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EEPOBT

The Dairy Bureau is charged with the enforcement of the

dairy laws of the Commonwealth, and also with educational

work. In enforcing these laws the Bureau has co-ordinate

jurisdiction with the State Board of Health and with milk

inspectors, and at first glance it would seem as if there were

an unnecessary complexity of machinery ; but this is ap-

parent rather than real. So far as the State Board of Health

concerns itself with dairy products, it makes a specialty of

looking for violations of the milk laws
;
consequently, the

Dairy Bureau makes a specialty of enforcing the counterfeit

butter laws. In most cities and towns having milk in-

spectors the salaries paid these officers are very small, hence

no great amount of work is performed by them, and there is

need of inspection by State officers ; in these places we are

welcomed, sometimes very heartily, as an important ally of

the local authorities. Boston, however, has liberal appro-

priations, and in Dr. Harrington an excellent officer to

enforce the law ; therefore the work is well done, and we
attempt nothing in the city of Boston. From the above it

will be seen that, in enforcing the laws relative to counter-

feit butter outside of Boston, with incidental attention to

other dairy laws, and in carrying out the injunction of the

statute "to disseminate such information as shall be of ser-

vice in producing a more uniform dairy product of higher

grade and better quality," the Dairy Bureau has a distinctive

field of action different from that of any other department,

and one in which there is an abundance of important work.

During the past year we have been exceptionally busy,

and have accomplished more — at least, so far as visible and

statistical results show— than in any previous year of the

Bureau's existence. This is largel}^ due to increased activity

of dealers in oleomargarine, and the addition to our work
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by the passage of the renovated butter law last winter. We
have made more than the average number of inspections,

taken more samples than in previous years, had more than

the average number of cases in court, secured more convic-

tions than ever before, and have done an unusual amount of

educational work. This has necessarily increased our ex-

penses for travel and chemibt's services, but the expense for

agents' salaries has been below the average. Notwithstand-

ing all that has been accomplished, we have seen much more

that could be done which we were obliged to leave un-

touched, on account of the limited appropriation. With

more money we could have shown even greater results.

The membership of the Bureau has remained the same as

last year. There has been a change, however, in the execu-

tive officer, due to the retirement of Hon. William R.

Sessions, who declined another re-election as secretary of the

Board of Agriculture. Hon. J. W. Stockwell was elected

in January, and in July assumed the office, which includes

the position of executive officer of the Bureau. The details

of the executive work have continued under the direction of

George M. W^hitaker, who in September was reappointed

by the Governor as " assistant to the secretary of the Board

of Agriculture ... to assist in the work prescribed in the

eleventh section of this act."

Only two regular agents for collecting samples and for in-

spection service have been at work during the year. Mr.

Stockwell resigned in January, and Ralph M. Horton was

then employed as a regular agent. George F. Baldwin has

been continued during the year. Prof. F. S. Cooley of the

Agricultural College was appointed in the summer as a tem-

porary agent to investigate the work of the creameries of the

State. From time to time special agents have been em-

ployed for short terms, as circumstances seemed to demand.

The reofular awnts become in time so well known that their

efficiency for detective work is in some instances impaired,

.and good results occasionally follow the temporary employ-

ment of a person unknown to would-l)e law breakers.

The chemical work during the year has been performed

by Dr. B. F. Davenport and by the Hatch Experiment

Station (Edward B. Holland, analyst), the former analyzing
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samples taken in the eastern part of the State, and the latter

samples taken hi the western part of the State.

In a general way and statistically the work of the Bureau

during the year has been as follows :
—

Inspection of places in which dairy products or imitation

dairy products were sold or stored, .... 1,935

Samples taken of real or imitation butter, . . .742
Samples taken of milk, 611

Samples taken of condensed milk, 102

Samples taken of cream, 4

Cases in court, . 87

Meetings addressed, including a butter exhibition, . . 19

Inspection of creameries.

Work at fairs.

The oftences charged in the court cases have been as

follows :
—

Having milk of less than standard quality in possession

with intent to sell, 19

Having imitation of yellow butter in possession with in-

tent to sell, 47

Serving oleomargarine in hotels and restaurants without

giving notice, 13

Obstructing officers in prosecution of their work, . . 3

Condensed milk, 5

Total, 87

This does not include all of the work done, as evidence

has been secured of several violations of the law which could

not be tried during the year, and necessarily went over to

the next year's record. Evidence in two other cases which

could not be tried on account of the absconding of the

defendants was secured.

Of the above 87 cases in court, the defendant was acquitted

in 10 and a nol pros, entered in 7, leaving the largest num-
ber of convictions secured by the Bureau in any one year.

A more detailed account of the work is as follows :
—

Imitation Butter.

Natural butter has been higher in price during the past

year than for a number of previous years, which has been a

temptation to crowd the sales of the spurious article. Fur-
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ther than that, the number of manufacturers who have been

pushing their goods in Massachusetts has increased. When
the national supreme court rendered its now famous Plumley

decision, sustaining the constitutionality of the anti-color

law, the large Chicago manufacturers withdrew from Massa-

chusetts. They said that, whatever might be their opinion

of the law, they could not afford to stand before the com-

munity as law breakers. As a result of this decision, all

of the counterfeit butter that came into Massachusetts for

several years was made in Rhode Island, by companies bear-

ing the names— somewhat peculiar for the business in which

they were engaged— of " Vermont " and " Oakdale." Dur-

ing the past year the greed of gain has led two large Chicago

manufacturers to climb sheepishly down from the pedestal

of virtue on which they had been posing, and enter the

scramble for dollars by defying the laws of the Common-
wealth. These large manufacturers have made cities and

towns in other States near the Massachusetts line the base

of their operations, and in many instances have resorted to

tricks that would bring a blush of envy to the average

kitchen bar room proprietor.

On these accounts we have had no lack of work. Our

agents have travelled more miles, made more inspections and

procured more evidence than in any previous year.

We have had 63 cases in court. Evidence has also been

secured in a number of others which it was impossible to try

in time to go into the year's records. The charges were as

follows :
—

Violating the anti-color law, 47

Violating the hotel -restaurant law, 13

Obstructing an officer, 3

Total, 63

It will be noticed that only two forms of complaint have

been used. Son^e years we have brought charges for violat-

ing as many as eight different laws, but in every case the

anti-color law was one of the number which was violated. As

courts do not like to multiply cases based on a single trans-

action, and as violation of the anti-color law is easily proved,

we have adopted the practice of making all complaints for the
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violation of that law, except when oleomargarine is served

in hotels and restaurants without giving notice.

In the above 60 oleomargarine cases, 2 were nol prossed

and there were 5 acquittals, leaving convictions in 55 cases,

as against 16 in 1898 and 21 in J897. No cases appealed

to the superior court have been lost. Exceptions have been

saved for the supreme court on three points. In a majority

of cases where the anti-color law was violated the oleomar-

garine was sold as and for butter, so that there was a com-

mercial and moral fraud, as well as a violation of the statute.

In one case we found the marks and brands required by the

national government erased from the tub, and in place thereof

the stencil " From J. D. Smith's Creamery, Sudbury, Ver-

mont." An inspector was sent to Sudbury to investigate,

and found no such creamery in the place.

Though the sale of oleomargarine has been pushed harder

than ever before in the State, the law has been enforced with

such efficiency that the veteran market reporter of one of the

leading daily papers of Boston, who is remarkably well

informed, in summing up the situation says: '-Although

oleomargarine seems to be interfering considerably with the

consumption of genuine butter in the west, we do not think

it cuts much of a figure here."

In a number of instances our agents have found shipments

of oleomargarine in transit, and following it to the place of

delivery have traced it to some State institution, in one case

to a soldiers' home. Thus in many instances the State is

holding out temptation to law breakers, and giving a coun-

terfeit article to the unfortunate inmates of our eleemosynary

institutions, not excepting the veterans who risked their

lives in the defence of their country.

Dr. Harrington, the Boston milk inspector, for several

months prosecuted restaurant keepers for the sale of an imi-

tation of yellow butter ; but after awhile he ran against a

snag in the person of a judge who held that complaints ought

not to be brought under that act, because restaurant keepers

are especially mentioned in another, and discharged the

defendant. Acting on what he believed to be good advice,

the inspector entered more cases under slightly different

pleadings, got convictions, and the defendants appealed to
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the superior court. One case was called in May, and the

judge, on consultation with counsel on both sides and such

of his associates as could be seen, decided that furnishing

yellow oleomargarine to be used on bread as a part of a meal

does not constitute a sale of the oleomargarine in the same

sense that furnishing milk as a part of a meal constitutes a

sale of milk. The minimum fine in the restaurant cases is

only $10, while in the other class of cases it is $100.

We yet hear occasional criticisms of the anti-color law,

especially by persons who have not had opportunity to in-

vestigate it ; and the remark is sometimes made that, if

butter can be colored, there is no good reason why oleomar-

garine cannot be sold in imitation of butter. This is sophis-

tical. Admitting^ for argument's sake, that coloring butter is

indefensible, it does not make right the selling of a counter-

feit. As has been frequently explained in previous reports,

the law is demanded in the interests of commercial honesty.

Colored oleomargarine is a fraudulent article ; when sold, it

is usually sold dishonestly, and not only sold dishonestly,

but at an exorbitant profit. Experience has proved this.

In instances where we have found it on sale, where people

had taken their chances in violating the law, we have found

the retailer getting a profit of 60 or 70 per cent, to say

nothing of the swindle of palming off lard and tallow on

persons who supposed they were getting real butter. Such

cases would be multiplied enormously and indefinitely, were

it not for this law. Hence the law is in the interests of con-

sumer, producer and dealer in honest butter.

During the year an attempt has been made in a number of

States to create a sentiment in favor of increasing the national

revenue tax on colored oleomargarine, in order still further to

throttle a counterfeit. It has been shown that this might en-

danger the constitutionality of the anti-color law by recogniz-

ing colored oleomargarine as an article of commerce, should

the supreme court follow the logic of the recent Pennsylvania

case. In view of this fact, an effort is to be made first to

secure a law in relation to food products similar to what has

already been enacted in relation to intoxicating liquors, — to

wit, that food ])roducts, especiall}^ dairy articles, shall be

subject to the laws of the States into which they are im-

ported. This will clinch the question of constitutionality.
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Then can follow an increase in the tax on colored oleomarga-

rine, which will not jeopardize any legislation which has been

ah'eady secured.

There have been no court decisions during the past year

of particular importance. In Michigan the anti-color law

has heen temporarily defeated on a technical ground, the

claim being that the subject of the statute was not indicated

with sufficient clearness in the title.

Renovated Butter.

The process of gathering up low grades and refuse butter,

and so renovating the mass as to produce a clean, palatable

article, is in the abstract a gain to humanity, as is any

process that economizes wastes, utilizes by-products and

perfects or increases the world's food supply ; but when

avarice impels weak mankind to sell the product dishonestly,

when this clarified stuff is in many cases given to the con-

sumer as fresh creamery butter, law is necessary to protect

consumer, honest dealer and the better class of producers.

Such a state of affairs existed in Pennsylvania, New York,

Minnesota and. Massachusetts last winter, to such an extent

as to lead to the enactment of laws requiring that packages

and wrappers used in the sale of this grade of butter should

be marked with the words "Renovated Butter." This con-

dition of affairs and this law has added to our work and

expenses, especially for chemists' analyses ; but we cannot

report any absolute statistics on this point, because the

work is closely related to the enforcement of the oleomarga-

rine laws. When an inspector visits a store, he is on the

lookout for both oleomargarine and renovated butter. Still

further, they are often so near alike in superficial character-

istics that he recoojnizes what he finds as somethino: that is

not natural butter, and takes a sample, a chemical analysis

being necessary to detect the nature of the substance.

During the 3^ear we have found no wilful violations of the

law. Where the goods have been found unmarked, atten-

tion has been called to the fact, and in every instance so far

there has seemingly been a willingness to comply with the

law ; hence there have been no prosecutions. In a fevv

instances there has appeared an attempt to evade the law by

having the mark or brand less distinct than the law required.
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One dealer used wrappers marked Sterilized Renovated

Butter."

It goes without saying that the law is unpopular with

would-be or actual dealers in this kind of butter. This

unpopularity has l)een increased this season by the high

price of butter, which has stimulated the demand for the

lower grades, and, as one market reporter says, has proved
'

' a bonanza for dealers in renovated butter." Why a bonanza,

unless because they were selling at abnormal profits, and

inferentially dishonestly? The objection is to the word

renovated," which is said to carry a stigma, and to be a

derogatory expression which injures the sale of this butter.

Dealers prefer the word sterilized ;" but "renovated" is

an honest appellation, while sterilized" is not.

Butter.

The following table shows the extreme quotation for the

best fresh creamery butter in a strictly wholesale way in the

Boston market for five years :
—

1899.

Cents.

1898.

Cents.

1897.

Cents.

1896.

Cents.

1895.

Cents.

January,.... 21 22h 22 26 26

February, 24 21h 22 24 25

March, .... 22h 22 23 24 23

April, .... 21 22^ 22 22 21

May, .... 19 18 18 17 19

June, .... 19 17h 16 m 20

July, .... 19 ISh 16i 16i 19

August, .... 2U 19h 19 17h 21

September, 23h 21 22 17h 22

October, .... 24 2U 22;^ 20 23

November, 26i 21 22 21 23

December, 28 21 23 23 28

Average, . 22.4 20.5 20.6 20.4 22.5
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While the price during some months was below the aver-

age for corresponding months, the average for the year 1899

was about two cents per pound more than the average of

1896, 1897 and 1898. The advance was most marked dur-

ing the last five months of the year.

The amount of business done in Boston for the years 1899

and 1898 was as follows :
—

1899.

Pounds.

1898.

Pounds.

2,829,160 2,474,000

49,457,606 50,609,552

62,286,766 53,083,552

2,951,710 1,574,682

49,335,056 51,508,870

Stock December 31, deduct .... 2,035,400 2,829,160

47,299,656 48,679,710

The average monthly consumption for three years has

been as follows :
—

Pounds.

1899, 3,933,300

1898, 4,056,600

1897, 4,021,500

It is unfortunate that statistics for other cities are not

available ; but in no other place in the State is there any

organized body w^hich looks after the statistics of business

so carefully as the Boston Chamber of Commerce.
If the existence of the oleomargarine laws and the way that

they are enforced has driven out of the business a dishonest

substitute and increased sales of genuine butter by an amount
equal to one per cent of the consumption reported above for

Boston alone, we have the value of the law to consumers,

producers and dealers, expressed in pounds, as 470,000.

This we believe to be an extremely conservative estimate.

We base our opinion on the temptation there is to sell col-

ored oleomargarine dishonestly, and the great amount that
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would flood the market were there no laws in existence. If

this 470,000 pounds is valued at the average price for the

past year of 22.4 cents, we have $105,280 to the credit of

the law and its execution ; but if we have exaggerated to the

great extent of doubling the amount, the figures $52,000

would still show a material saving.

Samples of butter have been submitted to this department

during the past year which have had amounts of moisture

varying from 7 to 33 per cent. These are extreme, and yet

the samples of butter were taken from goods in possession

of dealers in the ordinary course of commerce, and show

what is possible. Analyses of many samples of butter show

that the usual amount of moisture is from 15 to 20 per cent.

When butter contains an abnormal amount of water, it

appears to us to be a case of adulteration so far as the moral

aspects of the case go, even though there is no violation of

any statute.

Massachusetts Creameries.

It is difficult to get at the exact number of creameries in

the State, as in a number of cases city milk dealers have a

butter plant for working up their surplus milk, and it is

a question whether such an establishment can be fairly called

a creamery. Furthermore, in several cases where cream-

eries have been built business has been suspended tempo-

rarily, but with a possibility of revival.

^Ve estimate that there are 46 batter factories in the State.

Thirty-three of these, mostly co-operative, reported to the

agent of the Bureau, Professor Cooley, that in 1898 they

made 3,750,000 pounds of butter and sold 110,000 gallons

of cream. The raw material was received from 2,700

farmers, who represented 23,000 cows. The value of the

product was $842,000.

Of these co-operative creameries 5 were incorporated as

far back as 1886, but the average age of those now in ex-

istence is only nine years. Most of these that have gone out

of existence— West Dudley, Rutland, Leominster, Ipswich,

Hampden and others — have been forced out from the com-

petition of the sale milk business. The value of milk to sell

as milk is usually in excess of its butter value ; and where

creameries have been located near large towns or along the
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lines of railroads where milk cars run to Boston, farmers

have gradually withdrawn from the creamery and gone to

selling milk, except in a few instances where the creamery

has turned its attention to the production of cream rather

than of butter. Generally speaking, the majority of the

creameries are strong and in good condition, increasing their

output.

The newer creameries do not always represent new busi-

ness, but a transfer of a part of the business of some older

creamery. The relative rank of the first 12 creameries as to

value of output is as follows : Conway, Amherst, Belcher-

town, Hampton, Cummington, Chester, Egremont, Charle-

mont, Northfield, Williamsburg, Greylock and Ashfield.

The troubles from the snr{)lus in the sale milk business in

Boston have been emphasized and become prominent through

the magnitude of the business, leading to a considerable dis-

cussion of the problem in the agricultural press. But the

creameries of the State are troubled in a similar way, though

not so emphatically. The amount of production varies very

much from month to month. Ten of the leading creameries

show a maximum production in June of 177,000 pounds of

butter and a minimum in September of 120,000 pounds, — a

variation of 57,000 pounds in four months. This is a shrink-

age from the heaviest production of 32 per cent, and presents

the same problem of uneven supply that troubles the Boston

milk market. Either there was a surplus of 57,000 pounds

ill June and nearly the same in May, or there was a shortage

in the supply of that amount in August and September, and

of almost that amount in November and February. Several

creameries who have regular customers and keep well sold up

have been obliged to buy butter from Vermont or New York
to supply their customers when the home supply was short.

The conditions of individual creameries are even worse than

this average. The Egremont creamery produced in June 27,-

000 pounds of butter and in February 11,000,— a diflerence

of 60 per cent, or 16,000 pounds. Belchertown produced

29,000 pounds in June and 17,000 in December,— a differ-

ence of 12,000 pounds, or 43 per cent. Ashfield's percent-

age of difterence is 52, though, as the creamery was doing a

smaller business, the variation was only about 8,000 pounds.
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An attempt was made to get at the annual butter yield per

cow, in which there is an element of uncertainty on account

of the varying number of cows that supply a creamery during

the year, but the result obtained may be regarded as approx-

imately correct; it is an average of 175 pounds. The

highest return was made by Williamstown and Egremont

creameries, 204 pounds each ; and the lowest by Hinsdale,

127 pounds. Estimating the value of butter at 19 cents per

pound, the income per cow varied from $24.13 in the case

of Hinsdale creamery to $38.76 in the case of Williamstown

and Egremont.

This showing of 175 pounds of butter per cow is very

creditable to Massachusetts dairymen, when looked at from

the stand-point of the fact that the census of 1885 makes the

estimate that 130 pounds is the average for the country.

On the other hand, it should be remembered that many
dairies average 300 pounds per cow, and more is not of

infrequent occurrence. In the competition under the aus-

pices of the Guernse}' Cattle Club the herd of George C.

Hill & Son at Rosendale, Wis., averged 455 pounds of but-

ter per cow for the year; and that of L. P. Morton, Rhine-

cliffe, N. Y., averaged 450 pounds. Such variations— from

455 to 127 pounds of butter per cow per year— would be

hardly possible in any other kind of manufacturing.

About 90 per cent of the butter produced in Massachusetts

creameries is marketed in cities and towns comparatively

near the creamery, and does not come into the large whole-

sale markets. The balance is sent to Boston and New York,

and is quite largely the surplus in seasons of largest amounts

made. About 85 per cent of the butter manufactured is

wrapped in prints, and about 5 per cent put into five-pound

boxes, showing that 90 per cent, or approximately about the

same as is sold near home, is for immediate consumption.

At creamery institutes there is a general desire for some

mode of inspection of dairies, because poor cream from one

dairy will seriously affect the whole churning, and injure the

returns to every farmer supplying that creamery with cream.

But there are so many different ideas among the different

creameries as to the methods to be pursued, that Professor

Cooley recommended that no general inspection be attempted,
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but that the Dairy Bureau secure the services of an expert,

who can be called upon by creameries if wanted.

The Belchertown creamery scores dairies by a scale of

points, and the following is suggested, which would also be

a good scale in scoring dairies producing sale milk (on a

scale of 100, 50 points are allowed for care of cows and 50

for the handling of milk) :
—

Scale of Pointsfor inspecling Dairies.
Perfect.

Condition of cows, health, 6

Cleanliness, 6

Stables, clean, 4

Light, . . 5

Good ventilation, 5

Disinfected twice a year, 4

Yards, dry, 5

Feed, 10

Water, 5

Care of milk :
—

Handling, straining, 6

Submerging, 6

Apparatus, thoroughly washed, .... 4

Scalded, 4

Exposed to sunlight, 4

Location of cream room, dry, 2

Free from odor, 4

Ventilation, 3

Care of tank, clean, 3

Pare water, 7

Temperature, 7

100

Of the creameries investigated, 86.5 per cent use the Cooley

creamer and 13.5 per cent the various separators.

Nearly 60 per cent of the cream is taken by gatherers, who
make a trip every other day. Almost half of the remainder

is collected four times a week.

Of the by-product, buttermilk, 82 per cent is used for feed-

ing pigs and calves and 11 per cent is sold for domestic con-

sumption.

Milk.

In the enforcement of the milk law we have taken 611

samples. In 19 instances the milk was so poor as to war-

rant* prosecution. In 3 cases the defendant was discharged
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on technical grounds growing out of last winter's law, leaving

16 convictions.

The result of the analyses of the milk in the 19 cases was

as follows :
—

Solids not Fat Fat Total Solids

(Per Cent). (Per Cent). (Per Cent).

No. 1, 8.29 3.05 11.34

No. 2, .... . 8.53 2.80 11.33

No. 3, .• . . 8.64 3.05 11.69

No. 4, .... . 7.29 3.60 10.89

No. 5, .... . 10.24 .40 10.64

No. 6, 9.84 2.06 11.90

No. 7, 8.80 2.24 11.04

No. 8, 8.58 2.80 11.38

No. 9, 8.62 2.80 11.42

No. 10, 8.82 2.54 11.36

No. 11, 9.36 2.62 11.98

No. 12, 9.50 2.50 12.00

No. 13, . • . . .

(7.95 3.40 11.35

^8.24 3.40 11.64

No. 14 7.64 3.13 10.77

No. 15, 7.83 3.33 11.16

r8.4i 3.00 11.41

No. 16, . . . . . \ 8.79 3.03 11.82

(8.79 3.23 12.02

No. 17, 8.96 2.60 11.56

No. 18, 8.44 1.28 9.72

No. 19, 8.44 2.92 11.36

Last winter's Legislature passed the following law :
—

Whenever the state board of health, dairy bureau, or other

state or city authority obtains a sample of milk for inspection, by

taking, purchase or otherwise, the analysis of said sample shall,

within ten days of the procurement thereof, be sent to the person

from whom the sample was obtained.

Nothing can be said against the proposition that the pro-

ducer and distributor of milk should have every possible
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opportunity for studying the composition of the product in

which he deals and of keeping informed as to its quality.

Practical experience, however, show^s that in the majority of

cases such laws are merely a weapon in the hands of those who

would embarrass the enforcement of the law. The law is of

no value to the better class of producers and dealers, for the

reason that they get none of these notices. In some depart-

ments samples taken are submitted to preliminary tests, and

only the suspicious ones analyzed ; in one department it is

held that the law is complied with by sending notices only

to those who are to be prosecuted. If, however, the law is

to remain on the statute books, the ten-day limit should be

modified, as it is so short as to impede the enforcement of

the law.

Then, again, there is no agreement as to the meaning of the

law. It does not provide, as does chapter 318, section 3,

Acts of 1886, that a failure to send the required notice will

invalidate proceedings in court ; and one judge has held that

the law has nothing to do with court practice under the milk

laws, and has fined a man when no notice was sent ; in another

case another judge made an opposite ruling, and discharged

the defendant because no notice was sent.

Then, again, there is no agreement among authorities as to

how much of an analysis shall be made. The Attorney-

General advised us : The law only requires you to report

to the person from whom you took the sample the result of

whatever analysis is made b}^ authority of your Board."

A few days after receiving this opinion we took a sample

from a dealer, ascertained the amount of total solids, re-

ported the result within ten days, and then complained of

him for handling milk not of standard quality. The de-

fence raised the point that merely reporting the amount of

the total milk solids was not ''reporting the result of an

analysis." The judge sustained this view of the case, and

discharged the defendant. This judge held that, while the

law did not contemplate so complete an analysis as going to

the extreme limit, and ascertaining the amount of carbon,

oxygen, nitrogen, etc., found in the milk, it did mean that

more than one constituent or group of constituents should

be ascertained and reported.
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Still further, wliat is the status of a case, if a notice is

sent but not received? In most cases we have sent the

notice by registered letter. In two instances, however,

the letter has been returned, either because the post-office

address was incorrect, or because the milkman refused to

accept the letter, presuming on its contents.

We can see no benefit from the law ; but, if it is to remain,

its vagueness should be remedied.

The Legislature of last winter added September to the

months during which the statute standard for sale milk

should be 12 per cent ; in other words, reduced the stand-

ard from 13 to 12 per cent during the month of September.

Many years ago the State started on the policy of having

a statute standard for milk, and having that standard 13 per

cent. Against this statute there has been a constant attack.

At length April and May were excepted from its provisions,

and the standard made 12 percent for those two months;

Then, after a while, June, July and August were added to

the 12 per cent months, and last winter, September.

The argument before the committee for this change was

that during September cows are fed largely on corn fodder,

which produces milk of inferior quality, so far as total

solids are concerned ; consequently, it was claimed that the

standard should be lowered for September.

If it appears that the policy of the State in establishing

the 13 per cent standard was wrong, it would be much

better to reverse that policy openly and squarely than to

kill it by piecemeal. No one would think of slaughtering

an animal by occasionally cutting a few inches off the end

of its tail. At any rate, such an unscientific argument as

that presented last winter should not be considered. It is

well known by all who have studied the question of milk

composition that the food of the cow has little to do with

the amount of total solids in the milk ; that the amount of

casein, sugar, fat, etc., in milk depends on the individuality

of the animal. A cow born to give 10 per cent milk cannot

by any process of feeding be made to give 13 per cent milk.

We are not yet, however, convinced that the State was

wrong in the position it took years ago in favor of a 13 per

cent standard. Thirteen per cent milk is average milk, and
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the majority of cows give milk of that quality. By mixing

the milk of different animals, herd milk will be found very

uniform in quality, and almost always up to or above the

standard. We believe that a 13 per cent statute is in the

interest of the consumer, and we also believe that it is in

the interest of the producer, for it helps business to the

extent that it keeps off from the market all milk below the

standard. It seems to us against the interests of the great

majority of farmers, and of agriculture generally, that the

minority who own cows producing low-grade milk should

by their persistency succeed in engrafting their views upon

the statute book.

During two weeks of the past year we undertook an in-

vestigation of the quality of milk sold for a week before and

after the statute standard changed, testing the milk for fat

only, by the Babcock tester. The agents of the Bureau

were instructed to take samples in Springfield, Somerville,

and Chelsea during the last week in September. The first

week in October, when the standard had changed to 13 per

cent, they were sent over the same territory, to take sam-

ples from the same milkmen, so far as was possible. Three

or more samples were taken the last week in September aftd

the first week of October from each of 28 milkmen. In 14

cases the milk averaged the same amount of fat in October

that it did in September; in 11 instances there was a

slightly increased quantity in October, the gain ranging from

,4 to .6 of fat. Three cases of adulterated milk were found

in October where the milk was all right in September, caus-

ing a decrease in the amount of fat.

Stating the case in another way, we took in September,

under this experiment, samples as follows :
—

CITIES. Samples.
Average

Per Cent of Fat.

42 3.50

Somerville, 30 3.40

Chelsea, 45 3.60

Total, 117 3.50
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Earlier in the month 27 samples were taken in Williams-

town and North Adams, which averaged 3.70 per cent of fat.

The first week in October, samples were taken as fol-

lows :
—

CITIES. Samples.
Average

Per Cent of Fat.

45 3.70

30 3.60

45 3.60

120 3.63

It appears that there was no material increase in the

quality of milk when the statute standard changed, on the

part of these milkmen, and that both in the last week in

September and the first week in October the milk was sub-

stantially up to 13 per cent of total solids. So far as this

experiment throws any light upon the situation, the average

milk that is sold in Massachusetts has 13 per cent total

solids in September as well as in October, and the milk sold

in September was substantially above the statute standard

of 12 per cent total solids.

During the past year, the perplexing conditions of the

milk business have led to the organization of the milk ped-

dlers in several places, for purposes of mutual protection.

In two cases the assistant executive ofiicer of the Bureau

has been called on to address them on the milk law and its

operation. In one case 32 samples of milk were tested with

the Babcock test before the meeting, as an object lesson on

the composition of milk, showing the value of the Babcock

tester to dealers in sale milk. The average of these tests

was 4.14 per cent of butter fat. Among the samples were

two or three which were brought in as suspicious, and

brought down the average.

We have made much effort to emphasize the point that

the enforcement of the law is of advantage both to peddlers

and producers. Very often the milk peddler, accosted by

an inspector, particularly in the early morning hours, is
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annoyed at the interference, and looks upon the inspector

as his natural enemy. This should not be so. The milk

laws not only insure the consumer an article of higher

quality than he would get were it not for them, but, as said

before, they help business by keeping a large amount of low-

grade and adulterated milk off the market.

The condition of the Boston milk market has been much
healthier than for several years past, as supplies have

decreased and consumption has increased. This has re-

duced the burdensome surplus ; for three months of the

year it was so small that the wholesalers paid full price for

all milk received by them. The advancing price of butter

has increased the butter value of milk, so that the dimin-

ishing surplus has brought a better price, and this has in-

creased the average return per can.

The following table gives the receipts, sales and surplus

of railroad milk, in 8^ quart cans, brought into the greater

Boston, as reported by the contractors' association :
—

1899. Received. Sold. Surplus.

January, . .
"

. 904,575 699,003 205,572

February, .... 825,972 631,762 194,210

March, 980,093 699,796 280,297

April, 1,004,773 717,254 287,519

May, 1,160,994 750,592 410,402

June, 1,137,103 792,833 344,270

July, 1,003,661 815,095 188,566

August, 927,433 756,842 170,591

September, .... 870,140 729,734 140,406

October, . . . .
"

. 853,049 809,701 43,348

November, .... 767,567 746,040 21,527

December, .... 799,404 763,319 36,085

Totals, .... 11,234,764 8,911,971 2,322,793
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Eeceipts. Sales. Surplus.

1898, 11,317,761 8,564,682 2,753 079

1897, 11,798,191 8,738,572 3,059,619

1896, 10,772,108 8,087,378 2,684,730

1895, 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 1,897,532

The price agreed upon between producer and wholesaler

is a theoretical figure, called the Boston price. There is a

scale of discounts from this price, varying according to the

distance from the city, so that, when the Boston price is

agreed upon, each producer, knowing the belt or zone in

which he lives, can get at the price that he will receive.

This Boston price has been for several years as follows :
—

Summer
(Cents

per Can).

Wfnter
(Cents

per Can).

Summer
(Cents

per Can).

Winter
(Cents

per Can).

1886, . 30 36 1893, . . . 33 37

1887, . 30 36 1894, . 33 37

1888, . 32 38 1895, . 33 37

1889, . 32 38 1896, . 33 35

1890, . 32 36 1897, . 33 35

1891, . 33 37 1898, . 32 34

1892, . 33 37 1899, . 32 34

The decline in 1898 and 1899 is only a paper one. The

scale of discounts from the Boston price was decreased for

those years, so that the net to the farmers was unchanged.
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Condensed Milk.

During the past year the agents of the Bureau happened

upon some samples of condensed milk which were not

lahelled with the name of the manufacturer according to law.

This being suspicious, samples were taken for analysis, and

the chemist reported that they were materially deficient in

fat ;
consequently, cases were entered in court. As soon as

the news reached the manufacturers, they made emphatic

protestations as to the quality of the milk and the probable

error in sampling or analysis. Their statements were so

emphatic, and apparently so sincere, that it seemed both

prudent and just to go extremely slow, and verify the

chemical work of Dr. Davenport. As a result of this cau-

tion, he ascertained a fact unknown to general commercial

chemists and authors of text books on the subject, though

in the possession of a few specialists employed by con-

densed milk manufacturers,— that the addition of cane

sugar to condensed milk, which is done by the majority of

manufacturers, locks up the fat globules in such a peculiar

way that ordinary processes of analysis fail to secure all of

it ; on discovering this, and using different processes, the

original work was found to be in error, and the cases with-

drawn.

Cream.

The consumption of cream is increasing very rapidly in

Massachusetts. In all of the large cities cream has become

a staple article in all grocery and provision stores, while

large amounts are delivered by the milk peddler. Most of

this cream comes from Maine, and several Maine creameries

have built up an enormous business. Professor Cooley

estimates that only about one-twentieth of the cream sold

in Massachusetts is produced in the State. It would seem
as though the production of market cream holds out great

possibilities to Massachusetts creameries, especially in view
of the fact that the demand for cream is the largest in the

summer, when the production of butter is largest, the sur-

plus most burdensome and the price the lowest. Where
there is a market for cream, butter fat is worth from 2 to 3

cents a pound more in market cream than in butter. The
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production of cream at creameries on the factory plan pro-

motes uniformity in quality, and enhances popular confi-

dence in it.

Oheese •

Cheese is the only dairy product in the State which

requires very little or no work on the part of those entrusted

with the enforcement of the dairy laws. There seems to be

no effort to introduce adulterated or counterfeit cheese into

the Massachusetts markets, largely, so far as we are informed,

because most dealers are in the habit of buying cheese from

sections where adulteration is not practised very much.

The State law relative to adulterations is now reinforced by

the national law against filled cheese, but we find none in

the State.

The quality of cheese sold in the market varies greally,

and, as Massachusetts has no provisions relative to branding

cheese, or relative to the fraudulent claim of cheese being

full cream when it is made from partially skimmed milk,

there is possibly an imposition on the public at times.

Cheese made from whole milk will vary relatively as much

in per cent of fat as does the milk itself ; and full cream

cheese from milk having 2.5 or 3 per cent of fat cannot be

readily detected from cheese made from milk containing

from 5 to 6 per cent of fat which has been partially skimmed.

Voluntary Assistance.

It frequently happens that the appropriation limits our

work rather than inability to find something to do, and that

important things must therefore be left undone. To pro-

mote eflSciency and economy of action, the following circular

was issued early in the year, and copies have been sent out

from time to time to friends of the law :
—

COMMOXWEALTH OF MASSACHUSETTS.
Dairy Bureau.

Dear Sir: — Aii}^ information which you can give me relating

to the illegal sale of dairy products or imitation dairy products

(oleomargarine) in your town or city will be thankfully received

and kept in strict confidence.

George M. Whitaker.
p. 0, Box 1332, BosTOX, Mass.
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This has resulted in securing much valuable assistance and

putting us in possession of information which could not

otherwise have been obtained, at least not without great

expense.

Educational Work.

In this department more than the usual amount , of work

has been done, and the expense has been more than twice

the average of the five preceding years. In last year's

report we called attention to institutes held in co-operation

with the Massachusetts Creamery Association. Early in this

year a buttermakers' institute was held by the Dairy Bureau

and the Creamery Association at Amherst. It was a well-

attended, profitable meeting, with a good program and a large

exhibit of butter,— 41 entries in all. The papers read at this

institute and the results of the meeting were so important that

the Bureau issued a special bulletin, giving a report of the

same ; it is therefore unnecessary to repeat the substance here.

The Worcester South Agricultural Society has continued

its ofier of a prize for the cow giving the greatest amount of

butter fat on the society's grounds during twenty-four hours

of the society's exhibition. This prize has been awarded

by the representative of the Bureau for several years, and

the custom was continued this year. The following is the

statistical result of the test :
—

Melvin Shepard, Sturbridge, Mass. {Grade Jersey)

.

Weight of Milk. Per Cent of Fat. ^Weight of Fat.

lbs. lbs.

Night, 12.06 5.00 .603

Morning, .... 14.00 5.00 .700

Totals, .... 26.06 1.303

C. L. Underwood, East Brookfield, Mass. {Grade Guernseij).

Jbs. lbs.

Night, 17.75 3.80 .674

Morning, .... 17.01 3.20 .544

Totals, .... 34.76 1.218
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J. E. MaHAN, Charlton, Mass.

Weight of Milk. Per Cent of Fat. Weight of Fat.

lbs. lbs.

Night, 8.56 6.60 .565

Morning, .... 5.06 6.00 .303

Totals, .- . . . 13.62 .868

A. L. WoODis, North Brookfield, Mass.

lbs. lbs.

Night, 8.12 3.60 .292

Morning, .... 11.06 3.60 .398

Totals, .... 19.18 .690

This system of judging milch cows is excellent, and the

Worcester South Agricultural Society is entitled to credit

for its pioneer educational work in this line, the more so

because anything of this kind does not appeal to the crowd,

and has nothing spectacular about it to draw admission fees

and increase the society's income. It is purely educational,

but of great value in that way. The ideal work in this line,

however, is in testing cows at the barns where they are

ordinarily kept, as sometimes the driving to the fair grounds

and the unusual noises and conditions at the show have such

an effect upon the nervous temperament of the animal that

she does not do her best.

The inspection of creameries, to which allusion has been

previously made and from which some statistics have been

quoted, was of value to the creameries from the educational

stand-point, and elicited some technical information, which

will be the subject of a special bulletin.

The representative of the Bureau has been called upon 16

times to address farmers' meetings or to s[)eak on dairy

topics. Three meetings of this kind have been held where

members of the Bureau or of the Cattle Commission have

been speakers, making in all 19 meetings to the credit of
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the Bureau. At several meetings addressed by Mr. Whit-

aker the Babcock tester has been used, and 87 samples of

milk tested. In addition to the above, he has attended a

meeting of the Pure Food Congress In Washington, and

meetings of the State Association of Boards of Health.

The following is the manner in which the appropriation

of $7,000 has been expended :
—

Members of the Bureau, travelling expenses and attending

meetings, $371 29

Agents' salaries, 1,657 77

Agents' expenses, 2,299 15

Chemist, 1,320 15

George M. WJbitaker, travelling and office expenses, sup-

plies, mileage tickets, etc., 850 48

Educational work, 421 04

Printing and supplies, 80 12

Total, $7,000 00

GEORGE M. WHITAKER.

Accepted and adopted as the report of the Dairy Bureau.

D. A. HORTON.
J. L. ELLSWORTH.
C. D. RICHARDSON.






