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Cover photos, right: Chicago 1958: A11-winning Minnesota team.hoists
their coach, Dr. E. L. Thonas; San Francisco 1957: Max Baer gives a
congratulatory hug to Dr. P. A. Downs, Nebraska coach, at a night of
championsl 1eft, Atlantic City 1939: contestants taste sarnple butter;
Los Angeles 1949: Robert Rosenbaurn peers into an upturned milk bottle
protruding fron a round of cheese in an effort to tell the future of
the young contestants.
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of

THE COLLEGIATE DAIRY PRODUCTS

EVALUATION CONTEST: A Review

G. Mqlcolm Trout and Beatrice Prescott

' Introductory

The first Collegiate Dairy Products Evaluation Contest was held in
Springfield,Massach-usetts, in 1916, in connection wfth the National Dairy
Show,sponsored by the National Dairy Association. Nine Colleges werfe re-
presented in the contest. Butter was the only product judged at that time,
milk and Cheddar cheese being included a yeat later. Ice crearn was added
in L926 and cottage cheese was introduced in 1962. These dates rnark the
beginnings of organized milk products quality evaluation as the program is
carried on today.

Frorn this initiation in 1916, the 'rStudents Butter Judging Contest,r?
as the contest was then known, has come a Long way, Desplte the frustra-
tions and handicaps of a developing project, plus interferences of World
Wars I and II, the Collegiate Dairy Products EvaLuation Contest has con-
piled a phenonenal record of growth and industry participation. In 1956,
at Atlantic CLty, 33 college and university teams, of three membeis each,
participated in that outstanding and colorful event. That entry record
has neither been broken nor tied. The closest approaches to it were the
30 teams entered in Chicago in 1958, and the 28 in Chicago in 1962. Not-
withstanding a shortage of dairy and food students, team entries have a-
veraged 22 dutLng the past ten years.
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Early Hisrory

The conception of the idea for holdi:rg a dairy products judging con-
test furnishes a benchrnark worthy of nole, Hoandts ba&qman itsls,-p. ++21
reported that the official Dairy rnstructorsr Association (tt,"e naru *rs
dra4ged. four years later to the Anerican Dairy Science Association) voted
unanimousLy (75 rnembers present) "for the orginization of butter scoring
contest conducted along li:res similar to tfre s'tudent dairy cattle conteit.,'

One nust recall that tlr-e chief dairy product of comrnercial interest atthat time was butter. In fact, at the very meeting when the unanimous vote
was cast to inaugurate the contest, .the Association likewise votedtrfor an
80% fat standard in salted and ursalted butter.t Not surprising then,
-three ye.ars later, 19 16, wtr-en the first dairy products judging -ontesi 

was
he1d, thbt the only product scored u)aa buttex. At that time ihe milk andice cream industries were irt thei_r ilfancies.

_ _ De-spi-le many handicaps the "studentts Butter Judging Contesttt tr.eld in
springfield,Massachusetts, in October, 19 16 was highly successful . H.oartd,a
O*(nqman [Nov. 10, 19 16, p. 554) reports:

'tStudents dnom wfuz a4nLuttutal coL,Legu comyte,tzd in
the [Lut bu.tte)L judging contu;t [LeId af iluz Na.tiona.L.
Thz MatdactLu1Qlts SooLe-t4 fut thz pn-omotion o[ AgnLutt-mz
gevz vuul X4ute pnizu don_ winwLng tearrus and iidividua,ts,
and Lt. uJaa X.aJLge.A .hsLurmefital in making frtein cr,ntutpottihle.tr -

- The prizes indeed were generous for the period. cash prizes of $1s0,
$100, $50 and $25 were awarded to the tearns ranking first to fourth, re- ^-spectively. Prizes for similar rankiag individuai.s were $75, $50, $so and
$20.

The First ADSA Dai-ry Products Judging Cornmittee

canying a contest to completion in 1916 wittrout tried rules, prece-
dent or previous contest experience must have been a harrowing 

"xpe-ti"nc"for those directly involved in its administration. The dedicatioir of a
few nen to a cause benefiti:ig an evolving industry was evident. Those men,
nembers of the earliest ADSA dairy products judging conmittee of record,
were w.P.B- Lockwood, chairman, M. Mortensen, c.B. Lee, E.s. Guthrie, H.c.
Mil1s and R.L. Lawrrr.
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Credit must go to Prof. W.P.B. Lockwood, University of Massachusetts,
Ainherst, and to S.C. Ttr-ompson and Willian White, United States Department
of Agriiulture, Washixgton, D.C., who probably expeaienced the greatest dif:
ficuity in getiing the contest under way il1 1916, restaging it in 1917, and

reinstating the event in 1919 after a near faj-lure in 1917 and a lapse of
two yeaas due to World ltlar I.

As chairman, Professor Lockwood took the initiative. He reported, in
part, rI wrote to nembers of tlre corunittee relative to changing the methods,

"t"., fot conducting tlr-e contest, but received few answers." This lacka-
daisical attitude on the part of some committee men in itself could have

been defeating, but was inconsequential compared to the potential confronta-
tion which existed in the di-stinguished rnenberships of ri-val oI neaf-com-
peting corunittees. Of the ADSAts 19 committees in J"917, 12 ot 63% (not

"ounting 
Lockwoodrs rtMethods of Conducting Students Dail{

Contesti) were concer h quality, standards,,
6ffi; marketing, score cards, etc., of milk and its derivatives. Menber-
ship on these committees conpgised a ttWhots WIro" of the dairy leaders not
only of that day but for all time.

Not surprising then that Plofessol Lockwood, ix his annual report-be-
fore the Arnerican Dairy Science Association neeting in 1917 (J. OaUta SeL.
1: 425-427), pointed out some of the problems confronti:rg them:

"The dtudent's' iudgimg contut don dnil4 prLoduc'A waA

cnnnLed on'unduL advuue condLLtlna ttrA qean . .

It co,st morLe monul to nun owL conlut thnn to turn tlae
u,tfLe judgLng contut . . It tlou-Ld 'seen tha't tlte
judgLng- o{- da1ry ptLoduc.tA duenvu prLe-tttl nean@ 4 gc,oa

a- rtta&- oi ne iiasins o{ ca.t'tLz, and w.z can .ge-t.U;, but tho atLi.tude ;i not ta'uandt i.t; and uJe. IJLW havz to
uLeatL tluLt afii-tudo . . Ulhew vlz- 6'Lnd a. h'Lg[t g,lnde-
oi bu.ttuL, tcotLu i-t, di'sclu,s i-t and cnaq bacJz to oun
i;Ati:rft,i.^ont the Ldeu and AtandilLdA thn't we wi'IA hnvo
to nzel in oun ytmduc.t'Lon . , I believe manu$ae'tutLata
witX- ytu.t uyt a manu(ai'twten'A tchoX-a'n'tfuL'p. Poa,sIbLT a
glLoulJ o{ niatu(a"c,tunQtA, otL i-vtte-zUtzd nen' ma{ be pen-
Zuaded io covtit"tbufte a' ,sma.l'L amount each (on i-ta auytytonl."

The Second Contest Columbus t977

The second contest treld in Columbus,0hio, in 1917 was a near failure
with only three teams entered, two outstate-Nebraska and South Dakota. Ttrc

financial support of the Massachusetts Society for the Promotion of Agri-
culture was wanting, but the Massachusetts Society, yet enthusiastic about
the contest, could not grant support of projects beyond the borders of
Massachusetts. Fr.rrds had to be sought eLsewhere. Despite low participa-
tion, the contest did yield some plus values, narnely, that products other
than butter iould be included successfully in the judging and that some u-
niversities believed in the worthwhileness of the contest.

Team entries tL -the ear1y cgntest

Tean participation in the seven contests fron 1916 to 1923, inclusive,
averaged seven. Only once during that period did the nunber reach nine,
that ;f the first contest. For the next six years, 1924 to 1929, inclusive,
the number of tearn entries per year averaged nearly 13.

one must recalL that fron 1916 to 1929 tLe dairy products judging con-
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tests wene held in connection with tlrc National Dairy Associationrs dairy
cattle show. Since lirnited or no college funds were available then to de-
fray tean expenses, the number of tean entries was snall- and those for jud-
ging products were even sma11er. 0ften the dairy products judging teams
were composed, ix part, of one or more students from the dairy cattle jud-
ging team. Conveniently the dairy products contest was held on another
day from that of dairy cattle judging, to benefit sucfi- student participaj
ti.on.

Team entry fron 1930

Tfr-e affiliation of dai-ry products judging with the Dairy and Food In-
dustries Supply Association in 1930 was the b.eginning of a new era in qua-
Iity evaluation. No longer did the products judging event play a second-
ary ro1e. 0n1y once in the follouiing 57 contests did team entries fall be-
low 15 (1959, San Francisco). Team entry avetrage fron 1916-1929 was 9.6;
that fron 1930-71 was 21.9; and that for the 50 contests has been 18.6.
Team participation'by years is shorrn in table 5.

San Franci.sco 1939: National Farm
and Hone Hour, faniliar to millions
of listeners of NBCis Blue Network,
broadcasts the Contest nationwide.
Host Don Thompson, right, is joined
by Willian White, contest superin-
tendent, center.
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Industry Participation

Frorn 1916 to 1929, inclusive, the Contest was sponsored solely by the
American Dairy Science Association and tlre United States Departnent of Agri-
culture with 1itt1e or no help frorn the ildustry which the contest was de-
signed to serve. For 14 years the daity products judging event was held in
connection with tlre National Dairy Show, largely a d^rTy cattle exposition,
holding secondary interest to the dairy manufacturing students, although the
then rrnewrr dail.y nachinery was generally exhlbited, more br less as a side

. event.

ADSA, DFISA and ADA co--sponsor contest

By'the late twenties Leaders in the young but fast growing dairy in-
dustry recognized tlre benefits being derived from the iontest, and iadustry
partlcipation began. Dairy and Food Industries Supply Association, knor'rn
then as Dairy and Ice Crearn Machinery and Supplies Association, became a
co-sponsor il fgSO and es-t.abLished its Dairy Industrial Research Progran.
Since that time all contests have been held concurrently with the Food and
Dairy Expositions and/ot with the conventj-ons of the Milk Industry Founda-
tion and the International Association of Ice Crean Manufacturers. . In 1971,
the Anerican Dairy Association becarne a co-sponsor. Since then the contests
have been sponsored jointly by the American Dairy Science Association, the
Dairy and Food Industries Supply Association, and tlre Arnerican Dairy Asso-
ciation.

Cgoperation of trade associations

The cooperatlon of the Milk Industry Foundation, the Internati-onal As-
sociation of lce Cream Manufacturers, the Arierican Butter Institute, the
National Cheese Institute and the Anerican Cultured Products Institute must
be recorded. While each or all of the five processor associations have co-
operated fu1ly over the years in the furnishing and presentation of awards,
they now take a more active part in the ptanning and staging of the contest,
the awards banquets and/or breakfasts. Today, the Collegiate Dairy Pro-
ducts Evaluation Contest enjoys ful1, industry-wide support.

Credit to those wlro envisioned industry support

Much credit is due a few farsighted people wlro dreamed of and diligent-
ly worked to initiate and achi-eve thi.s industry-wide support. In 1928,
Prof. P.S. Lucas, Micfr-igan State University, conceived the idea of industry
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participation arrd Prof. Robert B. Stoltz, OhAo State University, foresaw
the need for Dairy Industrial Research. Together with Prof. Howard B. Gre-
gory, Purdue University, Roberts Everett, DFISA, and a conmittee headed by
K.W. Schantz, DFISA president, they made the plans and did the groundwork.
The first DFlSA-supported contest was held in Cleveland during the 1930
Dairy Industries Exposition and Conventions. Fortf-one years later, the
50th Collegiate Dairy Products Evaluation Contest was held as an all-indus-
try supported event of the 1971 DaLry Conventions in San Francisco. (No
contests were held during World Wars I and II.)

In retrospect

Thus, the contest has now becone a bond between the colleges and uni-
versities, young students majoring in dairy and food science and every
branch of the industry--dairy and food industry supplier-equippers,dairy
processors, dairy farmers and their cooperatives. The contest is manifest
proof of the irnportance to ttrc industry of milk and dairy products quality
control, on,the farm, through- collection, processing, and distribution to
the consumer. The dairy industry has long enjoyed first place among a1-1
food industries in its devotion to and insistence upon quality. In large
part, this enviable posi.tion was established and is maintained by the Co1-
legiate Dairy Products Evaluation Contest.

Industry leaders P.
and R. B. Stoltz.

S. Lucas, 1eft,
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Co-sponsor Responsibilities

Mr. Martill Frariberger, Arnerican Dairy Association, D1.. G.G. Quacken-
bush and Mrs. Veda Keeton, United Dairy Industry Association, and Dr. Ro-
bert T. Marshall, University of Missouri, I97L chairman of the ADSA Commit-
tee on Dairy Products Evaluation, worked out present arrangements for parti-
cipation by each co-'sponsor.

ADSA

The Anerican Dairy Science Association, through its Dairy Products E-
valuation Cornmittee,'is responsi-ble for contest rules, handling entries,
credentials, hotel reservations' etc. Since the contest superintendent is
a rnember of the ADSA ConnLittee, ADSA is indfuectly responsible for conduct-
ing ttre contest in accordance witL the rules', Also, the ADSA comnittee de-
velops, and, when necessary, revises tlre Qfficial score cards. T'hese are
known 

'and used th-roughout ttr-e entire daity industry as the "Staldard Score
Cards,rtand have aided in the establishnent of tnriforrn evaluation standards
throughout the U.S. and Canada.

DFISA

Dairy and Food Industries supply Association prov-ides a $300 tra-
vel" allowance fol each tean entered in the contest. This team grant i-S in
lieu of the Dairy Industrial" Research Fellowships which the Association a-
warded to contest winners from 1950 to L967, inclusive, a period covering
38 years.

A1so, Dairy and Food Industries sr4lply Association plans and stages
the contest and, in Exposition yeaTs, furni-shes the contest site. DFISA

al-so cooperates with other associations in the presentation of awards and,
through its mernbers, furnished nost of the needed equipment and suppLies.
And firtherrnore, fron 1930 through 1970, DFISA provided the necessary funds
and seivices now assumed byfarrner'supported UDIA associations.

ADA-DRINC

In 1971 and L972 Anerican Dairy Association - since 1973, Dairy Re-

search, Inc. took over ADArs role - allocated the funds for staging ald,
publicizing the contest, air-shipping tlre sarnples' Providing secretarial
ind clericaf nefp and all other expense items not furnislr-ed gratis by other
organi.zations. The UDIA organizations also assist with staging the very
impressive awards breakfast or awards banquet honoring the contestants and
coiches, and shares with the other cooperating associations in the presen-
tation of awards to winners 
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USDA

Frorn the begi-nning, the superintendent of the contest has been an
official from the United States Department of Agriculture. In rnore re-
cent years an assistant superintendent from USDA has also served.

The industry

The entire industry is an active participant in the contest. Dairy
processors frorn all over the United States and Canada donate samples, which
are air-shipped to the city where the contest is held. Supply people and
processors furnish the many iterns of equiprnent and supplies needed by the
judges and contestants or for proper handling of the sanples. Conpanies
and organizations give the services and pay the travel expenses of their
employees who serve as judges or as superintendents. Dairy and food trade
publishers promote the contest and, for 42 years, have furnished and dis-
tributed reprints of Dairy Industrial Research papers.

Judging program widely acclaimed

The wholehearted enthusiasm of the representatives of the various col-
1-eges, American Dairy Science Association, Dai.ry and Food Industries Sup-
p1y Association, farmer-supported UDIA associations and the U. S. Depart-
ment of Agriculture in staging the contest bespeaks the fine relationship
which exists between the cornrnercial and educational forces of a.great
indus try.

I, r @C|nnc
dairff nesearch inc.

DA!RY
AND
FOOD
INDUSTilES
SUPPIY
ASSOCTATTON

american dairy association



Dairy Industrial Research Fellowships

The enthusiasrn for dairy products quality evaluation was given great
impetus in 1"950 by the establi;hnent of six Dairy Industrial Research FeL-

fo:wships by Dairy and Food Industries Supply Association' Each fellowship
;;;;i;a-" rti.putri of g750, which was sufficient then for rnaintaining a

graduate studint for one year. During that time the.recipient was re-
["irea to study a problem pertaining io the dairy industry' Originally' the

iellowship was awarded to ihe winning individual, but after a four-year
trial period, 1930 to 1g53, the fellowships were.presented to the winning
teams;'the awardees being ielected later by the dairy faculties of the uni-
versities rePresented.

Nunber of, fellowshiPs reduced

Ip 1938, the number of feLlowshiFs was reduced frorn six to three, but
their values wele ilcreased periodically. Later, a proviso was attached to
the number of fellowships aw-arded, Three fellowships, in anoults of $2,500,
$i,SSO and $2,200, were offered yearly for the first, second and third-
place tearn standi:rgs, respectiveiy, wilenever 25 or nore teams were entered
iuri-ng an Expositi6n-year-, or 21 teans in a year when no Exposition was held'

Meanwhile, governrnent grants and loans for graduate studies were be-
corning more pleniiful. Hence, the DFISA Fellowshiqs became less necessary.
n"a "! colle-ge, lrotel and travel expenses increased sharply, a greatea fi;
nancial burden was being placed upon the colleges for the training of teams

and sending then to the-contest. Accordingly, DFISA reduced the fe1low-
ships to tio, but at the same time contributed $100 toward each tearnfs ex-
p"rr'r". This action rnet with such deep, appreciatigt by the students and

Loaches that in 1968 DFISA suspended the Fellowship progran and increased
its travel allowances to $500 per team.

Research-Unde,r the Dai.ry Industri-al Fellowstr-ips

The cornpleted theses, technical and popular\r99 articles resulting
from the resiarch studies; indicated by the 107 fellowships granted under

the direction of dairy and food scientists at the leading agriculturll 
-

colleges and universj.ties, and representing hundreds of thousands of dol-
ior 5t research, have been outstanding contributions to the dairy litera-
ture. The great advancenent of the dairy and food industries throughout
the 1930s, 40s, and 50s was due in no snaLl part to the DFISA Dairy Indus-
trial Research Prograrn. The baslc research on nany of the dairy processes

"na "o"""nien"ur 
*6 take for granted today was accomplished by Dairy Indus-

trial Research Fellows and the scientist undei whorn they worked'



Fellowships ftttith . bto.d .cope fot 1.

During the period 1930 through 1967, I07 Dai:ry Industrial- Research
Fellowships wereawarded to as many individuals in 28 different colleges.
Graduate ltudies under these fellowships were undertaken at 20 uliversities.
Rules under which the research grants were made required that a Dairy In-
dustrial Fellow pursue graduate work at an institution other than his own

alma mater whicttnad parti.cipated in the contest. Thus, a broader.scope
of learning and wider personal contacts were automatLcally provided in the
research praogram.

Scientific oapers

virtually all the graduate studies tmder the felJ.owships up to lttorld
War II resulted in a scientific paBer, publisired under the co-authorship
of the fellow and his guidilg professor. These are listed, by year of
the fellowship grant, in Table 8.

Atla4tic City 1948: Two Fellowship recipients
who conducted the first U.S. research on dairy
plant cleaning time studies and cleaned-in-p1ace
pipelines receive A11 Products Medals. They are
Willian Shiffermiller, center, Ohio State, and
Donald Moore, right, Michigan State. The other
medal recipient is Donald Pflueger, Iowa State.
Maki-ng the presentations are Dr. G. M. Trout,
left, ADSA president, and John Mulho11and,
honorary DFISA president.

10-



Devotion to Contest Heartening

Co!eges

Long records of contest participation are ir-e1d by rnany of the schools.
A total of 50 United States and Canadian schools have entered the 50 con-
tests held from 1916 to 1971. Five of those sclrools have entered 40 or
nore contests. Mississippi State University, with 40 contests to its cre-
dit, holds tlre longest, contiluous entry record, having entered every con-
test since 19271, and Connecticut wittr- 40 entries, has not nissed si.nce
1939. University of Nebraska has entered 44 of the contests, 55 of then
with the same coach. Iowa, wLtlt 44 entries also, has rnissed only four con-
tests since 1919. Ohio State University leads all schools with 48 entries,
rnissing 'on1y the 1927 artd 1970 contests.

Individuals

Several men have records of long contest participation. C.J. Babcock,
P.A. Downs, G.M. Trout, and N.E. Fabricius were affiliated with the contest
as official judge, superi:ttendent, coach ' andfor corunittee men for a total
of 155 years.

The active participation for 31 years of C.J. Babcock, United States
Department of Agri.cul-ture, 13 years as an officiaL judge and from 1941 un-
ti1 his death il 1958 as Superintendent of the Contest, reflects the intri-
gued interest and loyalty of those associated with the contest.

To Dr. P.A. Downs of the University of Nebraska goes the unique credit
and distinct honor of having coached and entered judging teams in every
contest frorn 1924 to 1958, inclusive -- 35 years -- until his retirement
fron the University in 1959. No other coach has such a record of continU-
ous, uninterrupted participation in the Collegiate Dairy Products Evalua-
tion Contest. Professor Downs has the further distinction of having given
33 years of faithful, loyal, uninterrupted service to the Dairy Products
Evaluation Cornmittee, formerly known as the Corurittee on Judging Dairy
Products, American Daity Science Association, the corunittee formulating
the rules for the Collegi-ate Students' InternationaL Contest in Judging
Dairy Products.

Dr. G.M. Trout, Michigan State Universityrr became vitally interested
in the contest in 1924 when he coached his first of 13 dairy products jud-
ging deams. Fron 1937 to 1959 he was a menber of the Committee on Judging
Dairy Products, American Dairy Science Association, serving as Chairman

Ei@
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tfor 21 years. Thus, his activeparticipationin the contest as a coach and
comrnittee rnernber spanned 35 years. His obsession over the worthwhileness of
the contest as an educational mediuin for improving the quality of dairy pro-
ducts and as a stjmuli. in developi-ng dairy leaders is reflected in the high
leve1 of tean participation during his chairmanship.

Dr. N.E. Fabricius served the contest for 34 years, as coach of the
Iowa State University tean fron L937 to 1946, as Official Butter Judge frorn
1947 to 1959 and as the first and only A11 Products Judge from 1960 until
his death shortly after his last contesr in 1970.

Sponsors

To give credit in detail to those in Dairy and Food Industries Supply
Assoclation and the funerican Dairy Association who gave unstintingly of
their tine and financial resources would call for a lengthy cataLoging which
must not be attenpted fu this brief history. A complete record would in-
clude officers, directors, committee men and staff nembers. It would in-
clude, too, everyone of the 400 companies comprising Dairy and Food lndus-
tries Supply Association and the thousands of members of the Anerican Dai-
ry Association. The support of their Associationsr sponsorship of the con-
test is highly appreciated by the educational group and the entire dairy
and food industry it serves.'

The second milers

Out of deep appreci.ation and fairness to all, one must not 1et go un-
recorded the special yeoman service rendered by Fri.eda Everett arrd Beatrice
Prescott for over two-score years. Mrs. Roberts'Everett carried the torch
for effective publicity whereas Mrs. Prescott looked after the many detaiJ.s
necessary to the staging of a successful contest all the way fron the coach-
est rneeting to the Awards Dinner. The standing ovation accorded Mrs. Pre-
scott by 350 student affiliates and college professors at East Lansi-ng in
1971, bespoke their endearment for her outgoing personality and for her
unquestioned love for "her boys" -- the fine young university rnen and wo-
men who make up the judging teams year after year -- that mere words faiL
to express. Truly, these two women h.ave gone I'tlte second mile."

Atlantic City 1948 (1eft photo): Coaches and judges tabulate score cards.
From left, F. Il. Herzer, E. N. Fabricius, J. Hoffinan Erb, P. A. Downs, and
E. 0. Anderson; (right): DFISA pres.ident Ray Olsen addresses awards dinner.
Sharing the head table are Ben Brown, 1eft, president of the International
Association of Ice Cream Manufacturers, and Roberts Everett, DFISA execu-
tive vice oresident.
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Foundation Committees in Cooperation

The Collegiate Dairy Products Evaluati.on Contests, the drearn of the
Official Dairy Instructorts Association (parent 9f the American Dairy Sci-
ence Association) in 19L3, have been guided in the 50 contests fron 1916

to 1971 by coruniitees of ADSA and DFISA, working independently or together.
The first ADsA cornmittee was appointed prior to 1916; that of DFISA in
t928.

The ADSA contest comnittee inaugurated the contest and nurtured it
during the 13-year growth period prior to 1930. Both ADSA and DFISA con*
rnittees guided th.e contests frorn 1930 to the present.

The Scord Card Coirunittee

1n the early period of the contest, another ADSA corunittee, the score
Card Corunittee, wa! of material aid in the developnent of the contest.
The score card and judging committees worked separately, yet aided each

other in the comnon goal of improving the quality of dairy products.

The personnel of the two ADSA comrnittees furnish a roster of dairy
leaders worthy of note. First, the Score Card Committee. This corunittee
came into being in 1915, functioned for nearly two-score years and then
was dissolved, having virtually completed its assignrnent. J.H. Frandsen
was chaj-rman of this committee for 16 years. During that time his comnit-
tee included H.B. Ellenberger, M. Mortensen, S.C. Thompsonr Ernest Kelly,
W.P.B. Lockwood, W.W. Fisk, J.L. Sarnmis, B.W- Hanrner, L.A. Rogers, O.F.
Hunziker, J.A. Garnble, and A.C. Baer.

Following a five-year lag phase the Score Card Conrnittee was reinstated
in 1939, with added enphasis bei-ng placed on fartn and dairy inspecti-on.
The new comnittee, conposed of C.J. Babcock, chainnan, t.H. Burgwald, A.D.
Burke, C.L. Roadhouse and H.E. Ross renained intact from 1939 to L942, was

phased out durilg the war years, and was not reactivated.

The ADSA Contegt Connittee

The Corunittee on Collegiate Dairy Products Evaluation during the for-
native years prj-or to affiliation with Dairy and Food Industries Supply
Association in fgSO consisted of W.P.B. Lockwood, M. Mortensen, E.S. Guth-
rie, S.C. Thompson, Willian White, J.H. Frandsen, R.B. Stoltz, H.W. Gre-
gory and P.A. Downs, each of whom served frorn three to six years. others



during that period serving from onq to thlee yeals were C.E. Lee, H.C. Mills,
R.L.Lang, C. Larson. A.M. Rudnick, H.F. Judkins, P.S- Lucas, J.R- Keith-ley,
J.A. Gamble, J.C. Wright, V.D. Chappell and G.D. Turnbow.

During the first 10 years, 1916 to 1926, the conmittee chai.rnanships
usually rotated yeatly.- Whj-le rnuch pirogress was being made during this
period, historians are forced to record that considerable floundering and
lack of purposeful continuity prevailed. Prof. R.B. Stoltz, Ohio State
University, became chairman ix 1926. 'lli-s was the first of three long-tern
chairmanships: Stoltz, 8 years; Gregory, 4 yea.rs; and Trout, 2L years.

During the tenure of Professor Stoltzr cornmittee, which up to that
time had served the period of longest duration, frorn 1926 to 1934' the vi-
sions of Professor Lockwood came to fruition in the form of inore favorabl-e
conditions for scoring, incentives, financial support, and industrial fel-
lowships. To Professors Stoltzt and Gregoryrs committee fe1l largely the
responsibility of setting up a workable program between ADSA and DFISA
for judging dairy products and for administering the research-fellowships
provided by DFISA. To Professor Troutrs committee fe1l the pleasant task
of contlnuing the adninistration of the fellowship program, keeping in
touch with the Fellows, making studies of certain phases of judging and
working closely with DFISA in maintaining enthusiasin for the entire program.
As a result, the Corunittees have kept in contact with many contestants,
especially the Dairy Industrial Research Fel1ows, through the years and
have conpiled much information on the history, development, and influence
of the contest. .Twenty-three articles resulting fiom the ADSA Corunitteers
studies have been published. For the recotd, these are:

(i) White., W., Downs, P.A.,
1939. History and
Contest in Judgi-ng
37s-387.

Mack, M.J., Fouts, E.L., and Trout, G.M.
development of the studentsr National
of Daiiy Products. J. OaLttq ScL. 22:

(2) Trout, G.M., White, E., Mack, M.J., Downs, P.A., and Fouts, E.L.
1939. The Dairy lndustrial Fellowship Research Program.
J, DoLrtq Se-L. 22: 767-777.

White, W., Downs, P.A,, Mack, M.J., Fouts, E.L., and Trout, G.M.
1940. Correlation between grades on scores and grades on
criticisrns in the judging of dairy pioducts. J. 0oLn4 Sc*.
23: L-L2.

Trout, G.M., White, W., Downs, P.4,.,- Mack, M.J., and Fouts,E.L.
1940. 0fficial flavor criticisns of dairy products jud-
ged in the national contest. J, Daihq Sci. 23: 325-330.

Trout, G.M., Wldt€, W., Downs, P.A., Mack, M.J., and FoutsrE.L.
1941. Official body and texture criticisns of dairy pro=
ducts judged in the national- contest. J.Oa"Oul Sc-L. 24:.
6s-70.

Trout, G.M., ytitp, W., Downs, P'A-, Mack, M.J. and Foutsr.E.L.
1941. An-analysis'of contestant judgments in the scot'ing
of. dairy Products with a study of some factors which may

affect tfr-ern. J. 00"ih[ Sci. 24:. 649-658.

Trout, G.M., Downs, P.A., Mack, M.J., Fouts, E.L. and Babcock,
C.J. il942. Percentage distributions of specific flavor
scores of butter, cheese, nilk and i-ce cream as designated
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(B)

te)

by dairy products judges. Rpt. 37th Ann. Meetirg, Amer.,
Dairy Sci. Assoc., \4ichigan State Co11ege, East Lansing, la ttp.
(.Mirneo) . Jure, 1942.

Trout, G.M., Downs, P.A., Mack, M.J., Fouts, 8.L., and Babcock,
C.J. 1942. The evaluation of flavor defects of butter,
cheese, milk and ice cream as desi-gnated by dairy products
judges . J, 0a,fu1 Sci. 25: 557-569.

Trout, G.M., Downs, P.A., Mack, M.J., Fouts, E.L. and Babcock,
C.J. 1943. Conparative standardizatt-on of butter, cheese,
milk and ice cream flavor scoring. J. Oa,LnU Sei. 26: 63-68.

[10) Trout, G.M., Anderson.E.O., Babcock, C.J., Downs, P.A. and Herzer,
F.H. 1948. An analysis of tFr-e results of the 1947 Colle-
giate Studentst International Contest in Judging Dairy Pro-
ducts. J. 0a"U4 SoL. 31: 823-829

f11) Trout, G.M., Anders.on, E.0., Babcock, C.J., Downs, P.A. and Her-
zer, F.H. 1951. The Collegiate Studentsr International
Contest in Judging Dairy Products--1916 through 1950. 24
pp. (Mimeo) 7 tables. Dairy and Food Industries Supply
Associati.on, Inc., 1145 19th St., N.W. Washington, D.C.
20036.

(12) Trout, G.M., Anderson, 8.0., Babcock, C.J., Downs,'p.R., and Her-
zet, F.H. 1954. Proficiency in judging dairy products as
shown by an analysis of the contestant score cards. J, Food
and I'lti-th TechnoL. 17 : 188-189.

(13) Downq, P.A., Anderson, 8.0., Babcock, C.J., Hetzer, F.H, and
Trout, G.M. 1954. Evaluation of collegiate student daLry
products judging since World War II. J. 0aittt1 Sc,;L. 37:

' 102r-1026-

(14) Anderson, E.0., Babcock, C.J., Downs, P.A., Herzer, F.H., and
Trout, G.M. 1955. Student judging effective tool for in-
dustry training. Anett. lLi-(h Rzv. June, 1955, 4 pp.

(15) Babcock, C.J., Dowd, L.R., Downs, P.A., Thomas, E.L., Warren,
F.G., Wil1ingh,am, J.J., and Trout, G.M. 1957. University
participation in the Collegiate Studentsr InternationaL
Contest in Judging Dairy Products. (Annual Report). J.
0abtq Sc,L. 40: L639-t64s.

(16) Babcock, C.J., Dowd, L.R., Downs, P.A., Thornas, E.L., Warren,
F.G., Willinghan, J.J. and Trout, G.M. 1958. Winning teans
and contestants in judging dairy products in the Collegiate
Studentsr fnternational. Contest in the Judging of Dairy Pro-
ducts, 1916-1957, inclusive. fAnnual Report). J, Oafuu
Soc. 4It L47L-L481.

(17) Babcock, C.J., Dowd, L.R., Downs, P.A., Thornas,8.L., Warren,
F.G., Willingham, J.J. and Trout, G.14. 1958. Survey of
dairy products-judging contestants. I. What vocations do
dairy products-judging contestants foLlow after graduation?
J. Oa,ULA SoL. 4L; 1823-L826.

(18) Babcock, C.J., Dowd, L.R., Downs, P.A., Thomas, E.L., Warren,
F.G.,ltlillixghan, J.J.,and Trout, G.M. 1958. Survey of
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dairy products-judging contestants. II. What salaries do
dairy products-judging contestants get after graduation? J-
0oLrul Sci.' !. I826-'L832"

(19) Babcock, C.J., Dowd, L.R., Downs, P.A', Thornas, E.L., Warren,
F.G., Willinghan, J.J. and Trout, G.M' 1959. Survey of dai-
ry products-judgilg contestants. III. Dairy industry train-
ing in retrospect. J. OaLrtq ScL. 42: 715-723.

(20) Trout, G.M., Dowd, L.R., Downs, P.A., Thonas, E'L., Watten, F.G.,
Willingham, J.J., and Prescott, Beatrice. 1962. The Co1-
legiate Studentst lnternati.onal Contest in Judging Dairy Pro-
ducts, 1916 to 1961, inclusive. 25 pp. 7 tables. (Mimeo).
Dairy and Food Industries Supply Assoc., 5530 Wisconsin Ave.
Washington, D.C. 20015.

(21) Trout, G.M., and Prescott, Beatrice. 1963.
dentst Infernational Contest ir Judging
to L962. 28 .pp, 8 tabl.es. [Multilith)
dustries Supply Assoc., 5530 Wisconsin
D.C. 2001.5.

The Collegiate Stu-
Dairy Products, 1916
Dairy and Food In-

Ave., Washington,

(22) Trout, G.M., and Prescott, Beatrice. 1964. The Collegiate Stu-
dentsr International Contest in Judging Dairy Products, 1916
to 1963. 30 pp. 8 tables. (Multilith) Dairy.and Food
Industri-es Supply Assoc,l 5530 Wisconsin Ave., Washington,
D.C.20015.

Trout, G.M., and Prescott, Beatrice. 1967. The Collegiate Stu-
dentst International Contest in Judging Dairy Products, 1916
to 1966. 35 pp. 9 tables. 2 chatts. @ultilith) Dairy and
Food Industries Sr4lply Association, 5530 Wisconsin Ave., NW,

Washington, D.C. 20015.

(23)

DFISA and ADA corunittee publicatiogs

Dairy and Food Industries Supply Association and its cornrnittee have al-
so published several articles on the contest. These are:

(1) DFISA, 1947. Collegiate Studentsr International Contest in Judging
Dairy Products and Research Fellowship Prograrn. (Press release)

(2) DFISA, 1949. Collegiate Studentsr International Contes_t in Judging .
Dairy Products and Research FeLlowship Program. (Press release)

t3) Babcock, C.J., 1953. A tested basis for international tmiformity i-n
judging dairy products. XIIIth International Dairy Congress
(TLrc Haguel 3: rs67-1570.

(4) DFTSA, 1970.
industry

(5) DFTSA, 1970.
directory

Many two-year colleges train students for dairy and food
careers. (Press release)

Collegiate Dairy Products Evaluati-on Contest partial
of participants. (Press releaseJ

Naturally, in a brief review of this kind, all the salient facts con-

nected with tire contests cannot be presented adequateLy. The tables and

charts appended hereto give concisely the historical data associated with
the Coll;;iate Dairy Products Evaluation Contest. An index of the tables
and charts is Presented on Page 26.
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Contemporary Committees

The Contest and Fellowship Cornmittee of Dairy and Food Industries Sup-
ply Association, its oldest standing cornrnittee, has worked hand in hand with
the Anerican Dairy Science Association Dairy Products Evaluation Conmittee
since 1928 to help develop and advance the bollegiate Dairy Productb Evalu-
ation Contest in all of its ramifications and influences. Recently, the
fanner-supported'United Dairy Industry Associations - ADA and DRINC - have
joined these two old-tine groups to further the best interests of the
contest.

DFISA

In'the past 30 years the DFISA Comnittee has had but five chairmen:
R.J. Ramsey, Laboratories, Inc.; A1 Woodruff, Mojonnier Bros.Co.; Fred Flem-
ing, Ihe Delaval Separator Company; Charles Weinreich, Cherry-Burrel1 Corp-
oration; and the present Chainnan, Dan Roahen, CP.Division St. Regis, who
has served since 1966, and earlier as vice-chairman. Bert W. Taylor, Dairy-

;*.Ot"ttton, 
U.S. Plywood-Chanpion Papers, Inc., is the present vice-chair-

Other members are: Ray J. Alberts, Potlatc-h Forests; George A.M. An-
derson, The King Company; Clark Derleth, Kusel Dairy Equipment Co.; James
E. Fike, PennwaLt Corporation; George L. Huffman, Ex-Cel1-0 Corporation;
Robert Orrel1, Drumstick Conpany; Otis Ross, National Pectin Products Co.;
Vernon T. Smith, Germantown Manufacturing Co.; and Frederick Wegner, Stoel-
ting Brothers Co. Sone menbers of the Cornmittee also serve as DFISA Associ-
ate Judges and assist the official judges of the various products; they are:
Milk, Dan Roahen; Butter, Ray J. Alberts; Cheddar cheese, Frederick Wegner;
Ice cream, Otis Ross. Bert Taylor also serves as art assistant superinten-
dent.

The Anerican Dairy Science Association Dairy Products Evaluation Com-
nittee inaugurated and directed the early growth of the contest. Since
1930, the ADSA and DFISA cornnittees have worked closely. The ADSA Corunit-
teers work throughout 40 years with the DFISA Contest and Fellowship Com-

mittee not only with tlre contest itself but also in the adninistrati-on and
guidance of the Dairy Industrial Research Fellowship program has been nu-
tually a nost satisfyilg experience and service. Many of the fellowship
winners have been encouraged by ttre joint activities of these comnittee-s;
anil, thus: rnany hav6 developed into distinguished educators, scientist-s and/

ADSA

i

i

I

l
i

I

i

I

I

I

I
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or leaders in ttr-e dai.ry and food industries. The tr-igh leve1 of tean parti-
cipation in the contest reflects the existing wholesome relationship be-
tween the two committees. In the 15 contests held prior to 1950 the aver-
age nunber of college teans participating in the contest was 10, from 1930
to \937, inclusive, the average number of teams was 17, and since then the
average has been 24 teafts.

As mentioned previously, R.B. Stoltz, 0hio State University, chaired
the ADSA Cormittee ftom 1926 to 1934; H.W. Gregory, Purdue University, 1955-
1937; and G.N{. Trout, Michigan State University, frorn 1938 to 1959. G.M.
Trout was followed by E.L. Thornas, Llniversity of Minnesota, 1959-1962;
L.R. Dowd, University of Connecticut, 1963-1965; W-L. Slatter, 0hio State
University, 1966-7967; Joseph Tobias, University of I1linois, 1968; R.T-
Marsha11, University of Missouri, 1969; and since 1970 E.W. Custer, Miss-
issippi State Uni-versity. Other present rnembers of the Connittee are R.J.
Bakei, South Dakota State University; C:J. Cosgrove, University of Rhode

Island.; D.D. Deane, University of Wyoming; R.T. Marsha11, University of
Missouri; E.T. McGartahan, U.S. Food a1d Drug Administration; H.E. Meis-
ter, U.S. Department of Alriculture; N.F. Olson, University of Wisconsin,
and E.L. Thomas, Uni.versity of Mirmesota.

Others serving on th.e coruni.ttee for various periods since 1930 in-
clude Williarn !\lhite, H.A. Bendixen, P.S. Lucas,'R.W. Smith Jr.,.M.J. Mack,
E.L.i Fouts, E.O. Anderson, F.H. Herzer, F.G. Warren, J.J. Willinghan, F.J.
Doan, W.S. Rosenberger, and J.H. Gholson.

UDI A ASSOC IATIONS-ADA-DRINC

The staff heads
given support to the
breakfas t.

and Board of
planning and

Directors
financing

of
of

these associations have
the contest and the awards

Official judges, 1973, frorn left, Ray
son, Everett Byers, Robert John, Otis
Fred Wegner and Ed Egermaier.

Alberts, Bert Aldrich, John E11ing-
Ross, Luther Elkins, Dr. George Muck,
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The Superintendents

s,c.Tlr-ornpson, united states Departnent of Agriculture, superintended
the flrst few contests and laid tlre groun-d work for the present contest'
The Departrnent fecogni.zed tyLe value of the contest as a means of improving
the quality of dairy products and maintaining a close liaison with the
agricultural colleges-. A nember of the Department has superintended each

oE tn" contests since its inception. Following Mr' ThO-mpsonrs death,,Wil-
liarn White becane superintendent and gave 19 years of faithful and fu1ly
appreciated service. C.J. Babcock becane superintendent in'1941 and served
.rt-tif tt:-s deatlr- in 1958. He was followed by L.H. Burgwald, 1958 through
1961, and.Dr. Byron H. Webb , 1962 through 1965. Harold E. Meister, the
present Superintendent, has served since 1966-

Los Angeles 1.949 left: Superintendent Babcock and Mrs. Beatrice Prescott,
secretiry of the contest and Fellowship comnitlee, plepare contest awards;
Washingtbn, D.C. 1961: Superintendent Burgwald, right, honors W. J. Leipis
top chEese judge; Montreal 1965: Superintendent Webb, right and DFISA

Los Angeles 1967: SuPerinten-
dent lrleister, right, with team
fron Minnesota, fron 1eft,
V. L. Grove, California DairY
Princess Mary Lou King, J.
Goehle and G. Koenig.

nt A11 Products bowl to Joseph Tobias.President Fred King, center,

w
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The Official Judges

The 0fficial Judges, who select the products to be judged and place-
an evaluation thereonl contribute materially to the success of the annual

contest. As far as possible they, or their cornpanies, provi.de many of th.e

r.*pf".:and since 19?0 have paid all of their hotel, travel and other con-

test expenses.

Originally the name of the official Judge was a closely guarded se-
cret until aft-er tlrc contest was underway. But since 1932, attempts have

been nade to retain the sarne judges yeat after yeal. Their continuity of
service has had a stabilizilg-iniluence in establishing quality standards'

,The Official Judges have been selected from comrnercial and usually
nonunj-versity ranks, each having attained proficiency in his area' Those

oLbuttel have been Bert Aldricir, C.g. Eckles, L.S. Edwards, N'E'Fabricius,
i.} .-G-rtt";d, G.A. Gilbert, H,w. Gregory,0.s. Hagen, C'L' Pier, L'D' Reek-
j-e and H. D . ReYno lds .

In the judging of cheddar cheese, the list of official judges includes
E.L. Aderhofi, W.f. nyefl-E.W.-ff,ofer, G.A. Gilbert, Robert Johns, L.H.

Marlatt, J.W. Moore, b.U.-toUuy, William White, and H.L. Wilson. The rrdean"

of cheeie judging was Harry wilson, who first judggd the cheddar cheese

class in tgZg-ana, with two exceptions, was the official for the next 30

years.

, The list of offlcial nilk judges has been comparatively short, includ-
ing such authorities as c.J. Babcock, R.w. Be11, C.E. Clenent, F'M. Grant,
Eriest Kelly, D.S. Leete, Donald Pettee, R. J. Posson, and R. Whitaker.
Babcockrs lbng period of service contributed much in setting the standards
for milk judging.

The ice cream judges have been Everett Byeas, A.D. Burke, A.c. Dahl-
berg, J. HoffianErU, [.f. Judki-ns,. w.H.E. Reid, P'H' Taacy, and C'S' Trim-
Ure]' rhroughout tlre years, two judges, A.C. Dahlberg-and J. Hoffman Erb,
predornilaled the fi.eld in the number of years of service'

The first official judge of cottage cheese, intr-oduced in the contest
iln L962, was C. Ashley Wifson of Gffi Company. He was assisted by

r,l"i-i n"!e"ine of t"teyei Blanke and was succeeded by George Muck'

There has been only one A11 Products judge since establishment of the
post in 1960. Dr. N.E. fabriffi wa-@!-ointed and served faithfully
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until his death following the 1970 Contest.

The curren! official judges are: butter, Bert Aldrich, Land 0tlakes
Inc.; che@s, KraET66-ds j qLLk, Donaid pettee, re-
tired;@, Everett Byers, Jemel1 Foods Co.l6d cottage cheese,
George Muck, Dean Foods Co. As a check and balance and-E6-1@Ei-E? load
of work, each offi-ci.al judge rnay have an assistant, a DFrsA associate judge
and two coach judges.

One step toward extending ttr-e benefits of the contest to other branches
of the food industry was taken in New orleans in 1969 when clinics were
held in the evaluation of orange juice and margarine.

Los Angeles 1949: Judge J. Hoffman
Erb, bow tie, and contestants sam-
ple and record scores at i.ce cream
freezers.

Boston 1953: Cheddar cheese judge
H. L. Wilson, left, presents cheese
cup to Cornellrs W. Witter, B.
Schlage, N. Dobert.
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Trophies, Prizes, and Rules

Were i.t not for trophies, nost contests would be qui.te enpty. So it,
would have been radth ttr-e Collegiate Dairy Products Evaluation Contest with-
out the individual and team prizes and trophies.

In the first contest at springfield in 1916, cash prizes for wi.nning

teams and individuals were ptovided by the Massachgsetts Society for the
Promotion of Agriculture. in the following eatly contests prior to affili-
ation with DFISA, awards, trophies and prizes wele presented by various
commercial dairy companies , organLzations or individuals. Representative
of these corpanies w-as tlre J.S. pord Co., Wyandotte, Michigan, who, for
years, furnished a large silver loving cup to a winning team.

Following affi,Iiation and cosponsorship with DFISA in L930, organi'za-
tion and continuity came into the iystern of awards. Then, trophi-es and

p'tir.r became secondary to the six fellowships awarded yeatly by DFISA'

irlonetheless, the trophies and prizes continued to furnislt- the glitter so

necessary to personalizing achievenent in bringing a.contest to a success-
fu1 conclusion.

Present Donors

The nanagernent of the contest is very much indebted to Anerican But-
ter Institute, American Cultured Dairy Products Institute, International
Association of Ice Cream Manufacturers, Milk Industry Foundation, National
cheese Institute, Dairy Remembrance Fund, Dairy and Food Industries Supply

Association and United Dairy Industry Association for the butter, cheese,

nilk, ice cream and all products individual prizes and team trophies.

The cups awarded to top winning teams in each product and the silver
bowl for ali. prcducts are in high competition for-pernanent-possession.
ifr"y r"rt be ivon three times by one university before,ttr'ey becone its per-

nanent possession and are retiied frorn competition. Usually the nanes of
many scirools are engraved on a trophy before it becomes t?re pennanent pos-

,"rrior, of an individual" school. In order that the schools may have a

constant reminder of their tearns t victories, permanent plaques are awarded

io tfror. schools whose teams have placed first, second and third in each

of the products and all products. 
- In addition, a Coach-of-the-Year plaque

is awaried to the coach bf the tearn placing first in all products, -and
oairy Remernurance Fund presents the Robert Rosenbaum Memorial Award to the

individual taking first place in all products'

A11 of these prizes are plesented at the impressive Awards Banquet,
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or more recently, Awards Breakfast that has become an important event of
the Exposition and Conventions week. Many of the state dairy and food
associations join with the sponsors in hosting the teams and coaches.

Sone recent rules changes

In L962, out of fairness to those schools having 1ow enrollments,
the contest rules were changed to a11ow entry of one ol. two individual
contestants when a fu11 tearn of three was not available. Several schools
have made use of this rule since then.

Another change in the contest of significance has been participation
in the contest by women. Tlr-is was a natural response as moTe and nore wo-
men were enrolling in dai.ry and food science departnents and were being
accepted by the industry. At least one all-girl tearn has been entered in
the judging event. The proficiency of women in judging dairy products has
been denonstrated again and again. On two occasions girls have taken top
honors in judging aII daity pr.oducts.

In 1970, th'e Cornmittee, with help from the DFISA Corunittee, conducted
a survey among the two-year agricultuial schools to determine the extent
of their dairy and food science curricula. As a result, the contest rules
were changed in 1971 to pernit contest entry by teans fron two-year agri-
cultural colleges which meet certain criteria. So far none of them has
entered a team, but interest is growing and several have sent students and
faculty to attend the.past two contests as observers. Results of the sur-
vey were distributed to ttre industry, which has benefitted from a better
understanding and closer association with the two-year schools.

San Francisco 1939: Trophy winnets,
Iowa State College contest partici-
pants, fron 1eft, R. Nelson; Dr. N.
E. Fabricius, coach; D. Sherman,
0. Russell.
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This we believe sincerelY

The ultimate influence of the trailing {l th. judgTg of dairy pro--
ducts-quafity afforded by ttr-e contest, ptui the encouraging stimuli of wi-
Jut-iroJiro"s to dairy graduates toward 

-greater endeavor, is alnost beyond

"o*pr"tt""rio". 
Sincl lh-e inception of ttre contest in 1916' fifty contests

irrui U""n 1'eLd in 22 cities of ttr'e U'S' and Canada' (Ttre contest was sus-

;;;;";; 1918 and fr.omL942 through- 1946 due to World Wars I & II.) A total
of 2809 contestants have actually -onpeted in these,events. Thus, these

contestants and approximately tObO atiernates have had ttr-e opportunity to
,r*pi" and compirr-e cross-coniinent selection of rnajor daLry products, view

the'Exposition-s, attend the annual Conventions of the Milk and Ice Cream

nrro"i'.tiorrs, and meet leaders of tire dairy and food industry' Back- of
it"re tpot-lighted foung judges literally have be-en thousands ofstudents
trained-in tire evatirati6n of dairyproducts but who welte not quite able
,,to make the team.rt Thus, ttre contest has served especially welL in the

institutions as an incentive and goal for the teaching of quality in dairy
,proa""tr. And many a leader in t[e dairy and food industries today owes
'iris 

eminent position in large part to his training in -quality eval'uation and

the ircentiv" tu""iv"a Lt-d*p;ting in the contesi and participating in the

Expositions and Conventions.

Datapertinenttotlrecontestalepresentedintables]'to9.

Table 1. Colleges winning first place in the 50 contests
(by rank)

TabLe 2. Colleges having highest individual contestant
(bY rank)

Table 3. Srmunary of colleges winning first place (by year) 29

Table 4. College participation in the 50 contests (by rank) 50

Table5.LocationofcontestsandaffiliatedorganizationsSl

Table 6. Winners of the dairy industrial research fellowships 32

Sumrnary of fellows and colleges to which assigned 36

Publications resulting frorn the research projects

College participation in the 50 contests (chart)

Growth of the contest (graPh)

Page

25

aa

Table 7.

Table 8.

Table 9.

Figure I.

Jd
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Table 1. College winning first place in the 50 Collegiate Dairy Products
Evaluation Contests frorn 1916 to 1971* [Due to World Wars I and II, no
contests were held in 1918. L942 - 19461 .

Co1 lege

Ohio
Iowa
I llinois
Mississippi
South Dakota
Connecticut
Kansas 1930 r54

Minnesota 1958 163

Pennsylvania 1923
Cornell(NYJ l-938

Products

t33 t34 t36 t37 t4I
t28 t31 r39 r40 r48
t62 t65
r55 r71

Buttetc

r36 r38 r59 r4g
r33 f6g t70 t7I
t64 167
r69

Year

1920 121

1924 t25
1956 r59

1932 | 35
1919 r 66
1947 | 57

A11

t22 t29
t26 127
t60 r61

' 49 | 51
r68 '69167 170

Number

t52 t53 t64
lqn

12
10

6
6
A

4
2
Z
I

1

a8'

11
8

6
5
A

2

2

2
2

I

1

1

I
50-

7
6
4
A

A

4
4
3
z

2

AO

Iowa
South Dakota
Minnesota
I llinoi-s
Ohio
Connecti-cut
Mississippi
Pennsylvania
Oregon
Tennessee
Purdue(Ind.)
Nebraska
Cornell(NY)
Kansas
0klahona

1919 t24
L917 t20
1934 | 40
1959 ' | 62
l92L t53
r94l | 47
1950 r 31
I9L6 t23
L926 t29
1955 r55

L932
1937
1952
1960
196 1

t27
122
I ,'lO
t63
r56
t57

t2g
125
r58
r65
t66

r50 r51 r54

Total

Tot aI

Cheddar Cheese

0hio
Iowa
l4ichigan
Mi-ssissippi
Minnesota
I l Linois
Connecticut
Tennessee
Wi-s consin
Corne 11 (NY)
Kansas
West Virginia
Nebraska
Purdue(Ind. )
South Dakota
Utah
Missouri

1919 | 20
Lg2S | 34
L93L | 32
1935 ' 40
1937 r58
1959 | 60
1961 r64
1927 | 36
1933 t39
1938 f53
1930 '57
L928 162

1917
t924
L926
1968
t970

t23 129 152
r55 r56

t2L
r50
t4r
1 A.7

163
r65
r66
t54

122
r51
r4g
149
t67
r69
t7J.

- zJ-

Total



Montreal 1965: D. B. Goodwillie, left,
recipient of a dairy i-ndustrial research
fellowship while a college student, presides
at awards banquet. He is director of the
dairy products division, Canadian Departnent
of Agriculture.

Chicago 1958: Red Grange, of football farne, right, and DFISA President D,

Colony, second from right, joined in honoring }{ichigan Staters Contest te;
From left, coach J. M. Jensen, George Hawkins, lr{ax Gonzenbach, Herb t-{ille
David Siegmund and American Dairy Princess Carol Raiph.

Los Angeles 1949: Mississippi State won A11
Products honors under Prof. F. H. Herzer, left,
who is joined by Mrs. Herzer and tean menbers,
frorn left, San Swett, Jack Stanley and Dee Gra-
ham, all cheese winners. U. S. Departrnent of
Agriculture officials, fron right, are Contest
Superintendent C. J. Babcock, Don Anderson and
Herb Forrest.

li
.t '_- . __, -_



Miami Beach 1947: Iowa State
they are Ted Brunner, Prof. W.

Anderson.

Ice Cream Cup. From left,
Herluf Petersen, and Robert

Miarni Beach L947: C. J. Babcock, 1eft, contest
superintendent, and Prof. G. M. Trout, chairman
of the corunittee on judging dairy products of
the American Dairy Science Association, judge
cheese sanples. The A11 Products and Butter
cups appear with thern.

College'won the
S. Rosenberger,

J. H. Frandsen of Amherst College, right, was

one of the early pi-oneers on the contest com-

mittee of the American Dairy Science Associ-
ation i-n the 1930s. He served with many others
in loyal service to the contest.



0hio
Iowa
Connecticut
South Dakota
Minnesota
West Virginia
Massachusetts
Kansas
Mississippi
North Carolina
I llinois
Tennessee
0klahona
Purdue ( Ind. )
Wisconsin
Nebraska
Ca1. Polytechnic

Iowa
Ohio
Massachusetts
Corne 11 (NY)
Connecticut
South Dakota
Mississippi
Michigan
Tennessee
Ca1. Polytechnic
I I linois
Vermont
Nebraska
Kansas
Maryland
Minnesota
West Virginia
Kentucky

1920 t21
1926 t3r
1947 r50

1917 ' 19
1958 r60

1925 f30
1922 t24
L927 | 49
1934 r51

1952 t54
1953 | 63
1935 | 68
L962 t69
1932
1956
'195 7

1959
Total

Ice Crean

1926 t29 139 147 t49 165

1g2g 134 137 153 157

1927 t33 t52
1936 r38 r51

1940 r41 r60

1955 f64 t7A

L932 | 50 r71

1961 r 63
1948 r66

1958 r 68
1930 '69
1931
1935
1954
1956
1959
1962
t967

Total

Cottage Cheesg

Connectlcut 1963 t70 2

Wisconsin L962 1

Iowa 1964 I
Missouri 1965 I
South Dakota 1966 1

Nebraska 1967 1

Ohio 1968 1

Kansas 1969 1

Mississippi- L97 1 1

Total 10
*Butter was the onJ"y product scored in the first contest in 1916. Milk
and Cheddar cheese were introduced in 1917, but there were no all pro-
ducts ratings until 1919. Ice crean was introduced in 1926. Cottage
clreese was introduced in 1962, but results were not ilcluded in all pro-
ducts ratilgs until 1963.

123 129
r 59 r40
r55 r65
t28 t37
t66 t7J.
r61

Milk

t36 138
r48
,70

r41 t55 164 t67 10
5
5
4
4
3
2
2
2

2
2
2
2
1

1

16

6
5
3
3
3
3
Z

2

2
2
2
1

t
L

I
t
1
'|

TI
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Table 2. College havi:tg
Dairy Products

highest individual contestant
Evaluation Contests fron 1916

A11 Products

the 50 Collegiate
1971. *

Nurnber---TT-
a

7
A

7

t

2
2
l-

1

Total Z'8'

l.n

College
0hio
Iowa
I 1 linois
Mississippi
Minnesota
Connecticut
Pennsylvania
Michigan
South Dakota
Massachusetts
Nebraska
Arkansas
Cornel 1 (NY)
Utah
Oklahona

Iowa
South Dakota
Minnesota
I llinois
Oregon
Mississippi
Perursylvania
Maryland
Tennessed
Connecticut
Michigan
Ohio
Purdue (Ind. )
Kansas

Mississippi
Ohio
Nebraska
Iowa
Kansas
Minnesota
Connecticut
Maryland
Pennsylvania
Midrigan
Tennessee
Wisconsin
Washington
Purdue (Ind. )
South Dakota
West Virginia
Arkansas
Cornell (NY)
Georgla
fresno St.Cal

Year
Efr 'zt
1924 t26
1930 | 53
1932 t38
1940 t54
1957 t67
L923 t25
L948 t62
1"919 r 66
1927
19 28
1934
1935
1968
1969

t22 t2g t36 137
r51 r39 147 t49
r56 r59 r60 r65
r55 r71
r58
t70

Buttea

t4I ts2 r55 r61 r64
r50 r51
r65

I92L 124 tzs 131

I9L7 | 33.r54 t58

1940 r49 r56 '59
1961 r62 t63 165

1922 t26 127 t29
t928 | 30 r55 r60

L9L6 123

1919 '20
1935 r50

t947 | 47
1951 r54
1953 t 66
1932
1937

1938
L92L
L9L7
1925
1930
1965
1961
19 19
L923
1931
1936
1937
195 8
I924
t926
1928
1934
1955
1955
1957

140
t22
t32
t27
r54
166
164
t20
t48
r41
r39
t62
r69

Cheddar Cheese

r49 r50 r65 
'68t35 152

t36 r38 r39 r48
164 168 t70 t7I
167
r69

152 t57

Total

(Continued)

Ca1. Po1yt. 1959
Illinois 1960
Missouri L970

TotaI

10
8
5

4
4

2
2
2
2

I
1

m-

I

I

49

t47
129
t33
r51
r56
t67
t71

7
5

3
3
3
3
2

2
2
2

2
2

1

1

1

1

1

1

1



Ohio
Iowa
Michigaa
I llinois
Pennsylvania
South Dakota
Arkansas
Massachusetts
Kansas
Connecticut
Minnesota
Rhode Island
West Virginia
Vernont
Purdue (Ind. )
North Carolina
Wis consin
Cornell (Ny)

L9I7 123

7920 t24
1947 | 51
1933 ' 38
1948 t52
1919 ' 37
192I | 34
1922 127

7949 t57
1950 r61
1965 r 71
1966 t 70
1930
19 31
7932
195 4
1956
7962

Milk

t.2g 135 t36 t41 r53 '65 164 167t40 1)
5

4

3
z

Z
a

')

2
z
I

f

1
l

'I

I6
4
4
3

3
3
2
2

2
2
2

2

1

I

I
1r
1

I
1

1n

I
i
f

t
?

125 t26
t2g t39
r5B r5g
r60
'J5
r69

Ice Cream
Total

fowa
Mississippi
South Dakota
Connecticut
Cornell (Ny)
Michigan
Massachusetts
I 1 linois
Minnesota
Ohio
West Virginia
Texas Tech.
Purdue (Ind. )
Guelph
Texas A & M
Kansas
Maryland
ltlashington
Cal. Polytech.
Kentucky
Louisiana

1939 | 47
1938 r50
1926 t66
194I | 49
1:932 135

1931 r 33
1927 t28

'L934 | 60
7940 t52
1937 r55
1961 '62
1954 r 65
1929
1930
195 1

1953
19s6
19s 7
195 8
1967
1969

l4R tqo
r64 r6g
170

'71
136
,63

Total
Cottage Cheese

Iowa 1963 t 64Nebraska 1967 t6g 2
Wisconsin 1962 2
Illinois 1965 1
South Dakota 1966 1

ohio 1968 1
Washington 1969 1
Mississippi L9TI 

1

*Butter was the only product scored in-the first contest in 19r.6.Tota1 
d

Milk and cheddar cheese were introduced in rgrzo"i'tiJi. 
"""u no all pro_ducts ratings until 1919. i"; ;;;;"*as introdlc"a ir,-igzo. cottaseS::;;r"ff.iltilf}:"0 tn re62 uui-resuit' *u."-,rJi*ii"rra"a in a1r products
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Table 3. Summary of colleges
Products Evaluation Contests,

winning first place in the Collegiate Dairy
1916 to 1971.

Year
ET6-
t9r7
19 18
19 19
L920
192L
L922
L923
L924
1925
1926
1927
1928
1929
1930
19 31
1932
L933
L934
1955
1936
L937
1938
1939
1940
1941
1942-,46
1947
1948
t949
1950
1951
1952
1953
1954
1955
1956
195 7
195 B

1959
19 60
1961
7962
1963
1964
1965
1966
1967
1968
1969
r970
L97L

*Butter
cheese,

Butter*
Pa.

Cheddar
cheese

Ice
creamMilk

Cottage A11 Number of teams

+"s"prolucts-
S. D. Nebr. S. D.
(No contest due to world
Iowa 0hio S. D.
S. D. Ohio Ohio
Ohio Ohio Ohio
S. D. Ohio Mass.
Pa. Ohio Ohio
Iowa Purdue Mass.
S. D. Iowa W. Va.
Ore. S. D. Iowa
Iowa Term. Kans.
Iowa W. Va. S.D.
Ore. Ohio Ohio
Miss. Kans. W. Va.
Miss. Mich. Iowa
Purdue Mich. Purdue
S. D. Wis. 111.
Minn. Iowa Miss.
Tenn. Miss'. Tenn.
Iowa Tenn. Ohio
Nebr. Minn. S. D.
Iowa Cornell Ohio
Iowa Wis. Iowa
,Mi-nn. Miss. Iowa
Conn. Mich. Ohio
(No contest due to World
Conn. Mi-ss. Conn.
Iowa Mich. Iowa
Minn. Miss. Kans.
Iowa Iowa Conn.
Iowa Iowa Miss.
Cornell 0hio N. C.
Ohio Cornell Ohio
Iowa Tenn. N. C.
Tenn. Iowa Conn.
Ohio Iowa Wis.
Conn. Kans. Nebr.
Minn. Minn. Minn.
I11. I11. CalPoly
Kans. I11. Minn.
0kla. Conn. W. Va.
I11. ltt. Va. Okla.
I11. Minn. I11.
Minn. Conn. Ohio
I 11. I11. Conn.
Ohio Conn. Minn.
Minn. Minn. Ohio
S. D. Utah Tenn.
I11. I11. Ok1a.
S. D. Mo. Conn.
S. D. Conn. Minn.

Iowa
Mass.
Ohio
Iowa
r 11.

Miss.
Mass.
Ohio
Nebr.
Cornell
Ohio
Cornell
Iowa
Conn.
Conn.
War II)
Iowa
Tenn.
Iowa
Miss.
Cornell
Mass.
0hio
Kans.
S. D.
lvlo.
'0hio
Ca1 (Po1y) -
Minn.
Conn.
Mich.
W- Va. Wis.
Mich. Conn.
S. D. Iowa
Iowa Mo.
Tenn. S. D.
Ky. Nebr.
CalPoly 0hio
I 11. Kans.
S. D. Corm.
Miss. Miss.

qn

0hio
0hio
Ohio
Pa.
Iowa
Iowa
Iowa
Iowa
Iowa
Ohio
Kans.
Iowa
Miss.
Ohio
Ohio-
Miss.
0hio
Ohio
Cornell
Iowa' 
Iowa
0hio

Conn.
Iowa
Miss.
Iowa
Miss.
0hio
0hio
Kans.
Miss.
I11.
Conn.
Minn.
r11.
111.
r11.
I11.
Mirtn.
Ohio
r11.
S. D.
Conn.
qn
S. D.
Conn.
Miss.

War I
7
q

8
9
7

10
10
t3
L4
15
15
I7
16
I8
L7
19
L7
18
L7
23
I4
2I
22

19
26
18
26
23
2B
23
26
26
33
21
30
24
2S
2T
28
24
22
25
19
22
25
18
25
16

q?e
cottEgeon1y, 1916; all products, 1919; ice cream, L926; and

1962, but not included in all products untit 196j.
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Table 4. Sctrool participation in the
Contest, 1916 to 1971, inclusive.*

Collegiate Dairy Products Evaluation

Standing as to numbbr
of contests entered..

1
z

4
5
6
7

8
9

10
11
t2
13
I4
15
16
1a

18
19
20
2I
22
23
24
25'26
27,28
29
30
3I
32
33
34
35
36
37
58
39
40
4l
A'

43
44
45
46
47
48
49
50

Ohio
Iowa
Nebraska
Connecticut
Mississippi
Kansas
Michigan
Minnesota
South Dakota
Pennsylvania
West Virginia
Massachusetts
Purdue (Ind. )
I llinois
Oklahorna
Texas Tech
Tennessee
Wisconsin
Cornell (NY)
Georgia
Maryland
Virgirtia
North Carolina
tlashington
Missouri
Clernson (SC)
Oregon
Texas AQM

Californi-a PoIy.
New Hanpshire
Vernont
Rhode Island
Kentucky
Utah
Wyoming
Guelph (Ont.)
California Univ.
Colorado
Rutgers (N.J.)
Louisiana
Arkansas
New Mexico
Auburn (Ala. )
Idaho
Fresno (Cal. )
Florida
AxLzona

Quebec
Tuskegee (Ala.)
Brighan Young (Utah)

contests entered
of total of 50.

48
44
44
40
40
39
39
JI
35
33
33
32
3L
31
29
29
29
)a

22
18
t7
15
15
15
L4
I3
12
72
11
11
10

9
9
9
9
6
6

.6
6
6
3
3
3
3
2
1
1
1

1

Total** Bd'
War II, 1918, and 1942

fuLl tean by two school.s
and 1969.

School
No.
out

*Contests were not held during World War I, ltrorld
to 1946, respectively.
**Includes entering of two individuals instead ofin 1964 and one school in each of years 1965, 196g
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Table 5. Location of the Collegiate Dairy Products Evaluation Contests,
1916 to 1971.

Nrmber of
contest

26
27
28
29
30
31
32
33
34
35
36
37
38
39
40
4L
42
43
44
45
46
47
48
49
50

L942-46
7947
1948
1949
1950
195 1

1952
195 3
19s4
1955
1956
L957
1958
1959
1960
1961
t962
1965
L964
1965
1966
L967
1968
1969
1970
L9TL rl

I
2

3
4
5
6

8
9

10
11
L2
13
T4
15
16
L7
18
19
20
2T
22
ZJ

Year

19 16
L9L7
19 18
19 L9
1920
192L
1922
1923
1924
t925
L926
1927
1928
1929
1950
193 I
L932
1933
L934
1955
1936
1937
1958
1959
1940
1941

Organization with whorn
affiliated

National Dairy Assoc.
rr ll ll

(No contest - ltrWl)
National Dairy Assoc.

It tl

Dairy & Food Industries
Supply Assn.

illlll

(No contests WWII)
Dairy & Food Industries

Supply Assn.

Illtt

Springfield, MA

Co lunbus , .0

Chicago
Chicago
St. Paul
St. Paul
Syracuse
Miiwaukee
Indianapo 1is
Detroit
Mernphis
Mernphis
St. Louis
Cleveland
Atlantic City
Detroit
Chicago
Cleveland
St. Louis
Atlantic City
New Orleans
CleveI.and
San Francisco
Atlantic City
Toronto

Miani Beach
Atlantic City
Los Angeles
Atlantic City
Detroit
Chicago
Boston
Atlantic City
St. Louis
Atlantic City
San Francisco
Chicago
Miami Beach
Chicago
Washington, D.C.
Atlantic City
DalLas
Chicago
Montreal
Atlantic City
Los Angeles
Chicago
New Orleans
Houston
San Francisco

Location
Nunber of
entries*

7
5

8

9
7

10
l0
13
L4
15
15
I7
16
18
T7
19
L7
18
t7

L4
2I
22

9
3

il

tt

tt

tt

tt

il

L9
26
18
26
23
28
23
26
26
7<

2t
30
24
25
atLL

28
24
22
2S

19
22
25
18
25
16

Ef8'Total*

*Includes five entries of less than ful1 teans.
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Table 6. wi-nners of the Dairy and Food rndustries supply Association
Fellowships and the schools to which they wlie'assigned forgraduate study 19j0 - 1966*

College
or

University

Name of winner at school
where r,rndergraduate work

was taken. Year**

Naine of Fellovi assigned
to school for graduate

studies

1.

2.

University of Arkansas'
Niven, Charles F.

University of California

3. California State
Lord, Donald

4. Clemson University (S.__q._)

5. The University of Connecticut:---=E--=
Glbson, G. L. I9Sz
Kosikowski, Frank V. 19gg
Marland, Richard E. 794I
Tobie, Alan F. 1947
Hunt,. Roger W. 1g4g
Parkin, Wil1is E. 1950
Gray, Frederick D. 1951
Lucas, Ednund 1g5g
C1ark, Warren 1955
Geishecker, Edward p. 1957' Pierpont, peter F. 19Sg
Hutchison, Bruce R. 1962

1934

Homberger, R. E.
Speckman, R. A.

1959

Simrnons, Jarnes C.

Freenan, Robert

1956 Cantley, R. W.
1937 Chilson, William H.
1938 Niven, Charles F.
L952 Ford, Mark

Year**

1931
L967

1956

1935

L932
L933
1934
1935
L937
1938
L947
1952
1956
1966

6. Cornelt University fNy)
Tomlinson, Albert S.
Brereton, John G.
Ludiagton, V.
Charlap, Henry N.

Naylor, H. Brooks
Kosikowski, Frank V.
Tobie, Alan F.
K1eyn, Dick H.
Miller, Norbert L.
Rabe, Gerald 0.7. Ufivelsitv- of Guelph- (Ontario)

Goodwillie, o. B.----1930
*Sorne schools nay have won rnore Fellowships than indicated in these tabu-lations. For one or nole aeasons, the Feilowships were sometines forfeit-ed in which case they were re-awarded to the tt"*i high"st standing indi-vidual or team. Frorn 19i0-19i3 Fellowships were ,r.iaua to individualwinners. since 1934 tt.ey have been awardld to schools of winning tearns,with faculty making selection of Fe11ow.

**Years given are those in which Fellowship was won.

V Finished work started by R.2/ Finished work started by W.3/ Finished work started by T.

F. Germann of Kansas State University.
H. White of Mississippi State University.
J. Goodwil of Mississippi State University.
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le6 (contt)

Winner

University of Illinois
Ross, O.E. 1930
Corbett, W.J. 1933
Mi1ler, Norbert L. 1956
Siebert, Scott E. 1960
Crater, Patricia L. 1961
Rossi, Samuel E. 1962
Alwes, Marvin L. 1963
Cluskey, Frederick J. 1964
Eitenmiller, Ronald R. 1965
Perlnutter, R.M. 1967

Assignment

Haradine, C.E.
Gibson, G.L.
Broum, Howard W. 1

Smith, Hiram P.
Wilson, C. Ashley
Hollender, Herbert A.
Moore, Donald R.
Lackey, George R.

Rossr 0.E.
Shepherd, Sidney
Hostetler, P.
Slatter, Walter L.
Warner, Janes N.
Harris, Willian C.
Ludington, V'. D .

Graham, Dee M.
Blackburn, Claude J.
Lusas, Edmrmd L.
Clark, Warren S.
Madsen, Fred M.
McGilliard, M.L.

Leach, H.J.
Loney, B. Edgar, Jr.
Cole, Dennis H.

Brockschrnidt, J.H.
Hult, Roger W.

Cha1lap, Henry N.

Goodwillie, D. B.
Long, John H.
Larson, Richard A.
MacCurdy, Robert D.
Marland, Richard E.
Shiffermiller, W.E.
Milkie, Robert C.
Wales, Charles S.
Sapp, Charles W.

Wynn, John D.
Pierpont, Peter F.
Sherman, Willian P.
Rossi, Sanuel F.
Mi11er, Kenneth B.
Perlmutter, R.M.

Iowa State Universitv
---ause- o.u. 

-Brown, Howard W.

Ford, Mark
Wilson, C. Ashley
Russel1, Ocrel M.
Sandine, William E.
Anderson. Delmar L.
McAnelly, Johir K.
Reikens, James A.
Sherman, William P.

Kansas State University
Hostetler, P.
Chilson, William H.
Byers, E.L.
Vel1, Donald C.

Universi-ty of Massachusetts

MacCurdy, Robert D.

Michigan State University
Dowd, L.R. '
Haradine, C.E.
Babel, Fred J.
Openlander, H.F.
Moore, Donald R.
Mi11er, Herbert L.
Madsen, Fred M.
McGilliard, M.L.

1931
1934
1935
1938
1939
1950
195 1

1953
1955
1960

19 51
1932
L934
19 3s
1938
19 39
1948
196 1

1930
L932
1933
7934
1935
1937
1938
L949
195 1

1953
195s
L962
L967

1950
1932
1936
t937
1941
1948
1955
1954
1955
1956
1958
1960
1962
1964
L967

1935
1933
L934
1954

193 1

1960
1965

Shepherd, Sidney L932 1931
1949
L952

1937

1930
193 1
L934
1936
1948
195 8
1962
t967
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1,4. Mississippi Sgate Univergity
Quinn, J.D. 1930

Table 6 (conrtJ

Winner

15. University of Minnesota
Sorenson, C.M.
JosePhson,Donald V.
Freeman, Robert
Rivers, Ptt-ilip W.

Naylor, H. Brooks
Irfykleby, R. W.

Blomster, Galen G.
Rabe, Gerald O.
Specknan, R.A.

Whitfield, B.H.
Long, John H.
Carithers. R.L.
Harris, Williarn C.
Graham, Dee M.
Gilmore, Thomas E.
Blackburn, Claude J.
Smallwood, Robert T.
Barton, L.B.
Simmons. James C.

University of Missouri
Co1e, Dermis H.

University of Nebraska
Kelley, Martin F.
Meridith, P.W.
Warner, James N.
Larson, Riclard A.
Rippen, A.L. 2/

Assignnent

Atrse,0.H.
Carithers, R.L. '

Roberts, W.M.
Brereton, John G.
Cluskey, Frederick J.

Hetnz, Janes V.

whitfield, B.H.
Eitenrniller, Ronald R.
Lavicky, Francis

Sandine, Willian E.
McAnelly, John K.
Smallwood, Robert T.

Quinn, J.D.
Meridith, P.W.
Splcer, W. Delnnar
Rippen, A.L. 2/
Openlander, H.F.
Henry, David
Ve1l, Donald C.
Geishecker, Edward P.
Miller, Herbert L.
Crater, Patricia L.

tord, Donald E.

19 33
19 34
19 35
t936
1937
1940
1963
1966
1967

1951
1933
19 56
L937
1964

15.

16.

19 31
t932
1933
L937
1949
1950
195 I
1954
1955
1956

1965

19 30
1932
19 35
19 36
1939

19 31
19 31
L932
L9s4
1935
1936
1937
1948
1952
195 3
1964

1.956
1960
1961

_34-

1965

19 31
1965
1966

1950
1953
1954

19 30
1932
19 33
1935
1936
t937
1954
1957
195 8
1961

1959

18.

17. North Caroli.na State University

The Ohio State University

- 
-6;berger,T.E. 

-Brockschrnidt, J.H.
CharLes, Donald A.
Slatter, Walter L.
Snith, Hirarn P.
Adarns, Joseph
Roahen, Dan C.
Shifferniller, W.E.
Kleyn, Dick H.
Milkie, Robert C.
Mi11er, Kenneth B.

Oklahoma State University
@

Loney, B. Edgar, Jr.
Lackey, George R.
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20.

21

Table 6 (conrtJ

Wlnner

23.

27,

Oregon State University

fr"r##5.ffiryH
SnYder', trlal.ter E' U 1939

Assiqnnent

Raistakka, Donald A'

BradleY, H.A. LJ

Josephson, Donald V'
Rivers, PhiliP W.

Russel1, Ocrel M.

MyklebY, R.W.
Parkin, Wi11is E.

Dowd, L.R.
Sorenson, C.M.
Babel, Fred J.
Flake, J.C.
Adans, JosePh
Blonster, Galen G.

Barton,

1957

1950
1934
19 36
19 39
1940
1950

19 30
1933
L934
1935
1936
1965

1955

22- @*Hii}ilH L932

1931

.A

@,3#ffi,Hgry*,,
H'enrY, David 1937

S"PP, Charles W' 1955

Heinz, Jarnes V. 1965

LavickY, Francis 1966

univets.ll],+.P** 
less

' Roberis, W.M. 1936

:]exas.*ffii*P1g,n.o25.

26. Vermont

28.

rne Univelcsil/ €
Leach, H.J.

ffi,.'ffi'ffiffiqrosz
%""H'ffi#o. 1e3e Kelley, Martin

Charles, Donald
Corbett, l1I.J.
Byers, E.L.
Tomlinson, Albert A'
Roahen, Dan C.

Snyder, Walter E. 3/
Gilmore, Ttronas E.

Anderson, Delnar L.
Gray, Frederick D.

Reikens, Janes A.
Seibert, Scott F.
Hutchison, Bruce R.
A1wes, Marvin

1930
t932
L933
L934
19 36
L937
1940
19s0
19s1
1951
1955
1960
1962
1963
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Table 7. Sumrnary of wilners of the Dairy andciation Fellowships and the schools
7930_67.*

Food Industries Supply Asso_to wlr-ich they were assigned,
Fe11ow From

1930
Assigned Fellora

ro 1936....---:

,Iowa Joseph A{ans
Mich. A" Tonlinson
Ohi..o Richard Larson
Pa. Philip Rivers
Purdue W.M. i.oberrs
Wisc. H.F. Openlalder

r 11.
Guelph
Miss.
Pa.
Mich.
Neb.

fowa Minn.
Ohio Cal.U.
Mich.. I11.
Miss. Neb.
Vt. Kan.
Ohio Mass.

Miss. Mich.
Neb. 0hio
Purdue Cornell
Conn. Il1.
Mass. fowa
Ohio Wisc.

I 1 1. Wi_s c.
Kan. fowa
Kan. Cornell
Miss. Minn.
Minn. purdue
S.D. Ohio

Ohio Iowa
Minn. Pa.
Kan. Wisc.
Mich. purdue
Iowa I11.
Ark. Cornell

Neb. Ohio
Tenn. purdue
Ohio It1.
Iowa CorneLl
Minn. Corur.
Neb. Iowa

Assigned
to

Purdue
Wisc.
Mich.
Pa.
Minn.
0hio

Wisc.
Iowa
Mich.
Cornell
Minn.
Ohio

Iowa
r11.
Cornell

From

O.E. Ross
D.B. Goodwillie
J.D. Quinn
H.A. Bradley 1/
L.R. Dowd
M.F. Kelly

1931

0.H. Ause
R.E. Homberger
C.E. Haradine
B.H. Whitfietd
H.J. Leach
J.H. Brockschmidt

Lg32

J.H. Long
P.llt. Meridith
R.11r. Cantley
G.L. Gibson
S. Shephard
D.A. Charles

1933

11'.J. corbett
P. Hostetler
W.H. Chilson
R. L. Carithers
C.M. Sorenson
D. Spicer

1934

W.L. Slatter
D.V. Josephson
E.L. Byers
Fred J. Babel
Howard W. Brown
Chas. H. Niven

193s

A.L. Rippen 2/
J.C. Flake
H.P. Srnith
Mark Ford
R. Freemarr
J.N. Warner

1937

Dan C. Roahen
Wil1. C. Harris
R.D. MacCurdy
Brooks Naylor
J.G. Brereton
David Henry

1938

V.D. tudingtori
C.A. Wilson
F.V. Kosikowski

1939

Ocrel M. RusseLl
H.A. Hollender
Walter E. Snyder

194t

Fred W. Carver**
Richard E. Marland
P.J. Smeltzer**

1947

Alan F. Tobie

1948

W. E. Shiffermil.ler
Donald R. Moore

1949,

D.M. Graham
Roger W. Hunt

Cornell
Iowa
Conn.

Iowa
Wisc.

3/ Pa.

Ohio
Cornell
Neb.
Minn.
Tenn.
Mich.

Ohio
Miss.
Mass.
Minn.
Cornell
J. U.

1940

Dorrance Anderson** Iowa
John A. Bierkan** Conn.
Rapnond W. Mykleby Minn.

Ohio
Conn.
Mich-.

Conn.

Ohio
Mich.

Miss.
Conn.

Pa,
Mich.
r 11.

Cornell

Mich.
r11.

Iowa
Mass.



TabIe 7 (conrt)
From

1950

Wi-l1ian E. Sandi-ne lowa
T.E. Gilnore Miss.
Willis E. Parkin Conn.

195 1

C.J. Blackburn
F.D. Gray
Delnar Anderson

lsv
Dick H. Kleyn
Henry N. Charlap

1953

Robert C. Milkie
Ednund L. Lusas
John J. McAnelly

!es4

Donald C. Ve1l
R.T. Srnallwood
Chas. S. Wales

Assigned
to

1959

N.C. Donald E. Lord
Wisc.
Pa. 1960

Miss. Iowa
Conn. Wisc.
Iowa Wisc.

Ohio Cornell
Cornell MasS.

bhio Mich.
Conn. Iowa
Iowa N.C.

Kan. Ohio
Tx. Tech. Mich.
Tx.Tech.Mich.

Scott E. Seibert
Willian P. Sherman
B.E. Loney, Jr.

196 I

Patri-cia L. Crater
George R. Lackey

1962

Sarnuel E. RoSsi
Fred M. Madsen
Bruce R. Hutchison

1965

Galen G. Blomster
Marvin L. Alwes

L964

Kenneth B. Miller
Fred. J. Cluskey

1965

Ron R. Eiteruniller
Dennis H. Col.e
J6nes V. Hei-nz

1966

M. L. McGi-l1iard
R.M. Perlnutter
R.A. Specknan

r 11.
Mich.
Conn.

Frorn

Ca1. Poly

Ir1.
Iowa
Okla.

r 11.
Okla.

Minn.
r11.

0hio
r11.

r 11.
Mo.
s. D.

Mich.
r 11.
Minn.

Assigned
to

OkIa.

Mich.
Iowa
Wisc.

1955

L.B. Barton Miss.
J.A. Reikens Iowa
Chas. W. Sapp S.D.
Warren S. Clark,Jr Conn.

1956

Norbert L. Mil1er I11.
Jarnes C. Simrnons Miss.
John D. Wynn Okla.

Ig57

E.P. Geishecker Corur.
D.A. Raistakka Wash.

Cornell
Clemson Francis LavickY
Mich. Geral"d 0. Rabe

1967

Tx.Tech.
Wisc.
Mich.
Iowa

0hio
Ore.

195 8

Herbert L. Miller Mich. Ohio
Peter P. Pierpont Conn. Mich.

*Years given are those in which Fellowship was won. **Military Service
before starting or completion of work.

1/ Finished work started bY R.F.
2/ Finished work started by W.H.
5/ Finished work started bY T.J.

Germarm, Kansas, 1930.
llhite, Mississippi, 1935.
Goodwin, Mississippi, 1939.
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1.

Table 8.

ing quality of butter.
Revi,ew, Dec. 12 " L934.

8. Honberger, R.E., and Co1e,
tallL4atjon as related
Nov., 1933.

Publications resulting frorn research projects of the Dairy and
Food In<lustries Supply Association Fe11ows, by years , 193:0-67.

1950

Ross, O.E. Why does a tallowy flavor develop in
Ice Crean Trade Journal, Ju1y, 19J3.

2. Goodwillie, D.B., and Trout, G.M. Factors other
fluence the body and flavor of granulated
Dealer, Feb. and March, 193I.

193 I

7. Ause, 0.H., and Macy, H. The relation

. strawberry ice cream?

than bacteria that in-
buttermilk. The MiLk

of Oospora lactis to the keep-
Creamery and Poultry produce

factors. affecting lactose crys-
ice crean. The Ice Cream Review.

3. Quinn, J.D., and Burgr.rar.d, L.H. High short holding and 1ow long hold-ing. Milk Pl"ant Monthly, Feb. , 19J3.
4, Bradley, H.H., and Dahle, c.D. How freezing and hardening affect thetexture of the ice cream. The rce crean Trade Journal, Nov. ,rgss,5. Dowd, L.R. some,factors affecting the efficiency of pasteurization ofmi1k. American creanery and poultry producL Review, Jan. 1g,1935.6. Kelly, Martin F., and price, walter v. A study of the manufacture ofcottage cheese. Nati-onal Butter and cheese Journal, Feb. 10 and25, 1933.

Arnerican

W. C. Sorne
to sandy

10.

9. Hardi-ne, c.E. rnversion of sucrose in the manufacture of sweetened
condensed rnilk and its effect upon color of finished product.
National Butter and Cheese Journal, Oct., 19J3

, Whitfield, Benjarnin H., Davis, H.p., and Oovm, e.n. The effect of' milk r4ron metals and metals upon mi1k. The Milk Dealer, Nov. and
Dec., 1934 and Jan., 1935.

cooler on
Creamery and

11. Leach, H.J., and Martin, W.H. The effect of a surfaceflavor, cream 1i"ne and evaporation loss. Anerican
Poultry Produce Revi.ew, Nov. 22, 1953.L2. Brockschnidt, J.H., Mach, M.J., and Frandsen, J.lI. How to make highbutterfat ice cream; a study of the factors involved in makin!the richer type of product. Ice Cream Fie1d, Dec. t33 E Janlt3+.

1932

13. Long, John w., Huffrnan, c.F., and Duncan, c.w. A study of the vitarnin
D requirenents of calves when natural rnilk furnisled the sole
source of the antirachitic factor. Milk plant Monthly, July, r36.

14. Meridith, Perry {.,_ "r9 stoLtz, R.B. Bottled concentrated-rni1k,'a
lower priced fresh urilk for the consumer. The Milk Dealet', 2/3s.15. Cantley, Robert W. Conparison of skinrned milk powder media witir stand-
ard nutrient agar for bacterial counts on rnitt. The Milk Dealer,Sept., 1935.

16. Gibson, G.L. sandiness: its causes and prevention. rce cream Fie1d,
May and Jr:ne, 1955.

17, Shepard, Sidney, and Olson, H.C.
the nurnber of bacteria and
National Butter and Cheese

18. Charles, D.A., and Sommer, H.H.
control of sedimentati-on in
Monthly, Apri1,19J5.

The relationship between changes in
in the scores of butter held at S2oF.
Journal, Sept. 25, 1935.

Causes and practical rnethods for
homogenized mi1k. Milk Plant

-38



1933

19. Corbett, N.J., Frazier, W.J., and Price, W.V. A gas defect of cream
cheese. The Milk Dealer, Dec., 1935.

20. Hostetler, Pius H. Effects of preservatives on results of fat test
studies. Confectionery and lce Crean World, Aug. 7, 1956.

21. Chilson, Willian H. What causes most conmon off flavors of market
nilk? A study of the oxidized flavors of market nilk. Milk
Plant Monthly, Nov. and Dec., 1935.

22. Carithers, Robert L., and Conbs, W.B. Drun vs. spray process day
milk in ice cream. The Ice Crearn REview, March, 1956.

23. Sorenson, C.M. Studies on nilk mold Oospora lactis. American
Creanery and Poul-try Produce Review, Feb. 12, 1956.

24. Spicer, W. Delmar, and Burgwald, L.H. Use of hydrogen ion determin-
ation on young cheese i"n predicting acid developnent in Cheddar
cheese during storage. National Butter and Cheese Journal,
Nov. 10, 1935.

' 1934

25. Slatter, Walter L. Changes in the acetylnethylcarbinol plus diacetyl
content of butter. National Butter and Cheese Journal, Oct. 25

and Nov. 10, 1956.

il

iiii
,lil

,,ii
'.ii

,rii
l,ir

iiii

'lli

'ii

ril

iii

26. Josephson, D.V. and Dah1e, C.D.
rnenrbrane in the freezing of
Jan. , 1937.

27. Byers, E.L., and Price, Walter V.

The inportance
ice cream. The

the fat globule
Cream Review,

salt on the con-
Butter and Cheese

of

The influence of
cheese. Nationalposition and quality of brick

Journal, July 25, 1937.
28. Babel, F.J. Si.gni-ficance of laboratory tests in the control of ice

grearn. The Ice Cream Trade Journal, Sept., 1936.
29. Brown, w.H. This natter ofmix. Ice crean Field, July and Aug. 1937.

50. Niven, Charles-F. and Shernan, .J.M. The henolytic streptococci of
' rnilk. J. Infect. Dis. 92 190-201. 1938; The Milk Dealer,

Aug., 1938

193s

3f. Rippen, A.L., and Burgwald, L.H. The value of acidifying nilk and
crean cans from the standpoint of the effect upon quality.
(Abstract) J.Dairy Sci. 24: 525, 1941. The effect of acidified
cans on the quality of dairy products and on the phosphatase
val-ue of crearn and butter. Milk Plant Monthly, Nov., 1941.

32. Flake, J.c., and Parfitt, E.H. sorne causes for the deterioration in
10 days at 15.5" C. of salted butter nade fron sour cream. J.
Dairy Sci. 21: 545-551, 1938. Studies of butter keeping quality.
Anerican Produce Review, May 10, June 14,and July L2' L939.

33. Srnith, Hlram P., and Tracy, P.H. Consumersr preference for ice cream.
Confectionery and Ice Cream World, Feb. 25, 1938.

34. Ford, Mark, and Knaysi, George. A rnethod of counti-ng viable bacteria
in nil.k by means of nticroscope. J Dairy'Sci. 21": 129-141, 1938.
A direct rnicroscopic rnethod for cornting viable bacteria in nilk.
Milk Plant MonthlY, MaY, L938.

35. Freeman, Robert, and Anderson, E.O.
mixes. Proc. 56th Ann. Conv.
Cream Manufacturers. YoL. 2,
1956.

36. Warner, Janes N. The use of resazqrin in deternining the bacterial
quality of rnilk and creaui. Dairy Wor1d, Feb., 1938.

Sonic vibration of ice cream
International Association of Ice
Prod. and Lab. Council pp. L26-L32,

-39



42.

1936

37. Adams, Joseph, and Parfitt, E.H. Some factors influencing the amount
of mold nycelia in butter. J. Dairy Sci. 22: 367-374, 1939.
National Butter and Cheese Journal, Oct., 1939.

38. Tomlinson, Albert S. A study of oxidized flavor; its production in
milk of the individual cow considered from the standpoint of
copper or oleinase as the catalyst. Arnerican Milk Review, Feb I

39. Larson, R.A., and Lucas, P.S. A method for calculating the baume
reading of condensed ice cream rnixes. J. Dairy Sci. 23: 229-244
1940.

40. Dah1e, C.D., and Rivers, P.W. Protein stability of ice crean nixes
and its effect on certain propetties. fce Crearn TEade Jour,na1,
0ct., 1940.

4I . Roberts, W.M., Coulter, S.T., and Cornbs, W.B. High-ternperature pas-
teurization of cream for butternaking. J. Dairy Sci. 23:
3L5-323, L940. High tenperature pasteurlzation-studies of the
steam injection method of heat treating cream for butternaking.
American Butter Review, Jtne, 1940.

Openlander, H.F., and Erb, J.H. The use of frozen condensed rnil"k in
ice cream. Vol. II. Proc. 38th Ann. Conv. Intern. Assoc. of
Ice Cream Manufacturers, Cleveland, 0ct., 1938.

1937

Roahen, D.C. ,'and Sommer, H.H. tipolytic activity i-n rnilk and crearn.
J. Dairy Sci. 23: 831-841, 1940. Dairy World, Oct., 1940.

Harri-s, W.C.., Hamrner, 8.W., and Lane, C.B. Effect of various bac-
teria on flavor of Cheddar cheese nade from pasteurized mi1k.
J. Dairy Sci. 23: 701-708, 1940; National Butter and Cheese

' Journal. Jan., 1941.
MacCurdy, Robert D., and Trout, G.M. The effect of holder and flash

pasteurization on some flavors of milk. I. The effect of mis-
cellaneous fLavors conmon to connercial raw mi1k. II. The
effect of corn and alfalfa silage flavors. J. Dairy Sci. 23:
845-854 and 23_: 855-860, 1940; Milk Plant Monthly. Nov. and
Dec., 1940. -

Naylor, H.B., and Guthrie, E.S. The incubation test as an indicati-on
of the keeping quality of butter. Cornell Univ. Agr. Exp. Sta.
Bul. 739, June, 1940; National Butter and Cheese Journal. 9/140.

Brereton, J.C., Conbs, W.8., and Macy, H. Factors influencing the
physical characteristics of chocolate rnilk. The MiLk Dealer,
Feb., 1940.

Henry, David, and Slatter,.W.t. Fat losses in butterrnaking. Nation-
a1 Butter and Cheese Journal, March, 1940

1938

Ludington, Varnum D., and Bird, E.W. The refractoneter as an instru-
nent for determining total solids in certain rnilk products.
,Food Res. 6: 42I-434, L940. Application of the refractoneter
to determii-ation of the solids in rnilk products. Milk Plant
Monthly, Dec., 1941.

Wilson, C.A., and Prucha, M.J. Changes in the bacterial flora of
butter. (Abst.) Jour. Dairy ScL. 23: 508, 1940. Wilson, C.A.
Tuckey, S.L. and Ruehe, H.A. A comparison of butter rnade fron
crean pasteurized by three different rnethods. National Butter
and Cheese Journal, Dec., 1940.

Kosikowski, F.V., and Brueckner, H.J. A study of factors influencing
the quality of cultured skimmilk or buttermilk. The {r,li1k Dealer
30: 11: 36-58, 40, 42, 44, 46, 50, 7'l--74, L941.

43.

44.

45.

46.

47.

48.

49.

50.

51.

-4u-



55.

54.

52.

1939

Russell, Ocrel M., and Dah1e, chester D. The prevention of oxi-dized
flavor in rnilk and i.ce crearn by the use of heated rnilk products.
J. Dalry sci. 26: 25-35, t943. Concentrated milk slows oxidized
flavor in ice 6eam. Confectionery-Ice Crean World, Feb., 26 143.

Hollender, H.A., and Tracy, P.H. Ttre relation of the use of certain
aatioxidants and methods of processing to the keeping quality of
powdered whole rnilk. J. Dairy Sci. 25: 249-274' 1942; National
Butter and Cheese Journal, August, 1942.

Snyder, W.E., arid Somner, H.H. Centrifugal test to measule the thor-
oughness of honogeni-zation. The Milk Dealer, Feb. ' 1943'

1940

55. Doan, F.J., and Mykleby, R.w. A critical study of the united states
public Health Service definition for honogenized nilk with sorne

recornmendations. J. Dairy Sci. 26: 893-907 ' L943.

(Fellowship program interrupted due to onset of I4MII' Two

Fellows, called into arcrned setvice, did not resume studies
at the end of war.)

194 1

56. Marland, R.8., and Gould, I.A. Accuracy of the Mojonni-er rnethod of
dairy products fat determination as influenced by variatig"s il_
ttte type and quantity of solvents, Mich. Agr. Expt' Sta' Bul'707;
Accuraly of.the Mojonnier test. American Butter Review, Jture
and JulY, 1944.

ttttr"" Fellowships awarded but U. S. declaration of war and

long service prevented final acceptance of two of the awards)

L942 - 1946

(No Fellowships due to World War II)

1947

Tobie, Alan F., and shernan, J.M. The developnent of a sirnplified
rnethod for the allocation of fuel and electric power costs in
urilk processing plants. (Multilith) Dairy and Food Industries
Supply Association.

1948

Shiffermiller, Willian E., Carleton, W.M., and Farrall, A.W' A ti:ne
and motion analysis of the cleaning operation in milk plants'
American Milk Review, Jan., 1951.

Moore, Donald R., Tr""y, tl.H. , .ttd 0rda1, Z. John. Permanent pipe
li-nes for dairy plants. J. Dairy Sci., 34: 804-814, 1951;
Dairy World, March, 1952.

58.

59.

1949

60. Graham, D.M., Parmelee, C.E., and Nelson, F.E. The carier state of
lactic streptococcus bacteri-ophage. J. Dairy Sci', 35: 8L3-822,
L952. The presence and persistence of bacteriophage in commer-

cial lactic cultures. Milk Plant Monthly, Dec., 1952.

-4t-



1949 (Contrd)

61. Hunt, Roger W., and Hankinson, D.J. The effect of applied electrical
potential on oxidized flavor i.n milk. Southern Dairy Products
Journal,'Feb., 1952.

62.

1950

Sandi:re, Willian E., Speck, Marvin L. , and
tion of constituent amino acids l-n a
lactic acid bacteria. J. Dairy Sci.

Gilmore, Thomas 8., and Price, Walter V.
for use in cheesemaking. The Butter,
Journal, March, 1953.

Aurand, L.W. Identifica-
peptide stimulatory for
59: 1532-1544,1956.
A titration test for casein

Cheese and Milk Products
63.

64. Parkin, Wi11is Edmtmd, and Doan, F.J. Feathering of crean in coffee
as affected by separation temperatures and slight lipolysis.
Abstract (Multilith), Dai:iy and Food Industries Supply Assoc.

195 I

65. Blackburn, Claude, J., and Nelson, F.E. Susceptibility of isolates
from corrunercial cultures to antibiotics and bacteriophages.

. Abstract (Multilith), Dairy and Food fndustries Supply Assoc.
66. Gray, Frdderick D. Procedures for manufacturing by-productg of the

fluid nilk industry. (Multilith), Dairy and Food Industries
Suppl/ Association.

67. Anderson, Delnar, and Winder, W.C. A Comparison of freeze-dried milk
and rnilk dried at 0" to 10oC. Abstract (Multilith), Dairy and
Food. Industries Supply Association.

1952

pS. Kleyn, Dick H., Warrrer, R.G., Slr-ipe, W.F., Jordan, W.K., KahlbergrA.C.. and Davis, R.F. Influence of ration and tirne of feeding on the
freezing point and composition of cowrs milk. J. Dairy Sci. 40:
L228-1237, 1957. The point at which a cowrs nilk will freeze-
provides the answer to the question: Has water been added to the
nilk? D.H. Kleyn and W.F. Shipe. Amer. Milk Review, Dec., 1957.

69. Hankinson, D.J., and Charlap, Henry N. Air space in nilk short-
changes buyer. Anerican Milk Review, Oct., 1963.

1953

70. Milkie, Robert C., Hall, C. W., and Trout, G.M. Air agitation of
nilk. Anerican Milk Review and Milk Plant Monthly, 0ct., 1958.

7I. Lusas, Edmund L., Bird, E.W., and Rosenberger, W.S. The possibility
of copper-induced oxidation of mil.k in stainless steel--white
netal systems. J. Dairy Sci.39: I487-L499, 1956. Edmund Lusas.
White netal fittings nay be a-cause of oxidized flavor in rnilk.
Anerican Milk Review, July, 1957.

72. McAnelly, John K., and Speck, M.L. Ttre amino acid content of a
peptide stimulatory for Lactobacillus casei. J. BacterioL. 73:
676, 1957. W.E. Sandine and John K. McAne1ly. Making startF. cultures grow, Milk Plant Monthly, Dec., 1957. Speck, M.L.,
McAnelly, J.K., and Wilbur, Jeanne D. Variability in response of
lactic streptoccocci to stimulants in extracts of pancreas,
1iver, and yeast. J. Dairy Sci., 41: 502-508, 1958.

42-



I

1954

73. Ve11, Donald C1ay, and Gou1d, I.A. Plant fat losses' Ttre Milk
Dealer, Aug., 1958. Fat control practices. The Milk Dealer,
SePt., 1958.

74. Srnallwo-od, Robert T., and Roberts, w.M. Application of statistical
quatity control techniques to pixt and half-gallon ice crean
packaging operations. J. Dairy Sci'43: 1682-1692, 1960'

75. l\ra1es, Charles S., and Harmon, L.G. Changes in the biacetyl content
of creaned cottage cheese caused by organisrns associated with
spoil'age.FoodRes.22:L7O-L75,1957'(Abstract)J'Dairy
Sci. 39: 915, 1957.

1955

Barton, L.B., Jarnan, E.R., and Willinghan, -J'J' -The 
influence of

""t" *i temperature of cooking on acid development in rnaking

Cheddar cheese from pasteurized milk.
1957. L. B. Barton. A modification of
and its influence on selected chemical
the cheese. Milk Products Journal, Nov' , 1957'

77. Reikens, James A., and Thonsen, L.C. Costs of processing, transport-
ing and distributing fresh or sterile concentrated nilk. vtlis.

ngi. Expt. Sta., B'ul. 204, 27 pp., 1958. Milk Products Journal,

76.

195 7

83. Geishecker, Edward P. and Gou1d, I.A.
sold by selected retaiL outlets.
Fruit and chocolate ice crean.
Industries SUPPlY Association;
and price of vanilla ice cream.
Survey of quality characteristics
narket. Ice Cream World, Jtrne 19,
sold through retail outlets. Ice

Dairy Sci. 40: 608'
Cheddar cheese process
physical properties of

A market survey of ice crean
I. Vanilla ice cream. II.

(Multilith), Dairy and Food
Market survey on the cornPosition

Ice Crean World, June 19, 1964i
of ice cream i-n uraj or Ohio

1964; Overrtrn of ice cream
Crearn World, Feb. 26, 1965;

J.
the
and

Oct., 1958.
78.

79.

Sapp, Cttarfes W.,'and Hedrlck, T.I. Factors affecting the activity of
"'sptaydtied cheese culture. Mich. Agr. Expt' 51a. Quart' Bul' 43:

S^O-fb+, 1OOO. Charles W. Sapp. The case fgr 1n econonical dry
startelc, Westera Dairy Foods Review; Ju1y, 1961'

Clark, W.S., Jr., and Nelson, F.E. Multiplication of coagulase-
positive staphylococci in Grade A raw rnilk sanples' J' Dairy
-Sci. 44: x2-242, 1961. Clark, Warren S., Jr', Moore, T'D', and

. Nelsoi] F.E. Characterization of coagulase-positive staphylo-
cocci isolated frorn raw mi1k. Applied Microbiology, May, 1961'

Warren S; CLark, Jr., and F.E. Nelson. ' Food - Or Poison? The

Milk Products Journal, Jan. ' 1962,

1956

Miller, Norbert L. and Jordan, w.K. studies on fluid fJ.ow through an

homogenizing valve and effect on back pressure. Abstract.
(Muliilith)-, Dairy and Food Industries suppl1 Association.

sirnmons, James c., andGraham, D.M. Production, distribution and use

of frozen active lactic acid cultures. (Abstract) J. Dairy Sci.
4L T05,lg5S.SouthernDairyProductsJournal,0ct',1958'

Wynn,-John D., and Brunner, J.R., and Trout, G.M. Gas Chromatography
as a Meals of Detecting odors in nilk. Food Techno1., May, 1960;

American Milk Review, Aug. 1961.

80.

81.

I

I
I

82.

-43-
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83.

84.

85.

86.

1957 (contrd)

(contrd) A study of ice cieam sold in retail stores. rce crean wor1d,Jan. 14, 7966.
Raistakka, Donald A. Td- Richardson, G.A. some factors governing thephysical state of churning crean. (No publicationJ

1958

Mil1er, Herbert L. and Gou1d, r.A. rce cream delivery factors affect-ing driver costs.,-Ice Crean Trade Journal, Oct., 1964.Pierpont, Peter. F., stine, c.M. and Trout, G.M. The effectiveness ofnitrogen-and sulfur-chelating compounds in inhibiting the de-velopment of oxidized fravor in rnitk. (Abstract) i.-oarry sci.44:1152-1153, 1961; J. Dairy Sci. 46: 1044_1049. 1965.
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