—— e —
—

Tillamook Headlight, October 30, 1818,

INTERESTING

Butter and Cheese Maker's Association "™

CONVENTIONS.

and Oregon Dairymen’s Association

Meet in the

DEMOCRATIC FREE T

Cheese City,

Great Interest is Taken

in Subjects

Banquet Given by Tillamook Commercial Clyh

---Visitors Given

oregon Butter and Cheese
Maker’s Convention,

The annual convention of the Oregon
Butter and Cheese Maker's Association
and the Oregon Dairyman’s Association
eonvened in this city on Monday even-
ing at the Tillamook Commercial Club,

The first to hold its convention was
the Buttor and Cheese Maker's Associa-
tion, of which T. 8. Townsend is the

president. There was a good attend-
snée, and much interest was taken in

the first meeting.

Address of Welcome.

Charles Kunze in his address of wel-
come to the Butter and Cheese Maker's
Association, said:

“]t is a great pleasure t> me to have
the opportunity at this time to extend
to you a hearty welcome from the diff-
erent cheese and dairy organizations
and the members of the Tillamook
Commercial Club. We consider it quite
an honor to have the cheese and butter
makers to convene with us. We look
gpon &n oceasion of this kind as a
great educator, and whereas the people
of Tillamook County are in the junior
elass of your work and have quite a bit
to learn along these lines, we will be
gble to assure you a good attendance at
this time. oy

So far as having to take the junior
class of your organization, it is not
that we are not interested in your work
and would like to have taken an active
part before, but where conditions nat-
urally have been favorable to hold
your meetings in the winter time, un-
iil just lately it was very unfavorable
to the people of Tillamook County.
Previous to the railroad being built to
Tillamook there were but two public
carriers, one was by mountain road on
which you generally faced from five to
fifteen feet of snow and the other was
by water, where, with the southerly
winds you stood a good chance to be
bar bound from one to two months at
aclip,

Now, gentlemen, I merely mention
this so that you will not eriticise us too
strongly for not having shown more
interest 1n the state organization or
for not having made a better showing
for membership in your secretary’s
books, for we fully realize the import-
ant part the cheese and butter makers
fill in the dairy industry, from the time
the dairyman turns the furrow to sow
his crops, which are to be converted
into milk, end then delivered to the
theese or butter factory and the re-
turns therefrom compensate him for
all his labor. Not only have you got
tosatisfy the dairyman but you also
have to satisfy the consumer as to his
fine taste,

We fully understand that the dairy-
men lake a certain part of the respon-
sibility in producing good, clean and
wholesome milk, realizing the fact that
the cheese and butter makers and the
mmﬂ ought to work together in

ing out the best results. and
whereas the opportunity is available
it this time to solve these great prob-

I extend to you a hearty welcome
H '-h'dairrman, cheesemakers and
titizens of Tillamook.”’

President’s Address.

President Townsend in reply pre-
ficed his reply with a few remarks
regarding Tillamook, He said:

y is no town or eity in Oregon
that gives me more pleasure in having
Ye Butter and Cheese Makers Asso-
tiation meet, than here at Tillamock ;

it was at this place twenty-

e years ago, that I built my first

and cheese factory in the state
of Oregon ; and 1 might also state that
 was the first commercial factory to

b built in Tillamook County.

"Tll'p was the beginning of creamery
¥ork in Tillamook County; and the
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upon your mind, and if you will pardon
me Il:r so doing and allow me to refer
briefly to a transaction during the past
season of my own

“A certain creamery wanted us to
handls their butter 'h the first
shipment was received, we fouad that
the butter scored very iow and would
only pass for a good second grade
and so reported to the proprie-
ll_Jr ;_m-i at same Lime asked
him if he could not change his method
somewhat, so as to improve the quality
of his goods ; and stated that he might
make us another shipment, which we
would inspect. The second shipment
was received by us. Tne quality, how-
ever, was not improved, and we re-
mitted accordin but did not ask
him to send another shipment, for we
thought that he certainly would not be
satistied with the price we were paying;
nevertheless, in a few days we received
a wire from the party asking if we
could use some more goods. We re-
plied that we could at the price we had
been allowing him, also advised him
that we could take one hundred cubes,
and that he could have three weeks for
filling the order, He accepted our
offer. Now, I know for a facc that
this creamery is very hard ‘put to it’
to meet the keen competition which
they have to meet in buying butterfat.
One of two things is absolutely sure:
First, either the creamery man is los-
ing a lot of money; second, or the
farmers, whom he is buying from, are
not getting the ;real value of their
cream.

‘““‘Now, boys, my object in referring
to this business transaction is merely
to show you the great importance of
your being preparei and knowing how
to make ‘quality’ goods; for no cream-
ery man can exist very long operating
as the one | have referred to; and |
think I ought to further state that the
butter in the last shipment, which this
ereamery made to us, would hardly
pass for a good third grade.

““] seriously doubt whether there is
to exceed 40 per cent of our present
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Mr. Townsend then delivered his an-

Mdress to the association, his|

"biset being ““Quality Goods,” which
Y& w follows -
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“l'*'_“'l-‘" thousands ds of| cheese. In regard to cheese makers he
dollars have been spe ational | Stated that experienced makers had

but strange
to say, some of these had not made
good. The system which he had inaug-
urated, that of giving young men two
the
local factories, was working most satis-
factory, so much so that some of these
young cheese makers were carrying off

years apprenticeship in

8 in the cheese contests,

the

President Townsend appointed

following committees
Resolutions: L. B. Ziemer, F. W.
Christensen, Guy Ford, A. H. Lee.

Auditing : Hugh Barbar, A. A. Un-
derhill, J. C, Robinson,

By Laws: A. H. Lee, L. P.
son, A. Underhill.

A motion was made and carried that
National
Convention assuring that che Oregon
Association was heartily in accord with
the National Association.

“"Quality” Discussed.
taken up

Holger-

a telegram be sent to the

Tuesday morning was
in the discussion of two papers, the
first, on "‘Quality,”” by L. P. Hol

geraen, Junction City He said

How 1 interest my patrons in
Jbringing better cream

We started out creamery about

a year ago with 41 patrons and

have about 141 at the present time.
The thing that I observed when 1
first begun to receive cream, was
the poor quality of a large percent
age of same. It was old and stale
caused by feeding the
varieties of feed, such as kale, cal

bage, potatoes, inailage,turnips etc,,
at the improper time. These should
only be fed immediately after milk
ing. Quality is also reduced by
mixing cream before thoroughly
cooled, or by the nse ol nnsanitary
utensils. And also by being put in
places where it absorbs bad odors,
such as stables, caves or houses
Another bad thirg 18 milking with
hands wet from milk or not clean
ing the udder before milking. It
this way thousands of bacteria g
into the milk and neither milk ox
cream will have a keeping quality

All theae evils have to be overcome
before we could make a good qual
ity of butter. This, of course took

different |

informa- |

|t‘f\ W

agencies for killing bacteria that
we have

White washing of the barns is
also recommended, as lime can be

bought very cheaply and is one of
the best purifiers that we can ob
tr

My instructions are
ceived with interest
Ments ory along the lines
advocated When ever we have a
creamery meeting or when I have
a chance to talk quality to the pa
trons, [ urge them to take care of

usually re
ind improve
Shown

| Salem; F. C.

| ““Butter Fat and Cheese Yield,"

]
keeping it a few weeks it would be-

come bad.

The afternoon session opened with an
address Ly G. M. Dambert, of the U.
S. Dairy Division, who explained what
that department was doing to improve
darrying sall over the country.

At this meeting President Townsend
appuinted a publicity commistee which

Addison
Abrahams,
Baker, Tillamook

Yield Cause Some Interest.
Adam Schmelzer paper on
which

was composed as follows

Bennett Portland :  Carl

read a

| created considerable discussion, and it

the cream from the cow to the
Cre a0 that they will realize |
hov portant it is for them to co
operate vith the buttermaker.
rOo0d cream s the foundation for
the mwaking of good butter

We buttermakers must also show
the patrons that we keep the cream

er ieat aod clear in every reapect

was shown that the yield of cheese

lin Tillamook County was greater than

| made to

I = very much surprised when
attending our state convention at
vany to see the lack of interest

! t the buttermakers and |
al20 here. There are between 30 and
W creameries in the state and we
nly had 14 entries of butter. More

butter and nearly as much machin

13 shown at a county fair in
Vigconsin LM course, we cannot
expect the supply man to go to the

Xpeuse of bringing a big line of
up-to date machinery when the
creamerny man does not attend.
Ihe question is this, why do the
Oregon  buttermakers nol attend
their conventions and exhibit their

butter How can we make the con
ventions mmore educational and en
jovyable

1 feel that it is our duty to work
hand in hand so that thhs organiz
ation will prosper still more in the
Iuture than it has in the paat.

Mr. Ho'gersen was ( omplimented
by Messra

excellent manoner in

l.ea and Ziemer, on the
which he con
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Factory Inspection.

Deputy Dairy and Food Com-
missioner | B. Ziemer followed
with a paper on ** Factory Inspec
tion,"”” which was as follows :

Mr. Chairman and Gentlemen of
the Convention At the present
time there is in every line of busi
ness, whether in commer:e, manu
furing. agricaltural, «r mining, a
distinct, a very marked tendency
towards improvement A few years
ago there was leas effort in this
direction

Once 1n a while man happens
on some improvement which he
gave to the world and we were glad
to receive it, but we did not inake a
business of looking for improve
ments as we do now, At the pre
gent time there are a number ol
men emploved by the State and by

private tirms  All looking to see
where each line of busines can be
improved and how thia can best

be done. The search for improve-
ments is becoming a business by
itself, and that is a thing that |
want to bring to the attention of
the cheese and butter makers here,
It 18 not only your business to make
good cheese or butter and to do
your daily duties well. but it is
also your business to be looking
for improvementa. How can you
make your faictory better and your

work better next year, than it is
his year? There are many signs
that conditions are improving in
the dairy business,

It 1= only a littlemore than twenty
vears since the Babcock test was
nvented About five years later

| the Marschall reanet test came out

a great deal of time until I got the |

farmers to see that it was to thear
own intereat

Every can of cream is examined
at the creamery in the presence of
the patron. Ifit is fine he is told
of it. sThis encouragea him to con
tinue with proper care for thecream

butter makers in this state, who are|[f in bad condition, he is asked
making butter that will grade 88| uestions and instructed in
‘extras’’. | pleasant way, how to tuke care

] also seriously doubt whether tnese | his dairy utensils etc. They should
butter makers, whose butter does not | be thoroughly x-.m.n_-«l and sca ". |
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the Babcock teat
world, the Manns
described Ly Dr
atand oul
the cheese

About the time
was given to the
wcid test was hrat
Manns Those events
like great landmarks in

world They were great and re
markable accomplishments, note
worthy deeds far zbove the ordi-

nary events of the
jprortance.
We have the combined churn and
yrker, the starter can, combined
asturizer and cooler which all add

to the efficien of our work.

day in im

Our factoriea should be large
nough #so we can turn around
when we have to clean the corners
Have plenty of light for it ia light

t we want, the more the easier
it 15 to keep clean, The factory
should be painted outside and in
widle Fhe doors and windows
should be well screened 80 as to
keep the flies ovt, for every living
fly 1= & crime against society.

nsider for yoursell the number
times you have seen flies feeding
sputum, on garbage, on filthy
retan. They dance and prance in
ir creameries and cheese factories

| hold high carnival ial‘nnr-i.n
ner table, They scrape their feet
rub their wings and drop their
g s on our aweet meals, yet we

t them. Do you like it
Ienver during the fall of 1908,
fiftv six canea and six deaths from
tvphioid fever reanited from milk
rom a milk man, whose milk was
| contaminated with flies that
1 on typhoid excreta from an
"r"'l \.I|||1
drainage of our factories is
ery important and shouid Le
ooked after to insure the factory,
| drainage at all times,
[he whey tank is directly respon

| here

in Wisconsin, as the cheese makers did
not have to abuse the milk as much
as in the east. Reference
the cheese being
put up much drier than Tillamook
cheese, which some of the makers con-
tended was the cause of the greater
yield for Tillamook County.

Carl Haberlach read
paper on “‘Dairy Development in Tilla-
mook County,’’ which we will publigh
later.

Foreign Competition.

A. H. Lea followed with an address.
He complimented Tillamook County
cheese makers for the excellent quality
they manufacturing,
and stated that dairymen in this county
were receiving more for their product
than those of any other section. He
further stated that Tillamook cheese
had a wide reputation all the
coast country, with a good demand for
it  Mr. Lea expressed himself as be-

Was

Wisconsin

an interesting

of cheese were

over

ing somewhat concerned about the new

tariff law and gave a number of in-
stances where butter and cheese was
being shipped in from Canada and

other countries, some of which had
heen shipped te this country and placed
in bond before the tariff bill was gigned.
He did not know what effect the for-
eign product would have on the price
of our butter but as it
in competition the
product, he advised that the grade of
our product be kept up and improved
s0 that foreign
more easily met.

and cheese,

came with home

competition can be

Two lelters Secre-
Kent, the
man to

were
lirst asking for some
consider the estab.

read by
tary
creamery
lishment of a new creamery at Silver
l.ake. The second was from the Cor-
vallis creamery at Corvallis, and
protested vigorously against the action
of the Dairy Section of the Oregon
Agricultural College, charging it with
purchasing cream at a premium which
no commercial ecreamery could pay and
directly competing with the very busi
ness men who by their taxes supported
the institution. Prof. R. R. Graves
of the 0. A. C., who had just arrived
in Tillamook, was asked to visit the
convention and reply, He said that
the College is teaching the making of
butter to its pupils. It believes in
making the highest grade For
that reason it requires only the best of
cream and to get it has offered 36e,
The
mount

only.

school makes only a limited a
of butter and
connected with or near the
lege. Further conflerence
college muthorities and the
ment of the protesting creamery
promised,

sells it only to

Lthuse col-
between
manage-

was

The Banquet,
On Tuesday evening a banquet was
the Tillamook

given the visitors by

Commercinl Club at the Hotel Tilin
mook, which proved to be a suecessful
affair in every way and a great ecredit
to the management of the hotel. After

the banquet the first order of business

was to announce the result of the but-

ter wnd cheese scoring contest. The
first prize was won by Adam Schmel-
zer of the Red Clover factory by a

score of 9 points. The announcement
brought forth a round of applause, and
Mr. Mike Abplanalp, the di-
rectors of the Red Clover factory, was
called upon to cut the cheese, which

was distributed among those

one uf

present

and pronounced execellent.

Resualt of the Contest.
Secretary Kent then made a few re-
marks prior to announcing the result of
the scoring. He said that all the chesee

entries from Tillamook County had
scored above 90, which showed a uni-
formity in make which meant that our
cheese makers were progressive and

all doing their best. The

of the scoring also spoke well

quality of Tillamook cheese.
The result of the scorirg was as fol-

uniformity
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mible for e frv.n many |.l'|mr g.u-r-; lows e
nd whe avor in our cheese, and
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acrupulously clean Your person-| H, Barber, Mohler, ang
ty must not be "‘”I""h'd‘ “"‘"|i larence Nelson, Plessant Valley, 964
:_ . _”;::TII|1'|‘I,:}a.lln;.‘,(';.:l'lﬁ:‘n‘:";:,r:l'l % Tihru-r, }‘-Hir\l"\l._ . L)
vir and add to the outside appear- | Guy Ford, Maple Leaf, wi
ar f the factory for the outeide | A, Christensen, Tillamook Crm'y ™
we= of the factory is what is| | Thomas, Cloverleaf L o4
.II !'I"rl\-I:h:fl"::;"T:.‘:nl:‘t\l'trlkm!::'!:I‘;' Barge, Long Prairie - 934
tay in the very best way that you | N. N. Kirby, Cold Springs wy
i, and never allow your work to | Guy Bann, Central - . . ('8}
rowd you. But rather crowd your | 4 Sehlappi, South Prairie w2k
’ Ii"v-' let as be clean, and clean J. P. Mattoon, Neskowin - ulh
is my earnest request from the Ore Bautter.
gon cheese and butter makers R. M. W. Rasmussen s d o
A discussion followed the read-|J, C. Frost : i - : 9
e of hoth of these papers. Presi Herbert Ruasell 414
test Townsend taking exception ' Hygeia Farm Co w3
to uning the Oregon brand on poorly '.Alhllhd Creamery Co, Wi
manufsctured good. Mr Ziemer |W. Werth . . . w2
id not see how they could help it | Junetion City : w2
tor butter which was made to-day’ I/ nios Meat Co, - 9l

wight

‘it be in good condition, but by Merrill Creamery Co.

Expression of Thanks.

The following resolutions were
adopted :

Fhat we express our thanka to the
people of Tillamook, to the Tilla-
mook Commercial Club, for their
co operation and the use of their
splendid club rooms, and especially
to Chaa HKunze, F. (. IluLﬂ and
Fred Christensen for their untiring
ctforts, which were so essential to
the succe=s of this meeting

Fhat we render all asaistance
possible to the National Creamery
Butter Maker's Association ; that
we elect one delegate for each
twenty hve members o good stand
g to attend the next session of
the national meeting 1o represeot
our assoCiation, and report at the
following meeting of thisa associa-
tion,

I'hat we extend to Chief Rawl, of
the Dairy Dept.,, Washington, D.C.,
our thanks for sending us G M,
Lambert, who so efficiently scored
our butter and nsk that he be sent
to La Grande in December to as-
aist us at that time

That we appreciate the work of
Mr. Utto Friedli for servicea ren
dered in scoring the cheese,

To the Tillamook Hotel Co. for
their conrteous trentment, who have
given us every attention.

To William Stephens and as-
sociates lor the nee of their build-
ing for display of our dairy pro.
ducts.

The first speakers of the evening
were President T, S, Townsend, of the
Oregon Butter and Cheese Makers As-
sociation, and President J. M. Dickson,
of the Oregon Dairymens’ Association,
followed by short talks by a number of
the visitors,

Wednesday morning the visitors were
taken ia autos to see some of the
cheese factories and dairy farmas,

Continued on next page,

Plant Bulbs Now.

New imported all co'ora syacynth

bulba,  £1.00 doz. at Clough's.
Chronic Dyspepsia.
The following unsolicited testi
monial should certainly be sufli.

crent to give hope and courage to
persons  afflicted  with  chronic
dyspepsia : "' | have been a chronic

dyspeptic for years, and of all the
medicine T have taken, Chamber
lain's Tableta have done me more

else,” snyn W,
Sherman St
For sale by

good than anything
G. Mattison, No. 7
Hornellaville, N.Y.
Lomar's Drug Store,

Help to Hackache And

Rheumatism,

Fhe man or woman who wanta
quick help from bachache and rhen-
matism, will find it in Foley Kidney
Pilla They act s0o quickly and
with such good effect that weak, in
active kidneys that do not keep the
blood clean and free of impurities,
are toned up and strengthened to
healthy vigorous action. Good re.
sulta  follow their use promptly.
For sale by all druggists,

Quick

Home' . Keeping Women Need
Health and Strength.

The work of a
woman mankes a conatant call in
her strength and vitality, and sick.
comes through her kidneys
anid Lladder oftener than she knows
Foley Kidney Pills will invigorate
und restorg her, and weak buck,
nervounsaness, nching jointa and ir-

home-keeping

s

regular bladder nction witl all dis.
appear when Foley Kidney Pilla
nre used  For sale by all drag
Kisla

with the problem of buying Harness
you will find it distinctly advanta-
geous to come and do your select
ing here. You will get the besat
qualities, the most thorough and
conscientiouns workmaaship and be
charged the most reansonable prices,
We can supply single or double
Sets or uny smingle article that you
may be in need of,

W .A, Williams & Co.

s




