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(2) WiscoNsiN B. Cheese which does not qualify as State Brand
shall qualify for thig grade if:

(a) It has an eye formation conslstmg of smaller cyes and may
have more set than is permitted in State Brand; the cheese shall not
be blind; the majority of eyes fo a plug shall be not less than 5/16
inch ii diametel, a limited number of dull glossy, shell or dead eyes
shall not disqualify the cligese foi this prade.

(b) Tt has 4 body soniewhat wedler than ig perinitted in State
Biand, It should not be gassy, bloatéd or pinholey. It may be overset
if otheérwige sold, without éabbage. It shall have no glass but may
have a limited axioint of pieks atid cheeks.

(¢) It has a clean and desirable flavor and aroma characteristic
of Swiss cheese, age being taken into account.

(d) Tt 1 well-shaped. Its shrfacsé is even, eloged and reasonably
flat, is sound and clean, and is 1easonab1y free of mold.

(e) It ig fairly umfoml in &alt, having 4 aliglitty salty taste
thmughout ‘when of the ape réflired for holding.

(f) It is unifoim in colo¥, without spééks, but may have slightly
uneven color direetly under the surface.

{3) Wisdonsin C. Cheesé which ddes nét quahfy ag State Brand
or Wisconsin B shall qualify for thiy grade if it is merchantable as
natural cheese. It may hive gliss, niay be Oveiset and inay be one-
sided, It may be small-eyed and dead-eyed but should not be totally
blind o totally pinholey. It may have some cabbage. It may have
some body of flavoi defeets or a combination of these,

(4) WrgconsiN D. Cheese which does not ineet the requirements
for any of the highei gradeés shall gualify for thig girade if it is not
S0 defective or damaged as to make it unfit for storage. It is ordi-
narily used in the manufacture of pasteurized process cheese oi' pas-
teurized process cheese foods. .

(5) UNpercrADE: Cheése whith is So defective o1 daniaged ag to
make it urifit for storage shall qualify only as “Undergrade”, and
sHall be identified and gride-marked as herein requirved; provided,
howevel, that in any case where not more than one-fourth of the
cheese ig damaged or defective, such cheese shall be graded and
niarked in the manner required by section Ag 84.06 (1)" (f)/

Ag 84,04 Miniriini holding peiiod. (1) Cheese thit qualifiés for any
of the above nanied gradeg shall after date of manufacture be held
by the prodiuder for a petiod of at lédst six Weeks if produced during
the period beginning April 1 and ehding Augiist 31, and for a period | ' "
of at least seven Weeks if prodiiced at any othey time during the year. ’, ]

(2) Whenevey it is ifipractical to grade at the factory, cheese’] may //] G4 f o
be moved from the factory to anotlier storage earlier than herein
provided but such cheese shall riot be graded of marked as and for a
gtrade before it is of the age spedifiad:

(8) This section shall not apply to damaged or Undergrade cheese.

Ag 84.05 Identification. (1) Cheese to be graded shall be maiked
by the producer when it iz new: Such marks shall be applied with a
stenecil or stamp obtained from the department. The depariment will
furnish thig equipment at cost and each factory will he assigned a
gérial number. The word “Wisconsin” shall be abplied at least four
times in the shape of a diamond on the flal face of a drum cheese in
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type at least one inch high, and on one flat surface of block cheese.
Ingide of the fisure thus formed there shall be placed the factory
serial number, the number of the month, the day in the month 4nd the
kettle number, all in type at least one inch high,

(2} Cheese that fails to conform with the requivements of the
Wiscongin Statutes shall not be branded, marked or otherwise repre-
sented to be of any of the above grades, Cheese which is to be
clagsified in any of the above grades shall, hefore leaving the place
where the peried for holding is completed and before being placed in
market channels, be branded with permanent marks indicating its
grade, except that the regular gouge marks are sufficient for cheese
turned over to a cheese dealer in this state who shall apply said
permanent marks before the cheese enters inte channels of trade.

Ag 84,06 Grade marking. (1) GoueE MARKS, When gouge marks
are used to represent grades, they shall be applied under the direction
of a grader on the hoop side of each drum cheese, and on the end of
each block cheese:

(a) State Brand: To be represented by a vertical bar at least one
and one-half incheg high,

(b) Wisconsin B: Add to the marking for State Brand one cross-
har at least one inech long, making a figure like a printed capital “T”,

(e) Wisconsin C: Add to the marking for State Brand two cross-
bars at least one inch long, making a figure like a printed capital “I".

(d) Wisconsin D: To be represented by two diagonal, intersecting
bars, each at least one and one-half inches long, so as to make an “X”,

(e) Undergrade: To be represented by two vertical bars crossed
with two horizontal bars, all at least one and one-half inches long.

(£) Drum cheese, not more than one-fourth of which iy damaged
or defective, shall be marked for the grade for which it qualifies, and,
in addition, shall be marked with two gouge marks at least three-
fourths inch long, in the form of a letter “V”, applied immediately
below the correct grade mark.

(2) COMMERCIAL MARKING. All cheese which has been graded, be-
fore it shall enter retail channels or before shipment from this state,
shall be marked with permanent grade marks indicating its grade.
The following markings shall he applied on such cheese after the age
for holding has been reached and before it shall enter retail channels
or before shipment from thig state:

(a) With drum cheese there shall be a large emblem in the cenfer
of the wheel to identify it as a wheel of Wisconsin cheese, For Wis-
consin State Brand, there shall be an outline map of the state of
Wisconsin bounded by a circle not less than 12 inches in diameter
and touching the map at the extreme points. Within the map there
shall be stamped in letters as large as practicable the words “State
Department of Agriculture”, “Wisconsin State Brand”. Avound the
cirele and forming the boundary thereof there ghall be placed in let-
fers at least one-half inch high the grade of the cheese as “Wisconsin
State Brand”. :

(b) For the second and third grades of drum cheese, there shall be
a diamond-shaped figure within the cirele and reaching to its civeum-
ference. Around the ecirele and forming the houndary thereof there
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