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HOWARD BONNEMANN

By Robyn Kranz

GREBSLARAJ. Solve this riddle! For
more clues you will have to continue
reading!

Howard, a native of Brookings, has been
married to Diana for 12 1/2 years. They
have a five year old son, Eli, and another
baby on the way. In his spare time, he
enjoys reading to his son and eating vanilla
ice cream. A dream vacation for Howard
would include a bicycle tour through the
Rhine River Valley. Besides bicycling, he
enjoys volleyball.

Talking to the students is what Howard
considers the most enjoyable aspect of his
job. His future plans for the plant include
remaining in the black, applying classroom
knowledge, and remodeling the facilities.

I was among his first Field Experience
students and have gained a wealth of
information from him, both as a student and
friend. He brings much industry experience
to this University setting, which is priceless.
Many people would agree that Howard is a
walking encyclopedia!!

This year's Digest is dedicated to Howard
Bonnemann. He is the person who supports
the Dairy Club's cheese box fundraiser every
year. Not only does he make the cheese, but
he provides the dairy plant for members to
cut, package and assemble blocks of cheese
for the gift boxes. He has always been there
for the club members.

Have you solved the riddle! Need some more
clues? Well, it is white, it has an intense
flavor and odor, and Howard enjoys eating
this food. If you know the name of his
favorite cheese, then you know the answer.
JARLSBERG!

One thousand copies printed by the SDSU Dairy
SDSU Club. No cost to the State of South Dakota.
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Oditorcs Gonurerits

Well, the 1999 Dairy Digest is finished.  After
innumerable hours of planning, writing, and picture-taking, |
am proud to present it to you. | finally realized after three
years of being an assistant editor; being editor is not the glory
job!! From this position, | have learned better organization,
communication, and most of all, procrastination skills.
Beginning the Digest early in the year and writing stories
soon after the event was my goal. However, we were still
writing stories a few days prior to the publishing date. From
this experience | have decided that | will never procrastinate
again!

I want to thank my assistant editors: Robyn, Kari,
Ann and Dr. Henning for their efforts to make the Digest a
success and my sister, Catherine, for assisting with typing
stories. Also, I thank the advertisers for making the Digest
possible. I hope you enjoy it!!!!

Cari Leuthold

1999 Dairy Digest Staf)’
Editor : Contributing Writers:

Cari Leuthold Jon Qual
Anna Alexander
Curtis Alexander
Wade Gustafson
Assistant Editors: Renae Jorgens
Stacy Mueller
Robyn Kranz Melissa Pinkert
Ann Harvey Melissa Post
Kari Kirschenman Janelle Yaggie
Darin Zoellner



2000

I vrcls (0/( S isclorm ﬁ*()/n the Decre
C

! P38 5 i
Dr. Fred Cholick
Making a difference! It is
more than the new motto
of the SDSU College of
Agriculture and Biological
Sciences. It is the basic
land grant philosophy that
makes us a partner with
South Dakotans. It means
that we believe in the
people of this state and are
willing to work hard for

their success.

The SDSU Dairy Science
Department is a leading
example of the land-grant
university partnership.
The research, extension
and teaching efforts of the
Dairy Science Department
are focused on advancing
the global future of South
Dakota.

SDSU is one of only three
universities in the United
States that offers both
Dairy ~ Production  and
Dairy Manufacturing
majors, and is a nationally
recognized leader in dairy
education.  Our national
reputation means that
employers actively recruit
SDSU dairy graduates.

The SDSU Dairy Science
Department maintains a
100 percent placement
rate, indicating that all
students have jobs or go
on for additional education
upon graduation.

Today, South Dakota’s
dairy industry is at the
crossroads. We are
working hard to ensure
that the industry will be
strong in the future.
Therefore, we plan to
renovate the SDSU Dairy
Plant by installing current
dairy processing
technology. We believe
that students must have
hands-on learning
opportunities with cutting
edge technology it they are
to be the leaders of the
futures dairy industry.

We will maintain our
tradition of providing the
best  dairy  education

available. Our faculty will
use creativity, innovation,
and teamwork to address
the challenges and
opportunities of tomorrow.
It is our goal to make a
difference in the dairy
industry.

We must remember that
the SDSU Dairy Science
Department  is  “‘our”
department. It is the sum
total of our contributions,
our efforts, our strengths,
and our goals. The
department becomes what
we as individuals choose
to make it. We must take
ownership and pride in our
efforts, and understand
that our labor lays the
foundation for the future
of our state.

Let us know how we are
doing, and how we can
meet your needs in the
future.

Marigold

Foods, Inc.

406 N. Broadway ¢ PO Box 309
Rochester, MN 55903-0309 ¢ (507) 287-7301
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by providing educational opportunities for a
lifetime through the land-grant tradition of
TEACHING students, conducting
RESEARCH, and extending unbiased,

science-based knowledge through EXTENSION

Denise Malo, an SDSU senior double majoring
in agronomy and environmental management,
started working in the Plant Science Lab as a
college freshman. Her undergraduate
research project focused on the use

of remote sensing for

site-specific management.
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www.abs.sdstate.edu

Ag Hall 135/ SDSU / Brookings, SD 57007 / (605) 688-4148
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David Henning

meet industry representatives

This was another good
year for the Dairy Club.
We have a group
of active hard-working
students getting
involved  with  the
industry, the faculty and
their peers. All activities
can be training for these
students. | particularly
note that by the junior
and senior year, the
students have friends and
contacts at other Midwest
universities and within
the dairy industry. These
contacts are the start of
networking, which should be
useful for a lifetime of learning.

The cheesebox sales were more
profitable this year. The cost of
cheese was lower, but savings in
having our own UPS account were
significant. The efforts made by
the club were concentrated during
a month period and several
members spent a lot of time
making sure that orders were
shipped on time. The club
appreciates the business of alumni
and friends for this major source of
funds for the club. Please allow
them to make corrections if you
are not completely happy with the
cheeseboxes that you ordered.
This is an education in quality
control.

The new club officers are off to a
good  start. The Midwest
American Dairy Science
Association  Student  Activity
Division meeting in Madison,
Wisconsin  was fun for those
attending. Our Quiz Bowl teams

0

- R: D. Henning, H. Bonnemann, and A. ippen.

made valiant attempts and were
better prepared for this year's
contests.

Arnold Hippen

Having completed my second year
as a Dairy Club faculty advisor, |
would like to reemphasize my
notes from last year. The SDSU
Dairy Club defines the spirit of
what a campus student
organization should strive for. The
degree  of  cooperation  and
enthusiasm  with  which  club
activities are conducted are
unparalleled by other campus
organizations. Once again, | have
had the pleasure of accompanying
several members to the World
Dairy Expo in Madison, WI. In
route, we joined the Posilac Dairy
Tour and visited two of SE
Minnesota’s most  progressive
dairy producers. Many new ideas
were observed, hence the students
will use this information both in
the classroom and on the farm.
World Dairy Expo, provided club
members the opportunity to attend
production/ management seminars,

from all phases of the dairy
industry, evaluate the finest
dairy cattle in the world, and
enjoy “fair food” along with
good companionship.  For
students who have not visited
World Dairy Expo, make
plans to be involved in one or
two of the Expo trips during
your time at SDSU. It allows
you to experience the
glamorous side of the dairy
| industry.

Howard Bonnemann
The Dairy Club has had an
interesting year. Although, there
are fewer students within the
department to draw membership
from, those students who
participated in the club's events
have not been disappointed.

The club had a good year selling
cheeseboxes, as well as many
social activities. A small group of
dedicated workers again made the
cheesebox fundraiser a success for
the whole club.

Fundraisers, such as cheeseboxes,
made trips possible for those who
wanted to attend. A few club
members attended the World Dairy
Expo in  Wisconsin  during
September and many attended the
ADSA-SAD regional meeting also
held in Madison Wisconsin, in
February. Also, many club
members participated in Little
International.

The group is filled with energy and
enthusiasm, and will continue to
demonstrate their abilities as they
prepare to move on to careers
within the dairy industry.
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Dr. John Parsos

Students graduating from the
Dairy  Science  Department
continue to be in great demand
by the dairy industry.
Companies from all over the US
are coming to the SDSU campus
to recruit our graduates at

salaries that now average
$34,000. Most of these
companies have implemented

cooperative education programs
for summer work which gives
the  students  hands  on
experience as well as excellent
summer salaries. Our challenge
continues to be the recruitment
of new students into the dairy
program.

Dr. Rajiv Dave joined the
faculty July 1, 1999 as Assistant
Professor of Microbiology. He
earned his BS in ‘86 and MS in
‘91 in Dairy Technology and
Dairy Microbiology in Anand,
India, and his Ph.D. in ‘98 in
Food Microbiology from
Victoria University, Melbourne,
Australia. He was on a post-doc
position  at  Utah State
University for one year prior to
coming to SDSU.

Ryan Pietz accepted the Dairy
Plant Superintendent position on

Page Sponsored By: Dr. John Parsons

a part-time basis while he
completed his BS degree. He is
now full-time in the position and
helping us plan for a remodeling
project.

Dr. Kim Cassel has accepted the
position of Program Leader for
Agriculture, National Resources,
and Field Operations in the
Cooperative Extension Service.
Mr. Dave Weinand filled in on a
temporary one year appointment
and currently we are recruiting
for this faculty position. Dr.
Sharon Franklin’s position in
Dairy Production has been
advertised and the faculty is
currently evaluating three
excellent candidates for this
position in teaching and research.

Helen Rollag retired July 1, 1999
after 17 4 years in the Dairy
Science Department. Margaret
Jensen from Volga, SD, accepted
the position as word processor on
August 17, 1999. She has
worked on campus for the past
14 years.

The Dairy Products Judging
Team, coached by Dr. Bob Baer,
placed 2nd in all products at the
Regional Contest in Glenview,
Illinois, and 3rd place at the
National Contest held in
Chicago. Team members were
Beth Larson, Sheri Moeller. and
Jared Janke. The Dairy Cattle
Judging Team under the direction
of Darryl Rennich competed in
the Regional Contest at Viroqua,
Wisconsin, and the National
Contest in Madison, Wisconsin.
Team members were Wade
Gustafson and Curtis Alexander.

The Dairy Science faculty
continues to be very active in
professional activities. At the

American
Association

Dairy

Science
meeting in
Memphis, Tennessee, June 20-

23, 1999, a total of 13
papers/posters were presented
by the faculty and the graduate
students. Dr. Vikram Mistry
completed the 2nd printing of
the 3rd edition of his book,
“Cheese and Fermented Milk
Foods”. Dr. Dave Schingoethe
was elected Vice President of
ADSA and will move up to
President in July 2000! Dr.
Dave Henning is currently
serving as Program Chair for
the Dairy Foods Section and
Dr. Bob Baer was elected
Professional Member of the
Dairy Foods Council.

This spring we contacted the
engineering firm of W.M.
Sprinkman Corp. to survey the
Dairy Plant and  make
recommendations for updating
the dairy equipment. You can
imagine my surprise when 1|

received a phone call from
John Linneman, a 1973
graduate in Dairy

Manufacturing, that he was the
Dairy Engineer assigned to this
project. John has made two
trips to survey the plant and
will make his recommendation
this spring. We will probably
contact another engineering
firm to make recommendations
on the expansion of the Dairy
Sales Bar and added storage
space for packaging materials,
etc. Once we have the plans in
place we will begin a fund
raising drive to raise the
needed money and/or plant
equipment. We are confident
that our alumni and the dairy
industry  will support this
project.
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Bob Baer

Dr. Bob Baer is a Professor of Dairy Science at South Dakota
State University (SDSU). He received his Ph.D. from the
University of Georgia in 1982 and has been at SDSU since. His
teaching responsibilities include courses in dairy chemistry, dairy
product processing and dairy product evaluation. Dr. Baer
coaches the SDSU Dairy Products Judging Team. He has an
active dairy research program, and currently has several ongoing
Minnesota-South Dakota Dairy Food Research Center projects.
Research interests include effects of bovine somatotropin on milk
products, production of dairy products with enhanced levels of

beneficial fatty acids, utilization of emulsifiers in low fat and k

non-fat ice cream, production of cheddar cheese from condensed
milk, and rapid methods to analyze dairy products. He has written over 80 scientific publications
and is a member of the American Dairy Science Association.

Rajiv Dave

Rajiv Dave was born in India and received his Bachelor’s and
Master’s degree from the Dairy Science College in India. After
successfully completing his Bachelor’s degree in Dairy
Manufacturing, he joined his alma mater as a Senior Research
Assistant in 1987. In 1988, he enrolled in a Master’s program as
an In-service candidate on part-time basis. Dr. Dave successfully
completed the degree in 1991 in Dairy Microbiology. He then
moved to the ice cream industry as a Deputy Manager (QA/ R &
D) in 1993. In 1994, he was offered skill immigration for
Australia and he immigrated to Australia where he joined
Victoria University for a Ph.D. program. In 1998, after

successfully completing his Ph.D. program, he was offered a post-doctoral position at Utah State
University. After his one year of post-doctoral research in the US, he joined South Dakota State
University on July 1, 1999, as Assistant Professor of Dairy Manufacturing. He is teaching food
microbiology, Dairy Processing Il, and dairy microbiology courses to the undergraduate students.
He is also has graduate faculty status and at present, he is advising one student for graduate
studies.

Gene Stegeman

Gene Stegeman joined the Dairy Science Department,
January, 1995, as the dairy farm supervisor/instructor. This
was a familiar place since he graduated in 1989 with a BS in
Dairy Science and in 1991 with an MS in Dairy Science.
Gene is responsible for the management of the dairy research
farm, teaching undergraduate students, and conducting short
courses for producers in conjunction with the SDSU
Extension Service. His teaching duties include classes in
dairy cattle evaluation, artificial insemination, and field
experience. Gene also conducts short classes on milking
management, and in the future, hoof care for area dairy
producers. Gene and his wife Donna, also an alumni of the
Dairy Science Department, have a three-year-old son, Kyle.
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Howard H. Bonnemann

Howard Bonnemann is the dairy plant manager and instructor
and has been at SDSU since fall of 1997. He received a MS in
Dairy Science and two BS degrees in Chemistry and Dairy
Manufacturing from South Dakota State University. Currently,
he instructs undergraduate students about the general procedures
and processes in the manufacturing of quality dairy products. He
trains students in proper operational procedures in the dairy plant
and advises the SDSU Dairy Club. His research includes
assisting in procurement of materials and scheduling of plant
facilities for utilization by graduate students for their research
projects. Presently, Howard oversees all sales and production
activities associated with the plant. He provides over 60 tours per

year to public school groups, private citizens, community organizations and university classes as
a public relations campaign. Annually, he conducts the Little International, and the Regional and

State FFA Dairy Foods Contests.

David R. Henning

David Henning is the Alfred Chair of Cheese Chemistry and
Technology and also an Associate Professor of Dairy Science.
He is a graduate of the University of lllinois with a BS in Dairy
Technology. He earned his Ph.D. in Microbiology at Oregon
State University. Prior to joining the Dairy Science Department
in 1990 he had worked as Director of Laboratories at Moseley
Laboratories in Indianapolis, IN, and at Kraft Foods in Glenview,
IL, for a total of 22 years. Dr. Henning has taught food
microbiology, dairy microbiology, advanced dairy microbiology,
cultured products in dairy products processing, laboratory
techniques in dairy science, and a portion of microbial systems.

His research interests are food safety and cultured dairy products. This year, Dr. Henning is the
chairman of the Dairy Foods Division of the American Dairy Science Association and is the
chairperson of the Dairy Foods Program for the annual meeting in Baltimore in July.

Jeff Leuthold
Hooftrimming

Trained in the Dutch Method at Dairyland Hoof Care Inslitute

32287 Cory Ave
Ellsworth, MN 56129
(507) 967-2284

‘.

ggg% Charles & Vicki Leuthold

32287 Cory Avenue

LEUTHOLD DAIRY

Ellsworth, MN 56129  (507)-967-2284
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Vikram Mistry

Vikram Mistry is a Professor of Dairy Science. He has been at
SDSU since fall of 1986 when he joined the faculty as Assistant
Professor. He received his MS and Ph.D. from Cornell
University in Food Science and his BS in Dairy Technology form
the Gujarat Agricultural University in India. He teaches
Technical Control of Dairy Products I, and the concentrated
milks, dried milks, and cheese sections of the dairy product
processing courses. His research interests include product
processing technology, especially cheese.

David J. Schingoethe

Dr. Schingoethe teaches courses at both ends of the spectrum.
Namely, he teaches the production portion of introduction to dairy
science, most semesters; physiology of lactation and rumenology.
All of these courses stimulate me and, hopefully, the students, too.
As for research, he conducts dairy cattle nutrition research.
Currently, it involves modifying the composition of milk fat by
evaluating various corn products and fiber-digesting enzymes in
dairy cattle diets. Hence, milk may be healthier and a more
marketable product. Some of our scholarly graduate students play
an important role in conducting this research. His other activities
include a recent stint as editor for the Journal of dairy Science, and
Vice President of the American Dairy Science Association. On the
lighter side of life, he enjoys boating; music; traveling; and spending time with his wife
(Darlene), their two daughters and their husbands, and their grandchildren.

Arnold R. Hippen

Dr. Hippen's current appointment at South Dakota State
University is the David H. Henry Sustained Professorship. He
teaches ungraduate and graduate students, provides technical
support for South Dakota dairy producers, and conducts
research on dairy farm management and dairy cow nutrition.
His teaching responsibilities include dairy breeds and breeding,
dairy cattle feeding, and dairy farm management. Dr. Hippen
also conducts research on nutritional control of milk
composition and metabolic disorders of dairy cows with an
emphasis on fatty liver syndrome and ketosis.




Dairy Research Team
Tim Bauer, Dan Vander Plaats, Gary
Kirkham, Pat Solsaa

Dairy Plant Management
Ryan Pietz
Kelly Trooien
Howard Bonnemann

Director of State Dairy Lab
Arnold Appelt

Assistant Personnel
Margret Jensen, Jane Raabe, Judith Dobbs
Not Pictured: Kay Kasperson

Il

Graduate Students

(Back) A. Abughazaleh, P. Upreti, L. Whitlock,
(Middle) N. Ramaswamy, M. Acharya, P. Ruger,
(Front) P. Kaothien, P. Sharma, C. Liu,

Not Pictured: D. Donovan, C. Sorenson, and A. Reber.
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Rooted in rich

cooperative history,

AMPI producers, plants and
products are growing to

new heights.

For more information, call the South Dakota office
of Associated Milk Producers Inc.
at (605) 925-4234.
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Tromne Syesident to Sresideret

1999

By Curtis Alexander

1999, the last year of the old millennium and of all people, | was
president. The year began with our trip to Manhattan, Kansas for the
Regional ADSA-SAD meeting.

The trip was memorable as all the Dairy Club activities have been.
Darrel Christoph retired from his position as ADSA-SAD Vice-
President and | was elected as the Member-at-Large. The next event
was Little International where many dairy club members participated.
After the Dairy Science Banquet, many bowling parties, and a spring
picnic, summer was upon us. However, the summer seemed short, but
eventful for members who kept in touch. When school started, our
planning began again.

I would like to thank our advisors for their guidance, especially Dr. Henning, for keeping us in
line. | would like to thank my executive board for all the hard work. | especially want to thank
Melissa Post, Jon Qual, and Janelle Yaggie for their hard work with cheescboxes, and the rest of
the members for participating in the Dairy Club functions.

With graduation near, | am going to miss the Dairy Club. | will cherish these memories for the
rest of my life. | am happy to see many new members take an active role in the Dairy Club and
hope that they continue to build the Dairy Club into the new millennium. | would like to wish
everyone good luck in the future and | hope you have as many unforgettable moments in Dairy
Club as | have. Congratulations to everyone that will be graduating in May; | wish you all
continued success. | was honored to serve as president of this organization and will miss
everyone who is or has been a member of the SDSU Dairy Club.

2000

By Jon Qual

The new millennium begins another exciting year for the SDSU
Dairy Club. 1 was elected as president last December. This year
began with classic events: bowling and our action-packed ADSA
trip to Madison, WI. We hoped to ice skate, but this warm weather
has not allowed winter play.

I will provide our club leadership and organization to keep it
strong through the year. [ believe the new officer team will
implement new ideas and continue old traditions, as well.

Dairy Club encourages me and other members to explore the dairy mdustry. I have gained many
new friends, not only in our club, but also across the Midwest, with trips to ADSA and the World
Dairy Expo. If past officers had not encouraged me to be involved, my experiences would be
limited. My experience from prior executive boards will enable our club to create more
memories. Serving as president makes me proud, and | hope to give back to the club as much as |
have gained.

Page Sponsored By: Qual Dairy
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Activity Coordinators:

Greg Vold

Anna Alexander
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By Ann Harvey

Money, money, and more
money. Assistance for
their college education is
always appreciated by
college students. The
scholarship banquet ended
the year for the Dairy
Science Department. On
the evening of April 6,
1999, $32,000.00 worth of
scholarships was given out
to current and future
students in the presence of
friends, family, faculty and
alumni.

The evening was not a
pull-up-your-chair-and-

here-is your-money event;
the evening began with

Master of Ceremonies,
Curtis Alexander,
welcoming everyone

before a delicious meal.
Following the meal, South
Dakota's Dairy Princess,

Melissa Pinkert, gave an
enlightening speech. Dr.
Parsons then handed out
the scholarships.

The evening was
completed by honoring Dr.
David  Henning  with
dedicating the SDSU
Dairy Digest to him. It
was nice to see a smile for
the many years of hard
work he has put forth to

make the Digest and Dairy
Club a success. To cap off
the evening, the Dairy
Digest was passed out to
all attending

The Dairy Science
students would like to send
out a big THANK YOU to
all who sponsor
scholarships and make the
Dairy Digest possible.

FarmHouse Fraternity
South Dakota Chapter
729 Twentieth Avenue
Brookings, South Dakota 57006
Phone 605/692-5933

@ LAND OLAKES @@

LAND @) LAKES

Land O’Lakes Dairy

Production Division
111 Kasan Avenue, Volga, SD

Land O’Lakes Ag Center
115 East Highway 14, Volga, SD
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JOHN ANDERSON MEMORIAL: $300
Janelle Yaggie

ASSOCIATED MILK PRODUCERS,
INC.: $300
David Erdmann

ROSS BAKER SCHOLARSHIP: $400
Steve Janish

EMERY BARTLE MEMORIAL: $2500
Ann Harvey

BLACK HILLS MILK PRODUCERS
ASSOCIATION: $400
Kimberly Eberhart

BROWN SWISS/GILLETTE DAIRY
SCHOLARSHIP: $500
Arlo Brower

CROSSROAD FARMS/KROGER
DAIRY SCHOLARSHIP: $1000
Jared Wold

DAIRY CLUB SCHOLARSHIP: $300
Jonathan Qual

DAVISCO FOODS INTERNATIONAL,
INC.: SCHOLARSHIP: $750
Ryan Rolsma

CHUCK DERDALL: $500
Stephanie Dummann

GERMANTOWN (USA) COMPANY:
$1000
Sheri Moeller

GILBERT T. & OLGA GILBERTSON
MEMORIAL: $700
Anna Alexander

CLYDE HELSPER MEMORIAL: $400
Peter Linke

KERRY INGREDIENTS: $500
1. Christopher Hongslo
2. Aaron Hennen

LAND O'LAKES FLUID DAIRY
DIVISION SCHOLARSHIP: $400
Jennifer Robinson

LAND O'LAKES — REGION 65
SCHOLARSHIP: $800
Christopher Gottschall

MARIGOLD FOODS SCHOLARSHIP:
$1000
Matthew Siedschlaw

JAMES MARVEL MEMORIAL: $800
Janelle Yaggie

KIRK MEARS MEMORIAL: $800
Peter Linke

NORTH CENTRAL CHEESE
INDUSTRIES ASSOCIATION
1. Arend Schuurman - $1500
2. Aaron Hennen - $1500
3. Steve Janish - $1200

H. C. OLSON SCHOLARSHIP: $1000
Trent Griesse

T. M. OLSON SCHOLARSHIP: $1000
Hope Remiger

RHODIA, INC., SCHOLARSHIP: $500
Stacy Mueller

ALFRED HERMANN RISHOI
SCHOLARSHIP: $1,000
1. Jonathan Qual
2. Arlo Brower

RALPH ROGERS MEMORIAL: $400
Jonathan Qual

SAPUTO CHEESE SCHOLARSHIP:
$1000
Kari Kirschenman

JOE E. SCHUCH SCHOLARSHIP:
$1000
1. Kirstin Gebhart
2. Arend Schuurman

SHIRLEY SEAS MEMORIAL: $900
Melissa Post

SINTON DAIRY FOODS COMPANY
SCHOLARSHIP: $500
Clifford Helkenn

VALLEY QUEEN CHEESE FACTORY
SCHOLARSHIP: $2500
Bradley Sharp

WELLS FAMILY FOUNDATION
SCHOLARSHIP: $1000
Patrick Conlan

Page Sponsored by: Dr. David Henning

SD STATE DAIRY ASSOCIATION:
$750
1. Bradley Sharp
2. David Erdmann

JOSEPH VAN TREECK
SCHOLARSHIP: $700
Darin Snaza

AWARDS

D.F. BREAZEALE MEMORIAL: $450
Michael Plucker

FORBES LEADERSHIP AWARD: $250
Jared Janke

DAIRY JUDGING -
MANUFACTURING: $150
Sheri Moeller
PRODUCTION
Curtis Alexander

GRABER-FORD AWARD: $250
Curtis Alexander

ALFRED TOBKIN MEMORIAL: $150
1. Sheri Moeller
2. Jared Janke
3. Beth Larson

HOWARD VOELDER MEMORIAL:
$150
1. Curtis Alexander
2. Wade Gustafson

VIRGINIA DARE AWARD: $250
Sheri Moeller

FRESHMAN SCHOLARSHIPS

SD DAIRY PROMOTION
ASSOCIATION: $500
Timothy Laleman

SD DAIRY PROMOTION
ASSOCIATION - 4-H: $500
To Be Announced

SD DAIRY FIELDMEN'S: $500
Karissa Nielsen

CLYDE G. HELSPER DAIRY
FIELDMEN'S ASSOCIATION: $500
Dallas Vaughn

DAIRY SCIENCE FACULTY
SCHOLARSHIP: $800
Mark Qual




By. Jon Qual

The 76" Little
International proved to be
exciting as it always has
been. The show consisted
of 10 contestants
competing for the top
spots in the dairy fitting
and showmanship
divisions. Two weeks of
hard work was put in by
all of the competitors at
the dairy unit. A few of
our challenges included
breaking the heifers to lead
and also washing and
trimming the heifers. By
the closing of the event,
all  the animals had
become quite well
mannered because of the
time put in by the
contestants.

Troy Zoellner’s fitting
skills allowed him to take

home the first place
honors in fitting. The
judge, Warren Drew,

chose Curt Alexander as
the winner of the dairy
showmanship contest.
These two may have been
our winners this past year,
but everyone involved
with the contest had a
very memorable
experience. All involved
with Little International
will remember the
struggles with animals,
the  socializing  with
friends, learning new
fitting tricks from others,
and Darrel Christoph’s
Holstein heifer turning
into one mean-looking
beef heifer.

Curt Alexander, Champion Dairy Showman.

2001 Little International

78 Years of Excellence in Agriculture

2001 Manager:
Matt Gunderson

733 N. Munsterman * Appleton, MN 56208 ™
Phone: (320) 289-1301 « Fax: (320) 289-1303 . W
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New-Fangled
Technology and
Old-Fashioned Trust

Butterfat and protein tests are run from producers are to producing the highest quality
milk samples collected with each farm pickup.  milk.
Somatic cell, water, bacterial and antibiotic lab
tests are also routinely run. Milk producers
comment on the accuracy of the testing and
like the fact that results are promptly shared
with them. Our milk suppliers always know
where they stand. Valley Queen is as commit-
ted to producing quality cheese as our dairy

And, Valley Queen milk trucks run on
schedule... like a fine Swiss watch... never too
early and never too late. Our careful schedul-
ing complements the schedules of our milk
producers. We know their day is as full as
ours. At Valley Queen we call it mutual
respect.

CHEESE
FACTORY
INC.
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By Ann Harvey
The spring picnic was well attended by Ceres Women’s Fraternity
members. The club met at Hillcrest Park on
a beautiful spring evening to eat sub
sandwiches and chips and also have a A
meeting. Following the subs and meeting, -
everyone split into teams to play softball, the
upperclassmen vs. the underclassmen.
Overall, a good time was had by all.

The fall picnic was not held picnic style; we
held it in the Dairy-Micro building on
campus. The club ate sub sandwiches and
chips and then had our first meeting of the . .
year. We welcomed new members and Commitment to Build

informed them of the exciting year ahead. . . .
et Agriculture Orientations,

Leadership, Fellowship
Commitment & Scholarships

For more information contact us at:

D i | P YF ARE R o, PQ I‘“/ l Br:l):)(l)(ill?gtsh, glv)eg;;;%

605-697-6978

DAIRY FRESH.

oﬂe
PIGrmS. EVERY Day.

q:OI

‘Prairie ‘Farms ‘Dairy. Inc.

General Offices
Carlinville, Illinois 62626 « 217/854-2547
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1. Robyn Kranz

Dannon Yogurt, Ft. Worth, TX
Last summer was a tweet of a summer as |
traveled to Ft. Worth, Texas to work with
Dannon Yogurt. Most birds fly south for the
winter. Not this one! This one flies south for
the summer!

The trip south was an excellent experience to
add to my nest. This little bird learned
everything there is to know about yogurt-
making. Quality control kept the bird feeder
full so | was not complaining. | also learned
how to operate numerous machines and was
challenged with the union dynamics within the
plant.

During the summer, we were like birds of a
feather who stuck together, as there was six
birds total. With so many birds in a Texas
feather who stuck together, there was always a
bird to tweet with. This opportunity added
many new contacts to my flock.

2. Sheri Moeller

Farmland Inc., Kansas City, MO
Once again | traveled to Kansas City, Missouri,
to work for Farmland Industries. I felt

4 Y,

~J
va
h

fortunate to return to a company | believed
in and could learn from.

I worked in the International Food Sales
Division and | was given a variety of
responsibilities. Not only did I cold call
companies, but | also researched country's
marketing data.  The highlight of my
summer occurred when | coordinated a sales
pitch to Farmland's biggest Japanese
customer, Jusco Foods. This opportunity
allowed me to use my knowledge of Japan,
the pork industry and marketing tools.

Many of you may know Farmland and
Cenex are pursuing a consolidation so | saw
things that | normally would not have seen.
There were many meetings about the
specifics of the merger and many differing
opinions about what was taking place. For
someone who is just beginning to look at
future employers, this was an invaluable
lesson to learn from.

I appreciate this and the other two
internships that 1 have had, as they have
taught me numerous lessons which will
benefit me in my future dairy science career.



3. Michael Plucker

Dannon Yogurt, Ft. Worth, TX
Last summer I interned at Dannon Yogurt in Ft.
Worth, Texas. | worked on the production
floor where yogurt was filled into the cups,
sealed, packaged and sent to the cooler for
distribution. Each filling line that | worked on
produced a variety of flavors and cup sizes. |
was responsible for the quality of the product
by checking weights and proper mixing of the
fruit and yogurt. This internship provided me
with a good experience to learn how a large
scale dairy operation works, and 1 met many
new people from a different part of the country.

4. Arend Schuurman

AMPI, Dawson, MN

Last summer | had the opportunity to work at
Associated Milk Producers, Inc. at Dawson,
Minnesota. While at AMPI, | worked in the
cheese  department,  exploring  various
manufacturing aspects. I made colored
cheddar, white cheddar, and untraditional
mozzarella cheeses. It was a good experience
and | met many interesting people. | feel that a
summer internship is a great way to broaden
your horizons and practice classroom
knowledge. The majority of information I
gained was practical knowledge, which can
only be learned from experience and good co-
workers.

5. Matt Siedschlaw

USDA Dairy Grading Branch, WI

For the second consecutive summer, | interned
with the USDA. [ spent most of my time in
Wisconsin, where | worked with processed
cheese for government commodities. | addition
to cheese, | received training in butter grading,
taking milk powder samples, and conducting
plant surveys. | had the opportunity to see 11
plants in Wisconsin and Minnesota.  This
internship showed me how USDA works and
what they expect from dairy plants. Another
added bonus to this internship was all expenses
were paid for, including room, board, and
mileage. | would definitely recommend this
experience to any dairy science student.

6. Nolan Wolkow

Brookings, SD

This past summer | had the wonderful
opportunity to do a special research project
under the guidance of Dr. Vikram Mistry.
The research was done on the effects of
using Brown Swiss milk in the manufacture
of non-fat yogurt. | learned how to conduct
experiments and run equipment needed to
accomplish the experience. I gained
experience and knowledge and about
research and had fun doing it as well.

7. Paul Ruger

Wells Blue Bunny, LeMars, [A

Last summer | interned at Wells Blue
Bunny, LeMars, lowa, in their Research and
Development (R&D). R&D has a well-
defined roll at Wells that applies innovation
and improves product by employing some of
the industry's most knowledgeable people. |
dreamed up new ice cream flavors and made
them. Taste, economics, and feasibility
were considerations when creating a new
flavor. Extensive work was don in
conjunction with ingredient suppliers and
flavor houses to achieve the desired product.
Most of the products made in the R&D
department are had made so the feasibility
of reproducing these products in the plant is
critical for product quality. Once a new
product is made, R&D evaluates it as a
group. | was given a chance to develop my
own ice cream flavor, which was exciting!
My experience was not limited to just ice
cream. | worked with yogurt, chocolate
milk, sour cream, and drinks as well. |
gained valuable experience in sensory
evaluation skills by coordinating and
participating in the trained taste panels we
held almost weekly. This gave me incite
into what Wells expects from their products,
as well as what the consumer expects. The
most important lesson | learned from this
summer was from the example set by the
men | worked under. | learned how to act
and conduct myself professionally.
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Seniors

Front Row (L-R): Curtis Alexander, Daryl Christoph
Back Row (L-R): Jared Janke, Robyn Kranz, Cari
Leuthold, Seena Larson

Juniors
(L-R): Arend Schuurman, Jeff Spark. Melissa
Pinkert, Melissa Post, Greg Vold, Jon Qual

Sophomores
Front Row (L-R): Janelle Yaggie, Ann Harvey, Stacy
Mueller

Back Row (L-R): Pat Conlan, Aaron Hennen, Nick
Loesche

Freshmen
Front Row (L-R): Sarah Anderson,
Catherine Leuthold, Pete Linke, Anna
Alexander, Greg Bohn
Back Row (L-R): Jenny Robinson,
Stephanie Dummann, Kari Kirschenman,
Kirsten Gebhart

é‘) Page Sponsored By: Kahnke Farms
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By Melissa Post and different flavors

The Ag-Bio Bash was a of toppings. In

very successful event this addition to learning b Oh
year! Every club within about different clubs BRSY Fa
the  Agricultural and and eating awesome \ DAIRY
Biological Sciences ice cream, door prizes g
arranged booths on the were given away. -
Sylvan Green for everyone The SDSU Dairy

to participate in.  This Plant provided the ice

year’s theme was golfing cream eaten at the

with everyone creating event. A big thanks

their own golf hole. The to everyone who

Dairy Club’s special golf helped and supported

hole consisted of a the SDSU Dairy

pipeline connected to an
old milking  machine.
When people hit the golf
ball into the hole they
them got to have an ice
cream topping. Every club
had different golf holes

“Congratulations on another
outstanding year!”

Your experiences in college will prepare you to be a better leader
in the dairy industry, no matter what your specific area of interest
may be. Involvement in the South Dakota State University Dairy
Club teaches those skills and participation in club activities will be
some of your best memories during your college years.

Dedicate yourself to help keep the SDSU Dairy Club activities
important parts of your education.

Central Livestock * Genex
Subsidiaries of Cooperative Resources Intemational

www.crinet.com
Serving T
e Wosid Central Livestock Genex
0 South St. Paul, MN Shawano, WI
ne Herd
651/451-1844 715/526-2141

at a Time
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WORLD
DAIRY

EXPO

L - R: Wade Gusugson, Curt Alexander
and Coach Darryl Rennich.

By Wade Gustafson

For the first time in a few years, SDSU had a
Dairy Cattle Judging Team. They participated
in the National Dairy Cattle Judging Contest at
the World Dairy Exposition in Madison, WI.
Team members were Curt Alexander and Wade
Gustafson, coached by Darryl Rennich. We
left on September 24™ for the contest. The first
three days we traveled to farms around
Madison and practiced evaluating dairy cattle.
We also visited Hoard's Dairy Farm and toured
Nasco. The contest was September 28™. We
evaluated a class of heifers and cows from each
of the six dairy breeds. A total of 12 classes
were judged. After judging, contestants were
bussed back to the Radison Hotel in Madison,
where reasons were given in sets of six. Next,

a banquet was held at the Exposition Center. We spent the last day at the Dairy Exposition, and

traveled home the following morning.

World Dairy Expo

By Darin Zoellner

Dr. Hippen escorted seven dairy club
members to Madison, Wisconsin, for
World Dairy Expo. The members were
Janelle Yaggie, Melissa Post, Seeena
Larson, Anna Alexander, Greg Vold,

Brian Swier, and Darin Zoellner.
Along the way, we toured two
outstanding dairy farms including

Durst Brothers and Gary Allen Dairy.
We saw techniques used in their
operations. While in Madison, we
visited many displays and booths.
Everyone was amazed at the quality of
animals being shown since they were
the best of the best. The crowning of
the new supreme dairy female was the
highlight of the trip. Everyone learned
about dairy business and had fun too.

Page Sponsored By: Pire's Dairy

Seena, Brian, Greg, Janelle, and Anna at Expo.




The SDSU Dairy Products Judging Team
took 31 place in All Products at the 78t
Collegiate Dairy Products Evaluation Contest
in Chicago, IL, on October 30, 1999. Team
members were Jared Janke, Brookings; Beth
Larson, Garretson; and Sheri Moeller,
Brookings. Nineteen teams participated in
the contest. Jared Janke placed 4™ in cottage
cheese and 5" in milk. Sheri Moeller won
the Joe Larson Merit Award, which is
awarded to one student in the contest based
on professionalism and leadership potential.
The team placed 2" in cottage cheese, 4" in
ice cream, and 5" in yogurt, milk, and butter.

Eight samples of six different commodities

L - R: Coach Bob Baer, Beth Larson,
Sheri Moeller, and Jared Janke.

are evaluated - milk, cottage cheese, cheddar cheese, vanilla ice cream, strawberry yogurt, and
butter. Products are ranked according to flavor, body, texture, and appearance. Awards are based
on how well students match their interpretations of product quality with the official judges. The
contest is sponsored by the U.S. Department of Agriculture, the International Association of Food
Industry Suppliers, and the American Dairy Science Association.

One week earlier, the team placed 2" in All Products at the Regional Contest, which was held at
Kraft in Glenview, IL. Alternate team members who will compete next year are Matt Blasé,
Canton, and Matt Siedschlaw, Wentworth. The team is coached by Bob Baer.

Next year, the team will compete at the National Contest in San Francisco, CA.

Complete Repair, Parts and Service for:

HiLLS
STAINLESS
STEEL

* ALL Bulk Pickup Tanks and Transports

* Tag and Pusher Axle Installation -

* Stainless Steel Fabricating

FPU Tanks and Transpas
Serving the Dairy Industry Since 1968.
Wilmer Elbers Tom Bush Darwin Elbers
President & Sales Service & Sales Rep. Sales Rep.

HILLS STAINLESS STEEL AND EQUIPMENT CO., INC.

(507) 2834405

(800) 247-9531

FAX (507) 283-4407
www.hillsstainless.com

505 W. Keohn
PO Box 987
Luverne, MN 56156

[

A
MA, Jnc.
TOP QUAUTY DRIRY CATTLE SINCE 1942

39353 - 133rd Steet
BATH, SOUTH DAKOTA 57427

Brian: 605/225-8904 Gary: 605/229-5231
Fax: 605/225-5199 Bob: 605/225-7519

Breeding Catlle fon Sale at Al Times

Page Sponsored By: Bob Baer
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By Anna Alexander

The 1999 Hobo Day
Parade went to Hawaii,
and the Dairy Club went
all out! The float included
a calf wearing a hula skirt
and black sand. Although
the theme was "Hot
Paradise," it was not warm
outside. Instead, it was
down right cold! Those
who rode the float knew
how cold it was and
without hot chocolate, it
was even colder. After
two hours of waiting, we
were finally moving. We
had fun decorating the
float. It was a shame that
the black sand only lasted

a short time, and the palm
tree lasted an even shorter
time. We had a calf
though, and that is all that
mattered  according  to
Melissa Post. Thanks to
all who participated in the
float decorating, as it was
a success!

Club members excuea'ly pose while riding on the float.

—— Order Online =

Media

Eulturesl E?;ﬂ:l Ehe: :"::“:':j

g : I |Annano|
Problo Colors

http://www.rhodiadairy.com

@wdia

Dairy Ingredients

Place An Order

@® Employment

@® Feedback
o ,wzscrlAll Marschall

<

@® Rhodia Home

@ Search Our Site

M Cheese Seminar

Ordering Takes
A Whole New

Direction
»Online...

»On Time...
»Anytime...

Order @ www.rhodiadairy.com

Customer Service: 800-356-9393 - Fax: 800-810-0393




671(’(’8(’/)(%1’(’«9

By Janelle Yaggie

Our primary fundraiser,
cheeseboxes, has come
and gone. This year, we
adjusted leadership roles
from one chairperson to
two and an assistant. The
positions are filled with a
senior, junior, and
sophomore, respectively.
This way the assistant will
learn every aspect of the

in our mailbox and filled
them until Christmas Eve.
The long hours we worked
put us well above last
year's sales.

The club wants to thank
both volunteers and
customers who took part in
the fundraiser. We
especially would like to
thank Dr. Henning,

fundraiser from the Howard Bonnemann,
chairpersons and share the Ryan Pietz, the dairy bar,
workload. and UPS. Without these

vital people, cheesebox
Dr. Henning programmed sales would vanish.
a UPS program into the
computer, so mailing was
easier. This was greatly
appreciated. = The order
forms were mailed before
Thanksgiving. Upon @
returning from the holiday,

we had orders piled high

S. Mueller and G. Vold
break from cheeseboxes.

Aged and Very Sharp

Your Complete Processing Equipment
Solution Since 1905.

Cheese vats. We do tt all from open,
enclosed, or specialty vats.

AirNacuum Conveying. Completely
enclosed system moves product by high

Curd tables. Our rugged tables stand up to e TR Sl el
the test of any environment. Special Process/Material Handling

Agitators. All stainless steel with variable L

frequency drives.

Block Formers. Superior performance
Cheesemaker (enclosed draining, matting,
milling, salting belts)

Y STOELTING

502 Hwy. 67 * Kiel, Wisconsin 53042 80025585807 or 9208942293 t Curd Table
E-mail: process@ stoelting.com Intemnet: http.//www.stoelting.com

Page Sponsored By: SDSU Dairy Plant C
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Body
Condition

Scoring
Guide

for
Dairy Replacement
Heifers

* For growth enhancement
and cocci control.




ADSA -

By: Melissa Pinkert

Sixteen dairy club
members and our
fearless leader, Dr.
Henning, left bright
and early on
February 11" for a
long trip to Madison,
WI. The journey to
the 2000 ADSA
hosted by the
University of
Wisconsin -
Madison was slow

7.5 ‘Q‘ SR ;

We even got to see the
Wisconsin Dairy
Princess, Alice in
Dairyland. We toured
their dairy facility,
which was on campus.
Some members
observed expositions
on embryo flushing
and ultrasound, while
other members caught
some shut-eye. Who
knew SDSU vans were
so comfortable!

and uneventful.
After our first stop,

we were awake and
excited. This resulted
from Gatorade (Alpine
Snow, of course) and some
Happy Meal toys. As we
approached Madison, we
were enthusiastic for a
wonderful  weekend at
ADSA.

We arrived in Madison
around 4:00 pm, and
checked into our hotel.
Our rooms were on the 9
floor, which made for a
really cool ride in the glass
elevators. After Anthony
made sure everyone knew
SDSU had arrived, we
helped our quiz bowl
teams prepare for
competition. Both teams
did well this year, making
it to the 27 round (do not
pay attention to the senior
team’s Ist round bye).
After changing into our
dancing  clothes, we
roamed the hotel meeting
people from other schools
and then made our way to
the dance. The live band

Page Sponsored By: David Henning

Greg Vold and Dan Reblein dressed in
their best for the ADSA banquet.

provoked some  odd
dancing styles, including a
mini nosh pit that Dan
was in. After more
socializing, we finally
retreated to our rooms for
a good night’s rest.

We awoke the next
morning ready to greet the
world (some more that
others) and attended the
morning's business
meeting. Kent (I mean
Curt) helped conduct the
meeting, while the rest of
us waited...and
waited...and waited for
our morning rolls. The
business  meeting ran
smoothly. as we elected
new officers and a new
advisor. Next year, the
University of lllinois at
Champaign will be hosting
the 2001(...can we get a
bus for that trip?).

Next we went to the never-
ending UW-Madison
campus for a hearty lunch
in their livestock pavilion.

After the banquet,
some members relaxed in
the hot tub, while others
sociulized  with  other
schools and changed for
the dance.

The dance finally arrived,
and the excitement
involved a fire alarm. Do
not worry, we did not do
it.  After Melissa Post
talked to the security
guards, we learned it was a
false alarm. Late that
evening, Ohio State got a
hearty farewell by Bianca
from Mexico (Melissa
Post) and Natasha from
Texas (Melissa Pinkert).
After more roaming and
elevator rides, we finally
saw the night end.

We left early Sunday
morning  despite  poor
driving conditions.  But,
we made it back to
Brookings safely after a
long trip and a few wrong
turns. We are already
excited for lllinois in
2001!
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Hi! I am Stacy Mueller,
the  1999-2000  South
Dakota Dairy Princess. |
am 19 years old and the
daughter of William and
Raynelle Mueller of Big
Stone City, South Dakota.
My older brother Eric,
recently graduated from
Lake Area  Technical
School in Watertown, and
my younger sister, Jenna,
is a freshman at Milbank
High School. Currently, |
am a sophomore at South
Dakota State University,
majoring in Dairy
Production with a minor in
Pre-Veterinary Medicine.

My activities  include
Collegiate 4-H where |1
participate in the annual
Phon-a-thon and Clover
Classic. I also serve as the
Treasurer for the SDSU
Dairy Club, and | am
Assistant  Superintendent
for the Dairy Foods
Judging  Contest  held
during Little International,
as well as being a

participant in the Dairy
Cattie Showmanship and
Fitting competition.

Our family is currently
milking 62 head of
Registered Holsteins. |
have had the opportunity
to help with chores
which include feeding
baby calves, milking,
and throwing hay bales
with  Eric. Due to
activities at school, my
choring is limited to
weekends. Other dairy
opportunities include
showing, judging,
clipping, giving reports
and specches, and quiz
bowl for 4-H, FFA and
South Dakota's Jr. Holstein
Association.

Since | was old enough to
walk, I have been active in
the dairy industry. In the

Dairy Industry, I am proud
to represent the industry.
So far I have been busy
with parades, interviews,
and the ADA-SDSU Milk
Break Basketball Clinic.
During  the  summer,
especial  June,  Dairy
Month, 1 look forward to
attending open houses,
dairy shows, and media
events. These events
encourage the public to
consume more REAL
dairy  products  which
benefits consumers health.

If you are interested in
promoting dairy products,
please contact Char
Hovland at the South
Dakota State Dairy
Promotion Association at
1-800-642-3895 or 1-605-
692-4812.

beginning, 1
watched Mom and
Dad milk the cows
and do dairy
chores. As | grew
older, my
responsibilities
increased both on
the farm and at
school. These
experiences
developed my

SihverGrest Holshains

Bill & Raynelle Mueller
Eric, Stacy & Jenna

14652 486™ Avenue

Big Stone City, SD 57216

605-862-6104

Visitors Always Welcome

leadership  skills

and my interest in
the dairy industry.
Through my
interests 1 became
aquainted with
the Dairy Princess
Program.

As the goodwill
ambassador for
South Dakota's

Results Through Reliability

21 Sire Power Drive, Tunkhannock, PA 18657
Phone: 570-836-3168 Fax: 570-836-1490

www.code9.com
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Renae Jorgens of Boyd,
Minnesota was crowned
the 46™ Princess Kay of
the Milky Way on August
25, 1999, the night before
the Minnesota State fair
opened.

As Princess Kay, Renae
will act as the official
goodwill ambassador for
Minnesota's dairy industry

and nearly 9,000 dairy
farmers. Throughout her
year-long reign, she will
make a variety of public
and media appearances to
educate consumers about
dairy and the goodness of
dairy foods. Minnesota
currently ranks fifth in the
nation for total milk
production and second for
total cheese production.
The dairy industry
provides  nearly  $1.3
billion to Minnesota state's
economy each year.

Her main goal as Princess
Kay is to educate children
about the dairy industry.
So far in her five-month
reign, she has reached over
2000 elementary students
all over Minnesota. She
feels that children can
learn nutrition skills that
will last a lifetime. This is
especially important when
you realize that 85% of
women and 63% of men in
the United States do not

get enough calcium in
their diet.

She is a sophomore at
South Dakota State
University majoring in
dietetics with a minor in
communications. Her
activities include
Collegiate 4-H, Block and
Bridle, Dairy Club, and
Little International Staff.

Currently, Renae is in a
partnership  with  her
grandfather, Delmore
Fenske, and her brother,
Jason  Jorgens  raising
Holsteins. Her family
farms over 2000 acres of
corn, soybean, and wheat.
She is the daughter of Lois
Jorgens and has one other
brother Brian still living at
home.

Renae's love for the dairy
industry is key in her role
as Minnesota's Princess
Kay of the Milky Way.
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Saputo Cheese USA Inc.

Big Stone Plant

Leaders in the curing, finishing, and packaging

Big Stone City, SD 57216-0008

of aged cheese products.

Phone: 605.862.8131




RBest Wishes and Good _Licclk!

2000

Jamison Vanden Einde

Hometown: Grand Rapids, MN

Degree: Dairy manufacturing

My college activities include SDSU Dairy Club, SDSU Hockey Club, Intramural
Flag Football and other non-sanctioned activities.

My most memorable moment was being named “Wabbit of the Week™ for
outstanding athlete as a hockey player. Also being named Employee of the Semester
by Ryan Pietz after completion of the fall of 99 semester.

My most embarrassing moment is when Howard was giving a tour to about sixty
little villains, and | had the water hose turned around and completely soaked myself.
Of course, nobody saw it or made fun of me.

As a senior, I will to Snaza my ability to excel with little or no studying and to Arend Schuurman a new hat
instead of that Holstein-looking thing.

In the future | plan to manage a plant so | can make my own hours and join the Professional Walleye Trail.
The best thing about SDSU is of course, the ice cream.

Cari Leuthold

Hometown: Ellsworth, MN

My college activities included SDSU Dairy Club, Dairy Digest Editor, and Little
International

My most memorable moment was the day that I finally made the Dean’s list.
My most embarrassing moment was after doing cheese boxes, Rachel and |
were still wearing our hairnets when we went bowling.

As a senior, | will to the Dairy Club the persistence to keep to club “the best club
on campus.”

In the future | hope to own my own dairy and run it profitably.

The best thing about SDSU is that it is not far from home.

Curtis G. Alexander

Hometown: Bruce, SD

Degree: Dairy Production

My college activities included Farmhouse, SDSU Dairy Club, Little International, Dairy
Cattle Judging, and SD Junior Holstein Association

My most memorable moment so many, but two are receiving Reserve Round Robin
Showman at Little | and being elected Officer-at-Large at Regional ADSA meeting.

My most embarrassing moment was waking up in the girls' room with no pants on at
ADSA in Ohio and snoring in Dairy Microbiology and Dairy Cattle Feeding. Sorry Dr.
Henning and Dr. Hippen.

As a senior, I will to the freshman the ability to perform well in college but have a hell of
a lot of fun too!

In the future, | have no clue. Grow up?

The best thing about SDSU is the people in the Dairy Club. They are fun, dependable and hard working.

O
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Darrel J. Christoph

Hometown: Luxemburg, W1

Degree: Ag Education

My college activities included Farmhouse, Dairy Cattle Judging, SDSU Dairy Club,
SDSU Boxing, Dairy Club Activity Coordinator-2 years.

My most memorable moment was Kansas (ADSA). Also, judging with Nielson,
Zoellner, and Winquest in Fort Worth, TX.

My most embarrassing moment is pictures of me showing a heifer in my first Little |
show.

As a senior, I will to Jon Qual, “the yellow pages” and my afternoon chair at “Rays.”
In the future | will reside in Luxemburg, WI, where | will trim hooves and sub-teach.
I plan to keep my business in MN and SD. My next adventure will be a six-month
work experience in Australia.

The best thing about SDSU is the dairy club trips (ADSA) and Farmhouse Fraternity.

Sheri Moeller

Hometown: Brookings, SD

Degree: Dairy Manufacturing

My college activities included Ag-Bio Queen, Dairy Products Judging Team, Alpha Zeta,
Ag-Bio Prexy Council, South Dakota FFA officer.

My most embarrassing moment was at National Dairy Judging Contest being introduced to
Doug Wells (the owner of Wells Blue Bunny, one of the top ten ice cream producers in the
world). I asked him who he worked for.

As a senior, I will to Matt Blasé. Jason Engel’s ability to judge dairy products. Good luck
Matt!

In the future | will be scrubbing toilets at Wells Blue Bunny or attending grad school at
SDSU.

The best thing about SDSU is the faculty, staff, and of course, the Dairy Products Judging Team.

Nolan Wolkow

Hometown: DeSmet, SD

Degree: Dairy Manufacturing

My college activities included Track and Field, Student Athletic Advisory Committee
My most memorable moment was when Sheri Moeller got showered with chocolate
milk. Also, when the filler went haywire.

As a senior, I will to Steve Janish, my helmet, for many years of protecting the things
you have learned.

In the future | plan to work my way up to plant manager at a plant somewhere and
maybe qualify for the Olympic trials in the Discus.

The best thing about SDSU is the ice cream and the wonderful parking.
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Michael Plucker

Hometown: Chancellor, SD

Degree: Dairy Manufacturing

My college activities included intramural sports.

My most memorable moment is the fact that | am actually graduating from college and |
did not have to take out any loans.

My most embarrassing moment was dumping out a half-day’s supply of milk because |
had a valve turned the wrong way.

As a senior, I will to Ryan Rolsma, a few good friends to go down to the bars with after all
hard tests.

In the future | want to make enough money to drive to Vegas and lose it all.

The best thing about SDSU is the new people you meet and the friends you make.

Matt Renner

Hometown: Pollock, SD

Degree: Dairy Manufacturing, Business Minor

My college activities included intramural sports and extracurricular activities.

My most memorable moment is finally graduating.

My most embarrassing moment was. . . there were too many to mention.

As a senior, I will to Ryan Rolsma, a couple of guys for early afternoon excursions
downtown.

In the future [ hope to have a prosperous career in the dairy industry.

The best thing about SDSU is the parties, the friends, and the small town atmosphere.

Scott Unterbrunner

Hometown: Carthage, SD

Degree: Dairy Manufacturing

My most memorable moment was checking final scores in Chemistry 106 and
receiving scholarships.

My most embarrassing moments were most of my Tech. | test scores.

As a senior, I will to any manufacturing freshman or sophomore willing (or crazy
enough) my Tech. I abilities.

In the future I plan to become successful within the dairy manufacturing
industry and to enjoy watching my kids grow up.

The best thing about SDSU is the friendly students and the helpful professors.




Beth Larson

Hometown: Garretson, SD

Degree: Dairy Production

My college activities included Dairy Products Judging Team

My most memorable moment was the National Dairy Products Judging
Contest in Chicago (1999).

My most embarrassing moment was the first time | led a cow at the dairy
unit, and it pinned me up against the barn.

In the future I plan to find a job near Sioux Falls and get married in
September.

The best thing about SDSU is the ice cream.

Robyn Kranz

Hometown: Brookings, SD

Degree: Dairy Manufacturing

My college activities included: Dairy Club, Institute of Food Technologists-
Student Association, Dairy Products Judging Team, CCD Teacher, American Dairy
Science Association-Student Association, Dairy Digest Editor, Little International
My most memorable moment going to nationals in Toronto, Canada and bring
home the I*' Place National Dairy Products Judging Trophy and the guys
complaining about wet boots.

My most embarrassing moment when | said "good news travels fast."

As a senior, I will to Kari, all of my good habits, the pie business and the ability
to spell her name for Cy.

In the future | want to be successful in the dairy industry, be a spectator at a professional golf tournament, have
a family, and visit Germany and Australia.

The best thing about SDSU is the small friendly atmosphere, an awesome dairy department and the dairy bar.

Lance Thury

Hometown: Parkston, SD

Degree: Dairy Manufacturing

My college activities included Wrestling, Intramural sports, Student Athletic
Association Committee.

My most memorable moment wrestling in Frost Arena for the last time.

My most embarrassing moment writing chalk for an answer in Dr. Mistry's class.
As a senior, I will to Ryan Rolsma, a new wife.

In the future | plan to pursue a career in Dairy Manufacturing and start a family.
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Jared Janke

Hometown: Arlington, SD
Degree: Dairy Production

My college activities included: Pre-Vet Cluband Dairy Club
My most memorable moment was Chicago 1999-- "Who do you work for
Mr. Wells?" and the taxi ride home.

Garrette Meyer

Hometown: Pollock, SD

Degree: Dairy Manufacturing

My most memorable moment was Dr. Mistry threatening Paul Ruger during
our Tech I final.

My most embarrassing moment was living with Ruger.

As a senior, I will to my brother, Seth, my stool at Chevy's and my golden
nugget. | trust that he is worthy of keeping up my fine tradition.

In the future | hope to make lots of money.

The best thing about SDSU is that it is not USD.

My most embarrassing moment was my whole college career. /A

In the future I will be working within the dairy industry.
The best thing about SDSU s it stinks.

Ryan Pietz

Hometown: Edgerton, MN

Degree: Dairy Manufacturing

My college activities included Alpha Gamma Rho, Dairy Club.

My most memorable moment was watching The Price is Right with Pete Bob
and Jamison on Thursday mornings before lab.

My most embarrassing moment was always being seen with Pete Bob.

As a senior, I will to Darin Snaza, my ability to get out of bed and make it to
class so that I could sleep in class.

In the future I am waiting for Pete Bob to win the lottery and then he can
support me.

The best thing about SDSU is all the people | met while | was here.
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Craig Emery

Hometown: Dennison, MN

Degree: Dairy Production, Agronomy

My college activities included Alpha Gamma Rho.

My most embarrassing moment was falling out of a desk in class.

As a senior, I will to Chris Hongslo the job of keeping Cliff in line.

In the future I plan to be an agronomist for Cannon Valley Corporation.
The best thing about SDSU is being done.

Troy Zoellner

Hometown: Groton, SD

Degree: Dairy Production

My college activities included Dairy Club, Dairy Cattle Judging Team, Little
International.

My most memorable moment was ADSA-SAD in Ames and Little
Internationals.

My most embarrassing moment was at ADSA-SAD in Ames, | fell asleep a
little early.

As a senior, I will to my brother, Darin, the ability to uphold the dairy club's
traditions.

In the future I am working on the family farm and am married to Rachel Vander
Kooi.

The best thing about SDSU is being done.

Picture
Not

Available

Steve Banks

Hometown: Fedora, SD

Degree: Dairy Manufacturing

My college activities included Dairy Club.

My most memorable moment was ADSA-SAD in Kansas.

My most embarrassing moment was when | got caustic on myself and
had to run across the plant removing my clothes.

As a senior, I will to Anthony V. my pair of cool sunglasses.

In the future I work with Sunny Fresh Foods and plan to get married.
The best thing about SDSU is all of the good times.
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The Printing Center, Inc.

OVER 100 YEARS OF COMBINED EXPERIENCE
FULL SERVICE QUALITY PRINTING

New Computer Technology
Combined With Our
Old-Fashioned Craftsmanship . . .

One- Two- Three- or Four-Color Printing
- DESKTOP PUBLISHING -
Floppy, Optical, Jaz, or Zip Output - Scanning
Complete Layout, Design & Bindery Departments

“WE GUARANTEE OUR WORK!”

Call Mike Spears and His Staff
For Your Next Printing Quote/

2701 S. Minnesota Ave. - Sioux Falls, SD 57105
(605) 335-7252
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1. Ryan Pietz 2. Nolan Wolkow 3. Michael Plucker
4. Cari Leuthold 5. Robyn Kranz 6. Scott Unterbrunner
7. Curtis Alexander 8. Matt Renner
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SUMMIT FARMS INC.

Metzger Family Corporation

Don Alvin Art Harvey Rodney
478-4441 472-3024 478-4465 478-4627 478-4361

R ——
Box 9 1334 Dove Avenue Lester, [A 51242 ¢ (712) 478-4344
Registered Jerseys

Profit from Performance
Not Prediction

PosT LANE
HOLSTEINS

MARrv & Joy Post
VoOLGA, SOUTH DAKOTA
(605) 8264227

IYi[and

First in Freshness...
First in Flavor.

DEAN FOODS COMPANY




By Ann Harvey

The club favorite activity
is bowling! Following the
January and November
dairy club meetings, the
club went to Prairie Lanes.
Advisors and club
members split into teams
and enjoyed an evening
away from the books.
Some members tried to
impress us with their
talent, but for the most
part, we all had an
enjoyable time.

Dan, Arlo, Darrel, and Ann.

Graceful Qual!!!

CHEESE and
FERMENTED MILK FOODS

Third Edition by Frank V. Kosikowski and

Vikram V. Mistry

CHEESE und
FERMENTED MILK FOODS
Veusne 1 Procedures snd Asdvsis

CHEESE and
FERMENTED MILK FOODS
nd Priniphes

Vohume |- Chriglan 4

Faana V. KGAKOWSS wnd
Viaxaw V. Musvay

PHANK V. KOS OWSE] s
Viam.

The text is written in simple language describing the origins and principles
(Volume [, 739 pages. 342 illustrations) and procedures and analysis (Volume
1. 341 pages, 136 illustrations) for producing important foods from milk
fermentations. [t should fit the needs of the technical school and college
student. industry and regulatory personnel, and of those engaged in
international food development. Highlights of fermented milk foods and
cheeses in many parts of the world are presented. Portrayal of the products and

NEW and UPDATED PRINTING!
Third Edition of a classic book
FV Kosikowski LLC

11507 Saunders Haven Ct., Great Falls, VA 22066, USA
Phone 703-421-4837, Fax 703-421-4839,
email: fvklic@aol.com - http://members.aol.com/fvklic

Order Form
Unit Price Quy | USS

Cheese and Fermented Milk Foods,
Third Edition, two-volume set USS$ 120.00
ISBN 0-9656456-0-6
Shipping and Handling®
GRAND TOTAL**® (US$)
* S&H. (Int’I First Clasa): Asia&Africa $59.68: Pacific $66.85. Mexwco $29 20.
Americas $24.75; Europe $45.60. (Surface): Int'l $10.00, USA $5.00. Canada $16 00.
** Virginia residents only: add 3% sales tax.
Check (payable to: FV Kosikowski LLC)
Bank check (USS funds drawn on US bank) USS ]
or credit card
Card No. | Exp. date:
LClld holder 1 Signature 2

Shipping Iinformation (please print clearly)
Name
Address

Cit
State. Zip
Country
Phone
Fax
e-mail

processes, bo th traditional and modem automated methods, through numerous
photographs and pen and ink sketches make this book a collector’s item for the
gouanet and non-technical reader who is interested in leaming something of
these natural foods
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Merlyn Sandbulte

District Sales Manager
2113 17th Street
Rock Valley, |A 51247
Phone: (712) 476-5555

ABS
ABS - USA

P.O. Box 459 DEFOREST, WISCONSIN 53532

E-Mail: msandbulte@ absglobal.com

800/533-1687
Sfax 507/288-6856

2700 Valleyhigh Drive N.W.
P.O. Box 6818 Rochester, MN 55903

WpﬁLPIRES&cQW

BOOrREEPING OFFICE
MAILING ADORESS:
320 19TH AVE SO.

BROOKINGS, SD 57006

OFFCE (605) 682-3873
FAX (605) 6323874

DAIRY LOCATION
48812 212TH ST.
ELXTON, SD 57028
BARN (605) 5424051
FAX (605) 5424081
SHOP (605) 542-4081

/4
‘ DAIRY INGREDIENTS, INC.

GREG HOLTQUIST

2650 PALDAN

PHONE (248) 370-0100
AUBURN HILLS. Ml 48326

FAX (810) 370-0IB

OWNED FOOD STORES

EMPLOYEE

foSeca |

RUSS SCHAEFER

402/453-1322
Fax: 402/453-1615

9910 N. 48th Street
Omaha, NE 68152

Alpha Gamma Rho
Fraternity

AT = = ',//.7\//"/' :
AGR and AGRICULTURE together
“A Good Thing Growing”

AGR is a Social-Professional Ag Fraternity
Building Better Men Through
Scholarship e Leadership ¢ Fellowship

Feel Free to Stop in at

1929 East Eighth Street « Brookings, SD
or call (605) 692-9417
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“What a cute couple!”

“Hey Jared, how does she check out??”

Page Sponsored By: Bob Baer
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ECOLNAB

FOOD & BEVERAGE DIVISION

The Sanitation Industry Leader

Innovative Products and Programs
v’ Paradigm™

Revolutionary CIP technology — no sodium hydroxide,
chlorine, or phosphates.

v/ Oxonia Active ®
Patented peroxyacetic acid sanitizer.

v TFC — Thin Film Cleaning

Takes the place of traditional foam cleaning —
faster, goes further, stays on longer.

v/ Charm

Utilizing the Lum —’T for immediate in-plant surface
sanitation verification.

Innovative Systems

v Quantum ®

The only advanced chemical formulation, allocation and
control system.

v Custom-designed CIP systems/in-house
engineering support. iSLENZADE
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By Cari Leuthold

Dairying was first founded in the United
States in 1525, when the Spaniards first
brought dairy cattle into what is now known
as the United States. The Spaniards' herds
died off and did not return until May 10,
1611, when Sir Thomas Dale sailed into
Jamestown harbor, bringing 100 dairy cows
and hogs. Even back in the early days of
our country, improving the animals' health
and well-being was important to the farmers.
Dale's 100 cow herd grew and flourished.
This herd eventually became a foundation
herd for dairy cattle which established
today's industry.

In the 1800's, no mechanized machines were
available, so the cows were milked by hand.
Farmers owned one or two cows, which
produced enough milk for their family's.
Since refrigeration was not available, most
milk was processed into butter and cheese.

In 1895, the first pulsating milking machine
was invented. Milking time decreased, but
the milk was still transported and stored in
milk cans. Pipelines were invented soon
after the pulsation system which decreased
labor. Milk flowed through a tube into a
storage tank.

In the 1930's, there were approximately
4,500,000 dairy farms in the United States.
The average number of cows per farm was
less than five. The average cow produced
less than 4,600 pounds of milk per year.

Refrigeration was invented in the 1950's.
This technological advancement allowed

larger quantities of milk to be produced, and
adequate storage for fluid milk was
available. Hence, milk was not processed
immediately.

Dairy technology flourished in the 1900's.
Milking parlors were designed to position
cows at waist level. This increased
automation and decreased labor intensity
needed on individual dairy farms. Farmers
milked large numbers of cows at the same
time which increased the farms' efficiency.

In the 1960's, free stalled barns were used
instead of herd grazing. This allowed
housing large numbers of cows in small
areas. The barns increased cow comfort by
using rubber materials for bedding.

In 1993. dairy farms decreased to 124,945 in
number. Average cows per farm were 75-
80, and each cow producing more than
15,000 pounds of milk per year.

Today, the average herd size has increased to
100 cows. The largest herd in the country is
well over 20,000 cows. In the United States,
the record producing cow milks 75,000
pounds per year.

Each new technology has created today's
dairy industry.  Continuous changes in

technology will be the future of the industry.
Present inventions include the automated
feeding and cleaning systems, robotic
milker, and high temperature pasteurization.
Who knows where the technological future
will lead us!?!
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By Robyn Kranz

2000 BC -
Butter was mentioned in both Judiac and Hindu
religious documents

878 AD -
King Alfred the Great of England stopped at
cottages for cheese. Hence the origin of cottage
cheese.

1700 -
Ice Cream came to America with the English
colonists. A guest of Governor Bladen of
Maryland that described having been served
Ice Cream wrote a letter in 1700.

1851 -
First cheese factory opened in Rome, New
York by Jesse Williams.

1867 -
Robert McCadam created the Cheddaring
Step.

1884 -
First glass milk bottles.

1906 -
Merrell Sovle Company established the first
dry milk plant in Arcade, New York.

1980 -
First use of the “Real Seal”.

- 500 AD
Attila the Hun battled the Roman legions, invading
Asiatic hoards

- 1611
Cows arrive at Jamestown colony

- 1791
First Marie Harel of France de V Camembert cheese

- 1856
Gail Borden patented the process of condensing milk.

- 1871
The first commercial butter facility in Manchester, IA.

- 1894
Pasteurized cream was first used in the butter making
process.

- 1938
“High temperature short time” first used.

- 1994

Nutrition Labeling and Education Act of 1990 is
implemented; This mandates nutrition labels on all
products.



Total Systems

- The Total Solutions Approach to Reach Your Processing Goals

At Scherping, we bring all the pieces together under one
roof to provide Total Systems Solutions to cheese and fluid
milk processors. We do this through our People, Products
and Services.

PEOPLE The People

Quality people providing years of industry experience. We
have the largest on-staff engineering group in the industry
dedicated to providing the best solutions to your processing
challenges.

The Products

We invest heavily in R&D to develop innovative solutions for
your challenges. As a result, Scherping has developed many
innovative products including a complete line of cheese-
making equipment offering unmatched economical and
technological advantages.

The Services
Process engineering, controls and automation, installation,
technical support, service and parts. Since 1968 we have been
providing the industry with a wealth of experience, great
products, trouble-free installations and quality services. Also
available is a staff of engineers on-call to assist with after-
SERVICES hours problems including the ability to troubleshoot via
modem direct with your plant operations.

S

Scheciping Sysicms
A (ZIMET: company

801 Kingsley Street, Winsted, MN 55395
TEL: (320) 485-4401 ® FAX: (320)485-2666
Email: mail@scherpingsystems.com ® www.scherpingsystems.com




THE WISDOM OF SOME INVESTMENTS
GROWS MORE OBVIOUS OVER TIME.

Intelligent choices pay off, whether you're investing in high-tech stock or livestock. Feed MEGALAC®
rumen bypass fat for extra energy in early lactation and see the returns in higher production peaks, proper
body condition and improved reproductive performance.*

Nothing else comes close to genuine MEGALAC. It has the highest measured NEL value of any rumen
bypass fat, and the lowest stearic acid content. It boasts the most university research. It's easy to mix and pellet
And it won't freeze or melt. No wonder it’s preferred by more dairy producers. :

Invest in MEGALAC today. Consult your nutritionist or call 1-800-526-3563. MEGALAC

Rumen Bypass Fat

*Nutritiana) benefit/pacamelers will vary among individua) animate. ©1997 Church & Owight Co.. inc. MEGALAC is a registered Uademark of Volac Limited and is licensed to Church & Dwight Co.. Inc. Church & Dwight Co., Inc., 469 N. Hamson Street, Princelon, NJ 08543-5297
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