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¥« G. C. Graf, Head, V.P.1. Department

+ G. Connelly, Extension Dairyman, Project Leader
« F. Ellwore, Agsociote Extension Dalryman

« A. Huston, Associate Extension Dairyman

+ 4. Nageotte, Associate Extension Dalryman

« N, Patterson, Associate Extension Dairyman

*0r. 6. C. Graf - I/3 Dairy Extension time.
*%8. G, Connelly - on leave of absence from Juse 1,1954 -
November 30,1954,
S*"K. A. Huston - resigned effective October 31,1954.




STATISTICAL SUMMARY VIRGINIA DAIRY EXTENSION ACTIVITIES Eoscluded)
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Ageat Training Meetings and Conferences
Laader Tralaing
Community or County Meetiings
Progrem Planning
Special Interest
Result Demonstratioas
Local Assecistions
Field Days and Tours
ighievement Dn
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Result Demonstrations Visited
Other Farms Viglted
Consaltations ~ County Office
Comps and Short Courses
Other
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PEASONMEL AMD KE SPONSIBILITIES

Five extension dairymen and the lead of the Dairy Husbandry Department
were engaged ia carrying out the 1954 dairy exteasiom program of work. The
flead of the Dairy Husbandry Department worked with the dairy extension
program om a one-third time basis; one extension dairyman, . G. Commelly,
was on six months® leave of absence from Jume 1,1954.

Pr. G. C. Graf, Department Head, Subject Matter Advisor.

k. G. Comnelly, Extension Dairyman, Project Leader.

M. F. Ellmore, Assooiate Extension Dairyman , - "Dairy Herd Records,
Feeding and Management?

€. A. Huston, Asso¢iate Extension Dairyman, - "Dairy Cattle lmprovesent
Through Breeding” Resigned October 31,1954,

W. N. Patterson, Agsocliate Extension Dairyman, - “4-H Dairy Clubs
and Rural Youth Work".

G. J. Mageotte, Associate Extension Dairyman, - "Dairy Products and
Congumer Education?

The degree of inter-project collaboration is indicated as follows:
txejech L. - Dalry liexd Lesords, Feeding and Masagemeal
(306.0 total men~days): M. F, Ellmove, 215.0; 0. G. Comnelly, 43.0;
G. J. Nageotte, 21.0; G. C. Graf, 18.0; W. N, Patterson, 5.3;
and XK. A, Buston, 3.5.
Raixy Catile laprovesent Through Bresding:

230.5 total man-days): K. A, Huston, 203.0; G. C. Graf, 24.5;
R. 6. Comnelly, 7.5; W. N, Patterson, 2.5; and C.J.Nageotte, 1.0.

4-il Daixy Clubs and Ruxal Youth Noxk :

(294.0 total wan~days): W. N. Pattersom, 253.5; K. A.Huston, 14.5;
6. C, Graf, 8.0; M. ¥, Ellmovre, 7.5; 6. J. Nageotte, 7.0; and

R. G, Coanelly, 3.5.

Rairy Producis and Consumer Educatiion:

(264.5 total man-days): G. J. Nageotte, 238.0; G, C. Graf, 13.5;
and R, G, Comnelly, 13.0.

- Spealal apd Lmexgensy Dairy Lxieasion Serviges

(250.5 total man-days): R. G, Commelly, 84.5; M. F. Ellsore, 58.5;
K. A, Buston, 39.5; G. C. Graf, 32.0; ¥, N, Patterson, 24.5;
and G, J. Mageotte, 19.5.




AN ANALYSIS OF THE VISCIMIA DALRY SITUATION, DECEMER 1930,

1. FACTORS RESPONSIBLE FOR THE VIRGINIA DAIRY EXTENSION PROGRAN
Ao Popalation aad Dairy Txeads :

Virginia continues to be & dairy deficit state. The per cepita consumption
of milk and deiry products is relatively low, The output of milk and dairy
products is inadequate for minimem health requirements.

The yearly average per capita milk supply produced by Virginia dairy ecows
was 537 lbs. in 1952 end 558 1bs. in 1953, 2 3.9% iscrease over 1952,

Natiomally, the yearly average per capita milk supply was 606 lbs. in
1952; 624 1bs. in 1953, 2 3.0% increase over 1952.

In 1953 the per capita milk supply for the United States was 66 lbs, or
11.8% grester than was the per eapita supply of milk produeed by Virginia
milk cows for Virginia comswmers. In order to equal tha natiomal yearly
average per capita supply of milk, Virgiaia D:jl sbout 50,400 more cows,
producing st the curveat average of 4450 lbg. of milk per cow sanually.

The sssw objective would probably be attained more efficiently by improviag

the eavironment, feeding and care of the present 435,000 milk sows reperted
en Virginia ferms so that they would average sbout 5009 lbe. milk
production amauwally.

In the interest of better diets and groater self-sufficieney, there Is
need for greater milk prodwetion im Virginia @

1= The daily per capita fluid ailk consmmption should be
inereased; now estimated st 0.5 pint.
The resident population is inereasing sbout 2% amamally.
There is an ever inereasing flow of tourists and tramsient
populstion.
The District of Columbia and other out-ef-gtate congumer
areas draw Beavily on the Virginia fluid milk supplies.
Steady employment and higher consumer incomes tend to sustain
the demand for milk.
Military camps and industrial ceaters continue to call for
steady supplies of milk ond dairy produets.
The school luneh programs eall for more milk.

S._Esesomis Fastors That Mey Affest Yirginis Dalrying ia 1954,

4. CEconomies in goverament spending may cause shrinkage in congumer
purchasing power,




Any declines in outlays for new industrial plamt construction
and new equipment.

Any net benefits from tax cuts amnd any pest sevings will support
congumer purchase of goods and services. Comsurreatly, any lower
employment, plus the elimination of overtime pay in most industries,
may threaten any tax euts bemefits.

At present wnemployment is insignificant. Any slackness in the laber
market, we are told, prebably reflects the pest years tramsition
from conditions of over-employment to & more normsl wtilization of
bonafide workers. But it is worth moting that in recent months
there have been employment declines in plants that manufacture
durable goods.

Although conswmer income was at & vecord high level ia 1953, it
should be noted that Christmas shopping got off to a low start,
shoppers were bargain-consclous, manifesting definite resistance
to prices, and prices had to be slaghed to boom sales in <ome
stores. A flattening out of the consumer income level seemy
apparent as 1953 ends.

Farm price supports are a matter of speculation, Whether the
supports will be flexible or rigid at 90X of parity must be
determined by Congress.

The construction of new housing is somewhat depeadent wpom how
much new money Congress may appropriaste for the Federal Netiomal
Mortgage Asso¢iation. Milk sales inerease with the establishment
of new family wanits.

Defense spending may be curtailed. Whether the cut will be as
much as $3-Billion depemds upon Congress. This eould affect
Virginia milk sales appreeciably.

Agricultural prices continue to decline slowly. The prices whieh
farmers pay for commoditics may decline, but slower and to 2
lesser degree than the prices farmers receive for their produets.
Milk prices probably will follow the gemeral sgricultural priece
trend in 1954,

€. 1934 yizglaia Dalry Predusiion Prospesis

Ihe Food Supply :
Although corn, hay and pasturage {:.u. woere greatly reduced by

the 1953 drought, small grais ylelds were considerably above
sverage. There are good prospects for & quick recovery from the
roughage shortage in 1954 as winter rains and snow make uwp the
ground water defleit.




Natiosally, the feed supplies sre adequate to permit high milk preduction.
Nuch feed s belng shipped to Virginia to offset the state shortage. The
ievel of milk production axceeded past records in 1953 contimuing isto 1954,
reflectiag sdequate feed for milk produetion. The price of 20K dairy feed,
Novesber 15,1953 was 135 less then the November 15,1982 price. Alfalfa hay
at $50 per ton November 13,1953 was only 2% highor tham a year earlier.

Virginia dairy herds tend te inerease in size and nwmber. There is little
reason to believe that this trend will not comtinue in 1954, Dalrying st
present seems to offer one of the best market owtlets for home grown feeds;
and the geinful employment of farm laber.

The average yearly milk producetion per cow has inereased stesdily since
1945, with a particular !ro‘nllon spurt in 1953, Favorable milk priees
und consumer demand are likely to emcourage grecter milk production per cow.

The 1952 milk production average was 4,580 lbs. per cow. An average prodwetion
of 5,000 Ibs. milk per cow would not be burdensome, if the present number
of cows were not inereased.

Avg. Number Aversge Production Total #ilk Production
Yeer of Milk Cows Per Cow for Virginia

PUNGS Sm— NV —

1953 432,000
1952 Q4,0
1951 427,000
1950 490,000
1949 433,000

® All figures for 1953 are estimates based on “"Virginis Crops and Livestook®
reperts.

d. Ia 1953 there was a 2X increase in the nmber of milk eows in Virginia
sccompanied by about OX Increase in total milk preduwetion for the state.
The drought did not have » seriouws effeet on total milk preduction.

e. Virginis dairymen are mechaniziag their herd and farm operations so that
one man can handle more cows, reducing the man-labor cost per uait of milk.

f. Further dairy expangion is expected in Virginia im 1954. Milk prices
are favorable. Markets are good. There's more sesurity in dairying than in
some other types of farming at present, Milk produstiom will prebably
exceed conswaption in 1904,




axkel Demand

Consumer demand for milk and dairy produsts to be well malatained in
1954, depending ,of course, on continued coasumer employmeat at good
wages. Mo major deecline in the demend for milk is indicated,

January 1904.

Ixeads ia Populatien, Employmeni, ¥ages:

The population of Virginis is inereasing about 2% anmwally. The largest
milk drinking segment of the population is the children under fifteen
years of age. Since World War Il empleyment, wages and the establish~
ment of mow families and the birth rate have been relatively high ia
Virginia,

¢. Jillk Priges:
Little or no change is @ ted in the retall priee of fluid milk

in

1954. The average or blead price which farmers receive for milk,

however, may decline in 1954 due to surplus produwetion.

I1. MAJOR DAIRY PROBLENS IN VIRGINIA

A, liow to

develop the sptitude and skill of farmers to assure their success

with dairying in periods of intense competition.

fow to

ecreate & standard dairy farmm environment that will assure efficlent

year around milk production; keeping in mind the need for reducing the
overhead capital investment in dairying.

How to

increase the sverage amnual level of milk prodwetion to 7500 lbs.

par cow.

How to

inerease the imherent milk produstion tramsmitting ability of

Virginia dairy cattle.

How to
How to
How to

How to
living

Bow to

prevent aad eradicate dairy cattle diseases.

build up and maintein high standerds of milk quality,

create greater congumer demand for milk.

ereate the desire for and the zeal to sttain high standards of
on dairy famms.

work more effeetively through cooperstive orgamizations.




111. DAIRY PRACTICES RECOMMENDED FOR 1954.

sdjust the size of the herd and the productiveness of the cows in
order to make the most efficient use of the land, buildings and
equipment; the labor; the feed; snd the time and managerisl skill
of the operator.

Ksep produetion cost records to spet and corvest sauses of loss s
they become evident. The Dairy Herd Improvement Association is
recommended .

Carry out a pesitive pasture management program that will assure
maximuwe high quality gresing.

Develop a quality hay production program thet will assure an
adequate supply of high quality hay when needed.

Provide adequate facilities for emsiling corn and hay crops at
optimum stages of growth.

Produce as much corn grain, barley, and osts as sound land use
practices will permit, and in keepiag with the ration requirements
of the herd,

Use the services of the Virginia Artificial Breeding Assesiation
to have as many cows as possible to freshen in the late swmmer,
fall and early winter.

Adopt labor saving equipment and practices whemever ecosomically
fessible.

Vagcinate ealves regularly against Srucellosis and blask leg.
Follow & rigid program of disease prevention and control.

Make high quality the hallsark of milk production.




DAIRY EXTENSION PROJECT ACCONPLISHMENTS
December 1, 1953 - November 30,1954

PROJECT [. -~ DAIRY HERD RECONDS, FREEDING AND MANAGEMNENT

Distribution of Time:

Headquarters Fileld Pereent of
Stalf Megher

M. F. Ellmore 168.0
K. 6. Connelly 11.0
6. J. Nageotte 17.8
6. C. Graf 9.0
K. A. Hugton 1.5
W. N. Patterson 1.5

nous

This is an extension demonstratioa projeet. It includes:

The collection and amalysis of Dairy Herd Improvement Associstion dets.
The dispensing of Information on milk prodwetion, dairy sattle feeding,
cogts of production, dairy eattle breeding, and improved herd sanagement
wothods.

The preparation of DHIA progress reports.

The dissemination of dairy research resmits.

Retommendations for sdjustments in farm and herd management.

Taa Goals for 1954

Assduiiy Goals
il _Conla

Continue the swmmarization and 1. A S-year (1949-'50-'51-"52-'53) swmmary
analysis of the DHIA data, and snalysis report was prepared for each
prepariag project accomplish- of the 57 DHIA's that completed at least
ments and analysis reports es one yeor of demonstration work prier te
subject matter and educations) Decomber 1,1983. These reports were the
materials for County Agests, result of speeisl study in 23 loeal

DHIA demonstrators ond others DHIA's and were o soures of reference for
congerned with tesching and fasts in meny other meetings. Coples of
prosoting better setheds of the report were distributed smong the
dairy husbandry. respective DHIA members for subsequest




dsiluiiy Goals (Continmed)

1954 Accomplishasnts .

Conduet DHIA demonstration
analysis meetings as
requested by county agents
regponsible for local county
DHIA's.

Conduet » series of DHIA
demenstration plaaming
conferenses for county ageats,
DHIA officers and supervisors.

Conduct inter-county “Dairy
Institutes” at strategie
locations as » means of
reaching more people as
effectively as possible
within the time limitations
of the winter moaths, and
using the results of DHIA te
the limit as tesehing mater-
ials.

study. This vzon was furnighed to all
DHIA members (1010) and to all county
agents with DHIA's ia their countles.

Twenty official DHIA anslysis meetings werve
conducted at whiech 26 losal associations
were represonted. At these moetings the
data were diseussed and recommendations
based on the data were made. Nembership
participetion was encoursged at these
weetings through panel digeussions and
open forwas.

Plans for improvement and the setting wp
of production goals were insorporated

into each snalysis meeting. AL each
organization meeting, goals as recommended
by the Virginis Federation of DHIA's

wore discusced and adapted to the loecal
situation,

Fourteen "Dairy Ingtitutes”™ were held
during the 1954 period whiech representatives
of 31 counties sttended. The programs for
these institutes were arranged through
consultetions with the county agents
involved and wore developed to meet the
particular seeds and interests of the
locality. Three or four specialists atten~
ded each meeting. Departments other than
Dairy represented at these meetings were:
Agromomy, Agrie. Engineering and Veterimary
Science. Faets obtained from DHIA ssalysis
were used to good sdvantage in these
meotings. Places and dates were as follows:

12-3-53 Norfolk

1-5-54 Charlotte C.H.

1654 Warsaw

1-26-54 Leesbury

1-27-54 Culpeper

1-20-54 Warrenton

1-29-54 Floyd

2-18-54 Botetourt

2-19-54 millsville

3-2-64 Farmmville

3-3-54 Richmond

3-10-54 Winehester

3~19-54 Wytheville




-1%4 Goals

1954 sscomplisheents

Conduet as many DHIA tralaing
courses at V.P.l. as secessary
to meet the requirements of
loeal DHIA's,

Visit the county ageants and
DHIA officers and supervisors
in as many cownties as time will
permit to give agsistance and
guidance to the demonstratiomal
projects.

Conduat & state two-day DHIA

work ghop and confevence at V.P.1.,
Slacksburg, Virginia for super-
vigsors snd county agemts.

Conduet a state-wide DHIA
Supervisors® Efficiency Contest.

Conduet a state-wide DHIA
Demonftrators Contest for Lhe
year ending MNovember 30,1953,

Four DMIA supervigor training courses
wore condusted at V.P.1.:

Dec.l - 12,1953 7 completions
*March ) - 13,1954 4 completions
Aug. 2 -~ 14,1954 9 completions
Nov.0 - 19,1954 4 completions

*In addition to the 4 completions,
refresher course was given to 2 former
supervigors and to one who had recelved
on Job traiming.

Ninety coaferences weve held wiih cownty
personnel. These conferonces included
program plaaning, counsel with agents on
rubjest satier teaching techaiques;
counsel with supervisors on testing
procedures and problems; counsel with
Boards of Directors and offiesrs on
wotters of orgenization.

A two-day tour and conference was held
August 30-31,1954. Twentiy-six supervisors,
3 dairy farmers, 3 county ageats, and

2 dairy speelalists participated. The
tour visited the Dairy Reeords office

of the United States Department of
Agriculture, Washingtoa,D.C.; the
Agricultural Resesrch Center, Deltsville,
Srylend, and the University of Marylesd,
Col Park, Marylead. A conference on
August 31 dealt with the record keeplng
changes snd with more unifoma methods

of obtaining and reporting reconds.

The 1953 contest was comploted duri

1954, The swards were made at spoci
local meetings during the spring of 1954.
Winner of first award: J. G. Thomas,
Botetourt; second award, L. R. Kirkwood,
dadison.

The contest was completed and was )Judged
during esrly 1954. Awards were made in
special local meetings held during the
spring of 1954. First sward winner was
farm of I, Fred and Herman Stine, Winehes~
ter; 2nd place was farm of J. ¥, Eustace,
Catlettr, Va,




A%04 Coals

Inevease the number of DHIA
demonstration herds to 1125
herds.

Establish and maintain DHIA
dempnstrations in 95 counties.

Procure annual swmmary reports
from 1008 of the herds that

complete 12 months of testing
during the year ending Novesber
30,1954,

Ineresse the 10 months'
individual lastation reports
to 80X of the possibilities.

Inerease the average yearly
proeduction per DHIA gow to
either 10,000 pounds of milk
or 370 pounds of butterfat per
cow year.

1.

On November 30,1953 there were 1025
herds including 46,661 cows enrolled
in the Vivginia D.B.1.A,

On November 30,1954 there were 1065
herds including 49,356 cows enrolled

in the Vivginia D.H.1.A,

Two sew associations were formed during
the year : one In Floyd and one in
Rockingham, At the end of the year, two
more were in the process of ergsnizing:
one in the Norfolk sres and one in
Cravson county.

Projeet reports were received from
demongtration herds in 98 counties.
Those counties with so domonstrations

a9 of Novesber 30,1954 wore as follows:
Accomae, Arlington, Buchanan. Charles
fity, Cralg, Dickenson, Greene, Highland,
Nelson, New Kent, Morthampton, and Seott,

Sumsary data on DHIA amnmal reports will
sot be complete for the testing year of
1954 watil Jemuary of 1938, 1 reports
were roceived on 587 demonstration
herds. This represented spproximatel
80X of the herds thet sompleted & h!l
testing year.

A total of 19143 ten month DHIA isctation
records were reported during the exten~
sion year out of an eetimated possibility
of 29,600, This was 65K of the estimated
possibilities.

The average DHIA cow year production
for 1953 wes 8350 pounds of milk,
containing 343 pownds of butterfat. This
ware equivalent to 8485 pounds of &

fat corrected milk, representing a 1208
increase ower the 1927 average of

7107 pounds of 4% F.C.N.




8. Scme Egenomic Seselits Derived From The Yirgiaia DEUA

The sudit of Virginia Dairy Herd laprovement Assoelation project
dats with the supporting amalytical tabulations and susmaries for 1954
will not be completed until the middle of Janwary 1955, Therefore, the
following project sceomplishments are based largely om reeords submitted
for the 1954 DHIA projeet year:

1) Ia Nevember 1954 more than 11% of all Virginia milk cows
(49,356 cows in 1065 herds) were envolled in the Virgiania DHIA project.
Virginia raaks 12th in the natlon with respect te the swmber of herds on
test and is first among the sowthern states.

2) The 1065 DHIA herds were distributed smong 88 of the Virginia
counties, providing the respective county sgents ready asceess to curreat
wonthly milk production eost data and dairy herd improvement facts.

3 The averasge size of the DHIA herds during 1954 was 46 cows
(based on the monthly reports from all cows on test during amy part of year).
This is spproximately the same as 1953 and represents oa iscrease of 7%
since 1950. This incresse in herd size was probably met paralleled by
inereaged laber on the farm, but was brought sbout by inereased use of
lobor saving equipment, making it possible for ome man te care for more
cows.

4 The production of 8350 pounds of milk and 340 pounds of
butterfat by the average cow in the DHIA herds was T9% grester than the
production of 4660 pounds of milk by the aversge Virginis cow. On this
basis, the 11% of all Virginia cows enrolled in the DHIA produced 16.3%
of all milk produced in Virginia in 1983,

S) The farm value of all milk produced by the 434,000 milk
cows in Virginia during 1953 wes $104,335,000 or $240 per cow. The farm
value of the milk produced by the 40,1580 DHIA ecows from which recerds
were received equalled $20,791,764 or $518 per ecow. The average DHIA
cow in Virginia produced as muek gross income ss 2.2 average Virginis
cows in 1953.

6) Ia 1953 complete feed comsumption and eost records were
obtained on 870 demonstration herds. These herds provided » market for
117,087 tomns of silage and 67,049 tons of hay. This roughage was valued
at $3,922,584. 52,207 Tons of grain valued ot £4,071,503 were fed. In
sddition to the sbove, the animels were pastured an sverage of 198 days
per cow during the year, valued at $1,445,300.

The total market value of this feed was $9,439,467. This
averaged $235 per cow. A summary of Virginia DHIA resords is presented
elgewhere in this report.




7) The foed cost is by no means the total cost of produsing milk.
The accompanying schedule shows an estimeted cost of production and net
return for the average DHIA herd for 1953. The actual DHIA figures have
been used where indicated. Other figures are estimates based on various
cost surveys. It should be borne In mind that all cost figures used are
market values. Where cconomical agromomic procedures are used, there should
be a profit realized between the cost of producing the feed and the valwe
of this feed charged to the cow. This analysis does not represent the
greatest efficiency possible, but represents the facts as they appear to be.

8) From 1933 to 1953 the sverage production of all Yirginia milk
production increased from 3485 pounds per cow to 4660 pounds per cow. This
inereape in average production has been duwe to improvemeat in methods of
feeding, breeding and management.

The DHIA program has provided baslie iaformation over the years,
which has provea invaluable in promoting lmproved dairy prastices in the
counties. Examples are as follows:

Sound basis for foeeding

Sound basis for seleeting of brood cows

Sound besis for selecting and preving sires

Sound basis for sdjusting to economic changes in the industry

9 The fact that the DHIA program has grown steadily is Virgiaie
attests to the fundamental importance of this program ia the dalry development
within our Commonwealth.

C. Extension Nethods and Tesching Deviges lsed.

Esch herd in the Virginis Dairy
Hord Improvement Associations is trested as an extension method and
result demonstration. At the conclusion of esch month's work, the
PHIA supervigor files with the local county agest's office two
coples of a detailed Nonthly DHIA Summary Report (Exhibit A Projest 1),
one copy of which if forwarded to the State Extension Dairyman and
the other is retained by the county agent. Me also files & copy of
the scathly Barn Book Sheet for each herd with the respective county
agent (Exhibit B, Project I).
This report is designed to keep the county asgemt and the Exteasion
Dairyman current regarding dairy production treads, costs,sdjustments,
and results in the project herds. Many county sgents use these reports
for :

() Local dalry educational work.

(b) Secommendations for dairy herd feeding and management
adjustments.

(¢) Loecal dairy program planaing.

(d) Publicity to direct sttention to demoastrated efficiencies
in dairy farming.

(e) As & means of measuring other types of projeet progress
that can be evalyated in terms of milk ylelds.




d.

Neathly Staie DHUA Summeries . The monihly DHIA swmmary report from the
respective county DHIA's are analysed promptly and compcsited into =
state DHIA swasary and published by the middle of Lhe succeeding month
as & progress report im "The Virginis Dairymes” Exhibit C, Prejest I).
This report is mailed to all cownty agents, all Virginla DHIA members,
all members of The Virginia State Duirymen's Associstion, certain
voeational agriewltursl teachers, and others who apply for the
information.

The Monthiy State DHIA Swusmaries are wsed

(a) As & basis for dairy form and berd odjustments.
(b) Dairy subject matter sehools.

(e) In mewspaper publicity.

(d) Local and state dairy meetings.

(e) DHIA promotion meetings.

(1) In ideatifying herds as sources of breeding stock.
(g) In commercial sdvertiglag.

Xearly DRIA Becoxd Analysis Nestisgs: These are ome-day -ﬂl-r.
beld in the winter, conducted snder the joint direction of the loecal
county agent, DHIA officers, and DHIA supervisors to smalyze the DHIA
project results, berd by herd for the year on & basis for herd and
farm adjustments and to furnish swbstantial backgromnd for the County
Dairy Extension Program. A typieal DHIA Analysis Report is showm as

Exhibit D, Project I, Complete yearly ssalysis reports were distributed
smong all DHIA demonstrators, through the county ts, with geod
results evident in improved practices. Tweaty local meetings were held,
attended by the membership of 31 local DRIA's,

Bairy lastitutes 14 meetings were attended during the course of

he year wpom requests of county agents. Usually specific dairy toples
re treated to fill « particmlar seed in the locality. Bulletias,

mimeo reference sheets, charts, blackboard illustrations and exhibiy

were used as the occasion warranted.

Subless Batier Prepaxation asd Projess Prosatign : The DHIA swbject
matter is besed on rowtine moathly reports Exhibit A) supplesented
by sa sanual report from esch DHIA. The dats are processed at the
state office and specianl studies are prepared with appropriate
analytical tables and charts for the ;utm. ot esch field meets

Project promotion cenmters around:

1. Progrsa planning conferesces with the District and ¥
County Agricultural Extension Agents and officers of
local DHIA, and the officers and directors of The ¥
Federation of DHIA's, Goals are set wp; plans of #.
are projected; subsequent field vigits are made #




Each local DHIA holds an anaual buginess meeting to elect
oificers and deul with the fiscal affairs of the association
sad build up sembership.

Euch local DHIA holds st least ome reeord analysis or subject
watter meeting as & basls for project sdjustments. The exteasion
deirymen usunily attend these meetings, to presest speeial
reporis galned from the DHIA reports.

There is a geseral plan of follow-up with the county agest
in any county where the work needs soantinwous study and
encouragemecnt,

At least oue group meeting is held smawally with the DHIA
supervigors either on a district or statewide basis to deal
with DHIA methods and procedures.

. Local cxiension respoasibility for the projeet rests with the
couniy agent. He counsels with the demonstrators and the
supervigor; he reviews reports; guides the project development;
and lsswves the supplies and locel exiension recommendations.
He handles the local publieity and edweational program,

RUA Swpexviser Ixalniasg

The need for mew supervisors way not as great during 1954
as during the years of 1952 and 1953, Apparestly, the gemeral economical
sitwation has raised the relative position of DHIA supervisor's job.
Sglaries for supervisors have not been loweved.

0f the twelve supervisors who resigmned during the year, three
entored college, three took other jobs, two emtered the armed servises,
and four were lncompetent. There was some shifting of supervisors withia
the state.

The table on the following page indicates the supervisor
turnover 1950 - 1904,




Total Ne. Hwsbor of DHIA's and Frequeacy of
Supaxvisax Changes.

Four 2-week DHIA superviser tralaing courses were held at V.P. 1.
in 1954, Applicaats were carefully sereened and only those applicants
were trained who appeared to be best suited to the job of DHIA supervisor.
This was accomplished by carefully lavestigating referemeces and by
analyzing a prelimisary exsmination. All eatrants passed the course success-
fully. Of the 24 mea trained, two were 1-0 reglstramts. As of Novewber 30,
1954, seven 1-0 registrants are employed as swpervisors.

No. Candidates No. idates Still
Date of Course No.Candidates Laployed oa November 30,1

December 1-12,1953
Sereh 1-13,1954
August 2-14,1954
November 8-19,1904

pris Vit
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THE VIRGINIA FEDERATION OF DAIRY HERD IWPROVEMENT ASSOCIATIONS

December 1,1953 to November 30,1954

SUPERVISOR ROSTER

J0GE OF DBUA

SIPRRVISOE

Albesarle-Louisa
Alleghany-Rockbridge
Amelia

Augusta

Bedford

Bland

Botetourt
Carroll-Grayson
Chesterfield-Manover
Clarke<Frederick
Culpeper ¥*|
Culpeper #2
Culpeper *3
Cumber]and
Dinwiddie

Falvfex *]

Fairfax #2

Fanquier *1
Fauquier *2

Floyd

Franklin ®]
Franklin %2
Franklin-feary-Patrick
Frederioksburg
Balifax-Pittsylvania
Hearieo

Jamgs River

King williem
Lee-Wige
Lowloun *]
Lowdoun %2
Lowdonn *3
Lowdoun 84
Loudoun *5
Lowdoua ¥6
Lymehbury )
)

¥. J. Duff

Dean A, Wright
J. H, Altice
Cletus M, Cupp
W, ¥, Sitton

D. E, Bogle

E. DeWilde

J. G, Thomas
Charles K. Henley
Sterling Simpson
C. 1. Cather
Sryan J. Harouff
W, J. Watkins

J. L. Bowell, Jr,
J. A, Noyer
Dennis W, Mayes
Roy . Phillips
Daryl Johagon
W, W, Saith

C. %, Drigkill
Andres: Whitloeck
¥, F, Jamison
Hersehel Fike

J. B, Guater

C. P, Stephens
E. W,

J. P,

Lewis

E. W,

K. 0.

T. N

L. K.

Jack Fleming
Osborne Myers

Saith Ward
Gordon Hicks
¥William S, Jones

Nrs, Atlee E. Duff

F. Nercer Love Ord




D.H.I.A. SIPERVISOR ROSTER (Continued)

NAME OF DMIA

SIPERYISOR

Mad | son
Mecklenburg-Charlotte-
Lunenburg

¥ontgomery

Northern Neck

Pest Loway

Urange

Peninsula
Powhatan<boochland

Prinee Edward

Prince William ®]

Prince Williss *2

Pulaski-Nontgomery
Roanoke

Bockingham *1
Rockingham *2
Shenandoah ¥ age

Sayth
Southampton-Princess Anne
Tazewell

Tidewster
Washington
Nythe ¥]

Wythe ¥2

L. B, Kirkwood

J. P, Terriaunit
Cyril W, Showalter
K. C. Dove

C. B, Cole

W. 5. Derrickson
J. A, Noyer

Fred Pugh

Barlan Eller

James C. Sulliven
. T. Lipseomb, Jr.
Masea Jones

Gus H. Hasmond
Robert Fields,Jr.
Herman W, Willer
C. H. Gilbert Jr.
¥alter L. Carney
(No one on 12-1-53)
Julian C. Welsh
Paul Wakeman

R. D, Rateliffe
Walter Neary

J. R, ¥enger
Norwood Zirk

Ralph Fadeley i
Clifford J. Racey

Meah Wright filled in o )
Carl Hopkins
Miltom M., Turner
Walter L. Carney
Ernest Smith, Jr.
V. i, Ketchan

E. P. Rose

Mike “wenchonis
Ralph C. Seott
Robert Filelds, Jr.
Edward DeWilde

7-1-8

8-1-81
1-1-82
5-1-54
T=1-50
4-1-54
11-1-82
6-1-52
10-1-53
7-1-53
2-1-54
9-1-54
1-10-53
1-16-54
8-10-54
T-1-82
9-1-54

2-15-54
9-1-54
9-3-40
T-1-48
2-26-51
4-1-54
5-1-50
9-1-54
1-30-54)
11-1-63
10-1-53
10-1-53
9-1-54
10-1-62
1-1-48
9-15-53
4-1-54
9-1-54
2-1-82




were DHIA demonstration herds in

7 counties in Virginia as

There
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of

one herd in Mercer county,We
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1954 DISTRIBI

1061 lerds
19,396 Cows

juarters in Lhe counlies C aining circles.

Circles represent individual associations with headq

having two or more associations. Some associations serve farmers

Double circles refer to counties
outside the headquarters area.
Figures in upper semi-circle indicate number of DHIA herds enrolled.
Figures in lower semi-circle indicate number of cows on DHIA test.




ELEVEN YEARS OF PROGRESS IN VIRGINIA

DAIRY HERD [MPROVEMENT ASSOCIATION WORK *

perceat Jv. Production Per lcmn
953 is of

953 is rhlt__
pf 1943 1k lbs. B-fat lbs. ;’“ in

B3
8252
8240

111
901
972
7813
7700

7691
2

TITOIEEE
341113331

=
—_—
o
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I Annual Report for tabulations bsck to 1927.
LM, means & fat corrected wilk production per cow year,

The following table shows the percentage change in the scope of the
Virginia DHIA program gince 1943:

No. of eounties served

No. of DHIA Agsociations

No. of DHIA Demonsiration Herds

No. of Cows in DHIA

Percent of All Virglnia Milk Cows in DHIA
Av. Tearly Milk Production Per DMIA Cow
Av. Yearly Fat Production Per DHIA Cow




The 1954 pattern of DHIA record usage differed very little from the
1953 pettern. The reconds were used extensively as the “asis for
improvement and adjustmeat in the feeding, breeding and wanagement
practices in the 1065 DHIA demonstration herds.

The ¢ounty agents and extension d-irru drew conitaatly on the DHIA
records for current tesching meterials.

The resords were the subject of special analyses and study in 34 DHIA
record analysis meetings. Special nuhtlu{ reports were prepared
for each meeting, featuring the DNIA data in imtelligible form,
useful to the demomsirutors.

Production eost studies were takean from the DHIA data and opened the
way for comsultations betwees DHIA mewbers and the coumty sgent, then
with subsequent follow-up meetings amd project vigits that served to
{nfluence some noa-DiiIA members.

The Virginia Milk Commission and the Virginia Department of Agricalture

used the DHMIA results to determise dairy tremds and milk production
costs as & basis for establishing the market price for milk.

Comty agricultural plamning committees and the county agemts drew
upon the local DHIA vecords for curreat information sceded in
plasning their county agricultural extension programs.

DHIA records were used in measuring other demongtratioa projest
aceomplishments, such as pasture lmprovement, use of the artifieial
breeding service, use of loose housing and the milking parlor systems.

Dairy progress in different sectioms of Virginia was compared by
menns of DNIA records; especially with respeet to dairy produsction
trends.

DHIA dats sre uged as a basis for educational publicity. Festure
articles were prepared from time to time from DHIA records and results.
The resords serve well as reference material at the college, in high
sehools, and 2s subject matter for gemeral sgrisultural meetings.




This homor rvoll is as annual listing of those herds enrolled as
DHIA demoustration projects that have completed the preceding testing
yoar with outstanding records of preduction. This honor rell is
published in the souvenir program of The Virginia State Dairymen's
Assoeiation's Annual Convention. It eceuples a prominent position in
this publication and receives wide publicity as a result.

The average production of the DHIA cows in Virginia has steadily
increased for 20 years. Because of this, it has been desirsble from time
to time to raise the Womor Noll standards in order that inelugion in
this voll will represent signal schievemest. Prior te 1950 the homor
roll listed all herds that completed the preceding testing years wiih
300 or move pounds of butterfat per cow-year. In 1951 this minlmen was
raised to 350 pounds of butterfat per cow-year. In 1953 the standard was
raised to 370 pounds butterfat per cow-year and in addition ineluded all

herds that produced 10,000 or wore pounds of milk per cow-year.




HONOE ROLL
THE VIRGIMIA FEDERATION OF DAIKY HERD INPROVEMENT ASSOCIATIONS
Hexds thet averaged at least 10,000 lbs. of milk or at least
390 lbs. of butterfat per cow-year as reported by the DHIA

Supervigers for the testing year ending between September 1,
1964 amd November 30,1954,

Herds Averaging 300 Pounds or Nore Butterfst Per Cow

wvMpex Address CamzXrs. Brmed BUk. Befar

N. &, Flona Boones Mill 20.11 12,182 526.9
#. ¥, Shaffer M ldsle 43.u5 13,804 sil.2
W, N Canp Frunklin 91.01 9.9713 S08.7
A, J. Sershberger L ven 26.12 13,044 504.0
Charles Woyer Chula “. 7. 12,748 504.5

Berds Averaging 450-499.9 Pounds of Dutterfat Per Cow

Nillavd ¥, Turner Tisberville
Jobhn A, Memt Cul r

€. &, Bope & Sen Persellville
W. L. Yousg Franklin
Frank S, Walker Grange

¥. N Klise Manasses

A. ¥, Lukrs Parcellville
Riley lkesberry & Som Boones Will
Rarrus Stock Famm Culpeper
Luck Bros. Aghland

E. N, Potls Round Ni1)
Fulten Famms Stuart

Nrs. Gebedea S. Phifer Lineola
Welehor ¢ Fairbanks London Bridge
Mrs. F. S, Walker Orenge
Layman Bros. Dalry Daleville

0. ¥, Bertzler Denbigh

E. K. Cobb kural Retreat
¥. ¥, Sauford Orange

6. B, Lush Chuln

J. B, Taylor urange
Carrie B, Payne C Yen Pureeliville
Calvin Mattex Glade M1}
J. F. lale & Seas Nokesville
Clyde l. Weaver Culpeper

~
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Herds Averaging 400-449.9 Pounds of Butterfat Per Cow

Bayville Fams,lse.

Merey Nouse, Ine.

L. J. Crowgey

W. D, Evans & dSon

Kineholoe & Miehael

F. N Day & Soas

T. E. Taber

Joseph B, Wight, Jr.

Nrs.Charlotie B, Dasiel

Seott & Bridges

E. T. illis

A. €. Brown

J. W, Bull & Soms

k. B, Brubaker

W, T. Piggett

.0, & Bea P.Niddleton

Fritz J. Sehroeder

Hoy Groseclose

Norrig N. Yoder

J. K, Flora

E. T. ®illis, JIr.

J. B, &N, T, Carwile

N, Ralph Flelds

Allen Pertzler

N J. a *)

John C.

Frank 5. Loyd

. Whitaker

Johaston, Jr.
Curtis
Franklis
Thompson, Jr.
Fletehor
Pitimen
Hall
Knott
K. Greea

Nichols & leed

¥. D, Viayard

tirs. K. Economos

M. B, Ott & Sons

ter

G. . wall
i, L. Young
D. Terpstra

Addresa

Norfolk
alem
Wythoville
Coneord
Nokesville
Midland
Dublin
Culpeper
Spring Grove
Fr in
Cul r
Norfe
Haaassas
Kocky Nount
Purcelliville
tierndon
Church View
Werion
Deabigh
Boones Mill
Culpeper
Medigouville
Purcelliville
Denbigh
Bristel
Onionville
fonroe
Amelia
waterferd

L reage
nerndon
voodbr idge
Lovettsville
tehobeth Chureh
Pursellville
Dinwiddie
Rarkhom
Purcellville
Viaton
Haymarhet
Heminglen
Hanessas
Agriecola
Purcellville
fiami I ton
Nokesville
Cambris
Lightfoot
Big Stome Gap
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E. C. Denton

Soller Jersey iara
Holling College

¥, P. Biagery & Sens
Lynshburg State Colomy
Johm H. Alger

J. S, Wufferd « Son
Lloyd Weaver

T. 4. Jeckson

A. B, Neaderson
Eobert Whitman

R.T. & Carlten 5. Jones
6. N G Boy €. Jumes

Chester McKinzie

Virginia Polytechnic
Institute

8. B, Yelsh

Jumes 0. Vaughua

Jennings F. Petts

¥illiam P, Fligpe, Jr.

J. W, Eugtace
J. Stewart Smith ¥]
Carlin Inskeep

Joha J. Cogliandre
C. N Jumes
Gardner Bres.; Wampler
Carsor NDres.

J. %, Leash

¥, G, Selsh

6. O, Pettus

J. D, Thomus, Jx.
d. G, Selbel ¢ Sons
Joha Arthyr
¥addell £ Vaught
Horase C. Figher

Addxess

Abiagdon
Timberville
Hollins College
Rocky Mount
Colomy
Broadway
Crockett
Denbigh
Austinville
irvousville
Lewsiurg
Aroda
lesudon
Purcellville
Glade Springs
Rural Retreat
Boones Will
Ashburn

U tuart

Blacksbury
Leesbur
Burkeville
Purcellviile
Culpeper
Catlett
Liacoln
kapidan
Kealss Ldge
Cutlett
Leesurg
Falrfax
Culpeper
Jonasville
Culpeper
Culpeper
oeky liount
Orumye
Norfolk
Purcellville
Bridgewster
Cullea
Martiasville
Purcellville
Keysville
Hound Hill
HOad0OKe
Hasiburyg
Bural letrest
‘ocky Mowat

E
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JETery Address

Jd. A, Nair Boenes M1l 25.9% RGH
Bornard lagkeep Rapidea Ti.00 MAAbA
S. ¥, Rawls Fronklin .4 BOGG
J. C. Ruwls Franklia 41.% G

B, &, Serigler Jeanigh 29.00 L]
Bdwin Lynch Burke 3,00 40
J. A, Traat Lagdon Bridge 70.60 RO6G W3
Albert Floxa Boenes W11 15.4 R
Baker { Bowman Wocdstoek 4.0 RLL
Dan F. Hele fapicaa 24.14  Nixed
Ralph Beiz Dassett 81.64 Wit
N.C.Garst & H.N.Crawm .eanoke 42,20 LU

€. C. Vaughaa 111 rorklie 62.67 e

L. V. Reedings Lovettaville 2.9 News
Nre. N, N, Paddock Harshall 8.0 b
Mrs. Louije Warner Ygnilton n.3 Al
Smith Oves. oulety .» W%
Br. Wm, 7, Frasier Hanilton “.n Wi xod
. 3, Towasend -~

Riverside Farn Baguin

L EFEELSS LSS & e nd
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86
John kiddleion isen Herndon .11 ]

Herds Aversging 370-399.9 Pounds Butterfai Per Cow

Fort Collier Yamm iiachester 65,56 Ind Asih
J. Byvon Clark ftpart od. 4 #G
Gordon Leuvers Round Hill 4l.61 &1 7%
Hollywood Form fo rodon 04,79 Woxed
Shwmaie & ‘humate Calrertom w.4a "
Ve, Nethodists Childrea’s

lome i {cumond 26,61 o
¥, J. Saith Calpeper 66,18 "™
d. ¥, Traabo Culverten 12.26 o
Jd. €. Falater Pruper 41.00 GGooH
Curles Feck Fam *3 §iekmond 163,29 ot
C. ¥, Smlth Pexlett 131.00 i
L. K. Yoodsoa Pemingtom 39.29 i
F. ¥, NCosb Blurcoat 102,73 heowe
Nrs. €. Leith Spetden “cmerset .23 3]
C. Thouns Sollenberyer toodetoek ]
k. N, Deford Morfelk : Gl
d. T. ¥ilkingon Chilhowie Wit
Wilite Vraneis Covington WGl
Bridgewsier College fridgewater ) RO L4
b.l. Kermhous Peabigh 3 il xed
F. E. Barmbart Doones Mill s GH
aAlive diz Pattersen furcellville 25,5 Gl
John K, Willis Culpeper NELINELY 10,754
J. E, Dodsoa & Soms Chula DEE 29 9.414

GE3IIAIRIS 3983
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amar Addrass

§. 6. Gunter bingdoa
J.0 Baker & Sen Bristel
Douglas 5. Hill Urange
€. N. & L. D. Flora Rocky Mouwnt
Frank Algner Richmond
J. B, Neln & Son Round Hill
E. L. Stables & Sea Crowe
Wa. N, Logon Woods toek
J. T. Sowman & Soms Harrisenbury
€. N, Yammer Purceliville
E. L. Clark Nealeton
¥. H. Butterworth South Mill
G. Bay Narriseon feorndon
H. D. Nenken Opperville
E. B, Orange 11 ohmond
R, P. James Purcellville
¥. A, Jarrell GChula
J. 0, Beard Liaville
0. B, 3lak & Soas Rocky Nownt
Roy F. lendriekson Pureellville
¥. S, theads, Jr. Glowsester
Ralph Hotney S poodwe 1 1
6. A, Barlow & Soas $mi thflield
Hillisn Wood Oraper
Clifford L. Case Estate Pursellville
Thomas V, Eagle Toodstoek
0. 5. Kilby Soston
¥. J. Morris £ Sens Amelin
J. B, Nebevitt Culpeper
L. N, Agee Farmville
Slidney Bgusermas Toms Brook
. B. Towmgend

Manskin Lodge Banquin
6. L. Bowman Boones Will
E. F. Sarshart Boones Will
J. N, Gouldin ¢ Sen Teppahanucek
¥. E. Flora Boones Will
Masonic Nome bl elamond
Frank Bruce Rlee
W. B, Gates "2 Rice
Falrview Farms Ine. Hinston
L. k. whipple Browmsbury
¥. B, Begs Riee
¥. E. Fleteher & Sen *1  Aghbarn
J. 6. Kinzie Troutville
d. N, Jaskson Steunton
Roy ¥F. Bendrickson Pureellville
E. L. Reeves & Bre. Dimwiddie
R N, Griggs & Sen Pruington
Ralph E. Srowm Urange

we
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[ESFY

Aller Brudle

€. & A. D, Clark

N. N, Sterrett & Som
F. B, & Poul Coffmnn
K. D, Huteherson

W. D. Welair & Son
. ¥, Clements

Plalaview Dairy Farm
. A, Ankers
. A williamsen & Sen
Mauriee D. Laprade
James Kegley
F. BE. Pesk & Sons
Gertrude Heare
L. P. Cole & Som
Foy Thompson
E. A, Fammer & Soms
A. Kite
Alexander Lipscomd
. Kipps
L. & W, C. Rowntree
P. Wickline
L. Talbot
D. Seert
Gwathmey Brothers
Hack Ward
Harvey A. Youngy
Hillasndale Farm *2
B, 0 Noffett
J. A. lazelgrove
Carr Bres,
E. Lyle Clark
F. V. & R, E. Stables
R, F. Bill, Jr. & Son
K. N. Crowgey
N. L. Lowzy & Son
J. B, Dawking
James G. Alexander
Nestern State Hespital
Surwell Bros.
B. G, Dass & Sen
K. ¥, Jeter & Sons
shareon Fam
Mrs. E. C. Wright
Bowsrd ¥, Beltnott
A, Dean Sumner
D. €. Sands
Tucker & Smith
Thomas Yeaver

Address

Herndon
Lragge
Kaphine
Harrisonburg
Boones Mill
Hernden
Maaquin
Lexingten
Wanassas
Saluda
Chuls
Sterli
llmo:tn
focky Woual
Wytheville
Aeradon
Lincoln
Stephesson
Serryville
Gloucester
Culpeper
Falrfield
Areds
Suffolk
Buchanan
Cloverdale
Wariea
Walkerton
Leesbury
Managsas
Purcellville
Stauaton
Farmville
waterford

Fairfield
Staunton
Wirts

Liee

7 iehmond
delean
#aynesboro
Rocky ¥ount
8

randy
Hiddleburg
Kawlings
Fadiant
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Herds Averaging Under 370 Lbs. of Butterfat but Over 10,000 Lbs. of Milk

Addrgss Com=Yrs. Heead MUk

Nokesville 45.. 10,401
Farndon 36.04 10,0%
farri sonbury 31,76 “1,073
Boones M1l 3.4 10,908
Troutville 24.16 10,448
Kandolph 51.%% 10,357
Locust Dale 57.08
Klehmond 63,19
Norge 9,66
Mke 5. Liskey & Soms Harrisonburg 9.2
Norwan, Neal, Noman Chatham 53.7
J. B, Fraanklia Herndon 86.97
Mairylon Farw)
K. N, Forman Ashburn 35.80
P. C. Nttt koanoke 86
Gross Brothers Vinton 28.00
0. P, Yowell Culpeper
Stuart Land & Cattle Co. Rosedale
S. P. Spalding Herndon
0. K. Miller Me radon
Sweet Oriar College Sweet Briar

SR L

3
§eE §

N. J. Hestwole & Sons Harrisoabury
J. B, Andrews Estate Roanake
Spangler Farms farri sonburg
Lewis C. Flemer, Jr. Oak Grove

el B

>
=

BRIEZERES
JBheeges:




HONOR BOLL OF LUFE TINE PRUDUCERS

Cows that have completed life time records of at lesst 100,000 pounds
of milk or 4,000 pownds of butterfat. Records were made under the
supervigion of the Virgiais D.N.1I.A. Swervisers.

BOATELN
Living
Py Na. Bora exlead
Exlion Earme, Staart Yirgiaia
Ormsby Elizy Low
Salliss Coll delli Zizgial

Hollins Havee

Bolliss Hamlet 11 9-33
Hollins Sansel 2nd 1-34
Bollins Mab Tth 2-40
Bollins Hesir 2ad

Bollins Hoyltom 3nrd 11-43
follins u-l 6-20
Sollins Baggel 11! i-43
Holling Bavee il 9-40
follins Neartkerk 0-43
Bollins Helksth 20d 12-37
Hollins Heath 1I 10-43
Hollins Hemiter 1-44
Holling Meath -4
Nellins Hoyltom 4th 11-44
Hollins Mandicap 11! =30
Hollins Hearth 11-39
gllln foferkerk 9-43

333

38
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LB 0816 s i . {raiat
Brentown Homestead Fannie 2500348 5~

o B Uagazd, Yharoa. Yirgiala

Timberridge Woodchuek 2400313
Miniborya Nodel Ormsby 2309332
Hinidorya Horndyke Bessgie 2334400
Tim Syke Harken 2471459
Rex Vietoris Aaggie 2401518
Pasgy Artls Trisket 2401521




Vvietoria Girl Artis

Yirginia Polyiechaic lasiitute, Blackshuxg. Vizglale
V.P.I. Bomestead Neoa Fairy 2303152 2-43 0
V.F.1. Bomestead Alphs Destiny 2202746 0-41 L
V.P.l. Bomestead Nugget Esther 2298275 2-& D
r.P.1. Homestesd Apple Dixie 2262741 741 ®

A L. Gaxsd and H. ¥, Craua, Roanoke.Yirginia

Plebe Dot Colaaths 2409132 4-41

MJ Farm Noatvic Evelyn 2292061 8-44

Brackel Farm Inke 1 Ap{ 047522 -
Brackel Farm Rag Apple Clara 20029% 5-%

Brackel Farm Neatvic PF l'“g, 24006698 12-43

Bombeur Bag Apple Clara B S=44
GRADE MOLSTE "

Exlton Farms, Stsart. ¥irglala

Grade Sue
Grede Lens
Grade Cub
Grade Lad
Grade Bil




TIE VIRGINIA OFFICIAL TESTING SERVICE

(Administored by the V.P.1. Dairy Extension Serviee)

The following table ghows the trends in the official testing inm Virginia
during the past 5 years :

Advance
Registry

Heord improvement
Reglatxy

HOLSTEAN

Advanee Registry

Herd [mprovement
Regisiry

Advance
Registry

flerd Improvement
Ssgiatxy

Herd Improvement

BRGuN_SyisSs

Herd lmprovement
Reglsixy

GLATS

Advaneced No. Herds
Registry No. Goats

Herd Improvesent No. Nerds
Begiatxy . lNo. Goads




THE VIRGINIA OFVICIAL TESTING SERVICE (Continued)

Treads in Official Testing -~ table continued:

uTaL:s

Advanced No. Nerds ! 52
Reglistry No.Asimals

flerd Improvement Ne. Berds 74
Beglaary i Mo Amisals 4 -

TOTAL OF ALL CFFICIAL TESTING &

Ne. Berds
No. Animals

-

The offieial testiny program is spomsoved by the varioms
purebred dairy eatile sssociations,under uniform rules established by the
Purebred Dairy Cattle Assocliation. It is sdministered by the State
Superintendent of Ufficial Testing, who represeats the state agrioultursl
eollege. In Virginia the D.H.I.A. supervisors comduet the actusl tests.
Only milk and butterfat production figures are collected. A booklet on
the policies sad prosedures of the program in Virglaia was prepered
during the year. A sopy of this is attached.




e Milkiag Uerd Asalysia

I. Feed Costs ONIA Yearly Summary)
A. Barn~fed Roughage (3339% hay snd 5090* silage)........
B. Concentrates (2604%)

Ii. Labor per Cow (Based on | man load of 20 eows plus
10 beifers. Salary vz $2400 per year. Total laber
bill minus lebor for heifers, divided by the number
of sows in the herd.
$2400 - $270 = 52130 + 20 = $106.50 POr OO0 .ocuvcricsonconncs

111, Overhead
A. Bulldings and Equipment (based on estimate of
$400 per cow)
L. Interest on investment ¢ MM.eooscesosssccrcnsssnncancans
2. Depreciation and repalirs # @8 .ovvvvsecscscvcesscssnsens

B, Catile (based on average investment of $350 per eow)

1. Interest on investment @ M .uccvcovcvococvcosencssssnns
2. Depreciation (based on following formula)

Cow turnover (DHIA average of 5 yr.)

I¥. WMiseellancous Chargos (Estimeted at 40K of total overhead)........
TOTAL COST OF PRODUCTION PER COW ....covvecnscccsesseses$901.50

TOTAL COST OF PRODUCTION PER ONT OF MILK ® ...cocvveecessd 6,00

Nel Praflis

I. *Valwe of milk sold OMIA Summary) ......coo0eees $810.00
il. VYalwe of calf dropped and manure prodused ......  25.00

GTOss INOOME ...vcevvvverssssnencsnsnnsess $543.00
TS PUNEIt POR OB ccovccccncecssosssssssonsnsssssssssase B 00
Net profit per ewt. of IR ...ccovocensncvesonsccsssesce § 0,497

*Note : 8350 lbg. milk sold, testing 4.12% « $6.20/ewt.
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THE SPRECIAL SCHOOL MILK PROGRAM

By: R, G, Connelly, Secretary

Congress provided in the Agricultural Act of 1954 funds to assist in increasing milk
'onsunrticn by school children and in expanding dairy markets, The Act states:

"Begimning September 1, 1954, and ending June 30, 1956, not to exceed $50,000,000
annually of funds of the Commodity Credit Corporation shall be used to increase the con-
sumption of fluid milk by children in nonprofit schools of high school grade and under.”

A total of $100,000,000 has been made availahle for this program over the next two
years to make additional milk avallable to school children, above the amounts normally
used in the school lunch progranm,

According to a U, S, D, A, Agricultural Marketing Service report; in order to increase
milk consumption by children, nonprofit schools of hirh school grade and under are reim-
bursed in connection with the cost of additional milk served to children,

Sehool officials are given wide authority to encourage consumption along lines best
suited to individual needs, The add!{tional milk may be served at any time during the
school « A child may drink as many additional half pints as he desires,

AMS report states further that a -consumption base, established for each parti-
school, w represent norm ~on ption of milk by children in the schocl. Reim-
“ill be made for all milk served to children in excess of this base, if the achool

its food or milk service on a nonprofit basis.
Serve only fluid milk meeting applicable state and local standards as to butterfat
content and sanitation,

Re {mbursemant ents to schools are made monthly, The rate of reimbursement for sach
additional half pint of milk served to children depended upon such factors as the level of
normal milk congumption in the school and the cost of milk to the school, In no event, how-
ever, shall the rate of reimbursement for each half pint of milk served in excess of the
monthly base be higher than four c except that the rate for schools have no service of
milk in the 1953-54 school year t no higher than three cents,

Success of the Special School Milk Progra pends upon the cooperation of many groups
in the loecsl community--schools, dairy v, and all other interested in using the abun-
dances of our farms to improve the diets an alth of our children.

Schogls Can start a milk service program--a new one, or one in which the additional milk
will be served at new times during the school day, such as just after arrival on the school
bus; mid-moruiag or mid-afternocon.




Can work with schools in planning delivery schedules, providing refrigeration,
and in helping schools to overcome other milk service problems,

Sroups-Can stimilate community interest in the program, possibly leading to the
establishment of standard school lunch programs in schools so denied such programs and in
providing health building milk {or all children regardless of circumstences that are now
denying milk to children in adequa‘e daily amounts,

Yirginis Pubiic Schools To Use More Milk

Representatives of the Virginia Department of Education; Department of Public Health;
Department of Agriculture and the Virginia Milk Producers Federation have collaborated in
formulating plans for administering the Special School Milk Program in Virginia. When
finally approved by Governor Stanley, the program i to go into effect under the Virginia
Public School authorities. The key administrative people at the local level will be the
County Superintendent of Schools; School Principles and Teachers.

Today about 13% Virginia schools representing about 309,700 students have school
lunch programs, Between 1700 and 1800 other Virginia Schools representing about 386,277
students have no school lunch programs, The total number of schooi children in Virginia
is about 695,277 with an average daily attendance of 612,140 students in the 19535/ school
year, Probably 90 per cent of the 309,000 students in the schools provided with school
lunches participate in the program.

It appears that all members of our Virginia dairy industry--producers and distributors—
could cooperate most effectively with our public school officials in the development of

the Special School Milk Progrem in all of our 3100 public schools. The program will make
excellent use of any surplus milk--establishing sound food habits in our people,

Ihe Burkeville Ouernsey Farm Dispersal

On Tuesday and Wednesday, October 26 and 27, 1954, W, L, Boswell, Owner, Burkeville
Guernsey Farm, Burkeville, Virginia, will sell 190 head of Guernseys, including: 7 bulls,
99 cows, 21 bred heifers, 63 open heifers. These Guernseys represent some of the best
breeding in the country, high production, good breed type, healthy. Burkeville Cuernsey
Farm is a noted source of foundation Guernseys.

¥hy We Must Advertise And Promote The Sale Of Milk

High milk prices alone will not make a dairy farmer prosperous, It's the guantity
of milk sold multiplied by the price per unit that determines his income, Of course if
most or all of his income must be spent to pay the costs of production, the dairyman may
not prosper. Furthermore, if the income per unit of milk shrinks enough and he can't in-
crease his milk ssles he must stop buying all those commodities that fail to decline in
price commensurate with the decline in his income from milk, or go into debt,

The line of direct attack on this problem lies in increasing the per capita consump-
tion of milk, Today milk must compete with many foods and beverages for its proper place
in the human diet. To assume that milk will set itself is erronecus, Many people in Vir-
ginia do not consume enough fluld milk to maintain good health, for example:

In 1944, according to "Marketing Research Report No. 77", May 1954, the United States
Department of Agriculture, AMS, Washington, D. C,, the daily per capita consumption of
fluid vhole milk was: District of Columbia, .69 pint; Richmond, Va., .54 pint; Roanoke,




«49 pint; Norfolk-Portsmouth-Newport News, .43 pint.

In the array of 114 urban markets, Portland, Maine, lead with ,9% pint of whole milk
per capita, dally. Jackson, Mississippl, was last with .39 pint per capita., The Virginia
milk markets ranked: District of Columbia 67th; Richmond 92nd; Roanoke 99th; Norfolk-Ports-
mouth-Newport News 108th, This was the array in 1944 when we were at war., In the light of
these data and the current tendency to greater milk production, it should pay Virginia far-
mers to advertise and promote the sale of milk,

Natural Besources Conservation Meek

The week of October 17-23, 1954 is Virginia Natural Resources Conservation Week. The
economic strength of Virginia lles in the condition of her soils, wvaters, forests and wild
1ife resources, These resources contribute materially to the development of the industry,
business, and agriculture of the state.

Progress in the conservation of Virginia's natural resources is evident in our soil
erosion control projects, improved use of our farm lands and forests; the establishment of
28 Soil Conservation Districts including 97 counties, complete soil and water conservation
plans being developed on more than one-fourth of the farms of Virginia, the planting of
more trees and forest protection and development programs, and the propagation of many forms
of wilf 1ife. In view of these accomplishments and untold benefits yet to be derived, every-
one is urged to support the conservation program wholeheartedly,

;F

THE ANNUAL VIRGINIA DAIRYMEN'S CONVENTION

The 42th Annual Convention of The Virginia State Dairymen's Association will
be held:

JANUARY 20 AND 21, 1955
HOTEL ROANOKE, ROANOKE, VIRGINIA
Mark Your Calendar
Make Your Hotel Regervations Now
An Excelleat Program Will Be Presented

The Virginia dairy cattle breeders' associations will hold their annual

winter meetings on January 19, 1955, Write your breed secretary for details,




4
Corp Silage Cap Displace Some Hay

Hay 1s premium feed on some Virginia farms due to drought. Corn silage may also be
a premium feed, However, if a dairyman has more silage than hay on hand he may feed his
dairy cows forty ,sunds or more of silage per 1000 pounds live weight of cow along with
only six to seven pounds of good hay daily to provide enough roughage for efficient milk
production. Although cows may eat silage at the rate of six pounds of silage per hundred
pounds live weight, it is wise to see to it that the cows get at least a little good
quality hay every day.

When corn silage is fed 1iberally, the protein content of the grain feed should be
adjusted to offset the relatively low protein content of corn silage. Also, it is impor-
tant to take into account the amount of grain that may be present in the corn silage., A
research report from Michigan State College, August, 1954, indicates that silage from one
eornfield contained one pound of corn grain ir each 7,5 pounds of silage, Cows that con-
sumed 55 pounds of silage ate 7.5 pounds of corn grain in the silage, The leaves and
stalks in the 55 pounds of silage were equal to 9.9 pounds of hay. In four different
years the cornfield yielded silage containing 13 to 17 pounds of corn grain per hundred
poands of silage. This same silage was equivalent to 22 to 27 pounds of hay.

This research showed that the grain in corn silage contributes the unidentified grain
factor which is needed to balance the Total-Digestible-Nutrients in roughage, therefore,
eorn silage should not be considered & true roughage, but a mixture of roughage and grain,
The point to be considered is, why feed a grain mixture high in corn grain when the cows
may be getting seven or more pounds of corn grain when they eat fifty pounds or mwore of
silage,

Apple Pomace For Dairy Cows

Wet apple pomace, the residue left after juice is pressed from apples, may be fed
fresh or it may be ensiled and fed like corn silage. Sometimes the pomace is dried and
fed like dried beet pulp as part of the grain mixture,

Wet apple pomace contains about 21 per cent dry matter, corn silage about 27 per cent,
and both are very low in protein. Apple pomace silage does not contain quite as much total-
digestible-nutrients as average corn silage, but the pomsce is worth about as much as con'
ailage as feed for dairy cows,

Can Calves Become Infected with Mastitis Cermg?

Calves should never be permitted to suck the udders of other calves., First such a
vicious habit may cause the udders to become ill-shaped and pendulous, detracting from the
beauty and value of the animal when it has grown up.

In the second place, sucking may cause a calf'f udder to become infected with mastitis;
producing germs, which can cause acute mastitis even in calves, resulting in damaged or
lost quarters.

When milk from mastitic cows is fed raw to calves there is a poseibility of the
mastitis germs being introduced in to other calve's udders by sucking., These germs may lie
dormant until the udder is fully d-velopm and then making its presence known by a flare up
of mastitis, To discourage calves from sucking keep the young calves in individual pens and

always feed the calves some dry grain feed immediately after the calves have drunk milk,
Calf weaners may be used also--as a last resort,
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AVG. PER COW NUMBER 305-Day

NO. OF COWS Milk Fat HERDS Reports
ASSOCIATION SUPERVISOR _ A L L TESTED D,
Fairfax #2 Daryl Johnson 925 239 688 24.9 21 130 782
Loudoun #5 F. Mercer Love, III 1023 233 669 24,9 24 93 93
Fauquier #2 C. W, Driskill 1200 2719 645 2.8 27
Pat-Hen-Frank J. B, Gunter 992 232 5% 2.7 26
Montgomery Kenneth C. Dove 703 180 629 246 16
Culpeper #2 W, J. Watkins, Jr. 1496 340 701 24,6 22
Amelia J. H. Altice 1065 242 581 24,4
Tazewell Ernest Smith, Jr. L5 90 652 24.3 10
Pulaski-Mont, Robert D, Ratcliffe 899 189 580 2.2 2
Prince Edward Robert Fields, Jr. 981 306 545 24.1 17
Bland E. DeWilde 164 45 570 23.8 5
Shen.-Page Clifford J, Racey ™ 180 59 23,8 22
Pr. William #2 Walter Lee Carney 656 185 646 257 12
Halifax-Pitts. Calvin P, Stephens 826 188 595 23,5 2
Floyd Andrew Whitlock 388 73 532 23.1 17 &
M-C-L J. P, Terriault 735 180 561 22.9
Bedford Dwight E, Bogle 807 178 589 22.7 11
Pr. William #1 Paul Wakeman 1006 325 611 22.4
Lee-Wige K, O, Frazler 525 148 545 3. 12 22 93

=
>~

HIGH HERD, AVERAGE BUTTERFAT PRODUCTION PER COW
EACH ASSOCIATION - September, 1954

NO. OF cOws

ASSOCIATION HIGH HERD
Albemarle-Louisa Report not received
Allgny.-Rockbr, H, W, Martin

Charles Moyer

Vella V, Wilson

N. A, Boone

Wonder Farm

Bland Correctional Farm

N. L, Brown

Report not received

Luck Brothers

H, W, Shaffer

Harrus Stock Farm

Clyde H, Weaver

J. B, Wight, Jr,

J. A, Compton & Son
Cumberland Report not received
Dinwiddie W. B, Knott
Fairfax #1 John Middleton & Son
Fairfax #2 Hollywood Farm
Fauquier #1 James R. Green
FPauquier #2 E. L. Clarke

R, N, Phillips

Albert Flora

Riley Ikenberry & Son
Fredericksburg Report not received

—w
f=]

— P
HHHH\)\»O—': whNw®e




e

Halifax-Pitts,
Henrico Holly Brook
James River Cogliand
King William H., B, Townsend
Manskin Lodge
Lea-dise D, Terpatra
Loudoun #1 C. R. Hope % Son
Loudoun #2 Roland G, Cochran
Loudoun #3 L ayne % Son
Loudoun #4 Report not received
Loudoun #5
Loudoun #6 F mes
Lynchburg D. Bvans & n
Madison Frank S, Walker
M-C-L Millbrook Farm
Montgomery idney C. Teel
Northern Neck M, L. Pitman
Nottoway Jack & Willy Irby
Orange John G, Carpenter
Pat-Hen-Frank Fulton Farms
Peninsula Report not recelved
Powhatan-Gooch., R. J. Willis
Prince Edward B. G, Bass & Son
Pr. William #1 Whitehall Farm
Pr, William #2 Mrs, Edith M, Latham
Pulaski-Mont, R. F, Morgan
Roanoke Report not received
Rockingham #1 Millard Turner
Rockingham #2 Roy T. Arey & Sons
Shenandoah-Page Cecil Fravel
Smyth Report not received
Southam,-Pr. Anne W. L. Young
Tazewell T. R, Barrett
Tidewater Report not rebteived
Washington Report not received
Wythe #1 Report not received
Wythe #2 J. S, Huffard & Son

FIVE HIGH PRODUCTION HERDS - BUTTERFAT

Fauguier #1 James R, Green
Southam.-Pr. Anne 4. L. Young

Amelia Charles Moyer
Rockingham #1 Millard Turner
Loudoun #3 Carrie B. Payne & Son

PIVE HIGH PRODUCTION HERDS - MILK

Alleghany-Rockbridge Va. Hot Spriags, Ine.
Loudoun #3 Carrie B, Payne & Son
Fauquier #1 James R, Grean
Loudoun #5 R. H, Foreman
Powhatan-Goochlend . R, J, Willls
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FOUR YEAR RECORD SUMMARY & ANALYSIS OF HERDS IN WYTHE #2 DHIA 1954

PRODUCTION PER COWl VALUE OF FEED CONSUMPTION PER COwW FEED COST PER COW % of TOTAL
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FOUR YEAR RECORD SUMMARY & ANALYSIS OF HERDS IN

WYTHE #2 DHIA 1954

PRODUCTION PER COW

FEED CONSUMPTION PER COW
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VIRGINIA DHRIA SUMMARY REPORT
1952 and 1953

Prepared by: M,F. Ellmore
Associate Ext, Dairyman

The data included herein has been prepared from the annual surmary reports ~f
herds that completed a full testing year and were submitted by the supervisors for
the years ~f 1952 and 1953.

1952 1253 Change
Number Associations Reported 56 57

Number cow years reported 38,395
Number herds represented as1
Number cows per herd Lb
Number cows removed per herd

Number dry days per cow year

Performance of average DHIA cow
Pounds nf milk produced
Pounds of butterfat produced

Average ¥ of butterfat

Value of product

Price per cwt of milk

Pounds of silage fed
Pounds of hay fed
Pounds of concentrate fed

nf pasture

of pasture
of barn fed rmughage

of concentrate

Total feed cost

Value of product above feed cnst




THE V. P. I. OFFICIAL TESTING SERVICE

POLICIES AND PROCEDURES

Effective January 1, 1954

PREPARED BY

M. F. ELLMORE, SUPERINTENDENT

SAUNDERS HALL V. P.1I

BLACKSBURG, VIRGINIA
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Basis for the Charge

The “Unified Rules for Official Testing” are quite specific on the
number of milkings which may be supervised per day by the supervisor
I'hese rules form the basis upon which service charges are made
I'hese rules are quoted as follows

1. AR Rules 4. “Number of Supervised milkings — Not less
than 2 different supervisors shall be employed in the conduct of a
record. The number of milkings a supervisor can supervise daily
shall not exceed 48. Preliminary dry-milkings are considered as
one of the regular milking periods with respect to the number of
milkings supervised daily.’

HIR Rule 13. “Number of cows supervised per day

A-~When the tests are used solely for the HIR report the average
number of milkings a supervisor may supervise daily shall not
exceed 90

*B—When the herd is enrolled in a dairy herd improvement as-
sociation and the tests are used for both the HIR and the
DHIA; the average number of milkings a supervisor may
supervise daily shall not exceed 60."

In no case shall a supervisor conduct tests on more cows per day
than allowed under the rules and in no case shall a breeder ask the
supervisor to break the rule. Evidence of non-conformity shall be
reported to the Breed Club and the records shall not be approved
The supervisor will not be paid for the time spent in conducting such
a test

In so far as possible the regular DHIA supervisor for the herd will
be authorized to conduct the Official Test, but in no case shall any
supervisor conduct any Official Test without authorization from the
State Office. HIR surprise tests must be conducted by a supervisor
other than the regular DHIA supervisor in order to comply with HIR
Rule 16. In the case of AR check tests, AR Rule 4 shall apply,
which requires that not less than 2 different supervisors shall be
employed in the conduct of a record

Explanation of Charging System

I. Travel Charges—The charges for travel appear to be one of the
most misunderstood phases of the billing system

A—No travel is allowed for herds in which the Official Test is done
in conjunction with DHIA with the following exception: in the event
that the DHIA test is completed before the Official Test and it becomes
necessary for the supervisor to remain one or more days in order to

*Jersey and Brown Swiss permits average of 90 milkings daily

2
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Each supervisor should plan his trip so that a minimum of travel
is necessary

In so far as possible the supervisor conducting special tests should
try and reach the farm at or near the DHIA center date. However, two
or more herds assigned to a special supervisor in a given area should be
tested consecutively on the same trip in order to minimize travel

Il. Board and Lodging -

It is the responsibility of the breeder to provide board and lodging
for the supervisor who is conducting the Official Test. It is the
breeder’s responsibility to inform the supervisor each month regarding
arrangements for board and lodging. The supervisor should, however,
inquire as to the arrangements in order 1o prevent any misunder-
standing

Meals and lodging provided by the supervisor for the convenience
of the breeder are to be charged to the breeder.  These charges are to
be at actual cost but must be reasonable.  Meals and lodging provided
by the supervisor for his own convenience are not chargeable to the
breeder. Meals and lodging where provided by the breeder at some
nlace other than his own home must be of a quality which he (the

reeder) would be willing to accept under the same circumstances.

111. Preparation of Statement by Supervisor

This section has been prepared for the convenience of the supervisor
in order that a standard procedure will be followed in reporting the
time spent and amount of work performed. It is from this monthly
statement that information is obtained for billing the brecder and for

paring the payroll of the supervisor. It is suggested that the
E:vd‘r review this section with the supervisor, so that there will be a
complete understanding of the system. A copy of ghe form is attached

A—The first portion dealing with the herd identification is self
explanatory

B—The second section describing the time spent on the farm and
cows on test is very important. It 1s from this information that the
State Office is able to establish the exact time spent in relation to the
Official Test rules. It is sometimes necessary to recreate the con
ditions existing during a test in order to insure that the correct billing
procedure be followed. Accuracy in completing this sect is for the
protection of both supcrvisor and breeder

The number of days required to make the DHIA test is important
because it has a direct beaning on the calculation of the correct charge

The number of cows expected to be on test next month is highly
desirable as information to furnish the supervisor who may be assigned

next month

-




WYICIAL TESTING SERVICE
BLACKSSURG  VIRGINIA

Manth 1o whuch ‘e

Name of Owner

Owner's PO Addvoss

CHARGES FOR SERVICES
No.) tested with DHIA @ 10¢ par milking

No. ) days reuired i excess of DHIA @ 310 por duy

tested with DHIA @ 10¢ per cow

days required i ancess of DHIA @ 310 per day

MISCELLANEOUS CHARGES

Foatagr

Travel  Allowsble when test i NOT conducted i conjuncrion with DMIA

1o this furm.
Total @ 66 s e

males o

upplied by for A breader by request

of breader or agent

- 4 in e sdung board and lodging @ 6¢ per mle

Meals ot meal
[ neehts bockging @ por mght

Tole.  (Brdge and/or Ferry

Superviea s Signeture




C—It will be noted that the section entitled *“Charges for Service'
is divided into two parts— AR and HIR

AR Charges
(No.) tested with DHIA @ 10¢ per milking

This refers to the actual number of milkings supervised for the
AR test during the period covered by the DHIA test

(No.) days required in excess of DHIA @ $10 per day

The AR rule requiring a preliminary milking frequently makes it
necessary for the supervisor to remain at the farm for a greater length
of time than is required for the DHIA test. Such time should be
reported in this space. One day is defined as the time necessary for
the supervision of a 24 hour test. The days time required for the DHIA
test should be deducted from the total days of time required for the
AR test and the difference reported as time in excess of DHIA
The total time spent on the farm for the conduct of a check or
surprise test should be reported in this space

HIR Charges

The charges in this section should be recorded similarly to those in
the AR section. It should be noted that HIR Rule 13-A and Rule
13-B set limits on the number of milkings that may be supervised per
day. The dry or nurse cows in the herd shall not be used as cause for
remaining an extra day on the farm. When a test is conducted in con
junction with DHIA, a charge of 10¢ per cow shall be made for all
cows listed except those animals that have died or been sold since the
previous test. These animals shall be listed on the HIR report form
but no charge shall be allowed.

IV. Miscellaneous Charges

1. Postage— This is to reimburse the supervisor for postage neces
sary to mail reports to the State Office

Important—Do not mail Official Testing reports in franked
envelopes secured from the County Agent’s office.  Such a procedure
is against the law and may result in loss of the County Agent's frank-
ing privileg Envelopes for mailing this material may be secured
from the State Office. DHIA reports should not be mailed in the same
package with Official Test reports. Supervisors shall not be re-
imbursed by the Official Testing Service for postage used in mailing

DHIA reports

2. Travel—The method of charging for travel has been explained
in Section |




3. Meals and lodging —This is explained in Section 11

4. Tolls Tl charges required va farm are direct
charges to the owner of that farm ' luded in the pro-rata

travel

5. Supplies \ unil 1A nple tested should be
charged for all samples not testec 1 on with DHIA This
charge is not paid to the s T 1t periodlic intervals
to the DHIA association ose equipment was used

Statement prepared by State Office for Breeder

A—All charges that ap ‘ rvisor's statement are
charged to the breeder I | e following items

1. TravelTravel incurred to e« sts not in conjunction
with DHIA where surprise « te vle are charged as out
outlined in Section |

Postage - This is paic ! e Office

B—Other charges to the breeder ¢ 1s follows

AR office fee of $§2.00 § A e the 3rd month that the

cow is on test

HIR office fee of 5¢ pe

VI General
1—In no case shall the n eiy I butterfat tests obtained
on the fisst day of the DHIA ¢ lied 1o HIR tests conducted

on subsequent days
- ' — ' the s rvisor to conform to “The
Unified | O I es and to follow the out

line containe T for the P state ments

3—It is the 1 bil 4t reeder to be familiar with the
“Unifierd Rules for icia ting ne sist that they be enforced

P . wr | thorized to conduct an Official

Test if the e t months 1 irrears with his

wcount

5-+Any breeder ref g ! | test shall be billed directly
for the travel incurrec the E 5 d for the supervisor's time
lost at the rate of $10.00 ne




6—The breeder who desires to stop Official Testing must notify
the State Office at least 2 weeks before the center date of his herd in
order to allow time for the cancellation of the supervisor's authorization
Otherwise the breeder may be subject to the charges outlined in 5
above. This notice of cancellation should be sent to the Superinten-
dent of Official Testing

7—Payment to supervisors and bills rendered to breeders will be
based on the number of cows tested in accordance with AR Rule 3
and HIR Rule 12. It is the responsibility of the breeder to see that
these rules are observed. Otherwise the supervisor may be paid for

time not spent and the breeder may be charged for service not rendered

8—It is the desire of the State Office to handle the affairs of the
service as efficiently as possible. This can be done only if the follow-
ing procedures are observed

a—promptness on the part of the supervisor in submitting reports
and statements. Each report should be mailed to the State
Office immediately upon its completion. The Breed Clubs have
requested that the reports be forwarded to them as quickly as
possible in order that the results may be reported promptly.

b—completeness and accuracy of all reports from supervisors

c—promptness on the part of breeders in the payment of bills




PROJECT I1 =~ DAIRY CATTLE INPROVEMENT THROUGH BREEDING

Distribution of Time:
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Staff Headquarters
Leabes

K. A, Huston
k. G. Comnelly
M, F. Ellmore
¥. N, Patterson
6. J. Nageotte
6. C. Gruf

t
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Totals 126.73 109.75
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This is o continuwous method and result extension demonstration projest
designed to encourage the use of genetic methods for ereating lmprovemest in
virginis dairy cattle. The project includes the following phases:

1. The digcovery and evaluation of heritable dairy eattle traits.

2. The sdaptation of the results of gesetical ssalyses of dairy
cattle records in a practiecal program of dairy sattle
improvement.

The teaching of dairy farmers how to make effective use of
dairy cattle breeding principles to lmprove the genetie
qualities of their herds,

. The promotion of the primeciple of improved dairy cattle
breeding through the Virginia Dairy Bull Registry, dairy
sattle breeding schools and meetings, Cooperative Breeding
\ssociations, sales and shows.

Astiyity Goals
——diid _Goals 1954 Acsomplishments

1. Organize 3 regiomal dairy cattle 1. Ne ional dairy cattle breeding
breeding schools. schools were organized. However,
dairy cattle breeding laformation was
presented at dairy schools, DHIA
meetings and Artificial Breeding
Association amnual and quarterly

weetings.




Aasivity Goals

—e 2l Gonls.

Prepare cow family analyses and
bl.l proofs.

Collaborate with managers of
bull steds in planning of and
assisting with quarterly educa-
tional meetings for artifieial
insemination techniciasns,
county ageats, and direstors.

Prepare moathly educational mews
letters featuring latest artifi-
clal breeding information for all
artificial breeding techaielans,
directors, and county agemts.

Assist county agents with
planning and condwet of tours
and field days designed to
demonstrate the effectiveness of
artifieinl ingemination in herd
improvesent .,

Traia A.B.A. technicians in @
short comrse at V.P.Il.

Promote an A.B.A. standard of
procedure and code of ethies
for Virgimia.

Promote regulatory standards
for the produstion, processing
and dispensing of semen.

Hold one state conferemce for all
inseminators operating in
Virgiaia.

Ten pedigrees and analyses were completed.
Bull proofs for bulls in artificial insemi~
nation at the Virginis Artificial Breeding
Association were reviged twice during the
year.

Quarterly educational meetings for Artifieial
Insemination Technicians and couwnty agenmts
were held during the year,

Twelve monthly educational news letters
were prepared and distributed to directors,
technicians and county agents. These
featured the latest artificial breeding
information available.

Assistance was given to county agents
planaing four tours of local demonstrations
and tours to the Breeding Center.

Two techaician short courses were offerved -
one in the spring, and one in the fall.
Three of the men wore trained during the
fall short course. Muterials for the

short course were prepared.

No Virginia Artificial Breeding Associstion
standard of procedure and code of ethies
was developed. Such a code of ethics and
stondard of procedure has beea developed
by the Natiomal Assoeiation of Artifieial
Breeders for their associations.

State lows were enacted durinmg the year
to regulate semen importatiom, productionm,
dispensation and processing in the state,
Regulations comcerning licensing of
technicians were alro adopted.

One state conforemce was held for all
technicians of the Virginia Artificlal
Breeding Association, st V.P. I,




Resull Goals

—lid Result Goals 1 1954 Accosplishmests
%

Incredse the number of cows bred The estimated mumber of first services

artificially in the state to
52,000,

inerease the number of artificial
breeding associations to 39,

ingrease the sumber of bull proofs
isswed to farmers to 175,

Expand the nwmber of Virginia
dairy bull entry requests to 25.

Assesble 73X of the possible
10-menth lactatioa reports om
Yirginia D.N.1.A, cows for the
DA I.A, year ending

November 30, 1954.

during 1954 throughout the state
was 46,752 cows.

The number of artifieial breeding
associations was inereased to 40
during the year,

A total of 256 bull proofs weve
feswed to farmers during the year.

A total of 8 Virginia dairy bull
entry requests were sede during the
year.,

Tea-months DNIA lactation reeords
wore veported on 68K (19,143 of
the estimatod possible number of
cows .

(See No.4 of the Result Goals in

Project 1.)




~Virginia Artificial Bregug Association,
Rocky Mount, Virginia

American Breeders Service,Asheville ,North Carolina

. Maryland Artificial Breeding Cooperative,lnc,
College Park, Maryland

Curtiss Candy Company,
Cary, Illinois

Pabst Farms, Inc,
Oconomowoc, Wisconsin

AREAS SERVICED BY ARTIFICIAL BREEDING ASSOCIATIONS IN 1954.




The Artificial Breeding phase of Frojeet Il again received most
attention in 1954, Nuch tise was given to the streagtheming of the loeal
associstions. Through the techmiclans’ quarterly meetings, the sanual
conferenge of technicians and local board meetings, every effort was made
to see that the locals were on & sound finencial bagis and were participating
in seme sort of promotional campaign.

The Central Association received much attention, and it too alded in
strengthaning its own operations. During the year a new gire book was lssued,
which was received with much enthusiassm over the state. During the year, a
$33,000 tssue of certificate of indebtedness was initiated. This capital
should furnish to the Central Association, whea It Is all collected,sufficient
working capital to emable the mamagement to meet any sitwation erising.

During the year regulations governing the produstion of semen and the
insemination of cows were ordered by the Virginia Department of Agriculture.
These laws should prevent reoceurrences of the 1953 difficulties. They
should also help to establigh artificisl breeding in the state on a sound
basgis.

During the year an attempt was made to consolidate The Virginia
Artifieial Breeding Association, The West Virginia Artificial Breeding
Cooperative and the Maryland Artificial Breeding Cooperstive, After careful
study of the advantages and disadvantages of the comsolidation, the Virginia
Board of Directors voted mot to congolidate at this time. However, the board
requested the Consolidation Commitiee to continuwe megotiationms,

During the year ome new artificisl breeding association was organized
in Louiss county. Arrangemests are being mede to provide the association
with a teghnician, At the close of the year, there were 40 artificial
breeding assoclations in Vivginia, with about 54 artificial breeding techni-
clans, receiving semen from § studs performing services im the state.

Diseussions were held with dairy farmers and leaders throughout the
year, ia an attempt to discover what the dairy cattle breeding seed: of
the farmers are. Because of » wide range of interests and knowledyc, it was
concluded that daliry cattle breeding information can be developed best is
the proposed dalry cattle breeding schools or throwgh the artificisl
breeding sssoci-tion annual meetings and dairy schools, By careful attemtion
te a discussion of : 1) evaluation of production recovds, 2) fwdamestals
of pedigree reading, many suggestions were received that » mere careful
analysis of the bulls in the artificial breeding program should be developed.
Also, » more careful mmalysis of the young sire provismg progras should be
condusted by extension workers.

Ihe ¥ixglaia Dalry Bull keglsixy
A total of 256 proved sire recerds were received, of whieh 73 were

listed as out of state. In addition, proofs and pedigrees were prepared
for the Artificial Breeding Center and for many ladividuals in the state.




County

Aceomac
Albemarle
Allegheny
Amelia
Amberst
Appomattox
Augusts
Arlisgtes
Bath

Bedford
Bland
Botetourt
Campbell
Caroline
Carroll
Charlotte
Chesterfield
Clarke
Culpeper
Cumberland
Dinwiddie
Elizsbeth City
Essex
Fairfax
Fauquier
Franklin
Fluvanna
Frederick
Giles
Glowecester
Gooehland
Grayson
Greeusville
Halifax
Hanover
Henrico
Heary

Isle of Wight
James City
King George
King snd Queen
King William
Lancaster
Lowdoun
Louisa
Lunenbury
Lee
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County

Had{son
Mathews
Meckleaburg
Middlesex
¥ontgomery
Nansemond
Norfolk
Northampton
Northumberland
Nottoway
Orange

Page
Patrick
Pittsylvania
Powhatan
Prince Edward
Prinee

Prince William
Princess Anne
Pulaski
iappahannock
Roanocke
Roekbridge
Roekingham
Russell
Shenandoah
Sayth
Southampton
Spotsylvania
Stafford
Surry

Sussex
Tazewell
Warwick
Weshington
Westamore land
Wise

Wythe

York

Statewide (A.B.A.)
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DAIRY BULLS PROVED IN VIRGINIA DHIA HERDS IN 1954

D.A.1.A, Proved Bulls - Each Having Five or Nore Dam-Daughter Comparisons

GUERNSEYS
Froduction Requirements : 9,000 lbs, milk or 425 lbs. butterfat

Uwner ,Name and Address Name and Nwsber of Sire Proved No. of Production of Dawghter
—ianghiexs Av. Milk Lhs. )

Cxaxes Sires: (10 or more daughter-dam cemparisoms)

Joha N, Alger and Rhodes BcDonald Farms Pre Kelvim,391960 9,024
& Whissen, Broadway
W, N, Camp, Franklis Holliknoll Maxim Noble Majesty,396029

Exelisinary Proyed Sixes : (5 but less than 10 dawghter dam comparisens)

J. B, Clemens Estate,Leesburg Willomere Elite,340256

J. B, Hawkins, Widlothian Graceland Max Peg, 340022

W. L. Boswell, Burkeville NeDenald Farms Stesdfast Emery,412729
Bayville Famms, Ine.,Norfolk Hunterdale Master Maxim, 423004
Brandon Farm, Sprimg Grove Curles Champlion's Najor,420087

J. H. Yaughan, Burkeville lamhurst Banny Soy's Tyler,409693
Homewood Famm, Agricola Homowood Golden Prince,423540

N, 4. Garst, Soancke NeDonald Farms His Artist, 421818

Ya. Artificial Breeding Assn., Midview Majesty's Royal, 380623

nocky dWount
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JERSEYS
Production Bequirements : §,500 Ibs. milk or €5 lbs.butterfat
Exoxen Sixes : (10 or more daughter-dam comparisons)
Clover Rill Farm, Nanassas Siegfried H. L. Triwsph, 455385

Wyatt A, Williams, Orange Mory Interested Nowdy Fox, 496901
James Wolee, Fredericksburg Five<Fly-Sephk Interested Tid, 461072




RS
Production Hequivements : 6,500 lbs. wilk or 425 lbs. butterfat
Cxellaisacy Proued Slins G but less than 10 dewghter—dem comparisons)
wsmer.Nase and Address Name_aod Nusbex of Sire Proved Production of Daughters
dasghiexs Ax. Milk Lbha. Av, Fat Lbs,
W. Kipps, Areda, Eve's Sybil Codman of Me.Alr,501190 8,408
T. Curtis, Orange Basil Ubserver of Homewood, 500908 10,120
¥. Saaford, Orange Basil Nodel of Momewood, 500909 9.24

r. J. S, Andrews,Ovange Courageous Tarsus, 496094 8,787
J. ¥. Teger & Sen,Semerset Herceuse Golden Duke of K, 446397 7,944

L
T
W
b

AULKING SICETHGRNS
Production Requirements : 9,000 lbs. milk or 350 lbs. butterfat

Exelinisacy Proxed Sizes (5 but less than 10 daughter-dam comparisens)
2. R. Lewis, Shelby Reck Mill Redooat,830S

- ¥ %e) 4. 53

Production Requirements : 12,000 Ibs. milk or 425 1bs. butterfat
Exaxed Sizes
Fulton Farms, Stuart Segis lmperial Ormsby, 0744
NHeadow Farm Dairy, Urange Broad Koek Nobleman Laddie 956534
Va.lndustrial Schoeol for Rosnl Letitia Ommsby, 936770
Boys, Beammont
C. ¥, Salth, Newlett Rosal Veeman Vale Bess Burke 15th,97679%

Dr. John L. Sasaham,Scottsville Bellevwe Usnsd Veeman Pontisc,885613
F. 5. Walker, Urange Gosni Letitia Ursmby vale, 96304




o
HOLSTE iNS
Production Requirements : 12,000 Lbs. wilk or 425 Ibs. butterfat
Croxed Sixes (10 or sore daughter-dam comparisons)

Owner, Nume snd Production of Daughters
Mddress Name and Musber of Sixe Proved 3

E. T. Bynson, Osk Grove Line=Burk-Gerhen<Col Douglas Plebe, 940559 11,178
L. J. Crowgey, Wytheville Adwiral Pinky Pouline Omasby, 942282 13,008
0. Terpstra, Big Stone Gap Illehoe Supresme Pat, W0IT7T763 12,580
6. 0. Pettus,tr. Keysville Spitfive Rag Apple Chleftala, 7169 11,13

0134

Preliminary Proved Sires (5 but less than 10 dam-~daughter comparisens)

Bernard laskeep, fspidan Chief Rag Apple Spitfire, WI1T0 11,704
¥. D, Vineyard, Viatoa Oskmulgee Marie Ormsby Joe, 922652 11,237
James Kegley, Wytheville Piche Aaggie Ommsby Segis Pentiac, 942706 11,526
. Ralph Fields, Purcellville Fayse Ormsby Jewel Segis, 971611 13,070
Mrs. C. Leith Speiden, Bell-Gates Conqueror Excellence, 950786 11,217
Somerset

#. N, Willis, Culpeper Herbert Aaggie Cyrus. 923530 12,724
¥. S, Barksdale, Randolph Apple Betty, 944653 12,400
Mrs. J. E. Fowcett Brookneal Locust FPlain lmperial Nomestead, 1003207 11,591

4%
439
43
406
465
422
25
434




The first five cows shown here are artificially sired. They are in the herd of E. B.
Orange, Richmond, Virgiia. They are averaging over 10,000 pounds of milk each.

' Artificial Breeding Comes of Age

By Dx. Keitw Huston, Extemsion Service, V. P. 1.

ELL worth the effort and money who own them think of these arvificially
That's the opinion of many dairy-  sired heifers,
men in central Vieginia alter four years Our on Nerwood Drive in Richmond,
of artificial breeding in thelr dary herds. €. P. Palmore and his son, Bill, own a
Faith in the merits of the program i herd of 75 Holsteins. In the milking herd
bringing its rewards afier 3 long want are 5 ABA heifers —an “Adwood,” two
Cenwal Virginia, like 1 ther areas “Commanders,” and two heifers by other
of the South, was not weally suned for  sires. Several more will freshen this fall.

artificial insermination. Thete are relanive

v fewldairv canle in the drea snd these (NN
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COOPERATIVE EXTENSION WORK
IN
AGRICULTURE AND HOME ECONOMICS
STATE OF VIRGINIA
VIRGIMIA POLYTECHNIC INSTTTUTE

AND UNITED STATES DEPARTMENT
OF AGRICULTURE. COOPERATING

supplying

producti

nforences were held

n the eveaings of 3 th 1 H 2 Pre:S. L. Kalison,
and Keith Husteon discusse rious 1 of artificial breeding
‘ttendanc $ good i, much inter in d ay of the newest artificial

breeding




(1) The need for a sustained promotional campaign within each local
association's area by each assoclation.

(2) The need for a continued educational campaign by extension workers
to emphasize proper feeding and management of dairy herds to secure the best
results from artificial breeding.

(3) The need for several very informal regional conferences each year
where technicians can air their gripes, get the up-to-date subject matter
information needed most and supply extension workers, stud personnel, and
directors with the unvoiced trends in the business as they occur in the field,

TECENICIANS EFFICIENCY REPORTS

Some technicians in some associations are not forwarding their reports
to this office, Ye urge each of you to take the time necessary to complet:
these reports. In addition to the usual letter and statistics, publicity
releases are also prepared from these reports. You may miss an opportunity
to have the work of your asscciation brought to the attention of farmers in
your areas if you fall to keep the repcrts coming in. .

FEBRUARY'S TECHNICIAN OF THE MOMNTH

Competition for February's honors was stiff with 16 technicians reporting
sizeable increnses over last year's breedings. John Stanley of the Albemarle
Association takes first with an even 100% increase over February, 1952. John
started wurk in the spring of 1951. Congratulations, Johnl

FEBRUARY 'S ASSOCIATION OF THE MONTH

The Brunswick Artificial Breeding Association leads the state in percentage
increase over last year's breedings with a two-month average of 44.7%. Officers
for the year are C. L. Mosely, President; John Seymour, Vice-President; J. M.
Fleshood, Secretary-Treasurer. Technician Calvin Latta and County Agent Marshall
have worked closely with the directors in encouraging growth of the association,

Three other associations, Wythe, Albemarle, and Peninsula have pushed into .
the leaders' ranks with increases of 36,7%, 30.2% and 28,.5%,

NEW DEVELOPMENTS IN ARTIFICIAL INSEMINATION AND PHYSIOLOGY OF RTPRODUCTION RESEARCE

Wisconsin workers studied non-return data from 830 bulls in 10 different stude
They found that non-return data is subjeet to considerable variation but that it
is possible with a sample of 300 to LOO breedings to estimate what fertility can
be expected from a bull in the calendar year following the sample breedings,

lLouisiana workers have demonstrated that pasture for bulls in artificial
insemination is an economical, sound management practice; There was no real
differences in fertility of bulls fed hay and grain; hay, pesture, and grain,
or pasture and grain,

Swanson and Boatman of Tennessee have found that thiomracil does not have
a hamful effect on normal sperm. Arkansas workers have found thet terramycin
in amounts of 20 milligrams per 100 milliliters ~f diluted semen does not kill
sperm but does kill or reduce bacteriz concentration in sperm,




Antrup and Rasbeck of Demark bred 293 cows during the bleeding period which
follows in some animals about 2 days after the end of heat. About 30% of the
animals conceived., This indicates that conception ean occur in some animals 30
hours after the end of heat,

Sincerely yours,

,Lt//v /1/« 1/290

Keith Huston
Associnte Extension Dairyman




MONTHLY REFORT OF VIRGINIA ARTIFICIAL BREEI NG ASSOCIATIC

Non-Return Rate for Months of

January, 1953 - 60-90 Day Returns
February,1953 - 30-60 Day Returns

ASSOCIATION JANUARY TOTAL % FEBRUARY TOTAL ¥
1st SERVICES 60-90 NON 1lst SERVICES 30-60 NON
RETURNS _RETURNS RETURNS RETURNS
Albemarle 92 30 67.4 72 15 79.2
Appalachian 1 113 33 70.8 80 20 75.0
Appalachian 11 No Efficiency Report Received
Augusta 131 70 46.6 80 34 57.5
* ®%%*Bedford 1 71 50 29.6 No Efficiency Report Rec'd.
Bedford 11 Efficiency Report Rec'd. 59 32 45.8
Bland 33 14 63.2 15 4 73.3
Brunswick 43 18 58,1 25 15 40.0
Carroll No Efficiency Report Received
Central 104 51 51.0 21 3 60,5
Charlotte No Efficiency Report Receive!
Culpeper 1 218 68.8 149 70.5
Culpeper 11 169 75 55,6 109 59.6
Fairfax 206 95 53.9 132 5 62.1
Fauquier 257 114 55.6 150 72.7
& s*sFloyd 47 14 70.2 No Efficiency Report Rec'd,
Franklin 1 186 ” 9.4 109 78.0
Franklin 11 136 35 The3 7€ 75.0
Fredori ck-Clarks 9 5 46.5 4 25 66,2
*Fredericksburg 101 €6 83.3
Grayson Efficiency
Halifax Efficiency
Loudoun 1 220 99 55.0 65.5
Loudoun 11 167 72 56.9 38 67.0
Montgomery 123 52,0 b 56.5 . ’
Nottoway No Efficiency Re Rec'd, 5 92.7
Orange-Madison 203 79 61,1 3 26 80,2
Patrick 76 €1.8 7 68,1
Peninsula 118 3 70.3 3 76,5
Pledmont 103 37 64.1 f 65.2
Pittsylvania Efficiency ves
Prince William 248 79 S 76,6
Richmond 121 50 149 67.1
Ro-Bot 156 85 ) 58.9
Rockbridge 82 3l 2 73 31 57.5
Shenandeah Valley 151 57 b 132 62.6
Tazewell 40 22 28 12 57.1
Tidewater 5 Efficiency Report Received
Tidewater 7 Efficiency Report Recel ved
Wythe 123 31 7448 104 34

TOTAL 3723 2,78 60.3 2348 916

* Not included in non-return totals for 60-90 days
## Not included in 30-60 day non-returns

*e% 30-60 day non-returns

#e%%  0.30 day non-returns




MONTHLY REPORT ON B SDING ASSOCIATIONS

TI1S TN
Jhidod LN

AN TOTAL 60-90 NO! FEBRUARY TOTAL
ASSOCIATION ERVICES RET S lst SERVICES 30-60
RETURNS

Pacer, 304445
Panorama, 328741
Rolic, 350780
Ben, 366204

Max, 368438
Ploneer, 382230
Huntsman, 393672
Preeminent, 403128
Demonstrator, 429310
Tribune, 449924
Viking, 469213

760474
e, B60768
. 863709
'){,&')1",

S
M

-]

R R S s A )

1t, 1062763




MONTHLY REPORT ON

BULLS USED IN THE VIRGINIA ARTIFICIA
Report for Months of

January, 1953 -~ 60-90 Day Returns
February, 1953 - 30-60 Day Returns

BULLS IN
ASSOCIATION

JANUARY
lst SERVICES

TOTAL 60-90
RETURNS

% NON
RETURNS

Bverett, 476202
Jester, 476376
Basil, 437721
Blondine, 426043
Commando, 5)76€16

Equa

TOTAL

197

TOTAL ALL BREEDS

2937

4=23=53
nm




PROJECT 111 == 4-N DAIRY CLUBS AND RURAL YOUTH

Distribution of Time:

Headquarters

W, N. Patterson 144,
R. 6. Comnelly 0.
K. A. Buston 1.
M. F. Elisore 2.
G. J. Nageotte 1.
G L. Sxal S

5
5
5
0
S

% of Projest

Tatalal

The prisary objective of the 4-H Dairy Club snd Rural Youth projest
is 1o give good citizenship tralning and improve the standards of rural
living through training programs for Virgiaia 4-il elub boys and girls.

A systematic teaching program is followed, containing Lmproved dairy
husbandry methods for traiaing Virginia yowth.

daiixisy Loals

1954 Goals

1. Continwe the progressive lesson
4-8 dairy treining program in
the 32 eounties throwgh local
extension personnel and dairy
lesders. Special subject matier
assistanee is to be given
these loaders as gquarterly
preparation for lastreeting
local 4-1 dairy elub members.

1.

Thirty-two sounties participated in the
progressive step 4~ dairy elub training
program during 1954 with an edditional

4 counties entering during the year.
Ninetesn other sousties used the course
saterials In regulsr 4-# club meeiings.
Subject matter materials and plans for
4~H Dairy Club setivities were discussed
with extension ageats in all of the
counties and with volunteer local leaders
in the 3 counties having organized
dairy elubs. These local lesders sharve
the respoasibility with county extension
personnel for imstruwetion and supervigion
of elub members.




Agsiviiy Geals (Loatlaned

1954 Goals

2.

J954 Acoomplishments

Prepare a new subject matter
training course on a progressive
lesson basis. This material to
be presented to comnty leaders
ot quarterly trainming seetings.

Continue monthly publication
of the 4-8 Dairy Club Notes
including 4~ dalry project
news and curreat subject maiter
information. Release 4-H dairy
publieity through sewspapers,
magazine articles, radio and
television.

Coaduct organized demonstra-
tions and project evaluation
during the summer to supplement
subject matter training course.
These setivities would inelude
the fitting and showing
demonstrations, judging team
training, project tours,
sontests, and Jr. dairy shows
Judged.

Continue to work and cooperate
with State and Mational dairy
orgenizations whe sponsor 4-H
dairy awards and inecentive
contests. Encoursge 4-8 dairy
club members to participate in
the programs provided.

2.

New subject matter truining course
outlines were prepared for the 1954~
1955 sesson. These outlines were
diseussed with somnty extension
workers and local leaders in quarterly
leader training conferences prior teo
thelir iastruction of 4-H Dairy Club
membe s,

Publication of the 4-H Dairy Club Notes
was continued through 1954. This news
letter containg timely subject matter
material and projeet mews. Distribution
was by group mailings to county
extension workers for redistribution
to 4-8 dairy club sembers. Mine radie
and television programs were presented
and several news articles prepared on
4+H dairy projeet activities in
Yirginia.

Several fitting and showing demenstra-
tions, dairy cattle judging clinies and
demonstrations, and project ingpection
tours were held during the spring and
summer months to supplement the subject
matter traiaing program. These setivi~
ties were plamned to give speeial help
to county workers prier te distriet
Judging contests, falrs and shows, asd
evaluation of projeet work for ashieve-
ment awards.

The department coopersted with other
extension workers in arranging for and
selecting recipients of 4-# deiry
awards. Seholarships, financial support
and special awards are made available
by state and natiomal dairy breed
assosiations, the MNatiomal Dairy
Produets Company, and other farm servi
organizations. Eligible 4-H Club mem-
bers were informed of these awards to
stimulate competition and emeourage
the girls and boys 10 use these
opportunities.




Asilvizy Gaals (Contlnued)

1954 Goals

6.

1904 Aceomplishments

Expand 4-# dairy project
inspection and grading pregram
through the use of » wniform
seore-card by county workers
with objeet inereased
achlevement.

b.

The use of a project evaluation score
card combined with home inspection of
projects by county workers was adopted
by several of the cownties. This

mothod was uged to stimulate interest,
improve the quality of manugement
prectices followed and emcourage project
completion.

desuls Goals

4354 Geals

Increase 4-H dairy projeet
enrollments by 10K, Get 80K
project completions.

Extend 4-H dairy project work
to 94 of the counties with

1C or more members in at
least 75 of the comnties.

Train tea dairy desonstration
temms.

Develop st least 25 judging
teams for partieipation in
area and distriet elimination
contests prior to the state
4+H dairy sattle judging
contest.

The enrollment in 4-H Dairy projeect
work in 1954 was 2206 elub members.
This is 2 slight inerease over last
year's enrollment of 2197, Projeet
completions mumbored 1405 or 63.7%
which is » slight decreage from last
year. (See Tables I & 11).

4-# Dairy projeet work was reported

by 88 gounties. 60 counties reported
10 or more members with dairy projects.
(See table 1.)

4-81 Club members presented dairy
demonstrations at many local and comnty
meetings. A mumber of these demongira~
tions were put on for sdult groups

as well as in club meetings. Interest
is developing for future arvea and
digtriet contests with plans for a state
doiry demonstration contest during the
4- elub short course,

Eligible dairy cottle judging tesms
from 24 counties participated in

4 aren elimination contests prier te
the state contest st Dlacksburg, An
sdditional 84 cludb members from 28
counties participated for trainming
purposes. Fifteen of these comnty
teams participated in the state
contest with the wisning team from
Glowcester county. The two high membors
of this team and the two high individusl
made wp the state team,




Promote local 4-# dairy
shows in at least 35 count-~
fos with st least 800
animals exhibited, &
distriet or area shows with
S00 animals shown, and
encourage participation in
the Atlantic Rural Exposition
to have Virginia 4-H Dalry
Club members exhibit 75

carefully selected animals.

4.

Continued)

Gilbert Birdsall and Rernerd Blake of
Gloueester cownty, Sidney Spahr of
Patrick comnty sad Bobby Albrite of
Roekinoham county represented Virginia
in the Regional 4-19 dairy Jwdging
contest at the Atlantie Rural Exposition
in Richmond und the Mational 4-H Dairy
Judging Contest in Waterloo, lows.
County Agent A. G. Birdsall of
Gloweester county was co-consh of the
team.

Locel dairy shows wore held in 39
counties with approximately 1200 animals
showm. Six ares or district shows were
held at which approximately 350 amimals
wore exhibited, Virginis juniors
exhibited 79 of the 130 snimals entered
in the Regional Jwaior Dalry Show at

the Atlantie Rursl Expesition.




Subjees Maiier Ixaining Pragram fox 4= Dairy Clubs

The progressive-step training program for 4-H Daliry Club members
initiated in 1949 was continued in the five extension distriets. A total
of 3 counties followed the plan throughout the year with 4 sdditional
counties sdopting the procedure during 1954. These 36 counties hold
regular meetings of 4-H e¢lub members earolled In dairy projects on »
monthly basis, or bi-senthly or quarterly basis for purposes of imstruetion
in dairy husbandry practices. County extension workers and local dalry
leaders share respongibility for instruction and supervigion of 4-H dairy
¢lub members under this plan.

An additional 19 counties used the prepared instruetional materisl
in regular 4-H club meetings snd project supervisery work. They also
participated with the standard 4-# Dairy Club counties in inter-couwnty
clinics snd meetings on suech phases as dairy esttle judging tralning,
fitting and showing demonstrations and other Dairy Club setivities.

The distribution of these counties by extension distriets is as
follows:

1954 4-8 Baixy Club Orgagizaiion by Exteasion Bistxies
Distriet Distrist Agent No. Counties No, Countles

Having Standard Using 4-8 Dairy
4~ Dairy Program Subject Matter
Laly

Southeastern J. W, Rogers 7
Eastern J. D. Hutchingon, Jr. S
Nerthern G. N, Clark 10
Ceatral E. W, Carson 9

"

Samthwesters P, B. Dauglas

4~ dairy project enrollment ia the 36 standard Dairy Club counties
includes over GOK of the total dairy projeet work in the state this year.
An additional 10X of the state earollmeat {s represcsted in the other 19
counties using iastruetional meterials in their regular 4-H Club progras
and inter-county 4+H Dairy Club training meetings.

Lesson plans and dairy subject matter outlines were prepared for use
by county extension workers and local dairy leaders. These materials were
discussed with sgents and leaders in quarterly training and planning
conferences prior to use in 4-H Dairy Club meetings. Local leaders as
well as county extension workers serve as iastructors in lecal club meetings.




The instructional program is designed to teach 4-H Club members
the bagiec principles of good dairy husbandry and to Initiate improved
wethods in dairying on their home farms. Educational information is
ineluded on the nutritional value and uses of milk and milk prodeets,
production of high quality milk, and the preparation of milk produets.
The purpose of this training program is to develop good dairy prastices
on Virginia farms and encourage the use of high quality milk and milk
produets in the homes of Virginia 4-H club members.

The major responsibility for ecarrying on the 4-H Dairy Club progrem
rests upon the local county agents and assistant agests. Their ability
to snalyse the local situation, balance their 4-H eludb program and enlist
the help of local leaders determines the success or fallure of the program.
These agents assist dairy extension persommel in planaing genersl 4-8
dairy sctivities which suit thelir local needs.

Adequate local leadership and the low aversge sge of 4-H clwd
members are the major problems in dairy projeet work, Local leaders should
be good dairymen and interested in the 4-H Club program. Such persosal
traits os homesty, integrity, snd dependability are equal in importance
to willingness to assume responsibility. The low average age of 4-H Clwd
mombers in geaeral presemts 2 serious problem. The need to challeage older
boys and girls and encourage partieipation through high sehool age is of
vital concern. The number of these older club members continuing in dairy
project work is not sufficient to meet the needs for qualified Junior

leaders and inereasing high quality dairy project work.

4-i Dalxy Project News lelier

Publication of the "4~ Dairy Club Notes® was continued in 1954
as & monthly news letter containing dairy subject matter and 4-H dairy
sctivities news. Approximstely 2600 of these mosnthly publications were
issued to county extensgion workers in 95 counties for distribution to
4-8 club members., WP [1 designates the nuwmber of copies distributed to
each of the counties.

d-H Daixy Club Producilosn Secards Nepoxied

The Virginie 4-H Deiry Club Production Homor Roll is a part of the
monthly publication “4-H Dairy Club Notes™. The purpose of this Honor Rell
is to encourage systematic record keeping on producing cows owned by
4-H club mombers. A minimum level of production based ou at least 800
pounds of milk or 25 pounds of butterfat produced per month is used to
qualify the record of a cow for publication.




Participation in this festure during the year is as follows:

Number of 4= Club members reporting records ! 33
Number of counties represented 3 12
Total monthly records reported 3 220

d-i Baixy Cattle Judging

inter-county 4-i Dalry Cattle Judging demonstrations were held in
17 seattered locations throughout the state prier to the distriet emtests.
Dairy extension personnel served as Iastruetors in these meetings,making
arvangements to visit dairy berds in the several cowntics through local
county agents. In addition te work with the 4-H Club members, two one-day
eclinics for county agriomliural ageants were held inm morthern distriet.
Participation by counly workers iu these evenis was excellent with 20 of
the 21 counties represenied by one or more agents. This professional
improvement training was used by the ageats in preparing thelr county
4-8 Dairy Juwiging teams for ihe district contesis.

Distriet 4-# Duiry Cottle Judging contests were conducted in the
vieinities of Culpeper, Lyachburg, Kichmond and Wytheville in the early
summer.

Twenty-four counties eatered eligible teams in these events with
20 counties bringing younger club members to partisipate as trainees.
Fifteen of the eligible county teoms were solected on a distriet guote-
participation basis to compete in the state contest at Blacksbury in
June. The three member tesm from Gloucester county coasched by eounty
agent A, G. Bipdszll was winner in the state event., On the bagis of
procedures adopted [. 1952, the two high members of the wisalng ecomnty
team, Gilbert Bivdsall snd Bermard Blake, along with the two high
individuls in the state contest, Sidmey Spahr of Patrick comnty and
Bobby Albrite of Rockingham county comprised the State 4~ Dairy Cattle
Judging Team for 1954. This team was entered in the Regiomal 4-H Dalry
Judging eontest at Richmond, snd the National 4-H Dairy Judging contest
st Waterloo, lows, Mr. A. 6. dirdsall and the 4-H dairy extension
specialist eo~coached this team. Six days sdditional training was given
team members, using the V.P.I, dairy herd end other representative hevds
of all five dairy breeds located throughout the state.

in the Regional Contest at Richmond, the Virginla 4-H Dairy Judging
team won by a comfortable margin over teams entered from six other states.
Gilbert Birdsall was top individual followed closely by Sidmey Spahr.
At the Nutional Contest the team ranked 18th in a field of 32 states
competing, Individual high scores were made by Gilbert Birdsall who ranked
4th high {adividuel in Brown Swiss judging and 9th in Ayrshires. Sidmey
Spabr was 5th high individual in Guernsey jwdging. The team tied for 2md
place in Ayrshive breed judging and ranked 7th in Gue ngeys. Earoute to
the Nutional Contest at Waterloo,lows training stops were made at the
University of West Virginia and the University of Illineis.




Ralxy Shows

Local dairy shows were held in 39 counties with approximstely
1200 animals exhibited. Six area or distriet junior shows were held with
sbout 350 snimals entered. Virginia boys and girls exhibited 78 of the
130 enimals entered in the Begionel Junier Dairy Show held at the
Atlantie Rural Exposition in Richmond. This is sa inerease of abowt
20X over participation in this show in 1953,

Four of our 4~ Dairy Club members exhibited thelr five animals
in the Nationmal Junior Gmernsey Show at Waterloo, lowa as a Virginia
Junior Guernsey herd. Thelmas Carlton of King and Queen county exhibited
her cow and a heifer, David NoKesson of Chesterfield county showed his
ocow, Alfred F, Migtr, Jr. of Henrico sounty showed his dalry heifer, and
William S, Wright of Lowdoun county his 2 year old eow. Four of these
snimals as the Virginia State Herd placed eighth in o class of 1l state
herds competing. Final seloction of these animals 10 compete in the
National Show was made at the Atlantic Rursl Exposition. Finascial aild
and arrangements to tramsport the animals and club members to the
Matiomal Show were made by the State and National Guernsey Breed
associations agsisted by extension persommel.

Qaixy Crganizations Sponsering the -4 Dalry Program

The Virginias Guerngey Dreeders' Associstion, the Virginia Holstein-
Friesian Club, the Virgiala Jersey Cattle Club, and the National Dairy
Products Company each make avallable to qualified ¢~ Club members
$150.00 eollege scholarships. Former 4-l club members who have completed
at least three years of dairy project work and are earolled in Dalyy
Husbandry at V.P.I. are eligible for these awards. Applications are mede
by the individual student, including & story of dairy project work, records
of schievement and biographical information. These applications are
evaluated by a committee composed of represeatatives [rom the 4~ Cluwd
Department, Dairy Husbendry Department and Dairy Extengion staff,

Awards are made on the basis of seholarshiy, records of schievement,
need of the individual, and general worth,

The Virginia Holstein-Friesian Club recommended Ben Middleten
and Margie Aan Sutphin, both of Fairfax county, as eandidates for
National Champion 4-H Club boy and girl. As & result of this recommenda-
tion, Ben Middleton was named Matiomal Champion 4-H Club boy by the
Natiomal Molstein-Friesian Associstion and was given am all expense trip
to the amaual moeting held in Michiganm.




The Virginia State Dairymen's Assoeiation spomsored s trip te
the Matiomal 4 Club Congress held in Chicago for ome of the state
4-Hl Dairy Nchievewent award winners, Margle Aum Sutphis was swarded
teds trip in 1954, In addition, Ben Niddleton, alse of Fairfax
couaty, attended the meeting spoasored by the Mutlonul 4-8 Clwb
Foundetion., Sen was mamed first altermate Natlosal 4~il Dairy
Achievement winner at the Natiesal 4-il Clud Coagress.

The Virginia State Dalrymen's Associstion and several members
companies of the Yirginia State Feed Association provided funds
for expeases of the state 4-M Dalry Cattle Judging team on thelr
trip to the regional snd natiomal contests.




41 DAIRY PROJECTS
Enumerated by Counties
1954
TARE |

Completions
oY
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Albemarle
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Amelia
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Type of
Projest

Mo, of
Animals
Earelled

Calf Projects

Heifer Projects

Cow and Calf Projects

Totals:

-
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PROJECT ANALYS1S BY YEARS

TARLE 11

Helfer
Cow & Calf
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Cow & Calf
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11 - Distribution of 4-H Dairy Club Notes - Monthly Subject Matter and News Publication
for 4-ll Dairy Members




Winter 1954
4-H Dairy Club Course Outline
Prepared By : W. N. Patterson and G, J, Nageotte

Department of Dairy Husbandry
Virginia Polytechnic Institute

I. Milk

A, What is milk?

a) Milk is the liquid normally secreted by the female mammal for nourishment
of its young.

b) In the dairy industry milk is the whole - clean - fresh liquid secreted by
the maomary glands of one or more healthy cows. This excludes the colostrum
milk produced by the cow fifteen days before calving and five days after
calving.

¢) Virginia low states that milk must contain no less than 3.25% fat and at
least 8.5% of solids not fat.

B, What does milk contain?
1) Water

2) Sclids not fat
(a) Proteins

Casein 3.
Albumin 0

(®) Sugar
Lactose 4.0%
(¢) Minerals 0.7%
3) Fat —
100.0%

C. What value does ench of the nutrients found in milk have?

1. Water is a earrier for the other food materinls which are found either in

solution or suspension. Milk is the only source of water for infants and
very young animals.

Proteins are the body building and repair nutrients. The kinds of proteins
found in milk are:

(a) Casein, which gives milk the white color. When milk sours, most of
the white eurd is casein. It is one of the important nutrients from
milk which is used to make cheese.

(b) Albumin is dissolved in the water portion of the milk. Pure albumin
is very similar to the white of an egg. It forms the "skin"™ on the
top of milk that has been heated or boiled.

Segars are energy foods. The sugar in milk is called lactose. It is a very
digestible simple sugar which is especially important for infant feeding.
Table sugar is 100 times sweeter than lactose.

Fats are also high emergy foods. Milk fat is present in milk in the form
of very tiny globules or ball-like drops. These globules are so small that
over 100 million of them can be included in a single drop of milk.




Qe
Fat is the lightest portion of milk, so the glcbules clump together and
rise to the top to form 2 layer of cream.

5. Minerals in milk are in the best possible form for human food. Milk pro-
vides all of the necessary minerals except iron, The calecium in milk is
especially important, as almost 75% of our calcium requirements must come
from milk or milk products. In order to build strong bones and teeth, and
to meet the other body needs for calzium, all children need to consume at
least a quart of milk each day. Adults need 3 glasses of milk to meet
their calcium needs.

Other substances found in milk include the vitamins which are mecessary
in the diet for proper growth and good health. One of these substances is
carotene, which breaks down to form Vitamin A, It is found in large
quantities in the fat and gives butter the characteristic yellow color.
The cow obtains her carotene from green feeds, which accounts for the
deeper yellow color of butter made from milk produced by cows grazing on
green pastures.

' II. Producing High Quality Milk

Good milk is good food. High quality milk comes from clean, healthy cows and
must be properly cared for from the cow to the table,

A. Anizal Health

« Tuberculosis

. Brucellosis or Bang's disease
. Mastitis

. Udder injuries

B, Clean Milking Habits
1. Milk handlers

(a) Free from disease
(b) Wear clean clothing
(e) Avoid dirty habits such as wet hand milking.

2. Cow preparation

(s) Clip udders and flanks

(b) Remove loose dirt from flanks and udder

(c) Wash teats and udder with a sanitizing solution
(d) Use a strip cup

3. Milking barns and milk houses

(a) Clean

(b) Cement floors
(c) Well ventilated
(d) Free of flies
(e) Adequate light

. Milking Machines and Utensils

1. Clean, free of rust, dents, deep scratches and open seams.
2. Properly cleaned and sanitized. (Rinse-Clean-Zinse method)




D. Straining and Cooling
1. Straining removes visible dirt

(a) Check on poor milking habits
(b) Use single service straining pads

2. Cooling
(a) Cool to below 50°F. within an hour.
(b) Reduces bacterial growth.
(c) Set cans in cold water - cooling in air takes 20 times as long.
E. Basteurization
1. Kills disease-causing bacteria

2, Methods of pasteurization

(a) Long time - low temperature
(b) Short time - high temperature

3. Pasteurized milk must be cooled promptly.
. Skorage

1. Store in refrigerator in tightly covered contaimers.
2. Serve only amounts needed and replace container in refrigerator.

111, Uses of Milk and Milk Products

A. Milk, as a beverage or with cereals and fruits. No other beverage is so satis-
fying all year round and yet is so good for health, well-being and so ecomo-
mical as is milk. Popular forms of fluid milk are:

1. "Whole milk

(a) Raw

(b) Pasteurized milk

(c) Pasteurized, homogenized Vitamin D milk

(d) Premium milk - high butterfat milk - above 4.2% fat

2. Skim milk

(a) Plain skim milk - all the butterfat is removed
(b) Fortified skim milk - plain skim milk with added non-fat dry milk
solids.

3, Cultured Milks

(a) Buttermilk - a skim milk product
i) Churned buttermilk
ii) Cultured buttermilk
(b) Other cultured drinks - Yogurt,Acidophilus milk,Bulgaricus milk,ete.

4. Milk drinks -

Whole milk,skim milk,or cultured milks in combination with ice cream,
carbonated beverages,fruits,fruit juices,or flavoring materials,




B. Cream

1. Half-and-half - generally contains about 11% butterfat - used sometimes
as coffee cream, but mostly on cereals and fruits.

2, Coffee cream - contains at least 18% butterfat. Used mainly in coffee and
sometimes on cereals and fruits,

3. Whipping cream - a heavy cream containing at least 35% butterfat. Can
easily be whipped and used as o topping for desserts.

Butter is a product made from the cream portion of the milk. To meet
legal requirements, it must contain at least BOX butterfat. Butter is used
mainly as a spread, but it is also used in a great variety of ways in cooking,
where it adds much flavor to the food.

D. Dried and Concentrated Milks

1. Dried Whole Milk and Dried Skim Milk - are concentrated dairy products
. containing !>ss than 5% water, They are first concentrated to 35 - 40K
total solids in n vacuum pan and then further dried by either of two
methods.

(a) Rolier process - dried in a thin film on a hot rotating drum. This
type of dried milk is used mainly by bakeries.

(b) Spray process - dried by spraying into a heated chamber. As the spray
falls in the chamber to the floor, the moisture is evaporated. This
type of miilk pouder is sold in grocery stores for home use in cooking
and for rccons..tution as a milk beverage. Much of it is also used by
the dairy industry to make cottage cheese when supplies of milk are
low.

Evaporated Whole Milk, Condensed Whole Milk and Condensed Skim Milk - are
made by neating under vacuom, Uader a high vacuum. milk will boil at a low
temperature, Water is removed from the milk without everheating the milk,
The d:ffereace between cvyoporated milk and other condensed milks is that
evaporaied milk is a sterile product and will not spoil in a sealed
container,

Sweetenw 1 Condensed Milk - is concentrnted milk, either whole or skim.
containing a high sugar content. The high sugar content acts as a preserv=
ative to keep the m'’k from spoilage. Sweetened condensed milk products are
used for making candies, ice cream and in cocking.

Fresh Concentrated Whole Milk - is fresh Grade A milk with % of thz water
removed by evaporation under low heat ot a high vacuum. Temperatures of
evaporation are too low to cause a cooked flavor in the milk, snd there-
fore the fresh flovor of the milk is retained, This product is sold to the
public inm o:éinary glass or paper milk ccatainers, as is the regular
Grade A milk, One quart wion cdded to 2 quares of ccld water will make
about 3 quarts of wihole fresh-flavored milk for home use.

Fresh Cincentrated Whole Milk is » relatively new product awd has been
sold during the past thrce years in only a few markets, wher: its accept-
ance by the public has not been great enough to warrant its spread

to other markets. deasons for the slow acceptance are:
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(a) The product has been offered at a price too close to the prevailing
price of home-delivered milk to make any substantial savings for the
housewife to buy it in preference to home-delivered milk. Prices
eannot be lowered any appreciable amount since the milk to be used
for the concentrated product must be produced and bought at Grade
prices. Also, the process of concentrating the milk adds additional
cost to the finished preduct.

"w

The product requires reconstitution with water in the home. (1 part
of concentrated nilk to 2 parts of water.) Gemerally, the water in
the home is not sufficiently cocl to produce a cocl, fresh flavor in
the reconstituted milk. Also, city water supplies sometimes carry too
much chlorine which can be readily detected in the milk. This added
labor of reconstituting the product at very little savings has over-
weighed any advantage that the product has over milk delivered to the
home .

E. Cheeses

There are many different kinds of cheeses made throughout the world. They may
be classified under 4 types. The following arc the types and well-known examples
of each type:

1. Very hard (grating)
(2) Ripened by bacteria: Parmesan, Romano, Sapsago
2, Hard

(a) kipened by bacteria, without eyes or gas holes: Cheddar and Anerican
checses.
(b) Ripened by bacterin, with eyes or gas holes: Swiss and Gruyere

3. Semi-soft

(a) lipened by bacteria : Brick, Muenster

(b) Ripened by bacteria and surface micro-organisms: Limburger,Trappist,
and Port-du-Salut

(¢) Tipened mainly by blue mold in the interior: Roquefort, Gorgomzola,
and Blue cheescs.

4. Soft

(2) Ripened : Bel Prese, Brie,and Camembert
(b) Unripened : Cottage, Baker's, Cream, and Neufchatel cheeses.

Cheeses listed here arc just » few of the many known. The U.S.D.A. Handbook
No. 54, entitled "Cheese Varieties" lists and describes more than 400 differcnt
cheeses.

F. Erczen Dairy Desscris

1. Ice Cream - includes those frozen products made from a combination of one
or more of the following: sweet cream, milk, condensed or dried skim or
whole milk and butter, Other ingredients added are sugar, coloring,flavors,
and stabilizers, Minimum requirencnts for ice cream in Virginia are:

(a) Plain ice cream - net less than 10% butterfat and not less than 35%
total solids.
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Fruit, Nut and Chocolate Ice Creams - mot less than 8% butterfat and
not less than 35% total solids.

(c) Frozen Custards and French Ice Cream - not less than 8% butterfat and
not less than 33% total solids. Must contain egg yolk.

2. Milk Sherbet - a frozen deiry product that must not ccntain more than 3%
butterfat,

Milk

Compare milk food value with other foods.
Demonstrate proportions of milk constituents,
Use posters or charts to demonstrate use and value of nutrients found in milk.

Producing High Juality Mil

Survey home farms for disease control programs.

Prepare a clean milking babit scorecard,

Demonstrate Rinse-Clean-Rinse method of washing milk utensils and machines.
Demonstrate the difference between proper and improper cooling.
Demonstrate use of milk strainer pad as a check on clean milking habits,
Demonstrate pasteurization method,

Demonstrate cow-clipping of udder 2nd flanks.

Demonstrate good milking procedure.

Milk Products
Demonstrate the making of one of the following:

Ice Cream Cream Cheese Milk Drinks
Butter Cottage Cheese

Beforence fboterials

1. U.S.D.A. Farmer's Bulletin No.l1705, "Milk for the Family".
2. Virginia State Milk and Cream Law.

IT. Broducing High Quality Milk

. Farmer's Bulletin No,2017, "Clean Milk Production”.
. Farmer's Bulletin No.1705, "Milk for the Family".
. Bulletin Nc.113, Revised, "Dairy Production Manual",

O B OB e

TIT. Milk and Milk Products

U.3.D.A. Farmer's Bulletin No.1705, "Milk for the Family".
V.P.I, Bulletin No.193 Rc¢vised, "For Your Health - Dairy Foods You Can
Moke at Home",

. V.P.1, Circular No.618, "Hilk Drinks - Any Way You Like Them".
U.S.D.A.Farmer's Bullctin #1979 ,"Moking and Storing Farm Butter For Home
Use".

U.S.D.A.Agr.Handbook #54,"Cheese Variecties andDcscripticns”, for sale by

Superintendent of Documents,U.S.Govt.Printing Cffice Washington 25,D.C.

Frice 45 cents.
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Dairy cattle judging is a careful analysis of animals measuring them against
a standard, The ideal type of : ed should be well in mind and comparison of the
individuzl animals %o the idea 1de 1ce this is accomplished, animuls in a class
or group may ba ranked a Y heir merit as compared to the ideal, accurate,
systematic obsarvation AN s of the points of strongth and wezkness of an
animal are necesscry to give proper cmphasis to the overall merit of any individual
nimal,

For purposes of standardizing the emphasis placed on the various parte of
dairy anatomy your attention is directod to the Purebred Dairy Cattle Score Card

i
which is the result of many years of research by the various dairy breed associations,
This seore card puts a2 value on the various parts of the dairy cow as follows:

General appearance 30 points
Dairy character 20 points
iy capaci 20 points

30 points

100 points

For a complete analysis of th f anatomy included under the points
listed zbove consult t! re ¢

Judging Training

The first step in judging training is to bring at a thorough understanding
of the anatomy of the animal, It is very necessary that the judge know these parts
Af he is to recognize weaknesses and be able to give the proper value to points of
strength according to the score card evaluation, » these points of anatomy are
known, they should be given their proper value i ce in terms of the score card
arrangement ,

For instance:

Body capacity -
Barrel - 12 poi
Spring of rib i eap y of barrecl
Heart girth - 8
Width of chest
Well sprun

Fullncss r: int of elbow

Secondly, the judge needs to understand the breed characteristics of each of
the dairy breeds, These charactoristics of color, size, and horns are clearly defined
on the P,D,C.A. score card,

Thirdly,look for any defecte which may mean that an animal would be slightly
discriminated against or in some instances disqualified, These defects are listed
on the P.D.C.A, score card and should be studied carefully.




A Flan for Ev a C inimals

In national dairy judging contests the plan and procedure when ju
of four dairy animals is as follows:

1= Four animals of the same breed and age classification are s
class, Same attention needs to be given to the stage of lactation,uniform-
ity and overall quality in selection of such classes, animals with obvious
defeocts should be avoided,
sllowed for placing a class is 12 minutes, When either written or
5 r¢ to be made for the cla 8 additio 8 0 allowed
n reasons or to take not ;

Suggested plan for examination of class in judging -

(a) Parade around ring, contestants observing from a distance of 15~20
feet, at this time observe animals for breed t eneral lines of
conformation, blending of parts, balance, sym nd carriage;
alsoy length and depth of barrel; body size, and the squareness and .
levelness of udder,

End parade by lining animals up head to tai ime: o 7 minutes,

to r

(b) Line animals up side by side, numbering 1,2,3,4 from left right
as viewed from the rear, Contestants move in for close examinatior
Pass along the rear observing:

Spring of rib and capacity of barrel

Width between hips and between pin bones, width
Degrce of réfinement and clean cut

Sharpness over withers and fullness of crops
Height of rear udder attachment and teat placement

Moving in front of the animals observe:

1) Heads and s, breed typ

stron nstitution indicat

and width muzzle,

Width of the chest floor

Spring of fore ribs

Refincment over withers and general blending of body parts,

Clean cut appearance and degree of refinement overall,

close inspection move in to determine:

Texture of udder, size

not allowed to handle znimals

purposes same handling may bLe de
evaluation by comparison with palpation,)

milk veins and milk wells,




eparati
vion
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Remember that time is limited to 2 minutes so kcep your reasons
point, Use the present tense in giving ruisoie

ings to avoid :

1, Use of such words as "good", "bettor" or "best"
2, Incorrect staten
3. General temms ch you do not support
4, Statements which give a value to the clas
"I consider this a poor class-" or
"The top animal is an easy winner"
5. Do not mention anything you are not positive of,

Some Examples of Favorable Descriptive Temms:

1- General appearance

(a) Size
l- More closely approaching the breed aver

2~ Larger, showing more e

(b) Head
1- Wider muzzle

More dished

Brighter, more

Cleaner cut abo

Stronger jaw

ider botween

More feminine head

Shoulder Blades
l- Elending in more smoothly to th«
2= Finer or sharper over the withers

Back
l- Straighter

- Straighter




Neck

1= Lenger

2« Clean he throat and dewlap
lec into t shoulders

moothly with the withers

twecn thighs




Civing llcasens
b 2ap s Q@lillet }

Reasons should be comparative raother than descriptive between the animals,
avoid making a description of the top animal in a pair, The bottom animal in a class
may be described,

An Example Set of Reasons
1 place this ring of aged Jersey cowe 4 =2 -1 = 3,

I placed L over 2 because she has a more desirable mammary system and greater
body capacity, !ler udder shows more capacity extending farther forward and higher in
the rear attachments, The floer of the udder is more level and teat placement is
more desirable, She indicates a great deal of capacity and ability to utilize large
amounts of feed by 2 wide spring of ribs and great depth of body.

I grant that #2 exhibits more dairy character as indicated by clean cut
appearance about the throat and dewlap, sharper over the withers and more refined in .
overall appearance,

I place 2 over 1 because she excels in dairy character, She is longer and
leaner in the neck, sharper over the withers, more open ribbed and shows more
refinement in condition of hair and hide,

I place cow #1 over /3 because she shows more body capacity, She is wider and
deeper in the barrel er spring of rib and deeper body, The mammary
system shows grecter cay an d onger in its rear attachments,

The number 3 cow exhibits strength in her back as indicated by a strong
straight top line from the point of her withers to the tail head, I placed #3 last
in this class because she lacks body capacity and mammary development,
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“etaber 7,1954
ear L-H Dairy Club Members:

T»u and your friends have really been Pusy this menth, Read the nates
for informatinn abogt seme »~f the events that y»~u have made r~ssible,

Jincerely ysurs,

unty Agent
assistant Ceunty Agent




Dear Club Members :

The Fair season i m v 5 ave worked hard all summer getting
ready for these shows, Many y Y » mad our first try at fitting and showing
an animal for the dairy show, I pe t you have remembered your mistakes so that

can do a better job next [ howmen have shown the judges that you
learning frem your experiences in previous years,

This moth may fin he shows but it doesn't finish your job with your
ry project, You should br all of your record bosks up to date this month, Your

.
county agent is going ask for m soon, Be sure that yours is ready.

Dan't farget y 1imals ther, They deserve special care for all of the

awards they have won for ymu, If you turn ysur calf out en a poor pasture now and
neglect her, next year's job will be much harder, Besides this, calves need to be well
wn and healthy t» become good cows, Lack of feed and proper care often doesn't
up until ymur animal enters the milking herd, Be sure that your heifer is given
1 start,

Sincerely ysurs,

a0
W rdiersg £ 9‘
William N, Pattersen
Associate Extension Dairyman
(In Charge of 4=H Dairy Club Work)

ounty fairs and dairy shows were scheduled in about thirty-eight counties
this year, Some of these were sne show ew were several days long with judg-
ing of Dairy, Livestock, Poultry and er farm products on different days, All »f
these shows ha been fine events and the participation by 4=H dairy elub members was
outstarn . ty agents, cal y leaders ard parents are t o be complimented
for the fine hely which they ha iven the bays and girls, Nearly all of the calves,
heifers, and cows exhibit 7 L lair ub members at the county shows have been
carefully selecte J i r shown,

and Area Shows

At the Seuthern Piedmont Distri : Martinsville, 48 animals were
exhibited, These entries were shown by cl members from Franklin, Henry, Patrick
and Pittsylvania counties, in

The Champion in the Guerr y breed was exhibited by Charles Wingfield from

Henry county and Reserve Chamg swn by Eddie Spahr frem Patrick county, In

the Holstein bread, 3 bited the Champion and Johnny Bowman Reserve
v

ampion, Both bays { L 1klin county, Wanda Bowman, Franklin county, showed
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the Champirn Jersey and Winslow Goins, Henry Co\‘niy, the Reserve Champion, James
East, Pittsylvania county, showed both the Champion and the Reserve Champion in the
Ayrshire classes,

Galen Fisher, Franklin cbunty, was awarded the top honers for [itting,and
Fddie Spahr, Patrick county, was judged best showman,

The Southeastern District Show was held at Courtland with 23 Gubrnsey
one Jersey shown, Chirpie Pranch, Southampten county, exhibited both Gr d
Regerve Champion animals, Gordon Matthews, lsle of Wight county, exhibited the
ersey entry, Phillip.Raeford, Southampton Sounty, took top honors in the ting
contest for the best fitted animal, and Walter Luther Young, Jr,, Southampton county,
won out- in showmanship in a close contest, Entries from Isle of Wight, Nbrfolk,
Princess anne and Southampton counties, were ekhibited by their 4-H dairy club
wners,

The Tidewater District Show at st Point included entries from severa
counties in the Tidewater area, About 30 animals were e ited by juniors i
Juninsr show,with Gilbert Birdsall, Glsucester county, selected as top showman,

Northern Virginia L~H Dairy Show was held at the Warrenton Horse Show grour
with 164 animals from.ten counties shown, Champisn winne were shown by:

Dickie Griffith Culpepe Ayrshires

Jahn Hardie Fauquier Brovm

Jerry Faller Fa Brown Swiss

Patricia Davis Pri 4 Guernseys

Lillian Smith Prince William Holstein

Gordon Yager Crange Jersey

'm.s‘,':r Armstrong Fauquier Jersey

Claude Price Fauquier Milking Shorthorn
y Grohs Faugquier Mil‘ki.ng Shorthorn

Charles Mills Culpeper Jr, Fitting

Mary Jane Benedum Lavdsun Sr, Fitting

Paul O'Meara | : Prince William Jre Showman

Charles Young Prince William Sr, Shewman
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Regional Junior Dairy Show

Atlantic Rural Exposition

states were led befsre the judges in the Junior Dairy Show
is show and breed winners is as follows:

Virginia Exhibits Winners

uernsevs L9 Jr,Champion =
Alfred Mistr - Henrico
Sr.& Gr, Champion
Thelma Car lton-King &
Queen

Jr, Champion =
Rescae Harbough- Md,
ir, & Gr, Champion =
David Browning - Md,

Jr, Champion =
Howard Stiles =Marylar
vampion -

Clifford Stiles -

These are the major junior shows he
have done a fine job all the way througt
leaders to see these fine animal

. butterfat)

CLUB MFMBER ( Y BREED Lbs MILK ¥ TEST Lbs,B=-FAT,

John D, Yowell Culpeper J
Paggy Apperson Culpeper J

John R, Carlten King and Queen 3
E sy Feaganes Cul peper
&lizabeth Clark Culpeper
Betty Apperson Culpeper
Patricia Lupton Princess
[helma Carlten King and

. R. Carlton King and
Patricia Lupton Prince
Leann Myers Rocking}
Gregory Smith Culpeper
arny Myers Rockingham
Marvin Minor, Jr, ulpeper
‘r.arlie Harlan Culpeper




PROJECT 'V -~ DAIRY PRODUCTS AND CONSIMER EDUCATION
Bigtribution of Time :

Iiaff Member . feadquariaxs Days . FAeld BeyA. aial Days.. Persent ol Tatal

J. Nageotte i54.0 84.0 283.0 9.4
G. Comnelly 3.0 9.5 13.0 4.2
Gl fixal 20 Al JA.A5 4.4

Tetals : 166.5 o 209.5 100.0

s L ]

C.
R.

Thir {g o continuous, longtime demonstration project. The objectives are:

1. Yo improve the quulity of milk and dairy products prodused in
Virginia.

2. To teach home demonstration agents, local leaders and rursl home-
askers methods of pasteurizing milk in the home, methods for making
good butter, cheese and frozen desserts from home prodused milk.

To promote congumer educational programs that will encourage the
proper uge of ailk and dairy produets in the human diet.

Te provide technical assistance to dairy plant operators, milk
ssnitarisns, silk producers, dairy regulatory agenmcies, snd dairy
marketing orgeapizations,

5. To promote publie favor toward Virginia milk aad dairy prodects.

The 1954 goals and accomplishments are presented ss follows

sciiuiiy Goals
PSS ¥ 7 W S—

1. To coatinue the promotion of ; 1. Quality lmprovessat programs, based on

{mproved methods of lszboratery

laboratery control with fleld supervision
control of milk qualivy.

were iaitiated as demoagtrations through
Farmer's Creamery, Fredericksburg, and
through the Valley of Virginia Coop Milk
Producers Plant, Marrigenburg, Virginia.
Existing programe were continued through
Leatherwood Farms Dairy, Bluwefleld;
Augusta Dairies, Staunton; Sowthern
Dairies, Christisasburg; MNonticelle Dairy
Charlottesville; Clover Creamery,loanoke;
Garst Bresg. Dairy, qubo Qualiy, blry
Produets Co., Lynehburg ul L

Westover Dairy, Lyuhbm Virginis.




Asilcity Goals Koailiaued)

1954 Loals

2.

4934 Acconplishaenls

Toe sreate the desirs of rural
people for milk and dairy
products in their diets.

Teo Inerease the consumption
of milk and wilk products in
Virginia,

To develop a better public
understanding of the mutritive
value of milk and dairy
produets.

To promote the sdoption of
improved methods of milk
handling ia regards to quality
and oconcmy.

To promete the adoption of
more efficient methods of
processing end distributing
milk.

Hethods of dairy produets manufseture
were promoted through setbod demonstra~
tions and illustrated lectures before
women's e¢lubs, local leaders and Home
Demonstration Agents in Wythe somaty,
Bland county, Sowthampton county, and
at V.P.I, Home Agents in other comaties
wore contacted in order to promote
greater sstivity In this projeet phase.

Assistanee was given to the anawal June
Dairy Mosth program held ia Virgiasis ia
cooperation with the Virgiaia Deiry
Products Association and the Virgimia
State Dairymen's Association, Ome TV
program and two radio shows were presen
ted. Also, throughout the year, three
radio shows were presented and 3 news
articles were writton and published

to stimulate the per unu consumption
of Virginia produweed milk.

Radio and newspaper releases were
written and submitted on the following
-w{nu t "Dairy Foods for Taste,
Health, and Eocnomy™; “Use of Surplus
Milk at Home™; “Store Milk Produets

at Home™; “Keep Cool With Dairy Produets”®
and "Migsoonceptions About Milk Dollars®.

Three talks were given on tic production
of good quality milk. In all meetings
with groups and individuals the methods
of quality production and handling of
milk wore emphasized to the greatest
extent,

Assistanee was given to dairy plants ia
the drawing of coastruetion plaans,
selection of equipment, and probloms
related to bulk milk dispeasers, butter
making, cheese making, milk snd cream
quality, ice eveam, iced milk, sherbets
and ices, laboratory comtrol, cleaning
pipelines in place, and general plant
mansgement,




Rsauls Goals
1954 Coals

Establish comprehensive quality
improvement programs in two
sdditional dairy plamts.

Contact at least 25 dairy plants
to promote the adoption of
approved methods for processing
and handling milk and dairy
products.

Present at least 20 talks on the
production of good quality milk
to groups of dairymen.

1.

Two new quality lmprovement demonst
tions were initiated with the Valley
of Virglnia Coop Nilk Producers Dairy,
Harrisonburg, Va., and with Fammer's
Creamery, Fredericksburgy, Va.
Assistance was given to quality
improvement demonstrations previously
set up in 9 other dairy plants.

Special assistance was givem teo 23
daliry plants in the drawing of
construction plans, selection of
processing equipment, und problems
related te eultured produsts, butter-
wmaking, ailk and cream quality, lee
cream, iced milk, sherbets, loes,
laboratory contrel, bulk milk
dispensors, cleaning of permanent
pipe lines, milk butterfat losees,
and gemeral plant management.
Additional assistance was given to
26 milk producers and two Producer
Associations.

Three talks on the production of
high quality milk were presented

to groups of dairymen. Attendamee at
these meetings totalled 235 dairy
farmers and dairy plant fieldmen.
In other meetings with groups and
individuals, the methods of high
quality produection snd proper milk
handling were stressed. Five radie
tepe releases were presented on the
subject of high quality milk
production. In cooperation with the
Extension Veterinarias, Mastitis
Control Demonstrations were imitia~
ted on 11 dairy farms in four
counties. The purpose of these
demonstrations is to point owt the
value of good dairy mansgement
practices and elean milking methods
in mestitis control, and in Lhe
production of high quality milk.




S—— 1 T T

Revise and bring to date
Bulletin 193 eatitled "Dairy
Foods You Can Make at Nome™,
and prepare 2 subjec. watter
ciremlars pertaining to milk
and dairy product quality
fimprovement on the farm and
in the home.

Hold 10 inter-county Home
Ageat and leader training
meetings Lo promote home
pasteurization of milk and
milk quality improvement
in rural areas.

Hold 10 comnty dairy produsts
elinies to lmprove the gquality
of farm butter, cheese and
other dairy products.

Bulletin 193, entitled "Dairy Foods You
Can ¥ake at Home™ was revised to inelude
making cream cheese. 5,000 coples were
printed. Additional new subject matter
materials prepered and printed were:
Bulletin No,.22] “For Quality Control =

The Microseope™ - 5000 coples;

Cireular No. blB‘ "Wilk Drinks” - 5000
copies; leaflet “Store Wilk Products At
Home™ - 1500 ies; and leaflet entitled
"Cultured C « The latter, slong with
wothods for making eultured buttermilk
snd yogurt was ossembled under a colored
cover and entitled “How To Make Cultured
Hilk Products™ - 1500 coples.

1000 mimeographed leaflets .lllllll:
recipes for cottage cheese salads milk
drinks were prepared and assembled for
distribution ot the dairy produsts
section meeting of the Institute of
Rursl Affairs. Nethods for making fromen
desserts, choeses and butter were slso
mimeographed and sssembled under colored
covers for distribution at the Institute
of Bural Affalrs and on request to the
Dairy Extension Office. A total of
4,000 of these sots was prepared.

One home pasteurization demonstrstion
was presented in Wythe county. Attendance
ot this demonstration included 56 bome-
ankers, represeating 15 home demonstra~
tion elubs. At other meetings with rural
people, pasteurizatioa of the home milk
supply was stressed. In comtacts with

15 lome Agests im other counties,the
need for milk pastewrization demonstra~
tions was discussed in an effort to
promote greater imterest im this projeet
phase.

Seven heme dairying demonstrations were
presented ot meetings in Wythe, Bland
and Southampton counties. Nethoeds
demonstrated were : Cream Cheese 2;
Amorican Cheese 2; Cottage Cheese 2;
and Butter making 1.




E

6. Continued)
Attend for all 4 trations
totalled 259 Home Agents; Home Demoastra~
tion Club Leaders aad others. A total
of 70 Howe Demonstration Clubs were
represeated.
Home Agents in 13 additional cowntlies
wore contasted in an effort to schedule
similar demonstrotions in their counties.
Cottage cheese salads end milk drinks
were demonstrated to 300 Rural Howe-
makers, Some Agents end others at the
annusl Institute of Rural Affairs,V.P.l1.
The Extension Food Specialist and
two Dairy Council Directors assisted
in putting on this program.

In line with the genersl plans to set uwp complete laborstory comtrel over
the manufecture of dairy products im Virgiaia, including the development
of quality control of milk and dairy produwets from their producer to the
congwmer, two quality improvemest demonstrations were set up in cooperation
with the Valley of Virginia Coop Milk Produsers’ Dairy, Marrisomburg,

and with Farmers' Creamery, Frederieksburg. Poth plants, prior to the
development of these demonsgtirations had complete r-bonury control of
guality on the processing end of their operations, but none on the
procurement cad.

Working on the fact that no dairy cam elevate the quality of milk through
its processing methods, the specialist obtained the cooperstion of the
laboratory techmiclans in ench plant to set uwp plams for quality improve-
ment of row milk supplies with the use of the direct microscopic basterial
count on esch producer's milk once s month. The micrescopic count method,
when used properly by @ competent techmieian, can give the dairy laboratory
technician and the dairy fleldmen mweh valusble informution concerning the quality
of each producer's milk. Iz the ease of high bacteris cousts, the laberatery
technisian can determine, with high accuracy, the number snd probable source
of bacteria. Sweh information passed on to the dairy fieldwen emables him
to assist the producer in gorrvecting the trowble before it can comse
serious loss to the producer and to the dairy plant,

Several days were spent with esch techuician to imstruct Rim on taking
samples, making the stained slides and interpreting the information
obtained from the microscopic examinations.




Assistance was also given te existing quality improvement demonstrationms
st Leatherwood Farms Dairy, Sluefield; Augusta Dairies, Stauntom;
Clover Creoamery, Hossoke; Garst Bros. Deiry, Roamoke; Monticello Dairy,
Charlottesville; Southera Dairies, Christisnsburg: Quality Dairy
Products Co., Lynchbury, Lyschburg-Nestover Dairy, Lyncaburg; sad with
the Southside Milk Producers® Associatien,

Assisiance was given in the instruction of two students enrolied for
one week in the Advameod Dairy Laboratery Teehmieions' Short Course.
In sddition, wech of the Specialist's time was speat in plenaing end
in the preparation and presestation of the anmpual! lee Cream Conference
and Clinic and the snnual Cottage Cheese and Buttermilk Conferomce and
Cliniec, Enrollment at these conferemces and clinies totalled 40,
representing 26 dairy companies.

Assistance was given to 23 dairy plants in the drawing of construetion
plans, selection of png-r equipment aad problems related to (a-place
eleaning of pipelines, bulk milk dispensor operstions, milk and cream
quality, cottage cheese makiag, produstion of ice eream, iced milk,
sherbets and ices, plent laboratory control methods, and gemeral plaat
sanagement (See Table I1).

Three talks were preseanted on the prodwetion of high quality milk at

moetings of dairymen. Attendance at these three meotings totalled 235
dairy fammers and dairy pleat fleldmen. At other meetings with groups
and individuals, the methods of high quality prodwetion and proper
milk handling were stressed. In sddition, throughout the ry 5 redie
tape releases were prepared and presented oa subjects dealing with the
production of high gquality milk.

In cooperation with the Extension Veterinariam, the Speeclulist
initlated mastitis control demonstrations on 1l dairy fares in 4 counties
seattered throwghout Virginia. The purpose of these demongtrations is
to point out, at some future time, the value of goed dairy practices
snd clesn methods in controlling mastitis and in the produetion of
high quality milk, Dairy farmers were selected in the counties of
Nottoway, Washington, Rockingham and Rosnoke on the basis of
cooperation that could be expected from esch dairywen. Only those who
were willing to Y"' full cooperation to the project were selected.
In sddition, full cooperation of the county sgent and loesl veterisarias
was obtained, Esch demonstration consists of a series of surveys of the
milking berd with iatervals of three months between surveys. Each survey
includes information questionnaire forms on wider infection incidence,
milking machine condition and operation, and existing milking procedures.
The survey is conducted as follows:

1. Semples of milk are draws asepticslly from eseh quarter of
each cow's wider and delivered to the nearest state diagmestic
laboratory for amalysis on the type or types of bacteria present.




The results are roturned to the local veterinarisa who can them treat
each infected quarter with the type of drug most effective agaiast the
particular organism preseat.

2. The milk from each guarter is tested for sbmormelities with
the use of the brom-thymol-blue test and the strip oup.

3. Essch animal®s wdder is palpated to determine its condition
with regard to scar tisswe from previous infeections.

4. Wlking equipment and milking sachine system are checked for
cleanliness and imperfections,

5. A time study is made on the milking operations during the
regular milking period. In asddition, oiher information is obtained by
observation of the treatment of the milking herd, feeding practices,
care of equipment, condition of the loafing area and barnyard, and methods
of handling young heifers.

At the completion of each survey after study of the information obtained,
recommendations are sest to the dairymen suggesting methods for improving
the situation. Copies sre sent to the county agent and the local veteri-
narian who will assist the dairyman in making the sppropriate changes.

The information on each survey is retained by the investigating team
to measure progress whes future surveys are made.

A series of four surveys will be made on esch kerd to complete the
demonstration, When completed, ares-wide field days are planned to
demonstrate to dairy farmers the value of proper care and procedures for
mastitis control and high quality milk production.

V.20, Bulletin No. 193, entitled "Dairy Foods You Can Make At Home",
was revised to inclwde making of cream cheese. 5,000 ecopies were printed.
V.P.l. Bulletin No. 221, entitled "For Quality Control : The Microscope”,
was written and printed. 5,000 copies were prianted and distributed to
county persomnel, dairy plants, Dairy Fieldmen and Milk and Food
Sanitarians in Virginia. The primery purpose of this bulletin Is to
promote the adoption by plaats of the Direct Nicroseopic Method for
determination of quality in raw milk supplies.

V.P.1. Civeular No.618, entitled "Milk Drinks™ was written and printed.
5,000 copies were printed. The purpese of this new circular is te
increase the conswmption of milk in Virginia by saggesting new uses for
milk.

Twe sew d.o!nphod leaflets were prepared eantitled “Store Wilk Products
nd

at Home™ @ Making Celtured Creas™. The latter leuilet, along with
sethods for meking cultured buttermilk and yogurt, wes assembled wnder »
colored cover and entitled “"How To Make Cultured Milk Produets.”




1500 copies of these sets were prepared for distribution along with
1500 sets of the Frozen Desserts leaflet, Cheese leaflet and Butter-
making leaflet. 1000 mimeographed leaflets comtalming recipes for
making cottage cheese salads and milk drinsks were prepared and
distributed at the dairy products section meeting of the lastitute
of Rural Affairs.

Assistance was given to the 4-H Dalry Specialist in writing the dairy
section of the 4~ Health Project Outline.

One home pasteurization demonstration was pregeated ia Wythe cownty.
Attendance at this demonstration lncluded 56 homemakers represesting
15 home demonstration clubs within the county. At other meetings with
rural people, pastearization of the home milk supply was stressed.

In contacts with 15 lome Agents in other counties, the need for ailk
pasteurization demonsirations was discussed in sn effort to promote
greater interest in this project phase. Though the incidence of milk-
borne diseases has decreased tremendously during the last two decadoes
due to disease eradication programs, quelity & vemont measures ond
commer¢ial and home pasteurization of milk supplies, there is yet mueh
need for further premotion of home pastewrization In Virginia.

Sevem home dairyiag demonstrations were presented st meetings In Wythe,

Bland, and Southampton countlies. Nethods demonstrated were : Cresm
Cheese 2; American Cheese 2; Cottage Cheese 2; and Dutter making 1.
Attendance for sll demonstrations totalled 259 Home Agents, Clwd
Leaders sad others. A total of 70 Home Desonstration Clubs were
vrepresented. (See Table D.

Home Agents in 13 sdditional counties were contacted in am effor: to
schedule similar demonstrations i¢ thelir counties.

Cottage cheese and milk drinks were demenstrated to 300 rural home-
makers at the dalry produets section meeting of the V.P.I. Institute
of Rural Affairs. The Extension Food Specialist cooperated with the
Specialist in conducting the demounstrations. The Speeialist also
received cooperation from two Direetors of Virginia Dairy Counecils
who discuseed nutritional values of milk and milk products.




SUMBARY OF HOME DAIRYING DEMONSTRATIONS

For 1954 For Leader Traiming

Wythe Home Pasteuri~  Club Leaders
sation

Wythe Byttermaking Cludb Leeders

Wythe Cream Cheese Club Leaders
Mak ing

Wythe Cattage Cheese Club Leaders
Making

Bland American Cheose Club Leaders
Making

Southampton Cottage Cheese Club Leaders
Mok ing

Southampton Cream Cheese Club Leaders
Making

Southampton American Cheese Club Leaders
Making

v.r.l. Cottage Cheese Institute of
Salads Rural Affairs

.r.a, Nilk Drinks Institute of
Rural Affairs

TOTALS :




Assistance in Quality improvement and Dairy Manufactures
Given to Virginia Dairy Farmers and Plants in 1954

- P ameemee
Assigtance Given ) Nuture of
Date Assistance Glven To: [County By Contaect or Assistance

1953
Dec.15 Quality Dairy Products
Co. Campbe 1l Contact Ice Cream Quality

Dec.15 Lynehburg-Westover jc-pboll Contact General Plant Prob-
Dairy lems

Des.16 Reanoke Valley Cheese lNontgomery Contast Laboratery testing
Coop.

Dee.31 Roanoke Valley Cheese |Moatgomerj Contact Laboratory testing
Coop.
1954

Jan, 6 Leatherwood Dairy Farm Taszewell] Contasst Laboratery testing
with sryoscope

Jan.0 Southera Dairles {Hearico Coatact General loe Cream
o Problems

Jan, 29 C. A. Read Pulask! Contact Utilization of milk
on farm

Feb.9 Augusta Dairies Augusta Contact General plant and
laboratery problems

Feb. .17 D. 0. Humt Mecklenbuyg Correspondence | Cup Cheese making

March 19 Nercy House foanoke Contaet Pasteurization of
ailk

Mareh 27 C. A. Walker Tagewell Correspondence | Persomal preblem

March 29 R. L. Swtphin Pulaski Correspondence | Off-flavor milk
probles

March 31 Four Farms tLuneabury| Contact Butter-making
problems

April 2 Curles Neek Dairy Hearice Coutast General plant
problems
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Date

Assistance in Quality Improvement and Dairy Manufsctures
Given %o Virgiaia Dairy Farmers and Plants in 1954

=

-

Assistance Given Tof

i

County

-

Alllll Glvgn

By Comtast or

1954
April

April
April

April

April

April

April

May 3

Yirginia Dairy Co.
Ham Dairy Farms
Pet Milk Company

Valley of Va. Coop.
Dairy

Masonic NHome of Va.

Clover Croamery Co.

A. K. Kristselis

G. C. Palmer 11

Pinemont Dairy

Pledmont Tractor Co.

Moore's Dairy

Hiller's Sehool

C. K. Rockefeller

Peerless Cremmery

Roannke Valley Cheese
Coop

Tri-State Milk
Producers Assa.

€. A, Tayler
Cresceat Ice Cremm Co.

Quality Dairy
Products Co.

flearioco
Wythe
Washingten

Rockingham

Hearico

Hoanoke

Halifax

Albemarle

Washington

Llbemarle

Albemarle
Albemarle

Nerfolk

Alleghany

dontgomery

Washington

Tazewell

dontgomery

Campbell

Contact
Contaet
Contact

Coatact

Correspondened
Contact

Correspondencd
Correspondencd

Contact

Contact

Contast

Contact

Correspondence

Contact

Contact

Contast

Correspondences

Contact

Contact

Nature of

Assistance
Laboratory testing
General Plant Problems
Laboratery testing
Laboratery work

Pasteurization of milk

Quality testing and
culture problems

| Feta Cheese making

| Bulk Rilk Storage
Problems

General Plant Problems

Bulk Milk Storage
Problems

Fasteurizing problems

Ia-place Pipeline
Cleaning Probleam

| Plant milk and fat
losses

Suttermaking probleas
Cheese quality problems
Exsmination of milk
Lesters

| Buttermaking problems

Ice oream making
probleas

Juality contrel
problems




Assistance in Quality Improvement and Dairy Manufactures
Given to Virginia Dalry Farmers and Plants in 1954

Assistance Given
Date Assistance Given To County By Contact
ar Lar
July 15+ Lynchburg-Westover Campbell Contaect
Dairy
July 16| Cresceat Ice Cream Cq Montgomery | Contact
July 26§ Dr. Fred Wheeler Henry Correspondence
July 30§ Clover Creamery Co. Roanoke Contact
August *2 Farmer's Creamery Spotsylvanid Contact
Aug. 17§ Norval Boone Bedford Contact
Aung. 18 | Southside Wilk Amelia Contact
Producers' Assa.
Aug.23 !Quality Deiry Campbell Contact
Products Co.
Aug. 23 | Lynchburg-Westover Compbell Contact
Dairy
Sept.4 !Johs R. Hutcheson Halifax Contact
Sept. O | Staunton Creamery \ugusta Contact
Sept.8 |Auwgusta Dairies Augusta Contaet
Sept.8 [lmperial Ice Cream Coy Rockingham Contaet
Sept.8 |Valley of Va. Coop Rockingham }Contact
Sept.9 (Ecrly Dawn Dairy Awgusta Contact
Sept.9 |lMonticello Dairy Albemarle Contact
Sept.15 {Farmers' Creamery SpotsylvanialContact

———ee e --—

Mature of
Assistance

Ice Cream Making
Problems

Tee Milk and Sherbet
Composition Problems

Problem on sweet
curdling of milk

Quality Control Work

Assistance on Daliry
Exhibit

Dairy Plant Plans

Quality Coatrel Work
Ice Cream Problems
Milk Dispenser

Problems

Quality Milk
Production Problems

General Plant Prob~
leas

General Plant
Problems

General Plant
Problems

Buttermilk problems

Mk dispenser
probleas

Genersl Plaat
Problems

Quality Control Work




Assistance in Quality Improvement and Dairy Menufsctures
Given to Virginis Dalry Farmers and Plants ia 1954

—_—
Assistance Givep Mature of
Assistance Given To County By Contaet or Assistance Given

Sept,.16 | Farmers®' Creamery Spotsylvania ) Contact Quality Coatroel Work with
Laboratory Personnel

Sept.20; T. M. Bush Hoanoke Contact Mastitis Control Survey om
Dairy Herd

Sept.29 ] Heary ¥illismson Nottoway Contact Mastitis Control Survey
Sept .30} P. H, Fitagerald Nottoway Contact Mastitlis Control Survey
Get. 1 (1 C. P, Lewis Nottoway Contaect Hastitis Comtrol

Ost. 5 | N, J. Nega Washingtoa Contact Mastitis Control Survey
Oet, 6 | R, J. Maker Washingtom Contact Mastitis Control Survey
Oet. 7 | £, C. Denton Washington Contaet Mastitis Control Survey

Oct. 8§ § Crescent loe Cream Co.| Wontgomery Countact leo Cresm Making Equipsent
Selection

Oet. 8 § Clover Crommery koanoke Contaet Quality Comtrol Work
Oot. 18 § A. K. Kristsells Halifax Correspondence! Feta Cheese Making
Oct. 208 M. W, Turser Lockingham Contact Mastitis Comtrol Survey
Oct.21 i Lymm Driver Rockiagham Contact Mastitis Comtrol Survey
Oot.22 ¢ K. T, Crowe Roekinghem Contact Mastitis Contrel Survey
Nov. 3 { Pinemont Dairy Waghlagton Contact Genersl Plant Problems

Nov. 4§ Clinch Haven Farms Tagewell Contaet Buttermilk Probleas
Dairy

Nov.ll {| A. W, Hortom Tagewell Correspondencel Off-flavor milk problem

Nov, I8 Tri-State Milk Naghington
Producers Assa.

Contact Examinstion of milk tester

Nov.16 | Pinemont Dairy Waghington | Comtast ; Bulk Milk Tenk Storage

i Problems

Nov.20  H. H. Hampton Caryell Correspondencel Off-flaver Milk Problem

Nov.30 ! Lymehburg<¥Westover Campbell
Dairy

Contact Cultured Milk Products
Problem

i
i
!
1
1
|
i
Nov.26 ! T. M. Bush Roasoke l Contact Mastitis Control Survey
L
'
i




ESTIMAIED VALIE OF MANUFACTURED YIRGINIA DAIRY
PRODUCTS AT WHOLESALE
(Thousands of Dollars)

Comsodity 1940 1950 1951 1952 1953 z :ﬂw
Whole Wilk pze.asa $65,778 1 969,604 1$80,19 | $00,054 202

1ce Cream i 4,7% 19,0066 20,018 21,110 21,054 454
Croamery Butter ; 2,628 4,79 4,654 3,093 5,39 204
Evaporated and H

Condenged Wilk 2,768 12,673 12,315 11,64 13,008 4n2
Dried Skiomilk i21 690 91 622 1,300 WS4
Cottage Cheese % 664 o 703 8% 19‘
Totals 39,005 103,606 Plo7, 784 puis,1m  §123,214 Tau

= mocel = — —

YALIE OF NILK PRODUCTS SOLD AND NILK PRODICTS

USED ON VIRGINIA FARNS

k. of Dollax

Disposition of Products 1940 1950 1961 1952 1953 %1983 13
VYelue of Farm Sales

(M1 1k ,Cresa, But ter) 18,770  §61,626 §67,445 972,277 Isu.m 295
Value of Rilk Products

Used on the Fars 15,745 |23,9%0 (28,548 | 29,146 | 26,8 | 170
Gross Farm Income

from Duiry Products 434,515 405,59 $95.999 qlol.@3 100,931 | 2%
—— - e cmdececsecocobococencvdeccne e —




Cream Receiving Stations@

Creameries k)

/'/.‘ Jom -
adl 0%,

swits | -2

. = County Locations of 58 Virginia Cream Stations and 30 Creameries Manufacturing Butter




Condensing Plants @

Condensing and Powdering Plants @

MAP II. - County Location of 1l Condensing Plants and 5 Plants Condensing and Powdering Milk




@ Plants Manufacturing Ice Cream Only

@ Plants Manufacturing Ice Cream and
Other Dairy Products

MAP 111 - County Location of 20 Ice Cream Plants and 32 Dairy Plants Manufacturing Ice Cream
and Other Dairy Products




Virginia Plants Distributing
Grade "A™ Pasteurized Milk

Producer-Distributors Selling
Pasteurized Milk

MAP 1V - County Location of 38 Producer-Distributors and 75 Dairy Plants
Distributing Grade "A® milk in Virginia




Evaporated Milk

Condensed and Powdered Milk

Condensed Milk

Market Milk

Ice Cream
Butter
Milk Receiving Stations

¥ American Cheese Plant

MAP V - County Location of Virginia Dairy Plants
With Their Various Products As Indicated







Milk Brinks - Any Way You Like Them

When you want to feel satisfied and refreshed,
drink a glass of cold sweet milk: Fresh milk is
unfques It is healthful, stimulating, and nourishing.
Milk contains health-building vitamins, essential pro-
teins, energizing fats and sugar, and the minerals
that can do most for the human body+ Three glasses of
frash whole milk every day - taken with meals, with
snacks, before you go to bed, or whenever you need
soothing refreshment - will help you feel better, look

‘onor, act better.

You never outgrow your need for milk. Whether you
are 7, 17, or 70, milk is the best food for you. Milk
helps to stabilize body weights: Are you overweight?
Reduce with milk, Underweight? Build up with milk.
Nerves tense? Nights sleepless? Drink milk at bed
time and relaxs Whether you are growing to maturity
or retiring from business, get the calcium and other
protective nutrients your body needs from milke.

The food elements of milk are available in attrac
tive forms fluid milk, cream, butter, cheese, ice
cream, sherbets, concentrated milk, non-fat milk pow-
der, and cultured milk: In these forms, milk provides
prleasant variety to the human diet.

Fluid milk is retailed Iin several forms:

modified and merchandised in many

fornm The minimum legal ymposition for whole milk
in Virgini 1S 3.25 percent butterfat and 85 percent
non-fat solids. Practically all fluid milk marketed
in Virgir is above the legal minimum standard. It
is ) sual for milk to vary from 3.25 to 6.0 per
ending upon the breed of cows,

the cow's lactation, ete.

sisting of half cre
tains 9 to 12 percent
i\dded non-fat milk solids.
wn normal o lower

es well ereals,




Skim Milk 1s mill without 1ts butterfat. Skim
milk contains nearly all the proteins, sugar, min
erals, and many of the vitamins contained in the orig-
inal whole milk. Skim milk ts popular with people on
low-fat diets. It provides them with low calorie
nutrients.

Fortified Skim Milk 1s fresh skim milk plus non
fat milk solids and one or two pereent butterfat.
This product also 1s popular amoeng people who want to
reduces Fortified skim milk, low in butterfat, is
preferred in certain low calorie diets.

Homogenized milk 1s standard whole milk 4in wi wr-t.
the butterfat globules have been finely broken up and
dispersed. Homogenization, a high pressure atomizing
rrocess, merely disperses the fat in such small par-
ticles that they can not reunite to form cream. No
fat 1s removed in the processs Homogenized milk con-
tains 3456 to 4.0 percent butterfat, has a richer
flavor, 1s more easily digested, and gives superior
results in cooking.

Buttermilk either churned or cultured, contains
most of the y:r;n»ins. minerais, and vitamins, but less
than one percent of the butterfat, of the original
milk from which it 1s mades« Buttermilk's eclean, de-
lightful tang is caused by lactic acid, formed when
the milk sugar (lactose) ferments. When served alone

yr with fruit juices, buttermilk is a refreshing, ho
waather drink.

Many delicious, nourishing, and refreshing drinks
can be made of milk to fit a wide variety of family
situations and social oceasions. The following ree
ipes have been tried and proven, Use them and en
joy them.

Recipes for Milk Drinks start on next page)




MILK DRINKS

1« Orange Nog

2 cups milk
1 tablespoon sugar
1

sup orange juice
2 teaspoons grated orange

chopped 1ice

Place milk and sugar into shaker or fruit jar. Add
orange juice and rind and shakes If orange Julce 1s

‘m tart, add more sugar. Serves 4.

2. Banana Milk

2 cups of ripe banana
4 cups milk
pinch of salt

Slice banana into a bowl beat with rotary egg
beater until creamy. \dd »1d milk and mix wells
Serve cnld. Ice or 1ice cream may be added for a colder
drink.

3. Tomato Juice Cocktatll

of milk

f tomato juice

1 teagpoon salt
'1; cold tomato juice and milk: Season to taste with

celery salt or onion juice.

$+ Fruit Milk Drink

2% cups of grape or berry juice
r juice from stewed prunes
ips of milk

Add cold jui » milk and stir vigorously. Addition
of 3/4 teaspo 'f lemon fuice brings out the flavor.
If sour grape ce 1s used, add a 11ttle sugar.




Chocolate Milk

tablespoons cocoa
tablespoons sugar
teaspoon salt
cups milk
Cinnamon

Blend cocoa, sugar, and salt to make syrup by using
portion of the milk. Add syrup to remaining milk.
Heat to a boile« Serve efther hot or colds.

6. Molasses Milk Drink

4 cups of milk
2-3 tablespoons molasses
dash of nutmeg

Just mix molasses with cold milk:. Add nutmeg to top
and serve.

7+« Tomato Buttermilk Cocktail

Combine equal portions of chilled tomato juice and
buttermilk: Salt to tastes

8+« Chocolate Coffee MI1k

12 cups coffee
3/4 cups chocolate syrup
7 cups milk
whipped cream

Add 12 cups of cold strong coffee and 3/4 cup
olate syrup to 7 cups of cold milks Mix well,
each glass with whipped creams

9« Maple Milk Drink

Combine 2 to 3 tablespoons of maple syrup to each cup
of cold milke Top with ice cream or whipped cream and
chopped pecans 1f desired.




10. Grape Cooler

Combine equal amounts of cold grape juice and milk,
stirring the grape julce into the milk. Add a top
knot of slightly sweetened whipped cream: Pineapple
Juice may be used in the same way.

11. Pineapple Crush

Stir together 1/4 cup crushed pineapple with its syrup
and one cup of cold milk. It's good alone or when

pred with a scoop of ice creams

12. Fruit and Honey Nectar

cups banana puree
1/3 cup orange julce
6 tablespoons honey
pinch of salt
1/4 teaspoon almond extract
I quart of milk
whipped cream

Put bananas through stieve. Add orange juice, honey,
salt and almond flavoring. Mix well: When ready to
serve add cold milk and beat with egg beater. Garnish
‘rx whipped cream and serve immediatelys Serves 6.

19. Prune Apricot Milk Shake

12 cups prune and apricot puree
1/4 cup granulated sugar
14 teaspoon salt
1 tablespoon grated lemon rind
6 tablespoons lemon juice
6 cups cold milk

Blend dried fruit puree with sugar, salt, lemon rind

and juice. Add milk and beat with rotary beaters

Ch1ll. Serve with slivered lemon rind or thin slices
f lemon on top. Serves 6.

- 8 -




14+ Cherry Punch

1 No. 2 can sweetened red cherries
1 quart milk

1/4 teaspoon almond extract
1 pint vanilla ige cream

Have all ingredients thoroughly chilled. Press cherr
ies through a sieve and combine with the cherry juice.
Mix milk and almond extract: add cherry pureé, stir-
ring constantlys Serve at once with a scoop of ice
cream floating in each glasse. Serves 6.

15 Hot Choco-mint .

1 /3 cups crushed peppermint stick
candy
squares chocolate
quarts milk
drops peppermint extract
pinch of salt

Melt crushed candy and chocolate in 1/2 cup of milk in
the top of the double boiler. Add peppermint extract
and salt. Scald the remaining milk and add to choco-
late mixtures Stir well. Serve hot or cold. A spoon
ful of whipped cream may be added on top if desired.
Serves 8.

16+ Banana Milk Punch

4 ripe bananas .

2 eggs, separated

1 quart milk, chilled
/8 teaspoon salt

1 teaspoon vanilla

1 pint ice cream

Slice bananas and mash until smooth and creamy, or put
through a sieves Beat egg yolks until thick and lemon
coloreds Add chilled milk, mashed banana, salt and
vanillas Beat egg whites until stiff and fold into
banana mixture, blending thoroughly. Serve very cold,
topping each glass with 3 tablespoons vanilla ice
eream and a sprinkling of grated nutmeg or chopped
nutss For a sweeter drink, 2 tablespoons of sugar may
be added. Serves 6.
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Milk Julep

1 Egg
1 tablespoon sugar
pinch of salt
cup milk
1/2 teaspoon vanilla
1 small scoéop ice cream

Beat the egg until light. Add the sugar; beat the
mixture, and add milk, flavoring and salt. Mix or
shake well and chill. When ready to serve, beat or
shake mixture until it is foamy and add small an‘
desired flavor ice cream« Many variations in flavo
may be made by adding chocolate syrup, sprays of mint,
cinnamon, or a teaspoon of caramel syrup in place of
the vanilla.

Milk Scotch High Ball

ounce glass cold milk
scoops vanilla ice cream
tablesroons butterscotch
syrup

Place in mixer and mix thoroughlys Add just enough
soda water to carbonate partially the entire drink.

Mocha M11k Shake Floa

6 tablespoons double
strength coffee
tablesp
with milk
scoops cracked ice

2 scoops coffee or

chocolate ice cream

Blend in mixers Pour into a thin shell glass and top
with a scoop of chocolate ice cream.




24. Pineapple Buttermilk

ounce glass cold buttermilk
scoops vanilla ice cream
tablespoons canned pine-
apple juice

Place in mixer and blend well:. Serve while still cold.

25

« Egg Nog

. i Eggs

3% tablespoons sugar

3 cups cold milk

1 cup cold cream

12 teaspoons vanilla

% teaspoon salt
whipped cream

Beat the 4 whole eggs until very thick and light in
color. Add the sugar, beating 1t in thoroughly. Stir
in the cold milk and cream, vanilla, and salt. Top
mixture with whipped cream and sprinkle with freshly
grated nutmegs Serve immediately. Serves 5.

26, Mint O'Milk

Add to cold milk crushed mint leaves or a few drops
mint extract. Top with whipped cream and a mar-
‘chlnn cherry.

ol

+ Chocolate Egg Nog (1 serving)

3 tablespoons cocoa syrup
or chocolate syrup
cup cold milk
egg, separated
tablespoon sugar
Chocolate shot
dash of salt

Place in mixing bowl chocolate syrup, milk, egg yolk
and dash of salt, and beat until thoroughly mixed.
Baat egg white until its foamy. Gradually beat into
1t 1 tablespoon of sugare Pile the egg white lightly
on top of the eggnog, and sprinkle it with chocolate
shot.
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FOR YOUR HEALTH

By R. . « / on Dairyman

and Guy Nag e A ¢ Ertension Dairyman
VIRGINIA POLYTECHNIC INSTITUTE

Milk and milk prod ‘ ial for your daily diet. Milk is
one food in which ther: vast you can use every drop of it
A quart of milk is more ) 15 of food

Ta give you an idea of the ! ¢ of milk, here (in percentages)
is what a quar ' ir daily diet: Caleium
(mineral) 100 percent ; Phe 1 al) 61 percent ; Iron (min
eral) 5 percent; Ribofla : percent ; Aseorbic Acid
(vitamin) 17 percent; N { percent ; Proteins, 49 per

cent, and Calorie

Butter is an « nt ne It contains 80 per
cent | butterfat, most t. It also furnishes a
concentrate forr f 1 a mportant body build

ing vitamir teins, minerals, and

other vitan A
American ( s 8 } { trated dairy food containing
all the butterfat, mir d mo f the proteins of the milk from
) t I ! ! s srotein food and,
wppeal to most meals
Cream cheese ft a¢ oRe 0 from cream. It is a highly
palatable and r 18 pre t the and proteins of
¢ream from t W Y n be made very easily in
er soft cheeses, it is bet
ter to o "o ' " rather than in large quan

titied t}
rich in everything
r to your diet. lce
ilies, contributing its
ment that should go
ting

This bulletir g b 1 e most efficient and sani
methods of milki i aking butter, American cheese,

Quality milk | m ¢ and contains few
none o r Jac mall, single-celled

varm milk, There




Cleanliness and Quality Milk Go Together

fore, you should make every effort to keep dirt and bacteria ou
milk and to keep the milk cold so that any bacteria that may get
milk cannot thrive. Know what the word “QUALITY"” means in n
The responsibility for keeping bacteria and dirt out of milk res

squarely on those who produce and market it, Next to feeding

cows, no other dairy work requires as much skill as does milking
Milk iz heveby defined to be the whole fresh clean lacteal

obtained by the complete milking of one or more cou

ing that obtained before and after calving f

be necessary to remder the milk practically ¢

the Virginia Aet to Regulate the Product

and Cream

Some Things You Should Know About Milking

The milker. Some people are n:

steady nerves, are calm, quiet, and ever

cows quiet, contented, and more inclined

milk freely. Good milkers have

ily and quickly By honest,

a better job of milking




pride in

ir fellow

your friends

them with clean,
safe milk; Know you dry hands

Fhe Mace Where You Milk Your Cows
able § es. H

cows clean and
ighted, well-venti
elaborate or ex
keep clean
the should be 415 feet

wide and ab be arranged side by side,
with a manger ir acing ved 51y feet wide

The stall floor Drain the floor to a
manure gu a walkway at
least 5 feet wide an move easily to
and from the st t square, and 500
cubic fept of stable space
be produced cleaner and th

Keep the stable and n

v stable the milk may
his work more

ghted, and well venti
ated at all time. Screer t

Keep Your Cows Fit to he Milked

COWS encourage«
¢. If the }

ow's udder, belly,
1 tail

once da at least
In good ndition. If

Brush each cow

keep the cow's hide

1 r th manure, wash them
How a Good Milker Prepares for Each Milking. A good milker

clean and neat. He we

ars ¢ vashes his hands before
nds or on the floor. He
same order every day

milking., and never
milks his cows

He never start clean and comfortably

the fore-milker, stool
properly assembled, and
k. A good milker follows

nite well-organized da
Be at Ease When Milking

milk stool and close

and comfortably on the
that you can reach her

withe mly between your knees

sitting in an awkward po-

General Rules to Follow
B ire the cr I t, a rtable, at milking time
1 must have the ow, Be quiet, gentle, and
handling the




3. Organize the equipment and follow a well-planned r
time schedule at every milking

i. Do not wash the cow’s udder or otherwise stimulate
down" her milk more than 2 minutes before you milk her

5. Cows that leak milk should be milked first

6. Milk each cow rapidly. Take advantage of the horm
blood that stimulates her to “let down" her milk

7. Never practice prolonged stripping. It causes
their milk

B. Be patient and gentle with fresh cows or heifers, Dor
nate between hand and machine milking

9. Follow the manufacturer’s instructions when using
machine

10. Watch each cow’s udder closely., Remove the milker th
ment the milk stops flowing, or when the teats pucker at the
the teat cup

Managed Milking
If you follow a fixed plan known as “Managed Milkin
develop the habit of “letting down™ their milk promptly ar
pletely at each milking time. With Managed Milking in full operation

yvou can usually milk a cow in 4 minutes or less. In Managed Milking
however, you should follow a well-planned routine. The cow and the

milker must cooperate fully

Steps to Follow in Managed Milking. Good milkers draw all the
milk—including all the fat-rich strippings—from the udder quick

ly, quietly, and gently according to the following steps ‘
same

1. Assemble the cows in the barn so that you can milk in the
order and at the same time at every milking

2. Assemble all the equipment and organize the routine so that
vou can go from one cow to the next as quickly as possible

3. Starting with the first cow, dip a towel in hot sterilizing water
Wring out the excess water. Then immediately wipe the cow’s udder
and teats for 1| minute. If necessary, dip the towel in the hot steriliz
ing water and apply it gently to the udder repeatedly to stimulate the
cow to “let down” her milk. Dry vour hands.

i. Immediately draw a few streams of milk from each teat into
the strip-cup to detect any abnormal udder condition and to stimulate
further the “let down” of milk

5. Milk the cow immediately to take full advantage of the hor
mones that have been released in the cow’s blood to cause her to “let
down” her milk

(6)




Paper

Milk Weighing Scales 9

Milk

Extra

Managed Milking Equipment

Towels Single Service Milk Strainer Pads
Washing and Sterilizing Compounds and

Strainer Serub Brush
Milking

Machine 10. Pails for Washing and Sterilizing Solutions
Milking Machine Pail 11. Milking Stoel

Thermometer 12. Small-top Pail

Strip Cup

wash, massage, and test the next

ip while her stable mate is being milked
the udder becomes soft and flabby you
through milking. At this time pull down

embly with one hand; then gently mas
ther hand to force the rest of the milk

and into the teat cisterns

be drawn out of the udder, carefully




remove the machine from the cow. Do not hand strip after removing
the machine.

9. Transfer the head of the milking machine to the empty milker
pail. Dip the teat cups in a pail of hot sterilizing water, and attach
them immediately to the next cow.

10. Weigh and record the cow's milk. Take it immediately to the
dairy house and filter it through cotton-felt disks into milk cans. Pre-
pare the next cow while the milking machine is being used on her
stable mate

Do’s and Don’ts in Caring for Milk Utensils

Milk spoils easily. Pay special attention to your dairy utensils, If
they are not clean they may cause milk to speil. Strain the milk and
cool it to less than 50° F. Hold it at that temperature until you use
it or send it to market. Bacteria will not thrive in cold milk. Always
use single service cotton-felt filter discs for straining milk; don’t use
cloth strainers

Be sure the pails, strainer, cooler, and cans are in good condition.
Rusty spots, open seams, and sharp cracks and crevices in a pail or
can might lead to trouble.

Always rinse each milk utensil with clean, cold water immediately
after using it to remove any milk before it dries. Don’t use hot
water. It cooks the milk fast to the utensil.

Scrub each utensil thoroughly with a stiff brush and soapless wash-
ing powder. Use plenty of hot water when scrubbing. Never use a
rag and soap to wash milk utensils.

Rinse each utensil in scalding water, preferably at boiling tempera-

ture—212° F. Hot water kills bacteria. It also makes utensils dry .

quickly and keeps them from rusting.

Turn the utensils down in a clean place away from dust, flies, birds,
cats, dogs, mice, poultry, ete

Just before each milking, rinse all the utensils ineluding the cooler
and eans in a chlorine solution

HOW TO MAKE BUTTER

Butter is a valuable food. By using proper methods you can make
excellent butter at home. More good butter should be made and used
by Virginia farm families,

Steps in Making Good Farm Butter

1. Use only clean, good flavored cream. To produce clean milk
and cream, milk clean, healthy cows in a clean place, Use sterile

(%)




Butter Churn
Cleaning
Butter Ladles
Serub Brush
Wooden Spoon
Wooden Butter
Butter Worker
Seales
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Butter Making Equipment

Butter Printer
Measuring Cup
Sieve

10
n

12
13
"
15
16

Butter Cartons
Butter Color
Butter Wrapping Paper
Measuring Spoons
Thermometer

glass bowl

can water

ream immediately and hold at 50° F, or
milk You car from milk best
If you do not have a mechanical sepa
of 3y this method
or deep-setting can (20" to 36"
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shot
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1 milk through
Never use
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Medium
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making making sweet cream butter, cool
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the cream to 50 F. or lower and hold at that temperature until churn-
ed. At this temperature you can hold cream 2 or 3 days before churn-
ing. Sweet cream makes the best butter. But if you plan to store
the butter, you'll have to make it from pasteurized cream. Pasteurize
the cream in a double boiler, holding the cream at 145° F. for 30
minutes; then cool it quickly to 50° F. or less. Keep sour cream at
60° F. or less, preferably no longer than 3 days, before churning. If
you keep sweet cream at 70° F. to 80" F. for 12 hours it develops
a pleasant acid flavor. Some people prefer this butter made from
sSOour cream

4. Maintain proper churning temperature. The proper churning
temperature is 58 to 60° F. in summer; 60° to 62° F. in winter. Use
& dairy thermometer. Keep the cream at the proper temperature for
2 hours before churning

5. Prepare the churn. Scrub the churn thoroughly. Rinse with
scalding water and then rinse thoroughly with cold water. Clean
paddles, ladle, butter worker, and printer the same way,

6. When to use butter color. To give a uniform color to winter
butter add 20 to 25 drops of butter coloring to the cream in the churn

7. How to churn. Churn the cream slowly until the butter par
ticles are the size of wheat grains. Then draw off the buttermilk
through a fine strainer. Do not over churn

3. Washing, salting, working the butter. Pour two pailfuls of
fresh, clean water into the churn. Water should be the same ten

perature as the cream from which the butter was churned. Revolve
the churn a few times ; then draw off the wash water through the fine
strainer. Repeated washing will make firmer butter. Remove the
butter from the churn with the ladle. Weigh the butter, then place
it on the worker or in a butter bowl. Sift over the butter three-

fourths of an ounce of good salt per pound of butter. If vou use
table salt mix the salt with an equal amount of water in a cup. Then
pour the mixture over the butter

Work the butter by means of the lever on the butter worker or with
a paddle in the butter bowl. Work butter until the salt is dissolved
and evenly distributed in the butter. Do not over work the butter
If you do you're likely to have butter that’s sticky, greasy, and leaky

9. Printing the butter. If you plan to sell vour butter, use the
printer and paddle to mold it into 1-pound prints. Wrap it in stand-
ard butter paper; crease and fold the paper neatly over the ends of
the print. Then insert the print into a standard one-pound butter
carton. Butter for home use may be molded into any desired form
such as the “cork”, “country roll”, or “round” print

(10)




Storing the butter. Select a cool (507 F. or less) clean place
of adors, for butter storage. A refrigerator free of odors; crocks
tbmerged cold spring water ; or a clean, well-ventilated cel-

ve the purpose. Butter made from sour

onger than two weeks under most farm

Cleaning the equipment. After the butter is made rinse the
r equipment with b water to remove the butterfat ;

oroughly with good washing powder solution. Rinse
d «tore in a clean place until the next churning

HOW TOMAKE AMERICAN CHEESE
‘ an excellent food. It is rich in food value
' ther foods and more nourishment to the meal
hould produce and use more cheese. You can make
e until the next churning

Cheese Making Equipment

Cheese Pross Clothes Pins
ptainer Used for Adding Measuring Cup
Weight 1o Press Cheese Cloth
Finished ( heese Cheese Color and Rennet Tablets
Cheese in Press Measuring Spoons
5. Washing Compound Strainer
6. Cake Turner Sterilizing Compound
Butcher Rnife Ihermometer
L s-wire Fgg Beater for 7. Serub Brush
Cutting Curd Clothes Boiler and Lid
pan may be wused in place of tA
and free from open seame and
sed for making cottage eheese




‘heese Press and Equipment

Cheese Press 5. Hoop with Cheese Cloth Lining

Container for Adding Weight 6. Wooden Follower

to Press 7. Draining Pan

3. Finished Cheese 8. Cheese Hoop in Press
1. Tin Cheese Follower
Note: The wooden followers may be made from 1-inch oak or poplar board

ent to fit snugly wmto the hoop. T h
ends of a No. 10 can or gallon can. The ends of the can may be used as the
tin followers

oope may be made by ewtting out both

A Homemade Cheese Press

Obtain several clean, straight, smooth-sided 1-gallon tin cans or
5-quart oil cans. Cut the top and bottom out of each can. You will
then have a smooth, sharp-edged, pipe-like cylinder or hoop in which
to pack the curd.

Cut out of a 1-inch oak or poplar board several round pieces of wood
(followers) just the right size to fit snugly into the hoop after the
hoop has been lined with ch » cloth

Rig up a press (see diagram on page 13), using a table or bench, a
piece of 1 by 4-inch board about 4 feet long, a wedge-shaped press-
ing block and a 10-pound weight

Steps in Making American Cheese
1. Thoroughly scrub and scald all equipment. Assemble and or-
ganize equipment so that you can do the work easily. To make good
cheese you need clean, good quality materials; clean, well-organized
equipment ; and a clear understanding of how to do the job
2. Prepare the milk. Fifty pounds (5.8 gallons) of whole milk will

(12)
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added. When cheese color tables are used, follow the directions on
the box. Do not use butter color in place of cheese color

4. Add rennet. With the milk still at 86 F., add rennet, using
11, teaspoonfuls diluted in %; cup of cold water for each 50 pounds
(5.8 gallons) of milk. Stir the rennet into the milk thoroughly. Then let
the milk stand undisturbed until it coagulates. This may require 30
to 35 minutes. When rennet tablets are used, follow the directions
on the box

5. Cut curd. When the curd is as firm as stiff custard, cut it into
by-inch cubes. Use the long-blade knife to cut the curd from the sur
face to the bottom in %g-inch slices. Then cut across the slices in the
same manner at 4g-inch intervals, forming oblong pieces 4y of an inch
square on the surface, Then, by using the wire egg beater, cul the

oblong pieces of curd into inch cubes, inserting the egg beater

along the side of the boiler and drawing the beater through the curd
After you cube the curd let it stand for 15 to 25 minutes. Stir very
gently with a large spoon or paddle to prevent further breaking of
the curd

6. Heat curd. Raise the temperature of the curd slowly (2
5 minutes) until the temperature is 100° to 106" F. Stir the curd
gently while heating to prevent the cubes from clumping together
Hold the curd at 100" to 106" F. until enough acid has developed and
the curd becomes firm and spongy when you squeeze it gently in

every

vour hand. The curd should not be sticky, lumpy or too firm. This
will make the cheese dry and corky

7. Drain off the whey, using a dipper and colander (striiner).
After the curd has settled to the hottom of the boiler, pour off the re
maining whey by tilting the boiler and using the colander or strainer
to prevent loss of curd. Stir the curd as it cools to 90" F., to keep
the curd from clumping.

8. Add 4 tablespoons of salt to the curd from each 5 gallons of
milk. Add 14 at a time, stirring well after each addition

9. Hoop and press the curd. Line the hoop smoothly, holding

wese cloth in place by spring clothes-pins clamped on the hoop rim
Place a circular, unbleached cotton cap cloth in the bottom of the
hoop. When the curd is cooled to about 85" F., put it in the hoop
Make sure the hoop is in a pan to catch the whey

Put the cap cloth on top of the curd. Then put a wooden follower
on top of the cap cloth., Next put the hoop in the press, using a
10-pound weight for pressure. After 10 minutes, adjust the hoop and
increase the pressure. After about 60 minutes of steady pressure
the cheese is ready to be dressed

10. Dress the cheese. Remove the hoop from the press. Pull

(14)




eliminate wrinkles from the sides. Fold

the ends nea to t ' and trim them if necessary. Place cap

cloths f 5 i ¢ hoop and then put the hoop into the
ssure for 20 to 24 hours

11. Remove the eese from the press. Examine the surface of

press. Apjp Nerease

8. If there are any eracks, remove the chees
varm water to soften the rind; wrap and
he press. In order to keep well in stor

1 smooth, sound, clean surface when pla

e in a cool, clean place that «
and mice. The best temperature
A basement or spring house may
With proper temperature and mois
should form a dry rind in 3 to 6
the cheese should be turned and
wiped of with | y oth
13. Paraffin the cheese. Cheese is paraffined to hold the moisture
I growth in the cheese, When the surface of
wigh, dip the cheese in paraffin that has beer
to 220 F. or until it smokes. It will take about
paraffin to stick to the cheese surface. Use a
paraffin, rolling the cheese in the pan
wde, cured, and cared for, it should ha
or at the end of 6 weeks. Let the cheese

if vou want it to have a sharp flavor

HOW TO MAKE COTTAGE CHEESE

s easy to make. Many farms have supplies
d be made into cottage cheese for family use

 or in combination with other foods

Steps in Making Cottage Cheese
Prepare the milk. Use only clean, high quality skim milk. If
n i t skimmed much of the cream or butterfat will be lost
the he Put the skim milk in a clean, round, smooth-surfaced
r an use throughout the cooking process. Do not use
galvanized, or copper utensils

“Set” the skim milk the milk to stand in a clean, warm
plac F.) until it clabbers or comes thick. This takes 14 to
16 1 may have to add some clean-flavored, sour milk to
hasten 1 C ) The clabbering process has gone far enough
when the d break sharply when you put your finger into it

The fla f rd should be elean, sour, and pleasant




L. Cut the curd from top te botiom with a long knife. Insert the
blade vertically, cutting lengthwise, then crosswise, spacing the cuts
about 14 of an inch. Cut the curd into cubes by drawing a cross-wired
egg beater through the curd. Now the curd is ready to be cooked

1. Cook curd. Heat makes the curd firm and causes it to separate
from the whey. Put the container of skim milk in a vessel of warm
water and heat it gradually to 120" to 130 F. As the curd cooks, add
to it as much warm water (125 F.) as there is whey in the pan. This
water will sweeten the curd and make it easier to heat and stir. Stir
the curd only enough to keep it from settling to the bottom and mat-
ting together

If heated and stirred properly, the curd particles will hold their
original shape. Drop a few cubes of curd into a cup of cold water
If they are firm and keep their shape, pour off the whey., Wash the
curd at least twice in cold water to remove the whey and improve
the quality of the cheese
5. Drain, salt and cream the curd. Put the washed curd iuto a
colander (strainer) or cheese cloth bag and let it drain 20 to 30 min-
utes. Do not drain too dry. Place the curd in a bowl, add sweet
cream as desired, and salt to taste (about 1 teaspoon of salt per pound
of the cheese). If the cheese is to be served in the granular form,
stir the curd very little when you add the cream and salt. If the
cheese is to be molded, work the curd with a spoon or butter paddle
until it is as smooth as mashed potatoes

Since it is easy to make cottage cheese, you should make it often so
that you can serve it fresh, In any event, the cheese should be stored
in an earthenware or glass vessel in a clean, cold place. If you plan
to market your cheese wrap it in wax paper or put it in glass jars

Uses for Cottage Cheese. Cottage cheese may be served in many
delightful combinations, It is a good substitute for meat in yvour diet
and will go well in salads and sandwiches, or in combination with nuts
bread crumbs, and seasoning as a baked loaf. Combined with fruit
juices, especially maraschino cherry, honey, apple butter or fruit pre-
serves, cottage cheese provides a tasty bread spread.

HOW TO MAKE CREAM CHE

Cream cheese is the easiest cheese to make in the home. It can

serve as a spread or as a handy snack. The only equipment you need
that is not ordinarily found in the kitchen is a tightly seamed muslin
bag for draining and pressing the whey from the cheese

Steps in Making Cream Cheese
1. Use only fresh, sweet cream of good flavor. Good-quality cream
may be obtained by separating or skimming fresh, clean, whole milk
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HOW TO MAKE ICE CREAM
Ice eream and other frozen milk desserts are universally popular as
delicious foods. They are also rich in food value

Frozen desserts are easy to make in vour home

Ice Cream Making Equipment

Iee Cream Freezer Measuring Spoons
Iee Cream Mix Container Thermometer

. Motor Woaden Spoon
Mixing Bowl Double Boiler

. Measuring Cup lee Pick
Egg Beater

Steps in Making lee Cream
(Will make about 2 quarts)
Ingredients : Gelatin, sugar, salt, eggs, milk, thin cream, flavoring
1. Add 1 teaspoon of gelatin to 2 cups of cold milk. Let it set for
3 or 4 minutes. Heat in the double boiler to 180 F,, stirring unti
gelatin is dissolved
2. Mix in a mixing bowl 1 cup of sugar, '} teaspoon of salt and
add to 2 beaten eggs
3. Pour the hot mixture of gelatin and milk gradually into the mix
ture above, stirring constantly. Pour mixture back into the double
boiler and cook. Stir constantly until mixture begins to thicken ; then
cool.
1. Add 1 quart of cream and 1 tablespoon of vanilla or sufficient
amounts of other flavoring material such as chocolate, coffee, butter
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canned, preserved, dried or candied

s¢otch, lemon, orange
sweetened wafers and cakes; nuts of

fruits and berrie

various kinds; dry cereals; and candies such as caramels, peanut brit-

tle, peppermints and wintergreens

5. Pour the mixture the freezer container. Allow for expan-
sion ; not fill the ntainer more than two-thirds full

6. Cover the cor Y « irround it with alternate layers of
¢rushed ice and r s of ice to 1 part of salt
7. Turn the crank i minutes, then turn it rapidly
until the mix and crank is hard to turn

8. Remove the dasher, scrape it off, and push the ice cream down
into the container with a spoor

9. Cover the top of the container with wax paper, replace the cover,
and cork up the hole in it

10. Drain off the melted ice and repack with ice and salt. Cover
the whole freezer with an old piece of carpet or newspapers to keep
ice from melting fast,

11. Let the ice cream stand at least 3 hours to ripen and mellow
If necessary, drain off the melted ice and repack as before.

12. If the Fousewife wants to keep a supply of ice cream for future
needs, she can transfer it to ice trays and put it in the freezing com-

partment of the refrigerator to harden

13. You can get formulas for other types of ice cream and various
other frozen desserts from the Dairy Extemsion Office of V.P.L,

Blacksburg, Virginia
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QUALITY MILK PRODUCTION AND ITS CONTROL
THROUGH MICROSCOPIC OBSERVATION

By Guy J. Nageotte, Associate Ertension Dairyman
Virginia Polytechnic Institute

To maintain a high quality milk supply, the dairyman and
milk plant operator must use the microscopic count method to
determine the approximate number, type, and probable source
of bacteria in raw milk. With the aid of the microscope the
dairyman and milk plant operator can locate sources of bacterial
contamination and make corrections before the milk supply is
endangered

What Are Bacteria?

Bacteria are microscopic, single celled plants found nearly

everywhere. They exist in the form of spherical (ball-shaped),

cylindrical (rod-shaped), and spiral (corkserew-shaped) cells
In dairy products, the ball-shaped and rod-shaped bacteria are
most common. They appear through the microscope as separate
cells, or pairs of cells. Many bacteria together may appear in
groups as short and long chaing, as bunches like grapes, or as
solid masses

Bacteria have no sex. Each cell reproduces itself by dividing
to form two complete cells. The growth of bacteria is influenced
by the food supply, moisture, atmosphere, chemical and physical
environment, and temperature. Under ideal living conditions,
bacteria divide every 20 minutes. Under less favorable living
conditions, the time between bacteria generations becomes great-
er

Significance of Bacteria in Milk

Good quality milk comes from healthy cows. It is free from
dirt and off-flavors, Small numbers of bacteria are permissible
in milk if such bacteria are harmless to health. Milk eontaining
large numbers of bacteria spoils quickly. High quality milk con-
tains comparatively few bacteria, The Virginia Milk and Cream
Law requires that Grade “A” raw milk for pasteurizing must
not exceed 100,000 bacteria per cubic centimeter, Compared to
numbers possible when milk is produced under adverse condi-
tions, this number of bacteria is few. Bacteria counts below 20,-
000 per cubic centimeter are exceptionally good and indicate
strict adherence to the basic principles of guality milk produc
tion




Bacteria live on different foods. Some digest fat; others, pro-
tein. Still others change milk sugar into lactic acid. Properly
controlled bacteria are useful for making cultured milk and a
great variety of cheeses

Sources of Bacteria in Milk
Bacteria may get into milk from many sources. These sources
may be grouped as follows: (1) interior of the udder, (2) uten
sils, (3) coat of animal, (4) stable air, (5) people, and (6) mis-
cellaneous sources

Interior of the Udder

Milk from healthy udders normally contains few bacteria. The
fore-milk drawn first, contains more bacteria than the milk
drawn last

Because of the rigid dairy sanitation regulations, disease erad-
ication programs, and milk pasteurization, human diseases orig-
inating from infected udders are not common. Few Virginia
cities permit the sale of raw milk except under close supervision
by the health department. Milk-borne diseases are very rare, oc-

curring occasionally on farms where raw milk is used. Many
farm families use efficient electric pasteurizers for their home

milk supplies
Mastitis can afflict many dairy cows. Milk drawn from masti

FOR EXAMINATION always draw the first few streams of milk from
each quarter into a strip cup. Flakes or deposits on the strip cup sereen
are danger signals that the udder is abnormal.
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idders ot b <. Mastitis can cause permanent

to the reduce milk production, and some-

s kill the a t men are constantly on the alert
mastitis ‘ t T'hey use a strip cup be

fore each milking. | i Y lairymen have the milk

from each cow examined micr pical v the technicians of

the Virginia D tory. Any dairyman who wants
to avail himself « € vices of the Virginia Diagnostic Labo.
ratory should j t tions from the laboratory tech-
nician on how r Y amples for laboratory examina-
tion

Many type f ba i cause mastitis. Streptocoeei (long
chains of ball-shaped ise mastitis most frequently. Sta-
phylococei (larger ba that do not form chains)
occeur less frequent ) ) ater damage to udder tissues
Large numbers of » white blood cells) are usually pre-
sent in milk from mastitic u A competent laboratory tech-
nician with wd microse examine a properly drawn
sample of milk idder and determine the type
and seriousness of the infection. Also, he probably can identify
the particular bacteria responsible for the mastitis, With this
type of information the veterinarian can prescribe a definite
course of treatment

Sulfa drugs and antibiotics may be useful in combating mas-
titic infections, if the causative organism of the mastitis is
known. Milk from any quarter, treated with such drugs, must
not be marketed until three days have elapsed since the final
treatment. A trace of these drugs will also kill desirable bacteria
in milk and thus will make the milk unfit for use in making ches
and cultured milk drinks

It is far better t ent mastitis by proper herd manage-
ment than to try t ire it. Curing mastitis is usually expensive
No mastitis cure is certain

Utensils

Dirty utensils and equipment with which milk comes in con-
tact are the most serious sources of milk contamination. Care-
less washing of milk utensils and equipment permits layers of
milk stone and other deposits to build up in the equipment
These deposity usually harbor great numbers of bacteria. Milk
deposits destroy the bacteria-killing properties of chemical
sterilizers




Does Your Milk Look Like

MASTITIS —This sample of milk came
fro cow with mastitis (garget). This
i indicated by the presence of the chain
type bacteria and the blood cells which
appear as large dark areas.

POORLY CLEANED UTENSIH This
sample of milk came in contact with a
poorly cleaned utensil. These bacteria are
often heat resistant and cause high counts
after milk is pasteurized

DUST CONTAMINATION—This sample
of milk shows the result of dust contami-
nation. This trouble can be avoided if
care is used not to stir up a dust in the
barn at milking time.

POOR COOLING—This sample of milk
shows the result of poor cooling. This
type of bacteria, which causes sour milk,
grows rapidly in warm milk




Under The Microscope?

POOR PRACTICES —This sample of milk
shows many types of bacteria which came
from a coumbination of poor practices
However, the most mmon  source of
truable Bere is poor cooling

MANURE CONTAMINATION
sample of milk shows the

ure contamination

avoided by

DIRT ON THE COW'S UDDER-—This
sample of milk shows many types of bac-
teria which came from dirt on the cow's
udder or improperly cleaned utensils or
milking machines.

MILKING MACHINE This sample of
milk shows many types of bacteria which

contamination
« of the milking machine




Dirt in open seams, cracks, dents, and scratches of milk equip
ment, in the worn and cracked rubber parts of milking machines
in suction hoses, or in milk pipe lines may contaminate milk

When steam or hot water is used to sterilize milk utensils, the
job must be done thoroughly to prevent the development of heat
resistant (thermoduric) strains of bacteria that may withstand
pasteurization in milk. These bacteria may create serious dairy
plant problems, since they lower the keeping quality of pasteur
ized dairy products and also contaminate the plant equipment
with which they come in contact,

Clean milk equipment properly. Follow the “rinse-clean-rinse”
method. First, rinse all equipment in cold or warm water im-
mediately after the milk is poured out of the utensil. Second,
with a good brush, scrub all equipment, using hot water con-
taining a soapless cleanser. Third, rinse all equipment in scald-
ing water, at least 180°F., Invert the equipment on racks to
drain and dry. Just prior to the next milking, rinse the equip-
ment with a fresh sanitizing solution.

Hair-coat of the Animal

Any foreign material that gets into milk may introduce large

numbers of bacteria causing rapid spoilage. Prevent this type of
milk contamination. Keep the cows clean. Clip the long hair
from each cow's udder, belly, and thighs. Brush each cow daily
If necessary, wash her. At each milking, wash and sanitize each
cow’s udder. Clean dry bedding and comfortable stanchions help
to keep cows clean and to prevent milk contamination from the
coat of the animal.

Swamps or stagnant pools of water in pastures, and sloppy
loafing areas are serious sources of bacteria that cause ropy
milk. Eliminate such areas by drainage, fencing, or hard sur-
facing.

Air Contamination

Dust in the air can carry bacteria. The dryness of the air and
direct sunlight may kill bacteria. However, some resistant strains
of bacteria may withstand severe atmospheric conditions to con-
taminate milk on the farm, in the plant, and in the home. The
dairyman may reduce the danger of milk contamination from
the air by selecting a proper time, preferably after milking, for
doing those chores that stir up dust

(10)




Contamination from People

Milk contamination is determined largely by the dairy knowl-
edge, skill, and habits of the people who handle the milk. Each
person’s body and clothing must be clean. The milk must be kept
ir ered containers. The person must follow the prescribed
methods of managed milking and rigidly enforce the principles
sanitation throughout the milk handling operation. The

an source of

milk contamination becomes a minor considera
when these basic principles of quality milk production are

i
YW e

Miscellaneous Sources of Contamination

Miscellaneous sources of milk contamination include those pe
culiar only to certain lots of milk. Examples of such sources are
flies dropping into milk, water in milk coolers splashing into
sitors coming in contact with the utensils or milk, and

nproperly cleaned after being accidentally dropped

ontrolled and milk is exposed to the filth
there is danger of serious contamination. The con

e spraying and screening and the proper
manure are imperative for high quality milk

The Effectiveness of Straining Milk

Straining the milk does very little to lower the bacteria count
because bacteria are too small to be removed with a strainer

Straining may remove insoluble dirt, the vigible evidence of
unsanitary conditions and sloppy methods

When appreciable
amounts of dirt accumulate on the strainer pad, continued
straining through the same pad breaks up the dirt particles,
partially dissolves them, and washes more bacteria into the
milk. Single-service milk strainer pads must be changed fre
quently. If the single-service milk strainer pads are dated and
allowed to dry, they can be kept as evidence for measuring any

efforts to produce cleaner milk. Clean strainer pads should create
pride in the accomplishments of
prograrn

any milk quality improvement

Cooling Milk

acteria thrive in warm milk. Poor cooling is

a cause of
high bacterial counts in milk

When milk is not delivered to the
plant within three hours after milking, it should be cooled with

in one hour to 50° F. or lower to retard bacterial growth
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Two to four hours after milking, milk normally goes through a
period during which bacteria do not grow, even when conditions
are most favorable. This is called the “lag period.” In some cases,
the bacteria counts decrease, giving some observers the belief
that milk possesses germicidal properties. The length of the lag
period depends upon the degree of bacterial contamination and
the temperature of the milk. Mass contamination and favorable
growth temperatures shorten the lag period. At temperatures
near freezing, the lag period may last as long as 24 hours
Dairymen should take advantage of this natural attribute of
milk by cooling it promptly to a low temperature.

Determining the Bacteria Count of Milk

The numbers of bacteria in milk can be measured by several
methods. The two most accurate methods used are the Standard
Plate Count Method and the Microscopic Count Method.

Standard Plate Count Method

The Standard Plate Count is an accepted method for deter-
mining the number of bacteria in dairy products, accomplished by
growing the organisms on a standard food medium at a temper-
ature of 98.6° F. for 48 hours. The number of bacteria is com
puted from the number of colonies that are visible to the eye.

The Plate Count is most useful for determining the approxi-
mate number of bacteria in low bacteria count raw milk and in
pasteurized milk. Although it is of some value in determining
the approximate number of bacteria in high bacteria count milk,
the Plate Count is less suitable than the Microscopic Count for
use in quality control programs for the following reasons:

1. The Plate Count is not accurate, because not all bacteria
present will grow to visible colonies in 48 hours. Some bacteria
find the medium, incubation temperature, and oxygen relations
unsuitable for growth. Also, in most cases, colonies originate
from clusters of bacteria rather than single cells, The actual num-
ber of bacterial cells in the milk may have been from 2 to 25
times the number of colonies observed on the incubated plate

2. The results of the Plate Count are frequently not available
until after the milk has been consumed. The test is too time-con-
suming

3. Specific information regarding species is not furnished by
the Standard Plate Count Method. With most organisms, colony
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the types of bacteria. Therefore,
and handling of the
n be drawn regarding

appearance does not identify
though genera! conditions of productior
milk are evident, no prompt conclusion ca
the identification and correctior f source ausing the high

counts.

Microscopic Count Method

The Microscopic Count Method overcome me of the dis-
advantages of the Standard Plate Count Method. It has its limi-
tations, however, since it cannot be used, in a practical sense, to
determine the number of bacteria in low bacteria count raw
milk and in pasteurized milk

The Microscopic Count consists of the microscopic observation
of a “smear” (a film of .01 ml. of milk spread, dried and stained
on 1 sq em. surface of a glass slic (Consult most recent edi-
tion of “Standard Methods of Milk Analysis.”)

The Microscopic Count nany advantages over the Standard

Plate¢ Count
1; The results are qui ainable. A count can be obtained

in 15 to 20 minutes, making possible prompt removal of contami-

nating sources in high milk

2. A microscope is the only expensive equipment required for
the microscopic count method, whereas expensive incubators,
sterilizers, and glassware are required for the Plate Count Meth-
ad. Less labor is required to use the Microscopic Count Method
For these reasons, the Microsc ount Method is cheaper to
use than the Plate Count
btainec f since with a micro-
s of the stained bacterial cells actually pres-

3. Counts can be
scope a count is n
ent in the milk

4. The species or types of bacteria present in the milk may be
identified. This is valuable for determining the cause or source
of milk contaminatior sons familiar with the organisms com-
monly found in milk can recognize with considerable accuracy
types of bacterial conts tion from various sources, includ-
ing organisms coming from infected udders

5. The number of body cells (leucocytes or white blood cells) in
milk can be determined. Excessive body cell counts indicate
udder injuries or infections due to mastitis, particularly when

they are associated with large numbers of bacteria.
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The Application of the Microscopic Count

The Microscopic Count Method can be of considerable value
to both the dairyman and the dairy plant operator. If
the method is included in the quality control program of
the plant laboratory, periodic microscopic examinations of the
milk from the farms of its patrons can be performed. In
a reasonably short time after the samples are taken at the
weigh-tank, the experienced technician is able to give the field-
man information concerning the approximate number of bacteria
per milliliter in each producer's delivery of milk.

If there are excessive counts, the technician can indicate the
probable source of contamination ; that is, whether the high count
is due to dirty utensils or methods, inefficient cooling, or in-
fected udders. If the udders are infected, the technician can tell
the probable type of bacteria responsible for the infection. This
will aid the veterinarian in prescribing the type of treatment
necessary. With this information, the fieldman has little diffi-
culty in locating the source of contamination and correcting it
before it causes serious loss. Such a program will enable the
dairy plant operator to build up a supply of clean wholesome
milk. His customers will have confidence in the milk and dairy
products from the local plant.

The photographs in center of bulletin illustrate the types of
bacteria seen under the microscope when the bacterial contami-
nation is due to the various causes.
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Makipes Cultured puttermill) a Fara

Cultured buttermilk is usually made o milk which is soured by the addition
of lactic acid ba¢teria under proper condi E Whole milk buttermilk or part whole
zilk and part skim milk, made by the same process, will make a product that has a bette
flavor and appearance, an ightfully wis a higher price.

The procedure for making cultured buttermilk in city milk plants usually involves
the propagation of a "mother" culture, which is the basis for the plant or "commercial"
starter, Steps in making the "mother" culture, although simple, require equipment
and tailed work that are usually not practical for the farm dairy. For that reason
it is recommended that a quart of commercial starter be purchased from a milk plant to
be used as the culture in the first inoculation in the manufacture of the farm product.
1 commercial starter is not available, a pint or quart of a high quality product,
suitable for inoculating t can or vat of milk, can be purchased from dairy supply
laboratories. However, 4 ion of a "mother" culture may be desirable
or necessary in some cases, the foll directions are given:

"

Makinz the "Mother" Culture or Starter

Secure a pure culture, either in liquid or powder form, fro® one of the
supply houses or culture laboratories.

Eirst Da s Procadure:

1 a clean, & i, quart milk bottle or fruit jar two-thirds full of fresk,
¢lean milk. Docubdle P the bottle with absorbent cotton, or cover with parch-
ment paper.

& t the bottle and contents to 120°F, or above in hot water or steam for
less than one hour. Do not put a thermometer in the bottle, The temperature may
Judged by the temperature of a bottle of water heated along with the milk,

Cool the! bottle of milk to 7
4. Pour the entire contents of the purchased culture into the bottle of cooled

milk, cover the bottle and mix thoroughly by giving it a swirling motion. Do mot
allow milk to come in contact with the cover.

5. Hold the bottle at a uniform temperature of 68°F. to 72°F., until the milk is

curdled, which usually takes from 12 to 16 hours, The coagulum at this time should
be firm and free from gas or whey. After curdling takes place, cool in ice water and
set in a cool place, 50°F. or lower, until ready to use.

1. Heat two or three be es two-thirds full of milk, cover and cool as out-
lined for the first day.

2. Open the first day's culture and pour off the top inch., Cover the bottle
again and shake thoroughly to break the curd, Use a scalded spoon and transfer one
teaspoon into each of the newly prepared bottles.

3. Hold these bottles at 68°F, to 72°F. until curdled; then cool and store in
ice water.

for second day.




2. Open the previsus day's bottles and pour off the top inch, s tefcre.
and shake until contents are smooth, [xuwine by tastiug, usiig a scalde
iip the spoon in scalding hot water after each tasting). Selsct the starter wul
the cleanest flavor and transfer one teaspoonful to each of the newly prepared Lfnle_.

.

Hold as before at 68 F, to 72 OF. until curdled; then store in a ccld plase, Ad-
ijtional transfera should be made daily, follewing the same procedure. After the
transfer has been made, the mother starter can be used to inoculate the large starter
or for making the cultured buttermilk.

Msking ¢ B

In the manufacture of cultured butteruilk, & pure culture of lactic organisms in
the form of an active starter !s required. The starter can be prepared as described
above, or can be purchase 2 comereial laboratory or milk plant, If preper mre~
cautions are observed, tne i erator may purchase the starter, inoculate a can of
milk by the methed described t and save a starter fram that to be used the follow-
ing day. With this procedure it is desirable te bottle ene or two quarts in sterile .
bottles and steie in a cool place where it will not be contaminated,

> the Ba

1, Sterilize a well-tinned ten-gallon can by placing it over a steam jet or in
boiling water.

2. Use fresh skim milk ~r whole milk. Do not fill can completely full since ex-
pansion due to heat will cause it to sverflow,

A 3. Place can in tank ar tub that has both steam and e¢old water connections. The
overflow sktould be 4 t» 6 inches below top of can. (4 wood barrel can be sawed off
to make a satisfactory tank).

N 1 onle N3 3 ~ 1
4. Heat milk to 180 i i at this temperature for one hour. Cool with
water or ice to 70°F,

5. Add one pint of high grade starter and stir well with sterile utensil.

6. Allow t'* set, undisturbed, in room with uniform temperature or in a water tank,
at 68°F. to 72°F, for 12 to 1€ hours, in which time it should thicken or coagulate,
and should have a clean aeid flaver.

°

7. Conl to 50 F, or below by placing cen in ice water or c¢sld sterage room, If
stirred at all during the conling process, it should be stirred only enough to hasten
the econling.

8. If lumpy after cooling, tho buttermilk may be poured through a wire gauze
straliner after which it is ready for bottling and delivery to the trade. OStraining
is usually not necessary.

A pint of this buttermilk may be used as a starter for the next batch. However,
if this procedure is used, it will probably be necessary to secure a new starter each
week, I the buttermilk has an undesirable flavor or body, it should not be used for
starting a new batch,

After it 1s bottled, cultured buttermilk should be refrigerated and kept cold the
same as any other milk., The same sanitary regulations as applied tc fresh milk should
be observed,




Cultured Crean

Cultured cream, mere commonly known as Jewisl: or commercial sour cream, censists
of cream treated and soured in such & manner that a clean sour flavor is produced. It
has body enough to be used as a spread.

Many European peoples have for ages used sour cream as a common foed in thedr
daily diets. American distributors in cities serving large populations of people of
iurcpean origin have found rkets for this product. Since its introduction its
popularity has galped rapid

Cultured cream, properly made, hasamild acid flaver and a smooth body. Its con-
tent of butterfat, protein, carbohydrates, minerals and vitamins will provide a large
portion of the daily body requirements of these nutrients.

Cultured cream can be made very easily in the hcme using the following procedure:

1. Fresh sweet cream containing about 20% buttorfat sheuld be used.

2. Add 3 tablespoons of non-fat dry milk to each quart of cream used. Mix it
thoroughly with the cold cream until all the lumps have disappeared.

3. Pasteurize the cream by heating it in a deuble boiler to 180°F, Hold it at
that temperature for at least 10 mimutes. Cool quickly to 70°F,

4. Add to each quart of pasteurdized cream 3 tablespoons of fresh clean-flavored
clabbered milk or cultured buttermilk. (May be ebtained from lecal dairy or groeery

store). Mix well mand allow to ripen at 70 F. until sour. Ripening will require 6 to

10 hours depending upen the activity of the clabbered milk or cultured buttermilk.
Fresh starter is more active, and less time will be required s ripen the cream.

5. When the desired acid flavor has been obtained, place the cultured cream in
the refrigerator to age for 12 %o 24 hours. Aging increases the thickness of the
cream and makes it mcre desirable for spreading. Do net agitate the sour cream.
Otherwise, it will lose, and never regain, its thick bedy. The cream may be added to
the final container after th arter has been added. If the ripening and aging pro-
cess is carried out in these ntainers, excessive agitation will be prevented,

Culturad cream has many uses. It may be served plain; as a topping with berries
or fruits; with maple syrup, jam, jelly, honey; er as a snack spread when seasoned with
salt and chives or chopped green onion. Cultured cream finds many wses in recipes.
Good examples are:

s { ‘

Slice cucumbers very thin in dish, salt to taste and let stand for awhile,
Sprinkle with leméen juice and pepper to taste. OServe with sour cream as dressing.

. '

Saur Cream and Cottaga Cheese Spread

Mash cottage cheese till smooth and add enough sour cream te give good spreading
consistency. Salt to taste. Mix im finely grated onion or chives and enough paprika
to give the spread a pink color.




Maip Dish:

Chicken a'ls Cavenne

Put flour and salt in a paper bag. Shake pieces of fairly dry chicken in the bag
until lightly coated. Remeve chicken from bag and scason lightly with black and
cayenne pepper. Fry chicken in cooking grease until lightly brown (not crisp) on
both sides. Add one tablespoon of flour to greese and stir until well mixed. Add
enough water to make gravy. Cover and allow to cook slowly until chicken is tender.
Before it is quite tender enough, add more cayenne (to suit taste) and one cup of
sour cream, Turn the heat low and simmer for at least 20 minutes till cream becomes
integrated with the other flavors. Note: If your family does not prefer hot~flovored
dishes, use paprika in placec of cayenne.

Lasaert: A

Bancakss h S¢ €4

Serve pancakes (yeast or beking powder) or doughnuts topped with blueberries
or jam, Sprinkle with finely grated dry cottage cheese and top with a heaping
spoonful of sour cream.

A METHOD FOR MAKING YOGURT I TH HOMS

Yogurt is a coagulated, sour custard made from fresh, whole milk, with added
solids, either from dry skim milk or evaporuted milk. Yogurt is a popular dairy food
in Southeastern Europe, Southern Asia and Northern Africa. The practical advantage
of eating Yogurt daily is shown by the health record of the Buligarian people, to whom
no meal is complete without yogurt. Bulgarians are most noted for their longevity.
In their census, 1500 perscns per million were 100 years old or older as compared to
9 per millien in America.

Yogurt can be made very easily in the home using the following procedure:

1. Add 1 ounce of dry skim milk or one 13 sunce can »f evaporated milk te 3/4 qt.
of clean fresh milk in the top part of a deuble-beiler.

2. Heat the fertified milk to 190" - 205°F, and hold it at that temperature lor
one hour.

3. Cool the milk t%uoﬁ’r‘. and prur into a quart jar or ether suitable clean
container. Cool t» 110'F,

-
4. Add 3 tablesprenfuls ~f Yegurt milk inoculent or starter and mix well., Flace
the jar in a water-bath at 108°F, and allow the milk te ripen at that temperature
until it is thick. The ripening periad requires 3 to 5§ hours.

5. Remove the ripened milk frem the water-bath and apd place it in the refrigera-
tor ta chill and stare until neecded.

Yogurt may be eaten plain as custard with berries, peaches, or apple ple, eor
seasonaed with salt and chives, chopped greem oniens; or as a topping for fruit, or
served with honey, maple syrup, jelly or molasses., It can be stirred and used as a
thick drink or diluted half and half with various fruit juices. Yogurt may also be
substituted for salad ~ils and dressings in low calorie diets. Anyrne who likes
buttermilk will like yogurt.

*Yogurt milk inecculent ar starter used may be Yogurt milk ~btained either from the
local groeery or dairy. It is best to obtain fresh cultures ~ften t» assure good
flavar and ar-ma,

Prepared by: G. J. Nagentte

GIN/hde Dairy Preducts Specialist, V. P, I.
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Cone¢entrated milk products such as butter,cream, ice cream, cream cheese
and aged cheeses can be stored at ie by the modern homemaker, These delicious
focds contais part or all of the e y digested fats, proteins, sugars, winerals
and vitamins found in nutritious whole milk, Since they are concentrated, they are
more easily and economically stored than whole milk which is too bulky to store in
large quantities,

Milk products stored at ho sonvenient for the homemaker becaus
1) Surplus milk can be stored for use when milk production is low, A
constant supply of the nutrients that milk provides can be maintained

the year round for batter family nutritien,

2) Dairy products, which are highly perishable, can be precerved for a long
time without spoiling,

3) Large amounts of dairy products can Le made and stored at one time,
permitting the homemaker more free time for other activities,

4) Large amounts of red dairy products are available when unexpected
guests or other emer needs arise,

Important Factors To Be Considered

The quality of the milk, from which dairy p cts are made for storage,is
important, Only fresh, clean, good flavored milk should be used, Inferior products,
made from inferior milk, snoil quickly,

Products made from pisteurized milk or cream have superior keeping quali-
ties, Milk or cream can be pasteurized by two methods in the home: (1) Heat to
143°F, ard maintain this temperature 30 minutes, then cool; or (2) Heat to
1657 F, and cool immediately, Stir t lk constantly when direct heat is applied
to the milk container, Milk or cream pasteurized in double boilers requires very
little stirring,

Pasteurization kills 90=95 percent of the bacteria that cause spoilage in
raw milk, Pasteurization aleo inactivates the natural enzymes that cause off-flavors
in stored dairy products, Pasteurization of milk or cream will maintain freshness,
Two or more days' supply of sweet milk or cream can, therefore, be accumulated
before processing,

Storage of Butter

Butter that keeps fairly well can be made from cream that has ripened to a
flaver, Superior keeping qualities will be obtained, however, if only




e

Make a saturated brine solution by dissolving one part of salt in three
parts of water,

Wrap rell or print butter in parchment paper to prevent sticking of rolls
or orints during storage, Pack the butter in earthenware crocks or wooden tubs which
have been thoroughly scalded and cooled, Cover the butter completely with the satur-
ated brine solution, and place a weight on top to keep the butter fully immersed,
Store in the coolest place available, If butter is kept in a cellar during the wam
summer, it ehould be moved in the fzll to a place where it will be exposed to cold
winter weather, Butter, storel properly, will keep for 6 months in brine without
becoming strong or rancid,

Cold Storage

Butter keeps best in cold storage when held at a constant temperature below
10° F,, or better still, below zero, Home freezing units and community cold storage
lockers usually provide the needed low temperature, and are therefore excellent
places Lo store butter,

can be packed closely, leaving no space between them, Each block or print
wrapped in parchment paper to protect the surface of the butter from off 8
the air, Sweet cream butter, stored at O'F, lor 6 months usually shows no noticeable

deterioration,

Oream Storage

In the storage of frozen cream, it is necessary to observe all known
precautions to prevent the development of off-flavors, Off=flavors likely to develop
in frozen cream are rancid, fishy, oily and tallowy flavors,

Only fresh sweet cream should be used, Separate cream in & mechanical sepa-
rator to a fat content of about 30 percent, or skim the milk very carefully so the
fat content of the cream will be as high as possible, Pasteurize the cream by holding
it at 150° F, for 30 mimutes, Osnl at ~nce by placing the container of cream in a
larger container of ice water, ihen cool, pour the cream into clean, well-tinned
cans that can be tightly sealed to prevent moisture loss and abserption of off-
flavors, Store at once in the ceep freeze at a temperature of 0° F, te -10° F,

Frozen cream, if handled correctly, will retain its good flavor for several
months, Freezing and thawing of stored cream will destroy the nommal butterfat
emulsion, Thawed cream will, therefore, have a mass of clear butter oil flcating on
the surface, If the cream is t» be used in cooking or to be whipped, churned, or
made into ice cream, this oiling off is not objectionable,

Storing Ice Cream

Ice cream, either commercial or home made, keeps better for a longer time
if it is packaged in frozen food containers rather than in regular ice cream contain-
ers, Containerz that cannot be tightly sealed allow moisture to evaporate frem
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Many delicieus, nourishing and refreshing drinks can be made of milk te fit
a wide variety of family situations and social occasions, The following recipes have
been tried and proven, Use them arnd enjoy them,

Milk Drinks

ange Nog

cups milk Place milk and sugar inte shaker or fruit
tablespeon sugar Jar, Add orange juice and rind and shake,
cup orange juice If orange juice is toe tart, more sugar
teaspoons grated orange rind may be added, Serves L,

chopped ice

Banana Milk #

2 cups of ripe banana Slice banana into a bowl and beat with
4 cups of milk rotary egg beater until oreamy, Add cold
pinch of salt milk and mix well, Serve while cold, Ice
or ice cream may be added for a colder

drink,

Tomato Juice Cocktail
5 cups of milk Mix eold tomate juice and milk, Seasan to

4 cupz of tomat»s juice taste with celery salt or onion juice,
1 teaspoon salt

Fruit Filk Drink

24 cups of grape or berry juice Add cold juice to milk and stir vigorously,
or juice {rom stewed prunes Addition of 3/L teaspoon of lemon juice
3 cups of milk, brings out the flavor, If sour grape juice .
is used, add a little sugar.

Chocolate Milk

4 tablespoens cocoa Blend cocna, sugar, and salt to make syrup
4L tablespoons sugar by using portion of the milk, Add syrup
1/3 teaspron salt to remaining milk, Heat teo a boil, Serve
4 cups milk either hot or cold,

Molasses Milk Drink
4L cups of milk Just mix molasses with cold milk, Add

2=3 tablespoons molasses nutmeg t» top and serve,
dash of nutmeg

Tama.» Puttermilk Cocktail
Combine equal portions of chilled tomate juice and buttermilk, Salt to taste,

To b ted
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ond extract
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ice cream

Have all ingredients thoroughly chilled, Pres

combine with the cherry juice, Mix milk and alme
stirring constantly, Serve at once with a scoop
glass, Serves 6,

Hot ChocoMint

peppermint stick candy
squar
< quart
12 drops peppermint extract
pinch of salt
Melt crushed

boiler, Add peppe

1 teaspcon vanilla
1 pint ice cream

Slice bananas and sh until eamy, or put through a sieve, Beat egg
thick and mon lor id chilled milk, mashed banana, salt and

banana mixture, blending
h 3 tablespoons vanilla ice

For a sweeter drink,

Strawberry Blonde
Blend togeth 2 ¢

ups of X i > s of r mix 2 tablespoons
of strawberr am with 8

cups

3/k teaspoon

Add ¢
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{11, * ready to serve, beat or
d fl.vor ice ecream,

cracked ice
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Lime¢ Layer
2 packa es 14 flavored 3 L tablespoon chopped onion
3 cups ho 1 tablespoon vinegar

13 1bs, cottage c > 1 inec 1/4 cup horseradish

2 tables "

issolve gelatin in hot water partially set, B

& ! e
in remaining ingredients, Pour i 24 quart mold which has been well oile
rinsed with ¢old water, Chill until set,

at

tablespoons bLrown sugar
poons (2 envelopesur
n
cold water
tablespoons lemon Juice
whple cloves 2 hard-cooked egugs, sliced
1 teaspoon salt

Deviled Cpttage

cup cottage cheese with chive
1t
4

oon pepper

volks; add mustard,
1 ix X ] i ttage chees ix ason with salt
per, hefil r : jixtusr piling igh r ik with paprika,

ired, 5S¢

Cottage Che

lemon juice
onion juice
on paprika

Mix cottage

zelatin,

i1l until firm, Unmeld
‘'ruit or vegetable salad, Serve




4, Avocado Salad
Peel the avoocados, cut each in half lengthwise and remove the pits, For

each serving place half of an avocado on curly endive, fill the center with cottage
cheese to which has been added some tart French dressing,

5. Cottaze Cheese-Filled Tomatoes

6 medium tomatoes 1 tablespoon minced onion

2 cups dry cottage cheese 3 tablespoons chopped pimiento

1/4 cup mayonnaise or salad 3 tablespoons chopped walnut meats
escing
espoons chopped pickle

Peel tomatoes; cut slices from top and scoop out center, Sprinkle with salt;

invert to chill, Combine remaining ingredients and mix well; fill temato cups, Chill
thoroughly. Serve on lettuce with additional mayonnaise, Serves 6,

6., Cottapgs Cheese Potato Salad

3 cups cooked diced potatoes 1 cup mayonnaise

1/2 cup cliced celery 1 teaspoon salt

1 tablespoon chopped green pepper 1/8 teaspoon pepper

1 tablespoon chopped pimiento 1 teaspoon dry mustard
2 tablespoons minced onion 1 tablespoon lemon juice
<

tablespoons chopped pickle 1 cup creamy cottage cheeose
P PP F P ‘g o

Combine potatoes, celery, green pepper, pimientos, onion, and pickle,
Chill, Blend meyonnaise, seascnings, and lemon juice, Pour over potato mixture;
7 » g8, P ]

add cottage cheese and toss lightly, Serves 6 to 8,

7. Chive Cheese Mold

1 package lemon-{lavored pelatin 4 large avocado

1 cup hot water 1 cup chive cottage cheese

1 cup cold water 6 tatlespoons mayonnhaise
1/3 cup chopped pecan meats

Dissolve flavored gelatin in hot water, Add cold water, Chill until syrupy,.

Mash avocadoj mix with tage cheese, mayonnaise, and nutmeats, and add to thickened
relatin, Pour into mold and chill, Carnish with orange slices or segments, Serves 6,

?. Gingerale Fruit Mold

1 cup hot water 3/4 eup gingerale
1 package lemon flavored gelatin 1 cup fruit cocktail, drained
juice of # lemon

Filling
1 cup cottage cheese 1 tablespoon croam
£ cup pecans 1 tablespoon mayonnaise
4 maraschin» cherries,
sliced




sliced dates
or salad dressing
n juice

arrange on
freezing salac

Cottage Checse ar

2 cups cettagze ct 3 tablespoons honey Frenc
2 cups sliced

yy slowly while

on lettuce leaves,

n walnut meats
rries, quartered
¢, well drained

n cottage

< tablespoons chopped parsley

13 teasp

At e an

lad greens




b -

.ches and pimiento m LA'er of ciled ¢
: ith h . atin mixture, Chill until firm, Add c,tug
"v’ﬁry, parslcy, onion, and 3 tcaspoon salt to r aining gelatin
Turn into pan over firm peach layer., Chill until fim, Unmold '*n crlur greens
in slices, Makes 8 to 10 servings,

13, Cottage Cheose Ring

tablespoon unflavored gelatin teaspoon salt
L cup cnld water ¢ teaspoon por
3, ups cottage cheese

# tablespoons Roquefort cheese

/

Soften gelatin in cold water; dissolve over hot water, Press cottage and

Roquefort cheese through sieve and mix thoroughly with gclatin, salt and paprika,

Fold in whipped cream, Pour into ring mold and chill until firm, Unmeld and fill
fruit salad, Serve with mayonnaise mixed with vhipped cream, Serves 6, .

14, Crown Salad

Fill lettuce cups with shredded lettuce and top with cottage cheese,softened
with peach julce, Make three slits in cach well-drained peach half, leaving an uncut
portion as a base, Spread each peach apart on thc cottage checse to form points of a
crown, Top each point with a bit of red cherry.

15, Tomato Aspic with Cottage

cups stewed tomatoes onion, sliced
stalk cclery bay leaf
clove teaspoon sugar
salt tablespoons unflavored gelatin

4 cup cold water 4 ‘

Cook tematoes with seasoning, Soak gelatin in cold water and add to hot
mixture, Strain and allow to cool, Vhon cool, place half of the mixture in a greased
ring mcld and chill until firm, Cover with cottage cheese, Pour in other half of
aspic and chill until fimm ag Slice and scrve on 1..<*1vAuV.l plates of crisp
lettuce, Dress with tablespocn of mayonnai adding a dash of paprika if desired,

16, Cheese and lLettuce Rell-Up

1 cup cottage cheese % cup chopped stuffed olives
% tcaspoon salt cup walnut meats
Mayonnaise to moisten

Roll spoonful of mixture in a large crisp lettuce lcaf; slip a ring of
green pepper around the center to hold it closed, Chill, then serve with garnish
of tomato wedges and cucumber slices, Enough filling for 6 rolls,




watermelon and cantaloupe balls,
and sliced citrus fruits with f A aches, -sliced pineapple or pears
ffed with cottiage

1 4 with str wberries, apple, celery, nuts or

srnia salad dressing, (See recipe No, 2.),

cddar cheese, diced

mold whi has been well oiled or
Arrange pear halves in center of mold on
rries, Cut apricot halves in twe and
o Serve with mayonnaise or fruit drcesing

e

servings, 2/3 cup each,

} cup vinegar
1sp~an salt
ps boiling water

1, Tarn out ~n large
been seascned with
jarnish with slieed

leaves tn 5 cups

mint

1 minute, Pour over 3
dissolved, Let it

mint, Chill the gelat

up honeydew melen or fimm
ring spoon for ma




balls, Pour into a 2 quart meld; 111 until set,

Unmold and serve with cottage cheese snowcaps and salad greens,

snoweaps, can be made one day and served the next, Serves

hoese Snowcaps

Soften 1 envelope unflavered gelatin in £ cup cold water,
water until the gelatin is dissolved, Stir into 2 cups dry cottage
been mixed with 3/4 cup rich milk or cream, Add 3 tcaspoen salt and mix well,
into small individual melds, Chill witil firm, Turn out and serve with lime fruit

23, * Frozen Fruit Salad

#2% can fruit eocktail ablespoon lemon juice
can pineapple iblespoon sugar
=174 % > am or powdered milk
tablespoon flour vwhipved with 1 tablespoon lemon jui(;‘-,

blespoon butter sspoon sugar and { cup water,)

neapple and fruit cocktail, Measure pineapple juice and cocktail
ups, Melt butter in saucepan, Add flour, Stir until smooth, Add

Z Stir into fleur and buttor mixture, Cock until thick (about 4

blespoon lemon jui Cool, Fold in stiffly beaten cream or powdered
with fruits, Pour in refrigerator tray with division in, The

are easy to serve,

24, * California Salad Dressing

2 egg yolks 2 tablespoons sugar
cup lamon juice 2 cups whipped cream or powdered milk

olks
’
2 cups ed erccm or powdered milk just Bofore serving,

coo ixture may be kept 2 weck in refrigerator, but do not add whipped cream

The

or milk until ready to serve,

25, Cottace ese Dressing

1 cup cottage cheese 1 teaspoon Worccstershire sauce
2 tablespoons mayonvaise Salt and pepper to taste
4 teaspoon paprika

Combine 211 ingredients and blend well, Makes about 1 cup dressing,




te

t

4

aspoon salt
iblespoon honey or sugar
wblespoon chopped chives

lash of paprika

4 teaspoon paprika
teaspoon prepared mustard

tableospoons catsup
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MISCELLANEOUS DAIRY EXTENSION ACTIVITIES

Distribution of Time :

lleadquarters Percent
Stalf Member

R. 6, Connelly
6. J. Nageotte
H. F. Ellsore
K. A, Huston
W. N. Patterson
6. C. Graf

The V.F.1. Dalry Extension staff spent 258.5 man-days, 19% of the
total staff working time, on miseellaneous work essential to the dairy
extension program but not included in the four extemsion projects. The
neture of this work was such that it could nmot be snticipated in the
1954 program of work. The migcellancous work is locluded under the
following headings:

I. Qffice Confersaces asd Consuliations : More tham one-third of the
wigcellaneous work consisted of office conferences dealing with
program plenning, swbjeet matter preparstion, sdministrative and
office organization problems, and Joint sctivities with other
deparuments and agendles.

More than 16 man-days were spent in
subject matler preparation and addressing dairy short courses,
clinies and conferenses held at V.0 .1,

Gut of State Funeilons :  42.5 days were spent by staff members ia
attending and participating in owt of state dairy functions. These
fusctions include the following with staff members sttending listed:

1. - American Dairy Science Association smnual meeting

~ B. 6. Comnelly, M. F. Ellmore, K. A. Huston, G. J. Nageotte
and G, C. Graf.

B, G. Connelly served as » member of the A.D.S.A, Disease
Control Committee.

M, F. Ellsore had one article published in the November
isswe of the Journal of Dairy Seience.

W. N, Patterson was co-author of a paper presested at the
AD.S.A. annual meeting.




5.

Ralry ladusizies Expasition and annual meeting of the Milk
Industiy Foundation and the Iatersstiomal Assecistion of
Ice Cream Manufseturers.

6. J. Nageotte and G, C. Graf

Natiomel Dairy Cattle Congress and Natiomal 4-H Dairy Cettle
Judging Contest

¥, N, Patterson atiended as co-coach of the Virginias
4-H Dairy Cattle Judging Teas and advisor for Virgiaia
4-1l Dairy Club work.

Staff msembers attended snd participated In dalry and other
setivities in neighboring states.

K. A. Huston:
= Marylond State Brown Swiss Sale
- Six-state conferonce on Farz and Mome Development
program at Agheville, North Careline
~ Addressed dairy growp at Jackson's Mill, West
Yirginia.

M. F. Ellsore:

= Visited Bureas of Dairy Industry offices at the
U.5.0.A. several times on official business

~ Conducted a tour of Virginia D.H.1.A. swpervisers
to the Agrieultural Research Center at Beltsville,
Barylond.

= Accompanied G, C. Graf on a V.P.1. Brown Swiss
foundation herd selection tour to New England.

- Addressed Maryland D.H.i.A, corporation meeting.

W. N. Patterson:

- Attended the Annual Maryland Holstein sale and
annual state association meeting

G. C. Graf:
Attended College Feed Conference Board meeting

Atlantic Bural Exposition:

The following staff members speat jolatly 16 ssn-~days
of time o8 work in conneetion with the Junlor Dairy Show,
Regional 4-H Dairy Judging Contest and the open class
shows at the Atlantie Rural Exposition :

K. A. Huston, G. J. Nageotte, W. N, Patterson

and 6. C. Graf.




- 1 Several days were
spent with represeatstives of ihe Natiomal Holstein, Jersey, Brows
Swiss, Ayrshire, and Guernsey Associations in formulation of plans
of work. In this collaboration, phases of the Virginia dairy
extension program - 4-H Dairy and Rural Youth Work and Dairy Cattle
Improvement Through Breeding - received special atteation.

All staff members assisted with resident short course tesehing and
special assistant work with V.P. I, students.

K. A, Huston and W. N. Patterson collaborated in plasaning and
direeting a two day tour of the New Castle county, Delawere,
D.H.1.A, growp.

M. F, Ellmore collaborated with members of the V.P.1. Agroncmy
staff with counsel and addresses at the Southside Virginis Pasture
Tour at the Widdleburg Experiment Station Pastwre Field Day.

R. G, Connelly organized and conducted a tour for Chester eounty,
Peangylvania, dairy farmers through northera Virgiaia,

: Aazal Yessh sed Callegiate Astisisisa:

B. ¥, Ellsore and ¥, N, Patterson served as official Judges at
two regional F.F.A. Dairy Judging conmtests.

6. J. Nageotte sssisted with the Virginia F.F.A, Dairy Products
Judging Contest at V.P.1,

6. J. Negeolte assisted resident staff personnel with the
Regional Collegiate Dairy Products Judging Contest.
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