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DISEASE GERMS IN YOUR MILK.

THE VAST MAJORITY OF NEW-YORKERS USE THIS

UNSANITARY, FLUID.

Out of the 1,500,000 Quarts Sold in This City Daily Only About 6000
Quarts Are as Clean as They Ought To Be.

is New-York getting milk as pure as it can
pe produced? This question could have been an-
gwered in the negative at any time since New-
yark has been dependent on a milk supply. A
dusplsy of the evidence that the negative an-
gwer is true is especially timely just now, when
the Department of Health is bringing so many
gealers 10 book for the adulteration of milk, and
hes begun & more energetic campaign of educa-
It is probable that
terated milk is coming into New-York

tion AMONE the producers.

A

Jeas ac

pow than ny time before in the history of
the milk b ess. While the conviction of a
gealer charged with selling adulterated milk and

the assessment of a fine are not a pleasant ex-
p;r],r’p and éan hardly fail to have an effect on
the business of the one found guilty, the revo-
cation of a license to sell milk in the city, as

¢ her day in the case of the Met-
d Cream Company, has an ef-
For this reason probably
gew of those who bring milk to this city are run-
risk of losing their licenses. That much
1k which comes to this market is not

alers

ning an
of the m

—

ing can at the butter or cheese factory, or milk
recelving station, it will run a muddy stream as
it passes out in the process of draining the can,

“In the summer months, when the dairy cow
Is being disturbed by flies, she often goes to a
stagnant pool of water, if one can be found,
wades out into the water until her udder is
submerged, and, while there, keeps her tail in
constant motion, throw!ng a fine spray of water
over her hody. This seems to be an assistanece
in removing the annoyance of flies. The water
being stagnant and contzaining some solid mat-
ter, there is no question that it i{s teeming with
all types of bacteria; and when she leaves the
pool and the water has evaporated, the hair over
her whole body is filled with all types of germ
life. This, iIn my judgment, is one of the direct
ways of contamination. The average cow barn
of the State of New-York is seldom, if ever,
swept. Cobwebs and dust are loaded on every
beam and upon the stanchions to which the
cows ara tied, end in many cases the poultry
of the farm are allowed to roost upon the stan-
chions, because no better place is provided. I

and ten feet In dlameter. It is bricked up for
the entire depth and is entirely uncovered. The
surface of the water, which was about level
with the ground, was covered with a green
Scum, and a flaky sediment was floating about
in the water as it was drawn up in palls. A
Plpe leads from the well to a tank where the
milk s set for cooling, and from here it s
pumped into the boxes where the grains are
mixed for the cows. About thirly cans of milk
are made a day, which is sealed by a rabbi as
being pure, or ‘kosher.’ The use of such water
88 is here used for washing utensils, in my
opinion, renders the milk dangerous to health.”

These reports, with their blunt but graphic
language, are not pleasant reading to persons of
sensitive imaginations and an innate love of
cleanliness. The conditions described, however,
are not such as to strike the average dairy
farmer as especially remarkable.

AN INSPECTOR TALKS.

Mr. Kilbourne, who made these reports, in
speaking of conditions in New-York State a few
days ago, said: “In a great many stables,
especlally in Orange, Westchester and Putnam
countles, where milk has been produced for the
New-York market a long time, and the farmers
ought to know better, hay and straw are piled
over the cattle on loose poles in such a way
that the dirt can drop down freely into the
milk pails when the cows are milked. No at-
tempt is made to have a flooring over them at
all. In one very dirty, dark stable—a compart-
ment so dark that one could hardly see to milk,
there being hardly any windows—twenty to
twenty-filve cows were kept. The stable was
rarely cleaned out, the manure being allowed
to remain on the floor. It was from three to
four inches deep, On another farm I found that

ITNSANITARY CONDITIONS OF A COUNTRY DAIRY WHICH SENDS MILK TO NEW-YORK.
This cow siadle was discovered by New-York City Health Department cofficials in New-Jersey within a few miles of Hoboken. Men wers photograpbed
in the act of drawing water from a well between the big pile of manure in the foreground and the aow stable. The manure pile and the stable
were only ten feet epart. Tae milking utensils were washed with water taken from this well

jrofuced under such oconditions &s should pre-
*al i evident to any one who knows anything
ehout the average dairy.

This city is probably in just as much danger
! epidemics of typhoid fever, diphtheria and
#arlet fever from contaminated milk as it ever
Yas. "It is safe to zay that $0 per cent of the
milk that comes into this city is produced under
fitions that are not satisfactory from a sani-
tary point of view,” sald Charles H. Kilbourne,
3¢ Inspector of the Department of Health, re-
cently. He has been travelling for several years
tarough the country regions, where the milk is
profuced, and is one of the inspectors whom
Commissioner Darlington is sending out for the
Jurpose of securing the co-operation of the farm-
€8 In his effort to obtain more sanitary con-
Gitlone. His statement means that of the 1,500,-
0 quarts brought into this city each day from
4e Btates of Vermont, Massachusetts, Connectl-
€%, New-York, New-Jersey and Pennsylvania,
¢y ebout 150,000 quarts of it can be consid-
eed anywhere near what it ought to be, Ac-
Gmling to Dr. W. H. Park, the director of re-
$wrch work for the Department of Health and
t'?'c"”""‘i"t‘--"- of the milk commission of the
¥elical Society of the County of New-York,
@y about €006 quarts are sold in this city
€ach day which are entitled to bear the certifi-
‘flﬁ!m of the commission that they contain less
13en 30,000 bacteria to the quarter teaspoonful.

&verage number of bacteria found in that
@antity of the milk drunk by the great propor-
tian of the people of the city, he says, is about
1900000,

The milk egent of one of the raflroads bring-
Bg milk 1o this city sald the other day, when
Lformed that the Department of Health was

ke steps to prevent

Blendi ¢
’LQ.GA.',g to tz the sale of

®k 1n this « ty preduced under unsanitary
"'ﬂbd!?/ ns: “The country’'s the place to go, and
13 deparuments action is the right thing to
9. It will be bazd for our business, though.
When the Department of Health gets up there,
‘;’.““1, condemn three out of five of the dairies.
;8on't belleve there's a farmer in New-York

Flate who washes his hands before he milks
(ﬂfxur,y of the farms the cows drink from wells
8ok only a few feet into the ground in the
t"‘}'lrd, wWhere everything can flow into it.”
An official of the New-York State Dairyvimen’'s
Amociation, 1n a letter to The Tribune a few
Ca¥e ago, saia: “I should say that a large ma-
$rity of the ferm barns throughout the State
&% 0 such & condition that you and I would
:tmm'r them unsanitary.” In eoncluding his
er, he 2dded: “Of one thing 1 am quite sure
:_;:h:"‘f'r) few Pf-”plr- bave a better opportunity
¥8elf to witness the manner in.which the
“ iy work 1s done, as I travel through every
':ZCOOW-Y}' in our State, visitiig butter and
factories, and necessarily come in con-
‘ tace with dairy farming more or less.”

BAD CONDITIONS.

| “.wh“ &re some of the conditlons under which
L 1 Wik fs produced? Here is what this official
oy ": S8y about them: “I think it 1s safe to
*hat it is almost a universal habit for milk-
:;:”Cm“ e stream of milk from the cow’s
| fhe Dto thelr hand, and with this milk wet
o nimal's teats before beginning to draw the
.ll: I have seen hundreds of cases where this
e m"‘;;uld drop from the milker's hands into
! Peil. I have also seemsas many in-
s Wwhere the dirt from the cow's udder
o8 drop into the milk and on the side of the
It is & common practice to see farm em-
In the process of milking move the stream
¥idé of the pail and rinse the dust which
fccumulated there down into the milk. It
¥ & commeon thing to see dirt of this nat-
Seitle In the milkeans in sucly [uantities
When the milk is emptied into the weigh-
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could relate much more alarming conditions,
but the above condition, I think it is safe to say,
is an average on dairy farms."

FOUND BY INSPECTORS.

Perhaps the best way to {llustrate some of the
conditions to be found in the country is to
take some rather graphic extraots from the
official reports of the inspeotors of the Health
Department.

“The first premises inspected,” reported one
inspector, “‘were those of —— Here I found a
long one story building, the front of which is
occupled as the living apartments of the family
and the rear portion used as a stable for six-
teen cows. These are crowded into two stables,
22 by 24 by 10 feet and 8 by 10 by 10 feet,
giving only 380 feet of air space to a cow.

“The cows are fed on brewers' grains, bran,
meal, stale bread and hay; no swill is fed them.
The walls inside the stable are dirty, apparently
never having been whitewashed. The ceiling is

low, dirty and extremely liable to drop dirt into |

the milk while milking is being done. The well
from which the water is drawn for watering the
cows and for waehing the cans and other uten-
sils is situated close to the stable, and between
it and a large pile of manure which is thrown out
upon the ground at one side. . . . There is a
tub set in the ground near the pump contalining
what was evidently unclean and stagnant water,
in which the cans of milk are set when cooling is
The utensils are washed in the yard near
The cans are constantly kept in the

done.
the house.

stable.”
Unless the ventilation was extremely good this

could hardly be considered a healthful place for !

keeping cows, for a cow requires several times

as much oxygen as a human being. The latter |

requires 18,000 cubic feet of air each hour. The
manure was only 10 feet from the stable, and

the pump was 80 near to it that one could not |

use it without standing on the edge of the un-
savory material.

Another case:

“The stable is exceedingly dirty, being un-
whitewashed, and the manure being thrown out
against the sides of the building. . . . The build-

ing has an incline allowing the liquid portion of |

the manure to drain out at the end of the
etable, where it stands in a stagnant pool. The
well is in swampy ground, is about four feet
deep, is uncovered, and had evidently not been
cleaned for a long time. The water is pumped
into 2 tank and runs into the stable by means of
a pipe. The cattle are fed upon brewers’ grains
and middlings, these belng mixed with water and
fed as a sort of swill, no water belng glven
the cows except what they receive in this way.
There is no milk room, and the cans are not
properly cleaned. . . . The milk is strained into
cans, which stand in the stable at the time of
the milking, and the cans are washed in the
stable in the midst of filthy surroundings. After
the night's milking, the milk is set in a vat In
the wellhouse, where it stands until morning.
I would recommend that this milk be excluded
from the city.”

The well referred to was only seventy-five feet
from the stable, which was drained toward fit.
It furnished all the water used in the dalry.
Both of the above dairy farms were in New-
Jersey, within easy driving distance of Man-
hattan. The following was In the same neigh-
borhood:

“At the premises of » on the -
Plank Road is produced the milk sold by the
owner at st,, this city. Here I found
a stable 175x50x9 feet. Seventy-five cows, which
are fed upon hay, grain and brewere' grains,
occupy same. No swill is fed. The manure
{s thrown out upon the ground, and is within
twenty feet of the well from which all the water

-

Le Boutillier Brothers

ANNUAL SALE OF

WOMEN’S UNDERWEAR

AT REMARKABLE REDUCTIONS.

Atfention is inbited to a carefully selected assoriment of Women's
Underawear, Which comprises Chemises. Drawers, GoYons, Skirts and
Corset Cobers, Musiin, Cambric and Nainsook, Lace or Embroidery.

NIGHT GOWNS AND CHEMISES,

735 9853125, *1.50,

1.98

CORSET COVERS AND DRAWERS,

50¢. 75¢. 98¢, 51025’

PETTICOATS,

b 8% F1.28 S AL
LONG and SHORT NIGHTINGALES,
98C'. and

’1.50
$1.98

rosebud effects,
$1.98

These are reliable goods of standard quality, and made under our own

supervision.

FRENCH UNDERWEAR.

A new inwoice, just opened, comprising Chemises, Gozwns, Drawers,
Petticoats and Corset Cowers, at PRICES EXCEEDINGLY LOW.

The above combines an offering rarely equalled, because of
the high character of the goods and the low prices quoted.

Le Boutitlier Brothers

West Tawenty-third Street.

More than six thousand children under this age
have died in this city in one summer from diar-
rheeal diseases.
deaths, according the Board
were due to the baecteria in milk. Dirt from
men's hands, clothing, the udders and tails
bacteria, and a temperature of 30 degrees accel-
erates their propagation. They multiply most
rapidly at a temperature of 93 degrees and cease
to multiply at all at the freezing point. They
multiply very little at 435 dJdegrees. Milk
tested under good conditions by the Health De-
partment contained immediately after milking
300 bacteria in each drop. It was cooled to 43
degrees and the temperature maintained at this
point. After twenty-four hours it contained in
each drop only 200 bacteria; after forty-eight
hours, 900, and after seventy-two hours, 150,000,
The milk curdied on the sixth day. Another
specimen, taken in a dif*y barn, cocled and
kept at 52 degrees, contained at first 2,000 baec-
teria in each drop; in twenty-four hours, 6,000;

to

of Health,

in fortv-elght hours, 245,000, and in seventy-two |

16,500,000
It

The milk curdled on
the bacteria in the

hours,
fourth day.

tha

is milk

&
o

A TYPICAL MENACE TO HEALTH DISCOVERED BY MILK INSPECTORS.

in front of this cow stable are to be seen pools of moisture draining from the stable toward a well

75 feet away.
were washed with it in the stable.

The food for the cows was mixed with water taken from this well and the milk cans
The milk was then sent to this city.

the cattle were kept in a basement. The loose
stone wall behind them was plastered over
completely with manure in order to keep the
cold out.

“Some of the creameries and shipping stations
are also in a flithy condition. 1 found one
creamery where the floor was broken and all
the drainage went under the floor of the build-
ing. The mud and three four
inches deep all over and gave forth a very of-
fensive odor. In the brick
floor was broken and the drainage ran into the
ground. In the winter, when the ground was
frozen, it was not carried off and gave off a
horrible smell. In this particnlar ereamery the
water used was taken from a spring dug in the
ground under the creamery building, six or
elght feet deep. The well was situated in such
a wey that *he water was probably contami-
nated.

“Another very bad feature of milk in the
country is that it is improperly cooled by the
farmers. Comparatively few use ice, depending
on spring water. At creameries I have found
milk being brought in which was over sixty
degrees in temperature. In two creamerles I
visited the milk drawn the night before by half
of the farmers had not been cooled below 50

degrees.”
HOW BACTERIA MULTIPLY IN MILK

This lack of cleanliness in caring for milk is
responsibie for a large proportion of the bac-

slime were or

another creamery

| terla found in milk and the presence of which is
used is drawn. The well is about ten feet deep so injurious to children under five years of age. | have been due to contaminated milk which have

which turns it from sweet to sour.
ately after production and be kept below a
temperature of 00 degrees.

Until the last summer some of the railroads
were careless in handling milg and provided no
ice for it. It would reach the city at a tem-
perature ahove H0) degrees. The milk is on the
train only a few hours, but in this time bacteria
may multiply millions of times. It has been
found that one germ will produce 20§ in three
hours, 10,000 in six heurs, 10000000 in nine
hours and 2,000,000.00%) in eighteen hours. Some
ef the milk brought to New-York travels nearly
four hundred miles and s more than twelve
hours on the way.

Last summer Dr. Darlington, the President of
the Health Board, warned the railroads in a
personal letter that he would destroy all milk
which his inspectors found to be over J) degrees
in temperature when it reached this city. Over
35,000 quarts were destroyed in this way, and
probably the milk which this city drank last
summer was on the average better than usual
Adults are not affected by the bacteria as are
children, but sometimes the poisonous toxin
with which the bacteria inoculate the milk

| makes grown persons sick. Dr Rowland Godfrey

|
|
|
|

{ Freeman,

| Soclety

of No. 205 West Fifty-seventh-st.,
secretary of the milk commission of the Medical
of the County of New-York, and an

The large proportion of these |

| occurred since 1880, in talking with a represent-
| ative of The Tribune gave an {llustration of how

| latina

| of milk served by

these toxins may affect adults,

On the evening of August 7, 1888, after din-
ner, forty-three persons in two hotels in Long
Branch were attacked almost simultaneously
with nausea, eramps and collapse. A week later
thirty other persons in another hotel were at-
tacked in a similar way. While they suffered
great agony all the persons recovered in a few
hours. Upon investigation it was found that all
of them had drunk of milk furnished by one
dealer. This dealer had the curious habit of
milking at midnight and midday. The dairy and
herd showed no cause for criticism Th°>milk.
however, wss not cooled after being drawn. but
was immediately after noon gtarted on an eight
mile trip ever New Jersey's roads to the hotels
in Long Branch.
of noxious toxins.

A test revealed the presence
The germs had heen able to
get in thelr work in the course of the elght mile
trip under a hot sun

DANGER OF EPIDEMICS.

What the adult has to fear mest from milk
produced by careless and thoughtless dairymen
is contaglous disease. According to Dr. Free-
man, there weare fifty-three epidemics of trphoid
fever attributed milk.
of diphtheria,
mouth disease, three of
acute poisoning by milk

to twenty-six of scar-

eleven tweo of foot
throat affection. two of
and one of Asiatic chol-
era in different parts of the world between 1880
and 1895. These were the only
vestigated and reported.

and

epidemics in-
It is not known how

many epldemics have occurred in New-York |
from infected milk, for no effort is made to
learn the name of the milkman who serves the

family in which a case of any of these diseases
is discovered, and therefore it is not possible to
connect the case with any par(ivulur supply of
milk. There have been, according to Dr. Free-
man, two small epidemics in Buffalo as a re-
sult of infected milk, and in Lendon there have
been three. One of these, an extensive epidemic
of scarlet fever, is familfarly known as the Hen-
don epidemic.

A number of epldemics have occurred within

the territory from which New-York City draws
fts milk supply. In Port Jervis in the fall of
1884 thera was one In which there were 148
cases. Of these 128 were consumers of milk
from one dairy. Upon investigation it was
found that there had been three cases of ty-

pheid fever at the dairy in the meonths of Au-
gust and September. These were nursed by the
same person who attended to the dairy work.
This person washed the utensils in the house
and wiped them towels also used in the
house. In March, 1804, there was an epidemie

on

of the same disease at Montclair, N. J.. Of the
115 cases 107 obtained their milk from one
dairyman. There were fifteen deaths. The son

of the milkman had typhoid just before the out-
break of the epidemic. In Stamford. Conn., an
epldemic of typhoid broke out in 1803. Of the
386 cases which developed, 376 were consumers

one milkman. There were

| twenty-two deaths. The epidemic was evidently

{ due to washing

the cans with contaminated

water. :
As the causes of the epidemies mentioned in-

' dicate, diseases of this character may be com-

| on the lower
It is evi- | patient is moved to this room, whére it is easier

dent that the milk ought to be cooled immedi- | to care for the case. There is great danger from

municated very easily. Dr. Freeman said: “On
a little farm the utensils are usually cleaned in
the house. Farmers usually have one bedroom
floor. in a case of sickness the

such a condition as this. Milk is a grand medium
for developing cultures of bacteriz. It is often
for this reason used by bacteriologists for this
purpose."”

Illustrating this easy method of spreading

| disease is the cpidemie of typheid fever which

authority on the subject of milk as an agency |

in the conveyance of diseas~ who has reported

nearly one hundred epidemics of diseases which

occurred in Springiield, Mass., in August, 1802,
There were 150 cases, of which 133 had used
one farmer's milk. There were twenty-five
deaths. It was found that the water in which
the milk was submerged by this farmer, in or-
der to cool it, contained bacilli often assoclated
with those of typhoid fever. The cans wers
submerged In it with weoden plugs in thelr
mouths to keep out the water. Some of the
plugs were found to leak. The farmer's wife
had had typhoid fever. These cases prove that
too much ecare cannot be taken to have the con-
ditions under which New-York's milk supply
is producad entirely saaitary,

DR. LEDERLE ON CONDITIONS.

Dr. E. J. Lederie, the predecessor of Dr. Dar-
lington as head of the Health Department, said
recently: “Tt is enly in the last few years that
the department has given much attention to the
matter of a clean supply of milk., and it is enly
two years since this work has been systemati-
cally carried on by it. It began with baecteri-
ological tests of samples of milk as delivered dy
the dealers, and the tracing of unusually bad
samples to the dairy in the country. In almost
evary case the proof was substantiated that
the bacteriological contents ars an index to the
cleanliness of the milk, the condition under
which it was produced, or the method of sub-

“Buy Chima and Glass Right”

1.
p 2R

IGGINS
EITER.

| Fine China—Rich Cut Glass

18th ANNUAL
PLATE SALE!

Unqualifiedly and Absolutely the
Greatest in Our History!

Beginning MONDAY, Jan. 16, 9 A. M.

Once a vear, for eighteen vears, we have
conducted a special Plate Sale. Keeping
pace with the unprecedented progress ot
HIGGINS & SEITER in the business of
distributing Glass and China, these annual
events have grown in attraction, magni-
tude and importance until they are recog-
nized far and wide as the one great oppor-
tunity in 2ll the China Year.

“Those now buy Plates

Who ne'er bought Plates before,
And these whe often buy

Buy now a few Plates more.”

Alwavs the place of places, the coming
week is the time of times for the most cap-
tivating bargains in the most fascmating
merchandise with which it is ever possible
to both furnish and ornament a home.
PLEASE NOTE-T Twenty-
second Street stores not bemng large enough to
properly display iust the Plates m this sale, they
will also be found to occupy the larger part of
‘our Magnificent Twenty-first Street sto: =—where
-arriages can best be aecommodated.

1at one of our

In our English China Plate Department
will be found hundreds of dozens of richly
decorated plates from all the famous fac-
tories of England. including Douviton, Min-
ton. Copeland, Coalport and Wedgweood.
Every plate in this department is reduced
From what

from 10 to 33 1-3 per cent.

"follows judge the rest:

I)o Beautiful Cobalt blue dec-
ulion oration, heavy acid goid

of

border w

Service Plate. h  panels
nmizature heads painted by

Sutton. Were $273.90 per dozen,

now, per dozen 5247-50

Douiton Entree size, Pamted design
of pears, peaches, pineap-

Fruit Plates. pies. & in colors. m cen-
ire o withh back-

ground blended from a dark greem to a delicate

cream 2inted by Piper. Were

.‘Suﬂ 00 per dozen, now, per dozen 5"8.80

Minton feavy

Service Plates. -

paste gold, in colors of Cobalt

Barry ‘or ivory. Were $7300

dozen, now, per dozen

Wedawoaod
Fish Plates.

$36.00 per doz,,

Cauldon In Roswdn

Service Plates. ground. Beautif
decoration

Real value $73.00 per doz, now, doz.

Copeland
Service Plate.

Hand-

Painted

. Plag
Oy I e

now, per doz

545.00

In

Fine raised pasts jewel
design.  Background of
Rese du Barry and ivory.
I makes a superb piate

1

and has all the chara stics of the products
of tiis famous Engis ctory, and can ba
had in either Appie Green or Rose du Barry.
Were $133 per dézen, now, peér

dozen 5100.00

Hundreds of dozens of rich Fish, Game, Ser-
vice, Entree, Tea and Bread and Butter plates iy
this department for your selection at

14 less than elsewhere.

In our French China Plate Department will be
found hundreds of dozems of richly decorated
plates in all the colors of the rainbow. Many
with acid gold borders and effects that are equally
as rich as those found in.the more expensive Eng-
lish designs To facilitate selection we have
placed them in variou

On table No. 1

that range valne fry
dozen
Reduced price, choice at $200 each
On a  beautiful variety of
table NO. 2 specially priced plates 'm
various sizes, dinmer, service, emtree, tea, bread
and butter, real value, $24.00 to $36.00 per dozen,

now at SY.;O each
will be found 100 dozen
On table No. 3 of richly decorated piates
ranging n price from: $12.00 1o $40.00 3 dozen.
All these have been reduced from 107% to 33 1-3%
In our Twenty-sccond street store wi!l be found
a large table with over 300 dozen piates m various
sizes and decorations. For your accommodation
these have heen placed in groups and priced at
25¢., 50c., 79¢c. and $1.00 cach.

West 21st St. and West 224 St.,
NEAR SIXTH AVENUE.

sequent handling The department. of course.
had the usuwal experience of finding that In
many instances the milk was produced under
such atrociously filthy conditions that the sure
prise was it could be trazspertel any distance
at all. The conditions surrounding many of oup
cow stables are a disgrace tp our civilization. a

of

s lots.
will be fourd a beautiful
Iine of all sizes of Plates

mn m $30.00 to $4800 per

- 4

refiection an our sani autheritiss. and
:nme" nmwuug-mm
of the milk therefrom. I cannot express myself



