dis-
plays their foods in an enticing manner., Cabinet manufacturers
quickly saw the value of sanitary food display cases and many on the
market today are the last word in the cabinetmaker’s art. The repu-
table dealer has likewise recognized their value and their installation
is a part of every modern grocery and market. From what I haye
said it might seem that the millennium in food sanitation was near,
but we are far from it. Visit any of our large cities and you are
likely to find bakeries being operated in basements with little ventila-
tion and only artificial light and utensils of doubtful cleanliness.
These places, although comparatively few, exist for various reasons.
They have been found by the inspector and have been made to im-
prove, but the owner is a man of small means, industrious, and a
respectable citizen, He would like to have his bakery in a modern
room, but he has not the means to buy or rent such a place and we
suffer him to continue in such a place with the best possible sanitary
conditions under such surroundings. Officials are in part excusable
for such conditions, but food officials should strive for the elimi-
nation of every bakery or food factory in any basement not one-
half above the ground with ample daylight and cement floors.
There is one class of manufacturers which should not be tolerated
and that is the small bottler of soda waters who rents a shed or a
ramshackle back room and with a foot-power bottling machine and a
tub of warm or possibly cold water for washing his bottles makes
a product which he offers to the public as a cool, refreshing beverage.
In many cases these men are foreigners of the lowest class, with
little or no conception of cleanliness, and there is enough authority
in our laws to eliminate such places completely, and officials are
derelict in their duty if they permit food to be produced under such
conditions. Another problem which the food officials have 1o con-
tend with is the foreign grocer and butcher in the foreign sections
of our larger cities. They are in most cases naturally unsanitary and
their customers being of the same or similar extraction are content
to let them operate in this manner. Frequent inspection and the
force of the law seems to be the only method which will maintain
any semblance of proper sanitary methods and surroundings with

this class of merchants. While the sanitary laws have improved the
country slaughterhouse which was overrun with rats and surrounded

with nauseating filth, such places should be eliminated, for such an
institution has no place in modern times,

We can all remember when the butcher’s wagon drove about the
- city loaded with dressed meats and unprotected from the dust and

‘W
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flth constantly stirred up by the wind, Bread was even transported
about unwrapped and in open delivery wagons, the driver handling
the horses and no doubt his person without any attempt at washing
his hands. The unwrapped loaves were corded up on his dirty coat
sleeve, carried into the grocery and dumped into an open basket to
be further exposed and handed to the customer by hands of doubt-
ful cleanliness. As usual there was some opposition to protecting
these foods, but the white canvas cover is now in general use on
meat wagons and trucks and the baker has been quick to realize the
sale value of his loaf of bread wrapped in a decorated transparent
wrapper which advertised his product as well as protecting it from
all possible contamination. Viewing the past and the present the
efforts put forth by food officials to bring about these changes have
certainly been worth while and they can be justly proud that they
have had a part in this transition,

The proper control of dealers in foods can be had, 1 believe, by
means of a licensing system, making the license fee nominal, but
placing with it the power of refusal and revocation. Our sanitary
laws should require every person who wishes to handle foods in any
way to have his place thoroughly inspected before he is permitted to
enter the business and his license withheld if the building or room is
not suitable for maintaining in a strictly sanitary manner and a
license only issued when it is possible to comply with the law in
every detail. 1 believe every official who had had the enforcement of
a sanitary law will agree that if we are to maintain a safe food sup-
ply the strict enforcement of the law is of necessity and that eternal
vigilance will always be the price we must pay.

WEIGHTS AND MEASURES

A decade has passed since Towa took up in earnest the subject of
properly regulating weights, measures and trade practices in gen-
eral involving these mediums of purchase and sale. True, there
was some effort made previous to that time to take care of trade
conditions, but not until 1913, when the legislature enacted a law that
was to make possible much needed reform in the various branches
dfmdedulinginemhlmmmodiﬁuthrmhm:mcmof
the weight and measure law. The dairy and food commissioner

‘was charged with the enforcement of this act, the duties of which

were to regulate and supervise all matters wherein questions of
quantity were ilwolvul ‘also the inspection of scales, weights and
measures.

Thtthkmmdialncﬂnnmemtwmuweuknmmﬂ-

the beneficial value of such a department as a protective agency has

ol —-
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manifestly grown with the general trend of business and constang
changes in economic conditions.

Since the enactment of the weight and measure law in 1913 steady
advancement has been made year by year in every branch of the
work. Special investigation due to various causes are, of course,
always in order. No year passes without many of them claiming
our attention, and the past year was no exception. Conditions in the
various branches of trade must be continually looked into in order
to make sure that the persons engaged in them are living up to the
law’s requirements, If at any time a particular business is not cen-
tered upon, it is because conditions in that line of trade are satisfac-
tory to the department. However, just as soon as any tendency is
discovered to overstep the bounds of horesty and fair dealing, no
time is lost in getting back to that particular branch,

There are extensive commercial enterprises which must always
be carefully watched, such as those dealing in coal, ice, groceries,
meats and co-related lines of trade, Great stress is laid on the en-
forcement of weight and measure laws, since they affect the class of
citizens who can least afford to protect themselves. Some of the
activitics are enumerated here in order that the public may know of
the work of the department.

It is the duty of this department to make an inspection of scales,
weights and measures wherever the same are kept for use in con-
nection with the sale of merchandise or other commodities sold by
weight or measuremert. The testing of the many thousands of
wagon or truck scales and gasoline pumps and measuring devices re-
quires much time and labor. The reweighing of commodities in
the various stores and of loads of coal as well as checking up the
peddler or huckster, which has always given us trouble. The very
nature of the way their business is carried on makes them an object
of suspicion. These “roamers” make victims of the rich and poor
alike ; they have no fixed places of business, frequently drifting from
town to town. They have many tricks at their disposal, as their
enterprises usually are of the seasonable variety, their efforts are
generally directed toward making a clean-up in the short time they
have. Their stocks in trade may be anything from an orange 10 a
ton of coal, though most of them seem to take very kindly to the

produce business, for what reason can best be judged when it is

realized that in practically no other line of trade is there such oppor-
tunity to defraud. It is difficult to realize why the people in general
put so much faith in them instead of consistently dealing with
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reputable merchants with established locations. So-called bargains,
which the people think they receive from peddlers are, as a rule, more
costly in the end than were the goods purchased at a store. Store-
keepers are not so apt to stake their reputations on questionable prac-
m;'she wagon scale or five-ton scale is being replaced by the heavy
truck scale, ten-ton and larger. With so much heavy trucking by
motors, some of which are almost as large as small freight cars,
carrying loads that require scales of large capacity to handle, larger
scales are being installed all over the state.

While in most cases incorrect scales are found weighing against
the consumer, frequently a scale is found weighing against the dealer.

In a recent inspection of coal scales a scale was found that was
giving the consumer 1,200 pounds for each 1,000 pounds. When the
inspector discovered the error and notified the dealer he was frantic
with grief and endeavored to call in all wagons which were out de-
livering coal from his bins. The scales were immediately repaired
and hereafter no patron of his place of business will get more coal
than is paid for.

We find material shortage from time to time in checking up the
coal dealers. We have had a number of cases against them; in some
cases they plead guilty, in others they stood trial. In one case we
had recently the dealer plead not guilty. He was short 525 pounds
on a one-ton load. His defense was that the wind blew it away,
therefore he was not responsible for the shortage. The judge found
him guilty and fined him $15.00 and costs; he should have had the
limit.

The inspector, in another instance, made an inspection of a scale
and found the same to be 40 pounds light on each 1,000 pounds.
They were condemned. They were to weigh 250 head of fancy
beef cattle over these scales that day. The price being paid for these
cattle was 12 cents per pound and the cattle averaged 1,000 pounds
per head. The parties selling these cattle would have lost 10,000
pounds or 10 head of cattle at 12 cents per pound, amounting to
$1,200.00, a fair day’s work for the buyer.

The inspectors find new scales that are not properly installed. By
making the corrections the inspector protects the dealer as well as
the public.

A unique bushel measure, made of galvanized tin, was confiscated
from an apple peddler by the inspector, The measure is
to cheat each customer out of at least one-third (%) of a bushel of
apples every time it is used. The peddler had taken a heavy hammer
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and banged great dents in the sides of the measure; these dents ook
up the space which should have been filled with apples when a bushel
of the fruit was sold. Housewives should purchase apples by the
pound and not by the measure. They should insist on getting forty.
cight (48) pounds for a bushel. Many of the measures used will
hold only about thirty (30) to forty (40) pounds of apples.

The department continues to receive complaints regarding incor-
rect scales and requests for scale inspections. During the year eng.
ing October 31, 1922, there were 171 requests taken care of,

BREAD

We still receive complaints about loaves of bread not being
branded with the net weight, also loaves being misbhranded, in that
the loaf does not weigh as much as is stated on the wrapper. We
have continually tried to remedy this practice, with only partial suc-
cess. The bakers state that the frequent fluctuation in the price of
flour compels them to change the size of the loaf. Wrappers are
purchased in large quantities branded with a certain net weight.
Then if the size of the loaf is reduced the baker, in many cases, con-
tinues to use the same wrapper, leading the consumer to believe he
is receiving a larger amount of the bread than he is.

We believe that the only remedy for this condition is a law regu-
lating the size of all loaves of bread. This is concurred in by the
United States Burean of Standards and many of the other states,
A committee consisting of weight and measure officials and repre-
sentatives of the baking industry are drafting a uniforin bread law
as a guide to states desirous of such a law. Several states already
have a standard bread law, upheld by higher courts.

GASOLINE PUMP INSPECTION

The inspection of gasoline pumps is one of the important phases
of our work. During the year ending October 31, 1922, there were
1,682 gasoline pumps inspected, of which 19 per cent were found in-
correct ; 950 measures, of which 64 were incorrect. During the last
year ﬂ'lem has been an increase in number of gasoline pumps in-
stalled, new. filling stations springing up all over the state.

Where the inspectar finds a gasoline pump not delivering the cor-
rect amount, it is condemned for repairs. " In one case the operator

_continued to use the pump, which was measuring one-half (%) gal-
lﬂulmtnnuchﬁve(S) gallons, Charguwereﬁled thedeiendw

mem .

o s:and marketers of gasoline are beginning to understand
mmwhmﬁhm-ﬂolpﬂdwﬂlmdmmﬂ
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sales. They are very anxious that all gasoline pumps and meters are
sccurate. We have been very much encouraged by the co-operation
which bas been given the department by the oil companies and the
various manufacturers of these devices, with the result that the
measuring devices have been remodeled and improved upon.

The law provides that all gasoline pumps and meters shall be
licensed, the fee being $3.00 per year,

The revenue received for the gasoline pump licenses for the year
ending October 31, 1922, is §12,867.00.

During the year ending October 31, 1922, the department has in-
spected 3,217 “heavy” scales, that is, scales used by grain elevators,
coal mines, coal dealers, railroad stock scales, sugar refineries, can-
ping factories, etc.; 279 of this number were found incorrect and
were condemned for repairs; 260 of these have been repaired or new
ones installed to take the place of the old ones. The revenue re-
ceived by the state for the inspection of these scales amounted to
§9,870.24.

The law provides an inspection fee for all scales over 500 pounds
up to and including 4,000 pounds capacity, which is $1.00; over 4,000
pounds up to and including 21,000 pounds capacity, $3.00 each;
scales over 21,000 pounds capacity not including railroad track
scales, $5.00 each; railroad track scales, $10.00 each; all hopper or
automatic scales, $2.00 each.

The revenue received by the state for scale licenses is $6,108.00.

The inspection of platform, counter and cream scales is also an
important part of our work. Our records show there were 1,386
platform scales, 4,414 counter scales, 3,826 cream scales tested. Of
the total number of these scales, which is 9,626, 505 were found to
be incorrect, the same being condemned for repairs. A great many
of these were found to be weighing in favor of the public. These
scales have either been discontinued from use, replaced with new
scales or repaired.

The total revenue received by this department, which is $28,845.24,
was turned over to the state treasurer and credited to the general
fund of the state. This department is operated by a direct appro-
priation of the legislature and cannot use any of the fees collected.
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CANNING INDUSTRY OF IOWA

The canning industry of Iowa is a larger agricultural industry
than is realized by those not closely associated with it. In view of
this fact the following figures and information will give the people
of this state an idea of its importance and magnitude.

he principal products packed in this state are: Sweet corn, to-
matoes, pumpkin, kraut, and the winter lines of pork and beans,
hominy, lima beans, kidney beans, etc. Other products canned in
commercial quantities include green beans, beets, spinach and cher-
ries

Iowa leads the world in canned sweet corn production,
ume of canned tomatoes is small as compared with the output of

The vol-

CORN ON THE WAY TO CANNERY,

some of the principal tomato packing states, but the quality of lowa
tomatoes is superior. The tomato, while native to warmer climates,
grows to perfection here and judges readily concede that tomatoes
grown north of the frost belt are superior in texture and flavor. Ac-
curate statistics on pumpkin packs of other states are not available,
but the extent of the pumpkin pack of Towa has sufficient bearing on
the market of the country to indicate that Towa is one of the prin-
cipal states in the production of this item.
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While the volume of the sweet corn pack has reached the limi
under existing freight rates, at least for the time being, there seems
to be room for increased production of most of the other products,

The corn canning industry is suffering as the result of heavy over.
production in 1920, when the Iowa corn pack reached the tétal of
3,246,000 cases or 77,904,000 cans. This pack was produced at peak
prices, for corn, cans, cases, labor and all other items going inyg
cost of production, and had to be marketed on the falling market
for food products which characterized the year 1921. The 192]

UNLOADING

pack was very light, but there has been a partial recovery this year."
The figures for production and market value for this year are, how-
ever, not yet back to normal.

Towa normally packs one-sixth of the total sweet corn of the coun-
try. With exception of the years 1913, 1915, 1917, and 1921, Iowa
has held first place in production, the Illinois packs for each of these
years slightly exceeds the Iowa packs.

This year there were 42 plants operated for canning corn; 11 for
tomatoes ; 6 for pumpkin and 4 for other products,

The 1922 corn pack was 1,943,000 cases. The tomato pack was
163819 cases.

The value of the corn pack at prevailing retail prices is $6,000,000.

The value of the pack of canned tomatoes exclusive of pulp and
catsup on the above basis is $607,676.00; the pulp and catsup pack
will approximate $1,252,256.00 in value.
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The annual expenditure for canning labor will exceed $1,000,000.
Acreages in [
ast four years together with approximate average price per ton paid

“vergreen corn under contracts with canneries for the

k
Average price

Year Per ton
1819 .. $16.00
1020 ... 14.00
183t .... 9.00
192 7.00

['he average price per ton paid in 1914 was $7.00; in 1915,
$8.00; in 1916, $8.00; in 1917, $12.00; in 1918, $14.00,
Prices paid at various plants will vary from these prices by

qllowances for haul, unloading, etc

HUSKING ROOM

IOWA-NEBRAKA CANNERS ASSOCIATION

The Towa Canners Association last vear adopted a new con-
stitution and by-laws and changed its names to lowa-Nebraska
Canners Association to include the four active Nebraska can-
neries. Eighty-one per cent of the 1922 Towa pack or 1,571,000
cases, was canned by Towa members of the association.

The activities of the lowa-Nebraska association might be grouped
under three heads—general association activities, technological, and
sanitary inspection of member plants. General association work in-
cludes market survey and extension, freight rates, promotion of
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uniformity of grades and standards of quality, business ethies
trade statistics and data on acreage, production and stocks and Lh-;];
movement. Technological activities include co-operative work gn
problems affecting production and quality such as improving varje-
ties of sweet corn, with respect to yields per acre and quality; seed
supply ; farming ; improvement of canning processes; machinery and

equipment problems; bacteriology and technology oi sterilization or

processing; and container and shipping pack: difficulties. The

CANS READY FOR THE COOKER

sanitary inspection of Iowa canneries by the association itself was
instituted in 1919 as a division of the activities of the National Can-
ners’ Association. In 1922 the Jowa-Nebraska Canners’ Associa-
tion tock over this work in Jowa and Nebraska. Under this service
plants of members are inspected both before and during the packing
seasons to see that the sanitary rules of the association are complied
with. This self-imposed and self-conducted inspection has the ad-
vantage that inspections are conducted by a cannery specialist who
is thoroughly familiar with all details of approved cannery construc-
tion, canning machinery;, cannery operations, and cannery problems.
It is open to the objection that it is applicable to members only and
that the association has no police power with which to enforce com-
pliance with its sanitary requirements, and that the association and
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4s inspectors are legally powerless to enforce regulations against
any canner who may be inclined to ignore the inspector’s recom
mendations or instructions. During the past season the department

I,]aug-_d one man on the inspection of canning factories so that a gen-

eral survey could be made and a knowledge of the methods and
equipment used by each factory obtained.

His 1-;-11--'(: shows that the n ajority o1 t factories are

properly equipped with buildings and m:

nanner, Several were found

products in a sanitar

STEAM PRESSURE COOKERS,

were operating in old buildings with no proper means to dispose of
waste matter, or of keeping floors and utensils clean. We expect
next year to make a preliminary inspection of these factories and
require such improvements to be made that will enable them to
handle their products with strict regard to the legal requirements
before the season opens, In case such requirements are disregarded
it will be necessary to revoke their licenses which give them author-
ity to operate. The inspection shows that the present sanitary law
is too general in its requirements for canning factories.

Written as it is so as to render it applicable to bakeries, confec-
tioneries, packing houses, slaughterhouses, dairies, creameries, res-
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taurants, hotels, groceries, meat markets, and all other places where
food is manufactured or stored, our sanitary law neither goes inty
sufficient detail nor is sufficiently specific to meet the needs of a ean.
nery law. Under the sanitary law canners have difficulty in under-
standing what is required and the determination as to whether or g
ceértain practices are in violation of the law is quite frequently not
possible. To remedy this difficulty the sanitary law should b
amended by adding specific requirements for canning factories.

Qutbreaks of food poisoning which have occurred in the last few
vears have stimulated investigations as to their cause and the Ng-
tional Canners’ Association, under the direction of Dr. Bigelow, has
been active in this work. Other noted workers in this field are:
Dr. M. ]. Rosenau, of Harvard Medical School; Dr. K. F. Meyer,
of Hooper Foundation for Medical Research; Dr. J. C. Geiger, of
the U. S. Public Health Service; and Dr. E. O. Jordan, of the Uni-
versity of Chicago. Much of their work is completed, and among
their conelusions are the following:

1. That many cases of illness are wrongly diagnosed as “ptomaine
poisoning.”

2. That of the total 41 known outhreaks of Botulism, which have
oceurred in this country, but 15 have shown commercially canned
foods as the cause ; most of the rest were caused by improperly pre-
pared home canned foods or home canned foods which did not keep.

3. That Botulism cannot result from consumption of properly
packed commercially canned foods,

The following shows comparatively the total sweet corn packs
of commercial canneries for the past five years expressed in cases:
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CANNING PLANTS

The following is a list of the Towa canning companies showing
locations of plants and products packed in 1922:

. A—Bweeteora; O—Tomaloss; E—COreen beans; F—Pumpiin; |—Hominy; J—Lims : K-
x;z;_.&m; %, b—Cherries; i—Pork and beans; j—Spinach; p—Pulp; r—m
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CONDIMENTAL STOCK FOODS

The law regulating the sale of these products requires,
other things, that the manufacturer pay an annual license of $100,
Since the passage of this law several years ago there has been a con.
tention by some of the manufacturers of these products that if their
products were not labeled or represented as a food they were not
required to pay the license.

The department has had several cases in the courts to settle this
matter, but has never been able to get a decision in the higher courts
which would establish any certainty as to the requirements for this
class of products. .

The result is that out of fifty-three manufacturers of these prod-
ucts in the state, but twenty-six have paid their licenses, and the rest
refuse on the ground that the law does not include their products, It
is unfair to these twenty-six who pay this license to permit the other
twenty-seven to operate without paying.

I would recommend that the legislature amend this law in such a
way as to clarify the situation and enable the department to enforce
it without any misgivings as to the decisions of the courts. The law
should define this class of products in such a way as to leave no
fuestion as to who is required to pay the license.

COMMERCIAL FEEDING STUFFS
A list of commercial feeds analyzed by the department is given in
the following table. The table shows the analysis as claimed by the
manufacturer and that found by the department.

The purpose of the law is to require all commercial feeds which
are offered for sale in Jowa to be registered with the department.
This registration shows the analysis of the feed and a list of the in-
gredients of which the feed is composed. The law protects the con-
sumer against misbranded, adulterated or short-weight feeds. . It
likewise protects the manufacture of honest feeds against dishonest
competitors, The feeder is thereby enabled to select the best feeds
for his purpose by reading the label on the package.

Registrations when made are permanent, but can be changed upon
written request by the manufacturer.

The tax tag must be on every package of feed offered for sale, ex-
cept wheat bran, shorts ard middlings, rye bran, shorts and mid-
dlings, and buckwheat bran, shorts and middlings, manufactured in
this state. Tt is a violation of the law if this tag is not properly at-

¥
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tached to each sack of feed. These tax tags are printed in 25-pound,
50-pound, and 100-pound denominations and are furnished by the
department at 10 cents per ton,

IOWA FEEDING STUFFS LAW
100 Pounds
e R. G. CLagrg,
Commissioner
No. 3417913

Thin is the Iowa official tag for a 100-pound package of feed.

Some manufacturers frequently do not attach the tax tag to each
sack, but instead put the required number of tags in the car of feed
expecting the purchaser to place them on each sack. Often the
dealer fails to do this and in some cases claims he saw no tags when
he unloaded the car. The law requires the manufacturer to place
these tags on each sack and he should not ask the dealer to do it for
him, as the manufacturer is liable if the tags are not on each sack.

When the feeder has reason to doubt the correctness of the brand-
ing on the feed he buys he may take a fair sample of the feed and
send to the Dairy and Food Commission with $1.00 and an analysis
will be made for him, Samples should be taken from several sacks
and mixed well together and a portion of this submitted for analysis.
The department cannot make analyses for manufacturers. They
should obtain this from their own chemist or a commercial chemist.

The law makes no provision for the payment of a refund by the
manufacturer, to purchasers of feeds which have been found to con-
tain a less amount of protein than is stated on the label. Where there
is no apparent intention of the manufacturer to violate the law, we
will calculate the amount of refund on the basis of the protein defi-
ciency to be paid to the purthaser. If the purchaser is a dealer it is
understood that he will make a proper refund to each of his cus-
tomers to whom he has sold some of the feed found below the guar-
antee. Payment of the refund, however, will not restrict the depart-
ment from taking such legal action as it may deem advisable,

The analyses of feeds collected by the inspectors and reported in
the following table shows that the manufacturer is observing the law
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54 DAIRY AND FOOD DEPARTMENT

INSECTICIDES AND FUNGICIDES

The law regulating the sale of insecticides and fungicides in Towa

became effective in 1917 and since that time fruit raising has become
an industry of considerable proportions. The orchardist and the
farmer with only a small orchard has found that without proper
spraying of his fruit trees the crop is of little value. - =

The State Horticultural Association and the extension service of
the state college has been instrumental in instructing fruit growers
how to care for their trees and in the use of proper spraying mate-
rials. In order to determine the quality and the truthfulness of the
labels on these products the department has analyzed a large number,
the results of which are found in the following table. Arsenicals

must contain their arsenic in combined form and too much water

saluble arsenic must be avoided, as it will affect the foliage. It is
the chemical compounds of arsenic which adhere to the foliage ard
wood of the tree that destroys the insects and fungi. _
It will be noted that there is very little discrepancy between the
branded analysis and that found by the chemists of the department.
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VIOLATIONS OF THE DAIRY LAW—Continued
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THE LABORATORY
There has been an increase in the number of samples which has
ed through the laboratory and much information has been ob-
tained as to the character of the different products covered by the
jaw. Farmers have been making an increased use of the laboratory
1o check up the quality of the concentrates they feed and the stock
remedies they use.

The purpose of the law is to give them this service for a nominal
fee and we are glad to see them take advam.age of it. Much of the
time of the chemist has been consumed in analyzing samples for
county attorneys and attending court.

The following table gives a list of the number of samples which
have been analyzed in the laboratory:

Samples

CITY MILK LICENSES
Table showing the number of milk licenses issued to city milk
dealers for each year from 1912 to 1922. In each case the yeap ‘ends
on July 4th,
year..1012 1913 1914 1915 1818 1017 1918 1819 1920 1921 1822
No...1,908 2,038 2,180 2365 2,720 2858 2936 2,718 3,061 3456 4,708

LOCAL STATE MILK INSPECTORS OF THE STATE OF 10WA

Citles Inspec
Boone .......- S e T A A A e .W. H. McLain, D. V. M.
Burlington ...... ; e 4 e Nmn e SRS ..W. F. Schroeder
Cedar Raplds. .. .. PRI SEREE  R B L
Councll Bluffs, . .....o00ee0s n. A. Moore
Davenport ....... veesnssssA, B, Hagkins, D. V. M.

.....w.n Barney, Jr.
«ovs.P A Hodge
Gllleas
v+ R, L. Casey
...... i . Chase, M. D.
i B ......Gw.B.leer

Mason OIty....ccoonvmnns Dr.a W. Cady
MOSCALING . ocavcrerssnssnssraannnnes -.--.......'Dl\c.-t-mt.b.\'&
Ottumwa
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SUMMARY

During the year ending October 31, 1922, our inspectors have

made a total of 46,047 inspections, as follows:

~ DAIRY AND FOOD COMMISSION
Fees Recelved Year Ending October 81,

REPORT OF COMMISSIONER 67
DAIRY AND FOOD COMMISSION
Expenses Year Ending October 31, 1822
NAME Salary Expense Total
fiew |t ame|t !:y.%
2,554 P {. ik
2,700.00 063 ;
311,88 ul‘a En
2,100.00 1,445 2504
210000 1.207 48 .07,
1,080,900 7738 1,885 .
943,24 961,37 Lo
pma | LEs oG
100,00 1,35, 3,300
22| B8] B
1,001,985 o3 L35,
2.100.00 - i
a0 1,268, 20 )
L35 ug L
)

9,
;
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CREAMERY STATISTICS OF I0WA

Showing Pounds of Milk and Cream Received, Pounds of Butter Made and Disposition of SBame, So Far as Reported
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CREAMERY LIST—Continued
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Charles City
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