


























Processing, Manufacturing, and Distribution

The processing, manufacturing, and marketing of milk and dairy products did not become commercialized until the
middle and late 1800’s. The separation of raw milk production and milk and dairy product distribution activities led
to the rise of intermediaries between dairy farmers and consumers. It also contributed to the organization of farmer

cooperatives whose major goal was to give milk producers more bargaining power over milk prices.

1819

1834

1841

1842

1851

1851

1851

The tin can was introduced to
America. While not so
important for the dairy
industry, the development and
introduction of new packaging
and containers gained a boost.
(National Canners Association)

Jacob Perkins developed the
principle of mechanical
refrigeration. (Beal and Bakken)

Fuchs discovered that milk
contained microorganisms, a
finding emphasizing the
importance of bacteriology to
the industry. (Petersen)

The first shipment of milk by
rail into New York City proved
successful and was continued.
Milk had been moving by rail
into the Boston market for some
years before. (Larson;
Manchester, 1983)

Butter was moved successfully
by rail in refrigerator cars from
northern New York to Boston.

(Smith and Roth)

The first cooperative cheese
factory was organized in Oneida
County, New York. (Beal and
Bakken; Bartlett; Manchester,
1983)

A patent for mechanical
refrigeration was issued to John
Gorrie. Refrigeration
technology began to improve
during the 1860’s and onward.
(Dossat; Ensminger)

1851

1855

1856

1856

1856

The ice cream industry began
when a Baltimore milk dealer,
Jacob Fussell, began utilizing
surplus sweet cream to produce
ice cream on a large scale.
(Tumbow, Tracy, and Raffetto)

Dry milk was first commercially
manufactured in England by
Grimwade. (Eckles, Combs, and
Macy)

The first butter factory was
established by W.R. Woodhull
near Campbell Hall, New York.
(Guthrie)

A patent for condensing milk
was issued to Gail Borden and a
short-lived factory was built in
Wolcottville, Connecticut.
(Eckles, Combs, and Macy)

Louis Pasteur began
experiments with
pasteurization. (Manchester,
1983)

1857

1857

1857

1861

1861

1860-
70

Pasteur announced discovery
that heating postpones milk
souring. (Wisconsin)

Refrigerated railroad cars were
developed, making possible
broader distribution of dairy
products. (Wisconsin)

A second condensery was built
by Gail Borden at Burrville,
Connecticut. It failed, but led to
the establishment of the New
York Condensed Milk Co. in
Wassaic, New York, the
forerunner of Borden’s
Condensed Milk Co. (Eckles,
Combs, and Macy)

New York State Cheesemakers
Association organized. Later it
became the American
Dairymen’s Association.
(Brunger)

A creamery (or butter factory)
was built by Alanson Slaughter
in Orange County, New York.
Cheese was also produced at the
facility. (Eckles, Combs, and
Macy)

Substantial product
modifications were apparent in
the dairy industry as cheese
moved toward factory
production and sweetened
condensed milk products were
improved. (Williams and others)


















Public Policy

Public dairy policy in the United States is closely identified with the economic history of the industry. While
Federal dairy policies have often received the most attention, there are a significant number of State policies as well.
Four eras of the economic history of the U.S. dairy industry have been identified (Novakovic, 1992):

1)Small-scale competition (late 1700's-1880), 2)Price domination by dealers (circa 1880-1916),

3)Collective bargaining (circa 1916-1933), and 4)Public regulation (circa 1933-present).

Most of the current major public dairy policies stem from legislation enacted since 1933, but several important
public policy decisions prior to 1933 have had important effects on the industry. Many of the major public policies
are directed toward milk pricing, but milk quality and safety have also been major public policy targets.

Dairy policies, at least at the Federal level, have evolved over time through a process of periodic reauthorization of
legislative provisions. Tracking changes in dairy policy is made doubly difficult in that administrative changes in
programs may be made without legislative action. The setting of butter, cheese, and nonfat dry milk purchase prices
by the ASCS, and AMS's use of hearings to bring about changes in the Federal milk marketing orders, are examples.

1840

1856

1862

1862

The U.S. Census first included
questions (totaling 37) related to
agriculture. (Ebling)

Massachusetts passed the first
law in the United States
prohibiting the adulteration of
milk. (Manchester, 1983; Bartlett)

Abraham Lincoln signed
legislation creating the United
States Department of
Agriculture (USDA). (Baker
and others).

The Homestead Act, designed to
spur expansion into the West,
was signed. It was the first of
several public regulations that
formalized agricultural and
resource policies in the West.
Included are: the Desert Land

—
S
-

12

Act (1877) which gave fee
simple title to 640-acre tracts of
arid lands in the West, on
condition that the land be
reclaimed "by conducting water
onit;" the Carey Act of 1894,
whereby States received
landgrants of 1 million acres on
condition that they provide for
its reclamation (States usually
sold water rights to recover
reclamation costs and sold land
at nominal cost, but only to
those who contracted to buy
water rights); the 1902 Land
Reclamation Act which
authorized funds from sale of
public lands to be used to
construct storage and power
dams and canal systems for
irrigable lands in the West
(settlers got the land free but
had to pay for structures built
onitover 10 years); and the
Pope-Jones Water Facilities Act
of 1937, which authorized the
Secretary of Agriculture to
provide water facilities in arid
and semiarid areas. (Hallberg)

1881

1884

1886

Pure food laws were enacted in
1llinois, Michigan, New York,
and New Jersey. (Weber)

The New York Dairy
Commission was established to
regulate and establish standards
for milk in New York State.
(Colman)

The Oleomargarine Act, a
Federal statute that was to be
amended several times in the
future, was passed. This
legislation began 65 years of
regulations against margarine in
some form. The law that was
passed included definitions of
both butter and margarine.
Other regulations of the same
type followed, partly to support
the dairy industry and partly to
prevent consumer fraud
concerning product content.
Examples are the Filled Cheese
Act of 1896, which taxed cheeses
made with any fats other than
butterfat and the Filled Milk Act
of 1923, prohibiting substitution
of any fat or oil for milkfat in
milk and cream (certain excep-
tions were made for infant foods).
(Manchester, 1983: McLaughlin;
Mickle: Riepma)






































