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REPOKT OF THE DAIRY BUREAU.

To the Senate and House of Representatives of the Commonwealth of
Massachusetts.

The membership of the Bureau has been unchanged during

the past year, Mr. D. A. Horton having been reappointed

by the governor as one of the three members at large of the

Board of Agriculture, and as a member of the Dairy Bureau.

The assistant to the secretary of the Board of Agriculture in

the work of the Dairy Bureau, as provided for by chapter

412 of the Acts of 1891, is the acting executive officer of the

Bureau, the secretary of the Board being the executive offi-

cer, ex officio, by the same statute. The present incumbent

was reappointed last September.

During the year the Bureau has employed permanently

two agents who have acted as inspectors, to ascertain how
the dairy laws are obeyed, to collect samples and to get

evidence of violation of the law. These have been J. W.
Stockwell and George F. Baldwin. In accordance with our

recommendation of last year, our annual appropriation was

increased by the Legislature of 1895 from $4,000 to $7,000.

Oleomargarine .

The work of the Bureau in enforcing the laws relative to

imitation butter has been statistically as follows :
—

Number of inspections of stores and other places of

business, 1,901

Number of samples taken, 474

Number of cases in court, ...... 82

Number of convictions, ....... 42
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The cases in court were brought for the following viola-

tions of the law :
—

Serving oleomargarine in restaurants without giving

notice, 30

Absence of sign in store, 17

Sales of oleomargarine when butter was called for, . 7

Failure to mark exposed contents of opened tub, . . 7

Sales of yellow oleomargarine, 6

Sales without municipal license, 6

Sales without marked wrapper, 5

Assaults on agents of the Bureau, 3

Delivery from wagon without sign on sides, ... 1

82

These violations of the law were all outside of Boston,

as, under the provision of the law requiring us to work in

harmony with milk inspectors and the Board of Health, we
have left the city of Boston, as has been previously reported,

to the milk inspector of that city, Dr. Charles E. Harrington,

who has performed his work with great faithfulness and

ability.

Cases appealed from the district to the superior court have

been settled, in every case but one, by the defendant plead-

ing guilty. In that case the inspector had called for cook-

ing butter and been served with oleomargarine, and the jury

failed to agree, as the question was raised whether or not

cooking butter" was a separate and distinct article of

commerce by itself, and therefore not what is meant by the

statute which prohibits the selling of oleomargarine w^hen

butter is called for.

The laws regulating the sale of oleomargarine are such that

it is possible for a person, in one sale, to violate a number

of difterent statutes. If he sells yellow oleomargarine when

butter is called for, does it up in an unmarked wrapper, and

has no sign in the store, four laws are violated ; and usually,

where a person is trying to sell oleomargarine deceptively,

in order to carry out the deception, he will violate more

laws than one. But we find that many district court judges

dislike to entertain more than one case based on a single

transaction. In a few instances we have found judges who
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were unwilling to entertain more than one case against the

same person, even when the violations of the law took place

on different days, and when there had been distinct sales.

On this account the statistical showing of cases in court is

not as large as it otherwise would be.

The work of the Bureau in inspecting stores and other

places of business, to see how the laws are complied with,

and its growth from year to year, are seen in the following

table :
—

1893, 382 inspections.

1894, 716 inspections.

1895, 1,901 inspections.

This work has covered all parts of the State, except Boston,

and, coupled with the efforts of Dr. Harrington * in Boston,

has been so thorough that dealers are, for the most part,

complying with the law, which still further reduces our

number of court cases
;
but, when a law is so enforced as

to prevent crime, the result is more satisfactory to all

thoughtful citizens than is the record of a long list of

criminal prosecutions.

Very little oleomargarine is now sold in the State illegally.

The decision of the national supreme court, affirming the

constitutionality of the State statute which prohibits the sale

of any imitation of yellow butter, has been a severe blow to

dealers in imitation dairy goods, and has virtually put an

end to the business in this State, so far as open sales are

concerned. The number of revenue licenses in Massachu-

setts when the Bureau was created was 211 ; the number

now is 35. The figures from the Boston Chamber of Com-
merce show that the receipts of oleomargarine for the year

1895 decreased 151,421 packages, as compared with the

year previous. The receipts of butter show an increase of

The cases of the Boston milk inspector for the year ending Jan. 31, 1895, were

;

Sale of oleomargarine not properly labelled, 4

Exposing oleomargarine for sale, not being licensed.

Sale of oleomargarine, not being registered.

Sale of oleomargarine as butter, 4

Sale of oleomargarine without posting placard, .... 3

Sale of oleomargarine from wagons not properly marked, . . 2

Serving oleomargarine in restaurants without notifying guests, . 32
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179,379 tubs, not counting the boxes, and the consumption

of butter increased very materially.

Although oleomargarine is a substance of great food

value," *'a distinct, independent article," pushed on the

merits of its individuality," we find that what the dealers

care for, more than the nutritive elements or number of

calories of food value, is the yellow color of butter; and, if

they cannot have the article colored in imitation of a prod-

uct which it is not, their occupation is largely gone. Much
yellow oleomargarine, however, still comes into the State

from Rhode Island, whicli has been behind all the other New
England States in oleomargarine legislation, and is now the

centre of operations for a large business in this State.

Several manufacturing companies have located in Rhode

Island, among them the Vermont Manufacturing Company
and the Woodlawn Dairy Company. These have agents in

Massachusetts, who leave with boarding-house proprietors

and others in manufacturing cities and towns blank orders

which when filled out are sent to Rhode Island. The goods

are then forwarded to them by express or freight. Some-

times, doubtless, the legal sale takes place in Massachusetts
;

but to get evidence of this is difficult, and would require

much expense for skilful detective work, and often, then,

we might have nothing to show for the money expended.

The following are two forms of orders used :
—

Swift & Co., 252-262 Canal Street, Providence, B. 1.

Please send to Swift's colored butterine, price

Ship by
And oblige,

189 .

Woodlaiun Dairy Co., Pawtucket, R. L

Dear Sir : — Please send me by express, C. O. D. :
—

Tub butterine, lbs., at cts.

Box prints, lbs., at cts.

and oblige,

Yours truly,

Our agents have in a number of cases watched the receipts

of oleomargarine at various railroad depots, followed the

goods to the place of consumption, and found that they went
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chiefly to boarding-houses and fishing schooners. Some
oleomargarine goes to hotels and restaurants and some to

private families.

Our third and fourth reports called attention to the decep-

tive style of advertising adopted by many manufacturers of

oleomargarine. In the former we reproduced a fac-simile

of the trade-mark of one tirm, Avhich consisted of a pretty

dairymaid, her left arm about a Jersey heifer, and a milk

pail in her right hand. The inscription was " Jersey Butter-

ine," and everything about it except the three letters "ine"

was suggestive of the dairy.

This wrong has been met by an important order from the

internal revenue department at Washington, as follows :
—

No manufacturer of or dealer in oleomargarine will be permitted

to use any private trade-mark, label, brand, picture illustration or

other advertising or descriptive device upon any print, roll or other

mold or design of oleomargarine offered for sale, consumption or

use, which in any wise conceals the fact that the product is oleo-

margarine. This rule applies as well to the wooden or paper

package or wrapper of any print, roll or other mold or design of

oleomargarine.

Under this regulation it will be seen that the use of any trade-

mark, label, brand, picture illustration, or advertising or descrip-

tive device representing a cow, dairy farm, or in any other form

indicating the oleomargarine to be a product of the dairy, or cal-

culated to induce the belief that it is such dairy product, is inad-

missible.

The use of the word " butterine " is also inadmissible, since sec-

tion 2 of the act of Aug. 2, 1886, prescribes that "butterine"

shall be known and designated as " oleomargarine."

The advance of time may have rendered the arguments for

legislation regulating the sale of imitation butter less keenly

realized than when the laws were enacted, and it may be

well to restate that all of this legislation has been rendered

necessary because : first, yellow oleomargarine is an imita-

tion article
;
second, all imitation articles are more or less

deceptive, the very word " imitation " signifying misrepre-

sentation
;
third, the selling of these goods where no restric-

tions exist is always attended with considerable actual fraud

;

the dealers oppose all legislation which would require the
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product to be sold honestly, and, as a rule, deceive the con-

suming public as far as they can.

It is also worthy of notice that, since the Massachusetts

laws were enacted, they have been copied by a number of

other States ; and this department is frequently requested to

furnish copies of our laws to legislative bodies, boards of

trade, dairymen's associations, etc., in other States.

Process Butter.

The attention of the Bureau has been brought two or three

times during the year to various kinds of " process butter,"

as it is called. This is butter which has been renovated and

reworked by some patent process. Analysis shows that it

is pure butter, but that it contains more than the normal

amount of moisture. One sample was found to contain:—

Butter fat,

Water, ....
Suet,

Curd and other solids not fat,

Per Cent.

78.18

17.18

2.32

2.32

100.00

This fact, and the varying degrees of moisture reported in

butter exhibited at the State fair at Worcester, alluded to

later on, bring up again the suggestion whether or not there

should be a statute standard for butter; and, while we do

not favor making our government paternal beyond proper

limits, yet there is a possibility of people being deceived

and defrauded in their purchases of even real butter.

Milk Laws.

The Bureau has done more this year in the line of milk

inspection than heretofore, having taken and analyzed 158

samples. No cases have been taken into court, as this was

our first year of work in this line. A number of warnings,

however, were sent to persons whose milk was below stand-

ard. A prominent part of our work in this line this season

was in inspecting the milk supply at the various beaches in

the vicinity of Boston, including restaurants. The milk in
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most cases was quite satisfactory, being fully up to the

standard. In one or two cases where milk of very poor

quality was found, the inspector on a second visit got milk

of much higher quality, in one case almost cream, showing

that the dealer had been careless in mixing the milk, giving

some customers cream from the top of the tank, while others

o-ot skim-milk from the bottom. In such cases warnino^s

were sent.

Some restaurants refuse to sell milk to a guest; a few

have skim-milk signs on their milk tanks ; and a few cases

have been found where the proprietor of a restaurant posted

a sign announcing that he sold pure, unadulterated milk, as

it came from the cow, but on account of the State law, in

order to save himself from liability to prosecution, he adver-

tised all milk which he sold to be skim-milk.

We give below the averages of the samples of milk taken

by this department during the year past, the low showing

through July and August being due to a number of samples

of low-grade milk taken from restaurants at the beaches, to

whom warnings were sent, which resulted in an improve-

ment of the quality.

No. Samples. Average.

July, . . . . 33 12.48 per cent total solids.

August, . 10 12.57

September, . . 21 13.08 ( (( ((

October, . 20 13.39 (

November, . . 8 13.84

December, . . 52 13.09 (

December, . . 14 4.92 fat.

Dr. Harrington, the milk inspector of Boston for the year

ending Jan. 31, 1895, reports 14,203 samples of milk col-

lected for examination. Out of this number, 142 complaints

were entered in court and 138 convictions obtained. Of
Dr. Harrington's cases in court, 48 were for milk of below

11 per cent total solids ; 87 for milk below 12 per cent, but

not below 11 ; 7 cases were for milk ranging from 12 to 12.6

per cent.

Of late there has been an annual agitation before the Legis-

lature for a reduction of the statute standard. On this sub-

ject we renew our recommendations of previous years in
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opposition to any such reduction, which we believe would

be an injury to the consuming public and also to the better

class of producers. An abundance of evidence can be brought

forward to prove that average milk from average cows has 13

per cent total solids, so that the statute standard is placed at

the average quality of milk, the milk of the distinctive butter

breeds of cows ranging over 14 and often as high as 15 per

cent. Should any ch inge be deemed advisable, we feel that

the one which would be of the most value would be to add

a fat standard of 3. 75. The study of the composition of

milk has been carried to such an extent by experiment sta-

tions and others all over the country that it is well known
that the amount of solids not fat in milk is quite uniform,

the element which shows the most variation being the fat.

There is also, within limits, quite a constant ratio between

the solids not fat, and fat. In a sample of milk containing

•3 per cent of fat we should look for somewhere in the neigh-

borhood of 11 per cent of total solids. With 3.5 per cent

of fat we should expect the total solids to be approximately

12 to 12.5 per cent. If milk has 3.75 to 4 per cent of fat,

it will be up to the standard or above. The Babcock milk

tester gives such an easy way of testing for fat that a statute

recognition of the fact that normal 13 per cent milk has 3.75

per cent of fat would allow every farmer to test his own milk

and keep track of the quality he is sending to the city, with

an assurance that the milk is up to the standard.

Another reason for asking for this change is given in the

following quotation from the report of Dr. Harrington, the

Boston milk inspector, which meets the views of this depart-

ment :
—

Another fraud which the present law does not reach, but which

nevertheless is a serious fraud, has been discovered during the past

year. The milk sold by certain dealers has shown a peculiar com-

position, inconsistent with that of genuine milk, and yet conform-

ing to the statute requirement. While containing the necessary 13

per cent of milk solids, a decidedly low percentage of fat, with an

abnormally high percentage of solids not fat, were noticed. On
investigation, it was learned that a large business was being con-

ducted with a New York house which sells condensed skim-milk ob-

tained from the New York creameries. This skim-milk, which is in
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a sense a waste product, is concentrated or ''condensed" by evap-

oration in vacuum pans, and then sold to milkmen, who, after

robbing their milk of a part of its cream, add enough of the

concentrated skin-milk, containing almost wholly non-fatty sub-

stances, to bring the yield of total solids above the statute require-

ment. Thus a milk which has lost a valuable constituent is made

to conform with the law. No provision in the existing law can

reach this fraud, for two reasons : first, the removal of the cream,

or a part thereof, can hardly be legally proven unless the opera-

tion has been actually observed
;
and, second, the substance added

is in no sense foreign to milk. There is, however, a way to meet

and prevent the deception, and that is, to establish a standard for

fat; and the bill already referred to fixes this at 3.70 per cent.

If this shall pass, there will no longer be any reason for adding

non-fatty solids.

Another change in the law, which might be of advantage

both to consumers and producers, would be in relieving the

Board of Health from the arbitrary requirement that they

expend a certain amount for the investigation of dairy prod-

ucts. The creation of the Dairy Bureau and the increased

popular attention given to health matters lead to this sug-

gestion. Our present laws relate almost wholly to commer-

cial frauds, and have but little if anything to do with health

matters. Under the present statute the Board of Health is

compelled to divert a certain amount of its appropriation

from health work to work in detectinsj commercial frauds.

This work could be as well done by the Dairy Bureau, and

the transfer would leave the Board of Health with greater

resources to investigate some of the great health problems

in connection with the milk supply which are now pressing

upon the public attention.

The law requiring us to work in harmony with milk in-

spectors has produced good results, and we are indebted to

Dr. Harrington and the milk inspectors of a number of cities

other than Boston for much valuable information given to

us. We wish that this department of the work of the Bureau

could be extended and broadened, so that, without encroach-

ing in the least upon the prerogatives of the local officers in

the different cities, this office could be a clearing house for

an interchange of information, and for giving to the Legis-
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lature in its annual reports the best suggestions which these

various local officers annually make to their respective city

governments.

In the year 1894 the annual agitation for a reduction in

the milk standard resulted in a compromise measure, which

appeared on the surface to be a harmless though useless

piece of legislation, enacting into a statute certain require-

ments as to the taking of samples which had already been in

force through the operation of the well-established laws of

evidence. This statute was opposed by the Bureau on the

ground, first, that it was unnecessary, and second, that it

might contain some loopholes through which dishonest milk-

men would gain a point. The law was so objectionable that

the governor refused to sign it, though he allowed it to

become operative by the lapse of time without a veto. The

law alluded to is chapter 425 of the Acts of 1894, and is as

follows :
—

No producer of milk shall be liable to prosecution on the ground

that the milk produced by him is not of good standard quality,

unless the milk alleged not to be of such quality was taken upon

the premises or while in the possession or under the control of the

producer by an inspector of milk or by the agents of the Dairy

Bureau or State Board of Health, or collector of samples duly

authorized by such inspector, and a sealed sample of the same

given to the producer.

In the trial of a case where the defendant was charged with

having in his possession milk below the standard quality, the

evidence tended to prove that the defendant was the producer

of the milk in question, and, at the time the sample was taken

from his servant, was at his farm in another city. The court

was asked to rule that there was a variance between the com-

plaint and the proof, and that the evidence would not war-

rant a verdict of guilty. The court declined so to rule ; the

defendant was convicted; exceptions were taken and over-

ruled by the supreme court. In its opinion the su[)remc

court said :
—

It is the general rule of law that the possession of a servant is

the possession of the master. In the present case, we think that
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the evidence showed that the milk was still in the possession and

under the control of the defendant. Statutes of 1894, chapter 425,

was designed to exempt a producer of milk from prosecution on a

complaint that the milk was not of good standard quality only when

the milk was found on other premises than those of the producer

;

or in the possession of another person than the producer, who was

not subject to the control of the producer, and who, therefore,

might have adulterated the milk for his own purposes ; or when
milk, if found upon the premises or in the possession or under the

control of the producer, was taken by some person who was not

an inspector of milk or an agent of the Dairy Bureau or State

Board of Health, or a collector of samples duly authorized by an

inspector, and who, therefore, might not be trustworthy. In every

case of a taking of milk a sealed sample of the milk taken must

be given to the producer for his protection. There is no indication

that the general law governing the respongibility of a master for

the acts of his servant was intended to be affected by the statute.

Institute Wokk.

Nineteen farmers' meetings have been addressed by the

acting executive officer of the Bureau during the past year.

In most of these the Babcock tester was used in testing

samples of milk brought to the meeting, its use explained,

with its value to dairymen, whether producing milk for the

market or making butter. One hundred and nineteen sam-

ples of milk were tested in such demonstration talks. The

following are the statistics of the samples tested :
—

3.4 per cent of fat and below% .... 13 per cent of samples,

3.6 to 3.8 per cent of fat (on the line of the

legal standard), 25 per cent of samples.

4 to 5 per cent of fat, 42 per cent of samples.

Above 5 per cent of fat, 20 per cent of samples.

100

The Bay State Fair.

The annual agricultural fair at Worcester this year was a

State fair. Being such, the Dairy Bureau was invited to take

charge of the dairy department, and the acting executive offi-

cer was appointed superintendent. The exhibits of butter,
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cheese and the dairy machinery were grouped in one room,

so that persons interested in dairying could find in one place

all that the exhibition had to offer in that line. The speci-

mens of butter were scoied by Mr. George D. Fales of

Boston. After the scoring, samples were taken for chemi-

cal analysis. We submit below the result of the scoring,

and the analyses of samples which took premiums :
—

Creamery Prints.

Analysis.

EXHIBITORS. Score.

Water. Fat. Salt. Curd.

Worcester County Creamery, .

Montague Creamery,
E. S. Cove, Phillipston, .

971
97

94f

Per Cent.

10.98
10.52

Per Cent.

85.28
86.42

Per Cent.

2.54
2.20

Per Cent.

1.20
.86

Dairy Prints.

F. W. Field & Son, Somers,
Conn., .....

W. F. Wilder, Rindge, N. H., .

N. I. Bowditch, Framingham, . 961

9.17
7.98
9.71

88.49
87.82
87.57

1.57
2.40
2.25

.77

1.90
.57

Creamery Tubs.

Rockside Creamery, Altoona,
N. Y.,

Worcester County Creamery, .

Montague Creamery,

96
951
95i

8.73
12.86
10.08

88.80
84.03
87.39

2.12
2.62
1.95

.35

1.49

.58

Dairy Tubs.

J. A. Cunningham, Bolton, 96^ 9.10 88.55 1.31 1.04 I

Dairy Boxes.

J. A. Cunningham, Bolton, . 96|
Mrs. Mary L Sawyer, Sterling, 92^
N. 1. Bowditch, Framingham, . 92
E. J. Dana, North Pomlret, Vt., 92
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In the dairy building, but having no connection with the

department under the superintendency of the Bureau, took

place the churning of the cream from the cows contesting

for the butter premiums. The cows were milked on the

grounds, the milk placed in charge of a butter maker, who
superintended its ripening, and the second day it was

churned, each competitor being allowed to churn his own
cream, if he desired. Samples of buttermilk were taken by

the representative of the Bureau and tested in the Babcock

tester. Startling amounts of fat were found in the butter-

milk, showing that the prize was awarded for the most skilful

manipulation of the cream, rather than for the cow producing

the most butter. The results were so important and start-

ling that they have attracted the attention of the dairy press

over the whole country. The statistics are given in the

following table :
—
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On the whole, the dairy department of the fair was con-

sidered very successful.

Proper Testing of Cows at Fairs.

In connection with the proper method of testing cows at

fairs, the Bureau has used its influence to bring about a re-

form, and to impress the dairy community with the fact that

a cow is to be valued for the amount of milk solids she pro-

duces, rather than for the amount of water which may be

drawn from her udder. Growing out of our suggestion, the

Worcester South Agricultural Society offered premiums for

the cow producing the greatest amount of butter fat on the

grounds of the society during twenty-four hours. This is

virtually equivalent to a prize for the cow producing the

greatest amount of total solids, for, the fat being the varying

element, the cow that produces the greatest amount of fat

will necessarily produce the greatest amount of total solids.

The awarding of this premium was left with the representa-

tive of the Bureau, with the following results :
—

OWNER.
ght

of

Cent

of

.t.

S

1 2

6 J
"S ^

'

Fat

in

.ittcr.

a-
^

5
cPQ

L. Crawford, New Brain-

^

lbs. oz. lb. oz.

tree, seven-year-old thor-
I

^

evening. 10 14 6.0 10.4
oughbred Jersey, giving

j

milk three weeks.
^

' morning, 10 12 5.8 10.0

21 10 20.4 1 8

L. W. Woodis, Brookfield,^
grade Ayrshire, calved

'

August 1. J

evening,
'morning,

16

16

8

9

3.6
3.8

9.5
10.0

33 1 19.5 1 7

C. D. Richardson, West^
Brookfield, thoroughbred
Jersey.

^

^

evening,
' morning,

10

8 14
5.0
5.0

8.0
7.0

L. Crawford, New Brain-'
18 14 15.0 1 H

tree, eight-year-old grade
Guernsey, in milk since

May 1.
,

^
evenmg. 9 14 4.6 5.9

' morning, 9 15 4.8 7.6

19 13 13.5 1

Geo. W. Sherman, Brook- ' evening, 1 13 4.0 1.2
field.

\
morning. 2 8 5.4 2.2

3.4 4
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Home Dairy Tests.

The Bay State Society, working along this same line, but

carrying the idea a step farther, has offered prizes for cows

producing the greatest amount of butter fat, the tests to be
\

made at the homes of the competitors, with cows surrounded

by normal conditions, rather than with the excitement and

confusion of exhibition grounds. The results of this work

are as follows :
—

Herd of Herbert Merriam of Weston,

cows.
Weight

of
Milk.

Per Cent
of

Fat.

Weight
of

Fat.

Total
(Pounds).

Yellow Lily, . Thursday, p.m., .

Friday, a.m., .

Friday, p.m., .

Saturday, A.ai., .

lbs.

12
12
12
11

oz.

6
4
2

5.0

5.6

4!6

5.4

5.15

lbs.

.618

.686

.'558

.594

-

2.456

Polly of Lincoln, . Thursday, p.m., .

Friday, a.m., .

Friday, p.m., .

Saturday, a.m., .

17
13

15
14

6
12
11

3.8

4.2

4.0

4.4
4.10

.660

.577

.627

.561

2.425

Polly of Nobility, . Thursday, p.m., .

Friday, a.m., .

Friday, p.m., .

Saturday, a.m., .

13
10
12

11

6
1

14
1

4.6

5.2

4.6

5.8
5.05

.615

.523

.592

.642

2.373

2 265

Polly of Lincoln, 3d
,

Thursday, p.m., .

Friday, a.m., .

Friday, p.m., .

Saturday, a.m., .

11

11

11

10

12

7
8
1

5.0^

6.0

4.6

4.6

5.05

.587

.686

.529

.463

Polly of Concord, . Thursday, p.m., .

Friday, a.m., .

Friday, p.m., .

Saturday, a.m., .

9
8

10

9

11

14

2
8

4.8

4.8

4.8

5.6

5.00

.465

.426

.486

.532

1.909

Total for herd.

Herd of N. B, Douglas of Sherborn.

Daisy, . Thursday, p.m., . 14 10 4.4 .644

Friday, a.m., . 12 11 4.2 .533

Friday, p.m., . 14 1 4.2 .591

Saturday, a.m., . 12 14 4.4 .567
4.30 2.335
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Herd of N. B. Douglas of Sherborn— Concluded.

cows.
Weight

of
Milk.

Per Cent
of

Fat.
of

Fat,

Total
(Pounds).

Hilda, . Thursday, p.m., .

Friday, a.m.,
Friday, p.m., .

Saturday, a.m., .

lbs.

12
12
13

11

oz.

14
5

2
12

4.4

4.4

4.4

4.6

4.45

lbs.

.567

.542

.578

.541

2.228

Biscuit, . Thursday, p.m., .

Friday, a.m., .

1^^ ri rl 5^ V "P TVf

Saturday, a.m., .

10

9

10

8

6

10

5.0

6.4

5.4

4.2

5.25

.500

.600

.540

.362

2.002

_

1.933

1.782

Gretchen, . . Thursday, p.m., .

Friday, a.m., .

Friday, p.m., .

Saturday, a.m., .

11

10
11

10

12
1

2

4.6

iJ>KJ

4.4

4.0

4.50

5.2

5.4

5.4

4.4

5.10

.541

.503

!489

.400

Pansy, . Thursday, p.ji., .

Friday, a.m., .

Friday, p.m., .

Saturday, a.m., .

8

10
8

7

8

8
12

.442

.540

.459

.341

Total for herd. 10.280

Boston Milk Supply.

The following is the number of cans of milk received and

sold by the milk contractors of Boston, who supply at least

three-fourths of the milk sold in the greater Boston." The

cans contain 8^ quarts each.

Received. Sold. Surplus.

January, .... 801,457 621,049 180,408
February, .... . 730,937 563,039 167,898
March, 860,757 631,527 229,230
April 861,524 656,943 204,581
May, 934,871 710,823 224,048
June, 918,079 704,364 213,715
July 801,285 721,618 79,667
Auo;iist, 771,628 701,149 70,479
September, .... 758,131 699,140 58,991
October, 820,454 679,128 141,326
November, .... 782,071 687,530 94,.541

December, , . . . 815,306 664,422 150,884

Total, .... 9,856,500 8,040,732 1,815,768

1894, 9,705,447 7,657,421 2,048,026
1893, 9,263,487 7,619,722 1,643,765
1892, 9,212,667 7,315,135
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Continuous Milk Tests.

Last year we reported investigations made by Mr. Clem-

ence of the Bureau on the quality of the milk furnished by

his herd. These investigations have been continued during

the year, and we regard the result as very valuable. Mr.

Clemence is a milk dealer retailing his own production, and

has a herd of grade cows purchased from different sources

as necessary to keep up his supply. While he is desirous of

having cows which give as much milk as possible, he is also

desirous that the milk shall be of reasonable quality. Nearly

two years of monthly tests of mixed milk of his herd show

that it is very uniform, varying less than three-tenths of one

per cent, regardless of the season of the year or the kind of

feed. This proves that, under such conditions as exist in

Mr. Clemence's case, common cows will give milk up to the

statute standard, and that there are no mysterious variations

from a comparatively uniform quality. The percentage of

fat has ranged between 4.2 and 4.4 per cent by the Babcock

test. Several samples of milk, submitted to chemical analysis

for the purpose of verifying the Babcock test, and showing

indisputably what such milk ought to contain of total solids,

have resulted in a range of from 13.52 to 13.84 per cent of

solids. This verifies what the Bureau has frequently stated,

that milk of 3.75 per cent of fat is, if normal, up to the

standard, and it shows that there is no difficulty in producing

standard milk.

Miscellaneous.

The Bureau has been represented at two dairy conferences

of a national nature, and in one case its acting executive offi-

cer was invited to prepare a paper. He has also done some

work for the milk interests of the State, as secretary of the

Milk Producers' Union.

Financial Statement.

The following is the financial statement of the expenses

of the Bureau during the past year :
—
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Appropriation by Legislature of 1895, $7,000 00

Members of the Bureau, travelling expenses and attend-

ing meetings, $326 80

George M. Whitaker, travelling and other expenses, 624 23

Agents' salaries, 1,807 66

Agents' expenses, 1,434 57

Chemical work, 1,670 00

Educational work, 150 66

Legal advice, 105 00

Printing, 79 30

Supplies, 85 23

Total, f6,283 45

Unexpended balance, 716 55

17,000 00

Kespectfully submitted,

GEO. M. WHITAKER,
Acting Executive Officer.

Approved and adopted as the report of the Dairy Bureau.

C. L. HARTSHORN.
GEO. L. CLEMENCE.
DWIGHT A. HORTON.

Boston, Jan. 15, 1896.






