
SENATE 339
To accompany the petition of Charles E. Shepard for legislation

relative to the definitions for butter and cheese. Agriculture and
Public Health, sitting jointly.

In the Year One Thousand Nine Hundred and Thirty-Six.

An Act relative to the Definitions for Butter and Cheese.

1 Section one of chapter ninety-four of the General
2 Laws, as appearing in the Tercentenary Edition
3 thereof, is hereby amended by inserting after the
4 word “cream” in the thirty-first line thereof the fol-
-5 lowing: —derived from milk which has been pro-
-6 duced by cows tuberculin tested under state and
7 federal supervision and pronounced free from tuber-
-8 culosis, and further amended by inserting after
9 the word “matter” in the thirty-second line of sec-

-10 tion one the following: Butter and cheese shall
11 be marked “made of milk or cream from tuberculin
12 tested cows in officially accredited areas”, and
13 further amended by inserting after the word “fat”
14 in the thirty-fourth line of section one the following:
15 —or butter or cheese derived from milk, or cream
16 derived from milk which has been produced by cows
17 which have not been tuberculin tested under state
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18 and federal supervision and pronounced free from
19 tuberculosis, or butter or cheese which is not marked
20 “made of milk or cream from tuberculin tested cows
21 in officially accredited areas”,-—so that section one
22 of chapter ninety-four of the General Laws, as
23 amended after the word “cream” in the thirty-first
24 line thereof, shall read as follows: —derived from
25 milk which has been produced by cows tuberculin
26 tested under state and federal supervision and pro-
-27 nounced free from tuberculosis, with salt and rennet
28 and with or without coloring matter. Butter and
29 cheese shall be marked “made of milk or cream from
30 tuberculin tested cows in officially accredited areas”.
31 Butter shall contain not less than eighty per cent by
32 weight of milk fat. Butter containing less than eighty
33 per cent by weight of milk fat, or butter or cheese
34 derived from milk, or cream derived from milk which
35 has been produced by cows which have not been
36 tuberculin tested under state and federal supervision
37 and pronounced free from tuberculosis, or butter or
38 cheese which is not marked “made of milk or cream
39 from tuberculin tested cowrs in officially accredited
40 areas” shall be deemed to be adulterated within the
41 meaning of sections one hundred and eighty-six to
42 one hundred and ninety-five, inclusive.
43 “Director”, in sections twenty-five to thirty-one,
44 inclusive, two hundred and twenty-seven to two hun-
-45 dred and thirty-five, inclusive, and two hundred and
46 fifty-four to two hundred and sixty-one, inclusive,
47 director of the Massachusetts agricultural experiment
48 station.
49 “Heated milk”, milk which has been subjected to
50 artificial heat greater than one hundred and sixty-
-51 seven degrees Fahrenheit.



SENATE No. 339.1936.] 3

52 “Milk plant” and “manufactory” shall include,
53 respectively, a place where milk or cream is received
54 or purchased from producers for sale or resale and a
55 place where it is so received or purchased for manu-
-56 facture into other products, with or without facilities
57 or equipment for its preparation for market or for its
58 manufacture, as the case may be, and with or without
59 physical facilities, at the place where the milk or cream
60 is purchased, for the receiving or physical handling
61 thereof.
62 “Oleomargarine” includes butterine, imitation but-
-63 ter and any article, substance or compound made in
64 imitation or semblance of or as a substitute for butter
65 and not made exclusively and wholly of milk or cream,
66 or containing any fats, oils or grease not produced
67 from milk or cream.
68 “Pasteurized milk”, natural cow’s milk not more
69 than seventy-two hours old, when pasteurized, sub-
-70 jected for a period of not less than thirty minutes to
71 a temperature of not less than one hundred and forty-
-72 two degrees Fahrenheit, or to such higher tempera-
-73 tures for such time intervals as the department of
74 public health may from time to time determine, and
75 in any case immediately thereafter cooled to a tem-
-76 perature of fifty degrees Fahrenheit or lower.




