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Dear Director Hutcheson o
I here-with respectfully
tranenit to you the Anmal Repert of Extemsion

Work in Dairying, Broject Bight, for the activities
and vesults of this work the year
muu&.d-ﬂ.mﬂ'_
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2. Organization of New Asscolatisms.
: ::h.-uuddmm-v-m

SRR e B e

7= Bumber members - 18
Bamber cows - - Y
- Dumber members - 36
Bumber oowe - - 519
8. Pauquier County
Hunber members -
Bunber cows - - 50V

and results of these
10, 17, and 18, under Supervision
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Summary
338 Cow: years.
7.745 pounds—average milk production
308.8 pounds—average butterfat production
77 cows sold for beef

cows sold for dairy purposes
cows bought
heifers freshened
per cent T. B. tested
reactors

7 cows died miscellaneous causes
per cent purebred sires
silos
barns have electriv: lights
barns have drinking cups
cows over 500 pounds of butterfat
cows over 100 pounds of butterfat
cows over 350 pounds of butterfat
cows over 300 pounds of butterfat
cows over 10,000 pounds of milk
pounds high herd in milk
pounds high herd in butterfat
per cent Grade Holsteins.

5 per cent Purebred Holsteins
per cent Grade Guernseys
per cent Purebred Guernseys
per cent Grade Jerseys

5 per cent Purebred Jerseys

per cont Shorthorns
per cent Purebred Milking Shorthorns

per cent Grade A yrhires

Every member has a modern dairy house
Every member uses a cooler to cool milk

Every member uses steam sterilization

Every member clips his cows udders, tails and flanks
Every member uses butter instead of oleomargarine

()




Marshall Creamery
Company

WE CONGRATULATE THE MEMBERS OF
THIS ASSOCIATION ON THE SPLENDID
WORK THEY ARE DOING.

WE WILL BE GLAD TO HANDLE YOUR
SHIPMENTS OF CREAM EITHER SWEET
OR SOUR.

WE REMIT FOR EACH CAN AS RECEIVED IN
OUR PLANT PAYING THE HIGHEST PRICE
THE MARKET WILL JUSTIFY.

SHIP .US YOUR CREAM

USE OUR SUPREME BRAND BUTTER
ON YOUR TABLE




TABLE NO. 1
The following table gives the average per cow in the various herds for the year of 1923-24
T T Ve of | Wetans
Herd | No.of Mk Prod| Butrertat Lbw. Comt of [Total Coul ~ Prod. | per §1 Fal Foed Cout
No. | Prod Grain. | of ¥ i

D
{Cow Yeurd Lo fond | Abows | peuded for| por
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The Augusta County
Guemsey Breeders Association

.PUREBRED GUERNSEYS

Males and: Females for sale at all times,
representing some of the best blood of

PRODUCTION

The high cow for the past 3 years.

The high herd for butterfat in 1923.

The2nd, 3rd, 4th and 6th high herds in 1924

Thie 1st and 2ad high cows for 1924,

Also the high Guernsey herd for the State in 1924,

The high cow for all breeds in the State for November
and December, 1924, were all held by Guernseys
in the Augusta County Cow Testing Association.

TYPE

Augusta County Guernseys won Ist county herd
in Guernsey class at the Virginia State Fair. Augusta
County Guernseys only losttwelve blue ribbons at
scven_fairs all over the Statey including the Virginia
State Fair.




“These 3 Nerde T. B, Tested tn March 1385—OK.

AN APRECIATION

the six months I have been here,
them much suecess.

“th—haidmmdmforﬂulrkbd
during

S. B. Fenne, Tester.
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Fredericksdurg Virginia . Predericksturg,
Virginia State Fair, r.-‘.

Exbidited at the fellewing Virginia Pairs:

:&.m, * Potersdurg.

S. Londoun County Guesmsey Herd -

--u::

Exhibited at the fellowing Virginia Pairs:
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report.

The work of staff senbers at the 1925 Virginia State
1. Plaming and erecting our exhibit oo dairying. See
o this smbibe

Pair consisted of the following astivities:

2. Diveot

l§ 8y daf, qHE
i1 % i

(b) Wirginia State Fair,




(a) Vallsy of Virginis Hilk Producers
) Milk Produsers
Assooiation.

Project 5 - The Virginia State Dairy Ocuneil,

Sign-up Jaapaign,

;. and Parpose,
@) Pan of Opewation.
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Purposes
of the
VIRGINIA
DAIRY
COUNCIL

Be
HEALTHY
DRINK

i

(e8)




- VIRGINIA DAIRY COUNCIL

The Need

The dllry indunry in Virginia, through
officers and directors of lhe Virginia

the pnduen) -nd the v|r:inh Dairy
Products Association (representing the

dealers), realizes that more information
-I-nm (ood value of muud dairy prod-

ith, should be

tothpenpko Virginia.
the work of an efficient Dairy
Council in this state these five conditions,
essential for the welfare -of the people of
Virginia and the dairy industry, can be im-

n--l-.--—-uu»..uum.

statistics show us that from 10 to 40%
P g Aeia B

the C of Dairy

Products
c—mrv—lmlmm.uhe
consumption

council work the public will

ia_support a program for teaching
pnmlc of Virginia the real health and
food value of dairy pi 3

nd other means of reaching the people
Virginia with & ° "SRk for- Halth”

The work will be directed by at
one nutritional specialist, who shall be em-
ployed to give full time to the organization
of definite programs and putting. on cam-

paigns throughout

It will be the nb)ect n( the Council to In-
clude in its activities program o
health and nutrition. By doing this, !be
work of the Council will be welcomed in
every school and by all civic organizations
for the uplift of the people of Virginia.
Funds for the Council o

Since the dairy industry will be com-

should support the financial b«dnt for

work.
finances are to be pledged squally
by the il producers and the milk d
of this state.
As a logical means of pro-rating this
to

“equal sum. Collections wil

Council from the milk dealers; the milk
dealers deducting the producer’s contribu-
tion from his monthly milk

All contributions will be volun!lr!. bul
it is not expected that any milk prod
dealer will llﬂ to realize the hnportlm o(
this work for the advancement of the in-
dustry in Virginia.
Membership

The Council will have its membership
composed of representatives of the state or-
ganizations that deal with the public welfare
of Virginia, such as: The State Department
of Health, The State Bourd of Education,
The State Parent-Teachers' Association,
The Virginia Cooperative Education Asso-
ciation, and other institutions of like nature.
‘The milk dealers and producers will
represented by memben\luy The Coumeil
will be governed by a board of directors,
80 that its work \II" he directed in an effi-
cient manier.
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State. -mmmﬂlmﬂhmmhﬁu
muma-h'w of work thet required good pastures for
its dovelopment. It has 51s0 beem oult to interest the farmers sround the

‘cheese E =ik . g

We hgve famd in the past that our cheese makers have boem making at times
what is tersed s acid cheese on the marcet, which is regarded as s undesirable
@®lity in chesse. Comsidevable offort has beem directed im corrscting this trouble
in our cheese and wWith 5 cortain degres of sucoess. AT

RUk brought to the factories has not boem kept as well as it might dave
besn, and the yesult is thet the acid in the milk, as shown by the ecid.test,fre-

85 high 85 225 to .24f, and ot times even higher tham that, while

mE—-nn--unub-—.mu.h;u-nm-hu
chesse. In Vizginis we have had these troubles, but they have had the seme dif-
lsulties to contend with in ¥iscasin snd other States share choese has boen made ~

and have lmd to find cut means of successfully comtending with such ocmaitions as
Shey may have arisen.

Of course the effort has besh made t0 get milk brought o the factories in
€904 comiiticn for chesse making and with a certain dagres of susoess, dut at Vimes
the choese marser bas had to contend with high scid milk,

umummu-mutmmmtmmou-u‘

it 15 set 1s somewbat lower Shan with a nowmal milk. The curd is out finer and




-*-*.tunmu-m&-h-
u.‘. n-n-a—-numdl-nn-——nmm
Smomnt that the curd s injured mnd & poor guality of cheese s The yesmit.
lmam-umnhh“-ﬁ-”-‘.um
the comking of his curd before the danger point s esched, snd in such cases it is
-i-a—:t_o-u--u to the seld entent in thé
whey from 175 o )85 until the curd is Sufficlently cocked.
imphasis has been laid on this St all the fuctoriss snd the cheese malers for
the most part have watched carefully the aoid in their whey mnd have made cheese this

Season with litile or nome of this acid conditiom, which has damaged 80 much cheose
in the jest sll over the cheese making sections of the country.

Summer befomw last, quite s oomsidersdde smount of cheese st ene fotoxy
was practisally ruined by not giving the proper attention to the seld im the whey.
The writer happened to know at the time how they were processing this cheese and
warned thes that if they continued $0 meke chesse as they were msking it thet they
would certainly finmd that the cheese would be of poos quality, Wt they were evident-
17 belng advised by scme cas 618 8s §o miheds and continued 10 make it o8 they
had boon doing. m—mdmmquu;m-_mxu
alresdy hod resscn to suspect, that this chesee sll turmed cut badly, sad that with
aifficuity they sold some at s reduced price, but that 1t gave poox satisfaction to

the tzade snd that finally s considessble smount of it proved 0 be a totsl loes.
.

he handling of the curd in the vet after drawing the whey also has & lot
0 @ with the quality of the cheese made out of iS. Assuning that the scld coutent
is pight when the whey is drswn and the proper degree of fimmess OF cook has been
scconplished, the further handling or ssturing of the curd im the wat has a great




%0 40 With the (mllty of the predast, both a8 0 Tlavor a8 well as texture sd

| The preper textam snd boiy ave due largely 5 how the surd is Mendled after
ﬁnu-—b-mn—mnu-—u-m*.uuunn
-u'n-q‘m.. he dleposition to Durey the process st Shis atsge hes
injured & great deal of checse. The msiuring of the cheese is indicsted by the
changed camditiem of the ourd, reaching finally s meaty condition spd the whey show-
1% =8 8514 content of 1§ oF seve. u:ha.--um-r

P

as is oftem the
ease, then this caxiition cen be determimed by the hot irvem test and this should
show strings su imoh nd & half long or lemger. hem thess ocnditions develep then
theceurd should be put to press. The disposition, bowsver, to get through snd get
swsy has resulted in & great may chesse makers putting thelr curd in the press
before 1t has resched the point in meturity thet indicstes it is resdy 0 be press-
ed. his is not the case in Virgisia alome, dut all over the coumtyy where chesse
1« made, the disposition has besm to hurry along too much snd the vesult has beem
lsck of quality in the finished preduct.

Contimued sivisigs snd mrning, howsver, hes resulted in getting owr cheese
makers to taks move time at this of the process sad it bes been gretifying to
alte that the @mlity of the cheese, especially the texture and body, has been
Amproved.

Another tyouble sll cheose mekers have had to centend with at times, mnd in
some cases to & comsidereble extent, has also given us more or less Sroudle st all
of the Motories. 1 Tefer to gas crgsnims in the milk which develop gas in the
curd sasctises 1o an exfent while It is in the whey Wit causes it to float om the
surface, tut It gives most trouble prodebly by sppesring in thé curl after the whey
lem md a8 it is called,

is drswm snd causing & SPOREY
ané 3% times small vound cevities in the curd, more o less extemsive. 1u cases




the surface of the wifer =4 famks of the cows, drepping into the mili. Tess
sre associsted with filth. --&dn~ Do gottea free from, or
frec fram such organimms, then it becames & matter for the chesse mater

6 omtend with in the vet and be cax caly wie 1t Wy %o assist
he laotis scid w e of milisr erganises snd in & condition
of great astivity, the purposs being to have the lactic fermentstion development se
sotive that it will in  short time dlaplace s it were all other fermentatioms snd
3 gas formmtations along with 156 yest. This has besn dme in the ue of what
we oall starter and with very gretifying results. e find, though, that evem with

the use of starter wo have not been shle at all times to sltogsther oontzol the gae
developmont in the curd. Whem this is the csse, 10 correst the comdition in the

curd vequires additiemsl time in the vat end pecking of the curd so as 1o gt a
fizal condition ia the curd when all the sppesvence dus to the gas in the curd
@isappears, if this i not corrested in the vet, then this conditiom shom in the.
finlshed prosuct, which injures the body of ihe cheese, prevesting Wet closs compect
oumiition of body which 1s desireble and whish prevents the checse from sccring high
50 far 58 body 18 concerned if placed on eahiditiem.

in the and use of starter has deen given ia all

the Motories opsrating in the State mnd the comtral of the gas Surmemtations has
beet scotmplished to & mome or less extent, In some coses since the use of starter
Bas boen introduced in the Motories the oondition we usmally term, a gassy curd,
hes disappesrved emtirely sna chesse with a good compast body has bomm mede. Ihe
use of starter will be esphasised more another sessen and it is doped tiet gassy

curds can be centrolled entizely by its use.




Be, Kaaer of Bear Gres, Fisconein, -.iﬁ‘---.-n--
m-m.mbuu-“u.-.u-m--h-
..‘--un.n—c-.--ulu-u.-un--..‘um
mm-—n-nmmnhm“ﬁﬁu
0. exalude all others. Nr. Kasper slso stated thet the starter Be was using hed
h-mh-t_m:-mm“&n--l‘hnmu-.

Some of the best starters, in fiot, are thoss mrvied for a long time.

As quslity in the cheese = ting afe not so gregts
Scme of the faotories bave gotten business with deslers and arve supplying them with
mhum-—mpl-punn-—um-m—pmu
Goalers wore asking for ¥isconsin chesse.

For instance the Spring Valley Fuptory has several hare =t
who ave gotting their entire supply from them, the ¥. P, 1. Dining Ball deing ane of

" theme

The placing of the cheese in cold storage &s It 1a made is Seing dome to a
-—éum—nn-o.;uuhyucnm For instance
this last summr cheese put in STOMge has ndvanced Seme fowr cents, which w1l be That
much added to the profits of the Motories with cheese in stovege. The thing

about it is that when sales are made fram time to time the cheese shows up in
prime oenditiom, it is fimm as & vule and clesn, free from moulds, and otherwise
attrootéve in appesreance.

An interssting sale was made recently of chesse made at the Pouwbatan Factioey
nmu-uuun-mul_u—--. They scld s lawge
Norfolk distriduting oéuncern some tem thoussnd pounds of clwess. The ¥iscomain
price at the present Sime is about 23y ceuts f. 6. B. Viscomsin points, the freight
is shout one cemt, the Poshilan Factory #cld this cheese for 3§ cents f. 0. be
Richmemd and the ssle ws made after sulmitiisg & ssmple for inspsctien.




hem 1 was at the

U.-unt-.‘-qnl—.-'nn“mu-uh—-
Bef#zm ot the faotiry. Gm sStere in Powbatsn selling the Poshaten Chosss states
85t ey have s61d as much ss threa cheess (60 1he.) 16 their vetail trade & week.
The fastory at Nebowsll in Highland Comnty, while they were umasle 0 got any great
Smownt of milx due to the dry summer, have made cheese thet they Bave also seld for
the most pert at sstisfactory prices snd are confident their seasem’s werk maiing
ohesse will pay. One chesse they semt in heve recemtly at my request was scld to ome
Of the sevchants st 27 cents, sbout the price the Jobbers are selling for, or a
iittle nore, and this cheess wea sold on its merity es the duyer emaimed it cere-
fally before taking it, snd was sstisfied the g lity wes O. E.

Choese wes @hibdited at the Rommke Fair and slso 6t the State Pair‘st Richmend.
Fairly good scoves were made 2t both places and the cheese shown was in line with
similar profucts brought in the State fros elsshere.

Amhwum--um&mnnmmm
farms in ¥iscomain to supply the cheese in & great des)

of sttention. One persom has slresdy written in who was attracted iy the thought
. thrown out and has slresdy made an engagement to g0 10 the factory at Poshatan and
wndmum.mtnqmummhsgm-umhm-
mnitye One of the things which might be dome to help aleng with this work would be
%0 have cheesc made at the oollsge during the mmmer snd offer imstructions at amy
time to prospective chesse marksys. At present the cnly thing that cam be dome is
%0 g0 %0 the factory and spend & sufficlient time with & man wio may offer to meks
chesse to teach him how to handle & normal milk; the difficuities he may have te
centend with cemnot likely be taksm wp and only at subsequent visits can this de

«Cgs-ncn—;nu.-u‘-u;—t---nm-m-u-lu-.




s

ﬁb.”'u-muhmlc--uuo-—hu
dlet.

£ mfficiemt amownt of protein which wonld be mupslied In @ cheese dist would
Send to dovelop bettor men and wamen in those commmitiss vinre 1 vas made svailshis.
nm.--.-m--m-—u-u_u:m‘ww
Proper nourishmest at that time and meds into cheese would supply equally important

mourishment in winter and to such persons who might prefer IS at all times.

Bespectfully submitted,
We Do Seunders.
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