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Pure Milk in Portland Is a
Fact Made Possible By
City Ordinances and
Laboratories
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Sulphur, to purify the blood......... "o 6 w0 ila eine ale sesssss 2 gErains
Iron, to make red blood ....... srsssevserersrsansrrsesss 13 grains
Boda, to neutralize blood acids..... Ry ST csesensssese 1.0 Erains
Potash, to prevent fluids from turning to aeld............ 7.5 grains
Lime, for bones and teeth ............c0eivuuuns verees.10 grains
Fat soluble,’a growth substance, very necessary....... ees D ounces
MIilk sugar, makes galactase or brain food................ 6.8 ounces
Milk protein, best protein for blood and muscle........... 4.9 ounces
Phosphorus, for repalir of bones affd teeth. . .........0c0c... 36 grains
Chlorine, to make stomach acid and provide salt........56 grains
Magnesia, for the body fluids ........ tesseness sses0s..29 grains
Fat, for body and energy......coivuiuvus sresassrsssseess b.2 Ounces
Water soluble, growth substance, about ................. 3 quarts

By Earl C. Brownlee
ORTLAND people consume an
average of 26,000 gallons of

fresh milk every day In the year,
totally aside from addi-
tional quantities used In the manu-
facture of butter, cheese and other
milvk products,

the wvast

Barring
quirement for summer visitors the

the extraordinary re-
average dally demand will mean
that, In 1920, Portland people will
need 37,860,000 gallons of fresh
milk,

If that amount of milk does not
contain more than 7,692,000,000,-
000,000 invisible
be considered absolutely pure and

“animals" it will

fit food for the most delicate.
Even in these days of widespread
scientific knowledge it Is difficult
to convince the average milk
drinker that the quart of fluid left
at his doorstep in the dewy morn-
ing hours is Yet, Port-

land drinks more milk and less
per capita than ever be-

“alive,"

“animals™
fore in the city's history. None of
the milk sold in the city contains
injurious bacteria.

The skeptic may be edified at the
city milk laboratory in the city
hall, where Dr. David W, Mack,
chief dairy anﬁl milk inspector for
the city, will expose to the visitor
the presence, in one tiny cuble
centimeter of space, milk contain-
ing 200,000 bacteria. And science
will rush in to exclaim, upon in-
disputable authority, that the milk
in view is perfectly pure and
wholesome.

After
cessed to reveal

being sclentifically pro-
the bacteria, &
drop of milk under a powerful

looks like the result of a

glass,

husky dust storm. The glass upon
which the bacteria is collected by
the processing shows a mass of tiny
specks, each a colony of bacteria.

These bacteria, invisible without
a microscope, are largely essential
to the quality of milk—just =so
there are not too many of them.
It is to see that there are not too
many that the city milk inspector
was installed in office 11 years ago
and, in the following year, a fine
testing laboratory
was established for his use.

chemiecal and

Portland demanded pure milk
and got it. The Journal led this
fight for pure milk to a victorious
conclusion.
and sometimes bitter fight, but the
result has been achieved and, in
1917, 61.38. per cent of the city's
supply contained less than 10,000
bacteria to the cublec centimeter.

With less bacteria milk would
lose much of its flavor and some
of its food value, science says.

Twenty samples taken
York tenements in
showed 1,877,692
cubiec centimeter.

fin New
mid-winter
bacteria to the

At the same
time samples from well-to-do dis-
327,500 |Dbacteria.
S8amples from the tenements in
September showed an average of
15,163,600 bacteria in a cubie centi-
meter of milk and in waell-to-do
districts at the same time the aver-
age sample 1,061,400,
Meanwhile Portland’'s supply aver-
aged less than 10,000.

The mere fact that milk sours is
proof that it contains bacteria and
that they are Increasing In number
as the milk ages.

The ordinary bottle of milk con-
tains a majority of the food ele-

tricts showed,

contained

The getting was a Iong'

ments necessary to physical and
mental welfare of human beings
and milk constitutes, the scientist
says, “one of the most important
food products.”

Science finds in milk properties
that will

red blood, neutralize acids in the

purify the blood, make

blood and stomach, build bone and
teeth, provide the growing sub-
stance for bodily upbuilding and
repair, make galactase or brain
food, provide protein for blood and
muscle and create bodily fluids and
energy.

Roughly figured, Portland’'s milk
is the product of more than 10,-
000 cows. In other words, to pro-
vide enough mil¥F for ' 'only drink-
10,000 cows are
milked twice a day and yield 26,-
000 gallons. Milk for by-products
and for condensaries
cluded.

Fifty per cent of this milk sup-
ply is pasteurized and the other
half is consumed in

ing and cooking,

is not in-

a “raw' state,
just as it comes from the coﬁr, via
the milk “maid's" pail and the
dairyman's can. The sup-
ply is brought in from nearby

farms and smaller dairies adjacent

urai'vr-

to the city by producers who per-
sonally distribute the production of
their cows.

With many large mllk distribut-
ingx plants about the city the fact
that 60 per cent of the milk used
in the city is “taw' proved inter-

1}

esting.

“Portland prefers raw milk be-
cause there 18 a difference in the
it is richer in fat and is
equally as wholesome,” Dr. Mack

explained. ‘“The difference in fla-
vor is largely due to pasteurization
in distributing plants. This process
requires that milk be heated to 142
degrees and kept at that tempera-
ture for 30 minutes. Of course,
any possibility of impurity is de-
stroyed.

Another fact is that raw milk is
supplied by the small-scale dairy-
man, who is more concerned with
the quality of Hhis product than
its quantity and keeps quality
rather than quantity cows.

‘““The average raw milk contains
about 4 per cent fat, as compared
with an average content of 3.6 or
3.8 per cent for milk from the
plants. All central distribuating
plants, with one small exception,
pasteurize their milk. This milk
does not sour as quickly as raw
milk, because the bacteria that
causes the souring process is large-
ly killed by the heating. The food
value of pasteurized milk is not
lessened in any way,”

In spite of the apparent prefer-

flavor;
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ence for raw milk, it i=s utterly
impossible to supply it to the entire
city, Dr. Mack and other authori-
ties agree. Much of the supply
is shipped to the city from dis-
tant points and if sold raw would
sour before it could be used. Pas-
teurization, which purifies, abol-
ishes any danger from contamina-
tion in transit.

There {8 no impure milk in Port-
land. It is not permitted, thanks
to a city ordinance that covers
the situation wvery thoroughly.

The milk inspector's office, em-
ploying a staff of eight people, is
constantly vigilant—ready to bring
to task any person who dares af-
front a defenseless purchaser with
impure or unclean milk.

L] L ] -

The department keeps several
men in the field gathering samples
for the laboratory to test for purity
and food value,

At any time of day a city “sam-
pler” may stop a dairyman's deliv-
ery wagon and from the most con-
cealed case of bottles take one for
a sample. Other men! get test sam-
ples at the source, othérs from dis-
tributing plants, occasionally from
the doorstep and frqm restaurants.
All samples are brought to the
laboratory for test.

In the average year more than
6000 samples of milk from Port-
land's supply are analyzed. Analy-
sis is made for any citizen at his
reasonable request.

Aside from this work about 15
samples of mother’s milk are tested
every month. Mothers are told
whether the food i{s pure and nour-
ishing and whetker there is any
possibility of passing a diseased
condition to the child.

Whereas most large cities permit
the sale of -milk containing from
250,000 to 500,000 bacteria to the
cubie centimeter, Portland has es-
tablished 200,000 as the maximum.
However, the content varies greatly
in the local supply, running from
as low as 250 to the limit.

In 1918, 77.9 per cent of all raw
milk sampled at the city labora-
tory was ‘‘certified,” meaning that
it contained less than 10,000 bac-
teria to the cuble centimeter. In
the same year 38.8 per cent of the
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total local supply contained less
than 100,000 bacteria. Raw milk
delivered by producers in the same
year showed 45.6 per ecent to con-
tain less than 10,000 bacteria and
48 per cent of the pasteurized sup-
ply contained less than 10,000.

The low average content of raw
milk is due to the fact that the
supply delivered in Portland comes
from tuberculin-tested cows on
splendidly kept farms where sani-
tary conditions are excellent. The
raw milk, therefore, is almost
equally as pure and clean as is pas-
teurized milk. The same state-
ment could not hold true in most
cities of Portland's size.

One dairyman has a small herd
of cows which he personally cares
for and milks, The bacteria con-
tent of his milk averages helow
400 per cubic centimeter.

The year 1917 was a banner year
for pure milk., In that year 6205
samples, representative of Port-
land’s entire’ supply, raw and pas-
teurized, showed 61.38 per cent to
contain: less -than 10,000 bacteria
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to the cubic'ceptimenter and was,
therefore, ''certified.” These fig-
ures made a record for the nation,
if not for the world, that has not
yet been duplicated, authorities say,

The record for 19183 was notyso
good, because of the handicap
brought about by the war, espe-
cially with regard to labor. The
figures for 1919, when tabulated,
and those for the present year, will
approach the 1817 record, in the
opinion of Dr. Mack.

Most large cities demand that
their milk contain not less than 3
per cent fat. Portland’s fat stand-
ard is 3.2 per cent, but the average
over a period of years is 4 per cent
in spite of the higher fat standard
set here.

Federal, state and city govern-
ments are about to start a ecam-
paign in whieh every cow in Port-
land's “milk shed” will be tuber-
culin tested, further safeguarding
the local supply. With cows thus

tested pasteurization will be even
less necessary than it now ia

Dr. Mack was appointed to the
office of city milk inspector May 1,
1209, when It was crealed. By hjs

, pirsonal efforts the purity of milk

sadld here was increased during the
first year. In the second year a
laboratory was installed and a milk
chemist and additional veterinarian
wire empioyed. These three served
a year and a sampler was added
to the staff. In 1913 the force was
in:reased to nine people and today
the office provides work for eight
persons.

"""The city government s very
considerate, if I may put it that
wily, to provide this protection for
the city's milk supply,” Dr. Mack
said. "“The fact that eight people
are no more than enough to han-
dla the big work of the office and
laboratory is indicative of the ne-
cessity for the service

“We get hearty cooperation from
the council and the public as well
ag from the dairymen, distributors,
the state dairy and food commis-
sibner and the federal govern-

ment,”
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