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telligence, has a right to be truthfully informed as to the
character and constituents of the food it consumes.
This communication was prepared by the undersigned in
collaboration.
(Signed) J. Q. EMERY,
Dairy and Food Commissioner
of Wisconsin,
(Signed) HARRY KLUETER,
Chief Chemist and Assistant
Dairy and Food Commissioner.

Complete Analyses of Kraft’s American and Kraft’s Brick Cheese,
Submitted by the Winnebago Cheese Company, Fond du Lac.

Wisconsin

American Brick
L e i ) 37.85% 39.68%
e D M AR R A N e S L e 62.15% 60.32%
A e e TR e SN S R o ey 8.64% 4.51%
Salt from Ash_.--...__-_____..-.____--_; ____________________ 1.26% 2.13%
Bal el e e e e e e A R 82.55% 81.27%
Brotefe. 0w e e e TR RS 28.09% 23.21%
Other Constituents by Difference_._.________________________ 2.87% 1.88%
RML-Nuwiberon Wet=" = 0.0 ol B Gee B el 28.40 26.90
S R A o ¥t 1o A T e S e 41.0 4.3




ANALYSES OF PROCESS CHEESE

Percent
Date Insp. No. Brand Percent Percent Percent Ratio
Moisture Soli Fat F. to 8.
6~ 4-20 16a H. C. L. Kraft EIKhOrn . < cccccumamem-ccmemmmmm-mommenbma=n- 38.81 61.19 ‘80.00 49, Babcock
T- 6-20 177 A. M. Kraft's Old English._--- b 29.73 70.27 33.30 47.88 Babcock
2- 4-21 69 W. W. Tt DT e 48.46 56,65 28.95 50.3 Babecock
21 18J. M. K. | Kraft American. .. --c-ce-e-cocmammmommomaemmmn-- 38.10 61.90 81.60 60.8 Babcock
12-27-21 217A. M. | Kraft American. .. ---vcmoenncacnsnomommoncnan- 36.22 63.78 381.65 49.9 Babeock
3-81-22 |45J.J. W. | Kralt Ameriean_ .- --—oocouooo-ooommmmonnomomms b 1 R e O L Sovied fatatie
3-81-22 46J.J.W. | Kraft American. . ccc-e-ccecmmmromccnemmmnmooonman- 42.02 57.98 29.25 50.44 Babeock
4-10-22 136 W. W. CAN . e cceemmmmemmmmmm - 44.06 55.95 27.83 49.74
4-11-22 187 W. W. Kraft American. .- - cccccccmcmcccmnemen 43.62 56.88 28.72 60. Mojonnier
4-12-22 868 G. H. 8. Kraft American. . .- ccc-ccccecemmmacmnn= 44 .89 55.11 27.81 49.66 ojonn! er
4-22-22 825 C. J. K. Kraft American_ ..o -c-ccucea-- 39.16 60.84 29.93 49.19 M
4-24-22 826 C. J. K. 41.97 58.03 29.38 50.62 Mojonni
4-28-22 147 L. R. 8. 42.70 57.30 28.95 50.52 Mojonnjer
10-25-22 145 W. W. 39.10 60.90 80.63 50.29 Mojonnier
10-25-22 146 W. W. 40.70 59.30 30.42 51.29 Mojonnier
11- 7-22 | 190 L. R. 8. 88.53 61.47 30.44 49.53 Mojonnier
11- 7-22 191 L. R.S. | Kraft American. .- ccoooororanncmmmmmnnmamm- 39.43 60,57 31.48 61,97 Mojonnier
12- 622 Winn. Ch. Co. | Kraft American_ .- -cocoemommcncanmnmnnmnan- 37.856 62.15 32.656 62.37 Mojonnier
12- 5-22 ‘Winn. Ch. Co. 39.68 60.32 81.27 51.84 Mojonnier
5- 8-23 178 W. W. | Kraft American. .. .co-occcaecmmmmmocanammmomanm== 43.17 56.83 28.50 50.14 Babeock
7-17-28 265 L. R. 8. | Kraft American. ..--c--cccmemmonocmcamommmmmosnn- 38.65 61.35 31.50 51.80 Babcock
7-17-23 266 L. R. 8. | Armour’s Veribest__...ocooocccmnommarccnenm e 38.92 61.08 31.50 * b51.50 Babcoc
7-17-28 267 L. R.S. | Kraft American. . occoomoomcomaoomom e 40.09 59.91 81.056 51.60 Ba
7-17-23 268 .. R. 8. | Kraft American. .. cocoaccencoonmmccommnmmoomnnmmmn 40.69 59.81 31.60 658.10 Babcoc
7-17-23 269 L. R. 8. | Phoenix American. .- --ccuaemnmomocoarmmommam- 37.77 62.23 31.50 50.61 Babcoci
7-17-23 270 L. R. 8. Phoenix American . - - -c-c---ccccemmmmmammcmsmaomanan~- 48.01 61.99 31.80 61.30 Babecock
7-17-28 271 L. R. 8. Phoenix AMEriCan . .- ...vemec-ccomememmomcamesmmmm== 38.26 61.756 31. 60 51.00 Babcock
7-17-28 272 L. R. 8. Phoenix American._ . .ccecee-cccmcmmammnmomamnmm——== 39.45 60.56 31.80 52.50 Babcock
7-80-23 187 W. W. Pabst American._..------ 42.02 57.88 28.568 49.29 Mojonnier
7-80-23 188 W. W, Pabst Swiss - .- R 43.25 56.75 26.10 45.99 Babeock
7-80-23 189 W. W. Pabst Brick. . e oo cccaam 43.90 66.10 25.04 44.63 Mo{onnier
8-11-23 191 W. W. Kraft Briek_ o caococcaaa 41.25 58.76 29.381 49,80 Mojonnier
10- 1-23 800 L. R. 8. Kraft American. .. —---- 39.14 60.86 31.560 51.70 Ba
1-24-24 315 L. R. 8. Sheb. Prod. Golden Cream. 85,56 4.45 32.58 50.50 Mo,
1-24-24 316 L. R. 8. Sheb. Prod. Golden Cream 39.956 60.056 28.36 47.22 Mc
4-22-24 389 L. R. 8. Kraft AMeriCaAn. - - - ccvcemmemccacmmmrmmmm——mammm = 40,83 59.17 31.10 52.66 Mojonnier
4-22-24 390 L. R. 8. Brookshire American... 40.63 59.87 29.17 49.13 Mojonnier




ANALYSES OF PROCESS CHEESE—Continued

!
Percent
Date Insp. No. Brand Percent Percent Percent Ratio '
Moisture Solids Fat F. to 8.
4
. ; }
4-22-24 891 L. R. 8. .Phoenix American_.._.__.._.___.______ 88.58 61.47 81.75 51.65 Mojonnier i
6~ 7-24 | 218 W. W. 'abst American 89.74 60.26 80.62 50.80 Mojonnier VI
6-23-24 | Pabst Bros, Pabst American 40,78 59,22 80,58 61,63 ojonnier i
6-23-24 abst Bros, Pabst Brick. . 40.28 59.72 29.59 49.54 ojonnier f
6-28-24 Pabst Bros, Pabst Swiss. 41.56 68.44 26.87 465.97 Moj ool
6-28-24 | Pabst Bros Pabst Pimento 42.89 57.61 29,60 b1.20 Mo &
6-23-24 Pabst Bros. al 42,43 57.57 28,16 49.03 Mojonnier e
6- Pabst Bros. Pabst C I 42, 57. 30.19 62.80 | Mo i
1-26-25 | Wm. Winder Ladysmith American___________ .~ 44.91 66.09 26.85 46,01 Mojonnier ¥
2-27-25 91 A.J. R. Ladysmit] ek ______________ 48.19 51.81 19.10 36.86 Mo, F
5-22-25 226 W. W. Ladysmith American. .. _________ " i 45.68 b4.32 22.79 41.95 Mojonnier l an’
11- 6-256 | 227 W. J. K. Phoenix Ameri ...................... 40,95 59.06 29.78 50.43 Molonnlu -
11- 6-26 228 W. J. K. o I e e e e e O A 39.50 60.50 30,96 61.17 Mojonnier
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Since the preparation of the foregoing document and its
presentation to the National Joint Committee on Defini-
tions and Standards, January 18, 1926, facts as to prac-
tices that are occurring in production and in interstate
commerce are of such an ominous character that we have
become convinced that nothing short of legislation akin to
that of the oleomargarine and filled cheese legislation, will
adequately meet the requisite regulation of the whole
process cheese business.

One of the most inexplicable phenomena in connection
with this process cheese business has been the contradic-
tory attitude of certain cheese dealers who at first appar-
ently found it difficult to obtain sufficiently vituperative
words in the English language in denunciation of the prac-
tice, but later reversed themselves, engaged in the practice
and by “passive resistance” stood opposed to regulatory
legislation. When State regulation has been under consid-
eration they have proposed Federal regulation; and when,
subsequently, Federal regulation, akin to that of oleomar-
garine and filled cheese, has been proposed, have assumed
the attitude of passive resistance. Unless adequately reg-
ulated by legislation, both State and National, the process
cheese business is a great menace alike to the rights of the
public and to the cheese industry. There is no. more just
and fundamental principle in food legislation than that the
consumer is entitled to know the character and composition
of the article of food he purchases, and no phase of the
cheese industry, or any other food industry within my
knowledge, affords greater opportunity for fraud than that
of the process cheese business if not duly regulated by law,
State and National.




