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The First Collegiate Students' International Contest in Judging Dairy Products was held in
Springfield, Massachusetts, in 1916 in connectton with the National Dairy Show, sponsored
by the National Dairy Association. Nine colleges were represented in the contest. Butter
was the only product judged at that time -- milk and cheese being included a year later, Iqe
cream was added in L926; cottage cheepe was introduced in 7962"

From this early beginning ttre Dairy Products Judging Contest, later lorown as the Oollegiate
students t International 'oontpst in Judging Daiiy Products, has made a steady grgwth in spite'
of two intervening wgrld wars. In 1956, at Atl.antic City; 33 college teams of three men each
participated in this outstanding and colorful event. This represented the largest competition
int]re history of the contest, exceeding by 5 trJams the previous record of 28 teams established
in Chicago, 1952. There were 30 teame in Chicago in 1958 and 28 in Atlantic City in L962, De,
spite the present shortage of dairy students, team participation remains high,

However, in fairness to those students in schools with low enrollment, in 1962 the Rules were
changed to allow entry of one or two individual contestants when a full team of threq was not
available.

Backdrop for the Qontests

Fron 1916 to L929, inelusive, the Dairy Products Judging Contgsts were held in conuection
with the National Dairy Show, which was largely a daipy clttte exposition. Nevertheless,
daily machinery was generally exhlbited, the shows often crgating profound interest, as at
Detroit in 1926. However, the major attraction and emphasig seemed to be rnore cfos-ely
allied to dairy cattle and dairy production"

Since 1930 the Collegiate Students I Infernational Contest in Judging Dairy Pqoducts has been
held concurrently with the Dairy Industries Exposilion (predecJss6r of tire Iiairy and Food in-
dustrial Exposition) , and/ot with the annual meetings of the Milk Industny Foundation aqd the
trnternational A,ssociation of Ice Crearn Manufacturers. The idea of holding the Contest wrth
this background and in conjunction with the Dairy Industries Exposition wai first brsached to
the f}airy and Ice Cream Machinery and Supplies Association (later the Dairy Industries $upply
Association and more recently the Dairy and Food Industries Supply Association), and to Pro-
fessor Robert B, Stoltz, Secretary, American Dairy Ssience AJsociation, Ohio btate University,
by'Professor' P. S" Lucas, Michigan State University, East Lansing, at the Cleveland Show in
1928. The Dairy and trce Cream Machinery and Supplies Associationfs Directgrs met with the
college reppesentatives of the.dmerican Dairy Science Association, whose number had been in-
creased to three by the addition of Professor Howard W. Gregory, Purdue University, Lafayette,
Indiana, during the Dairy Industries Exposition at Toronto in 1929 tq effect plans"
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First'Joint Qontest i! 19$0

Meanwhile much of the preliminary work prior to the 1929 Directors!.meeting was done by
a Committee of the Dairy and Ice Cream Machiaery and Supplies Assoaiation, headed by K:
W. Schantz, of K. W" Schantz, Inc" The purpose of this work w-as to ascertain the feasi:
bility of establishing an enlarged contest with the Dairy Industries, ExPgsitio:t and-the Milk
and ice Cream essoliations' meeting as a,suitable bac\ground. As 3 direct result of the
Toronto Conferenee, the first Dairy Products Judging Cbntest, ioiritlV sponsored by th9
Dairy Industries Supply Assoeiation and the American Dairy Science Association, was held
at the Dairy Industries Expositlon in Cleveland in October, 1-930.

As a result of this mutual relationship and understanding between the American Dairy
Science Association aud the Dairy Indrrstries Supply Association, the present Collegiate
Students' International Contest in Judging Da.i.ry Products received its major impetus, The
enthusiasm for judgi.ng dairy produotJ was stimulated,also by the establishment, in 1930,
by the Dairy Indrstries Supply Association, of six Dairy Industrial Research Fellowships,
each carrying a stipend of $750; sufficient then for maintaining a graduate student for one
year during which he was required to study a problep.pertaining to thg dalry industry. 

_

buring the-36 yea"s of ,c-l.ose lssociation with the Suppty .ds,sociatiorr:,.:,8Q':contests have been
held in 13 major cities of the United States and Canida. The contps! waS- suspended from'
L942 to 1.946, inclusive,, due to World War II.

In 1963 the Dairy Industries Supply Association ctranged its uarnii,to'the Dlily a1{ {ood In'
dustries Suprply Associatio:r ant the name of its Eiposition to the D{ry and Food Industrial,
Expositlon"- 

-Over 
the years the amount of the. FelloWships have.beeq, tlfl9?99d pgriodically,

anfr since tgOO ttrree tr'ellorvships have been given yearly in amounts of $2,300, $2, 150'and l

$2,000 for the first" second and third place team standings; ,respectively, whenever 25 or
more teams were entered in fhe Contest. Generally, only the trvo higher Fellowships were
glven in years of,lighter.entry. .Early in 1964 the Dairy and Food Indtrstfies Supply Assoei-
ition votedJo.give ihe three Fellowships if 21 or more teams were entered in years-;whenno
Exposition was held.

.'

-

The ultimate influence of this training in the knowl.edge of quality in dairy products throug!
the medium of the contest and the encouraging stimuli to dair,y graduates to greater endeavor
and wider horizons through the Dairy Industrial'Research Fellowstips. is almgst bey,old cornl
prehension; Since the inception of the Dairy Products Judging Contest i4 1916, a tota| of '

2,359'contestantS have actively participated in the judgrlg throrrgh 1964-. Ia a.$ditioni s_ince

rgsoapproximatety.'ozo"rt"*itbshav6hadtheoppofr''ityto.sinplettrepioouctsu99din,
the contests, to vi'ew the Expositions, and to,attendthe Annual Co-nventions,of the.Mil{'and 

_

Ice Cream Associdtions: B-ack'of these spot-tighted young judges literally have beenthousands
of students trained in the judging of dairy productsbutwhowepe'not quite able I'to make'theteam"!t
Thus, tne'cotttest has servea"eslecially w-ell in the instihrtions as, ai ineentivre 4nd goll for the
teaching,of quality'in dairy, proAucts.

To date, 99 Ilairy'ftidustrial Research FeLloWships have been,awaqded to,as'many indMauats
in 23 different co-lleges; Gradiiate Studles urider these fellowships have- been,undertaten at 19

universities:", RuleJunder which the resgarch gragts are:rnade t'gguireithat a Dairy'I4dustrial
Fellow pursue gradiate'work.at an,institution, other than hls orry[ alma''.lnater, which had par-
ticipated in the"iontest usually of the year in wfrictr the fellowship. was \n'bn"' Thus, a broader
,sioie of learning and wider pirsonal -contacti 

are automatically providbd in the research pro-
graul;

The completedl.theses, technical and popqlarized'artieles- 
""9yfti1S'fr9-m 

the researchstudies- -
indicated by tne 9g fellowships granted sinCe 1930 -- under the directio.n o{ dairy_and-foodscien-
tists at the:19'$eading agricutiurit colleges anb universities represeuting thousands of'dollars of
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research, have been outstandi.ng contributions to the dairy literature" All this is in ac-
cordance with the plans and dreams of the early committees formulating the program.
Important as these contributions are, they pale in significance, however, in comparison to
the development of'leadership resulting from the opportunities and training provided by the
Fellowships. Many a dairy leader today owes his eminent position in large part to the incen-
tive received by being awarded one of'the Dairy Industrial Research Fellowships and'the extra
training provided thereby"

The wholehearted enthusiasm of the representatives of the various coltreges, the American
Dairy Science Assoeiation and the Dairy and Food Industries Supply Association in stagiiig
the contest bespea'ksthe fine reldtionship which can and does exist between the commerical

:and educational forces back of a $reat industry.

In this brief review of the development of the Collegiate Studentst International Contest in Judg-
ing Dairy Products, difficulty is encountered in attempting to evaluate the efforts of the inany
who have contributed to its success" Nevertheless, specific contributions should not go un-
recorded. i

Credit must go to Professor W. P" B; Lockwood, University of Massachusetts, Amherst,
,Massaohusetfs, to S.,C. Thompson and William Wn-ite, United States Department of Agri-

' culhre, Washington, D. C. , who probably experienced the greatest difficulty in getting'the
contest under way in 1916,, 1917, and 1919"

In his annual report before the American Dairy Science Assooiation meeting in 1917' Pro:
fessor Loclqvood pointed out some of the problems eonfronting them:

' :.

under adverse oonditions this year . . . It cost more money to
: run our contest than to run the cattle judging contest ; ; . It wquld

seem that the judging of dairy products deserves pretty nearly as
good a place as the judging of cattle, and we can get it; but the atti-

' tude is not towards it; and we will hdve to create this attitude . .

When we find a high grade of butter, score it, discuss it and carry
back to our institulidns the ideas and standards that we will have to

, meet in our production . . . I believe manufacturers will put up a
manufacturerts scholarship. Possibly a group of manufacturers,
or interested men, may be persuaded to contribute a small aurount
each for its support. rl

S. C. Thompson, United States Department of Agriculhrre, superintended the first few contests
and laid the groundwork for the present csnt€stg. The Department recognized the value of the
contest as a means of improving the quality of dairy products and of maintaining a close liaison
withthe agrloultural colleges. ,{ member of the Department hae superintended each of the
conteste einoe its inceptton. Foltrowing Mr. Thompsonrs untinely death, William White be-
came superintendent;_ The long and faithful servlce of :William White, who eupbrintended the
contest for 19 years, 'i6 a service fully appreciated and attained only by a few throughout a
lifetime.

:

The impetus given the contest by Professor Robert B. Stoltz, Ohio State Universit5r, who fore-
saw the great benefits resulting from the establishment of suitable Dairy Industrial Fellow-
ships has increased in intensity-with the passing of the years.
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Several Have-I6ns Cont€st AfJlUBtloPF ,,

C. J. Babcock, P" A. Downs and G. M. Trout were affiliated with the. coptest as official
judge, superintendent, coach, and/or committee men for a total of 10,9 years.

The active participation for 31 years of C. J. Babcock, United $tates Depa-rtment oJ Agri-
culture, l3-years-as an official judge and from 1941- until his untinclydeath in 1958 as
Superinlend6nt of the Contest, rLflects the intrigued ilrterest and luy-qlty of those associ-
ated with the contest. L.. E. BurgwaLd, United States Department of Agricultur,e, formerly
professor of dairy technology 4nd coach at Ohio State University' superintended-the eontest
from 19bg to 1961, inclusive. He and Mr. Babcock were aided by Assistant SuPe,ri.ntendent

D. R. Strobel from 1g54 to L962. Mr. $trobel then resigned to beoome ,'{'ssistant Agri-
cultural Attache, Japan. Upon Burgwaldts.retirement, 1961, Dr. Byron II.'Webb, United
States Department ol egricultrrre became Sup-erintendent of the Contest. Bufgwald has
continuedto serve as Assistant Superintendent"

To Dr. P. A. Downs of the University of Nebraska gges the unique credit and distinct honor
of having coached and entered judging teams in every eontest from L924 to 1918, inclusive --
Bb years- - until his retirement tromltre University in 1959" No other oo.ach has such a :

record of continuous, uninterrupted partioipation in the Dairy ProduotF Judging Contest,-
Iowa has entered teams each contest 3rear sinc.e L924, but the teams meanwhile were coached

by variorrs coaches" Ohio leads all oiher schools in team particip4tion with 4? out of 43 possi-
bie entriesr every year excepl27, But for the longest cqutinu,g$s participation credit must
be given to Iowa"- professor Downs has the further distinction oi having given 33 years of faith-
ful," Ioyal, uninterrupted service to the Committee on Judging lailVProducts, AmericauDairy
Science Association, the committee formulating the rules for the Collegiate St.udentsf Inter-
national Contest in Judging Dairy Products.

G. M. Trout, Michigan State University, became vitally interested in the contest in t.924when
he coachedhis first"of fg dairy producis judging teams. From 193? to 1959 he was a member
of the Committee on Judging Dairy Products, American Dairy Science Agsociation, serving as

Chairman for 2L years" -Th:us hiJ active participation in the contest as a cQach and committee
member spanned 35 years"

Since 19b9, chairmanship and membership on the Committee on {9gjog D4r{ Products- is of
shorter duration than heietofore. From igsg to 1962 Dr. E. L.,Thomas, University of Minne-
sota was Chairrnan. He was sueceeded by the present Chairman Professor Leonard R" Dowd,

Cbnnecticut. The present eommittee on Judging Dairy Prodr,rcts eonsists of the following eight
people: L" R" Oowd, Csnnecticut, Chairman-; f. W. euster, MississippiiJ".H.Sholson, Lou-
isiana; W. S. Rosenberger, Iowa; W: L. Slatter, Ohio; Joseph TobiaS, Illinois; Byron H. Webb,

U" S. bepartment of Agliculture,' Superintendent; and J; J; Willingha^m, Tq>ras Tech.

trndustry Active ParticiPant

Working closely with the American Dairy Science Association Committee are the members of

the Dairy and Food Industries Supply Asiociatioo Cu"test and fellowship Committee conpieiing
of: Charles Weinricb, Cheruy*nuriell Corporation, Chairman; Dan Rga.he.n, 9T Pidtign' St.

RegiS, Vice ChairmaR; R. J.'Alb"rts, Potlatch Forests, hc. , Dairy. Service Division; G" A.

M."Anderson, The King Company; Neil C" Angevine, Meyer-Blanke Compa}yiClarkJ)er1eth,
Kusel Dairy Equipment-Company; J. E. Fike, Pennsalt Chemicals Cory-.; G. L"-Iluffma4, Ex-
Cell-O Corporatibn; Hartl .lones, Moionnier Bros. Co. ; Lillial $in9a-Sp.$p:f-t.-Testing'Supply
Company; d. f,. Lloyd, American Maize-Productg Complny; PgrrV W:ilMeriditho FortWayne
Dairy Equipment Coirpany; B. B. Parker, Parkerrs Products, IUc.;O. E. Ross, National
pectin products Company; Vernon T. Smith, Germantown wtanufaaturing Company; B. W'. Taylor,
DairyPak, Inc. ; and Frederick Wegner, Stoelting Brothers eompany.
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' , The Official Judses

The official judges," who often select the products to be jurrged and place an evahration there-' on; contribute materiallSr to the annual'contests" The names of tle offieial judges beginning
in 1926 are listed herein. Origin4lly the.name of the official judge was a closely guarded
secret until after the contest was under way. Since L932, attempts have been made to retain'
the same judge year,after Jrear;'

Their continuity of service has had a stabilizing influence in establishing quality standards.
The official judges have been selected fronl. commercial and usually non-university ranks, each
having attained proficiency in his area. Those on butter have been Bert Aldrich, C" E. Eckles,
L. S" Edwards, N. E. Fabricius, L. E" Gaylord, G. A" Gilbert, H. W. Gregory, C" L. Pier,
I,. D" R"-.{g, and H. D. Reynolds" Edrvards and Fabricius served as official butter judgesthe
longest of all

In the'judging of Cheddar cheese, the list of .gf-ficial judges includes E. L. Aderhold, W. E.
A5rers, G; A. Gilbert,' Robert Jobnsl L. II" Marlatt, J. W. Moore, G; N. ,Tobey, Williaim,

' White., ztnd H. t. Wilson" The 'tdean't'of cheese' judging was Harry.Wilson, who first:judged
the Cheddai'oheese class in 1929 and, withtwo exceptioirs, was.:;t&S:offi-oial,for thenext 30
years.

''' ':

The list,of official milk judges has been comparatively short ineluding sueh authorities as C. J.
Babcock, R,lW.8e11, C" E. Clement,.F. l[. Grant,-ErnestKelly, e.'S. Leete, DonaldPettee,
R. J;, Posson" and'R..'Whitaker; Babcockts long period of service contributed much in setting
the standards for milk judging.

'''
The ice cream judges have been Everett:Bf@rs; A. D" Eurke,'A. C. Dahlberg, J. Hoffman
$rb, H. F. J-udkins, W" H. E. Reid, P, H" Tracy, and C, S. Trirrrtle. Throughout the years,
two judges A. C. Dahlberg and J. Hoffman Erb predominated the field in the number of :years
of service"

The official judge of cottage cheese, first introduced in the contest in 1962, was Ashley Wilson.
Many otheps from industry have served as assistant official judges. ' From time to time two or
more coaches,have acted in this capacity for each product;, 

, 
I 

. ' ,...:- . 
-

The crrrrent official Judges are: butter, Bert Aldrieh; Cheddar cleese; Robert Johns; milk,
Dorrald Peltee; ice cream, Everett Byers; cottage cheese" "{shley,Wilsoni and all produets,
N. E. Fabricius"

Trobhtes Eave nrrntshed the Negled Enoeniive_
Were it not for.trophies, most contests would be quite empty. So it would have been with
the Collegiate ftudlnts'llnternational Gontest.in &iasinglD;ir5' Produe*:with;; thu-;"ei-
vidual medals, prizes,' cups and trophies: fire committees'are very much indebted to the
American Butter Institute, the International Associatio{r of Ice Cream Manufacturers, the
Milk trndustry Foundatfon, the National Cheese Instihrte,, artd the.Dairsr iurd,trod ri'duitrles
Supply Assoclation,for the respe-ctive butter, cheese, 'milk, .ice areai, ana aU p-ro&rcts
individual prizes and-cups furnished since L947. They are grateful also to the American
Cottage Cheese Institute for furnishing the prizes for winners in the cottage cheese class
inaug1rytedin1962., , I , ,.

Several of these eups ar€ ,in..high competition'fo" n"o*ent possesslon. ;They must be won
by one universit5r three tirnes before it becomes in permanent'possession oJ the university
and retired from competition" Usually the nasres ol many schbolg are engraved on the tiophy
before it becomes the permanent possession of 4n individual sehool.
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Credit Ihre bairv and Food Industries Supplv Association

To give credit in detail to those in the Dairy and Food Industries Srrpply Assoeiation who

have helped develop and advance the co:ttest in all of its ramificationq and influenees wguld
call for a lengthy c:rtaloging which must not be attempted in this briefhistory. A eomplete
record wouldlinclude off"ice-rs, directors, and committee m€n and staff members. It would
include, too, every one of the more than 400 companies comprising the Dairy and Food In-
dustries Supply Association. Their support of the Associationrs sponsorship of the cqntest
and the Oaiiy industrial Research Fellowships has been unwavering and highly apprec'iated

by the educational group,

Influeaoo of AD8A Conntttce'':
The Committee on Judging Dairy Products, American Dairy Science-dssociation, chair-
maned by G" .M" Troutl Uictrigan State University; from 1938to,1959; by E. L. Thomas,
University of Minnesota, from-1959 to L962, an{ by L, R. Dowdn Universitlot 9oln"fticut,
1968 and ige5, deserves some littLe credit for the growth and influenae of the Collggiate
Shrdentst International Contest in Judging Dairy Products since the linking of tle Dai.ry
and Food Industries Supply Associatior,r's to the American Dairy Scienoe Associationrs
sponsorship of the event" From 1930 to 1937, inclusive, the average number of colleges
s-ending teams was f7; 

"irr"" 
then the average number of colleges.,entered in.the conteqf 

.

has be6n 24 in the 13 contests prior to 1930 the average number of college teams Particl-
pating in the contest was 10. The Cornmittee has kept in contact wi.th m_any contestants,
lspeJiatty the Dairy Industrial Research Fellows, through the years and has compiled
much information orr the history, development, and influence of the contest. T\Henty
articles resulting from the Committeets,studies have been pu-bli.shed

These are:

(1) White, W,, Downs, P.-A., Mack, M.-J:, Fouts, E. L", andTrout, G. M'
, 1989. 

'Histofy 
and Developmeut of thp Shrdentst Natlonal Contest in

Judging of Ilairy Products. Jour. Dairy Sci. 22: 3?5-387.

Trorrt, G. M., 'White, W., Dlack, M" J" , Downs, P-. 4., and Foqtt' E. L"
I 1939," The Dairy Industrial Fellowship Research Program. Jour" '

Dairy Sci= 222 767-777.

White, W., Downs, P" A., Mackr M" J., Fouts, E. L., and Trout, G" M"
Lg40. Correlation Between Grades on Scores and Grades on Criticisms

In the Judging of,Dairy Products. Jour. Dairy sci. 23r L-Lz"

Trout, G. M., White,,W., Dqwns, P. A., Mack, M.J., andn'outs, E. L'
fi+0" Official'Flavor Oriticisms of.Dairy Products Judged in the

National Contest" Jour. Dairy Sci" 23: 325-330.

(2)

(3)

(4)

(5) Trout, G.
1941.

Trout, G.
1941.

M.,, White, W, , Downs, P; A, , Mack, M. J. , and -f'outs' E" L.
Official Body and Texture:Criticisms of Dairy Prodrrcts Judged
in the National Contest. Jour. Dairy $ci, 24: 65-70"

M. , White, W. , Dorvns, P. A. ,. Mack, M. J" and Fouts, E. L"
An Analysis of Contestant Judgrnents in the Scoring of Dairy
productl with a Study of Some Factors Which May Affect Them.
Jour" Ilairy Sci" 24: '649-658"

(6)
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(7) M.; Downs, P. A., Mack; M.J., Forrtg,ifi. L'"'andBabeock, C" J.
Percentage Distributions of Specific F1avor Sqo-reb of Brrtter, Cheese,
Milk and Ice Cream. as:Designated by Dairy Producls,J_udges. -Rpt.
3?th Ann; Meeting, 'Amer. Dairy Sci" Assoc. i: Mich" State College,
East.Lansing. 14pp" (Mimeo), June, L942', ' .'

M., Downs, P. A., Mack, M. J", Fouts, Er !.,: and Babcock' C. J.
The Evalqation of Flavor Defects of Butter; ebeegei M!!k and Ice
Creaui ait'Designated'by Dairy ?roducts''Jtrdges," Jour. Dairy Sci.
ZS: 557-569" '

Trout,,'G. M", Downs;'P. A.t; Mack, M. J,, Fouts, E" t.,andBabcock, C.;I.
1948" Comparative standardization of Butteri Chegse, Milk and Ice Crearn
i'.' Flavor,Scoring" Jour. pairySci. 26: '63-68.:'

M.:,':And.erson, E. O., Ba-bcock, C.'J-",.Downs, e, 1{. and Herze"t F.S.
An Anal5rsis of the Results of the 194? Collegiate Students.I International
Contestin Judging Dairy Froducts. Jour.,I)airy Sci.. 3!: 8?3-329

M. ; Andersonr E. O. , Babcock, C. '{" E)owns,- P.- t. :and Herzer, F" H.
The Collegtatestudentsl International'Contest ih {udging Dair-y Products=-
L916 ttrrough 1950. 24pp. lltimeo) ? tables. 'Dairy and Food Industries
Supply Assbciatiou, Inc.,, 1145 l.gth.St., N., W,, Washington, D, C; 20036

M., .Anderson,',E; O;,. Babcock,"C" J., Doyqgi P" A., an-d Herz-e1, F. H.
Proficiency in Judging Dairy Products as Shown by an .dnalysis o-f the
Contestant Score Cards, Jorrr. Food and Milk Technol. 17: 188-189.

A, " Anderson, 8.. O., Babcock, C. J., Hexzet., F. H. and Trout, G.l'M;
Evaluation of Collegiate"Shrdent Dairy Produets Juclging Since World
War Ii" Jour., Dairy Sci, 37: LO:2L-L026. '. '

(14) Anderson, E, O, , Babeockr C., J, ; Downs, P. A", EIeYzg.r,F: H. ; and Trout, G. M.
fgbb. 'ltudent JlOging Uffective tool for Industrlt Tnaining.. 'Auer. Milk Rev"

June 1955, 4pp.
''

(15) Babcqck, C. J.; Dowd" L. R., Downs, Pr A., T-hlomas-, E. L, Warren, F. G',

Trout, G"
L9422

(8)' Trout, G.
L942.

(10) Trout, G.

: 1949.

(11) Trout,'G.
1951.

(L2') Triout,,G.
L954.

(13) Downs, P"
1954;

(16)

(e)

Willingham, J. J. , and Trout, .G. M.
.tdsz.'..UniveriityparticipationintheCol1egi{est'u{e..a-!s'Internationa!

contest in Judg'ing Dairy Froducts, (AnnualReport)' Jour' Dairy
Sci. 40: 1639=1643.

Babcock; C" J., Dowd, L. R.., Downs, P; A.., Thomag,: E. L., Warren, F. G",
Wi11ingham,J.J,'andTrout,G.M..'.:-..l':-
' 1958.. Winning teaqs and eontestants in iudgiAg dafry producls iu the

.,Co11egibteSfudents!Internationa1Contestinthe.JudgingofDairy
, Produ-=cts, 1916:195?,'inclusive. ,(Annual Report). ' Jour, Dairy

Babcock, C. J., Dowd, L. R., Do-!vns, P. A, Thomas, Er L., Warren, F. G.,
Witlingham, J, J. and Trout, G. M' l

fd5e" 
-Survey 

of dairy products-judglng contestqntg. I, : S/h"! vocations
do dairy products-judging contestants follow after graduation?
Jour" Dairy Sci" 41: 1823-1826.

(1?)
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(18). 
_B_ab_cock, C" J", Dowd, L. R., Downs, P. A" , Thomas, E. L. , Wprren,
Willingham, J. J., and Trout, G" M"

1958, survey of dairy products-judging contestants, u. what salaries
.do dairy products-judging contestants get after graduation? Jour,
Dairy Sei. 41: 1826-1832.

(19) B4beock, C" J", Dowd, L. n" , Downs, p" A., Thomas, E. L", Warren, F.
Willingham, J. J", and Trout, G. M.

1959," Survey of dairy products-Judging contestants,
training in retrospect. Jour. Dairy $ci. f2:

(20) Trout, G. M., Dowd, L" R., Downs, ,P. A", Thomas, E.
Willinghann, J. J., and Preseott, Beatrice,

ry. Dairy industry
7L5*729.

I,,..,Warrenr F"

1961" The Collegiate Students' International Contest ia Judglng Dairy
Products, 1916 to 1991, inclusive. 2bpp" T tables. (Uimeo.i
pairy and Fogd Industir,ies Supply Assoc. , LI-4E lgth St. , N. tr. ,
Washington, D. C. 20080

The committee has been responsible also for the development of judging score cards which
have aided,in the establishment of unifqrm judging standards throughbufthe country"

,Naturally, in a brief.reviow of thiB kind, all fhe salient facts connected with the contests
cannot be presented adequately. The tables appended hereto give concisely thg histofical
data assoetated with thq Collegiate Students! Internationat Conlest in Judging Dairy productg.



Table I. ColleFe,winniq€i first pl+oe in the 43 Dairy Produpts Judging CoRtests from 1916 to
L964" (Dre to World Wars I and II qontests were qot held in I-918 and frpm Lg42 to
1946)

eJl E,qp$rplp,l ,

Yger

L920, L92L, L922, L929, 1933, 1934, 1936, 1937, 194L, L952, 1953, 1964
L924, L925, L926, L927,1928, 1931, 1939, 1.940, 1948, 1950
L932, 1935, L949, 1951, 1955
1956, 1959, 1960, 1961, 1.96?
1930, 1954
Lg47, Lg57
1958,1963
1919
1923
1938

9ollese

Ohio "

fowa .

Mississippi
Illinois .

Kansas .

Connecticut
Minnesota.
South Dakota.
Pennsylvania.
Cornell (N" Y.).

Number

Iowa .

South Dakota. "

Minnesota.
Ohio.
Connecticut
Illinois 

"Mississippi
Pennsylvania, ?

Oregon . .'

Tennessee.
Purdue (Ind. ) .

Nebraska .

Cornell (N. Y.).
Kansas .

Oklahoma.

Ohio,
Iowa .

Michigan
Mississippi
Tennessee.
Minnesota.
lVisconsln " "

Cornell (N. Y; ).
Kansas
Illinoib . e e

West Virgilia
Conneeticut
Nebraska
Purdue (Ind. )
South Ilakota "

Ertter*
'.....

1919, t92,4, L.927 ? 
'1928, tr;936'1 1,938', 1989r 1948, 1950' 1951' 1954

19L7, L920, L922, L925,1933
1934, 1940, 1949., 1958, 1964 , :

L92L,1953,1956
Lg4t, ,L947, L957
1959,1962;1963
19A0, 1931
1916, 1.923
L926, L929
1935,1955
L932
1937
L952
1960
1961

c$sggqr;,ShteF9.t

1919, 1920, L92L, L922, L928? L929, Lg52
L925,1934, 1950, 1951, 1955, 1956
1931, L932, L94L, L948
1935, 1940, L947, L949
1927,1936, 1954
L937,1958, 1963
1933, 1939
1938,1953
1930, 1957
1959,1960
1928, L962
1961,1964
19t7
L924
1926

L2
10

5
5
2
2
2
I
1

. 1_.

4L

11
5
D

3
3
3
2
2
2
2
t
1
1
1
1N

7
6
4
4
3
3
z
2
2
2
2
2
1
1
1E'

-9-



Ohio"
Iowa. :
South Dakota
Connecticut.
West Virginia .

Massachusetts"
Kansas
Mississippi.
North Carolina
Minnesota
Illinois
Purdue (Ind. )
Tennessee
Wisconsin
Nebraska.
Ca1if.Pol'ytectmib"
Oklahoma

'Wisconsin.

Connecticut
Iowa"

1920,
t926,
1917,
L947,
t925,
L922,
L927,
1934,
L952,
1958,
1933,
1932
1935
1956
1,95?
1959
L962

t926, L929,1939,
1928, L934,1937,
L927, 1933, 1952
l_936, 1"938, 195L
1940, 1941, 1960
1932, 1950
L961, L963
1955, 1964
1930
1931
1935
1948
L954
1956
1958
1959
\962

L962
1963
L964

' 'Milk+

L92L, L923, L929,
1931, t-939, 1940,,
1919, 1928, 1937"
1950, 1955
1930, 1961
1924
Lg49 :

1951
L954
L960
1963

-.
1936, 1938, L94L,1953, 1964
1948

9
5
4
3
3
2
2
2
2
2
2

Iowa. e

(JnIo.
Massachusetts "

Cornell (N. Y.)
Connecticut.
Mississippi "

Michigan .

South Dakota
Illinois.
Vermont
Nebraska. "
Tennessee
Kansas.
Maryland.
Calif .Polytechnic .

Minnesota
West Virginia .

Ice Cream*
.--.-:-1-1+

L947, L949
1953, 195?

Cottaeg Chges-e*

Total

TotaI

Total

1
1
1
1

1
1E

'

b
b
3
3
3
2
2
2
1
t.
1
1
1
1
1
1
1T

1
1

.1
3

*There was no team rating for all prodncts in 1.916 and in 1.91?. Butter was the qnly prqduct
scored in the first contesl in 1916; milk and ch€ddar cheese were introfuced in 191?; icA
cream was introduced in L926; cottage cheese was introduced in 1962 but results were not
included in A11 Products tabulation until 1963

-10-



Tabl.e 2" College Having Highest Iadividual Coutestpnt in the 3 Dairy Products Judging
Contests from 1916 to L964. : r

All Produqts

College YeaI

1920, LgzL, L922, L929, 1936, 1-937, 1941, L95?? 1958, 1961, 1964
1924, L926,1931, 1939, L947 , 1949, 1950, 1951
1930, 1933, 1956, 1959, 1960, 1963
L932,l-938, 1955
1940, 1954, 1958
L923, L925
L948, L962
L919
L927
1928
L934
1935
L957

Number

Ohio.
Iowa"
Illinois
Mississippi 

"
Minnesota
Pennsylvania
Michigan.
South Dakota
Massachusetts"
Nebraska.
Arkansas"
Cornell (N" Y")
Connecticut "

Iowa.
South Dakota
Oregon
Mississippi.
Minnesota
IIlinois
Pennsylvania
Maryland"
Tennessee
Connecticut "
Michigan. .

Purdue (Ind" )
Kansas
Ohio.

Buttert

LgzL, L924, L925,.1931, 1936, 1938, 1939, 1948, 1952, 195?
1917, 1933, 1934,19581 1964
L922, L926, L927, L929 ,

L928,1930, 1955, 1960
L940,1949, 1956, 1959
1961,'1962, 1963
1916, 1923
1919,1920
1935,1950
L94r, L947
195L, 1954
L932
1937
1953

ChSCdar CFeese*

11
8
6
3
3
2
2
1
1
1
1
I
1

4L

10
5
4
4
4
3
2
2
2
2
2
1
Lg

4g

6
5
3
3
3
2
z
2
2
2
2
1
1"

I
1
1

1
1

I
1
LW

Mississippi "

Ohio"
Nebraska"
Iowa"
Kansas
Maryland
Pennsylvania
Michigan"
Tennessee
Wisconsin
Connecticut "
Purdue (Ind. )
South Dakota .

West Virginia .

Arkansas."
Cornell (N. Y.)
Georgia
Fresno State(Cal).
Washington .

Calif.Polytechnic.
Illinois

1938, 1940-, L947, L949,
L92L, L922, L929,1935,
191?,1932,1933
L925, L927, L9SL
1930, 1954, 1956
1919,1920
1923,1948
1931,1941
1936,1999
L93.7, L962
1961,1964
t924
L926
1928' ' ,

L9B4
1953
1955
1957
1958
1959
1960

1950, 1963
19S2

-11 -



Ohio"
Iowa"
Michigan .

Illinois.
Pennsylvania
South Dakota
Arkansas.
Massachusetts .

Kansas"
Connecticut .

West Virginia
Vermont
Purdue (Ind. )
North Carolina.
Wisconsin
Cornell (N. Y.)

Iowa"
Wisconsin

Iowa.
Cornell (N. Y.) .

Mississippi .

Michigan . "'
Massachusetts .

Illinois.
Minnesota
Connecticut .

Ohio.
West Virginia
South Dakota
Purdue (Ind.)
Ontario
Texas A & M
Kansas.
Texas Tech"
Maryland.
Washington
Calif.Polyteehnic "

1939, L947,1948,
l_932, 1935, 1936
1938,1950, 1964
1931; 1,933' 1903
L927, L928
1934,1960
1940, L952
1941,1949
1937,1955
1961,1962
L926
L929
1930
1951
1953
L954
1956
1957
1958

1963, 1964
L962

Ice Cream*...l:..-..
1959

Co'9t4ge.9heese*

Milk*

LgLr, 1923, Lg25, Lg26, Lg29,
1920, L924,1928, 1939, 194Q
1947 , 1951, 1958, 1959
1933, 1938, 196,0
L948,1952,1955
1919, 1937
792L, L934
L922, Lg27
L949, L957
1950,1961
1930
1931
L932
1954
1956
L962

1935, 1936, 194-1, 1953, 1963, 19M

Total

Total

11
5

4
3.:

3
2
2
2
2
2
1
1
1
1
1
1

W

1
1
I
1
t

8z-

4
3
3
3
2
2
2
2
2
2
L

1
1
L

2
1'-rTotal

*Butter was the only product scored in the first contest in 1916; milk and eheddal chge5e were
introduced in 191?; ice cream was iutroduced in L9?6; cgttage cheese'was introduced in 196P,

but results were not included in A11 Products tabulatiqn until 196q.

-L2-



Table 3" Suqrmary of Coltreges'Leading in the Judging of Dairy Products, 1916 to 1964

Colleges winning first place in judging:

1916 Pa.
L9LT S" Dak.
1918 *****
191-9 Iowa
L920 S. Dak.
1.92L Ohio
L922 S" Dak.
L923 Pa.
L924 Iowa
L925 S. Dak.
1926 Ore.,
L927 Iowa.
L928 Iowa
L929 Ore+:r
1930 Miss.
1931 Miss.
L932 Purdue
1933 S. Dak.
1934 Minn.
1935 Tenn.
1936 Iowa
1937 Nebr.
1938 Iowa
1939 Iowa
L94O Minn"
194L Conn"
1942-46 ****'k
L947 Conn.
1948 Iowa
L949 Minn.
1950 Iowa
1951 Iowa
Lg52 Cornell
1953 , Ohio
t954 Iowa
1955 Tenn"
1956 Ohio
L957 Conn.
1958 Minn.
1959 ' I1I"
1960' Kans.
1961 Okla"
L962 r11.
1963 r11.
L964 Minn"

s. oat. -i
S. Dak.
Ohio
Ohio
Mass.
Ohio
Mass.
W. Va.
Iowa ,Iowa
Kans; Mass.
S" Dak. Ohio ,

Ohio Iowa
W" Va. I11"

Iowa' , Vt.
Purdue Miss.
ill" Mass"
Miss. Ohio
Tenn" Nebr.
Ohio Cornell
S. Dak. Ohio
Ohio Cornell
Iowa Iowa
Iowa Conn"
Ohio Conn"

-:
Conn. Iowa
Iowa Tenn,
Kans. Iowa
Conn. Miss.
Miss. Cornell
N. C, Mass.
Ohio Ohio
N. C. Kans;
Conn. S" Dak.
Wis. Md.
Nebr. Ohio
Minn. Calif" (Poly" )
Cat(Pol9) Minn:
Minn. Conn"
W" Va" Mich.
Okla. W. Va.
ru" Mich..
Ohio , S. Dak.

Year Butterx
Cheddar
cheese Milk Ice cream

Cottage
cheese------

***

-
:

-
,:

:

-

:

:

:
-:

-

Wis.
Conn.
Iowa

All
products

,|<*{<:F

S. Dak.
Ohio
Ohio
Ohio
Pa.
Iowa
Iowa
Iowa
Iowa
Iowa
Ohio
Kans.
Iowa
Miss.
Oh'i.o
Ohio
Miss.
Ohio
O.hio
Cornell
Iowa
Iowa
Ohio

.!

Conn"
Iowa
Miss.
Iowa
Miss. ,

Ohio
Ohio
Kans.
Miss.
I11.
Conn.
Minn.
nl.
I11.
I11.
ru.
Minn"
Ohio

Total

No. of teams
entered per
vear+

I
3

:I
5

.8
I
7

10
10
13
t4
15
L5
L7
16
18
L7
19
17
18
L7
23
L4
2L
22

19
26
18
26
23
28
23
26
26
33
21

,30
24
25
2L
28
24
,2L. ..

?85

*
Nebr.

Ohio
Ohio
Ohio
Ohio
Ohio
Purdue
Iowa
S. Dak.
Tenn.
W" Va"
Ohio
Kans"
Mich.
Mich.
Wis"
Iowa
Miss,
Tenn.
Minn.
Cornell
Wis.
Miss.
Mich"

Miss"
Mich.
Miss.
Iowa
Iowa
Ohio
Cornell
Tenn.
Iowa
Iowa
Kans"
Minn"
ru.
I11.
Conn.
W" Va;
Minn.
Conn.

*Butter only judged in 1916.
**Ice cream not included until L926.

***Cottage cheese not included until L962; results
**(**No rating for all Products.

:: +****No contest because of World Wars I and II"

not included in A11 Products until 1963.

v
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Table 4. Sihool Partieipation in the Collegiate Studentsr International Contest in
Judging Dairy Products, 1916 to 1964 inclusive. *

Standing as to the
total number of
contesfs entered School

Number of contests
entered out of
total of 43**

42
40
38
33
33
33
33
32
30
30
30
28
27

.25
25
25
24
23
23
18
18
L7
15
11
11
1.1

L1
10
10
I
7
6
6
6
6
6
5

,1
2
3
4
D

6
7
8
9

10
l"L
L2
13
t4
15
16
L7
18

Ohio
Iowa
Nebraska
Connecticut
Kansas
Michigan
Mississippi
Massachusetts
Purdue (Ind.)
Minnesota
Pennsylvania
South Dakota
West Virginia
Cornell (N. Y.)
IIlinois
Tennessee
Wisconsin
Oklahoma
Texas Tech.
Marylan{
Georgia
Virginia
North Carolina
New Hampshire
Vermont
Washington
Texas A & M
Oregon
Clemson (S. C.)
Missouri
Rhode Island
C alifornia ( Polytechnic)
California (University)
Colorado
Ontario
Rutgers (N. J.)
Kentucky
Wyoming
Arkansas
Louisiana
Utah
Auburn (Ala.)
Idaho
New Mexico
Florida
Arizona
California (Fresno) 

Total**

5
4
4
4
3
3
3
2
1
1

787

19
20
2L
22
23
24
25
26
27
28
29
30
31
32
33
34
35
36
37
38
39
40
4L
42
43
44
45
46
47

*Contests were not held during the war years of 1918 and of L942to L946-
*tncludes entering of individuals in less than full team by two schools in 1'964.
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Table 5" Locatton of the Collegiate Sfirdentsr Internationatr Contest.in Judgi.ng Daf,ry
Produets, 1916 to 1964"

Number
.of .

Contest

3
4
5
6
7
8
I

1-0

L1
L2
13
L4
15
16
t7
18
19
20
2L
22
2i,3

24
25

26
27
28
29
30
31
32
33
3+
35
36
37
38
39
40
4L
42
43

Year

1916
L9L7
1918
1919
L920
L927
L922
L923
7924
!925
7926
L927
t_928
L929
1930
1931
1932
1933
1934
l_935
1936
1937
1938
1939
1940
L94L
L942-46
L947
r_948
L949
1950
1951
L952
1953
1954
1955
1956
L957
1958:
1959 

,

1960
1961
L962
1963
L964

Locati.on

Number
of

'Entries
Oxgartization with

whom
Affiliated

I
3

7
5
8
9
7

10
10
L3
L4
15
15
11
16
18
17
19
L7
18
L7
23
L4
2L
22

L9
26
18
26
23
28
23
26
26
33
2L
30
24
25
2L
28
24
22

1
2

National Dairy Association
l.l n lt

No Contest - World War I
National Dairy Association

illftt

tt tl rl

ilttfl

rt rl tr

fr tr tt

It ll tt
ft ll l?

rr ll ll

illltl

tt ll ll

Dairy & Food Indtrstries. Supp1y Assn.
il

It

fl

tl

il

,fl
lt

tl

ll

tt

(No contest - World War tr)
Dairy & Food Industries Supply dssn.

illt

Springfield, Mass.
Columbus, Ohio

Chicago, II1.
Chicago, I11"
St. Paul, Minn.
St" Faul, Minn.
Syracuse, N" Y"
Milwaukee, Wis"
Indianapolis, Ind"
Detroit, Mich.
Memphis, Tenn.
Memphis, Tenn.
St. Louis, Mo.
Cleveland, Ohio.
Atlantic City, N. J,
Detroit, Mich"
Chicago, II1.
Cleveland, Ohio
St. Louis, Mo.
Atlantic City, N. J.
New Or1eans, La.
Cleveland, Ohio
San Francisco, Calif.
Atlantic City, N. J.
Toronto, Canada

Miami Beach, FIa"
Attrantic City, N. J.
Los Angeles, Calif"
Atlantic City, N. J.
Detroit,'Mich.
Chicago, I11.
Boston, Mass.
Atlantic City, N. J.
St. Lorris, Mo.
Atlantic City, N. J"
San Francisco, Calif.
Chicago, Ill.
Miami Beach, FIa.
Chicago, I11"
Washington, D. C.
Atlantic City, N. J"
Dallas, Texas
Chicago, I11.

Total*

illl

,, i .rt

fr It
It ll
ll ll
ft It
'tt fr

ll . ll
tt ll
illl

tl

tf ll ll

rr lt tr

lt
ir
tt
?l

lt
il
tt
il
ir
tt
il
tt
tl
tl

ll

rt

It
n
ft
il
ft
It
ll
tl
tf
It
tt
il

tf
lt
il
tt
It
tt
ff
n
tl

tt

ft

fl

il

tl

*Includes two entries of less than fultr team.
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Table 6. Winners of the Ilairy & Food trndustries Supply Assoeiation Fellowships and
the Schools to which They \Mere Assigned for Gradrrate Study, 1930 to 1964,
inclusive. *

College
or

University

Name of winner at school
where undergraduate
work was taken

Name oJ fellow assigaed
to sehool for graduate
studies

Homberger, R. E.

Simmons, James C.

Fregman, Robert

Cantley, R. W.
Chilson, William H.
Niven, Charles F"
Ford, Mark
Naylor, H. Brooks
Kosikowski, Ffank V.
Tobie, AIan F.
Kle5m, Dick H.
Miller, Norbert L.

Haradine, C: E.
Gi.bson, G. L"
Brown, Iloward W.
Smith, Hiram P.
Wilson, Ashley
Hollender, Herbert A"
Moore, Ilonald R.
Lackey, George.R.

2"

3.

4.

5.

1. Univgrsity of Arkansas

Niven, Charles F.

University of California

California State Polytechnic, College

Lord, Ilonald E.

Clemson College. (S.- C")

The Univbrsity of Connecticut

Gibson, G. L,
Kosikowski, Frank V"
Marland, Bichard E.
Tobie, Alan F.
Hunt, Roger W.
Parkin, Willis E.
Graf, Frederick D"
Lusaso Edmund
Clark, Warren
Geishecker, Fdward P.
Pierpont, Peter F.
Hutchigoe, 'Btr:uoe,R . .,

6. Cornell Universitv (N. Y.)

Tomlinson, Albert S.
Brereton, John G.
Ludington, V.
Charlap, Henry N.

Upivgrsity of Illinois
Ross, O" E.
Corbett, W. J.
Miller, Norbert L.
Siebert, Scott E.
Crater, Patricia L"
Rossi, Samuel E.
Alwes" Marvin

Year**

L934

1959

L932
1938
L94L
L947
L949
1950
1951
1953
1955
1957
1958
L962

1936
1937
1938
t952

1_930

1933
1956
1960
1961
L962
1963

Year**

1931

1956

1935

L932
1933
1934
1935
1937
1938
L947
L952
1956

1931
L932
1934
1935
1938
1939
1948
1961

7.
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WINN E R

8. Iowa State University

Ause, O. H"
Brown, Howard W"
Ford, Mark
Wilson, Ashley
Russell, Ocrel M.
Sandine, Wiili.am E"
Anderson, Delmar L.
McAnelly, John K.
Riekens, James A.
Sherman, William P.

Kansas Stale Universitv

Hostetler. P.
Chilson, 'fui[iam H.
Byers, E. L.
Vell, Donald C"

University of Massachusetts

Shephend, Sidney
MacOurdy, Robert D.

Michigan State Universitv

Dowd, L" R"
Haradine, C. E.
Babel, Fred J"
Openlander, H. F.
Moore, Donald R.
Miller, Herbert L.
Madsen, Fred M"

University of Minnesota

Sorenson, C" M.
Josephson, Donald V"
Freeman, Robert
Rivers, Philip W,
Naylor, H. Brooks
Mykleby, R" W.
Blomster, Galen G"

r.931
1934
1935
L938
1939
1950
1951
1953
r.955
1960

r_933
L933
1934
L954

t932
1937

1930
1931
1_934

1936
1948
1958
L962

1933
1934
1935
1936
1937
1940
1963

ASSIGNMENT

Ross, O. E"
Shepherd, Sidney
Hostetler', P.
Slatter, Walter L"
Warner, James N.
Harris, Willi.am C.
Ludington, V. D"
Graham, Dee M"
Blackburn, Claude J"
Lusag, Edmund L.
Clark, Warren S.
Madsen, Fred M"

Leach, H" J"
Loney, B" Edgar, Jr"

Brockschmidt, J. H.
Hunt, Roger W.
Charlap, Henry N"

Goodwillie, D. B.
Long, John H"
Larson, Richard A,
MacCurdy, Robert D.
Mar1and, Richard E"
Shiffermiller, W" E"
Milkie, Robert C"
Wales, Charles S"
Sapp, Charles W"
Wynn, John D.
Pierpont, Peter F.
Sherman, William P.
Rossi, Samuel F"
Snoddy, fluane S"

Ause, O. H.
Carithers, R. L"
Roberts, W. M.
Brereton, John G.

1930
L932
1933
1934
1935
1937
1938
L949
1951_

1953
1955
L962

9.

10.

11.

L2"

1931
L949
L952

1930
7932
1936
1937
L94L
1948
1953
1954
1955
1956
1958
1960
L962
7964

1931
1933
1936
1937
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13.

WINNER

Mississippi State University

Quinn, J. D.
Whitfield, B. H.
Long, John H"
Carithers, R. L.
Hanis, William C.
Goodwin, T. J.
Graham, Dee M"
Gilmore, Thomas E.
Blackburn, Claude J.
Smallwood, Robert T.
Barton, L. B.
Simmons, James C.

University of Nebraska

Kelley, Martin F.
Meridith, P" W.
Warner, James N.
Larson, Richard A.
Rippen, A" L. *x*'

North Carolina State College

The Ohio State Universitrr

Homberger, R. E"
Brockschmidt, J. H.
Charles, Dona1d A.
Slatter, Walter L"
Smith, Hiram P.
Adams, Joseph
Roahen, Dan C.
Shiffermiller, W" E"
Kleyn, Dick H"
Milkie, Robert C,
Snoddy, Duane S.

Qkl?homa State UniJersity

Wynn, John D"
Loney, B" Edgar, Jr.
Lackey, George R.

Ontari o Agr i culhr ral-C ollege

Goodwillie, D" B.

Oregon State College

ASSIGNME NT......_

Whitfield, B" H.

Sandine, William E.
McAneIIy, John K"
Smallwood, Robert T.

Quinn, J. D"
Meridith, P. W"
Spicer, W" Ilelmar
Openlander, H" F.
H.enry, David
Rippen, A. L. **+
Vell, Ilonald C.
Geishecker, Edward P.
Miller, Herbert L.
Crater, Patricia L.

Lord, Donald E.

L4"

1930
1931
t932
1933
1937
1939
L949
1950
1951
1954
1955
1956

1930
L932
1935
1936
1939

193r_
1931
L932
1934
1935
L936
1937
1948
L952
1953
1964

1956
1960
1961

1930

15.

16"

1931_

1950
1953
L954

1930
L932
1933
1936
1937
1939
L954
1957
1958
1961

L7.

18"

19.

-18-
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20.

WINNER

The Pennsvlvania State Universitv

ASSIGNME NT

Bradley, H. A. ***
Josephson, Donald V.
Rivers, Philip W.
Russell, Ocrel M"
Myk1eby, R. W"
Parkin, Willis E"

Bradley, H" A" ***
Snyder, Walter E. ***

r.930
L940

1930
1934
1936
1939
1940
1950

1930
1933
1934
1935
1936
1963

1955

2L" Purdue University (Ind")

Cantley, R" W.

22" South Dakota State College

Spicer, W. Delmar
Henry, David
Sapp, Charles W.

23, University of Te.nnessee

Flake, J. C"
Roberts, W" M.

24. Texas Technological College

Wa1es, Charles S.

25. The University of Vermont

Leach, H. J.

26" Washington State Universitv

1957

L932 f,),owd, L. R"
Sorenson, C. M.
Babel, Fred J"
Flake, J. C"
Adams, Joseph
Blomster, Galen G"

1933
L937
1955

1935
1936

L954 Barton, L. B.

1931

Raistaldra, Dona1d A.
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WINNER

27 " University of Wisconsin

ASSIGNME NT

Hollender, Herbert A" 1939 Ketrley, Martin F"
Char1es, Donald A"
Corbett, W" J.
Byers, E" L"
Tomlinson" Albert S"
Roahen, Dan C"
Goodwin, T. J.
Snyder, Wa1ter E" *{<*

Gilmore, Thomas E"
Anilerson, Delmar L.
Gray, Frederick D"
Riekens, James A.
Siebert, Scott E"
Hutchison, Bruce R"
Alwes, Marvin

*Sgme schools may have won more Feltrowships tharr indicated in this
tabulation. For one or m.ore reasons, the Feltrowships were some-
times forfelted in which case they were reawarded to the no<thighest
stairding individual or team. Thus the number of Fellows from a
particular school may be more or Less than the number acttrally won.

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

*:**finished work staited by Fellowship winner"

1930
L932
1933
1934
1936
1937
1939
1940
1950
1951
1951
1955
L960
L962
1963
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1.

2"

3"

4"

5.

6.

Table ?" Publications Resulting from Research Projects of the Dairy and Food
trndustries supply Association Fellows, by years; 1930 to 1964*

x930

Ross, O. E. Why Does a Tallowy F1avor Develop in Strawberr5r Ice Cream?
Ice Cream Trade Journal, JulY, 1933

Goodwillie, D. B. , and Tr"out, G. M. Factors Other Than Ba,cteria That Influence
ih" e"Ay and F1avoi of Granuled Butterm'ilk. The Milk Dealer, Feb.
and March, 1933"

Quinn, J. D", and. Burgwald, L. H. High Short Holding.and Low Long Holding'
Milk Plant MonthlY, Feb. , 1933.

Bradley, H. H", and Dahle, C. D. I{ow Freezing and Hardening Affect the Texture

Dowd, L. R " Some Factors Affecting the E{iciency of Pasteurizatjon of Milk;
American Creamery and Pbultry Produce Review, Jan. 18, 1935" 

i:

KeIIy, Martin F" , and Price, Walter V. A Study of the {aguflc.ture of Cottage

, 1931

Ause, O" H., .and Macy, H. The Relation of Oospora Lactis to the Keepil9 Qua]ity
of Butter. American Creamery and Poultry Produce Review, Dec. 12,

L934.

Homberger, R" E" , and Cole, W. C. Some Factors Affecting Lactose CrystaLliza-

Haradine, C. E. Inversion of Sucrose in the Manufacture of Sweetened Oondensed
' Milk, and Its Effect Upon Color of Finished Product. National Butter

and Cheese Journal, Oct., I-933.

Whitfield, Benjamin H", Davis, H" P", and Downs, P., A, Thu 
rl'fiect of Milk

:Upon Metals 
"od 

tttetats Upon Milk. The Milk Dealer, Nov. and Dec. ,

1934 and Jan., 1935.

Leach, H. J", ffid Martin, W. H. The Effect of a Surface Cooler on Flavor,
Cream Line and Evaporation Loss" Arnerican Creamery and Poultr5r

Produce Review, Nov. 22, 1933.

Brockschmidt, J. H., Mack, M" J., and Frandsen, J. H. Horr to-Make HiSh
Butterfat Ice Cream; A Sttrdy of the Factors Involved in Making the
Richer Type of Product. Ice cream Field, Ilec" , 19?3 and Jan" ,

L934.

Long, John w. , Huffman,.c. ,F. , and Ihtncan, c. w" A Study of the vitamin D
Requirements of Calves When Natural Milk FurnignpA t|9 Sole Source
of the Antirachitic Factor. Milk Plant Monthly, July, 1936"

'1 .

8.

9"

10"

11.

L2.

13.

u-2L-



L7"

18"

L4"

15.

16.

19"

20.

24.

25.

26.

27"

28,

1932 (Contrd. )

Meridith, Perry W. , and Stoltz, R. B" Bottled Concentrated Milk, A Lower
Priced Fresh Milk for the Consumer. The Milk Dealer, Feb, ,

1 935.

Cantley, Robert W. Comparison of Skimmed Milk Powder Media With Standard
Nutrient Agar for Bacterial Counts on Milk" The Milk'Dealer, Sept. ,
1_935"

Gibson, G" L. Sandiness: Its Causes and Prevention. Ice Cream Field, May
and June, L935.

Shepard, Sidney, and Olson, H" C. The Relationship Between Changes in the
Number of Bacteria and in the Scores of Butter Held at 32oF" National
Butter and Cheese Journal, Sept. 25, 1935.

Chay'es, Do A, , and Sommer, H. H. Causes and Practical Methods for Control
/ of Sedimentation in Homogenized Milk. Milk Plant lltonthly, April,

1935"

1993

Corbett, w. J., Frazier, W. J: , and Price, W. V. A Gas Defect of Cream
Cheese. The Milk Dealer, Dec., 1935.

Hostetler, Pius H. Effects of Preservatives on Results of Fat Test Sfirdies.
Confectiohery and Ice Cream World, Aug" ?, 1936.

Chilson, William H" What Causes Most Common Off Flavors of Market Milk?
A Study of the Oxidized Flavors of Market Milk. Milk P1antMonthly,
Nov. and Dec", 1935"

Carithers, Robert L. , and Combs, W. B. Drum vs. Sp4py Process Dry Milk
in Ice Cream. The Ice Cream Review, March,' 1936.

Sorenson, C. M. " Studies on Milk Mold Oospora Lactis. American Creamery
and Poultry Produce Review,. Feb. 12, 1936"

Spicer, W. Delmar, and Burgwald, L. H. Use of Hydrogen Ion Determination
on Young Cheese in Predicting Acid Development in Cheddar Cheese
During Storage. National Butter and Cheese Journal, Nov. 10, 1935.

L934

Slatter, Walter L" Changes in the Acetylmethylcarbinol Plus lXacetyl Content
of Butter. National Butter and Cheese Journal, Oct. 25 and Nov. 10,
1936"

Josephson, D. V. and Dah1e, C. D. The Imfortance of the Fat Globule Membrane- 
in the Freezing of lce Cream. Thb Ice Cream Review, Jan" , 193?"

Byers, E" L" , and Price, Walter V" The Influence of Salt on the Composition
and Quality of Brick Cheese. National Butter and Cheese Journal,
JuIy 25, L937 "

Babel, F" J. Significance of Laboratory Tests in the Control of Ice Cream.
The Ice Cream Trade Journal, Sept., 1936.

2L"

22"

23.

-22-



29.

30.

Brown,

Niven,

1934 (Cont?d. )

W" H. This Matter of Mix" Ice Cream Field, July and Aug. , 193?.

Charles F. and Sherrnan, J. M,, The Hemolytic Streptococci of Milk.
Journal of tnfectious Diseases, 92: tr"90-201, 1938; The Milk Dealer,
Aug., 1938"

x.935

Rippen, A" L" , and Burgwald, L. H. 'The Value of Acidifying Milk and Cream
Cans From the Standpoint of the Effect Upon Qua1ity. (Abstract) Jour"
Dairy Sci. 24: 325, Lg4L; The Effect of Acidified Cans on the Quality
of Dairy Products and on the Phosphatase Value of Cream and Butter.
Milk Plant Monthly, Nov., 1941.

tr'lake, J. C. , and Parfitt, E. H" Some Causes for the Deterioration in 10 Days
at 15" 5 Deg. C" of Salted Butter Made From Sour Crearn; Jour" of
Dairy.Sci. ZLz 545-551, 1938" Studies of Butter Keeping Quality;
American Produce Review, May 10, June 14 and July L2, L939.

Smith, Hiram P., and Tracy,, P. H. Consumersr Preference for Ice Cream.
Confectionery and Ice Cream World, Feb. 25, 1938"

Ford, Mark, and Knaysi, George. A Method of Counting Viable Bacteria in Milk
by Means of Microseope; Jour" of Dairy Sci. 2L: 729'L4I, 1938" A
Direct'Microscopic Methodfor Counting Viable Bacteria in Milk; Milk
Plalt'Monthly, M"y, 1938"

Freeman, Robert, and Anderson, E" O. Sonic Vibration of Ice Cream Mixes.
I Proc. 36th Ann" Conv. International Association of Ice Cream Manu-
facturers. Vol. 2, Prod. and Lab. Council pp. 126-132, 1936.

Warner, James N" The Use of Resazurin in Determining the Bacterial Quality
of Milk and Cream. Dairy World, Feb. , 1938.

L986

Adams, Joseph, and Parfitt, E. H. Some Factors Influencing the Amount of Mold
Myeelia in Butter. Jour. of Dairy Sci. 222 367-374, 1939" National
Butter and Cheese Journal, Oct", 1939.

Tomlinson, Albert S" A Study of Oxidized Flavor; Its Prod.uction in Milk of the
Individual Cow Considered from the Standpoint of Copper or Oleinase
as the Catalyst. American Milk Review, Feb. , 1940"

Larson, R" A. , and Lucas, P. S. A Method for Calculating the Baume Reading
of Condensed Ice Cream Mixes; Jour" Dairy Sci. 23: 229-244, 1940.
Relationship of Hydrometer Readings to the Composition and Some
Physical Properties of Pan Condensed Ice Cream Mixes; Ice Cream
Reyiew, May, L940.

Dahle, C" D. , and Rivers, P. W. Protein Stability of Ice Cream Mixes and Its
Effect on Certain Properties" Ice Cream Trade Journal, Oct", 1940"

31.

32"

33.

34"

35"

36.

37.

38"

39.

40"

-23-
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4L"

1"936 (Cont'd.)
Roberts, W" M,, Cou1ter, S. T., and Combs, W" B. High-Temperature

Pasteurization of Cream for Buttermaking; Jour. Ilairy Sci"
232 3L5-323, 1940" High Temperature Pasteurization-Studies of
the Steam Injection Method of Heat Treating Cream for Butter-
making; American Butter Review, June, 1940" t ''' ",,,,

Otrlen1ander, H. F. , and Erb, J" H" The Use of Frozen Condensed Milk in
Ice Cream. Vol" II. Proc" 38th Ann" Conv. International Associ-
ation of Ice Cream Manufacfurers, Cleveland, Oct", 1938.

L93?
Roahen, D. C. , and Sommer, H" H" Lipolytic Activity in Milk and Cream"

Jour" Dairy Sci. 23: 831, 1940. Dairy Wor1d, Oct" , 1940"

Harris, W. C. , Hammer, B" W., and Lane, C" B. Effect of Various Bacteria
on Flavor of Cheddar Cheese Made From Pasteurized Milk. Jour"
Dairy Sci. 23: 701, 1940" National Butter and Cheese Journal. Jan" ,

L94L.

MacCurdy, Robert D", and Trout, G. M" The Effect of Holder and Flash Pasteur-
ization on Some Flavors of Milk" I. The Effect of Miscellaneoub Flavors
Common to Commercial Raw Milk. tI. The Effect of Corn and Alfalfa
Silage Flavors. Jour. Dairy Sci. 23: 843 and 232 455, 1940" Milk
Plant Monthly" Nov. and Dec" , 1940"

Naylorn H" B" , and Guthrie, E. S. The Incubation Test as an Indication of the
Keeping Quality of Butter. N. Y. (Cornel$ Agr" Exp. Sta. BuI" 739
June, 1940" National Butter and Cheese Journal. Sept" , 1-940.

Brereton, J. C, , Combs, W" B. , and Macy, H" Factors Influencing the Physical
Charabteristics of Chocolate Milk. The Milk Dealer, Feb. , 1"940"

Henry, David, and Slatter, W. L. Fat Losses in Buttermaking. National Butter
and Cheese Journal, March, 1940"

1938
Ludington, Varnum D" , and Bird, E" W. The Refractometer aS an Instrument

for Determining Total Solids in Certain Milk Products. Food Res.
6t 42L-434, 1940. Application of the Refractometer to Determination
of the Solids in Milk Products. Milk Plant Monthly, Dec", L94L"

Wilson, C. A. , ild Prucha, M. J. Changes in the Bacterial Flora of Butter.
(Abst.) Jour. Dairy Sci" 23: 508, 1940. Wilson, C" A" , Tuckey, S" L. ,

and Ruehe, H" A. A Comparison of Butter Made From Cream Pasteur-
ized by Three Different Methods" National Butter and Cheese Journal,
Dec., L940

Kosikowski, F. V" , and Brueclsrer, H. J. A Study of Factors Influencing the
Quality of Cultured Skimmilk or Buttermilk" Cornell Exp. Sta.
Bulletin" The Milk Dealer, August, 1941.

1939
Russell, Ocrel M., and Dahle, Chester D. The Prevention of Oxidized Flavor in

Milk and Ice Cream by the Use of Heated Milk Products. Jour" Ilairy
Sci. 26: 25-35, L943" Concentrated Milk Slows Oxidized Flavor in Ice
Cream. Confectionery-Ice Cream World, Feb" , 26, 1943"

42.

43"

44.

45.

49"

50"

51.

46"

47"

48"

52.

-24-



1939 (Contrd. )

53" Hollender, H" A" , and Tracey, P" H. The Relation of the Use of Certain Anti-
oxidants and Methods of Processing to the Keeping Qualtty of Powdered
Whole Milk" Jour. Ilairy Sci. 25: 249-274, March, L942" National
Butter and Cheese Journal, August, L942.

54" Snyder, W" E. , and Sommer, H" H. Centrifugal Test to Measure the Thoroughness
of Homogenization" The Milk Dealer, Feb", 1943.

1940

55" Doan, F" J" , and Myklebv. R " W. A Critical Study of the United States Public
Health Serv[6 Definition for Homogenized Milk With Some Recom-
.mendations" Jour" Dairy Sci. 26: 893-907, Oct. , L943.

(Fellorvship program interrupted due to onset of World War tr. Two
Fellows, cailed into armed service, did not resume studies at end
of war. 

l

19 41

56. Marland, R. E'" , and Gould, I. A. Accuracy of the Mojonnier Method of Dairy
Products Fat Determination as Influenced by Variations in the Tlpe
and Quantity of Solvents. American Butter Review, June and JuIy,
L944.

(Three Fellowships awarded but U" S. declaration of war and long
service prevented final acceptance of two of the awards")

L942-L946

(No Fellowships due to World \Mar I$

Lg 41

57 " Tobie, Alan F" , and Sherman, J" M. The Development of a Simplified Method
for the Allocation of Fuel and Electric Power Costs in MiIk Processing
P}ants. In M-u1tilith, Dairy and Food Industfies Supply Association.

L948

58. Shiffermiller, William E. , Carletotr, W. M., and Farrall, A. W. A Time and
Motion Analysis of the Cleaning Operation in Milk Plants. American
Milk Review, Jan. , 1951.

59. Moore, Ilonald R. , Tracy,'P. H., and Ordal, Z, Jobn,. Permanent Pipe Lines
for Dairy Plants. Jour, Dairy Sci. , 34:8: 804-814' August, 1951:
Dairy World, March, 1952,

1 949

60. Graham,: D. M", Nelson, F. 8., and Parmalee, C. E. The,Carrier State of
Lactic Streptococcus Bacteriophage; Jour. Dairy Sci. , 35:10:813,
Oct., L952. The Presence and Persistence of Bacteriopbage in Com-
mercial Lactic Cultures; Milk Plant Month1y, Dec. , L952"_25_ 13



61.

62.

63.

64"

65.

69.

66.

67.

1949 (Conttd. )

Hunt, Roger W. , and Hankinson, D. J" The Effect of Applied Electrical
Potential on Oxidized F1avor in Milk" Southern Dairy Products
Journal, Feb., L952.

1950

Sandine, William E. , Speck, Marvin L", and Aurand, L. W. Identification of
Constituent Amino Acids in a Peptide Stimulatory for Lactic Acid
Bacteria; Jour. Ilairy Sci. , Nov. , 1956. W" E. Sandine and John
K. McAnelly" Making Starter Cultures Grow; Milk Plant Monthly'
Dec" , 1957 

"

Gilmore, Thomas E" , and Price, Walter V" A Titration Test for Casein for
Use in Oheesemaking" The Birtter, Cheese and Milk Produets Jour. ,

March, 1953.

Parkin, Willis Edmund, and Doan, F. J. Feathering of Cream in Coffee as
Affected by Separation Temperatures and Slight Iiipgly-sis. Abstract
( Multilith) Dairy and Food Industries Supply. As$ooiation.

1981

Blackburn, Claude, J. , and Nelson, F. E. Susceptibility of Isolates from
Commercial Culttrres to Antibiotics an{ Bacteriophages. Abstract
(Multilith) Dairy and Food Industries Supply Associatlon.

Gray, Frederick D. Procedures for Manufacturing By-Products of the Fluid
Milk Industry. (Multilith) Dairy and Food Industries Supply Associ-
ation"

Anderson, Delmar, and Winder, W. C. A Comparison of Freeze-Dried MiIk
and Milk Dried at 0o to [0o C. Abstraet (Multilith) Dairy and Food
Industries Supply Association.

: L962

Kleyn, Dick H. , Warner, R. G. , Shipe, W. F. , Jordan, W. K. , Dahlberg,
A. C" , and Davis, R. F. Influence of Ration and Ti.me of Feeding
on the Freezing Point and Composition of Cowfs Milk. Jour. Dairy
Sci. , Oct. , 195?" The Point at Which a Cowrs Milk Will Freeze
Provides the Answer to the Question: Has Water Been Added to the
Milk? by D. H. Kleyn and W. F. Shipe. Amer.' Milk Revi€w, Dec. ,

1957"

Charlap, Henry N. , and Hankinson, D. J. Air Space in Milk $hort-Changes
Buyer. Amerlcan MilkReview, Oct., 1963.

1953

Milkie, Robert C", Ha}l, C" W" and Trout, G" M, Air Agitation of Milk"
American Milk Review and Milk Plant Monthly', Oct" , 1958.

68.

70.

-26-



7L,

72.

73"

74.

75,

1953 {Contrd. }

Lusas, Edmrrnd L. ; Bird, E" W. , and Rosenberger, W. S. The Possibility of
Copper-Induced Oxidation of Milk in Stainless Steel--White Metal
Syitems; Jour. Dairy Sci. , Nov. , 1956. White Metal Fittings May
Be a Cause of Oxidized Flavor in Milk, by Edmund Lusas; American
Milk Review, July, 1957"

McAnelly, John J. , and Speck, M. L" Amino Acid Content of a Peptide Stimu-
latory for Lactobacillus Casei; Jour. of Bacteriology, May 1957" W.
E" Sandine and John K" McAnelly; Making Starter Cultures Grow;
Milk Plant Monthly, Dec. , L957. M" L. Speck, J. K" McAnelly and
JeAnpe Wilbur; Variability in Response of Lactic Streptococci to
Stimulants in Extracts of Pancreas, Liver and Yeast; Jour" Dairy
Sci., April, 1958"

1954

VelI, I)onald CIay, and Gould, I. A. Plant Fat Losses; The MiIk Dealer, Aug.,
1958. Fat Control Practices; The Milk Dealer, Sept., 1958.

Sinallwood, Robert T. , and Pou, J" W. Statistical Quality Control in Dairy
Products Packagirig. Jour" Dairy Sci. , Nov. , 1960"

Wales, Charles S. , and Harmon, L. P. Changes in the Biacetyl Content of
Creamed Cottage Cheese Caused by Organisms Assoc,iated With
Spoilage. Jour. of Food Research, March-April, 1957" Abstract
Jour. Dairy Sci. , July, L957 "

1955

Barton, L. B" , Jarman, E. R" , and Willingham, J. J. The Influence of Rate
and Temperature of Cooking on Acid Development in Making Cheddar
Cheese From Pasteurized Milk; Proc. 52nd Annual Meeting, Arnerican
Dairy Science Assn. June 26-29, 1957. A Modification of the Cheddar
Gheese Process and Its Influence on Selected Chemical and Physical
Properties of the Cheese, by L" B" Barton; Milk Products Journal,
Nov., L957 

"

Reikens, James A, , and Thomsen, L. C. Cost of Processing, Transporting and
Distributing of Fresh or Sterile Concentrated Milk" U. of Wisc. Be-
search Bulletin 204, Mareh, 1958" Milk Products .Iournal, Oct. , 1958.

Sapp, Charles W. , and Hedrick, T. I. Factors Affecting the Activity of Spray-
Dried Cheese Culture; Mich. Agric. Exp. Sta- Quarterly Bulletin, Arrg. ,
1960" The Case for an Economical Dry Starter; Western Dairy Foods
Review, JuLy, 1961"

Clark, W. S. , Jr. , and Nelsotr, F. E. Multiplication of Coagulase-Positive
Staphylococci in Grade A Raw Milk Samples; Jour. Dairy Sci. Feb"
1961. Clark, Warren S. , Jr. , Moore, T. D. , and Nelson, F. E.
Characterization of Coagulase-positive Staphylococci Isolated from
Raw Milk; Applied Microbiology, May 1961. Food - Or Poison?
by Warren S" Clark, Jr" , and F. E. Nelson, The Milk Products
Journal, Jan., L962.

76.

77"

78"

79"

-27 -
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83"

80.

81"

82"

84.

85.

86.

87"

MilLer, Norbert L" and Jordan, W. K" Studies on Fluid Flow through an Homo-
genizing Valve and Effect on Back Pressure. Alstract (Multilith)
Dairy and Food Industries Supp1y Association.

Simmons, James C" , and Graham, D. M. Production, Distribution and Use of
Frozen Active Lactic Acid Cultures. Proc. American Dairy Science
Association 53rd Annual Meeting, June 16-19, 1958" Abstraet" Jour"
Dairy sci. , Mry, 1958" southern Dairy Products Journal, Oct" , 1958.

Wynn, John D, , and Brunner, J. R" Removal of Feed Flavors from Milk by
Vacuum Pasteurization. Proc" American Dairy Science Association
54th Annual Meeting, June 1959; Abstract Jour. Dairy Sci. , May,

. 19b9" Gas Chromatography as a Means of Detecting Odors in Milk;
by J. D. Wynn, J" R. Brunner and G" M. Trout; Food Technology,
May, 1960; American MilkR.eview, Aug. 196L.

1957

Geishecker, Edward P. and Gould, I. A" A Market Survey of Ice Cream Sold
by selected Retail outlets" I. Vanilla Ice Cream. II. Fruit and
Chocolate Ice Cream; (Multilith) Dairy and Food Industries Supply
Association" Market Survey on the Composition and Price of Vanilla
Ice Cream; Iee Cream World, June 19, 1964. Survey of Quality
characteristics of lce cream in Major ohio Market, Ice cream
world, J,une 19, L964. Overrun of Ice Cream Sold through Retail
Outlets, Ice Cream World, Feb. 26, 1965.

Raistakka, Donald A. and Richardson, G. A" Some Factors Governing the
Physical State of Churning Cream" In preparation for publication.

1958

MiIIer, Herbert L. and Gould, I. A. Ice Cream Delivery Factors Affecting
Driver Costs. Ice Cream Trade Jourrlal, Oct", 1964.

Pierpont, Peter F., Stine, C. M. and Trout, G" M. The Effectiveness of
Nitrogen-and Sulfur-Chelating Compounds in Inhibiting the Develop-
ment of Gridized Flavor in Milk" Proc. American Dairy Science
Asso'ciation 56th Annual Meeting, June IL-LA, 1961; (Abstract) Jour.
Dairy sci" June 1961. (Complete) Jour" Dairy Sci. 46:(10) 1044,
1963" Oct. 1963.

L969

Lord, Donald E. and Olson, H. C.' Studies on Reducing Time Required in the
Manufacture of Cottage Cheese, Southern Dairy Products Journal,
Feb.'1963.

1960

Seibert, S" 8., Seehafer, M. E., Swanson, A" M", and Torrie, J" H. Sterilized
Concentrated Milk, Effect of Certain Processing Treatments on Flavor"
Proc. 58th Annual Meeting American Dairy Science Association, June
16-19, 1963" (Abstract) Jour" Dairy Sci", June 1963

88.
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91.

89"

90.

93.

94.

95.

96.

97.

gz.

1960 (Contrd. )

Sherman, William P. , and Hedrick, T. I" Evaluation of Dairy Plant Efficiency.
In Preparation for publication"

Loney, B. E" , Bassette, R. , and Ward, G. M. Some Volatile Components in
Milk, Blood and Urine from Cows Fed on Silage, Bromegrass, and
Hay and Grain, Jour. Dairy Sci" 46:922, Sept. 1963. Feed Flavors
in Milk by B. E. Loney" The Milk Dealer, Feb" , I-965"

1961

Crater, Patricia L" and Mikolajcik, E. M. Intracellular Nucleotide Content
of Lactic Streptococci. Proc. 59th Annual Meeting American Dairy
science Association; June 2L-24, L964; (Abstract) Jour. Dairy sci",
June 1964. Nucleic Acid Derivitives Associated with Group N
Streptococci" I, Cell-Free Fraetion, Jour. Dairy Sci", January,
1965.

Lackey, George R" and Witter, Lloyd D. The Growth of Psychrophilic
Bacteria in UHT Pasteurized Milk. In preparation for publication. :

1962

Rossi, Samuel E. A Study of Labor-Management Trends in the Dairy Industry"
Started July, 1964 at Michigan State University under Dr" T. I" Hedrick"

Madsen, Fred M" Development of Low-Fat, Semi-Soft Cheese. Started September,
L964 at Iowa State University under Dr. Warren S. Clark, Jr"

Hutchison, Bruce R. Factors Affecting the Whipping Properties of High Heat Treated
Heavy Cream. Started September , 1964 at Universff of Wisconsin under
Dr. A" M. Swanson.

1963

Blomster, Ga1en G. Retail Food Store Promotions'Their Effect on the Sales of
Fluid Milk and other Dairy Produets. Started September , L964 at Purdue
University under Dr. C. E. French and K. W. Kepner"

Alwes, Marvin l+. The Effect of Various Stabilizers on the Physical Properties of
Ice Milk" Started September , L964 at University of Wisconsin under Dr.
A. M" Swanson.

19 64

Snoddy, Duane S" Assigned to Michigan State University September, 1965"

Deferred for a Junior

REPRODIJCED IN U. S" A.

*Reprints of dairy trade press papers available from Dairy and Food Industries Supply
Association through courtesy of its Member publishing Companies.

98.

99.
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Table 8.

COLI.EGE8 PARTICIPATINC IN TIIE COLI,EGIATE STUDENTSI INTERNATIONAL CONTEST tN JUIXIING ITATRY PROIX'CTS BY YEAR 1916-1964

NOTES: A @test vE not held ttr 1918 duo to World War I and froE 1942 to 1946 ltrcluelve dre to World W$ lI.

1 lEdtcot€s teu tok ftrst pla@ tn JudglDg All Products-
= lDdtcat€s 2 Itrdtvlduals ent€red-

-30-

ly@r l! which te@ ss entered Itr @trtest vith teah windng ttrst place tD iudging All Productg destglated by 1)



Table 1.

Table 2.

Tab1e 3.

Table 4"

Table 5.

Table 6"

Tab1e 7.

Tab1e 8.

LIgT OF TABLEg

Colleges Winning First Place in the 43
Contests (by rank)

Colleges Havlng Highest Individual
Contestant (by rank)

Summary of Colleges Winning First
Place (by year)

Particlpatlon in the Contest (by rank)

Lqcation of Contests and Affiliated
Organizations

Winners of the Dairy Industrial Research
Fellowship

Publications Resulting from tlre Research
Projects

College Participation in the Contest (Chart)

P age

I

11

13

L4

15

16

2L
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